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WHY IS THE REDUCTION OF FOOD WASTE IMPORTANT?
Wasted food is a growing problem in our modern society. The amount of food Americans throw away each year is staggering—in 2013 alone, more 
than 37 million tons of food waste was generated, with only five percent diverted from landfills and incinerators for composting. The EPA estimates 
that more food reaches landfills and incinerators than any other single material in our everyday trash, constituting 21 percent of discarded municipal 
solid waste. Additionally, the U.S. Department of Agriculture (USDA) reports that Americans wasted over one-third of the vegetables and fruit 
bought in 2010. Reducing wasted food is a triple win; it’s good for the environment, for communities, and for the economy.

SAVING THE PLANET
REDUCING WASTED FOOD DOES GREAT THINGS FOR THE ENVIRONMENT:

• Save resources—Wasted food wastes the water, gasoline, energy, labor, pesticides, land, and fertilizers used to make the food. When we throw 
food in the trash, we’re throwing away much more than food.

• Reduce methane from landfills—When food goes to the landfill, it’s similar to tying food in a plastic bag. The nutrients in the food never return 
to the soil. The wasted food rots and produces methane gas. Methane is a strong greenhouse gas with more than 21 times the global warming 
potential compared to carbon dioxide.

• Return nutrients to the soil—If you can’t prevent, reduce or donate wasted food, you can compost. By sending food scraps to a composting 
facility instead of to a landfill or composting at home, you’re helping make healthy soils. Adding compost to gardens, highway construction 
sites, and poor soils makes great things happen. Properly composted organics (wasted food and yard waste) improve soil health and structure, 
improve water retention, support more native plants, and reduce the need for fertilizers and pesticides.

HELPING PEOPLE
PREVENTING WASTED FOOD AND RECOVERING SAFE, HEALTHY FOOD CAN HELP PEOPLE IN YOUR COMMUNITY:

• Feed the world—According to the Food and Agriculture Organization of the United Nations, from 2012 to 2014 there were about 805 million hungry 
people on earth. They predict that by eliminating food loss and wasted food we would have enough food to feed all the chronically undernourished. 
They also expect that we wouldn’t have to increase food production or put additional pressure on our natural resources to do so. 

• Feed people, not landfills—Instead of feeding landfills, we should be feeding people. You can donate different types of food to many different 
types of organizations. Contact Feeding America or your local food rescue organizations for information about locations and types of food 
donations.

SAVING MONEY
KEEPING FOOD OUT OF LANDFILLS CAN SAVE MONEY BY REDUCING DISPOSAL COSTS AND:

• Waste less and spend less—If you or your organization can find ways to prevent waste in the first place, you can spend less by buying only the 
food you will use. Preventing wasted food can also reduce energy and labor costs associated with throwing away good food.

• Receive tax benefits by donating—Your organization can claim tax benefits if you donate healthy, safe and edible food to hungry people. The Bill 
Emerson Good Samaritan Act (PDF) protects food donors from legal liability. (Source: USEPA)

FOOD WASTE
The City of Buffalo is collaborating with the U.S. Environmental Protection Agency 
(EPA) to promote food waste reduction and its associated environmental impact. 
Building on the familiar concept of “Reduce, Reuse, Recycle,” this approach 
changes how we think about environmental protection and recognizes the impacts 
of the food we waste.

The City of Buffalo is collaborating with the U.S. Environmental Protection Agency (EPA) to 
promote food waste reduction and its associated environmental impact. Building on the 
familiar concept of “Reduce, Reuse, Recycle,” this approach changes how we think about 
environmental protection and recognizes the impacts of the food we waste.

WHY IS THE REDUCTION OF FOOD WASTE IMPORTANT?
Wasted food is a growing problem in our modern society. The amount of food Americans throw away each year is staggering—in 
2013 alone, more than 37 million tons of food waste was generated, with only five percent diverted from landfills and incinerators 
for composting. The EPA estimates that more food reaches landfills and incinerators than any other single material in our everyday 
trash, constituting 21 percent of discarded municipal solid waste. Additionally, the U.S. Department of Agriculture (USDA) reports 
that Americans wasted over one-third of the vegetables and fruit bought in 2010. Reducing wasted food is a triple win; it’s good for 
the environment, for communities, and for the economy.

SAVING THE PLANET
REDUCING WASTED FOOD DOES GREAT THINGS FOR THE ENVIRONMENT:

•  Save resources—Wasted food wastes the water, gasoline, energy, labor, pesticides, land, and fertilizers used to make the food. 
When we throw food in the trash, we’re throwing away much more than food.

•  Reduce methane from landfills—When food goes to the landfill, it’s similar to tying food in a plastic bag. The nutrients in the 
food never return to the soil. The wasted food rots and produces methane gas. Methane is a strong greenhouse gas with more 
than 21 times the global warming potential compared to carbon dioxide.

•  Return nutrients to the soil—If you can’t prevent, reduce or donate wasted food, you can compost. By sending food scraps 
to a composting facility instead of to a landfill or composting at home, you’re helping make healthy soils. Adding compost to 
gardens, highway construction sites, and poor soils makes great things happen. Properly composted organics (wasted food 
and yard waste) improve soil health and structure, improve water retention, support more native plants, and reduce the need 
for fertilizers and pesticides.

HELPING PEOPLE
PREVENTING WASTED FOOD AND RECOVERING SAFE, HEALTHY FOOD CAN HELP PEOPLE IN YOUR COMMUNITY:

•  Feed the world—According to the Food and Agriculture Organization of the United Nations, from 2012 to 2014 there were 
about 805 million hungry people on earth. They predict that by eliminating food loss and wasted food we would have enough 
food to feed all the chronically undernourished. They also expect that we wouldn’t have to increase food production or put 
additional pressure on our natural resources to do so.

•  Feed people, not landfills—Instead of feeding landfills, we should be feeding people. You can donate different types of food to 
many different types of organizations. Contact Feeding America or your local food rescue organizations for information about 
locations and types of food donations.

SAVING MONEY
KEEPING FOOD OUT OF LANDFILLS CAN SAVE MONEY BY REDUCING DISPOSAL COSTS AND:

•  Waste less and spend less—If you or your organization can find ways to prevent waste in the first place, you can spend less by 
buying only the food you will use. Preventing wasted food can also reduce energy and labor costs associated with throwing 
away good food.

•  Receive tax benefits by donating—Your organization can claim tax benefits if you donate healthy, safe and edible food to 
hungry people. The Bill Emerson Good Samaritan Act (PDF) protects food donors from legal liability. (Source: USEPA)

FOOD WASTE



FOOD WASTE
The City of Buffalo recently began a food waste collection program with Sue’s Deli City Hall. Pre-consumer food waste is collected 
separately and composted or sent to a digester to create energy through our partnership with Natural Upcycling. Additionally, 
the city has been working with Beyond Green’s sustainable food practices as they roll out programs at Nardin Academy and 
Westminster Community Charter School. Both locations are reducing food waste and composting food scraps! We also have a Food 
Too Good Too Waste Challenge going on with families at Westminster! Families are measuring their food waste and implementing 
strategies to reduce food waste. Additionally, the city has been working with Natural Upcycling as they expanded their residential 
food scrap drop off program from one to six seasonal locations and three permanent locations.

TO LEARN MORE, PLEASE VISIT WEST COAST CLIMATE FORUM OR CONTACT SUSAN ATTRIDGE AT 716.851.5014 OR 
SATTRIDGE@CITY-BUFFALO.COM.

ACCEPTABLE: Vegetable and Fruit scraps, Coffee Grounds, Tea Bags, Nuts 
& Eggs shells
NOT ACCEPTABLE: meat, chicken, fish, greasy and oily food, dairy, animal 
waste, litter or bedding, coal, charcoal, coconuts, diseased or insect-infested 
houseplants, or biodegradable / compostable plastics

FOR MORE INFORMATION: 
CALL 311 or 716-851-5014

WWW.BUFFALORECYCLES.ORG

South Buffalo  
Farmers Market

Cazenovia Park @ Casino
SUNDAY 
9am - 1pm

Tops Friendly  
Markets

1275 Jefferson Ave
MONDAY 

4pm - 6pm

Tops Friendly  
Markets

Grant & Amherst
THURSDAY 
4pm - 6pm

Massachusetts Avenue 
Project Farmstand

387 Massachusetts Ave
PERMANENT  

LOCATION 

Buffalo Promise  
Neighborhood

Bailey & Dartmouth
TUESDAY 
3pm - 5pm

Market
THE

Broadway

est.1888

Broadway  
Market

999 Broadway
WEDNESDAY 
10am - 12pm

Downtown Country 
Farmers Market

Main Street
Between Court & Church

THURSDAY 
10am - 12pm

CITY RESIDENTS DROP OFF YOUR FOOD SCRAPS FOR FREE  
AT THESE LOCATIONS BEGINNING THE FIRST WEEK OF JUNE!

Scrap It!
RESIDENTIAL FOOD SCRAPS RECYCLING PROGRAM

RESIDENTIAL FOOD SCRAPS  
RECYCLING PROGRAM

 Corner of  
Elmwood &  

St. James Place
 PERMANENT  

LOCATION 

 PUBLIC SPACE 
DROP OFF
LOOK FOR THE  
ORANGE TOTE 

Residents should collect food scraps in reusable containers which they can empty  
on-site. Residents are encouraged to store food scraps for a max of 1 week. 


