
OVERVIEW

MAKE FOOD NOT WASTE—A Community Feast is a free, one-day event designed to 
inspire people to waste less food at home. The event will premier at Eastern Market on 
September 30, 2018.

The event centers around a communal meal for 5,000 people made from top quality food 
that would otherwise be wasted, sourced from various points throughout the food system. 
Beyond the meal, the day includes demonstrations, chef competitions, talks, exhibits, and 
hands-on activities to give families the knowledge and encouragement they need to 
change their habits around buying, storing, using and disposing of food.

THE IMPACT

Wasted food, the food that can otherwise be eaten, is one of the main drivers of climate 
change. In the United States, we waste approximately 40% of the food we grow, primarily 
within households. This waste costs households money—approximately $2000 a year for a 
family of four. It costs our environment even more. Decomposing food in landfills turns into 
methane, a greenhouse gas that absorbs heat from the sun. Incinerated waste leads to 
air-related health problems among children and adults. And the overall waste taxes our 
water, land, transportation, and financial resources.

Fortunately, the solution to the issue is straightforward. Families that do things like eat 
leftovers, plan meals, understand date labels, repurpose scraps, and compost dramatically 
reduce the amount of food that goes to waste. Through MAKE FOOD NOT WASTE—A 
Community Feast, we will invite families to adopt the behaviors that will save them money 
while making the environment healthier for everyone.

THE PLANNING TEAM

Planning for MAKE FOOD NOT WASTE—A Community Feast is being done by a team of 30+ 
volunteers from multiple areas of the community. Our volunteers come from organizations 
including Detroit Food Policy Council, Skidmore Studio, United Way, Detroit Public Schools, 
Gleaners, Forgotten Harvest, Foodstand, Detroit Ento, Food52, Peace Love & Planet, Wayne 
State University, Fleishman Hillard, IDEO Detroit Chapter Cherry Capital Foods, Detroit Foods 
and University of Detroit Campus Kitchen.  
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