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What is Rutgers Cooperative E

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
o+ 4-H: Youth Development
o+ Agriculture and Natural Resources
o Family & Community Health Sciences
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Extension Department Head Coordinator

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

e Started our work in 2017 in Paterson Public Schools
* Have expanded to 11 of the 21 NJ Counties




Background on Food Waste

Enough to fill

In the US we waste L 80 tgeuﬁé?%rﬁ ,%t&t)e
S0%-407% billion [
of our food system, , &

) : pounds
\ : n average, each person
g Waste% more thpan eaCh year
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



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

oes

Food Loss &
Food Waste

Happen?

Food and Agriculture Organization of the United Nations-Sustainability Pathways http://www.fao.org/nr/sustainability/fo0d-10 uyre- Fand and Agriculture Organization 2011

NORTH AMERICAN* FOOD LOSSES AT EACH STEP IN THE SUPPLY CHAIN

PRODUCTION
LOSSES

s

POSTHARVEST,
HANDLING AND
STORAGE LOSSES

PROCESSING
AND PACKAGING
LOSSES

DISTRUBUTION
AND RETAIL
LOSSES

CONSUMER
LOSSES**

Wmgludes gut-of-home consumption

Gunders, Dana. (2012). Wasted: How America Is Losing Up to 40 Percent of Its Food from Farm to Fork to Land(fill. Retrieved from washington, D.C.

*Percentages calculated collectively for LISA, Canada, Australia, and New Zealand.
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http://www.fao.org/nr/sustainability/food-loss-and-waste/en/

Why Food Waste Matters

12

Source: FAO
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The FAQO estimates that if FW globally were a country it

would be the 3" largest emitter of greenhouse gas
after China and the US.

Environmental
Impact

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

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

Social Impact




How to Reduce Food Waste?

o EPA Wasted Food Scale

How to reduce the environmental impacts of wasted food

€ avoip

Send Down the Drain,
Landfill, or Incinerate
with or without energy recovery

Prevent Wasted Food

Produce, buy, and )
anly what is needed

034¥y3434d LSOW

Anaerobic Digestion
with disposal of digestate/blosolids

— O —

Apply to
the Land

Lege
T PREFERRED

Compost
Anaerobic
Digestion
with beneficial use of
digestate/biosolids

October 2023

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 2019, the In August 2017, the first Food
first-ever national food loss Waste legislation in New Jersey
and waste goal in the was passed. Bill S3027
United States was establishes that NJ will reduce
launched, calling for a 50% its Municipal Solid Food Waste

reduction by 2030. by 50% come 2030

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

USDA
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New Jersey Office of the Secretary of Higher Education

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
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Paterson Public Schools 2017

e Total Schools = 15 Paterson Public Schools

. P
Environmental Researcl
fic: Health L Dt,!]

Total lunch trays measured = 9,258 trays

Article

Food Waste in Schools: A Pre-/Post-Test Study Design
Examining the Impact of a Food Service Training Intervention
to Reduce Food Waste

PY FO O d Wa Ste re d u C.ti O n i nte rve nti O n : :::;:.a::l:;k;::‘;:i;gjniaquick’ , Mariel Mendez *, Shauna Downs ®, Olivia A. Wackowski *

*  Dipartment of Family and Cammunity Health Sciences, Rutgers University, New Brunswick, NJ 08901, USA;
marielrodz 1 4gmail.com

* Trained food service workers on Lunchroom Strategies: R NN

u

3 Department of Urban-Global Public Health, Rutgers University, Newark, N] 07102, USA;
sdliS1@sph rutgers edu

4 Depastment of Health Behavior, Society and Policy, Rutgers University, Piscataway, NJ 08854, USA;

Improve the lunchroom atmosphere, Focus on fruit, Vary R e

check for
updates

M Abstract: This study aimed to assess change in school-based food waste after training and imple-
e vegetaple, Mlove more mi ot o e et e e

This nem-controlled trial was implemented in a random sample of 15 elementary and middle schools

vegetable (7.1%), and milk (4.3%). Overall, a training session on food waste and the SLM strategies
Acadumic Fdisam: Diurma Hagane, with school-based food service workers reduced school food waste. However, the extent of the
Busamt Maheshw asi, Vaay ayasena training and SLM strategies to reduce food waste varied on the basis of the consistency and type of

strategies implemented.

Keywords: food waste; plate waste; school lunch; cafeteria interventions; sustainability

e After food waste reduction interventions:

1. Introduction

Food waste is a significant issue in the United States. The United States Department
of Agriculture (USDA) esti that over hird of food p is being wasted
annually, which equates to 133 billion pounds and USD 161 billion [1,2]. In 2012, food waste

350 pounds of food waste saved, which equals

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

contained an estimated 1217 calories and 33 g of protein per capita per day and many vital
nutrients such as dietary fiber, vitamin D, and calcium [2]. In addition to the economic and
nutritional cost of food waste, it also has a severe environmental cost [£] The resources used
“ toproduce food such as land, water, and transport are not often factored into the cost of food
* waste [1], nor are the greenhouse gases that are released during the production, processing,
*  transportation, and refrigeration of wasted food [1]. Thus, the negative impacts of food
waste are environmental, nutritional, and economic, leading to the federal government’s
focus on this issue [1,5].
’ In 2015, the USDA created a Food Waste Challenge jointly with the Environmental
Protection Agency (EPA) to reduce food waste nationally [6]. This Food Waste Challenge

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
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New Brunswick Public Schools 2018-2019

e Total Schools= 3 New Brunswick Public Schools

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

Share Tables

™

e 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
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Share Table Expansion

* 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.

.S. Sl
evel

- c

hare Table Legislative

[l Provides Guideli

[[] Provides Guida

[l Provides Regulati

[J Provides Regulati d
Guideline

[l Provides Regulati d
Guidance

[[] Policy Not Reviewed

BEST PRACTIGES

Best Practice Food Safety Standard
Operating Procedures for Share
Tables Can Reduce Food Waste While
Improving-feod Security During
COVID-19 and Beyond

This paper summarizes rules, regulations, and best practices of share table food safety
practices in schools to de aste and increase food security and reviews current
policies to develop be: are Operating Procedures (SOPs). Out
of 18 SOPs reviewed \ 3 ines, followed by 27.7% were
regulation and guidance s), ), 11.1% were regulation and
guideline (2 states), and only 1 of 18 ( Best practices include collecting
input from parents, using proper/clear signage, and educating school faculty on share table
procedures.

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. 88-02.
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HARVARD LAW SCHOOL

o

B Legal Fact Sheet Gl M Legal Fact Sheet €l HED Legal Fact Sheet €

New Jersey Food Donation: Liability Protections

Created by the Harvard Law School Food Law and Policy Clinic. Movember 202

Businesses (induding farms) and nonprafits that provide or recsive donated food are generally well-protected by
laws desigred vo provide immunity from liability refated to donations. The federal Bill Emerson Good Samaritan
Food Domtion Act provides liability protection for food donors, and Mew |ersey’s “Food Bank Good Samaritan
Act” provides robust additional liability protection to food donors, distributors, and landowners who allow gleaning.

The Bill Emerson Good Samaritan Act

The Bill Emersan Good Samaritan Food Donation Act (the Emerson Act) provides a faderal baseline of protection
for food donors and distributing orgarizations.! The Emerson Act covers individials, businesses, non-profit
organizations, and the officers of businesses and nareprafit organizations, bt alzo covers geaners—individuals that
harvest dorated agricultural eraps to the needy or to 2 nonprofit organization that distributes to the nesdy.
Dorating individuals and businesses are protected when they donate qualifying trpes of food in good fith,

«  Qualifying Food: The domted food mist be “spparently wholetome® ar an “sprarently fit grocery
product” and mest “all quality and kbeling staindards imposed by Federal, State, and local lwws and
regulations,* even if it is not “readily rarketible due to appearance, age, freshness, grade. size, surplus, or
other conditions."?

* Ewception for Reconditioned Food: Even if 2 food does not meet all applicable standards, the donor cn
be pratected by the Emersan Act if (sihe follows all of the Act's reconditioning procedures,* which include:

1} The danar informs the nonprofit of the nonconfarming mture of the product:
1) The nonprofit agress to recondition the iterm so that it is compliang; and
31 The nonprofit knows the standards far reconditioning the item.

The Emerson Act protects mast but not all donations of qualifying food. kn arder to get protection, the fransaction
must be structured such that:®
1] The danor domtes ta a pon-proft organization.®
2]  The non-profit organization that receives the donated food distributes it to needy populations. Direct
donations from the donor to neady individuals do not seem to be protected by the Act.
31 The ultimate redipients do not pay for this donated food. Howeser, if ane nongrofit denates food o
another nonprofit for distribution, the Act allows the first nonprofit bo charge the distributing nongralit
2 nominal fes to cover handling and processing costs.

If these criteria are met, the Emerson Act is quite protective of donors, and does not hold 2 donor liable unless the
danar acts with gross negligence of intentional misconduct.”

+  Gross Megligence involves “valuntary and conscious conduct {including a failure to act)” by a person or
organization that either failed to follow local and state siety regulations, or knew at the time of donation
that the food was likely to have harmiul health imgacts.

s Intentional Misconduct is when a person or organization donates “with knowledge | . . that the conduct
is harmiul to the health o well being of another person.”

Eszentially, an individual of erganization should not dorate or facktate the distribution of donated food that the
idivickil ¢ eganization knawe it lialy o be harmbil o dangeraiss, Lnfornirately, the Ace give lils giidsnes an
what activities are gross negligence or intentional mirconduct. However, the House of Representatives Report
associated with the Emerson Act indicates that each case must be analyzed individually, and that, for example,
dorating food past the szll-by date generally will not impact liability protections because such labeling is not federally
required and generally does not correspond to food safety.” The ladk of court cases interpreting the Emerson Act
suggests how protective the Act is of donors; research does not reveal a single case related to food doration liabiliee®

New Jersey Food Donation: Food Scraps for Animals
Created by the Harvard Law School Food Law and Policy Clinic. Movember 202 |

Sorieties have ircarporated food scraps into animal feed for centuries. This practice declined in the 19805, when state and
federal laws trind to limit the feeding of food scraps to animals following several disease outbreaks linked ta animal products in
livestock feed. Mary laws refer g0 the practice of feeding leftovers ta animals as “garbage feeding,” but today many groips use
the terms “lood scraps” or “lood residuals,” which have less negative connotations.?

Ruscaritly, thirs rag biss enawed infarast in the practics of fusding tife, propeHy theansd faod wrapt t anivals. Using food
scraps as animal feed in a safe, resource.eflicent way can be an environmentally friendly and energy-efficient alterrative to
aclusively feeding livestock crops grown for that purpose. Repurposing otherwise wasted food has multile benefits for regional
farmers and food scrap generators, such as retailers, restaurants, and educational institutions. These entities can partner to
enhance the sustairability of their operations and reduce feed and disposal costs. Incorporating food s=raps into animal feed
can alss reduee the demand for commercial feeds and the land, water, and other resaurees nesded o produce them.

Federal and New Jersey state laws regulate the use of food scraps in animal feed. This guide will examine bath trpes of law.

Federal Laws on Feeding Food Scraps to Animals

The federal government regulates the we of food scraps in animal feed by setting requirements which largely concem the type
of animals that may be fed food scraps and the kind of feod scraps that may be fed o animals. The federal regulations function
a1 a floor that allows sate regulations to go beyond them. The American Association of Feed Control Officials (AAFCO) i the
appropriate regulatory body, Relevant federal laws include:

+ The Federal Swine Health Protection At (SHPA) mandates that, before being fod to swine. food scraps—
called “garbage™ in the law—eontaining meat and animal byproducts must be heatstreated (212 degrees Fahrenheit/ 100
degrees Celsius at sea level) for at least 30 minutes by a licensed facility.* Food scraps containing anly certain processed
it=ms—including industrially processed and rendered animal products, bakery waste, candy, eggs. domestic dairy
products, and certain types of fish—nesd not be heat-treated ® SHPA requires feeders o keep swine away from
untrested food seraps, and to keep treated food separate from untreated food.® But SHPA does not prevent a
housshold fram fesding kitchen scraps to its own pigs on the same premises where the househald iz |ocated, induding
thoss scraps containing untrested meat.?

*  Transmissible Spongiform Encephalopathy (TSEMRuminant Feed Ban Rule® probibies the feeding of any

protein-conmining portion of marmmalian animals to ruminants in order to prevent TSE (“Mad Cow Dissase)”
Rumiranes are animals that have a stomach with four chambers, such as cattle, sheep, and poats.

s The Preventive Controls Rule for Animal Food in the Food Safety Modernization Act (FSMA)'" regulatas
animal feed that consists of human food b}'prudu:r_l.n which are defined a5 foods fie for animal but not huran
consumption, such as culls, peels, timmings, and pulp from vegetable manuacturing o processing. As same of these
fands will averlap with the SHPA, compliance with bath is required. In general, facilities processing food that will be
fed to animals must (1) establish current good manufactiring practices (CGMPs), (2) develop and implement Hazard
Analysis and Rigebased Preventive Cantrols (HARPC), and, i the facility receives food from a susply chain, (3)
coardinate with ather entities in the chain to cortrol identified hazards. ' But not all fadlities must comgly with all
three requirements. Some facilities are completsly exempe from the rule, induding certin farms and other facilides
that are not required to register with the Food and Drug Administration (FOA)." Other facilities, such as thase in
compliance with the Freventive Controls rule for buman food, are subject to modified requirements.*

* The Food, Drug, & Cosmetic Act (FDCA)'" asserts thae animal feed," like human food, cannoe be filthy or

decomposed, packaged or held under unsanitary conditions, or contain any poisonous or deleterious substance.”
Moreaver, food labels cannot be false ar mideading in amy way, and they must comply with certain, sometimes product.

New Jersey Food Donation: Tax Incentives

by the Harvard Law Sc

Creats il Food Law and Policy Clinic, M

Federal tax incentives provide important financial incentives that make food doration more cost-affective and economically
beneficial. These tax incentives have been extracrdinanly successfl in motivating food donation. In the pasy, federal tax
incentives for food donations were limited to C-corporations.” Tax incentives for donations were temporarily expanded to
cover more businesses in 2005, and Congress made this expansion perrmanent in 2015,% providing all businessas with added
incentive to increase food domations and prevent food waste At the federal level, tx incentives are avilable in the form of
general or enhanced deductions, each of which are discussed in this fact sheet.

In addition to the federal tax incantives, 3 number of states have snacted state-level tax incentives. Az of October 2021,
however, Mew |ersey doss not provide a state-beved tax credit for food donations.

Federal Tax Incentives
How are the tax incentives calculated?

General (non-enhanced) tax deduction: Businesses that donate inventory may claim a tax deduction in the amount of
the property’s basis” which is usually the value of the property’s cost to the business, and is often lower than the fair
rrarket valus (the valus at which goods cn be sold). Businesses other than C-corparations— induding S-corporations.’
sale proprietarships’ and some LLCs* — cannot deduct mare than either 30% or 50% of the business” total taxable income
mch year, depending on the type of organization to which the business is donating " C-corparations generally sannot
deduict mare than | 0% of their taxable income each year”

Enhanced tax deduction: The enhanced tax deduction provides an extra incentive for doration by allowing the donating
business o deduct the lesser of (a) twice the basis value of the donated food or (b) the basis value of the donated food plus
one-half of the food's expected profit margin (if the food were to be sold at fair market value)." Under the enhanced
deduction, all businesses may deduct up to | 5% of their taable income for food donations.

Example: A procery store dongies potatoes with o fair morket value of 3100, The basis value of there potatoes was 330
The expected profit rargin is the foir imarket vokse mius the basis vakse (8 100 - $30), which s $70. Under the enbanced
deduction, the procery store iz efipible 1o deduct the smaller of

(o) Basiz Viofue x 2 = 330 x 2 = §80, ar (b) Baris Yalue + jexpected prafit margin [ 2) = §30 + (§70 1 2) = 365
The enbanced deduction would be §50. which is substontiolly higher than the generol deduction (the $30 basis volue)

Businesses that do not account for inventories and are not required to capitalize indirect costs will have the option to
caleulate the basis value at 25% of the products’ fair market value. " Businesses also have the option to caloulate the fair
market value of certain products—ie, those that cannot be sold because of filure to meet intemal standards, lack of 2
market, or similar reasons—by using the price of the same or substantially similar, sleable food itams.?

How can a donating business know if they are eligible for a tax deduction?

General tax deduction requirements: In order for a charitable contribution to qualify for 2 federal tax
doration must be used for charitable purposss and given to a qualified organization as kid out under section
Internal Revenue Code (IRC)"

Enhanced tax deduction requirements: |n order to qualify for the erhanced tax deduction, a business
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Sustainable & Scalable Food Waste Solutions for Schools

2021-2023
composfﬂessg

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

* Food waste reduction interventions: Trained Food service
workers, teachers, and students on Lunchrooms Strategies

im

e 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
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New Jersey Leaves No Bite Behind 2022-2024

* Total program enrollment=162 students in 4 B
public schools f finy

Article

New Jersey Leaves No Bite Behind: A Climate Change and
Food Waste Curriculum Intervention for Adolescents in the
United States

e Food waste reduction intervention: NJLNBB e 51 S’ ey e e o i

cli, IN] 060, LISA;

climate change and food waste educational R

' Dupariment of Nesitional Sciences, Rutgers University, Now Branswick, N] 08601, 1SA;

vk mar utgr e nds

curriculum taught to students R

Absteact: Food waste & 2 major conteibubor to dlimate charge. Schoaks offor 2 unique oppoetunily
1o educal

o this. s while alse educing food waste generation; howsver, fow climale-charge
education curriculs that include 3 food waste comporent have been developod and bestod with
fidelitye Thizs, the puspase of this cluster randomized controlled srudy was b assess e ollsctivensss
of a climate change and food wasle education peograe callod N Loaves No Bite Behind (NJLNEES)
among fifthegesde students. Lessons on food waste and sustsinsble iood bebay v developed
that aligred with N| Studet Learning Slandasds for Climate Change and Mest-Cenemation Scietee
Standards. Participants (i = 162) comploted pro- and posi-iest surveys. that assossed keowlodge,
tudis, self-efficacy, and bebavi
[« 0L05) higheee mean scores

st the experimental group (v = 102) had signilicantly
e, social norms, bebavioral intentions, and perceived

behavioeal control compared 0 the control growp (n = 60), with medium eifect stes, as debermined
i differences in maan 5o

climate-friendly behaviors post.e

by partial etasquased. These w

il b vsei-ge

selidficacy,

ation by comp

participants whe sasived the p troegly agmoed the kesons w
the card gamses (7251, and loarned a lot { 1 These findings are promising in torms of aching
adolesconds. the impacts of dood wasic on the climaie.

Keywards: climaie charge educstion; dimaie changs cusriculue; science curricubuns; adolescent

« Food waste reduced by 58% reduction after
educational intervention

ecducation; food waste; food waste reduction; greenhouse gas

1. Intraduction

Food waste s a growing social, economic, and environmental issue. In the United
States (U5, foed production accounts for approximately 16 percent of the country's
energy use, nearly 50 percent of land use, and 67 percent of Freshwater consumptian, yet
an astounding 40 percent af the foad supply is wasted annually [1,2]. Meanwhile, millians
of peaple in the United States are experiencing food insecurity or kack access b sufficient
food to mect their needs. In 2021, 10.2 percent ar 135 million houschalds experienced food
insecurity [3]. Faod insecurity is associated with an increased risk of several chranic health
conditions, including disbetes, cardiovascular disrases, and mental health diserders [4].
Children wha Lack access to nutritious foods. can face human develapment implicatians [4].
Alarmingly, the total dollar loss of food waste is equivalent o USD 473 billion each year
in the United States [3]. In addition to the economic losses and consumption of resources
assaciated with food waste, there are significant environmental impacts contributing to
climate change. The production, processing, and distribution of feod generate carbon

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

emativecoenmons o liceness by
any
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Fxpansion 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)
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Our Goals for 2030 4

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

Contact Information
For questions, comments, and inquiries

Email: Sara.Elnakib@rutgers.edu
Phone: (848) 932 -3604

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