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In Canada, over 50% of the
food produced is wasted.




Characterization and Management of Food Loss and Waste in North America 2017

FIGURE 7. Estimates of Food Loss and Waste, Per Capita, across the Food Supply Chain in North
America
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GHART FROM: HTTP.//WWW3.CEC.ORG/ISLANDORA/EN/ITEM/11774-CHARACTERIZATION-AND-MANAGEMENT-FOOD-WASTE-IN-NORTH-AMERICA-FOUNDATIONAL-REPORT-EN.PDF



ANNUAL FOOD WASTE PER
PERSON IN CANADA:

396 KG







METHANE GAS IS RELEASED FROM
LANDFILLS DUE TO THE ANAEROBIC
DECOMPOSITION OF ORGANIC MATERIALS
(I.E. FOOD WASTE —> CH4)




IN CANADA:

>33 1
BILLION




Production Post Harvest Processing and Distribution / Consumption
Handling and Manufacturing Retail / HRI

HOW CAN STUDENTS REDUCE THEIR FOOD WASTE? ‘5

photo from: https://secondharvest.ca/wp-content/uploads/2019/01/Avoidable-Crisis-of-Food-Waste-The-Roadmap-by-Second-Harvest-and-VCMI.pdf




‘I | PL AN - BUY WHAT YOU NEED ocery List

- PLAN YOUR MEALS
AHEAD - consioer roon stomace . R

DAaIRY BEVERAGES
MEAT, POLULTRY & FISH BAKING FUPFLIES
BREADS, GRAINS & PASTAS LALMIDRY AND CLEANING SUPPLIES

FROZENFOODS MISCELLANE S




Western's Residence Dining offers a "weighed model" of service.

\/ Allows students the flexibility to control portion size
\/ Choose snacks you that can store in your room.

Photos from: 1. https://rezlife.uwo.ca/articles_mealplan_tolast.cfm
3. https://nutrition.uwo.ca/healthy_rez.cfm



2. KEEP IT FRESH

S “First-In, First Out”

FIFO 1s a system for
storing & rotating food.

In FIFO, the food that has
been in storage longest
(“first-1n”’) should be the

next food used (“first-out™).




REFRIGERATED FOODS SHOULD BE

STURAGE STORED AT TEMPERATURES BELOW
CONSIDERATIONS o o
o 4°C (40°F)
';E“:”EPER““RE FROZEN FOODS SHOULD BE STORED
oy AT TEMPERATURES BELOW
e CONTAINER/PACKAGING

-18°C (0°F)




LOVE LEFTOVERS:

Vegetables Mashed Potatoes Chicken

Stir fries, soup, Shepherd’s Pie Add to low-
pasta, omelette, - sodium broth,
chilli, pizza, etc. noodles & carrots




SUSTAINABLE EATS- COOK ONGE EAT TWICE

2-IN-1 MEALS: COMPONENTS OF ONE MEAL USED IN SEGOND MEAL

ZERO WASTE RECIPES:  USE THE ENTIRETY OF THE INGREDIENTS IN THE RECIPE

BATCH PREP: PREPARE 1LARGE BATCH, DIVIDE INTO PORTIONS FOR LATER

0DDS + ENDS USE WHAT YOU HAVE ON-HAND, INCLUDING LEFTOVERS






3. KNOW YOUR LABELS

"BEST BEFORE" DATE IS NOT THE SAME AS
AN EXPIRATION DATE.

\/ BEST-BEFORE DATES DO NOT GUARANTEE
PRODUCT SAFETY. THEY ARE NOT RELATED.

\/ THEY GIVE INFORMATION ABOUT THE
FRESHNESS AND POTENTIAL SHELF-LIFE OF
UNGPENED FOODS

\/ YOU CAN PURCHASE AND CONSUME FOODS
PAST THEIR BEST BEFORE DATE.




LOCAL LABELS

Foodland Ontario
Product of Canada

Apples - Pommi

136kg/3) "

. 'm‘_x._ i

Low in Fat
ery High in Fibre

(,ood Source of Irop

SEASONAL FOODS

Availability guide:
Ontario.ca/foodland

COMMUNITY ACTION

Farmers Markets,
Urban gardens CSAs




ORGANICS INRESIDENCE: DO YOUR PART | 85

COMPOST FOOD SCRAPS!
Please take all ORGANIC waste to the
BINS by the DISH RETURN AREA




CONTAINERS IN RESIDENCE: DO YOUR PART, | §s

SORT IT RIGHT! | Agitiry

Mixing recyclables or garbage in blue bins,
causes the bin to be CONTAMINATED.

CONTAMINATED bins cannot be recycled
and all the contents end up in landfill.
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3 TIPS TO REDUGE YOUR WASTE:

PLAN AHEAD: REDUCE FOOD WASTE BY PREVENTING ITS GENERATION
KEEP IT FRESH: STORE FOOD PROPERLY AND COOK CREATIVELY

KNOW YOUR LABELS: BB4 IS NOT EXPIRY, SHOP LOCAL, SORT YOUR WASTE



