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The Sustainability Council of Southern
California (SCSC)has developed this
Workplace Food Scrap Toolkit to support
Southern California business participation
in sustainability efforts, establishing zero
waste practices and policies, operational
cost savings and community re-investment.
This toolkit is also developed to facilitate the
development of a robust food scrap composting
infrastructure in the Southern California Area.
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FOOD SCRAPS AND ZERO WASTE:

What is Zero Waste? (focus on important resources and money being wasted)

 Zero Waste means all discarded materials are designed to become resources
 for others to use. Achieving Zero Waste involves managing products and
 processes in a way that systematically avoids waste in order to conserve and
 recover all resources. Businesses and communities that achieve more than
 90% diversion of total generated waste away from landfills, incinerators and 
 the environment are considered to be successful in achieving Zero Waste. For
 more information on Zero Waste businesses visit www.uszwbc.org.

Why Collect Food Scraps?

 Food Scraps, green waste and soiled paper make up over 40% of our solid
 waste stream. These valuable resources are meant to be 
 returned to the soil and not end up in a landfill
 where they are entombed for hundreds of years. 
 To save money, reduce our environmental impact, 
 and improve our communities. Landfills can be one
 of the most expensive ways to get rid of waste because
 they are designed to contain and manage the waste
 forever. In contrast, a composting facility continuously
 turns organic material into a valuable agricultural product.

 Food scraps have a negative impact when not managed properly.
 At a landfill, the organic material (more than 1/3 of all discards)
 primarily decomposes into methane and nitrous oxide which can
 negatively affect local air quality and greenhouse gas (GHG) emissions.
 By aerating the material, composting primarily produces carbon dioxide
 which has less impact on local air pollution and GHG emissions. Using
 compost in agriculture and gardening also reduces the need for chemical
 fertilizers, reduces water run-off, restores habitat, and creates more beautiful
 landscapes.

 Much of food “waste” is not waste at all, but actually safe, wholesome food
 that could potentially feed millions of Americans. Each year, 14 billion pounds
 of food are sent to landfills. Meanwhile, nearly 30 million Americans (14.9
 percent of households), including 12 million children, are at risk of hunger.

 When applying Zero Waste policies and practices to reduce food waste, it is
 important to follow the EPA Hierarchy of Food Scraps. Focusing first on buying
 only what we need, reusing excess food in soups, casseroles and then making
 .sure as much as possible is donated to people and animals.

Pre-Consumer vs. Post-Consumer Food Scraps

 Pre-consumer food scraps are the easiest to compost. It is simply the prepara-
 tory food refuse and diminished quality bulk, raw material food that is never
 seen by the consumer. Post-consumer food scraps are table scraps, or what is
 left on the plate after finishing a meal.

What is Composting?

 Composting is the natural process of decomposition where aerobic (ozygen
 requiring) microorganisms break organic material into humus-rich soil
 amendment known as compost. For any business or institution producing food
 scraps, this organic material can be easily decomposed into high quality
  compost.

  What can be Composted?

   Fruits, vegetables, dairy products, grains, bread, unbleached
  paper napkins, coffee filters. eggshells, meats, and newspaper can be
  composted. If it can be eaten or grown in a filed or garden, it can be
  composted. Items that cannot be composted include plastics, grease,
  glass and metals - including plastic-utensils. condiment packages,
 plastic wrap, plastic bags, foil, silverware, drinking straws, bottles, polystyrene, or
 chemicals. Items such as red meat, bones, and small amounts of paper are
 acceptable, but they take longer to decompose. Red meat and bones must only
 be added to well-controlled compost piles in order to avoid attracting vermin,
 pests, and insects.
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EPA Chart - Hierarchy of Food Scraps:
For more information and resources, visit http://www.eps.gov/smm/foodrecovery/
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GETTING STARTED:

1. See what opportunities you have.
 a. Document the current state of your waste
  stream through an evaluation of your
  current bills, receipts, and contracts.
  Evaluate the current landfill waste stream
  (dumpster dive) with your cleaning crew
  or through your waste supplier. (Your
  current supplier may be willing to dump
  a common load at their facility for an
  evaluation).
 b. Collect your current waste and recycling
  volumes.
 c.  Collect and understand your current waste
  and recycling costs $/ton.

2. Contact transportation and composting suppliers
for pricing services, options and pick up schedules
(a list of possible vendors is attached for your
convenience).

3. Determine recycling station locations along with
the number and types of recycling waste streams
you can include such as: single stream recycling
(bottles, cans, paper, cardboard, plastic bottles,
and jugs), compostable, confidential material (for
shredding), and waste (for landfill or incineration).
This will determine the number and type of bins
you place in your facility. Consider outdoor bins
for use indoors in cafeterias as they can take the
abuse and wear and tear of use. Source suppliers
and start up costs. Balance current landfill waste
costs reductions against the future costs of comp-
osting.

4. Set waste management and workplace comp-
osting program goals and measures.

5. Seek approval and support for the program from
our leadership. Explain that up front costs can be
offset by the sociological and environmental im-
pact the initiative will have along with waste red-
uction and long-term savings.

6. Include employee education and training when
creating and launching your program.
 a. Start your program in the food preparation
  area for 1 - 2 months to work through any
  issues with dumping material, compost
  pick up or dumpster location.
 b. Provide site training and education or
  simply educate employees at the recycling
  stations during the first week of deploy-
  ment.

7. Create a team to work solutions and cost effec-
tive options for all stakeholders.
 a. Include site leadership in the program
  launch and communication.

 
 
 

 
 

 

 

 b. Team with your communications depart-
  ment to help get the word out via various
  sources.
  NOTE: You cannot over communicate your
  plan, strategy, and expected outcome!
  i. Launch the Workplace Compost
   program with an employee edu-
   cation and on site training program.
  ii. Create signage at the recycling
   stations with a list of materials,
   pictures, or samples of the actual
   materials above each bin. A visual
   example is important for employee
   education and to drive behavior
   changes.
 c. Engage your facility manager for help with
  finding locations for collection areas and 
  dumpster locations. Also, gather waste
  collection information and work with
  suppliers and vendors that may partner
  with them.
 d. Collaborate with your dining vendor to 
  evaluate your dining containers, supplies,
  and current operations. The addition of a
  composting program provides the opp-
  ortunity to reduce costs related to food
  preparation, dish wash operations, and
  other labor-related operations. Look for
  opportunities to reduce costs when you
  add composting to your recycling and
  waste programs.
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FOOD DONATIONS:

“Yum! Brands is proud to be the founding partner of the Food Donation Connection. Collectively, our KFC,
Pizza Hut and Taco Bell brands have donated in excess of 115 million pounds of prepared food to those in
need since 1992. Food Donation Connection provides the tolls and resources to easily and effectively
manage a food donation program. Together we can make a difference in the fight to end world hunger.”
 - Mary Dossett, Manager Community Affairs, Yum! Brands

 
 
 

 
 

 

 

 

Federal Law: The Bill Emerson Good Samaritan Food Donation Act

In 1996, President Clinton signed into law the Bill Emerson Good Samaritan Food Donation Act. The law
protects good faith food donors from civil and criminal liability should the product later cause harm to its
recipient. The law protects individuals, corporations, partnerships, organizations, associations,
governmental entities, wholesalers, retailers, restaurateurs, caterers, farmers, gleaners and nonprofit
agencies with exceptions for gross negligence. The Emerson Act provides protection for food and grocery
products that meet all quality and labeling standards imposed by federal, state, and local laws and
regulations even though the food may not be “readily marketable due to appearance, age, freshness,
grade, size, surplus or other conditions.”

The text of the Bill Emerson Good Samaritan Food Donation Act can be found here:
h�p://www.gpo.gov/fdsys/pkg/PLAW-104publ210/pdf/PLAW-104publ210.pdf

Local Resources

What are food banks and food recovery organizations, and how do they operate?

Agencies served by food banks and recovery (also known as food rescue) organizations include
community centers, soup kitchens, food pantries, shelters, senior programs, and childcare centers. Many
of these agencies visit the food bank each week to select fresh produce and packaged products for their
meal programs or food pantries.
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MATERIALS AND SUPPLIES:

Materials and supplies are an important part of the composting program. Some companies choose to
minimize waste as a top priority and continue to encourage the use of reusable plates, utensils, and
dishes. However, you can choose to make your cafeteria disposable containers compostable. This
eliminates the need for employees to separate waste at your recycling stations and minimizes employee
effort. Whatever your choice, it is important to evaluate your materials and costs as part of you up-front
planning.

Workplace Recycling Station Options

Recycling station bins may be secondary in your process if you decide to start your program in the food
prep are as suggested. Regardless, the stations should still be factored into your overall costs and
planning. There are many viable and cost effective choices in the marketplace. Generally, it is more
effective to line these with compostable trash bags to make emptying them easy supporting a clean
workplace. Differing from the containers, compostable bags are continuing costs that increase your spend
over typical plastic bags so include this in any cost evaluation. Partnering with your janitorial staff may
help find ways to minimize these increases. You may find you can transport, dump and clean the bins
without using liners. Either way, bins should be emptied daily so appropriate bin sizes must be considered
in order to maximize bag use type.
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STATE OF FOOD SCRAP COMPOSTING
IN SOUTHERN CALIFORNIA

STATE OF FOOD SCRAP COMPOSTING
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FREQUENTLY ASKED QUESTIONS

1. What kind of odor or pest issues can I expect

 within my facility and with the composting

 dumpster at my site? Compost bins located
 inside your facility should be emptied daily or
 at least as often as your normal waste removal
 process. Compostable trash bags are an effective
  way to keep bins clean and facilitate removal
` of compostable material. Compost dumpsters
 should have a locking lid to control pests and
` minimize odors. While the odors are surprisingly
 not an issue, dumpsters should be located away
 from air intakes and employee entrances.

2. How does the cost of composting compare

 with the cost of landfill or other recycling

 programs? The cost of composting from the
 pick up at your dock to the tipping at the com-
 posting operator is cost competitive and can be
 lower than the cost of landfill. However, the total
 cost depends upon your internal costs of rem-
 oving waste, your space to locate a composting

 dumpster, the frequency of your pick ups, and
 the distance of your facility to the compost cen-
 ter. Transportation can be 70 - 80% of the cost
 of waste and this is true for composting as well.
 Depending upon your location, this could be
 more or less than the cost of waste pickup for
 a similar quantity of material. Composting does
 produce a product with value in the end mak-
 ing business sense for the composting center
 operator and lowering the cost for customers.

 However, by practicing Zero Waste methods,
 your composting volume and cost can be mini-
 mized by reducing, reusing, and donating!

3. Are there any government incentives or

 rebates available? Incentives and funding are
 generally available for the commercial compost
 operators. Interested businesses should contact
 CalRecycle or their county or city’s recycling co-
 ordinator. Agencies might also have competitive
 grants available to support qualifying projects.
` (see resources for additional information)

4. What materials can go into a workplace com-

 posting program? A properly run and permit-
 ted composting operation can generally accept
 the materials listed below. Please work with your
 hauler and composter to get approval for your
 waste stream or any unique materials, needs, or 
 large volumes you might have in your opera-
 tions.
        • Vegetable and fruit materials
        • Spoiled food products
        • Soiled paper towels and paper
        • Flowers, plants, soil
        • Raw seafood
        • Bread and bakery products
        • Deli meats, sandwiches
        • Cheese and dairy products

5. What materials are not acceptable for a

 composting program?

        • Glass
        • Restroom waste and paper products
        • Plastic
   



 
 
 

 
 

 

 

        • Metal
        • Confidential paper and printed material
        • Cardboard
        • Construction waste
        • Wood and plastic pallets
        • Clean unsoiled paper (should be recycled
         not composted)

6. How is compostable waste separated from

 other waste streams or materials? Waste is
 separated by your employees as they dispose
 of their personal food waste or the cafeteria
 operations personnel as they prepare food. If
 you use disposable and compostable containers,
 employees may be able to simply dispose of all
 of their dining waste in to the compost bins. If
 you continue to use reusable dishes and silver-
 ware, employees will need to scrap food and
 separate paper and other compostable materials
 at your recycling station.

7. Do employees need to be trained to sort 

 waste and participate in a composting pro-

 gram? Zero Waste training for ALL employees
 and vendors will guarantee a sustainable
 recycling and food scrap program. You need to
 provide some basic training and education for
 your employees as well as your cafeteria and
 cleaning personnel. Adding composting to your
 recycling stream does require different behavior
 and separation of material. Signage and exam-
 ples above the specific recycling and compost-
 ing bins help with employee behavior, but we
 recommend staffing your compost operation
 for the initial 3 - 5 days to assist and train
 employees.

8. Can we operate a compost process at our

 facility or site? This is an option that does

 reduce transportation costs and is ideal if you

 have use for material on-site or a use for the 

 material locally. This option generally requires
 permits and capital investment unless you are
 a very small employer or operation. The opera-
 tion of a composting facility requires permits
   

 from CalRecycle which addresses solid waste,
 ground water impact, and materials being licen-
 sed for the composting process. Another opt-
 ion is the use of an in-vessel that takes less space
 and can even be located indoors, but they do
 require up-front capital investment and likely
 require other operating permits based upon
 local building code requirements. In-vessel sys-
 tems are generally self contained operations that
 are either mechanically activated or may use
 forced air to expedite the metabolism process.
 You may want to consider starting a composting
 operation with an outside service provider and
 then investigate site composting options as a
 long-term alternative. 

9. Do I need to change the types of disposable

 containers we use in our dining operations or

 break area? You do want to look at your dispo-
 sable materials and containers as part of your
 cafeteria, dining, or catering programs. If you
 have a dish washing process, you can still focus
 on the reduction of waste. Otherwise, paper



 
 
 

containers, waxed coated paper containers, 
 paper towels, and paper napkins are excellent
 materials to mix with the food waste. There are
 alternatives available for polystyrene (Styrofoam
 ) containers that are corn-based or based upon
 other compostable materials. Generally, these
 are more expensive than traditional materials
 and likely do not insulate and perform as well 
 as polystyrene. Finally, disposable silverware,
 generally corn-based, is an option if you want to
 make your entire dining process compostable,
 but these are a premium cost (3X to 4X plastic
 cutlery). However, these costs could be offset
 through labor savings and the dish washing
 process. You will want to evaluate options based
 upon your site’s logistics and employee habits.

10. How do you get food scraps and other com-

 postable materials in to the dumpster? You
 can dump directly from your interior compost
 bins from a dock to the compost dumpster.
 Generally, you will find the additional cost of
 compostable trash bags allow for the easy

 removal and disposal of the compost material.
 This eliminates or minimizes the need to clean
 compost bins and the process is similar to your
 current waste removal process for cleaning
 personnel.

11. What size dumpster do I need for my facility?

 Work with your compost, recycler, or waste hau-
 ler and evaluate your current waste stream to
 understand your volume. A 3-yard dumpster can 
 hold up to 3 tons of material. With a weekly pick
 up, the 4-yard dumpster should be sufficient for
 a large cafeteria or dining option. A local com-
 pany supported a 2,600 employee site dining
 operation with a 3-yard dumpster collected
 weekly.

12. Who is typically responsible for managing and

 implementing a workplace composting pro-

 gram? Generally, whoever is managing your
 current waste and recycling programs would
 also manage the workplace food scrap / com-
 posting program. However, when planning

 your program and eventual launch, you should
 heavily engage your cleaning supplier, dining
 operator, and your environmental health and
 safety resources.
 Many larger corporations often have to approve
 and even certify waste receivers such as any
 landfill or location your waste could go to. You
 also want to engage human resources, employee
 relations, or whoever may be responsible for
 employee communication at your site or oper-
 ation.

13. Are bio-plastics allowed in composting sys-

 tems? NEED TO COMPLETE
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