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can do to minimize food waste in our
own lives.

soups and stews is also easy, as long as
you remember they’re there.

Plan Ahead

Home Composting

The simplest step may be the most
effective, and also the hardest for many
of us to do: plan meals and eat leftovers.
Having a plan for the ingredients we
buy helps us use everything that goes
into the fridge. Planning for particular
types of dishes can make this easier; just
about anything, including last night’s
leftovers, can go into omelets, soups,
stews, pasta dishes, and stir-fries.

It’s pretty easy for many individuals
and households to get started with
composting as well. A home compost
pile is a much better destination for
fruit and vegetable matter, coffee
grounds, and eggshells than the landfill.
Learn more about composting at
cityofmadison.com/streets/compost.

For soups and stews, it’s nice to have
some good stock or broth on hand as
well. That can be from a box or you can
easily make your own. Just keep a freezer
bag or tupperware container in the
freezer; whenever you have vegetable
scraps or animal bones, toss them in.
When the container fills up, dump it into
a pot, cover with water, add some salt,
and simmer. After your meal, freeze the
leftovers in jars or other containers (this,
of course, adds thawing the stock to
your meal planning). Freezing leftover

WHAT YOU CAN DO

to Reduce Food Waste
by Andy Gricevich

Read up on food waste in the United
States and you may be shocked. Our
nation leads the world in the quantity
of food that ends up in the garbage.
It’s estimated that 80 billion pounds
of food per year—between 30 and 40
percent of the national supply—goes to
waste, and the majority of that food is
still edible!
In a society plagued by food insecurity
in many communities, the loss of such
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abundance signals clear ethical and
economic problems. Food waste is also
a very serious ecological issue. When
food gets discarded, the resources
required to produce, process, and ship
it are effectively squandered.
Once it’s in the landfill, food waste
produces a number of the primary
greenhouse gases involved in global
climate change. It also releases large
quantities of nitrogen, which runs off

Sell By—Use By
We’d also end up wasting a lot less food
if we adopt a more skeptical attitude
toward those dates on the packaged
foods we buy. Remember that the
requirements and recommendations
for these dates, while based on
conscientious efforts to promote food
safety, are very conservative, and
“best by” is distinct from “sell by” and
“use by.” For foods without expiration
dates, your senses and your ingenuity
are enough to go on. A fruit that’s
developed some darker spots won’t kill
you, and in some cases, that’s a sign of

the most perfect flavor. There’s nothing
dangerous about slightly wilted greens
or carrots.

What We Buy
What we choose to buy is also a factor
in food-waste reduction. Local produce
will generally be fresher and less
subject to damage over the course of
multiple stages of storage and shipping
than product grown far away. Buying
whole chickens, rather than packages
of breasts, guarantees that none of
an animal will go to waste, and going
for less popular cuts contributes to a
similar goal. We can also consciously
choose products that may be less
visually perfect but have lost none
of their genuine flavors, textures, or
nutrition, stepping up to the challenge
of changing the aesthetics of the ways
we value food.
Food may be a huge industry, but it’s still
very much dependent on the choices of
individuals, and because we all have to
eat, every one of us is faced with those
choices in stores, at restaurants, and
at home. Together, we can do a lot to
help solve the problem of food waste,
moving our food system toward a place
of balance with nature and participation
in collective well-being.

Adapted by Brendon Smith from
“Why Food Waste Matters” by Andy
Gricevich in the May 2021 Willy Street
Co-op Reader.

into watersheds, encouraging blooms
of algae that choke streams, rivers,
lakes, and oceans. Here in Dane County,
around 20 percent of what goes into
landfills is food waste, and we’re in
an important spot on the continent
for water.
Truly solving the problem will mean
big changes in our food system,
market economy, and society. As
individual eaters, there’s a lot we
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