Heather Billings

Senior Waste Reduction Consultant, CET
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:' C E I Our mission is to innovate, implement, and scale the environmental
?." solutions that communities need to thrive.

Resilient climate solutions




Waste Reduction Assessment

In-person or virtual visit to evaluate existing waste
streams and learn about waste
reduction goals

Recommendations

Customized report of opportunities to prevent,
recover, and divert wasted food

Follow up

Support through the implementation of new
strategies, direct connections to service
providers

Education

Signage, staff trainings, and more

Technical Assistance
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cetonline.org/wasted-food-assistance-in-
connecticut/



Prioritizing
'\ Strategies
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Wasted Food Scale

How to reduce the environmental impacts of waste
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Send Down the Drain,
Landfill, or Incinerate
with or without energy recovery

Prevent Wasted Food

Produce, buy, and serve
only what is needed

Anaerobic Digestion

with disposal of digestate/biosolids
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Anaerobic
Leave Digestion

Unharvested with beneficial use of

digestate/biosolids

EPA Wasted Food Scale
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https://www.epa.gov/sustainable-management-food/wasted-food-scale

Let’s do a'School Site
Visit

Preparation: Who should attend or be
informed?

Administration

Dining Services

Custodial Services

Compost Champion
Day of the site visit:

Arrive- sign in

Introductions

Review goals
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Conversation Tips

2.

Areas of opportunity vs criticism

Acknowledge dining service prepares food for students to eat — not to throw away. Our goal is the
same — but if food is not going to be eaten, what is the next best we can do with it.

Estimator tool — School population* for 26 ton annual threshold Elem 885 Middle 1370 High 2860
*varies based on prep methods & # meals served per day

Talk to everyone involved about their perspectives, ideas, and concerns which help shape a
program that works.



Areas to Observe

Existing Operations

Where food is handled:
Preparation

Storage — Cold and Dry

Serving

Dishwashing

Cafeteria

How and where waste is moved:
Lunchroom monitor activities
Custodial process and equipment used

Dumpster area




Preparation Areas

Look at the setups

Cutting board/knife
Whole product
Finished product
Scrap bucket

Trash bin

Recycling bin

May have instruction sheet
May use tracking sheet




Prep Area Questions

-Production Sheets or Pre-Orders used
for quantities?

-Scratch cooking some pre-prep?

-Are there tracking systems or waste
logs being used?

-Who reviews them?

-How are they used to make changes?
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Do they have any reduction practices
already in place?
-Knife skills training

-Spatulas for portioning




Container styles for Food Scrap
Collection

ﬁ_,.

Mixed Recycling
9%
L

EMPTYBOTTLES o &

& CONTAINERS (8" 1
B

PAPER & FLAT |

CARDBOARD u Food Scraps

S TR A R LN
I ——— — -

Trash




Serving Area

Serving Process

Menu Posted outside/advance

Separate Stations — Hot, Cold, Salad, Grab & Go

Tray material — Styrofoam, Compostable, Durable
Other possible durables- utensils, cups

Line management strategies

Offer vs Serve- Posted & Practiced

How cook/restock in-between lunch waves




Reusable Trays
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Cafeteria Service

Cafeteria Lines - Offer vs Serve:

What happens to food at the end of service:




Service Area

Grab and Go
Item rotation
Reuse of ingredients

What happens at end of service

Ella Grasso




Repurposing Ingredients

Chicken Strips
Smoothies




Dishwashing

Manual or Mechanical Process
Garbage Disposal
Space

for air drying reusables



Areas to Observe

Cafeteria Set-up

Barrel placement (wheels)
Watch flow throughout
Monitor activities (microphone)
Signs or Digital Displays

Space reset practices




Observe opportun
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on top and underneath
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[* Please ask permission to use
| restroom
|
| * Please do not share food
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Look around

Water dispenser or Bottle filler

Purchasing choice of recyclable cups
Consider reusables

What else is the cafeteria used for?

Available or constrained space?

Water
available N\

Agua \
disponible W




Recycling and Returnables collection
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Metro Business Academy

Wilbur Cross High School



Information to spark interest

B Food Audit at Bear Path School
(6rade 5 Lunch)

by
The Center for EcoTechnology

schools and businesses make a
cleaner world)




Waste Sorting

Cafeteria Sorting Station
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Food Share in Schools

Share Table

UNWANTED FOOD

Unopened, pre-packaged 1o0d, whole fruits

Buri BurifE eTTTe

https://www.cetonline.org/wp-content/uploads/2024/03/CT-School-Donation-Resource.pdf



Share Table Best Management Practices

Understand what is allowed to be collected
under state and federal law
o Link to Connecticut Food Donations:
Liability ProtectionsCreated by the Harvard
Law School Food Law and Policy Clinic
Coordinate who will oversee this operation
o Tasks can include: removing unacceptable
items
o Daily set up and break down
Coordinate where items will go for
redistrbution i.e. nurse's office, main office,
after school program, or pantry donation



https://portal.ct.gov/-/media/deep/waste_management_and_disposal/solid_waste_management_plan/final_harvard_food_fact_sheets/finalliabilityfactsheetforconnecticutfooddonationspdf.pdf
https://portal.ct.gov/-/media/deep/waste_management_and_disposal/solid_waste_management_plan/final_harvard_food_fact_sheets/finalliabilityfactsheetforconnecticutfooddonationspdf.pdf
https://portal.ct.gov/-/media/deep/waste_management_and_disposal/solid_waste_management_plan/final_harvard_food_fact_sheets/finalliabilityfactsheetforconnecticutfooddonationspdf.pdf

Collection for Donation




Sorting station components

Empty out the milk or juice
before you recycle the carton.
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Food Scrap collection




Sorting Station Examples

Sorting station at Webster Hill Sorting station at Charter Oak
Elementary



Observe

Truman School

Link to New Haven Independent Article



https://www.newhavenindependent.org/2025/04/28/truman_gets_composting/

From this all this trash

to just that small bag. l




The third
graders
bringing the
message to A
second
graders.
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The second graders got this!




Custodial Input & Assistance

Thank you
Head
Custodian,
Mr. John

for our apron
glove and
trash-grabber
station!



Who moves the materials?
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The Details




Observe

How and where waste is collected indoors and outdoors

Watch for contamination near exits, break areas.
May have to secure with bungie, locks or fence.

Or relocate.
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Outdoor Storage Practices




Good Housekeeping Practices




On-site Compost

Management

Recipe
Vegetative + Leaves

Garden Club

Sound School



Components of an Optimal Facility Recycling Program

@ Signage with Clear Specifications @ Separated Materials
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Different Levels of Contamination

Bottles, cans, cardboard, & paper are banned from trash disposal.
Contamination observed at levels A-C should be recycled.
Level F should go to trash, with feedback for correction.

“Oops” notices & grabbers to safely and
easily correct contamination
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Recycling — lightly contaminated

Specifications- what’s accepted
Threshold
Materials
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O bs e rve Always Empty Recyclables out of Plastic Bags

Bags angle recycling equipment causing delays, injuries and extra costs,

r-poded plastic bags make it easker 10
aally differentiate 5o that trash d

get confused with recycling in one cart
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Always empey recyclables out of the plastic bag into the dumpster Reuse or dispose of the plastic bag in the trash




What Happens After
the On-Site
Assessment?




Structure of
Recommendations

Summarize Goals and observations from the site assessment

Share Guidance for wasted food tracking and prevention

Provide Recommendations for food donation and food scrap separation best practices including
service provider options

Provide Recommendations for recycling best practices and tips

Offer Guidance on signage and employee training



Reporting Observations

Bins should be clearly labeled Separates wasted food
for compost

Food donation refrigerator






Customizable Sighage & Training Tools

Food Scraps

ALL FOOD SCRAPS
& SOILED PAPER

Fruit & vegetable peels
Dairy, eggs, grains, bread
Meat. fish. poultry
Bones, shells

Soiled cardboard

Napkins, paper towels

NO

Compostableware
Coffee cups, wrappers

Plastc, metal, glass

Contenedores y Botellas

2
T4

CONTENEDORES

Y BOTELLAS

iNo embolsar productos reciclables!

Food Scraps

X

Items will go through a depackaging process and be
turned into energy by anaerobic digestion

No Glass or Chemicals

TS
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Reusables

Food Scraps Diversion Guide - West Hartford

Schools



https://www.cetonline.org/wp-content/uploads/2024/12/CET-Food-Scraps-Diversion-Guide-West-Hartford.pdf
https://www.cetonline.org/wp-content/uploads/2024/12/CET-Food-Scraps-Diversion-Guide-West-Hartford.pdf
https://www.cetonline.org/wp-content/uploads/2024/12/CET-Food-Scraps-Diversion-Guide-West-Hartford.pdf
https://www.cetonline.org/wp-content/uploads/2024/12/CET-Food-Scraps-Diversion-Guide-West-Hartford.pdf




Resource Documents

e CET DPH

FOOD DONATION BY CONNECTICUT SCHOOLS
Guidolines & Rosources

SHAME TABULS N COMMICTIOUT « INTERNAL DOMA TIOM

CET Guides: Wasted Food assistance in Connecticut ® CET
RecycleSmart.org: https://www.recyclesmart.org/Documents/Schools%20Program/Cafeteria%20Sorting%20Station. pdf



https://www.cetonline.org/wasted-food-assistance-in-connecticut/?_checkbox_resources_3_2_3=guide#resources
https://www.recyclesmart.org/Documents/Schools%20Program/Cafeteria%20Sorting%20Station.pdf

Just start... with one item,
one area of focus, one
meal...

Champions for success:

** Someone who has been involved in waste reduction in
another position.

¢ An advocate who has once faced food insecurity.

¢ Local initiatives such as community fridges.

+¢* Corporate sponsors to support a pilot.

** You.




THANK YOU

Any questions? Want to get started?

Contact us!
reducewastect@cetonline.org

&] 888 410-3827
@] cetonline.org

:CET

Resilient climate solutions

Heather.billin
508-479-3713
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