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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 

 to value the food we harvest. 

Aren’t I gouda ‘nough?
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Retail and consumer loss make up 
31% of all food waste

Just 15 % less 
food waste could feed
25 million peoplemore than 250 diverse 

products are grown and 
raised in Oregon

savethefood.net

  Eat what you buy   Use up older ingredients and leftovers 
   before they go bad. 
 Plan Ahead   Make a meal plan for the week. 
 Shop Smart Buy only what you need. 
 Prep Early Prepare perishable foods as soon as 
                 possible to save time, effort, and money.
Keep it Fresh  Store fruits and vegetables for maximum freshness.
Donate   Non-perishable and unspoiled perishable food can be    
         donated to local food banks, soup kitchens,pantries, 
 and shelters. 

Statistics provided by the Natural Resources Defense Council, EPA, 
and West Coast Climate and Material Management Forum.


