
Sustainability Commission Meeting:
Edible Food Recovery Program

September 5, 2024



CONTRACTOR:
• Shall Pay for Edible Food Recovery Program Fee (annually)
• Shall Fully Cooperate with City’s Implementation of the EFR Program
• Shall Report to the City Any Business Customers Who Are Not Participating 

in EFR Program

FEE:
• Determined by contractor’s proportional share – no more than $150K
• Based on the number of account % for each respective zone
• Funds the City’s Implementation of SB 1383 Requirements

PROGRAM:
• Helps Recover Edible Food from all Tier 1 & 2 Commercial Generators

    Dedicated Funding: Franchise Agreements



• Identify and inspect Tier I and Tier II generators 
(annually)

• Identify and inspect food recovery organizations

• Assist & determine capacity of regional organizations

• Identify opportunities for infrastructure support
(Stakeholder Meetings)

• Increase logistic support (2024)

    Scope of Work: ReCreate Collaborative



Date Action Item

September 2021          Franchise Agreements executed

December 2021          New Commercial System in place

January 2022          ReCREATE project team hired to implement edible food recovery

February 2022          Webinar: SB 1383 for Businesses

Spring 2022          Education and Outreach packet, Tier I and II identification

May 2022 - September 2022          1st Tier I site visits conducted

August 2022          1st FRO site visits conducted

October 2022         Webinar: Edible Food Recovery Webinar

    Timeline of Implementation

*



  Education & Outreach Packet for EFGs



Date Action Item

February 2023 - July 2023          1st  Tier II site visits conducted

March 2023          2nd FRO site visits conducted

May 2023          Notices of Noncompliance are mailed to Tier I & II EFGs

August 2023          Stakeholder Event “Roundtable”: FROs

September 2023 - November 2023          2nd Tier I site visits conducted

December 2023          Stakeholder Event “Roundtable”: FROs and EFGs

April 2024 - Present          2nd, 3rd & 4th+ Tier I and Tier II site visits conducted

Next Steps (Fall 2024)          Quarterly Stakeholder Events

         Notices of Noncompliance or Violation

    Timeline of Implementation



ReCREATE: Business Technical Assistance

FoodCycle LA: Food Service Provider
● Collection and transportation of food
● Volunteers for accepting food donations
● Connections to food recipients

Careit: Free App for Food Donations
● Automatically generates contracts for food donations
● Recordkeeping and other compliance data tracking
● Easily provides a method for donating food

● Provide education and outreach
● Staff training on how to use Careit, connect with FoodCycle LA
● Conduct inspections and track compliance

    Project Team



● FROs first!

● Bi-annual FRO visits 

● Staff volunteer at each organization to 
understand challenges and opportunities to 
receiving Tier II food

● Stakeholder events and webinars to strengthen 
relationships, establish partnerships, and bridge the 
gap between food donors and food recipients

      Multi-Pronged Approach – FRO



● Phone call and email to prepare business for the visit

● Follow-up email to noncompliant EFGs

● Connecting food donors directly to FROs

● Including FoodCycle LA during inspections

● Refer Careit for applicable businesses

● Continued follow-up with FoodCycle LA and Careit

● Enforcement language increases with each visit

● Letter of Noncompliance after multiple attempts

      Multi-Pronged Approach - EFG

Bridging the gap by using different methods of communication and program options 



              
● One of the most challenging Tier IIs

● Large number of individual vendors

● High turnover at vendor stalls

● Inconsistency in donation

● Mall management does not normally engage with 
each vendor

● Small vendors, hard to store recoverable food, most 
venues do not have a centralized space where donations 
could be taken and stored

● First touch in April 2023 - 4 follow up visits since

Key Take-away: Consistency and the development of 
the relationship has been key 

    Large Venue - Mall



 
● Served in cafeteria, buffet style (not donatable)

● Food is prepared in large sheet pans (difficult to donate 
without repackaging) 

● Inconsistent frequency of donatable food (a few times 
a week, making it more challenging to establish a 
regular donation program)

● Premade sandwiches, burritos, salads have a short 
shelf-life and need to be donated quickly

      Key Take-away: Importance of relationship 
building; Think outside the box (and feed 
staff while you’re at it!)

    Health Facility



      Restaurant- Movie Studio Campus 
● Large facilities, serving hundreds of people daily

● Items are made to order, or buffet style, so nothing that goes into the dining room is recoverable

● Restaurants often report having “nothing to donate”

● Hard to know if there are recoverable items, must ask probing questions

Key Take-away: Tracking metrics is eye-opening; Source reduction is a good option!



Natalie Lessa
Co-Founder
ReCREATE Waste Collaborative
Natalie@recreatecollab.com

     Contact Information

Kendra Schussel
Recycling Outreach Specialist II
ReCREATE Waste Collaborative
Kendra@recreatecollab.com

Etienne Ozorak
Integrated Waste Superintendent
City of Glendale
EOzorak@GlendaleCA.gov
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