LOVE FOOD HATE WASTE - ENGAGING

WITH STUDENTS

Each week more than one third of the average household garbage bin is filled with wasted food | NSW households throw away more than 800,000 tonnes of food each

vear | Across the state, this adds to more than $2.5 billion worth of edible food being thrown away each year. Sad, isn’t it? Sadder still, most of it could have been used.

What happens when we waste food?

Food waste is not using food items before they expire, or preparing and cooking more food
than we need. Wasting food and beverages wastes the energy, water and natural resources
used to grow, package, transport and marketing put into that food or drink. In addition
sending food waste to landfill creates methane gas which is twenty-five times stronger than
carbon dioxide at trapping the heat in the atmosphere. Wasting food is a huge sustainability

issues our current society is facing.

Love Food Hate Waste Program at UWS

Student focus groups conducted at the University of Western Sydney (UWS) have found that
large numbers of student residents regularly drive off campus to buy takeaway food and
UWS Residential Campus Managers report that many of their students regularly throw away
and waste vast amounts of food. The Love Food Hate Waste (LFHW) program has inspired
and empower students to get them to understand and think about the environmental

impact that could be having by wasting food, giving them HOPE to make smarter choices.

The LFHW program is generating an on campus culture of food literacy for students. In the
program we teach the students menu planning, buying local produce and how to store their
food properly. We offer tips on cooking, eating healthy and using their leftovers, as well as
teaching students about compositing and encourage them to grow their own produce. By
provide students with new skills around the issue of food waste we are equipping them

with life long learning after they finish university.

The LFHW program has implemented a “Fresh in a Box” food coop on campus on
Hawkesbury campus, cooking workshops and demonstrations in the student residences on
Hawkesbury campus, and production of a student cookbook “UWS Community Cookbook”
with LFHW tips throughout for all university staff, students and the community. These
programs were supported and funded by the UWS Office of Sustainability which has really

helped with their success and implementation.
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Photo 1) Students cooking in their resident kitchen from the UWS Community Cookbook.

Photo 2) Love Food Hate Waste workshop.

Photo 3) Nude food container and reusable drink bottle given out to each person at the workshop to reduce
plastic cling wrap use and water bottles disposed of.
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