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Why care about food waste?

ωOver 1/3rd of food in the United States is wasted* 

ωLandfills 3rd highest anthropogenic methane emitters***

ωWasted food = wasted resources

- 22 trillion gallons of water**

- 140 million acres of agricultural land**

- Energy to power 50 million homes**

- Calories to feed 150 million per year**

ωMajority of food waste is landfilled, where it accounts for 
58% of landfill methane emissions****

*EPA (2023) From Field to Bin: The Environmental Impacts of U.S. Food Waste Management Pathways  

**EPA (2023) From Farm to Kitchen: The Environmental Impacts of U.S. Food Waste 

***EPA (2024). Inventory of U.S. Greenhouse Gas Emissions and Sinks. 1990-2022 Us> Environmental Protection Agency, EPA 430R-24004. 

****EPA (2023) Quantifying Landfill Emissions from Landfilled Food Waste 



NYS FOOD DONATION AND FOOD SCRAPS RECYCLING LAW 

ωEffective in 2022, law requires institutions generating two tons or more of food waste per week to 
donate/recycle food scraps if they are within 25 miles of an organics recycler*

*St. Lawrence University technically falls under law and is officially responsible in 2023

Food waste audit starts in 2022 to test and analyze food waste systems

ω[ŀǿ ŜȄǇŀƴŘŜŘ ƛƴ нлнп ǘƻ ƛƴŎƭǳŘŜ ōǊƻŀŘŜǊ ǊŀƴƎŜ ƻŦ ōǳǎƛƴŜǎǎŜǎΧϝϝ

- Remainder of 2025: Requirements remain the same  

- 2026-2027: Amount requirement reduced to one ton per week, distance requirements increased 
to 50 miles 

- 2028: Amount requirement reduced to one-half ton per week 

*NYS Food Donation and Food Scraps Recycling, Chapter 43-B, Article 27, 2021-2022 Session, (2021). https://www.nysenate.gov/legislation/laws/ENV/A27T22

**Expands the Food Donation and Food Scraps Recycling Program, Assembly Bill A5906A, 2023-2024 Session (2023). 
https://www.nysenate.gov/legislation/bills/2023/A5906/amendment/A

https://www.nysenate.gov/legislation/laws/ENV/A27T22
https://www.nysenate.gov/legislation/bills/2023/A5906/amendment/A


Background / Case Studies at 5 universities in NYS

ǒ Food waste investigations and audits at five universities

ǒ Created a How -To Manual and Toolkit of resources for you (!!)

ƺ Start to Finish Instructions - how to develop 
a Wasted Food Management Plan

ƺ Detailed instructions for conducting your 
own FW audit

ƺ FW Management strategies to define what 
might be right for your campus

ƺ Calculator to estimate FW generation

ǒ Case Study -

ƺ Clarkson University
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Link to the Report from 
NYSP2I FW Resources page



1. Identify your current situation, goals, boundaries and engage key stakeholders

2. Understand the food service and food waste generation on your campus

3. Identify opportunities for reduction, recovery and recycle

Create a FW Team -

include all 

stakeholders

Identify drivers for 

change and overall 

goals

Educate 

yourselves

Identify required 

tasks and timeline

Assign roles and 

responsibilities

TᴖEAMᵔ GᴖOALSᵔ -- -- TᴖEAMᵔ

Identify sources and 

nature of wasted food

Understand your people Understand places 

and processes

Estimate amounts

of wasted food

Iᴖnfo Worksheetsᵔ

FᴖW flow diagramᵔ

Sᴖurveyᵔ

Fᴖocus Groupsᵔ

Oᴖbservation 

Checklistsᵔ

Sᴖimple Multipliersᵔ

FᴖW Calculatorᵔ

Gᴖuide for FW Auditᵔ

Summarize Baseline 

Conditions

Identify suitable Strategies 

for Improvement

Define your Next Steps Plan to Track your 

Progress

RᴖEDUCTIONᵔ ᵔRECOVER/REUSEᵔ RᴖECYCLEᵔ GᴖHG REDUCTIONSᵔ 5

Guide Organized around Three Major Steps:



Understanding our system: Including ALL STAKEHOLDERS

ǒ Focus group surveys and interviews with
ƺ Students
ƺ Faculty
ƺ Dining staff
ƺ Grounds staff

ǒ Meetings, tours, and strategy meetings before, during and 

following audit
ƺ Dining administration AND staff
ƺ Facilities and grounds management
ƺ Research interns and faculty
ƺ Vendors

ǒ Working in and alongside staff in dining/dishwashing/waste 

management spaces

ǒ Keep relationships and communication ongoing 6



Mapping out your food waste system with dining and facilities and 
operations staff
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8

Working in 

spaces and 

alongside staff



Overproduction
added 2024 
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Kitchen Scraps only 

2023

Plate Food Waste
Added 2025

Three Streams of Food Waste Collection progressively diverted from 2023-2025 (Dana)



Food Waste calculator
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Extrapolation - Weekly Food Waste Generation
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2023 AUDIT RESULTS AND 
PROJECTIONS 



Discoveries

ǒ We have capacity to increase campus composting on site

ǒ ğǸẏɶǸ ɐɅȺʳ ǪɐɃɳɐɾʌȡɅȓ ȶȡʌǪțǸɅ ɾǪɶǍɳɾ

ǒ We could add over -production if we had a larger collection 

container

ǒ We could add post -ǪɐɅɾʔɃǸɶ ȡȒ ȡʌ ʭǍɾɅẏʌ ǪɐɅʌǍɃȡɅǍʌǸǱ

ǒ We would need to increase staff hours at the compost site

ǒ Students throw away a lot of food at the buffet eatery

14



Dana - Landfill Dominant Foodwaste Pathway 2023

Campus 
Compost

Dana 
Kitchen Dining Area

Landfill

Kitchen 
Produce 
scraps

Meat and 
Dairy 

Scraps

Overproduction

Post 
Consumer

Limited 

collection



Dana - Landfill Dominant Foodwaste Pathway 2024

Campus 
Compost

Dana 
Kitchen Dining Area

Landfill

Kitchen 
Produce 
scraps

Meat and 
Dairy 

Scraps

Overproduction

Post 
Consumer



*2024 addition of over-production quadrupled diversion
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How to Tackle Post-Consumer Waste: Major Changes at Dana Jan. 2025
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Problem Identified Strategy Changes Implemented

Self service buffet has 

noticeably more plated food 

waste

Reduce plate size Plates changed from 10ò to 8ò

Plate waste for compost 

contaminated with plastics

Change from pre-packaged to 

bulk options for condiments

New condiment stations

Remove to-go cups and dishes

Get Students involved Have students scrape plates Station created at exit of dining 

hall



Increase food

availability

Conserve resources

land, water, energy,

and labor

REASONS
TO REDUCE

Reducing food waste

helps fight against

climate change

$218 billion in

food wasted

annually in the

US

Wasted food = 45

Trillion gallons of

water 

FOOD
WASTE7

Rotting food in

landfills add to

greenhouse gas

emmissions

Reduce waste.

Over 1/ 3 of

food in the US

is wasted 

There are so many ways to

help prevent food waste!

It all starts with you.



2025 collection changes added post-consumer food waste at Dana, the 
largest source of food waste
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North Star Café bin changes Spring 2026 

enlarging compost containers and 

centralizing waste management



Improving Waste Handling ςincreased capacity and safety

22

0.5 cu yd Small container 
only accommodated 
kitchen prep

Doubling container (1 cu yd) 

capacity allowed for over 

production, meat and dairy

Outdoor ramps and steps make 

heavy food waste handling 

dangerous especially in winter

2.5 cu yd

Large indoor container 

at floor level

Food waste 

containers on wheels

2023

2024

2025



Dana ςCompost Foodwaste Pathway 2025

Campus 
Compost

Dana 
Kitchen Dining Area

Landfill

Kitchen 
Produce 
scraps

Meat and 
Dairy 

Scraps

Overproduction

Post 
Consumer



Success!
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40% less plated waste 
generated

Before
~0.23 lb/meal/person

After
~0.14 lb/meal/person
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An Expanding 
and Improving 

Compost 
Operation

Fall 2024Fall 2023

Spring 2025
Nearly 91 

tons/year are 

diverted to our 

local compost site 

(1.9 mi)

Previously 

travelling to 

transfer station 

then Materials 

Mgt. Facility (75 

mi)



²ƛƴŘǊƻǿ 9ȄǇŀƴǎƛƻƴ Ψно-Ωнр
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2023 satellite image shows two shorter windrows 

including bagged leaves in the fresher pile at right 

and year-old mixed materials at left

2025 Drone images show expanded windrows including 

mixed materials ïfood waste increase, loose leaves, 

animal bedding ï*note distance to road

Red Arrow emphasizes windrow expansion to road


