Connecticut Business

Recycling Assistance
Update
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We help people and businesses save
energy and reduce waste
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Free Waste Assistance for Connecticut Businesses

CET is under contract with the  Connecticut Department of Energy and Environmental Protection (DEEP)
to provide business recycling assistance
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Highlights

A Oct 25t event

ot _.‘ A Latest resources: Throwing Away Food
and Money, Greenwich Food Matters
Challenge Case Study
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A Reminder: Hotline/Services



Reducing, Rescuing, and Recycling
Food Waste Event

CET, CT DEEP, Town of Middletown,
Wesleyan University Sustainability Office | Oct 25, 2022
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Thank you to everyone who atter and presented at our Reducing, R ng, and Recycling

on Tuesday! We apprec K

in for taking the time to share their experiences; it was a privilege to see firsthan;i Thank you to egveryone who attended & presented at

how these busir s have put wasted food solutions into practice. Further thanks to Tracy

v Hed o ‘ our Reducing, Rescuing, & Recycling #WastedFood

§3bb'd99- ek DJzﬁ:Tf)excz:zll:clislss-lsslz(e‘l;‘-la;sle n's Sustainabili ordinator, and Kim event at @v leyan uon TueSday: inC|Uding-‘ bUt not
limited to The Kitchen at Futures, Perk on Main, Tracy
Babbidge, @CTDEEPNews, Jennifer Kleindienst, & Kim
O'Rourke! rowaste




Kim O'Rourke

Middletown Recycling Coordinator
Feed the Earth Initiative




Katie Hughes -Nelson
Founder & CEO

Joins us to discuss best practices
overall and share the changes made
to operations at Perk on Main.




Having a team that IS
concerned about waste
IS good for your bottom
line and the viability of
your business.



Crystal White

Executive Chef

Joins us to discuss best practices
overall and share the changes made ‘

to operations at The Kitchen at

Futures. F UTU RES

INC.
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:KITCHEN

AT FUTURES INC.
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FOOD WASTE COLLECTION PROGRAM

e

Collection Bins Preventing Food Waste

Contamination




Helpful Connecticut Resources

1obche Hauler Outdoor
ienen Collection Storage

Separation E
requencies Practices
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www.centerforecotechnology.org/ctwasteassistance/

Throwing Away Food and Money:
How Feeding the Connecticut Community Feeds Your Bottom Line

Undcerstanding Deconstruction Benefits of Deconstruction
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Reducing your restaurant’s single-use packaging can save money, reduce
At L0 s 3 e Sa ® bt Se et budon waste and show commitment (o sustainable practices Prevent unnecessary
PIRANANN AR RSt waste and prioritize reusable materials to reap the most financial and
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CT Guidance for Contracting

Provide clear guidance to customers on what to do with the materials you give
them Remember that recyclables must be free of food and liquid residue
deconstructing Deconstruction
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Waste Services Dismantling Buildings for Reuse in CT


http://www.centerforecotechnology.org/ctwasteassistance/

Greenwich Food Matters pCase Study

Case study document
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