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Introduction 
There is no shortage of crises in our country today. From healthcare to drugs to 
crime to the state of the economy, there is an overwhelming amount to tackle, and 

anything and everything is politicized. Solutions to these pressing issues are not 
always easy or convenient, but awareness is often the first step to ensuring that 

complex issues can ultimately be resolved. 

The concerns of food insecurity and food waste are intimately intertwined, and 

developing complementary solutions that address both is ideal and possible. 

Food Insecurity 

It has long been known that food insecurity is a challenge in the United States (U.S.). 
The United States Department of Agriculture (USDA) in 2022 estimated that 12.8% 
of US households qualified as food insecure at some point during the year, an 

increase from 10.2% in 2021, equating to 44.2 million individuals.1
 
In Connecticut, 

the overall food insecurity rate at 10.5% was found to be lower than the national 
average per a 2021 report by Feeding America, but a report directly from 

Connecticut’s Office of Legislative Research revealed an astounding food insecurity 
rate in New Haven County of 16.2%.2,3 For reference, this is despite the United 
States Economic Development Administration noting that in 2022, Connecticut was 

the second-wealthiest state in the country, calculated by per capita personal 

income.4 

Continuing with the Connecticut theme, a 2022 survey by DataHaven was even more 
stark, revealing that the percentage of Connecticut adults who reported not having 
enough money to buy food was 17% of adults.5 

 
A Feeding America study surveyed food pantry and soup kitchen clients in 

Connecticut and uncovered that over a 12-month timeline, 69% of households had 
to choose between food and utilities, 66% had to choose between food and medical 
care, and 57% had to choose between food and rent.6 

https://edspace.american.edu/foodfueled/issues/volume-i/the-food-waste-and-food-insecurity-crisis-in-america-interweaving-a-resolution/
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Food insecurity is thus a growing issue that does not have the same emphasis as 
other issues in the national news. 

 

Food Waste 
At the same time, another issue that receives minimal public scrutiny is food waste. 
In the U.S., we waste almost 60 million tons (approximately 120 billion pounds) of 
food per year, essentially 30-40% of our food supply.7 

 

Between 2010 and 2015, commercial and industrial food waste increased in 

Connecticut from approximately 183,000 tons to 272,000 tons for residential loose 

food waste and from 138,000 tons to 247,000 for business loose food waste—

despite proposed legislation from back 2010 by the Connecticut Department of 
Energy and Environmental Protection (DEEP) that required recycling of organics 

such as food residuals.8,9
 
In fact, the average restaurant wastes up to an estimated 

75,000 pounds of food annually.10 

Food waste does require a complex analysis, as the losses stem from a variety of 

steps along the way, including the manufacturing process, transportation, and 
spoilage, as well as losses related to overabundance of supply of certain crops.11 
Waste is also related to food that is discarded at home, consumer-related 

businesses, and elsewhere, and food that is thrown out simply because it is not 
cosmetically “acceptable”—also known as “ugly” fruits and vegetables.12

 
Much of 

this wasted product unfortunately finds its way to landfills, where it can have a 

significant environmental impact. 

Reduction in food waste can be difficult and requires a conscious effort. Chef Paul 
Barron, originally from Long Island, NY and now in Connecticut, operates catering 
and personal chef services, including cooking classes and prepared meals. Barron 

reports that when he first began his business, “there was waste because we had to 
figure out portion sizes and how much people would eat.” However, as he and his 
team began to “figure out portion sizes and how much people eat,” the level of food 

waste diminished. “Every day, we get better and better at that,” he explains. As a 
catering service, Barron notes that the advantage is in planning based upon specific, 
known numbers of individuals they will serve, and the exact menu that is requested. 

In his estimation, restaurants can be more unpredictable and tend to yield greater 
waste products. However, any leftover food in his catering establishment does not 
go to waste, as they “either eat [it themselves] as sort of a staff meal or give [the 

food] to all the people that are working to take home . . . because [they] can’t really 

re-serve it.” 
 
Brian Parri, who has owned Café Routier in Westbrook, Connecticut for nineteen 

years, and whose additional exposure involved his mother owning a separate 
restaurant for twenty-eight years, reports that his particular establishment yields 
little excess, as “everything is cooked to scratch.” Additionally, because he does not 
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preserve foods in a freezer, daily deliveries are on a schedule. “Very little goes to 
waste [as the excess food] either goes into a stock pot or it goes into a family meal 

. . . [to] feed our own employees.” The restaurant also connects with local pig 
farmers, so that residual plate scrapings and scraps of food can be placed in slop 

buckets for the farmers to use. 

Environmental Effects of Wasted Food 

Food that is wasted in landfills emits large amounts of methane gas as it 
decomposes.13

 
Both methane and carbon dioxide are greenhouse gases that trap 

heat within the earth’s atmosphere and have been shown to lead to global warming. 
Per the Environmental Protection Agency (EPA), organic waste, including unused 
food, that winds up in a landfill produces approximately 50% carbon dioxide and 

50% of methane.14
 

But these gases are not equivalent. The United Nations 
Environment Program notes that because methane traps a greater amount of heat 
than carbon dioxide, it is over 80 times more potent than carbon dioxide over a 20-

year span.15 
 

Comparisons have been made to better understand the effect of food waste and the 
associated volume of consequences. The emissions from the food wasted in the US 
is equivalent to 37 million cars.16

 
In another comparison, a 2021 article in The 

Washington Post found that food waste in the United States alone results in a larger 
carbon footprint than the airline industry.17 

 

Additional after-effects of wasted food include the depletion of resources (i.e. water, 
land, energy) that were utilized in creating the unnecessary food that goes wasted, 
a loss of biodiversity where greater unnecessary production can result in increased 

use of chemicals that may be harmful to the ecosystem, and water and ocean 
pollution which can be seen with an unnecessary increased production and the use 
and disposal of fertilizers and pesticides.18 

Legislation 

California has been a leader in the space, developing legislation to reduce food waste 
and encourage food rescue and donation. The state passed Senate Bill 1383, which 
is now California state law, that went into effect January 1, 2022. This bill was 

supported, in part, by the hunger-relief and food rescue organization Feeding San 
Diego on the reduction of short-lived climate pollutants, such as methane gas.19 

 

The law helps both the environment and those that are food insecure with surplus 
food recovery. It targets a decrease in organic waste disposed in landfills by up to 
75% by 2025 and simultaneously aims to rescue at least 20% of edible food that 

would otherwise go to waste and redirect it to those with food insecurity, requiring 
food manufacturers such as restaurants and grocery stores to donate a portion of 
their edible food waste instead of discarding it.20,21 
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The California law requires every jurisdiction—city, county, or special district—to 
provide organic waste collection services, in addition to its solid waste collection 

services, to all residents and businesses. California Department of Resources 
Recycling and Recovery (CalRecycle) is the agency responsible for ensuring local 
jurisdictions have the appropriate programs in force.22 

Particular targets of the law include large food distributors, such as grocery stores, 

which must donate edible food that would otherwise be disposed of to instead be 
redirected to food banks or other food rescue organizations—or else the distributors 
face fines. Food suppliers need to have a contract with a food rescue organization 

and similarly need to recover edible food that would otherwise go to landfills. In the 
near future, additional prime users of food and high-waste institutions, such as 
restaurants, hotels, and schools, will also be added to the list of targets that will 

need to be compliant with the law.23
 
Up until passage of the law, there has been 

minimal repercussion for production of excess organic waste. 

With this law, California is leading the way in decreasing greenhouse gas emissions 
through reduction of food in landfills, while simultaneously using otherwise wasted 

food to feed hungry mouths in an effort to reduce food insecurity. 

The Bill Emerson Good Samaritan Food Donation Act provides federal liability 
protection, both civil and criminal, for food donors in good faith who donated to 
those in need through a non-profit organization.24 

Importantly, the California Good Samaritan Food Donation Act (AB 1219) increases 
these protections to donors who provide food directly to end users, provided that the 

donor has made an evaluation in good faith that the food remains consumable and 
safe to eat. An important aspect of this legislation is that it covers perishable foods 
that may be beyond the manufacturer’s posted date of use but may still be deemed 

appropriate for consumption.25 

Vermont has similarly been at the forefront of these related issues. In 2020, their 
Universal Recycling Law (Act 148) went into full effect. This law requires the 
separation of food scraps from other waste, with the requirement to donate the 

excess edible food to an accepting food bank, forward the scraps to an appropriate 
facility for composting, or alternatively compost the scraps in-house. This law targets 
not only businesses but also residents.26 

 
Under the law, the state provides support for composting privately while also 
providing support for seeking off-site, certified composting entities, encouraging 

such composting infrastructure throughout the state. In fact, the law bans food 
scraps from landfills in their goal to eliminate food waste and promote composting 
and recycling.27 
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Vermont’s laws surrounding food donation offer enhanced Good Samaritan 

protection beyond the federal legislation. 
 
Other states, such as Massachusetts, Rhode Island, New York, and Colorado, have 
made similar progress in the food waste arena as they are proactive in efforts to 
reduce both food waste as well as amplify food rescue and donation.28 

Connecticut State Senator Christine Cohen, who represents the 12th District in the 
state and also owns Cohen’s Bagel Company in Madison, Connecticut, says that the 
California law “solves a couple of problems. 

“In Connecticut in particular, we have a waste issue. We have tons and tons of 

waste. And right now, we’re exporting a bunch of that waste out of state to landfills; 
we don’t have landfills active in the State of Connecticut anymore. And the other 
plants that . . . process this product to turn it into energy are at capacity, so we’re 

taking a lot of waste and we’re shipping it out of state. And as a result, we’re adding 
to carbon emissions . . . We also have a large homeless population, a lot of folks that 
are ALICE, which means Asset Limited, Income Constrained, Employed . . . so they 

need different benefits when it comes to food.” 

States such as Connecticut are increasing their efforts, though these steps may be 

more sluggish to date than desired. The Connecticut Commercial Organics Recycling 

Act from January 1, 2022 notes that “each commercial food wholesaler or distributor, 

industrial food manufacturer or processor, supermarket, resort or conference center that 

is located not more than twenty miles from an authorized source-separated organic 

material composting facility and that generates an average projected volume of not less 

than twenty-six tons per year of source-separated organic materials [SSOM] shall: (A) 

Separate such source-separated organic materials from other solid waste; and (B) 

ensure that such source-separated organic materials are recycled at any authorized 

source-separated organic material composting facility that has available capacity 

and that will accept such source-separated organic material.” 

 

Thus, facilities that are deemed to qualify in this category that do not compost their 

SSOM on-site must recycle this waste at a certified composting facility.29 

 
Cohen expands, “…much like California requires a certain percentage of food waste 
at the end of the day to be donated to food insecure folks, [Connecticut] has a law 

that restaurants around the Southington plant, which is the only plant in the area 
that is an anaerobic digester and it takes food waste from grocery stores and 
restaurants . . . and processes it and makes it into energy for the Southington area. 

We require restaurants and food establishments in that area, if you’re within a 
certain circumference of that processing plant, to donate their food waste to the 
processing plant to be processed into energy.” 
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In a show of progress, Connecticut’s initial laws were relegated to facilities that 
average two tons per week of SSOM, or one hundred four tons annually, before 
expanding to facilities that average one ton per week, to now the current one-half 
ton per week average, or twenty-six tons annually.30

 
Further, beginning January 1, 

2025, the current law that limits qualifying facilities to those within a 20-mile radius 
of an authorized composting service will no longer be a valid exemption, making the 
law more broad.31 

 
However, like other states, the Connecticut laws do not require food donation, so 

the laws currently seem single-pronged in nature. 

 

Legislative Obstacles 
The restaurant industry is a rigorous one. Studies reveal that over 60% of 
restaurants may fail within their first three years of operation. This high failure rate, 
while lower than the unsubstantiated 90% failure rate at one year purported at one 
time by American Express, remains daunting.32

 
Though different types of restaurants 

may have variable associated factors, the National Restaurant Association estimates 
a profit margin of 5% for an average restaurant.33 

 

There are a handful of states (Connecticut, Maine, New Hampshire, Rhode Island, 
and Vermont) in the U.S. that charge a statewide meals tax rate, in addition to the 
state’s sales tax, when applicable. Connecticut, for example, has a sales tax of 

6.35%, with an additional 1% tax added to meals, resulting in an effective meals 
tax rate of 7.35%.34 Combining the added meals tax rate to the slim margins of 
restaurant operations can add to the further onerousness of the industry, even 

before imposing added legislative regulation and potential penalties in relation to 
food waste. 

Senator Cohen explains that, as a food-related business owner, someone on staff 
must be ServSafe® certified to ensure that the food being placed for customers is 

appropriate for consumption. The staff is “always doing inventory in the store to 
make sure that your products are sellable and that nobody’s going to get sick from 

improper food use.” 

 

Restaurant businesses clearly have many moving pieces that need to integrate 
seamlessly. As Parri explains, “the restaurant and food business is like riding a bike 
and fixing the tire at the same time.” Yet, Senator Cohen believes that many 

“restaurant owners and food establishments, grocery stores . . . would really be 
amenable to [enacting measures that reduce food waste and focus on food rescue], 
because they’re [currently] paying for waste removal. They have to pay to get rid of 

their old food.” She believes that it would be welcomed by food establishments if a 



 7 

solution allows for them to donate food waste that’s otherwise usable food but close 

to that end date. 

 
While some of the current legislation is well-intentioned regarding food waste with 
goals of limiting excess, tracking food waste is not standardized, and methods such 
as the internal logging of food waste at a restaurant are not inexpensive.35 An issue 
with not standardizing tracking methods arises, for example, in Connecticut, where a 
business can transport its food waste across state lines without any restrictions and 
adequate tracking or repercussions.36

 
While the movement of waste outside 

Connecticut may be beneficial locally, it does not solve the waste management 
issues of the greater population and instead displaces it to a new area. 

 
As noted, while the Bill Emerson Good Samaritan Food Donation Act provides federal 
protection for food donation, this specific legislation does not protect donations 
outside of non-profit agencies.37

 
This leaves food establishments outside of the law’s 

protection, and expanding upon this law to include restaurants has not been done 
by a majority of states. 

 
Potential Solutions 

As Senator Cohen, Barron, and Parri all agree, a vital first step is to increase 
awareness and promote education on the crises of food waste and food insecurity. 

But education alone is not sufficient. 

By ensuring that all states develop food reduction goals, local governments can work 
with businesses to establish food recovery and donation options that target food 

waste. As Parri explains, “Most of the people are on board with making sure that if 
we can’t use the product, it goes to somewhere that it can [be used].” 

 
While donating excess or potentially wasted foods to those in need is a worthy cause, 
donations should be made thoughtfully. Food banks list items that are needed online 
so that well-intentioned donations will not go to further waste. However, calling the 
food bank directly can better ensure that appropriate products are donated without 
waste.38 

Ensuring businesses in the food industry can adequately keep track of their food 

waste with clear methods may make it easier to enforce the donation of food that is 
not otherwise being reused by staff and families. Tracking of food waste is also ideal 
for business owners, as it can be used to improve the efficiency of business 

practices.39 

Aside from standardizing food waste logs at food establishments, there are more 
current and precise methods of tracking food waste. New software, ticket tracking 
systems, and attention to detailed weighing of food items are methods of improving 

outcomes.40
 
Yet, updating systems comes with a financial cost. 
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In addition to business-focused methods of targeting food waste and insecurity, 
there should be convenient and efficient methods for people to give back via 

neighborhood composts. Expanding composting can directly address the high rate 
of organic waste ending up in landfills.41

 
Educating people on the benefits of 

composting as compared to tossing organic scraps in landfills is the first step. Since 

composting involves the breakdown of organic waste through microbes with oxygen, 
the waste is converted to healthier and more nutrient-rich soil without the 
production of methane gas. Using a landfill to discard organic waste results in a 

combination of both organic and inorganic waste, and the organic waste decomposes 
in an anaerobic environment, resulting in the production of potent methane gas that 
worsens the risks of global warming.42 

 

A lot of responsibility seemingly falls on businesses to ensure that waste is limited. 
While the incentive for a business owner to reduce waste is that it is simply good 
business practice, incentivizing the behavior may bring about more buy-in from the 

establishment owners. 

 
Aside from new policies and education, state and local governments may be best 
served working in collaboration with businesses. At a local level, governmental 
bodies could provide tax incentives, other financial benefits, and food waste-related 
resources to achieve common goals.43 

 
Tips 

While education, legislation, and public buy-in are required to make the needed 
changes in this space, there are also simple tips that can be performed to ensure 
good practices that will have the two-fold effect of waste reduction and reducing 

food insecurity. 

Per the U.S. Food and Drug Administration (FDA), it is incumbent that consumers 

do not overbuy food, which can, in turn, limit food waste. Steps such as ensuring 
the temperature settings on the refrigerator are at or below 40°F and the freezer at 
0°F can reduce spoilage. Freezing many foods until they are ready to eat can also 

prolong their life. In this era, apps are available that detail information about food 
storage that can promote freshness. Refrigerating vegetables that have already 

been peeled or cut can prolong their life.44 

Organization matters, as an overly cluttered and poorly visible space makes it 
difficult to take inventory and increases the chance of food going to waste. Apps are 
available that can assist in creating an order to your food storage.45 

 
Additionally, there needs to be a culture shift in which people become more 

cognizant about “purchasing what [they] intend to consume,” Senator Cohen 
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explains. This will lead to “a trickle effect, where because we’re purchasing less, the 
stores aren’t buying as much—so there wouldn’t be as much food waste.” 

 
Being conscientious about grocery lists and what is actually needed, coupled with 
deliberate planning for meal preparation, can result in less waste and is a part of 
this culture shift around food consumption. Such a shift is easier said than done, but 
buying only what is necessary is the overall goal.46

 
To adequately plan for the 

amount of food needed, reviewing recipes can ensure that the necessary alterations 
are made to facilitate the appropriate servings of food.47 

 
Purchasing imperfect or “ugly” produce can sometimes not only save a consumer 
money as it is usually discounted but also can prevent food waste. Imperfect produce 
often goes to waste based solely on its appearance despite being edible still.48 

 
Another food waste reducing tip is to inquire about portion size when dining out; 
then, ask to pack the uneaten portion to take home.49 

 
When purchasing food at a grocery store, it is important to understand what the date 
labels mean. Aside from perishables such as milk, cheese, fresh vegetables, and fresh 

fruit, other foods may be safe to eat even past their “Best If Used By” date, provided 
no obvious evidence of spoilage is noted—though it may not have the freshest taste 

and texture. The date labels are simply present to indicate the ideal quality of the 
food, not the “expiration” of the food. The only food product for which the FDA 
requires an actual expiration date is infant formula.50 

Making the most out of every edible food item can also drastically reduce food waste. 
For example, the peels of an orange can flavor water or be used for candy, and the 
bones of a chicken can make chicken stock.51

 
If there is any food waste that cannot 

be repurposed in any way, make sure to compost the scraps to be used as fertilizer 
for growing plants. Do not place any organic waste in the garbage. 

Conclusion 
There are clearly different perspectives on the lifespan of food depending on where 

one is involved in the food process, from regulators to consumers to restaurants to 
manufacturers to farmers. Yet to truly target food waste, daily habits need to change 
before laws can be enacted with true success and effectiveness. This education can 

come at early stages as well, including health classes and economics courses, as 

there is a tremendous multi-disciplinary overlap in this field. 

The “Seat Belt Law” requiring front seat vehicle seatbelts went into law in many states 
in the mid- 1980s and early 1990s, but the law now seems obvious to many as it has 
been part of the public’s consciousness for so long. The CDC estimates that for 

drivers and front-seat passengers, the risk of fatality is reduced by 45% by the 
usage of seat belts, with a 50% reduction in serious injury. Further, the National 
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Highway Traffic Safety Administration reports that in 2017 alone, seat belts in 
passenger vehicles saved nearly 15,000 lives.52,53

 
Legislation is needed at times to 

begin movement of the public good in the proper direction at times. 

 

According to Senator Cohen, legislation can make a positive change in the 
communities. “I see no reason why we couldn’t move forward [in Connecticut] with 

something like [a bill that limits food waste with a component of edible food waste 
donation to the food insecure] and really have some good policy discussions, post a 
public hearing on something like this, and understand what problems there might 

be and how to overcome them as we go forward.” 

 
With proper collaboration between the government, business owners, and 
individuals, tackling the two separate but related issues of food waste and food 

insecurity is possible and positive, lasting outcomes will be achieved. 
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