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FTGTW Pilot

to measure how much is

See how much food you

* 40 households
* 4 groups, mixed demographics

* Full 6 week program (2 week baseline) t:‘i
* Curriculum and skill development %fjg
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Results/Lessons Learned

RIFPC Food Waste Averages by Test Group e 60% reduction by
weight
* 26% reduction by
volume
o * Positive feedback,
—wwe high engagement
" from participants
e Question of
sustainability of

1 2 R 5 5 program long-term?
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Healthy Communities Grant
FTGTW Ambassadors
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Train the Ambassadors

" 4 -'*t’-'-
V'.’, ‘8’ ' o8
-,

a ) ¥ -
2 (’ -~
[ ¢ .

* 6 week program
' » Chef demonstration
e Evaluate effectiveness of
& tools
i ;{s S © Tweaking/customizing
| program

3. PREP NOW, EAT LATER
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Customized Materials

TAKE THE CHALLENGE!

KEEP FOOD FROM GOING TO WASTE

WHAT I5 THE CHALLENGE?

kel yous know hat we throw ouf mors than & quartor of the food we buy? W all wasts mor food than wo
thini we da. The Food: Toe Good to Waste Ghallenge will ol you Tigara out how much food you are
vmEting In your homa and what you £an 4o to wasto lsas. By wasting less, you can sev tima and monay!
Are you macy to Sk the ChalengeT Here s what to do:

WEEES 1-2 WEEES 3§ WEEE &

Mbasure how much food yoor Try out m Smant Tool (bolow) 00 how much food (and
tamily wsiss by putting | in the and continue fo measwra how mech  maney) you saved comparsd
plastic containar you wil ba ghven. O WIS S Wbk o woghm 1 and 2.

Kaap the container in the fridga.
Flscord the ameunt in your pasti
confainar af tha and of sach weak.

WHAT DO I PUT IN THE PLASTIC CONTAINER?

PUT ONLY EDMELE FOOD WASTE IN THE CONTAINER.
‘This i foad you bought to sat but has spolled, o 00d that was pmpand but was not oaten
and then Shrown way. Examphs include wraaton kftovers, moidy bread, Fotting it

This is thas fned (or pars of tha food) Tiat you would naver aat. Examplas Include anple

DO NOT PUT INEDIELE FOOD WASTE IN THE CONTAINER.
M e

hawing guesta, might changa how quickly you 1il the containor. Mato down aytning
unusual In your wesk.

EEEP IN MIND!
g Do et change your nomal routing for tha first twa weaks. Cleaning out your fridga, ar

#FoodTooGoodToWaste

TAKE THE CHALLENGE!
KEEP FOOD FROM GOING TO WASTE

MAKE A SHOPPING LIST

Make a list of what you nesd beflore you shop.,

For fresh itams, buy only what you nesd.
Shop your kitchen firet!

Look what you have at home before you shop,
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TAKE THE CHALLENGE!

KEEP FOOD FROM GOING TO WASTE

STORAGE GUIDE
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RIPEN AT ROOM TEMPERATURE
APRICOTS MELONS PEACHES PLUMS
AVOCADOS NECTARINES PEARS TOMATOES

STORE AT ROOM TEMPERATURE
BANANAS MANGOS PAPAYAS PINEAPPLES

STORE IN A COOL, DARK PLACE
ONIONS POTATOES

STORE IN THE FRIDGE

APPLES CHERRIES HERBS LEMONS
BERRIES GRAPES Kiwi ORANGES
VEGETABLES
#FoodTooGoodToWaste
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iACEPTA EL DESAFiO!

EVITE DESFERDICIAR LOS ALIMENTOS

;DE QUE SE TRATA EL DESAFIOT?

LA it T AR A ) S B AT S Tk SRR T
BTN 9 Dk ARG A Tk s v bt e G ks i s

. gy n
ik P S AT Al T ST OIS T8 AR, P, T B N
LT e, e aapamar e S B sk, b b e s .

EEMARAS 1T EEMANAS 3 A€ EMLAMA £
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LOUE DEBO COLOCAR EN EL RECIPIENTE PLASTICO?
N KL RECTFINNTE, DOLOOUE S00L0 LOS DIOSECECS DF LOS A LIMINTOS
Er o e i s o
e
SR RO Dl 0 R SO T [ 00 RN, UL SOSTRA.

0 COLOIUE LOS DESKSCHOS K COMITA KN KL RECTFOCNTE Faio aan i
L L
= o On i TACTATA, B o G A,

TICNGA KN OTENTA L0 SITHTIENTI. sk roacifiy.ss s rine naesl cssrie i o
TR WAL B I 8 PRI 5 e TR L T 88 R kR R
8 s i ke, T RN 08 S i e £ T

#F oodTooGood ToWaste

HESUMEN DE LAS HERRAMIENTAS INTELIGENTES
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HAGA, A LETTR FREPARACHN ALMACENAMIDNTD  COMINE PRIMIRG
[T [ [Popupe—
A ges  Corey e e in g o e N PR
e et ot PRI AN WO MISANT IS, SN AN K M
B
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LISTA DE CONTROL
FECHAIE) CANTIDAD DI RECIFIENTE L
CONTACTO

#FoodTooGood ToWaste

ools in Spanish

iACEPTA EL DESAFiIO!

EVITE DESPERDICIAR LOS ALIMENTOS

p- EREE s 4

GUIA DE ALMACENAMIENTO

MADURAN A TEMPERATURA AMBIENTE

DAMASCOS MELONES DURAZNOS CIRUELAS
AGUACATES MNECTARINAS PERAS TOMATES

CONSERVAR A TEMPERATURA AMBIENTE

BANANAS MANGOS PAPAYAS PINA

CONSERVAR EN UN LUGAR FRESCO Y OSCURO
CEBOLLAS PAPAS

CONSERVAR EN EL REFRIGERADOR

MANZANAS CEREZAS HIERBAS LIMONES
BAYAS UVAS KIWIS NARANJAS
VEGETALES
#FoodTooGoodToWaste

iACEPTA EL DESAFIO!

EVITE DESPERDICIAR LOS ALIMENTOS
HAGA UNA LISTA DE COMPRAS

Haga una lista de lo que necssita antes de
1ealizar las compras.

En el caso de los alimentos frescos, compre
solo lo que necesita.

Primero, realice un recorrido por la cocina.
Verifique qué alimentos tiene en su hogar
antes de realizar las compras.

CANTIDAD
ALIMENTO NECESARIA YA TENGO

RlFoed 100000
Fett O WASTE
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RI Community Food Bank
B

3. PREP NOW, EAT LATER

* Senior Staff
* Healthy Cooking on a Budget Course

* Culinary job-training program
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African Alliance of RI

* Executive Director of AARI

* General Outreach/Education Strategy

* Local Churches, Community Garden, t:.‘&\
Farmer’s Market Stand afq
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Housing Authorities

@ SALEGO
COURT

* Providence, Pawtucket, Newport

* Resident Services Staff
* Engagement Strategies
* Reqgularresidents’ groups
* Door-knocking
* Cooking Education Sessions
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* Matching Tools to Population
* Shopping frequency
* Transportation modes
* Home storage capability
* Cooking Skills

. Motivating Participation
* Incentives
* Cooking demonstration
* Reducing food P
: A
waste = saving $%$ ‘ .
W .
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