We all have a love for food. How it brings a
community together. How it grows. Its rich
history, and the delicious taste. However too
much is wasted.This infographic tells the tale

of food waste and how we can fill our plates

SAVE e FOOD

to value the food we harvest.

SAVETHEFOOD.NET
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EAT WHAT YOU BUY ~ USE UP OLDER INGREDIENTS AND LEFTOVERS
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Statistics provided by the Natural Resources Defense Council, EPA, REEP IT FRESH STORE FRUITS AND VE GHRBH FOR MAXIMUM FRESHNESS.
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