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MODULE 2 - Food 
 

Researching the food network in Chicago, several interesting points were discovered. First, food in 

the city is distributed unevenly. As a result there are areas considered to be food deserts within the city. Food 

deserts are areas where significant number of people is more than half mile away in urban or 10 miles in 

rural areas from nearest supermarket. In those areas people don`t have an access to fresh fruit and 

vegetables, but there are only convenience stores selling packaged food, snacks, and liquor. After carefully 

looking and analyzing land and specific locations in the city we realized there are a lot of areas considered to 

be food deserts. Contradictory, a lot of those areas have agricultural land and urban farms, community 

gardens and vertical farms within them. There are a numerous possibilities for locally grown food. City has 

plans to increase accessibility of people to fresh food and reduce food desert areas that way. Already many 

people are conscious about this issue. Farmers markets are on the grow, there are new stores opening and 

promoting organic, healthy and locally grown food.  

With all the awareness of importance of eating healthy, another very important part is awareness of 

food waste people make daily. Recent reports indicate that 30 to 50% of the world`s food is wasted. The UN 

Food and Agriculture Organization estimates that 1.3 billion tons of food are wasted annually. In the United 

States about 18% of total waste sent to landfills is food waste, according to the Environmental Protection 

Agency. For example Whole Foods Market has estimated 1300lbs of food waste per employee per year. Food 

waste is taken to landfills in the city, and landfills produce about 23% of total methane emissions in the 

United States.  

Composting increases landfill diversion and helps with economic development of the region. It is a 

very good way to reuse all of the food that is not good for consuming. It also helps with the reducing the waste 

and it is natural fertilizer for the soil. Organic waste can be used as source for making renewable energy as 

well. One tone of wasted food can produce around 550 kwh. Another way to use food waste is to put it in 

methane digester, and use the resulting gas to make electricity. The Environmental Protection Agency 

estimates that if half of the food waste in the United States went into methane digester, it would generate 

enough electricity to power 2.5 million homes. Astonishing! 

The amount of garbage people are producing increased very much over time. Back in 1910 amount of 

garbage per person in a year was 96.5lbs, and in 2012 that number was 657.2lbs. In 2010 alone Americans 

threw out 35 million tons of food, and 97% of that went to landfills. To zoom in a little, Chicago generates 

over 2000 tons of food waste every day. The biggest food waste producers are mostly restaurants. 

Restaurants need to do planning and take initiative to reduce amount of food sent to landfills. There are 

numerous organizations within the city that work on improving composting possibilities and recycling the 

waste. The Resource Center, for example, hauls food waste to composting sites and turns it to fertilizer, and 

then uses it on its own farm to grow produce. The organization than sells the produce back to the restaurants 

from which it hauls. 

The possibilities are endless and it is just the matter of awareness and some education for compost 

process to work better and to produce either fertilizer, or electricity.  

 

 


