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EXECUTIVE SUMMARY

Project aim: To investigate international models for reducing food waste.
The economic, social and environmental benefits of tackling food waste for Australia are
significant, with huge opportunity to learn from others who have blazed the same path. I took a
dual approach to my Churchill Fellowship: looking at national approaches by other countries in
developing food waste policy (in the context of UN Sustainable Development Goal 12.3) and
local approaches of governments, businesses and other organisations in other countries to
tackle food waste in their communities.
In doing so, it has become obvious that there is an array of policy solutions that are needed
to address food loss and waste in a sensible, enduring and interdisciplinary fashion. There are
so many good ideas out there, but without a clear national narrative and ongoing forward
momentum, pockets of progress are likely to remain fragmented. This document contains
practical information, ideas and recommendations that I hope will inspire and embolden Australian
governments and businesses and governments of all levels and sizes to do more on food waste.
It describes the need for a firm scaffold or enabling policy framework to ensure that efforts are
complementary and consistent with successful approaches in other nations.
Key themes:
A number of key themes emerged from my 30+ meetings with various food waste stakeholders
across the UAE, UK, EU, USA and NZ. These themes could all inform a national policy framework
and approach to food waste within the recent National Food Waste Strategy:
•

Targets focus action, partnerships drive momentum, and momentum must be sustained if the

world is going to halve food waste by 2030;
•

Progress is more likely when goals and targets have defined parameters and a roadmap

showing how and when progress will be made;
•

Education is vital and needs a nuanced local approach underpinned by a national narrative.

People don’t like being told what they’re doing wrong, but behaviour change is possible if a strong
case is made for why changing will benefit them;
•

Streamlining and harmonisation of food date labels and bin infrastructure will make it easier

for individuals to make good decisions around food and disposal quickly;
•

We can’t let the perfect be the enemy of the good: robust baselines, data and measurement

frameworks are essential but action to reduce food waste should not be held to ransom by a lack
of perfect information – we can and should act now;
•

In many cases the Sustainable Development Goals (SDGs) are not cutting through to the local

authority level, partially due to confusion about how the SDGs should be managed at a national
level. This is a serious risk to success of Agenda 2030 and to SDG 12.3 in particular;
•

Regulatory approaches to food waste prevention will be required to make inroads on SDG

12.3. There is much to learn from other countries’ approaches in regulation and there is need to
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•

The food waste hierarchy1 is a simple and powerful tool that should be used to guide food

waste policy decisions. There is significant scope for Australian governments and business to
better integrate this hierarchy in a more binding way;
•

There is a strong business case for more investment in food waste prevention at retail/

hospitality/consumer end of the value chain; and
•

The ‘problem’ of food waste can and should be re-framed as a tremendous opportunity,

deserving of a uniquely Australian approach, with a long-term roadmap to target action for the
next decade or more.
Key recommendations:
Reviewing these themes there are key recommendations that merit consideration. These are
organised within an overarching, primary recommendation as follows:
Work by national and jurisdictional groups on a food waste policy framework or roadmap (building
on the National Food Waste Strategy) in which concrete national and local initiatives can be
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work with them closely to identify feasibility and applicability;

embedded and evaluated
•

As part of the framework, Australia should set a food waste baseline and 2025 milestone target

as soon as possible – to ensure that tracking occurs towards the 2030 target;
•

Consideration of how taxation and procurement can be used as a tool to support the

hierarchy;
•

All food value chain actors should endeavour to use the free, global FLW Standard to account

for and report food loss and waste;
•

An outward facing national conference on food loss and waste policy and innovation open to

all stakeholders across the food value chain to drive and sustain momentum, ideally linked with
the Fight Food Waste Cooperative Research Centre event schedule;
•

Australian representation on the international Champions 12.3 group (preferably high-level

supermarket support such as Coles or Woolworths CEO), with supermarkets using the FLW
Standard to provide transparent waste data across their supply chains;
•

Commitment to a single national source of truth on food loss and waste (a National Food

Loss and Waste Knowledge Hub) including a user-friendly nationally supported website and
behaviour change program, developing an Australian approach based on WRAP (UK) as an
exemplar;
•

Strengthened cooperation with partnership-focused organisations (e.g. EU REFRESH, WRAP,

ReFED, Champions 12.3) with the same concerns and mission;
•

Integration of the Food Waste/Recovery Hierarchy into national and local policy;

•

Enhanced local government collaboration with international colleagues to propagate

successful local approaches; and
•

Enhanced national collaboration with international government counterparts (e.g. Defra,

USDA and EPA, MfE) to share learnings on policy/regulatory approaches.
I have also made a number of secondary recommendations for different stakeholders, including
government (local, state and national), businesses and individuals. These recommendations are
not exhaustive, but articulate ideas formed during my Fellowship.

1

publications.parliament.uk/pa/cm201617/cmselect/cmenvfru/429/42905.htm

7

Investigating international models for reducing food waste | 

How to read this report
There is a lot of information in this document and you may not want to read it all!
For contextual information about my project and the Australian situation, start at Section 1
For an overview of different country approaches to food waste policy, turn to Section 2
For analysis of key cross-cutting themes (and how these might apply to an Australian context), see
Section 3
For recommendations see Section 4.
Dissemination
In my mind, the Churchill Fellowship ‘outcome’ is not just a report - it’s the conversations and
ideas this topic generates that will really make a difference. For this reason I have actively engaged
with face to face meetings and social media even before my travels commenced. As I travelled,
I shared observations and ideas across a range of platforms, including my blog, LinkedIn, Twitter
and Instagram and received a stunning amount of engagement. For example, a LinkedIn post I
made about my travels in the United Arab Emirates received over 2,000 views. Now, I am keen to
disseminate my report widely and follow up with organisations who have expressed an interest,
including the Australian Government, Food Innovation Australia Ltd, CSIRO, OzHarvest, the
Australian Capital Territory Government, the Fight Food Waste Cooperative Research Centre and
others. I welcome the opportunity to share information and ideas with any other organisations
interested in the topic.
Key definitions
Food Loss and Waste (FLW): According to the World Resources Institute, ‘Food Loss and
Waste (FLW) refers to food intended to be eaten by people that leaves the food supply chain
somewhere between being ready for harvest and being consumed’.2 Sometimes food loss
and food waste are distinguished to demonstrate the different ways in which food material can
leave the supply chain. For example, food loss can be used to refer to food that is wasted during
production, post-harvest, processing and distribution (often unintended), whereas food waste
often refers to food that is discarded in the retail sector or by consumers (often through intended
or negligent behaviour). However, both food loss and food waste can happen at any point along
the food supply chain and for the purposes of this report ‘food waste’ refers to both. The Australian
definition of FLW includes edible and its associated inedible food parts.
2030 Agenda for Sustainable Development: The global plan of action for ‘people, planet and
prosperity’, adopted by 193 Member States of the United Nations (including Australia) in 2015.3
Agenda 2030 represents a roadmap for global development to 2030 and is made up of the 17
Sustainable Development Goals (SDGs), 169 sub-targets and 232 indicators, as well as a global
plan for financing the SDGs. Australia has developed a national reporting platform to quantitatively
track progress towards the SDGs against the SDG indicators.4

2

champions123.org/the-business-case-for-reducing-food-loss-and-waste/

3

8

sustainabledevelopment.un.org

4

www.sdgdata.gov.au/

retail and consumer levels and reduce food losses along production and supply chains, including
post-harvest losses.5
Food Waste/Recovery
Hierarchy: Models vary,
but the hierarchy exists
to help identify options
that deliver the most
optimal environmental
outcome. For food waste,
the hierarchy identifies
that prevention is the
best option, followed
by reuse/redistribution,
redirection to animal feed
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Sustainable Development Goal (SDG) 12.3: By 2030, halve per capita global food waste at the

and recycling to recover
energy and compost.
Disposal represents
the last option in the
hierarchy as it denies
all other possible uses

Figure 1 – an example of a food waste hierarchy (WRAP)

to mitigate the negative environmental impacts of food waste. The hierarchy can be used as a
decision tool to identify the most appropriate end-use for wasted food, while recognising that
options will need to be filtered through social/cultural/geographic circumstances. A broader waste
management hierarchy has been incorporated into law in some countries.6
Policy: A course or principle of action adopted or proposed by an organisation or individual.7
Food Value Chain: Represents the interconnected network of stakeholders involved in the
movement of food from ‘paddock to plate’. Includes producers, processors, distributors,
consumers, governments, NGOs, regulators etc. 8
Food Supply Chain: Represents the movement of food through the value chain. Below,
Champions 12.3 illustrates how food can be lost and wasted along the food supply chain.9

Figure 2 – The Food Supply Chain, as conceptualised by Champions 12.3 (WRI analysis based on earlier FAO work)

5

sustainabledevelopment.un.org/SDG 12

6

publications.parliament.uk/pa/cm201617/cmselect/cmenvfru/429/42905.htm

7

Oxford Dictionary

8

www2.deloitte.com/au/en/pages/consumer-business/articles/food-value-chain.html

9

champions123.org/wp-content/uploads/2018/09/18_WP_Champions_ProgressUpdate_final.pdf
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SECTION 1 – INTRODUCTION

A

round a third of all food produced for human consumption is lost or wasted from the farm
to the fork…Reducing this food loss and waste is a “triple win.” Reductions can save money
for farmers, companies, and households. Wasting less means feeding more. And reductions

alleviate pressure on climate, water, and land resources10
-Champions 12.3.
There is no need to dwell long on the reasons for preventing and reducing food waste – there
are so many. Halving food waste is the basis of UN Sustainable Development Goal (SDG) 12.3
and Australia integrated this target into domestic policy with the National Food Waste Strategy in
late 2017.11 Wasting food has environmental, social and economic consequences. Food loss and
waste costs the Australian economy in the order of AU$20 billion/year12 at a time when we are
trying to lift agricultural productivity and global competitiveness in an increasingly volatile climate.
Concurrently, it has been reported that around 18% of the Australian population has experienced
food insecurity in the last year, with people living in country areas more likely to experience food
insecurity.13 Therefore, Australia should be doing everything possible to achieve this target, while
supporting regional neighbours in doing the same, especially through regional cooperation forums
such as APEC and G20.
At its core, throwing food into landfill represents an opportunity cost because it denies any
utilisation higher up the food recovery hierarchy. The consequences of inaction have not been
communicated well to the community at large. According to a recent report by Boston Consulting
Group, if we continue operating in a business-as-usual fashion, we risk global food waste
increasing by another 1/3 by 2030.14

Figure 3 - Food loss and waste in Australia costs us over $20 billion per year 15

The time is right to consider in a systems-thinking way how addressing food waste can help drive
sustainable consumption and production. As we start to recognise the value in transitioning to a
circular economy paradigm, where ‘waste products’ are ‘resources’, I have chosen to look closely
at how other countries are approaching food waste policy, and how at a national level different
countries are moving to target, measure and act on food waste to achieve SDG 12.3. What can
we in Australia learn from their approaches? Importantly and in addition, I have chosen to look at
practical examples of cities, local governments, companies and NGOs tackling food waste. What
10

Champions 12.3, Target 12.3 champions123.org/target-12-3/

11

www.environment.gov.au/protection/waste-resource-recovery/publications/national-food-waste-strategy

10

12

National Food Waste Strategy, 2017, p.6 (see above)

13

www.foodbank.org.au/wp-content/uploads/2018/10/2018-Foodbank-Hunger-Report.pdf

14

www.bcg.com/en-au/publications/2018/tackling-1.6-billion-ton-food-loss-and-waste-crisis.aspx

15

Estimates from Fight Food Waste Cooperative Research Centre, 2018

work in Australian context?
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are others around the world doing right now and are there examples of best practice that might

Figure 4 – Feedback Global’s circular food systems model, which is profoundly different from our current, linear system 16

Food waste is increasing in salience as an ethical, environmental and economic problem in
Australia and globally. But it’s not just about food. Many would argue that Australia, like wealthier
economies around the world, is facing a crisis when it comes to the way we make, use and
dispose of raw and processed materials - whether that be food, plastics, glass, metal, paper,
electronics or hazardous pollutants. It does feel like we are just beginning to have a more mature
conversation about food and other types of waste, spurred on in no small part by the ABC’s War
on Waste program.
So what do we do about it? Before I left on my Churchill odyssey, I could have identified that there
is no silver bullet. Now, I have seen a diversity of policy approaches from cities and countries both
vastly different and incredibly similar to Australia. I am both encouraged and overawed by the scale
of the challenge ahead, but I am also confident that Australia is in a terrific position to emerge
as a frontrunner on tackling food loss and waste across the food value chain, if there is ongoing
coordinated national action. A critical success factor will be in the way the debate is conducted:

16

feedbackglobal.org/building-better-food-system/
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if we carefully examine and communicate the potential gains, for individuals, communities,
primary producers, the food insecure, the Australian economy and even global food security, then
appropriate action on food ‘waste’ becomes a no-brainer!
At the time I designed my Churchill Fellowship itinerary, I was working for the federal government
in the domain of food and agriculture policy, regulation and trade. I am now in the ‘NoWaste’ team
within the Australian Capital Territory Government and I am excited by the possibilities that this
affords in sharing my ideas, case studies, contacts and recommendations with colleagues across
various levels of Australian government. I must make clear, however, that the views expressed in
this report belong to me only, and they do not reflect the position of my employer, past or present.
I do not pretend to have all the answers and there is no doubt that others will have deeper
expertise in many elements of this report. The value I can add is in translating it back to an
Australian context, and with awareness of the approach to policymaking at the national level, I
hope this report and recommendations form a valuable addition to the discussion. It certainly feels
timely - within 3 days of returning to Australia, Q&A had a panel focused on waste and recycling,
and season two of the War on Waste returned to our screens! So while this is a report, and it
will date, the conversation doesn’t have to stop here. If you have ideas, comments, or want to
collaborate, don’t hesitate to reach out to me. It’s going to take a big team to fight food waste and
we’re just getting started!

12

A

ustralia’s commitment to and achievement of the SDGs is a shared responsibility—
government, public sector, private sector and the community all have a role to play in
shaping our sustainable future, and moving beyond these silos is vital. The opportunities

presented by the SDGs are complex and connected, and require us to work across various
disciplines and sectors, and harness diverse perspectives to make better decisions. We need a
framework to move towards this 2030 vision—a shared roadmap that continues to be monitored
and adapted in an open and collaborative manner.
-Transforming Australia: SDG Progress Report (National Sustainable Development Council) 17
In late 2017, the Australian Government released a National Food Waste Strategy18 , providing a
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WHERE DOES AUSTRALIA FIT?

framework for supporting collective action and signaling the evolution of a more harmonised,
national approach to food waste policy. In the strategy, the Australian Government committed to
the following:
A national target to halve food waste by 2030 in alignment with SDG 12.3
A voluntary commitment program that will initially

Food Innovation Australia Ltd, due mid 2019

engage businesses and industries to commit to
actions that reduce food waste
A baseline to measure the 50% by 2030 target

Consultancy, due late 2018

An implementation strategy and monitoring and

Food Innovation Australia Ltd, due 2019

evaluation framework for the above, supported by
a national steering committee
Identification of interventions with the best ‘return

Consultancy, due late 2018

on investment’
Historically, waste including food waste has mostly been managed by Australia’s state and territory
governments (Australia has six states and two territories) and corresponding local authorities/
councils. That said, there is increasing recognition of the need to recast Australia’s waste
policy, especially in the wake of China’s National Sword program. At the April 2018 Meeting of
Environment Ministers (MEM), Ministers endorsed a national target to make all packaging 100%
reusable, recyclable or compostable by 2025, to increase recycling capacity and the demand for
recycled products, and to progress new product stewardship schemes. Ministers also agreed to
update the 2009 National Waste Policy: Less Waste, More Resources by the end of 2018 to embed
circular economy principles, representing an important shift in domestic waste and resources
policy. On food waste, Ministers reaffirmed their commitment to halving Australia’s food waste by
2030 and agreed to align their community education efforts to cut food waste and to encourage
residual food waste to be composted.

17

National Sustainable Development Council, Transforming Australia: SDG Progress Report, 2018, www.sdgtransformingaustralia.com

18

www.environment.gov.au/protection/waste-resource-recovery/publications/national-food-waste-strategy
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Nationally, a number of organisations do amazing work to recover and divert food, either
through food rescue programs to address food insecurity (e.g. OzHarvest, Foodbank, SecondBite,
FareShare) and for commercial use (e.g. Yume, a wholesale marketplace for surplus food). It
is important to recognise that these and other like organisations have a range of motivations
for playing in this space, including to address Australia’s growing hunger crisis; to educate
communities about cooking, health and food safety; to reduce the amount of food that goes to
landfill; and to derive economic returns from food that might otherwise be wasted.
Since the launch of the National Food Waste Strategy, Australia has also gained a Cooperative
Research Centre (CRC) focused on food waste. The ‘Fight Food Waste CRC’ is a collaboration
among over 50 government, industry and university partners, with total resources of AU$132
million over ten years.19 The CRC will have three distinctive streams of work:
• Reducing supply chain losses;
• Transforming waste resources; and
• Engaging through education and behaviour change.
The CRC represents an amazing opportunity to drive a sustained program of work that spans
almost to 2030. While this is a very valuable vehicle for driving research and achieving results for
its partners and more broadly, the Fight Food Waste CRC should not be seen as a replacement
for federal government action, ambition and coordination, a role the Australian Government is
uniquely positioned to play.
I live in the Australian Capital Territory (ACT) where food waste is emerging as a topical issue. The
ACT Waste Feasibility Study Roadmap to Increased Resource Recovery (May 2018)20 found that
food and food scraps fill around 37% of the average kerbside bin. The study recommended that
behaviour change campaigns and market driven solutions (such as an organics processing facility)
coupled with kerbside green waste and food scraps collection, will be required to push towards
the ACT’s target of 90% diversion of waste from landfill by 2025.
Other states and local councils are developing local approaches to reducing food waste, with
efforts to prevent food waste through behaviour change initiatives and education, and recovery
of food scraps to divert them from landfill. For example, in New South Wales (NSW), the
Environmental Protection Authority manages an organics infrastructure fund, with targeted grant
funding through NSW’s Love Food Hate Waste program to support household education, business
education and even community grants to support whole-of city approaches to food waste
prevention.21 Services exist in some towns and cities to recover food waste from the commercial
and industrial sector, but the viability of these services relies upon the willingness to pay of
commercial organisations for a separate collection service, when the separate service may cost
more than traditional waste disposal. Locally, food scraps may be processed through a worm farm,
composted or treated through a thermal or chemical digestion process to derive energy (e.g. gas,
electricity).

19

www.pir.sa.gov.au/food_and_wine/fight_food_waste_crc

20

www.tccs.act.gov.au/recycling-and-waste/whats-happening/act-waste-feasibility-study-outcomes
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21

Bengtsson et al. 2018, Transforming systems of consumption and production for achieving the sustainable development goals: moving beyond efficiency, Sustainability Science, pp1-15.

strategy specifically focused on
food waste, Australia is ahead of
many other countries including our
nearest neighbour, New Zealand.
But it’s still very early days and
there is a significant opportunity
to ramp up action aligned with
the strategy while it’s still fresh.
If we don’t, I would argue there
is also a risk that momentum
and longer term change may be
undermined. 2030 may seem
like a long way into the future,
but halving food waste will take
sustained, deliberate and systemic
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Simply by having a national

policy focus. The other important
factor to consider is that strictly
speaking, there are actions and
policies that can prevent food
waste from going to landfill (i.e.
composting), but only diversion
Figure 5 – A hierarchy of destinations for achieving SGD 12.3, according to Champions
12.3.

of food that would otherwise be
wasted to people, animals and
biomaterials/processing will ‘count’

towards achieving SDG 12.3.
With all of these developments and more occurring within the last twelve months, there is a
tremendous opportunity and a rare policy window to draw on the wisdom, learnings and lessons
of others who have worn this path, to ensure that Australia’s approach to tackling food waste
doesn’t reinvent the wheel. It was with these commitments and developments in mind that I
embarked upon my Churchill Fellowship.

FIGHTING FOOD WASTE IS COMPLICATED

S

DG 12.3 aims to reduce per-capita food waste by half. This could potentially have multiple
sustainability benefits, including improved food safety and nutritional status for low-income
groups and reduced environmental impacts, but a narrow ‘‘end-of-pipe’’ focus may not

fully realise such benefits. A systemic approach would require carefully analysis of the multiple
factors that influence how agrifood systems are structured, how they operate and evolve, and why
they generate such large amounts of surplus/discarded food. A systems approach would seek to
identify and address such underlying factors.22

22

Bengtsson et al. 2018, Transforming systems of consumption and production for achieving the sustainable development goals: moving beyond efficiency, Sustainability Science, pp1-15.
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Food waste is not just an environmental issue, it’s a fully-fledged policy problem. Food seeps
out of every chink in the value chain, and it can’t be simply solved. Looking internationally, even
regulations that at face value sound effective (e.g. mandating that supermarkets do not send food
to landfill) are fraught with unintended effects, applying pressure further up and down the food
supply chain, and peppered with loopholes that stray from the original policy intention. Unlike
plastic bags, chemicals and microbeads we can’t ban food, and it’s wrapped up in social, cultural,
economic, emotional, regulatory and behavioural norms. It’s explicitly connected to the United
Nations’ 2030 Agenda and international Sustainable Development Goals, a fact likely not well
understood at the community level. And it’s part of our national identity (Australia also exports
around two thirds of the food it produces by value). In addition and thanks in part due to changing
calibrations in international waste/recycling markets, we know that Australia is literally wrapped up
in the more immediate yet challenging pressures of landfill and waste management/processing
capacity, as so much of our food waste is associated with other kinds of waste, including food
packaging.

WHAT COULD ‘GOOD’ (FOOD) WASTE POLICY LOOK LIKE?
The United Nations Environment Programme Guidelines for National Waste Management
Strategies23 provides a useful organising framework. These guidelines point to the need for
oversight at the national level;

A

national policy should provide national level incentives, goals and targets, national and
regional markets and economies of scale, and incorporate the flexibility required for
informed and flexible implementation at the local level. 24

Specifically, it articulates that national strategies on waste (including food waste) enable a national
approach with the following characteristics:

Figure 6 – the ingredients of an effective national waste policy, according to UNEP 25

23

United Nations Environment Programme, Guidelines for National Waste Management Strategies, 2013

24

Ibid, p.20
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25

Drawn from United Nations Environment Programme, Guidelines for National Waste Management Strategies, 2013, p.20-21

important lens through which to prioritise and evaluate food waste policy and strategies, taking
into account local contexts.
The National Food Waste Strategy sets a high-level foundation for good policy, but it marks
the very beginning of what should be an ongoing, holistic and cross-jurisdictional work plan to
drive responsive and specific strategies in line with the food waste hierarchy. It should not be
a ‘set and forget’ strategy – there is simply too much at stake if we fall short, and so much to be
gained if we get it right. At the time of writing, the strategy is around 12 months old. While there
is a set of priorities for the initial 24 months, it is not clear what the vision will be to drive material
action from 2019-2030 across every segment of the food value chain, including within primary
production – an area that has traditionally been difficult to tackle due to challenges in establishing
reliable data.

S

DG Target 12.3 is a once in a generation call to action. Governments and companies should
adopt this target as their own, start measuring to manage, and boldly take action. If we do all
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Furthermore, the waste hierarchy (and specifically, the food waste/recovery hierarchy) is an

this, we will take a big step toward a future that improves economic performance, promotes

resources-use efficiency, protects the planet, and contributes to prosperity for all.
-Craig Hanson of WRI: Guidance on Interpreting SDG 12.3 (2017) 26
We can expect that Australia will have an established baseline by which to measure progress
against the target by the end of 2018. Ideally, this will help government and business focus their
efforts where they will make the most significant impact. It is supremely important that there is
ongoing strategic oversight of this work plan, to leverage collaboration and complementarity
across other existing and future priorities and policies. We also need to ensure that we ‘check
in’ and evaluate progress against the baseline regularly, by establishing one or more interim
milestones before the headline 2030 target. In my view this is an omission of the current National
Food Waste Strategy which can and should be addressed.
…three years into the implementation of the 2030 Agenda, progress has been made across some
of the Sustainable Development Goals and targets, but it has not been at the pace required to
achieve this ambitious agenda and has been uneven across countries and regions. We must
urgently accelerate progress towards all targets…
-Ministerial declaration of the 2018 high-level political forum on sustainable development 27

26

champs123blog.files.wordpress.com/2017/10/champions-12-3-guidance-on-interpreting-sdg-target-12-3.pdf

27

www.un.org/ga/search/view_doc.asp?symbol=E/HLS/2018/1&Lang=E
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DATE

LOCATION

ORGANISATION

28 May – 1 June

United Arab Emirates
Dubai, Abu Dhabi, Masdar

Ministry for Climate Change and the Environment
Winnow Solutions (MENA)
Wajbati
Masdar City

4 – 8 June

Scotland
Edinburgh, Stirling

Zero Waste Scotland
Scottish Environment Protection Agency
Food Sharing Edinburgh
City of Edinburgh Council
Keenan Recycling

11- 18 June

England
London

Department for Environment, Food and Rural Affairs
(Food Waste Prevention Team)
Resourcing The Future conference (Chartered Institute
of Wastes Management)
London Waste & Recycling Board
Waste & Resources Action Programme (WRAP) Feedback
Global
Toast Ale
Winnow Solutions (Headquarters)

19 – 20 June

The Netherlands
Amsterdam, Utrecht

EU REFRESH Workshop on Voluntary Agreements
INSTOCK restaurant with Nicola Hinder (MinisterCounsellor for Agriculture, Australian Mission to the
European Union)

21 – 22 June

Denmark
Copenhagen

Ministry of Environment and Food of Denmark
Danish Veterinary and Food Administration
Secretariat to the Nordic Council of Ministers for
Fisheries, Aquaculture, Agriculture, Food and Forestry

25 June – 13 July

The United States of
America
Boston, New York City,
Washington D.C.

U.S. Food Waste Summit (co-hosted by ReFED and
Harvard Food Law and Policy Clinic)
New York City Food (Office of the Mayor)
New York City Department of Sanitation
Baldor Specialty Foods
Brambles
United States Department of Agriculture
United States Environmental Protection Agency
World Resources Institute
Council of the District of Columbia: Office of Council
member Mary Cheh
DC Central Kitchen
United Nations including the High Level Political Forum
on Sustainable Development

16 – 20 July

New Zealand
Auckland, Wellington

Ministry for the Environment
Auckland Council
WasteMINZ
Office of Angie Warren-Clark MP

By phone

Consumer Goods Forum, Tesco, Brambles
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SECTION 2 – COUNTRY OVERVIEW
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UNITED ARAB EMIRATES (DUBAI, ABU DHABI)

Agency leading food waste policy

Ministry of Climate Change and the Environment

Target aligning with SDG 12.3?

Yes - see MOCCAE minister's statement in May 2018
directly affirming SDG 12.3

Has a target baseline been set?

No

Voluntary agreement?

Yes – in early 2018 several of the bigger players in
the hospitality sector, Winnow and the government
pledged to save 6 million meals over the next 3 years
– more below.

Current food waste policy/strategy?

No

Strengths

Supporting entrepreneurs, education programs, collaboration with major players in the hospitality sector

Opportunities

Focus on household food waste, implementation of
‘good samaritan’ food donation safeguards, implementation of a food waste strategy, baseline and target

The first stop on my eight week itinerary was the United Arab Emirates (UAE). I chose the UAE as it
is often described as a regional frontrunner in waste management. Under UAE’s ‘Vision 2021’, the
government charts a course towards becoming ‘among the best countries in the world by 2021’.28
A pillar of this vision is the drive towards a sustainable and diversified economy.
The UAE is a relatively recent country (1971), formed as a federation of seven Emirates, which
themselves manage waste. Each Emirate has different pressures when it comes to waste
management (i.e. Dubai lacks landfill capacity in comparison with other Emirates, and construction
waste commands the lion’s share of landfill space).
Dubai in particular is seeking to establish itself as a zero waste city, and has launched a number
of initiatives to reduce food waste. These include fees on organic waste going to landfill and
education campaigns targeting schools and households. These campaigns include cash prizes and
certificates for homes with the lowest amount of organic waste generated. Other Emirates are also
implementing similar initiatives.
While in the Dubai I met with the national Ministry of Climate Change and the Environment
(MOCCAE) as well as two start-ups currently operating in the UAE, which have received various
degrees of support and recognition at the Emirate and national level.
MOCCAE noted that they see the national government’s role as supporting and facilitating action

28

www.vision2021.ae/docs/default-source/default-document-library/uae_vision-arabic.pdf?sfvrsn=b09a06a6_6
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need to work together is highlighted by the very real environmental pressures facing the UAE,
which impacts their approach to resource efficiency and sustainability, food security and health.
As a country that imports up to 90% of its food (due in part to strong purchasing power and
a severe lack of rainfall), preventing food from going to landfill makes good economic sense.
Limited primary production does exist, but according to MOCCAE these are generally smallscale farms and therefore less likely to have the capital to invest aggressively in new tech to ramp
up sustainable production. According to MOCCAE, producers also battle unstable demand and
fluctuating local market prices, especially during a very short harvest window.
At a national level, there is strong
ministerial support for enhanced
cooperation between the government
and the hospitality sector and this has
led to the recent pledge between 3 hotel
companies (Emaar, Majid Al Futtaim and
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to reduce food waste (by the Emirates, corporates, not-for-profits and the community). The

Rotana), Winnow (a start-up measuring
kitchen waste, recently established in
the region), the Emirate of Dubai and the
UAE Government. Launched at a special
Iftar dinner serving only food that was
otherwise destined for landfill, the pledge
to save 6 million meals over 3 years made
headlines29 and has been widely reported
as a step in the right direction. Without
a doubt, reducing food waste in the
Figure 8 – at MOCCAE, Dubai

hospitality sector makes good business

sense and the pledge is very complementary to the sector’s own business interests. However, it is
also possible that the pledge could be leveraged and expanded to cover other local stakeholders
(including perhaps the bigger supermarket chains), which could extend the positive impact of this
collaborative agreement.
Interestingly there is no ‘good samaritan’ legislation in the UAE that would protect food donors
from civil liability should donated food accidentally harm recipients, although it was acknowledged
that sharing food is ingrained in the culture. That said, the concept of a ‘food bank’ in the UAE is
relatively recent, with ‘UAE Food Bank’ established in January 2017. I happened to be in the UAE
during Ramadan, and also bore witness to the Ramadan Sharing Fridges project which is a network
of fridges run and stocked by volunteers, providing packaged food to those in need. 30 It seemed
that this was often construction workers who were non-UAE citizens.
Apart from a government focus on the hospitality sector, two other areas in which the UAE
are targeting effort are focused are in the education of young people (ie through schools, the
I’Mperfect produce campaign 31 among others), and in supporting entrepreneurialism in the

29

www.moccae.gov.ae/en/media-center/news/23/5/2018/ministry-of-climate-change-and-environment-hosts-upcycled-food-iftar.aspx

30

gulfnews.com/xpress/news/ramadan-sharing-fridges-150-and-counting-1.2222674

31

www.moccae.gov.ae/en/media-center/news/19/10/2015/uae-ministry-of-environment-and-water-launches-imperfect-initiative-on-sidelines-of-world-food-day.aspx
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domain of food waste prevention, recovery and redistribution. Connecting entrepreneurs with
resources and support is clearly a strength of the UAE approach, and this was affirmed by both
Winnow and Wajbati.
MOCCAE also highlighted their commitment to the SDGs, underscored by their establishment of
the Global Council on SDGs which will hold annual summits each year aligned with each of the
Agenda 2030 goals (at the time of drafting, a chair for SDG12 is yet to be confirmed). Within the
UAE the SDGs are managed by Federal Competitiveness Statistics Authority although many goals
are owned by MOCCAE. They report to the National Committee on SDGs (made up of 15 federal
ministries) on progress and implementation. The National Committee was established by decree of
the UAE Cabinet in January 2017. The UAE also has an online portal with resources, initiatives and
projects aligning with the SDGs.32 There is no specific food waste policy that explicitly puts the UAE
on a trajectory to achieve SDG12.3, and there is no baseline established to enable measurement
of progress against the target. This means that there is no enforcement/compliance of food waste
prevention/reduction activities at the national level. However there is a strong feeling that a lack of
data/monitoring & evaluation framework should not prevent them from taking action now.
Wajbati (an application approach)
Similar to the ‘Too Good To Go’ app, Wajbati is being designed as an app that will help smaller
restaurants and food service operators to offload excess food near to closing time. Founder
Mohammed was kind enough to meet me during Iftar in the middle of Ramadan, and explained
that he was motivated by the sheer volume of food waste in the UAE – especially during Ramadan,
where it has been reported that up to 50% of iftar meals are wasted. At the time of meeting the app
was still in design phase, supported by the Dubai Chamber of Commerce & Industry. The app allows
businesses to list food at up to 70% off, and it allows food retailers to package the food in a ‘surprise
box’ which addresses a retailer concern that by utilising the app they are underselling full-priced
food sales (ie if I know I can get my favourite burger after 10pm at 70% off, I will wait until 10pm to
buy it). Mohammed noted that he sees a ‘marketing gap’ in the UAE; that people simply aren’t aware

Figure 9 – food waste in the residual waste bins outside a supermarket in Abu Dhabi

32
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uaesdgs.ae/en

Being in the UAE during Ramadan was very interesting as supermarkets and some food courts
were open during daylight hours, but little else. Even so, I found lots of food waste outside
businesses, decaying quickly in the 40’C heat. It is interesting to note that there are a number
of waste-to-energy infrastructure projects in the pipeline, and by late 2020 Dubai will have the
largest plant in the Middle East, converting municipal waste to energy . Presumably the focus will
be on generating electricity rather than heat!
Winnow
Winnow is a subscription-based, ‘hardware-enabled software’, for-profit company that helps
commercial kitchens to prevent food waste and increase profits through refining purchasing
decisions based on data feedbacks from the kitchen on what is being thrown out. Winnow officially
launched in the UAE a little over 12 months ago and has partnered with Dubai Municipality through
the Dubai Future Accelerators Programme, which matches start-ups with organisations to work on
a local problem. Winnow are proud to be part of the Iftar food waste pledge, and see great potential
in rolling out across the region, leveraging the inefficiencies of a hotel sector that has traditionally
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that apps like his exist, and can help reduce commercial food waste while saving consumers money.

demonstrated opulence and prestige through abundant buffets and lavish feasts.
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UNITED KINGDOM (EDINBURGH AND STIRLING,
SCOTLAND)

Country

Scotland

Agencies leading food waste policy

Scottish Environment Protection Agency/ Zero Waste
Scotland

Target aligning with SDG 12.3?

No 2030 target, but the government has set a target to
reduce food waste by 33% by 2025

Has a target baseline been set?

Yes (2013)

Voluntary agreement?

Yes – Courtauld 2025 Agreement (UK-wide)

Current food waste policy/strategy?

Making Things Last – A Circular Economy Strategy for
Scotland (2016)

Strengths

Ambitious 2025 target; established baseline; strong
national legislation and regulation; engaged and active
national ‘Zero Waste Scotland’

Opportunities

A 2030 food loss and waste reduction target

W

ithin the United Kingdom, waste management is substantially devolved to Northern
Ireland, Scotland and Wales, meaning the UK government is largely responsible for
England’s waste policy only.

Scotland has introduced a biodegradable ‘landfill ban’ being imposed under the Waste (Scotland)
Regulations 2012 which will take effect in 2021. This could be seen as a policy measure to drive
prevention and reduction of food waste up the hierarchy, by removing the possibility of landfill as a
fate for food. From 1 January 2021, landfill operators in Scotland will be prevented from accepting
‘biodegradable municipal waste’, meaning that there must be alternative collection and processing
pathways developed to divert food waste. These regulations have been implemented to support
the realisation of Scotland’s 2010 Zero Waste Plan33, and subsequent Making Things Last Strategy
(2016), which outlines a vision for a zero waste society underpinned by a circular economy.

Figure 10 – Scotland’s food waste hierarchy, reproduced in SEPA Guidance on food waste management in Scotland 34
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33

www.gov.scot/Topics/Environment/waste-and-pollution/Waste-1/wastestrategy

34

www.sepa.org.uk/media/219841/wst-g-049-food-waste-management-in-scotland.pdf

businesses producing >5kg of food waste per week are required to separate their food waste and
pay for it to be uplifted by a service provider (with some exceptions for rural areas, delineated via
post code).
Any person who produces, collects or manages controlled waste (including food waste) has a
legal duty of care to take all reasonable steps to ensure that the waste is managed in a manner that
promotes high quality recycling.
The regulations represent a bold
approach which was only possible
with thanks to a long-term vision and
Figure 11 – Food Waste Flowchart
(reproduced from Duty of Care: A
Code of Practice, explaining duties
under the Environment Protection
Act 1990 (as amended) 35

commitment from the very top down.
The positive and productive impact
of this authorising environment was a
common theme in my conversations
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The regulations currently require local authorities collect household food waste, and defined food

with all stakeholders.
There have been many benefits for
Scotland in pursuing a regulatory
approach for managing the disposal
of food waste including:
• Greater awareness of food waste
as a waste stream and a valuable
resource
• Greater ability for households to
separate and keep food waste out of
landfill
• A reliable source of feedstock for
anaerobic digestion, which produces
energy for Scotland
• Greater business certainty, allowing
for growth in food waste collection
organisations (such as Keenan
Recycling Ltd, a family-owned business specifically focused on food waste collection) and
processing facilities (e.g. anaerobic digestion and composting)
• Increased incentive for businesses to consider donating food to food rescue organisations such
as Food Sharing Edinburgh
• A focus on integrity in measurement
• A focus on compliance with standards for high quality recycling (e.g. PAS100 for in-vessel
composting and PAS110 for anaerobic digestion output)
• Cooperation between the Scottish Environment Protection Agency (SEPA) and local authority
staff, especially in enforcing compliance
• A focus on behaviour change strategies, supported by local and national stakeholders (e.g.

35

www.gov.scot/resource/0040/00404095.pdf
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Changeworks, Zero Waste Scotland)
• Success with less waste to landfill, helping to achieve Scotland’s ban on biodegradable municipal
waste to landfill by from 2021 and target of no more than 5% of all waste to landfill by 2025.
Zero Waste Scotland is funded by the Scottish Government to support the delivery of the 2010
Zero Waste Plan and
other low carbon and
resource efficiency policy
priorities. The Scottish
Government’s investment
in Zero Waste Scotland
(ZWS) is underpinned by a
recognition that regulation
must be supported by a
range of creative approaches
to education, information
and innovation. This includes
reducing food waste and
waste in general, supporting
sustainable consumer
behaviour, improving
Figure 12 - meeting with Zero Waste Scotland and SEPA in Stirling

recycling performance, litter
and flytipping, a deposit

return scheme and measuring the carbon impact of waste in Scotland. ZWS is also funded in part
by the European Regional Development Fund.
Approximately half of food waste in Scotland is at the household level, and ZWS has developed
a range of tips, advice, and
tools through the ‘Love Food
Hate Waste’ program. ZWS
also undertakes an impressive
portfolio of research which
has helped build awareness
of issues including restaurant
‘plate waste’ (around 53,500
tonnes of food is wasted in
Scottish restaurants every
year, two thirds of which is
avoidable). Through careful
research, ZWS has been able
to build strong business cases
for investment and piloting of
national initiatives, including
Figure 13 - sample lesson plan from the ZWS Food Waste Curriculum

26

food waste across the food value chain and a continued focus on food waste prevention, not just
diversion from landfill.
ZWS has also developed an impressive package of curriculum resources aligned with the Scottish
education system and other materials to support individuals, communities and schools to gain
practical skills and understanding of food handling, preparation and ways to reduce food waste.
The curriculum links subjects as wide ranging as expressive arts, health and wellbeing, literacy and
English, mathematics, science, technology and religious and moral education.
Small and medium-sized enterprises (SMEs) and non-SMEs have access to free waste audits
through ZWS, helping secure access to funding, and working with big organisations (e.g. the
National Health Service) to develop bespoke food waste action plans.
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‘Good to Go’ boxes. This work has contributed to building heightened national awareness of

Figure 14 – food waste materials from Edinburgh and Stirling
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City of Edinburgh Council
The City of Edinburgh Council (CEC) received initial funding through Zero Waste Scotland to
implement household food waste collection, and residents are not charged for the service. It was
very interesting to learn from Angus (Waste and Cleansing, CEC) that there will be no landfilling in
Edinburgh from as early as 2019, meaning that all residual waste will go for incineration. There is
no doubt this target has served to justify the segregation of food waste collection in the city.
CEC manages household food waste and street food waste collections, as well as food waste
collection from council buildings, using two different bin sizes (big communal street bins with
wheels, and a smaller household caddy with an additional kitchen caddy). The rate of food waste
capture across Edinburgh at the household level is relatively high (around 38% compared with
27% across Scotland). When the bins were first delivered to householders, they came with a roll
of compostable liners and householders are advised that they can line the kitchen caddy with a
compostable liner, regular plastic bag (which will be mechanically removed later on) or newspaper
which serves to keep the bins cleaner and is safer from staff. Additional compostable liners are sold
for 1 pound per roll at local libraries. Household food waste is taken to the local Biogen Anaerobic
Digester for processing (Miller Hill) and plastic bags can be extracted at this stage.

Figure 15 - brochures to advertise household food waste collection within the City of Edinburgh Council

CEC does not collect food waste from businesses because commercial operators offer this service
at a very competitive rate. Therefore the council has moved from being a service provider to a
steward for businesses, with a focus on providing information and ensuring compliance with the
Waste (Scotland) Regulations 2012.
The implementation of household food waste collection came at a difficult period of transition for
the council, and there were a range of responses, including pushback from residents who believed
there was no food waste, that the scheme was costing too much money, and that food waste
collection was undermining existing composting. After the food waste collection service was
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the residual waste bin has also been made smaller.
Communal bins in particular have posed a challenge, as communal bins do not foster the same
sense of ownership and responsibility and thus participation rates can be a lot lower. Another issue
in parts of the city that have high concentrations of flats is that people tend to move frequently
and are often renting. When the rental changes hands, the owner often throws everything away
(or takes it with them) and therefore food waste infrastructure like kitchen caddies go missing.
CEC has also been working to build awareness and consideration for segregated food and other
waste collection in future urban design, and has developed instructions for architects to ensure
future developments can deliver an integrated and comprehensive recycling and waste collection
service.
Food Sharing Edinburgh
Established in late 2013, Food Sharing Edinburgh (FSE) 36 runs mainly via a network of 150+
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introduced, residual waste collection moved to once per fortnight (instead of once per week) and

volunteers and now has a footprint across Scotland. Although aiming for a world where food
waste is prevented, a primary objective of FSE is to facilitate the interception of food and remove
the stigma from free food, highlighting the way that redirecting surplus food to people is helping
the planet. FSE receives funding through the Climate Challenge Fund through Zero Waste
Scotland. I really enjoyed meeting with Jess (Food Sharing Coordinator) who told me about
the Fuel For Schools program which provides education and tips to school students as well as
deliveries of rescued food on a weekly basis. A great way of linking theory with practice! FSE has
also developed expertise in food waste prevention research, sharing tailored information and
advice with the business they partner with to rescue food. A significant strength of FSE is its ability
to develop personal partnerships with smaller businesses (which wouldn’t have the scale or regular
supply of surplus food to justify partnership with a larger food bank).

Figure 16 - Screenshot from Food Sharing’s website

36

www.foodsharing.scot/#who-we-are
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Keenan Recycling Ltd
Dave from Keenan Recycling Ltd was kind enough to let me tag along in one of the collection
vehicles (see picture below). Keenan Recycling is a Scottish family business and in Edinburgh they
are the only company that collects just food waste. As we drove around the city, Dave pointed
out a range of different businesses that use their service, and we discussed the challenges and
opportunities of the commercial food waste collection industry. Whereas household food waste
is managed by the municipal services, to comply with the Waste (Scotland) Regulations 2012
businesses must make private arrangements for the collection and correct disposal of food waste.
For many businesses this can actually result in a saving when compared to the landfilling fees they
would otherwise pay. In Edinburgh, the effect of this regulatory approach is difficult to ignore.
There are a range of waste disposal companies and vehicles (of varying sizes) whizzing around the
city, collecting food waste from a suite of privately supplied bins. Edinburgh has many crowded
narrow cobblestoned streets and there is a delicate balance between facilitating collection and
keeping a clear footpath (Keenan do night shifts to uplift while the city sleeps and operate several
smaller trucks for this reason). Even within Scotland cities are taking very different approaches,
with Glasgow requiring that bins be kept off the street outside of a very small collection window.
The bins themselves can be lockable depending on the client’s need. Contamination can also be
an issue and we witnessed this firsthand in the bins of one of Keenan Recycling’s clients in Leith.
Contamination can often be the result of a high turnover of staff in the hospitality sector, and Dave
noted that they always take the opportunity to engage in face to face conversations with their
clients to demonstrate steps that can be taken to reduce contamination. We also drove to Miller
Hill, the location of a large anaerobic digestion plant that processes food waste from Edinburgh
and surrounds. I was surprised to see how contained the facility was, its proximity to residential
developments and its lack of ambient odour.

Figure 17 – Dave from Keenan Recycling, middle: Edinburgh household food waste caddy and recycling bin, bottom: a larger food waste bin for
a multi-unit development
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Country

United Kingdom

Agencies leading food waste policy

Department for Environment, Food and Rural Affairs
(Defra)

Target aligning with SDG 12.3?

No 2030 target, but Courtauld 2025 could put the UK
on track to meet SDG 12.3. The UK are fully committed
to meeting SDG 12.3

Has a target baseline been set?

Yes: UK progress against SDG 12.3 will be measured
from 2007, when the UK first started tackling food
waste. Courtauld 2025 is measured using a 2015
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UNITED KINGDOM (LONDON, ENGLAND)

baseline.
Voluntary agreement?

Yes – Courtauld and Food Waste Reduction Roadmap

Current food waste policy/strategy?

Perhaps detailed further in the forthcoming Resources
& Waste Strategy

Strengths

Able to plug into broader work on food waste within the EU, WRAP is an asset to the UK’s approach to/
knowledge of food waste

Opportunities

London has the potential to dramatically increase
diversion of food waste from landfill by committing to
SDG 12.3

N

obody wants to see good food go to waste. It harms our environment, it’s bad for business
and it’s morally indefensible.
-Michael Gove, Environment Secretary 37

Thanks in part to Brexit, the United Kingdom is in a really interesting position when it comes to
designing the future of waste and resources management. The opportunities and challenges of
this juncture are significant. In extricating itself from the EU’s legal and regulatory waste/resource
framework, within both industry and government there is an appetite for transformational change
as the UK works on its circular economy transition.
Like Australians and the War on Waste program, BBC’s Blue Planet 2 has captured the collective
imagination of the UK and it was the specific challenge of plastics and the opportunity for fresh
resources and waste policy (for food, recyclables, residual waste etc) dominated the two-day
‘Resourcing the Future’ conference (RTF) I attended in London, organised by the Chartered
Institute of Wastes Management (CIWM).

37

gov.uk/government/news/action-to-reduce-food-waste-announced
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The Department for Environment, Food and Rural Affairs (Defra) has this year released a 25
year Environment Plan which includes commitments to achieve zero avoidable waste by 2050
and no food waste to landfill by 2030 as well as eliminating avoidable plastic waste by 2042.
These are substantial undertakings. Defra is also expected to soon release a keenly anticipated
Resources & Waste Strategy which will lay out further ways to reduce avoidable waste and recycle
more. It will be very interesting to see where the strategy lands on food loss and waste. Defra
signaled that like most other countries, they would be interpreting SDG 12.3 strictly (i.e. the 50%
reduction target would only apply to retail and consumer food waste). Defra noted the difficulty
in measuring food loss in the context of on-farm losses, but that they are beginning to look more
closely at primary production losses, working with the Waste and Resources Action Programme
(WRAP) on strawberries and lettuce. This year they also established a Food Waste Reduction Fund
(administered by WRAP) of half a million pounds, to help increase surplus food redistribution.
They view the fund as an opportunity to support food loss and waste reduction efforts across the
supply chain, beyond retail to manufacturing and primary produce. It also presents an opportunity
to ‘pilot’ projects that could ultimately be ramped up over time if successful.38 Currently around
43,000 tonnes of surplus food is redistributed from retailers and food manufacturers every year.
It is estimated a further 100,000 tonnes of food – the equivalent of around 250 million meals per
year – is edible and readily available but goes uneaten. Instead, this food is currently sent away for
generating energy from waste, anaerobic digestion, or animal feed.39
WRAP is a significant asset of the UK’s
artillery in the fight against food waste.
I met with WRAP to discuss their work,
particularly in the context of SDG 12.3.
Set up to promote sustainable waste
management in 2000, WRAP has a
significant focus on evidence-based
behavioural insights and behaviour change.
WRAP became a registered charity in
201440 and currently delivers research
and evidence, voluntary agreements and
consumer campaigns through a resource
management lens, focusing on food and
drink, clothing and textiles, and electrical
and electronics. WRAP developed the
Figure 18 - detail on the calculation of the Courtauld 2025 Food Waste
Baseline

architecture of the Courtauld Commitment
as well as the new ‘Plastics Pact’, in order

to deliver government policy objectives on food waste and plastics. (Australia has largely mirrored
the Plastic Pact targets). When it comes to food waste, WRAP is perhaps best known for its Love
Food Hate Waste campaign which has been rolled out across the world, including New Zealand
and within several Australian states and local governments.
Delivered by WRAP, the Courtauld Commitment is the primary vehicle through which efforts
are being mobilised to reduce food waste in the UK. The Courtauld Commitment is in its fourth

38
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In October 2018, the UK Government announced a pilot scheme to help address surplus food in retail and manufacturing, to be launched in 2019/20. It has
been reported that this will be funded by an additional 15 million pounds allocated by Treasury to Defra for tackling food waste – a very positive sign of things to
come! The pilot scheme will be developed over the coming months in collaboration with businesses and charities.
39

Correspondence with Defra 25/10/18.

40

Now receiving funding from a number of sources including Defra.

and the consumer, recognising that the way a supply chain functions can have a significant
bearing on consumer behaviour. In doing so, member organisations look at the footprint of the
entire supply chain and not just waste. The third iteration of the Courtauld failed to reach its target
to reduce household food waste by 5% (by 2015 on 2012 baseline) with household food waste
actually increasing during that time. The goal of reducing food and waste packaging by three per
cent was met.
Courtauld 2025 is a partnership of organisations across the food system with the shared ambition
of making food and drink consumption more sustainable, with three main targets:
• 20% reduction in food and drink waste arising in the UK (on a 2015 baseline);
• Reduction in impact associated with water use in the supply chain;
• 20% reduction in greenhouse gas intensity of food and drink consumed in the UK.
Courtauld 2025 hospitality and food service signatories have access to the ‘Your Business Is Food’
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generation and while it originally concentrated on packaging, it now focuses on the supply chain

program, which supports businesses to track and cut food waste. Signatories have to pay to be a
part of the current agreement, and this is a critical element of its enduring and effective nature as a
voluntary instrument. But will it be enough to achieve SDG 12.3? There were mixed signals coming
from those I spoke with during my travels.
At the time of my travel, I had difficulty reconciling how the UK would reconcile the Courtauld
Commitment with SDG 12.3. Defra confirmed that progress would be reviewed in 2019 (on 2018
data) and in 2022. The 2022 review will be a critical point for gauging the success/trajectory of
Courtauld 2025. If it is not tracking well, they may have to explore other options to reach SDG
12.3. In my view, there exists a significant opportunity to integrate a 2030 national food loss and
waste target in line with SDG 12.3, building on the mandate of the voluntary Courtauld 2025
Commitment framework, which the government has committed to providing ongoing support.
Clearly I was not alone in my observations and since my return, WRAP has unveiled two projects
which have incredible potential to influence global food waste policy: the Food Waste Reduction
Roadmap 41 and the Food Waste Atlas.42 The Food Waste Atlas is a global resource, designed to
become a repository of global data collected in accordance with the FLW Standard, developed
in partnership with the World Resources Institute.43 The Food Waste Reduction Roadmap could
(and should) be replicated for Australia. It sets out a series of milestones from 2018-2030, showing
actions that businesses should implement within their own operations and to support their
suppliers and consumers. The Roadmap (led by IGD and WRAP) represents a forward-thinking
way of using the existing Courtauld Agreement to complement a broader push to achieve SDG
12.3 across the entire supply chain – from field to fork. Importantly, food waste as defined in the
Roadmap excludes inedible parts of food, and uses the existing 2007 baseline (rather than the
2015 baseline that Courtauld 2025 applies). This is by no means a criticism, but it is clear that an
earlier baseline could make it more probable for a country which had already taken action on food
waste prior to 2015, to achieve the 2030 SDG 12.3 target.

41

www.wrap.org.uk/food-waste-reduction-roadmap

42

www.thefoodwasteatlas.org/home

43

flwprotocol.org/
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Figure 19 – Food Waste Reduction Roadmap, launched by WRAP/IGD in September 2018. Note the emphasis on reporting milestones.

Brexit weaves in further layers of complexity as the level to which the UK aligns with current
and future EU policy is now up for debate. The UK will need to give effect to the measures in
the Circular Economy Package (CEP) during its transitional period, but post-Brexit the UK will
have greater freedom to take a bespoke approach. In some ways, the UK’s history as a member
state should help create a template for UK-specific regulation and policy that complements, if
not mirrors, the broader EU direction. At the same time, it delivers more flexibility and scope for
national and local approaches, investment and research. But the downsides are also clear: being
‘in’ the tent means that the UK, like all member states, does not get left behind. This means the
UK will have to invest significantly to remain independently accountable. Moreover, withdrawal
from the EU also means the UK will lose research and climate change funding. For example, the
UK is currently part of EU-REFRESH under the Horizons 2020 funding and although Brexit might
not bar the UK from the current program (China is also a member), it is likely to diminish influence
of the research agenda by the UK to some degree.44 Organisations such as Zero Waste Scotland
also currently benefit from EU funding. There is much to be decided, many people I spoke with
remarked that the government is distracted, and Defra is under-resourced for the task at hand.
Interestingly there is at least one council in England (Barnet) which has recently indicated its
intention to cease food waste collections and send food waste for incineration along with residual
waste, due to the extra staffing costs. Ironically, it has also been reported that the additional waste
levies that would apply to residual waste disposal would eclipse the cost of separate food waste
collection.45 A number of local authorities were represented at RTF and I also spoke with London
Waste and Recycling Board (LWARB), which supports London’s 33 boroughs (with 33 distinct
waste management plans) in taking a more harmonised, future-oriented approach to a significant
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Noting that China does not receive funding from EU-REFRESH.

45

www.letsrecycle.com/news/latest-news/barnet-terminate-food-waste-collections/

local authorities have different systems, policies, contracts and timelines. This is potentially a threat
to the success of the Mayor of London’s proposed target to halve food waste in London by 2030
in line with SDG 12.3 (and cut food waste by 20% by 2025), a feature of the Mayor’s Environment
Strategy.46 The Strategy also proposes a requirement for local authorities to provide separate food
waste collections to households by 2020. Unlike Scotland, there is currently no national obligation
for England households to separate food waste or for local authorities to process recycling. WRAP
has also been working in this space to drive greater consistency in household recycling across
England, to help fully realise the value of ‘waste’ materials in a more circular economy. 47
In the Draft London Food Strategy,
Mayor Sadiq Khan has committed
to delivering and supporting change
across the city, promoting the
Courtauld 2025 Commitment and
tackling the contribution of food
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problem for London. This is no small feat and finding a unitary voice is very difficult, as different

to climate change. There is some
tension in these commitments
and targets and some recent
commentary suggests that the
authority of the City of London
to require boroughs to comply
with these targets (especially in
the absence of financial support
Figure 20 – spotted! Camden food waste caddies in their natural habitat

assurance) might be limited. 48

For anyone interested in the UK approach to food waste and waste/resources more generally, I
would also recommend looking closely at Wales and Northern Ireland as well as Scotland, England
and the UK at large. Although a ‘United Kingdom’ there exists a diversity of approaches worth
interrogating. For example, Wales is often lauded as one of the best recyclers in the world, and in
late 2017 Wales also announced consultation on a very ambitious target to halve food waste by
2025 (on 2006-7 levels). Feedback Global (based in London) are also an organisation worth paying
close attention to. Founded by Tristram Stuart, Feedback Global seeks to combine high-profile
campaigning with hard-hitting research and advice that shines a light on the hidden causes of
food waste and arms decision makers to make policy decisions around food waste that respect
the food recovery hierarchy, and supports action on SDG 12.3. Tristram is also a member of
Champions 12.3, which I will discuss later in this report.

46

Noting the baseline differs from the national baselines.

47

www.wrap.org.uk/collections-and-reprocessing/consistency

48

www.endswasteandbioenergy.com/article/1485306/london-boroughs-want-separate-food-waste-collections
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At a local level, progress on food waste is more complex. Unlike Scotland and Northern Ireland,
England has not mandated its local authorities to collect food waste. However, local authorities
and cities have the opportunity to take action on their own, motivated in part by high landfilling
costs as well as environmental considerations. I came across several case studies of interest during
my time in the UK, including:
• TRiFOCAL
The TRiFOCAL campaign is the result of a grant from the European Commission under the LIFE
program, and is a partnership between WRAP, LWARB, Resource London, and Groundwork Charity. The core aim of TRiFOCAL is to encourage sustainable food systems in cities by linking three
distinct issues and behaviours in an integrated campaign: healthy sustainable eating, reducing
avoidable food waste, and increasing food waste recycling. TRiFOCAL will engage all 33 London
boroughs, focusing on a subset of nine, to raise awareness of the three issues and encourage
longer term behavioural change. The campaign is being rolled out in ‘waves’ with a resource bank
and support available to partners within the UK and a number of EU ‘replication cities’. TRiFOCAL is
a great example of a regional, systems-focused approach to preventing food waste and diverting it
from landfill.
• Slim my waste, feed my face (South Bristol, England)
The Bristol Waste Company ran an innovative campaign in late 2017, aimed at driving up the use
of household food waste caddies. Demonstrating a creative flair, Bristol Waste Company asked the
residents of South Bristol to put their residual waste bins on a ‘no food diet’, putting a measuring
tape sticker around the bin, and providing stickers so that residents could personalise the food
caddies with a ‘face’. GENeco generates energy for the city of Bristol via anaerobic digestion of
the food waste, and provided tours to the community during the campaign, to educate citizens
about the value of the food recycling service to the city. Along with a social media #feedmyface
campaign and face to face workshops and events, the campaign achieved an 87%increase in food
waste collected over the trial period, with a reduction in overall waste generation and increase in
the number of households using a food caddy. I think this pilot is particularly interesting because
it seeks to encourage a behaviour that has been consistently states to me as one of the most
important things a town, city, region or country can do to prevent and reduce food waste: make
food waste visible to householders through in-home separation of food waste from other waste
streams. This is a campaign that could easily be replicated in Australian towns and cities that offer
a food scraps collection service.

Figure 21 – pictures from the ‘Slim my waste’ campaign in Hartcliffe (Images from http://www.bristolwastecompany.co.uk/
whats-happening/slim-my-waste-results/)
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I met with a number of the Feedback Global team for a potluck lunch on a sunny London
afternoon and despite the sunburn, it was one of the highlights of my trip. Feedback Global was
founded in 2013 by Tristram Stuart, and is best known for its targeted and cross-cutting advocacy,
research and campaigning. Feedback views food waste as a ‘symptom of a dysfunctional
food system’ and is working to create a more circular, waste-free food system.49 Feedback is
a registered charity and is funded by donations. All profits from Toast Ale support the work of
Feedback Global.
There are a number of interesting resources, campaigns and position papers on Feedback’s
website, but some of the ideas we discussed included:
• Extend unfair trading practices legislation so that supermarkets are obliged to take a lifecycle
approach to food, and are required to ensure fairer treatment of farmers and small/medium
businesses.
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RESEARCH AND MOMENTUM – lunch with Feedback Global

• Increase the diversion of food waste to feeding pigs. This would immediately help reduce food
waste further down the hierarchy as the current regulations are very strict; even if something
could have had contact with meat it is automatically rejected as a possibility. As Tristram says,
maybe we need to take a closer look at the ramifications of not doing this rather than the inverse,
risk averse approach.
• More transparency on the application of cosmetic standards of fresh produce by supermarkets.
• Consider revamping a broader obligation/duty of care/code of conduct across the
supermarket supply chain.
• Require companies to report food waste data
• Tax incentives aligned in a sliding scale along the food waste hierarchy (or the inverse,
penalties – making the biggest penalty food waste to landfill). If the carrot approach (incentives)
is favoured, care would need to be taken to ensure that food waste isn’t unwittingly incentivised
and/or that costs aren’t simply transferred to other segments of the supply chain when they
should be internalised.
• Working closely with farmers to ensure there is common understanding about how addressing
food loss and waste is beneficial to them (growers are already in some cases very reluctant to
make any sort of ‘fuss’ for fear of ramifications for future business/contracts etc).
• Tackle trade and clearance times/mitigate losses caused through delayed and rejected
shipments.
Feedback also recommend that the term food waste is used wherever practical to encompass
all stages of the food supply chain, as the term food loss can imply ‘that human agency is not
involved in causing waste before retail level, and that the solutions needed are purely technical’. 50

49

feedbackglobal.org/

50

feedbackglobal.org/wp/wp-content/uploads/2018/04/Feedback-consultation-response-EU-food-waste-measurement-methodology-.pdf
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THE NETHERLANDS
One of the highlights of my trip was attending a workshop of the EU REFRESH partnership in
Amsterdam, focusing on food waste voluntary agreements (VA).
The Netherlands has recently progressed a number of proactive initiatives to drive national action
on food waste. In fact, the Netherlands wants to be one of the first countries to achieve SDG
12.3. For example, in 2017 the Taskforce Circular Economy in Food 51 was formed, connecting
representatives from government, nonprofits, the private sector, and academia working to reduce
food loss and waste and support the circular economy.52 The Taskforce shares a joint ambition to
halve food waste by 2030 from farm to fork, thereby adopting the Champions 12.3 recommended
approach to SDG 12.3. In March 2018, the Taskforce launched a collective initiative called Samen
tegen voedselverspilling (‘United against Food Waste’), supporting signatories to take transparent
and concrete to prevent, reduce and valorise food waste. 53

Figure 22 – Overview of the Taskforce Circular Economy in Food, from the EU REFRESH Policy Working Group on VAs 54

This initiative is particularly impressive because it
represents a long-term commitment from the ‘golden
triangle’ of business, government and civil society – in
this case, Wageningen University & Research, the Ministry
of Agriculture, Nature and Food Quality and the Alliance
of Sustainable Food). From a national government
perspective, the relevant minister pegged food waste as a
major priority, recognising that strong governance, funding
and the nurturing of a network of food waste champions
can accelerate progress and help build a strong coalition to
help the Netherlands achieve its ambition. The government
is providing seven million euros over four years to
support the Taskforce’s objectives. Front-runners were
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51

www.wur.nl/en/newsarticle/Dutch-agenda-against-food-waste-aims-to-cut-food-waste-by-half.htm

52

www.wur.nl/en/About-Wageningen/100years/show/Taskforce-Circular-Economy-in-Food.htm

53

samentegenvoedselverspilling.nl/

54

eu-refresh.org/sites/default/files/PRESENTATION_REFRESH-Policy-Working-Group-on-VAs.pdf

Figure 23 – food waste bins in a residential setting,
Netherlands

arrangements formed, including a Stakeholder
Board, Board of Ambassadors, Governing Board and
Management Team. Actions and initiatives were selected
in close adherence with the food recovery hierarchy,
with a focus on four key actions: monitoring progress
and impact; joining forces across the food supply chain;
joining forces with consumers; and promoting legislative
and regulatory instruments necessary to transition to
a more circular economy (e.g. cosmetic standards for
produce). Finally, all stakeholders have committed to
reporting data which is aggregated by sector, informing
Figure 24 – food waste bins in a residential setting,
Netherlands

sectoral initiatives and future work. The Taskforce
Circular Economy in Food will be one to watch, as

Australia considers the most appropriate way to foster a productive voluntary commitment
program for cutting food loss and waste across the food value chain.
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identified (from farm to fork) and relevant governance

One reason the Netherlands is so strong when it comes to food waste and waste management
is its prioritisation of the waste management hierarchy, from which the food recovery hierarchy
is inspired. Known as ‘Lansink’s Ladder’ the hierarchy was originally proposed by Dutch politician
Ad Lansink in the late 1970s. Today, segregated waste collections and drop-offs (including food
waste) are common and underpinned by a strong system of laws and regulations.
While in the Netherlands I observed a number of interesting initiatives.
Catering for the REFRESH workshop was provided by Taste Before You
Waste which delivered rescued (including dumpster dived) food via bicycle
while sharing information about how they are tackling food waste locally.
In some neighborhoods, household organic waste is collected separately
from residual waste and/or can be taken to a neighbourhood drop-off point.
There are also opportunities to enjoy rescued food in an upscale restaurant
setting, with INSTOCK collective unsold food from local supermarkets and
markets and transforming it into delicious meals. I met with Brussels-based
Minister-Counsellor for Agriculture
Nicola Hinder PSM at INSTOCK in

Figure 25 – with Agriculture Minister-Counsellor Nicola Hinder PSM
at INSTOCK in Utrect

Utrecht, but there are locations across the country. What I
particularly like about INSTOCK is that it was started by two
assistant store managers from supermarket Albert Heijn to
create a destination for surplus food but is now a social
enterprise in its own right, creating ‘Pieper Beer’ from rescued
potatoes, granola from the spent brewing grains, another craft
beer using unsold bread, a cookbook, a campaign for better
labelling and a food rescue centre (sorting and delivering
unsold products to restaurants/catering businesses) as well as
Figure 26 – Taste Before You Waste catering
at EU REFRESH workshop

a restaurant. It goes to show how many business ventures are
possible when a problem is viewed as an opportunity!
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THE EUROPEAN UNION: CONTEXT AND FOOD
WASTE COMMITMENTS

R

educing food waste has enormous potential for reducing the resources we use to produce
the food we eat. Being more efficient will save food for human consumption, save money
and lower the environmental impact of food production and consumption. 55

Food waste features in the European Commission’s Circular Economy Package (CEP) which seeks
to propel the EU’s circular economy transition, maintaining the value and circulation of materials,
products and resources for as long as possible via an unprecedented collective framework of
legislation, policy and guidance. Undoubtedly this will also help decrease the EU’s reliance on
the importation of raw materials. Working together as a regional bloc, the EU has the potential
to make substantial inroads on food waste via changes to legislation governing food safety and
donations, segregation and disposal, pooling resources to drive behaviour change and developing
common methodologies and measurement/reporting requirements that could complement
measurement and evaluation requirements for reporting progress against SDG 12.3.
It is difficult
to summarise
the CEP as its
undertakings are
complex and
varied, but in
relation to food
waste there
are a range
of legislative
proposals
that will have
a bearing on
food waste
prevention
and reduction.
For example,
changes to
the Waste
Framework
Directive to
strengthen
the waste
hierarchy,
Figure 27 – excerpt from the European Commission’s website: EU actions against food waste 55

55
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ec.europa.eu/food/safety/food_waste/eu_actions_en

(especially extended producer responsibility) as a way to ensure that prevention, re-use and
recycling of municipal waste is prioritised above burning and landfilling. It also introduces new
targets for recycling (65% of municipal waste recycled by 2035 and separate biodegradable
waste collection by 2023) with additional targets for specific packaging waste streams. For a more
comprehensive overview of the CEP, I recommend you refer to 2017 Australian Churchill Fellow
Helen Millicer’s report, which explores the role of plastics in a circular economy in more detail. 57
In relation to SDG 12.3, the revised Waste Framework Directive sets out the following:

Figure 28 – Excerpt from DIRECTIVE (EU) 2018/851
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phase out landfilling to just 10% of municipal waste by 2035 and promote economic instruments

58

While Member States are encouraged to introduce national food waste reduction targets and will
have to report their food waste on an annual basis from 2020 onwards, the excerpt here shows
that the EU-wide target is indicative (for now at least). The EU has committed to measure progress
against SDG 12.3, and will by 31 December 2023 ‘…examine data on food waste provided by
Member States…with a view to considering the feasibility of establishing a Union-wide food waste
reduction target to be met by 2030’ [my emphasis].59
This is a fantastic achievement, although it is worth noting that many of these undertakings
are couched in ‘best endeavours’ language, leaving substantial wiggle room for Member States
and the Commission to choose not to establish a 2030 food waste reduction target should the
data collected not support its feasibility. Establishing a common methodology is an important
checkpoint for the EU and the rubber will hit the road in the next 12-18 months as these initiatives
are developed. What is difficult to understand at this point in time is how adherence to targets will
be enforced, and what happens if a member state (or feasibly, multiple member states) do not
take the steps necessary to enable the EU to achieve SDG 12.3. It is interesting to note that the UK
will be required to transpose the CEP legislation into national law given it will still be in a transition
period in 2020, although it could over time develop a divergent approach.

57

Helen Millicer, To increase recycling and reprocessing of plastics in Australia, report for the Winston Churchill Memorial Trust of Australia, 2018, www.
churchilltrust.com.au/fellows/detail/4270/Helen+Millicer
58

eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=OJ:L:2018:150:FULL&from=EN

59

ec.europa.eu/food/sites/food/files/safety/docs/fw_eu-platform_20180319_sub-ai_pres-06.pdf
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EU Platform on Food Losses and Food Waste
This Platform60 was established in 2016, as part of the European Commission’s Circular Economy
Action Plan. Dedicated to the prevention of food loss and waste in line with SDG 12.3, it supports
the European Commission, member states and actors across the (EU) food value chain to define
actions, share best practice and evaluate progress. There is a clear objective within the EU to
ensure that these measures do not compromise food/animal feed safety or animal health. This
makes sense when considering the volume and value of agricultural trade flows across and
beyond the EU, and the historical context of the Food and Mouth Disease outbreak, which still
features in the living memory of the sector at large.
The Platform has both face to face meetings and a digital network, available to members.
Membership includes public entities (Member States/EU Free Trade Association countries, EU
bodies and international organisations) and actors in the food value chain including consumer and
other non-governmental organisations.61 As you would expect, it encompasses other stakeholders
I have met with including WRAP, Zero Waste Scotland, and Feedback Global among many others.
DG SANTE provides Secretariat for the Platform.
REFRESH
Resource Efficient Food and
dRink for the Entire Supply cHain
(REFRESH) is an EU research
project funded by the EU Horizon
2020 Framework Programme.
REFRESH consists of 26 partners
from 12 European countries, and
China, working together to support
the achievement of SDG 12.3.
Led by Wageningen University
(Netherlands), REFRESH builds on
the work of the FUSIONS project
and runs until June 2019. REFRESH
has a number of work streams,
including:

Figure 29 – working together at the EU REFRESH workshop on voluntary
agreements. It was incredible to be there and witness the cooperation across
language barriers (photo credit: EU REFRESH)

• Consumer understanding of waste generation, handling, reuse and by-product valorisation
• Business engagement: frameworks for Action [voluntary agreements]
• Policy framework for food waste prevention, recycling, and reuse
• Behavioural economic approaches and scenarios for food waste prevention, reduction and
valorisation
• Environmental and life cycle costing dimensions of food waste
• Valorisation of waste streams and co-products
• Communication, impact oriented dissemination, and exploitation.
There is an abundance of information and resources on the EU REFRESH website62 on these
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webgate.ec.europa.eu/flwp/#aboutus-pan

61

webgate.ec.europa.eu/flwp/#platformmembers-pan

62

eu-refresh.org/

I was very fortunate to be granted permission to attend first of a series of four workshops focusing
on policy options to reduce food waste in Amsterdam on June 19. This workshop examined the
real-time observations and learnings about voluntary agreements64 as a policy instrument to
reduce food waste at a national level, recognising the food waste drivers are complex, interlinked
and require strong collaboration. I will expand more on this experience in the following section
but it was extremely informative and I would recommend Australia engages with EU REFRESH as
much as practicable as there is a wealth of experience to draw upon. I am very grateful to Toine
Timmermans and the team at Deloitte agreeing to accommodate a random Australian. We are all
working toward the same goal in the end, and it’s great to build these connections from across the
other side of the world.
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topics, as well as a Community of Experts.63

Figure 30 – From the opening presentation at the REFRESH
Policy Working Group on Voluntary Agreements 65

Figure 31 – Front page of the REFRESH website 66

63

www.refreshcoe.eu/

64

eu-refresh.org/refresh-policy-working-group-voluntary-agreements

65

eu-refresh.org/sites/default/files/PRESENTATION_REFRESH-Policy-Working-Group-on-VAs.pdf

66

eu-refresh.org/
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EU REFRESH WORKSHOP: VOLUNTARY AGREEMENTS
Attending the EU REFRESH workshop was relevant and timely as Australia has committed to its
own voluntary commitment program to engage businesses and industries to commit to actions
that reduce food waste by 2019. So this was a tremendous opportunity to hear from around 16
EU Member states about their thinking, challenges and progress towards their own voluntary
agreements.
According to EU REFRESH, ‘the complexity of the causes for food waste cannot be addressed by
an isolated actor, but rather through strong collaboration. One way to create partnership amongst
all these actors is through voluntary agreements’.67 The workshop I attended was to facilitate
experience sharing from EU REFRESH pilot countries, and to test the REFRESH Blueprint Tool
(see image below) which has been designed to support countries to set up and drive successful
voluntary agreements that drive a reduction in food waste, in alignment with SDG 12.3.
Key learnings:
• Pick the right moment to
establish a VA, make sure
there is momentum and
interest
• Personal relationships and
connections can be crucial
in the set-up phase and
initial stakeholder members
can act as a magnet to draw
others in
• Endorsement from
relevant leaders can be very
influential
• Projects are sometimes
more useful than working
groups

Figure 32 – REFRESH Blueprint for effective voluntary agreements (source: EU REFRESH)

• Define a clear objective
early on in the VA, and understand the underlying motivations of the actors involved
• Celebrate successes and focus on setting achievable goals in the initial phase
• Build trust by sharing information and define common ambitions
• Commitment of industry associations does not guarantee commitment from individual
businesses/companies in that sector
• Ideally, it should be seen as a competitive disadvantage not to be involved in a VA

67
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eu-refresh.org/sites/default/files/PRESENTATION_REFRESH-Policy-Working-Group-on-VAs.pdf

Key features of Voluntary Agreement

United Kingdom

United Kingdom 10-year Voluntary Agreement – not a
pilot
Courtauld 2025 Commitment, managed by WRAP
(charity)
>150 organisations involved (business, trade and sector
organisations, local authorities), membership requires
financial contribution
Targets to reduce food and drink arising in the UK
by 20% by 2025 compared to 2015, calculated as a
relative reduction per head of population

Netherlands

Ongoing Voluntary Agreement – not a pilot
Taskforce Circular Economy in Food
Core group: Wageningen University & Research,
Ministry of Agriculture, Nature and Food Quality,
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Agency leading food waste policy

Alliance of Sustainable Food
Around 25 organisations involved across the entire
food supply chain
Membership requires financial contribution
Also stakeholders must report data as a condition of
membership
Spain

Managed by CREDA (Research Centre in Agro-Food
Economy and Development)
1-2 meetings/year with frequent bilateral opportunities
17 organisations involved
Wins: 4+ pilot projects, 44 activities by VA members

Hungary

Forum Against Food Loss and Waste
Secretariat managed by Hungarian Food Bank
Association
‘Lite agreement’ due in part to lack of baseline data
Annual forum roundtable meetings with more frequent
steering committee and working groups meetings
Wins: Pilot projects, conferences, consumer research

Germany

Coordinated by the Collaborating Centre on
Sustainable Consumption and Production, 20+
organisations involved
Federal government’s early involvement was a big pullfactor
Wins: training of >800 apprentices; tolerance
extension and impact assessment by ALDI Sud and FH
Munster; consumer campaign on best before dates
by ALDI Sud and others; exploration of packaging
solutions; 147+ individual projects
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Norway

Ongoing, binding Agreement – not a pilot
Agreement is voluntary, but binding for the contacting
parties
Funding split: approximately 70% industry and 30%
government, covers the entire supply chain, including
researchers and NGOs
Managed by Ministry of Climate and Environment,
focus on edible food waste
Underpinned by clear targets: Norway has multiple
interim food waste reduction targets on a 2015
baseline (15% by 2020, 30% by 2025, 50% by 2030 in
line with SDG 12.3)
Like the Netherlands, Norway is seeking to halve food
waste across the entire food value chain, not just at
the retail and consumer level

Ireland

Has developed a 3-year agreement with the retail
sector: Retail Action Group on Food Waste
Managed by Environmental Protection Agency, with
work underway to set a food waste baseline
A Food Waste Charter was designed to clarify the
intent of the VA, with businesses obligated to measure
and report on food waste and identify one action to
focus on
Aligned with SDG 12.3

Figure 33 - Participants (including me!) at the EU REFRESH workshop on voluntary agreements in Amsterdam on 19 June 2018
(source: EU REFRESH)
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Agency leading food waste policy

Ministry of Environment and Food of Denmark /
Veterinary and Food Administration

Target aligning with SDG 12.3?

Yes

Has a target baseline been set?

No

Voluntary agreement?

Not currently

Current food waste policy/strategy?

Yes – Denmark Without Waste II: A Waste Prevention
Strategy (2015-2027)

Strengths

Denmark is prioritising a scientific, evidence-based
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DENMARK (COPENHAGEN)

approach to addressing food waste
Opportunities

As a global food waste policy leader, it would be good
to see Denmark set a food waste baseline to measure
progress against its food waste target.

I

f we want to do something good for our environment and our limited resources, reduction of
food waste and loss of food products is a very good place to start.
- Minister for Environment and Food, Jakob Ellemann-Jensen 68

Denmark, like several of its Scandinavian neighbours, is frequently held up as a ‘gold standard’
for how to effectively tackle food waste at a national
level. Certainly, Denmark has had a firm policy focus
on food waste prevention and reduction for at least
a decade, meaning that as a country it’s ahead of
most. Denmark’s former Minister of Environment
and Food, Esben Lunde Larsen, is a member of the
Champions 12.3 Group and those I met with (from
the Ministry of Environment and Food, Nordic Food
Policy Lab – under the Nordic Council of Ministers
and the Danish Veterinary and Food Administration)
agreed that this leadership and focus on food waste
from the very top down, continued by Minister Jakob
Ellemann-Jensen (also a member of Champions 12.3),
has been instrumental in ensuring a collaborative,
partnerships-based approach.
Food, agriculture and environment functions are
combined in the Danish government with a firm eye

68

Figure 34 – ‘Stop Waste’ 30% sticker markdowns on fresh
produce at ALDI in Copenhagen

www.thelocal.dk/20180828/government-thinktank-to-tackle-food-waste-in-denmark
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on prevention of food loss and waste (rather than only treating parts of the supply chain). There is
a push to view food as a 100% resource, shifting mindsets to look through a very scientific lens and
prioritising interventions to keep food from being downgraded to food ‘waste’ and being taken out
of the food supply chain to begin with. Denmark has previously launched a national government/
industry partnership for reduction of avoidable food waste (a voluntary agreement) which has
since expired, and they are currently working to develop another. The previous partnership has
emphasised working across, within and through the whole value chain. It was an effective vehicle
for ensuring this cross-cutting approach, as it allowed stakeholders an environment to talk through
all the challenges across the value chain, and then apply for government funding to support
specific projects through the ‘subsidy scheme for less food waste 2016-17’ (of which 22 have been
funded).
Other policy approaches taken by Denmark include the Food Waste Hunters initiative whereby
commercial kitchens benefit from expert assistance in identifying opportunities to cut food waste;
Use More Waste Less campaign and Mind The Trash platform; and the significant role of facilitating
global conferences such as the annual World Food Summit, bringing together change-makers
from around the world to pool ideas and solutions to drive food systems transformations.

Figure 35 – just a few Danish policy documents, scientific evidence and baseline studies relating to food and food waste!

The national government is actively thinking about how food waste can be prevented through
addressing barriers in legislation, promoting partnerships, developing information campaigns and
relevant regulatory guidance, and championing new ideas. Through my conversations it became
clear that Denmark is very interested in taking a systems-approach to addressing food waste
policy, acknowledging that it is rolled up with an related to a range of other issues, especially
the ‘value’ of food. There is a general feeling that people do not see food in the way they used
to, particularly given long working hours and lack of time to menu plan and shop thoughtfully.
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food and health more broadly.
Denmark as a country is also very invested in the EU Platform for Food Losses and Waste. By
all accounts, Selina Juul (food waste activist) also had an impressive impact from early on in
Denmark’s policy journey, and continues to advocate for solutions through ‘Stop Wasting Food’
which has just celebrated its ten year anniversary. In visiting the local ALDI supermarket in the
neighbourhood of Norrebro, I was impressed to see bright 30% off stickers on a range of products
close to best before date, saying ‘stop wasting food’ in Danish. This initiative could be rolled out
across Australian supermarkets with positive effect.
Denmark is also part of the Nordic Council of Ministers (NCOM) and the Nordic Food Policy Lab
(NFPL) which sits beneath it. NCOM is a terrific example of a thoughtful partnerships approach,
where the Nordic States (Denmark, Norway, Sweden, Finland, Iceland, Faroe Islands, Greenland,
Åland) have decided that they can all benefit from collaboration and alignment on various
policy problems, despite language and other barriers. For the Nordic states, food waste rose in
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Therefore our changing lifestyles are impinging on our ability to take a more holistic approach to

prominence around 7-8 years ago. The role for the NCOM was seen as being to draw together
the issues and collectively explore solutions, so as not to be duplicating the work of each of the
Nordic States. On SDG 12.3 specifically, NCOM signed a declaration reaffirming their commitment
to halving food waste, in line with SDG 12.3. This is a significant and powerful commitment
and underscores the potential benefits in taking a regional approach to the SDGs. It would be
impressive to see a trans-Tasman commitment by Australia and New Zealand.
The overall aim of the Nordic Food Policy Lab is to ‘encourage the use of Nordic policy solutions
to help address the food issues identified as challenges in the UN Agenda 2030 Sustainable
Development Goals’.69 NFPL has recently published a number of documents including the
Solutions Menu – a Nordic guide to sustainable food policy. 70 Now that we have Agenda 2030 as
a template, all countries should be looking for opportunities to integrate its themes, objectives and
targets into new and existing policy (rather than simply referencing or adding these priorities as an
afterthought or minor amendment).
My conversation with Mads from the Nordic Food Policy Lab was fascinating as we explored the
role of partnerships in driving change, in this case driving change across an entire region. Many of
these observations and lessons could be applied to the way in which Australia will progress with its
food waste policy. Issues they have focussed on include:
• Packaging and labelling – which has resulted in uptake of the labelling ‘best before but not bad
after’ – an example of cooperation to find flexibility within existing regulation, including within EU
regulation.
• Work on food loss – for example, there is an imperative to eat more fruit and vegetables for a
sustainable (and healthy) diet, yet rates of food loss in fruit and vegetable production can be very
significant.
• Food redistribution and how to improve this within existing regulations. Although it is in effect
a treatment of a symptom (rather than a long term solution); ‘as long as we have the disease we
should treat the symptoms effectively.’
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www.norden.org/en/theme/nordic-solutions-to-global-challenges/nordic-food-policy-lab-1

70

www.norden.org/en/solutionsmenu

49

Investigating international models for reducing food waste | 

The conversation then turned to the challenge and importance of building effective partnerships
to drive systemic change (see the following section for more on this).
The Nordic States’ approach has allowed a deeper dive on barriers to reducing food waste,
resulting in publications which profile tangible solutions (in consultation with industry) which
have then been used
by others, including EU
member states, to drive
further change. They
remain some of the most
downloaded documents
on the website!
While there is much
we can learn from
Denmark, those I met
with in the government
stressed that there
is still much work to
do. Despite widely
distributed reporting
around Denmark having
cut food waste by
25% over the past few
years, a 2017 national
measurement survey
showed it was closer to
a 5% reduction, mainly
in apartments rather
than freestanding homes
(before 2017, the last
survey was in 2010).
After I returned

Figure 36 – outside WeFood in Copenhagen (the window says ‘less food waste: more profits to the
world’s poorest’)

home, it was reported that the Ministry of Environment and Food is funding a think tank which
appears to be a form of voluntary agreement, through which businesses, organisations and other
stakeholders will be able to collaborate to reduce food waste in Denmark.71 This is terrific news
and demonstrates that the Danish government sees action on food waste as an ongoing priority.

71
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www.thelocal.dk/20180828/government-thinktank-to-tackle-food-waste-in-denmark

C

ombating food waste is not a simple task that can be resolved by a single stakeholder.
Policy is important, but cooperation between policy-makers, civil society, business and
research is crucial.

-Nordic Council of Ministers Policy Brief 72

A clear-eyed and strategic approach to building partnerships will be hugely important for Australia
in progressing objectives of its food waste strategy moving forward. Why? Because not only do
partnerships deliver an important opportunity for enduring and productive collaboration across
government and industry sectors on common challenges, but also because if Australia’s voluntary
agreement on food waste fails, it is likely to erode confidence and appetite for further cooperation
– thus undermining our ability to achieve SDG 12.3. Some key lessons on partnerships that will be
relevant to Australia’s forthcoming work are as follows:
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PARTNERSHIPS – a conversation with the Nordic Food Policy Lab

• Partnerships have to be strong or they won’t last any longer than the public spotlight is on them.
A partnership cannot be developed with purely economic objectives or stakeholders will continue
to financially re-evaluate their position over and over.
• Enduring partnerships can be formed without significant resources. For example in the Nordic
States, Norway had a reasonable amount of money to build a government/industry agreement but
other countries have not.
• Important to build an understanding that nobody will lose out from fighting food waste - in
fact, for many companies it’s probably the easiest way to start incorporating the SDGs into their
business. It’s also a rational way of looking to reduce greenhouse gas emissions without having
to go into more political territory. Therefore there should be a strong political appeal for a
partnership on food waste reduction, even If it’s not an economic one.
• Find ambassadors to cut through and keep them close: don’t let their own agenda drive
policy development, but cooperate with them and leverage them to help support the narrative
that businesses is not the enemy but a fundamental part of the solution and can help drive
transformational change.
• Focus on the hospitality sector – In the Nordic States this was achieved through the New Nordic
Food Movement. A greater appreciation for food can go a long way to driving reduction on food
waste.
• Foster an environment where businesses can trust each other without fear of competition
or regulation – they should be in a position where they can articulate what they need from
the government to drive change, and they should have a corresponding commitment from
government to undertake to make changes (including regulatory) changes if that’s what
businesses need to drive food waste reductions.
• Keep momentum on the government side – Government needs to keep showing businesses
that this is an important issue (or else it will get co-opted by other, even related, issues like
plastics). There is significant value in a Minister consistently championing the cause, and this has
been the case in Denmark. Food waste needs to be kept consistently on the agenda, and within
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norden.diva-portal.org/smash/record.jsf?pid=diva2%3A1115667&dswid=92154795
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the Nordic States the success has partly been from ensuring that food waste is part of a broader
conversation being had around changing food culture and broader dietary shifts. This can help
create public momentum for deeper consideration of how and what we eat – ensuring that this
is not a ‘flavouring’ but a core ingredient in Australia’s longer-term recipe for success!
• Enduring commitment requires regular meetings and an undertaking on all sides to make
progress at and between meetings. For example, in the Nordic States they meet twice a year
– this can go a long way to building trust in general which is fundamental to cooperation,
especially when cooperation requires a leap outside the comfort zone of both business and
government. Building an environment of trust (not just ‘you scratch my back and I’ll scratch yours’)
is a hugely valuable asset in its own right. This means that government needs to be more than
just a secretariat, but contribute meaningfully (not just with money) and commit to implementing
changes where needed – it’s a shared responsibility after all.
• Build success with small wins, which will then allow the government to be more brave in
driving more transformational policy changes if that is what is needed to achieve Agenda 2030.
The partnerships approach is working for the Nordic States on food waste, but there are also
interesting side effects. For example in Sweden, ironically while food waste is dropping, it’s not
benefiting the environment from a CO2 reduction perspective because the food waste reductions
are on veggies which have a smaller carbon footprint anyway.
• Household/individual behaviour change is going to be a REAL challenge moving forward
because although businesses can be more easily gathered and are in a sense more accountable,
what goes on in individual homes, at the individual level, is super complicated and it’s hard to
reach every single one of us.

Figure 37 - various waste and recycling bins outside an apartment complex in Copenhagen
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Agency leading food waste policy

United States Environmental Protection Agency (EPA)
and United States Department of Agriculture (USDA)

Target aligning with SDG 12.3?

Yes

Has a target baseline been set?

Yes - two (see below)

Voluntary agreement?

Yes – Examples include U.S. Food Loss and Waste
2030 Champions, Food Recovery Challenge, U.S. Food
Waste Challenge

Current food waste policy/strategy?

No specific ‘food waste policy’ but many food waste
policy interventions

Strengths
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USA (BOSTON, WASHINGTON DC, NEW YORK CITY)

Extensive organisational collaboration to drive strategic action on food waste

Opportunities

A new ‘Food Waste Caucus’ led by two U.S. Congressional Representatives could help present food waste
as a bipartisan issue and drive focus of Congress’ role
in supporting the passage of relevant legislation

Around 40% of food produced in the United States (USA), around US$218 billion/year goes to
waste.73 Encouragingly, I witnessed significant action to address it across all levels of government.
The U.S. government has had a target to halve food waste since 16 September 2015, just before
the SDGs were launched by the United Nations. This national target is measured by two baselines,
one owned by the USDA and one by the EPA. Food waste as an issue has benefited from strong
bipartisan cooperation at the federal level; this was reiterated by many I spoke to, including at the
U.S. Food Waste Summit in Summer 2018. Current policy objectives that are being applied at the
national level include:
• Federal challenges and voluntary agreement schemes (e.g., the Food Recovery Challenge 74,
U.S. Food Waste Challenge75 and the U.S. Food Loss and Waste 2030 Champions)76;
• Donation taxation incentives for businesses that donate food: both general and enhanced
deductions77;
• A range of educational resources and tools;
• Federal liability protection for businesses that donate, and nonprofits that receive and distribute
donated food, via the Bill Emerson Good Samaritan Food Donation Act;78 and
• Federal animal feed policy79 (according to Harvard Food Law and Policy Clinic, ‘food scraps
can generally be fed to animals, so long as they are heat-treated if they contain meat or animal
products’).80
Current baselines set by the EPA and USDA estimate the amount of available food supply going
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www.refed.com/downloads/ReFED_Report_2016.pdf.
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epa.gov/sustainable-management-food/food-recovery-challenge-frc
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usda.gov/oce/foodwaste/join.htm
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www.epa.gov/sustainable-management-food/united-states-food-loss-andwaste-2030-champions#about
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www.refed.com/tools/food-waste-policy-finder/federal-policy/federal-tax-in-

centives
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www.refed.com/tools/food-waste-policy-finder/federal-policy/federal-liability-protection
79

www.refed.com/tools/food-waste-policy-finder/federal-policy/federal-animal-feed-policy
80

www.chlpi.org//wp-content/uploads/2013/12/Leftovers-for-Livestock_A-Legal-Guide_August-2016.pdf, p.8
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uneaten at the retail and consumer levels (USDA – 2010 baseline) and the amount of food going
to landfills and combustion with energy recovery from residences, commercial establishments
(e.g., grocery stores and restaurants), and institutional sources (e.g,. school cafeterias) (EPA –
2010 baseline) but not manufacturing and packaging. The federal government sees its role as a
facilitator of national action, and there has been movement at the business, state, and municipal
level to align with the national target, including through the U.S. Food Loss and Waste 2030
Champions. States are also moving to address reducing food waste– for example, over 91 pieces
of legislation have been introduced in 30 states over the past 12 months (many relating to liability
protection for donations, especially in schools).81
Meeting with the USDA and EPA highlighted the following:
• At the federal level, there is a balance in responsibility for food loss and waste efforts between
the USDA and the EPA. When I met with both organisations mid-2018 there was no formalised
MoU between the agencies but just before publication the EPA, USDA and U.S. Food and Drug
Administration (FDA) signed a joint agency formal agreement, the Winning on Reducing Food
Waste Initiative.82
• Both agencies are thinking creatively about how they can champion work on food waste
and add value to existing efforts with very limited resources. What both seem to do very well is
establish and support various challenges and collaborations to involve businesses and other
agencies in food waste prevention and reduction activities. For example:
		

o U.S. Food Loss and Waste 2030 Champions: a voluntary agreement program (free to

join and unfunded) whereby business signatories are encouraged to set food waste baselines and
measure against them, and by virtue of doing so have exposure to executives in the USDA and
EPA, who share responsibility for the program). Participants are encouraged to use the global FLW
Standard.
		

o EPA Food Recovery Challenge: The EPA provides technical assistance to businesses to

help them reduce food waste (e.g. helping to set a food waste baseline and target, and use the
EPA’s data management system). The EPA gives awards (regional and national) to businesses that
excel in the Challenge and this recognition seems to function as an effective incentive. The Food
Recovery Challenge also has the benefit of providing some aggregated data to the EPA. There are
currently over 1,000 participants.
		

o U.S. Food Waste Challenge: Run by the USDA, the U.S. Food Waste Challenge calls on

entities across the food chain – farms, agricultural processors, food manufacturers, grocery stores,
restaurants, universities, schools, and local governments – to join efforts to reduce and better
manage food loss and waste in the United States’83 Participants share information about what they
are doing to reduce/recover/recycle food loss and waste, and USDA is creating an inventory of
activities and best-practice examples. There are currently around 4,200 participants.
o EPA Federal Green Challenge: the EPA works in a voluntary capacity with other interested
federal agencies to help improve their sustainability. For example, the Challenge has worked to
find composting solutions for agencies and can also provide technical assistance with contractual
arrangements (e.g. sharing model language for composting and food services provision).
• Through executive leadership within the USDA, the USDA Secretary’s Food Loss and Waste
Working Group has been established to bring together representatives from across the USDA’s
mission areas (including its research agencies, the Food Safety and Inspection Service, Agricultural

81
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www.waste360.com/legislation-regulation/how-policy-could-impact-food-waste-part-two
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www.usda.gov/media/press-releases/2018/10/18/trump-administration-launches-winning-reducing-food-waste
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www.usda.gov/oce/foodwaste/Challenge/index.htm

initiatives that could be progressed through their own work areas. I think this is an initiative that
could be replicated very effectively within the Australian Government to source policy initiatives
and ideas for preventing and reducing food waste.
		

o This leadership was also demonstrated in May 2018 when Agriculture Secretary

Sonny Purdue hosted a Food Loss and Waste Roundtable to bring together a range of food and
agriculture stakeholders and consider potential solutions as well as raise national awareness.
Again, this is something the Australian Government could consider.
• In addition to internal working groups, the federal government is also working to collaborate
across agencies, drawing in the U.S. Food and Drug Administration, the National Oceanic and
Atmospheric Administration within the Department of Commerce, and even the Department of
Defense.
• The U.S. Government is also looking carefully at opportunities to address food waste through
procurement. The government is a substantial food buyer and careful tweaking of procurement
guidelines could have a powerful and positive effect on the food waste profile of the businesses
with which it transacts.
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Marketing Service, Food and Nutrition Service, Foreign Agricultural Service, etc) to consider

• There is increasing interest in mapping food waste pathways, and the EPA recently released
an Excess Food Opportunities Map which enables a visual depiction of potential food waste
generators and recipients across the country. This began as a regional EPA project, and resulted
in a useful tool which is free for users to access and use to inform their own business decision
making.
The U.S. Farm Bill (which at the time of writing has just expired) could be a potential vehicle for
driving national larger-scale regulatory/policy change with respect to food loss and waste in the
future. The Farm Bill has continued to evolve since my travels, but I understand the two versions
recently proposed (neither of which passed) contained a number of provisions relating to food
waste and biogas, including:
• Creation of new guidance about direct donations and how these interact with protections
under the Bill Emerson Good Samaritan Food Donation Act;
• A study looking at food
waste measurement;
• Funding to fight food
insecurity by supporting
the harvesting/processing/
packaging of donated
produce; and
• Funding for food waste
reduction and composting
pilot projects across at least 10
U.S. states;84
There is also the potential
for an Interagency Biogas
Opportunities Taskforce.

Figure 38 - The U.S. Farm Bill Process
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https://www.wastedive.com/news/farm-bill-expires-next-one-on-hold-through-elections/538445/
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Lastly, a U.S. Food Waste Caucus was established mid-2018 by Rep. Chellie Pingree (D-ME) and
Rep. David Young (R-IA) which may help enhance bipartisan support for national food-waste
related legislation to the future, including potentially integrating objectives of draft legislation
into future Farm Bills, including the Food Recovery Act, the Food Date Labeling Act and the Food
Donation Act.
I spent several weeks in the USA and felt like I barely scratched the surface. With 50 states and a
federal district, five major territories and something in the vicinity of 89,000 local governments
(counties, municipalities, townships, special districts etc) it is easy to understand why there are
a myriad of different approaches and local nuances when it comes to food waste policy. One
key strength of the U.S. approach is the public availability of resources on all aspects of food
prevention, reduction, food recycling and recovery, measurement and assessment and public
policy. For example, Further With Food website was established as a public-private partnership
and operates as a hub for existing food waste research and resources.85 Rethink Food Waste
Through Economics and Data (ReFED) has also been established in the last few years as a
collaboration of more than 50 businesses, nonprofit, foundation and government leaders
committed to reducing food waste in the United States.86 ReFED takes a data-driven approach,
using economic analysis to identify opportunities to cut food waste across the supply chain to
reach the national 50% reduction goal by 2030. This analysis has culminated in a 2016 Roadmap
to reach the target, combining economic analysis with actionable solutions, with a keen eye on
return on investment potential. Other resources ReFED offers include retail, restaurant and food
service action guides, a national food waste policy finder and food waste innovator database
which maps trends, locations and geographic reach of those working on food waste prevention,
recovery and recycling.

Figure 39 – REFED’s economic analysis of policy options to drive U.S. compliance with SDG 12.3 87

Figure 40 – REFED’s analysis of greenhouse gas emissions associated with policy options that would drive U.S.
compliance with SDG 12.3
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www.refed.com/tools/food-waste-policy-finder/about
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www.refed.com/analysis?sort=economic-value-per-ton ‘The aggregate financial benefit to society (consumers, businesses, governments, and other stakeholders)
minus all investment and costs per ton of food waste diverted. It shows the amount of benefit received per ton of reduction and is calculated as the Economic Value
per Ton.’

the opportunity to meet with Kai, Brian and Richard. WRI is a global research non-profit focused
on the sustainable use of natural resources. WRI has led a range of foundational, global work
on food waste, including co-development of the FLW Standard through the Food Loss & Waste
Protocol, co-secretariat to the Champions 12.3 group, authoring various reports including the
Champions 12.3 2018 Progress Report88 (Australia features!) and a range of other work, including
shifting to more sustainable diets through the Better Buying Lab platform.
I had the privilege of meeting with philanthropic organisation, the Rockefeller Foundation
while in New York City. The Rockefeller Foundation has also made a significant contribution to
surfacing solutions to food waste, with a focus on prevention and feeding people. Through its
U.S.$130 million YieldWise Initiative, the Rockefeller Foundation is aiming to demonstrate how the
world can halve food loss and waste by 2030. YieldWise has generated a number of productive
partnerships and projects, including:
• Developing tools to enable food waste reduction within the hospitality industry in partnership
with the World Fund for Wildlife (WWF) and the American Hotel & Lodging Association (AHLA);
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The World Resources Institute (WRI) is also based in the United States, and I was grateful to have

• cross-cutting research on households, businesses and institutions within specific cities across
the US, to learn more about how and where food is wasted in cities;
• Developing the Further With Food knowledge hub; and
• Creating Zero Waste Guidelines to integrate better waste management into city building.
On the ‘loss’ side, Yieldwise is focusing on post-harvest losses of staple crops in Kenya, Nigeria and
Tanzania.
There is no doubt that connecting with the Rockefeller Foundation, perhaps through a similar pilot
or via existing programs that Australian cities are already a part of such as the 100 Resilient Cities
network, could be hugely beneficial to building a stronger knowledge base around food waste in
our biggest cities.
Cities
With five boroughs and over 8 million inhabitants, NYC has emerged as a frontrunner on climate
change action, a very immediate threat for the city (models show that New York City could
experience sea level rise of six feet or greater by 2100).89 And with reportedly more than 24,000
food businesses in the city, the motivation to make inroads in reducing food waste has a very
pragmatic origin: when it enters the waste stream, food waste must be disposed of. Disposal
requires space (which NYC does not have a lot of) and also costs money. Therefore, any actions
that can be taken to cut food loss and waste can help reduce the pressure on already straining
infrastructure as well as improve environmental outcomes and reduce greenhouse gas emissions.
This is anything but straightforward in a truly global city with over 150 languages spoken, oodles
of tourists and a high proportion of people living in very cramped environments with little space or
ability to retrofit segregated bins or chutes for food scraps. Waste management in NYC is already a
very crowded space, and the visual effect is unmissable: there are bins, bagged trash and garbage
trucks everywhere. This has other, more tragic outcomes: there has been a series of garbage
truck-related deaths in recent years.

88

champions123.org/2018-progress-report/
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www.dec.ny.gov/energy/45202.html
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While in NYC I met with several
areas of the City Government,
including the Office of the
Mayor and the New York City
Department of Sanitation (DSNY).
Some key takeaways:
• At the commercial level, Local
Law 146 has enabled the city to
regulate businesses of a certain
size to make ‘beneficial use’
of their food waste (not unlike
Scotland). Businesses have a
choice between paying for hauling
of segregated food waste, hauling
it themselves to a specific facility
(requiring a license) or making use
of the food waste themselves.
• NYC has a series of very
organised food rescue and food
bank organisations, including
CityHarvest (collects food across
the city, runs a free grocery store,

Figure 41 – ‘better ate than never’ ad in a bus shelter in Washington D.C. – part of the
‘Save The Food’ campaign

collects food from local fresh
markets as well as food service outlets such as Pret a Manger and Starbucks); Food Bank for New
York City (financially supported by the City), procures and distributes healthy food to almost 1,000
food pantries across the City.
• The Plentiful app is making access to food banks a lot more dignified, and it is also cutting
waiting times by allocating food collection appointments (developed with the support of the
Rockefeller Foundation).
• DSNY now provides kerbside organics collection to more than 3.3 million residents (the largest
organics program in the country). NYC’s Waste Characterisation Study indicates that only 3% of
food that could be put in an organics bin is actually reaching the bin in areas with food caddies.
This underscores another finding that trying to be sustainable seems to be less of a driver for
individuals and households than trying to save money. Therefore, the way that messages to
prevent and reduce food waste can be crafted to tap into this objective.
• Apartment dwellers can apply for their buildings to participate in DSNY’s organics collection
program and tailored solutions are developed on a case-by-case basis. DSNY also funds and
manages a food scraps drop-off program, delivered by GrowNYC. I saw a number of drop-off
sites around the city, including at community gardens, local parks and even at a farmers market
just down the road from Wall Street! It was impressive to see a multitude of approaches being
taken, recognising that there is no one-size-fits-all approach that could ever work for a city as
large and diverse as NYC.
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Figure 42: New York City is actively trying to remove food scraps from residual waste and in doing so, changing individual behaviour to cut
food waste. While in New York City, I also attended part of the High-Level Political Forum on Sustainable Development at the UN.
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Along with meeting the USDA, EPA and WRI in Washington D.C., I also met with the local
government. Washington D.C. was of particular interest to me given the similarities between
it and my hometown of Canberra (Australian Capital Territory). In fact, the Australian Capital
Territory has recently released a ‘Waste Feasibility Study Roadmap’ which explicitly references
Washington D.C.’s approach and timeline for implementing a residential food scraps collection
service.
Policymakers within Washington D.C. are working hard to drive food waste prevention and
recycling locally. For example, the Sustainable Solid Waste Management Amendment Act of 2014
requires that businesses have to separate food waste once there is a kerbside collection (a very
clever hook). The D.C. based Food Recovery Working Group is a local advocacy body that has
driven many great initiatives including Food Recovery Week, Rescue Dish (supporting restaurants
to hero a dish that is made of food that would have been wasted), and even a happy hour/bar
crawl for establishments featuring a rescue dish! And the city of Washington D.C. is currently
updating its sustainability plan90 which has a headline target of reducing wasted food by 60% by
2032, with the following sub-actions:
• Conduct a wasted food assessment to identify the types and quantities of food that are thrown
away in the District;
• Educate businesses and institutions on food recovery opportunities and liability protections;
• Promote food donations by businesses, schools, and institutions through policy changes; and
• Educate residents and food related businesses on proper buying, storage, and disposal of food
to minimise waste.
On the legislative side, the Save Good Food Amendment Act of 201791 introduced by
Councilmember Mary Cheh (as the primary sponsor) proposes the following:
1. ‘It creates a local
tax credit up to
$5,000 for DC food
businesses that
donate healthy
food to charitable
organizations. This is
meant to especially
help small businesses
make the choice to
donate excess food
to groups serving
people in need,
rather than throwing
it away.
2. It expands liability
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Figure 43 – Food Waste Drop-off in Washington D.C.
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www.dec.ny.gov/energy/45202.htmlwww.sustainabledc.org/wp-content/uploads/2018/08/18-08-31-SDC2-DRAFT-PLAN.pdf#page=71
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dcfoodrecovery.wordpress.com/support-dcs-the-save-good-food-amendment-act-of-2017/

current protections are focused on covering those who give food to nonprofits serving as a
‘middle man’ of food distribution.
3. It expands liability protection to nonprofits that re-distribute donated food but charge a
nominal fee to cover processing or handling costs. Previously, there was concern that liability
only protected giving food away for free, but this will help nonprofits offset some of the costs of
turning donated food into appealing, useful food products for people in need.
4. It takes on the confusion caused by different date labels (“use by”, “sell by”, “best by”, and so on),
and instead requires the District of Columbia government to educate city health inspectors about
how these dates actually pertain to food safety so that food retailers do not throw food away
unnecessarily’. 92
As I write this Bill has passed its first reading. What is particularly impressive about the Bill, in my
opinion, is its attempt to creatively address food waste prevention by leveraging the taxation
system to provide tax credits (not just deductions) and looking to how the local authorities can
influence behaviour by broadening liability protections and decoding when date labels have a
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protections for food donors who give food directly to an individual or family in need, because

bearing on food safety. The tax credits would only take effect when funding is in place, and there
is still a lot of work ahead secure this, given the measure’s sizable financial impact.
As I left Washington D.C., I had the fortune to meet with Kisha from D.C. Central Kitchen (DCCK).
This was a highlight of my time in the USA. DCCK is an inspiring example of how food can be used
‘as a tool to strengthen bodies, empower minds and build communities’.93 A ‘community kitchen’,
DCCK recycles food from around the region and uses it to help train unemployed adults to build
culinary skills, while also generating thousands of meals for local services in need. DCCK has
been running since 1989, and in that time a
number of serving presidents have come to
lend a hand (imagine if the Australian Prime
Minister came to volunteer at OzHarvest in
Canberra for a day!). DCCK demonstrated
to me that social ventures can and should
be part of the solution for tackling food
waste. It has been so successful that almost
90% of graduates of the intensive 14-week
program find jobs after graduation, enabling
them to make a living wage. Clearly,
breaking the cycle of hunger and poverty
is about so much more than channeling
surplus food through food banks.

Figure 44 – a quick visit to D.C. Central Kitchen
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NEW ZEALAND (WELLINGTON, AUCKLAND)

Agency leading food waste policy

Ministry for the Environment

Target aligning with SDG 12.3?

No

Has a target baseline been set?

No

Voluntary agreement?

No

Current food waste policy/strategy?

No

Strengths

Impressive industry cooperation and focus on
collecting food waste data to inform joined-up
national initiatives

Opportunities

Announcement of a New Zealand Environment Select
Committee Targeted Briefing is an exciting development and indicates an emerging political interest in
food waste

Given New Zealand (NZ) is one of our closest partners/rivals (depending on the topic!), I thought it
would be very interesting to assess the level of interest in food waste policy.
Like Australia, there is an excellent
business case for addressing food loss
and waste through comprehensive
farm to fork policy. With an economy
based on agriculture exports, reducing
food waste throughout the food supply
chain helps NZ remain as competitive
as possible, supports its clean green
image and aligns closely with the
government’s desire to take action on
climate change.
NZ has a serious advantage if it were
to decide to take a strong national
stance on addressing food waste. For
one, when compared to Australia there
are simply less layers of government
and therefore in theory it should be
less difficult to negotiate a common
approach (including common
Figure 45 - at the Ministry for the Environment in Wellington
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Not dissimilar to Scotland or Denmark, NZ also has a small footprint, large coastline and small-ish
population.
Waste policy in NZ is overseen by the national (central) government, led by the Ministry for
the Environment (MfE). In meeting with MfE, I was able to confirm that presently there is no
NZ food waste reduction target, no
comprehensive measurement of food
waste across the value chain and no
baseline by which a target would be
measured. Unlike Australia, NZ has
not sought to explicitly align with
SDG 12.3. The central government
does fund ad-hoc waste prevention
and reduction activities, administered
through the Waste Minimisation Fund
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measurement methodologies). This goes for NZ action on the UN 2030 Agenda more generally.

(which is funded through the national
landfill levy). Almost everyone I spoke
with lamented that the levy is very low
and does not support the diversion of
rubbish away from landfill. The levy
currently sits at NZ$10/tonne, although
landfill operators may also impose
additional charges. The levy is designed
so that 50% is allocated to the central
government, and 50% is allocated to
Figure 46 – Community Fridge in Auckland, an initiative of Love Food Hate
Waste NZ, Auckland Council and WasteMINZ

councils for local projects. Theoretically
a higher levy should provide more
funding for local and national projects.

WasteMINZ, through the inspiringly proactive and energetic Jenny Marshall, has sought to fill gaps
in national food waste data and has also established a partnership with WRAP’s Love Food Hate
Waste brand, which has the buy-in of almost all NZ councils.
It would appear that while waste policy is overshadowed by broader climate policy (a priority of
the Ardern Government), interest in the circular economy is significant, including from the relevant
minister and ministry. A key priority would be evaluating the case for extending and expanding
the waste levy, and improving the national framework for waste data. These actions may also
help build a case for a targeted food waste strategy. I was able to share information about the
state of play in other countries (particularly the EU and USA). There is no formalised cooperation
mechanism across central government on food waste, just specific connections that staff
leverage.
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That said, Angie Warren-Clark MP has a background in food recovery work and a specific interest
in progressing a national approach to food waste, and while I was there I was able to share insights
and ideas with her team. In the months since, a New Zealand Environment Select Committee
Targeted Briefing on food waste has been announced.94 A targeted briefing via the Select
Committee process is an excellent way to establish the state of play in NZ and I commend Angie
and her team for championing this approach. My submission to the targeted briefing is included
as an appendix to this report.

Figure 47 – New Zealand’s Parliament is taking an interest in food waste

In my meetings with MfE, Auckland Council and WasteMINZ I was impressed to see an emphasis
on ‘walking the walk’ with food scraps collections and comprehensive recycling separation
systems in the offices I visited. Also very visible were commercial ¬¬ collection services in
operation across both Auckland and Wellington. It is encouraging to see that these services are
financially viable and in demand.
Having had very productive discussions with WasteMINZ, Auckland Council, MfE and the office
of Angie Warren-Clark MP, I think there is significant scope for increased cooperation and
collaboration on food waste policy ‘across the ditch’. Australia and New Zealand already enjoy
a uniquely close relationship with regulatory harmonisation arrangements including joint food
standards developed by Food Standards Australia New Zealand and the Australia and New Zealand
Ministerial Forum on Food Regulation. Given existing regulatory complementarity and the fact that
we work together in a range of regional fora (including the Trans-Tasman Business Alliance, APEC
and G20) it would make sense to invest in this relationship as ultimately it can help Australia, NZ
(and potentially our Pacific neighbours) achieve SDG 12.3.
Auckland Council
Auckland Council is the largest council in Australasia, with around 490,000 households. Auckland
has a zero waste to landfill by 2040 target, which is a hugely ambitious goal, especially as their
own waste projections show commercial waste increasing dramatically to 2040. To move towards

94
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a new Auckland Waste Management
and Minimisation Plan (NZ Councils
need to draft such a plan every six
years). The Plan has three points of
focus: diverting organics from landfill,
diverting commercial/ construction
waste from landfill and increasing the
national waste levy.
The pathway to diverting organics
from landfill is far from easy,
but Auckland’s new ‘pay as
you throw’ model may help to
incentivise diversion of organics
from the residual waste stream.
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this goal, the Council has developed

Philosophically, recycling and food
are seen as a ‘public good’. That
is, there is a charge for the red
Figure 48 - compost caddies - Auckland Council

residual waste bin whereas food
and recyclables are absorbed within

the rates (itemised as a ‘waste management charge’ – the service does cost money; cost to
households will vary depending on how much waste they generate because once food waste
and recyclables are separated from the refuse stream, residual waste will decrease significantly
and people may only need to put their bin out once per month! A real challenge continues to be
communicating the ‘why’ especially with those who are already disengaged. To do this, Auckland
Council uses the Neighbourly platform, as well as their own website, advertisements around the
city and through social media.
Auckland Council runs several different behaviour change/educational programs: Recycle Right,
Zero Waste Parenting, and Compost Collective. In these programs they take a multi-tier approach
in accordance with the food recovery hierarchy. For example, the Compost Collective aims to
encourage at-home composting, trying to make it as user-friendly as possible. The Compost
Collective has a website, bins and workshops run by local facilitators who act as mentors for
different segments of the community, spanning different cultural/ethnic/linguistic groups. These
are paid positions. The Council also funds food rescue organisations (the most successful being
KiwiHarvest – the sister organisation to Australia’s own OzHarvest).
A household food scraps collection service is also currently being rolled out across the Council,
with plans to have caddies distributed across the entire city by 2020/1. In the meantime the
Council is exploring processing capacity and potential technologies. Currently the food scraps
are composted, but the Council is thinking very carefully about end-markets given there is not
a tremendous demand for by-product/organic fertilisers. Auckland Council has been very clear
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that they will not pursue processing
through sewage for cultural reasons.
The curbside caddy is 23L and there
is also a small kitchen caddy. While
people are not supposed to use
plastic bags to line the kitchen caddy,
it is possible to pull out any plastic
bags inadvertantly used during the
collection/processing phase and
this is preferred compared with
food going to landfill. Further down
the track, if supermarkets switch to
using compostable shopping and
barrier bags, these could be used
instead. Time will tell and officially,
people should only be using the
compostable liners that are council
branded, and available in Countdown,
libraries and contact centres for NZ$2
for 8 bags. Collections are weekly,

Figure 49 – Compostables collection at a local fuel station in Wellington

and it is a semi-automated process
(special truck, and a walker empties caddies into a larger bin which is then tipped into the truck).
In designing their new approach to local waste policy, Auckland Council has taken inspiration from
Christchurch, Toronto, Vancouver, San Francisco, WRAP, NZ conferences, Australian waste industry
conferences and local organisations and businesses. Their approach has been endorsed by C40
Cities and this is something Australian member cities of C40 (Sydney and Melbourne) could strive
towards.

66

Investigating international models for reducing food waste | 

SECTION 3 –
THEMATIC OBSERVATIONS

T

here are numerous and varied ways to address key waste points. In lower-income
countries, improving infrastructure for storage, processing, and transportation is essential.
In higher-income regions, major interventions are needed at the retail and consumer levels.

National food-waste targets and policies can encourage widespread change. Beyond addressing
emissions, these efforts can also help to meet future food demand.
- Project Drawdown [my emphasis] 95

OVERVIEW
While there is much to learn from looking from a country perspective, a number of cross-cutting
themes emerged from my time away. They are summarised as:
• Every country, company and community is going to have different drivers and challenges that
shape the way they approach the challenge of preventing and reducing food loss and waste. The
single most important action any party can take is to define why you are taking action. Is it to fight
hunger, reduce carbon emissions to address global warming, save money or something else? The
‘why’ will hugely influence the approach.
• The SDGs are not cutting through as intended, despite enormous opportunities to use SDG
12.3 as a ‘hook’ for stimulating national, corporate and local action on food waste. National
commitments on their own do not guarantee progress, and must be underpinned by a longterm vision and roadmap for getting there.
• ‘Measure what you treasure’: Measuring food waste is essential for informing actions and a
robust baseline is critical for evaluating progress. Yet there is divergence in national approaches to
baseline methodology (and many countries are yet to establish baselines). There is also divergence
in the definition of what constitutes food waste (e.g. food or food and associated inedible parts?)
and what destinations are considered ‘losses and waste’.
• Legislation and regulation can play a key role in driving behaviour change, particularly by
providing incentives for adhering to the food waste hierarchy, and keeping food out of
landfill. The best approaches seem to involve genuine community consultation and supporting
information campaigns, as well as staged implementation.
• Voluntary Agreements are not a silver bullet but play an essential role in unifying stakeholders
across the value chain to work on a common objective. Partnerships more generally are helping
to drive progress toward SDG 12.3 across the board and represent a smart way to collaborate (and
avoid reinventing the wheel) on an issue that we all have an interest in. We should be paying very
close attention to Champions 12.3 in particular, and Australian corporate or political/government
95
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country.
• Economic incentives are increasingly being leveraged in waste management (e.g. taxation
incentives, container deposit schemes and pay-as-you-throw). Local authorities are increasingly
eyeing the potential of these instruments in driving separation of food waste from the general
waste stream. If recycling target metrics were based on carbon rather than weight, we could
expect to see even greater incentive to keep food and organics out of landfill.
• Investment in education and community awareness is absolutely critical in recruiting public
acceptance and understanding of why we shouldn’t waste food. The best examples I have seen
are where a national campaign is complemented with nuanced and targeted local initiatives, and
integrated in school curricula.
• Information and monitoring can help tell a story that is useful to those wanting to make changes.
There is an increasing interest in real-time mapping of food waste sources, technologies and

Investigating international models for reducing food waste | 

involvement in the Champions Group would likely have positive knock-on effects across the

sinks. Several countries and local authorities are also supporting businesses in their circular
transition by providing consultancy and analytical support.
• The technological offering to support food waste prevention/reduction/processing is
exploding. A smorgasbord of apps now exist to facilitate food sharing and redistribution. Care
needs to be taken to ensure that investment in technology aligns with the food recovery hierarchy.
• There exists a rich abundance of local approaches to food waste prevention, reduction,
recovery and collection. Grassroots groups like Food Sharing Edinburgh, Taste Before You Waste
(Amsterdam) and other likeminded organisations are developing place-based approaches to divert
food from going to landfill while also educating others to prevent food waste wherever possible.
Local authorities are uniquely positioned to influence food waste prevention/reduction, but can
collaborate as a bloc (e.g. C40 Cities, North London Waste Authority, Eurocities etc).
• There remains a ‘blind spot’ in some sectors when it comes to acting on food waste, despite a
compelling business case.96 Others are making leaps and bounds, particularly those re-imagining/
recovering existing (food) waste streams, or using existing infrastructure and talent to support food
recovery. Examples that come to mind are Toast Ale (London), Baldor Specialty Foods (New York
City) and Brambles (Australian-owned but global).
• Even the largest governments and corporations are comprised of individuals and changing
their behaviour is an important catalyst. It was encouraging to see a number of organisations
‘walk the walk’ and offer food scraps collections within their own buildings.
• The food waste prevention/recovery hierarchy is a powerful guiding framework and has been
consistently referenced as a key influencing factor in evaluating policy decisions. Acknowledging
that there will always be a need for flexibility in decision making and implementation, the
hierarchy should be more deeply embedded into national, state and local policies.
96

See for example, champions123.org/the-business-case-for-reducing-food-loss-and-waste-caterers/; champions123.org/the-business-case-for-reducing-food-loss-andwaste-hotels/; champions123.org/the-business-case-for-reducing-food-loss-and-waste/?frame-nonce=aa2cf734de
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DIFFERING APPROACHES TO SDG 12.3

SDG 12

Target 3

Indicator 1*

Responsible

By 2030, halve per capita global food waste at the re-

Global Food Loss

consumption and

tail and consumer levels and reduce food losses along

Index

production

production and supply chains, including post-harvest
losses

*indicators for SDG 12.3 under review
Before setting out on my Fellowship, I’ll admit I was naively optimistic about the probability that
each country would have a firm plan of action for achieving SDG 12.3 and the SDGs more broadly.
What I quickly began to realise through discussions with different national governments was that
adherence and genuine focus on integrating the SDGs and driving calculated, incremental
progress varies wildly, including within the regions and within countries.
Attending the review of SDG 12 at the UN High Level Political Forum on Sustainable Development
(HLPF) drove this home. Agenda 2030 is ambitious and complicated. Some goals and targets
are straightforward. Others are high-level and nearly impossible to evaluate with any granularity.
And the SDGs are not designed to be solved in isolation – tackling Agenda 2030 will require
transformative, systems-level change. The indicators for SDG 12.3 are being revisited and hopefully
finalised later this year. This is because the original indicator proposed a ‘Food Loss Index’ to track
national progress, yet strictly interpreted the 50% reduction target applies only to consumer and
retail food waste. A ‘Food Waste Index’ is in development and there are ongoing discussions which
should see both indices applied to SDG 12.3 in the near future. Yet there remains divergence about
the intention for the target itself, with groups such as Champions 12.3 and some countries (e.g.
Norway and the Netherlands) advocating for the target to be read as halving food loss and waste
across the entire food supply chain, including post-harvest, transport, processing and distribution
(not just at the retail and consumer level). At present, countries and corporations apply an
interpretation that best suits their needs and ambition.
This ambiguity has the potential to create uncertainty among governments, companies, and
civil society about what they should be aspiring to achieve. Uncertainty can breed inaction. It
can complicate measuring progress toward the target and comparing results. And it can hinder
ambition, since entire sectors might think they are excluded, or entities might not consider certain
destinations as “food loss and waste” and thus not take action where appropriate.
-Craig Hanson, WRI – Guidance on Interpreting SDG 12.3 (2017) 97
Should we be concerned in this wide variation in interpretation and uptake, or is it to be expected?
Granted, each and every country has different capabilities and appetites for driving change and
guiding coordinating action with businesses and sub-national governments. Nevertheless,
national government has a significant role to play in setting and communicating ambition,
97
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released report warns of the current fragmentation of global efforts to address food loss and
waste.98 It also flips the conversation, warning that a lack of action on SDG 12.3 not only makes
it more likely that the world will fail to halve food waste by 2030, it is also entirely possible that
food loss and waste will continue to climb – meaning we may see an increase of FLW by a third
by 2030. With a growing global population, depleting natural resources and climate change
threatening global agricultural productivity, this is almost too horrifying to contemplate.
If the complex and challenging pathway towards achieving SDG 12.3 is replicated across Agenda
2030, it may well lead to some countries and organisations investing heavily and genuinely
transforming systems, processes and behaviour to reach the targets, while others do the bare
minimum. The fact that countries present voluntary national reviews only twice between now
and 2030 would seem to suggest that it really is up to the degree of organisation, oversight,
monitoring and evaluation at the national government level that will ensure a country is tracking
well from year to year. The fact that some countries have not yet mirrored SDG 12.3 in national
policy is disappointing, because this is a target that cannot be achieved without sustained
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and in helping corral and harmonise sub-national efforts. Why is this so important? A recently

effort, focus, industry/government/civil society coordination and resources.
The SDGs and the 2030 Agenda were adopted by all 193 Member States of the United Nations in
2015. So how binding is SDG 12.3 and what will happen to countries that don’t do their utmost
to achieve it and the rest of the sustainable development agenda? There is confusion even
within Australia about what our commitment means and this is particularly problematic when
confusion exists within the government departments which have custodianship of the global
goals. In truth, the SDGs are not ‘binding’ in any way – they are aspirational, yet designed to
drive accountability towards the ‘future we want’.99 They are designed to build accountability
frameworks across the spectrum – national, regional, global. To paraphrase Professor Sachs
(esteemed economist and special advisor to the UN Secretary-General on sustainable
development), they can be used as a benchmark, a lever for government, a focal point, a rallying
cry for civil society, a basis for sustainability reporting by corporation, a guidepost for industry/
individual behaviour.100 What is very clear is that countries own the responsibility for facilitating
and reviewing progress towards the 2030 Agenda for Sustainable Development. But what are
the ramifications (if any) for a country that does not genuinely pursue the SDGs? It would be
reasonable to expect that Australia’s regional partners will be watching our progress closely
and carefully, and in my view we have the opportunity and the obligation to nurture motivation,
ambition and commitment to achieve SDG 12.3 by 2030 or even earlier.
Cities themselves are showing that they can integrate the SDGs into local policy. New York City
(NYC) itself is a stellar example of this, and it recently became the first city to publish its own
Voluntary Local Review on its progress against the SDGs. 101 It is unclear when the USA will submit
its first Voluntary National Review (VNR). 102
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Lecture – Professor Jeffrey Sachs, How to Achieve the Sustainable Development Goals, through SDG Academy /EdX 13 September 2018.
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The UN website currently lists 153 countries which have scheduled to submit a VNR from 2016-2019. For context, all other countries I visited appear on the
list: United Arab Emirates (2018), United Kingdom of Great Britain and Northern Ireland (2019), Netherlands (2017), Denmark (2017), New Zealand (2019),
Australia (2018). That said, like Australia the U.S. has an SDG tracking website (sdg.data.gov/).
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VOLUNTARY AGREEMENTS
Having seen a number of models, I submit that a platform for collaboration across the food value
chain (voluntary or even mandatory) will be a central requirement for any country which is serious
about driving down food loss and waste in any systemic way. Not only can Voluntary Agreements
(VAs) achieve real results, they are a signpost demonstrating national (and international) ambition.
They are by no means simple to create or maintain, but effective voluntary agreements directly
address the need to collaborate across, rather than simply within, sectors.
VAs can range from a simple pledge to a complex agreement. The distinguishing factors of
a strong VA include a defined timeframe, defined targets, and clear membership. The best
examples involve support to members, regular meetings and follow-up/evaluation. VAs such as
the Courtauld Agreement (UK), Taskforce Circular Economy in Food (Netherlands), Norway’s Food
Waste Agreement and Charter (Norway), the Retail Action Group (Ireland) and the Food Loss and
Waste Champions (USA) demonstrate that it is possible to build strong, successful collaborations
that can be beneficial for all parties involved. I would observe that most of the above agreements
have received strong support, if not financial contributions, from government (and in some cases,
all) members.
For Australia, it is exciting to consider the progress that could be made if key players across the
food value chain genuinely commit to the process. I highly recommend further engagement with
EU REFRESH, WRAP and the U.S. EPA/USDA to ensure we refine our approach by taking lessons
from those who have already worn the VA path. The value in face to face engagement cannot
be underestimated and travel to these countries by the VA architects and members, including
to participate in platforms such as REFRESH where invited, should be prioritised. There is so
much to gain from refining Australia’s VA commitment and arguably very high stakes if it fails,
given it is a centrepiece of the National Food Waste Strategy. From the outset, we also have the
benefit of using the existing, free FLW Standard (described below) as a measurement benchmark
for VA participants, which would have the added benefit of supporting harmonisation where
multinational companies have already adopted this methodology in other VA countries in which a
VA already exists.
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e cannot limit the instruments that the government has to its disposal to direct intervention alone. It’s about using the large variety of tools that the government has at hand to
use its organizational, awareness building and long-term educational capacity to enable

people to make the right choices and stimulate the private sector. The private sector cannot tell us
where we want to go, but they can help create the solutions.
– Stientje van Veldhoven, Netherlands Minister for the Environment 103

Partnerships can be as formal as a VA,
but the definition of partnerships in
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THE POWER OF PARTNERSHIPS

the context of food loss and waste

C40 Cities

prevention and reduction is much
broader. We will not achieve the UN

Champions
12.3

REFED

Sustainable Development Agenda
and neither will we halve food waste
by 2030 if we do not prioritise and

EU REFRESH
UAE 6 million
meals pledge

WasteMINZ
Organics
Group

Toast Ale and
Feedback
Global

Consumer
Goods Forum
Food Waste
Resolution

invest in genuine and ambitious

Nordic
Council of
Ministers

partnerships across the food value
chain. Partnerships are so central to
the SDGs that they are a standalone
goal (SDG 17).
Many partnerships exist in the food

WRAP,
Courtauld 2025
and Food Waste
Reduction
Roadmap

waste space, and I came across a
few different types, each with their
own challenges and advantages.
Many have already been mentioned
in the context of VAs and otherwise
throughout this report, but it is
powerful to see even this small
sample of a spectrum of efforts to

Figure 50 – food waste-related partnerships I encountered on my Fellowship

collaboratively address food loss and
waste in Figure 50 to the left:

In terms of global, interdisciplinary partnerships it is hard to go past Champions 12.3. Formed
in 2015, Champions 12.3 is an international coalition executives from governments, businesses,
international organisations, research institutions, farmer groups and civil society of who have
personally committed to lead the charge in targeting, measuring and acting to cut FLW in their
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own operations, and build the business case for others to do the same, in order to accelerate
progress towards SDG 12.3. Secretariat support for Champions 12.3 is provided by the Government
of the Netherlands and the World Resources Institute. One of the reasons Champions 12.3 is
so effective is that its members have significant influence and clout to showcase, advocate and
drive corporate, government, political and research collaboration. While a number of Australian
organisations (including Foodbank, OzHarvest, Food Innovation Australia Ltd, the Fight Food
Waste CRC, Potatoes South Australia) are ‘Friends’ of Champions 12.3, there is currently no
Australian representation in the Champions 12.3 group. Having a high calibre Australian member
of Champions 12.3 could be a significant win for domestic progress on food waste, and the CEO
of Coles, Woolworths or possibly ALDI could fit the bill. Dave Lewis (CEO of Tesco) co-chairs
Champions 12.3, and Tesco provides a potentially replicable model for Australian supermarkets
to consider. Key focuses for Champions 12.3 of late have included the development of business
cases for reducing FLW in catering and hotels and drafting the annual report tracking international
progress against SDG 12.3.
Effective international and regional partnerships include EU REFRESH and the Nordic Council
of Ministers, each having a clear focus on how they can drive change to support progress
against SDG 12.3. There are also regional platforms for cooperation, including G20 and APEC,
through which regional government action on SDG 12.3 is being championed. WRAP is also
reaching across geographic boundaries to share best practice and ideas with other countries
seeking to implement voluntary agreements, better food waste baselines and research and
education informed by behavioural insights theory. The Global Food Loss and Waste Protocol,
the interdisciplinary collaboration to create a flexible, common architecture and language by
which to measure food waste using the Food Loss and Waste Accounting and Reporting Standard
(FLW Standard)104 is also a very worthy mention here. The Protocol website contains a plethora
of resources and tools to support businesses, governments and other organisations in using the
Standard. It is significant indeed that the newly announced UK Food Waste Reduction Roadmap
requires measurement to be consistent with all the key requirements of the FLW Standard.
At a national level, effective partnerships include the VAs articulated in Section 2, as well as
organisations such as ReFED (American non-profit multi-stakeholder organisation using data to
inform viable food waste solutions), WasteMINZ (waste industry organisation using waste levy
funding to drive a national ‘Love Food Hate Waste’ campaign and more joined up work on food
waste solutions), the Rockefeller Foundation (targeting philanthropic funding at gaps in food waste
research), and various other U.S. Government initiatives that exist to build collaboration including
the U.S. Food Waste Challenge and EPA Food Recovery Challenge. In the UAE, the pledge signed
by government, Winnow and several hotels to save six million meals over three years could also be
considered a partnership approach.
Cities can also partner to drive change. For example, under C40’s Advancing Towards Zero
Waste Declaration, regions and cities have pledged to reduce waste generation per capita by 15%,
reduce waste sent to landfill and incineration by 50%, and increase diversion rate to 70% by 2030.
The Declaration also includes a commitment to reduce food waste across the supply chain, with
public reporting every two years. Signatories include Auckland, Sydney, Copenhagen, London,

104
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projects such as TRiFOCAL (in collaboration with WRAP) to communicate the benefits food waste
prevention, food waste recycling and healthy sustainable eating at the city level.
There are many more examples of where existing partnerships can collaborate on specific issues.
For example in 2015 the Consumer Goods Forum (CGF) Board approved a resolution to halve
food waste within the operations of its members by 2025. This is a fantastic outcome, even
more ambitious than the target in the Courtauld 2025 Agreement, and CGF’s approximately 400
members (which include Woolworths) have been asked to use the FLW Standard to measure
their efforts on a 2016 baseline. I spoke with Environmental Sustainability Director Ignacio and
he reflected that even within the CGF membership there are frontrunners and laggards, and
the challenge was sometimes that the business case and ambition for reducing food waste did
not always travel far within an organisation, depending on whether it is counted as ‘shrinkage’
(finance department), an operational matter (to be addressed by each store manager) or as a
CSR/sustainability function. More recently the Global Agri-Business Alliance (GAA) followed suit
with a Product Loss Resolution, covering a range of agricultural companies including growers
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New York City and Washington DC. Within London, the North London Waste Authority is driving

and processors. Again, it is difficult to gauge the amount of company-level compliance with the
Resolution, but it is an encouraging development to see global alliances publicly commit to SDG
12.3.

DETERMINING A BASELINE
It sounds simple, but developing a baseline by which to measure progress against a FLW target
has proven challenging for many, particularly at the country level. As a result, for those countries
that have set a national food waste baseline (of which there aren’t too many), there are a range
of baseline years, different measurement frameworks and a smorgasbord of determinations
around what is ‘in’ and counted, and what is ‘out’ and not counted. For example, is the definition
of food waste restricted to edible food, or food and associated inedible parts? Does it count as
food waste diversion if surplus food is fed to animals, or is food degraded to a non-food, waste
product as soon as it departs the human food supply chain? The UK, Norway, Denmark and
other front-runners are also grappling with the fact that depending on the date of the baseline,
they are starting with a handicap in the sense that they have already made progress which may
not be counted in measurement of progress against SDG 12.3.The obvious observation is that
this variation in approaches can make accurate comparison of progress across companies and
countries very challenging. There is serious scope for greater harmonisation in measurement
approaches and the global FLW Standard should serve as a guiding framework.
That said, there are many motivations driving countries and companies to fight food waste. From
that perspective, a divergence in baseline calculations does not matter all that much, so long as
efforts are transparent and (ideally) using the common methodology of the FLW Standard, which
can readily be adapted to the needs, preferences and objectives of the user.
In my view, the objective in setting a FLW baseline should be to provide a genuine benchmark
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against the target that has been set. Ideally, it should be replicable so that progress over time
can be accurately measured. For a country, this may require detailed examination of existing data
sources across the food value chain, as well as cooperation with supply chain actors (requiring a
trusting partnership and cooperation to share data that will ultimately serve for the benefit of all.
But while it’s very true that what is measured is managed, we should not let the perfect be the
enemy of the good. A baseline can always be recalculated, as Zero Waste Scotland and WRAP
have demonstrated recently. Action on food waste shouldn’t be postponed until a baseline has
been set, but given it can inform an evidence-based approach, it is most important that countries
and organisations move quickly to establish transparent baselines.

LEGISLATION AND REGULATION TO FIGHT FOOD
WASTE
Legislation and regulation to fight FLW can take a variety of forms. For example, the
implementation of waste management regulations can both divert food waste from landfill,
and have an upstream effect through source reduction if the regulations achieve true behaviour
change. Requiring genuine adherence to the waste management hierarchy and food recovery
hierarchy can also drive higher-order use of food, and it’s interesting to note that some countries
have built these hierarchies into regulation, while others use the hierarchies as a non-binding
filter or framework against which to inform decisions. However not all waste management and
food recovery hierarchies are made equal, as articulated in a report to the NSW EPA in 2017.105
The structure of and adherence to a hierarchy may hinge on the ‘value’ that is perceived of
each potential output, which in turn may be influenced by objectives such as carbon budgets,
resources and processing capability. For example, Scotland’s food waste/landfill regulations have
also contributed to carbon savings, complementing broader green policy initiatives. New York
City and Washington D.C. have also used food waste regulation as a hook to achieve wider waste
management and even food security outcomes.
Legislation can also encourage the diversion of surplus food to people in need through liability
protections, such as the Bill Emerson Good Samaritan Act of 1996 (reinforced through statebased legislation in many cases, see ReFED/Harvard Law School for Food Law and Policy Clinic
Policy Finder for a detailed overview the food waste policy landscape.106 A common challenge
seems to be that businesses don’t always trust the advice of a food redistribution agency or
NGO when it comes to understanding their liability, which may be addressed through better
communication including succinct 1-pagers with government branding, a measure the U.S.
Government is considering.
Labelling can also play a significant part in influencing consumer decisions around when to
discard food, and the confusion around dates that relate to quality versus safety seems relatively
universal. Some countries have taken clever approaches to mitigating this confusion, such as the
Danish ‘best before, still good after’ label. To the future, could better labelling be influenced
via tax incentives? Opportunities also exist to introduce an accreditation element so that
organisations can showcase their active commitment to addressing food waste within their sphere
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opus.lib.uts.edu.au/bitstream/10453/115674/1/Lewisetal2017EPA_Food_waste%20report_2017-08-23.pdf
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www.refed.com/tools/food-waste-policy-finder/about

‘Stop Wasting Food’ NGO to develop a ‘green seal of approval for organisations, institutions and
companies that are making an active effort to reduce food waste and increase recycling’.107 The
U.S. Food Recovery Network has also just launched a ‘Food Recovery Verified’ program, whereby
businesses can apply for verification and recognition that they have committed to donate surplus
food at least once per month to ‘hunger fighting non-profits’. 108
As raised by Feedback Global, if you look at food loss and waste in the context of the carrying
capacity of global food systems, there is a strong argument for closely examining the laws
delineating when surplus/wasted food can and can’t be fed to animals, including pigs. Feedback
also noted the opportunities that exist to extend unfair trading practices, require universal
corporate reporting of FLW data, increase transparency of fresh produce cosmetic standards, and
taxation incentives aligning with the food recovery hierarchy.

THE CASE FOR USING ECONOMIC LEVERS
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of influence. For example, Daka ReFood in Denmark has collaborated with the government and

This is an issue deserving of further work. It seemed that everywhere I turned there were examples
of local and national governments using economic levers to incentivise specific actions. In the
absence of incentives/compelling reasons/clear pathways to push surplus food up the food
waste hierarchy, it is highly likely that food will continue flowing to landfill in large volumes. In
designing policies to address food waste, care must be taken to ensure that economic incentives
don’t inadvertently incentivise the lower rungs of the food waste hierarchy where it could be
diverted to a higher purpose.
Examples I came across included:
• Taxation incentives (credits and deductions) to encourage the diversion of edible food to food
redistribution charities. As recognised in Washington D.C., credits can be particularly helpful for
smaller businesses and organisations.
o Legislators in Washington D.C. have also recognised that there are good reasons for
supporting tax credits even if food is on-sold for a nominal amount rather than donated freely;
• Taxation incentives to support the operating costs of food recovery organisations (e.g. energy
bills, transportation costs);
• Waste levies which apply a cost to landfilling and linked funding programs established to
distribute levy income (e.g. New Zealand’s Waste Minimisation Fund);
• Subsidisation of food waste collections and processing;
• Other government funding opportunities (e.g. Scotland’s Climate Challenge Fund and Waste
Prevention Implementation Fund, and the EU’s Horizon 2020 funded ‘REFRESH’ project); and
• National governments funding food waste collections, national research and behaviour
change campaigns.

INFORMATION IS POWERFUL
Information can motivate action and every single stakeholder I met with emphasised this fact.
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https://www.refood.dk/en/rfdk/concept-service/label/
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https://www.foodrecoverynetwork.org/frv/
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Some of the approaches that stood out to me included:
• The Food Waste Atlas™: the result of a collaboration between the WRAP and the World
Resources Institute. The Atlas ‘allows governments, companies and countries to understand how
much, where, and why food loss and waste is occurring so they can measure and manage it,
playing their part in creating a more sustainable food system’.109 The Atlas will showcase the efforts
of countries, companies and cities that have adopted the FLW Standard;
• The Centre for Food Loss and Waste Solutions’ Further With Food web database of information
and resources;
• Other mapping – such as the ReFED’s Roadmap to reduce U.S. food waste by 20%110 and Food
Waste Innovator Database;111 U.S. EPA’s Excess Food Opportunities Map112 EU REFRESH’s Systems
maps and analytical framework: Mapping food waste drivers across the food supply chain;113 Zero
Waste Scotland’s Biorefining Potential for Scotland114 and Project Drawdown’s modelling of the
top 100 ‘most substantive, existing solutions to climate change’, which ranks reduced food waste
as #3. 115
• Feedback Global’s work to challenge established policies and practices and drive public
awareness of issues such as on-farm food loss and gleaning, supermarket food waste and
regulations preventing the feeding of food waste to pigs;
• The Rockefeller Foundation supporting the Natural Resources Defense Council to undertake
in-depth research to better food waste data in three U.S. cities (Denver, Nashville and New York
City), using the case studies of the three
cities to generate cross-learnings and also
points of difference between different
urban environments;
• Resource Efficient Scotland’s advice
and support service for small/medium
enterprises, including free business waste
audits;
• The ‘Food Waste Hunters’ program,
where consultants were deployed in
a public-private partnership to reduce
food waste in Danish kitchens, canteens,
hospitals and other institutions.
More broadly, efforts to enhance
transparency in food waste reporting have
been a powerful catalyst for change. We
could learn a lot from Champions 12.3 in
this regard, and in particular businesses
like Tesco, which have used a . It’s exciting
Figure 51 – Tesco has been impressively transparent in its efforts to cut
to see that this approach is now being
food waste.
championed across the UK in particular,
with the Food Waste Reduction Roadmap setting an ambitious target of having half of the UK’s
largest 250 food businesses measuring, reporting and acting on food waste by 2019, and all 250
companies by 2026.
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www.thefoodwasteatlas.org/home
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ReFED, Roadmap to Reduce U.S. Food Waste by 20 Percent, 2016, www.
refed.com/resources
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www.refed.com/tools/innovator-database
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www.epa.gov/sustainable-management-food/excess-food-opportunities-map
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eu-refresh.org/mapping-food-waste-drivers-across-food-supply-chain
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www.zerowastescotland.org.uk/research-evaluation/biorefining-potential-in-scotland
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www.drawdown.org/solutions/food/reduced-food-waste

decided to publish Tesco data in the UK in 2013 it was painful to provide that level of
transparency. But it’s been instrumental in our battle against food waste. - Dave Lewis,

Tesco CEO and co-chair of Champions 12.3 116
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T

here’s no doubt that the decision to publish can be a difficult one. When we first

Figure 52 – Wide range of resources on the Further With Food website 117

Figure 53 – ReFED’s 27 solutions to food waste

Figure 54 – ReFED’s Food Waste Innovator Database and Food Waste Policy Finder
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www.thegrocer.co.uk/home/topics/waste-not-want-not/dave-lewis-publishing-food-waste-data-can-sting-but-we-must-all-do-so/571986.article
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Further With Food, Center for Food Loss and Waste Solutions, 2018, https://furtherwithfood.org/
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RECASTING PROBLEMS AS OPPORTUNITIES
USING INNOVATIVE APPROACHES
Introducing legislation and investing in strong partnerships is part of the solution, but technology
has a significant role to play in food waste prevention and recovery. Some of the innovations
I came across were uncomplicated but highly effective. For example, Winnow (and similar
companies like LeanPath) offer ‘hardware enabled software’ to kitchens to allow kitchen staff to
consistently measure and categorise food scraps, to better inform future purchasing and menu
design. Mobile apps like Olio and Too Good To Go now make it incredibly easy for consumers to
connect with other individuals or businesses with surplus food, which can be exchanged free or
for a heavily discounted price, depending on the platform. These apps generally allow for very
small quantities of food to be listed, and indicate food offerings nearby using GPS. The USDA has
even developed the FoodKeeper app to provide information on food handling, preparation and
storage with cooking tips, a calendar function (so that you can find out when the food you have
purchased is going to expire) and food safety recall alerts.
Technology doesn’t have to be sophisticated or expensive either. Brambles, an Australian
logistics/pallets and crates company with a global footprint, moves more food to more places and
people than anyone else in the world with a network of 600 million crates, pallets and containers.
The fact that these crates are reusable black plastic (RPCs) means that they have built a circular
business, and they support food recovery by allowing free flow of their RPCS to food banks like
Feeding America, meaning that food can be moved faster and is less likely to be damaged as it is
transferred.
The value of government support to entrepreneurialism should not be underestimated and
countries and cities are recognising the value of funding innovative projects. For example, Zero
Waste Scotland has recently launched a Bioeconomy Accelerator in partnership with the Industrial
Biotechnology Innovation Centre, funding businesses that embrace the bioeconomy and take a
circular approach to wasted food (e.g. converting surplus potatoes to vodka). Zero Waste Scotland
also provide support through the Circular Economy Business Centre, development grants and
even a Circular Economy Investment Fund. In the UAE, the Dubai Future Accelerators Program
allows government agencies to set challenges, partnering with companies that can creatively
use their technologies to develop solutions for government agencies. Winnow participated in an
earlier iteration of the Dubai Future Accelerators Program.

WE CAN’T GET FAR WITHOUT EDUCATION
Everywhere I went on my Churchill tour there were excellent examples of educational resources.
In many developed countries a significant amount of FLW occurs at the consumer/individual
level, but it is also true that each farm, factory, supermarket and businesses is comprised of
individuals and in order to achieve broader change, the views of the decision makers in all of
these organisations must be influenced. By and large the approaches I encountered leveraged
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general recognition that there is tremendous value in educating children in particular, because
children then take their learnings home and influence whole families in this way. Some of the
more interesting and innovative approaches to education and awareness raising included:
• WRAP using analysis of food waste data to identify a handful of ‘food waste hotspots’ (e.g. bread)
and then developing targeted and specific strategies – e.g. freeze your bread to make it last
longer, and toast it frozen;
• Zero Waste Scotland working with social media influencers on various campaigns including a
“Love Your Freezer’ campaign using members of the Olympic curling team and even a spoken
word artist delivering an ‘Ode to the Tattie’ to encourage Scots to think about reducing food waste
on Burns Night; 118
• Food Sharing Edinburgh’s ‘Food For Schools’ program, whereby kids can learn to cook using
rescued food (linking theory and practice);
• Natural Resources Defense Council (NRDC) partnering with the Ad Council and a volunteer
advertising agency to develop a campaign to raise awareness about economic and environmental
impacts of wasted food, with actionable steps to help Americans better plan/store/cook food.
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behavioural insights theory into education and behaviour change strategies. There was also

This included TV ads, print and out of home, digital, radio, food service, posters, social media
(Facebook, Twitter, Instagram etc).

Figure 55 – Sample of ads made for the Save The Food Campaign (NRDC/Ad Council) 119
118

www.zerowastescotland.org.uk/press-release/ode-tattie

119

www.nrdc.org/content/save-food
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Figure 56 - Ad for Save The Food 120
Figure 58 – WRAP’s focus on the ‘food waste hotspot’
of bread waste 122
Figure 57 - Zero Waste Scotland partnered with the
national curling team to fight food waste! 121
Figure 59 - WRAP focuses on food waste 'hotspots' - in
this case, bread waste, as reported by The Guardian 123
Figure 60 – Tips on the Save The Food website 124
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partners.wrap.org.uk/assets/11131/
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www.theguardian.com/environment/2018/mar/14/toast-bread-straight-from-the-freezer-to-avoid-waste-campaign-urges?CMP=share_btn_tw
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www.savethefood.com/share-it

A consistent message during my travels was that over years of campaigns it seems admonishing
people for wasting food is not particularly effective. For example, if I see a food waste prevention
ad showing a loaf of mouldy bread I might think ‘I never waste a loaf of bread therefore food
waste is not my problem’. In truth, the food systems we have built waste remarkable amounts
of food and as individuals we all waste food too. A real challenge in education is perhaps to shift
the rhetoric, stop referring to ‘food waste’ (which has negative connotations – e.g. nobody wants
to eat food waste) and refer to ‘surplus’ or ‘wasted’ food instead. The bigger challenge is how to
effectively shift behaviour to prevent food from sliding into the ‘waste’ category at all.

THINKING LOCAL – DRIVING CHANGE THROUGH
TARGETS
AND WASTE
MANAGEMENT
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ENCOURAGEMENT BEFORE ADMONISHMENT

Nations, regions and cities have a
tremendous opportunity to integrate
SDG 12.3 into a local target and
in doing so, use it as the basis of
a broader framework for change.
My qualitative experience on the
Churchill Fellowship has confirmed
that at the very local level, the most
Figure 61 – Masdar City in the UAE has self-driving cars but I couldn’t find a
food scraps/compost bin anywhere

frequent targets relating to food
waste tend to be diversion from
landfill/food waste recycling targets

and measures, because waste management is an area within the sphere of influence of local
authorities. As discussed throughout the report, this has resulted in a diversity of approaches at the
‘recycling’ end of the food waste prevention/recovery hierarchy. For example, a number of cities
I visited had landfill bans or reduction targets, and were therefore investing in local food waste
recycling infrastructure including household food waste caddies, community compost stations
and food scraps drop-off zones. For big cities, these kinds of activities are directly connected to
very real and pressing policy problems of shrinking urban real estate and planning pressures.
What has been particularly exciting to see in most countries I visited is a recognition of the role
of cities in addressing food waste prevention and redistribution as well as ‘end of pipe’ waste
management. Often these go hand-in-hand, whether it be through educating students to develop
cooking skills using rescued food, staffing food scraps drop-offs zones with individuals who share
advice and ideas on how to prevent food waste, refining local regulations to build community
confidence in donating surplus food to charities and supporting the establishment of financial
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incentives to do so. There is no doubt that cities will play an increasingly important role in the
fight against food waste and national governments need to recognise the opportunities in
designing localised approaches to this global problem.

COMMERCIAL OPPORTUNITIES: CHANGING THE
SYSTEM FROM WITHIN
While not the primary focus of my report, there are some innovative commercial approaches that
have been taken to address FLW. These include:
• Toast Ale (brewer) – Toast Ale’s rather delicious business model sees surplus bread brewed
into beer, which is labelled to educate consumers about food waste, with all profits fed back into
Feedback Global charity. Founded by Tristram Stuart in 2016, Toast Ale now has franchises on
five continents! Toast Ale has chosen to make their recipe
available ‘open source’ on their website, and it has been
downloaded more than 40,000 times. Toast Ale wasn’t the
very first company to brew beer using bread and there are
now a number of companies taking a similar approach, but
Toast Ale is hopeful that other companies using rescued
bread will embrace the spirit of the enterprise and support
the charities on which this idea was built. Toast Ale is a
B-Corporation, and has developed a fascinating structure
called ‘equity for good’, whereby shareholders don’t receive
dividends – they are reinvested into other social enterprises.
• Baldor Specialty Foods (fresh produce) – Based in the
Bronx, Baldor has committed to zero organics to landfill
by the end of 2018 and has demonstrated that they are
prepared to act swiftly and boldly when it comes to cutting

Figure 62 – SparCs at Baldor: an innovative (and profitable) use of what was a
sidestream

food waste in their own operations. Baldor is currently
running three programs to tackle wasted food in their supply
chains:
o

SparCs (‘scraps’ spelt backwards): a by-product of their ‘fresh cuts’ offering, SparCs allows

fruit and veggie peelings to be collected in 900 pound bins and sent to farms for animal feed. The
offcuts can also be semi-dehydrated, pasteurised and compressed into pellets (also for animal
feed). Baldor’s SparCs program diverts 150,000 pounds of fruit and vegetable peelings from landfill
each week.
o

Imperfect Produce: working with farmers to capture and sell ‘second cuts’ to sell to

restaurants/corporate food service because food being prepared in this way does not necessarily
need to be cosmetically perfect.
o

Composting: In August, 2018, Baldor launched a compost program to collect post-

consumer food waste generated in their offices, kitchen and cafeteria. The post-consumer food
waste is sent to McEnroe Farms in Millerton, New York, where it is turned into compost.
• Kroger (supermarket) – In 2017 Kroger announced a ‘moonshot’ target to eliminate food waste
across the company by 2025 through prevention, donation and diversion, including partnering
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• Brambles (logistics/pallets) - An Australian logistics company with a global footprint, Brambles
has the power to make a tremendous impact. For example, regional head of sustainability Suzanne
Lindsay-Walker has been examining the way that they can bring their supply chain expertise to
contribute ‘time, talent and treasure’ to reduce food waste across the system they operate within.
• Wasted Food Supermarkets – both Boston and Copenhagen have publicly accessible
supermarkets that sell wasted food as a reduced price, ‘rescuing’ surplus and near-date food from
other supermarkets, producers, manufacturers and importers/exporters. These supermarkets have
the double benefit of providing wholesome food and reduced prices, while serving to educate
patrons about the fact that there is often nothing wrong with surplus food.

Investigating international models for reducing food waste | 

with Feeding America and WWF.

Figure 63 – with Toast Ale’s Chief Toaster Rob Wilson (also a Churchill Fellow!) at Toast Ale HQ in London

Though outside the scope of my research, there is significant value in exploring initiatives to
reduce food loss on-farm and drive valorisation of surplus food. For an in-depth exploration of
fresh produce innovation, I recommend you refer to 2017 Australian Churchill Fellow Dr Hazel
MacTavish-West’s report Investigating opportunities to incorporate more vegetables and fruit
into value-added, convenient, healthy foods125.

TALKING THE TALK AND WALKING THE WALK
While my report and recommendations have largely focused on broader national policy
opportunities that will help support Australia to achieve SDG 12.3, I submit that the physical
act of separating food waste at home and at work and diverting that food waste from landfill
is a powerful opportunity for every single one of us to make a change for the better. Through
challenging our own ingrained habits and expectations about the role of food and food waste in
our daily lives, we build a stronger case for more systemic change.
I was pleasantly surprised to find that many organisations operating in the food waste space do

125

Dr Hazel MacTavish-West, Investigating opportunities to incorporate more vegetables and fruit into value-added, convenient, healthy foods, report for the
Winston Churchill Memorial Trust of Australia, 2018, www.churchilltrust.com.au/fellows/detail/4257/Hazel+MacTavish-West
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in fact practice what they preach when it comes to both procurement and waste collection.
For example, at the EU REFRESH Workshop in the Netherlands, catering was provided by Taste
Before You Waste which provided rescued food (sometimes surplus food, sometimes retrieved
via dumpster diving) which was transported to the venue by bike. It was a similar story at the U.S.
Food Waste Summit, which also provided separate collection for plates, cutlery, cups etc (all
compostable). In New York City, the Department of Sanitation (DSNY) didn’t have a comprehensive
system in place in the building I went to, but there is a food scraps drop-off just down the road
near Wall Street and I witnessed many people (including DSNY staff) bring in food scraps on their
way to work. In Denmark I was pleased to see food scraps separations in several offices, and
in Washington D.C. I discovered that the EPA has five different waste collection bins (including
food scraps) at their head office, and at the USDA head office there is a full-time attendant at the
cafeteria to ensure that all food scraps are separated and carted off-site to be composted. I was
also interested to learn that the USDA has a regular farmers market on-site! But in my view, New
Zealand takes the cake. Auckland Council building is located directly next to a community garden
which has a community food scraps collection bin. Within the council itself they have a target to
reduce in-house waste by 30%. In the office I visited there were four bins: clean paper and card;
comingled; food scraps; refuse. One building also has a worm farm, but it mostly goes to a local
composter. The Ministry for Environment in Wellington had compost bins in their kitchenettes as
well as glass recycling, comingled and landfill, and a soft plastics recycling collection bin in the
lobby, so that anyone in the building could easily recycle soft plastics on their way to work.
One organisation that did not appear to have a separate stream for food scraps was the United
Nations building in New York City. I found this highly surprising for several reasons, and believe this
to be an opportunity for the UN to ‘walk the walk’. I learnt that the UN does have a food garden
and a compost tumbler, but during two visits (one to the public area as a visitor and another
time as a guest of the Australian Delegation to the High Level Political Forum on Sustainable
Development) I found no place to put food scraps apart from the trash. As custodian of the 2030
Agenda (including SDG 12.3) there is a great opportunity for the UN to champion its own SDGs,
and in doing so promote innovation in food scraps collection by thinking about interesting ways
to collect that comply with security protocol (for example, have a team of employees on a roster
to meet the truck for collection). Taking this approach could allow the UN to demonstrate how a
government or other business with legitimate security requirements can still navigate food scraps
collections, particularly in a city like New York which has the collection infrastructure, service and
expertise to facilitate such an arrangement.
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SECTION 4 – RECOMMENDATIONS
AND CONCLUSION
Primary recommendations
As well as the above recommendations, there are a range of ideas that could be pursued by
Australian stakeholders across the food supply chain now and to the future. They are not fully
fledged recommendations, but specific ideas that could be further explored. Each of these
secondary recommendations have been grouped into the following categories: Government,
(national and state/territory), Local Government, Business and Individual.
In November 2017, the Australian Government decided that the environmental, economic and
social impacts of food waste were significant and warranted a national Food Waste Strategy and
target. A target was set to halve food waste per capita at the retail and consumer levels and reduce
food losses along production and supply chains, including post-harvest losses. This Churchill
Fellowship has helped me establish in my own mind the huge opportunity Australia has to make
significant inroads in meeting this commitment.
Already there is so much positive work right across the food supply chain to tackle food waste and
Australia is incredibly fortunate to have the policy foundation of a strategy, target and Cooperative
Research Centre help chart this path. Without strategic coordination, the target we have set is
likely to remain an aspiration rather than a KPI. The challenge we have is to coordinate a specific
and achievable series of actions that are realistic, measurable and achievable in the next 11ish years. This is not something any one person can do. The following recommendations are
specifically designed to help address this gap and channel our aspirations into concrete outcomes.
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2018

Authorising environment: alignment with SDG 12.3,
National Food Waste Strategy and target
Baseline

2030

Key

CRC

Target

Proposed Roadmap (clear targets, actions, milestones)

FLW
Standard

Int l
collab.

Info
Hub

Parliamentary
Friends of
Food Waste

National
Steering
Committee

Voluntary
commitment
program

Implementation strategy,
monitoring & evaluation
framework

2019

2025

RoI
research

Summit

Procurement

Champions
12.3

Taxation

Proposed 2025 milestone

(e.g. reduce food waste by 1/3 by 2025 on 2018 baseline)

2025 – 2030:
Review of progress
Make changes as necessary

Fight Food Waste Cooperative Research Centre (2018 – 2028)

2015
2017

Achievement of SDG 12.3 / National food waste
reduction target against 2018 baseline?
Complete

Proposed – longer term

Scheduled – 2019

Scheduled – 2018

Proposed – short term

Proposed – post-2025

A representation of my recommendations (blue) along with work that is already underway (green and orange)
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Recommendation

Why

Who

When

Develop a national

The current Food Waste Strategy is

Led by the Australian Government,

Within 6-12

framework/roadmap

a first step, but does not establish

noting an effective roadmap cannot

months

for action on food loss

how Australia will reach its target

be achieved without the commitment

and waste to ensure that

of halving food waste by 2030. The

and cooperation of businesses, NGOs

an ongoing workplan

current strategy contains a work plan

and local governments.

is delivered under the

with deliverables that conclude in

National Waste Strategy

2019, with a progress review during
2019. We need an action plan that
sets out specific policies, programs,
partnerships and interventions that
together will add up to achieving
Australia’s national target and SDG
12.3.
To ensure a long-term approach to a
long-term problem, targeted activities,
partnerships and projects designed
to achieve the headline target of the
National Waste Strategy should extend
until at least 2025, when progress
against the proposed 2025 milestone
target is evaluated against the 2018
baseline.

Establish a 2025 milestone

Without measuring, we do not know

Led by the Australian Government

Within 6

target to be measured

how Australia is tracking on its target

(Department of the Environment and

months

against the forthcoming

to halve food waste by 2030.

Energy)

national food waste
baseline (e.g. reduce food

A 2025 milestone target allows for

waste by 1/3 by 2025 on

evaluation of progress before it is

2018 baseline)

too late. If there is a cost to measure
progress against the 2025 milestone,
this should be budgeted for.

Consistent use of the Food

A free international standard exists

All stakeholders within the food sup-

Loss and Waste Accounting

that is adaptable to most stakeholders

ply chain, especially those involved in

and Reporting Standard

along the food value chain. Greater

the forthcoming Voluntary Agree-

(FLW Standard) by all

national uptake of the FLW Standard

ment

parties wishing to account

will help harmonise national efforts

for and report food loss

to halve food waste by 2030.The

and waste

standard helps identify how much food
loss and waste is created and identify
where is occurs, enabling the targeting
of efforts to reduce it. Drawing on
examples demonstrated through the
new Food Waste Atlas™, the FLW
Standard should be adopted as a
benchmark measurement.
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6-12 months

Establish an annual food

There is no non-partisan, regular

Ideally this would be managed by

waste forum or summit,

national event that brings together

an independent party, with support/

like the U.S. Food Waste

policymakers from all levels of

participation from all relevant

Summit

government, technical experts

stakeholders

6-12 months

(including international experts),
NGOs, researchers, businesses and
other interested parties. Increased
collaboration, information sharing and
networking will be instrumental to
achieving the 2030 target. There may
be an opportunity to link this forum
with a conference for the Fight Food
Waste CRC to increase the crossover
and fusion of ideas.
Decision by the CEO of

There is currently no Australian rep-

Coles or Woolworths to

resentation on the Champions Group.

become a member of the

The participation of a CEO from one

prestigious Champions 12.3

of Australia’s major supermarkets and

Group

requisite commitment to audit and

Coles or Woolworths Executive

Within 6
months

publish food waste data in line with
the FLW Standard could set a stellar
example for the sector, drive national
ambition and encourage the publication of food waste data
Develop a National

There is no single source of truth for

Department of the Environment and

Within 6

Food Loss and Waste

data, research and information about

Energy, Department of Agriculture

months

Knowledge Hub website

food waste in Australia. Information

and Water Resources, Department

to host information about

is currently embedded across various

of Industry, Innovation and Science.

Australia’s approach

government and non-government

Alternatively, this could be funded

to food waste policy,

websites. A national, open-source

privately (1 FTE)

research, information and

platform would support accurate

initiatives

reporting and transparent decision
making and policy, and allow for crosspollination of ideas across government,
industry and civil society. It also
supports the Commonwealth role of
facilitating action and harmonisation of
work on food waste across Australia.
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Leverage international

There are ample opportunities to build

Food Innovation Australia Ltd,

research and policy

stronger and closer relationships with

all relevant national government

partnerships – with

allies across the world, to work on

agencies (environment, agriculture,

countries and organisations

shared goals of building better food

industry & innovation), CSIRO and

like EU REFRESH, NZ,

waste policy. For example, almost all

sub-national governments

Scotland, WRAP, UK,

organisations mentioned are investing

Netherlands

in voluntary agreements, research to

Immediate

develop better food waste data and
education to prevent household food
waste. In particular, we should seek out
opportunities to collaborate with New
Zealand to ensure that we leverage
efficiencies where our regulatory
environment intersects. Nothing
beats face-to-face collaboration and
leveraging these partnerships will
require travel budget allocation.
Establish a Parliamentary

Food waste cuts across a range of

Friendship Group on Food

areas of political relevance, including

Waste (similar to the U.S.

climate change, trade, health and

Food Waste Caucus) within

innovation. A Parliamentary Friendship

the Australian Parliament.

Group (PFG) on Food Waste would

Interested Parliamentarians

Immediate

12-18 months

enable cross-partisan collaboration
on tackling food loss and waste
at the national level, which may in
the future support the passage of
relevant legislation. This PFG could be
modelled off the new U.S. Food Waste
Caucus. In the UK, these are known as
All-Party Parliamentary Groups.
Consider the introduction

The National Waste Strategy says that

Led by Australian Government

of a package of national

‘Enabling legislation to better support

(Treasury, Department of Industry,

taxation measures to

food waste reduction and repurposing’

Innovation and Science, Department

incentivise food donation/

is a priority focus area. So far, there has

of Agriculture and Water Resources,

diversion from landfill

been no concomitant action. Taxation

Department of the Environment and

incentives have been very successful

Energy)

in the USA in motivating food donation
behaviour. Measures could include deductions and/or credits for businesses
(including farms) donating food to
genuine food rescue organisations.
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Secondary recommendations
As well as the above recommendations, there are a range of ideas that could be pursued by Australian stakeholders across the food supply chain now and to the future. They are not fully fledged
recommendations, but specific ideas that could be further explored. Each of these secondary recommendations have been grouped into the following categories: Government, (national and state/
territory), Local Government, Business and Individual.
What can National and State/Territory Governments do?
• Carefully define national and sub-national objectives for fighting food waste.
• Consider interventions to ban or divert food from landfill.
• Incorporate food waste reduction/management obligations into procurement guidelines.
• Set sub-national food waste reduction targets that are complementary or aligned with SDG
12.3 and consider following New York City’s lead and submitting a Voluntary National Review on
progress towards applicable SDGs to the United Nations.
• Support clarification of best before/use-by dates to build consumer (and retailer) confidence
while maintaining food safety.
o E.g. a ‘best before but not bad after’ campaign, modelling off the Nordic approach.
• Engage with other states/territories and with the Cooperative Research Centre on behaviour
change research and integrating behaviour economics theory into policy.
• Consider opportunities to more deeply integrate the food recovery hierarchy in national and
sub-national waste legislation and regulation.
• Support the forthcoming Voluntary Agreement (VA) and actively participate and contribute
where appropriate to drive business participation, drawing on the EU REFRESH Blueprint for
voluntary agreements, and consult with like-minded countries (e.g. USA, UK, Netherlands, Ireland
and Norway).
o Consider whether the VA could have a certification element, similar to ReFOOD in
Denmark or the U.S. Food Recovery Verified program.
• Foster a food waste focused entrepreneurship ecosystem, looking to the United Arab Emirates
and the Emirate of Dubai for examples of where this can work effectively.
• Explore opportunities to integrate food waste reduction clauses or affirmations into existing
industry codes of conduct.
• Explore whether larger supply chain actors could be supported to make their data transparent
(Tesco is a great example of a supermarket making a voluntary decision to audit and share data on
food waste. In Ireland, this is a requirement).
• Establish cross-agency working groups on food loss and waste to pool ideas from
policymakers who regularly deal with these issues in different domains (e.g. environment,
agriculture, water resources, science, foreign affairs) as well as other agencies that could
contribute creative ideas from areas not traditionally consulted (e.g. treasury, education, transport
and infrastructure, energy, sustainable cities, technology and communications, trade, employment
and others).
• Establish dedicated Food Waste Liaison positions in the Australian Government Departments of
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Industry, Innovation and Science; Agriculture and Water Resources; and Environment and Energy.
• Collaborate more closely with the food recovery/redistribution sector to understand what the
gaps are (e.g. it may be that food redistribution agencies require upgraded infrastructure, staffing
or collaboration with innovative research) and holistically consider how these organisations can be
best equipped to manage an increase in work as food recovery activities increase.
• Explore how taxation and other economic instruments can influence behaviour in all
stakeholders across the food supply chain in accordance with the food recovery hierarchy (i.e.
industry [producer / manufacturer / distributor] – government – retailer – SMEs – consumer etc).
• Consider opportunities to geographically map FLW sources and sinks to support innovation and
value-adding and diversion of FLW from landfill (look at EPA Excess Food Opportunities Map for a
great example).
• Explore opportunities to reduce food waste in cross-border trade, for example by facilitating
diversion to food rescue organisation if food is rejected for import/export for reasons that don’t
relate to food safety or biosecurity (e.g. incorrect labelling).
• Consider whether food waste prevention/reduction objectives could be incorporated into future
Free Trade Agreements and/or MoUs with other countries.
• Look for opportunities to build public awareness and interest in food waste through awards
programs and innovation challenges.
• Focus on building a more detailed food waste vision for Australia through the appointment of a
national champion (this would need to be someone with profile and longevity, such as Australia’s
Chief Scientist).
• Support the development of succinct information (e.g. 1-pagers where they don’t already exist)
about existing good samaritan legislation protections to give businesses confidence about
liability implications should they choose to donate food and apply government branding to these
resources to foster trust in the reliability of the information.
• Leverage existing research, including that of the CSIRO and forthcoming research from
Ernst&Young and CRC to focus on food waste ‘hotspots’, where swift action can be taken to
reduce food waste in specific areas.
• Drive efforts at the organisational level to reduce food waste, including by establishing food
waste collections in all government offices where practicable.
o For example in a capital city like Canberra, there should be no government agency that
does not collect food waste for composting/worm farms as these services are already available.
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• Consider opportunities to implement food scraps collections in existing municipal solid waste
collection arrangements, particularly as contracts come up for renewal.
o Wherever possible look for opportunities to learn lessons from authorities that have
already implemented food scraps collections services.
o Consider community compost drop-off centres in addition to household collections,
or instead of household collections if this is logistically too difficult.
• Require a ‘food waste plan’ as part of local event approval processed.
• Leverage opportunities to pilot innovative initiatives through existing research programs such
as the CRC, as well as looking for other potential partners (e.g. the Rockefeller Foundation works
with some Australian Cities through the 100 Resilient Cities partnership).
• Leverage opportunities for international collaboration at the local government level, where
food waste bin infrastructure and household collection is being managed (i.e. Edinburgh, London,
Buckinghamshire, Wales, Boulder, Austin, Oregon, Massachusetts and Auckland).
• Consider the regulation of businesses that produce a significant volume of food waste once
processing capability exists (Washington D.C., New York City and Edinburgh provide useful case

Investigating international models for reducing food waste | 

What can Local Governments do?

studies for this approach).
• Look for opportunities to build local interest and momentum about food waste prevention and
reduction, through events such as an annual Food Waste Fair (e.g. NYC).

What can Businesses do?
• Join the forthcoming Voluntary Agreement and invest in measuring food waste within business operations, using the existing global FLW Standard as a template.
• Take steps to make food waste data transparent and connect with the international movement
towards measurement by sharing data through the new Food Waste Atlas™.
• Look across as well as within sectors to creatively tackle food loss and waste.
• Support clarification of best before/use-by dates to build consumer (and retailer) confidence
while maintaining food safety (e.g. Tesco has recently removed best before dates from a number
of fresh products).
• Implement targets that complement/align with SDG 12.3.
• Advertise business involvement in food waste prevention and reduction activities to
consumers, and help build an expectation that fighting food waste is central to sustainable
business.
• Look to international examples of best practice for ideas on how to make a strong business
case for fighting food waste in commercial operations (e.g. Baldor Specialty Foods, Brambles,
Kroger, Tesco, Champions 12.3).
• For retailers, consider implementing a simple and consistent mark-down procedure for food
that is close to its best before/use-by date, such as a brightly coloured sticker saying “Fight
Food Waste – X% off”.
• For restaurants and cafes, consider advertising the financial and environmental benefits of
‘doggy bags’ (e.g. taking leftovers home) and encourage customers to use their own containers.
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What can Individuals do?
While none of the below ideas are new, they’re all easy to adopt and can cut food waste at home.
•

Take steps to reduce your own food waste:

o

Only buy what you need and talk to food manufacturers and supermarket management if
you feel the way a food product is packaged or sold promotes waste.

o

Conduct a regular fridge audit to detect foods that are near expiry.

o

Collect food that is near expiry and put it in an ‘eat me first’ box or container.

o

Use the freezer as a ‘pause button’ to store food you don’t have time to eat.

o

Use your senses (especially smell) to help determine when food might be unsafe to eat
and use date markings as a guide only (remember, best before, still good after!).

o

Consider using apps like Olio to share excess food.

o

Take excess/leftover food to work to share with colleagues.

o

Volunteer with a local food rescue organisation (e.g. OzHarvest) and consider whether
you have other professional skills that you could donate.

o

If your local authority offers a food/organics collection service, use it. If not, consider
whether you could compost food scraps or start a worm farm.

o

If you don’t have space, consider using an app like ‘ShareWaste’ to locate others within
your local area who may be keen for your food scraps.

•

Support businesses that take active steps to reduce food waste in their own operations.

•

Support governments that take whole-of-supply chain approaches to food waste.

What Australia can influence
•

National policy momentum and sustained investment to drive ongoing efforts to cut food
waste, including through procurement and taxation;

•

The quality of our food waste baseline and ongoing measurement to evaluate progress in
reducing food loss and waste;

•

Food waste prevention and education initiatives and campaigns informed by behavioural
insights;

•

The quality of information and data available to governments, businesses, NGOs and
individuals;

•

Domestic cosmetic standards for primary produce and food date labelling guidance;

•

Domestic awareness of Agenda 2030, and integration of the SDGs into government,
business and civil society;

•

The composition and design of food packaging to reduce food waste; and

•

National infrastructure to manage the collection and processing of food waste into other
products (e.g. soil enhancer, gas for energy/electricity).
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Many people have asked me how this journey has made me feel about Australia’s level of action
and ambition to fight food loss and waste, in comparison to the countries I visited.
Truth be told, I have returned with much more optimism than I left with. Thanks to the opportunity
the Churchill Fellowship has provided me in meeting with so many amazing people and associated
organisations, I feel as though I have built a strong network of contacts in (and outside) policy
across the world, who have demonstrated to me that systemic change comes about through
a myriad of smaller policies, tweaks and changes. This experience has led me to believe that
Australia has potential to establish an ambitious and comprehensive approach to preventing food
waste that would not only position us as a global frontrunner, but would also pay dividends in
terms of agricultural competitiveness, corporate profitability, social outcomes and environmental
resilience and sustainability.
Now that we have a foundation in place, we need to build a strong scaffold to enable the
development of holistic food waste policy and what will need to be a spectrum of cross-sector
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CONCLUSION

and interdisciplinary approaches to achieve SDG 12.3. There are so many ways of ‘doing’ policy,
and a lot of it will need to be local. But we need the confidence of a structured national approach,
and a roadmap that establishes the specific actions and milestones we will need to aim for in order
to get there. I feel that my recommendations present a practical and achievable pathway to
building this framework.
The pathway is clear – more than ever, we need to build and maintain momentum, aggressively
pursue the target we have set, and forge powerful cross-sectoral and cross-disciplinary
partnerships to help get Australia across the line. Business as usual won’t get us there, and in fact
may leave us behind. We need to embrace the global movement toward a more circular economy
and leverage this to our advantage, paying close attention to what are currently fragmented
approaches to a massively complex and systems-level challenge.
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APPENDICES
A1: IDEAS FOR FURTHER RESEARCH
While I have learned an incredible amount during this Fellowship experience, one observation
I would make (and I’m sure it is common to most if not all Fellows) is that in researching I have
developed a stack of related questions, all deserving of their own deep and detailed research and
attention. I am leaving them here as a record for myself, but also in case others are interested in
ideas that could form the basis of many more Churchill Fellowships or other projects.
• Opportunities for fighting food waste in procurement: how are businesses and governments
integrating food waste reduction objectives in procurement policies?
• The food waste hierarchy and its influence on national and sub-national food loss and waste
reduction policies: what are the opportunities to drive increased regulatory and/or legislative
implementation of food waste hierarchy principles?
• Progress towards SDG 12.3 as we move closer to 2030, including evaluation of the effect of
Champions 12.3.
• Exploring emergent innovative technologies to prevent/reduce FLW at each segment of the food
value chain.
• Food waste in trade: examine food waste in cross-border trade, including opportunities to
increase food redistribution if product is rejected from import/export pathways.
• Opportunities for implementing economic instruments in Australia to tackle FLW.
• Impact of biodegradable landfill bans on food waste prevention/reduction strategies.
• Opportunities for cities and regions to tackle food waste, looking at initiatives such as the C40
Cities Advancing Towards Zero Waste Declaration.
• Opportunities for innovation and design challenges to tackle food loss in primary production.
• Behaviour change programs and innovations: what is having the most impact and how can this
be measured effectively? And a related question, what doesn’t work?
• Models for collaboration between government and food rescue organisations: best practice
examples.
• Examining the effect of interim milestone targets: how many countries, jurisdictions and
companies have 2025 targets aligned with SDG 12.3 and what are the potential consequences for
not having milestones before 2030?

98

chain.
• Analysis of work to date on shifting consumer expectations around appearance of fresh produce.
• Targets, Baselines and data in driving action on food loss and waste: what are the most important
metrics we should be focusing on?
• Opportunities to collaborate with New Zealand and other near neighbours to drive a regional
approach to reducing food loss and waste.
• Food safety scares: opportunities to valorise ‘dumped’ food.
• Pathways for compostable/biodegradable food service and packaging products – who is doing it
well?
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• Innovative strategies to drive food waste prevention across different segments of the food value

• Analysis of how food loss and waste is being managed in international for a such as APEC and
G20 and opportunities for Australia to contribute.
• Evaluate the effectiveness of political groups (e.g. the U.S. Food Waste Caucus) in championing
national action on food waste.
• Opportunities and challenges for supermarkets in making food waste data transparent.
• The impact of food/organic waste to landfill bans on reducing wasted food.
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A2: RELEVANT RESOURCES
Zero Waste Scotland food waste curriculum

https://www.zerowastescotland.org.uk/foodwaste/teaching-resources

Report – How much food and drink waste is

https://www.zerowastescotland.org.uk/sites/

there is Scotland? (2016)

default/files/How%20much%20food%20
waste%20is%20there%20in%20Scotland%20
Final%20v2.pdf

Report – Managing food waste in the National

https://www.zerowastescotland.org.uk/food-

Health Service

waste/nhs

North London Waste Authority – Wise Up to

http://www.wiseuptowaste.org.uk/wasteless/

Waste: food waste

foodwaste/

WRAP 2018 – Food Waste Reduction Roadmap http://www.wrap.org.uk/food-waste-reduc& Toolkit, measurement and reporting guide-

tion-roadmap

lines, templates and sector-specific guidance
WRAP and WRI – Food Waste Atlas™ (2018)

https://www.thefoodwasteatlas.org/home

WRAP Citizen Food Waste Prevention - Partner

https://partners.wrap.org.uk/assets/10695/

Playbook (English)
TRiFOCAL

http://trifocal.eu.com/

Netherlands Circular Economy in Food Task-

http://samentegenvoedselverspilling.nl/

force (2018)

de-taskforce/

EU REFRESH – Minutes from Policy Working

https://eu-refresh.org/sites/default/files/MIN-

Group on Voluntary Agreements (2018)

UTES_REFRESH-Policy-Working-Group-onVAs.pdf

EU REFRESH – Presentations from Policy

https://eu-refresh.org/sites/default/files/PRES-

Working Group on Voluntary Agreements

ENTATION_REFRESH-Policy-Working-Group-

(2018)

on-VAs.pdf

European Commission – Food Waste home

https://ec.europa.eu/food/safety/food_waste_

page

en

Nordic Food Policy Lab – Solutions Menu: A

https://www.norden.org/en/solutionsmenu

Nordic Guide to Sustainable Food Policy (2018)
Nordic Food Policy Lab – Harvesting Bold

https://www.norden.org/en/publication/har-

Solutions (2018)

vesting-bold-solutions

Nordregio – Global goals for local priorities:

https://www.norden.org/en/publication/glob-

The 2030 Agenda at local level (2018)

al-goals-local-priorities

Champions 12.3 – Progress Report (2018)

https://champions123.org/2018-progress-report/

Champions 12.3 – Guidance on interpreting

https://champs123blog.files.wordpress.

SDG 12.3 (2017)

com/2017/10/champions-12-3-guidance-on-interpreting-sdg-target-12-3.pdf

Champions 12.3 – the business case for reduc- https://champions123.org/the-business-caseing food loss and waste: catering (2018)
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for-reducing-food-loss-and-waste-caterers/

ing food loss and waste: hotels (2018)

for-reducing-food-loss-and-waste-hotels/

Feedback Global – Knowledge Hub

https://feedbackglobal.org/knowledge-hub/

Tristram Stuart – Waste: Uncovering the Global https://feedbackglobal.org/knowledge-hub/
Food Scandal

books/

Boston Consulting Group – Tackling the 1.6

https://www.bcg.com/en-au/publica-

billion ton food loss and waste crisis (2018)

tions/2018/tackling-1.6-billion-ton-food-lossand-waste-crisis.aspx

Rockefeller Foundation – Fighting food waste

https://www.rockefellerfoundation.org/blog/

in America’s cities (2017)

fighting-food-waste-americas-cities/

ReFED

https://www.refed.com

Natural Resources Defense Council

https://www.nrdc.org/issues/food-waste

Natural Resources Defense Council – Model-

https://www.nrdc.org/sites/default/files/mod-

ling the potential to increase food rescue: Den- eling-potential-increase-food-rescue-report.
ver, New York City and Nashville (2017)

pdf

NRDC Save The Food Resources

http://www.savethefood.com/share-it
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Champions 12.3 – the business case for reduc- https://champions123.org/the-business-case-

USDA Office of the Chief Economist – US Food https://www.usda.gov/oce/foodwaste/ChamLoss and Waste 2030 Champions

pions/index.htm

U.S. EPA – United States 2030 Food Loss and

https://www.epa.gov/sustainable-manage-

Waste Reduction Goal

ment-food/united-states-2030-food-lossand-waste-reduction-goal

U.S. EPA Excess Food Opportunities Map (2018) https://www.epa.gov/sustainable-management-food/excess-food-opportunities-map
Inside New York City’s brilliant idea to trans-

https://www.saveur.com/new-york-city-food-

form food waste into clean energy (2017)

waste-compost-energy

WasteMINZ

https://www.wasteminz.org.nz/?s=food+waste

Announcement on Targeted Briefing on food

http://www.scoop.co.nz/stories/PA1808/

waste by Environment Select Committee

S00027/labour-mp-tackling-food-waste-in-

(2018)

new-zealand.htm

Australia’s National Food Waste Strategy (2017)

http://www.environment.gov.au/protection/
waste-resource-recovery/food-waste

FAO SAVE FOOD: Global Initiative on Food Loss http://www.fao.org/food-loss-reduction/en/
and Waste Reduction - Community of Practice
on Food Loss Reduction
Report: Governmental Plans to Address Waste

https://furtherwithfood.org/wp-content/

of Food (Irena Gorski et al. 2017)

uploads/2017/08/governmental-plans-to-address-waste-of-food-1.pdf

Keeping Food Out of the Landfill: Policy Ideas

https://www.chlpi.org/wp-content/up-

for States and Localities (Harvard Law School

loads/2013/12/Food-Waste-Toolkit_Oct-2016_

Food Law and Policy Clinic 2016)

smaller.pdf

Transforming Australia: SDG Progress Report

https://www.sdgtransformingaustralia.com

(National Sustainable Development Council
2018)
Landfull: A Snapshot of the UK Food Waste

http://louizahamidi.tumblr.com/

Movement in 2017 (book) – Louiza Hamidi
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A3: SUBMISSION TO NEW ZEALAND
ENVIRONMENT SELECT COMMITTEE
Environment Committee – Targeted Briefing on Food Waste
In late September 2018 I was invited to make a submission to the Environment Committee’s
investigation into food waste in New Zealand. This report will be updated to include the
submission when submissions are published.

ACT			

Australian Capital Territory

APEC			

Asia-Pacific Economic Cooperation

C40			C40 Cities
CEC			

City of Edinburgh Council

CEP			

Circular Economy Package (European Union)

CRC			

Cooperative Research Centre

CSIRO			

Commonwealth Scientific and Industrial Research Organisation

DC			

Washington, District of Columbia

Defra			

Department for Environment, Food and Rural Affairs (U.K.)

DoEE			

Department of the Environment and Energy (Australia)

DSNY			

New York City Department of Sanitation

EPA			

United States Environmental Protection Agency

EU			European Union
FIAL			

Food Innovation Australia Limited

FLW			

food loss and waste

FSE			

Food Sharing Edinburgh

G20			

Group of Twenty

MfE			

Ministry for the Environment (New Zealand)

MoCCAE		

Ministry of Climate Change and the Environment (U.A.E.)

NCOM			

Nordic Council of Ministers

NFPL			

Nordic Food Policy Lab

NYC			

New York City
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A4: GLOSSARY

NZ			New Zealand
ReFED			

Rethinking Food waste through Economics and Data

REFRESH		

Resource Efficient Food and dRink for the Entire Supply cHain

SDGs			

Sustainable Development Goals

UAE			

United Arab Emirates

UK			United Kingdom
UN			United Nations
USDA			

United States Department of Agriculture

VA			Voluntary Agreement
WRAP			

the Waste and Resources Action Programme

WRI			

Word Resources Institute

ZWS			

Zero Waste Scotland
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