
For more food waste reduction tips, visit
www.cityofpaloalto.org/foodwaste
zerowaste@cityofpaloalto.org
(650) 496-5910

SMART TIPS
Because Food Is Too Good To Waste
Food that went bad is often found in Palo Alto's residential garbage. 
Preventing this waste saves more than landfill space—it's one of  
the top ways to reduce greenhouse gas pollutants such as methane, 
and it contributes to the City's overall efforts around sustainability 
to slow global warming and fight climate change!

MAKE THE MOST OF EACH SHOPPING TRIP:

Organize!
Refrigerator: Put items that will spoil first in the front, and group them 
together. Use an “Eat �is First” sign to remember to use them. 
Download the sign at cityofpaloalto.org/foodwaste

Labelled Containers: Store food in clear containers if possible, and label 
with the date and contents. 

Pantry: Grains, spices and canned foods are best kept in the same area 
so you can quickly see what you have. Clear containers for bulk items 
work best.

Store Foods to Last
Did you know that wrapping a head of lettuce in a moist towel, and 
placing it in an airtight container in the refrigerator helps it last 
longer? For more tips, see our Fruit & Veggie Storage Guide on the 
back side of this insert, or visit savethefood.com/storage 

To Prevent Food Waste

Use Up What You Have 
Casseroles, frittatas, soups and smoothies are great ways to use up 
items in your “Eat �is First” area. Search for websites that provide 
recipes for using le�over ingredients, such as SuperCook. Freeze what 
you can’t eat right away.

Understand “Best By” or ”Use By” Expiration Dates
According to the USDA Food Safety and Inspection Service, 
expiration dates applied to food are for quality and not for safety. 
Food can be eaten past the date on the label, except for infant 
formula. For example, eggs may be good for 2-4 weeks a�er the 
“Use By” date. Always check for off-putting odors, textures or flavors 
before consuming any food.



STORAGE GUIDE
Fruit & Veggie

Keep Your Food Fresher, Longer
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More information at savethefood.com/storage

• Store ripe fruit and apples
away from other produce.

• Use bags or containers to
prevent drying.

• Wrap leafy greens in a moist
towel and put in an airtight 
container. 

• Loosely wrap herbs, other than
basil, in a cloth and store in a
breathable bag in the
refrigerator drawer.

• Wash produce just before
cooking or eating.

• Keep these items on the
counter until ripe and then
move to the refrigerator.

• Keep bananas away from
other produce.

• Trim the ends of basil and
place in a cup of water.

• Keep these items in a cool,
dark, well-ventilated place.

• Store potatoes separately
from onions to prevent
sprouting.
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Printed on 100% post-consumer recycled paper bleached without chlorine 9/22


