
The Why Waste? survey reached over 5,000 respondents. Created in collaboration with S.Pellegrino 
and Food for Soul, the purpose of the survey was to ascertain cooking behaviours and attitudes to 

food waste. The results will be used to create dynamic resources that will prove useful 
to our audience and help in the global fight against food waste. 

We have found that concern about food waste increases with age, fruits and vegetables are the most 
commonly wasted foods, and leftovers are the most common form that it takes. We have also found a 

link between cooking and shopping habits, namely that those who cook every day shop less frequently 
and are more likely to use up existing ingredients at home. Here are the rest of the highlights. 

Why Waste?
media partner



1. Breakdown of 5012 respondents by age, sex and living area

Age

16-25 y.o.

26-35 y.o.

36-45 y.o.

46-55 y.o.

More than 55 y.o.

3.1

26.7

24.3

29.3

16.6

Sex

Male 14.4

Female 84.7

Other 0.9

Living Area

Urban 56

Suburban 30

Rural 14



2. How do people feel about food waste?

Food waste reduction is a first step to making the world a better place: 86.8 %
Reducing food waste makes me feel satisfied: 91.1 %

11.9

38.3

49.8 I rarely think about food waste when shopping, cooking or eating

I often think about food waste when shopping, cooking or eating

I always think about food waste when shopping, cooking or eating

This concern grows with age.

Always

Often

Rarely

77 83 92 108 128

98 110 103 94 90

182 115 110 98 50

16-25 y.o. 26-35 y.o. 36-45 y.o. 46-55 y.o. More than 55



3. What foods do people waste the most?

Vegetables

Fruits

Bread

Dairy

Meat

Other cereals 
(rice, pasta, etc.)

Fish

71.6

69.5

48

41.1

14.3

17.9

11.5



Leftovers are the highest contributor with raw trimmings from food prep one of the top contributors to waste. 
Food not smelling good anymore, expired food and so called ‘forgotten food’ also contribute significantly 
to food waste at home.

Leftovers

Forgotten food

Expired food

Trimmings

Other

55.2

48.2

46.8

17.5

6.1

Food doesn’t smell good anymore

Raw trimmings from food preparation

Passed expiration date

Food doesn’t look good anymore

I changed my plans about eating at home (i.e. ate out of home)

I changed my plans about things I wanted to cook

Leftovers from too much cooking

I do not waste food

Other

50.9

44.8

43.5

35.1

15.3

7.3

17.1

13.3

5.5

4. The main forms food waste takes and the reasons people say they waste food 



5. Focus on leftovers

83% say leftovers from too much cooking 
is not a valid excuse to waste food.

68% said they like to be creative using  
leftovers as ingredients.

54% said recipes using leftovers will  
help them reduce food waste at home.



6. What would help people reduce food waste at home?

A better understanding of the environmental  
and social impacts of food waste

Recipes that use leftovers

Support with grocery shopping management

A better understanding of food (e.g. when it is still edible)

Tips and tricks for how to store food correctly

Economic incentives

57.3

54.1

45.2

33.2

24.4

26.5



7. What are the perceived reasons for food waste?

Expiration dates on food are too short

Fresh food spoils quickly

Packaged food is never the right size

The economic advantages of food waste reduction are not understood

People are unaware of the environmental and social impacts of food waste

More food is available today than in the past

Lack of cooking expertise

Lack of knowledge about food storage

Time constraints

Food waste is not an issue

64.4

57

46.3

43.7

38.1

26.2

40.2

35

24.6

7.9



Interestingly, the majority of respondents, 71%, feel they waste less than other people on average. 
Just 6% of survey respondents feel they waste more than others.

8. How do people compare themselves to others?

6.3

22.3

71.4

I waste more food than other people on average

I waste less food than other people on average

I waste the same quantity of food as other people on average



9. Cooking and shopping habits compared

Those who cook almost every day grocery shop fewer times, showing a planned approach to cooking and ingredient management.  
Those cooking just once a week are also frequently shopping – a more impulsive approach.

Grocery shoppingAt home cooking

Once a week/Never
4.6

20.8

74.6

59.8

33.8
Several times a week

Every day or almost every day
6.5



Impulse cooks

I first decide what to cook and then 
organise my grocery shop accordingly 24.1

I already have an idea about what 
I will cook tomorrow and the day after

18.3

I like to batch cook in advance 11.8

Planners

I decide what to cook based 
on ingredients available at home

34.9

I like to be creative using 
leftovers as ingredients

33

I know exactlty what’s in 
my fridge right now

30.6

Both groups approach cooking differently – impulsive cooks are deciding what to cook and then grocery shopping. 
Planners are deciding what to cook based on the ingredients available at home.

10. Impulsive home cooks vs. the planners



Thanks

Follow us on:

www.finedininglovers.com
#FineDiningLovers

#FineDiningLovers

https://www.facebook.com/FineDiningLovers
https://www.instagram.com/finedininglovers/
https://www.pinterest.dk/finedininglover/_saved/
https://twitter.com/finedininglover
https://www.youtube.com/c/finedininglovers
https://www.finedininglovers.com/

