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Food waste is certainly a concern from a budgeting standpoint (no one wants to feel like 

they’re literally throwing their hard-earned dollars in the trash), but did you know that it 

has a huge environmental impact as well? Spoiler alert — it does — but the good news is 

that there’s also lots of ways to cut down on or even eliminate food waste in your every 

day life. 

But first, let’s look at some facts and figures. 

For starters, one-third of the food produced worldwide (about 1.3 billion 

tons!) will be wasted. That could mean it will be thrown out for not being 

aesthetically pleasing before it even makes it to a store. It might be unsold, expired food 

at your local grocery store or restaurant or Starbucks. Or it could be those leftovers from 

two weeks ago that ended up sprouting mold in the back of your fridge. 

Now, consider the fact that food production uses about 34% of the Earth’s land 

and 69% of the water supply. Some of this land includes the 40% of the world’s 

deciduous and rain forests which have been cleared to grow crops and raise animals. 

So let’s see. We’re clearing our forests (a valuable defense against climate change) to 

create space to produce food…and we only use two-thirds of the resulting crops. 
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Additionally, meat production not only requires grasslands on which the 

animals live, it also demands space for crops to be grown to feed the 

animals. This increased land use is a huge reason that avoiding meat is great for the 

environment, but that’s a topic for another day. 

Finally, after the food has ended up in the landfill, it does one last bit of damage. 

Decomposing food, particularly when it’s trapped in garbage bags, produces methane, 

which is one of the greenhouse gases that causes climate change. It produces so much, 

in fact, that if decomposing food was a country it would come in third place 

(right after the United States and China) as the largest producer of 

greenhouse gases. 

On top of this, 820 million people went hungry in 2018. This fact makes food 

waste all the more shocking when you consider that the majority of it happens in 

wealthy nations such as the United States and the United Kingdom. Our planet has a 

limited amount of resources, and a lot of them are being directed away from those in 

need and into hands that will ultimately take more than they need and waste the excess. 

So you get the picture. It’s a bit dire, but the good news is that eliminating food waste is 

a very effective way to take the fight against climate change into your own hands. So, 

from one recovering Refrigerator Mold Farmer and Vegetable Over-Buyer to another, 

here’s a few ways you can take action (and save a few dollars)! 

First, figure out why you waste food. This will help you figure out an effective game 

plan. Full disclosure, I have fallen into all of these unfortunate habits (and sometimes 

still do!), so this is all real-life advice from me to you. 
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Do you run out of time to prep and eat food before it goes bad? 

● Right after you get home from the store, wash your lettuce or kale, tear it into 

bite-sized pieces, and store them in a tightly sealed storage container or bag. 

Now it’s quick and convenient for salads and smoothies, and it also stays 

fresh much longer. 

● Roast a big batch of potatoes (regular and sweet), carrots, onions, and garlic 

on one of your days off. That makes it easy to grab and go throughout the 

week, instead of letting those potatoes get mushy on the counter. 

● Is your big bag of kale about to go bad? Turn it into kale chips, store them in 

a tightly sealed bag, and now you have prolonged your kale’s lifespan and 

have a great snack. 

● Store washed and sliced carrots and celery in a jar of water in your fridge. 

They’ll stay fresh longer, and it’s much easier to grab a few to munch on 

throughout the day. 

Do you buy too much produce? 

● Buy what you realistically need, not what your ideal self who makes big pots 

of soup every other day needs. 

● Wash and prep everything as soon as you get home from the store. Many 

vegetables have perished in my fridge because I didn’t have time to deal with 

them right away and then forgot to do it all. 

Do you forget things in the fridge? 



● Stay more organized by designating different shelves for each food category. 

For example, I keep my produce on the bottom shelf (easy to access because 

it goes bad the fastest), leftovers on the middle shelf (right at eye level so I’ll 

notice it for lunches and snacks), and staples like eggs on the top shelf 

(harder to see, but I’m not concerned about forgetting them). 

● If you want to take it to the next level, keep a list of expiration dates on a 

whiteboard magnet on your fridge. 

Do you forget to put cooked leftovers away at night? 

● Make sure you have plenty of storage containers. That way, you won’t be 

tempted to throw something away because there’s nowhere to store it. 

● Get into a solid nightly routine of going to bed with a clean kitchen. Wash 

dishes and put ingredients away as you cook dinner, and store leftovers in 

the fridge before you sit down to watch TV or read before bed. Plus, there’s 

just nothing better than waking up to a clean, peaceful kitchen! 

So there you have it — a few simple ways to save some money and also save this 

beautiful planet we call home. Let me know in the comments if you have any other 

advice for eliminating food waste in your home! 

 


