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Webinar Housekeeping

A All attendees are muted.

A Questions? Enter them into the
Questions box o
hando and we wi
at the end of the presentation.

A The recording and slides will be
posted on the Webinar
Recordings page within a few
days.
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Webinar Recordings & Presentations

To further assist you in the certification process, we have provided links to previous
webinar recordings and presentations that supply information relevant to all aspects
of our program. If you were unable to attend one of our online presentations, this is a
great opportunity to learn about what you missed. Webinars are listed by action
category.

Category Navigation

o Ars & Culture * Healthy School Environments
« Ceriification & Recertification ¢ Integrated STEM

» Digital Schools Program » Learning_Environment

* Educdtion for Sustainability. s School Culture and Climate
¢ Energy + School Grounds

» Grants Program » Student & Community Outreach
* Green Design

https://www.sustainablejerseyschools.com/resources/presentations/webinar-recordings/



https://www.sustainablejerseyschools.com/resources/presentations/webinar-recordings/#c3064
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From Cafeteria to Waste
30 to 40 percent of the U.S. food supply, ends up as food waste

A Schools in the US waste over 1 billion pounds of food each year

A In a 2021 study of 3 NJ schools, the average food waste per school was 20,700 pounds per year




NFood waste has profou

consequed6,eso

A In 2022, surplus food contributed 6.1% of U.S. greenhouse gas
emissions, equivalent to driving 86 million passenger vehicles 1
more than the registered cars in California, Texas, Florida, and
New York combined i for a year (rered, 2023).

A Nearly 60% of all landfill emissions of methane (a potent
greenhouse gas) is from food waste Era)

Social & Economic Impacts of Food Waste

A Wasted food could be used to feed families in need. Over 190,000
children in NJ experienced food insecurity in 2019.

A Getting rid of food waste costs money.



Project Overview

Sustainable Jersey with Rutgers Cooperative Extension
Funded by New Jersey Department of Environmental Protection

Project Dates: 2/01/2021- 06/30/2023
Goal: Develop replicable models to help K-12 schools reduce food waste and increase food
waste reuse, while also promoting healthy food and addressing food insecurity.

Research on best practices for K-12 food waste reduction with pilot studies at 3 schools:

A George L. Catrambone School, Long Branch
A Halsted Middle School, Newton
A Delran Middle School

Project outcomes:
A Comprehensive K-12 Food Waste Toolkit
A New and upgraded food waste actions embedded in the Sustainable Jersey for Schools

Certification program that reference the toolkit.



New & Updated Actions
To Reduce School Food Waste

Waste Audit (updated) 10-20 points

NEW: Campaign To Reduce School Food Waste 10 points

NEW: Food Recovery - Share Tables & Donation 10-20 points

NEW: Food Service Training & Best Practices to Reduce Food Waste 10 points

Food Waste Recycling/Composting (updated) 15 points

View all actions at: https://www.sustainablejerseyschools.com/actions/




Reduce, Recover & Recycle Food Waste
Toolkit for PreK-12 Schools

Reduce, Recover & Recycle
Food Waste

https://bit.ly/FoodWasteToolkit




George L Catrambone School

5 Long Branch, New Jersey

6 Elementary School built in
2014

6 House Kindergarten - 5th
Grade

5 725 Students currently
District 5,568 Students

5 Over 75% of students on free
and reduced lunch

School Buildings and Grounds as Sustainability Learning Labs


https://ws-hub.njsba.org/workshop2022/Public/Speaker.aspx

PRE-TRAINING

FOOD WASTE MEASURES

220.63 pounds of waste

—

283.05 pounds of waste

18.02 pounds of waste

103.48 pounds of waste

FOOD
WASTE
TOTALS

In the initial food waste audit we found
that George L. Catrambone
Elementary wasted a total of 625.17
pounds in 3 visits. That is
approximately 208.39 pounds of waste
per day, approximately 1,042 Ibs of
waste per week, and 37,510.20 pounds
every school year. That is an alarming
amount of wasted food.

In addition, the cost of the dumpster is
$95 for a daily pick up.



Suggested
Changes

FRUIT MILK

= White milk should represent

at least 1/3 of all milk.
= Give students the option to

not take milk.
syrup. Have a designated milk
cooler where student can
return unwanted milk RU'I'(_]L'RS
cartons.

Offer cut or sliced fresh
fruits rather than whole
fruits or fruit cups in

USDA's Offer versus Serve Guidelines

o Offer versus Serve (OvS) Guidelines
- Allows students to DECLINE some of the food offered in 2

reimbursalzle lunch or breakfast,
H o I - Does nol allect the unit price lor Breaklast or Lunch
* School is reimbursed tor a meal if a student takes:
E N I R E E - 3ordofthe 5focd components offerad for lunch

COLD
ENTREE

- Aslong as, there s al leasta 1 cup of the lruil or vegelable
cormaanenl
Offer pre-cut, assembled « Take note of which hot entree
bagels instead of bagged options are less popular H
whole bagels. amongst students and adjust
Offer half-portion offerings accordingly. - ™ @2 |

L ]
a®| @®|

sandwiches.




Typical Lunch




Education

George L Catrambone School
Understanding Food Waste

BE A FOOD WASTE WARRIOR

World Wildlife Fund

1st- 2nd Grade

3rd- 5th Grade

Objectives:

STUDENTS WILL LEARN . ..
= what food waste is and why it isn't good.
s the resources that go into producing food.
e three ways to reduce food waste.

Share the results of the GLC Food Waste Audit to show
how much waste we produce.
https://drive.google.com/file/d/1dGlv-kZ SobuRJKIGQQ0

STUDENTS WILL LEARN . . .
» what food waste is.
» how food waste negatively impacts our environment.
& two strategies for reducing food waste at school and
at home.
Share the results of the GLC Food Waste Audit to show how
much waste we produce.
https://drive.google.com/file/d/1dGlv-kZ8cbuRJKIGQQOQUC

QIUCIkSCwHPwH/view?usp=sharing

9k5CwWHPwH/view?usp=sharing

Lesson Idea

What is Food Waste Lesson with presentation:

Plans: Food Waste Warnor (page 3)
Presentation: Slide Show K-5

What is Food Waste with Presentation

Plans: Food Waste Warnior 3-5 (page 3)
Presentation: Slide Show K-5

Lesson Idea

Food is NOT Trash

Food Waste Warrior (page 5) additional supports at the
end

** Please note you will not use page 4 in the guide to do the
waste audit. It has already been done for the school.

Top Left Over Chef

Food Waste Warrior 3-5 (page 5) additional supports at the
end

** Please note you will not use page 4 in the guide to do the waste
audit. It has already been done for the school.

Lesson Idea Where Does our Food Come From Grown From Garbage
Food Waste Warrior (page 6) additional supports at the | Food Waste Warrior 3-5 (page 6)additional supports at the
end end

lesson ldea Be a Food Waste Warrior Be a Food Waste Warrior

Design a Poster Showing How you are a Food Waste
Warrior for GLC

Make a commercial, poster, poem, or a jingle to show how
you are a Food Waste Warrior for GLC. This would be an
awesome opportunity to use the new GLC Creative
Workstation in the computer lab.

®

WWF

https://www.worldwildlife.org/


https://www.worldwildlife.org/teaching-resources/toolkits/be-a-food-waste-warrior
https://docs.google.com/document/d/1uFExY964iyVdYFpiV2PhjVxketw-oI7nGZgVYbh-NO4/copy

Waste Audits
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Waste Audit Results

Student suggestions:
Beverage

C tainers e Waste station on each floor - separate bins with picture labels for
on

each recycled item. Be very specific. Pictures should show exactly
what should be thrown in the bin.

e Student volunteers can monitor this waste station during high volume
times of the day ( after breakfast, after lunch)

e Recyclable paper bins should have a slot that paper can only fit in (
so other material will not fit.)

e Use recycled material for school projects.

e Create a space for scrap paper in the classroom.

e Assembly, video, or newscast to raise awareness - students are not
aware of what can be recycled, what cannot be recycled, where it all
is moved to, etc. Weekly reminders to students should be put out and
make the whole school aware of alternatives to common wastes
used on a daily basis.
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The Lunch Line

5 Students offerings / selection
5 Spices for veggies to encourage eating
selections
5 Options for milk white vs chocolate at lunch
65 More opportunities for recycling
5 Unwrapped whole fruits
5 Milk empty stations
6 Share tables



The Cafeteria
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Feeding
Hungry Kids




PRE-TRAINING

FOOD WASTE MEASURES SHARE
Unopened Items Wasted TABLES

unopened items Share tables are a designated areas
where students can place any
unwanted, unopened items. This
allows these items to be repurposed
rather than contributed to waste.
Items on the share table can be
offered to students during after-
school programs or be sent home
with students who experience food
insecurity at home. 1 in 10 children
in NJ live in households
experiencing food insecurity
(NJDOH, 2021) and would benefit

mizs_oo pounds of unopened items from receiving the excess food.
wasted

TOTAL IN 3 VISITS






http://www.youtube.com/watch?v=uFN5xFn5w94
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http://www.youtube.com/watch?v=G6S5o_ZnZ70

Courtyard
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Delran MiddleS c h o o
2021-Today

Food Waste Initiative

Erica DeMichele

edemichele@delranschools.org
K-12 Supervisor of Science, Technology, Engineering and
Sustainability &
Co STEM Lead of the Delran STEM Ecosystem Alliance

DELRAN STEM

ECOSYSTEM



mailto:edemichele@delranschools.org

The Audit Process at Delran Middle School

3 days- 18 total lunch periods

750 students

12 volunteers

Interesting information:
3 Most food from the cafeteria was eaten!
3 Students could choose to take a snack
3 The most wasted snack, bagged apples

O« O« O«

O«

Asustainable_jersey
BDelran Middle
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Surveying Students from Delran Middle School

DMS Food Waste Audit October 2021- Qualitative Data (Responses)

272 student responses
Shared with the Nutri Serve food services director and that information is driving change

7 Wednesday, 10/13/21 | Other
7 Wednesday, 10/13/21 | Other My rice was still a bit raw- To not get it in the first place
7 Wednasday, 10/13/21 | Other It taste like a dried out rat that had been eating trash |give it to someone who dosnt like it.
all itz life and is now being cooked in a garbage fire.
7 Wednesday, 10/13/21 |Entree The fries were bland and only tasted like bland The old fries from the begging of the year were the
potatoes all the other food was good. best fries ever if we could change it to them it would
be great.
7 Wednasday, 10/13/21 |Entrae i didnt have time eat faster
7 Wednesday, 10/13/21 | Other It tasted raw and like it was made from rocks Get me better food
T Wednesday, 10/13/21 | Fruit because its always dry and too small dont serve them
7 Wednasday, 10/13/21 |Entrae i was done my lunch give it to somsone else
7 Wednasday, 10/13/21 |Entree | was dene with the meal | was finished | like how you put it on the table and if it is just trash
throw it in the trash can
) Wednesday, 10/13/21 | Milk My Milk was already empty, | finished all of it, it was || could keep the milk and refill it without wasting it and
good. throwing it out.
7 Wednasday, 10/13/21 | Other | don't like cheese sticks feed it to my dog



https://docs.google.com/spreadsheets/d/1WC2XjAGhPTYwcKK3N0MGZ5kG3Qgq_QjT9nGDzu4vgxk/edit#gid=1573373

Delran Sun Article on May 16, 2022

Delran Middle School celebrated Go Green Day on April 29 to kick off a new food

D eI ra n St u d e nts b eg i n foo d Wa Ste waste/composting initiative at the schoaol that began this month.
CO m p Ost i n g p ro g ra m . - Advertisemant - Back in late June 2021, Sustainable Jersey

invited schools from across the state to submit

i proposals for participation in "Sustainable Jersey
Middle school got $25,000 grant from state DEP for Schools” and to be part of ts pilot program.
The school was selected in early August as one
By The Sun Newspapers May 16, 2022

of three in New Jersey to participate and it
received a $25,000 grant from the New Jersey
Department of Environmental Protection.

a

Roofers Tested 17 Gutter Guardsm "Delran Middle School was chosen because of our
(Here's What They Discovered)

w—-—— S o
il J 3 ; ] our “Sustainable Jersey for Schools” certification

capacity to implement the program as well as
history,” said district STEM Supervisor Erica DeMichele. "We were deemed a successful
applicant because we demonstrate buy-in and support from multiple stakeholders.”

Those stakeholders include middle-school students and staff, school administrators and
various other personnel such as the municipal recycling and facilities coordinators.

The DEP grant was used to purchase a composting system for the school, and the program
itself is partnered with the Rutgers Cooperative Extension Food Waste Team, which did an
initial survey in October about food waste within the school.

"The first food waste audit by Rutgers showed that our students have great appetites and
that we had some minor improvements to increase consumption and lessen waste,”
DeMichele noted. "Some issues are pandemic/supply-chain related, but the staff are keen
to purchase food the students want.”

The composter itself was officially installed at the school in March and students and staff
were trained on it through April. May 1 was the first day of usage. There are now just over
100 students who have so far been trained as Food Waste Warriors.

Participants of the program statewide "will be required to participate and share their
experiences at the 2022 Rutgers School Food Waste Reduction Conference/Summit and the
2022 NISBA Workshop,” according to DeMichele.



https://thesunpapers.com/2022/05/16/delran-students-begin-food-waste-composting-program/

Delran 2021 Food Waste Report-SS
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