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Motivating Clients to Reduce Food Waste with a Zero Waste Cooking Approach

By Rosanne Rust, MS, RDN

continued

Something for everyone
Unlike other personalized advice you may offer clients that is
based on specific therapeutic diet guidelines or food and cultural
preferences, wasting less food is something that can overlap any
type of dietary approach. Helping clients adopt a zero waste
approach can help them maximize their food budget and use
more of the food items they have on hand. Zero waste cooking
can be applied to any dietary pattern, no matter where the client
lives or what they enjoy eating. 

As you peruse the issue of food waste and “zero waste cooking” in
popular media, you may be surprised to find most of the writing
is plant-forward around the topic. The focus on throwing away less
food and using more food scraps is placed within a vegetarian
lifestyle. Only 5 to 6 percent of the US population (and only about
1% of the world) is vegetarian or vegan (7). Therefore, promoting
less food waste only within the context of a vegetarian or plant-
forward diet, is a lost opportunity to encourage wasting less 
food overall. 

Dietetics professionals possess knowledge of food, food safety,
and the behavioral and cultural aspects of eating, that should be
shared in ‘food waste’ conversations. There are a variety of ways to
eat a nutritious diet that covers all the daily nutrient requirements,
including vegetarian and vegan diets. Notably, U.S. agriculture is
also making continuous strides in reducing emissions to grow
more food on less land with less resources (8-9). 

Where you begin discussions with clients about a zero waste
kitchen approaches will depend on where they are with their
food waste knowledge and interest in cooking or the environment.
While some people may be highly motivated to cook at home more
often, or use more parts of food items (stems, carcasses, bits, and
pieces), others may do well to simply stop throwing out stale
bread and overripe vegetables. Creative uses can be found for
these foods. Clients can also be encouraged to eat their leftovers.

How to approach adopting a zero waste cooking journey 
with your clients 
To help clients, patients, students, or food companies, the
importance of listening cannot be overstated. How does food
waste fit into their situation? One way to approach the issue is 
to frame it in terms of cost. For an individual consumer, this may
pertain to their monthly food budget. Offer advice about grocery
shopping that will support their needs. Be sure to include
information about food storage and preparation (10-14). For a food
company, it may be a way to save expenses, improve bottom-line,
and create an eco-friendly customer profile.

Be the example
As dietetic professionals who are passionate about nourishment
and food, we should all try our best to waste less food. As you

It is estimated that over a third of the food produced in the
United States is wasted (1, 2). A good portion of that comes from
households (about 40%), and food waste is the largest category
item in municipal landfills. From an environmental standpoint
this is a concern because rotting food emits methane into the
environment (2-4). However, it is also a concern in terms of
nutrition and food security (5). 

Current rates of inflation are presenting challenges to many
households. Helping your clients make the most of their food
budget is more important than ever. As the author of the recently
published, “Zero Waste Cooking For Dummies”, this cooking
approach is one way to help your clients save money. Due to its
focus on planning, it may also have a positive impact on nutrition
as well (6). More than just cooking, this approach includes efficient
grocery shopping, proper food storage, a meal plan that can use
common ingredients, creative (yet simple) recipes, and crafty
ways to use leftovers and foods that spoil quickly or are
commonly thrown away. 

“Adopting a comprehensive zero waste cooking plan can
minimize household food waste, make the most of common
ingredients, and ultimately reduce household food waste. 
It may even indirectly improve nutrition, and it will definitely 
save money and time.”

Zero waste cooking does involve a bit of planning; however, it is
not as cumbersome as what one might think of as traditional
meal planning. Every meal will not need to be planned out, 
but shopping should aim to have the meals in mind. 

The three key steps that support a zero waste cooking plan include:
n Buying only what is needed
n Storing it properly 
n Using all of the food that is purchased (6).
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advise your clients, I encourage you to go through a similar pantry
and refrigerator/freezer check. Even busy dietetics and food
service professionals are going to lose track of their refrigerator
and pantry supplies, overbuy food, or even store it less optimally
occasionally. When we share our own experiences with clients,
there tends to be more buy-in. Nobody is perfect, but small
changes can add up to healthier environments and cost savings
when it comes to food waste.
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Rosanne is an internationally recognized nutrition expert and author, blogger, and factfinder. Owner of Rust Nutrition
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and mistrust into confidence. Find her on TikTok, Instagram and Twitter @chewthefacts or visit her website at
www.rustnutrition.com.
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This month’s feature newsletter article focuses on the topic of food waste and how dietetics professionals can support the
concept of “zero waste cooking” in practice for their patients and clients. While the notion to reduce food waste is not new to
the field of nutrition and dietetics, it has become an even more urgent issue during the COVID-19 pandemic as Americans face
multifaceted challenges impacting food and nutrition security. Dietetics professionals are well positioned to serve in key roles
related to these issues and in ensuring nutrition security for all.

As you consider your interests and service as it relates to nutrition security or the dietetics profession in general, our DPG
continues to seek new ways to retain and engage our members. If you are interested in volunteering, or know someone 
who would be interested in serving in a volunteer role, please contact me or any member of our Executive Committee or
Leadership Team. We will never turn away a volunteer. This includes our student members.

As I write this, it is hard to believe that this monthly column greeting will be my last as Chair of the DPG. But, the NEP DPG is 
in good hands with incoming Chair, Kaley Carman, PhD, RDN, LDN and Chair-elect, Leslie Bonci, MPH, RD, CSSD, LDN. I cannot
wait to see what the future holds under their leadership.  

Lastly, I would like to express my thanks to the NEP DPG members and sincere appreciation to our DPG’s Executive Committee
and Leadership Team. We thank you for your service and dedication to the field of dietetics and the NEP DPG.
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With gratitude and appreciation,

Amy R. Mobley, PhD, RD, FAND
Chair, NEP DPG (2021-2022)
Associate Professor & Graduate Coordinator, Department of Health Education and Behavior
University of Florida

The viewpoints and statements within this newsletter do not necessarily reflect policies and/or official positions of
the NEP DPG or the Academy of Nutrition and Dietetics. Opinions expressed are those of the individual authors. 
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Challenges Working in Tribal Healthcare Food Service in Alaska

By Bec McDorman, MS, RDN, LD, FAND

Imagine all the challenges that healthcare has experienced
during the pandemic: supply chain issues with product outages
and price increases, staffing shortages, and the high number of
COVID-19 cases flooding the system. Now, extrapolate those with
the challenges that Alaska already faces as the Last Frontier: long
winters, geographical distance, limited agricultural production,
food safety (electricity & running water access), decline of youth
engaging in traditional practices (hunting and fishing), and
health issues found in rural areas.

Upon my arrival in Dillingham, the sole restaurant in town was
closed due to a recent fire. I headed to the local grocery store and
picked up a loaf of bread, a jar of peanut butter, a jar of jelly, a
gallon of water, and a box of crackers. My total? $56. The produce
shelves were nearly empty; this was not during the early onset of
the pandemic, but two years into it. These food deserts mean that
many rely on hunting, fishing, gathering and gardening during
the season to help them make it through winter. Commonly
sourced items include assorted wild berries, beach asparagus,
cow parsnip, caribou, herring eggs, moose, rockfish, salmon, and
in some villages, whale and seal.

An important part of Alaska’s healthcare food service is providing
traditional/indigenous foods for the patients/residents. Oftentimes,
patients come to the hospital from their remote villages, and they
want to eat familiar foods. Hospitals throughout the state often
rely on donations from hunters/fishers/gatherers for certain food
items that cannot be sourced from large food distributors. Strict
donation policies are required to ensure that donated foods are
safe to serve. Such an example of donated foods is the Siġauq in
Kotzebue. The local hospital has operated the Hunter Support
Program since 1993, which provides supplemental fish and game
to elders over the age of 60. In 2015, the program added the
Siġauq (Iñupiaq for underground cold storage cache or ice cellar),
a traditional food donation center and food storage facility.

In Kotzebue, one of the city’s Long Term Care facilities has been
approved to offer seal oil for its elders. I was fortunate enough to

be able to try it, along with raw caribou and salmon (you dip the
frozen meat into the seal oil), and “black meat” (mipkuq), which is
dried ugruk (bearded seal meat) in seal oil. I look forward to trying
a few other Alaskan traditional foods, such as whale skin/blubber
(muktuk) and akutaq, which is also called “Eskimo ice cream,” and
is made with berries, sugar and animal fat (tunuq) or vegetable
shortening.

Locally grown foods can be a great option for some, but due 
to Alaska’s relatively short growing season and frequently
suboptimal soil, it can limit what it is possible to grow (and later
store). Add in the fact that imported foods are often available at
lower costs than what it would take to produce it in Alaska, and it
adds up to the smallest agricultural industry in the nation, even
though Alaska is the largest state.

When it comes to importing ingredients, there is still the challenge
of getting the food items to Alaska. Unlike places in the Lower 
48 that can receive shipments via land or air, in Alaska, air and 
sea (barge) are more commonly used methods. Because of the
increased cost of shipping goods, freight alone costs a large part
of the food service budget. Short-dated expiration dates mean
that sometimes items arrive already expired or needing to be
used immediately. Due to severe weather fluctuations, freight 
can be delayed up to three weeks. And due to the bulk discount
from purchasing from larger suppliers, this unfortunately often
excludes locally grown foods.

For additional reading, I recommend, “Food in the Last Frontier:
Inside Alaska’s Food Security Challenges and Opportunities” by
Elizabeth Hodges Snyder and Ken Meter, where the authors ask,
“The question addressed by Alaska food groups is not can Alaska
feed itself, but how can it ensure self-sufficiency in the face of
climate change, growing populations and shifting distributions,
vulnerability due to reliance on global markets, the increasing
disconnect between harvester and consumer, and now declines
in the price of oil (which is Alaska’s primary source of revenue)?”
Access the article here.

Bec McDorman, MS, RDN, LD, FAND is the Regional Registered Dietitian for NANA Management Services. 
Bec is also the author of the Research Review column for NEP DPG Networking News.

https://static1.squarespace.com/static/584221c6725e25d0d2a19363/t/58b486173e00be93576ba5cc/1488225816373/Food+in+the+Last+Frontier+%28Hodges+Snyder+and+Meter+2015%29.pdf


FOOD WASTE

Focus on Resources

FOR THE CONSUMER

By Adrienne Forman, MS, RDN, CDN
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Food and Drug Administration
https://www.fda.gov

Tips to Reduce Food Waste offers tips for grocery shopping or when eating out, storage and prep ideas when in the kitchen, and cooking
and serving food when at home.

U.S. Department of Agriculture (USDA)
Food Safety 
https://www.foodsafety.gov

The FoodKeeper App helps users safely store and consume foods and beverages to maximize freshness and quality and reduce food waste.
The app includes length of time, such as weeks or months, that items could be stored in the refrigerator or freezer. FoodKeeper was
developed by the USDA’s Food Safety and Inspection Service, with Cornell University and the Food Marketing Institute. It is also available
as a mobile app for Android and Apple devices.

U.S. Environmental Protection Agency (EPA)
https://www.epa.gov

Preventing Wasted Food At Home includes tips on planning and shopping, storing, and cooking food to help a household waste less and
enjoy fresh food. 

Academy of Nutrition and Dietetics 
http://www.eatright.org

6 Tips to Lighten Your Carbon Foodprint, 2021, by Esther Ellis, MS, RDN, LDN and members of the Hunger and Environmental Nutrition DPG.
Offers food-related actions while eating healthfully, such as buying locally and reducing food packaging.

U. S. Environmental Protection Agency (EPA)
https://www.epa.gov

Sustainable Management of Food is a webpage with 3 sections: 1) Understanding the Issues,
2) What Businesses and Organizations Can Do 3) What Individuals and Communities Can Do.

Section 1 includes Sustainable Food Management Basics—what it is, why it’s important, and what is wasted food.  

Section 2 includes Tools for Preventing and Diverting Wasted Food, which provides students and businesses with guides and activities
on assessing, tracking and reducing food waste. A Guide to Conducting Student Food Waste Audits: A Resource for Schools offers audit
and interview instructions, with ideas to prevent food waste and encourage nutritious eating at school meals. EPA provides tip sheets
on Food Loss Prevention Options for K-12 Schools, Manufacturers, Restaurants, Universities and Grocery Stores with suggestions to help
prevent food loss and waste. 

Section 3 includes Food: Too Good to Waste (FTGTW) Implementation Guide and Toolkit. It provides a guide for teaching local
governments and community organizations how to implement a FTGTW community campaign using a toolkit. The behavior change
and outreach tools in the toolkit help households reduce wasted food in their homes. A presentation of the toolkit is from Food: Too
Good to Waste Toolkit Workshop Presentation Slides.  Food is too good to waste! is an activity book for grades 3–5 to help children waste
less food.

Academy of Nutrition and Dietetics 
http://www.eatright.org

Reducing Food Waste – Infographic, 2015, offers illustrative tips and links for more info on how to reduce food waste. This includes storing
food properly, understanding food safety dates on food product labels, preserving surplus food so it lasts longer, home canning, and
considering donating untouched food to local food banks.

FOR THE PROFESSIONAL

Adrienne Forman, MS, RDN, CDN is a nutrition communications consultant in New York. 

https://www.fda.gov/food/consumers/tips-reduce-food-waste
https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
https://play.google.com/store/apps/details?id=gov.usda.fsis.foodkeeper2&hl=en
https://apps.apple.com/us/app/usda-foodkeeper/id978186100
https://www.epa.gov/recycle/preventing-wasted-food-home
https://www.eatright.org/food/planning-and-prep/smart-shopping/6-tips-to-lighten-your-carbon-foodprint
https://www.epa.gov/sustainable-management-food
https://www.epa.gov/sustainable-management-food
https://www.epa.gov/sustainable-management-food/sustainable-management-food-basics#what
https://www.epa.gov/sites/default/files/2017-12/documents/guide_to_conducting_student_food_waste_audit_-_nov_20_2017.pdf
https://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurants
https://www.epa.gov/sites/default/files/2016-02/documents/implementation_guide_and_toolkit_ftgtw_2_1_2016_pubnumberadded508_alldocuments.pdf
https://www.epa.gov/sites/default/files/2021-05/documents/ftgtw_workshoppresentation_2021-may-final-for_web_no_notes.pdf
https://www.epa.gov/sites/default/files/2021-05/documents/ftgtw_workshoppresentation_2021-may-final-for_web_no_notes.pdf
https://www.epa.gov/sites/default/files/2021-05/documents/ftgtw_workshoppresentation_2021-may-final-for_web_no_notes.pdf
https://www.eatright.org/-/media/homefoodsafety/multimedia/downloads/feed-people-not-landfills-final-v_3-edit.pdf


DPGs unite members with similar professional interests, 

and MIGs connect members who share similar personal 

interests, backgrounds or issues, such as religion, 

ethnicity, culture, gender or age. DPGs and MIGs o�er 

countless benefits, which o�en enhance the personal 

and professional lives of those involved. 

Breaking Down  
the Benefits of 
DPG and MIG 
Membership

S
ocial distancing and self-isolation have le� 

many of us longing for camaraderie and 

relationships. Fortunately, dietetic practice 

groups and member interest groups o�er a  

way for Academy members to connect with like-minded 

nutrition and dietetics professionals. 

Networking opportunities facilitated by DPGs and MIGs 

allow members to talk with colleagues, make friends, 

find mentors or become a mentor to others. Through 

discussion boards, virtual gatherings and in-person 

events (when possible), there are countless ways to build 

strong connections with members — connections that 

o�en advance careers or turn into lifelong friendships. 

“The most valuable resource of belonging to a 

DPG is the ‘people’ — having the opportunity 

to connect and learn from others who 

share similar-focused interests provides 

immeasurable benefits.”

AMY R. MOBLEY, PhD, RD, FAND  

Nutrition Education for the Public DPG;  

Weight Management DPG;  

Public Health/Community Nutrition DPG

“My DPG/MIG memberships have been 

instrumental in my career advancement.  

They have allowed me to connect with 

educators and diverse practitioners to open doors 

to job opportunities, writing gigs, and professional 

development webinars to enhance my training in 

dietetics education.”

KRISTEN HICKS-ROOF, PhD, RDN, LDN, CLC, FAND  

Nutrition Educators of Health Professionals DPG;  

Cultures of Gender and Age MIG

“I’ve had opportunities to mentor and be 

mentored; I’ve developed leadership skills  

and business skills; and I’ve been able to write 

and publish as well as speak and present all  

over the country as a result of connections I’ve 

made through DPG involvement. And just as 

important as any of the professional advances 

are the lasting friendships I’ve made with  

people who share my same passions!”

HOLLY A. VAN POOTS, RDN, CSP, FAND  

Pediatric Nutrition DPG; Dietitians in  

Integrative and Functional  

Medicine DPG; Behavioral 

 Health Nutrition DPG;  

Renal Dietitians DPG
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“Getting involved with Dietitians in Medical 

Nutrition Therapy DPG, and especially the 

Dietitians in Gluten and Gastrointestinal 

Disorders subunit, helped me form my own 

community of GI dietitians. There are no 

other GI-specialist dietitians in my area, so 

connecting with other GI dietitians around 

the country helped me feel supported and 

connected to those that share my professional 

interests and goals.”

RENEE EULER, MS, RDN, LD 

Dietitians in Medical Nutrition Therapy DPG

“My membership in the Women’s Health 

DPG has helped me build expertise and 

forge connections with dietitians in all 

areas of women’s health, from fertility and 

breastfeeding to PCOS, menopause, and 

beyond! As part of the DPG, I have a group 

of knowledgeable colleagues I can turn to 

with clinical questions and being involved 

with the Women’s Health executive committee 

as publications editor and then chair helped 

me develop leadership skills in a friendly, 

supportive environment.”

LEE CROSBY, RD, LD 

Women’s Health DPG;  

Oncology Nutrition DPG; Vegetarian Nutrition DPG

“My membership with Pediatric Nutrition 

DPG has provided me with many resources, 

opportunities to discuss difficult patients 

with other pediatric dietitians and to 

discover new approaches to treating 

pediatric disorders. It has also provided free 

continuing education programs, helped me 

identify speaking, research and publication 

opportunities and helped me keep abreast  

of new trends in pediatric nutrition.”

KIM MILANO, PhD, RDN, LDN 

Pediatric Nutrition DPG

In addition to networking, DPGs and MIGs o�er 

education, practice guidelines and resources tailored 

to a particular specialty or interest, which allows 

members to gain a deeper understanding of their area 

of focus and stay abreast of latest research and trends, 

so they always remain the authority in their niche.

Continuing education is o�ered in countless ways 

to suit members’ needs, including webinars, virtual 

seminars, handouts, newsletters and publications, 

workshops and in-person seminars, plus special  

DPG spotlight sessions at the Food & Nutrition 

Conference & Expo™.

“I live in a rural town and don’t get to 

interact with a lot of dietitians. Being able 

to interact with dietitians throughout the 

country in several different practice groups 

has been beyond helpful… to provide care 

to my patients and clients. Being able to use 

the discussion boards to ask questions about 

cases has helped me give better advice and 

help to those I serve. It’s opened doors for jobs. 

It’s opened doors for leadership. It’s created 

lifelong friendships. And it has helped with 

networking for jobs.”

KIMBERLY ZEENDER CHRISTY, RD, LD, CLC

Behavioral Health Nutrition DPG; Diabetes DPG;  

Dietitians in Integrative and Functional Medicine DPG;  

Pediatric Nutrition DPG; Weight Management DPG; Global MIG
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DPGs and MIGs also support 

members in professional and 

educational pursuits by o�ering 

awards, stipends, scholarships 

and grants when possible. 

“Dietitians in Nutrition Support DPG has 

been a launching pad for my career! I 

have met so many wonderful colleagues. 

These relationships have refined me as 

a professional, enhanced my practice, 

and brought forth many opportunities — 

presenting, writing manuscripts, collaborating 

in research, etc. I have also been honored to 

win a DNS professional development grant 

and research grant in the past which have 

also contributed to my professional growth.”

STEPHANIE DOBAK, MS, RD, LDN, CNSC

Dietitians in Nutrition Support DPG

“As a first-generation Latina college student, 

Latinos and Hispanics in Dietetics and Nutrition 

MIG provided both personal and professional 

support that I am extremely grateful for. 

Through their empowerment, I started applying 

for scholarships, saving money, working as a 

graduate assistant, plus a research employment 

opportunity to reach my goal of $10k+ so I 

could afford my internship and sustain myself 

and my family. Whether it is financial support, 

education, mentorship, cultural training or a 

system of inclusiveness, LAHIDAN’s movement 

and mission continues to help champion an 

inclusive path that will allow our profession 

to grow and continue to support uprising 

registered dietitian nutritionists of diverse 

backgrounds. Because of them, I am now 

part of the 3% Latina RDNs in the U.S.”

ANDIE L GONZALEZ,,PhD, MPH, RDN, LD, FAND

Latinos and Hispanics in Dietetics and Nutrition MIG

Looking for leadership and volunteer  

opportunities? DPGs and MIGs have plenty of options that 

can be instrumental in the development of your career. 

“Volunteering in a DPG gave me the leadership 

experience I needed to be eligible for promotion 

and advance in my career. Being able to learn new 

skills and use my professional knowledge in unique 

ways has made me a more well-rounded dietitian.”

TONI PERT, MS, RD, CSP, LD

Pediatric Nutrition DPG; Clinical Nutrition Management DPG

“Indians in Nutrition and Dietetics MIG is a 

very tight-knit group that allowed me to network 

with top-notch professionals. Serving on the 

executive committee expanded my creativity and 

leadership skills, which enhanced my presence at 

workplaces. Overall, a win-win for me growth-

wise in both personal and professional ways.”

SANGEETA SHRIVASTAVA, PhD, RDN, FAND

Indians in Nutrition and Dietetics MIG

“Specifically in Latinos and Hispanics in 

Dietetics and Nutrition MIG, I was afforded the 

opportunity to become the Florida Academy’s 

first ever Diversity Liaison. LAHIDAN supported 

me through this transition and gave me a voice 

in presenting to the Board of Directors of the 

Florida Academy on diversity in dietetics, and 

then provided the opportunity for me to present 

at the upcoming MSU Diversity Conference.”

MONICA AUSLANDER MORENO, MS, RDN

Latinos and Hispanics in Dietetics and Nutrition MIG; 

Dietitians in Integrative and Functional Medicine DPG

Whatever area of nutrition and dietetics you specialize 

in and whatever your needs may be, there’s a place for 

you in a DPG or MIG! Learn more about a specific DPG/

MIG by meeting its members at a virtual event during 

FNCE® — or stop by the virtual DPG/MIG booth at the 

Academy HQ in the FNCE® Expo. You may even find a 

few good fits! Academy members can join as many 

DPGs or MIGs as they desire at any time by paying the 

membership fee, which varies based on the group.
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DPG o MIG! 

Academy HQ in the FNCE® Expo.

virtual event 
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