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Dinner is over and it’s time to scrape 

the plate into the garbage can. Also, 

that special at the grocery store that 
convinced us to buy the 10-lb bag of 

carrots instead of the usual 5 lb 
backfired because now 6 lb of them 

have gone bad and need to be thrown 
away. This is a common scenario in 

homes across the nation where we 
throw away 34 million tons of food 

waste per year. 
 

Out of all the categories of material 
going to landfills, food waste is the 

largest amount. With food costs taking up an ever-increasing 
percentage of a family’s budget, reducing food waste saves 

money. Another good reason to reduce food waste is that when it 
decomposes in landfills it releases methane, which contributes 

to environmental problems. 
 

Let’s take a look around to see what communities and individuals 
are doing to reduce food waste. 

 
The City of San Francisco residents and businesses put their 

food waste into their green waste containers. Recology then 
transports it to Solano County, where it is included in the Jepson 



Prairie Organics composting facility. In Vallejo, our yard waste is 

sent to Jepson Prairie but not our food waste. 
 

Some folks are avid composters and put their kitchen scraps in 
their outdoor compost bin. Some folks have chickens that are 

happy to eat most kitchen scraps. Composting your kitchen 
scraps can also be done in a small container in your garage, just 

outside your back door on your covered patio, porch, deck, or 
even in your very own kitchen. Not only does this dispose of your 

kitchen scraps without their going to the landfill, but you reap 
the rewards of homegrown organic fertilizer for your plants. 

 
Follow this link to see an automatic composting method: 

http://www.naturemill.com/howItWorks.html 
 

There are many other brands of worm composting bins that 
specialize in decomposing food scraps, or you can make a bin 

yourself. Follow the instructions in this link for creating your own 
worm bin. 

http://www.organicconsumers.org/organic/compost.cfm. 
 

If you live in the Vallejo area you can get red worms for a small 
donation from the Farm. 

 
Please help yourself to a generous helping of the amazing 

information in the additional links below. An extra serving of 
knowledge won’t hurt your budget, your waistline, or the 

environment. In fact, it will help it. 
 

Food waste facts: 

http://www.epa.gov/osw/conserve/materials/organics/food/fd-

basic.htm 

 

The Composting Process at Jepson Prairie Organics: 

http://www.jepsonprairieorganics.com/compostprocess.htm 

Report on the effects of wasted edible food: 



http://www.grist.org/food/2011-11-25-eat-leftovers-save-the-world 

Information on “use-by dates” on foods: 

http://switchboard.nrdc.org/blogs/dgunders/use-by_and_best-

by_dates_a_myt.html 

Reducing the waste of edible food: 

http://switchboard.nrdc.org/blogs/dgunders/the_easiest_way_to_re
duce_your.html 

Roots of Change recommends five simple ways to help 
you reduce your waste and help the planet: 

http://www.rootsofchange.org/content/reduce-your-waste-
thanksgiving 

Fascinating infographic on the great need for food for an 
increasing population while at the same time there is 

more wasted food than ever: 

http://www.fastcoexist.com/1678651/people-are-starving-but-

theres-enough-food 

Web site encouraging zero waste: 

http://www.stoptrashingtheclimate.org/ 

Included in report under “A Call to Action - 12 Priority 

Policies Needed Now” 

Stop organic materials from being sent to landfills and 

incinerators: 

Implement local, state, and national incentives, penalties, or 

bans to prevent organic materials, particularly food discards and 
yard trimmings, from ending up in landfills and incinerators. 

Food for thought. 

Happy Gardening and Happy Holidays! 


