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WASTED FOOD: According to EPA, an overarching term to describe 
food that was not used for its intended purpose and is managed in a 
variety of ways:

WHAT IS “WASTED FOOD”?

Donate to 
Feed 

People

Create 
Animal 

Feed

Compost
Anaerobic 
Digestion

Landfill 
Disposal

Definition Source: https://www.epa.gov/sustainable-management-food/sustainable-management-food-basics



Definition Source: https://www.epa.gov/sustainable-management-food/sustainable-management-food-basics

DIGGING DEEPER INTO WASTED FOOD
EXCESS FOOD
• Food that is donated to feed people

• AKA “surplus food”

FOOD WASTE
• Food not consumed that is discarded or recycled

• Examples: plate waste, spoiled food, inedible food

FOOD LOSS
• Unused product from the agricultural sector

• Examples: unharvested crops





Why Care About Wasted Food?

> Save resources: land, water,                  
energy, and labor

> Reduce greenhouse gas emissions & 
methane from landfills

> Return nutrients to the soil

ENVRIONMENTAL BENEFITS



Why Care About Wasted Food?

ECONOMIC BENEFITS
> Waste less, spend less

> Pay less for trash pickup

> Receive tax benefits by donating



Why Care About Wasted Food?

SOCIAL BENEFITS
> Feed people, not landfills

> Build cleaner communities

> Create job opportunities



Food Insecurity in Washington

Did you know?

688,170

Washingtonians 
(or 8.9%) were food 
insecure in 2021

Data from Feeding America: Map the Meal Gap - https://map.feedingamerica.org/county/2021/overall/washington

Lowest 
at 7.2%

Highest 
at 15%

10-15% ≥15%≤10%

10.7%



WHAT CAUSES FOOD INSECURITY?

Image Source: https://www.harvesters.org/about-harvesters/our-programs/food



What Can We 
Do About It?

1. PREVENT the amount of 
food wasted 

2. RESCUE edible food that 
would otherwise be 
wasted and feed people

3. RECOVER inedible food 
materials for productive 
uses – animal feed, etc.

Source: https://www.spokanecounty.org/4733/YardFood-Waste



Distribution of Wasted Food Generation

According to the 2019 EPA 
Wasted Food Report:

– 40% Households

– 28% Restaurants

– 13% Grocery

– 6% Wholesale

– 2% Hotels

– 2% K-12 Schools

Image Source: https://education.nationalgeographic.org/resource/food-waste/



Food Wasted at Retail, Food Service and 
Residential Sectors - Nationally

Source: https://www.epa.gov/system/files/documents/2023-03/2019%20Wasted%20Food%20Report_508_opt_ec.pdf

> 60% Landfill

> 15% Controlled 
Combustion

> 8% Food 
Donation

> 6% Sewer/ 
Wastewater 
Treatment

> 5% Composting



2019 Wasted Food Estimates - National

Source: https://www.epa.gov/system/files/documents/2023-03/2019%20Wasted%20Food%20Report_508_opt_ec.pdf

Donation 7.76%

Animal Feed 2.29%

Bio-based 
Materials

3.53%

Anaerobic 
Digestion

0.81%

Composting 4.99%

Land Application 0.21%

Controlled 
Combustion

14.57%

Landfill 59.84%

Sewer/ 
Wastewater 
Treatment

6.00%

Only  
~ 10%



Waste Management from 1960-2019

Source: https://www.epa.gov/facts-and-figures-about-materials-waste-and-recycling/food-material-specific-data

We are managing food better 
than in the past, but more 

needs to be done!



Source: https://ecology.wa.gov/waste-toxics/reducing-recycling-waste/organics-and-food-waste/sustainable-food-center/use-food-well-washington-plan



Use Food Well WA Plan
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meet statewide food 
waste reduction goals:

> 4 Federal policy

> 9 State policy

> 4 Funding

> 2 Public education

> 11 Infrastructure 
development



> Center is housed within 
the Department of Ecology

> Operational date of 
January 1, 2024

> Purpose is to help 
coordinate statewide food 
waste reduction efforts

Implementation: Washington Center 
for Sustainable Food Management



Tasked with:

> Coordinating food waste 
reduction efforts

> Distributing grants

> Collecting data

> Promoting federal, state & 
local government 
collaboration

Washington Center for Sustainable 
Food Management



> Website with resources: 
Waste reduction information 
& guidance for food 
businesses and consumers 

> Promotional materials to 
educate businesses about 
waste reduction options

Washington Center for Sustainable 
Food Management



Developing a 
Food Rescue 

Ecosystem 
Map



Traditional Hunger Relief Organizations

Location data from the Washington State Department of Agriculture - Food Assistance Program (note: this information may not be complete)

> Food Bank
– Organization that collects and distributes 

food to hunger-relief charities

– Act as food storage and distribution site 
for a specific region

– Usually do not give out food themselves

> Food Pantry
– Organization that distributes food directly 

to those in need

– Food most often includes grocery type 
items that are later cooked at home

> Meal Program
– Organization that distributes food directly 

to those in need

– Food most often includes prepared or hot 
meals that are eaten onsite



Non-Traditional Hunger Relief

Location data from the publicly availably websites 
such as littlefreepantry.org and freedge.org

Micro-pantries
> Generally small, unattended, 

open‐access food pantries

> Donations are provided by 
members of the community and 
generally use a “take what you 
need, leave what you can” model

> Some provide shelf-stable goods; 
while others                                            
provide                                              
refrigerated                                                  
or perishable                                           
foods

Statewide

Pantries:338
Fridges: 16

County Pantries Fridges

King 193 9

Pierce 32 0

Spokane 30 0

Clallam 21 0

Snohomish 17 0

Kitsap 13 3

Clark 2 3

Asotin 1 1

This is where my research 
has been focused!



Food Rescue Ecosystem Map
Hunger Relief Organizations

• The UFWW Plan recommended 
developing and maintaining a 
Washington State map of food flows 
and food waste reduction 
opportunities. 

• The map will focus on food rescue 
opportunities, and will collect the 
best available data from local health 
jurisdictions, state-agencies, and 
hunger relief organizations. 

• In Autumn 2023, we developed a 
pilot map looking at Thurston, 
Benton, and Franklin Counties.

Food Businesses



Mapping Methods

Locations from: 

• Cottage foods
• Meat processors
• Milk processing plants
• Milk producers
• Storage warehouses
• Food processors 
• Produce Farms
• Thurston County food establishments
• Benton-Franklin food establishments
• WSDA Food Assistance contractors
• Food Lifeline’s locations
• Mirco-pantries

Addresses

Coordinates



Mapping Methods
Potential Donors

Potential Receivers

Traditional HROs

- Food banks 
- Food Lifeline Locations

- WSDA contractors

Micro-pantries

Retail/Consumer-

Facing Businesses

-Food Establishments

-Cottage Foods

Manufacturers

-Food processors

-Meat processors

-Milk processing plants

Storage

Food Storage 

Warehouses

Farm

-Milk producers

-Produce farms



Pilot Results
Mapped locations by type per county:

Benton Franklin Thurston

Potential food rescue 
receivers (HROs)

14 11 58

Manufacturers 47 29 78

Farm 94 117 39

Storage 20 17 20

Food establishments 2386 1115

Total potential food 

rescue donors 

(Businesses)

2710 1252



Pilot Map to identify food rescue opportunities in 
Benton, Franklin, and Thurston Counties (WA)



Thurston County
Distribution of potential food donors (food businesses) and hunger relief 
organizations that could receive food rescue donations



Benton and Franklin Counties
Distribution of potential food donors (food businesses) and hunger relief 
organizations that could receive food rescue donations
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Statewide Expansion



> Identify existing data information gaps 
published by the 2020 Washington 
State Food Waste Management 
Evaluation.

> Using our pilot project, validate the EPA 
Excess Food Opportunities Map. 

Aim 1



Source: https://www.commerce.wa.gov/wp-content/uploads/2020/07/Commerce-FWM-Evaluation-Report.pdf



> Using data from the EPA Excess Food 
Opportunities Map, local health 
jurisdictions, state-agencies, and 
hunger relief organizations. 

> Identify potential audiences for the 
map (internal vs. external)

Aim 2



Source: https://experience.arcgis.com/experience/793a7912cb184f7792fc02a9bac4192b



Source: https://www.google.com/maps/d/viewer?mid=1XEmhBp-1P0xxH7ZPFMc76sBFb2U&ll=49.25432772667347%2C-123.12803719833376&z=12



> Online survey to most organizations in 
the hunger relief sector to:
– Assess capacity & infrastructure needs

– Validate mapping data

> Focused interviews with select HROs:
– Assess mapping tool

– Determine usefulness to this sector

– Identify map components that should be 
incorporated to increase functionality

Aim 3





> Synthesize findings, record data 
protocols, and report on research 
outcomes

> Present findings, map, and 
methodology to Department of Ecology 
with recommended future steps

Aim 4



What You Can 
Do To Reduce 
Wasted Food



> Identify food businesses that:
– Are currently donating food 

– Are interested in donating

– Are not interested in donating & 
why

> This will help us identify 
connections between donors 
and HROs, as well as 
potential barriers to donation

Email Me if 
Interested!

Emily Hovis
ehovis@uw.edu

Survey



> Learn about what flows through your 
kitchen by measuring the amount and type 
of wasted food. 

> Know how much and why wasted food is 
generated to help to create effective food 
prevention strategies. 

> Help identify wasted food than be avoided.

SOURCE REDUCTION

EPA Waste Audit Resources: https://www.epa.gov/sustainable-management-food/tools-preventing-and-diverting-wasted-food



EPA Student Waste Audit Resource: https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools



> Collect unspoiled, 
healthy food and donate 
to neighbors in need.

> Follow food safety 
standards to ensure 
wholesome donations

FEED HUNGRY PEOPLE

Source: https://www.epa.gov/system/files/documents/2023-03/2019%20Wasted%20Food%20Report_508_opt_ec.pdf



HOW TO DONATE SAFELY

Source: https://doh.wa.gov/sites/default/files/legacy/Documents/Pubs//333-241.pdf



HOW TO DONATE SAFELY

Source: https://agr.wa.gov/services/food-access/hunger-relief-resources/donations



HOW TO DONATE SAFELY

Source: https://agr.wa.gov/services/food-access/hunger-relief-resources/donations



> Shop Smart

> Store Food Properly

> Understand Date Labels

> Donate Edible Food Safely

> Manage At Home (with 
Compost)

PREVENT WASTE AT HOME

Source: https://savethefood.com/partner-kit/



> Make a list with weekly meals in mind 
can save you money and time.

> If you only buy what you expect to use, 
you will be more likely to eat it all.

> Look in your refrigerator and pantry first 
to avoid buying food you already have.

> Purchase imperfect produce or upcycled 
products.

PREVENT WASTE AT HOME

EPA Preventing Waste at Home Webpage:
https://www.epa.gov/recycle/preventing-wasted-food-home



> Properly store fruits and vegetables for 
maximum freshness; they’ll taste better 
and last longer, helping you to eat 
more of them before they go bad.

> Make sure you are properly storing 
food in your refrigerator.

> Befriend your freezer and visit it often.

PREVENT WASTE 
AT HOME

EPA Preventing Waste at Home Webpage:
https://www.epa.gov/recycle/preventing-wasted-food-home



> With an exception of infant formula, if 
the date passes during home storage, a 
product should still be safe and 
wholesome if handled properly until 
the time spoilage is evident.

> Spoiled foods will develop an off odor, 
flavor or texture due to naturally 
occurring spoilage bacteria.

PREVENT WASTE 
AT HOME

USDA Food Product Dating: https://www.fsis.usda.gov/food-safety/safe-food-handling-and-
preparation/food-safety-basics/food-product-dating 



SUMMARY & NEXT STEPS
> Wasted Food is a Food 

Insecurity Solution!

> We are working on how 
to increase efficiencies 
to get more food to 
those who need it

> Take Action!

– Personally

– Professionally
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you!

Emily Hovis
ehovis@uw.edu



WASTING FOOD WASTES EVERYTHING
WATER | LABOR | FUEL | MONEY | LOVE


