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ABOUT

Americans waste more than 40 percent of the food we produce for consumption. That comes at an annual cost of more than $100 billion. At the same time, food prices and the number of Americans without enough to eat continues to rise. 

Fusing my journalistic research on the topic with the work of countless others, this site examines how we squander so much food. Part blog, part call to action, Wasted Food aims to shed light on the problem of, you guessed it, wasted food.

I’ve been researching this topic since 2005, when two experiences made me aware of just how much food is wasted. Volunteering at D.C. Central Kitchen, a homeless shelter that rescues unused food from restaurants and supermarkets illuminated the excess in those areas. Gleaning, or gathering crops that would otherwise be left in the field and distributing them to the hungry, illustrated the agricultural abundance that is often plowed under. 


When you’re looking for it, you see food waste everywhere–at restaurants, in large portions and even in your own refrigerator. If more and more people recognize their own food waste, we can take a bite out of this problem. 

Hope you’re hungry for change. 
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  on 05 Jan 2009 at 1:47 am   alice Lee
Hi Jonathan,

I already left one comment on the tips section but I don’t know if you got it so I’m sorry; I’m leaving another one. [image: image1.png]


, Do you think that it would be a good idea or even possible if someone could make a company that takes the the “culls” ( fruits and vegetables) and dry them? Then they could donate this to the homeless instead if it going to waste. I was thinking those cull fruits would still be excellent if dried, and the vegetables perhaps could be used for soups or other things once dried. Can you pass the thought along if you know someone who would be interested in doing something like that?, perhaps yourself? Great website! Thank you… – Sincerely, alice

  on 05 Jan 2009 at 2:18 am   alice Lee
also the same idea could possibly be useful
for meats, made into beef jerky or dehydrated meat for soups maybe?

