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OUR GUIDING PRINCIPLES:

> \We are committed to improving quality of life,
livelihoods, and the health of our natural environment

k
| S
through our work. \

o . . . ENERGY EFFICIENCY, CONSERVATIO
> We believe in social and environmental justice. RENEWABLES

> \We strive to deepen our cultural understanding
and proficiency while building capacity to create
Inclusive experiences that address diverse
Community needs. HEALTHY LIFESTYLES




FOOD RECOVERY FOR RHODE ISLAND
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Agenda
|. The Challenge
ll. Food Recovery for Rhode Island

l1l. Collaborate with us!

1. Q & A
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Are you striving to reach new
audiences, build authentic
partnerships and create more
inclusive programming?
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EPA

United States
Environmental Protection

Source Reduction

Reduce the volume of surplus food generated

Feed Hungry People

Food Recovery Hierarchy

Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal food

Industrial Uses
Provide waste oils for rendering and

~ fuel conversion and food scraps for

digestion to recover energy

Composting
Create a nutrient-rich
soil amendment

Landfill/

Incineration
Last resort to
disposal

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



Wasted Food Scale

How to reduce the environmental impacts of wasted food

© Avoip

Prevent Wasted Food Send Down the Drain,
Produce, buy, and serve Landflll, or Incinerate
only what is needed with or without energy recovery

d3¥4343¥d LSOW

Anaerobic Digestion
with disposal of digestate/blosolids

Apply to
the Land
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Compost
or

Anaerobic
Digestion

with beneficial use of
digestate/biosolids

October 2023




Wasted Food

Environmental Impacts

Food Insecurity




WASTED FOOD




The U.S. generated 73.9 million tons of surplus food
in 2023, which is 31% of total production

FOOD
CONSUMPTION
(EXCLUDING
DONATIONS)

@ Food Consumption A
(Excluding Donations)

163M Tons - 68.9%

@ Surplus Food
(Excluding Donations)

72.1M Tons - 30.4%

@& Surplus Food
(Donations)

1.75M Tons - 0.74% v (

SURPLUS FOOD
(DONATIONS)

4

SURPLUS FOOD
(EXCLUDING
DONATIONS)

Click the chart for more details Source: ReFED
Insights Engine



73.9 million Surplus Food Tons-

were generated in All Sectors v across All States~ in 2023 v

Destinations Food Types  Causes m

i i RESIDENTIAL
Residential

26M Tons - 35.2%

Farm (Produce Only)

17.6M Tons - 23.8% Data Quality (i )
. RETAIL 1 2 3 4 5

Manufacturing - .

13.2M Tons - 17.8% Low High

Foodservice
12.7M Tons - 17.2%

Retail
4.45M Tons - 6% v

FOODSERVICE

MANUFACTURING

Source: ReFED
Insights Engine



U.S. households by food security status, 2023

Food-insecure households: 13.5%

Households with low
food security: 8.4%

Households with very
low food security: 5.1%

IVI i | Food-secure households: 86.5%
]
Opportw 1A%
Y-
Source: USDA, Economic Research Service using U.S. Department of Commerce,
Bureau of the Census, 2023 Current Population Survey Food Security Supplement data.

J 32% T 11% ™14%

SNAP Benefits Food Prices In Rent In Rhode
2023 Rhode Island 2023 Island 2023

Prevalence of Food Insecurity for Different Households in Rhode Island

All Households with at least White Black Latino All Remaining
Households one child under 18 Households Households Households Households*

Al rammaining Fouseholds include Azian. Native Amerncan/Alazkan Native Nasive Hawaian/Othar Pactic Izlandear and mors thar one racs/sthricty



SAVINGS: Family of 4 spends $3000/year on
food that goes uneaten
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Cash in the Trash

...What could
you buy with
mohney saved from
wasting less food?

By throwing away
less food, your
family of 4

could save up

to $56 per
week...

EPA report, 2025 “Estimating
the Cost of Food Waste to
American Consumers”



ENVIRONMENTAL

Impacts

Environmental Impacts of U.S. Food Waste: o EPA

\7
What resources go into a year of food loss and waste in the U.S.?

*excluding impacts of waste management, such as landfill methane emissions

Greenhouse gas
emissions of more
than 42 coal-fired
power plants

Enough water /“

and energy to —
v Wil

50 million homes

Q:. The amount of

" “ fertilizer used in the
U.S. to grow all plant-
based foods for U.S.
human consumption

An area of
agricultural land
equal to California

and New York

supply more than

Learn more: www.epa.gov/land-research/farm-kitchen-environmental-impacts-us-food-waste

Environmental Impacts of U.S. Food Waste: What resources go into a year of food loss and waste in the U.S.?
*excluding impacts of waste management, such as landfill methane emissions. Impacts include: greenhouse gas
emissions of more than 42 coal-fired power plants; enough water and energy to supply more than 50 million homes;
the amount of fertilizer used in the U.S. to grow all plant-based foods for U.S. human consumption; and an area of

agricultural land equal to California and New York.
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In landfills, wasted food breaks down relatively quickly, generating methane -
a powerful greenhouse gas - before landfill gas collection systems are in place.

Keeping food out of landfills helps tackle climate change.




Are there ways to
simultaneously
address all of
these issues?
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INSTRUCTORS

Cooperative Extension
Professionals

+

Community
Experts/Practitioners

NICOLE RICHARD

; URI COOPERATIVE EXTENSION




CHANGE MAKERS
Any community member 18+ (Consumers)

Peer Educator

_ Bruce from Sankofa Initiative at
Food system professionals West ElImwood Housing

Lou the pig farmer Development Corp.

'1

Community members




foodrecoveryforri Following v Message

1,746 followers 1,666 following
sues. A program

d by harvestcyclecompost, sankofapvd + 187 more

@O

Testimonials Volunteer! Partners The Course P. The Course

L.].‘*{I\e"[l'{.‘il"l"f' RECOVERY

OF RHODE ISLAND
COLLEGE OF
THE ENVIRONMENT
AMD LIFE SCIENCE

Fall 2025 Food Recovery for Rl Course
Uplitting Community-Led Wasted Food Solutions

Food Recovery for Rhode Island (] is 3 community education
Rhode Islanders. T ourse i de line
k + field experiences designed to be completed at your
ce. Make changes at home and volunteer in the
community!

@ ‘oon VIAsr‘,

SHOUTOUT TO

WHAT’S UP NEWP

7ERO WASTE TRIVIA NIGHT

GET'S FEATURED

CHECK OUT THE SCCOP.

FOOD RECOVERY FOR RHODE ISLAND
1S PROUD TO BE A PARTNER!

ODENT REDUCTION RU

& CAf home we have made 5 conscious effort fo plan ho
the most of everything we b
8 food recovery program af my s5on's elementary

school with Rl Schools Recycling project”

I have sfarfed fo compost at home but have also encouraged

Apply Here:

people | know fo use composting services if they are unabie fo

compast af home.”

Ascore of 1 In any category What you'll gain:
= Skills to preserve the harvest and maks the most of your food
food storage. preservation, composting)
Learn outdeors in beautiful places through hands-on field
EXDErENCes
Take action on community-based projects to feed people not
landfills

Me=t new people with similar interests - networking for food system professionals

Cowurse is open to all Rl residents 13+, FINANCIAL AWARD S are available (and simple to apply for).
APPLY for early acceptance by June 1, 2025; Final deadline is August 1, 2025
e 6 0 O Questions? Emal C ; or call (401) -2000

coopaxt@unede = 40 BFf4 2000 - 3 East Alumni Avenoe, Kingston, B 02881 §
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COMMUNITY
PARTNERS
who already

have solutions

(FOOD
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COMMUNITY-DRIVEN CHANGE
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FOOD RECOVERY
FOR RHODE
ISLAND

Est. 2021
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A consumer education program
that trains people to uplift
community-led wasted food
solutions. E

Prevent Wasted Food Send Down

Produce, buy, and serve Landfill, or |
only what is needed with or without er

Wasted Food Scale

d34¥¥34348d LSOW

Anaerobic [

, Feed Compost
: R ’ Animals .
CO O P E RAT l V E ‘ : : Le°’ Ar?aerqbic
. , , ave Digestion
EXTENSION e g , , o Pt

October 2023







FOOD RECOVERY
FOR RHODE
ISLAND COURSE
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6-week Food Recovery Course

Online Education Field Experience

‘e Q
e

i Graduates receive

certificate of completion

40-HOUR VOLUNTEER INTERNSHIP
COMMUNITY-DRIVEN FOOD RECOVERY

el BB EE et & LD R e d v L

Certified URI Food Recovery Volunteer




Course Principles

 Meeting people where they are:

* Allowing people to choose their own

Fih practices and try them out

e Solutions-based (not guilt!)

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

* Fquity focus




2% 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
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Course Home Content Assignments Discussions Quizzes Classlist Grades Class Progress Course Tools v Help v  More v

Table of Contents » Week 4: Composting - Commercial and Residential » Learn: C ing - C ial and

. Learn: Composting - Commercial and Residential ~ R <

Welcome to Week 4: Composting - Commercial and Residential

This week you will learn concepts and techniques of composting on commercial and residential scales. You will engage in one new food
recovery behavior as part of Food Recovery Challenge Project.

Learning Objectives

Exhibit understanding of the Food Recovery Hierarchy concepts in order to apply to food recovery techniques and engage in
O 1 community volunteer efforts

02 Describe food recovery efforts across Rhode Island
03 Demonstrate an understanding of a food recovery skill, such as food preservation or composting

04 Implement knowledge of food recovery techniques in experiential settings

What is Compost?

Compost is a term for organic matter that has decomposed into a form that plants can use. Compost can be used in
potting mixes or mixed in with garden soil. It has many benefits for your plants and recycles materials that may otherwise
be thrown into landfills.

Components:

* "Green" materials
* "Brown" materials

» Carbon/Nitrogen ratio

Review the Home Composting Guide Here or ($here. (4

Learn How to Start a Home Compost pile, step-by-step here. (4

WHAT IS COMPOST? RESULT: ADDING COMPOST COMPOST
Carposs b 04 shnsgnd HEALTHIER SOIT AND 4m 'O GARDEN OR AND
breskdoun of rganc mae s LESS WASTE LANDSCAPE FOOD SAFETY

25 naves a0 colfoe grinds, ino @
1ich 501 amenament calied Fumus.
Using hum.s creates heathy
WNSAPEs @ CONERANS
precious Wndfh scace

4

[y 3 PARTS CARBON
BLEND: {5/ Rt NITROGEN

Ans a1
e

THE SCIENCE OF HOT (FAST) COLD (SLOW)
STING D G COMPOSTING ; ;
mp  COMPOSTINCG COMPOSTING COMPOSTING DO NOT COMPOST
Maroomaness, fung, neaces, By batancing food, water and ar 1 the 1f o condions for hot
worms, mies, and oter orsatures. compant pils 10 faver the growth of COMPOsSHnG Bre not maMNned, Déssones and Irvnien planl pacies
convert the carcn for Gead plarts thamaprii: ingh leperanare) micoorganisme Wik £l beeak Chericaty teatsd s o s
L 8%ergy for hair own growth, M CraCrGaniss, COmPOst phes heal  down wastes. Decay wik be siower, e s
rokasing carten dands o Ihe ar 50 F This lovperkre  codker, nd koss offoctive I kiiog
Simiardy. they recych the nutrients weed seads and s0eds and pathogens. sk, barms. fal. grommn o dety procucs
eam W docsying plnts iete ek pathozens. but nol senelc furgi #al  Cocompention can ke from & Cooked fods n auces. butey o o

o tods and wolinly b Pk AL 00 Mo NUFMON. it 10 2 years Dog ot ecee
A the waal Crm byproshied of i Trosled o pavted weod
Feacrohinl achwty i bt Visea

Download the Small-Scale Composting Guide here. ¢

lick here to learn (& about the highlighted organization, URI and community experts

featured this week!

Example Week

iComposting

1. Content
Learned online

2. Local field
experiences for
hands on
experiences
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Kitchen Compost Schools

Personal BEHAVIOR CHANGE Project
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RECYCLING PROJECT
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In 2024...
231,785 Ibs of surplus food donated
to people
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2024

Methane
Footprint

1.56 metric tons which =
6 homes' energy use for 1 year
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2024

Water Footprint

17.84 Million gallons which =
27 Olympic swimming pools




2024

WIEEIS
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, | 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 itc entirety

“\\ag ml,s
-Laurel Spears, FRRI Class of 2024 &

>




Career Pipeline

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

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

The kids teach me so much every day and |
feellgke | am making a real difference Iin the
world.

| love my new career and | owe it all to the
food recovery course!”

-Kendra Gay, FRRI Class of 2023 Recuce

RHODE ISLAND SCHOOL
RECYCLING PROJECT
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What's next? Regional & National Expansion
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. Learn: Composting - Commercial and Residential ~ R <

- National Course
-8 for Replication

National CE | ¥ commercial

Resources '~ composter
community

— partner

Worm Composting

i Worms can process halfitheir

weight in food per,dayz
R

University of Maine Cooperative Extension educator Marjorie Pero
composting.

Homegrown | Worms Can Recycle Your.. Y ~»
y v WatchMater - Share

Your local residential | g

composter = : EXTENSION

community partner s FOUNDATION

How to set up a worm bin from NC State Extension Educator.

More excellent resources on vermicomposting. here. (§



Topic:
Food

Recovery
In Schools

ot

P ) 007/416 @ & [« [

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

History of Plate Waste In Schools
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. Building Culturally Respe‘nwf
# 7 7 Food Preservation Programming
”\ with the Confederated Tribes of

\! ‘Warm Springs

Olivia Davis, FCH/SNAP-Ed
Outreach Program Coordinator

-\ Oregon State University
e = J /.. Extension Service

P S G o0005/0957 ' — Q) & & .7

Model
program

Adapting a Preservation Program

OI IVia DaV|S y Cultural Humility at work
. * Being present for community needs- Transparency
EXte n S I O n St aff * Following Tribal protocols - Learning
» Gathering community input- Asking Questions
* Gradual change, test ideas- Listening
O reg O n St ate * Local Program shift - Power shift
U n I V erS I ty * Greater Program Adaptations in works - Equitable programing

Extension Service




. 60+ professionals from 25 states
have expressed interest in the
national version of the course

Adapt for
Engage various
partners states Refine

|' " " l' " &
g \& L \w \ &

Determine Pilot in 2-3 Make
funding states available
model to all

states




INTERESTED In
Piloting the Course?
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Any Questions?

Thank you!

Vanessa Venturini
vanessa@uri.edu

Amanda Missimer
amanda missimer@ uri.edu

Follow us @foodrecoveryforri



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