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52
million 
tons

40%
waste

400
pounds 

annually 
per person

(US)

1/2#
per day 

19% 
vegetables 

Talkin’ TRASH
http://www.ers.usda.gov/media/1282296/eib121.pdf
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+
Not me!

7-minute life of a fry

Ready-to-eat 
variety/quantity

Imperfect vegetables 

Missed harvest

Transportation glitch

Food buffets/catered 
events

School lunch

“I ordered scrambled”

Excessive portions

Uneaten leftovers



+

https://www.nrdc.org/sites/default/files/wasted-2017-report.pdf

Home is where the…trash is



+ Motivation?

TO REDUCE WASTE

1. Save money

2. Set example for children

Last... Environmental concerns

TO TOSS

1. Food safety concerns 

2. Want to eat fresh food

¾ believe they 
aren’t the problem

not me

Wasted Food: U.S. Consumers’ Reported 
Awareness, Attitudes, and Behaviors,

Johns Hopkins University Survey, 2015, Plos One



United States Office of War Information

http://history.ncsu.edu/projects/ncsuhistory/nceats/items/show/3www.LiveBest.info



+

Buy 
Wisely

need 
vs.

want

storage

how muchseasonal

www.LiveBest.info



+ Buy wisely



+ Buy wisely

✻Grocery list

✻Calendar Chaos

✻BOGO

✻Club store portions

@JudyBarbe





+ Buy Wisely
Sell-by, use-by, or “confuse-by”

— not standardized —

Sell-by — suggestion for display in store
Still reasonable time to use

Best-by — recommendation for best flavor/quality

Use-by — estimation for peak quality
Rarely a safety concern
Note: Do not use infant formula and baby food after 

date.

50-90% 
misinterpret



+ Buy Wisely

Congress H.R.5298 - Food Date Labeling Act of 2016

Food Marketing Institute and Grocery Manufacturers 
Association: Voluntary initiative, summer 2018. 
“BEST If Used By” describes product quality. Food may not 

taste or perform as expected but is safe to use or consume. 

“USE By” foods that are highly perishable and/or have a 
food safety concern over time; these products should be 
consumed by the date listed on the package.



+ Store Wisely <40°

Warmest part of refrigerator: DOOR

Milk: Store where it’s coldest: back bottom shelf

Eggs: Original carton, center of the fridge

Packaged raw meat: Store on tray, bottom shelf

Produce: Higher humidity for greens, cucumbers, 
broccoli and lower humidity for apples, pears, 
stone fruit  
Think frozen, canned, dried



+ Store Wisely

Room temperature: 
banana, pineapple, 
ginger, winter squash, 
eggplant, basil

Cool, dark pantry: 
potato, sweet potato, 
garlic, onion

Refrigerate: lemons, 
strawberries, cut 
watermelon

Ripen at room temp 
then refrigerate: 
avocado, kiwifruit, melon, 
peach, pear, plum, mango

www.LiveBest.info





+ Keep 👀👀



Buy Wisely

EatRight.org



HomeFoodSafety.org
Academy of Nutrition and 
Dietetics and ConAgra Foods

Avoid a cleaner, 
colder trash bin!



+

Cook 
Carefully

serve just 
enough

cook just 
enough

www.LiveBest.info Photo courtesy of U.S. Department of Agriculture, Food Safety and Inspection Service



Cook Carefully 





+ Cook Carefully tools…

www.LiveBest.info



+ Cook Carefully

Time
Refrigerate within 2 hours.
Reheat to 165°F, covered, rolling 

boil to heat throughout.

Temperature

Bacteria double every 
20 minutes under the 
right conditions.

A single bacterium can multiply 

to trillions in just 24 hours 
between 40°F and 140°F. 

Graphic courtesy of Fsis.usda.gov



Cook Carefully

Insert at least 2-3 inches 

muscle 145°
ground 160°

frozen entrees 
165°

@JudyBarbe Photo courtesy of Beef Council



+ Cook Carefully tools…

“Is My Food Safe?” app, free ITunes

USDA Ask Karen, food safety hotline  
FoodSafety.gov

Food Safety and Inspection Service 

TeamFoodSafety.org, (FightBac)                            
Partnership for Food Safety

Food recall alerts: STOP Foodborne Illness 
info@StopFoodBorneIllness.org

✻USDA’s FoodKeeper app, free Itunes

www.LiveBest.info



+

Eat it All

something 
out of 
nothing

eat what 
will spoil

bestovers

use what 
you have

The Goldilocks’ version
Just right

@JudyBarbe



+

“We have a team 
of anthropologists 

in there now 
looking for 

the original meal.”

Calvin Trillin



+ Eat it All

Carrot, ginger, coconut soupRoasted carrots & parsnips

vegetables
Hummus, pickle, mac and cheese, rice bowl



+ Eat it all

Butternut squash pear salad

Preheat oven and baking sheet to 400°
Brussels sprouts, onions, sweet potatoes, 
peppers, squash, carrots, cauliflower, 
broccoli. 
Toss with oil before cooking.

Vegetable bulgur



+

Watermelon salsa Plum salsa

Eat it All salsa
tacos, grilled meats/fish, salads

www.LiveBest.info



+ Eat it All

Mushroom, potato frittata

Asparagus and feta

Eggs
Omelet, bowl, fried rice

@JudyBarbe
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Beef, caramelized onion taco

Eat it All

Fig, caramelized onion pizza



+ Eat it All

Tabbouli-stuffed peppers

tired peppers

www.LiveBest.info



+ Eat it All
Leaf to root

Quinoa beet salad

GREENS: 
pesto
soup
dip@JudyBarbe



+ Eat it All

freeze!

grapes
sandwiches, salads, focaccia

www.LiveBest.info



+ Eat it All

Layer on quesadillas with blue cheese

Bake or stew apples, berries, peaches 
fish, poultry, pancakes, yogurt, toast

Add to butternut squash soup

Simmer for pear ginger butter

Freeze

ripe fruit

@JudyBarbe



+ Eat it All

Spiced banana oatmeal

last-leg bananas
sorbet, add to muffins, smoothie bags 

Banana 
berry 
smoothie

www.LiveBest.info



+ Eat it All

chipotle peppers
tomato paste

system in place
flavor enhancer, soup base, compost

www.LiveBest.info





+ (re)purpose 3 +1

1. Make a grocery list.
1. Shop your kitchen first. 
2. Ask:  What do I have not what do I want to 

eat today?

2. Bring older food to front to                    
avoid cabinet castaways.

3. Right-sized portions… Goldilocks’ 

✻Donate to the local food bank.

@JudyBarbe

EPA.gov 
too good 
to waste



+

Feed 
Others

food pantries shelters

back packschools

www.LiveBest.info



+ Feed Others: preferred donations

Fruit: canned, water-packed. Dried fruit, no-added sugar. 
Fruit/vegetable juice

Vegetables: canned vegetables. Beans/legumes (both dry 
and canned). Canned pasta sauce, soup

Protein: Peanut butter, nuts, seeds, canned chicken, tuna or 
salmon, beef stew, jerky, chili, ravioli

Whole Grains: Breads, cereals, brown rice, pasta, flour, oats, 
barley, wild rice, pancake mix

Dairy: milk, cheese, yogurt 
Great American Milk Drive MilkLife.com/give



+ (re)purpose on stage

@JudyBarbe



+ Solutions and Resources
✻FAO.org

✻USDA.gov
✻FNS and CNPP

✻FoodWasteAlliance.org

✻FurtherWithFood.org

✻EPA.gov (food too good to 
waste)

✻ReFED.com

✻SaveTheFood.com

American Wasteland,  Jonathan 
Bloom

Waste-Free Kitchen Handbook, 
Dana Gunders

Lipinski, B. et al, 2013. 
WorldResourcesReport.org

NRFC.org

Academy of Nutrition and 
Dietetics Foundation white 
paper, July 2016

FruitsAndVeggiesMoreMatters.org



+
webinar

shopping 
list

free leader 
guide

equipment 
list

Recipes
www.LiveBest.info



Questions?



Register for our Upcoming Webinar!

California Prunes: 
Good for Tummies & Tibias, Too

Thursday, May 10, 2018
12pm EST

Featured Speakers:

Michelle Dudash, RDN
Chef and Best-Selling Author of Clean Eating for Busy Families

Dr. Shirin Hooshmand, MS, BS
School of Exercise and Nutritional Sciences

Brought to you by: 
Produce for Better Health Foundation 

in Partnership with the 
California Dried Plum Board
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