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R eduction of Food Loss and 
Waste provides an extremely 
in-depth and multi-faceted 
look at the global food waste 

crisis, collecting the proceedings of a 
conference held at the Casina Pio IV in 
Vatican City. We all most likely have 
some inclination that we waste food un-
necessarily, even if it is just on the hou-
sehold level. But to read the extent of 
how much food is wasted on a national 
and global level, and see the impact it has 
both environmentally and financially, is 
staggering. It is hard not to feel some 
shame or guilt at humanity’s collective 
carelessness. The book does well to hi-
ghlight food waste as a moral issue, with 
the inclusion of the perspective of reli-
gious groups. Yet, at the same time, it is 
also deeply encouraging and comforting 
that a book such as this exists and can de-
monstrate the work being done, by orga-
nisations around the world, to reduce 
food waste.  

With the many perspectives presented 
in this book, readers can see how exten-
sive a problem food waste is, and what 
can be done to prevent it at every stage, 
from farmers, to retail and to consumers. 
It also details the differences between the 
causes of food waste in both the develo-
ped and developing world, and what po-
licies, technologies, funding and cam-
paigns are needed to curtail it.    

Reading Reduction of Food Loss and 
Waste was particularly appealing to me, 
as I work in a popular UK food retail ou-
tlet. So, in my position as a Customer 
Service Assistant, everyday I deal with 
the removal of food waste. Whilst I can 
attest to attempts being made to mitigate 
it, by reducing in price food that would 
soon be out-of-date, still so much perfec-
tly edible food can and is discarded. That 
is to say nothing of the amount of food 
that must be thrown away due to damage 
or not meeting aesthetic standards, either 
in delivery or on the shop front. 

I also personally appreciate the un-
derstanding the book shows towards nee-
ding to change people’s attitudes and be-
haviours towards food in the developed 
countries, even if much of the book con-
cerns itself with the issue of food waste 
in the developing world. Since my ability 
to comment on the potential effectiveness 
and implementation of the strategies in 
that part of the world is lacking, I will li-
mit myself to commenting on what I wit-

ness of food waste from my own position, 
that being on the retail and consumer le-
vel in a developed country. Accordingly, 
I believe from my experience, as both a 
retail worker and consumer, that societal 
values and attitudes are what need to be 
worked on to reduce food waste.  

In my retail outlet, I often observe cu-
stomers wasting food because of how 
busy they are, or buying far too much 
food compared to what they actually 
need. I witness first hand how these atti-
tudes become ingrained in the culture, 
spread amongst communities, and propa-
gated by supermarket franchises. It is a 
complex situation that will not be easily 
solved. Therefore, when I read Mickey 
Gjerris’ essay entitled Food Waste – 
Some Ethical Reflections, I was gratified 
to see a perspective which hits upon what 
I see to be the exact issue. It is the con-
flict between our hyper consumerist We-
stern culture, that promotes individuality 
and freedom of choice, and our commu-
nal and environmental responsibilities. 
‘A conflict between duty and preferences’ 
as Gjerris aptly puts it.  

It seems to me to be a form of cultural 
naivety, that we seem to think we all can, 
‘have our cake and eat it too.’ That it will 
not require us to sacrifice some of our lu-
xuries for those less fortunate to have 
enough to eat. From my experience in re-
tail, especially during the past two years 
of COVID restrictions, I have seen just 
how much consumers are not willing to 
sacrifice even their smallest luxuries. 
Hearing stories of the Second World War, 
where UK citizens came together to sup-
port one another during rationing and the 
Blitz, I hoped something similar might 
happen during the lockdowns. Instead, I 
experienced abuse and lack of understan-
ding from customers when told we were 
low on stock due to drivers not being 
available to deliver because of quaranti-
nes.  

Hence, I see this to be a truly central 
issue. And I am gladdened to see it cle-
arly addressed, as I felt many of the es-
says in the book, written by scientists, 
politicians and heads of NGOs, seemed 
somewhat too optimistic regarding the 
potential success of food reduction cam-
paigns in the first world. Furthermore, 
Mr Gjerris wisely tries to rein in their 

over eagerness, as it can vary from cul-
ture to culture. A possible criticism of the 
book may then be that it presents a pre-
dominantly Western perspective on food 
waste and reflects Western values when 
defining what makes a good human life. 
Despite this, however, it is encouraging 
to see that the religious perspective is 
being considered at all, and that such 
concerns may be voiced so that an echo 
chamber might be avoided.  
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