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Food wasted per year.

OF ALL FOOD PRODUCED That represents 1,249
IN THE U.S. IS WASTED calories per person, per day.

willy $1 61 BILLION $1 ,500

% Uneaten food at retailers, Per capita, this amounts
: restaurants, and homes to over $1,500 for a
costs $161 billion annually family of four

&_ Food makes up 20% o The methane
of landfill weight—the released by food
l single largest municipal is a greenhouse
———7 waste source gas 21 times more
powerful than
carbon dioxide

Diverting 15% of the food Food waste can Encouraging institutions
that currently goes to be composted into to purchase so-called
waste would be enough sustainable soil “ugly” produce would help
to cut the number of food additives or be used farmers find new markets

insecure Americans in half to generate electricity for healthy products that
currently go to waste

*All statistics from U.S. Department of Agriculture snd Envitonmental Protection Agancy
www.pingree.house.gov/foodwaste
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9 Things you can do

www.fao.org/save-food

nine sasy tips to reduce food waste.
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READING FOOD LABELS ON PACKAGING

“Best hefore” is not an indicator

|NTERPRE]‘|NB of food safety, but it does give you
valuable information about

D AT E S freshness and potential shelf-life of
an unopened product.

SHUWN []N This must appear on

PREPACKAGED pre-packaged foods that keep

fresh for 90 days or less.
FUUDS BEST BEFORE

EXPIRATION DATE / '\ PASSED ‘BEST BEFORE'?

This date must be shown on Foods can be eaten and purchased
packaging for formulated liquid after “best before” date has
diets, foods intended for passed, although it may have lost
low-energy diets, meal some flavour, nutritional value
replacements, nutritional and freshness.
supplement foods and “Best before” is not an indicator
infant formulas. of food safety.
If the expiration date has passed, Once opened, shelf life may
the food should be thrown away. change.

Sourca Nutraceutical, Ine. 2017
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‘Stretch your produce and your dollars by knowing how to store fresh fruits and vegetables.

THE AMERICAN
HEART ASSOCIATION
RECOMMENDS

Vo ed

4-5 SERVINGS
of fruits and vegetables
each per day.

until you

(except

PANTRY

Pack away in a cool, dark place like your pantry or cellar:

ONIDNS, GRRLIC & SHALLOTS SWEET POTATOES, POTRTOES, & YAMS

HARD SOURSH WRTERMELDN
(Winter, Acom, Spaghetti, Buttérmut)

COUNTERTOP

Store loose and away from sunlight, heat and moisture:

BANRNAS STONE FRUIT

Ripen avocados, apricols, nectarines, peaches
and plums in a paper bag, then move lo the
fridge where they'll last a few more days.

TOMATOES

CITRUS FRUIT

Store lemons, limes, oranges and
grapefruit loose or in a mesh bag.
Refrigerate for longer storage,

KEEP THEM RPART:

= Fruits like apples, bananas and pears give off ethylene gas, which can
make other produce ripen and rot faster.

» Store vegetables and fruits separately.

* Keep apples, bananas, broccoli, caulifiower, cucumbers, onions, pears,
potatoes and watermelon away from other produce.

| REFRIGERATOR

Store in plastic bags with holes, in your produce

drawer, unless noted:
APPLES & PEARS

BEETS & TURNIPS
Remove greens and keep
loose in the crisper drawer.
BERRIES, CHERRIES 6
,.”“w__.g:;

Keep dry in covered
containers or plastic bags.

CELERY

CORN

Store inside their husks.
CUCUMBERS, EGGPLANT

E PEPPERS

Store on the upper shell,
which is the warmer part of
the fridge.

| 6 CRULIFLOWER

Get Fresh o=

life is why™

Fridge temperature should
be at 40° F or below.

i Always refrigerate cut
or peeled produce.

FRESH HERBS

Except basil. Keep stems
moist and wrap loosely in
plastic.

GREEN BEANS

LETTUCE & LERFY GREENS
Wash, spin or pat dry, wrap
loosely in a dishtowel or
paper towels and place in a
piastic bag in vegetable
drawer. Keep stems moist
MELONS

MUSHROGMS

Keep dry and unwashed in
slore container or paper bag.
PERS

LUCCHINI & SUMMER
YELLOW SOURSH
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