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Honoring the Harvest is about using food for its highest purpose –
to nourish people – and moving nutrients through the food system
from people, to animals and back to the land to grow more food rather
than going to waste in a landfill.
In a typical week, an average
American family of four purchases
approximately 96 lbs. of food,
and of that 22 lbs. (about 23%)
go to waste in the home.

That’s almost like buying
four bags of groceries and
tossing one in the trash!

B E CO M E A FO O D WA ST E WA R R I O R

Take these simple steps:
• Start with meal planning
• Buy and eat just what you need
• Make the most of leftovers
• Master food storage

PEOPLE FACE FOOD INSECURITY IN
EVERY COMMUNITY IN THE COUNTRY

• If you do have extra

food, donate it to those
in need in your local
community

1 in 6
CHILDREN IN THE U.S.
LIVED IN FOOD-INSECURE
HOUSEHOLDS IN 2015

Pay it forward:
A family of four that buys
and eats just what they need
would save approximately
$4.06 a day, which adds
up to $1,484 per year
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20 families
working together
in the same way

The savings can be put to good use
for your family or your community.
Just half the annual savings would
be enough to provide food-insecure
neighbors with up to 8,162 meals
through food banks.
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PROVIDE UP TO

163,240
MEALS!

Help the planet, too:
Reducing food waste keeps food out of
landfills, conserving valuable resources
and reducing methane emissions.

A family of four that buys and eats
just what they need could reduce its
annual carbon footprint by
LBS

4,587

That’s like driving

4,987
FEWER MILES PER YEAR

LEARN MORE AT FURTHERWITHFOOD.ORG
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