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EPA mission:
To protect human health and the environment.

1971-2016: Cut air 
pollutants by 70%

93% compliance with 
drinking water standards.

>9 million tons of virgin 
materials avoided.



• 30% of food in US is wasted

• Costs U.S. retail & consumers 
$161 billion/yr.

• 1 in 6 Americans lack a secure 
supply of food.

• 25% US water is for wasted 
food

Sources: USDA, EPA, FAO.  Photo Credit: Jonathan Bloom

Wasted food in the U.S.



If food wastage were a country: 3rd biggest 
contributor to greenhouse gases

• Credit:  FAO



Wasted food in K-12 
schools=$1 billion 

annually.

April 1, 2014





EPA Region 9 -- Southern CA
K-12 Lunch Leftover Food & Bev. Assessments

• 6 assessments in 2016

• 5 public high schools
• 1 public middle school

• Assessed lunchtime leftover food & beverage 
from students’ plates.



1) Student brings 
leftover food to 
surveyor.

2) Ask student’s reason 

for leftover food.

3) Separate partially eaten food into 

pre-labeled buckets.

4) Weigh leftover food.

5) Count unopened food.
7) Implement food 

recovery.

STEPS IN A LEFTOVER FOOD & BEVERAGE ASSESSMENT

6) Analyze data. 

Complete report.



Leftover Food & Beverage 
Assessment Supplies

• Students/faculty/administrators/parents to help perform assessment
• List of that day’s lunchtime menu items
• Clipboards & pens
• Leftover food interview sheets
• Leftover food weight log sheets
• Unopened food log sheet
• Luggage scales with batteries
• Menu item labels – create one label for each item
• 5-gallon buckets – with a food or beverage label
• Gloves – for separating food into pre-labeled buckets
• Aprons – for staying clean during the assessment
• Camera – take pictures of every menu item and unopened items
• Trashcans
• Tables 



K-12 Leftover Food & Beverage 
Assessment Station







Take a photo of every menu item: 
before eating, leftovers, unopened.



Have Students do the sort







Leftover food & beverage assessment: May  2016
~25 students surveyed.



Unopened Food & Beverage: 263 items

Menu Item Quantity

Veggies (carrots/celery/cucumber) 86

Whole Fruit 47
Luck O' The Ice Sour Apple Cup 43

Juice 28

Crackers 23
Milk 14

Turkey & Cheese Sandwich 11
Turkey Panini 8

Orange Chicken 3

Total Items 263

Total= 594 unopened items –
 6 school audits



Estimated Lunch-Time Leftover Food for 
an Academic Year (180 days)



Value of Partially Eaten & Unopened Food & 
Beverage Going to Trash for One Day 

(based on ~90 students surveyed)

Menu Item Price That LAUSD Pays

Teriyaki Chix & Brown Rice $12.58

Baby Carrots $10.31

Frosty Pineapple Swirl Cup $6.95

Milk $3.51

Fries $2.89

Grand Total $36.24

Price Per Student $0.40



Top 10 Recommendations
Source Reduction: Reduce the volume of surplus food generated.
1) Continue serving the students delicious, nutritious food & beverage.
2) Adjust preparation of the top three leftover/unopened food/beverage items. 
3) Before debuting a new menu item, conduct a taste test with a group of students.
4) Educate students, faculty and operations on food waste and food recovery.
5) Post cafeteria signs indicating what and how much of each menu item students must 
take. 
6) Use the Smarter Lunchrooms Self-Assessment Scorecard to help reduce food waste.
7) Give each menu item a persuasive, age-appropriate name in Spanish or other 
appropriate languge & English, like: X-Ray Vision Carrots/Zanahorias de Rayos X. 

Donation & Sharing
8) Establish a share table for unopened foods, whole fruits and beverages. 
9) Donate unopened food and beverages.

Composting
10) Establish an on-campus compost site. 

http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://www.cde.ca.gov/ls/nu/sn/mbnsdsnp052008.asp
http://www.fns.usda.gov/sites/default/files/SP11_CACFP05_SFSP07-2012os.pdf
http://www.fns.usda.gov/sites/default/files/SP11_CACFP05_SFSP07-2012os.pdf
http://www.ramonasentinel.com/news/2015/feb/25/Students-give-new-life-to-food-scraps/
http://www.ramonasentinel.com/news/2015/feb/25/Students-give-new-life-to-food-scraps/
http://www.ramonasentinel.com/news/2015/feb/25/Students-give-new-life-to-food-scraps/


8) Establish a share table for unopened 
foods, whole fruits and beverages. 



10) Establish an on-campus compost 
site.

Ramona High School, San Diego County



Rescued carrots from high school food assessment 
converted to Creamy Carrot Juice.



 

www.epa.gov/sustainable-man
agement-food/food-loss-preven
tion-options-grade-schools-ma
nufacturers-restaurants 

http://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
http://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants


● Participants: 
● Track and measure their surplus food.
● Move toward their food recovery goals.

● Endorsers:  
● Educate on sustainable food management. 
● Conduct Food Recovery Challenge outreach.

Food Recovery Challenge (FRC)
epa.gov/sustainable-management-food/food-recovery-challenge-fr

c



Resources for K-12 food recovery
Information for K-12 Schools on Reducing Wasted Food, including 
Donation from School Breakfast and Lunch Programs: 
https://www.epa.gov/sites/production/files/2015-06/documents/gui
de-for-k-12-schools-food-recovery.pdf

What You Can Do to Prevent Wasted Food, USDA
http://www.fns.usda.gov/tn/what-you-can-do-help-prevent-wasted-food 

EPA webinar How to Donate & Compost 
Surplus Food from K-12 Schools: 
https://www.youtube.com/watch?v=42hBgQirHVw&feature=youtu.be 

Wendi Shafir , U.S. Environmental Protection 
Agency
Shafir.wendi@epa.gov
415-972-3422

https://www.epa.gov/sites/production/files/2015-06/documents/guide-for-k-12-schools-food-recovery.pdf
https://www.epa.gov/sites/production/files/2015-06/documents/guide-for-k-12-schools-food-recovery.pdf
https://www.epa.gov/sites/production/files/2015-06/documents/guide-for-k-12-schools-food-recovery.pdf
http://www.fns.usda.gov/tn/what-you-can-do-help-prevent-wasted-food
http://www.fns.usda.gov/tn/what-you-can-do-help-prevent-wasted-food
https://www.youtube.com/watch?v=42hBgQirHVw&feature=youtu.be
https://www.youtube.com/watch?v=42hBgQirHVw&feature=youtu.be
mailto:Shafir.wendi@epa.gov
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