
Getting  
your head 
around  
food waste
How you can help New Zealand achieve 
Sustainable Development Goal 12.3 – 
halving food waste by 2030

NZ FOOD WASTE  
CHAMPIONS 12.3



How food waste happens
Food waste is a massive, multi-faceted issue. 
Worldwide, we waste 1.3 billion tonnes of food a 
year – NZD$1.4 trillion worth – and, if food waste 
was a country, it would be the world’s third-biggest 
greenhouse gas polluter after China and the 
United States. 
We might think that those big stats don’t apply to us down in 
Aotearoa, but unfortunately that’s not the case.

As a relatively high-income nation with a highly industrialised  
food system, New Zealand suffers from similar fates to other  
western countries, throwing away a staggering one-third of all  
food fit for human consumption. That includes 20 million loaves  
of bread a year and over 150,000 tonnes of avoidable household  
food waste. To make matters worse, our industrial agricultural 
methods combined with our heavy reliance on imports and exports 
means that the environmental impacts of what we throw away  
are even worse, proportionally, than other countries. 

However, don’t despair – we can do better! Many amazing  
people are already leading the fight against food waste in  
Aotearoa. New Zealand Food Waste Champions of 12.3 has  
been established to help coordinate these efforts, accelerating 
progress for New Zealand’s commitment to the United Nations’ 
Sustainable Development Goal 12.3:

By 2030, halving per capita global food waste 
at the retail and consumer levels and reducing 
food losses along production and supply 
chains, including post-harvest losses.



Hitting 12.3 is easy  
as 1, 2, 3!

Consciously consume
Plan ahead and only buy or order 
what you need. Suss your ingredients 
first and recipe second. Get your 
portions right, but not to worry if you 
don’t – save and store any produce or 
leftovers for another day in the freezer.

Compost
Use your food to regenerate and 
renourish our soil. Compost what you 
can’t eat, feed it to a worm farm, or 
give it to somebody who can. The 
garden will thank you!

Communicate
Start the conversation, be curious, and 
ask questions – follow your food back 
to where it came from, and also to 
where it ends up.



What you can do

nzchampions123.org

@nzchampions123

@nzchampions123

Sign the petition
Go to our.actionstation.org.nz/
petitions/halve-food-waste-
by-2030 if you would like the 
newly elected Government to 
commit to halving food waste 
by 2030

Find out more 
These groups are doing some 
awesome work:

• LFHW  
(lovefoodhatewaste.co.nz)

• Everybody Eats 
(everybodyeats.nz)

• NZ Food Network 
(nzfoodnetwork.org.nz)

Host a ‘Homely Dinner’ 
Get the food waste conversation 
going. It’s all about respect  
and reconnecting with the  
food we eat. 

Visit nzchampions123.org/
resources for details.

Challenge yourself
Cook with something you’d 
usually throw away (try carrot 
tops, potato peels, stale bread 
or broccoli stalks). Get some 
international inspiration from the 
World Disco Soup Day Recipe 
Book, launched by NZ Citizens 
of 12.3 in partnership with Slow 
Food Youth Network (SFYN).

Visit facebook.com/
slowfoodyouthnetwork for the 
recipe book, and share your 
process and creation with us! 
nzchampions123@gmail.com


