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ABSTRACT
A significant amount of food produced ends up as waste. It has 

been estimated that up to a half of all food purchased by households 
is thrown away (Imeche.org 2013). This is alarming from the point of 
view of the environment, and relates to the negative consequences of 
Western overconsumption (Achrol and Kotler 2012). It has also been 
found that intentions of not wasting food do not correlate with actual 
food waste. Instead, routine practices of food purchasing and provi-
sioning are more significant (Ropke 2009; Stefan et al. 2013). These 
practices are often unreflected upon by consumers yet they have a 
big impact on sustainability. Therefore, it is essential for research to 
focus on these practices in order to make a difference: to understand 
how waste emerges and to find ways to reduce it. 

The purpose of this study is to examine consumer practices 
aimed at actively reducing food waste. These practices, consisting of 
materials, meanings and competences (Shove, Pantzar, and Watson 
2012), are investigated through a netnographic study of a Finnish 
food blog campaign. Special attention is paid on how consumer blog-
gers and their audience turn reducing food waste into a collective 
project of innovation, making these practices more socially accept-
able and even trendy.

SUSTAINABILITY AND DISPOSITION PRACTICES
Sustainable consumption has received increased interest among 

consumer researchers in the past few decades, for instance mani-
fested in TCR movement (Mick 2006). However, previous research 
has concentrated on consumer choices, whereas the full consumption 
cycle, with the exception of recycling, has often been overlooked 
(Prothero et al. 2011). Secondly, it has been acknowledged that 
more attention should be paid to empowering consumers as citizens 
(Prothero et al. 2011). As Trentmann (2007, 155) states, “examin-
ing washing, watching television, shopping and so forth as practice 
could provide a useful additional perspective for our understanding 
of the dynamics between consumption and citizenship.” 

This study uses practice theory as a theoretical lens. It shifts the 
focus from individual intentions, attitudes, and behavior toward col-
lective and shared practices. A practice is a routinized form of behav-
ior consisting of a combination of elements that are interconnected 
(Reckwitz 2002). As people engage in a wide range of practices in 
their daily lives, the practices are carried on and maintained. It has 
been suggested that the way to change unsustainable practices would 
be to break certain links between the elements of the practice and re-
place them with new, more sustainable linkages (Hargreaves 2011). 
Food consumption takes place amidst a web of intersecting practices, 
which is why it becomes essential to study the elements of these 
practices and the context where they are performed by consumers. 

Due to increasing environmental concerns, consumer disposal 
of goods has become even more central (Black and Cherrier 2012). 
It has been realized that disposition is not necessarily the end stage 
of a commodity’s life-cycle and it may have an interesting role in 
consumers’ lives as objects are moved along and re-valued (Par-
sons and Maclaran 2009). Practices of disposition identified include 
sharing, donating, exchanging, recycling or ridding (Albinsson and 
Perera 2009). While disposition practices in general have attained 
increasing attention, the realm of everyday life and particularly 
food consumption has not been studied very thoroughly (Cappellini 
2009; Cappellini and Parsons 2009; Evans 2012; Munro 1995). Yet 

in terms of sustainability, household consumption patterns are in a 
central role. Disposition of food is also different from the disposition 
of more durable consumer objects, because after a certain time, the 
only option is to throw it away. Moreover, food waste is not related to 
any single behavior but it is caused in the intersection of several dif-
ferent influences: the way food industry produces, stores, packages, 
delivers and promotes food, the way food is purchased and stored at 
homes, personal values and habits, social and cultural norms, knowl-
edge and skills as well as facilities and resources available for con-
sumers (Quested et al. 2011). Cappellini (2009) and Evans (2012) 
have studied households’ food disposition practices ethnographi-
cally. Their findings reveal the socio-material contexts and routines 
wherein food waste emerges, but do not focus on how consumers 
actively attempt to reduce it.

This study is conducted in the online context, in consumer 
blogs. Social media has become a central social site for consumers to 
discuss and share their consumption practices. Online communities 
have also become arenas for collective innovation (Kozinets, Hem-
etsberger, and Schau 2008). It has been argued that cultural practices 
related to ecological consumption can be fruitfully studied in online 
communities where people constantly negotiate them (Rokka and 
Moisander 2009). For ordinary consumers, blogs give an opportunity 
to seek an audience for their acts of consumption (McQuarrie, Miller, 
and Phillips 2013) and a way to manifest opinions, share experienc-
es, and represent taste and know-how (Scaraboto and Fischer 2013). 
Thus for researchers, blogs offer an insightful and fruitful context 
to observe consumer practices as they are explicitly reflected and 
verbalized. The collective context means that consumers are likely 
to also influence each others’ practices, especially in the role of es-
teemed bloggers.

METHOD
The data for the study is generated by netnographic observation 

and analysis of a blog campaign initiated by consumers to avoid food 
waste. Netnography is a methodology developed for the study of on-
line communities that pays attention to their social and cultural as-
pects (Kozinets 2002, 2009). The ongoing blog campaign was started 
in Finland in May 2012 by a food blogger who had read about the 
food waste statistics and become concerned about the issue: 

In general, every one of us carries food to the garbage bin with 
both hands. Together with about thirty other food bloggers, we 
decided that something must be done... We want to inspire rather 
than lecture you all to magically transform waste into delicacy 
and at the same time reduce our own food waste (From Waste to 
Delicacy Blog Manifesto, Salt and Honey blog)

The data for this study was generated by closely following the 
blog campaign for nine months during data generation and analysis. 
All blog entries (293 entries between May 2012 and Jan 2013) with 
the campaign tag, along with the audience comments were down-
loaded and analyzed. Permission was asked from each blogger to 
conduct the study. The textual data from the blog entries and com-
ments are approached as cultural text that gives access to cultural 
forms and understandings according to which people make sense of 
the world and perform their practices (Rokka and Moisander 2009). 
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Thus, the focus is not on individual consumers but on the collec-
tively shared practices as they emerge from the online interaction.

We analyzed the data according to a practice theoretical frame-
work developed by Shove et al. (2012) – categorizing the data into 
elements; materials, meanings and competences. This framework 
focuses on the changes taking place in practices as links between 
elements are made and broken. 

FINDINGS
We present the findings beginning with practices related to 

cooking from food waste and continue with related practices such 
as shopping, storing, and preserving food. The elements that are 
particularly related to changing the bloggers’ and their audience’s 
practices into more sustainable ones through reducing food waste 
are highlighted.

Materials. Materials consist of “objects, infrastructures, tools, 
hardware and the body” (Shove et al. 2012, 23). They gain a sig-
nificant role in consumers’ discussions of their food waste practices. 
Certain kitchen appliances are found useful in terms of reducing 
food waste, such as the freezer, the toaster and the blender. Consum-
ers describe detailed procedures of using these appliances to reduce 
food waste. Procedures are also shared and spread through blogs, 
since many bloggers quote one another’s recipes and procedures, and 
the audience members also thank bloggers for their advice and tips:

When reducing food waste, baking flatbread is handy because 
you can use yesterday’s boiled potatoes or mashed potatoes, 
just adjust the amount of water…When you have baked the flat-
bread, the toaster helps you to reduce waste. The flatbread is of 
course at its best on the baking day but it tastes good for several 
days when you toast it. (Salt and Honey)

I have to get that device for myself too! As I was cutting apple 
ringlets to dry, I wondered why I have not bought that kind of a 
slicer. (Comment in Apples and Honey)

The bloggers also introduce dishes that are easier to make with 
leftovers, such as casseroles, soups or pies where the ingredients are 
processed again. These dishes are not downgraded by the bloggers. 
In contrast, their positive aspects are brought forth in very enthusi-
astic words.

My favorite leftover dish is the pie. In addition to making art 
out of varying the fillings (walnut-banana-blue cheese vs. dan-
delion-smoked bream-potatoes) the dough can also be varied; 
you can make it vegan or low-carb, it tastes good both cold and 
heated, you can take it with you to the office as lunch and you 
can even freeze it! (Gobbler)

In addition to sharing recipes and dishes that are easy to make 
with  leftovers, the bloggers also discuss specific ingredients that are 
easier to make use of (e.g. cheese, milk products) or more difficult 
such as items that are bought in large quantities but only needed in 
small amounts (e.g. celery). Acquiring a selection of certain basic 
ingredients that help make dishes out of leftovers is also suggested. 

Besides discussing the practices related to cooking, the blog-
gers also report and reflect upon the material elements related to 
other practices that intersect with food waste. Regarding the prac-
tices of shopping food, package sizes are quoted several times as 
problematic.

If you want newly baked bread with your salad or soup, you 
have to buy the whole bread and the half that does not get eaten 
tends to cause problems... (Jokihaka Cooks)

Consumers reflect upon their daily practices and schedules in 
relation to food waste, such as how much time they spend at home 
versus in restaurants or how travelling impacts their food waste. 
Some bloggers are also conscious that because of their blogs, they 
have to purchase more food than they need. However, food blog-
ging can also be a way to be more systematic in purchasing food 
and therefore have more influence on reducing waste. Regarding 
the storage and preservation practices, bloggers report having inad-
equate space to store food, causing it to go bad quicker. However, 
tips are eagerly shared about making practical arrangements, such 
as organizing the fridge differently by making a map of the space or 
marking food that is put in the freezer.

I am a very visual kind of person and I have made a so-called 
freezer map. It charts the sections of my freezer on a sheet of 
paper and then I use small (4,5 x 1,5 cm) post-it notes to mark 
what I have in each section and how many portions. This sys-
tem has enabled me to get the frozen stuff moving very well. 
Without the map they would no doubt be forgotten in the dark-
ness of the freezer. (Comment in In the soup) 

Meanings. Meanings represent the “social and symbolic sig-
nificance of participation” (Shove et al. 2012, 23). Bloggers describe 
leftover food as tasty in addition to saving the environment and 
money. Making dishes from leftovers is considered as a sign that the 
person is accomplished and skilled as well. Thus, food bloggers are 
actively breaking the link between the association of food waste and 
leftovers with bad taste and lazy cooking. They are re-associating it 
with being a good cook and making tasty food:

The salmon pie is actually really good and it is not just a desper-
ate attempt to minimize the damage caused by too much food 
hoarding! (Salt and Honey)

I think that a master chef can be identified from the way he or 
she can use the even not-so-delicious parts of ingredients and 
magically turn waste into delicacies! (In the Soup)

The bloggers’ efforts seem to be successful, because they re-
ceive a lot of enthusiasm from their audience. Some of them even 
wish they had leftovers so that they could try the recipes. 

Part of the food blogging practice is photographing food and 
laying it out in an aesthetically pleasing way. This aspect is not lost 
when the bloggers post about food waste either. In many blogs, 
words like ‘magic’, ‘sorcery’, and ‘wizardry’ are used in connection 
with making new dishes out of leftovers and avoiding food waste. 
Thus, food waste practices are associated with innovation, imagina-
tion and superior skills. Related to this is also the aspect of trusting 
one’s own competence rather than blindly following recipes or tak-
ing the expiry dates in food packages literally. 

I absolutely love leftovers and the challenge to conjure up 
something new to eat instead of just warming it up and eating it 
as such. (On the Foodie’s Plate)

I’m not too faithful to the expiry dates. I try to trust my sense of 
smell more. (Belly Upside Down)

Regarding meaning elements that are not strictly related to 
cooking but to other practices, bloggers also break the taboo of serv-
ing leftover food to guests. In previous research (Cappellini 2009), 
consumers considered leftover meals somewhat lower quality and 
reserved them for family members only. However, in this study, the 
bloggers encouraged their audience to act differently; to take the 
dishes to their neighbors or to the workplace to be shared with others. 
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I have taken my dishes to friends and family, neighbors, my 
hairdresser and the nearest flower shop keeper. You don’t have 
to take a whole pie or cake every time; after your own family 
has had their share, you can spread the rest along. Try it out: I 
bet the store owner or service provider will be happy to receive 
a piece of pie or a cupcake that is made with love! (Heleen’s 
Hobbies)

Besides sharing recipes and tips for dealing with food waste, 
the bloggers also report about practices that prevent food waste from 
emerging. The pursuit of reducing their food waste is portrayed as a 
personal fight or a heroic deed that requires sacrifices such as eating 
too much, or having to plan shopping much more carefully:

Inspired by the “From waste to delicacy” theme, I decided to be 
a superwoman and in addition to saving my own kitchen, save 
the nearby food stores from threatening waste. I managed to 
save my wallet from threatening emptiness too since the stores 
often give discount for those products that have expiry dates 
coming. (Gobbler)

For a carefree person as I who cooks whatever pleases me, it 
has taken some effort and extra labor to be this systematic… 
I’m putting on the saint’s crown here because the result is so 
much better than what I could even dream of…but it has not 
come without pain. (Salt and Honey)

On the other hand, the bloggers also publicly acknowledge and 
admit that they are not immune to the bad habit of wasting food. 
According to Evans (2012), there is a lot of anxiety involved in the 
disposition of food. Consumers try to avoid throwing food away, but 
also regularly purchase more than they need, causing waste. This is 
largely due to social and material contexts of food practices such 
as time constraints, different tastes, conventions, family relations, 
and domestic divisions of labor. Also the bloggers in this study use 
language that refers to guilt and bad behavior regarding food waste:

I myself admit that I belong to the group that wastes the most; 
single women. I felt a sting in my heart when I heard about this 
issue. I cannot preach and point my finger to others because I 
need to look myself in the mirror first. (Soul Kitchen)

One reason for my naughtiness is that I live in a one person 
household – giant packages of food end up as waste sometimes 
– and the other reason is my own stupidity and laziness. I al-
most always eat whatever I please and what I feel like eating. If 
leftovers do not interest me, they go to waste. (Italian Evening)

One must eat vegetables, for sure. This thought comes to mind 
apparently much more often in the store than at home. Too of-
ten I pull wilted, blackened or even moldy vegetables from the 
fridge. (Salt and Honey)

Competences. Competences consist of understanding and prac-
tical knowledgeability (Shove et al. 2012, 23). As discussed above, 
food bloggers share detailed descriptions of how they have reduced 
food waste or made delicious food from leftovers. Techniques of 
freezing and drying food as well as boosting leftover dishes are 
shared in detailed manner.

I use wilted vegetables and fruit well; either they go to the 
blender to make drinks or they are used into making pastes or 
new delicacies with the dryer. I even use the peels of oranges 
for an efficient washing detergent. (Oranges and Honey)

Bloggers also share their know-how regarding how to tell good 
waste from waste that can no longer be used in cooking, or how to 
adapt recipes:

You might as well use leftover boiled potatoes to cook the om-
elet, even though most recipes tell you to put raw potatoes on 
the pan. (Belly Upside Down)

Using creativity is part of food blogging in general, and it suits 
the project of reducing waste well. Becoming a better and more in-
novative user of leftovers is considered a skill worth pursuing. The 
empty fridge becomes a sign of success rather than financial trouble. 
New and innovative practices also include transforming the category 
of a dish, such as making smoothies out of salad. Ideas also move 
from the audience to bloggers:

I got an excellent tip from a reader. She had made a profound 
inventory of her cupboard and conjured self-made muesli from 
the scrapings of many kinds of flakes, cerials and dried cranber-
ries. I followed her example right away! (Belly Upside Down)

Bloggers also develop their competences in using leftovers and 
avoiding food waste through becoming more reflective of their shop-
ping practices and storing practices. It includes avoiding impulse 
purchasing and planning more in advance, as well as learning how to 
tell good fruit from too ripe ones in the store, for instance. Bloggers 
also engage in making public promises and challenges:

The situation is much better when the fridge is organized and 
with just one glance you can draw a mental image and shopping 
list of what you need to buy from the store. (Scallop)

Before going to the store I promise to look in my fridge in case 
there’s something I can use. I will make a shopping list and plan 
in advance in order to avoid impulse buying. I won’t go to the 
store feeling hungry… If I make a lot of food, I will serve it to 
friends or neighbors. Doggy bags for the guests if they want, 
but not forcing it! (Terhi’s Kitchen)

Bloggers also engage in new practices that help them achieve 
their goals, such as counting the amount of food that goes to waste 
every week and trying to reduce that number, or intentionally empty-
ing the freezer.

CONCLUSION
The study is situated within the recent stream of research that 

uses practice theory to study consumption, and in particular, ecologi-
cal consumption (Gram-Hanssen 2011; Hargreaves 2011; Rokka and 
Moisander 2009; Ropke 2009). Several contributions are provided 
to studies on food disposition practices, sustainability and blogging. 
Firstly, our analysis highlights consumers’ active role in diminish-
ing food waste. In contrast to earlier studies about food disposition 
practices in households (Cappellini 2009; Evans 2012), bloggers 
made their practices public and shared them with their audience. 
As bloggers engage in reflecting about their practices in order to 
blog about them, they become more aware of the sustainability of 
their food purchasing, storing, cooking, and preserving practices. 
While previous research has emphasized the reasons why food waste 
emerges and the routines and socio-material contexts wherein this 
happens, our study focuses more on how consumers actively attempt 
to change their practices and reduce food waste.

In our study, bloggers countered the negative meanings related 
to food waste with more positive ones, such as innovation, imagina-
tion, trends and aesthetics. Reducing food waste became a collective 
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project of innovation. Our results can be reflected with Fernandez, 
Brittain, and Bennet’s (2011) study on dumpster diving, where con-
sumers also engaged in turning the meaning of trash into something 
valuable. The bloggers in our study endeavored in becoming the 
most innovative, imaginative and skilled user of leftovers and waste. 
Thus, it can be argued that our results complement previous stud-
ies on collective innovation in online communities (Kozinets et al. 
2008) by showing how bloggers can become the leaders of innova-
tion inspiring a larger crowd to creatively change their consumption 
practices. Our study also complements earlier findings on fashion 
bloggers who act as taste leaders for their audience and accumulate 
cultural capital (McQuarrie et al. 2013) as well as change markets 
(Scaraboto and Fischer 2013). Besides acting individually, bloggers 
can make a difference and mobilize other consumers collectively, 
such as through campaigns where they interact with other bloggers. 
Investigating these collective efforts in more detail is a fruitful op-
tion for further research.

Our study has implications for companies within food indus-
try, policy-makers and consumers themselves. According to practice 
theory, the key to changing behavior is not in changing people’s at-
titudes or influencing their individual decisions regarding sustain-
ability (Ropke 2009). Rather, focus should be moved toward collec-
tive practices; habits and routines as well as socially and culturally 
shared patterns of action (Evans 2012; Hargreaves 2011). In addi-
tion to influencing policy-making and through government-initiated 
campaigns such as Love Food Hate Waste in the UK (http://www.
lovefoodhatewaste.com/), practices are transformed and changed in 
the daily interactions between consumers. Blogs appear as a spe-
cific social site where consumers can reflect, discuss and attempt to 
change their practices related to food waste. Future research might 
focus more on the long-term impact of online collective innovation 
and especially short-term blog campaigns on consumers’ everyday 
practices.

Table 1: Summary of the Empirical Results
Practices/
Elements MATERIALS MEANINGS COMPETENCES

Practices 
related to 
cooking 
from food 
waste

Kitchen 
appliances,
specific recipes, 
Dishes and 
ingredients 

Food = 
delicious
Cook = 
professional, 
skilled, 
competent
Cooking = 
aesthetic, 
imaginative, 
innovative, 
magical

Techniques 
(boosting, drying, 
freezing)
Know-how to 
recognize good 
waste and to 
innovate
Transforming dish 
category

Other 
practices 
intersecting 
with
food waste 
(shopping, 
storing, 
preserving, 
sharing)

Food packages
Schedules 
(allocation of 
time)
Storage and 
preservation 
facilities and 
materials

Sharing waste 
food as gifts
Reducing food 
waste is heroic 
and requires 
effort 
Guilt reported 
publicly

Reflecting and 
developing 
shopping and 
storing practices
Listing goals and 
promises
Challenging others
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