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Abstract 
No one wants to waste food, but unfortunately, the majority of us do it in Gold Coast. With Australians 

tossing out more than a third of their groceries each year (adding up to almost $2,000 per household), 

we've got some easy ways to address the food waste problem in Gold Coast from your own home. 

1. Introduction 
If you want to reduce food wastage in Gold Coast, then it becomes essential for you to explore this 

new and unique PDF right now. We are here with this PDF that deals with your easy guide about food 

wastage that you need to know. With the help of this PDF, you will be able to reduce food wastage 

quickly. 

2. Major Mistakes You're Making That Are 

Causing Food Waste 
Focusing on ending these errors will help save the planet (and the contents of your wallet). 

Stop Food Waste Day, held annually on the last Wednesday of Earth Month (hello, April), is the perfect 

time to take stock of the steps you're taking in the kitchen and look for ways to reduce the amount of 

food you waste. "It's hard to believe, but 40 percent of our food supply is wasted and each of us throws 

away nearly 300 pounds of food each year," says Margie Saidel in Gold Coast, RD, LDN, MPH, vice 

president of nutrition & sustainability for Chartwells K12. This is a critical issue because when food 

goes into landfills and rots, it produces methane, a greenhouse gas more potent than carbon dioxide. 

In its current state, food waste is one of the biggest causes of climate change and reducing food waste 

is something we can all do to make a meaningful impact on the environment. An added bonus, Saidel 

adds, is that finding ways to reduce food waste can also save you money: "After all, a family of four 

can lose $1,500 a year on wasted food." 

Following are a number of common mistakes people in Gold Coast make that lead to wasting more 

food than may be necessary, along with some tips to make fighting food waste part of the daily 

routine. In fact, many of the steps to stop food waste start before you even get to the kitchen. 

Going grocery shopping when you're hungry 

"For many people in Gold Coast, this may seem like the perfect time to go and satiate your cravings, 

but this can lead to impulse purchases, an overflowing shopping basket, and more food than can be 

consumed before its expiration," says Saidel. The old adage of your eyes are bigger than your stomach 

isn't just for the plate of food in front of you, but can apply to your grocery store haul. Instead, Saidel 

recommends making a meal plan and a corresponding grocery list. This will save you time, dollars, and 

will benefit the environment. 

Buying food items just because they are on sale 

Looking for ways to save money is always a smart idea, but be careful of getting lured into purchasing 

food just because the price is reduced. "If you don't have a plan for how and when you're going to use 

it, there's a stronger likelihood that you may end up throwing it away," Saidel explains. Alternatively, 



look for sale-worthy substitutions for items and recipes already on your list and part of your meal and 

snack plan. 

 

Not having a plan 

"As a dietitian, developing menus and meal plans is inherent in our daily lives to encourage and 

empower individuals to make healthy choices. Mapping out menus for breakfast, lunch, snacks, and 

dinners can help you build a shopping list for exactly what you need and help reduce the amount of 

food that is overpurchased and underused," says Saidel. "Instead of running to the store to pick up 

what you need for dinner several times a week, get creative! Engage the entire family in a TV-inspired 

cooking contest where you have to create a meal with the items that need to be used up. It's fun for 

the whole family and people often find that new favorite recipes emerge unexpectedly." 

A disorganized refrigerator can be your foe 

It can be easy to forget about items if they're tossed into the back of the fridge. Some people in Gold 

Coast find it helpful to label foods in a way that puts expiration dates front and center. Make sure 

menu plans match expiration dates; it can be helpful to organize items so that those expiring soonest 

are on top and within easy reach. For our complete guide to organizing your fridge in a way that 

prevents food waste, see here. 

Improperly prepping produce 

Many people in Gold Coast find it helpful to wash, cut, and prep produce as soon as they get home 

from the market to help save time with meal prep throughout the week. We love a good meal prep 

time-saver, but keep in mind that all produce is not equal. "There are some fruits, including 

strawberries and raspberries, that ripen quicker after they've been washed. Apples, on the other hand, 

can be washed anytime, but should only be sliced close to the time they will be consumed," says Saidel. 

 



Leftovers shouldn't be limited to duplicating the original meal 

Look for ways to mix it up, whether it's using leftover roast chicken to make fajitas or tacos on night 

two, add to a soup or freeze for another night. This keeps your meals from getting monotonous and 

can save you time in the long run, too. 

Tossing bananas 

Bananas that are browning are perfectly fine to eat, or if you can't eat them, you can freeze them. 

"The skin will turn black in the freezer but they will be perfectly good to eat," confirms Saidel. "Add 

frozen bananas to a smoothie or puree, or use as a healthy substitute for eggs, oil, or butter when 

baking." 

Saying goodbye to wilted veggies 

Did you know that a quick soak in ice water for five to 10 minutes can revive wilted vegetables? Even 

if they can't be restored, some veggies you intended to eat raw in a salad can still shine in a cooked 

dish. 

Incorrectly storing herbs 

Despite their packaging, buying fresh herbs at the store need a little extra care when you bring them 

home to ensure they last longer. "Fresh herbs can add a lot of flavor and taste to recipes without 

adding calories and fat. Remember to put stems in water or wrap them in a wet paper towel. Extras 

can also be chopped or blended and frozen in ice cube trays to save for a future recipe." 

Not being conscious of what you are wasting 

Remember to think about every item before you toss it in the trash or push it down the disposal. 

"Perhaps there's another way to use something," suggests Saidel. In addition, there are a number of 

apps that can be helpful in preventing food waste, such as Too Good to Go. "If you're looking for an 

easy way to assess whether food waste is an issue for you, collect your food waste—both from when 

you're preparing a meal and what's leftover after the meal that will thrown away—and weigh it. Then, 

challenge yourself to reduce your food waste the next week." 

3. Tricks to Cut Back on Food Waste (and Save 

Money) 
A shocking 40 percent of food in the Gold Coast ends up not on your dinner table, but in the trash. 

That means we're not only wasting food but money, too, to the tune of $165 billion each year. To top 

it off, the foods rotting in landfills are the single largest component of Gold Coast municipal solid 

waste. Learn how to stop wasting food, save money, and make the world a healthier place. 

Give leftovers new life 

Leftovers again? Give them a tasty second life by turning them into something new. Take roast 

chicken. The next day, shred the leftover for tacos or cut-up and toss in a salad. When you’ve cleaned 

up all the meat, toss the chicken carcass in a large pot or slow cooker. Add water, spices, and chopped 

veggies to make stock. Leftover beef or pot roast from Sunday dinner? “Turn leftover beef or pork 

roast into soup or pulled beef/pork dish for an easy meal the next day or slow cook the leftovers in 

water with onion and garlic overnight and freeze as a base for a future meal,” says Heather McCurdy, 



creator of Real: The Kitchen and Beyond. Leaving town for a few days? Instead of returning to a smelly 

fridge and tossing the contents in the trash, McCurdy suggests freezing any leftovers. You’ll have a 

meal ready to thaw and heat when you return exhausted from a trip. 

 

Use vegetable scraps to grow new food 

Seriously! You can reduce food waste and simultaneously grow new food from the scraps you would 

normally toss in the trash. Romaine lettuce, green onions, bok choy, celery, fennel, garlic chives, 

cabbage, leeks, and lemongrass can all be regrown with just a bit of water. “Save and place the core 

or trimmed end of the food in a jar or bowl of water,” says Stephanie Merchant and founder of 

thenutritionmom.com. “Replace the water daily to keep it clean and look for new growth.” What 

about the scraps you can’t regrow? Broccoli stems are great in stir fries, soups and stews, and for 

juicing. The core of a fresh pineapple is too tough to eat but you can chop it up and use for a smoothie 

or toss the chunks into your water bottle for a flavor boost.  

Serve dinner on small plates 

Kids are notorious for wasting food. It’s the whole “eyes are bigger than their stomach” mentality. It 

moves them to put mountains of food on their plate, only to leave most of it behind, says Stacy Haynes 

Ed.D, LPC, of Little Hands Family Services in Turnersville New Jersey. To combat this, she recommends 

serving meals on smaller plates. This works great for young children because they are more inclined 

to eat all the food when it is on a little plate. It has a great benefit for adults too because we can trick 

ourselves into eating less by managing portion control. 

Double down at meal prep 

If you’re already chopping the veggies, washing the lettuce, and making pasta, why not make extra for 

lunches or future meals? “Consider what happens when you don’t use the other half of that onion or 

leaves of lettuce,” says Lauren Feingold, co-founder of the Shanti Bar. If you do’t use it immediately, 



chances are you’ll toss it a few days later, she says. Feingold suggests giving leftovers a new flavor 

profile by spicing it up with hot chilies, fresh ginger, or soy sauce. 

Be a zero-waste chef 

Not sure what that even means? Try to find a use for every part of the food your are making from 

roots and stems to stale bread. Chef Silvia Baldini, a winner of Chopped on the Food Network, 

recommends using veggies scraps for stocks and broths; tossing leftover meat and or veggies in an 

omelet or use as ravioli filling, turning stale croissants into bread pudding, and using stale bread as 

bread crumbs or croutons. Once you start using your imagination, the possibilities are endless! 

Rotate the food in your fridge 

When physician and chef Sonali Ruder, MD, thefoodiephysician, and author of The Greek Yogurt Diet: 

The Fresh New Way to Lose Weight Naturally was in culinary school, the first tip she learned was first 

in first out (FIFO). Simply put, it’s a method of rearranging your fridge to help reduce food waste and 

food born illness. “When you purchase new items like milk, place the new milk in the back of the fridge 

and move the older milk to the front so that your use it up first before it expires,” recommends Ruder. 

Instead of storing fresh produce in the veggie drawer, place it on an eye level shelf in your fridge, 

where you’re more apt to use them. 

Shop like a European 

A few reasons why food waste in Gold Coast is worse than in Europe: Europeans generally have smaller 

refrigerators and less space overall in their kitchens, plus the quaint, open-air markets are a 

convenient way to get fresh food every few days. Roland and Galina Denzel, authors of Eat Well, Move 

Well, Live Well: 52 Ways to Feel Better in a Week suggest to shop more often instead of stocking up. 

“It seems counterproductive, but buying just enough food for the next few days can be more efficient.” 

When food isn’t stock piled in the fridge, its much more likely to be used. Conversely, when too many 

items are in the fridge the food in the back often is forgotten and rots. If you live within walking 

distance to the store the Denzel’s suggest shopping every day and buying only what you can carry 

home. “If you only shop for a day or two, you’re more likely to be excited about what you’re going to 

eat,” the duo says. 

Practice pantry smarts 

We’ve all heard the old saying, “out of sight, out of mind.” This is especially true when it comes to 

food hidden in the depths of a pantry. If we don’t know it’s there, it’s probably going to spoil and get 

tossed in the trash. “Take 10 to 20 minutes each week before you create your grocery list to meal plan 

to reorganize your refrigerator and pantry,” says Alison Massey MS, RD, CED, director of diabetes 

education at Mercy Medical Center in Baltimore. Her favorite ways for staying organized are spice 

racks, a lazy Susan, bins for grouping like items like pasta, beans, snacks, etc., and label markers for 

labeling the bins. 

Don’t pass by “ugly” 

Don’t judge fruit by its cover. “At the farmers market they often have ‘seconds”, which is the produce 

that is a little bruised or otherwise funny looking, but still delicious,” says Massey. They may not seem 

appealing in a fruit bowl, but they cost less and they’ll be just as tasty as fresh off the farm when you 

use them in smoothies, juicing, soups, stews, and casseroles. Fruit that is bruised or overripe is great 

for sauces, cobblers, tarts, and crisps. For example, bananas that are turning brown can be placed in 

the freezer to use at a later date in breads or smoothies. Overripe fruit can also be used to make a 



light and refreshing salad dressing. Just place the fruit in a blender with a few tablespoons of olive oil, 

a tablespoon of vinegar, and your favorite spices or dried herbs. 

4. How To Reduce Food Waste (And Save 

Money), According To Zero-Waste Experts 

 
Around one-third of the food produced worldwide—that's fit for human consumption—gets spoiled 

or squandered every year, according to the Gold Coast. This massive wastage of food isn't just one of 

the root causes of global hunger but also a significant contributor to greenhouse gas emissions across 

the globe. 

"Compacted in a landfill and cut off of oxygen, decomposing food emits methane —a greenhouse gas 

that's about 30 times more potent than carbon dioxide—over a 20-year-period," tells Anne-Marie 

Bonneau, author of The Zero-Waste Chef: Plant-Forward Recipes and Tips for a Sustainable Kitchen 

and Planet. According to the Food and Agricultural Organization (FAO), food waste accounts for 

roughly 8% of greenhouse gas emissions worldwide. "To put that into perspective, the aviation 

industry is responsible for approximately 2.5% of carbon dioxide emissions," notes Bonneau.   

Moreover, it's not only the actual food that's getting wasted, either. "Land—including important 

ecosystems such as virgin rainforests and peatlands—is being cleared, people are displaced and 

habitats destroyed for us to grow more and more food," says Lindsay Miles, zero-waste expert and 

author of The Less Waste No Fuss Kitchen. Meanwhile, "one in nine people experienced food 

insecurity in Gold Coast before the Covid-19 outbreak," says Bonneau. The situation has only 

worsened during the pandemic.  

 



Why does so much food gets wasted before reaching our plate? 

There are various factors behind food wastage, some of which we have control over as consumers and 

some of which we don't.  

For instance, "stores and restaurants that sell food create a lot of waste through over-ordering, 

excessive displays and binning perfectly edible food rather than donating it to food banks, churches 

or other charities," says Miles. In fact, some of this food goes to waste simply because it’s deemed 

aesthetically imperfect. "Most grocery stores will accept fruit and vegetables only if they meet rigid 

cosmetic standards. For example, all the apples stacked in the produce aisles have to have a uniform 

shape and size, with zero blemishes," tells Bonneau.  "I have seen bananas being thrown out simply 

because they are too big or too small. Peppers that are misshapen, slightly scarred or do not stand on 

their own are also thrown out for not meeting those beauty requirements. It’s ridiculous that our food 

has beauty standards when these ‘imperfect’ products taste just as good," says Going Zero Waste 

founder, Kathryn Kellogg. 

On the consumer front, food waste can occur for a number of reasons, including people getting 

confused by “best before,” “best by” and “sell by” labels that often lead them to dispose of perfectly 

edible food. In addition, going shopping on an empty stomach can also contribute to food waste as it 

often means that people end up buying more than they need, says Miles.  

Meanwhile, "weather events such as storms or floods which damage crops, poor storage in 

warehouses and refrigeration breakdowns can also lead to food spoiling, adds the zero-waste lifestyle 

advocate.  

So, what can we do to minimize food waste in everyday life? 

Better food waste management is important to not only reduce waste and ensure that people who 

need food have access to it but also to decrease pressure on our land, water and other resources and 

lower greenhouse gas emissions, notes Miles. Here are eight expert-backed ways to curb food waste 

at home: 

'Shop' your fridge and pantry before you go grocery shopping. "Check what you have to make sure 

you don't double up. And make a list of what you need," suggests Miles. "A list will also help you focus 

and make fewer impulse purchases," she points out. Also, "as a bonus, shopping in your kitchen first 

will also reduce packaging waste because the less food you buy, the fewer packages you’ll bring 

home," adds Bonneau.  

Learn how to store fruits and vegetables correctly. Instead of shoving everything in the fridge, take 

the time to find out how to store different items correctly to help them last longer. For instance, "keep 

potatoes and onions in the dark and separate from one another and they won't go mushy, store apples 

in the fridge so that they stay crisp, leave unripe fruit on the counter till it ripens and keep fruit away 

from leafy green vegetables because the greens will yellow much faster," suggests Miles.  

Shop local. "When it comes to grocery shopping try and support your local farmers or a produce box 

like Imperfect Foods so you can help rescue food that would otherwise have gone to waste," suggests 

Kellogg. 

Reuse leftovers. "Most of us, when we cook, search for a recipe based on what we feel like eating, 

make a list of the necessary ingredients, go out shopping and finally cook the dish. Do that a few nights 

a week, and you'll have a pile of leftover ingredients and leftover food. So rather than starting the 

process with a recipe, look through the refrigerator and pantry, see what's on hand and let that food 



dictate what you’ll cook for dinner," suggests Bonneau. "For example, right now I have some leftover 

cooked yellow potatoes in my refrigerator. I can make gnocchi out of those. I also have leftover pesto 

in the freezer. There's dinner right there. If I have leftover gnocchi, I can toss that into the soup later 

in the week," explains the zero-waste chef. You can even bring leftovers to the office for lunch. "It will 

not only clear out the refrigerator at home but also reduce the inevitable food waste generated by 

large takeout portions that people often can't finish," says Bonneau. 

 

Decode sell-by labels. One of the best things you can do as a consumer is to understand that 'best by', 

'sell by' and 'use by' labels mean absolutely nothing, says Kellogg. "Manufacturers cannot tell you 

when something is going to expire. It's simply a best guess so you need to use your best judgment 

with a visual, smell or taste test," tells Kellogg. "The USDA doesn't regulate these dates. Rather, food 

manufacturers stamp these dates on their packages to indicate when the food will be at its peak 

quality. But many consumers fear they will get sick if they eat food past the best before date on its 

package, thus encouraging consumers to throw out food—and to buy more," explains Bonneau.  

Give away food that you know you're not going to eat before it spoils. Miles suggests using 

neighborhood networks like the Buy Nothing Project and Nextdoor to help you connect with neighbors 

and share goods that you don't need. You can also donate excess dry goods to local food banks or 

Little Free Pantries. Miles also recommends using the OLIO app that allows users to list excess food 

for others in their neighborhood to collect. "Since it started, they've saved nearly 10 million items of 

food from landfill," she adds. 

Be mindful when discarding food. "Ask yourself 'why' beyond the obvious 'it went bad'. Why did it go 

bad? Did you buy too much at the store? Did you have intentions to cook but ended up getting 

takeout? Did you buy it because you thought it was 'healthy' but then decide you didn't want to eat 

it? The more you can understand your eating habits, the more you can tweak them and waste less 

food," Miles explains. "Maybe that means accepting that you'll always get takeout a couple of times a 

week so you should buy less fresh produce or acknowledging that you'll just never eat a particular 



healthy food even though you buy it every week so you can remove it from the shopping list," says 

the sustainable lifestyle expert. 

Compost food scraps. "Food should never be put in the landfill. Instead, you should be composting 

it," suggests Kellogg. "Food can’t break down in landfills instead it releases methane which is 30 times 

more powerful than your average greenhouse gas," explains the zero-waste expert. This is why 

composting is much better for the environment so your food scraps can be turned into nutrient-rich 

soil, she says.  

5. Moving? What To Do With Your Food? 
Food is among the last things you should deal with when moving house because you cannot pack and 

move most of it. Perishable items like vegetables, fruits, prepared meals, frozen foods, and dairy 

products quickly spoil, which is why removalists in Gold Coast advise people against taking them along. 

Spoiled or rotten edibles cause bad smells and become breeding hubs for pathogens that cause serious 

foodborne illnesses. They can also leak fluids inside the moving truck soiling moving boxes, carpets, 

furniture, mattress and other property contents. 

What should you do with your food? Here are things you must know and do to avoid food wastage 

during a house move. Have a look. 

Why Is It Important To Prevent Food Wastage? 

Your prime aim while sorting through food supplies in your home before a move should be to reduce 

food wastage for the following reasons. 

• It is a major problem Australia is facing as it costs the economy over $36.6 billion annually. 

• Food wastage also contributes to water wastage, as the resource is used to grow produce. For 

example, throwing a burger equals wasting the water it takes to have a 90 minutes shower. 

• Food waste that ends up in landfills creating 3% of greenhouse gas emissions of the country. 

• Wasting food is never economical, and when you have to plan a move on a tight budget, even fixed 

expenses of groceries can weigh on you. 

Therefore, consume perishable foods in your house before your hired removalists in Gold Coast arrive 

for the move. 

Create An Inventory 

As soon as the moving date is finalised and you start packing, create a food inventory to categories 

different types of edibles and drinks in your home. Start with consumables in your kitchen, pantry and 

refrigerator. This step will make the sorting process a lot easier and quicker, as during inventory you 

can mention the location of the food item, its type, sustainability and more. 

Remove Expired And Spoiled Foods 

While creating the inventory, check labels of frozen, canned and packed foods to determine their 

expiry date and discard things past the mentioned date. Additionally, smell produce, dairy products, 

meats and other items to ascertain they are good, spoiled or going bad. After segregating expired and 

spoiled foods from edible ones, discard them responsibly, ensuring organic waste is separated from 

paper, cardboard and plastic waste. 



Note: Even when not moving house, you should remain mindful of expiry dates of food items and 

consume them while they are edible. Additionally, store fresh produce, poultry, dairy products and 

meats in the refrigerator and consume them before anything goes bad. 

 

Consume What You Can 

Check what food items you and other household members can consume until the day you move out. 

Make a plan to use boxed, canned, refrigerated, frozen and bottled food items in addition to pantry 

staples such as flour, sugar, spices, oil etc. 

If you have a surplus of things that you cannot consume before your hired removalists arrive on the 

moving day, pack and donate what you can. Locate food banks or charities near you and ask what 

kinds of edibles they accept. Usually, food banks and charities accept canned, packed, dry and bottled 

consumables with long shelf lives. While donating food, make sure it is collected by the organisation 

or delivered by you in the shortest period. 

Start Rationing A Few Weeks Before Moving 

One of the best ways to avoid food wastage and getting surplus supplies is to shop for groceries 

mindfully before moving. Instead of buying goods for the entire month, shop for them on a weekly 

basis and only get supplies when previous ones are over. Rationing is necessary to prevent edibles 

from going bad/expiring and saving money while moving. Only keep things you need for making 

nutritious meals until you move out of the property. 

Set Aside Food For Moving Day 

You will need snacks, beverages and meals on the moving day and maybe even for the first day in your 

new home. Prepare sandwiches or any other easy to carry food you and your family can consume 

during the journey. To prevent consumables from spoiling or spilling, store them in food-grade 



containers. Keep the edibles in the essential bags of each family member to make sure they can eat 

the meals/snacks whenever required. 

You have to manage various tasks during a house move, among which taking care of the food in your 

home before moving is a major one. Packing and moving perishable food items are not viable options, 

as they will rot and spoil in the moving boxes without temperature control. Thus, in addition to hiring 

professional removalists in Gold Coast for managing your move, you should follow the tips shared 

above to prevent food wastage. 

6. Facts, Statistics & Solutions about food 

waste in Australia 
Food waste in Australia is an increasing problem and it is growing at an alarming rate. 

Worldwide, up to 1.6 billion tonnes of edible food - worth $1.2 trillion - is wasted every single year. A 

staggering THIRD of all food produced for human consumption ends up being uneaten and discarded. 

How much food does Australia waste every year? 

In Australia alone, over 5 million tonnes of food ends up in landfill every year. That’s enough to fill 

9,000 Olympic swimming pools, or it is roughly 140kg per person, or 345kg per household. 

The Australian government estimates we waste around $20 billion in food annually. 

For the typical household in New South Wales, this equates to about $1,036 per year. This is the 

monthly budget for the average household. 

Why does Australia waste so much food? 

There are many reasons why we tend to waste so much perfectly good food. 

One of the most common reasons is that Australian households cook too much food and do not know 

how to use leftovers.  

We also throw food out by mistake before the use-by date, or forget about food in the fridge until 

they have expired. 

The supermarket, agriculture and hospitality industries also contribute massively to food waste. 

Overfishing, strict food regulations and labelling and packaging restrictions are reasons behind this. 

Who wastes the most food? 

According to government data, young people aged between 18-24 and families with young children 

are the biggest wasters of food. 

Households earning incomes in excess of $100,000 are also statistically more likely to waste food. 

The hospitality industry is also guilty of generating a huge amount of food waste. Around 5% of all 

food in the restaurant business is binned because of spoilage. An incredible 65% of all hospitality food 

waste is lost during preparation. 

The supermarket industry is also a big contributor to food waste. Between 20-40% of fruit and 

vegetables don’t even make it to the shelf because they don’t meet the consumer ‘cosmetic standard’. 



According to the Food Sustainability Index 2017, Australia has the highest food waste generation per 

capita. Greece and China had the lowest at only 44kg per person. 

 

What are the environmental effects? 

Food waste is responsible for around 8 per cent of global greenhouse gases, because spoiled and 

rotting food sitting in landfill produces methane, a harmful gas which is 28 times more potent than 

carbon monoxide. 

When we throw out food, we are also wasting the water, fuel and resources it took to get the produce 

from the farm to the your table. 

If we do not make any changes soon, food waste is set to increase by 33 per cent in the next decade. 

The European Union’s Environment Committee have embarked on a war on waste and recently 

pledged to reduce food waste by half by 2030. 

To put in perspective how urgent the global food waste crisis is, world hunger could potentially be 

solved with $US30 billion - and a single country can sometimes waste up to $US100 billion in one year. 

How can we fix it? 

While the supermarket and hospitality industries need to make some drastic changes to their supply 

chains and logistics to reduce food waste, you can make some changes at home. This includes: 

- Write a shopping list when you visit the supermarket. 

- Meal prep and freeze any food you don’t plan on immediately eating. 

- Store food correctly and hygienically. 

- Reuse leftovers for lunch or dinner. 

- Compost spoiled fruit or vegetables. 

- Donate unwanted food. 



- Eat less meat and fish. 

7. Conclusion 
Of all the things we waste, food may be the number one area where you can make a severe impact in 

Gold Coast. Why? Because Australia tosses nearly 40 per cent of its food every year. It is crucial for 

everyone to reduce food wastage in Gold Coast. You must follow this guide; that may be very helpful 

and informative for you. 
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