Food Waste Reduction Strategies for NC Dining
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Food Waste Reduction Strategies for NC Dining

* Special thanks to the US EPA Sustainable Materials Management for

supporting our campaign
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FOOD WASTE STOPS WITH ME

* Duration: 75 minutes
* Q&A attheend
* Please use the chat box for both comments and questions



Our Speakers

Christine Wittmeier, NC Organics Recycling Specialist

NC Division of Environmental Assistance and Customer Service

Jessie Massie, Taproom Executive Chef

Sierra Nevada, Mills River, NC

Melissa McKnight, Food Connection Board Chair and Executive Chef,

Omni Grove Park Inn, Asheville, NC

Kari Wouk, Head of Public Science Events

NC Museum of Natural Sciences, Raleigh, NC

Q&A at end
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Waste Reduction Partners

government entities: Wasate'n!duucm

Partners

* Free, on-site assessments to NC businesses and A \ \
,»

* Examine opportunities

* Research donation outlets and potential service Free On-site Assessments for LGN VT
Food Waste Reduction FediNy

p rOVI e rS Across the country more than one-third of food goes uneaten each year.

When business and organizations reduce food waste, they lower their
environmental impact, save money, reduce disposal costs and can help

. feed their community.
i Sha re best pra Ctlces On-site assessments will examine
opportunities to:

+ minimize food waste,

+ connect to donation outlets,

+ link up with composting businesses, and

« share best practices and peer success stories.
Who can WRP help?

Dining halls, restaurants, caterers, food distributors, manufacturers,
grocery stores, and more. We can work with large and small businesses,
schools, and government entities - all can benefit.

For more information or to schedule a free,
complete the Initiate a Project form at www.wastereductionpartners.org.
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https://wastereductionpartners.org/

Recycling and Materials Management Section (RMMS)

e Grant funding e Recycling markets

Service Offerings * Recycling data and trends * Best practices

for Local Government Recycling Programs
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e Statewide campaigns events

ng programs on the best options for their
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or your recyclable materials and pr
rt data from each North Carolina community
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vide data-driven best
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4  Contract Best Practices

U cture their recycling ser

s a library of recycling requests for proposals
and contracts that communities can use as exampl an also provide be: based on
industry standards. Recycling staff is also available to assis v ihts

ste

and other | wa

ms, it's important to understand the full budg
nalized assistance to account for the d
hold hazar rams. Full cost accounting will help
X ees and determine budget requests, as w ment to Inform your residents of
ull program costs as required by G.S. 13 ers financial support through grants and
can help you evaluate various funding mechanisms,
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Recycling Education and Outreach

Free Graphic Design Support
* Signage
* Social Media
* Handouts
o Stickers/Magnets

FOOD SCRAPS
YES B ("’W WOk“" sc!'a:as;::‘d Gl (no plastic)

RECYCLE RZtuls ﬁ%‘s";‘:a‘.i?:’ METAL cans
RIGHT '

Fruits and
vegetables®

Dalry products
and egg shells

Bread and
other grains

9/

Beans, nuts Papertowels  Tea bags, coffee  Pizza boxes Food-related
and napkins  grounds and filters paper products:

* Without stickers, twist ties and rubber bands.

MATERIALS CAN BE COLLECTED LOOSE AND FREE!
If you choose to bag your food scraps, use only paper bags. No other type of bags will be accepted

N o If it’s not food or paper, it doesn't belong!*

&y(%

Metal and glass Plastic bags Plastic-coated (shiny) To o boxes
food containers andwrappers  take-out boxes and plates

Paper, cartons
PAPER and cardboard

* Cantified campostable products are not accepted inthis compost bin at this time

Empty and rinse



https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/recycling/general-recycling-information/outreach-materials

Recycling Markets Directory

North Carolina Recycling Markets Directory

The North Carolina Recycling Markets Directory connects businesses looking to recycle materials they generate with companies
who can process those materials. Search the directory by material using the drop-down menus below to find recycling
companies near you. Please contact these companies directly to discuss specifications, restrictions and availability to accept
recyclable materials.

Restaurant Food Waste Material Search

Atlas Organics © Details M| ost

Roebuck

SC Q Map -1
VIRGINIA

Roanoke

Brooks Contractors © Details
Goldston @
NORTH CAROLINA :

;:l:;r:(zr-Sa::m Waste Manageme@
CompostNow (i EE e - Morrisville
Raleigh @ 10411.Globe Road
NC 9 High'Point O

©
Farms LLC/ Stanley @ @ Full Circle

Danny's Dumpster © Details inmental Solutions Recycle LLC
Asheville 131 Mariposa R 10440 Covered Bridge Road

NC Q Map -3 @

Allas%@ganics Waste Managenm
Earth Farms LLC/ Stanley E... © Details 160, Dcoyery Brive - Wilmingtor

Stanley 3920 River.Roac
NC Q Map-4 S <OUTH Waste M‘?nag.emen(@
OUMDIaE /- AROLINA - Whiteville
1890 Pine Log|Rd

Full Circle Recycle LLC O Details

Zebulon .
NC Q Map-5 Augigta

50 miles 50 %m

L]
r I n r k t d n Gallins Family Farm O Details . Aoy 2 22 TomTom, © 2022 Wizoso Corporaton Terms
ecyciingmarkets.deq.nc.gov e
i o N o Download Search Results

:
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https://recyclingmarkets.deq.nc.gov/

NC Green Travel Initiative

Solid Waste Reduction and Recycling

* Recognizes travel-oriented businesses that
demonstrate excellent environmenta o il S

5pt [] Goods, equipment and materials no longer needed are donated to food pantries, soup kitchens ot reuse/

° resale organizations
S t eW a rd S h I p 2pt [] Recyeling containers are clearly marked and located adjacent to waste containers
° 5pt [] We recycle at our restaurant. Please list all materials recycled or composted to score one point per material
[Papericardboard [[] Food and beverage containers | _|Food Scraps [ |Pallets
[IPlastic bags and wrap [ JFryer grease [ JOther (specify) Score

Currently 245 members and growing! TR ——

2pt [_] We do not use Styrofoam takeout containers or plates
2 pt [] We have bulk soap dispensers
2pt D We use high-efficiency hand dryers or recycled-content paper towels in restrooms

Sustainable Travel Resources N AN

4pt [[] We compost uncaten food and kitchen prep scraps on-site or use a compost service

2pt [] Vendors deliver in retumable packaging

2pt D We encourage our customers to use reusable coffee mugs/beverage containers

Frequently Asked Questions

pt ] Reusable tablecloths and napkins are used

pt [] Bulk condiments are used

3pt [] Drinking straws are not offered o customers except when necessary

Contact ncgreentravel@deg.nc.gov

Caleulator:  ttps://watchmywaste.com.aw/food-waste-greenhouse-gas-calculator/

2pt [] We have at least one plani-based meal option available

Locations of Recycling Containers
2pt D Staff work areas. Specify locations

3 pt [] Public or customer areas. Specify locations
3pt [_] Signs are posted, directing users to recycling areas.

4p ] an recycling containers are located adjacent to waste containers

Describe Other Waste Reduction and Recycling Activities

ncgreentravel®) _DEGS

NORTH CAROLINA

Department of Environmental Quality



https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/nc-green-travel-program/sustainable-travel-resources
https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/nc-green-travel-program/frequently-asked-questions-about-nc-green-travel
mailto:ncgreentravel@deq.nc.gov

Use the Food NC

USE '[HE
FreodNC

FOOD WASTE STOPS WITH ME

Usethefood.nc.gov



https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/recycling/use-food-nc/food-donation

Food Waste Reduction Grant

Two million in organics projects since 2010.

REQUEST FOR PROPOSALS
M.C. Deparment of Environmental Cuality
Division of Exvirenmental Assistance and Customer Service

 Over 683,000 T diverted e e e ot e e e

2
amount of wasted food being disposed in landfills. The Division of Environmental Assistance and
Customer Service (DEACS) administers the Food Waste Reduction (FWE.) Grant through the Solid
Waste Management Cutreach Program.

. 5 8 j O b S C r e a t e d With the ralease of this Faquest for Proposals (FFP), DEACS is sseking proposals that raquast grant

funding to support food waste reduction throngh the expansion of food donation networks or compost
operations, including collection and hauling. Proposals must be received by DEACS by 5:00 pm. on
Thursday, January 18®_ Applicants should carefully read this entire REFP prior to submitting a proposal.
Pleaze address any questions sbout this grant program to Christine Wittmeier at 918-707-81217 or at
christine wittmeiar(iincdenr. zov.

Available Funding:
Maximum funding: Applicants can submit grant proposals for 8 maximum award of $80,000.

Grant funding will ke paid through reimbursements of the zrantee’s expendimres. Ten percent of the grant

* New Food Waste Reduction Grant! R S

Cash Match Requirement:

Fequired Cazh Match: FWE Grant winners must provide s cash march equal to or exceeding 20 percent
of the requested grant funding. For example, 2 grantes requesting a $10,000 grant mmst provide at least
52,000 of matching funds for a total project cost of $12,000.

* 23 projects estimated to divert 36,066 tons S,

the total budzet associated with the project and then use the following equation: total project budger = 6=
required cash match.

a n l l u a I I y. Local governments may use distributions from the 2 per ton Solid Waste Disposal Tax to cover cash

match requirements. In-kind contributions will not be accepted in lien of cash match

- - . - - Use of Funds and Description of Grant Program:
. E I M Grant funds must be used to develop food waste reduction infrastructure by expanding food donation
I I e e n I I e S I n C u e networks or composting operations, inchding ceollection and hanling. Excess foed donation occurs
g . through food banks, food pantries, or nonprofit organizations in which packaged food, prepared food
and/or produce is distributed to households or individuals in need Composting operations occur at
permitted or exempt compost facilities and include the collection of food scraps from generators or

* Food rescue organizations (—p———

Successful applicants will demonstrate how the zrant project will increass the tons of wasted food
diverted from landfill disposal. Examples of approved uses of FWE. Grant funds include site development

[ ] LO C a I gove r n m e n t S costs, construction of facilities to handle wasted food, equipment or vehicle purchases, and equipment

installation costs.

* Compost facilities and haulers

* Next round likely open September 2024.

NORTH CAROLINA I

Department of Environmental Quality




Use the Food NC Resources
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Reduce Fs&d Waste
at Home

North Carolina generates about 3.5 billion pounds of food
waste each year. Households are the largest contributor,
accounting for 40% of the state’s wasted food.
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ACCESSING DONATION

NETWORKS IN NC

WHAT TYPE OF SURPLUS FOOD
IS APPROPRIATE TO DONATE?

Most food banks prefer shelr stable foods like canned
vegetables, uncooked pasta, unopened sauces, and bread
that has not exceeded Its sell by date. However, some charities
that reed needy people can accept fresh food surplus that has
not yet been served, provided that Is donated promptty and
handled safely. For example. caterers and university dining
halls that prepared more trays of food than were needed at
a meal can donate the unserved trays. Food that has been
served to a consumer cannot be donated. These food scraps

would be appropriate for composting

LIABILITY PROTECTION- FEDERAL AND STATE

The Bill Emerson Good Samaritan Food Donation Act
(Emerson Act) was signed Into law In 2006 to encourage
the donation of grocerles and food for distribution to
those In need. The law protects donors from civil and
criminal llabllity provided that the donations are made to
a non-profit organization which then donates the food to
needy reciplents. The donated food must be “apparently
wholesome" or “apparently fit grocery product™ and meet
all quality and labeling standards Imposed by federal, state
and local laws and regulations. Direct donations from the
donor to needy Individuals are not protected under the
Emerson Act. The other type of donations that are not
protected involve those Involving “gross negligence”
or “Intentional misconduct™ Gross negligence Involves
“voluntary and consclous conduct, Including fallure to act”
by a person or organization that knew the donation could
have harmful health Impacts. Intentional misconduct
Is when a person donates “with knowledge™ that the
donation could harm the health or another person. For
more . see the Legal Fact Sheet for North

costs for processing and dellvering the food) rather than
only I the food Is recelved for free. Second, donors may
now give to needy Individuals directly and quality for
tiabllity protection, whereas previously protection was
avallable only If food was given to non-profits to distribute
the food. These additional protections will racliitate rood
distribution by Increasing the scope of protection and
potential recipients. For more Information, see the Federal
Liability Protection for Food Donatlon Legal Fact Sheet.

Although these protections preempt state law such
that states cannot provide less protection than the
Emerson Act. the State or North Carolina provides
additional Immunity for donated food under NCGS 99B-
10 by providing protection from civil damages or criminal
penalties for the donation of food to a non-profit unless
the Injury Is caused by gross negligence, recklessness or
Intentional misconduct of the donor, tracking some of the
language of the Emerson Act. For more Information, see
NC statute 998-10,

Carolina Food Donation.

The Food Distribution Improvement Act (FDIA) was signed
Into law in January 2023 and bulids on the Emerson Act
by expanding liabllity protection In two additional ways.
First, liabllity protection Is extended to donations offered
by non-profits to recipients at a Good Samaritan reduced
price (allowing the non-profit to recover no more than its

16 HOW TO REDUCE FOOD WASTE

HOW TO FIND DONATION
OUTLETS

@ Feeding America
@ MealConnect

New Self-Assessment Guide for Businesses

FOOD SCRAPS TO LIVESTOCK

AND POULTRY

Feeding livestock and poultry with food scraps and food
manuracturing byproducts can be benerficlal In some
cases, but there are parameters to follow to ensure
that this practice Is safe for the animals and humans.
Restrictions on feeding food scraps to animals are In place
because disease outbreaks have been attributed to these
practices. Households are allowed to feed their own rood
scraps to thelr own animals, but feeding foods scraps
from restaurants, grocery stores and food manufacturers
requires following federal and state reguiations.

For example, feeding food scraps to hogs Is legal In North
Carolina, but the owner must have a “garbage feeding
license” from the United States Department of Agriculture
(USDA) which has multiple requirements Including heating
food scraps to 212°F prior to feeding. More Information
about the Swine Health Protection Act can be found at
this USDA Fact Sheet.

It Is also prohibited to reed mammalian protein scraps
to cows, sheep, and goats In order to prevent mad cow
disease.

Because they follow Food and Drug Administration
(FDA) regulations, facliities that produce human food and
beverage products may have an easler time sending food
byproducts to animals. This Includes by-products from
bakerles, brewerles, and candy-manufacturers.

Fortunately, the Harvard Food Law and Policy Clinic has
an extensive Guide entitled, Leftovers for Livestock: A

ogal Guide for Using Excess Food as Animal Fead. that
helps to navigate the laws assoclated. This guide explains
what type of surplus food Is sultable to feed animals and
the laws that are set up to protect the heaith and sarety of
those animals.

Self-Assessment Guide for NC B

North Carolina State University Livestock and Poultry
Agents are another great resource. Businesses that have
food scraps or byproducts that are sultable for animal feed
can look up their county extension office for assistance
and connections to Interested farms. NC extension agents
can be found at Animal Agriculture | NC State Extension

For food manufacturers with by-products that may be
sultable for poultry feed, NCSU Feed Milling Staff can
help. Visit the following website - Meet Our Stafr - Feed
Milling, NC State Extenslon, or contact the following milis
directly

@ Bakery Feeds, Marshville NC

Deal-Rite/Union Grove Milling,
Union Grove NC

G&M Milling, Statesville NC
Bartlett Milling, Statesville NC

Diamond Pet Food, Gaston SC

Carolina Prime Pet, Lenoir NC

SELF-ASSESSMENT GUIDE FOR NC BUSINESSES 17

usinesses



https://www.deq.nc.gov/environmental-assistance-and-customer-service/self-assessment-guide-nc-businesses/download?attachment

Christine Wittmeier
Organics Recycling Specialist
Recycling and Materials Management Section

Christine. Wittmeier@deqg.nc.gov
919-707-8121
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Ingredient optimization
and waste management



L Reduce waste from the start

* Train employees from day one on proper receiving
and storage of ingredients.

¢ « Create and maintain a clean, organized facility where
everything has a place.

e Standardize procedures and recipes.

* Have a plan for optimal product utilization.

* Have a contingency plan for when things go awry.




Purpose In processes

*Write recipes with accurate yields using
pans.

* Mise en Place: Everything in its place.
*Create shelf to sheet inventory sheets.

* Know what you have — inventory everyc

* Utilize history to make accurate prep ca

line ready
(!

ay.

|s.
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Everything In Its place...

;7 items placed with ©
W | & orresponding label in
> prep coolers,
basement coolers, &
dry storage.
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Master

Updated 4/23/23

Walk Thru

Mon Tue Wed Thu Fri Sat Sun
Date: 1-May 2-May 3-May 4-May 5-May 6-May 7-May
Prep T2am
@ Count Count Count Count Count Count Count

Estate Herbs

(1) 9th Pan

ON




Prep lists

o
©
= I
Item = | Contiiner Yield Amt to Prep |Sign Off|  Adjust
Kids Cheese Sauce 1/2 400 Pan pars e e
N
Smoked Cheddar Crumble W)(Gth 600 Pan) CG) 6th PaD (2 X ) (J M )( 11 pans
= ~_————— ~——— — ~——

Benton's Tomato Jam

6th 400 Pan

(7) 6th Pans

Blue Cheese Dressing

6th 600 Pan

(4) 6th Pan

Pozole Verde

6th 600 Pan

(5) 6th Pans

Pale Ale Beef Gravy

3rd 600 Pan

(6) 3rd Pans

Cavatappi Pasta (1bag= 1X)

HTL 400 Pan

(1) HTL Pans

Jicama Slaw

3rd 600 Pan

(2) 3rd Pans

Audition Greens Blend

HTL 400 Pan

(1) HTL Pan

Trout, Greens (Arugula or Mizuna)

HTL 400 Pan

(1) HTL Pan




e

mr - blue cheese dressing

Recipe Type: \\Mills River\Mills River Prep Recipes
Yield:

Prep Time: 15 Minutes  Status: Finalized Original: 10/27/2020

S 3rd Pan (6 inch) Shelf Life: 7 Days Export? Yes Revision: 04/10/2023
# Ingredients Code  Specs Amt Unit Procedures
1. Cheese, Blue Cheese Crumbles 15 1. Combine all ingredients in a 22 quart cambro and mix thoroughly
= with large immersion blender, making sure there are no hidden
2. Milk, Buttermilk 2gd pockels of sessoning.
3. Mayonnaise 2ga 2. Pan and label.
4. Spice, Garic Powder 10 Tosp
5. mr - black pepper ground (from peppercoms) 10 Tbsp
6. Salt, Kosher Salt 10 Thsp
7. Vinegar, White Distilled Vinegar 1cup
Allergens
Dairy, Egg, Soy
Applications:
# Recipe Type Recipe Code Recipe Amount Unit
1. \Milis River\Mills River Plating Guides MR - Torpedo Wings (11b) 2floz
2. \\Mills River\Mills River Plating Guides \Mills MR - Blue Cheese Dressing, Add Blue Cheese 2floz
River Modifier Plating Guide Dressing (2 fl 0z)

Standardized Recipes

MR - Torpedo Wings (11lb)

Recipe Type: \\Mills River\Mills River Plating Guides
Yield: 1 each Shelf Life:

Prep Time: 480 Seconds Status: Not Set

Export? No

Original: 07/18/2022
Revision: 07/18/2022

Serviceware:  Qty Name

1 Coupe Bowt
# Ingredients Code  Specs Amt Unit
1. Chicken, Chicken Wings French (16 each) 1602wt
2. mv - torpedo hot sauce Utensil: 202 202
Lade
Ghsen
3. snic - celery, shoed 14 inch (12 each) 112czwt
4. mr - blue cheese dressing Utensil: 202 2fez
Lade
Dairy, Soy, Egg
Allergens
Gluten, Dairy, Soy, Egg
Modifiers

Procedures

1. Fry wings 6-7 minutes until juices run clear.

2. Piace into a mixing bowl and 1088 with torpedo hot sauce.

3. Ladle and swipe biue cheese around the right side of the plate.
4. Plate wings in a mound 10 the front left and tuck celery behind the

wings
Total Prep Up - 8 Minutes

No Biue Cheese Dressing, SOS - Blue Cheese Dressing, No Torpedo Hot Sauce, SOS - Torpedo Hot Sauce, Extra Celery, Extra Torpedo Hot Sauce

Station
Hot Apps




Lgraining

e FIFO —first in, first out

o e Knife Skill
* Food Safety
e Kitchen Organization

e /Zero Waste




VWhat else do we do to Mainfain accurate food

usage”

Prep the Right Amount- prepping less frequently
eliminates waste of ingredients and resources from
prepping too many times in a short period of time.

Scrape Pans— eliminate unnecessary waste by using
a spatula to remove product from containers.

Keep waste logs — this helps to increase order & inventory
accuracy by allowing us to see actual usage versus waste.



Inspect what you expect

Utilize Technology to Check for Accountability

e Restaurant software that follows product from the moment it arrives to the

moment it hits the table. ;L
o ®
* Inventory at minimum monthly and weekly when necessary.

 Verify your actual usage against what was sold through the POS to track

inaccuracies and verify potential waste issues.

You can’t correct a problem you don’t know is there.




Zero Waste

99.7% diversion

e Platinum Zero Waste certified
* Reduce, Reuse, Recycle

* S250K net savings

TRUE







Prepared Food Donation

connection.

Melissa McKnight, Food Connection Board Chair and
Executive Chef, Omni Grove Park Inn, Asheville, NC



Food Reuse &
Rescue

Melissa McKnight Banquet Chef, Omni Grove Park Inn
Board Chair Food Connection

connect|n GROVE

PARKINN

Reducing Waste



Current & Ongoing Facts

Bill Emerson Good Samaritan Actof  Food Donation Improvement Act of
1996 2022

* Boosts the liability protection for those that

* Provides limited liability protection for : )
donate food directly to people in need

people who make good faith donations to
non-profit organizations.  North Carolina ranks 9th in the country for

* Good faith "apparently wholesome food". food insecurity.

 "person" including individual, corporation, * Only 3.4% of surplus food is donated.

partnership, organization, association or
government entity

Omni Grove Park Inn lifetime
Partner since 2017

47,433 meals

Diverted from the landfill
24 Tons




Flow of food from restaurant to donation.

Extra food is
reused for

alternate purposes
at OGPI.

Fresh food is
prepared at Omni
Grove Park Inn for
guests.

Extra prepared food
above OGPl usage is
donated to Food
Connection.

Prepared food is rescued by
Food Connection and
repackaged for individual
meals or delivered to
agency partners.

Food Connection Lifetime
Established in 2014

674,916 meals

Rescued/Diverted from landfill
292 Tons



Where is the food rescued from?

Ridgecrest continues to OGPI continues to be our
be our largestinstitutional largest restaurant food
food donor with 9,360 lbs donor with 4,012 lbs of
of food donated in Q1 food donated in Q1 2024.
2024.

30000

20000

10000

2022 2023 2024

Institutional Donors 77.7%
Asheville Academy

Asheville School

Blue Ridge Assembly

Givens Highland Farm
Montreat Conference Center
Ridgecrest 3x per week
UNCA

Warren Wilson College

I nstiturhon

Restaurant Donors 22.2%
12 Bones
Catering by Corey
Celine & Company
Dining Innovations
Everyday Gourmet
LongHorn

Steakhouse

Omni Grove Park Inn

Pack’s Tavern
Rabbit Rabbit
Sage & Spice
Smash Events
Starbucks

The Venue

Hestmoram



celebratmg nature | advancing science

: : NORTH CAROLINA
el Museumof Natural Sciences
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" - Compost at the NC Museum of .
 Natural Sciences

K‘al‘l Wouk Head of Publlc Smence Events
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'What__Can We Do to' Hg'\/;e the'Glje'.a_t_es_tjP'o‘sitive EnViron'_rn'entaI Impaot?

" Organic |tems sent to the Iandflll break down 'VERY slowly, and when they do they create methane 3
_greenhouse gas 84 tlmes more potent than COZ 3

S
7

s B Ly hs ,.-" ' . ; ! ‘e
" 60% of waste stream IS compostable - “' | ;
Composting sa\./.es_ 35% of usable lanq taken up by landfills iy |
FsE L i . ‘. ' s . _ | ’-

Creating one ton of compost is eq'u'iva.lent_ to removing 49 cars from the road for two weeks

Using compost reduc‘ee or repléees thé need for herbicides and fertilizers



Implementing . -

How Do-We Dq It?

B g ,
\Worked: with local commercial composter

Funded by q'uff-riends of the Myseum by Museum Store romjnaﬁps. |
: o : T - * B ;. :

'First impiemented “back of house” at Café

' Exhibits désighed bins - ae .
Public launch with Qc;mpostCén event
. o *
Constant education o
' " ) <R
¢ { X

: bl i 5 . - i ]
1 . L

i )



Jain the compositrusade!
With veur help, we cah atg ard
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To-go - Utensils - a
Cups 15 !

Alumindm cans traws« Napkins
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Compostaie



cUmposting= We Compost. 66‘%5 .
Composting reduces greenhouse gases, fﬁ%}o
|
Conservation

which contribute to climate change.
Creating 1 ton of compost is equivalent to
removing 19 cars from the road for 2 weeks.

You Can Help!

1. Sort your cafe waste into the correct bins.

o

2. Consider composting at home. '
3. Learn more at d

naturalsciences.org/compost. )

% 000

Chicks are hot,
and dudes are cool.

Did you know that the sex of a baby sea turtle
is determined by the temperature in its nest?

,

Save a sea turtle.

Nacannct tndaul B

Rising temperatures mean that too many
turtles are born female. This creates dange
c o ra kil im the cen turtle nopulation.







Impact ERER s :
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. 5 ’ . . CO.e AVOIDED COze MILES NOT DRIVEN
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' - " TOMATO POTENTIAL OF COMPOST NUMBER OF GARDEN PARTNERS
. - 159,661 tomatoes 108 growers
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Lessons Learned e

'Education is Key

-Visitors do not understand compost _
Visitors do not ljn(_jersfénd 6ofnbostable products

Visitors do not understand commergcial compost -

Visitors do not lookup " .*

Visitors warit to do thé right thin.'g?!. |



Q&A

Christine Wittmeier, NC Organics Recycling Specialist Moderator:

NC Division of Environmental Assistance and Customer Service Jan Hardin, Solid Waste Manager,

Waste Reduction Partners, NC

Jessie Massie, Taproom Executive Chef

Sierra Nevada, Mills River, NC

Melissa McKnight, Food Connection Board Chair and Executive Chef,

Omni Grove Park Inn, Asheville, NC

Kari Wouk, Head of Public Science Events

NC Museum of Natural Sciences, Raleigh, NC



Food Waste Reduction Strategies for NC Dining

Thanks for attending! FOOD

Thanks to our speakers!

connection.
Please complete the evaluation upon leaving the webinar. N Mokt
Materials will be posted on the Use the Food NC website. ©] (M\Js:;t;;af
Natural Sciences

For More Information, contact:

Jan Hardin: Jhardin@wrpnc.org

Christine Wittmeier: Christine.Wittmeier@deq.nc.gov

USE THE AN =
> y FondNC OVRP DE
vod .'
ncgreentravel AN Uiij : Waste Reduction NORTH CAROLIN, | = )
FRGPWASIESTOP>WIHAE = WEWR B Partners Department of Environmental Qualv



mailto:Jhardin@wrpnc.org
mailto:Christine.Wittmeier@deq.nc.gov
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