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Speakers

Sustainable Jersey

A Véronique Lambert, Program Manager / Outreach, Training & Special Projects
Clinton Township School District

A Dr. Melissa Stager, Superintendent of Schools

A Lana Brennan, Board of Education President

A Caroline Mann, 3rd & 4th Grade Special Educator; District Green Team Leader;
Hunterdon County Teacher of the Year 2025-2026

A Ronda Ferri, Instructional Coach & Dean of Student Supports



Session Agenda

Overview of Food Waste Problem

Addressing Food Waste with Sustainable Jersey for Schools

Spotlight on Clinton Township School District

A Laying the groundwork - Strategic plan and District Support
A A partnership between stakeholders to move forward: Waste Audits, Learning &
Taking Action

Q&A
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Cafeterias generate a lot of waste!

Schools in the US waste over 1 billion pounds of food each year (WWF, 2019)




Why should you care about food waste
In your cafeteria?

U Stewardship of resources
A Environmental resources
A Staff resources
A Financial resources

u Cultivating healthy food habits
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A ldentifies actions to become
more sustainable

A Provides tools, resources,
and guidance to make
progress

A Provides access to grants for
schools and school districts

A Recognizes
accomplishments

A Awards certification to
individual schools but requires
School Board and district level
support
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100+ Actions for Sustainability in Schools

To become Sustainable Jersey for Schools certified, schools
and districts must complete and document actions from this list.
Certification is awarded to schools and is good for three years.

Mandatory Green Team

2 out of 14 PRIORITY ACTIONS
150 points across 6 of 22 categories

Mandatory Green Team

3 out of 14 PRIORITY ACTIONS

350 points across 8 of 22 categories
Bronze or Silver certified schools can
earn Digital Schools Star Recognition

Action Points
District Sustainability Policy @ o 10

D for inability @ St 20
Green Enhancement of District Strategic Plans = 10
Strategic Plan Implementation of Green Initiatives = 10
School Community Asset Mapping & 10
School District Foundation 10

CLIMATE MITIGATION & RENEWABLE ENERGY

School Carbon Footprint & 10
Buy Renewable Energy 10
Onsite System - & 10
Onsite Renewable Generation System - Solar & Stodd

DIGITAL LEARNING LEADERSHIP

District Commitment to Digital Learning @ % m 101015
Equitable Access to Digital Learning & % m 101015
Community Engagement % 10
District Professional Development Plan zm 10

DIGITAL LEARNING PRACTICES

Digital Citizenship @ & m 10
Authentic Application of Digital Leaming Tools & Content & & 101015
Personalized Learning & Growing Independent Leamers & & 15
Professional Growth & Collaboration T @ 15
DIGITAL TECHNOLOGY ACCESS

Data Safety & Security Policy T m 10
Digital Device Life Cycle Management zm 10
Infrastructure @ ™ 10
Support for Digital Teaching & Learning 2 m 20

DIVERSITY & EQUITY

Accessible Commurications 10
Breakiast After The Bell 20
Diversity on District Task Forces & Committees m 10
ENERGY EFFICIENCY

Energy Efficiency for School Faciliti 51050
Behavior-Based Energy Conservation Programs & 10
Energy Tracking & Management 101020
FOOD & NUTRITION

Healthy Food Choices Beyond the Cafeteria 10
Promote Locally Grown Foods 10
School Gardens & 101030
Green Cleaning Policy & Plan 10
Green Cleaning Equipment 10
Green Cleaning Supplies 10
Green Cleaning Training & Education Programs 10
Green Building Policy @ = 10
Design, Build or Certify New Construction & Major

Renovations to Green Standards. & 101050
Green Building Training °
GREEN PURCHASING

Green Purchasing Policy @ = 10
Recycled Paper Purchase 10
Sustainable Flests f Stols
HEALTHY SCHOOL ENVIRONMENTS

Indoor Air Quality Review & o 15
Access to Healthy Water in Schools o 20
Anti-Idling Education & Enforcement & 10
Classroom Chemical Purchase,

Storage & Disposal Policy 15
Classroom Cleanup Protocol & Practices 10
Integrated Pest Management -

Education & Organic Lawn Care & 10
Outdoar Air Quality Awareness Program 10
Radon Testing, Education and Mitigation 4 101020
Reporting Process for Indoar Air Quality Concerns a 10
Innovative Project #1 & 10
Innovative Project #2 & 10

INTEGRATED SCIENCE, TECHNOLOGY,
ENGINEERING, ARTS & MATH (iSTEAM)

ISTEAM Planning & Implementation 15

iSTEAM Strategic Plan Indicators/iSTEAM Policy m 10
iSTEAM Collaborative Units of Study @ 101050
iSTEAM Professional Development Plan 51020
LEARNING ENVIRONMENT

All Arts Disciplines Offered # 10
Curriculum Mapping 151030
Outdoor Classroom & 10
Student Participation in the Arts m 10
SCHOOL CULTURE & CLIMATE

Inclusive Environment Where All Can Thrive s 6 10
School Culture & Climate Needs Assessment i 8 20
Social Emotional Leaming Integrated Unit FRCIR

SCHOOL GROUNDS

Biodiversity Audit & Management Plan a 10
Biodiversity Project & 10
Green Infrastructure Assessment & Plan & 10
Green Infrastructure Installation a 10
STUDENT & COMMUNITY OUTREACH

Green Team 4. 101015
Community Education & Outreach 9 & 8 10
Civic & Stewardship Voluntaer Initiatives & 8 10
Enrichment Programs through Partnership & 10
Green Challenges & 8 10
Green Fair % 8 10
“Green* Your Green Fair or Schaol Event & 8 10

TUDENT LEARNING @
One a

One ap

Education for Sustainability Integrated Unit = & 10150
Education for Sustainability, Pre K-3 5 & 51025
Education for Sustainability, Grades 4-12 Arts z a5
Education for Sustainability

Grades 4-12 Career and Technical Education E- ]
Education for Sustainability

Grades 4-12 English Language Arts ERCI
Education for Sustainability

Grades 4-12 Health s 05
Education for Sustainability

Grades 4-12 Math ERCI

Education for Sustainability
Grades 4-12 Science zas

Education for Sustainability

STUDENT & STAFF WELLNESS

School Wellness Council & a 20
Palicies to Promote Physical Activity ® 10
Programs to Promate Physical Activity a 10
Staff Welness Program 10
STUDENT SAFETY

Safe Routes to School District Policy & ® 10

Pedestrian and Bicycle Safety & Promotion Initiatives & @& 10

Safe Driving Awareness Programs for

High School Students & 10
Schoal Travel Plan for Walking & Biking & o 10
WASTE MANAGEMENT & RECYCLING

Waste Audit @ & 10
Document Recycling Rates o 10
EPA Waste WiSe e s

Food Waste Management & 15
Materials Reuse & 10
Recycling Non-Mandated Materials & @ 5t20

Q  Ppriority action. Schools must complete at least two
priority actions to achieve certification.

A\ Mandatory action. In order to participate in the program
a district or school must complete this step.

District-only action. District actions eamn points for all
registered schools in the district.

3 School-only action.

‘2 Digital Schools action.
Visit www.sustainablejerseyschools.com for more
information about the requirements for adding Digital
Star Recognition to Bronze or Silver certification

ik ion in the i Jersey
certification program. Visit the participating town
map at www.sustainablejersey.com to find contact
information for your local municipal green team to

explore working with them on this action.

Plaase note: Pragram SElianS Snd PaINts May Be SUBJSEL 18 Ehange.
Fow the cument ofieis! KS1 81 SETians Snd paints visil the website.

SUSTAINABLE

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




Food Waste Study at 3 NJ Schools

Sustainable Jersey with Rutgers Cooperative Extension
Combined enrollment of 1,750 students. Calculated data for a school year.

Before food waste reduction interventions:

u 31 tons (62,150 Ibs) of food waste from the school lunch program in a school year.

After food waste reduction interventions:
u 17 tons (34,036 Ibs) of food waste in a school year i745% reduction
16 tons (31,680 Ibs) of food waste was composted iI\92% of waste
10.7 tons (21,300 Ibs) of unopened food items diverted to share tables
207,720 lbs of CO2eq avoided (21 cars off the road for one year)

c: c: c:



Food Waste Audit

10 points - Measure how much food is being wasted.
ltems leftover on food trays can be separated by food group to identify which

foods are most wasted.
A great tool to educate about food waste and to set waste reduction goals!

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/78




What Is being wasted?

1 Milk! And other food that could
feed hungry people.

i Energy and other
resources used to produce
the food

i Money spent to buy food

I Money & time for disposal
(food is heavy; trash fees
charged per ton!)

Top Five Items Wasted (lbs) in 2021 at George L. Catrambone School,
Long Branch




Educate Students About Food
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Campaign To Reduce School Food Waste

10 points - Run a school-wide campaign to educate students and staff and
encourage behavior changes to reduce the amount of waste generated (food,
packaging, single-use utensils) during school meals.

Campaigns may include challenges such as Trashless Tuesdays and
Meatless Mondays or competitions between classes or lunch periods to
generate the least amount of waste.

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/121




Food Recovery - Share Tables & Donation

10-20 points - Schools set up a share table or a food donation
program to feed hungry students or community members with
recovered excess food rather than throwing it out.

SHARE TABLES FACT SHEET e

10.2019
Definition

Share Tables are designated stations where children may return whole and/or unopened food or beverage

items that are not consumed in compliance with local and state health and food safety regulations. Food

and beverage items then become available to other children who may want additional servings. The use of

share tables may help to minimize food waste in the Child Nutrition Programs.

Regulation
For all foods and beverages prepared for the NSLP, SBP, CACFP, and SFSP, Child Nutrition Program
(CNP) operators choosing to use share tables must follow the food safety requirements outlined in 7 CFR
210.13, 220.7, 226.20(1), and 225.16(a), respectively.

In addition, CNP?embmmustbem!ofal applicable local and State health and food safety codes to
ensure their use of share tables does not violate any of those codes.

Best Practices
« Children may take an additional helping of a food or beverage item from the share table at no cost.
Food or beverage items left on the share table may be served and claimed for reimbursement during one L Bank
additional meal service only (i.e., during an afterschool program when leftover from a school lunch). g ~ v Apples
« Food or beverage items may be ‘donated to a non-profit organization, such as a community food bank,
homeless shelter or other non-profit charitable organization. For more information, see SP 1 1-2012,
CACFP 05-2012, SFSP 07-2012, Guidance on the Food Donation Program in Child Nutrition Programs

usda. ltfiles/SP11_CACFP0S_SFSP07-20120s.pdf

« Ensure the packaging of items on the share table is not opened, punctured, or otherwise compromised.
« Maintain proper temperature and temperature logs by storing food components in a temperature
controlled storage bin such as an ice tub or cooler.

« Monitor expiration dates on packaged foods and do not mix reused items with items that have not yet “u PTS '”0
been prepared and served. Reused items must be clearly marked.
« Invite students to participate as “share table helpers” or assistant monitors. Teach them about the

importance of food safety and recycling. Date and label share table items to ensure they are reused At . 3 2
only once. Do not mix reused items with items that have not yet been prepared. UmpenedMilk Fruit with a Peel
Allowable Products Unallowable Products
« Shelf stable pre-packaged products like cereal ~ Food items that can be opened and resealed
packs, crackers, muffins, food bars, and (i.e. a sandwich or salad in a clamshell, burgers
beverages wrapped in foil)
« Perishable pre-packaged products such as «Foods brought from home
milk, cheese, and yogurt placed in cooler, ice op,,m o o e Re el (s Dpaned beoof el
bath, or refrigerator consumed within the same rrots) Ay b (L. opened beg of beoy.
Minch peccd «Perishable food that have not besn placedin a
« Fruits or vegetables that are wrapped or that cooler, ice bath, or refrigerator
have inedible skin ex: bananas, oranges, and R e e

kiwis

pizza, and pasta

informaton about safety consiserations whe
PN Acrnason (FoA) Food

g 004, see zaction 330614 ot the 2013,

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/123
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Food Service Training & Best Practices
to Reduce Food Waste

10 points - Train food service staff in techniques and strategies to reduce
food waste and promote healthy eating and implement some of the best
practices in the cafeteria, e.g. offer vs serve.

Offer versus Serve : USDA Guidelines allow students to DECLINE some items.
School is reimbursed for a meal if a student takes:

U 3 or 4 of the 5 components offered for lunch
U Fruit or vegetable

T-" i

- f.o-

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/122

MILK




Food Service Interventions

A

Make cafeteria Take note of which hot Offer additional
- entrees are most seasonings or
environment more favorable amongst condiments for students
appealing students to add flavor
Offer precut or sliced Use a milk dispenser Offer Y% portions of Prepare meals in smaller
fresh fruits instead of instead of offering sandwiches and pre batches to prevent
fruit cups cartons of milk assembled bagels overproduction of food

Slide by Rutgers Food Waste Team



Recycle in the Cafeteria

U Divert as much recyclable material from the trash
as possible
U Waste haulers charge less to pick up recyclables

than to collect trash T e.g. ACUA charges $88/ton for trash
and $43 /ton for recycling

U Recycling Non-Mandated Materials 5-20 points
- Seek outlets to recycle non-mandated materials

View action at:
https://www.sustainablejerseyschools.com/actions/#open/action/80

Delran Middle School cafeteria recycling bin




Separate Food Waste for Composting

 COMPOST HERE E L0 Ey

Food Waste Warriors help their classmates to properly sort their food waste, recyclables and tras



Compost: On or Off-Site

15 points - Recycle cafeteria food
waste by composting on-site or

sending to an off-site processor of
organic waste.

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/84




Use Compost in Gardens

School Gardens 10-30 points - Grow food and
educate students about growing food.

View action at: https://www.sustainablejerseyschools.com/actions/#open/action/12




Actions To Reduce School Food Waste

The Sustainable Jersey for Schools program offers guidance and incentives to
complete these actions i schools earn points toward the 150 points needed for
certification.

O O O O o O o

Waste Audit 10-20 points

Campaign To Reduce School Food Waste 10 points

Food Recovery - Share Tables & Donation 10-20 points

Food Service Training & Best Practices to Reduce Food Waste 10 points
Food Waste Recycling/Composting 15 points

Recycling Non-Mandated Materials 5-20 points

School Gardens 10-30 points

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




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

Reduce, Recover & Recycle
Food Waste

https://bit.ly/FoodWasteToolkit




AINABLE JERSEY
PROGRANI

ELIGIBLE GRANT  APPLICATION  FUNDING
APPLICANTS AMOUNTS  DEADLINE AVAILABLE

CYCLE SPONSOR  PROJECT TYPE

& General NJEA-Affiliated
njea Sustainability Schools sehSUIOSITO T »180,000

% PSEG General

o Public Schools $2k & $10k 3/9/26 $100,000
Sustainability

FOUNDATION

CURRENTLY ACCEPTING APPLICATIONS!

Learn more about our grants and apply now via the Grants tab at sustainablejerseyschools.com
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peed Seeking School Districts to Participate in the:
Sustainable School Cafeterias Project

Sustainable Jersey is working to help schools reduce waste and boost sustainability in
their cafeterias and food service. We are developing guidance for best practices i from
waste audits and campaigns to composting and green purchasing.

We are seeking school districtst o partici pate in a fdLe af nir
January 2026 to June 2027. Selected participants will learn about sustainable

practices and share their experiences in implementing one or more new practice,
supported by a $10,000 to $15,000 grant.

Interested?
Fill out the interest form: https://bit.ly/4An60QSZp or scan the QR code

To learn more about this opportunity, please contact:
Véronique Lambert - Jambertv@tcnj.edu



https://bit.ly/4n6QSZp
https://forms.gle/P3RyzJpPUuNBgoXVA
mailto:lambertv@tcnj.edu

Clinton Townshipos S




District Green Team Model

2019 - Began Sustainable NJ for Schools
2020- Covid resulted in program pause

2022 - Restarting work

2023-Aa Tr i al and Erroro




Coordination with Strategic Plan

Link to Full Strateqic Plan

Goal Area 5: Care, Keeping and Sustainability of Schools

Goal Statement: Involve students and the broader school community in the care,
keeping, and long-term sustainability of our schools

1.

By December 2023, CTSD will create a task force inclusive of all stakeholders who will then identify
and report on areas of need and opportunity in regards to our facilities and finances.

By June 2024, CTSD will utilize the results of the needs assessment to develop an action plan to
involve multiple stakeholder groups, address facility needs, and identify metrics to measure impact
(e.g., waste, efficient inventory management, etc.)

By December 2024, CTSD will implement and begin monitoring the district action plan and use
established metrics to assess impact and fine-tune the plan accordingly.

By June 2025, the strategic planning group, including all stakeholders, will identify and report on
areas of need and opportunity around care, keeping, and sustainability and identify metrics to
measure impact regarding our facilities and finances.


https://www.ctsdnj.org/o/district/page/2024-2028-strategic-plan

Founding of Waste Warriors and Beginnings of Waste Audit
World Wildlife Fund Food Waste Watrriors



https://www.worldwildlife.org/pages/food-waste-warriors-postcard-campaign




Getting All Students and Staff on Board
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Training Staff




Training Students




NJ Learning Standards Addressed

Link to Climate Change Standards

Link to Other Academic Standards



https://www.nj.gov/education/climate/learning/connections/
https://www.nj.gov/education/standards/

Community Collaboration is Key

List of the resources we have pulled from:

O«

Clinton Township Environmental Commission

O«

Clinton Township Green Team

O«

Sustainable Jersey for Schools

Raritan Headwaters Association

O«

O«

NJ Department of Environmental Protection

(@4

Parent experts



Informing the Community




Repeating the Process




Other Schools Join In




Different Solutions to the Same Problem

Excessive Cafeteria Waste

.............

____________



Community Farms

Gray Rock Farm Student PSA



https://drive.google.com/file/d/13FUaLuYmTKRizPfqcPEqJz50KgMmQWai/view?usp=sharing




