
Farm to Table to Trash Breaking the Cycle
Session 2



Well…

what did you do / notice 
since the last session?

Activity



Why is food waste an 
environmental problem? 

How big is the problem?





How much food 
produced 
on the 
planet 
is lost or 
wasted
every year?

Did we say?

10%
25%
33%
50%



How much food 
produced 
on the 
planet 
is lost or 
wasted
every year?

10%
25%

33%
50%



% of 
farmland 
wordwide 
used to 
produce 
wasted food

28%



When food is wasted, so too is the 
land, water, labor, and energy 

used in…
producing, 
processing, 
transporting, 
preparing, 
storing, and 
disposing of the discarded food



Wasted 
food

generates about 8 % 
of the world’s 
heat trapping gases



Stewardship

What can we as consumers do about  it?



Cheese paring Before



Cheese paring After



Restaurant Leftovers

Bringing it home…



Ace’s (before)



Mary’s (after)



Exodus 12
If a household is too small for a whole lamb, it 
shall join its closest neighbor in obtaining one; 
the lamb shall be divided in proportion to the 
number of people who eat of it. [. . . .] 8 They 
shall eat the lamb that same night; they shall eat 
it roasted over the fire with unleavened bread 
and bitter herbs. 9 Do not eat any of it raw or 
boiled in water, but roasted over the fire, with 
its head, legs, and inner organs. 10 You shall let 
none of it remain until the morning; anything 
that remains until the morning you shall burn.  



Solutions

Plan Purchase Prepare

Salvage Dispose



Plan

• Keep a running grocery list
• Plan forward 
• Plan backward



Purchase

• How much?
• How often?
• In what form?
• What staples to keep in stock?



Prepare

• Substitute ingredients
• Find multiple ways to use foods
• Love leftovers



Dispose







• . 











Landfilling Sources 
(2019)





• While total methane emissions from MSW landfills are decreasing 
due to improvements in landfill gas

• collection systems, methane emissions from landfilled food 
waste are increasing.

An estimated 58 percent of the fugitive methane emissions 
(i.e., those released to the atmosphere) from
MSW landfills are from landfilled food waste



Carbon dioxide 
• Causes ¾ of global warming 
• Can take 1000’s of years to be 

absorbed

Methane
• Causes most of the remaining 

warming 
• lasts an average of 12 years

The 5 most abundant greenhouse gases in (decreasing order) 
water vapor, 
carbon dioxide, methane, 
nitrous oxide, ozones

https://en.wikipedia.org/wiki/Global_warming
https://en.wikipedia.org/wiki/Water_vapor
https://en.wikipedia.org/wiki/Carbon_dioxide
https://en.wikipedia.org/wiki/Methane
https://en.wikipedia.org/wiki/Nitrous_oxide
https://en.wikipedia.org/wiki/Ozone


• Maryland requires food facilities producing more than two tons of 
food waste a week to separate it from other waste and divert it 
from landfills by January 1, 2023. Facilities that produce one ton a 
week have until January 1, 2024. In both cases, the law applies 
only if the food originates within a 30 mile radius of a recycling 
facility.

• Maryland Gov. Larry Hogan, a Republican, allowed the bill to 
become law without his signature.

https://mde.maryland.gov/programs/land/recyclingandoperationsprogram/pages/foodscraps.aspx


Composting Basics

• Technically, the ideal ratio of CARBON to NITROGEN for the most 
successful compost is 25:1. But because all organic materials 
constantly change percentages of nitrogen and carbon as they 
transition





Planning







The Chef’s Guide to Substitutes in Cooking and 
Ending Food Waste



Composting 101
The easiest approach is to stick to the basic 2:1 (two parts green to 
one part brown) recipe.











Photo Courtesy of Fix.com Blog



Keep it Simple

• Compost Infrastructure
• 3 boxes
• Pallet box

• Bin
• Ground











Why should we 
care?



The Call to Care

Out of the ground the Lord 
God made to grow every tree 
that is pleasant to the sight 
and good for food, 

…The Lord God took the man 
and put him in the garden of 
Eden to till it and keep it.
̶  Genesis 2:9,15



Household actions have the 

potential to reduce 25-30 percent 
of the total emissions needed to avoid 
dangerous climate change



Wasted food

…generates about 
8%of the world’s 
heat trapping gases



Every year, 1/3 of food 
produced on the planet is 
lost or wasted

https://www.aspenideas.org/sessions/waste-not-keeping-good-food-out-of-the-trash



In 2022, 
the world wasted 

1 billion tons 
of food



one billion meals 
of edible food 
is wasted 
in households 

worldwide… every day



How is food wasted?   It depends…

In developing 
countries, food loss 
happens at harvest 

time

In many rich 
countries, this food 
waste happens in 
the kitchen



Food “loss”  / Food “waste”

Food loss occurs along the food 
supply chain…before the 
food reaches the consumer

Food waste occurs at the retail and 
consumption level; food is 
fit for consumption

https://en.wikipedia.org/wiki/Food_retailer
https://en.wikipedia.org/wiki/Social_class_differences_in_food_consumption


Matching Quiz % by sector

Farms

Homes

Retailers / 
Food Service

Distribution & 
Processing

17%

48%

15%

20%



USA stats

Consumer food 
waste accounts 
for more than 
48% of surplus 
food in the U.S. 



Causes of 
Food Waste



Wasted 
food is … a social problem

an environmental problem

an economic issue 







How much of the 
food you buy do 
you throw away?  

What items do 
you throw away 
most often?

Discuss!



Fresh tomatoes bought by US Households…
each year …

21 per person are 
thrown away



USA stats

In 2022, the average 
American spent ?$ 
$759 on food that 
went uneaten 



Landfills

In 2019, EPA estimates 
66 million tons of wasted food 
was generated in the 
food retail, food service, and 
residential sectors.

Household contribution 
%age?40%



What are 
the 
challenges 
you face?

Discuss!



What are some ways 
you can address waste 
in your own household 
and habits?

Discuss!



Challenge

Choose one or more foods that 
might otherwise be wasted 
and create something that we 
can share for our lunch in the 
second session.  

Think about foods that are 
nearing the end of their usable 
life, etc.



2nd week



Uneaten 
food 
consumes…



It can take up 
to 12 gallons 
of water to 
produce an 
orange. 



Bokashi ?



Food in 
landfills

8 – 10 % of the world’s global 
warming emissions



Stopping Food 
Waste Before It 
Starts Is Key to 
Reaching 
Climate Goals



US facts

wasted food is the single largest component 
taking up space inside US landfills

(22%)



By Library Company of Philadelphia - 
https://www.flickr.com/photos/26491575@N05/1400349
9592/, Public Domain, 
https://commons.wikimedia.org/w/index.php?curid=3472
5771





Composting



Recipe for 
Compost

• Mix: 
• leaves
• grass clippings
• food scraps 
• coffee grounds

• Add water as needed.



Compost!

An excellent (and simple) online guide:
https://momsorganicmarket.com/recycle-center/compost/

https://momsorganicmarket.com/recycle-center/compost/


https://f.hubspotusercontent00.net/hubfs/41
6759/Homejpg.jpg







Discuss why food is wasted in the US

1. 80 percent of Americans discard perfectly good, consumable 
food simply because they misunderstand expiration labels





• https://wedocs.unep.org/handle/20.500.11822/45230

• https://wedocs.unep.org/bitstream/handle/20.500.11822/45230/f
ood_waste_index_report_2024.pdf?sequence=3&isAllowed=y

https://wedocs.unep.org/handle/20.500.11822/45230


Key Messages in the Food Waste Index Report 
2024:

• In 2022, the world wasted 1.05 billion tonnes of food. This amounts to one

• fifth (19 per cent) of food available to consumers being wasted, at the retail,

• food service, and household level. That is in addition to the 13 per cent of the

• world’s food lost in the supply chain, as estimated by FAO, from post-harvest

• up to and excluding retail.

• • Most of the world’s food waste comes from households. Out of the total food

• wasted in 2022, households were responsible for 631 million tonnes

• equivalent to 60 percent, the food service sector for 290 and the retail sector

• for 131.

• • Reducing food waste provides compounding benefits: Food loss and waste

• generates 8-10 per cent of global greenhouse gas (GHG) emissions – almost

• five times the total emissions from the aviation sector. It occurs while 783

• million people are hungry and a third of humanity faces food insecurity.

• • Households waste at least one billion meals a day: On average, each person

• wastes 79kg of food annually. The equivalent of at least one billion meals of

• edible food is being wasted in households worldwide every single day,

https://wedocs.unep.org/bitstream/handle/20.500.11822/4
5275/Food-Waste-Index-2024-key-
messages.pdf?sequence=1&isAllowed=y







From wikipedia



Food Supply Chain





Household actions have the 

potential to reduce 25-30 percent 
of the total emissions needed to avoid 
dangerous climate change



Wasted 
food is …

a social problem

an environmental 
problem







Why should we 
care?

• How big is the problem?
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