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CLIMATE ACTION PLAN

WHAT KING COUNTY IS DOING

to reduce greenhouse gas emissions and

prepare for the impacts of climate change

KING COUNTY COMMUNITY
CONSUMPTION BASED
GREENHOUSE GAS EMISSIONS

Total: 55 Million Metric Tons CO,e
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Collaboration: West Coast Climate and Materials
Management Forum and EPA Region 10 team

EPAOSs research and devel opment o

AProvided a strong f oundaprdg@am

A Acceleratedplanning/implementation of targeted campaign

focusedon key waste prevention behaviors

A King County: one of the first EPA partners to launch community

food waste preventionpilot in 2012



Why do we waste food?

Over buy
Over serve
Plate waste

Forgottenleftovers
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Key strategies to reduce food waste

V Make a shopping list/plan meals
V Keep fruits and vegetables fresh
V Buy just what you need

V Prep now, eat later

V Eat what youbuy!



Ki ng Countyos Food: Too

A Target Audience: families with young children

A 15 -4t grade students/families measured and trackedfood
waste, learned new strategies over @veek period

A 28% reduction in food waste at end of pilot

AO0OThis pil ot made our toffoadwmiastey p a
Tipsand tools hel ped us waste | e




King Countyodos Campai gl

L4 King County mrrrrem mrre wemrre ez mermm

A Online videos (via
recyclefood.com)
Cooking/shopping tips with food — == smsesmmes——m—m
waste prevention strategies
(partner. PCC Natural Markets




SMART STRATEGY:

Know which fruits and vegetables stay
fresh longer inside or outside the fridge.

By storing them for maximum freshness,

they will taste better and last longer. T I I [ t

TOO GOOD
TO WASTE




