Save money by reducing food waste
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As we scrape uneaten food into the trash can after dinner every night or throw away moldy bread that we just didn’t get around to eating, many of us don’t see that wasted food as wasted money. But in fact, that’s just what it is. 

The U.S. Department of Agriculture recently reported that the amount of uneaten food in American homes and restaurants in 2008 was about $390 in wasted food per each U.S. consumer. This is more than the average American spends on food each month.  

Not only is wasted food hard on our wallets, but it’s hard on the environment.  Each type of food or food ingredient requires soil, nutrients, water and/or energy to grow, process and/or transport. It’s also filling up our landfills. In 2010, about 33 million tons of food waste was sent to landfills. Food waste is the largest type of municipal solid waste put into landfills, outpacing paper, plastic, aluminum cans and glass. 
Fortunately, you can reduce food waste by reducing, reusing and recycling. Here are some tips: 

· Plan your meals for the week. Shop your pantry for the ingredients you need before going to the grocery store. 

· Buy only what you need. Purchasing items in bulk can reduce packaging, but make sure you can store and use the items before they expire. 
· Think portion size. Consider sharing an entrée at a restaurant or ordering off the kids menu to get a smaller portion size. 

· If you have food that you know is going to expire before you can eat it, consider asking your local food pantry if the item is something they can use. 

· Eat leftovers at least one night a week.

· Compost food scraps. Many foods can be safely composted, including fruits, vegetables, nut shells, eggshells, tea bags and coffee grounds. But some foods including dairy products, fats, oils, grease, meats and fish bones should not be placed in your bin as they can attract rodents and produce odors as they decompose. 

For more information on money saving tips, contact (YOUR COUNTY) office of the UK Cooperative Extension Service. The USDA and U.S. Environmental Protection Agency recently launched the U.S. Food Waste Challenge in an effort to reduce food waste and help families in need. For more information about the challenge and ways to reduce food waste, view their website, http://www.usda.gov/oce/foodwaste/.
Educational programs of the Cooperative Extension Service serve all people regardless of race, color, sex, religion, disability or national origin.
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