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numbers are climbing in the pandemic.®
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Children are more food insecure than
any other group and vulnerable to
multiple adverse health conditions.’
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Change in Your Home

Often, the food that gets thrown away is the food that is the healthiest for you."* And while food
waste is a global systemic issue, decreasing what we throw away at home is the number one way
to stop waste - while benefiting your wallet, your waistline and your culinary skills.*

e Shop your fridge and pantry. Get creative with recipes based on the ingredients you have on
hand. Find ideas at FridgeToTable.com.

¢ Plan for a leftover night each week. Try repurposing leftovers into new dishes or “planned
overs.” Leftover roast turkey or chicken are great in enchiladas, salad, soup or chili.

¢ Know about “use by” and “best by” dates. They aren’t expiration dates - just the dates
for best quality. These products are still safe to use after that date if they’ve been stored
properly. Milk may last more than a week past the “best by” date!

¢ Get innovative with dairy. Combining dairy with canned fruits or vegetables is a great way
to prepare nutritious and affordable meals. Find ideas in our “20 Ways to Use Milk” handout -
just search “20 Ways” at DairyMAX.org/downloads.

¢ Practice the first in, first out method. To minimize food waste and foodborne illness, rotate
newer foods to the back and older foods to the front of your fridge or pantry for easier
access.'® Learn more at SaveTheFood.com/storage.

e Spread the word. Hop on social media, present to your colleagues or write to your local
paper to share ideas for reducing waste. Find ideas at EPA.gov/recycle/reducing-wasted-
food-home.

Change in Your Community

¢ Connect people to resources. Leaders such as health care practitioners, employers and
nonprofit organizations can provide lists of local food banks, applications to community
SNAP outreach programs and other helpful resources.

¢ Advocate for local anti-poverty programs. Support food pantries, assistance programs
and nutrition education programs, which are linked to less food waste among those who
need it most.

e Donate funds to food banks. Nonperishable food donations are essential, but monetary
donations help food banks provide fresh fruits, vegetables, breads, dairy and meat.

Milk Is Especially Crucial

Most requested. Yet least accessible.

Milk is highly requested in food banks thanks Although one cup only costs about a

to its taste and nutrient density: One creamy quarter, milk is logistically challenging to
cup contains nine essential nutrients including procure and distribute, especially during the
calcium, vitamin D and 8 grams of protein. pandemic, because it is perishable and

requires refrigeration.

You Can Help

Donate to the Great American Milk Drive at MilkLife.com/give
An online initiative to convert monetary donations into milk deliveries.
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