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Retailer Climate Action Progress (ReCAP) Community

• Previous ReCAP Sessions:

• ReCAP Workshop: Unlocking the 
Value of Energy Efficiency

• ReCAP: Best Practices in Vendor 
Engagement

• Tackling Refrigerants: The Key to 
Retailer Emissions

• No Spoilers Please! Removing Food 
Waste From the Retailer Supply 
Chain

• Retailer Climate Action Progress 
(ReCAP) Community Launch
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https://vimeo.com/339414604
https://vimeo.com/314575550
https://vimeo.com/297183955
https://vimeo.com/287307162
https://vimeo.com/276893431
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THANK YOU to KeHE for Their Sponsorship
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About how many days 

past the sell-by date can 
you eat eggs?

a) None, that’s gross

b) 3-5

c) 10-20

d) 20-35



Let’s just say you weren’t quite 

sure, so you put the egg in a 

bowl of water. You know it’s still 
good to eat it if it:

a) Floats

b) Sinks



Okay, let’s just say it floated and you 

toss it. How many minutes of a shower 

could you have taken with the water 
it took to produce the egg?

a) 5

b) 11

c) 25

d) 40



And what if instead of an egg, you 

threw out a hamburger? How many 
minutes of showering then?

a) 20

b) 50

c) 75

d) 90



And let’s just say instead of one 

hamburger, you threw out all the 

turkey that gets thrown out over 

Thanksgiving. How many New York –

San Francisco car trips would produce 
the same GHGs?

a) 800

b) 8,000

c) 80,000

d) 800,000



Did you know



40 % 
of U.S. food is never 

eaten

Not 
eaten

Eaten



That’s approximately 

$218 billion 
of food.



That’s enough to fill a semi-truck with 

food every 20 seconds, all year.



It’s also about 

1250 calories 
per person per day.



It would take a farm ¾ the size 

of California to grow that much 

food.

And as much water as California, 

Texas, and Ohio use combined.



Producing that food has a 

greenhouse gas footprint equivalent 

to 

37 million cars

(ranked #3 of 100 top solutions to climate change 

by Project Drawdown)



To add insult to injury, 

food is the 

number one 
contributor to landfills in the U.S.



Meanwhile…



1 in 8 Americans
don’t have a steady supply 

of food to their table 



1/3 
of all uneaten food in the country could

feed all food insecure Americans, 

if it could be distributed.



And we’re going to need up to twice
as much food as we have to feed the 

population in 2050.

If we keep wasting this much.



Oh, and by the way…

Every $1 invested in food 

waste reduction leads to a 

5-10x return 
for food retailers. 



It’s not just grocers



But as grocers, it’s important to think not 

only about waste happening at your 

stores, but also how you can reduce 

waste for your suppliers, and your 

customers.

Your Business



It’s best to start focusing efforts on  high-

impact foods, like meat and dairy.

90-minute shower 11-minute shower 5-minute shower



It’s also much better to 

avoid having surplus in 

the first place, 

than to donate or 

compost.
(Like, 8 times better in terms of GHG 

emissions)



So what did we do for this project?



What can natural foods grocers 

do to waste less food?  



Listening Sessions Consultations

(Remote)

Phase 1 Pilot



Best Practice Breakdown Self-Assessment Tool



Overarching Themes

• Workforce challenges

• Competition

• Packaging, packaging, packaging

• So much you’re doing, so much to be done

YOU HAVE SO MUCH TO LEARN FROM EACH OTHER!



Most 
preferred

Least preferred

Track Waste 
Use Detailed Data in Purchasing

Be Fanatical About Inventory 
Maintain Cold Temperatures

Help Your Customers Waste Less at Home

Mark Down Shorter-Life Food Product

Repurpose Near-Expiration Food

Donate Food

Give Food Scraps to 
Livestock

Compost

Trash



1. Track. Everything.





2. Use detailed data in purchasing 



3. Be fanatical 

about inventory



4. Maintain 

cold temperatures



5. Help your customers 

waste less at home



6. Mark down shorter-life food products



7. Repurpose 

near-expiration foods



8. Donate as 

much as possible



9. Recycle food scraps



Enlist staff!



Self-Assessment Tool



We can only refine and evolve these tools with your help!
Please send your self assessments 

(and any other input, stories, suggestions). 

info@climatecollaborative.com

mailto:info@climatecollaborative.com


@dgunders

www.nextcourse.co

@dana.gunders

dana@nextcourse.co

http://www.nextcourse.co/
mailto:dana@nextcourse.co


facebook.com/climatecollaborative

@ClimateColl

#climatecollaborative

www.climatecollaborative.com

@theclimatecollaborative

http://www.climatecollaborative.com/
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Discussion
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Dana Gunders

National Expert on Food Waste 

Reduction and Author,

Next Course

Bi-Rite Family of Businesses

San Francisco, CA


