What if student-led teams
Make the Most of Food @ Home?

Beth Gingold, Recycle Leaders
MD Food Recovery Summit
Linthicum, MD
December 1, 2021
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We want YOU to join our seriously fun
(growing global) team!
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Would YOU like to

- save money

- eat healthier

- contribute to the #1 global solution
to climate change?
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Would YOU make a new year’s
resolution to reduce your household’s
discarded food by 50%?
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The Make the Most of Food @ Home
Challenge is specific and inclusive!

(from EPA’s Food too Good to Waste Toolkit, gamified for schools)
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No special supplies, composting not required

WHAT TO MEASURE?

DO collect and track... DO NOT include...
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But seriously, would you FINISH ?

WHAT T0 MEASURE? LET'S TAKE,

Make the Most of Food
Baseline Data -
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—— 1 Make the Most of Food!

Week 1 Week 2 Week 3 Week 4
Track +Measure Learn & Act & Measure Share &
Baseline Data REPORT Action Data REPORT
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Jeffrey Neal
Loop Closing ; LoopClosing e%"‘% o5

D Zoom Meetng

Recycle Leaders, Loop Closing, and Soilful

Food First: A Replicable Model in Washington, DC for Engaging Ward
7 and 8 Residents in Taking Action on Sustainability

Food Loss and Waste

u . .
e e G I participated because food waste has

been a major challenge for me for a
while and | thought it would be a great
opportunity to put forth the effort to
make a change and the project would
give me a sense of accountability.”

Taft Barber, participant

Calep Epps & Rhonda Keith
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Last Earth Month, team leaders
got more than 200 people to
complete the challenge!

REDUCED OUR
DISCARDED FOOD BY
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FEEDING A CITY:

FOOD WASTE AND FOOD NEED ACROSS AMERICA

chools can spread sustainability
porting student leaders !
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LEAD RESEARCHER
Alson Grartham, PAO,
Grow Woll Consitng.

FIGURE ES-I. AVERAGE SECTOR CONTRIBUTIONS
TO MUNICIPAL FOOD WASTE

Residential

Restaurants & Caterers

¥ Food Manufacturing & Processing

Food Wholesalers & Distributors
Grocers & Markets

Hospitality

Health Care

Colleges & Universities

Events & Recreation Facilities
K-12 Schools

Correctional Facilities
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All Courses All Courses

K-12 Teachers: Learn to Lead the Make High School Students: Lead a Make the
the Most of Food @ Home Challenge! Most of Food @ Home Challenge Team!
(Earth Month 2022)

29 Lessons $150.00 0 Lessons $150.00
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“It wasn't as bad as | thought it
would be”

- Parent of participating student
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What can we achieve together?

Take the Make of Most of Food @ Home
Challenge!

2 Lessons $50.00

WHAT TO MEASURE?
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Take the Challenge! Sponsor a Challenge! [Your idea / Compost

|
(on demand) (Earth Month 2022) connect]:
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@recycleleaders
Join us!

Hmakethemostoffood
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