
   
   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

   
 

 

  
  

  
  

 
    

  

   

     
   

   
   

   
 

  
    

U.S. Food Loss and Waste 2030 
Champions Sign-Up Form 

Home Chef will strive to reduce food loss and waste1 in its operations by 50 
percent by 2030 through activities targeting the prevention of food loss and 
waste before it arises, recovery of wholesome, otherwise wasted food for 

donation, and recycling of food loss and waste to other uses such as animal 
feed, compost, and energy generation. 

Home Chef will report periodically on its progress on meeting its goal on its 
website at homechef.com 

Specific Waste Loss Activities Include: 

Name & Job Title: 
Name of Business: 

Email: 
Date: 

* Please return this form to Jean Buzby of USDA at Jean.buzby@usda.gov and Lana Suarez
of the EPA at Suarez.Lana@epa.gov.* 

The 50-percent reduction could be calculated on an absolute or per customer/consumer basis. In addition, 
the exact definition of food loss and waste could vary by country, business, and consumer. The Food Loss 
and Waste Protocol provides information on defining and transparently measuring food loss and waste. 

http://flwprotocol.org/
http://flwprotocol.org/
mailto:Jean.buzby@usda.gov
mailto:Suarez.Lana@epa.gov
mailto:Suarez.Lana@epa.gov
mailto:Jean.buzby@usda.gov

	Name  Job Title: 
	Name of Business: Home Chef (https://www.homechef.com/)
	Email: 
	Date: 03/21/2024
	Please provide examples in this box: - Utilize analytical tools to predict inventory needs and minimize surplus
- Develop optimal waste reduction strategies for each facility and office
- Maximize food donations to our local communities
- Recycle organic waste through composting, anaerobic digestion, and other available methods


