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First 
Check 

Participant ID:  Today’s Date:   First Kitchen Check, page 1 
(Refer to the instruction document as needed)  

 

Please go through the food items in your fridge, freezer, and pantry/cabinets and identify ANY FOOD and BEVERAGE items that will likely go uneaten or be thrown away.  
 
 

Description of Discarded Food or Beverage 

Weight of Food 
Discarded  
(in grams) 

Where This Food 
Was Stored 

Reason(s) for Discarding 
(check all that apply) Where discarded? 

Examples:  Examples: 
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 Leftover pizza 85 grams 
2% milk 225 grams 
Canned green beans, unopened 411 grams 
Tortilla chips, ½ bag 50 grams 
If no waste, write “NW”  
                    
                    

                    

                    

                    
                    

                    

                    

                    
                    

                    

                    
                    

                    
 

Comments section: Use this section to provide additional explanations as needed. 

_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________ 
First 
Check 

Participant ID:  Today’s Date:   First Kitchen Check, page 2 
(Refer to the instruction document as needed)  
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Please go through the food items in your fridge, freezer, and pantry/cabinets and identify ANY FOOD and BEVERAGE items that will likely go uneaten or be thrown away.  
 
 

Description of Discarded Food or Beverage 

Weight of Food 
Discarded  
(in grams) 

Where This Food 
Was Stored 

Reason(s) for Discarding 
(check all that apply) Where discarded? 

Examples:  Examples: 
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 Leftover pizza 85 grams 
2% milk 225 grams 
Canned green beans, unopened 411 grams 
Tortilla chips, ½ bag 50 grams 
If no waste, write “NW”  
                    
                    

                    

                    
                    

                    

                    

                    
                    

                    

                    

                    
                    

                    
 

Comments section: Use this section to provide additional explanations as needed. 
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
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_____________________________________________________________________________________________________________________ 
Last 
Check 

Participant ID:  Today’s Date:   Last Kitchen Check, page 1 
(Refer to the instruction document as needed)  

 

Please go through the food items in your fridge, freezer, and pantry/cabinets and identify ANY FOOD and BEVERAGE items that will likely go uneaten or be thrown away.  
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Description of Discarded Food or Beverage 

Weight of Food 
Discarded  
(in grams) 

Where This Food 
Was Stored 

Reason(s) for Discarding 
(check all that apply) Where discarded? 

Examples:  Examples: 
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 Leftover pizza 85 grams 
2% milk 225 grams 
Canned green beans, unopened 411 grams 
Tortilla chips, ½ bag 50 grams 
If no waste, write “NW”  
                    

                    

                    
                    

                    

                    

                    
                    

                    

                    

                    
                    

                    

                    
 

Comments section: Use this section to provide additional explanations as needed. 
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
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Last 
Check 

Participant ID:  Today’s Date:   Last Kitchen Check, page 2 
(Refer to the instruction document as needed)  

 

Please go through the food items in your fridge, freezer, and pantry/cabinets and identify ANY FOOD and BEVERAGE items that will likely go uneaten or be thrown away.  
 
 

Description of Discarded Food or Beverage 

Weight of Food 
Discarded  
(in grams) 

Where This Food 
Was Stored 

Reason(s) for Discarding 
(check all that apply) Where discarded? 
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Examples:  Examples: 
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 Leftover pizza 85 grams 
2% milk 225 grams 
Canned green beans, unopened 411 grams 
Tortilla chips, ½ bag 50 grams 
If no waste, write “NW”  
                    
                    

                    

                    
                    

                    

                    

                    
                    

                    

                    

                    
                    

                    
 

Comments section: Use this section to provide additional explanations as needed. 
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