Prevent Food Waste in Your Home

Up to 40 percent of food in the U.S. is never eaten! Stock your
fridge with these tips to prevent food waste and save you money!
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0 Keep the fridge at

[ ) 40° F or below to
Inside Freezer \ Y?ur FOOd. : prevent spoiling.
Bread, meat, fruit, Llfespan In 0 Keep fruits &
veggies, herbs, - veggies separate.
Iefgtcg)vers - and the F"dge Fruits release

ethylene which
causes veggies
to spoil. Wash
only when ready
to use.

0 Colder air sinks
to the bottom of

ice cream of
course!

Readyo-Eat 5 0 " sideDoors WRAUANC
Condiments meat, poultry &
3 fish near the
g i bottom. Side
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Dairy Products
y 0 Freezing pushes

(Milk, Eggs,
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the pause button
to extend the
storage life of
many foods.

Pack veggies

Raw

: loosely allowing
Proteins

air access. The
closer they are,

N NI

the quicker
they spoil.
. : Crisper s Don’t mix leaf
crlspe_r : ,‘ (High Humidity) 0 greens with ro):)t
(Low Humidity) Lettuce, Broccoli, veggies. They'll
Apples, Pears, Cucumbers, last longer when
Avocados, Peppers, stored in different

Melons Squash drawers.
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Smart Strategies for Minimizing Food Waste
We’re here to help you!

e The average family of Q Shop your refrigerator first.

four wastes $1,500 per Cook and eat the food you
year on uneaten food. have. Use ripe bananas in
« 85% of greenhouse gas is bread or peel and freeze for
smoothies.

created from activities BEFORE

food is even discarded. & understand date labels.
Baby food labels are the

only U.S. regulated food
labels. For other foods, smell, taste and rely on your
best judgment versus the label date.

e Food-date labels are to blame
for 7% of U.S. food waste.

0 Plan your menu before shopping. Make a list and only

About Food Labels buy what you need.

0 Avoid buying perishable food in bulk unless you are

Sell-by" means it has to be sold, : _ ) L
v I committed to quickly eating or sharing it.

not eaten, by a given date so stores
can make room for more food. 0 Revive your veggies with a 10-minute ice water soak.
"Best-hy" means it will be at its This works for green beans, carrots, broccoli, celery,

peak of freshness, not safety, by asparagus and lettuce/leafy greens.

this date. "Uge-by" indicates when & Use the edible parts of food you normally do not eat.
the quality will start to diminish. For example, turn stale bread into croutons, use carrot

Simply remembering this can save tops or parsley in pesto and turn soon-to-be discarded
food and reduce waste. veggies into soup.
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Volunteers will come to your home to pick your excess fruit or

you can drop it off. Do a good deed, save time, and get a tax
deduction! Visit producegood.org/growers to sign up.

Questions? Contact WM of North County
w (760) 439-2824 e Email: cssandiego@wm.com ﬂ
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