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What is Rutgers Cooperative Extension

Rutgers Cooperative Extension is the outreach arm of 
Rutgers University, and we provide education and outreach 
to all 21 counties of NJ.

Who We Are

There are 3 main departments of Rutgers Cooperative 
Extension 

⊶ 4-H: Youth Development
⊶ Agriculture and Natural Resources

⊶ Family & Community Health Sciences
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Rutgers Cooperative Extension 
Food Waste Team

• An interdisciplinary team of Cooperative Extension 
agents came together to work on food waste

• Started our work in 2017 in Paterson Public Schools 
• Have expanded to 11 of the 21 NJ Counties
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Background on Food Waste

On average, each person 
wastes more than 

20 pounds of food per 
month

Waste 360 Lets talk Turkey… And Food Waste Beyond the Thanksgiving Table (Retrieved May 13, 2020) 
https://www.waste360.com/marketing-and-public-relations/let-s-talk-turkey-and-food-waste-beyond-thanksgiving-table/gallery?slide=1 
How Can We Support Affordable, Nutritious Diets? Reduce Wasted Food USDA (Retrieved May 13, 2020) 
https://www.usda.gov/media/blog/2015/10/20/how-can-we-support-affordable-nutritious-diets-reduce-wasted-food

Enough to fill 
the Empire State 
Building 1,000 

times.

In the US we waste 

30%-40%
of our food system. 

80 
billion 

pounds 
each year

https://www.waste360.com/marketing-and-public-relations/let-s-talk-turkey-and-food-waste-beyond-thanksgiving-table/gallery?slide=1
https://www.usda.gov/media/blog/2015/10/20/how-can-we-support-affordable-nutritious-diets-reduce-wasted-food


Where Does 
Food Loss & 
Food Waste 

Happen?

7
Food and Agriculture Organization of the United Nations-Sustainability Pathways http://www.fao.org/nr/sustainability/food-loss-and-waste/en/ 
Gunders, Dana. (2012). Wasted: How America Is Losing Up to 40 Percent of Its Food from Farm to Fork to Landfill. Retrieved from Washington, D.C.

http://www.fao.org/nr/sustainability/food-loss-and-waste/en/


Why Food Waste Matters

The FAO estimates that if FW globally were a country it 
would be the 3rd largest emitter of greenhouse gas 

after China and the US.

Environmental 
Impact

Wasting 30-40% of the food we grow in the US is equal 
to throwing away $161-$218 billion per year.

Economic 
Impact

10.5% or 13.7 million U.S. households were food 
insecure, yet we throw out food that is very nutritious.Social Impact 

Source: FAO12
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How to Reduce Food Waste?

EPA Food Waste Scale https://www.epa.gov/sustainable-management-food/wasted-food-scale  

https://www.epa.gov/sustainable-management-food/wasted-food-scale


National & State Food Waste Reduction 
Goals 

In September 2015, the 
first-ever national food loss 

and waste goal in the 
United States was 

launched, calling for a 50% 
reduction by 2030.

USDA Food Loss and Waste Retrieved on May 13, 2020  https://www.usda.gov/foodlossandwaste 

In August 2017, the first Food 
Waste legislation in New Jersey 

was passed. Bill S3027 
establishes that NJ will reduce 
its Municipal Solid Food Waste 

by 50% come 2030

New Jersey Department of Environmental Protection https://www.nj.gov/dep/dshw/food-waste/ 

https://www.usda.gov/foodlossandwaste
https://www.nj.gov/dep/dshw/food-waste/


Focus on School Food Waste

11
New Jersey Department of Environmental Protection- Food Waste https://www.nj.gov/dep/dshw/food-waste/ USDA –Reducing Food Waste at K-12 Schools https://www.usda.gov/foodlossandwaste/schools 

https://www.nj.gov/dep/dshw/food-waste/
https://www.usda.gov/foodlossandwaste/schools


Strategies to Reduce Food Waste In Schools

Cafeteria 
Environment 
Modifications

Training Food 
Service Staff

Meal Schedule 
Modifications 

Improving 
Food 
Redistribution 
Process

Educational 
Programming 
Interventions 
to K-12 
Schools

Connecting 
Food Waste 
Generators 
with Food 
Security 



• Total Schools = 15 Paterson Public Schools

 Total lunch trays measured = 9,258 trays 

• Food waste reduction intervention:
• Trained food service workers on Lunchroom Strategies: 

Improve the lunchroom atmosphere, Focus on fruit, Vary 
the vegetable, Move more milk

• After food waste reduction interventions:
• 350 pounds of food waste saved, which equals 

• 90,720 pounds of food waste saved for the district for 
the year 

Paterson Public Schools 2017 

Elnakib, S., Downs, S., Quick, V., Wackowski, O., Mendez, M., Robson, M. “Food Waste in Schools:  A Pre-/Post-Test Study Examining the Impact of a Food Service Training Intervention to Reduce Food Waste.” 
International Journal of Environmental Research and Public Health’s special issue on Green Environment: Effluent Reuse and Waste Recycling, 2021 18(12), 6389. http://doi.org/10.3390/ijerph18126389  

http://doi.org/10.3390/ijerph18126389


New Brunswick Public Schools 2018-2019 

• Total Schools= 3 New Brunswick Public Schools 

• Food waste reduction intervention: Trained food 
service workers, teachers, and students on 

   Share Tables

• After food waste reduction intervention: 
• 3,871 pounds of food was recovered
• Food collected was donated to a local soup kitchen 

and redistributed back into the community 



• Recognizing that Share Table Guidance in NJ was 
limited, our team evaluated the best practices of 
Share Table Food Safety Standard Operating 
Procedures across the US.   

Share Table Expansion 

Kunick, L., Shukaitis, J., Elnakib, S. “Best Practice Standard Operating Procedures 
for Share Tables.” Journal of the National Extension Association of Family & 
Consumer Sciences, 2022. 88-92.





Sustainable & Scalable Food Waste Solutions for Schools 
2021-2023

• Total program enrollment= 1,750 students in 3 public 
schools 

• Food waste reduction interventions: Trained Food service 
workers, teachers, and students on Lunchrooms Strategies 
and Share Tables 

• Before food waste reduction interventions: 
• 62,150 pounds of food waste / school year

• After food waste reduction interventions:
• 34,036 pounds of food waste / school year – 45% reduction 
• 31,680 pounds of food waste composted – 92% of waste
• 21,300 pounds of food recovered through share tables



New Jersey Leaves No Bite Behind 2022-2024
• Total program enrollment=162 students in 4 

public schools

• Food waste reduction intervention: NJLNBB 
climate change and food waste educational 
curriculum taught to students 

• Food waste reduced by 58% reduction after 
educational intervention

• This would equal 1,135 pounds of food saved in 
one school year amongst 5th graders alone 

Elnakib S, Subhit S, Shukaitis J, Rowe A, Cava J, Quick V. New Jersey Leaves No Bite Behind: A Climate Change and Food Waste Curriculum Intervention for Adolescents in 
the United States. International Journal of Environmental Research and Public Health. 2024; 21(4):437. https://doi.org/10.3390/ijerph21040437 

https://doi.org/10.3390/ijerph21040437


New Jersey Leaves No Bite Behind



Expansion of Climate Education in K-12 Schools
• Working with AmeriCorps program to expand the reach of this educational program to 

12 schools in 8 counties through the NJ School Climate Corps Program

• Working with a NJ Health Foundation grant & Rutgers University's Graduate School of 
Applied and Professional Psychology (GSAPP) to add four modules on reducing climate 
anxiety in youth to the existing educational programs

• Modules will focus on evidence-based behavioral activation to:
• Improve students’ attitude, intentions, and behavioral change related to climate 

change and food waste reduction
• Enhance meaning-focused coping and reduce psychological burden
• Reduce emotional distress (anxiety, depression symptoms)



Our Goals for 2030

1. Install a Share Table in EVERY School in New Jersey

2. Strengthen New Jersey guidance to schools and restaurants on safe 
food donations

3. Support policy improvements to allow for school food waste 
composting

4. Establish a stronger partnership between municipal health inspectors 
and food donation sites

5. Expand Climate Change Education in K-12 schools that focuses on 
food waste

6. Work with Colleges and Universities to innovate in food waste 
reduction efforts that support food security



School Food Waste 
Reduction Summit

School Food Waste 
Reduction Toolkit

NJDEP School Food 
Waste Guidelines

Great Resources

Reduce, Recover & Recycle Food 
Waste Toolkit for PreK-12 Schools

https://njaes.rutgers.edu/school-food-waste/food-waste-summit-slides.pdf
https://njaes.rutgers.edu/school-food-waste/food-waste-summit-slides.pdf
https://njaes.rutgers.edu/school-food-waste/food-waste-summit-toolkit.pdf
https://njaes.rutgers.edu/school-food-waste/food-waste-summit-toolkit.pdf
https://dep.nj.gov/wp-content/uploads/sustainability/pdf-documents/new-jersey-school-food-waste-guidelines-k-12.pdf
https://dep.nj.gov/wp-content/uploads/sustainability/pdf-documents/new-jersey-school-food-waste-guidelines-k-12.pdf
https://rutgers.app.box.com/file/1491593910365?s=6q5q6e8p7a7hcvfvhpsq2lir5xekzje5
https://rutgers.app.box.com/file/1491593910365?s=6q5q6e8p7a7hcvfvhpsq2lir5xekzje5


Contact Information
For questions, comments, and inquiries

Email: Sara.Elnakib@rutgers.edu

Phone: (848) 932 -3604

Website: https://sites.rutgers.edu/food-waste/

 
 

Thank you for your time. 
What Questions Do You Have?

https://sites.rutgers.edu/food-waste/

