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One third of all food produced globally is wasted,
and 63% of the food Canadians throw away could
have been eaten.

This problem isn't just in restaurants and grocery
stores. Nearly 47% of the value of food waste in
Canada occurs in our homes. This wasted food
costs a typical Canadian household $1,100 per year.
The good news is that this problem is easy to solve
if we all make some simple changes.

Visit LoveFoodHateWaste.ca for easy tips to
reduce your food waste.

IS AVOIDABLE

Bones, shells,
coffee grounds

Food that could
have been eaten

Visit LoveFoodHateWaste.ca for
ideas to reduce your food waste.
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WHERE YOU STORE FOOD IN YOUR FRIDGE MATTERS

Set your fridge temperature at 4°C or lower.
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a loosely tied bag.

Carrots, leafy greens, Apples, pears, grapes,
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cucumber, green beans, mangoes, oranges,
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kiwi, peppers




