
Food Waste Prevention,

One Bite at a Time

Resources for your day-to-day -

in the field & in the kitchen
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Forty percent of food produced in the U.S. is 

wasted, meaning it doesn’t feed people.

The Communication Problem
Folks either (incorrectly) think they don’t waste 

anything, or they think it’ll be a huge life change 

to stop wasting.

44 million people in the U.S. are food insecure, 

meaning they don’t know where they’ll get their 

next meal.

The Food Waste Problem

The Hunger Problem



Only Take 
What You Need
• Up to a point, keeping food on 

the plant gives it a better chance 

of survival than burying it in your 

refrigerator drawer.

• Make a list of what you need & 

stick to it.

• Using a grocery pick-up system 

can reduce excess (e.g., impulse 

buys).



Stay Local
• Home- & locally grown produce 

tends to have a longer shelf-life 

& be more nutritious than 

produce shipped from far away.

• Remember: flash freezing food 

maintains nutrition, so your 

freezer is your friend.
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Samsung 
Food

(formerly Whisk)



Samsung 
Food

(formerly Whisk)



Ethylene

Humidity



Save the 
Food



Don’t Believe 
Everything on 
TikTok

When it comes to food safety & 

preservation, carefully consider the source.

...or Instagram, or Facebook, or kind of most of the internet



Reliable 
Resources



Clemson Cooperative Extension Home & 
Garden Information Center

hgic.clemson.edu



CanDehydrate

Freeze Ferment



Date
Labels
a. Required to be printed on
manufactured food items by
federal regulation

b. Indicate when a food begins
to deteriorate/spoil

c. Are indicators of when food
is safe to eat - that’s why we
call them “expiration dates”



USDA 
FoodKeeper



SuperCook



Recipes for extras



feedingthecarolinas.org

Donate

fieldstofamilies.org endhunger.org
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Savannah Murray

Don’t Waste Food SC

savannah.murray@des.sc.gov

Des.sc.gov/dwfsc
IG & FB:

@dontwastefoodsc


