
She Feeds Africa, She Feeds the World

World Food Day Fundraising Challenge

Challenge 2: Reduce Personal Waste
THE CHALLENGE:
In the month of October, incorporate habits to reduce your own food 
waste. Whether it’s meal planning, checking the fridge/pantry or getting 
creative with leftovers. You choose how you want to work on decreasing your 
waste and share your journey with your friends and family to raise money 
for Bountifield International’s “She Feeds Africa, She Feeds the World” 
campaign!

WHY SHOULD I CARE ABOUT FOOD WASTE?

1.3 billion tons of solid waste is generated by the world yearly. 
Distributed equally, this amounts to 2.64 pounds per person 
per day. Sadly, this is the world average. Western countries, like 
the United States, average 5 pounds per person per day. Much 
of this consumer waste is contributed to food waste.  According 
to the United States Department of Agriculture, “food waste is 
estimated between 30-40% of the food supply.” 

The consequences of this are severe. Globally, wasted food 
accounts for around 8% of all greenhouses gas emissions. While 
in the US, food waste creates a carbon footprint greater than 
that of the airline industry. It is undeniable the impact our 
relationship with food has on the environment. Yet, it is not too 
late to make a difference. If we reevaluate the way we consumer 
food and cut waste in half over the next 30 years, the world 
will avoid emitting at least 10 gigatons of carbon dioxide—
equivalent to shutting down 2,570 coal-fired power plants. 

While our program in Africa focus on mechanizing postharvest 
process to address FOOD LOSS, or what is lost between 
harvest and the market, there is much that you can do in your 
own homes to reduce your consumer FOOD WASTE.

World Food Day 2021 focuses on how our actions for how we choose 
and consume food affect our health, planet, and future. We all must work 

together to be part of the change and RETHINK our food systems. 

We CHALLENGE YOU to rethink your own relationship with food and 
how your habits can impact people and planet. Join us as we RETHINK food 

systems both locally and globally.

Join the World Food Day Challenge 
in 3 Easy Steps!

1. Define your plant-based eating goal for the 
month of October & your fundraising goal.

2. Create your personal fundraising page.

3. Share your unique link with your friends and 
family to donate in support of your challenge 
activity!

Be sure to update your fundraising pages of your 
plant-based journey so that your friends and family 

can see your progress toward your goal!

http://www.fao.org/world-food-day/en
https://www.justgiving.com/fundraising-page/creation/?campaignShortName=BountifieldFall21


TIPS & TRICKS TO REDUCE PERSONAL FOOD WASTE
If you are inspired to protect the planet through minimal life changes, 

here are some tips and trick to help reduce waste at home: 

Think twice before throwing 
food away. 

Those veggies and stale 
bread that are bound for the 

trash can be used to make 
soups, smoothies, and baked 

dishes!

Always make a shopping 
list. 

This forces you to buy only 
what you need without 

excess that may end up in 
the trash.

Shop in your fridge before hitting the store. 
Take some time to get creative with the food you already have. 

Try a new recipe or challenge yourself to invent a new one. 

Look for new recipes.
USDA’s “What’s Cooking: USDA 
Mixing Bowl” website allows you 

to searched by ingredients already 
in your fridge that would otherwise 

end up in the trash. 

Compost Scraps. 
Leftover stems, peels, coffee grounds, and the salad you promised 

yourself to eat can create nutrient rich fertilizer through composting! 
If you can’t compost at home, many local yard waste sites will take 

your organic waste to compost for you. Visit your local city or county 
online resources to learn more.

For more ideas for your goals to reduce food waste, check out these resources:

• Ecology Project International: Ways to Reduce Waste at Home
• USDA: Food Waste FAQs
• World Economic Forum: These facts show how unsustainable the fashion industry is
• The Washington Post: A third of all food in the U.S. gets wasted. Fixing that could help fight climate change
• University of Nebraska-Lincoln: 14 Ways Consumers Can Reduce Food Waste
• U.S. Food & Drug Administration: Tips to Reduce Food Waste
• Save the Food

Buy misshapen fruits & vegetables. 
They taste just as good and are just as nutritious as those with a 

“perfect” shape but are more likely to get thrown away.

To learn more about Bountifield’s “She Feeds Africa, She Feeds the World” campaign, 
visit www.Bountifield.org/fall21

https://www.ecologyproject.org/post/ways-to-reduce-waste-at-home?gclid=Cj0KCQjw1ouKBhC5ARIsAHXNMI9JR_4--zopSvGQQOBpvSrUuGkYi8uMJYZ4_Vss1MCoFJQ2HQdY-M8aAlwwEALw_wcB
https://www.usda.gov/foodwaste/faqs
https://www.resourcepanel.org/reports/assessing-environmental-impacts-consumption-and-production
https://www.weforum.org/agenda/2020/01/fashion-industry-carbon-unsustainable-environment-pollution/
https://www.washingtonpost.com/climate-solutions/2021/02/25/climate-curious-food-waste/
https://food.unl.edu/14-ways-consumers-can-reduce-food-waste
https://www.fda.gov/food/consumers/tips-reduce-food-waste
https://savethefood.com/
http://www.Bountifield.org/fall21

