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FINAL GRANT REPORT WRITE UP

1. A comparison of actual accomplishments with the project goals and objectives as

outlined in the agreement. If a baseline assessment was done, include a description of that
process and what was learned. Include a description of Project accomplishments not included in the
goals and objectives, if applicable.

PHASE 1:
Goals and Objectives Established:

Our goal for Phase 1 of our Food Too Good to Waste Project was to recruit 50-100 households
to participate in a 6 week household challenge, based on the EPA’s toolkit, Food Too Good to Waste,
and to have measurable local data and success stories to parlay into our Phase 2 community outreach
and education campaign. Participants would weigh their household’s wasted food for 6 weeks, while
learning about the issue of wasted food and tools to make small changes to their habits in hopes that
they would waste less food by the end of the challenge. The first 2 weeks were to be baseline
measurement weeks, with the last 4 would be weeks to implement the tools to prevent wasted food.
Our hope was that at least 50% of households complete the entire challenge.

We would recruit households using a bill insert (in partnership with our recycling and garbage
providers), door hangers, posters, and our already existing email communication lists.

Actual Accomplishments:

Our challenge, renamed the Rethink Food Waste Challenge to more align with our existing
branding, was four weeks, two weeks shorter then we initially planned. We recruited 213 households to
sign up for the challenge. 163 of those households actually entered data at least one time, 137 (64%) of
those households participated at least 3 of the 4 weeks, 101 (47%) of the households participated for
all four weeks. We exceeded our initial recruitment goal and were very close to our retention goal of
50%.

We considered the data from all the households to determine the average amount of wasted
food per person. We found that there was a 59% reduction in wasted food from week 1 to week 4 and a
33% reduction from week 2 to week 4.

Participants were recruited through a successful bill insert, posters, and email communications.
They were given a scale, plastic bucket to collect wasted food, a basket with an “Eat First” laminated
label, and the Rethink Food Waste Challenge Toolkit. This toolkit was based on the EPA’'s FTGTW
toolkit, but was edited and redesigned to align with the existing look and feel of the Rethink Waste
Project.

We sent e-mails and posted a blog twice a week for the duration of the 4-week challenge with
tips and resources around that week’s theme. We also highlighted initiatives happening in other parts of
the country and the world including other challenges, documentaries, books, and news articles
surrounding the subject of wasted food to show that many communities are taking the issue seriously.
Participants who entered their data each week were entered to win an incentive prize; prize items were
connected with that week’s tool, food, or waste prevention in general. Examples include glass food
storage containers, beeswax food wraps, grocery store gift cards, reusable produce bags, and more.
The final prize, offered to 2 winners who entered data for 3 out of 4 weeks, included $400 in “market
bucks” to a farm that sold produce at a farmers market in both Bend & Redmond. One of the winners
opted to give half their prize to a local soup kitchen ($200), as facilitated by us.
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COMMUNITY CHALLENGE DATA AND INFORMATION

Dates of official Rethink Food Waste Challenge: May 14 — June 11, 2018

Waste Reduction Amounts During official RFW Challenge
Average amount of wasted food decreased per household from week 1 to week 4: 58.9%
Average amount of wasted food decreased per household from week 2 to week 4:  36.0%

Average amount of wasted food decreased per person from week 1 to week 4: 58.7%
Average amount of wasted food decreased per person from week 2 to week 4: 33.9%
Average # Ibs |Average # Ibs |Total # # Households
wasted / wasted / Pounds that entered
household person Wasted data # People Total
Week 1 (May 14 - May 20) 3.9 14| 9214.22 147 419
Week 2 (May 21 - May 27) 2.5 0.9] 5389.36 136 392
Week 3 (May 28 - June 3) 2.2 0.7] 4271.63 122 358
Week 4 (June 4 - June 10) 1.6 0.6] 3081.69 117 339
Participant Retention
# weeks participated # households
1 14
2 12
3 36
4 101
Total number of households that entered data 3 or 4 weeks: | 137 ‘

Reasons why established goals were not met:

Established goals were met, but our activities were adjusted. We originally planned to do a 6
week challenge, but shortened it to 4 weeks. One way that we wanted to recruit people was through a
bill insert in the local garbage bills. The ideal timeline when we wanted to do this was taken by another
in-house bill insert by the garbage and recycling provider, so we decided to shorten the challenge from
the initial 6 weeks to 4 weeks to accommodate the delayed schedule. This allowed us to get the bill
insert sent out and still have adequate time for participants to sign up. The shorter schedule also
ensured that the challenge ended before school got out for the summer, when many people leave for
vacation. The 4-week challenge, which has been implemented in other communities as well, seemed to
be long enough for folks to learn about their habits and to make small changes, but short enough for
them to maintain interest without getting distracted by other life issues. Finally, the shortened schedule
also gave us more time to flesh out all of our redesigned tools and set up our website to collect contact
information and data.

The use of the bill insert turned out to recruit a total of at least 74 households, possibly up to 99,
so we think it was a good idea to make the change. We also planned on using a door hanger, which we
had designed and printed, but in the end found that it demanded more staff time than we had available,
and that in the end sign ups were coming in anyway and so it was deemed less critical. Instead, we
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used the door hangers as in person handouts at a few outreach events we attended before the
challenge kicked off.

Our original retention goal for households participating in the challenge was 50%. Although we
only retained 47% of households, our retention number was 101 households, which is as many as we
had hoped to recruit, let alone retain.

PHASE 2:
Goals and Objectives Established:

In Phase 2, we planned to take what we learned in our challenge and incorporate that into our
messaging for delivery in a community-wide campaign. Using Community Based Social Marketing
techniques, we planned to return to the same neighborhoods with updated door hangers and send out
updated bill inserts in Bend & Redmond. These materials would be updated with local data and stories
to compel people to access and utilize the tools that the challenge participants utilized in Phase 1. We
also planned to create a print ad for each tool, as well as an overarching wasted food prevention
message in both print and social media, and a billboard, to be placed during the summer months.
Planned outreach events focused on Farmers Markets events where possible in Bend, Redmond, and
Sisters. Outreach would include providing printed out tools, weekly recipes utilizing common local food
currently in season, and asking people to pledge to prevent wasted food using social media.

Actual Accomplishments:

After the end of the official challenge (Phase 1), we took time to evaluate the data, solicit
feedback from challenge recipients, and work with the designers to re-work Phase 1 collateral to be
both timeless and to incorporate both quantitative and qualitative data from the community challenge in
Phase 1. We organized a strategic lay out for Phase 2, which included scheduling outreach events,
presentations, and ad placements. Phase 2’s official kick-off event was a screening of ‘Wasted -The
Story of Food Waste’ from executive producer Anthony Bourdain, which brought in over 150 people
from the community. We also did a panel of local food waste prevention heroes for a Q+A session after
the film.

e Social media was used as a marketing tool, with efforts focused on Facebook. Twitter was not as
successful in getting participation.

e Although social marketing was used more heavily than canvassing, rack cards were designed,
printed and distributed in central Redmond and some neighborhoods in Bend. Those rack cards
had a quote from a participant on the front and an ask to “pledge to waste less food” on the back.
Those canvassing efforts did result in a few email signups.

e Print ads: Created a series of 6 print ads highlighting each food waste prevention tool and an ad
with an overarching wasted food prevention message. The ads always encourage people to waste
less food and to go to the website to learn more. Ads were placed in many local papers over the
course of phase 2.

e Qutreach at events: Tabling at 18 events: including music events, seasonal festivals and one
farmer’'s market. We also had recipe cards highlighting a prolific in-season vegetable on the table of
one produce vender with food waste prevention information on the back.

e Formal presentations: We did presentations at four Cooking Matters classes (cooking classes for
low income folks) in La Pine, Bend, Redmond and Sisters and 7 other presentations. Three more
presentations are scheduled in February for a “Know Less” series put on by the Deschutes County
Library.

o ‘“Eat First” Basket: The original EPA Toolkit for Food Too Good to Waste suggested the use of an
Eat First Basket. After developing our style for the Rethink Food Waste Challenge, we printed and
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laminated “Eat First” cards and attached them to baskets to be given out. We have given out
approximately 300 baskets.
e Unanticipated Accomplishments:

o E-mail series: Compiled all of the e-mails designed for the original challenge into a long
lasting email series. People can sign up for this email series at any time to take a self-
guided food waste reduction challenge. The series lasts for 4 weeks and gives tips and
resources on how to reduce food waste in a digestible way. It will be available in perpetuity.
So far, 322 people have signed up for the email series since its launch in the beginning of
September 2018. We are continuing promote this series through the Rethink Waste Project
website, RWP newsletters, as well as tabling events and presentations.

o Inthe midst of this outreach campaign, Bend’s garbage and recycling service providers
implemented a residential food waste pilot program within city limits. They used our Rethink
Food Waste materials in their customer outreach materials, including food waste prevention
tips. Each household in the pilot also received an “Eat First” card to use.

0 The Environmental Center’s Youth Education Program incorporated the Rethink Food
Waste materials into a Rethink Food Waste lesson available for classrooms. This content is
being incorporated into the EarthSmart program for 4™ and 5™ graders, which reaches 750-
1000 students per year in Deschutes County.

Reasons why established goals were not met:

Established goals were met. However, one of our Phase 2 activities included scheduling a
billboard with a wasted food message. We did not end up having this billboard because of a
miscommunication. The Rethink Waste Project regularly schedules billboards with our work for
Deschutes County Dept. of Solid Waste, and the billboard company ended up putting another recycling
related message we had already produced with them, rather than a food waste specific one. This
billboard had a recycling message and was paid for by DCSW -- it did not come out of the DEQ grant
money. The unspent billboard funds were spent in other outreach areas such as the unplanned movie
screening, event tabling fees and additional newspaper advertisements.

2. A description of significant problems encountered during Project design and
implementation and how these problems resulted in Project changes or expected accomplishments.

No significant problems to report other than the schedule change and billboard problem, described
above.

3. A description of the most and least successful components of the Project explaining why
they were or were not successful.

MOST SUCCESSFUL

The “Eat First” Basket
e Handed out “Eat First” baskets to each of the original challenge participants. From their
feedback, we found that this basket was the single most useful tool introduced during the
challenge. Here are some patrticipant quotes that support that conclusion:
o “Love the Eat First basket! That's been a huge help for our family!”
o “Eat First basket continues to be the best part of this project. It is a very helpful prompt
both for what to use and how much to be buying.”
o “We were already trying to plan for shopping and use up our food well but it was an eye
opening experience to see all the week’s waste together in the bucket. It was more than
we thought! Our favorite takeaway is the Eat First basket. Brilliant! Thank you!”
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e “The ‘Eat First’ basket is excellent as it helps to focus attention on produce before it is
beyond using. Leftovers sit next to basket so they don't get missed.”

e “What | got most out of this project was using the Eat First bin. | LOVE this idea! It's
helped us so much as far as prioritizing what we pack for lunch or use in cooking. “

e “WOW! What a great challenge. | was surprised at my first week of data on how much |
wasted and proud of myself for the improvements. For me, the ‘Eat First’ bin is what
made the biggest difference followed by changing when we deal with lunch boxes. Poor
chickens aren’t getting as many scraps but | know my wallet has got to be bigger in
return. THANK YOU SO MUCH!!!”

o “lreally LOVE the ‘Eat First’ bin. It is so simple but so brilliant. I've converted the top
shelf for eat first items and I've really [been] able to use those items first before cooking
anything new. Plus when | have a few funky items | can pretend I'm on the TV series
‘Chopped’.”

o “l hope others will be intrigued with the Eat First baskets. We continue to be challenged
by the items in our basket and like the creativity challenge using these items provides.
We have some new favorite meals thanks to using the Eat First basket. We have also
created an Eat First section in our refrigerator’s freezer. Works great!!”

e The “Eat First” basket was so successful that it was decided to keep giving it out to anyone who
was interested during Phase 2 of the project. It's always on our table during events and has
been advertised as available on our website. It encourages engagement and it is bright and
colorful and draws attention. For folks who don’t want a basket, we encourage them to take a
laminated “Eat First” card that they can use in their fridge. This has been a low cost item with a
high impact.

Movie Screening: Wasted: The Story of Food Waste, September 24, 2018
Although there was no planned date in mind to officially begin Phase 2, but after discovering the
“Wasted” movie and expecting a good turnout for its attendance, we decided for the film showing to be
our official kickoff in September.
e The movie screening of Wasted brought out a lot of people (150+), in part due to the death of
the film’s executive producer being just before the showing.
o Film tickets were free, with an optional donation. This allowed anyone to come see it, and the
show was sold out while covering costs.
e The film was followed up by a post-movie panel Q&A with community members who are actively
helping reduce food waste here in the county.
0 Meiko Lunetta, Program Coordinator from the High Desert Food & Farm Alliance
e Meiko works to support Central Oregon's food system and increase food access.
She is passionate about connecting community members to resources through
collaborate with farmers, businesses and organizations alike.
0 Melissa Miller, General Manager, Sodexo & COCC Dining Services.
= Melissa is passionate about reducing food waste at COCC and through
collaborative efforts with several local non-profits is giving extra prepared foods
to hunger relief agencies in Bend. She strives to feed people as well as educate
the students at COCC around food waste and food insecurity.
0 Megan French and David Aleksander, Farmer/Co-Owner, Boundless Farmstead
= Megan is a born and raised Oregonian who has worked in the food and farm
scene for a number of years. She and her partner David started Boundless
Farmstead in 2018. They farm using organic practices and sell their products
direct to consumer as well as to local restaurants.
o Partnered with the High Desert Food and Farm Alliance to put the movie on -- they helped
gather the panelists and helped to promote the film.
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HDFFA and Rethink Food Waste each had a table set up with information and fliers where we
could chat with people who had questions about wasted food or our organizations. It was a
location where you could sign up for the e-mail series and get a free “Eat First” basket.

A combination of partnering with local organizations and good advertising made this event very
successful. It was also helpful for it to be free in order to encourage anyone to come.

Developing the Rethink Food Waste E-mail Series

After coming across something similar from the City of Kirkland, Washington, we decided to
create the e-mail series. This involved compiling all the e-mails from the challenge into material
that would be relevant and timeless ( “evergreen” content). The idea being that folks can sign up
to take a self-paced, self-guided challenge to learn about the issue of food waste, even though
the official challenge has already taken place.

Sent out a feedback form several months after the e-mail series went live and did get a good
amount of interaction from folks who had signed up. There was a prize drawing with incentives
for participation in the feedback survey.

Feedback Surveys

Sent out 2 feedback surveys. One right at the end of the challenge sent only to the 213 official
challenge participants, and one sent out in November to all official challenge participants as well
as folks who had signed up for the e-mail series in Phase 2. The second form went out to an
additional 245 households or a total of 458.
These feedback surveys served several functions:
o0 Provided social media fodder including quotables and photos.
o0 Continued interaction and participation from community members.
0 Created a place for challenge participants to give suggestions for future outreach ideas
as well as feedback on what worked and what didn’t for them.
0 Asked participants to refer a friend to sign up for the e-mail series. This was successful
and yielded over 30 new participants.

Insert in Garbage Bills

The call for sign-ups in the garbage bill was very successful. The first round of inserts yielded
between 74 and 99 sign-ups (~41%) for the original Rethink Food Waste Challenge. We worked
with two companies — one that services south of Bend to La Pine, and the other services North
of Bend and Redmond. The bill insert in Redmond was to a smaller population however, as the
City of Redmond bills residents within city limits, so our bill inserts reached only those residents
outside of city limits.

The garbage bill does not discriminate and goes across all socio-economic boundaries, which
helped to reach a wider variety of people. However, since we did not collect any socio-economic
data, we are unsure of the average type of person who signed up.

Incentives for participation

Having goodies for people to win helped to maintain interest.

Incentive prizes were intentionally relevant to wasted food, which helped with the mission. In the
post-challenge feedback form, we asked for photos showing something from the challenge.
Some photos showed the use of the beeswax wraps that were given out as a prize.

The $400 grand prize of a CSA was probably a big draw as well.

LEAST SUCCESSFUL

Outreach events at grocery stores
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People tend to be in a hurry and don’t want to stop and chat when they are grocery shopping.
This could work better if there was some kind of interactive game and a prize to give away, as
people love free stuff.

Qutreach events at music events

Some music events were great, and others were not. It really depended on our location at that
specific venue and on the weather. The music on the green events in Redmond occurred during
very high temperatures and there were not too many people out. There were also some events
that were not well attended due to poor quality, smoky air in August during wildfire season.

4. An explanation for significant differences between Project budget and Project
expenditures.

Nothing to report.

5. A discussion of the technical and economic feasibility of others carrying out a
similar project. Include recommendations on what should be done differently in managing a similar

project.

Using incentives as a draw is crucial for participation. People love to win stuff. When purchasing
incentives, try to find items that aligned with the mission of preventing food waste along with
things that people might not buy for themselves. The beeswax wraps, for example, are a little
expensive to buy, but we felt they drew in some interest because they are unique and pretty.
Using your incentive dollars wisely is important.

When tabling at an outreach event, it is very important to have something on the table to draw
people in. A combination of giveaways associated with the project, a large and striking visual
aid, and some kind of interactive activity are some ideas. Suggestions include:

o A reusable straw giveaway -- for signing up for the food waste email series

o A question or game -- maybe a spinning wheel with questions on it like “what’s the best
way to store cilantro?” or “What's the difference between composting and wasted food?”
or “How much food does the average household throw away?”

= Upon answering the question correctly, the participant wins a reusable straw or if
you are at a farmer’'s market, maybe they win a half dozen apples with a list of
things you can do with all the apple parts
Although it was a relatively expensive part of advertising, putting the informational insert in the
trash bill seemed to be very successful.
Sitting down in front of a group of attentive people is a great way to get information across.
Although tabling puts your face and logo out there, the interactions aren’t always genuine or
very long. Reach out to organizations to do “lunch and learn” sessions. Maybe suggest doing
the food waste challenge as an organization. If the organization doesn’t have funds, maybe you
can use funds from the project to pay for their lunch or perhaps split the bill. Free food gets
people to come to events.
The Eat First basket was very successful and we got great feedback from participants around its
usefulness. Bring these to any event or presentation you go to as a visual and as a giveaway.

o NOTE: Itfelt a little conflicting buying new plastic baskets from the dollar store while
working for an organization attempting to decrease waste. The dollar baskets were
bright and pretty and striking, but some more eco-friendly alternative would have been
more aligned with the goals. No specific suggestions here, but maybe something to think
about.

Social Media: It seems everyone gets their information from Facebook or instagram. Learn
about how to use this and maintain presence here. Encourage its use during the program. A
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good way might be to get a volunteer intern that focuses solely on social media. It's important to
stay active in the social media world and a good way to measure interaction between you and
participants as well as between participants themselves.

Meal planning workshops at specialty stores that have the space for and history of events, (like
Whole Foods and Natural Grocers, locally) might work as opposed to just tabling at a grocery
store. An evergreen item that was created towards the end of the challenge was a meal
planning shopping list; it could be made into pads or a fridge magnet, and could be a good
giveaway item in conjunction with a store workshop.

The actual vs proposed budget was right on target for each section. Although it was originally
thought the FTGTW Coordinator position would be 20 hours a week, and it ended up being 16,
it didn't affect the budget. The change in hours per week allowed for more calendar time for the
campaign to settle into the community, which may have allowed for a broader reach of people.

In any case, the budget wasn’t overshot or under estimated in terms of time.

6. Provide copies of materials related to the Project including brochures, public
service announcements, photographs, news clippings, or reports.

See all deliverables below. All are listed in the table of contents.

DELIVERABLES - brochures, photographs, news clippings, reports, etc.

COMMUNITY CHALLENGE DATA AND INFORMATION

Offical Dates of Original Rethink Food Waste Challenge

May 14 —June 11, 2018

Waste Reduction Amounts During official RFW Challenge

Average amount of wasted food decreased per household from week 1 to week 4: 58.9%
Average amount of wasted food decreased per household from week 2 to week 4:  36.0%
Average amount of wasted food decreased per person from week 1 to week 4: 58.7%
Average amount of wasted food decreased per person from week 2 to week 4: 33.9%

Average #lbs Average #lbs # Ibs Wasted |# Households

wasted / household |wasted / person |Combined that entered data |# People total
Week 1 (May 14 - May 20) 3.9 14 9214.22 147 419
Week 2 (May 21 - May 27) 2.5 0.9 5389.36 136 392
Week 3 (May 28 - June 3) 2.2 0.7 4271.63 122 358
Week 4 (June 4 - June 10) 1.6 0.6 3081.69 117 339

Participant Retention

# weeks participated | # households
1 14 Total number of households that
2 12 entered data 3 or 4 weeks: 137
3 36
4 101
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PRESS RELEASES AND NEWSPAPER ARTICLES

Original Press Release - 5-1-18
Sent to Bulletin, Source, Nugget, Spokesman, CBN, KPOV.

the
environmental
center

RETHINKFOODWASTE

PRESS RELEASE CONTACT:
EOR IMMEDIATE RELEASE: Ani Kasch, Rethink Food Waste Challenge Coordinator,
May 1, 2018 Rethink Waste Project

541-385-6908 x 26 or ani@envirocenter.org

Our Food is Too Good to Waste
Local challenge 1o reduce wasted food will kick off on May 14th

Deschutes County, Oregon — In the United States, 40% of food we are growing, raising, and cooking
ends up going to waste. In an effort to increase awareness around the poignant issue of wasted food,
the Rethink Waste Project, a program of The Environmental Center, is searching for residents of
Deschutes County to take the Rethink Food Waste Challenge.

Food is wasted throughout the chain: at the farm, in transport, at grocery stores and other distributors,
at restaurants, and at the household level. The Challenge will focus on the household level where
25% of what people buy ends up not getting eaten and being tossed.

1in 8 Americans do not have access to enough food, yet the average family of four spends $130 per
month on food they throw away. 135 million tons of greenhouse gases are produced from wasted
food. With food waste education, the Rethink Food Waste Challenge will address these social,
economic, and environmental issues all at the same time.

The Challenge, which begins on May 14, will encourage behavior changes by asking each
participating household to weigh and record their cumulative wasted food each week. During the four-
week challenge, participants will receive tips and resources about ways to prevent wasted food
through simple behavior changes.

As an incentive to submit weekly data, there will be drawings for prizes that help prevent wasted food,
such as glass and stainless steel food storage containers and reusable beeswax food wraps, plus
$100 gift card to the grocery store of your choice. There will also be two grand prize drawings for $400
worth of harvest bucks, redeemable from the Dome Grown Produce stand at the Redmond Fammer's
Market or the new East Bend Farmer's Market. Participants will also feel good about making changes
in their own lives that will help their greater community.

The Rethink Food Waste Challenge, possible through a waste prevention grant from the Oregon
Department of Environmental Quality. The Rethink Waste Project provides waste prevention and
reduction education for Deschutes County residents through a partnership with Deschutes County
Department of Solid Waste and our local garbage and recycling service providers.

Leam more and sign up for the Rethink Food Waste Challenge at
hitp:/hwww.RethinkW asteProject org/FoodW aste/
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Cascade Business News Online - 5-1-18
http://cascadebusnews.com/food-good-waste/

Not secure | cascadebusnews.com/food-good-waste/

1 February 2019

BY CBN ON MAY 1, 2018

| Our Food 1s Too Good to Waste

people buy ends up not getting eaten and being tossed.

Environmental Center

Forty percent of our food never gets eaten.
And it’s estimated that a quarter of what goes into
Deschutes County’s landfill is wasted food.

We're better than that. It’s time to rethink food
waste, and we want to help you do it.

We are looking for households in Desch
County to take part in our Rethink Food Waste
Challenge. For four weeks beginning May 14¢h,
you will callece your weekly wasted food and enter
its weight on our website at the end of each weck,
The first week do as you normally do, The next
3 weeks we'll give you tips, ideas and resources to
help you prevent wasting food.

‘We have free scales for the first 100 households
msisnup.Eldlmkyoupﬂt'l:ip:ﬂ,yuu'ﬂbe
entered to win $1,600 worth of prizes — grocery

store gift cards, nice kitchen supplies, plus a grand
prize of farmers market harvest bucks!

S'E up online ar www.RethinkWasteProject.

E-HEADLINES

Local challenge to reduce wasted food will kick off on May 14
In the United States, 40% of food we are growing, raising and cooking ends up going to waste. In an effort to
increase awareness around the poignant issue of wasted food, the Rethink Waste Project, a program of The
Environmental Center, is searching for residents of Deschutes County to take the Rethink Food Waste Challenge,
Food is wasted throughout the chain: at the farm, in transport, at grocery stores and other distributors, at

restaurants, and at the household level. The Challenge will focus on the household level where 25 percent of what

ight Americans does not have access to encugh food, yet the average family of four spends $130 per month

REDUCE : IDEAS & INSPIRATION

Y oF Foop
IN AMERICA
1S WASTED

Start thinkng ke & o
wagte warior. Stan planning
your meals caretuly, buy
fewer proceries and learm

v 10 revive wouldbe
theowaways. Another tp?
Consider your reamr your

new BFF. Gal your family in
on the masian and watch  RETHINKFOODWASTE
habits start 1o change!

Learn mam an oo webste.
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Printed Living the Green, The Environmental Center Newsletter - 9-2018

RETHINKYOUR FOOD WASTE

1 February 2019

Deschutes County’s Knott Landfill, whioh is projected to be full by 2029, con-
sists of 256% wastad food. S & community, we ocan change thic - and ith sagy

to diol

In bday 2018, over 200 Central Cregonians pledged to weste less food by tak-
ing our Rethink Food Waste Challenge. For four weeks, participants tracked

their wasted food and learned sacy ways to waste legs. Over the course of the
challangs, the amount of wasted food went down by an average of 40%!

Mow it's time to spresd the word. Sign up now {or tell & friend) to reosive our

welf-guided Rethink Food Waste Challenge email ceries. Waste |=os food in

your home, save time and money, and play an important role in this communi-
ty effort. Sign up at Rethink¥WasteProject.org/Food

“WOWT What a great challange. [ was
surprised at my Arst week of data on how

much | wasted and prowd of myself for

the improvemeants. For ma, the Eat First
bin iz what made the biggest difference. ™

Cascade Business Newspaper - Non-Profit Edition - 10-3-18

Nonprofit Charitable & Advocacy Gro

ood: something that not one person

on earth can live without. Yat our
own Deschutes County Knott
Landfill, which is estimated to be full
by 2029, consists of approximately 26
percent wasted food. As 2 community,
we can change that. And it's easy lo do.
Rethink Food Waste is a campaign
of the Rethink Waste Project, a project
of the Environmental Center. Our
mission Is to embed sustainability into
daily life in Central Oregon. Reducing
your wasted food means living more
sustainably since wasting food has
such strong social, environmental and
financial impacts on our CoMmmMunity.

Rethink Your Food Waste!

“Having cur waste ge down so much in the
last two waeks has really inspired mel | can
definitely see how mea! planning and proper
storage is improving our food wasting habits.”

~ Rethink Food Waste Challenge Parficipant

The average family of four spends
51,600 each year on food they throw
away, Ten percent of our energy and 25
percent of all fresh water go towards
proclucing food that's never eaten.
And one in six people in the U.5. face

hunger on a daily basis.

In May 2018, over 200 Central
Oregonians pledged to waste less
food by taking Rethink Food Waste
Challenge. Far four weeks, participants
paid attention to what they wasted in

UDS Oclober 3, 2018 « Cascade Business News « 20

their own home and then learned easy
ways to reduce that household waste.
Over the course of the challenge, their
amount of wasted food went down by
an average of 40 percent. What would
it look like if each of those people
spread the word and got five more
peaple to take the challenge?

Sign up now to get our Rethink Food
Waste Challenge Email Series and take
the challenge yourself. Waste less food
in your home, save money and time,
and be a part of our community's
effort. Pledge to waste less food,
because our food is too good to waste,

RethinkWasteProject. org/Food
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The Source Weekly - Wasted in Bend - 1-3-19
https://www.bendsource.com/bend/wasted-in-bend/Content?0id=9020153&fbclid=IwAR1 Pd7J0_FkRIzK-WQO6TaTR6-
oMRDc5CgJQzMnhPLtw_SJeWrzJBPa_0Q

Wasted

in Bend

Locals make an effort to
minimize food waste
By Suzanne Johnson

magine standing in front of a fridge

stocked with produce, dairy, meat, plus

dozens of condiment jars. Now take
a quarter of that food out and bury it.
That might sound ridiculous, yet that's
what happens all across the country:
more than one-fourth of the food pro-
duced in the U.S. ends up in a Jandfill.

According to ReFED, a national coali-
tion that analyzes the economics of food
waste, 62 million tons of food is wast-
ed in the U.S. each year—nearly a pound
per person, every day, filling over 20
percent of landfill space.

Across Oregon, food waste contrib-
utes to an estimated 18 to 26 percent of
the waste stream. Timm Schimke, direc-
tor of solid waste for Deschutes Coun-
ty, suspects Bend sits at the higher end.
“Considering the impact of tourism, we
probably have more food thrown away
than in other communities,” he said.

How to reduce food waste? Efforts
are growing, locally and nationally, o
reduce food loss at every point along the
supply system.

Food waste on the farm

American consumers have high stan-
dards for food’s appearance. Twenty
percent of the produce farmers grow
never reaches the market; an odd shape
or blemish is enough to give it a failing
grade. Rejected produce also wastes the
water aud any chemicals used ro growir,

Deschutes Recycling mulches and composts food waste at Knott Landfill in Bend.

Most often, rejected produce is left
to rot or sent to the landfill. Nation-
wide campaigns such as Imperfect Pro-
duce and Ugly Fruit & Veg are working
with grocery markets to accept a wider
variety, but consumer attitudes hold the
key to success. The mission depends on
people’s willingness to purchase less-
than-perfect produce.

In Central Oregon, the High Desert Food
& Farm Alliance tackles the issue through its
Grow & Give program, which local-
ly growm food to those who need it. HDF-
FA’s program coordinator, Meiko Lunetta,
understands why food is often left in the
fields—and also how to save it.

“Farmers leave produce behind when
they know it will be rejected by buyers,”
she explained. “Sometimes they have
to move on to the next crop, even when
there's food yet to pick.” HDFFA helps
by organizing harvesting events known as
gleanings. Gleanings use volunteers to pick
‘what's left behind after the main harvest.

During the 2018 growing season,
gleanings happened at 14 local farms.
Each brought in about 1,000 pounds
of fresh food, then donated to Neigh-
borImpact, a local organization that dis-
tributes the produce among food banks
and meal sites.

Matching supply to demand
Once food hits grocery shelves
and commercial kitchens, her 25

million tons of food goes into the trash.
ReFED identifies two major causes:
confusion about “best by...” dates, and
a mismatch between food supply and
demand. “Sell by” labels rarely mean
food is unsafe. Yet grocery stores regu-
larly remove any food approaching the
labeled date.

One option is to donate excess food
where it can be used quickly. Grocery
Outlet in Bend brings weekly loads
of food to Shepherd’s House shel-
ter. Many other stores connect with
NeighborImpact, which claims it’s the
largest distributor of donated food in
Central Oregon.

“In 2018, we diverted over a mil-
lion pounds of food from the landfill,”
said Carly Sanders, Neighborlmpact
Food Program Director. Trucks make
regular pickups at 18 groceries, and
distribute through the Brown Bag
program in Deschutes, Jefferson and
Crook counties.

Tuming scraps into soil

High desert soil lacks organic materi-
al, so composting food is a double win.
Commercial compost pickup is grow-
ing, but the added cost and training are
obstacles for many businesses, accord-
ing to Bend Garbage & Recycling.

At home, people can add vege-
table scraps to vard debris bins for

easy compasting. Deschutes County

officials have discussed expanding res-
idential compost to include all food
scraps over the next few years, as a

possible solution for extending the life
of Knott Landfill.

Reducing waste at home

According to a 2017 report from the
Natural Resources Defense Council,
the greatest amount of food is wast-
ed at home, in home kitchens. As a
wealthy nation, the ability to buy more
food can build apathy about discarding
it, and Americans throw out $144 bil-
lion every year.

ReThink Waste, a project of The
Environmental Center in Bend, aims to
reduce that number. Its online challenge
offers a free 4-week series to help users
use food more efficiently,

Resources for reducing food waste:

« Volunteer for a gleaning or donate
produce to HDFFA at 541-390-3572 or
info@hdffa.org

» Locate a Brown Bag site at Neigh-
borlmpact.org or call 541-548-2380

» Learn more about ReFED’s reports at
refed.com

+ Sign up for the Rethink Food Chal-
lenge at RethinkWasteProject.org

« Find commercial composting infor-
mation at bendgarbage.com and res-
idential compesting information at
d-:ndwbenccytung.wmg

~
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Final Press Release -1 -14-18

the
environmental
center

RETH NKFODDWASTE

PRESS RELEASE CONTACT:
FOR IMMEDIATE RELEASE: Ani Kasch, Rethink Waste Project Program Manager
January 14, 2019 541-385-6908 x 26 or ani@envirocenter.org

Our Food is Too Good to Waste
Local challenge reduces household food waste by 40%

Deschutes County, Oregon — In the United States, 40% of food we are growing, raising, and cooking ends up
in the landfill. In an effort to increase awareness around the poignant issue of wasted food, the Rethink Waste
Project, a program of The Environmental Center, adapted an EPA developed food waste reduction program for
Deschutes County residents. So far, 535 households have pledged to waste less food through the Rethink
Food Waste Challenge.

Food is wasted throughout the chain: at the farm, in transport, at grocery stores and other distributors, at
restaurants, and at the household level. The challenge focuses on the household level where 25% of what

people buy ends up not getting eaten and being tossed.

1 in 8 Americans do not have access to enough food, yet the average family of four spends $130 per month on
food they throw away. 135 million tons of greenhouse gases are produced from wasted food. With food waste
education, the Rethink Food Waste Challenge will address these social, economic, and environmental issues
all at the same time.

The original 4-week challenge, which took place in May of 2018, asked people to enter their household’s food
waste data while leaming tips and tricks to reduce that waste. *| was embamassed by the amount of food |
wasted last week,” said one challenge participant who was surprised by the rate at which his food waste
accumulated. “This week, | really made a conscious effort to use up what | already made or what was going fo
go bad first. And you know what? It worked!”

The data showed a 40% decrease in wasted food. A self-paced educational e-mail series is now available on
the Rethink Waste Project website for any household that wants to leam more about why wasted food is an
important issue and how an individual can help make an mpact toward change.

The Eat First basket, a tool from the challenge with the highest impact according to participant feedback,
provides a place in your refrigerator to put food that needs to be eaten soon. Free Eat First baskets are
available at The Environmental Center, while supplies last.

“We have come a long way in just 4 weeks * said another participant. “Even our friends and guests are on
board so a nice ripple effect from this challenge. | think the fip that helped the most was not putting too much
on your plate at first. You can get more, but clean your plate with a small amount.”

The Rethink Food Waste Challenge was made possible through a waste prevention grant from the Oregon
Department of Environmental Quality. The Rethink Waste Project provides waste prevention and reduction
education for Deschutes County residents through a partnership with Deschutes County Department of Solid
Waste and our local garbage and recycling service providers.

Leam more and pledge to waste less food at RethinkWasteProject org/FoodWaste/.
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Cascade Business News - Our Food is Too Good to Waste - 1-15-18

http://cascadebusnews.com/food-good-waste-2/

E-HEADLINES

(Well organized fridge of a Rethink Waste Profect participant with an Eat First basket in use | Photo
Courtesy of the Environmental Center)

In the United States, 40 percent of food we are growing, raising and cooking ends up in the landfill. In an effort to

increase awareness around the poignant issue of wasted food, the Rethink Waste Project, a program of The

Environmental Center, adapted an EPA developed food waste reduction program for Deschutes County residents.

S0

far, 535 households have pledged to waste less food through the Rethink Food Waste Challenge.

Food is wasted throughout the chain: at the farm, in transport, at grocery stores and other distributors, at

restaurants and at the household level. The challenge focuses on the household level where 25 percent of what

Sisters Nugget - Health and Wellness Issue - 1-16-18

Environmental Center

Rethink food waste in the new year

Looking for a healthy resolution for 20192 The Rethink
Waste Project has a free email series all about reducing
wasted food, thereby addressing the healch of the planet and
the body!

Change your habits to prep fresh veggies when you get
them home from the store 50 you reach for those carrot sticks
instead of for the potato chips. Organize your fridge (and
keep it organized!) and use our Ear First basket (pick one
up from The Environmental Center (16 NW Kansas Ave.,
Bend) for free, while supplies last) to prevent acaidental sci
ence projects. Shop smarter and save money: use what you
have and buy only what you need.

Learn more about why wasted food is an important issue,

1 February 2019

why it happens, and easy ways you can prevent it. Educate and challenge yourself: sign up for the Rethink
Food Waste Email Series. This year, pledge to waste less food: www.Rethink WasteProject.org/ Food Waste
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PRINT ADS

Phase 1

Ran in HDFFA (4/2018 — year long publication) Food and Farm Directory and the Nugget (5/2/18)
REDUCE : IDEAS & INSPIRATION

400 0 OF FOOD
IN AMERICA
IS WASTEP

Rethink about it!

Start thinking like a food waste
warnor. Start planning your
meals carsfully, buy fewer
grocanies and leam how to
revive would-be throwaways.
Another tip? Considar your
freezer your new BFF, Get your
family in on the mission and
watch habits start to changa!
Laarn mors on cur weabsita. m

RethinkWasteProject.org/foodwaste

Phase 2 - RFW Print Ad Series
These ads ran at least twice each in The Source, Go Magazine, Redmond Spokesman, and the Sisters Nugget Newspaper
between September and January. The “Take the Challenge” one ran in Cascade Business News on October 3.

! ? OUR FOOD IST 0
7 GOOD TO WASTE.

Whether it's moldy cheese, limp celery or old leftovers,
chances are you — and many others just like you — wasted
food this week. Did you know the average American wastes
254 Ibs of edible food each year? The average family of
4 spends about $1,600 a year on food they throw away.
An estimated 25% of the waste in Central Oregon’s Knott
Landfill in our own community is food waste!

SIGN UP FOR THE = SIGNUP FORTHE

CHALLENGE * . CHALLENGE

1EPRIORITIZE SMARTER B | SHOP SMARTER
“ AND REDUCE YOUR FOOD WASTEE .

AND REDUCE YOUR FOOD WASTE!
It's easy to plan your menu for the week. Just think

You'll love this idea! Reduce your food waste by putting
about how many meals you'll eat at home and how

food that needs attention right in front of you. Sign up,
long before your next shopping trip. It'll be even easier

take the Food Waste Challenge, download our handy ;
EAT FIRST reminders and attach them to a small basket when you sign up, take the Food Waste Challenge and
download a meal planner from our online toolkit.

to store in your fridge. They're bright, handy and hard
d Don't forget to plan a leftovers night!

to miss. A little nudge is a good thing, right?
HF ﬂi[’ ITIF YOU'RE NOT GONNA USE 1! - Bf SJK[ 70 SHOP YOUR OWN KLTCHEN FIRST!

d

Sign up and pledge to reduce food waste today
st ) y

/¥
F roject.org/F J) g
) g ) pk

- RETHINKFODDWASTE RETHINKFOODWASTE RETHINKFOODWASTE
\ c\r‘ @ oo o Tho Eniormantl Comiar @ proct o Tra Emirormuets Contar @ oo Tra Emirormuets Contar

{ I SIGN UP FOR THE SIGN UP FOR THE

EHALLENGE | CHALLENGE \
TAKE THE e

' PREP SMARTER B I, STORE SMARTER [ BC -.ruink'Foud wase

3 AND REDUCE YOUR FOOD WASTE! “%C_ ) AND REDUCE YOUR FOOD WASTE! Y

In or out of the fridge? Reduce your food waste by learning 4 N EH ALLEN G E!

how to store and make the most of your food. How? Sign
up, take the Food Waste Challenge and download our quick
fruit and veggie storage guide to use during the challenge.
You'll be surprised to learn what should go where!

TIP: STORE VEGGLES IN A CLEAR CONTATNER FOR EASY VIEWING!
RethinkWasteProject.org/FoodWaste

RETHINKFOODWASTE
P

SIGN UP FOR THE
CHALLENGE

Reduce your food waste by prepping now and eating
later. How? Prepare perishable foods soon after shopping,
making it easier to whip up meals later in the week, saving

time, effort, and money. Chop, chop! Sign up, take the

Food Waste Challenge and download prepping tips

and tricks from our online toolkit.

TIP: REORGANIZE YOUR FRIDGE EVERY OTHER WEEK!!

jt g/F

RETHINKFOODWASTE
P

Join your neighbors and take the Challenge. We'll help you
figure out how much food you're really wasting — and how
to make small shifts in how you shop, store, and prepare
foad, so you can toss less, eat well, and save money.
Sign up and pledge to reduce food waste today at

roject.org/F

RETHINKFODDWASTE

P A ————

-
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BILL INSERTS

Phase 1 - 5-2018 Mailing

1 February 2019

Inserted in Bend Garbage and Recycling, High Country Disposal, and Cascade Disposal in their May 2018 Mailing:

ASTED MONE

TAKE THE RETHINK FOOD WASTE CHALLENGE!

Phase 2 - 8-2018 Mailing

ASTED FOOD IS

SIGN UP TODAY

A LITTLE FOOD FOR THOUGHT

Taking the Rethink Food Waste Challenge is easy, we promise.
We'll help you figure out how much food is really going to waste in
your home — and how to make small shifts in how you shop, store,
and prepare food, so you can toss less, eat well, and save money.

WE NEED YOU!

ing 100 Central Oregon housshalds to wgn up for tha challengs
1 SO0 In prizes including two 5400 grand prizes of
local farm

RETHINKFOODWASTE

Sign up at RethinkWasteProject.org/FoodWaste

8 prram o4 Tha Ervivcornantal Castar

Inserted in Bend Garbage and Recycling, High Country Disposal, and Cascade Disposal in their August 2018 Mailing:

g

3 //; — THe RETHINK FOOD WASTE CHALLENGE works! —

e .++1'VE BEEN FORWARDING EACH WEEK'S TIPS
2 0T0 MY MOM WHO HAS HAPPILY REPORTED THAT
~ SHE HAS SAVED MONEY AT THE STORE BY
SHOPPING HER FRIDGE, FREEZER AND PANTRY
T0 HELP PLAN MEALS!??

SIGN UP FOR THE

CHALLENGE
ALITTLE FOOD FOR THOUGHT TODAY

Taking the Rethink Food Waste Challenge is easy, we promise.
We'll help you figure out how much food is really going to waste in
your home — and how to make small shifts in how you shop, store,
and prepare food, so you can toss less, eat well, and save money.
The best part? Take the challenge whenever it works for you!

SAVING FOOD AND SAVING MONEY!

The average person who took the 4-week Deschutes County Rethink Food Waste
Challenge reduced thair wasted food by 59% from week 1 to week 4. That's a lot
of dollars in the pocket!

Sign up at RethinkWasteProject.org/FoodWaste

Join us at the Volcanic Theater Pub on 9/24 for Wasted! The Story of Food Waste,
produced by Anthony Bourdain.

RETHINKFOODWASTE

@ A program of The Environmental Contor
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Phase 1 - Participant Recruitment - before challenge start date (5-14-18)

Food: Too Good to Waste, The Rethink Food Waste Final Grant Report

POSTERS
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Phase 2 - Wasted Film Poster - 9-24-18

FOMEXECOTIVE AT CERIANTHUA Y REULRDATH |

WASTED!

[y EE}'%;_ u& Foudh LUnsty

Did you know that ~26% of
Deschutes County's Knott Landfill
is made up of wasted food? Join
us to view WASTED! and chat

about the issue of food waste on
a national and local level.

SEPTEMBER 24
VOLCANIC THEATRE PUB
70 SW CENTURY DR.

DOORS AT 6:30P, FILM AT 7P
PANEL DISCUSSION PLUS 0+A
AFTER THE FILM

$10 SUGGESTED DONATION

Rethink\WasteProject.org/food

|
® =

RETHIMEFDIOMESTE

Learn how the small things
YOU do really can make a
difference!

1 February 2019
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Tabling Poster - 7 Tips to Reduce Food Waste - Phase 2

7 EASY ways you can ‘
prevent wasted food ., 00uesr
RIGHT NOW! - Seinefi

1. Organize your fndge — and keep
it organized.
2. Use an "Eat First” Baskaetl

3. Spread the word: tell your fnends.
Lets make change as a community.

4. Buy ugly produce.

2. Make a weekly menu plan with
room for a leftovers night.

6. Shop your fridge firstl

7. Pledge to waste less
food: take the Rethink
Food Waste Challengel

i-_.“g
iy - a
B
“-h.t'“ .'-':_:!'
LA ;

www.RethinkWasteProject.org/
FoodWaste

1 February 2019
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MATERIAL TO HAND OUT

Door Hanger - Phase 1
Door Hanger - Ended up using them as a tabling / rack card instead of a door hanger, since we got much more interest

than anticipated for the original challenge.

SIGN P TODAY

TAKE THE

— RETHINK FOOD WASTE =
CHALLENGE!

A LITTLE FOOD FOR THOUGHT

Did you know that an estimated 26% of the
waste in our own landfill is food waste? You
can make a difference, it's easy! Take the
Rethink Food Waste Challenge! We'll help
you figure out how much food is really going
to waste in your home — and how to make
small shifts in how you shop, store, and
prepare food, so you can toss less,
eat well, and save money.

WE NEED YOU!

We're recruiting 100 Central Oregon housshelds to
sign up for the challenge now. You'll be eligible for
51,600 in prizes including two $400 grand prizes of

farmer's market bucks from a local farm.

Sign up at RethinkWasteProject.org/FoodWaste

RETHINKFOODWASTE

gﬁ pragram of The Dasirenresncal Cennsr
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Rack Card - Phase 2
Evergreen Material

1 February 2019

RETHINKFOODWASTE

LOVE YOUR PLANET.
EAT YOUR FOOD.

Did you know that the average American spends
$130/month on wasted food? Or that 1 in 4 of
your bags of groceries ends up in the landfill?

Pledge to waste less food at RethinkWasteProject.Org/FoodWaste.

Learn what food you're wasting in your home and how to prevent it

@ SHOP SMARTER

Shop your pantry and freezer first.

@ PREP SMARTER

Wash, chop, and store your produce
s0 it's ready to use.

@ STORE SMARTER

Know what produce stays on the
counter and which goes in the fridge.

@ “EAT FIRST” BASKET

Put your leftovers and
. need-to-use food bits in here.

23| Page
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Recipe Cards - Phase 2
Recipes handed out to Dome Grown Produce with ingredients that were particularly prolific in a given week. Recipe on
front, RFW Challenge information on back.

Recipe of the Week
Braised Chard with Cilantro

From Deborah Madison, Vegetsrian Cooking for Evenone

Serves 4

Ingredients Ingredients

+ 2 large bunches chard, sbout 2 pounds, 2-3 kehirabi Dressing:
leaves shiced into 1 inch wide rbbons 4 oz. cocked (and cocled) rice noe- juice and zest of 1 lime
* 112 cupsof the chard siems, timmed snd diced dles 2 tablespoons fish sauce (or soy
+ 1 onion, fnely dicad gﬂaﬁ:ﬂu, sliced andfor a few thai sauce or tamari}
& 172 cup choppad cisntm 16 avoeado. shiced 2 tablespoons rice vinegar
. . ) 1 clove of garlic, minced
+ 173 cup olhve oil herbs: cilantro, basil, andfor mint _ 3
- 1 teaspoon minced ginger
¢ 1 teaspoon paprika handful of crushed peanuts
¢ 1 garic clove pounded with 1 ®aspoon salt sriracha, to taste
¢ Saltand frshly miled papper xtra lime slices
optional: tofu or other protein
Directions

Place all ingredients in & wde, heavy pot with & few pinches of sslt

2. Add 14 cup water, cover tghtly, and cook over bw heat for 45 minutes.
Check once or twice to make sure there's enough moisture. If anything is
sticking, add a few tablespoons of water.

3. when done, the chard should be silky and very fragrant. Add sakl and pepper to
tazte.

‘ RETHINKEODDWASTE

A Project of The Environmental Center g

‘Want to leam more about how to Rethink Food Waste? Visit us our web-
site and pledge to waste less food: get our Rethink Food Waste Chsllienge
E-mgil Serias in your inbox! www. RethinkWaste Project org/F oodWaste

Recipe of the Week

Spicy Kohlrabi Noodles

From www_loveandlemons.com

Serves 2-3

Directions
Mix the dressing together.

Peel the kohlrabi if you like, (| just try to peel off the fibrous nubby sections and |
leave the more tender skin on). Use a mandoline to slice kohlrabi inte planks and
then slice the planks into thin matchsticks. Toss the sliced kohlrabi with the dress-
ing and chile peppers. Chill for about 30 minutes.

Toss the marinated kohlrabi with noodles, avocado, herbs, crushed peanuts and
sriracha. Taste and adjust seasonings. Serve cold or at room temp, with exira lime
slices an the side.

5

~ RETHINKFOODWASTE

. AProject of The Environmental Center g
s

Want to leam more about how to Rethink Food Waste? Visit us our web-
site and pledge to waste less food: get our Rethink Food Waste Challenge
E-mail Series in your inbox! www RethinkWasteProject org/FoodWaste

HALLE
TODAY!

ALITTLE FOOD FOR THOUGHT

Taking the Rethink Food Waste Challenge is casy, we promise.
We'll help you figure out how much food is really going to waste in
your heme — and how to make small shifts in how you shop, store,
and prepare food, so you can toss less, eat well, and save money.
The best part? Take the challenge whenever it works for you!

SAVING FOOD AND SAVING MONEY!

The avarage person whe tock the 4-week Deschutes County Rethink Food Waste
Challenge reduced their wasted food by 59% from week 1 10 week 4, That's alot
of dollars in the podiet!

Sign up at RethinkWasteProject.org/FoodWaste

Join uz at the Velcanic Theater Pub on 9/24 for Wasted! The Story of Food Waste,
produced by Anthory Bourdain.

JLSYMOOOANNIHLIY '

s ISTYIN NYId d13H 01
AHINYd ONY 373381 ‘390144 H3H ONIddOHS

A8 39018 3HL 1Y AINOIN OIAYS SVH HS
1vH1 0318043H A1lddyH SYH OHM INOIN AN 0L%
SdIL S.¥IIM HIY ONIOLYMED] N33 3195

\
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Refrigerator Magnet / Notepad - Phase 2
Evergreen Material

. STORE SMARTER Know what produce stays on the counter and which goes in the fridge.

B W) PG POD) EE0-0)-PEAL PUB SIBAYE) MoK NG 1INEYE LSHI4 I,

S M P00 4 Bl) 100 LIS o e ey

SHOP SMARTER Shop your pantry and freszer first.  PREP SMARTER Wash, chop, and store ywour produce so it’s ready to use

RETHINKFOODWASTE

Eﬂ:ngurrcl Tea B oamenssl Ganis
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CHALLENGE DOCUMENTS

Phase 1 - Original Challenge Document

1 February 2019

RETHINKFOODWASTE

Welcome to the

RETHINK FOOD WASTE
CHALLENGE

Attention foodies! Communities, families and individuals ars working to waste less
food by making small shifts in how they shop for, prepars, store and serve foed.

The information in this packet will teach you:
« How important the issus of wasted food really is

» How much food you are wasting at homa
» How to reduce waste and save money

RETHINKFOODWASTE

PEOPLE -+ FOOD

Yep, we're codependent.

We grow it. We eat it. And we throw a lot of it away. Whether it's moldy cheese,
limp calery or long lost leftovers in the back of the fridge, research shows that
nearly everyone wastes more food than they think they do. The Food Waste
Challenge will help you figure out how much food is really going to waste in
your home and what you can do to waste less.

Eat v

We're always up for a good What to do.
challenge, right? O
By making amall shifts in haw you shop for, 0
prapare, and stors food, you can savs fims
and monsy, and keep th valusble rssources
used to produce and distribute food from
going to wasts! £ 2 win-win! [0 Uss tha strategies and toolz on the
following pages to reduce your wastad
food by en average of 25%. You can

§ doit!

O Check out our facebook page and
What you need.

our websits for tips and information
“ou only need s few basic tools to gst sterted:

Sign up for the challengs.

Be aware of your own sctions at
home. Enlist family o help you tske
the challengs.

on how to zave food.

i O Tell your friends — spread the

O Apen/psncil locige!

[ Papsr or uss cur workshssts

O Buckst  containsr — which O Chack out upcoming Rethink Food
we'll provide to the first 100 peopla! Wists Challsngs community svents

O Asmall kitchen scale — which

to show support and |sarm mors.
we'll provide to the first 100 peopla!

FOOD WASTE MAKES UP AROUND 25 % OF KNOTT LANDFILL — THAT'S AWEIGHT ERUIVALENT OF 1 9 ELEFHANTS PER DAY

RETHINKFODOWASTE

CHEW ON THIS

Hers's why the challenge is important:

FINANCIAL IMPACTS

THE AVERAGE FAMILY OF FOUR SPENDS ABOUT IS SPENT ON

$1,600 AVEAR  FoonmTHEUS. Thar
cs1a0/monr ON FOOD  NEVER GETS EATEN

woenonien $ 750 MILLION
THEY THROW AWAY. AYEAR TIEISI]ISPI]SE[IF IT.

1 35 ["ITB ENVIRONMENTAL IMPACTS
TONS

OF GREENHOUSE GASES 0 U{HD 5 n/ﬂ

COME FROM WASTED FOOD
OFOURENERGY  OF ALL FRESH WATER

EVERY YEAR.
G0 TOWARDS PRODUCING

FOOD THAT'S NEVER EATEN.
IFWE REDUCED OUR WASTE
CURRENTLY, wacws  BY ONLY15%,

DO NOT HAVE ACCESS TO ENOUGH FOOD, ':r*veewvs x0T
25 MILLION AMERICANS!

Simple changes can have a big impact. Our local Rethink Waste Project
is leading the way with the EPA-developed Rethink Food Waste Challenge because our
food is just too good to waste. www.RethinkWasteProject.org/FoodWaste

SOWHATIS THIS CHALLENGE? ™™~
[ Why should do this?

yourseff (and your hesvier wallet) by lesming
%0 be mors conscientious sbout what foad
you are throwing away. The Rethink Food
Wasts Challengs will tsks you less than 15
minutes per week and its only for one manth.
Second. you can fesl good sbout being = part
of this community study! Plus, when you
submit your wssted food weight, you will

be entersd in & weekly drawing for $200
warth of food-related prizes including
items such Hydro Flack Insulated Food Flasks,
gracery stors gift cards, glass faod storage
containers with snapping lids, besswax food
wrappers, and more. And houssholds that
complete st lesst 3 of the 4 wesks of the
challenge will be antered in a draving to

win $400 in Markst Bucks (liks s choose-your-
own-adventurs C5A) spent st Dome Grown
Produca Farm out of Redmand. The farm

has & stand at both the Redmand Farmars
Markst and the new East Bend Farmer's Markst.
Thare will be two grand prize winners!

Tell me about food waste.
The averaga American housshold wastes
sbout 25% of the food they buy. ¥et, mast
people dont think they toss that much. Did
you know that &n sstimatsd 26% of Knott
Landiflls mace is food wasts? Whather you
just tossed that yogurt with the expiration
dste, stls bread or milk that smelled s litts
funny, you've probably wasted some

food this week. We went to chengs that.

What is the challenge?

The Rethink Food Weste Chellenge helpa you
realize how much food you're really thrawing
out. You'll learn sasy ways to save tma and
maney and keep valuable resaurces from
going to waste! We ara recruiting at lasst

100 houssholds fram Deschutes County to
participats in a 4 wesk study of fond waste

in the hame from May 14 — June 10. The
first 100 houssholds who sign up will recsive
= digital scals to weigh the fond wasts and Sign up at www RethinkWasteProject org/
& bucket in which to save your faad waste FoadWeste

during the challange. Both are yours to kesp.
Starting each Monday. you will sat aside all
food that you would narmally toss. At the end
of the wesk — on Sunday — you will submit
your food waste weight {or volume, if you don't
have a scale) into an online form, That's it

WASTED FOOD IS A GLDBAL ISSUE. |.H'S STﬂ.RT Tl] MﬂKE BHﬂ NGE BY WASTING LESS FOOD AS A COMMUNITY.
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LET'S DO THIS!

Step by step by step by step.

RETHINKFOODWASTE

Here are instructions - along with tips and tricks —to get you started, keep you

going and show you some results! Sign up now and go, go, g;

WEEK 1
Collect and weigh the food
you throw out

First, just do az you normaly do. Don't think
about i tae much. Good studies have a
bassline of normal and Wask 1 shauld
represant your sverage wesk of wastsd food

® Start saving your wasted food in your
zealed contsiner on Monday.

# At the end of the week on Sunday. weigh
the wasted food and record the number
(in ounces) on the online form or with
& phone call (541-385-6908 x26). Maks
surs to subtract the weight of the bucket
(5.2 ounces if you are using ours). If you
don't have a scale, you can simply submit
estimated volume.

* Lastly, throw your wasted food in your compost
or garbags now that the wask is over.

WEEKS 2, 3& 4
Practice Using Smart Tools

KEEPING SCORE

RETHINKFOODWASTE

We're so glad you're up for the challenge! To make it as easy as possible, use these
worksheets to keep track of your progress. Enter either weight or volume of wasted
food. If weighing your food, make sure to subtract the weight of the container.

MAY 14-MAY 20
WEEK 1: Do What
You Normally Do

Mumber of people in the househald:

Food Weight Ibs. oz
Food Volume
Number of days collectsd

What went to waste and why:

MAY 21-MAY 27
WEEK 2:
Shop Smarter

Numbser of people in the housshold:
Food Weight Ibs. oz,
Food Volume

Number of days collacted

What went to waste and why:

MAY 28-JUNE 3

JUNE 4-JUNE 10

" comirunto plscs sl zl:hwutad nesten * Each wesk of the chllenge, we'l send you WEEK 3: WEEK 4:

foad in the contsiner for the entire we an amail with tips and resaurces for the Prep Smarter Store It Smarter
# What counts as food waste? Stale bread, week shesd. You can slzo find the SMART

old fit leftover from the back of the {Savs Maney and Reduce Trash) ool in our Mumber of pecple in the housshald: Numbser of people in the housshold:

ﬁldgg. restaurant d_ugwe bags. plata toolkit at www.RethinkWasteProject.arg/ )

scrapings, or the dinner you bumed. e Food Weight Ibs. e Food Weight Ibe. oz,

tEh‘:-'tryﬂaing H’\I:lwss :I ;:;s time sd\:b + Cantinua to save yaur wasted faod Food Valume Food Volume

i ou ;"n: ;“‘a y thraw "‘f-f t‘:?“ Monday through Sundey. Mumber of days collected Number of days collected

you in compost some of this, " i

et 21| o fame oo ) + During ths sk, uss the ook 1o think

wested food if it was edible st ona time. a little more sbout what you ars wasting What went to waste and why: What went to waste and why:

Do ot includs inedibles such sz spole and how to prevent it from happening

cares, orange pesls, com cobe, egg shells * Keap notss on what warks to reduce food

or bones, waste and whet dosan't.

» Submit the weight of your food wasts st the
end of sach Sundey through the anline farm.
11
THE CHALLENGE TOOLKIT THE CHALLENGE TOOLKIT

& S0P SMARTER

Rethink Food Waste Menu Planning
Think about how many meals you'll eat at home this week and

how long before your next shopping trip.

=

MEALS FOR THE WEEK

SHOPPING LIST

NOW

anL

aam

HNHL

ivs

NNs

& c70RESMARTER

In or out of the fridge?

Use this quick fruit and vaggie storags guide during the challangs —
and after — to help you make tha most of thesa delicious itams!

Inside the fridge

# Apples

* Barriss

# Cherriss

* Grapes

* Kiwi

# Lemons and oranges

» Malansz, nactarines, apricats, pesches, and
plums (after ripening at room temparaturs)

 Ayocados, pears, tomatoes (fter ripening
at room temperaturs)

» Almast gl vegetables and herbs

About Humidity Control Drawers
* High setting
produce sensitive to moisture loss
{cauliflowsr, sggplant. gresn beans)
produce that wilts (leafy greens like
srugula, spinach and herba)
produce sansitive to sthylens gas
{oroceoli, czbbage, lettucs)
* Low setting:
produce not sensitive to moisturs loss
produce that emits sthylane gas
{zpples, ripe avocadas, kiwi, melans,
peaches, pears, and tomatoet)

STORE vEggy
INAgiEg =

CONTAINER Fgp
EASY Uiy

Outside the fridge

# Bananas, mengos. pepayss. end
pineapples: stors in 3 cool place

+ Patatoss and onion: stars in a coal.
dark plzce

* Basil

* Winter squashes: store at raom
temperature—once cut, stors in fridge

Many fruits give off natursl gases that
hastan the spoilags of ather nearby
producs. Stors bansnas, spples, and
tomatoss by themsslves and store
fruits and vegetables in different bina.

Consider storage bags and contsiners
designed to help extend the lifs of
your produce.

To prevent mold, wash lettuce and
beriss just before eating.
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THE CHALLENGE TOOLKIT

‘THE CHALLENGE TOOLKIT

‘ PREP SMARTER ‘ PRIORITIZE SMARTER

REORGAN,

YOURF ngzg
EVERy sp
OFTEN]

Chop, chop! Hint, hint.

Prap now, sét later! Prepare parishabls foods soon after shopping.
It will ba sasier to whip up meals later in the waek, saving tima,
affort, and money. Who doesn't lova that?

%

Tips and Tricks
+ When you get home from the ctore, take THE AVERAGE AMERICAN WASTES

the tima to wash, dry, chop, dice, slice,
and place your fresh food items in clesr
storage contsiners for snacks and easy

Befriend your fraezer and visit it often.

Freeze food such as bread, sliced fruit,
rrionensse  OF EDIBLE FOOD

to et in time. Make & list and post it

outside of your freszer 10 you know what
foad you hava on hend
.

# Cutyour tims in ths kitchen by preparing
and freszing meals shead of time.

now and then, right?

Prepars end cook perichsbls items, then
freeze them for use throughout the month.
For example, baks and fresze chicken
braasts or fry and freezs taco meat.

Cut out thess handy remindsrs and and attach them to & small
baskst to stors in your fridge.
attention sooner than later. We could all use a little nudge every

Put food in thers that nesds your

RETHINK ' '/ WASTE

Phase 2 - Evergreen Challenge Document

Still available on website, broken up into separate tools. Used for tabling events as a compete handout.

RETHINKFOODMASTE CHEW ON THIS

RETHINKFODRWASTE

Here's why wasted food is an important issue:

RETHINK FOOD WASTE @z §165B

‘THE AVERAGE FAMILY OF FOUR SPENDS ABOUT

PER VEARIS SPENT ON

TOOLKIT $1,600 AVEAR  FoooWTHEUS Taar

($130/MoNTH) 0
Communitias, families and individuals ars working to wasts less food by making
small shifts in how they shop for, prepare, store and sarve food. THEY THHDW

NFoop  NEVERGETS EATEN

anomnorien $750 MILLION
AWAY. AYEAR TO DISPOSE OF IT.

et i i o e
= How important the issue of wasted food really is TONS

* Howto reduce wests and sevs money COME FROM WASTED FOOD U/ []/
s 10297

» How much food you are wasting at homa

food is just too good to waste.

Re

'ﬁ’ SOCIAL IMPACTS

IF WE REDUCED OUR WASTE
CURRENTLY, 5 U M I LLI U N AMERICANS BY UNLY 1 5[]/0,
DO NOT HAVE ACCESS TO ENOUGH FOOD, 5™ =rom e

GO TOWARDS PRODUCING
FOOD THAT'S NEVER EATEN.

25 MILLION AMERICANS!

Simple changes can have a big impact. Our local Rethink Waste Project
is Ieading the way with the EPA-developed Rethink Food Waste Challenge because our

thinkWaste Projett erg/FoodWaste
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THE CHALLENGE TOOLKIT

m.........;.mg GET SMARTER: the chacLense is o

What and why?

Whether it's moldy cheese, limp celery or long lost leftovers, chances are you
wasted food this week. Take the challenge to learn what food goes to waste in
your household. Then use our tips and resources to make small shifts in your
habits: ideas on how to shop for, prepare and store food to save time and money
and keep the valuable resources used to produce and distribute food from going

to waste. Because our food is too good to waste.

What to do

* Find a 3-week period on the calendar to
dedicats to 1zking the challengs. Iz 4 wesks
too much? Try doing just 1 week! 4 waeks
ot snough? Da 61

Enlist your household to be on board.

Get sveryons to participate !

* Recruit your book club. HOA,
neighborhood block or church group.
Spread the knowledge and changs the way
the world around you thinks about wasting
food. You can mzke 2 real dfferencel

What you need
* Abuckst and lid for your wasted food
# Our *Scors Card” workshest

# A zmall kitchen scals [optional)

Week 1:

De as you normally do.

# At the start of your first week, collect ALL
wasted food into your bucket.

® What goes in the bucket: anything that was
st one time edible: plate scrapings, rotten
srugula, restaurant lsftovers, stale bread —
even if you plan to compost it!

* Dentincluds inedible items like sggehells,
comn cobs and coffes grounds.

# At the end of the week, record the amount
of wastad food (weight or volume) on the
Score Card; now you can compost or trash
the bucksts contents.

Weeks 2 - 4:

Practice using SMART tools.

* During sach wesk, save and record your
wasted food.

# Find SMART tcols on our website and
implement a new tool sach wesk.

* Kesp notes on the Score Card as to what
works to reducs wasted food in your home
and what dossn't

Share on social media!

+ Take photos of the meals you've made with
food that might have been wasted and
post on Instagram!

# Share tipe on Facebook and send friends
to RethinkWastsProject org/FoodWaste to
intpirs them to get started.

+ Challenge family and co-workers to join
you — and share their own results.

RethinkWasteProjset org/FoodWasts

‘THE CHALLENGE TODLKIT

& SCORECARD

We're so glad you're up for the challenge! To make it as easy as possible, use this
waorksheet to keep track of your progress. Record either weight or volume of wastad
food. During weeks 2-4, implement the SMART tool that is mentioned. Notice as
time passes what weorks to help you reduce food waste and what dossn't.

WEEK 1: WEEK 2:

Get SMARTER — Shop SMARTER
Do What You and Start usin
Normally Do "Eat First” Basket

Weight or Volume of wasted food Weight or Volume of wasted food

‘What went to waste and why: What went to waste and why:

WEEK 3: WEEK 4:
Prep SMARTER Store it SMARTER
‘Weight or Volume of wasted food Weight or Violume of wasted food

‘What went to waste and why: What went to waste and why:

& WOW! WHAT A GREAT CHALLENGE. | WAS SURPRISED AT MY FIRST WEEK OF DATA ON HOW MUCH | WASTED AND PROUD OF
MYSELF FOR THE IMPROVEMENTS. FOR ME, THE “EAT FIRST BIN IS WHAT MADE THE BIGGEST DIFFERENCE. ¥7

RethinkWasteProjéet.org/FoodWaste

_®  DRIORITIZE SMARTER

Hint, hint.
Cut out thess handy reminders and and attach them to a small
basket to store in your fridge. Put food in there that needs your
sttantion sooner rather than later. Wa could all use a littls nudge
avary now and then, right?

THE CHALLENGE TOOLKIT

&% [REALLY LOVE THE
‘EAT FIRST' BINLITIS S0
SIMPLE. BUT 50 BRILLIANT.
TVE CONVERTED THE TOP
SHELF FOR EAT FIRST
ITEMS AND I'VE REALLY
BEEN ABLE T0 USE THOSE
ITEMS FIRST BEFORE

&& LOVE THE *EAT FIRST"
BASKETI THAT'S BEEN
A HUGE HELP FOR OUR
FAMILY. | HAD EXTRA
ENCRILADA SAUCE THAT
TWOULD NORMALLY
COMPOST. INSTEAD,
I MARINATED CHICKEN
IN IT AND MADE TACOS! P¥

RethinkWasteProjait.org/FoodWaste

THE CHALLENGE TOOLKIT

®  ciop SMARTER

Rethink Food Waste Menu Planning
Think about how many meals you'll eat at home this week and
how long before your next shopping trip.

MEALS FOR THE WEEK. SHOPFING LIST

NOW

anL

aam

HAHL

[°F}

MAKE AND THEN LEAVES LEFT OVER INGREDIENTS IN THE FRIDGE AND FORGETS ABOUT THEM. SHE HAS
HAPPILY REPORTED THAT SHE HAS SAVED MOKEY AT THE STORE RECENTLY (AND WASTED LESS FOODD
BY SHOPPING HER FRIDGE, FREEZER, AND PANTRY T0 HELP PLAN MEALS. 77

RethinkWasteProjégt.org/FoodWaste

29| Page




Food: Too Good to Waste, The Rethink Food Waste Final Grant Report 1 February 2019

THE CHALLENGE TDOLKIT THE CHALLENGE TDOLKIT

_®  repswARTER .®  T0RE SMARTER

Chop, chop!

Prop now, est later! Prepare perishable foods soon after shopping.
It will be sasiar to whip up meals later in the waek, saving time,
sffort, and money. Who dossn't love that?

QTips and Tricks THE AVERAGE AMERICAN WASTES . Inside the fridge . Outside the fridge

In or out of the fridge?
Use this quick fruit and veggie storags guide during the challenge —
and after — to help you maks the most of these delicious itsms!

+ When you get home from the stors, take » Apples * Bananas, mangos, papsyas, and
the time o wash, dry, chap, dics, slice, + Barmies pineapples: store in a cool place
and place your frech food tems in clear # Potatoes and onions: store in a cool.
~ * Cherries dark pl
storage containers for snacks and easy ark place
cacking. * Grapss * Bazil
* Kiwt ® Winter squashes: store at reem
# Befriend your freezer and visit it often. q : i
Fraeze food such 2t bread, slicsd fruit # Lemons and oranges temperature—once cut. stors in fridgs
or meat that you know you won't be abls EABH Y E AH ® Malons, nectarines, apricots, peachee, and
to eat in time. Maks a list and post it . plums (after ripening at room temperaturs) Many fuits give off natursl gases that
outside of your freezer so you know what * Avocados, pears, tomatses (after ripening hasten the spoilage of other nearby
food you have on hand. at room temperature) produce. Stors bananas, apples, and
¥

tomatoes by themselves and store

* Aimast ell vegstables and herbs fruits and vegetables in diferent bins.

+ Cut your time in the kitchen by preparing

and freezing meals ahead of time. m
I CUT MY EXCESS FRUITINTO PIECES. FREEZE IT IN pamidity Control Drawers Consider storaga bags and container
+ Prapare and cook perichabls ftsms, then A SINGLE LAYER ON A SHEET. AND THEN TRANSFER IT va ":n”:m"g Goridderstorage begs end sorman
frasze them for use throughout the manth, INTO PLASTIC BAGS OR TUPPERWARE T0 STORE. WE produce sensiive to maisturs loss your producs:
For example, bake and frseze chicken USE FROZEN FRUIT FOR SMOOTHIES. ¥7 [cauliflower, sggplant, grsen besns) v |
b df N » To prevent mold, wash lettuce an
reasts or fry and freeze taco meat. produce that wis {leafy greens liks berries just bafors sating.

arugula, spinach and herbs)

produce sensitive to sthylene gas
{brocesli, cabbage, lsttucs)

b ['VE ALWAYS THOUGHT MEAT WAS AN ESSENTIAL PURCHASE AT THE GROCERY STORE BUT THROUGH *» Low setting:

THE CHALLENGE I'VE SEEN HOW LITTLE MEAT | ACTUALLY EAT BEFORE IT GOES BAD. N PRETTY SHOCKED praduss nat sensits i mefewur loce 4 HAVIG DUR WASTE G0 DOWH SO UL I THE
produce that smits sthylene gas LASTTWO WEEKS HAS REALLY INSPIRED MEL | CAN
BY THIS SINGE | DIDN'T THIAK | PURCHASED THAT MUCH MEAT IN GENERAL. BUT NOW 1 THINK I CAN e e e e P —
CUT DOWN MY MEAT CONSUMPTION/PURGHUASING BY AT LEAST HALFIYY peaches, pears, and torate)

STORAGE IS IMPROVING OUR FOOD WASTING HABITS. 77

RethinkWast=Projéct.org/FoodWaste RethinkWasteProjéet erg/FoodWasts

LOGO

‘ RETHINKFOODWASTE

RETHINKFOODWASTE
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WEB IMAGES

Website Banner

Website Sidebar Images

CURRENTLY, BY ONLY 1500 135 MILLION

TONS

WE’'D HAVE ENOUGH FOOD TO FEED
OF GREENHOUSE GASES
AMERICANS 515 1111 110N {cout s sicoruo
roenouek Foon. | AMERICANS! EVERY YEAR.

10%29% [$1.600
OF OURENERGY  OF ALL FRESH WATER A Y E A R FOOD IN TI-IIISE fIPSENTTH'I]\#

GO TOWARDS PRODUCING | (5 130/MONTH)) NEVER GETS EATEN

FOOD THAT'S NEVER EATEN. | 000 o uae | At spose o 1

Fabook Banner ‘
Iy ® SHUP SWARTER @ STURESMARTER 1
! Shop nd :

.;\” fre zrfst d hh hfd
"' . PREP SMARTER . EAT FIRST BASKET
|t's ready to use. fo dyb h

FoodWaste ‘ NKFOODWA
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SOCIAL MEDIA SAMPLE

Facebook posting from 5/23/18

Rethink Waste Project e
Publizhed by Ani Kasch 2 - May 23, 2018 -

Chopped: Home Edition!

In honor of this week's theme for the Rethink Food Waste Challenge {Shop
Smarter), | am shopping my fridge before going to the groceny store!

And | need help.

What would you do with theze 4 ingredientz from your fridgescupboard?

- & bunch of Kale

- Some cilantro from last week's recipe

- A bunch of already cooked, leftover rice
- Half & block of feta cheesze

222 53
Boost Post
Feople Reached Engagements

D Kim Ely and Celeste A Fulton & Comments

n-"_'ju Like |:| Comment & Share P

Most Relevant -
@ Wirite & comment... ';' [T &= ':E

. Kim Ely rice cakes: chop the kale finely and mix everything together.
£dd a little flour or something to bind if needed and dust in flour or
corm meal or bread crumbs then pan fry.

Like - Reply - Mezsape - 33w ﬂ :

b Regina Loy | would use the rice, kale, and cilantro to make the fried
rice from Mark Bittman's cookbook "How To Cook Everything”. The
feta chease would have to wait for another day.

[ H

Like - Reply - Mezsape - 33w

i JJ Briggs I'd have fo add a couple things but. I'd make Carmelized
Kale (onion, kale and red pepper flakes) with & Cilantro Limme Rice
{rice, cilantro, line) topped with the feta. Actually | kinds want to try
to make this:)

1
Like - Reply - Massage - 33w ﬂ

@ Deborah Kuh Schluter Id make a cold rice salad for lunches- just
chop and add your favorite vinaigrette dressing and a protein option

Like - Reply - Massage - 33w ﬂ1

“ 1 Reply
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PHOTOS

Of Participants
1 — Original Challenge Prize Winners 2 — Feedback form Prize Winner 3 — Grand Prize Winner

From Participants
1 — Eat First Basket and batch cooking, organized refrigerators, plus examples plus demonstrated use of a beeswax wrap.

2 — Creative data keeping sheet, refrigerator lists to help with menu pIanmng, a chalk board for the week’s menu, frozen

tomato paste ice cubes

=

50 D o oan s
Qefisserie € R
D@§IA @D{atﬂ[_fepeg) ¢ fyfﬂ; L

STURFED 4com squash
R smoked PORK (oin & ponmyrs
@ - | ' ¥ 0(9\ D?{;” SQB‘;:&); P'H-sn;ﬁ
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From Events and Presentations

1 — Photos from Tabling, clockwise from top left: La Pine Elementary Fall Fest (9/3/18), Locavore Member Appreciation
Day (7/9/18), Redmond Repair Café (),Deschutes Onsite Clinic Wellness Fair (9/22/18), Music in the Pines-La Pine
(8/23/18), National Night Out-Ariel Glen South Apartments (8/7/18)

2 — Photos from Wasted: The Story of Food Waste film screening — talk and panel (9/24/18) 3 — Cooking Matters Class,
Bend High (10/29/18)
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Photos of Incentives

Phase 1 - Weekly Prizes

. Week Whree

| DR w12 $100 GIoesTy ip, pars T
i ﬂﬂg Staniess 5&1 g"n&,ﬁﬁrds Io‘f Uor Chaige, {

DR #7; (5la5s i
d Ghee Wray.g‘?n eimers “/"”GPPMQ Lids

TR B Teussple
|
¢ Tparoilesk g fhge S D9 ang g

&
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Phase 1 - Grand Prize

Phase 2 - Feedback Form Prizes
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Phase 2 - Tabling Food Waste Prevention Feedback

- : nt food
My favorite way to preventfood §} @ My favorite way to prev:h‘
waste is.... m } waste [s...._ oM Post

: Or
Bicd v Npudas Cﬂrx“\ {}f’ﬂldﬂ‘l ﬁ}ﬁ’d
LOD= \pave | foe o) & ] Chikinr

Lo = ﬁ{ﬂ.ﬁ«f Awerd,

My favorite way to prevent food
W wasteis... STAY AWARE.
¢ WoTCE WHAT GOES ON [N MY i
CATHEN, THE CHALIENGE MAVE
ME EEALIZE How Muth T YWAD
\ REEN O NG ﬁmqj

i‘ul My favorite way to prevent food .' ,I,’ My favorite way to prevent fmd
l wasteis.... Ha\-LE 0. m‘?ﬂi ) Avd

waste Is.... L ot U? fﬁ‘l _
Gaﬁﬁﬁ‘\'ﬁ o STic¢
NN £ geT hume!

meaﬁskcghrrﬁﬂﬁc
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Presentation ‘ Date Estimated # Attended / interacted
Cook Crossing - housing works apartment presentation 8/8/2018 2
Bend Parks and Rec Staff Lunch and Learn 9/20/2018 30
Cooking Matters - Redmond 10/22/2018 8
Cooking Matters - Sisters 10/23/2018 7
Cooking Matters - Bend 10/29/2018 10
Cooking Matters - La Pine 11/5/2018 7
Housing Works Apts Redmond - Reindeer Meadows 11/8/2018 11
Daughters of the American Revolution Meeting 11/10/2018 32
Housing Works Apts Redmond - Aspen Villas 12/12/2018 15
Rotary Club Meeting Presentation - Sisters 1/8/2019 15
Housing Works Apts, Sisters - Tamarack Village 1/24/2019 5
Know Less Waste - East Bend Library 2/7/2019

Know Less Waste - Sunriver Library 2/8/2019

Know Less Waste - Sisters 2/20/2019

Event H Date ‘ Estimated # Attended / interacted
COCC Tabling Event 3/14/18 20
COCC Garden Club Spring Faire 4/14/18 30
Earth Day Fair 4/21/18 25
Central Oregon Home and Garden Show 5/4-5/6/18 100
Bend Open Streets 5/13/18 50
How-To Fest, Redmond Library 6/9/2018 15
Locavore Members jam 7/9/2018 10
Music on the Green - Redmond 7/25/2018 3
Market of Choice - Music on the Patio 8/3/2018 10
National Night Out - Ariel Glen Apts 8/7/2018 2
CE Lovejoy's - Dancing in the Garden 8/16/2018 10
Music on the Green - Redmond 8/22/2018 5
Music in the Pines (La Pine) 8/23/2018 20
NWX Farmer's Market 8/25/2018 40
La Pine Fall Festival 9/3/2018 4
DOC (Deschutes onsite clinic) Wellness Fair 9/22/2018 30
Wasted Film Screening 9/24/2018 160
Fall Fest 10/6/18-10/7/18 100
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BLOG POSTINGS

5/20/18 - RETHINK FOOD WASTE CHALLENGE, WEEK 2: SHOP SMARTER
http://www.rethinkwasteproject.org/2018/05/20/rethink-food-waste-challenge-week-2/

5/23/18 - RETHINK FOOD WASTE: SHOP SMARTER AND TECHNOLOGY
http://www.rethinkwasteproject.org/2018/05/23/rethink-food-waste-shop-smarter-and-technology/

5/27/18 - RETHINK FOOD WASTE: PREP SMARTER
http://www.rethinkwasteproject.org/2018/05/27/rethink-food-waste-prep-smarter/

5/30/18 - YOUNG CHILDREN WASTE SO. MUCH. FOOD. HERE ARE SOME TIPS FROM LIVING WITH ONE.
http://www.rethinkwasteproject.org/2018/05/30/young-children-waste-so-much-food-here-are-some-tips-from-living-

with-one/

6/3/18 - SMART STORAGE FOR YOUR FOOD AND HOW TO NAVIGATE DATES ON FOOD PRODUCTS
http://www.rethinkwasteproject.org/2018/06/03/smart-storage-for-your-food-and-how-to-navigate-dates-on-food-

products/

6/6/18 - COMBATING FOOD WASTE: DESCHUTES COUNTY AND BEYOND!
http://www.rethinkwasteproject.org/2018/06/06/combating-food-waste-deschutes-county-and-beyond/

9/20/18 - BACK TO SCHOOL LUNCHES ZERO WASTE STYLE
http://www.rethinkwasteproject.org/2018/09/20/back-to-school-lunches-zero-waste-style/

PARTICIPANT QUOTES - Excluding quotes specifically about the “Eat First” basket

Thanks for conducting the food waste challenge! It raised a lot of awareness about food and other forms of
waste within our family and with friends curious about the challenge. It only took 4 weeks for us to get under a
pound of waste!

We have come a long way in just 4 weeks. We are waaaaaaay better about food waste now. Even our friends
and guests are on board so a nice ripple effect from this challenge. | think the tip that helped the most was not
putting too much on your plate at first. You can get more, but clean your plate with a small amount. That has
worked very well for our family. The blog post and articles were interesting and helpful. Thank you so much for
doing this!!

| am amazed at how much we've reduced our food waste by making a concerted effort to only buy what we
know we'll eat and eat what we have! This has been a valuable experience; thank you!

We have gotten much better about not wasting food - thinking ahead about what meals we really need to
purchase ingredients for has helped a lot, | think we were over-buying groceries before. I've also made a habit of
cooking a “kitchen sink” frittata or scrambled eggs each week, and | throw all the veggies that need to be used
up into them. This week it contained sun dried tomatoes, jalapefios, and roasted garlic that | had left over from a
friend’s pizza party, as well as spinach that was on its last leg. | purchased chicken sausage and eggs specifically
for the meal, but the rest was all ingredients that needed to be used up.

Loved the suggestion to shop my fridge/cupboard this week and also the Chopped idea. | had some leftover
onion and a couple of squishy tomatoes which, together with a can of olives and a can of sardines from my
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pantry became a wonderful pasta sauce...very Mediterranean and healthy! Such great tips that are so easy to
incorporate into my day-to-day life. Also looking forward to cataloging what’s in my freezer, very useful.

e |'ve always thought meat was an essential purchase at the grocery store but through the challenge I've seen how
little meat | actually eat before it goes bad. I'm pretty shocked by this since | didn't think | purchased that much
meat in general, but now I think | can cut down my meat consumption/purchasing by at least half!

UNANTICIPATED MATERIALS

Rethink Food Waste Challenge E-mail Series
Sign up available online: www.rethinkwasteproject.org/foodwaste

1.) Confirmation e-mail: Rethink Food Waste: Your Self-Guided Course - http://eepurl.com/dESfbf
2.) Week 1 e-mail: Rethink Food Waste Challenge, Week 1 - http://eepurl.com/dESfaP

3.) Week 2 e-mail: Rethink Food Waste Challenge, Week 2 - http://eepurl.com/dESfa5

4.) Week 3 e-mail: Rethink Food Waste Challenge, Week 3 - http://eepurl.com/dESfal

5.) Week 4 e-mail: Rethink Food Waste Challenge, Week 4 - http://eepurl.com/dESfaT

6.) Final e-mail: http://eepurl.com/dESfaL

Week 2: Sample email
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“*Free baskets and laminated Eat First cards at The
Envircnmental Center, while supplies last!™™

Fesadbadk from folks whno Nawe 1Eken the challenge has revedied the Eat Firs
cands are the singie miest ussTul of the tools!

FInd a basket OR just use 3 sacion of one of your refrigerator shelves. Print
out an Eaf Fired card and aftach It to the basket or shalf, This ks 3 place for y
o put food In your fridge Tat you nead to “Eat First™. This prevents fose sm
hesms Trom qeting kost in the fridge: and speiling before you can aat them,

Mot sure whiat to put In your basket™ Some ideas Indude: half 3 sandwich, 3
parialy used can of tomato paste, some bean dip, a jar of chipolie pepoers,
and nalf a zucchini.

EAT FIRSET CARD

Shop Smarter: Plan your week's meals.
Take a few minubes at the beginning of your week o think ahaad.

+ Downioad the meal planner sheet and make a real plan! Check out This
g from Kikland Consenves about a meal planning experiencs

+ Taks 3 few minutes 10 oroanize your figgs so you know exacly what
n there.

+ Shop your fidge, fresrar and cabinets 35 you maka your st Use up th
aftover fce. Malke 3 saucs from that isfiover iomatn paste.

= Mark down 3 leflovers night on your meal planne!

« At the store, stick to your list: buy only what you need.

« Buying In bulk doesn't Nave bo mean buying lange quanites.

« Dot ke paper? Try using & meal planning app! Check out our biog

about ysing technology to Shop Smarter.

SHOP SMARTER: Maal Plannsar

Chopped: Home Edition

Have you ever seen Chopoed? If rof, chedk It out IS & presty un cooking
show where the chefs makie up meais with mysteny Ingredients. Make It fun
usa up bits and pleces of food In your fridged Kids can have fun with this one,
foo.

¥ou can put “Chopped” Might on your Meal Plannes for one dnner!

WWhat would you do with the Tollowing Ingredients:

+ A bunch of kake

- Some claming left ower from last week's recipe
+ Some alr=ady prepaned lefover rice

» Hail 3 block of fela cheese

CHOPPED: Rethink Food Wasis

Remember to collect and record your food
waste each week!

1 February 2019

e bad ones.

« Does that need caullower always go Dad faster than you =3t 17 Try
puying it liess ofien, In smaller quantities, or leam how o freeze B

+ A you aEways bringing exdE e and bears home from your weekly
Mexican restaurant eai-out and throwing it away? Maybe you can ask
them 1o hold the sides or sk for hall @ portion.

SCORE CARD

Easy extra tip of the week: buy and eat ugly
produce!

Did you take 3 look at the Maflons) Ceographie artide In last weak's e-mall? A
massive amount of produce dosesnt get eaten because It Isn't prethy enough.
Secause It st the smoothest of e most symmetnical. Sut IUs sl nuiritous
and delicious! An easy way to help combat washed food Is o buy the imperfiect
pmduce you se€ 3t the groceny sione or fanmer's markst.

BETHINE Fcf:':l:r
WASTE CHALLEMGE

I _'

WEEK 1

Share this amal Wi 2 Hand
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RFW Materials Used in Youth Classroom Education
Youth Ed Program from The Environmental Center created a Rethink Food Waste lesson using RFW materials:

Residential Composting - Bend Garbage and Recycling, Cascade Disposal
The two municipal waste haulers in Bend implemented a residential composting program during Phase 2 of the Rethink

1 February 2019

Food Waste Project and asked us to participate in the informational flier. We also provided 600 laminated “Eat First”

cards which were distributed to the pilot yard debris customers along with their countertop compost pail.

Start Composting Today!

a convenient location in
your kitchen.

What you @Y put in your
yard debris cart:

Fruita & Crains, Seeds  Coffee Crounds
Vegetables B: Beans & Filters

YARD DEBRIS
Grass, leaves, tree trimmings, brush

?(

__ :

Place your compost pailin ~ Toss all food scraps and ~ Empty your pail into your
plate scrapings into your
compost pail.

yard debris cart, along
with your yard debris.

What you @V @i put in your
yard debris cart:

Plastic & produce bags
Produce stickers

Paper napkins/paper towels
Pizza boxes
Compostable plastics
Paper plates & cups
Wrappers & packaging
Pet waste / diapers
Grease / oil

Metal / glass

Corks

Helpful Tips

Compost Pail

+ Empty your pail into your yard debris cart frequently.
+ Sprinkle baking soda at the bottom of your pail.

+ Drain excess liquids down the sink.

+ Clean your pail regubarly in the dishwasher or by hand.

» Shut the lid of your pail and cart when not in use.

Yard Debris Cart

+ Clean your yard debris cart regularly.

+ Maintain a good mix of yard debris and food scraps in
your cart, if possible.

+ Store containers in a shady area.

+ Even if your yard debris cart isn't very full, be sure to
bring it to the curb every collection day.

Reduce Food Waste

1t is estimated that a quarter of what goes in our landfill
is wasted food. Consider these simple steps to help reduce
your food waste and save money along the way.

+ Shop Smarter - use what you have and buy only what you
nead.

+ Prap Now, Eat Later — prep your food right when you get
home from the store.

+ Storage — reorganize your fridge every so often and store
veggies in a clear container for easy viewing.

» Bat First — use the Eat First sign included with your
kitchen pail and attach to a small basket to store in
your fridge. Put food in there that needs your attention
sooner than later.

+ Compost - if there is still food waste, compost it in your
yard debris cart.

» Take the Rethink Food Waste Challenge at

1 eproject.org/foodwaste and get additdional

tips on how to reduce your wasta.

materials included on this list.

Help us keep contaminants
out and only include those

Composting food reduces
waste and this material will
be processed into nutrient
rich compost.

[N
BEND
For more information or
questions about the Residential

Pilot Food Waste Collection
Program, please contact Bend

Garbage & Recycling at
541-382-2263
bendgarbage.com

RETHINKFODDWASTE

a project of the environmental center &
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7. Provide a final inventory of real property (i.e, land, structures) and equipment

purchased, if applicable, with any acquisition cost exceeding five thousand dollars ($5,000). Describe what
controls are in place to ensure that the property and equipment will be used for purposes authorized by this
agreement.

Not applicable. Nothing to report.

8. Provide any additional comments, suggestions or ideas for DEQ’s Materials
Management Grant Program.

o We found the Material Management grant to be a good fit for adapting the EPA’s FTGTW
program for local use, and those materials have now made our Rethink Waste Project outreach
and education much more robust. We would be happy to assist other communities interested in
our process and program development.

o A Materials Management Grant that assisted our community with creating opportunities for
textile recycling would be a valuable program. To our knowledge there exists no opportunities
for textile reuse/recycling beyond/after clothing donation to thrift stores.
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