
Commercial Food Waste Prevention –
Feeding People and Our Soils, Not Landfills

Monday, May 21 | 10:30 – 11:45 AM
Location: Saltspring/Saturna

Calabro, Hensley, Spiry, Benson  

Sponsored by:



SUSTAINABLE MANAGEMENT OF FOOD
MAY 21, 2018

WA STATE RECYCLING ASSOCIATION CONFERENCE

DOMENIC CALABRO
U.S. EPA, REGION 10

www.epa.gov/foodrecoverychallenge



The Problem
• 40% of all food in the U.S. today 

goes uneaten; only 3% of 
wasted food is recovered for 
composting or digestion

• 1 in 8 U.S. households were 
“food insecure” in 2016

• On a lifecycle basis, wasted 
food accounts for 15% of 
domestic GHG emissions Citations: Feeding America, USDA, 

EPA, NRDC  



Wasted Food Impacts Our Environment

• Wasted food enters a landfill and 
decomposes, producing methane 
(25x the warming potential of CO2)
for decades, contributing to about 
15% of the nation’s GHG emissions.

• Getting food from farm to fork 
accounts annually for 25% of annual 
fresh water use, 50% of land use, and 
10% of energy consumption in the 
United States. (NRDC)

• Food production also impacts water 
quality, soil productivity

http://www.registercitizen.com/articles/2013/03/20/news/doc514909caea846505713467.txt


Wasted Food Impacts Our Society

 1 in 8 Americans (42 million people) 
were food insecure in 2016, 
meaning they didn’t have consistent 
access to adequate food. (USDA)

 Reducing edible food losses by just 
15% could feed half of all hungry 
Americans every year. (NRDC)

 Food insecurity and lack of access to 
healthy foods can also increase the 
likelihood for chronic health issues.



How is the EPA helping
prevent wasted food?

Commercial
Food Recovery Challenge

Residential
Food: Too Good to Waste

K-12 Schools
School Food Share



What Is Food Waste Prevention?

• Reduce overbuying
• Reduce prep and plate waste
• Prevent improperly cooking food
• Increase proper storage to prevent spoilage
• Offer wider variety of portions
• Reuse excess food (e.g., veggies to soup stock, fruit 

to smoothies, bread to croutons, rice to fried rice) 
• Corporate cafeterias can go trayless, reducing 

wasted food by up to 40%
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Prevention is The Key to Both Cost Savings 
and Environmental Impacts

Every food item we throw away results in a large amount of 
invisible embedded energy and other resources being wasted.
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Challenges participants to reduce wasted food through:

 Source Reduction
 Donation of
Surplus Food 
 Digestion and
Energy Recovery
 Composting

The EPA’s Food Recovery Challenge



A great resource to help businesses 
reduce wasted food

The FRC is a FREE, simple tool.
Participants receive technical assistance from 

regional EPA staff and other resources.
Standardized metrics allow for easy data tracking 

& comparison (both internal and external).
Provides opportunities to learn about best 

management practices from other participants.
Recognition with regional and national awards for 

successful food recovery efforts



Joining the Food Recovery Challenge

Four Easy Steps

1. Assess It: Conduct baseline food waste assessment
2. Commit to It: Set a goal to increase your food waste 

prevention, donation, and/or composting over 12 
months.

3. Do It: Undertake food waste reduction and recovery 
activities to meet your annual goal

4. Track It: Report annually using Re-TRAC Connect

https://www.epa.gov/sustainable-management-food/food-
recovery-challenge-frc



Who Is Taking EPA’s Food Recovery Challenge?
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FRC Tools & Resources

• Food Waste Assessment Guidebook
• Toolkit for Reducing Wasted Food and Packaging
• Food Waste Management Cost Calculator
• Waste Tracking Log Sheets
• Guide to Using EPA’s WARM Model (Calculates GHG Impacts 

of Food Waste Prevention)
• Archive of Webinars on the Sustainable Management of Food

https://www.epa.gov/sustainable-management-food/tools-
preventing-and-diverting-wasted-food



Thank You

Questions?

Domenic Calabro
calabro.domenic@epa.gov
(206) 553-6640
https://www.epa.gov/sustainable-management-food
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https://www.epa.gov/sustainable-management-food


Wes Benson
Franchise Affairs & Sustainability Manager



Main Take-aways After 7 Years
of Composting 100% of Food and Packaging

• Composting has been a HUGE competitive advantage for us.
• Customer counts increased in mid-to-high single digits every year for 

the first 5 years.
• Sales up more than that.

• Our commitment to composting has become a part of our story.
• Perceived value of brand and product has increased.
• Allows us to increase prices as other costs have continued to rise.

• Big win for the Environment AND for Taco Time Northwest.



The Importance of 
Partnerships

• Cedar Grove Compost
• Susan Thoman, Michele Riggs and Stephan Banchero.

• Seattle Public Utilities
• Pat Kaufman, Sego Jackson, and Dick Lilly.

• Suppliers
• Service Paper.



Composting: 
How Did We Get Here?

• City of Seattle Packaging Ordinance (2010).
• All food scraps must be composted and any packaging served in dining room 

must be either recyclable or compostable.

• Our first reaction: RESISTANCE!

• Bottom line: What is the MINIMUM we need to do to comply?



Waste Diversion Test 1.0: 
Sort It!

• Three bin system.
• What people are used to.

• Signage developed.
• Test location in Lower Queen Anne.

• Knowledgeable customers.
• Super-motivated GM.



Test 1.0 Results: Garbage!

• After first three months:
• 9 out of every 10 bags of compost and recycling significantly contaminated.
• Just takes one customer in a hurry to ruin an entire bag.

• We tried: 
• Editing/adjusting signage.
• Explanatory table tents and tray liners.
• Stationing an employee to answer questions and help sort.
• None of that mattered.



What Now??

• Higher cost, and no benefit, either to environment or bottom line.

• Local PNW company since 1962.
• Our guests are our family, friends, neighbors.
• They care about the environment, and so do we.
• How do we put our money where our mouth is on this?

• What if we embrace composting?
• What would it cost to go 100% compostable?
• Not as bad as we thought (still a chunk though).



New compost bin signage 



Compostable packaging



Composting Facts

In 2017, Taco Time diverted 
over 11,000 cubic yards

(1900 tons) 
of usable compostable 

material from the landfill, 
which created enough 

compost to build a 
community garden the size 

of half a professional 
football field.

Taco Time helps reduce 
our carbon footprint through 

composting every year, 
reducing our emissions 

by the equivalent output of 
220 cars on the road 

or what is generated by
165 households annually 

The organic material 
Taco Time rescues from 
the landfill created over 

37,000 bags of compost in 
2017 or over 37 truckloads.

Taco Time creates enough 
finished compost per year 

to fill up 15 full-sized 
school buses.



Full Disclosure

• Two caveats for our system:
• Milk bottles, juice boxes and mint wrappers still garbage.
• Double-stocking some non-compostables for drive-thru ONLY, since our 

packaging is not accepted in most home yard waste bins.

• Working with Seattle Public Utilities and other partners:
• How can we send 100% compostable home with our guests and not have it all 

go to landfill?



Contact Info:

Wes Benson
Franchise Affairs and Sustainability Manager
Taco Time Northwest
wes@tacotimenw.com



CenturyLink Field



2Where we were!

2006 Study
• 96% of Waste to Landfill

Where we started
• Recycling Program 
• 40% Diversion

Where we are now
• 95% Diversion Rate 
• Our Decade Long-Journey



3Waste Diversion

Food and Beverage Packaging
• All Containers
• Ocean-Degradable Straws

Composting Efforts
• Average 10 tons per month

Cooking Oil
• 7000 Gallons Recycled to Biodiesel



4Waste Diversion

Seahawks Potato Game
• Closed Loop Produce

Food Donations
• 6400 lbs. 



5Food Sourcing

Country Natural Beef Coop

East Anchor 
• Supplying all Sustainable Catch

Smart Catch Certified
• 1st Stadium



6

Staff Trainings
Our Fans
• Social Media 
• Feature Stories
• In-Game/Event Messaging



THANK YOU



Snoqualmie Indian 
Tribe

Cindy Spiry 

Environmental and Natural Resources 

Department Director



Snoqualmie Casino
Opened November 2008



“We share the environment we live in, what affects one of us affects all of us,” 
said Jolene Williams, Snoqualmie Tribal Chairwoman. “The lessons passed down by 
our Elders tell us that we must be good stewards of the land...”



Beginning Waste Reduction 
and Recycling Efforts

 Food waste composting

 Recycle fryer oil for bio-fuel



Beginning Food Waste Program at 
the Snoqualmie Casino

 Initially met with some resistance for composting 

 We were able to show that the cost of composting is less 
than sending to the land fill 

 2008 Garbage $100/ton-Compost Cedar Grove $50/ton

 2017 Garbage $135/ton-Compost $71/ton



Waste Sort

 2009 we performed a waste sort at the Casino to see 
how the composting and other recycling programs were 
going.

 Data was needed to inform our Integrated Solid Waste 
Management Plan (ISWMP), funded by the EPA.

 We received assistance from the Tribal Solid Waste Advisory 
Network (TSWAN) with both the plan and the waste sort



24 hour waste sort

 Mid week sample

 Weighed and separated 25% of every bag of garbage

 Total weight was 489.4 lbs

 359.8 lbs of compost  + 37.9 lbs of other recyclables

 397.7 lbs recyclable/compostable 



Issues found

 Waste sort revealed some internal issues

 Only 18.75% of the waste was sampled was Non 
Recyclable Trash. This was all being sent to the landfill

 Why so much food waste in the garbage???



Compostable bags



Challenges and Solutions

Double Bagging 
Solved the Problem

Recycling in Garbage



Improvements

The following steps are being taken to improve the Casino 
Composting and Recycling Program:

 Meetings with Snoqualmie Casino kitchen and restaurant 
staff

 Meetings with Facilities staff and upper management

 Preparing and gathering educational materials 

 Preparing trainings with assistance from TSWAN

 Composting and recycling training will be included as 
part of the new employee orientation

 Regular communication and assessments



Solid Waste Code was developed

 All Snoqualmie Tribal Facilities shall participate in a 
recycling program.

 All Snoqualmie Tribal Facilities shall be required to 
compost their food-waste as part of their overall 
recycling program.  

 The Snoqualmie Casino shall participate in a kitchen 
grease recycling program.

 Funded by the EPA as part of the ISWMP development



Compost Numbers

2013 2016

Approximately 
2000 tons of food 
waste diverted 
from the landfill 
since opening in 
2008

2013 2016 2017

171.88 tons 198.01 tons 182.19 tons

65/ton 71/ton



Waste Oil

Fryer Oil Recycling

Approximately 182640 
gallons in 10 years



 We have a total of 4 on 
the casino floor and 
three on the service 
level for the employees.

 March 2018 -1,279,416 
water bottles saved

 It is a huge savings for 
both the casino and the 
environment.



Partnerships!



Special Events



Special
Events



Food Donation Program



Operation Sack Lunch
Food In Motion Program

 OSL’s Food In Motion program (FIM) is currently 
rescuing, procuring, and redistributing more than 
100,000 pounds of donated food each month. FIM is an 
eco-friendly program that rescues high quality 
ingredients that were previously slated for the waste 
stream…

 OSL chefs use what is needed; crafting rescued food 
items into complete, hot, nutritionally dense, delicious, 
meals, and share surplus ingredients with other meal 
programs and dozens of human service providers.



Food In Motion



Snoqualmie Valley Foodbank

 Composting partnership



Keys to success!

 Communication

 Education 

 Partnerships



Questions?
Cindy Spiry 

cindy@snoqualmietribe.us
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