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Who We Are

Our Vision

ReFED is a national nonprofit 

working to end food loss and 

waste across the food system 

by advancing data-driven 

solutions to the problem.

A sustainable, resilient, and 

inclusive food system that 

optimizes environmental 

resources, minimizes climate 

impacts, and makes the best use of 

the food we grow.

Leveraging data and 

insights to highlight supply 

chain inefficiencies and 

economic opportunities

DATA & INSIGHTS CAPITAL & INNOVATION STAKEHOLDER ENGAGEMENT

Catalyzing capital to spur 

innovation and scale 

high-impact initiatives

Mobilizing and connecting 

supporters to take 

targeted action



The Food Waste Challenge



35% of all food 
went unsold or 
uneaten in 2019...



That surplus food 
was valued at $408 
billion – nearly 2% 
of U.S. GDP.



Impacts of Uneaten Food: Environmental



Impacts of Uneaten Food: Environmental

4%
The footprint of uneaten food is 

equivalent to 4% of U.S. GHG emissions...

58 million
...which is the same amount emitted by 

21% of the cars on the road. 



Impacts of Uneaten Food: Hunger and Food Insecurity



Surplus food occurs across the supply chain.



Fruits and vegetables constitute a third of total surplus food.



Food 
Donation

Animal 
Feed

Biomaterial
/Processing

Co/anaerob
ic Digestion Compost Controlled

Combustion
Land

Application Landfill Not 
Harvested

Refuse/
Discards Sewer

RESCUE RECYCLING FOOD WASTE

What is “Surplus Food”?
All food that goes unsold or unused by a business 
or that goes uneaten at home – including food and 
inedible parts (e.g., peels, pits, bones) that are fed 
to animals, repurposed to produce other products, 
composted, or anaerobically digested. It also 
includes food that is donated.

SURPLUS FOOD
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SURPLUS FOOD - ORIGINAL INTERPRETATION
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SURPLUS FOOD - REINTERPRETATION



Surplus food has leveled off since 2016...



And per capita surplus food has actually declined to 2014 levels.



Edible, unharvested produce left on farms:
More than 50% of the produce left behind on farms 
in 2019 was actually edible; That’s enough fruits and 
vegetables to theoretically provide each food 
insecure American with 4 servings per day.

Food left on plates at restaurants:
70% of surplus in foodservice comes from customers 
not eating everything they’re served. This is an issue 
we have not begun to tackle at all yet. 

Food thrown out in home kitchens:
The residential sector is still the largest source of 
food waste overall and also has an even bigger 
greenhouse gas footprint given the added energy 
required to get food from farm to home. 

Key Findings



Roadmap to 2030: Reducing U.S. Food Waste
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Deloitte Modeling 

What We Did...



The Tools

ReFED 
Insights 
Engine

Understand the Problem
Food Waste Monitor

Find Solution Providers
Solution Provider Directory

Calculate Impact
Impact Calculator

Analyze & Prioritize Solutions
Solutions Database

Roadmap to 
2030

7 Key Action Areas

40+ Modeled & Unmodeled 
Solutions

Financing, Policy, Innovation, & 
Engagement Recommendations

User-Specific Guidance





$14B $73B

A Five-to-One Annual Return



$14B
in annual funding 

required for a 50%+ 
food waste 
reduction

Tax Incentives (Gov’t.)
$97M / 1%

Venture Capital
$1,421M / 10%

Private Equity
$1,085M / 8%

Corporate Finance & Spending
$7,124M / 50%

Project Finance (Gov’t.)
$714M / 5%

Project Finance (Commercial)
$617M / 4%

Mobilizing Capital is Essential

$3B
Catalytic 
Capital

De-risks new innovation

Unlocks bottlenecks

Overcomes agency problems

Stimulates marginal projects

Grants (Gov’t.)
$1,024M / 7%

Grants (Non-Gov’t.)
$1,217M / 9%

Impact-First Investments
$909M / 6%



A Blueprint for Action
The Roadmap to 2030 looks at the entire food system and 
provides a framework to focus waste reduction efforts. 
Powered by the Insights Engine, the Roadmap to 2030 is an 
indispensable resource for reaching our 2030 goal.

7
ReFED outlined seven key action areas for 
the food system to focus its efforts over 
the next ten years to prevent, rescue, and 
recycle food at risk of going to waste.





RESEARCH, MEASUREMENT, CONVENING, POLICY & ADVOCACY
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HOME SHELF-LIFE 
EXTENSION

ACTIVE & INTELLIGENT 
PACKAGING

DONATION 
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These businesses and organizations – grouped across the seven key action areas in ReFED’s Roadmap to 
2030 – are working to reduce food waste in the U.S. For more information, contact info@refed.com.

IMPERFECT & SURPLUS 
CHANNELS

GLEANING

ReFED is a national nonprofit working to end food loss and waste by advancing data-driven solutions. Learn about our work at refed.org.

PREVENTION RESCUE RECYCLING

mailto:info@refed.com
https://refed.org/


“Strengthening food rescue” 
means furthering the rescue of 
high-quality, nutritious food by 
increasing the capacity of food 
relief agencies, addressing 
distribution bottlenecks, 
overcoming donor hesitation, 
and improving communication 
flow – all in a way that 
emphasizes the health and 
dignity of end recipients 
struggling with food insecurity.



ACTION AREA #6

Strengthen Food
Rescue



ACTION AREA #6

Strengthen Food
Rescue



1/ Donation Education

2/ Donation Transportation

3/ Donation Storage Handling &
     Capacity

4/ Donation Value-Added Processing

1.84B Meals Recovered1.1M Wasted Food Tons Diverted

1.07B Meals Recovered643K Wasted Food Tons Diverted

442M Meals Recovered265K Wasted Food Tons Diverted

239M Meals Recovered144K Wasted Food Tons Diverted

Top Solutions

5/ Donation Coordination &
     Matching

318M Meals Recovered191K Wasted Food Tons Diverted

ACTION AREA #6

Strengthen Food
Rescue



What You Can Do











ReFED’s COVID-19 Fund: A Case Study in Catalytic Funding





Philanthropic Funding Adds Capacity, Leading to Greater Impact and Funding 

● Dreaming Out Loud (DOL) operates a DC-based local food hub that connects small farms to Black-owned 
food enterprises and markets (60% are farmers of color and 70% are women)

● Faced with growing need during the COVID-19 pandemic, DOL received $100,000 in funding from the ReFED 
COVID Food Waste Fund in June of 2020

● With this no-strings-attached capital, DOL was able to add vital human capacity and infrastructure to meet 
the demand for supplemental and emergency food:
○ Retain 3 full-time employees and hiring 5 new employees
○ Rent a commercial kitchen and cover costs associated with transportation and deliveries
○ Win a proposal for an additional grant of $200,000 from the Greater Washington Community 

Foundation 
○ Connect and collaborate with other, larger organizations such as DC Central Kitchen and World 

Central Kitchen
○ Recover ~300,000 lbs of food between July to September 2020 through partnership with World 

Central Kitchen.

  ReFED Action Area: Strengthen Food Rescue
               Solutions: Donation Coordination & Matching, Imperfect & Surplus Produce Channels

https://insights-engine.refed.com/solution-database/donation-coordination-matching
https://insights-engine.refed.com/solution-database/imperfect-surplus-produce-channels




Dana (brief remarks)
Importance of OTH

FWAN CTA



Dana (brief remarks)
Importance of OTH

FWAN CTA

bit.ly/JoinReFEDFWAN

http://bit.ly/JoinReFEDFWAN


Food Waste Fellowship
● Grad student fellows focused on designing 

and executing food waste reduction 
strategies that can significantly reduce GHG 
emissions.

● All the benefits of the Climate Corps® 
program with added support, resources, and 
tools from ReFED, the leading source on food 
waste reduction data and insights.

● Launches in Summer 2022. Contact Angel 
Veza at angel.veza@refed.org to learn more. 

mailto:angel.veza@refed.org


“A public-private partnership 
between food businesses and local, 
state,and provincial governments – 
all working to prevent and reduce 
wasted food along the West Coast.”

● A public-private partnership between food 
businesses and local, state, and provincial 
governments – all working to prevent and 
reduce wasted food along the West Coast.

● Aligns with other global initiatives and 
commitments like UN SDG 12.3; Champions 
2030; and the Courtauld Commitment.

● Signatories include Kroger, Albertsons, 
Sprouts, New Seasons Markets, and Bob’s 
Red Mill.

● For more information, contact Jackie Suggitt 
at jackie.suggitt@refed.org.

mailto:jackie.suggitt@refed.org


Stay Connected

@refed

refed.org
Insights.refed.org


