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Context
• Up to 38% of the food supply goes uneaten in the 

United States, and most of it is wasted.

• The economic value of wasted food is estimated to 
be $428B per year.

• Food waste alone accounts for almost a quarter of 
the municipal waste stream, where it decays and 
accounts for 58% of methane emissions from local 
landfills.

When food is wasted, the resources used to 
grow, harvest, transport, store, and prepare it 

are wasted as well… 
Annually, uneaten food alone accounts for:



Food Waste Prevention Education
• According to the EPA’s Wasted Food Scale, the most environmentally-preferred 

food waste reduction strategy is preventing wasted food.

• According to ReFED, “Reshaping Consumer Environments,”                     
can create significant financial, social, and environmental benefits.

• Education plays a key role in this cluster of strategies. According to ReFED: 

 “A large reason for [food] waste creation is the lack of education” on 
how to prevent and reduce food waste in day-to-day life.

 Integrating food waste topics in K-12 education “can help drive lasting 
change by intervening early and teaching future generations the 
importance of reducing food waste.”

Defined as “creating shopping, cooking, 
and eating environments” that promote 
“better food management and less waste.”



Food Waste Prevention Resource Guide Series
• Created for Urban Green Lab, a Nashville-based sustainability NGO, to support their work with classrooms, 

households, and workplaces to prevent food waste. 

• Intended for use by a wide range of stakeholders across the country to reduce the transactions costs 
associated with researching and identifying useful resources.  

• The Resource Guide Series highlights proven food waste prevention strategies on five key topics: 

Storage and Freezing;

Date Labels;

   
 

Plate and Portion Size;

Meal Prepping and Kits; and

Packaging Design and Use.

https://urbangreenlab.org/wp-content/uploads/2023/09/UGL-StorageAndFreezing-Interactive.pdf
https://urbangreenlab.org/wp-content/uploads/2023/09/UGL_DateLabels-Interactive.pdf
https://urbangreenlab.org/wp-content/uploads/2023/09/UGL-PlatePortionSize-Interactive.pdf
https://urbangreenlab.org/wp-content/uploads/2023/09/UGL-MealPreppingKits-Interactive.pdf
https://urbangreenlab.org/wp-content/uploads/2023/09/UGL-PackagingDesignUse-interactive.pdf


Methodology

• Selected five strategies informed by ReFED’s top food waste reduction “solutions” in its  
“key action area”—“Reshape Consumer Environments”: 
 Storage & Freezing, Date Labels, Plate & Portion Size, Meal Prepping & Kits, Packaging Design & Use

• Conducted research to inform the development of Topic Primers and Key Takeaways that 
introduce each section of the Guides.

• Conducted research to find accessible, vetted resources for each topic.



Methodology (continued)
• For each topic, categorized resources by:

 Audience Type (Classrooms, Households, Workplaces);
 Content Type (Lesson Plans, Articles, Ready-to-Use Resources, etc.); and
 Focus Area (Dining at Home vs. Dining Out, Elementary Schools vs. High Schools, etc.).

• Developed brief descriptions of each resource.

• Interviewed UGL experts.

• Obtained input from outside expert reviewers and incorporated input received.



Plate & Portion Size 
Food Waste Prevention Resource Guide
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SUMMARY: ELI’S FOOD WASTE PREVENTION RESOURCE GUIDE SERIES
 Food Waste Prevention Resource 

Guides on 5 Topics 
 Each Guide has sections for         

3 Different Audiences Types
 Each section begins with a       

topic primer and key takeaways
 Each guide includes 50+ resources 

on food waste prevention strategies 
grouped by content type and  
focus area



Post on ELI’s Vibrant 
Environment Blog

https://www.eli.org/vibrant-environment-blog/tackling-food-waste-elis-new-food-waste-prevention-resource-guide-series


For more Information on the 
Food Waste Prevention Resource Guide Series

Linda Breggin, ELI Senior Attorney (breggin@eli.org)

Todd Lawrence, UGL Executive Director (todd@urbangreenlab.org)

Stephanie Roach, UGL Assistant Director of Special Initiatives (stephanie@urbangreenlab.org)

Sarah Backer, ELI Research Associate (backer@eli.org)

Taalin RaoShah, ELI Research Associate (raoshah@eli.org)

https://urbangreenlab.org/food-waste-education-resources/
mailto:breggin@eli.org
mailto:todd@urbangreenlab.org
mailto:backer@eli.org
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