
hirty-two million pounds of  food. As Kent State 
nutrition graduate Chris Vogliano, M.S. ’12, thought 
about the mountain of  food donated to the Greater 

more was out there—and what all that surplus food could 
mean to those who struggle to get enough to eat.

nutrition manager, received only a fraction of  the groceries 
that supermarkets, restaurants and other professional 

In the United States, 133 billion tons of  food—or 
31 percent of  the available food supply at the retail and 
consumer levels in 2010—went in the trash, according to 
the U.S. Department of  Agriculture (USDA). And that’s just 
the food consumers, retailers and restaurateurs throw away. 
(See chart on page 20.) It doesn’t include losses at the front 
of  the food supply chain, which occur during production, 
postharvest and processing. 

Today as a nation, we waste up to 40 percent of  the food 
we produce, says the Natural Resources Defense Council 
(NRDC) in a 2012 landmark study on food waste in the 
United States. “That’s almost like eating a pizza and, every 
time, throwing a second one away,” Vogliano says. 

The study notes that if  we wasted just 15 percent less food, it 
would be enough to feed 25 million Americans. Meanwhile, 
the USDA reports that 14 percent of  American households, 

waste of  our food resources causes other harm. “It’s 
economically taxing,” Vogliano says. “We’re throwing away 
money—and it’s contributing to climate change.” 

arms around. According to the NRDC, every year American 
consumers and retailers discard $165 billion worth of  food—
more than $40 billion from households. The average American 
family of  four loses roughly $2,225 a year on food they don’t eat. 

Not factored into the $165 billion in discarded food are 
the lost resources that went into its creation. It requires 38 
times more water to grow the food we throw away than is 
used by every American household combined. Also lost: 
chemicals, fertilizer, labor, and the energy it took to grow, 
transport, and store the crops before their disposal. Then, we 
spend another $750 million just throwing it away. 

a greenhouse gas roughly 25 times more damaging to the 
climate than carbon dioxide, says Vogliano. Food is the single 
largest contributor to methane emissions.

As a graduate student at Kent State, Vogliano learned 

Kent State University, student volunteers turn donated food 

into weekly meals for more than 300 people who receive 
assistance from local service agencies, including Kent Social 
Services, Center of  Hope, Upper Room Ministries and 
Springtime of  Hope. (Ohio ranks third in the nation for 
families who are food insecure, reports the USDA.)

Vogliano was one of  a group of  
students who traveled to Washington, 

of  Experiential Education and Civic Engagement. During the
visit, they volunteered at DC Central Kitchen, a community
kitchen engaged in food recycling and distribution programs.

There they met Robert Egger, the man who founded DC 

in 2001, which now includes some 50 universities and high 
schools across the country. 

Egger’s newest venture, L.A. Kitchen, launched in 2013. 
All his projects work on the same model: donated food 
transformed into meals for the hungry. While Campus 
Kitchens use student volunteers to make the system work, 
DC Central Kitchen and L.A. Kitchen operate as culinary 
training programs. In D.C., the program trains homeless 

In California, the organization focuses on training young 
people aging out of  the foster care system and older people 
coming out of  prison. 

The inspiration for all this, Egger says, was a conversation 

out food to the homeless. “I asked where the food came 
from and found it was being purchased from one of  the 
most expensive stores in D.C.” At the time, Egger was the 
manager of  a nightclub and a veteran of  the restaurant 
industry. “That really struck me. I knew how much food we 
threw away, and not just food, but really good food.”

Vogliano and the other students in Gosky’s group were eager 
to start a Campus Kitchen at Kent State. Edward Hoegler, 
chef  instructor for the hospitality management program, 
agreed to allow the student volunteers into his kitchen at 

until they went to see Greg Jarvie, then vice president for 
Enrollment Management and Student Affairs. “Greg cut 
through the red tape for us,” Gosky recalls. “He said it was 
the right thing to do, and we did it. Greg and Chef  Ed were 



make this happen.”
As student managers with the 

Campus Kitchen, nutrition major 
Vogliano and hospitality management 
major Christine Sweeney ’12 approached 
specialty grocery store Trader Joe’s in 

would donate their surplus food to Kent 
State’s Campus Kitchen. They said yes. 

Encouraging businesses to donate 
food isn’t simple, however. Although 
Kent State’s Campus Kitchen receives 
500–700 pounds of  food from Trader 
Joe’s every week, another 100 pounds 
weekly from the Kent Panera and 
occasional donations from Kent 
Campus dining halls, many business 
owners fret about their liability if  food 

limited donor liability, Egger says.

Donation Act, which encourages food 

by protecting donors from liability. If  

later cause harm, the only liability 
occurs in cases of  gross negligence or 
intentional misconduct.

It hasn’t made the problem 
disappear, says Gosky. “We make 
businesses aware of  the Emerson Food 
Act, but their response is, ‘That doesn’t 
stop someone from trying to sue us.’”

In September 2015, the Obama 
administration, along with the USDA 
and the EPA, set a goal to cut United 
States food waste in half  by 2030, 
and the United Nations extended that 
timeline to countries across the globe. 

Federal legislation might provide 
greater support for food recovery via 
a bill proposed in December by Maine 
Congresswoman Chellie Pingree. The 
Food Recovery Act would strengthen 
the food donation act, expand tax 
credits for farmers, retailers and 
restaurants that donate food, invest 
in storage and distribution programs 
to help food banks take advantage of  
donations, and clarify some of  the 
confusing label dates that land food in 
the garbage while it’s still edible. 

Several states are also taking 
measures to keep food out of  the 

as California institutes a new law in April 
that prohibits restaurants and groceries 
from simply throwing food away.

Like Robert Egger, Vogliano came 
to the issue of  food waste through a 
concern about people who didn’t have 

associate professor in the College of  
Education, Health and Human Services, 
was Vogliano’s academic adviser at 
Kent State. “Hunger wasn’t one of  

who has a Ph.D. in exercise physiology. 
“That stemmed from my students.”

Vogliano and the cohort of  students 
who went through the graduate 
nutrition program with him told her 
they were interested in food insecurity 
and environmental nutrition. 

“My teaching philosophy is that 
students should be allowed to explore 

that you can’t just hand out food. You 
have to teach people what to do with 
it and give them the tools they need to 
prepare it. Otherwise, the donated food 
is just wasted in a different place.” 

for Kent State’s Center of  Nutrition 
Outreach, which partnered with 
the Campus Kitchen to provide the 
education piece that was missing 
from the project. Nutrition graduate 
student, Erin Powell, M.S. ’13, focused 
her master’s project on creating the 
Mighty Pack Program, an ongoing  
food backpack program that provides 
weekend food for children K–12 who 

are enrolled in Portage County’s 
National School Lunch Program. 

Kent State nutrition and dietetic 
students volunteer weekly to pick 
up donated food from the Campus 
Kitchen food pantry and take it back 
to Nixson Hall, where they prepare 
backpacks for the children to take 
home over the weekend. Each 
Mighty Pack includes enough food 
for six meals for each child, as well 
as educational handouts and kitchen 
tools like cutting boards, measuring 
cups and spoons that the children 
use to prepare the food, with help 
from their parents when needed. 

Funding for the cooking supplies 
and handout materials comes from 
the Ohio Department of  Health, says 

nutrition programming that’s 
available for Portage County through 
the grant. “It’s a win-win,” she says. 
“The students get the experience and 
can put it on their résumés, and we 
can run more programs and reach 
more kids because we don’t have to 
pay for personnel.”

Other students volunteer at 
the Haymaker Farmers’ Market in 
Kent every Saturday from 10 a.m. 
to 1 p.m., where they give cooking 
demonstrations using donated food 
with free samples, recipe cards and 
nutrition information. “It’s been a 
nice connection with the community 



and also with the local growers,” 
Gosky says. “After the farmers’ 
market ends, we recover food that 
they might have thrown away.”

Today, Alex Drungil, a senior 
nutrition major from Cuyahoga Falls, 
is one of  the student managers at 
Kent State’s Campus Kitchen, along 

management major from Kent. “It’s a 
lot of  fun,” Drungil says. “A majority 
of  the volunteers are fellow students.” 

need the food has changed his 
plans for the future. “Hearing their 
stories gave me a very different 

I just wanted to be a dietitian. As 
of  right now, I’ll probably go to 
graduate school in public health, and 
I’d like to be the director of  a social 
service agency some day.” 

One of  his predecessors at 
Campus Kitchen, Chris Vogliano, 
has taken the issue of  food waste as 
his mission. In 2014, he was awarded 
a fellowship from the Academy of  
Nutrition and Dietetics Foundation, 
and he focused on food waste, 
developing the framework for a 
program in which dietitian interns 
will assess food waste at operations 
all over the country. After receiving 
the fellowship, he moved to Seattle, 
and he continues to work for the 
foundation, speaking to dietitians on 
food waste. 

For Vogliano, the Campus Kitchen 
experience was the place where all the 
pieces came together: food insecurity, 
wasted food, nutrition. 

“That’s when it started linking up 
for me,” he says. “I remember going 
to Kent Social Services and seeing 
people from a wide spectrum of  
life who didn’t have enough to eat. 
These were people who lived in my 
community, right next to me, and 
they were struggling to put food on 
the table.” 

That changed everything.


