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Increasingly, food service managers are choosing to recover and reuse food scraps

and other organic materials instead of throwing them away. This publication was

developed to assist businesses and institutions with food recovery and waste reduction

efforts. Businesses that could benefit include restaurants, bakeries, grocery stores,

caterers, food distributors and vendors, produce markets, food processing plants,

and any business or institution operating a cafeteria, such as hospitals, prisons, adult

homes, colleges or schools, hotels, and ski resorts. Food recovery methods discussed

include donating edible food to donor programs, giving food scraps to local livestock

farmers, composting, and vermicomposting.
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How Businesses Can Reduce Food Waste
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Trefstsephianessssshaudiskebkegpioodat
dthewasie sream is source redLidion whch mears
peenigwesentelstpece Onemehod of
soucered.donsbhuyessood tsnvadies
kegongtackdfheamouns didiierertypesofood
thetare consumed and buying and preparing less of
themthe nexttime. For example, a computer program
canmoniorfood nveriories and povide aninsiarnt
esimeie dfipepaaionandiood bssss Sheete
Boson Matket reseurant dhein begen usig thistype
ofcompuier program, theirfood loss hes decressed
fomie patertbaepaoartdioodinenioies
Aseocond methad isto redesgn menugydes o
improve oppariuniies for secondary use offood. For
eankiHbaddentesa3dykente
and chiden soup could be planned for one meal per
dyfrterethecchsdaterisvig
Athidmethod of source redudion comes asa
resukaftechnabogcal advanaesinfood pocessg
and food byproduct development. For example, mary
food parts that food processars would have discarded
1987 aenowheingusadasravmeisissbaesie
aher produdts such as vestock feedss, pharmeceviical
products fom cowand gost mik juioe produds and
vinegar fiomgpe pesks, biodeses fom vegetabe
dsadanmefs Bfzaswhadmaded
fomegg shels andadhesvesand soverisfom
dius as Oher source reducion mehods inducke
tefong

*  impovng inveniory contrdl o reduce excess and
oukgkdee nveniaty

o dieingsmderpaionsorosewhovearto
ebs

*  adangsupdesnbik

e relusngsampesthatwl becomewesie

* Wwokingwih supplers o retum peckaging and

*  hpoigEdnydmeesssotetaniets
eqidondae, adsoageand hending ae
ety inccaed

e dieig sFsave condmens



Jelly Tally and Napkin Count

Breadman’s Restaurant in Chapel Hill began several
waste reduction strategies when they moved into a new
facility in 1995. Instead of serving breakfast with side
jelly packets and extra napkins, Breadman’s placed
jelly packet and napkin dispensers at each table. As a
result, jelly use dropped by 40 percent and napkin use
by 20 percent.

Sep Two: Reuse (Donaiions to the Needy)
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Donating the Very Best

Hallmark’s headquarters in Kansas City, Missouri
has a cafeteria that serves 8,000 employees daily.
Since 1991, they have been giving surplus cafeteria

food to a PPFP that is a local branch of  Foodchain.

Hallmark currently donates 20,000 pounds of perish-
able food each year. Hallmark employees feel good
about helping their community, and the company has
enjoyed positive public relations.

Since 1987, Coca-Cola’s headquarters in Atlanta has
been donating its surplus food to a local branch of

Foodchain. In addition to excess food from Coke’s
cafeteria, which serves 4,000 employees, leftovers
from banquets and special events are donated to the
needy. An average of 200 pounds of perishable food
per week is stored in containers provided by the PPFP
and frozen or refrigerated until pick-up day, which is

once a week.

Both of these companies cited concerns over liability as
a stumbling block when considering a donation
program for prepared and perishable food. However,
after checking into federal and state Good Samaritan
laws, both companies felt confident in moving forward
with food donation programs. Other corporations that
have formed partnerships with community-based food
recovery programs include Boston Market, Kentucky
Fried Chicken, Kraft Foods, Inc., Marriott International,
Northwest Airlines, and United Airlines.

Step Three: Recyding and Composting
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Saving Scraps for Animal Snacks

3M in St. Paul, Minnesota, which serves thousands of
meals daily to its 12,000 employees, found that dispos-
ing of food preparation waste was costly and messy.
The company located a nearby farmer who would take
their food scraps and process them for hog feed. During
the first two years of diverting food scraps for hog feed,
3M saved more than $30,000, and they diverted 90,000
pounds of food from disposal.

In 1993, Bell Atlantic in East Orange, New Jersey,
which feeds 600 employees daily, began donating food
scraps from its cafeteria to farmers. Cafeteria employ-
ees simply separate food scraps from other cafeteria
trash and place them in covered barrels—o extra time
or work is necessary. In 1994, Bell Atlantic donated
10,000 pounds of food scraps as animal feed.
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Correctional Composting

In April 1997, the Connecticut Department of Correc-
tion began a food scrap composting project involving
four prisons with a combined inmate population of
2,610. The prisons generated 1,086 tons of waste each
year at a total disposal cost (including transportation) of
$106,833. Food scraps (mostly bread, vegetables,
fruits, soups, desserts, and pasta), generated at a rate
of one pound per inmate per day, are mixed with yard
trimmings and wood chips from trees provided by a
local utility company and the Department of Transpor-
tation. The compost cures for six weeks, after which it
is used as a soil amendment and mulch on prison
grounds. During the project’s first three months, an
average of 5.6 tons of food scraps per week were
recovered for composting, for a total of 73.6 tons, which
would have cost $4,784 in disposal costs. The project’s
benefits include (1) diverting waste from the landfill, (2)
saving money on disposal costs, (3) providing job
training to inmates, (4) conserving water by reducing
the need for garbage disposals, (5) reducing organic
loading (nitrogen and BOD) at the local wastewater
treatment facility, (6) improving public perception of the
prison system, and (7) providing compost for better and
less expensive landscaping.

Kids Can Compost, Too

Since 1992, Cape Cod Hill School (K-6 student popu-
lation of 218) in New Sharon, Maine has been
composting postconsumer food scraps from students’
lunch trays. About 200 pounds of food scraps are
collected weekly by fifth grade students and composted.

It takes about a year to produce finished compost,
which is then used in the school's yard and flower
gardens.

Vermicomposting. More and more businesses and
diliosaelEgwansiosdetheroodwese
prolems. Through a process called vermicomposting,
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Putting Worms to Work

In 1996, the National Institute of Environmental Health
Sciences (NIEHS) in Research Triangle Park, North
Carolina, set up a vermicomposting system to handle
their cafeteria’s food preparation scraps (the excess
cooked food is donated to a local PPFP). Staff volun-
teers take turns bringing 10 to 20 pounds of food scraps
plus shredded paper and other organic materials each
day to two worm bins located outdoors next to the
facility. When the worm bins are harvested every two to
three weeks, about 100 to 150 pounds of vermicompost
is available for NIEHS to use for landscaping on their
grounds or to give to employees.

The Seattle Kingdome stadium also decided to expand
their already successful recycling program by putting
worms to work. About 18,000 worms in 12 containers
eat 50 pounds of food scraps (or 30 percent of the
stadium'’s total food waste) per week. Vermicompost is
used on the Kingdome's flower beds.

National, State, and Local Contacts
Nafional Orcer iz

Cooperaiive Bxiension Senice (CES). Comprises
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iheach staie. CES hejps dverse agenaes and commu-

riydoesed goyswokiogeheroesath bocd

hunger programs, promote food safety and proper
CotCESdabdaaunydeaatesiss

brdgart urversty.
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Second Harvest Naiorel nonprott agerization et
coordinates padkaged and nonperishable food dona:
forsiofoodberks Povidesardionwde Hg of

food programs.1-800-532-FO0D.

Share Our Strength. Provides information on “Good
SaraiaiBnsaswdasiearas bl goys
thet.can use food dorelions. 1-8009894767.

US. Department of Agioulure. Haline povides
infomation on food recovery and how o volunieer
or donate food. 1-800-GLEANHT.

Sie Agendes (Narth Carding)

olocical & AqiouiLral Encinees
NC 27695-7625. Telephone Rhonda Sheman about
qaiors©19)5156770,6x Q195156772
emal <sherman@eosncsu.edu,
www.bae.ncsu.edu/peopleffaculty/sherman

Soid Weaste Section, Divison of Waste Manegemert,
North Cardiina Department of Ervironment and
NatLra Resouroes, 401 Oberin Roed, Suie 150,
Raleigh, NC 27605. Telephone Ted Lyon about
ampsigbdies@19) 733062 et 538x 019
7334810

Division of Paluiion Prevention & Envionmenial
Assisiance, Narth Cardina Department of Envion
mentand Natura Resouroes, P. O. Bax 29569, Rakeh,
NC 27626-9569. Telephone the agency about food
recovery and composing at (919) 7156500 ar @00)
30136 Ex @19 7156/4

Animal & Part Heath Inspedion Senioe, US,
Depatment of Agriouire, 2 West BEdenion Street,
Raleigh, NC 27601 Telephone Zylohia Smith about
stereg Horsandakidmesienssdivied
teramesood sugos 919 8564170,



Local Resources - North Caroina Food Bark
and Food Donor Programs

Key: FC=Foodchain (distrioution of prepared and
perishable food); SH=Second Havest food bark);
WH=Hom Whoalesaler to the Hungry (fresh fruits and
vegetekes)

Ashevie

MANNA Food Bank (SH) - 627 Swannanoa River
Roed Ashevie, NC 28306, (704) 2993653

Chaote

Metdina Food Bark inc. (SH) - PO, Box 33264,
Craite NC 28233 (104) 3761786

Community Food Rescue (FC) - 2910 Sewn Avenue,
Hzebeh Gy

Abermarie MANNA (SH) - PO. Box 1704, Elzabeth
Cly, NC 279061704 919) 354055,

Fayee e

Cape Fear Community Food Bank (SH) - P.O. Box
2000, Fayetipvie NC 2832 (910) 4868300,
Greensboro

Greenshoro's Talle- Greensboro Uban Minstry (FC) -
305 Weest Lee Street, Greensboo, NC 2%
©10 2715075

Raleigh

Food Bank of NC (SH) - 3808 Tathed! Diive, Rakeh,
NC 27609, 919) 8750707

InierFaih Food Shutie (FC) (WH) - 216 Lord Anson
Dive Rateigh, NC 27610, (919) 2500043
Wilmington

Food Bark of Coestal Caina (SH)-PO.Bax 1311,
Wimingion, NC 28402 (910) 251-1465.

Good Shepherd House (FC) - 511 Queen Stredt,
Wimingion, NC 28401 (910) 251-1124.
Winston-Salem

Food Bank of Northwest NC (SH) - 3655 Reed Street,
WinsionSalem, NC 27107. (910) 7845770.

Seoond Hepngs (FC) - 3656 Reed Street, Winsion
Saem, NC 271075428, (910) 78457 10.
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