
Reducing Food Waste
These mindful tips can help reduce food waste 

and make the most out of your groceries 

Shop with a plan  

Make a grocery list based on your planned meals. This can 

prevent you from overbuying items you may not need. 

Prep fruits and vegetables right away  

Wash, chop, and store produce soon after shopping. 

Ready-to-eat fruits and vegetables are easier to grab for 

snacks and quick meals and less likely to go to waste. 

Plan and prep your meals  

Set aside a little time each week to plan and prepare your 

meals. This helps save you time during busy days and 

ensures you always have something ready to eat.  

Use reusable food storage containers   

Air-tight containers or reusable sealing bags keep 

leftovers fresh longer in the fridge or freezer.  

Rotate your foods in the fridge and pantry    

Check date labels and place older foods toward the 

front and newer items in the back to prevent spoilage. 

Find foods you enjoy    

Food is also about pleasure, connection and culture. Try 

new recipes that you and your family will enjoy together. 
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Scan for more  

recipes and tips  

shfb.org/nutrition-center/


