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RECOMMENDED ACTION
New South Wales can become a global leader in tackling food waste and improving  
food security with four action areas:

1.
Ensuring surplus food feeds people,  

not landfill

	› �Support the sector to increase both 
the volume of food rescued and type of 
food donated

	› �Build, deliver and invest in cross-sector 
collaboration initiatives, food rescue 
commitment programs and pilots 

	› �Support voluntary commitment 
programs that engage business to 
reduce food waste

2.
Inspiring citizen behavioural change 

	› �Target behaviour change campaigns 
and activities that will have the most 
impact to prevent food waste at home

	› �Fund the expansion of school-based 
education programs to reduce food 
waste, to reach every school in NSW 

	› �Embed the value of food and food 
waste education in the school 
curriculum

3.
Helping farmers get food off the land and  

onto plates

	› �Advocate incentives and support 
for reliable, consistent sources of 
seasonal labour for fruit and  
vegetable picking

	› �Drive federal tax reforms to incentivise 
farmers and logistics companies to 
donate and transport surplus food

	› �Commission a review of NSW’s  
cold chain

	› �Invest in regional food hubs to capture  
and redistribute surplus food locally

	› �Develop a platform to share real-time  
data about food surpluses across the  
supply chain

4.
Putting an end to hunger in NSW

	› �Develop a Food Security and Food 
Systems Plan to address the related 
problems of food insecurity and food 
waste

	› �Support the food rescue sector to 
scale up to redistribute more good 
food to charities

	› �Establish stand-by funding for rapidly 
scalable emergency food relief in times  
of crisis and natural disaster
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Bridge the gap between producers, logistics 
companies and food rescue

Information-sharing is a major barrier to rescuing 
more food from primary producers. Government 
and industry need to work together to build 
a platform for transparent and real-time data 
sharing across the food supply chain showing 
food surplus and demand, so logistics companies 
can identify opportunities to transport food 
rescue donations using their existing capacity. 
Tax incentives for rescuing food will boost 
participation by farmers and logistics companies.

NSW regions with greatest annual food loss

Greater Sydney NSW 
89,000 tonnes  

Riverina NSW  
58,000 tonnes 24

24  Ambiel et. al., 2019. Mapping of Australian Fruit and Vegetable Losses Pre-retail

Action needed:
•	 Drive federal tax reforms to incentivise farmers and logistics companies to donate and 

transport surplus food
•	 Advocate incentives and support for reliable, consistent sources of seasonal labour for fruit 

and vegetable picking
•	 Commission a review of NSW’s cold chain 
•	 Invest in regional food hubs to capture and redistribute surplus food locally 
•	 Develop a platform to share real-time data about food surpluses across the supply chain
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https://www.ozharvest.org/halving-food-waste-report/#FullReport
https://www.ozharvest.org/halving-food-waste-report/#FullReport
https://www.ozharvest.org/use-it-up/ 


FEAST  
(Food Education and Sustainability Training) 

OzHarvest’s curriculum-aligned education program 
inspires kids to eat healthy food, waste less and 
become change-makers in their community. The 
program has been developed using evidence-based 
behaviour change practices and is aligned to the 
years 5-8 Australian Curriculum. 

Impact in NSW: 

212  
schools  
enrolled

330  
teachers  

trained 

15,500  
future 

change-makers 
inspired

Inspiring future change-makers

School-based investment is essential to educate 
young people and inspire generational change.
It is estimated that each year Australian students throw 
away, 5 million sandwiches, 3 million pieces of whole 
fruit and 3 million items of packaged food. Schools are 
a gateway to the nation’s households and have the 
potential to directly influence behaviour when it comes 
to shopping and food waste.27 Building knowledge and 
awareness through schools and school children is 
where the seeds are planted for generational behaviour 
change, taking action on food waste both at school and 
at home can have immediate and long-lasting results.

OzHarvest’s FEAST program targets schools in low 
socio-economic areas, with families often experiencing 
food insecurity. The program uses visual, picture-based 
content for culturally and linguistically diverse students 
and those with low literacy.

Action needed:
•	 Target behaviour change campaigns that will have the most impact in reducing household 

food waste
•	 Fund the expansion of school-based education programs to reduce food waste, to reach 

every school in NSW
•	 Embed the value of food and food waste education in the school curriculum 

27  Boulet et. al., 2022. Influencing across multiple levels: The positive effect of a school-based intervention on food waste and household behaviours
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https://www.ozharvest.org/education/feast/






ABOUT OZHARVEST 
& NSW OPERATIONS
Founded by Ronni Kahn AO in 2004, OzHarvest is a for impact 
organisation with a driving purpose to ‘Nourish our Country’ 
by stopping good food going to waste and delivering it people 
in need. Ronni started in Sydney with just one van, which now 
has operations nationally with seven state/city offices and 11 
regional locations. Since inception OzHarvest has delivered 
over 200 million meals, preventing 70,000 tonnes of food from 
ending up in landfill.

In NSW, OzHarvest has rescued over 30.7 million kilograms of 
quality, nutritious food from over 5,594 businesses, delivering 
it directly and free of charge to 1,262 charitable organisations 
for redistribution. As a result, almost 100 million meals have 
been made available entirely free of charge to vulnerable NSW 
families and people in need. 

OzHarvest rescues food across Sydney (HQ), Newcastle, 
Central Coast, Sapphire Coast, Port Macquarie, Coffs 
Harbour, Southern Highlands and Wagga Wagga. It also 
delivers emergency food relief in times of crisis to meet 
the increased need in the most affected communities. The 
OzHarvest Market in Waterloo provides rescued food with a 
‘take what you need, give if you can’ philosophy and over 750 
pop-up markets have ensured vital food relief gets to regional 
communities via the OzHarvest Mobile Markets. 

The latest social impact collaboration - Refettorio OzHarvest 
Sydney – is a unique community hub in Surry Hills serving 
those in need a nourishing meal at no cost.

OzHarvest runs three education programs with the aim of 
creating positive change, by increasing life skills around 
healthy eating, raising awareness about food waste and 
strengthening community connections. FEAST is a curriculum-
aligned program in 212 NSW schools, NEST teaches adults 
to cook and eat healthily on a budget and Nourish offers 
hospitality training and employment pathways for vulnerable 
youth.

Our advocacy work aims to empower others to fight food 
waste and promote food security, with a firm commitment to 
reach the national target of halving food waste by 2030, in 
line with United Nations Sustainable Development Goal 12.3 
and Zero Hunger Goal 2. By working closely with government 
and stakeholder groups, OzHarvest provides a voice for food 
insecure Australians and insights on reducing food waste.

Continuous innovation guides our work to tackle food waste 
and feed hungry people, working closely with our social 
impact business, ForPurposeCo – known in NSW for their 
‘Juice for Good’ machines repurposing imperfect oranges 
directly from the farm into fresh orange juice.

For every dollar donated, OzHarvest can provide two meals to 
someone in need.

Read our 2021 Impact Report here.

www.ozharvest.org
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https://2021impactreport.ozharvest.org/?utm_source=AnnualReportPage&utm_medium=CTA&utm_campaign=2022
https://www.ozharvest.org


https://www.ozharvest.org/halving-food-waste-report/#FullReport

