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FACTS
From  www.savethefood.com

A family of 4 loses $1500 just 
from wasting food.  
All this food is going to waste, but 
1 in 8 Americans don’t even have 
a steady supply of food to put on 
their tables. 
America as a whole loses $218 
billion from food waste.  
Each of us tosses nearly 300 
pounds of food each year.  
Saving food can reduces 
methane emissions from landfills 
and lowers your carbon footprint. 



MAKING FOOD 
LAST LONGER

From  www.savethefood.com
Most dairy should be kept in their 
original containers and put in the 
coldest part of the fridge, meaning not 
at the door. If you can, buy less of an 
item. 
Fruits should be kept without bags or at 
least a breathable bag in the fridge for 
a longer shelf life. Some fruits, like 
grapes and berries, should not be 
washed till use. All fruits can also be 
frozen.
Vegetable should be stored like fruits 
for optimal shelf life: breathable bags in 
the high-humidity drawer of a fridge, 
and unwashed till use. 



IN OUR HOUSE
Bananas

Bananas are usually always in my house. However, in a 
bunch, they can go brown very quickly. This is because 
of the ethylene gas they produce. Bananas have to be 
eaten 2-3 days after being bought if they were already 

ripe. Thus, one can buy greener bananas and place 
them in the fridge for a longer shelf life. If it’s too late 
to leave it uneaten, those overripe bananas are great 
for baked goods such as banana bread, muffins, and 
pancakes. I can also lessen their food waste by using 

the peel for brightening skin and whitening teeth. 



IN OUR HOUSE
Milk

Milk is another staple at my house. 
However, there are many times 

where it goes sour before we use it 
all. Since milk is only safe to drink 

for up to 3 days, I can buy it in 
smaller amounts, such as in quarts 
instead of gallons. In addition, I can 

store milk on the fridge shelves, 
instead of the doors where it is 

warmer. By doing that, I can also 
safeguard milk from the light, 

where vitamins, such as vitamin D 
and riboflavin, can be destroyed. 
Furthermore, many people don’t 
know you could do this, but milk 
can be frozen for an even longer 
shelf-life. Finally, lightly spoiled 

milk can still be used in cooking and 
baking. For example, for pancakes, 

homemade cottage cheese, and 
cream fillings. 



IN OUR HOUSE
Lemons

Lemons are always found in my house- but the second 
they dry out, they’re thrown away. But not anymore. 
First, we can store them in a way that will make them 

last much longer. According to food.com, all you need to 
do is put your lemons in a bowl of water and place it in 
the fridge. This can make them last for up to 3 months! 

In addition to this, once a lemon is old and can no longer 
be used for food flavoring, it can be redirected for other 
purposes such as cleaning. In fact, lemons are great for 
cleaning just about anything, from kitchen counters to 

your microwave. Simply take the peels off as many 
lemons as you have left over and fill it in a jar with 

distilled vinegar for 2 weeks.  



HOW WE CAN 
PREVENT 
WASTE

Overall
Shop smart and realistically 
Plan your weekly meals out 
ahead of time 
Compost 
Preserve food through freezing 
or canning 
Buy fruits and vegetables that 
look “strange”- they often go 
to waste because no one buys 
them (even though they are 
perfectly safe!) 
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