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• 	
  Costs	
  US	
  $165	
  billion	
  annually.	
  
	
  
• 	
  Contributes	
  to	
  14%	
  of	
  domes3c	
  GHG	
  	
  
emissions.	
  
	
  
• Single	
  largest	
  and	
  least	
  recovered	
  
waste	
  stream	
  in	
  the	
  US.	
  
 
 

      
 
 
(Sources:	
  USDA,	
  EPA.	
  	
  Photo	
  Credit:	
  Jonathan	
  Bloom)	
  

Food	
  is	
  simply	
  too	
  good	
  to	
  waste!	
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  Management	
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Community-­‐Based	
  Social	
  Marke3ng	
  
Pilot	
  Design	
  

Behaviors	
   Benefits	
   Barriers	
  
Smart	
  Shopping:	
  Buy	
  what	
  you	
  need	
   Waste	
  aversion	
  

Saving	
  money	
  	
  
Dynamic	
  lifestyle	
  
Time	
  	
  
AutomaAc	
  behavior	
  	
  

Smart	
  Storage:	
  Keep	
  Fruits	
  and	
  Vegetables	
  
Fresh	
  	
  

Waste	
  aversion	
  
Health	
  
Saving	
  money	
  	
  

Knowledge	
  
Time	
  
Not	
  enough	
  room	
  in	
  
fridge	
  	
  

Smart	
  Prep:	
  Prep	
  now,	
  eat	
  later	
  	
   Convenience	
  
Saving	
  money	
  
Health	
  

Skills	
  
Knowledge	
  	
  

Smart	
  Ea3ng:	
  Eat	
  what	
  you	
  buy	
   Waste	
  aversion	
  	
   Gra3fica3on	
  
Convenience	
  	
  

	
  
	
  



Measurement Bag 

“Get	
  Smart”	
  
	
  

Measurement	
  raises	
  
household	
  
awareness!	
  



Fruit and Vegetable Storage Guide 
 



Shopping	
  List	
  Template	
  



“Eat	
  Me	
  First”	
  Prompt	
  



Infographic/Poster and Presentation 



Implemen3ng	
  Partners	
  
Original	
  Implemen3ng	
  Partners:	
  	
  
•  King	
  County	
  (WA)	
  
•  San	
  Benito	
  County	
  (CA)	
  
•  Boulder	
  County	
  (CO)	
  

	
  
Results:	
  	
  
	
  IniAal	
  data	
  indicates	
  that	
  pilot	
  
implementaAon	
  could	
  influence	
  
a	
  25%	
  decrease	
  in	
  household	
  
food	
  waste.	
  

	
  	
  
	
  
	
  

Recent/Future	
  Implemen3ng	
  Communi3es:	
  
•  Palo	
  Alto	
  (CA)	
  
•  Oakland	
  (CA)	
  
•  Chula	
  Vista	
  (CA)	
  
•  Honolulu	
  (HI)	
  
•  Gresham	
  and	
  OR	
  Metro	
  (OR)	
  
•  King	
  County	
  scale-­‐up	
  (WA)	
  
•  Thurston	
  County	
  (WA)	
  
•  University	
  City	
  District,	
  Philadelphia	
  (PA)	
  
•  Sustainable	
  Jersey	
  City	
  (NJ)	
  
•  Rhode	
  Island	
  Food	
  Policy	
  Council	
  (RI)	
  
•  Minnesota	
  PolluAon	
  Control	
  Authority	
  
•  University	
  of	
  Denver	
  (CO)	
  

	
  



	
  Opportuni3es	
  to	
  Get	
  Involved	
  
	
  
	
  

Megan	
  Cur3s-­‐Murphy	
  
(206)	
  553-­‐1676	
  

cur3s-­‐murphy.megan@epa.gov	
  	
  	
  
	
  

	
  
Visit	
  the	
  website	
  to	
  access	
  the	
  Food:	
  Too	
  Good	
  to	
  Waste	
  Toolkit	
  hep://

www.westcoastclimateforum.com/food	
  
	
  
	
  


