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WASTE 

What springs to your mind when you hear the word 'waste'?
Improving food security and availability is increasingly important as temperatures continue to rise, the population continues to grow and water becomes more precious. The focus often falls on techniques to increase crop yield or expand land use, but a recent study in the journal Science of the Total Environment focuses on a different factor: food waste. The study found that if we could just reduce food loss in the production chain by 50%, we could feed another one billion people with no other changes to food production.
About a quarter of all food is lost somewhere along the food production chain before it ever reaches your plate. This means that 24% of the water used to grow food and 23% of the total cropland around the globe and 23% of fertilizer resources are being wasted. The largest waste occurs in North America, West-Central Asia and Oceania.

Listening Gap-Fill (half of all food wasted)
 The world has limited _______ and a growing population. By the end of this century there could be three billion extra mouths to ______. So wasting food, this new report says, is a ________ that should not continue. The study says changing the way consumers in the rich world reject less-than-perfect-looking ______ in the shops, and eat large quantities of meat - which requires a lot of resources to bring to market - could have an ________. 

But the engineers who wrote this report also recommend better use of scarce land and water around the whole _______. They say that putting more land to agriculture will be difficult without damaging the __________, so improving the efficiency of farming is _______. The report says better irrigation is the key here, because water used in agriculture is often sourced _______: from aquifers which are poorly managed. In some cases, the engineers say, governments and aid agencies have exacerbated this problem by sinking boreholes in the wrong places. 

The report also says that irrigating crops through ________ or flooding fields is wasteful because so much of the water evaporates. It says that drip or trickle methods of irrigation, while more expensive to install, can be as much as a ______ more efficient.

Match the meaning of the bold words from the text with the definitions:

a) spaces drilled into the ground in order to extract water, gas or minerals

b) made worse 

c) an increasing number of people living in a particular area or place

d) tiny flow of liquid

e) loses moisture into the air

f) people who buy things

g) rocks which contain groundwater

h) supplying land with water by artificial means to help crops to grow

i) farming; growing and producing food

Have you heard of the problem before? 
Why do people waste food?

How much food do you waste? Why? 
Are your eyes bigger than your stomach?
What do you do with your leftovers?

Do you think about the food you waste as you throw it in the trash or leave it on your plate?

How can we waste less food?
What do you think happens to expired food in a supermarket? 

What is the difference between “sell by date“ and “use by date“?
How can supermarkets waste less food? 
Can you predict what will happen in the future if we keep throwing away so much food? 

Have you heard of any projects that can solve the problem? 
What do you think could be a solution of the problem? 

	Wasted…
	How does this happen to you?
	What can you do to cut this waste?

	time
	
	

	money
	
	

	energy
	
	

	electricity
	
	

	water
	
	


Translate: 

Kdybys nenakupoval tolik jídla, ušetřil bys peníze.

Jak často nedojídáš jídlo? 
Zeptali se mě, jestli jsem snědl prošlé jídlo. 
Proč lidé neumějí kupovat jen tolik, kolik potřebují?
Chodíš nakupovat, když jsi hladový? 
Kupuješ více jídla než před třemi lety? 

Když jsme byli mladší, nikdy jsme toho tolik nesnědli. 

Už jsi někdy vyhodil chleba? 

Měli byste šetřit vodou a elektřinou.

V některých zemích lidé umírají hlady a v jiných se velké množství potravin vyhazuje. 

Proč jsi nesnědl, co jsem uvařila? 

Kdybys byl býval neplýtval časem, byl bys to už dávno stihl. 

Video: Global Food Waste Scandal

So I want you to imagine that these nine biscuits that I found in the bin represent the global food supply, okay? We start out with nine. That's what's in fields around the world every single year. The first biscuit we're going to lose before we even leave the farm. That's a problem primarily associated with developing work agriculture, whether it's a lack of infrastructure, refrigeration, pasteurization, grain stores, even basic fruit crates, which means that food goes to waste before it even leaves the fields. The next three biscuits are the foods that we decide to feed to livestock, the maize, the wheat and the soya. Unfortunately, our beasts are inefficient animals, and they turn two-thirds of that into feces and heat, so we've lost those two, and we've only kept this one in meat and dairy products. Two more we're going to throw away directly into bins. This is what most of us think of when we think of food waste, what ends up in the garbage, what ends up in supermarket bins, what ends up in restaurant bins. We've lost another two, and we've left ourselves with just four biscuits to feed on. That is not a superlatively efficient use of global resources, especially when you think of the billion hungry people that exist already in the world.

Having gone through the data, I then needed to demonstrate where that food ends up. Where does it end up? We're used to seeing the stuff on our plates, but what about all the stuff that goes missing in between?

Supermarkets are an easy place to start. This is the result of my hobby, which is unofficial bin inspections. (Laughter) Strange you might think, but if we could rely on corporations to tell us what they were doing in the back of their stores, we wouldn't need to go sneaking around the back, opening up bins and having a look at what's inside. But this is what you can see more or less on every street corner in Britain, in Europe, in North America. It represents a colossal waste of food, but what I discovered whilst I was writing my book was that this very evident abundance of waste was actually the tip of the iceberg. When you start going up the supply chain, you find where the real food waste is happening on a gargantuan scale.

Can I have a show of hands if you have a loaf of sliced bread in your house? Who lives in a household where that crust -- that slice at the first and last end of each loaf -- who lives in a household where it does get eaten? Okay, most people, not everyone, but most people, and this is, I'm glad to say, what I see across the world, and yet has anyone seen a supermarket or sandwich shop anywhere in the world that serves sandwiches with crusts on it? (Laughter) I certainly haven't. So I kept on thinking, where do those crusts go? (Laughter) This is the answer, unfortunately: 13,000 slices of fresh bread coming out of this one single factory every single day, day-fresh bread. In the same year that I visited this factory, I went to Pakistan, where people in 2008 were going hungry as a result of a squeeze on global food supplies. We contribute to that squeeze by depositing food in bins here in Britain and elsewhere in the world. We take food off the market shelves that hungry people depend on.

Go one step up, and you get to farmers, who throw away sometimes a third or even more of their harvest because of cosmetic standards. This farmer, for example, has invested 16,000 pounds in growing spinach, not one leaf of which he harvested, because there was a little bit of grass growing in amongst it. Potatoes that are cosmetically imperfect, all going for pigs. Parsnips that are too small for supermarket specifications, tomatoes in Tenerife, oranges in Florida, bananas in Ecuador, where I visited last year, all being discarded. This is one day's waste from one banana plantation in Ecuador. All being discarded, perfectly edible, because they're the wrong shape or size.

If we do that to fruit and vegetables, you bet we can do it to animals too. Liver, lungs, heads, tails, kidneys, testicles, all of these things which are traditional, delicious and nutritious parts of our gastronomy go to waste. Offal consumption has halved in Britain and America in the last 30 years. As a result, this stuff gets fed to dogs at best, or is incinerated. This man, in Kashgar, Xinjiang province, in Western China, is serving up his national dish. It's called sheep's organs. It's delicious, it's nutritious, and as I learned when I went to Kashgar, it symbolizes their taboo against food waste. I was sitting in a roadside cafe. A chef came to talk to me, I finished my bowl, and halfway through the conversation, he stopped talking and he started frowning into my bowl. I thought, "My goodness, what taboo have I broken? How have I insulted my host?" He pointed at three grains of rice at the bottom of my bowl, and he said, "Clean." (Laughter) I thought, "My God, you know, I go around the world telling people to stop wasting food. This guy has thrashed me at my own game." (Laughter)

But it gave me faith. It gave me faith that we, the people, do have the power to stop this tragic waste of resources if we regard it as socially unacceptable to waste food on a colossal scale, if we make noise about it, tell corporations about it, tell governments we want to see an end to food waste, we do have the power to bring about that change. 
Fish, 40 to 60 percent of European fish are discarded at sea, they don't even get landed. In our homes, we've lost touch with food. This is an experiment I did on three lettuces. Who keeps lettuces in their fridge? Most people. The one on the left was kept in a fridge for 10 days. The one in the middle, on my kitchen table. Not much difference. The one on the right I treated like cut flowers. It's a living organism, cut the slice off, stuck it in a vase of water, it was all right for another two weeks after this.

Some food waste, as I said at the beginning, will inevitably arise, so the question is, what is the best thing to do with it? I answered that question when I was 15. In fact, humans answered that question 6,000 years ago: We domesticated pigs to turn food waste back into food. And yet, in Europe, that practice has become illegal since 2001 as a result of the foot-and-mouth outbreak. It's unscientific. It's unnecessary. If you cook food for pigs, just as if you cook food for humans, it is rendered safe. It's also a massive saving of resources. At the moment, Europe depends on importing millions of tons of soy from South America, where its production contributes to global warming, to deforestation, to biodiversity loss, to feed livestock here in Europe. At the same time we throw away millions of tons of food waste which we could and should be feeding them. If we did that, and fed it to pigs, we would save that amount of carbon. If we feed our food waste which is the current government favorite way of getting rid of food waste, to anaerobic digestion, which turns food waste into gas to produce electricity, you save a paltry 448 kilograms of carbon dioxide per ton of food waste. It's much better to feed it to pigs. We knew that during the war. (Laughter)

A silver lining: It has kicked off globally, the quest to tackle food waste. Feeding the 5,000 is an event I first organized in 2009. We fed 5,000 people all on food that otherwise would have been wasted. Since then, it's happened again in London, it's happening internationally, and across the country. It's a way of organizations coming together to celebrate food, to say the best thing to do with food is to eat and enjoy it, and to stop wasting it. For the sake of the planet we live on, for the sake of our children, for the sake of all the other organisms that share our planet with us, we are a terrestrial animal, and we depend on our land for food. At the moment, we are trashing our land to grow food that no one eats. Stop wasting food. Thank you very much. (Applause) (Applause)
