
From Waste to 
Value: How to 
Tackle Food 
Waste
A short online course



2

• We are in a food waste crisis where 1/3 of all food is lost or wasted. As such, reducing the amount of food we 
waste has never been more important.

• Food is wasted for many reasons. For example, often we buy more food than we need or cook meals that create 
unwanted leftovers, and then we throw the uneaten food away. Sometimes, we forget about the food in our 
fridge and cupboards, so it goes past its use-by date, and we dispose of it.

• This course will cover the latest trends and best practices in reducing food waste, from farm to fork. Whether 
you're a home cook, a chef, or a business owner, this course offers valuable information and actionable steps to 
make a positive impact on the planet. 

Course Context



• What can we do to tackle food waste? To help consumers with the possible answers to all these questions, EIT Food 
has developed a free short online course targeting environmentally conscious citizens who are worried about the way 
the Earth’s resources are currently being used and want to get a better understanding of the problem in order to take 
action to tackle it.

• The course “From Waste to Value: How to Tackle Food Waste” it is composed of 9 hours of learning broken down in 3 
modules.

• On this course, learners will look at:
• What is food waste and why should we care about it?

• Making changes - at home and in your community

• Making changes at the national level - where you shop and how you vote

Solutions to food waste

https://www.futurelearn.com/courses/from-waste-to-value/5


• Our mission is to help everyone to discover the causes and impact of food waste and learn how you can tackle it on a 
personal, community, and national level.

• Allow consumers to compare the practices of different retailers and discover the innovations that are helping them to 
reduce waste, and to reflect on how changes in the way we shop, cook and store food can help reduce food waste.

• To provide learners which a CPD accredited course is recognised by professional bodies, which can be beneficial for 
career advancement and opportunities.

Our Ambition



• This course has been designed by teachers and researchers for anyone interested in learning solutions to prevent 
and/or tackle food waste. The content is offered by experts from University of Reading, Rethink Resource and 
Mimica.

High level contributors



• Free learning opportunity

• Course available 24/7 to fit with busy lifestyle

• Content accessible on any connected device

• Short lessons in a variety of formats: video, text, quizzes, etc

• Conversational learning: Learners are encouraged to reflect and join discussions

• Additional content added to each steps to further explore the topic

A modern approach to learning



Trailer video
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Course Syllabus

Week 1: What is food waste and 
why should we care about it?
Why is food waste important?

What can be done about food waste?

Review & reflect

Week 2: Making changes - at 
home and in your community
Making changes at home

Making changes in your 

community

Review & reflect

Week 3: Making changes at the 
national level - where you shop and 
how you vote
Changes at supermarkets and other 

retailers

Change at the national levelReview & 

reflect
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ACTION PLA
• Course available from / to:

• 06/02/2023

• 31/12/2023

• Link:  
https://www.futurelearn.com/courses/
from-waste-to-value/5

https://www.futurelearn.com/courses/nutrition-for-health






Thank you!

Follow us on:

https://www.facebook.com/eitfoodeducation
https://www.eitfood.eu/education
https://www.instagram.com/food.unfolded/?_ga=2.213997015.1931329109.1633000574-1373578452.1617790191
https://twitter.com/EITFood?_ga=2.218193369.1931329109.1633000574-1373578452.1617790191
https://www.linkedin.com/showcase/eit-food-professional-education/
https://www.foodunfolded.com/?_ga=2.218193369.1931329109.1633000574-1373578452.1617790191
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