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INTRODUCTION

In recent years, cities everywhere have begun to grapple with the problem of food waste. In the United States, where an
estimated 40% of food is wasted each year, the problem is particularly acute. The US Environmental Protection Agency has
recognized this problem in recent years by releasing a flurry of tools and programs including their Food Recovery Hierarchy, an
online Excess Food Opportunities Map, the Food: Too Good To Waste Toolkit and Guide, and the Food Recovery Challenge.

The Baltimore City Department of Planning’s Office of Sustainability (BOS) launched the Waste To Wealth Initiative in Summer
2014 with the aim of creating economic development through smarter waste management in Baltimore City. Based on
research into specific waste categories with the greatest opportunity for economic development, BOS created the Waste To
Wealth Report, which includes recommendations to target three waste streams: wood waste, construction and demolition
debris, and food waste. For food waste, the report recommended creating a citywide strategy for addressing the complex
issues inherent in food waste management.

In Summer 2016, BOS partnered with the Institute for Local Self-Reliance to create this strategy with a deep emphasis
on stakeholder engagement. In September 2016, we kicked off the effort with a Food Waste Summit at the Department
of Planning. The all-day summit drew over 75 attendees from a wide range of sectors, and produced a first draft of
recommendations for the final strategy. Following the summit, working groups were established to further develop the
strategy in four broad categories: Food Waste Reduction & Recovery, Composting at Home & In The Community, Food
Waste Management in K-12 Schools, and Creating Scalable Composting Infrastructure.

From November 2016 through March 2017, BOS and ILSR staff convened all four working groups numerous times for strategy
development sessions. In these sessions, working group members discussed the relevant issues, difficult challenges, and
most promising solutions to the food waste issues in their sectors. BOS and ILSR staff distilled these sessions into the set of
goals and strategies outlined in section two of this document.

Working group partners include representatives from the following:

* Baltimore City Department of Public Works

* Baltimore City Public Schools

* Baltimore Office of Promotion and Art

* Baltimore City Department of Recreation and Parks

* Maryland Department of The Environment

* Northeast Maryland Waste Authority

* Johns Hopkins University

* Civic Works

* Blue Water Baltimore

* The Food Recovery Network

* The Franciscan Center

* Various food waste hauling companies

* Various community garden projects throughout the city




WiHY RESGUE EDIBLE FOOD,
RECOVER FOOD SCRAPS,
AND COMPOST?




WHY RESCUE EDIBLE FOOD, RECOVER FOOD SCRAPS, AND COMPOST?

Reducing food waste and composting are ways to build community empowerment, resilience, workforce skills, and address
pressing food desert challenges in Baltimore. Almost half the typical garbage set out at the curb each week in the city
consists of food waste and other organic materials that could either be rescued to feed people or converted into compost,
a valuable soil amendment. Each year more than 430,000 tons of municipal trash are generated; the lion’s share is burned at
the City’s trash incinerator.
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is a key sustainability strategy to create jobs, protect watersheds, reduce climate impacts, improve soil vitality, and build
resilient local economies. Distributed food recovery solutions such as community-scale composting are rapidly expanding
across the country and represent an opportunity to create food recovery capacity in the short term in a way that specifically
engages community. Centralized composting will undoubtedly be needed but local composting — backyard composting
and community composting at gardens, schools, urban farms, and empty lots — could be encouraged as a first priority. In
Baltimore, home composting and community-based composting could be the foundation for larger scale public and private

sector efforts, as they build critical culture of composting know-how and engagement.
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Compost to Improve Soil & Protect Watersheds

One-third of the world’s arable land has been lost to soil erosion and continues to be lost at an alarming rate. In the US,

99 million acres (28% of all cropland) are eroding above soil tolerance rates, meaning the long-term productivity of the soil

cannot be maintained and new soil is not adequately replacing lost soil. Erosion reduces the ability of soil to store water and
support plant growth. Much of the soil that is washed away ends up in rivers, streams and lakes, contaminating waterways

with fertilizers and pesticides.

Amending soil with compost has the following benefits:
* Improved soil quality and structure

 Erosion and sedimentation control

. Improved water retention

* Reduced chemical needs

+ Cutting non-point source pollution

In Baltimore, much of the urban soil is severely con-
taminated with lead and other heavy metals. One 2016
study found that 10% of soil in Baltimore is above the
EPA standard of 400 ppm. This standard is apparently
pretty high compared to many other areas of the world,
so the study also used the CA Office of Environmental
Health Hazard Assessment standard of 80 ppm, and
found that 55% of soil sampled was above this stan-
dard.

Compost is valued for its ability to enhance soil fertility
and cut runoff of urban pollutants by binding heavy
metals. Because compost can hold many times its
weight in water, when added to soil, it serves as a filter
and a sponge, preventing non-point source pollution.
Compost-amended soil can reduce contamination of
urban pollutants by an astounding 60 to 95%. Some
studies indicate that using compost protects against the
danger associated with lead in urban soils.

Compost to Protect the Climate

When landfilled, biodegradable organic materials are

a liability as they break down and produce methane,

a greenhouse gas 84 times more potent than carbon
dioxide in its short-term global warming strength (over
a 20 year time horizon). Compost protects the climate
in two main ways: it sequesters carbon in soil and it
reduces methane emissions from landfills by cutting the
amount of biodegradable materials disposed. It also
cuts the climate pollutants emitted by trash incineration.
There is a significant and growing body of evidence that
demonstrates the effectiveness of compost to store

carbon in soil for a wide range of soil types and land uses.
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Composting Protects the Climate

Food scraps in landfills generate methane, a
greenhouse gas with a global warming potential
84x more potent than CO, in the short term.

...but when converted into compost
and applied to the land, compost
sequesters carbon.

One research project found that % inch of compost applied to rangeland sequestered
the equivalent of 1 metric ton of CO_e/hectare over three years.



Compost to Reduce Waste

The potential to expand composting is enormous. Very little of Baltimore’s yard trimmings and food scraps are recovered.
The chart below shows historical data for the amount of municipal trash generated, recycled, and composted. The tonnage
composting (in green) is barely visible. Many communities have proven the ability of convenient composting programs to
achieve high diversion levels.
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Converting inedible food waste into

compost at community gardens

and urban farms can help close the

healthy food access gap. Indeed, many urban farms that compost don’t have a mission to reduce trash or produce compost
but rather to provide equal access to healthy and affordable food to communities often neglected by traditional food and
distribution networks. Growing Power in Milwaukee has been doing this longer than any other entity. ECO City Farms in
Edmonston is another example in Maryland. And in Baltimore, Civic Works’ Real Food Farm is a model.

Compost to Create Jobs

Jobs are sustained in each phase of the organics recovery cycle. In addition to the direct jobs at composting facilities,
the use of compost supports new green enterprises and additional jobs. Most of the end markets for compost tend to
be regional, if not local. Each recycling step a community takes locally means more jobs, more business expenditures on
supplies and services, and more money circulating in the local economy through spending and tax payments.

+ On a per-ton basis, composting sustains two to four times the number of jobs as landfill or incinerator disposal.

* In addition to manufacturing compost, using compost in “green infrastructure” and for stormwater and sediment control
creates even more jobs. Green infrastructure represents low-impact development such as rain gardens, green roofs,
bioswales, vegetated retaining walls, and compost blankets on steep highway embankments to control soil erosion.

* An entire new industry of contractors who use compost and compost-based products for green infrastructure has emerged,
presenting an opportunity to establish a new made-in-America industrial sector.

+ Utilizing 10,000 tons of finished compost annually in green infrastructure can sustain one new business. For every 10,000
tons of compost used annually by these businesses, 18 full-time equivalent job can be sustained.

* For every 1 million tons of organic material composted, followed by local use of the resulting compost in green
infrastructure, almost 1,400 new full-time equivalent jobs could potentially be supported. These 1,400 jobs could pay
wages from $23 million to $57 million each year.

» Composting and compost use represent place-based industries that cannot be outsourced abroad.



Compost to Build Community Composting Creates Jobs
When composting is small scale and locally based, it Jobs are sustained in each stage of the organics recovery cycle.
has the potential to build and engage the community.

Locally based composting circulates dollars in the PER 10,000 TONS WASTE/VEAR JOBS SUSTAINED

community, promotes social inclusion and empowerment,
greens neighborhoods, builds healthy soils, supports
local food production and food security, embeds a

culture of composting know-how in the community, compost alone,
. . . employs 2x more
sustains local jobs, and strengthens the skills of the R G e
landfills and 4x
more than
incinerators.

local workforce.

Composting done in conjunction with community and
school gardens provides a full soil-to-soil loop that few
students would experience otherwise. Young composters
grow into old composters, and students are instrumental
in spreading compost awareness and experience
throughout the entire community. Investment in training
and education of today’s youth will have a long-term
payback for composting efforts in the future.
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The Institute for Local Self-Reliance has developed a
new hierarchy of food waste reduction and recovery
that prioritizes home composting and community scale

composting after source reduction and edible food
rescue, but before development of more centralized
and larger scale facilities.

Hierarchy to Reduce Food Waste
and Grow Community

(O——— Prevention. Do not generate food waste in the first place!
Reduce portions, buy what you need, and organize your
fridge for optimal food usage.

(O—— Teed hungry people. Divert food not suitable for people
to animals such as backyard chickens or to local
farmers' livestock.

(O————= Composting in backyards or in homes.
Avoid collection costs!

HOME COMPOSTING

] (O———————= Onsite composting or anaerobic digestion, and community
composters can accept material from off-site or simply

- ;4
’ SWALL-SCALE, DECENTRALIZEL 0 process their own material.
\ ]
) O Composting or anaerabic digestion at the small town

{-S$ or farm scale. These systems handle typically between
) n 10 and 100 tons per week and are designed to serve
small geographic areas.

/ O [Tailities serving large geographic areas that typically
CENTRALIZED COMPOST! /,"IE handle more than 100 tons per week. Material generally
OR ANAEROBIC DIGESTION leaves the community in which it is generated.

O—————————— Mixed garbage is mechanically and biologically processed
to recover recyclables and reduce waste volume and the
potential for methane emissions before landfill disposal.

O———————————— foodwaste should be banned from landfills and trash
incinerators due to their high capital costs, pollution,
and contribution to greenhouse gas emissions.

.

MECHANICAL BIOLOGICAL
&) WIXED WASTE TREATWENT



POTENTIAL SOLUTION
CATEGORIES
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Food waste is a massive problem throughout the entire country; 40% of food in the United States is never eaten, which
means that on average, every American throws away 24 pounds of food each month. When uneaten food is thrown away, it's
not just the food that is being wasted. The average American family of four is spending $1,500 each year on food that they
never eat. Additionally, wasting food also wastes the water and energy required to produce and transport those products—
for instance, the amount of water required to produce one pound of beef is equivalent to running the shower for over six hours.

The vast majority of food waste ends up in landfills, creating three distinct problems. First, it is a missed opportunity to create
nutrient-rich soil through composting or natural gas through anaerobic digestion. Second, it takes up valuable space in
landfills. Every landfill's capacity is limited, and the faster they fill up, the shorter amount of time they can be used. Third,
when food waste decomposes in a landfill it produces methane, a major contributor to climate change. Many landfill’s,
including Baltimore City’s Quarantine Road landfill, capture methane and convert it into electricity, but this is a highly
inefficient process when compared to alternative options like anaerobic digestion.

Despite all this wasted food, millions of Americans struggle with not having enough food. In 2015, 12.7% of Americans
experienced food insecurity. There is a real disconnect between wasted food in the United States and the number of food
insecure people. The problem is even worse in Baltimore, with 23.8% of residents experiencing food insecurity, almost
double the national rate. Edible food rescue not only prevents food from going to landfills; it can also be a valuable source of
food to those who experience food insecurity in the city.

The Institute for Local Self-Reliance has created a hierarchy for reducing food waste, which this plan utilized when developing
potential solution categories. Source reduction and edible food rescue are at the top of the hierarchy, as the top priorities
should always be to reduce the amount of food wasted and the resources wasted along with it, and then to feed hungry
people. These two waste reduction strategies also mainly address two different types of producers. The majority of food
waste comes from consumers, not from grocery stores or other food providers, but rescuing food from each individual
consumer in order to feed it to others is not really feasible. Thus, source reduction is the best way to address consumer food
waste. Source reduction strategies include efforts such as the Ad Council and the National Resources Defense Council “Save
the Food"” campaign, which provides consumers with ideas and guidance on how to reduce their own food waste, such as the
best methods of storing food to make it last, and how to use parts of food that are typically discarded. Considering the large
amount of money that Americans spend on food they do not consume, this approach also has value in helping families save
money. Source reduction is certainly still relevant to larger producers of food waste; one of strategies in the K-12 schools
section is to upgrade to software that will increase efficiency in ordering. However, as seen with the two case studies, large
producers can be an excellent resource for edible food rescue. The Goucher Food Recovery Network and the Franciscan

Center are saving food from cafeterias and grocery stores in order to give it to Baltimore residents in need.
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Following source reduction and edible food rescue on the hierarchy are home composting and small-scale, distributed
composting. One of the goals of this report is to help reframe food “waste” as the resource it can be. Home composting and
small-scale composting, such as at community gardens, keep the food waste in the community where it originated, which
allows the producers of food waste to directly see and experience the benefits of composting. Composting at home or at a
community garden allows the compost to be used where it was produced, enriching the soils of that community. Keeping
food in the community, instead of hauling it to a central location, also has the advantage of reducing energy use and hauling
costs. Furthermore, small-scale composting requires individuals to become more engaged with the process, providing a
valuable opportunity for individuals to learn more about the issues of food waste and the solutions composting offers. It can
also be a community-building tool, as it brings neighbors together under the common goal of creating compost that can then
be utilized by the community.

Backyard composting comes before small-scale composting because it truly keeps composting as local as possible. However,
small-scale composting is incredibly important, and even necessary, in any distributed system, as many people may not have
the space or resources required to start backyard composting. Thus, the ideal distributed composting system will include

the use of very small-scale composting methods, such as vermicomposting bins, for those who are able, in addition to

larger bin systems, like the five bin system at Real Food Farm, which can handle significantly more of the community’s food
waste. There are some challenges that come with community composting; for instance, it's necessary to address some of

the stigmas, such as odor and vermin issues that many associate with composting, in order to reassure the community that a
local system is a good thing. In fact, when handled appropriately, separation of food waste can actually help prevent vermin
issues by eliminating their food supply. Local engagement is a key ingredient for distributed composting infrastructure, as the
community is providing the feedstock for composting, and frequently is needed to be an active participant in the process,
such as seen in the Real Food Farm model of requiring volunteer hours in order to participate in the compost cooperative.

There is a lot of potential for community composting in Baltimore. The city already has a number of community gardens, and
has several City Farms run by the Recreation and Parks Department. All of these locations could potentially host small-scale
composting systems. For both Real Food Farm and Whitelock Community Farm, composting was never the initial goal, but
simply was a natural extension of their existing operations. This highlights another benefit of small-scale composting—it can

be relatively easily integrated into the city’s existing green space.
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After small-scale, distributed infrastructure on the hierarchy comes medium and large scale facilities. These larger facilities

do not have the same benefits as small-scale infrastructure—e.g. keeping the food waste resource in the community,
potential for community engagement—but they obviously do serve the overall purpose of diverting food waste from landfills.
Additionally, they do have some advantages over small-scale composting, as they can handle more food waste, and more
types of food waste, whereas a small community garden or backyard system may not be able to process certain foods,

such as meat and dairy. Larger scale composting also enables more participation in composting programs, and increases
efficiencies through economy of scale. For instance, one of the case studies in this section discusses the composting program
at Johns Hopkins University; they are now able to have compost collection in every building on their main campus, which
means they're collecting a substantial amount of food waste. In the last fiscal year, they collected 277 tons; an amount which
would require numerous community gardens to process, but which can be easily handled at the Western Branch Composting
Facility in Prince George's County.

At the moment, Baltimore does not have any medium or large scale composting capacity, which inhibits the growth of
composting in the city. The Western Branch facility, as well as Veteran Compost's site in Aberdeen, cannot effectively handle
more food waste. Since facilities of this size are accepting material from a relatively large surrounding area, the feedstock has
to travel further and thus tends to be less fresh, which means that the facilities must be careful not to overburden themselves,
or they could run into serious odor issues. Thus, while the existing facilities in Maryland have been vital in helping compost
efforts in Baltimore achieve the level they are at today, their capacity is insufficient to handle all of Baltimore’s food waste.

Large scale composting will not only require additional facilities, but will also require a coordinated effort to ensure that all
stakeholders are invested in the goals and strategies. The case studies in this section, as well as the Federal Hill case study
in the K-12 Schools section, provide good templates for working with institutions and the private sector. Creating scalable

infrastructure in Baltimore requires more than just building the infrastructure. Mindsets towards composting must be changed
and new practices need to become commonplace. In order to fully address the massive issue of food waste, all strategies for
food waste reduction, recovery, and recycling will be necessary.
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While all the other categories in this report follow the food recycling hierarchy, this section does not. For several reasons,
composting at K-12 schools deserves its own category, even if some of the potential solutions could fit into a different
category. Baltimore City Public Schools serve meals to thousands of students every day, which make them a large producer of
food waste. However, unlike other categories of significant producers of food waste, public schools in Baltimore are all under
the umbrella of the school system, and thus can be dealt with as one entity.

Most importantly, composting in schools is a valuable opportunity to teach future generations about compost. Students who
see food scrap collection become a normalized part of their routine will be more likely to grow up to become composters
themselves. The school system is one of the best ways to reach a large part of Baltimore’s population and teach them about
the value of diverting waste from the landfills. Compost programs in schools can also be a way of enriching the learning

of students—as seen in the case study on The Green School, their vermicompost bins are incorporated into the science
curriculum, giving students the opportunity for hands-on learning, and allowing them to see scientific concepts learned in the
classroom in action.

Along with the benefits of composting in schools come several challenges. The case studies below highlight programs at
the Green School and the Federal Hill Preparatory School. While the vermicomposting bins at The Green School provide

a great learning opportunity, they can only handle a small percentage of the total food waste generated and only certain
types of food. If The Green School wants to actually divert all their food waste from landfills or incinerators, they will need a
much larger composting program, such as bins which can handle a substantial amount of food waste per day, or a collection
program like the one at Federal Hill Preparatory School. Federal Hill's program is very successful because it does capture the
vast majority of food waste coming out of the cafeteria. However, since the food waste is taken off site to be composted, the
students at Federal Hill don’t get the same opportunity to participate in the process as the students at The Green School.
There is still educational value, as students can see how much food waste is produced and learn about why the school is
collecting food waste separately, but there is less hands-on experience. Despite this, hauling off site can be a good solution
for schools that don’t have the space or resources for on site composting.

Another challenge to reducing food waste in schools stems from the contents of the school-provided lunches themselves.
Due to FDA regulations governing subsidized meals in public schools, students receiving meal assistance must receive a
certain amount of food—an item of food from three of the five food categories, and at least one of those three must be a fruit
or vegetable. Thus, many students may be given food that they do not plan to eat, which can increase the amount of food
wasted at schools. Because of these requirements, source reduction is not a viable option for handling food waste in schools,
which makes composting all the more necessary. Unfortunately, many schools in Baltimore use disposable tableware, which
can hinder composting when disposed of with food waste; Federal Hill Preparatory School has seen some contamination of
their food waste by non-compostable materials. This issue is addressed in the strategies for composting in K-12 schools, but
it does highlight the reality that successful composting programs entail more than just collecting food waste.

Despite the challenges discussed, working with K-12 schools is vital to the future of composting, and thus should be a

priority. The following case studies highlight two replicable examples of what school composting programs could look like.
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GOAL #1:

Short-Term Strategies (1-5 years)

1. Conduct a needs assessment for the Baltimore City food recovery ecosystem.

This review should include at a minimum: identifying gaps in the food recovery/donation pipeline, barriers for businesses
wishing to use produce ‘seconds’, barriers for businesses wishing to donate food, gaps in metrics tracking, a review and
analysis of existing tech-based food recovery options, and areas that should be targeted for funding or technical assistance.

2. Create a 'best practices’ guide for businesses and institutions that wish to donate edible food in Baltimore City.

This guide should include education about the federal Bill Emerson Good Samaritan Food Donation Act, as well as
information about safe food handling, how to engage with umbrella entities in the field like Feeding America and Maryland
Food Bank, and a robust database of recipient organizations, including their location and capacity to accept donations.

3. Create a resource guide for individuals and businesses wishing to use produce ‘seconds’ (ugly fruit and vegetables).

This guide should have an emphasis on creating economic opportunity for low-income communities by accessing low-cost
supply chains. Guide should include a survey of best practices already in place by existing businesses, sources of produce
seconds, and resources available to new food businesses.

4. Support State legislation that extends liability protection for entities selling recovered food and donors that
donate past-date foods.

Every state has its own version of liability protections for food donors and food recovery organizations. States can improve
these statutes by clarifying and expanding protection for food donations beyond what is offered in the federal Emerson Act.
Areas of improvement include amending or enacting state regulations to provide liability protection when food recovery
organizations sell or otherwise charge for food, when donors donate directly to end-users, when the donated food does not
satisfy all quality and labeling standards, and when donors donate past-date foods.

5. Work with the Maryland Department of Agriculture to include food recovery into programming at the Maryland
Buyer-Grower Expo.

The MD Grower-Buyer Expo is an annual event held in mid-winter designed to connect large scale growers/craftsman with
institutional buyers in an effort to increase the purchasing of local products in places like area hospitals, chain grocery stores,
universities etc. During the event, growers set up displays of their products and buyers peruse looking for the contacts that fit
their needs. Adding a recovery element would connect the recovery community with growers and buyers proactively at the
point of sale versus reactively when they are tasked with discarding items.

6. Create a public awareness/marketing campaign around reducing food waste, targeted to businesses.

This program could utilize the NRDC/Ad Council ‘Save The Food’ Campaign, or other similar messaging. Any campaign
should be preceded by a marketing study to determine appropriate messaging for Baltimore City businesses, and be created
in partnership with businesses and non-profits. Develop resources including outreach materials and signage for businesses to
use in training staff and educating customers on food waste reduction strategies and sorting organic waste.

(see Austin Zero Waste Business Resources http://austintexas.gov/page/zerowastebusinessresources)
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GOAL #1:

Short-Term Strategies (1-5 years)

7. Support local and state legislation that calls for a phased-in food and organics landfill ban, also known as a large
quantity generator ban.

As of 2017, there are five states that have some type of legislation in place that restricts businesses that produce large
amounts food waste from disposal at landfill or waste to energy. There is evidence that not only does this law help to spur
development of infrastructure in the region, it also helps businesses and the state and local economy grow.

8. Create and staff a city government position tasked exclusively with managing food recovery and food waste
reduction initiatives.

This position should work closely with the Department of Public Works, the Office of Sustainability, other city agencies and
non-governmental partners to develop and oversee programs in alignment with this plan.

Mid-Term Strategies (5-10 years)

1. Create incentive programs for food donation, or businesses sourcing recovered food.

Incentives should be tied to the creation and implementation of a food waste management plan. Incentive programs may
include awards, tax credits, promotions through a certification program, rebates for facility upgrades, eligibility for grants, or
other means.

2. Ensure there are enough community partners to handle volume of all donated food, and that these partners are
adequately resourced (refrigeration, hauling, preparation, etc)

Develop and disseminate a resource guide for area non-profits providing food to economically disadvantaged citizens that
will connect them with sources for donations, transportation and funding opportunities to support food recovery.

3. Create/support a waste audit program for commercial food waste producers.

In order for commercial food generators to implement organic waste reduction and diversion plans they will need to
understand the volume and composition of their organic waste. Waste handling audits and composition studies will

provide that necessary information. A program that offers support to complete these steps through resources like guidance
documents, audit templates, discounted auditing services, etc. should be established to ensure that businesses are engaged
positively and proactively prior to any regulatory requirements or bans.

4. Support existing business models that sell “seconds” produce, and if gaps still exist, support the creation of a
'Vendors Market’ for unsold produce from wholesale distributors.

Many business models are tapping into seconds and/or unsold produce from wholesale distributors as a source for product,
often marketed with a social mission. Most of these are direct sales through pre-boxed models, or Baltimore City's Arabbers.
The supply of unsold produce may be great enough to also create a marketplace for this food, similar to Boston’s Haymarket.
Such a market could exist in one of Baltimore City’s public markets and recover product from smaller sources than just
traditional wholesalers.



GOAL #1:
REDUCE COMMERCIAL FOOD WASTE IN BALTIMORE CITY BY 50% BY 2040

Long-Term Strategies (1-5 years)

1. Create/adapt an entity to coordinate and promote all food recovery activities citywide.

Such an entity should track and disseminate data related to food recovery in Baltimore City, and advocate for sustainable
food waste policies. It would serve as a convening body for a network of food waste generators, collectors, and recipients.
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GOAL #2:

Short-Term Strategies (1-5 years)

1. Support the development of a Food Recovery Network chapter (or similar entity) in every higher ed institution in
Baltimore City.

Food Recovery Network (FRN) is a national nonprofit based in College Park, MD that unites students at colleges and
universities to fight food waste and hunger by recovering perishable food that would otherwise go to waste from their
campus dining halls and donating it to those in need. This model feeds hungry individuals, benefits the environment, and
bridges the gap between college campuses and communities. Establishing chapters within the city of Baltimore is a natural
step to reduce food waste since FRN is already working toward growing chapters on all higher education campuses. This
model changes behavior at all levels: dining services reduce the amount of food they order, while students become more
aware of the value of food and their role in reducing food waste. FRN currently has a chapter at Goucher College, and five
additional chapters in Maryland.

2. Support the completion of waste audits in every higher education institution in Baltimore City.

Establish and disseminate best practices for completing waste handling audits and composition studies. This should include
waste audit instructions and templates for schools to perform on their own and/or standard language for audit requirements
in contracts between universities and waste haulers, as well as, dining service providers. Once conducted, work with
institutions and food service providers to adapt food procurement contracts to reflect waste audit findings.

3. Create a public awareness/marketing campaign around food recovery, targeted to higher ed campuses.

This program could utilize the NRDC/Ad Council ‘Save The Food’ Campaign, or other similar messaging. Any campaign
should be preceded by a marketing study in partnership with local colleges and universities to determine appropriate
messaging for Baltimore City higher ed campuses.

Long-Term Strategies (10-20 years)

1. Work with colleges, universities and institutional food providers (e.g. Aramark, Sodexo, Chartwells, Bon Appetit) to
change the culture of campus cafeterias from one of required abundance, to ‘it's ok to run out’.

Depending on the campus, students pay a lump sum for their meals and are served buffet style from the campus dining hall.
While the food providers use inventory sheets to help forecast how much of each product to make, they are often left with
large quantities of highly perishable foods. Thinking through other options like a pay-down system where students take the

lump sum and pay for a-la-carte items deducted from their balance will help improve data, and reduce over preparation. This
strategy will require both policy buy-in and training for staff and students.
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GOAL #3:

Short-Term Strategies (1-5 years)

1. Conduct a waste audit of all city government buildings.

Audit should include volume and waste type for both garbage and recycling. It should also differentiate between wastes
collected from public receptacles, desk cans, and other types of receptacles. The findings will create a baseline of waste
generation from which the success of future diversion efforts can be measured.

2. Implement a communications campaign and/or training program around recycling, aimed at city government staff.

This may include required organic waste diversion training for property management positions.

3. Create a phased plan for diverting all city-generated organic waste to mulching, composting, or anaerobic
digestion facilities.

This plan can and should be created before sufficient organic waste facilities exist, as it can lend greater certainty to the food
waste hauling and processing market, making it easier for facilities to get capitalized. This plan should also include a method
for tracking waste generation and diversion on an annual basis, and set goals for waste diversion for each government facility.

4. Pilot a food waste hauling program at select government agency buildings

This effort should build on the findings of the City Schools compost pilot of 2011, and should focus on a cluster of
government buildings in close proximity.

Mid-Term Strategies (5-10 years)

1. Divert all city agency-generated organic waste to mulching, composting, or anaerobic digestion facilities.

This includes but is not limited to all organic waste generated by landscaping and park maintenance projects, street tree
maintenance, development projects, and yard and leaf waste collected by DPW. It does not include food waste generated in
public buildings by city staff.

2. Create an incentive program for government staff to reduce waste in their agencies.

This could function similarly to city employee charity drives, which encourage friendly competition between agencies.

Long-Term Strategies (10-20 years)

1. Implement food waste collection at all city government buildings, and food waste diversion at all city-sponsored

public events.




SEGTION 2:

Composting At Home &
In The Community



GOAL #1:

Short-Term Strategies (1-5 years)

1. Create/support a public awareness and education campaign around household food waste.

This action could utilize the NRDC/Ad Council ‘Save The Food’ Campaign, or other similar messaging. Any campaign should
be preceded by a marketing study to determine appropriate messaging for Baltimore City residents.

2. Support community-based culinary education programs, with emphasis on food waste reduction.

Such efforts could be supported through micro-grants (similar to the community greening grants administered by Parks &
People Foundation), and may require an entity to support food waste reduction message through technical assistance. See
Five Times A Feast as a current example.

3. Create and implement a voluntary household waste audit program; include incentives for participation.

Such a program could build on the practices of the NRDC citywide food waste audits in Nashville and New York. Program
may be incentivized through tax rebates, gift cards to area grocery stores, or other means.

4. Develop and implement a system for tracking household food waste.

Such a system may include random audits of truckloads delivered to BRESCO by DPW.

Mid-Term Strategies (5-10 years)

1. Distribute ‘smart’ trash cans to all city residents, capable of tracking waste weight; create positive feedback loop/
gamification by sending waste data to residents via water bill or other means.

Such a program may mirror BGE's Neighbor Comparison feature on monthly energy bills.
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GOAL #2:

Short-Term Strategies (1-5 years)

1. Create a publicly accessible database of all compost collection sites or food waste hauling services in Baltimore City.

This database should be available online and in print and updated annually or on an ongoing basis (perhaps included
in DPW annual calendar), and include information about how to contact collection sites or haulers.

2. Create best-practices or guidance document for establishing community composting sites.

This document could be distilled from ILSR’s Neighborhood Soil Rebuilder curriculum. It should also have an explicit
emphasis on rat abatement best practices, as learned from a local demonstration site.

3. Pilot a food waste collection program at Baltimore City Farmers Markets, Public Markets, and/or City Farms.

Program would likely need a private hauling partner to implement. Should be paired with free education on food waste
reduction and composting concepts. Could use City Farms locations as demonstration sites.

4. Identify and remove zoning/permitting barriers to community-scale food waste collection and processing in
residential neighborhoods.

Seek clarity on community-scale composting efforts, including for-profit and non-profit models.

5. Offer suitable, free or reduced-price backyard compost bins to every city household, with required appropriate training.

Training may include volunteer hours at nearby compost facilities in urban farms or community gardens.

Mid-Term Strategies (5-10 years)

1. Support/incentivize the creation of community composting locations in every Baltimore City neighborhood.

Community composting projects should be led by community partners (neighborhood organizations, faith organizations,
schools, etc) and should be distributed in neighborhoods of all economic levels. Opportunities for youth employment
or other workforce development should be included as part of the program. Substantial training will be required for site
managers and participants.

2. Conduct a residential curbside organic waste collection pilot program in a small number of Baltimore City neighborhoods.

Selected neighborhoods for pilot projects should be geographically, economically, and racially varied. Pilot collection
programs must be paired with adequate advance education and audience-appropriate messaging. Program may include
partnering with a private organic waste hauler. Program should include a component of rodent abatement monitoring.

Long-Term Strategies (10-20 years)
1. Offer residential curbside organic waste collection throughout Baltimore City.

2. Create/support an ongoing program to staff and manage community composting locations throughout the city.
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GOAL #3:

Short-Term Strategies (1-5 years)

1. Implement a citywide education & awareness campaign about how to handle residential food waste.

This action could utilize the NRDC/Ad Council ‘Save The Food’ Campaign, or other similar messaging. Any campaign should
be preceded by a marketing study to determine appropriate messaging for Baltimore City residents. Campaign could be
paired with a ‘Best Practices’ guiding document for composting in Baltimore City residential neighborhoods.

2. Extract cost of waste collection services from city property tax.

Unlike surrounding counties, Baltimore City includes the cost of household waste collection in every property owner’s tax bill.
Extracting this cost from property tax calculations, and calling it out as its own line item (perhaps on a combined waste and
water bill) would both lower property taxes, and alert residents to the cost of waste collection, potentially paving the way for
a pay-as-you-throw program.

3. Conduct a feasibility study for a Pay-As-You-Throw (PAYT), SMART, or other incentive based residential waste
collection system.

4. Increase the number of compost training programs offered in the city; ensure equitable geographic distribution
and affordability.

Long-Term Strategies (10-20 years)

1. Implement a residential food waste ban.

Any food waste ban must be announced at least six months prior to implementation and include robust public education and

support from the City or partner organizations.




SEGTION 3:

Creating Scalable Composting
Infrastructure
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GOAL #1:

Short-Term Strategies (1-5 years)

1. Complete a comprehensive city-wide solid waste audit, quantifying the volume and source of all food and organic
waste generated in Baltimore City.

Audit should take into account seasonal variation, as well as flow of waste into and out of Baltimore City. A one-time effort
of this type could be funded by state, federal, or foundation grants.

2. Conduct a feasibility and cost-benefit analysis of establishing composting or anaerobic digestion facilities at
suitable Baltimore City-owned sites.

Scope of sites may include but not be limited to active and inactive landfills, transfer stations, and wastewater treatment
plants. Study should include scenarios in which facilities are privately and publicly operated. Study should also include
scenarios for various types and sizes of food waste processing, including in-vessel composting, windrow composting, and
anaerobic digestion.

3. Work with surrounding counties and regional authorities to identify viable locations for small, medium, and large
scale composting and AD facilities, and issue joint RFPs for private composters at these locations. Allocate funding
for the construction of these projects.

Special attention should be paid to sites accessible to both DC and Baltimore, and with close proximity to highways, and
adequate distance from residential areas. Funds may come in the form of bonds, TIFs, innovation grants, revolving loan
funds, or other means. Lands could be made available to private compost facility operators, in exchange for low-cost leases
or reduced tipping fees.

4. Ensure a continued supply of carbon-rich material for composting by continuing to support the Camp Small
Zero Waste Initiative.

Camp Small sorts and manages large volumes of wood waste, and could be a supply of this material for other composting
operations around the city.
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GOAL #2:

Short-Term Strategies (1-5 years)

1. Conduct a policy review of best practices for encouraging organic waste diversion including PAYT, food waste
bans, tipping fee regulations, incentives.

Review should be nationwide, with emphasis on cities that reflect Baltimore's geography, demographics, and current waste-
hauling practices.

2. Conduct a review of existing organic waste diversion in Baltimore City.

Review should identify all food and organic waste haulers operating in Baltimore City, and the volume and source or their
supply. It should also include smaller, community scale projects. Goal should be to create an accurate baseline from which
the city can increase diversion rates.

3. Support state legislation requiring waste haulers in Maryland to report hauling metrics, including volumes,
sources, and destinations.

4. Establish food waste diversion practices at all Baltimore Public Markets.

These practices should include, but not be limited to: establishing group purchasing of disposable products for all vendors,
and replacing non-compostable products with compostable ones; separation and collection of back-of-house food waste,
accompanied by appropriate training for vendors about how to separate waste; upgrading technology and vendor training
for proper disposal of fats, oils, and greases (FOG); separation and collection of customer-generated food waste.

5. Introduce legislation requiring food waste diversion for commercial generators, to take effect 2-4 years in the future.

Policy specifics should be based on nationwide policy review, interviews with commercial food waste generators, and may
likely need to be phased in, starting with largest generators first, incrementally including smaller generators.

Mid-Term Strategies (5-10 years)

1. Create an incentive program for commercial food waste generators to divert food waste. Possibilities include
rebates for food waste receptacles, ‘green certifications’, tax deductions.

Incentives should be based on findings from nationwide policy review, as well as interviews with wide range of commercial
food waste generators.

Long-Term Strategies (10-20 years)

1. Implement a city-wide commercial food waste ban.

A commercial food waste ban should be announced 1-2 years in advance of start date. It should be phased in over time,
beginning with largest food waste producers, and incrementally included smaller food waste producers. If possible, it should
align with a similar state-wide ban.



SEGTION 4

Composting in K-12 Schools
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GOAL #1:

Short-Term Strategies (1-5 years)

1. Eliminate styrofoam cafeteria trays from all BCPS cafeterias.

Trays should be replaced with either reusable or certified compostable products. Multiple replacement types should be
tested, and students and cafeteria staff should be surveyed on satisfaction of different types. Once suitable tray replacements
have been chosen, BCPS should ‘piggyback’ on contracts with other MD counties.

2. Establish robust recycling programs at all BCPS schools.

3. Conduct comprehensive Cost/Benefit Analysis and feasibility study of converting BCPS cafeterias from disposable
to reusable trays and serveware.

Study should include opportunities to fund facilities upgrades through long-term cost savings of reduced disposable
purchases and waste hauling fees.

4. Create 'pre-packaged’ food waste projects for the Green, Healthy, Smart Challenge Grant.

Ideas could include ‘Creating a Zero Waste Plan’, ‘Doing A Student-Led Waste Audit’, or ‘Building an On-Site Compost Project.’

5. Create a citywide cafeteria food recovery plan for over-ordered produce.

This should follow on work already underway to upgrade FNS ordering software for better efficiency. Plan should address
remaining produce, potentially through school food pantries, or coordinated left-over ‘produce take home' days on Thursdays.

6. Conduct a review of waste hauling contract 'best practices’ from existing school programs in the Baltimore area
and around the country.

Review should include scenarios in which general waste hauling contracts are reduced or eliminated due to food waste and
recyclable diversion; contracts that ‘bundle’ different types of waste hauling services; contracts utilizing different types of bins
(front or back loading); contracts that include on-site in-vessel food waste systems.

7. Pilot a food waste collection program at 10-20 BCPS schools

Pilot should take place after styrofoam trays and other non-compostable products have been replaced with reusable or
compostable products. Programming should include competitive element, with rewards for best performing schools. Pilot
should include preliminary waste audits, and tracking of frequency and volume of trash and recycling pick-ups, in addition
to food waste.

8. Create a resource guide for schools wishing to begin food waste programs.

Resource guide should include findings from pilot program and list of best practices for cafeteria purchasing, waste hauling
contracts, communications, staff and teacher training. Roll-out should include staff to visit schools and offer trainings.
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GOAL #2:

Short-Term Strategies (1-5 years)

1. Introduce garden and compost concepts into life sciences curricula for all grade levels.

Curricula should adhere to Next Generation Science Standards. Could include student-led waste audits, worm composting,
integration with Great Kids Farm programming.

2. Survey school faculty, staff, and administration about attitudes towards food waste diversion and re-usable trays.
Develop and introduce training programs based on findings.

Survey should include a review of labor union policies and job descriptions for staff to ensure compliance.

3. Implement outreach and awareness campaigns in K-12 schools about food waste reduction and recovery.

Such a program should reach every Baltimore City Public School at least once a year for several years.

4. Create opportunities for students to earn Service Learning Hours through food waste reduction projects.

Opportunities could include ‘Compost Captain’ roles for students in schools where food waste diversion takes place,
volunteering at nearby urban farm composting operations, building composting projects on-site.

Mid-Term Strategies (5-10 years)

1. Support the establishment of school gardens at all BCPS schools, where hands-on gardening and compost curricula
can take place.

Assistance should be leveraged from the Maryland Agricultural Extension Master Gardener and Master Composter programs.
Programs may be developed to allow students to earn Service Learning Hours for participation.

2. Expand and sustain programs to compensate faculty/staff that maintain school gardens and food waste programs
(similar to sports team coaching).

Compensation could be integrated into Achievement Unit program, or have stand-alone funding like sports coaching program.

3. Incorporate sustainable waste management practices into scope-of-work for BCPS facilities staff.




