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Consumer waste is

the largest

contributer to

FLW in Canada

DID YOU KNOW?

Chart from: http://www3.cec.org/islandora/en/item/11774-characterization-and-management-food-waste-in-north-america-foundational-report-en.pdf

2017



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)
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B I L L I O N

A N N UA L  C O S T  O F  F O O D  WA S T E

I N  CA NA DA :



How can students reduce their food waste?

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



- Buy what you need

- Plan your meals

- Consider food storage

Plan

Ahead

1.



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



Store foods Properly & Organize your storage

2.   Keep it fresh



Storage

Considerations

Space

Temperature

Time

Humidity

Container/Packaging

Refrigerated foods should be

stored at temperatures below 

frozen foods should be stored

at temperatures below 



LOVE Leftovers: Get creative in the kitchen!



Sustainable  eats- Cook Once Eat Twice

Components of one meal used in second meal2-in-1 Meals: 

Zero Waste Recipes:

Batch Prep:

Odds + Ends

Use the entirety of the ingredients in the recipe

Prepare 1 large batch, divide into portions for later

use what you have on-hand, including leftovers



This Or That



"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

unopened foods

you can purchase and consume foods

past their best before date. 

3.   know your labels



 local Labels Seasonal Foods Community action

Look  for...

Foodland Ontario
Product of Canada

Availability guide:
Ontario.ca/foodland

Farmers Markets,
Urban gardens, CSAs



ORganics In residence:



containers In residence:



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

3 FRESH Tips to reduce your waste:


