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•Free Assistance for 
businesses and 
institutions 

• Online Resources
• Email and Phone Hotline
• Recycling Database
• Technical Assistance
• Events and Workshops

•Funded by MassDEP, 
delivered under 
contract by the 
Center for 
EcoTechnology

RecyclingWorks in Massachusetts



Food Waste Guidance

Best Management Practices (BMPs) developed by RecyclingWorks:



Food and Vegetative material including but 
not limited to fruits, vegetables, grains, fish, 
animal products and by‐products, including 
packaged organic materials, generated for 
disposal in excess of one ton per week.  

Commercial Food Disposal Ban



Know Your Waste

•Look into bins and 
dumpsters 

•Conduct a waste 
assessment
•Examine records
•Walk-through
•Waste sort 

•Estimate your food 
waste 



Estimate Using Industry Standards



✓Tracking
• Waste audit 
• Record food waste
• Find what works for you

✓ Planning
• Use trends
• Prevent spoilage 

✓ Procurement 
• Think end-use
• Quality and fresh
• Inspect

Source Reduction Guidance

Online resource: https://recyclingworksma.com/source-reduction-guidance/



• Root-to-stalk/nose-to-tail 
cooking

• Train staff on knife skills
• Batch or on-demand cooking
• Pre-plated and portioned meals

Back of House Front of House
• Trayless dining and/or smaller 

plates
• Educational signage or screens
• Use false bottom displays
• Design for shorter lines

Reduction Practices 



✓Donation laws

✓Labeling

✓Storage

✓Transportation

✓Partnering with 
a food rescue 
organization

Image courtesy of Katy Jordan/Lovin’ Spoonfuls

Food Donation Guidance

Online resource: https://recyclingworksma.com/donate/ 



Legal Fact Sheet:
• Date Labeling

• Tax Incentives

• Liability Protections

Legal Fact Sheets



Fact Sheet on Liability Protection

• Federal Laws
• Bill Emerson Good Samaritan Act  (42 USC § 1791)

•Qualifying Donations

• Massachusetts State Laws 
•Food must be handled and stored in compliance 
with state and local public health regulations

•Receiving non-profit organization must be inspected 
and permitted

•State labeling laws apply to donated food
•Food can be sold, if at cost



Source Separation Guidance 

Online resource: https://recyclingworksma.com/local-health-department-guidance-for-commercial-food-waste-separation/



Instructional Video and Case Studies 

Instructional Video: https://www.youtube.com/watch?v=ZmdvRoY2bjU 



RecyclingWorks Hotline 
(888) 254‐5525

info@recyclingworksma.com

www.RecyclingWorksMA.com



• Year round hot water use?
• Currently heat with oil, 

propane, or electricity?
• Want to save money on your 

water heating bills?

CONTACT CET TODAY

413.341.3865 OR 
solarhotwater@cetonline.org



Introductions: 

Name? Position? Place of work?

How does food happen at work? 



Average Measurement Material

Meals Served 0.625* lbs/meal Food waste

Food Waste Estimation Guide for Corporate Cafeterias

*estimate (range .5-.75 lbs/meal).
EPA Food Waste Management Cost Calculator (2009)


