
Project Recovered Smoothies	   1	  
	  

1	  
	  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Project Recovered Smoothies 
Group 4 Final Report 

LFS 350  
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 



Project Recovered Smoothies	   2	  
	  

2	  
	  

EXECUTIVE SUMMARY 
 

This project is conducted as part of the Vancouver Food Strategy, an initiative to improve 
the food systems in the City of Vancouver. Our project seeks to connect students on campus with 
produce retailers who are combating the issue of food waste by selling produce that does not fit 
aesthetic standards, yet is still perfectly edible and nutritious (recovered produce). 

 
The objectives of this project are: 
• Raising awareness of the issue of food waste both at the commercial and household 

levels 
• Sharing economical- and time-saving meal ideas made from recovered produce 
• Assessing students’ willingness to include recovered produce in their diet 

 
The inquiry questions of our project are: 
• What is the level of awareness among the student population in terms of food waste? 
• What is the students’ perception of recovered foods? 
• Do students have food literacy skills to utilize recovered foods? 
 

Methods for this project include several parts. The first part consisted of finding the 
number of produce retailers (accessible by transit) which sell recovered produce, as well as 
collecting information on what type of recovered produce is sold, where in the store it is located, 
and how much it is sold for. The second part of the project’s study design consisted of our event at 
the UBC AMS Nest, where we served smoothies made from recovered smoothies, used surveys 
to collect data on the pre-existing student awareness of food waste, and, lastly, engaged with 
students directly with the purpose of educating them on the issue of food waste, while sharing 
recipes made from recovered produce. 

Key results of our project include a moderate understanding of the issue of food waste by 
the students (prior to our event), as well as a relatively high number of produce retailers selling 
recovered produce in west and central Vancouver. The project was based on Asset-Based 
Community Development (ABCD) methodology, as we identified recovered produce as our asset. 
However, after receiving and analyzing the surveys, we were also able to identify convenience, a 
preference for inexpensive food, as well as general concern and interest in sustainability by 
students as assets on which to continue building our project on. 

We recommend that the discussion surrounding food waste continues in full force, and we 
encourage future LFS 350 teams to continue our project by further assessing student awareness 
of food waste issues, and create a network between produce retailers and all members of the 
UBC community interested in curbing food waste. 
 
INTRODUCTION  
 

The Metro Vancouver area is estimated to dispose 30 to 40 percent of food waste into the 
landfills due to factors such as over-production, over-purchasing, inefficient processing and more 
(Vancouver Food Strategy, 2013).  Our group’s focus centered on two pillars of sustainability: 
utilization and affordability surrounding food waste.This project was under the Vancouver Food 
Strategy and was self-directed as our group did not have a community partner. This allowed the 
group to collectively explore our interests pertaining to a certain food system issue, while 
investigating ways to mitigate its impacts. The demographic we focused on was the student 
population at the University of British Columbia (UBC), while investigating the interconnectedness 
of community food security and food literacy.  
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Food literacy is the ability to understand the impacts of one’s food choices in relation to the 
ecological, economical, and social aspects of the food system combined with the ability to utilize 
the knowledge surrounding nutrition, preparation, and storage, and transforming it into skills 
relevant to access and prepare nutritious foods that promotes dietary resiliency (Velardo, 2015). 
Having the ability to process nutritional knowledge and translate it into healthy dietary choices 
contributes to improved food security (Velardo, 2015).  

Community food security is a condition in which all community residents have access to 
safe, culturally acceptable, and a nutritionally adequate diet through a sustainable food system 
that enhances community self-reliance and social justice (Hamm & Bellows, 2003).  To enhance 
the quality of data in our research, the group used a mixed-methods approach that incorporated 
both quantitative and qualitative data. Food literacy and community food security are connected, 
as without the skills to utilize resources (i.e., recovered foods) and translating nutritional 
knowledge into a healthful diet along with understanding the impacts of one's food choices, 
individuals within the community would not be food secure.  

In addition, rather than a needs-based approach which may perpetuate dependency, the 
group adopted an Asset-Based Community Development Approach (ABCD) where recovered 
foods served as an asset. By our group definition, we defined recovered foods as foods that are 
perfectly edible but are either over-ripen, slightly bruised, or do not fit aesthetic requirements to be 
sold in the food markets and are thrown out as a result. ABCD can effectively address social 
needs and empower individuals as they can make use of existing assets and drive change 
themselves within the community through development and innovation (Mathie & Cunningham, 
2003). 

Assessing post-secondary student’s knowledge around food waste along with their food 
literacy skills and food security is relatively new and has not yet been explored. Future research 
on this population is strongly encouraged to determine if providing nutrition initiatives on campus 
can effectively deliver nutritional knowledge and opportunities which build on students capacity to 
interpret, critically evaluate, and make use of nutrition information (Velardo, 2015), while reducing 
food waste in the food system. During our smoothie booth event, our group served to transform 
recovered foods as an asset because features such as convenience, high nutritional value, and 
time-saving are strongly appealing to the student population. In Figure 1 (below), the group’s 
systematic diagram serves as an outline for the level of stages and the flow of inputs and outputs 
our project has touched on. 
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Figure 1. Project Recovered Smoothies - Vancouver Food Strategy Systematic Diagram. 
 

 
Project Objectives for the actual booth event included:   
 

1. Increasing awareness around the topic of food waste by engaging UBC students 
on  dialogue surrounding food waste and discuss ways to reduce its impact by mentioning 
food recovery program and initiatives implemented at local produce markets.  

2. Introducing economical ways to adopt an affordable, healthier diet that tailors to a 
student's busy lifestyle. 

 
The inquiry questions that guided our research are as follows: 
 

1. What is the level of awareness among the student population in terms of food waste? 
2. What is the students’ perception of recovered foods and are they open to incorporating it 

into their diet? 
3. What level of food literacy skills (do students report) to utilize recovered foods? 

 
METHODS 

          To answer our three inquiry questions, we conducted a mixed-method study that combined 
both observational quantitative and qualitative analysis. Sampling enabled us to assess our three 
themes within the UBC student population in terms of level of awareness, perceptions, and food 
literacy skills regarding food waste. We visited and compiled a list of fifteen grocery stores within a 
10 km radius around the UBC campus that sold recovered produce. These locations were chosen 
due to their accessibility as they were in close proximity to public transit (refer to Appendix A for a 
map of grocery store locations). Through our own personal observations, at each location we 
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collected information on what type of produce were sold in this section, where this section was 
placed within the store and the price at which the recovered produce was sold (refer to Appendix 
B for individual grocery store information). We gathered this information in order to create a map 
of each individual grocery store location, which can be found on our “Project: Recovered 
Smoothies” website (refer to Appendix C for more information regarding the “Project: Recovered 
Smoothies” website). 
          Data collection took place during peak hours inside the AMS Nest on UBC campus. We 
conducted the data collection process inside the AMS Nest since the building facilitates students 
from various faculty, enabling us to reach a relatively representative sample of students with a 
diverse range of backgrounds. Our participants were recruited through convenience sampling. We 
operated a booth under the name “Project Recovered Smoothies” to draw in and interact with 
students. When the students first approached our booth, we introduced ourselves as a project 
group in collaboration with the Vancouver Food Strategy, explained the issue of food waste, 
introduced the concept of recovered foods, then offered a smoothie sample made from recovered 
apples, oranges, bananas, spinach and water. For quantitative data collection, each student that 
sampled a smoothie was asked to fill out a survey. We also collected qualitative observations on 
the students’ responses and perceptions during our interaction while discussing the concept of 
recovered foods and food waste. To engage with students beyond their experience at our booth, a 
link to our “Project: Recovered Smoothies” website was distributed.     
           Each survey question was formulated to address one of our three themes as an 
extension of our inquiry questions (Refer to Appendix D for this parallel, and to  Appendix E for 
the complete list of survey questions). A total of 158 surveys were filled out and subsequently 
processed using UBC’s Fluid Survey Web tool to examine the distribution of responses for each 
specific question. Each question was analyzed to evaluate our sample population’s level of 
awareness, perception, and food literacy utilization skills respectively. 
           For ethical considerations, we obtained informed consent, confirmed anonymity and 
assured accurate data interpretation. We disclosed the ingredients of the smoothie before offering 
a smoothie sample, and explained that their responses will be analyzed before asking the student 
to fill out a survey.   
 
FINDINGS 

Survey Results  
 

A. Level of food waste awareness (LFWA) 
The Metro Vancouver Regional District estimates that 30 to 40% of food is wasted 

(Vancouver Food Strategy, 2013), and 66% of our survey respondents were aware of this fact 
(Figure 2). 92.8% and 87.6% of our respondents were able to correctly identify “Economical” and 
“Environmental” respectively as the two factors that are affected by food waste (Figure 3).  
 

 
Figure 2. Survey question #2 
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Figure 3. Survey question #3 

 

B. Perception of recovered produce 
59.9% of our respondents stated that they do not purchase bruised, disfigured and/or 

over-ripe produce (Figure 4), which may be indicative of their general perception towards 
recovered produce.  

 

 
Figure 4. Survey question #4 

 
C. Utilization (food literacy) skills 
79.1% of our respondents do use bruised, disfigured and/or over-ripe produce (Figure 5), 

and 65.2% of this group stated that they consumed bruised, disfigured and/or over-ripe produce 
by further processing (e.g. smoothies, baking, etc) (Figure 6).  
 

 
Figure 5. Survey question #5 
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Figure 6. Survey question #6 

Our Booth Experience 
 
We were pleasantly surprised by the interests of most who came to our both. A large 

number of the students we spoke to expressed their concern about food waste, and were quite 
open-minded to the idea of food recovery. In fact, a few of the people who approached us were 
willing to express their own ideas about how they deal with their food waste. We were also very 
pleased that an overwhelming amount of people (94.3%) either liked or loved our smoothies. 
Overall, we were encouraged to see that people do care about food waste, and would definitely 
consider our booth to be a success. 
 
DISCUSSION 
 
1. Significance of Data 
 
Analysis of Survey Answers 
 

A. Level of food waste awareness (LFWA) 
Although one could argue that food waste affects all five factors we listed on our survey 

question no. 3, we were only able to find evidence that supports food waste’s effect on the 
environment and economy. In its “Food Wastage Footprint”, FAO (2013) found that foods that 
have been produced but not eaten are responsible for emission 3.3 Gtonnes of carbon dioxide, 
making worldwide food waste the third biggest carbon dioxide emitter after USA and China. 
Environmental effects of food waste also contribute to significant economic loss. By examining 
solely producer prices, FAO (2013) was able to estimate that food waste directly costs USD 750 
billion, which is the equivalent of Switzerland’s GDP. We found that the majority of our 
respondents were aware of the two factors affected by food waste. However, some of our 
respondents may not necessarily know the extent of how food waste affects the economy and 
environment.  

According to the Vancouver Food Strategy (2013), awareness of food waste is a tool that 
empowers communities to take food waste management actions. Efforts to increase LFWA may 
include the start to a city-wide approach to reducing food waste, which can be at the core of food 
recovery programs.   

 
B. Perception of recovered produce (PoRP) 

One could assume that the conscious act of general purchasing is driven by pleasant 
association or positive desire for the product. Further investigation of our study would need to be 
done in order to assess whether our respondents’ lack of purchase was significantly caused by 
unpleasant PoRP, or whether other factors also played a role. 

 



Project Recovered Smoothies	   8	  
	  

8	  
	  

Knowledge of student’s PoRP can be used to gauge whether on-campus food recovery 
programs in the future could have viable success, as well as an indicator of success for further 
awareness promotions. For instance, pre- and post-promotion surveys can be done to assess if 
there has been a shift in perception. 
 

C. Utilization (food literacy) skills 
Food recovery is a tangible method of utilizing overlooked assets in our community (i.e. 

produce “waiting” to be purchased while simultaneously deteriorating in quality). By assessing 
student’s current ways of incorporating bruised/disfigured/over-ripe produce into their daily lives, 
we could identify and also promote feasible ways to incorporate these produce into our diets for 
future promotion initiatives. Without food literacy skills, students may lack the ability to 
appropriately use recovered produce in their diets. Bruised, disfigured or over-ripe produce are 
constantly deteriorating, which is why knowledge of how to use them in a timely manner is 
important. 
 
Overall Significance of Data 
 

Our survey results (data) helped us answer our inquiry questions, which were created as 
an extension of our project objectives. Without data, we would not have been able to assess the 
success of our project. From the beginning, survey questions were designed to essentially fulfill 
our objectives, which is why it was interesting to note how some of the real responses from 
visitors were able to reflect our own project objectives. For instance, in the response “I didn't 
realize it was so easy to get cheap, recovered produce! I will totally try to get more of it!”, we could 
sense how this individual was now open to food recovery. Since our third project objective was to 
engage with students in hopes of promoting their acceptance of recovered food, the one 
aforementioned response was also able to help us assess the effectiveness of our promotion. 
 
2. Limitations 
 

The question about the percentage of food waste in Metro Vancouver is not the best way 
to assess food waste awareness level among our respondents. Although 43.4% of respondents 
chose the right answer (30-40%), it is possible their answers may have simply happened to be an 
accurate guess, as students did not have an “I don’t know” option. Therefore, despite the correct 
answers, we cannot deduce that the majority of our respondents are indeed aware of food waste 
numbers in Metro Vancouver. 

The respondents in our survey may not represent the full spectrum of the UBC student 
population. Some of our visitors may have been LFS students and individuals already passionate 
about food waste. We may be lacking data on recovered food perception, for instance, from non-
LFS students who have never heard of the concept of “recovered foods”. 

One of our project objectives is to increase awareness of food waste. The success of 
awareness promotion at our booth will have to be further investigated. 
 
3. Connections between Findings and Literature 
 
Asset-Based Community Development 
 

Our pre-event research and survey results helped us identify assets that already exist in 
the City of Vancouver and among the student population. Students value convenience and 
inexpensive food, and they are also interested in environmental sustainability. To build on these 
three assets, we created a smoothie recipe formula (refer to Appendix F for the smoothie formula 
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recipe) to which students can refer if they wish to replicate the smoothie formula. Recovered 
produce is less expensive compared to conventional produce, which can be of much use to 
student’s limited budgets. Lastly, food recovery programs have a direct relationship with 
sustainability within the community, as a reduction in food waste on both household and 
commercial levels has both environmental and social benefits. 
 
Community Food Security 
 

Food recovery programs may have the potential to increase community food security. For 
instance, Second Harvest, a Toronto-based food recovery organization, has been able to rescue 
at least 100 million pounds of food from going to waste and donate them to social agencies 
across Toronto (Second Harvest, 2015), thereby improving food security of people they serve in 
the city. We may not be able to assess whether we have improved our booth’s visitors’ food 
security after we shared our smoothies. However, if our program was to be hypothetically 
expanded by Sprouts or Agora, we could work with them to create food security assessments that 
would determine if students and volunteers were benefitted from the presence of a food recovery 
program in terms of food security. 
 
CONCLUSION 
 

Based on the data collected from the students, our project has shown a moderate 
understanding and awareness regarding the amount of household food waste within the UBC 
student population . One of the accomplishments from our project was mapping out the grocery 
stores that sold recovered foods. Although we only covered a certain area within the given 
distance, we were able to conclude that most of the grocery stores do sell recovered and 
discounted foods. Our project also inspired students to purchase and use recovered foods, as this 
presents a more economical way to adopting a healthy lifestyle. In addition, students are more 
likely to purchase and use recovered foods in the future. A limitation  comes from the survey as it 
did not investigated why students did not purchase or use recovered foods.  

In order to enhance and further food security in the community, more studies on the 
potential use of food waste must be completed in order to ensure the efficient use of food waste. 
Such examples include the incorporation of food waste into fertilizer, or the use of food waste as a 
potential energy source. In the absence of community partners, we were able to produce some 
recommendations based on our own perspectives on the issue of food waste. An example is the 
implementation of a food waste tax by the municipal or provincial government. This would strongly 
encourage grocery stores or other food businesses to donate their excess foods to local food 
banks as well as other related communities.  

Apart from that, from a household perspective, students use recovered food by making 
smoothies and other simple meals or snacks which include the processing or cooking of 
recovered produce. Further encouragement of a positive image of “ugly-looking” produce can 
occur through campus-wide or city-wide campaigns and advertisements, as the undesirable 
appearance of old fruit and vegetables can deter individuals from purchasing or using such 
produce. The continuation of this project, as well as similar future projects, will likely promote the 
awareness of food waste among students, and ultimately help achieve food security within the 
UBC community. Food insecurity is a serious issue which cannot be underestimated and cannot 
be solved overnight. If students are willing to practice and promote and promoting the awareness 
and reduction in food waste, complete food security within the UBC community will be achieved. 
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INDIVIDUAL CRITICAL REFLECTIONS 

Student 1  
“I found the format of our community-based experiential learning (CBEL) project 

intimidating at first. As I am used to clear instructions, learning outcomes and expectations 
regarding the progress of the project, the uncertainty that accompanied this project was new and 
unexpected for me. Because our project was aimed at and interacted with a large group of people 
via gathering of information (through surveys), I had the opportunity to learn about ethical 
considerations regarding data collection and sharing. The flexible learning sessions were very 
welcome, as this project required a lot of time to be allocated to various little deadlines needed to 
be met. This “extra time”, therefore, helped the efficient development and progression of our 
project. It was wonderful to work with students from different backgrounds and pursuing different 
degrees, as this allowed for a variety of perspectives, something I personally find very valuable in 
the development of a project. I also enjoyed being able to interact with many students through a 
mindfully designed event, using a survey, a recipe and collecting data. However, one of the 
challenges to the efficiency of our project, I felt, was that unless they actively researched the issue 
more after speaking with us, or were already interested in food security prior to the event, 
students would soon forget the message and the takeaway of the booth event.” 

 
Student 2  
“This project allowed me to involve myself in the community and used my academic 

knowledge outside of the classroom to identify the food waste and food security issues in 
Vancouver. Since we did not have any community partners and a specific project, it was a tough 
time for us to figure out the direction of where we would be heading. Also, we took into account 
that if the finalized project was feasible within the given time. This project required a lot of time 
and commitment. The process of completing this project was quite difficult and fun at the same 
time.  As for the flexible learning, I personally think it was essential because it gave us the perfect 
time for us to gather and work on the project. After the project, I found myself to be looking at food 
related problem from a very different perspective. This is a priceless experience for me as well as 
my group members. Seeing the success of our project, I have a great interest to continue our 
project or similar projects that related to food problems in the future. Overall, the most important 
part for me is that I had fun working with my group members.” 

 
Student 3  
“Taking part in this CBEL project allowed me to understand and even appreciate the 

complexities of conducting research within the community. There were so many limitations and 
obstacles I did not considered nor was prepared to undertake initially. Responsibilities such as 
funding, logistics, time, validity/accuracy of tools of assessment, communication within the group 
and communities are a few in many factors that must be considered when you consider a project 
or research to understand and find solutions to a problem. Going into this project, I initially had 
doubts whether we as a group would be able to organize and execute this large-scale event 
successfully. Being able to collaborate with people of various backgrounds, I have learned 
success comes with having the ability to operate on each group member's own strengths. It’s 
surprising to see the level of engagement and open mindedness of people who are just as 
passionate and interested in what you’re doing and making an active effort to create positive, 
sustainable change is rewarding. In the future, I hope this project continue on to something 
greater and look more into ways we can increase students awareness surrounding food waste, 
enhance food literacy skills, and improve perceptions around recovered foods.” 
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Student 4  
“This CBEL project was my first exposure in conducting group work that integrated both 

academic and community-based components. I was quite overwhelmed when I first realized this 
project had minimal guidelines and that it was rather open-ended as to what we would investigate. 
Once our main objectives for this project were set, we were again faced with a whole new set of 
challenges. I disliked how we were not assigned a community partner since I thought that we 
would not have the opportunity to interact with people working within the community. However 
during the flexible learning session, there were several students that approached our booth that 
were already quite invested or were either very open-minded to our topic. Although our goal was 
to raise awareness to others, it was the interaction with these few students that offered more 
insight about their outlook on food waste reduction and the discussions with these students further 
provoked my interest to incorporate more sustainable eating choices into my own life. Throughout 
this term I have realized that teamwork is challenging due to everyone’s opinions clashing, but it is 
because of these different ideas, strengths and weaknesses coming together that brought our 
group the success it had.”  

 
Student 5  
“The absence of structure (e.g. no community partner expectations) in our CBEL project 

was initially rather daunting to me. However, as the term progressed, my appreciation for our 
project’s flexibility continued to grow because I was able to start viewing it as creative freedom. 
This freedom allowed our group to make decisions and be accepting of how they may have to 
evolve or change over time. One of the most valuable lessons I learned during the project is the 
importance of maintaining my own focus by asking why - e.g. why are we asking these questions? 
Why do these themes matter? Ultimately, I found that I was becoming more invested in the issue 
of food waste, and this personal investment became a powerful tool that kept me motivated even 
through the low points of our group project. I was very pleased by the overall positive response 
from people who showed up at our booth, and I really do hope that a few of us could continue 
expanding this project beyond the scope of our campus. Additionally, my exposure to ABCD 
through LFS 350 has been really beneficial. In the future, I hope to be able to do meaningful work 
in my field by utilizing assets within the communities I choose to serve, and by constantly 
reminding myself to be a listener and collaborate WITH the communities to achieve a common 
goal. 
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APPENDICES 
 
 

Appendix A 
Map of Grocery Store Locations  

 
 

 
 

Retrieved from https://lfs350smoothieproject.wordpress.com/  
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Appendix B 
Information on Individual Grocery Stores’ Recovered Foods Section  

 

 
 

 

 
 
 
 
 
 



Project Recovered Smoothies	   14	  
	  

14	  
	  

 
Appendix C 

“Project: Recovered Smoothies” Website 
 

Website Link: https://lfs350smoothieproject.wordpress.com/ 
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Appendix D 

Survey questions and corresponding inquiry questions 
 

Survey question Inquiry question 

“In Metro Vancouver, what % of waste going to our 
landfills is attributed to food waste?” 

What is the level of awareness among 
the student population in terms of food 
waste? 

“What factor(s) is/are affected by food waste?” What is the level of awareness among 
the student population in terms of food 
waste? 

“Do you purchase bruised, disfigured and/or over-ripe 
produce?” 

What is the students’ perception of 
recovered foods and are they open to 
incorporating it into their diet? 

Do you use bruised, disfigured and/or over-ripe 
produce?” 
 

What level of food literacy skills (do 
students report) to utilize recovered 
foods? 

“If you selected yes from the previous question, how do 
you incorporate bruised, disfigured and/or over-ripe 
produce into your meals and/or snacks at home?” 

What level of food literacy skills (do 
students report) to utilize recovered 
foods? 
 

“Do you think you will use recovered produce in your 
meals and/or snacks now? Briefly explain why or why 
not.” 

What is the students’ perception of 
recovered foods and are they open to 
incorporating it into their diet? 
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Appendix E 
List of Survey Questions  
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Appendix F 
The Smoothie Formula 

 

	  


