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OUR GUIDING PRINCIPLES:

➢ We are committed to improving quality of life, 

livelihoods, and the health of our natural environment 

through our work.

➢ We believe in social and environmental justice.

➢ We strive to deepen our cultural understanding 

and proficiency while building capacity to create 

inclusive experiences that address diverse 

community needs.

Bringing science-based
University resources to Rhode 
Island communities since 1914.

OUR 
STRATEGIC 
AREAS OF 

FOCUS



FOOD RECOVERY FOR RHODE ISLAND

Agenda

I. The Challenge 

II. Food Recovery for Rhode Island 

III. Collaborate with us!

III. Q & A



Do you have priorities 
around the food system?



Do you have 
priorities related 

to the 
environment?



Are you striving to reach new 
audiences, build authentic 

partnerships and create more 
inclusive programming?



URI received financial support from the EPA under an 
assistance agreement. 





THE CHALLENGE

Wasted Food

Environmental Impacts

Food Insecurity



WASTED FOOD



Source: ReFED

Insights Engine



Food Waste

Source: ReFED

Insights Engine



Missed 
Opportunity: 
FOOD 
INSECURITY



SAVINGS: Family of 4 spends $3000/year on 
food that goes uneaten

EPA report, 2025  “Estimating 

the Cost of Food Waste to 
American Consumers”



ENVIRONMENTAL

Impacts





Are there ways to 
simultaneously 
address all of 
these issues?



OUR RECIPE
REPLICATE AT WILL!



INSTRUCTORS

Cooperat ive Extension 
Professionals

+ 

Communi ty 
Experts/Pract i t ioners



CHANGE MAKERS

Any community member 18+ (Consumers)
Peer Educator

Bruce from Sankofa Initiative at 

West Elmwood Housing 

Development Corp.
Community members

Food system professionals 

Lou the pig farmer



PUBLICITY





COMMUNITY 
PARTNERS
who already 
have solutions



COMMUNITY-DRIVEN CHANGE 



FOOD RECOVERY 
FOR RHODE 
ISLAND

E s t .  2 0 2 1





FOOD RECOVERY 
FOR RHODE 
ISLAND COURSE





Course Principles

• Meeting people where they are:

• Allowing people to choose their own 
practices and try them out

• Solutions-based (not guilt!)

• Blend of research-based, practical, 
local, ancestral knowledge 

• Equity focus



URI Food Recovery 
Course
Held Each Fall

Week 1: The Challenge - Food Waste, Food Insecurity 
and the Environment

Week 2: Wasted Food Solutions - Farms and Schools

Week 3: Wasted Food Solutions- Communities and 
Businesses

Week 4: Composting - Commercial and Residential

Week 5: Food Preservation and Nutrition

Week 6: Volunteerism



Example Week
Composting

1. Content 
Learned online

2. Local field 
experiences for 
hands on 
experiences



1. The Challenge: Food Waste and Food Insecurity

Tour of the Landfill



2. Wasted Food Solutions: Communities and Businesses

Tour of Localized Food System



3. Wasted Food Solutions: Farms and Schools



4. Nutrition and Food Preservation

Canning and Pickling Lab



5. Composting: Commercial, Residential



Composting: Community Scale



6. Volunteerism + Inclusive Community Engagement

Gleaning



Personal BEHAVIOR CHANGE Project

Kitchen Compost Schools



INTERNSHIP with
Community Partners

Volunteer or Paid

6
7



Real results for people and planet



In 2024...
231,785 lbs of surplus food donated 

to people



87,196 lbs of wasted food diverted 
from the landfill



2024

Methane 
Footprint 
1.56 metric tons which =
6 homes' energy use for 1 year

Source: ReFED impact calculator



2024

Water Footprint
17.84 Million gallons which =

27 Olympic swimming pools

Source: ReFED impact calculator



2024
Meals 
Recovered
13,297

Source: ReFED impact calculator



Partnerships

"I plan to use the materials from the food 
recovery course to use in my position as 
Indigenous Empowerment Coordinator at 
Tomaquag Museum, to teach the native 
community about modern composting 
methods, highlighting their differences and 
similarities to traditional composting 
techniques.

Additionally, I will share both modern and 
traditional food preservation techniques, such 
as canning and smoking, as well as 
emphasize the importance of foraging, 
growing, and utilizing produce in its entirety."

-Laurel Spears, FRRI Class of 2024



Career Pipeline

"My career has completely changed since 
taking the food recovery course!

I get to work with kids of all ages, teach them 
about sorting their cafeteria waste to save the 
planet and help people in their own school 
communities with the share table. 

The kids teach me so much every day and I 
feel like I am making a real difference in the 
world. 

I love my new career and I owe it all to the 
food recovery course!"

-Kendra Gay, FRRI Class of 2023



INSERT YOUR STATE 
HERE!

What's next? Regional & National Expansion



National Course
for Replication

Your local residential 

composter 

community partner

Your local 

commercial 

composter 

community 

partner

National CE 

Resources



Jean Buzby, PhD., USDA Food Loss and 
Waste Liaison and National Science 
Liaison

History of Plate Waste in Schools

Topic: 

Food 
Recovery 

in Schools



Model 
program 

Olivia Davis, 

Extension Staff 

Oregon State 

University 

Extension Service



Engage 
partners

Determine 
funding
model

Adapt for 
various 
states

Pilot in 2-3 
states

Refine

Make 
available 

to all 
states

60+ professionals from 25 states 

have expressed interest in the 

national version of the course



INTERESTED in 
Piloting the Course? 



Thank you! 

Vanessa Venturini

vanessa@uri.edu​

Amanda Missimer 
amanda_missimer@uri.edu

Follow us @foodrecoveryforri
Any Questions?

mailto:vanessa@uri.edu​
mailto:amanda_missimer@uri.edu
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