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Background

References: 
https://recycle.ab.ca/circular-cities-archive/
https://circle-lab.com/knowledge-hub



What is the Campaign?

References:
https://lovefoodhatewaste.ca/about/food-waste/

63%
of food in Canadian 
household waste is 

considered “avoidable”

4.5 meals per week

140kg

140 kilograms per year $1300 per year

Average Canadian Household

Canadian Totals

2.3M
tonnes

2.3 million tonnes per year >$20 billion per year6.9 million tonnes of CO2 
emissions

$1300

>$20B
6.9M tonnes



Every Day in Canada We Waste…

References:
https://lovefoodhatewaste.ca/about/food-waste/

130,000 heads of lettuce

1,300,000 tomatoes

2,600,000 potatoes

650,000 loaves of bread

1,300,000 apples

640,000 bananas

1,000,000 cups of milk

470,000 eggs



Program Launch in Lethbridge

References:
https://lethbridgenewsnow.com/2022/06/28/household-food-waste-prevention-program-coming-to-alberta/
https://globalnews.ca/



Program Launch in Lethbridge



Farmers Markets



Alignment and Upcoming Plans!

References:
http://wasteless.ca/food
https://downtownlethbridge.com/content-detail.asp?ID=316&CatID=2
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Strathcona County’s Roadmaps
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Why LFHW is important to SC? 

78% placed in waste
with only 22% composted



• Farmer’s Markets

• Community Events

• Trashfest

• Class & curriculum   
connections
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Outreach & Events



• Nutrition and Meal 
Planning Workshops

• All about the bees

• Future Father’s Day                
BBQ Workshop
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Reframing the conversation 



• Partnered with local high 
school culinary program to 
cater a rescued food and 
zero waste lunch.

• Connected with local 
grocers and producers to 
rescue food. 

• Created partnerships with 
Strathcona Food Bank
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CE Summit – Rescued Lunch
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CE Summit – Rescued Lunch
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CE Summit – Rescued Lunch
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CE Summit – Rescued Lunch
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CE Summit – Rescued Lunch



• Targeted outreach for general public

• Food Waste vs. Wasted Food

• There is a lot going on, but we needed an 
initiative to get our foot in the door. 

• Education on prioritizing the food waste    
hierarchy & over production.

• How to make these events sustainable? 

• Long term partnerships
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Learnings & Moving Forward



Raene Barber
raene.barber@lethbridge.ca
403.320.3141

Leah Seabrook
leah.seabrook@strathcona.ca
780.416.6797
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Thank you 

mailto:raene.barber@lethbridge.ca
mailto:leah.Seabrook@strathcona.ca

