Food Waste and Recycling Disposal
Bans

MHOA Conference

October 27, 2022
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https://recyclingworksma.com/waste-bans-and-compliance/

WHAT IS CONSIDERED A MATTRESS?




Donation options for very clean
mattresses.

At processing facilities, mattresses
are inspected and treated for bed
bugs.

Deconstructed through manual and
mechanical processes

Materials are separated and sent
for recycling or repurposing

IS=quidance/recycle-mattresses/


https://recyclingworksma.com/how-to/materials-guidance/recycle-mattresses/

WHAT ARE CONSIDERED TEXTILES?




TEXTILES GUIDANCE

How to connect with a textile reuse organization or processor
Factors to consider

Type
Quantity
Preparation

Transportation
On-site bin for different sectors
Textile destruction



https://recyclingworksma.com/how-to/materials-guidance/recycle-textiles/

E\::‘:; % o b.l

Domestic and international outlets.

. Non-reusable textiles:
Made into industrial wiping cloths

Shredded and converted into new products such as insulation or carpet padding. o




MassDEP Commercial Organics
Waste Disposal Ban

Effective November 1, 2022
Massachusetts businesses & institutions generating
one-half ton of food material per week will be subject to this ban.

Easy & Cost-Effective Ways to Comply:

Contact RecyclingWorks in Massachusetts for help getting started:
recyclingworksma.com | (888) 254-5525 | info@recyclingworksma.com

RPN .

recyclingworksma.com/commercial-organics-waste-ban/
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https://recyclingworksma.com/commercial-organics-waste-ban/
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Businesses Businesses
generating over generating over
1 ton of food % ton of food
waste/week waste/week

Hospitals 77 158 60%

Percent of business
sector subject to
proposed waste ban

Nursing Homes and Residential Facilities 8 39 4%

Full Service Restaurants

Limited Service Restaurants

- | Supermarkets

*

Warehouse Clubs and Supercenters

it

I Hotels

Correctional Facilities

] Schools, Colleges, and Universities

Manufacturers and Processors

Distributors and Wholesalers

Primary and Secondary Schools

Total



One-half ton of food waste fills
approximately four of these 64-gallon carts.

https://recyclingworksma.com/wp-
content/uploads/2022/03/0rganics-Waste-Ban-1-pager.pdf
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Meals Served
[Full-Service]

Meals Served
[Limited-Service]

Employees
[Full-Service]

Employees
[Limited-Service]

Disposed Waste'
[Full-Service]

Disposed Waste'
[Limited-Service]
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Estimating Food Waste Generation

Average Measurement

1

05

3.000

2,200

51

Ibs/meal

Ibs/meal

Ibs/employee/year

Ibs/employee/year

% of disposed waste by weight

% of disposed waste by weight
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Virtual or Onsite Assistance

Evaluate existing waste streams
Identify opportunities to divert and prevent waste
Empower employees through education and training
l Waste bin signage

| Cost analysis

Connect with haulers

I T\V e Ty W,



SOURCE REDUCTION GUIDANCE

Top priority, cost savings

Waste tracking

Meal planning

Food purchasing and procurement
Storage

Reduction strategies
Back of House (repurpose ingredient)
Front of House (smaller serving sizes)
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Food Scraps Source Separation Guidance

Food Donation Guidance




|dentify the
types and
amounts of
food to be
donated

|dentify partner
organizations
IN your area
with which to
work

|

Determine r
packaging, |
storage, and
labeling
requirements to

ensure food
safety

Determine
how food will
be transported
as well as
pick-up
frequency and
quantities




Label all
allergens and
iIngredients

DOMOR NAME ABC Restaurant
AND ;

LOCATION 1234 main St, Dallas, TX

FOOD CHARITY - XYZ Shelter
NAME AND

LOCATION 5678 Main 5t, Dallas, TX

Fooo - Black Bean Burger
DESCRIPTION

[MEND
DESCRIFTION):

W Ex: 11/02/2015

WARHNING! Thizs container holds rescued food! This food may
contain, have come into contact with, or have been produced ina
facility which alzo produces milk, eggs, peanuts, iree nuts (walnuis,
almonds, pecans, hazelnutzfilberts, pistachios, cashews, coconuts,
pine nuts, macadamia nuts, andior Brazil nuts), fish, shellfizh {crab,
crawfizh, lobster, shrimp, mussels, and/or oysters), wheat, and / or
zoybeans.



Legal Fact Sheets

Liability protection
state and federal

Tax incentives for
ousinesses

 Date labeling laws

* Feeding food scraps
to animals

chlpi.org/project/state-specific-food-waste-fact-sheets

S Harvard
g / Foud Law and Paliey Clirtic

Legal Fact Sheet for Massachuserts Food Donation:
Date Labeling Laws - July 2015

n bacusts

Date |abels are the dates on food packaging that are accompanied by phrases such as “use by,” “best befare,” “sell
by," “enjoy by," and “sxpires on." Date labels can kad to food waste because they are misleading ta consumers
and result in safe. wholesome food being needlessly thrown away. Furthermore, date hbels impacr food donacion

Harvard

Food Law and Policy Clinic

Legal Fact Sheet for Massachusetts Food Donation:
Date Labeling Laws - July 2015

Date labels are the dates on food packaging that are accompanied by phrases such as “use by." “best before,”
by,” “enjoy by,” and “expires on.” Date labels can lead to food waste because they are misleading to consumers
and result in safe, wholesome food being needlessly thrown away. Furthermore, date labels impact food donation
in Massachusetts, because Massachusetts state law sets additional conditions on the sale or donation of any food
once the labeled date has passed.

Federal Law on Date Labels

There currently is no federal law regulating date labels.' Congress has, however, passed legislation delegating
general authority to the FDA and the USDA to ensure food safety and protect consumers from deceptive or
misleading food labeling? Unfortunately, the FDA and the USDA have not interpreted this authority to allow them
to regulate date labels, thus:

o The FDA does not require date labels on foods, other than infant formula.’

«  The USDA does not require date labels on foods under its purview, including meats, poultry, and egg
products.* If, however, USDA-regulated foods are dated. either as required under state law (see below)
or voluntarily, they must include: (1) a day and month (and year for frozen or shelf-stable products) and
(2) an explanatory phrase, such as “sell by” or “use before."*

Massachusetts State Law on Date Labels

Because federal law is so limited, states have broad discretion to regulate date labels. As a result, inconsistent date
labeling laws exist across the country. What has been consistent, however, is food manufacturers’ practice of
basing these dates on optimal food quality and freshness, not on food safety.” Despite this fact, many consumers
continue to believe date labels are related to food safety. However, no link has been shown between eating food
after its labeled date and foodborne illness.”

Massachusetts state law on date labels is among the strictest in the country. Many states have chosen either not to
regulate date labels at all or to regulate only one or two foods, such as milk or shellfish." In contrast,
Massachusetts generally requires all prepackaged “perishable” (a shelf lfe of 60 days or less) or “semi-perishable”
(a shelf Iife greater than 60 days but less than 90 days) foods to have date labels.'" Despite that gene
requirement, the following categories of foods are exempt from Massachusetts’ date labeling requirements:'*

«  Fresh meat, poultry, fish, fruits, and vegetables that are sold either unpackaged or in a container allowing

“sensory examination” (for example, raw chicken or fish selected from a display case);
«  Saltand crystallized refined sugar;

* See Food Product Dating, U.S. Dee'r o AGRic. FooD SAFETY & INSPECTION SERV.,
d:

labeling/food-product-dating/food-product-dating (last visited February 25, 2015).
“21US.CA §331(b) (2015); 21 US.CA. § 343 (2015); 21 US.CA. § 463(a) (2015);
1043 (2015),

* FDA Basics, ” 10073.htm (last updated Jun. 8,
2015); 21 CFR.§ 107.20 (2012).

“See supra note 1. The USDA does, however, require a “pack date” for poultry and a “lot number” or “pack date” for egg
products certified by the USDA. HaRvARD FOOD Law & POLICY CLINIC AND NAT'L Res. DEF, COUNCIL, THE DATING GAME: HOW CONFUSING FooD
DATE LABELS LEAD T0 FoOD WASTE I AMERICA 11 (2013)

9 CF.R. §317.8(b)(32)(i) (2013); 9 C.F.R. § 317.8(b)(32)(2) (2013)
N w & Policy L Res. Der. C

1USCA.§607(c) (2015); 21 US.CA. §

note 4, at 14 fig. 4.

"seed. at 17

“1d.at 19

“See id. at 19-20.

¥ See d. at 14 ig. 4

* See 105 Mass. Cove Ress. 520,119 (2015)
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https://chlpi.org/project/state-specific-food-waste-fact-sheets/

This food rescue guidance document is part of a series aimed at helping commercial food service providers - e.g.. restaurants,
hotels, corporate cafeterias, and schools - reduce the volume of organic waste they send to landfills.

The US EPAs Food Recovery Hierarchy ranks feeding hungry

—
people near the top of its priorities as a strategy to reduce wasted '”UE%IH . Food Recovery Hierarchy
food. Businesses should consider how each strategy on the EPA N S '

Hierarchy can contribute to a comprehensive food waste Y Souice Reducion

reduction plan. % Reduce the » 1 surplus food gKenerated

This document is intended to provide guidance to organizations food hangly Feo

Donate extra feod to food banks, scup

interested in establishing food donation programs by offering a
broad overview of how successful food donation programs should
be structured. In order to have a successful food donation
program there are four key steps that must be taken:

1. Identify the types and amounts of food to be donated

2. Identify partner organizations in your area with which to work
3. Determine packaging. storage. and labeling requirements to ensure food safety
4. Determine how food will be transported as well as pick-up frequency and quantities

http://www.foodprotect.org/guides-documents/comprehensive-guidance-for-food-recovery-programs/



FOOD SCRAPS SOURCE SEPARATION GUIDANCE

Collect for composting, animal feed,
or anaerobic digestion

Container placement and color
coding

Clear signage

Easily accessible and available bins
— clustered bins

Good housekeeping practices

recyclingworksma.com/source-separation-quidance



https://recyclingworksma.com/source-separation-guidance

FIND-A-RECYCLER TOOL

WORKS ABOUT US RECYCLE FOOD WASTE MATERIALS REUSE BELOG/EVENTS
Bhalps

Recycling Assistance for Businesses & Institutions

ycling assistance program funded by the Massachusetts Department of
hder contract by the Center for EcoTechnology that helps businesses and
maximize recycling, reuse, and food recovery opportunities.

2UT RECYCLINGWORKS ABOUT THE FIND-A-RECYCLER TOOL

GET HELP FROM A RECYCLINGWORKS RECYCLING EXPERT

Call our hotline or email us a question. Click here for more
information




RECYCLINGWORKS

N FOOD SCRAPS S
x RESTOS DE ALIMENTOS :

ALL FOOD ﬁ TODOS LOS
SCRAPS # | RESTOS DE
Fruit & vegetable peels ALI M ENTOS

Pieles de frutass y vegetales

Dairy, eggs, grains, bread

Meat, fish, poultry Lacteos, huevos, granos, pan

Bones, shells Carne, pescado, aves

Huesos, cascaras

NO

Panuelos de papel, servilletas,
papel tozlla

Utensilios compostables

NO

Tissues, napkins, paper towels
Compostableware
Coffee cups, wrappers

Plastic, metal, glass Taza de cafe, envoltorios

Plastico, metal, cristal

RECYCLINGWORKS
| e
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Excess edible food is donated to
the Boston Rescue Mission

Pre- and post-consumer food
scraps are separated and
composted

Program success linked to
employee education
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WASTE BAN COMPLIANCE

RECYCLINGWORKS
TIPS FOR RESTAURANTS

WHAT ARE WASTE BANS?

Many businesses are not aware that a number of materials are o _ -
banned from disposal in Massachusetts. The Massachusetts I, R : e —
Department of Environmental Protection (MassDEP) bans easy-to- " ' : —
recycle materials (like cardboard) from the trash. Your municipality
might have additional bylaws/ordinances or regulations requiring
businesses to recycle. Your business, your waste hauler, and solid
waste facilities are all responsible for complying with waste ban
requirements. See the RecyclingWorks website for an overview on
waste bans:
www.recyclingworksma.com/waste-bans-and-compliance.

Restaurants that place banned items in the trash run the risk of
solid waste facilities rejecting their waste, being charged additional
fees, and receiving enforcement from MassDEP.

Businesses that receive MassDEP enforcement often already have
a recycling program. However, a number of common issues can
result in recyclable materials being placed in the trash, including:

+ Breakdown in staff participation

* Poor signage

https.://recyclingworksma.com/wp-content/uploads/2018/07/Restaurant-Tip-Sheet.pdf
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BEC C!'e HO CEHMART RECYCLING GUIDE FaG BECOME A PARTHER RESOURCES GuUIZ
B Smart

A Leam more abaut COVID-12 impacts on trash & recycling hers

Recyclopedia: Can | recycle it?

Enter name of item (ex. bottle) | Search Jain our mailing list




Recycle Smart Recycling Guide e

B Smart =
mar Your go-to reference for recycling in Massachusetts PROTIETION
@ Metal O Plastic C)Glass

Food and Beverage Bottles, Jars, Jugs Bottles and Jars Mixed Paper, Newspaper,

Cans and Tubs empty and rinse Magazines, Boxes
emply and rinse empty and replace cap empiy and Flatten

NO!

Lol
.
b

Do Not BEag Recyclables Mo Plastic Bags Mo Food or Liquid Mo Clothing or Linens No Tanglers
Mo Garbage or Plastic Wrap {empty all containers) {use donation programs) {no hoses, wires,
{return to retail) chains or electronics)

Recyclopedia: Can | recycle it?
Al recycling progr. i Mascachirsedis
| Enter name of item (ex. bottle) Im o o acoept mm?mpﬂwﬂm

Use our oline search tol t: RecyclesmarthA org RecycleSmartMA.org Pres o Ry e




SIGNAGE

Single Stream

&

EMPTY BOTTLES
& CONTAINERS

Plastic, metal, glass

Clean aluminum foil

PAPER & FLAT / "t

CARDBOARD w

NO

Liquids, food soiled materials
Plastic bags, utensils, straws
Chip bags, hot coffes cups
Tissues, napkins

RECYCLINEWDRKS Do not bag recyclables!

Mass College of Art




RESOURCES FOR RECYCLING

Materlals to Collect In Slngle Stream Always Empty Recyclables out of Plastic Bags

s tangle recycling equipment causing delays, injuries and extra costs.
Y P ys, Inj

recycling programs
Best practices for equipment & signage
Collection of materials

' Pair trash and recycling bins whenever possible.  Leave recycling bags untied or loosely  Color-coded plastic bags make it easier to
COlO r-COd ed | I n e rS Use color-coded plastic bags as liners to keep tied so they are easy to empty. visually differentiate so that trash doesn't
bins clean and make it easier to move materials. get confused with recycling in one cart.

Empty recyclables out of plastic bags
and throw away liners

}

5

LINE 5
Always empty recyclables out of the plastic bag into the dumpster. Reuse or dispose of the plastic bag in the trash. s.

recyclingworksma.com/single-stream-recycling/



https://recyclingworksma.com/single-stream-recycling/

RECYCLE

Aluminum foil
and trays

—

Clear or white
plastic clamshells

Plastic tubs
with lids

¥
| Clear plastic
| cups (no lids)

I "1 hloﬁé‘%’t

REDUCING WASTE FROM RESTAURANT

RECYCLINGWORKS

SINGLE-USE PACKAGING OPTIONS

» Purchase containers that are accepted in your customers’ recycling or compost program.
- Check Recycle Smart MA to confirm what is recyclable in £
+ Become a Recycle Smart MA Partner and spread the word about recycling best practices.

DO NOTRECYCLE =

Black plastic —

Waxed or plastic-coated paper Q

food and beverage containers

-7

Condiment cups _,*_— '

and packets

Straws, small lids, utensils, and
other items smaller than
a smart phone

"
»
-

g
-

LF

P
*’/ -

y
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TAKEOUT AND DELIVERY MEALS

TIPS FOR REDUCING UNNECESSARY WASTE

+ Avoid single-use materials that cannot be recycled or composted.

- Require customers to request single-use utensils, napkins, straws, and
condiment packets.

« Ask whether customers need a bag and avoid double-bagging.

- When possible, consolidate foods into the same container and do not
individually wrap items.

- Take action to reduce wasted food! Click here to review our

resources.

ﬂ‘.\&"‘\a—'

,

IS COMPOSTABLEWARE A GOOD FIT?

Confirm that customers have access to a curbside or drop-off
commercial composting program that accepts this material.

Choose products that are third-party certified compostable.

If your organics hauler accepts compostableware, offer a public-facing Y 4
collection bin at your restaurant for customers to return their materials.

Communicate with your customers! Compostableware should r
never go in the recycling bin.

recyclingworksma.com/reducing-packaging-waste-in-takeout =

R S



Opportunity During Inspections

Food Establishment Inspection Report - City/Town of

Establishment: Date: Page 2 of

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliance OUT= out of compliance N/O = not observed NJ/A = not applicable COS = comected on-site during inspection R = repeat violation

. Compliance Status [ [or[wa[wofeos[=| |  Compliance Status [ Jour|wa]wofoos] = |

Safe Food and Water arewashing facilities: installed,

- Fasiwisasopsamene T T T W | |©

lIlI lI Noroadcontac suaces ce
required 49 |Non-food contact surfaces clean

| 31 |Water & ice from approved source | Physical Facilities

R TR e
processing methods dequate pressure

Food Temperature Control Plumblng installed; proper backflow

Proper cooling methods used:; evices
33 |adequate equipment for Sewage & waste water properly
temperature control ieman-ct

34 Plant food pro;:rns.-rlyr cooked for hot Toilet features: properly
holdmg onstructed, supplied, & cleaned

| 35 |Approved thawing methods used . Garbage & refuse properly I
| 36 [Thermometers provided & accurate [ | disposed; facilities maintained
Food Identification Physlcal facilities installed,

37 Food properly labeled:; original mamlalned & clean
container Sl g,

Prevention of Food Contamination 56 designated areas used

Insects, rodents, & animals not Additional wim listed in 105 CMR 590.011
| [nsects, odents, &animaisnot [ WM | | = ceduresinfood [ 1 [ [ [ 1 |




Promoting Food Donation, Recycling, and Food Scraps Diversion in Health Inspections

Recycling — MassDEP Waste Bans, RecyclingWorks Restaurant Waste Ban Tip Sheet, RecycleSmart
O Cardboard & Paper-flatten

U Bottles & Cans, Jars & Tubs — empty

U No bagged recycling

Food Scrap Diversion- RecyclingWorks Food Waste Source Separation Page
QO Prep area collection

QO Dish scraping area collection

QO Exterior container

Food Donation -RecyclingWorks Food Donation Page, Comprehensive Guidance for Food Recovery Programs
U Designated collection

Mercury Management Act (MGL Chapter 21H, Sections 6A-6N)
O Fluorescent Bulb collection area/process




Inspectional Services

\ vmc\_:‘w_ -
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Implementation Elements

Short-Term

1. Reduce and Reuse

= Assist grocery stores, restaurants, cafeterias, local business and regional

industry associations in expanding surplus food donation. Inspectors distribute
information to food generators during on-site inspections and permit renewals.
Clarify Massachusetts Food Protection Program regulations to ensure safety
while supporting more donations of foods.

Encourage Waste Less Food training and use of food waste reduction tools such
as Lean Path to save food and money.

~ A

Boston Zero Waste Initiatives May 14, 2018




. Food Recovery Hierarchy

Source Reduction
Reduce the volume of surplus food generated
Businesses should consider how each
strategy on the US EPAs Food Recovery Feed Hungry People

Hierarchy can contribute to a comprehensive Danate estra food 1o food baaks, soup Kitchens. and sheliers
plan to mitigate wasted food, prioritizing
feeding hungry people when possible.

Feed Animals
I fee

craps 1o a

Cleveland has developed
climate action goals and plans

ELING DONATIONS:

food that is “apparently wholesome™ and/
for human consumption” can be donated.
Erly label. package, and store donations to
t contamination or spoilage. Labeling is a|
Al component in the process to ensure all

Food
-
Donatlon ps involved in the donation and receipt of
. items can operate safely. Greater Cleveland Food Bank
(216) 738-206
Gu I dance mended language for food labels: et i

| d locati f food distributi Hunger Network
ame an ocation of Too Istribution (216) 613—0638

ganization

ame and location of donor .
bod description (ie. ingredients) Euclid Hunger Center
ate of donation (216) 731-3329

Ohio strong donation policy

Beyond federal protections

Food Rescue US

Cuyah County al f food
uyahoga County alone faces a foo {8001 280356

lergen disclaimer statement
Presumption of good faith nsecuriy ate of over 8% whie n 2010
p g U.S. businesses generated approximately w A R N I N G
50 million tons of surplus food - the
equivalent to 80 billion meals, 40% of which [ ontainer holds rescued food! This food

is wasted on average. Much of this food ly contain, have come into contact with,
could feed hungry people. while reducing have been produced in a facility which

Cove ri n g d O n ati O n S d i reCtI.y to disposal costs and providing tax benefits so produces milk, eggs, peanuts, tree

for your business. & (walnuts, almonds, pecans, hazelnuts/
#ris, pistachios, cashews, coconuts, pine

i n d i Vi d u a lS macadamia nuts, and/or Brazil nuts), fish,

4 KEY STEPS FOR LAUNCHING A sh (crab. crawfish, lobster. shrimp. mussels.

and/or oysters), wheat, soybeans,

UCCESSFUL FOOD DONATION PROGRAM and/or sesame seeds.

Allowing distributors to charge a - deniiythetypos and amounts o food
Identify partner organizations in your

small fee for donated food

. Determine packaging, storage, and
labeling requirements

. Determine how food will be
transported and picked up

https://wastedfood.cetonline.org/wp-content/uploads/2022/09/0H Health Department Trifold.pdf



https://wastedfood.cetonline.org/wp-content/uploads/2022/09/OH__Health_Department_Trifold.pdf

Denver

NRDC and Food Matters
INn Denver

Food Matters Restaurant
Challenge

Restaurant handout

Focus group meeting for
Denver Restaurants




No Plate

Bekhind

fow to eave food & kel the commantty

FOOD DONATION

GUIDELINES
FOR LICENSED FOOD FACILITIES

DENVER

PUBLEC HEALTH &
ENVIROMMENT

HELP THE COMMUNITY & THE ENVIRONMENT

Inthe Unidsd Ztatss, oo much s 40% of food produced for peopie to sat s
wiated along the food chain. Croosry ghonss, rasts ursmbe. ond snettutions
ere responadie for about 40% of thia weels. Donating aupiuve food hedps
loce! agancisn parse those in nasd, inciuding chadren ard ssnicm.

Doneting food oo hedps the smaonment. Weetsd food o the most
pravalent matsral in mndhlls by for, reprsssnting about 20% of tha trosh
by weight. When food ia weetsd, the watsr, snesgy, Ssrticzer, and cropiand
that want into producing the food o weeted, too.

LIABILUITY PROTECTION

‘When you donats food, you @rs protscied Dy the Bill Ememnon Good
Bamaritan Food Act, which woe pospsd into fisdsral low o 1BBE.
‘Organizations thet donabe focd in food faith to 8 monorofit for distribution
to paocple in meed are not subject to civil or crimined lishility that aress

KEEP FOOD SAFE

lin ordsr to sneure do nabsd fiood o kept oafe, donatang focstea ahall adhars
Ao &ll apolicabls sactions of the Deanver Retcd Food Estoblishmant Rulea
and Aegulcticnn. Conated praparad Toode and potsntialy harardcus foods
must mest the tampsaraturs requiremesnts oo cutlined below.

COLUD FROD muat bs kopt @t 41°F or Dalow.
HOT FOOD must ba kspt 6 1357F or abaowe.

HOT FO:D THAT 18 CHHLED and donatsd
cold must be cooled from 135°F o TOCF
within 2 hours @nd from 7O®F o0 £1%F or
bedow within 4 hours for @ total of & houra.




IDEAS FOR FOOD WASTE REDUCTION

NRDC Training

e end of thei
Use this handy guide to safely donate
N R D( ( N atl Ira l Re sources HOW TO PREPARE SAFE FOOD DONATIONS [l 5.5 you cansave money, recuce
food waste, and help your community [ v
. on e X
Defense ‘ O' | nCl l') you can donate food that has not been serve il il . ERC
repared food, ice, beverage, or ingredient used or inten: ded for
art, for human consu tion, with the cond S
that have been usi
sous vide) cannot be donated.

Training guide and Handouts

For Health Inspectors FOOD WASTE PREVENTION AND

Food donation information SAFE FOOD DONATIONS

Regional information

L&l

Handouts FOOD MATTERS

A training guide for health inspectors

https://www.nrdc.org/resources/engaging-health-departments-overview-guide



https://www.nrdc.org/resources/engaging-health-departments-overview-guide

NRDC

* OUR WORK

OUR STORIES ABOUT US DONATE

GET INVOLVED

OUR EXPERTS

TALKING POINTS
for “Food Waste Prevention and Safe Food Donations
in Food Facilities: A Training Guide for Health

Inspectors”

These talking points correspand with the training “Food Waste Prevention and Safe Food Donations in
Food Facilities: A Training Guide for Health Inspectors” available for download from this page. Please
customize the training and talking points for your needs in your city/county or community. For questions

OUR WORK > FOOD WASTE *» FOOD MATTERS: EMPOWERING CITIES TO TACKLE FOOD WASTE
or feedback, please email [padmatters nrde org,
Highlighted sections are places that the presenter will need to update based on local need and details.

Engaging Health Departments: e £ W
Overview Guide o e et e

The numbered list corresponds to the slide number on the presentation. Several shides have both
presenter notes and talking points. All nates are also included in the "notes” section of the didedeck.

1. Talking Points: Hi, | am INDVIDUAL INTRODUCTION. I'm glad that you are joining us today far
thiss training abaut the role health inspectors play in wasted food prevention in businesses and
Overview December |5, 2021 opportunities for securing safe food donation. This presentation was developed by the Matural
Resources Defense Council (NRDC) as part of their Food Matters Initistive. The Food Matters
Initiative works to reduce foad waste in cities through innovative selutions and strategies.

| ™ ‘ DOWNLOADS
2. Presenter Note: The oulreach molerials and tracking section should be updated based on

V ! whether your departmant has olready created these materiols, or they ore in progress. If you will

o hove your beallh inspectars distribute informotion during inspectians, the section can be
6) | dalgted from the presentalion. Plegse see the guids far more information about these materale

2 - A Training Guide for Health Talking Points: In today’s training we will
™ a Inspectors: Food Waste i. Discuss the seope af food waste in the United States and in consumer [acing
alph ) businesses
r & Prevention and Safe Food ii. Look at where feod facilities might prevent food from being wasted through
J Donations in Food Facilities education about cost savings and fead waste reduction strategies
i iii. Discuss why donation of surplus food to people in need is 5o important

(PPT, 28 MB) +

NRDC

*
Talking Points for “A Training @7
Guide for Health Inspectors:
Food Waste Prevention and




Heather Billings

Senior Environmental Specialist

heather.billings@cetonline.org
wWWwWWw.recyclingworksma.com
iInfo@recyclingworksma.com
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