Supporter—Beginner Actions

These are actions you can take as an individual or
with a school environmental club.

O Use the Morning Announcements: Share wasted
food facts and statistics over your school’s
morning announcements to educate and inform
your peers and teachers about the problem with
wasting food.

O Organize an Educational Poster and Flyer
Campaign: Educate your peers and teachers
through a poster and flyer campaign around the
school. Use your creativity to provide statistics
and information on the problem with wasting
food and how students and school-wide actions
can address this problem.

O Create a Wasted Food Art Project (Class or
Contest): Art is a powerful tool to communicate
and analyze environmental issues. Get creative
and use wasted food or food scraps to create
artwork such as flowers, landscapes, or whatever
inspires you. This could be done as a class
project or a school-wide competition!

Reducing Wasted Food

Actions Students Can Take at School

You are tomorrow’s leaders, and taking action to reduce wasted food will
help create a more sustainable food system. When food is wasted, the
resources that went into growing, harvesting, and transporting it are also
wasted. The New York State Department of Environmental Conservation
created this guide to help you identify ways to educate yourself and others
about the problem of wasted food and how to waste less of it at school.

Advocate—Intermediate Actions

These are actions you can take with a school
environmental club or teacher.

O Host a Documentary Screening: Host a
screening of a documentary on the problem of
wasting food and its impact (e.g., Just Eat It: A Food
Waste Story). The screening can be part of a class,
club meeting, or community event at your school.

O Hold a Club, School, or Community
Presentation: Host a school- or community-
wide presentation that provides information on
how to reduce wasted food through grocery
shopping, meal planning, storage, and cooking.
Learn more about these strategies through the
New York State Department of Environmental
Conservation’s “Eat Smart, Waste Less, Compost
the Rest” outreach materials.

O Make a Food Waste Buffet: A significant portion
of food that is thrown out is still edible. During a
lunch period, collect food from your peers that
they were going to throw away. Use the food to
create a food waste buffet to visually showcase
all the food and meals that are wasted by
students in one day. Then compost or throw away
the wasted food.

O Conduct a Cafeteria Waste Audit: Conduct a
food waste audit in your school’s cafeteria to
quantify the amount of food your school wastes.
Work with the cafeteria staff or your club advisor
to figure out the logistics (i.e., timing, equipment
needed, etc.) of a food waste audit at your school.



Champion—Advanced Actions

These are actions you can take with a school environmental club, teacher, administrator,
or community partner.

O Host a Cooking Lesson Focused on Wasting Less Food: Partner with your Family and Consumer
Sciences teacher or a local Cornell Cooperative Extension to host a cooking skills class focused on
reducing wasted food while cooking. Topics for the cooking skills class could include making the
most of your food or leftovers, proper cutting and knife skills, and how to properly freeze, pickle, and
dehydrate foods.

O Create a Share Table Program: Share tables are designated spaces where students can place whole,

uneaten food and beverages from the lunch line for others to take, helping reduce food waste. Work
with the cafeteria staff and administration to see if a share table is an action your school can take.

O Plan an Event for Earth Week or Food Waste Prevention Week: Host an event during Earth Week
or Food Waste Prevention Week related to reducing wasted food. Use the action items and event
suggestions listed above.

If you have questions or are looking to connect with other K-12 schools,
email OrganicRecycling@dec.ny.gov.
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