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Overview 

• Intro to food loss and waste 

• EPA food recovery hierarchy 

•K-State PPI food recovery projects 



Food production/food loss 
and waste information 



Food production and resource use 

• Food and agriculture consume 
 16% of U.S. energy,  
 50% of U.S. land, and  
 67% of all freshwater used in the U.S. 

 

 

Source: NRDC, WASTED: HOW AMERICA IS LOSING UP TO 40 PERCENT OF ITS FOOD FROM FARM TO FORK TO LANDFILL, 2017  
www.nrdc.org 

Yet, 40% of food 
goes uneaten! 



Source: NRDC, WASTED: HOW AMERICA IS LOSING UP TO 40 PERCENT OF ITS FOOD FROM FARM TO FORK TO LANDFILL, 2017  
www.nrdc.org 



Food accounts for 21% of the American waste 
stream 

Source: EPA Food: Too Good to Waste Implementation Guide and Toolkit 





Kansas MSW composition - 2012 

17 % in Kansas 



U.S. Annual Household Food Waste 

76 billion pounds =  

238 pounds food/person =  

$450/person =  

$1,800/yr for a household 
of four  

 

One month waste for family of 4 
Source: ReFED A Roadmap to Reduce US Food Waste by 20 Percent, 
(2016) www.refed.com. 



EPA Food Recovery Hierarchy 



Food waste reduction opportunities 

In 2015 – USDA and EPA joint 
goal to reduce food waste by 
50 percent by 2030 

REDUCE 

REUSE 

RECYCLE 

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



Source Reduction 

• Food waste baseline assessment 
• Estimate amount and types of food 

wasted 
• Determine what portion was edible 

• Identify root causes for food waste 
• Set reduction goals (esp. for meat/dairy) 
• Adopt best practices 

Barrier to preventing wasted food is 
lack of standardized food date labels 



Tools to track food waste 



Feed Hungry People 

• Donate surplus food to— 
• Food banks 
• Shelters 
• Soup kitchens 

• Barriers 
• Transportation 
• “Liability” 

Up to 40% food in US is never eaten 
 

1 in 8 Americans (42 million) struggles 
to put enough food on the table 



Good Samaritan Food Donation Act 

Source of middle article: 
http://media.law.uark.edu/arklawnotes/2013/08/08/the-legal-guide-to-the-bill-emerson-good-samaritan-food-donation-act/ 
University of Arkansas School of Law – James Haley, Aug 8, 2013 



Feed Animals 

• Provide to area farms and zoos 
• Vegetable trimmings 
• Post-consumer plate waste 

 
 

• Barriers 
• Some states ban food donation for 

animal feed  

• Strict diets in corporate operations 



Industrial Uses 

• Anaerobic digestion for energy recovery 
• Biofuels from waste oils 

 
  



Composting 

• Create a nutrient-rich soil amendment 
 

• Barrier 
• Lack of commercial composting facilities 
 

  



Landfilling 

Last resort! 
 

  



PPI Food Recovery Projects 



USDA project (2013) 
• Worked with nine schools, institutions, and businesses 
• Focus area was SE Kansas (worked w/ several throughout 

state) 
• Developed resources to assist in food waste-reduction efforts 

www.sbeap.org/services-programs/food-recovery 
22 



Kansas Health Foundation project (2013-14) 

Title: FRC feeds Sedgwick County Hungry 

Project: Work with Sedgwick County grocery chains to 
reduce food waste and identify excess food that can be 
donated to programs that feed the hungry. 

 



Large amounts of produce 
found in  trash 

Approximately 30% of 
waste was organics  

Cornhusks account for a 
large amount of waste  

Transfer station June 2013 



PRODUCE 
• Source Reduction 

• Reduce soup options from four to 
two 

• 50% reduction for 6 
months – 1,460 
lb./yrs. 

• Implemented 
immediately 

 

 

 • Recommended all trimmings and 
excess be diverted to Quest.  

BAKERY 

Increased donations to the 
Kansas Food Bank by 87%!! 

Source Reduction 
 Baked and BBQ Baked Chicken 

 Recommended reduce production by 50% 
 Not eligible for KFB or Quest 
 If implemented, 4 tons of waste reduced. 

 
 

DELI DAIRY 
First Week’s Food 
Donations to Kansas 
Food Bank: 26 crates 
of milk – 111 
gallons! 

Opportunities 



2013  
P2 Intern 
Results 

2014  
P2 Intern 

Results 



Feed People, Not Landfills (2017) 

 

Larger chain - behavior change 
needed 

• Large chain has the resources and 
infrastructure in place 

• Top management training and 
support needed to make progress 

 

 

 

 



Feed People, Not Landfills (2017) 

Small chain -  

• Worked with two stores. 

• Both stores used mark downs for 
produce, then collected for local farmer 
to use for animal feed (about 9.1 
tons/year) 

• Excess bakery items go to trash, not 
aware of KFB option (2.4 tons/year) 

• Kept hand-written logs of excess food 

 



Case Study and Results 



K-State food recovery projects (2018) 

• KDHE grant for Shawnee (Topeka and vicinity) and 
Wyandotte Counties (Kansas City, Kansas and surrounding 
communities) 
• Food reduction as well as diversion to hungry populations and 

animals 

• ICI facilities 

• October 2017 through June 2018 



Background on SN and WY counties 

Kansas County Percent of 
Population Food 
Insecure (all) 

Percent of 
Population Food 
Insecure (child) 

Percent Below 
SNAP Thresholds 
(130% poverty) 

Percent Eligible 
for Child 
Nutritional 
Programs (185% 
poverty) 

Shawnee 13.9 19.5 49 64 

Wyandotte 16.8 23.7 67 74 

2016 Feeding American data - 
http://map.feedingamerica.org/county/2016/overall/kansas 

http://map.feedingamerica.org/county/2016/overall/kansas


FR Findings for SN and WY counties 
Project Participant  Shawnee 

County 
Project 
Partners 

Wyandotte 
County Project 
Partners 

Estimated 
Annual Excess 
Food to Landfill 
(tons)  

Estimated Annual 
Environmental Impact 
(metric tons of CO2e)  

Estimated Annual 
Food to Donations 
(tons - actual and 
projected) 

Estimated Annual 
Economic Impact 
(cost savings from 
reduction) 

Schools (public and private, 
including daycare/preschools) 

10 3 21 12 6 $37,262 

Grocers 3 2 26 12 53 $183,825 

Hotels/Convention 
Centers/Casinos 

1 0 3 2 2 $11,036 

Universities/Colleges 1 0 14 8 12 $24,816 

Hospitals/In-patient Surgical 
Centers/Nursing Care 

3 3 79 21 13 $208,872 

Corporate/Industry 1 1 9 7 5 $43,865 

Totals 19 9 152 62 91 $484,860 

 

 

[1] Annual overproduction of food estimated from actual weights measured being sent to the landfill on the day of the visit. Reduction assumes overproduction elimination.  
[2] Annual environmental impact estimates the GHG emissions not emitted if the source reduces all food waste. Calculations were made using the EPA GHG WARM tool. 
[3] Annual food to donations is estimated based on the types of foods measured on the day measurements were taken.  
[4] Prices were based on known retail price for food items at the time of technical assistance or if not known, the prices were based on wholesale prices. Source: Bureau of Labor Statistics, 2015. 
[5] This represents one daycare, one private school and one public school central kitchen producing food for seven schools.  
[6] This represents one public central kitchen producing food for three schools.  
[7] Both hospitals served as central kitchens for offsite sources including inpatient surgical centers, outpatient clinics and a long term care skilled nursing facility.  



K-State food recovery projects (2018) 

• Douglas County Health Department Grant Funds  
• Lawrence school district and the University of Kansas food 

systems 

• KU student intern assisting  

• January through June 2018 



Background on DG county 

Kansas County Percent of 
Population Food 
Insecure (all) 

Percent of 
Population Food 
Insecure (child) 

Percent Below SNAP 
Thresholds (130% 
poverty) 

Percent Eligible for 
Child Nutritional 
Programs (185% 
poverty) 

Douglas 16.5 18 53 51 

2016 Feeding American data - 
http://map.feedingamerica.org/county/2016/overall/kansas 

http://map.feedingamerica.org/county/2016/overall/kansas


University of Kansas data 
Project  Annual 

estimated food 
waste 

Annual 
estimated 
environmental 
impact – 
reduction 

Annual estimated 
GHG savings – 
donations  

Annual estimated 
GHG savings – 
composting   

South Dining  38.6 tons  21.0 metric 
tons CO2e  

16.9 metric tons CO2e  6.8 metric tons CO2e  

Mrs. E’s  19.1 tons  10.3 metric 
tons CO2e  

9.4 metric tons CO2e  3.4 metric tons CO2e  

The Commissary  10.4 tons  5.6 metric tons 
CO2e  

4.6 metric tons CO2e  1.8 metric tons CO2e  

Status  Recommended  Recommended  Implemented  



Lawrence Public Schools  - 6 schools 

Summary  Annual estimated 
environmental impact – 
reduction 

Annual estimated GHG 
savings – donations 

Annual estimated GHG 
savings – composting  

Total annual weight  11.5 tons  2.3 tons  0.4 tons  

GHG reductions  6.2 metric tons CO2e  1.2 metric tons CO2e  0.1 metric tons CO2e  

Annual cost savings $ 21,312.53  $ 12,668.57  $ 511.44  

Status  Recommended  Partially implemented  Partially implemented  



Conclusions for WY, SN and DG counties 
• Computer assisted ordering (CAO) and computer assisted production 

(CAP) programs 

• Communication 

• On-site policies = more restrictive than food safety requirements 
• Edible food going to trash 

• Policies prohibiting donation of certain foods 

• Buffet food service still greatest problem and opportunity!  

 

 

 



Conclusions for WY, SN and DG counties 

• Food liability issues remain a concern 
• Food Donation Liability in Kansas protections and 

information 

• Opportunities for public education and guidance is 
abundant 

• Building coalitions and partners is essential 

• PPI and Feeding America 
• MealConnect App https://mealconnect.org/  

 

http://www.publichealthlawcenter.org/sites/default/files/resources/phlc-fs-kansas-Food-Donation-web-2016.pdf
https://mealconnect.org/


Guidance Documents and Case Studies 

http://www.sbeap.org/services-programs/food-recovery 



USDA Rural Utilities Service Grant (2018) 

Providing Technical Assistance and Training to Rural Entities to 
Reduce Food Loss and Find Alternatives to Landfilling Food 
Waste 

• One-year project funded by USDA SWM grant (FFY 2017) 
• Five rural Kansas industries, communities and institutions 

• Use P2 intern 
• Identify opportunities for reduction and diversion 
• Update Kansas map on PPI website where food/food waste can be 

diverted 

• Train-the-trainer workshops 
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USDA Rural Utilities Service Grant 
Train-the-trainer Workshops 
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EPA – Food: Too Good to Waste Tools 



Food Recovery Assessments 

Five facilities 
• Two hospitals 

• Two grocery stores 

• One restaurant 

Assessment activities 
• Interview and tour 

• Waste measurements 
• Weight and categorization 

• Recommendations 
• Finding diversion opportunities in the local community 

 



Recommendations 

The following recommendations were made to most 
of the facilities: 

•Practice recycling 

•Claim donations 

•Track waste 

•Continuing current strategies 

 



Hospital Recommendations 

•Donate scraps to the local zoo or local farmer to feed 
animals 

• Establish a policy for reporting special events to the food 
director ahead of time when they will affect demand at 
the cafeteria 

•Donate outdates and excess to the local domestic 
violence shelter for human consumption 

•Replace disposable plates and utensils in the cafeteria 
with reusable or recyclable materials 

 



Grocery Stores Recommendations 

•Donate spoilage for composting 

•Find more local residents to 
take scraps and spoilage for 
animal consumption and 
composting 

•Donate marked-down products 
before spoilage 



Rural Restaurant - waste reduction and 
diversion strategies 
 
• Only order food items that have at least three uses in the 

kitchen to minimize the chance of expiration. 
• Inventory, ordering and deliveries are frequent, allowing 

management to quickly adjust inventory based on predicted 
demand. 

• The inventory is rotated on delivery as it is stocked in order to 
ensure oldest materials are used first. 

• Management has an established relationship with other local 
businesses allowing each to store food with the others, if 
coolers or freezers were to go out of service. 

• Continuous observations of plate waste are used to adjust the 
menu and portion sizes. 
 



Rural Restaurant - waste reduction and 
diversion strategies (cont.) 
 
• Trimmings are saved and used in making soups, salads, dips 

and dressings. 
• Scraps are sometimes donated to local residents for animal 

consumption and use in home gardens. 
• Almost all food is prepared onsite and as needed in order to 

minimize over-preparation. 
• Employees are allowed to eat and take leftovers home, and 

what is left is donated to local charity organizations for human 
consumption. 

• As much food as possible is sourced locally, including not only 
pickups from the local farmers’ market but also produce from 
the gardens of local residents. 
 



2018 Rural Communities Data 



Questions? 
 

Barb Goode 

barblj@ksu.edu 

Lynelle Ladd 

lladd@ksu.edu  

Nancy Larson 

nlarson@ksu.edu  

800-578-8898 
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