
F O O D  W A S T E
IN  NEW  HAMPSHIRE

HOW  YOU  CAN    

REDUCE  WASTE  

AND  SAVE  MONEY .

OF  FOOD  IS  WASTED

Nearly half the food that is produced 

in the United States goes to waste. 

This is about 63 million tons of food, 

and  a loss of $218 billion dollars on 

food that never makes it to the table.

40%

FOOD  WASTE  IS  

ANY  FOOD  THAT  IS  

THROWN  AWAY  OR  

UNEATEN .  

OF  FOOD  WASTE  ENDS  

UP  IN  THE  LANDFILL .

In 2014 more than 38 million tons of 

post consumer food waste was 

generated, and only 5% was diverted. 

New Hampshire generates about 1.5 

million tons of solid waste annually. 

Roughly 225,000 tons of this is food 

waste. 

95%

FOOD WASTE OCCURS 
AT ALL LEVELS OF 

FOOD PRODUCTION.

Crayons, Colored Pencils, or 

markers. 

Glue Stick 

Small Wooden or Cardboard Box. 

(Shoebox, Clementine Box, Cereal 

Box, etc.) 

Paper / Index Card

Materials

1. Color or decorate the "Eat First" label. 

2. Attach the label to the box. 

3. At home, place the box in a visible 

area of the fridge. Fill the box with 

items that need to be eaten first to 

prevent them from going bad. Make 

sure to eat the food that ends up in 

the eat first box! 

5. Continue to use the "Eat First" box by 

placing older food in it and eating 

those items first.

"Eat First" Box

Eat First

Eat First Concept taken by materials developed by 

New York State Pollution Prevention Institute

Directions



DIVERTING  FOOD  WASTE

Food waste takes up valuable space 

in the landfill. In order to 

accommodate more decades of 

 waste in New Hampshire we need to 

reduce the amount of waste that 

ends up in the landfill. By diverting 

food waste we will reduce the 

amount of what goes into the 

landfill. According to the EPA about 

60% of landfill waste is organic and 

compostable.

Food Waste in 

the Home
You can help to reduce the amount of 

food waste by making small changes to 

how you shop and cook. Reducing food 

waste saves you money!   

About 1/4 of groceries bought in the 

United States are never used. That 

is the equivalent of leaving a bag of 

groceries at the store! You can help 

reduce food waste by buying only what 

you need. One way to be a more 

effective shopper is through meal 

planning. While at the store you must 

also be proactive by avoiding 

merchandising strategies which prompt 

you to over purchase. Making a list will 

help remind you to purchase things that 

you really need. These tips help to 

reduce food waste, but also save you 

money! 

When you have food that you know you 

will not be able to use, freeze or can it to 

extend its shelf life. You can also use an 

"Eat First" box as described in this flyer. 

Alternatives

Even the most cautious person 

will create some form of food 

waste. Some ways to divert the 

waste would be to: 

Donate safe, nutritious food to 

those in need. This could be at your

local food pantry.

Donate food scraps and excess food 

to farmers to supplement livestock 

feed. 

Consider starting a compost pile at 

home for your food scraps. 

Last resort is throwing food wastes 

in the garbage to be placed in a 

landfill.  

Resources
For information on starting backyard 

compost. 

www.epa.gov/recycle/composting- 

home

CONTACT

262 Cottage Street, Suite 246 

Littleton, New Hampshire, 03561 

(603) 444 - 6303

Tips on food storage and shelf life of 

foods visit:  

www.foodsafety.gov.  

You can use your smart phone and 

download the "Food Keeper" App. 

Tips on reducing food waste: 

www.fda.gov/Food/ResourcesForYou/ 

Consumers/ucm529383.htm 

For recipes on how to reduce food 

waste visit:  

www.lovefoodhatewaste.com/ 

News and up to date information on 

food waste:  

www.thinkeatsave.org/ 

This material is based upon work supported under 

a grant by the Utilities Programs, United States 

Department of Agriculture. 
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