Food Waste 101

Leftover Love

Smart Shopping
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2026 Food Waste Challenge

A month of ideas to help reduce your food waste
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Identify
items nearing
the date on
their label;
make a plan
to use them

Plan your
meals for the
week, working
to use up what
you have first

Familiarize
yourself with
Spoonfuls’
Advocacy
Toolkit
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Repeat
Spoonfuls’
Wasted Food
Inventory
exercise
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Ensure
you're
storing your
herbs in
water -

like flowers!

Make a
grocery list
and stick
toit

21

Sign up for
Spoonfuls’
Advocacy_
Alerts to
receive timely
calls to action
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Identify gaps
in your food
waste
knowledge -
fill those

gaps!
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Start
Spoonfuls’
Wasted
Food
Inventory

(0]}

Create an
“Eat First”
sectionin
your fridge
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Opt for a
smaller
package of
food to ensure
you'll use it all
at its peak
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Educate
yourself on
food waste
legislation
using Divert's
Food Waste
Legislative
Tracker
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Follow us on
socials
@spoonfulsfoodrecovery
to stay up to
date on our
work
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Read two Food
Waste Tips
blogs on
spoonfuls.org
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Learn to
preserve local
produce with
Coastal
Foodshed
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Challenge
yourself to
purchase
“imperfect”
produce out
of the bunch

Send a
friend your
favorite
food
waste tip
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Celebrate your
food waste
wins and tag us
on socials!

Encourage a
friend to take
this challenge
with you
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Freeze
overripe fruit
and veggies
for smoothies

Support a
local market
and get some
seasonal
produce

24
Pick one food

waste-related

issue you
can continue
to advocate
around

this year

ll

Learn more about the challenge at spoonfuls.org/food-waste-challenge!



https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/blog/tag/food-waste-tips
https://spoonfuls.org/blog/tag/food-waste-tips
http://spoonfuls.org/blog
https://spoonfuls.org/wp-content/uploads/2026/02/2025-Guide-to-Preserving-MA-Grown-Fruits-Vegetables.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/2025-Guide-to-Preserving-MA-Grown-Fruits-Vegetables.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/2025-Guide-to-Preserving-MA-Grown-Fruits-Vegetables.pdf
http://spoonfuls.org/advocacy#form
http://spoonfuls.org/advocacy#form
http://spoonfuls.org/advocacy#form
http://spoonfuls.org/advocacy#form
http://spoonfuls.org/advocacy#form
https://docs.google.com/spreadsheets/d/10VGmUUh9wLMMaxdp_tjCGRjOtTVY5XTMwqkdnS9CWAI/edit?gid=0#gid=0
https://docs.google.com/spreadsheets/d/10VGmUUh9wLMMaxdp_tjCGRjOtTVY5XTMwqkdnS9CWAI/edit?gid=0#gid=0
https://docs.google.com/spreadsheets/d/10VGmUUh9wLMMaxdp_tjCGRjOtTVY5XTMwqkdnS9CWAI/edit?gid=0#gid=0
https://docs.google.com/spreadsheets/d/10VGmUUh9wLMMaxdp_tjCGRjOtTVY5XTMwqkdnS9CWAI/edit?gid=0#gid=0
https://drive.google.com/drive/folders/1shkaIpT3zQQUwnammgmpNOflSGf0aDA9
https://drive.google.com/drive/folders/1shkaIpT3zQQUwnammgmpNOflSGf0aDA9
https://drive.google.com/drive/folders/1shkaIpT3zQQUwnammgmpNOflSGf0aDA9
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf
https://spoonfuls.org/wp-content/uploads/2026/02/Wasted-Food-Inventory_2026-1.pdf

