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WHY SHOULD | CARE?



WHAT’S MORE PERSONAL
THAN WHAT FUELS OUR'BODIES?
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"> | HOW WE PRODUCE, CONSUME, & WASTE FOOD IS THE SINGLE BIGGEST THREAT TO NATURE
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OUR CURRENT FOOD SYSTEM IS NOT GOOD FOR HUMAN OR PLANETARY HEALTH
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FOOD BRINGS PEOPLE TOGETHER:
IT°S CENTRAL TO SOCIALISING
AND KEY TO CONVERSATIONS



THEIDEA:
AN EDUCATION CAMPAIGN
CENTRED AROUND MAJOR CELEBRATIONS



CREATIVE CONCEPT:
IF 1/3 OF ALL FOOD IS WASTED...
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SAVE
2350 TRILLION LITRES OF WATER

That's 50 years of drinking water for every
person on Earth

SAVE
10,900 TWh OF ENERGY

That's enough to power one home for |
billion years

SAVE
18,900 KM2 OF FOREST

That's the equivalent of 235 million
football pitches.
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www.saveonethird.org

SAVE 1/3 . WHY IT MATTERS

We Need to Save 173 Now
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< WHERE IT’S WASTED

IN THE STORE

" SAVE
AT RESTAURANTS
1/3 AT HOME

. Food waste is a very real, very immediate threatto ~ »°  [AWVGLYR{OIVEe\\Eple)
‘s, our existence. And we can do something about it ,*°
*s, right now if we at now and act together, ,o* BUY SMARTER
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COOK SMARTER

ENJOY SMARTER

SHARE MORE




www.saveonethird.org

WE NEED TO

SAVE 1/3 NOW

Food waste is a very real, very immediate threat to our existence.
But we can all do something about it right now.

WHAT CAN1DO?
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Lorem ipsum dolor Sk amet, consectetur

9 Comment




AL
|




Make your meals greener

Dear guests,

Hilton Hotels & Resorts is currently
working with WWF to combat fooc
waste - the single biggest threat to
the planet today

For us, this is a crucial mission as
food production consumes 1.5

times the resources our planet can
naturally sustain. Yet 1/3 of all
food produced is wasted

You can help, too. Simply by ordenng

ynly what you can finish, you can als
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Guidelines for working with cafeteria managers
and school administrators

So, you and your students have decided to become Food Waste Warriors! The next step

is approaching your school administrators and cafeteria managers to give them more
information about the project and why it Is so important. This document serves as general
guidance, but our WWF team can help facilitate additional resources on a case-by-case basis.

Getting involved in the kitchen
Discuss with school cafeteria and janitorial staff the importance of
reducing food waste in America and how conducting audits is a helpful way to start identifying
issues. We all can work together to find ways to both encourage students to eat the nutritious
food on their plates and to reduce plate waste. Ask them if they are on board with your
students performing an audit in the lunchroom, which involves weighing and recording food
waste data. Identify concerns that the cafeteria managers have and use the letter to cafeteria
s and school s provided below.

Guidelines for reduction strategies
Depending on which strategies your classroom decides to use in order to reduce food waste,
you may utilize the following explanations to diarify the project to school administrators and
cafeteria managers. Please refer to the USDA Guide to Conducting Student Food Waste Audits,
pages 11-13, Four Ways to Reduce School Food Waste, and the WWF Food Waste Warrior
PowerPoint Part 2 for more details about the following solutions:
* Reduction solutions:
= Implementing offer vs serve during lunch
- Give food items, such as fruits and veggies, creative names
- Extend the lunch period or have recess before lunch
- Create incentives for students to reduce waste
- Tallor serving sizes, go trayless, or use fewer disposable plates
- Measure wasted food, survey students, do taste tests — make reducing food waste fun!
* Recovery solutions:
- Set up share tables
- Allow students to keep uneaten items
- Use the “Write to Reduce!" Activity to write ta your city government about reducing food
waste in schools across your community
- Partner with non-profits or local food banks to donate food
+ Recycling solutions:
- Start a compost pile as a sclence project
- Utilize the Farm2School Network for local produce and compost pick-up




1/3 of all food
is wasted.

But did you know you scrape a
lot more than leftovers into the
bin? Wasted food means a big
chunk of forests get pointiessly
cleared for farming

Save 1/3.

Save 25% of forest
from destruction.

e Grow 2/3.

Cover with thin
layer of soil

Give it love,
water and sun

Watch it
blossom
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MEASURES OF SUCCESS
1 BILLION+ ONLINE IMPRESSIONS
5 MILLION+ ONLINE ENGAGEMENTS
50+ BUSINESS AND EDUCATION PARTNERS
500,000+ PLEDGES




ACCELERATE ENVIRONMENT CHANGE
THROUGH SOCIAL PRESSURE

ACTIVE AND COMMITTED GROUP
CONNECTED TO NATURE
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THANK YOU




