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Up to 40% of our
food supply is
wasted
2.4 million tons of food waste were
recorded in the state of Michigan in 2022

That is equivalent to 4.57 billion unsold
or uneaten meals 

Source: 
National Restaurant Association

ReFED Insights Engine

Food
Insecurity

Climate
Change



When food decomposes in a landfill without Oxygen,  it produces
Methane (CH4). 

Over the first 20 years  after its release, methane is more
than 80 times more potent than C02 in trapping heat. 

42 coal-fired power plants worth of carbon
emissions per year



1. PUBLIC AWARENESS

2. LOGISTICS

3. INFRASTRUCTURE

4. COLLABORATION

5. POLICY

A multifaceted issue
Food loss and waste is a complex global
phenomenon. 

At the local municipal level, it requires a
multi-pronged approach to ensure a
sustainable,  effective program



Sterling Heights, MI
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Motivations

Lack of data on
food waste and

food waste
practices Fewer food

receiving and 
rescue 

organizations 

Policy gaps 
and funding
opportunities



01.

research industry
standards 

& best practices

02.
informational
interviews &

talking to
community

03.
policy analysis
& case studies 

Methods



Deer Camp, Sterling
Heights

Haru Cafe, 
Sterling Heights



Solutions
The EPA's Wasted Food Scale provides a
data-driven roadmap, prioritizing food
waste prevention and redirection to
minimize environmental impact.

ReFED Insights point to 
reshaping consumer environments,
product management and waste
tracking as key solutions to food waste in
the food service industry

Source: EPA



Source: ReFED Insights Engine



Educational 
Pamphlets

Educational material for business owners -
mostly small restaurants, cafeterias and

grocery stores

Policy 
Toolkit

Policy recommendations for City
Council, case studies, funding and

grant opportunities 

https://www.canva.com/design/DAGLx9epjSk/-fbbSfAyYJBDhhncNC8M3g/edit?utm_content=DAGLx9epjSk&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAGKjkI9y7w/pjcEa4hIwHM8FEOd_JHSEA/edit?utm_content=DAGKjkI9y7w&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton


Tips for  tracking food waste 

Information on dates and labels

Effective menu planning 

Other best practices 

Helping business
owners take the first
step



Overview of local policies 

Links to funding sources 

Steps to measure food waste 

Other best practices 

Helping city hall take
the first step 



Next Steps 
Setting Goals & Targets 

Collaboration with  local food waste
management organizations 

Outreach to retail and food service
establishments in the form of workshops;
education campaigns 

 Pre-baseline studies and surveys



Together,  City Hall and foodservice businesses can
tackle food waste

Demonstrate the business case  for  food waste reduction
Provide a call to action for environmental stewardship
Foster a culture that enables a long term food waste program



Q&A



Thank You
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