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Our mission is to reduce waste today through innovative resource management and to

June 29, 2012

Colleen Hetzel

Minnesota Pollution Control Agency
520 Laftayette Rd. N,

St. Paul, MN 55102

CC: Sherry Enzler, University of Minnesota's Institute on the Environment

Dear Colleen:

On behalf of Eureka Recycling and our project partners, 1 am pleased to submit this final
report to you for the Preventing Food Waste with Behavior Change Tools and Education grant (FY 2010,
ID#1702 for $50,000).

As you know, prevention is the most important part of composting because it results in significantly more
environmental, financial and social benefit to eat food than to compost it.

However, Americans are currently wasting more food than ever before. According to a recent study, we
throw away 50% more food than 40 years ago. The majority of this wasted food occurs at the consumer
level. Several recent reports are quantifying the avoidable wasted food, including its economic cost and
environmental impacts. For example, 20% of vegetables produced are never eaten and wasted by
consumers, This represents significant financial waste for consumers. In fact, we estimate that the average
Saint Paul wastes $96 per month in preventable wasted food. But this is just a part of the story. Much
more is wasted than just the money spent on purchasing the food at the store. The impacts of our food
system are significant, and it requires a great deal of resources to get food from the field to our
refrigerators.

Waste food is an accident — no one goes to the store and buys food with the intention of composting it!
The exciting news is that the solutions are easily accessible, affordable, and low-tech. Simple actions like
menu planning and proper food storage can go a long way towards significantly reducing the amount of
food that people accidentally waste at home.

We're pleased to present this toolkit which is the culmination of our work with behavioral psychologist
Christie Manning to address food waste at the source in a meaningful way, and investigating the
information and motivation people need to prevent food from being wasted. This project included
research about how and what types of food people waste in Minnesota (and the U.S.) and their attitudes,
practices, and barriers to preventing wasted food, Using this data, social marketing tools, and the
psychology of sustainable behavior, this project generated and tested tools, messages, and strategies to
engage the community is wasting less food. The toolkit that is published on our website consolidates some
of these resources and links to two new interactive web-based tools to help people waste less food.
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reach a waste-free tomarrow by demonstrating that waste is preventable, not inevitable.




We are excited to put these tools to use in the city of Saint Paul as part of a plan in front of the City
Council for this coming budget year. If the plan is included in this year’s budget, education on preventing
wasted food, backyard composting training and curbside composting collection will roll out city-wide
starting in 2013,

We also look forward to continuing to work with the MPCA to share this toolkit broadly with our
colleagues, partner organizations and other interested groups and individuals beyond Saint Paul in the

coming months in hope it inspires other communities to take action on this issue as well.

Thank you for your support. If you have any questions, please call me at 651-222-7678.

Sincerely,

Lynn Hoffman
Associate Director of Communications




GRANT AGREEMENT
ATTACHMENT B

CONTINUAL TRACKING REPORT

(All reports should reflect an on-going, rolling status update of the project. Never delete previous information, but always
add additional information at each phase of progress and always submit electronically.)

[ ] INTERIM REPORT [ X ] FINAL REPORT

Project Title: Preventing Food Waste with Behavioral Change tools and Education
» Focus Area B: Source Separated Composting

e Preferred project proposal B2: Residential Composting (focused on developing an educational toolkit to reduce food
waste and increase residential composting)

e Goal Statement: Will reduce the amount of food being wasted through creation of new research about wasted food and
the development of tested behavior change tools, messages and strategies that will be consolidated in a toolkit.

» Project Evaluation Plan and Outcomes: Will be using waste sorts to determine the amounts and types of food being
wasted (currently unknown), to establish baseline data prior to the application of tools and to inform us about the
effectiveness of the tools because we will measure the amount of wasted food again after the application of tools. The
climate change impact of the amount of reduced food waste will be calculated; will use a variety of methods such as
surveys, focus groups, interviews to develop initial tools, messages and strategies, to evaluate people’s reaction to the
initial tools, and to continue to get feedback on the final toolkit. By following the tenants of the psychology of
sustainable behavior we will be using the feedback to create the most effective tools, messages and strategies to reduce
food waste; will use and track the partnerships we develop to increase the impact of the project results and the toolkit.
Success of this project relies on our ability to successfully tap into partner networks for the dissemination of the tools,
messages and strategies to prevent wasted food; will track the compile a list of places/audiences where Eureka
Recycling, Consultant and other project partners present results, as well as track visits to the website, as well as users’
comments about the toolkit for the final report.




Work Plan

Objective 1 of 9 — Baseline Data Collection Waste Composition

Task 1A: Eureka Recycling will collect baseline data collection (waste sorts for waste composition).
Timeframe: Completed March 2010
Person(s) Responsible: Eureka Recycling project manager and staff

Estimated Funds: EA Grant: $0 Match (Eureka Recycling): $0  Total: $0
**Prior to grant award, not included in this budget.
Estimated Funds: EA Grant: $0 Match: $0 " Total: $0

Progress Update/Lessons Learned: In April and May of 2010 we sorted a total 929 pounds of garbage,
looking to measure and categorize preventable food waste. Some of our learning included ways to
determine what is “preventable” (broccoli stems? bread crusts?) and how to measure it (subtract the
average tare weight of a jar, or scoop just out the peanut butter? Cut the flesh off an apple but leave the
core?). In addition, we learned about the limitations of sorting waste as an aggregate, as opposed to
individual households, because we lose the ability to discount outliers that can skew numbers.
Unfortunately the base-line sorts conducted in March had too many data integrity issues to be used reliably
so we were unable to do comparative analysis pre and post-pilot.

Objective 2 of 9— Develop Tools to Prevent Wasted Food

Task 2A: Research Wasted Food

Timeframe: December 2010

Person(s) Responsible: Eureka Recycling project manager

Estimated Funds: EA Grant: $0 Match (Eureka Recycling): $1,400 Total: $1,400

Interim Report - Actual Expenditures: EA Grant$_ 0 Match $1,400 Total Expenditures: $1,400
Date: 12/30/2010

Progress Update/Lessons Learned: Eureka Recycling staff has conducted extensive research into the
impacts of wasting food. We are learning more and more about the impacts of the entire food production
system, and the embedded energy and resources in food products that make it all the way to household
refrigerators.

Most notably we uncovered the lack of statistical information available about the actual amounts of
preventable food waste ending up in our landfills and incinerators. Most United States numbers being used
in publications have been intensely extrapolated from limited data attached to studies conducted many
years ago. It would take a significant amount of resources and political will to conduct the necessary
studies that would resulting in current and statistically significant data on preventable food waste. (This is
evidenced by the data gathered in the UK as part of the “Love Food Hate Waste” program, which entailed
the sorting of garbage from 2,138 households.)

In addition, our research has focused on messages, tools, and techniques used around the world by the
many movements and sectors overlapping with this issues - including health care, homesteading, saving
money, saving time, local and organic food, etc. Tips and tools coming from these movements include
meal planning, recipes, tips for optimal food storage, directions for long terms storage like canning and
freezing, portion size calculators, etc. Many of these messages and tools were included or tweaked to be a
part of our tool-testing pilot.




Final Report - Actual Expenditures: EA Grant $ Match $ Total Expenditures:
Date:June 2012 . Progress Update/Lessons Learned: (See Appendix B for research summary and documents)

Task 2B: Determine project partners/grant administration. The University of Minnesota (Institute on the
Environment) will be partnering with Eureka Recycling and will provide grant administration and leads for
additional potential project partners. Throughout the research process, Eureka Recycling will meet with other
interested organizations and individuals to research wasted food, assess their interest in supporting this project,
brainstorming potential tools and dissemination networks, etc.

Timeframe: November 2011

Person(s) Responsible: Institute on the Environment, Eureka Recycling project manager and director
Estimated Funds: EA Grant: $5,000 Match (Eureka Recycling): $3,350 Total: $8,350

Interim Report - Actual Expenditures: EA Grant $3,500 Match $2.150 Total Expenditures: $5,650

Date: 6/28/2011

Progress Update/Lessons Learned: The Lao Family Center in Saint Paul has partnered with Eureka
Recycling to engage Hmong households in the pilot and help gather their input and feedback. Community
Organizer Sheronda Orridge is partnering with us to engage the African American community, specifically
in and around the Rondo and Frogtown neighborhoods of Saint Paul. Eureka Recycling continues to be in
dialog with additional community organizations and individuals about potential involvement and
partnership.

The Institute on the Environment continues to be the primary grant administrator.

Final Report - Actual Expenditures: EA Grant $ 1,500 Match $1,200 Total Expenditures: ___$2,700

Date: July 2011-June 2012 Progress Update/Lessons Learned: The University of Minnesota (Institute on the
Environment) performed the expected role of primary grant administrator. Through community
partnerships in the Frogtown neighborhood and east side of Saint Paul the scope and reach of this project

was significantly broadened and diversified, providing rich insight into the personal and cultural nature of
food habits. :

Task 2C: Research and design data collection methods to investigate the barriers to changing food waste habits.
Timeframe: December 2010

Person(s) Responsible: Consultant

Estimated Funds: EA Grant: $2,500 Match: $0 Total: $2,500

Interim Report - ;&ctual Expenditures: EA Grant $2,500 Match $0
Date:12/30/2010

Progress Update/Lessons Learned: Christic Manning designed and managed an initial set of interviews,
conducted with 26 residents in the originally identified area of the Macalester-Groveland neighborhood.
The results of these interviews highlighted the impact that culture and socio-economic conditions have on
food habits and decisions, which influenced the decision to expand the tool-testing program to include
African American and Hmong households as well. Dr. Manning also guided the development of the
interactive elements of the tool-testing program designed to capture perceptions, experiences, and
behaviors of each participant throughout the pilot. At the conclusion of the 6-week testing period, Dr. - .
Manning advised the design of focus groups and interviews to gather additional data from pilot
participants, intentionally crafting details such as questions, locations, and incentives to be appropriate to
the community participants and the project goals.

Total Expenditures: $2,500

Final Report - Actual Expenditures: EA Grant $ Match § Total Expenditures:




Date: June 2012 Progress Update/Lessons Learned: (See Appendix C for methodology, interview
questions, and Dr. Manning’s observations and recommendations.)

Objective 3 of 9 — Pilot test tools and strategies
Task 3A: Apply tools for testing. During the testing, continue to generate food reduction messages and tools based
on wasted food research and psychology of sustainable behavior approach. The number of people who receive the
tool during the pilot will depend on the type of tool, the feedback needed to determine its effectiveness, the number
of tools being applied, etc.
Timeframe: December 2010-March 2011
Person(s) Responsible: Eureka Recycling project manager and staff, Consultant
Estimated Funds: EA Grant: $7,000 Match: $4,000 (Eureka Recycling) Total: $11,000

Interim Report - Actual Expenditures: EA Grant $7.000 Match $4,000  Total Expenditures:$11,000
Date: May & June, 2011

Progress Update/Lessons Learned: Eureka Recycling, with the help of our partners at Lao Family Center
and Sheronda Orridge, recruited 90 families total (30 primarily Caucasian families in the Macalester-
Groveland neighborhood of Saint Paul, 30 African American families near the Rondo neighborhood of
Saint Paul, and 30 Hmong families primarily on the east side of Saint Paul) to participate in a pilot test of
tools and messages designed to help prevent wasted food.

Tools were developed based on research, and included meal planning, shopping tips, food storage tips,
recipes for using up leftovers, and access to a website linked to more in-depth information about topics
ranging from canning to freezing to building root cellars for cold storage. Participants were asked to apply
these tools at home for 6 weeks, answer specific questions in their journal each week, take notes on the
usability of the content and tools, and be willing to share their feedback in a focus group or individual
interview. Participants also gave permission for their waste to be collected and sorted during the pilot. All
three groups of participants have completed the 6-week pilot testing phase, and feedback and results have
begun to be collected (see objective 4), but have not yet been analyzed or summarized.

Final Report - Actual Expenditures: EA Grant $ Match $ Total Expenditures:
Date: June 2012 Progress Update/Lessons Learned: (See Appendix D for copies of tools tested)

Objective 4 of 9 — Gather feedback
Task 4A: Gather feedback (i.e. survey, focus groups, interviews, etc.) on applied tools. Collection of other types of
data to be determined.
Timeframe: March-April 2011
Person(s) Responsible: Consultant, Eureka Recycling project manager and staff
Estimated Funds: EA Grant: $2,500 Match: $0 Total: $2,500

Interim Report - Actual Expenditures: EA Grant $2,000 Match $0
Date:_As of June 28, 2011

Progress Update/Lessons Learned: With the guidance of Christie Manning, Eureka Recycling has
conducted four focus groups with 26 pilot participants. Due to Dr. Manning’s schedule, we are still
collecting data via interviews from the remaining participants who could not attend focus groups, and will
soon begin analysis of all the data collected in order to inform the recommendations and development of
the web-based toolkit.

Total Expenditures;$2,000




Final Report - Actual Expenditures: EA Grant $_500 Match $ Total Expenditures: $500
Date: July 2011  Progress Update/Lessons Learned: Through our existing community partners, we -
coordinated one-on-one interviews to gather feedback from participants who could not (or did not feel
comfortable) attending larger group focus groups. This feedback in conjunction with the focus groups gave
valuable insight to the personal and cultural aspects of food habits, and the needs our specific audience had
for tool content, structure, and format, which strongly informed the development of the tools and
recommendations for the toolkit. (See Appendix C for survey, focus group and interview questions, and the
recommendations being made available as part of the toolkit.)

Task 4B: Eureka Recycling will conduct follow up waste sort and analyze data compared to a baseline data waste
sort conducted by Eureka Recylcing in April/May 2010 to determine the waste reduction impact of the tested tools.
Timeframe: March-April 2011

Person(s) Responsible: Eureka Recycling project manager

Estimated Funds: EA Grant: $0 Match (Bureka Recycling): $6,100 Total: $6,100

Interim Report - Actual Expenditures: EA Grant $0 Match $5,185 Total Expenditures: $5,185
Date: June 2011 :

Progress Update/Lessons Learned:

In June 0f 2011, we sorted 862 pounds of material ﬁom households participating in the tool-testing pilot.

The scope of this grant will not produce large-scale, statistically significant data about the composition of
the average households’ trash, but can reveal trends specific to these communities and provide critical
learning about the methods used during waste sorts to determine what is and is not “preventable food
waste.” Further analysis will be completed in the coming weeks, including evaluation in context of the
baseline data to identify any relevant comparisons between waste sorts, as well as comparison to results of
focus groups and interviews, and individual households’ participation in backyard composting, to help us
identify common barriers and possible solutions.

Final Report - Actual Expenditures: EA Grant $ Match $915 Total Expenditures:$ 915

Date: July - Aug 2011  Progress Update/Lessons Learned: Although the scope of this grant could not
produce large-scale, statistically significant data about the composition of the average households’ trash,
the waste sorts we conducted gave us insight into the food that is wasted in the three separate communities
that we studied, which we examined in conjunction with the focus-group and interview feedback we
collected from those communities.

Most importantly, we were able to learn—and now share—a great deal about zow to conduct a waste sort
that will produce usable numbers and show an accurate portrayal of the scale of wasted food in residential
trash, which we believe requires a different approach from the industry standard. These findings will be
presented as part of the waste sort recommendations in the toolkit. (See Appendix E for waste sort
recommendations being made available on the web-based toolkit.)

Finally, this study highlighted the need for regional large-scale waste sorts that can provide an accurate
baseline measure of preventable food waste in residential trash. Smaller-scale community projects focused
on preventing wasted food (like this one) cannot afford to create this baseline data for themselves, but
could use regional data to measure the effectiveness of their efforts. Eureka Recycling will submit a letter
to EPA Region 5 (and copy the MPCA) requesting a focus on and an investment in developing regional
baseline measures for preventable food waste currently in residential trash.




Objective 5 of 9 — Evaluation/Analysis of Data to Determine Effectiveness
Task SA: Analyze feedback from applied tools and waste sorts
Timeframe: May 2011
Person(s) Responsible: Consultant

Estimated Funds: EA Grant: $1,000 Match: $0 Total: $1,000
Interim Report - Actual Expenditures: EA Grant $ __ Match $ Total Expenditures:

Date: Progress Update/Lessons Learned:

Final Report - Actual Expenditures: EA Grant $1,000  Match $ Total Expenditures:_$1,000

Date: July 2011 _ Progress Update/Lessons Learned: Due to Dr. Christie Manning’s schedule she was
unavailable to fully conduct the evaluation and analysis of the waste sorts and focus groups about the
applied tools. Eureka Recycling’s staff completed this work and consulted with Dr. Manning about the
results. (See Appendix C for summary of findings.) '

Objective 6 of 9 — Develop and present recommendations
Task 6A: Provide written anlaysis and recommendations regarding feedback from residents and tools. These
recommendations include tested food waste prevention messages, as well as a determination of most effective
channels for disseminating messages (large scale media, community media, interpersonal networks, other
community-based networks, other). Apply recommendation to tools and strategies and offer suggestions to adjust
tools, messages and strategies based on feedback on the recommendations. Advise on the development of a web-
based toolkit.
Timeframe: May 2011
Person(s) Responsible: Institute on the Environment, Consultant, Eureka Recycling project partners
Estimated Funds: EA Grant: $2,000 Match: $0 Total: $2,000

Interim Report - Actual Expenditures: EA Grant $ Match §_ Total Expenditures:
Date: Progress Update/Lessons Learned:

Final Report - Actual Expenditures: EA Grant $2,000  Match $ Total Expenditures:$2,000

Date: July 2011 — June 2012 Progress Update/Lessons Learned: Dr. Christie Manning prepared a report of
recommendations based on general principles of behavioral psychology and in light of the specific data, research and
feedback we gathered through this project. This report was an influential piece in the evolution and design of the
final tools, and will be made available as part of the on-line toolkit. (See Appendix F for report.)

Task 6B: Present finding and recommendations to Eureka Recycling, Institute on the Environment, the MPCA, and
other project partners for feedback.

Timeframe: July 2011

Person(s) Responsible: Consultant, Institute on the Environment, Eureka Recycling, project partners.

Estimated Funds: EA Grant: $1,000 Match: $0 Total: $1,000




Interim Report - Actual Expenditures: EA Grant $ Match $ - Total Expenditures:

Date: Progress Update/Lessons Learned:.
Final Report - Actual Expenditures: EA Grant $1,000  Match § Total Expenditures:$1,000

Date: September-December 2011 Progress Update/Lessons Learned: Eureka Recycling presented our
findings to date to the MPCA on December 29. Christie Manning and the staff of the Institute on the
Environment did not participate in the meeting, but provided feedback and insight on the information that
was presented.

Objective 7 of 9 —Develop toolkit to be published on website and finalize tools
Task 7A: Create, modify, and/or design final tools, messages, and strategies. Consolidate research, data, reports,
resources, tools, messages and strategies into one user-friendly website toolkit. This will require working with
web/electronic information developers.
Timeframe: June-October 2011

Person(s) Responsible: Tool/website developers, Eureka Recycling, other project partners
Estimated Funds: EA Grant: $29,000 Match: $1,000 Total: $30,000

Interim Report - Actual Expenditures: EA Grant $ 1,190.50 Match $_ Total Expenditures: $ 1,190.50
Date:as of June 29, 2011

Progress Update/Lessons Learned: The tools that were designed and printed to be tested in the six-week pilot were
preliminary drafts of pieces we hope to evaluate and potentially revise and recommend as part of the final web-based
tool-kit, such as searchable storage tips, recipe index, etc. The content being discussed now during evaluation will
inform decisions made about the final tool-kit.

Final Report - Actual Expenditures: EA Grant $27,809.50 Match $1,000 Total Expenditures:$28,809.50
Date: January — June 2012 Progress Update/Lessons Learned: Final versions of the two tools will be live on
Eureka’s composting website in June 2012: a collection of food storage tips and a menu planner. These were
identified as the two most important tools in our pilot. The original tools, which were used by pilot participants, have
been altered and expanded based on the feedback we collected during the pilot. The final versions incorporate
interactive and community-building elements, and are being produced in multiple formats: printable and on-line, with
portions being developed in a way that allows users to view them on their cell phones. (See Appendix G for print
copies of the Food Storage Guide and the Menu Planner)

The web-based toolkit is located on Eureka Recycling website, alongside results from pervious Eureka Recycling
work supported by the PCA (best practices for multifamily recycling and public space recycling) and includes a
research summary, recommendations for gathering community feedback, recommendations for conducting waste
sorts with a focus on examining preventable wasted food, Dr. Christie Manning’s report on the application of
behavior psychology principles to developing programs about this issue, links to the two fully developed tools: the
Food Storage Tips and the Menu Planner, and a brainstormed list of recommendations for future tool development,
(See Appendix G for a print out of the webpages)

Objective 8 of 9 — Wide dissemination of Tools :
Task 8A: Raise awareness about the toolkit through statewide (and national) networks. Present project findings and
tools for source reduction of food waste at appropriate events, conferences, meetings, media outlets, etc. In October
2011, Eureka Recycling will meet with project partners to solicit their ideas for how to disseminate the final toolkit
and project results. Eureka Recycling will compile a list of places/audiences where results are presented and will
track visits to the website, as well as users’ comments about the toolkit for the final report.
Timeframe; March 2012




Person(s) Responsible: Institute on the Environment, Eureka Recycling project manager ‘ (

Estimated Funds: EA Grant: $0 Match (Eureka Recycling): $525 Total:$525

Interim Report - Actual Expenditures: EA Grant $ Match $ Total Expenditures:
Date: Progress Update/Lessons Learned:

Final Report - Actual Expenditures: EA Grant § Match $525  Total Expenditures:$525

Date: June 2012 Progress Update/Lessons Learned: With feedback from project partners, the MPCA,
and community members, Eureka Recycling has prepared a list of local and national organizations and individuals to
share the toolkit with when it is live June 2012 (See Appendix G for the dissemination plan.) As other appropriate
venues come up over the next year (for example, meetings of the association of recycling managers) we will continue
to present these findings. Additionally, we will continue to track traffic on both the web-based tool kit and the web-
based tools.

Objective 9 of 9 — Reporting
Task 9A: Submit an Interim Report within 1 year of the execution of the grant agreement or at 50% completlon of
the project, whichever occurs first.
Timeframe: July 2011
Person(s) Responsible: Institute on the Envnonment Eureka Recycling project manager

Estimated Funds: EA Grant: $0 Match (Eureka Recycling): $1050 Total: $1050
Interim Report - Actual Expenditures: EA Grant $ Match $§700  Total Expenditures:_ (

Date: as of June 28, 2011

Progress Update/Lessons Learned: An interim report was submitted to the MN PCA on June 28", 2011. Additional
work will be required in the following weeks to coordinate and communicate with project partners about the report
and funding pass through, as well as providing additional documentation as needed.

Final Report - Actual Expenditures: EAGrant$_ Match $350  Total Expenditures:$350
Date: June 2011 Progress Update/Lessons Learned: All final documentation, reporting, and communicating with
project partners was completed in the week following the submission of the interim report.

Task 9B: Submit a Final Report 1 month prior to the end of the grant agreement or at 100% completion of the
project, whichever occurs first. Final Report to include electronic submission of Web-ready version of toolkit for
placement on the MPCA website. :

Timeframe: May 2012

Person(s) Responsible: Institute on the Environment, Eureka Recycling project managers

Estimated Funds: EA Grant: $0 Match (Eureka Recycling): $1,050 Total: $1,050
Interim Report - Actual Expenditures: EA Grant $ Match $§ Total Expenditures:
Date: Progress Update/Lessons Learned:

Final Report - Actual Expenditures: EA Grant $ . Match $1050  Total Expenditures:$1050

Date: June 2012 Progress Update/Lessons Learned: At the mid-project presentation on December 29, 2011, the
MPCA agreed to a small extension of the grant timeline, putting the final report and toolkit release at the end of June (
2012. The MPCA will be able to immediate link to the Waste Food Toolkit from its website.




Measurable Outhmes

Quantity of waste reduced or diverted from land disposal — Interim Report

. . . . GHG Emissions Avoided
L Project Baseline Project Final Waste ) .
Measurable Objective . (metric ton of carbon dioxide
: Goals | Measurement | Measurement | Reduction .
Equivalent)

# Community Composters >90 to date TBD TBD
engaged
Organics diverted to backyard . TBD TBD
composting( lbs/tons)
Organic diverted to commercial TBD TBD
composting (Ibs/tons)
Amt. Food Waste TBD TBD

.| reduced/household (1bs/tons)

Quantity of waste reduced or diverted from land disposal — Final Report

. . . . GHG Emissions Avoided
L Project Baseline Project Final Waste ) .
Measurable Objective . (metric ton of carbon dioxide
Goals | Measurement | Measurement | Reduction .
Equivalent)

# Community Composters 90 2281.51bs .65 MTCO2E
engaged households *
Organics diverted to backyard n/a n/a n/a n/a n/a
composting( lbs/tons)
Organic diverted to commercial n/a n/a n/a n/a n/a
composting (Ibs/tons)
Amt. Food Waste 2281.51bs* | 2281.51bs .65 MTCO2E
reduced/household (Ibs/tons)

*This amount is an estimate for 90 average households in Saint Paul, because actual amounts are not able to
be measured. The estimate is based on data from recent studies estimating preventable food waste in the
average household’s trash, and the proven results of percentage avoided through applied education in
programs in Great Britain. These numbers also assume the participating households that began this program
will continue to apply the habits for at least a year. The Greenhouse Gas analysis was calculated using the
Measuring Environmental Benefits Calculator (MEBCalc™).

Future Applications and Further Diversion:
While only 90 households applied this education during the course of this project, the education and

messaging developed will be applied to the entire City of Saint Paul beginning in 2013 (given the passage of
the Saint Paul Composting Plan in 2012), resulting in an estimated 997 tons of wasted food being prevented,
which will avoid 569.8 MTCO2E of Green House Gases.

Additionally, when the toolkit is live and the tools are distributed the widely, the above numbers and
impacts will only continue to grow.




Budget

Budget and Expenditures Report

L IL 11 Iv. V. VL VIL VIIL
Cost Category Unit Cost Qty. Grant Match Match Total Expended Expended Cumulative Budget
(Hours/Amnt) Funds Cash In-kind Budget Previous This Expenditure Balance
Exp./Budget Periods Period (V+VD Iv-vi

OBJECTIVE 1 of 9: Baseline Data Collection Waste Composition

Task 1A) Collect Baseline Data

Prior to grant award, not included in this budget

SUBTOTAL

OBJECTIVE1-TOTAL =~ | - :| .

OBJECTIVE 2 of 9: Develop Tools to Prevent Wasted Food

Task 2A) Research Wasted Food

ER Project Manager $35 | /hr 40 | s 0 $1,400 $1,400 $1,400 $0 $1,400 $0
SUBTOTAL 0 0 $1,400 $1,400 $1,400 $0 $1,400 $0
Task 2B) Determine Project Partners and Grant Administration
n
ER Project Manager $35 | /hr 50 | hrs 0 $1,750 $1,750 $1,250 $500 $1,750 /$
\
ER Project Director $40 | /hbr 40 | hrs 0 $1,600 $1,600 $900 $700 $1,600 W
Institute on the Env - $5,000 0 0 $5,000 $3,500 $1,500 $5,000 $0
Grant Admin
SUBTOTAL $5,000 0 $3,350 $8,350 $5,650 $2,700 $8,350 $0
Task 2C) Research and Design Data Collection Methods
Consultant and $50 | /hr 50 | hrs $2,500 0 0 $2,500 $2,500 $0 $2,500 $0
ER Staff
SUBTOTAL - $2,500 0 0 $2,500 $2,500 $0 $2,500 $0
_OBJECTIVE2-TO 87,500 $12, - 30
OBJECTIVE 3 of 9: Pilot Test Tools and Strategies
Task 3A) Apply Tools for Testing
Consultant and
ER Staff $50 | /hr 20 hrs $1,000 0 0 $1,000 $1,000 0 $1,000 $0
ER Project Manager $35 | /mr| 120 s $4,200 0 0 $4,200 $4,200 0 $4,200 $0
ER Staff $20 | /hr f 240 hrs $800 0 $4,000 $4,800 $4,800 0 $4,800 $0
Focus Group and A }
Survey Materials $1,000 0 O $1,000 $1,000 0 $1,000 $0
SUBTOTAL $7,000 0 $4,000 $11,000 $11,000 0 $11,000 $0
_OBJECTIVE 3-TOTAL $7,000 | - $4,000 | $11,000 | . $11,000 $0
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1 1L HI. Iv. V. VI VIL VIIL
Qty. ) Expended Expended | Cumulative Budget
Cost Category Unit Cost (Hours/Amnt) gx r:l;g; I\égts(i‘lh IIZI T(tlil:i ﬁ’l;l(:ita‘let Previous This Expenditure Balance
Exp./Budget € Periods Period (V+VD) (IV - VI)
OBJECTIVE 4 of 9: Gather Feedback
Task 4A) Gather Feedback
Consultant and :
ER Staff $50 | /hr 50 hrs $2,500 0 0 $2,500 $2,000 $500 $2,500 $0
SUBTOTAL $2,500 0 0 $2,500 $2,000 $500 $2,500 $0
Task 4B) Conduct Follow-Up Waste Sort and Analyze
ER Project- Manager $35 | /hr 60 | hrs 0 0 $2,100 $2,100 $1,785 $315 $2,100 $0
ER Staff $20 | /hr | 200 | hrs 0 0 $4,000 $3,400 $600 $4,000 $0
SUBTOTAL 0 0 $6,100 $5,185 $915 $6,100 $0
"OBIECTIVE4-TOTAL | = - setoo [ 18

OBJECTIVE 5 of 9: Evaluation and Analysis of Data

Task 5A) Analyze Feedback

ER Staff $50

/hr.

20 | hrs

$1,000

$1,000

SUBTOTAL

$1,000

$1,000

OBJECTIVE 6 of 9: Develop and Present Recommendations

/Task 6A) Develop and Write Recommendations

$29,000

Consultant
and ER Staff $50 | /hr. 40 | hrs $2,000 0 0 $2,000 0 $2,000 $2,000 $0
SUBTOTAL $2,000 0 0 $2,000 0 $2,000 $2,000 $0
Task 6B) Present Recommendations
Consultant
and ER Staff $50 | /hr. 20 | hrs $1,000 0 0 $1,000 0 $1,000 $0
SUBTOTAL $1,000 $0
/OBJECTIVE 6 - TOTAL . - ~ 83,000 30
OBJECTIVE 7 of 9: Develop Toolkit
Task 7A) Final Toolkit & Website Design and Development -
Website and Tool Development Consultants $25,000 0 0 $25,000 $662.50 | $24,337.50 $25,000 $0
ER Project Manager | $35 | /hr. 120 | s $3,200 0 $1,000 $4,200 0 $4,200 $4,200 $0
Materials and Printing $800 0 0 $800 $528.00 $272.00 30
SUBTOTAL | $29,000 0 $1,000 | $30,000 $1,190.50
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L 1L 1. Iv. V. VL VIL VIIL ( )
Unit : : Cumulativ -
Cost Qty. Grant Match Mat.ch Total Expepded Expex.lded e Budget
Cost Category (Hours/Amnt) Funds Cash In-kind Budget Previous This Expenditu Balance
Exp./Budget Periods Period e Iv-vin
' (V+VD
OBJECTIVE 8 of 9: Wide Dissemination of Tools
Task 8 A) Raise Awareness of Toolkit Statewide
ER Project Manager $35 | hr 15 hrs 0 0 $525 $525 -0 0 0 $0
SUBTOTAL
OBJECTIVE 9 of 9: Reporting
Task 9A) Submit an Interim Report
ER Project Manager $35 | br 30 hrs 0 0 $1,050 $1,050 $700 $350 $1,050 $0
SUBTOTAL 0 0 $1,050 $1,050 $700 $350 $1,050 $0
Task 9B) Submit Final Report '
ER Project Manager $35 | hr 30 hrs 0 0 $1,050 $1,050 0 $1,050 $1,050 $0
SUBTOTAL 0 $1,050 $1,050 0 $1,050 $1,050 $0

5

Project Total Cost_ 350000 [ 50| s18475 | sesars | s20605 | sagsso|
Summarized Budget and Expenditures by Objéctives Report
I II. 1L 1V. V. VL VIL VIIL.

Summarized Budget by Expended | Expended | Cumulative Budget
Objectives Grant Match Match Total Previous This Expend. Balance

Funds Cash In-kind Budget Periods Period (V+VD (v - VI
OBJECTIVE 1 - TOTAL $0 30 $0 $0 $0 $0 $0 $0
OBJECTIVE 2 - TOTAL $7,500 $0 $4,750 $12,250 $9,550 $2,700 $12,250 $0
OBJECTIVE 3 - TOTAL $7,000 $0 $4,000 $11,000 $11,000 $0. $11,000 $0
OBJECTIVE 4 - TOTAL $2,500 $0 $6,100 $8,600 $7,185 $1,415 $8,600 $0
OBJECTIVE 5 - TOTAL $1,000 $0 $0 $1,000 $0 $1,000 $1,000 $0
OBJECTIVE 6 - TOTAL $3,000 $0 $0 $3,000 $0 $3,000 $3,000 $0
OBJECTIVE 7 - TOTAL $29,000 $0 $1,000 $30,000 $1,1§O.50 $28,809.50 $30,000 fo
OBJECTIVE 8- TOTAL $0 $0 $525 $525 $0 $525 $525 $0
OBJECTIVE 9 - TOTAL $0 $0 $2,100 $2,100 $700 $1,400 $2,100 $o
GRAND TOTAL $50,000 $0 | $18475 $68,475 | $29,625.50 | $38,849.50 $68,475 $0
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Eureka Recycling
Preventing Food waste with Behavior Change Tools and Education
Final Report: June 28, 2011

Receipts for Task 7A: Develop toolkit to be published on web and finalize tools

Website Design

Content, Tool & Messaging
development

Web-based tool programing
Design for print format tools
TOTAL

Printing Costs

Images for tools
Printing

Images for tools

Food to photograph tips
TOTAL

$6,000.00

$19,500.00
$1,755.00
$27,255.00

$75.00
$31.00
$153.00
$19.62
$278.62

Good Work Group

Triangle Park Creative
Elevate Design

| [-stock Photo

Impressive Print
I-stock Photo
Target & Cub Foods




Sources for Information on Wasted Food
' June 2012

More information about the issue of wasted food in all parts of the food

chain is now emerging frequently. The links below are some of the
sources that Eureka Recycling has found most interesting or useful as

we explore the impacts and opportunities of preventing wasted food at
the household “consumer” level. We have also added our newly
developed program materials and resources to this list.

Programs and Blogs

1. Love Food Hate Waste
Love Food Hate Waste is an education program based in the

UK focused on helping residents prevent wasted food at home.
The website is full of information, tips, and tools. Love Food
Hate Waste is a program of the nonprofit organization WRAP,
which works in England, Scotland, Wales, and Northern
Ireland to help businesses and individuals reap the benefits of
reducing waste, develop sustainable products, and use resources
in an efficient way. WRAP has released many robust reports on
the results and data collected during their wasted food
initiatives, such as:
e New Estimates for Household Food & Drink Waste in the
UK: A report presenting updated estimates of food and

drink waste from UK homes, alongside supporting
evidence. (November 2011)

2. Jonathan Bloom’s Blog: Wasted Food
Jonathan Bloom writes a blog covering many topics about why
we waste food, why it matters, and what we can do about it.
This is his blog. Bloom also wrote a book on the topic called
American Wasteland. N

COMPOST

Make dirt, not waste.

(651) 222-80RT (7678)
www eurekarscycling org

An affirmative action, squal
opporiunity employer,

(%) Printad on 100% posteonsumer
recycled paper that was processed
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3. Be Resourceful Portland
The City of Portland’s “Be Resourceful” campaign includes a page on preventing wasted

food with a few tips and tools on shopping and meal planning. There are other wasted
food prevention programs emerging in Portland as well, via USO’s extension services, a

company called LeanPath, and others.

4. Eureka Recycling’s Make Dinner Not Waste campaign
- Eureka Recycling Make Dirt Not waste education program and website provide

information, tips, and tools about composting. We created “consumer” level resources as
part of this campaign to help people prevent wasted food (make dinner, not waste!) before
it even needs to be composted, saving money and providing more environmental benefit.

Articles, Reports, and Factsheets
(Experts from article abstracts included)

e The Climate Change and Economic Impacts of Food Waste in the United
States, 2011
*Note: This paper has been submitted to a journal for publication and is available lere in the interint as a working
paper for informational purposes only.
Kumar Venkat, CleanMetrics Corp., 2011
O This study analyzes the climate change and economic impacts of food waste in the
United States. Using loss-adjusted national food availability data for 134 food
commodities, it calculates the greenhouse gas emissions due to wasted food using life

cycle assessment and the economic cost of the waste using retail prices.

e A factsheet by Dana Gunders of the National Resources Defense Council:
Your Scraps Add Up: Reducing Food Waste Can Save Money and
Resources, 2012

¢ Global Food Losses and Food Waste, 2011
o “This publication is based on studies carried out from August 2010 to January
2011 by The Swedish Institute for Food and Biotechnology (SIK) on request
from the Food and Agriculture Organization of the United Nations
(FAO)....The study highlights the losses occurring along the entire food chain,
and makes assessments of their magnitude. Further, it identifies causes of food

losses and possible ways of preventing them... The study revealed that there
are major data gaps in the knowledge of global food loss and waste. Further

research in the area is urgent.”




Food Wastage Footprints, 2012
o Jonathan Bloom recently worked with the UN Food and Agriculture Organization to

create a fact sheet on food waste.

Saving Water: From Field to Fork, 2008
Lindquist, J., C. de Fraiture, and D. Molden, Stockholm International Water Institute
o This report highlights the losses and waste in the food chain from field to fork,

with a focus on water.

Estimating and Addressing America’s Food Losses, 1997
Linda Scott Kanto, Kathryn Kipton, Alden Manchester, and Victor Oliveira, USDA
o USDAs Economic Research Service (ERS) undertook a review of the current

data on food waste and built on this knowledge to generate new estimates of
food loss by retailers, consumers, and food-service establishments.

Gathering Community Input on Preventing Wasted Food, 2012
Using Waste Sorts to Learn About Preventing Wasted Food, 2012
Eureka Recycling

o Zero-waste organization Bureka Recycling conducted research, waste sorts,
focus groups, and interviews to develop tools to help people prevent
wasted food. These two sets of recommendations were a result of
that process. Additional findings and results of this work, which was
supported by the Minnesota Pollution Control Agency, can be found on
Eureka Recycling’s website.





















































































































































































































































































































































































































































































Eureka Recycling: Preventing Wasted Food Pilot
Interview and Focus Group Methodology

Pre-Pilot Interviews

Initial interviews were conducted with just residents in originally designated area of the Macalester-
Groveland neighborhood (the other two communities had not yet been engaged) both via telephone
and in person, to understand pre-existing attitudes and behaviors about preventing wasted food.

Sample selection and recruitment

Participants in the Macalester-Groveland neighborhood were recruited by responding to a mailer
sent by Eureka Recycling to all residents in the study area. We worked with a well-connected
community member from the Rondo neighborhood of Saint Paul to recruit participants from the
African American community. The staff of the Lao Family Center worked with us to recruit
participants from the Hmong community based mostly on the east side of Saint Paul.

Gathering Feedback

At the end of the 6-week pilot, participants were asked to attend one of two possible focus groups
in their neighborhood, and to bring the previously disseminated education materials and tools and
be ready to share their feedback or suggestions. The discussions were audio-recorded. There were
25 participants in the focus groups, which occurred on four evenings in the summer of 2011 in
Saint Paul, Minnesota:

Macalester Groveland neighborhood (Primarily Caucasian): Tuesday, June 2 (5 participants)
Macalester Groveland neighborhood (Primarily Caucasian): Thurs, June 7 (7 participants)
Hmong community: Wednesday, June 15 (7 participants)

African American community: Thursday, June 16 (6 participants)

All participants, including those who were unable to attend a focus group discussion, were
encouraged to fill out a survey to document their level of use of the program materials. There were
55 surveys returned.

Many of the participants in the Hmong and African American communities were not comfortable
attending or could not attend the focus groups, and so follow-up interviews with the focus group
questions were conducted through our community partners one-on-one, often in people’s homes.
These results were analyzed with the results of the focus group discussions to prioritize and make
changes to the final tools.

Incentives

Nominal incentives were provided to residents to participate in the study, return surveys, or attend
focus groups or interviews, which consisted of discounted or free samples of tools designed to
prevent wasted food (such as clear glass storage containers) or gift cards for local businesses.




Pre-Pilot Interview Questions

\! %‘aﬁ ‘ Thank you for your support of our composting project and for your time to complete this
Yg‘(ﬂc interview - it should take about 30 minutes. ~

This interview, with the other interviews with your neighbors, is kicking off the next phase of the larger
composting project that we began in your neighborhood earlier this spring. With support from the Minnesota
Pollution Control Agency, we are turning our attention to looking at ways to reduce the food that is wasted
before it even needs to be composted! The responses you provide will help us develop and test tools that can
help people plan, shop, cook, preserve and store food in ways that will help reduce wasted food.

To show our appreciation, please choose one of the following gifts:

0 a$10 gift card to Trotters

O a $10 gift card to

0 a $10 gift card to Izzy’s

O a Chinook Book (formerly known as the Blue Sky Guide) to thank
you for your time.

A. Background questions

Al. Are you bothered by the amount of food wasted in your home?
O Not at all
O Alittle
O Alot

Comments:

A2. How much of the food you purchase or grow do you think ends up being wasted in your home every week?
O none

very little

some

about half

more than half

O OooQg

Comments:

A3. What types of food most often end up wasted in your home? (check all that apply)
Fresh fruits

Fresh vegetables

Bread

Meat

Eggs

Cheese

Leftovers (cooked food)

10y s s Y




A4. What are the two biggest reasons food ends up going to waste in your home?

Here are some common reasons that other people have named for why food goes to waste in their homes. Do

you think that any of these other reasons might also apply to you?

Yes No Unsure
When I buy items in discount bulk (like Sam’s Club, Costco),

I end up with more than I can use.
I try something new and don’t like it, or my family doesn’t like it.
I receive things from other people that I/we don’t eat.
I bring home restaurant leftovers, even if I probably won’t eat them
I receive vegetables from a CSA/other that /'we don’t eat.
Grow more vegetables in the garden than I/we can eat.
I buy for other household members who don’t eat it..
I prepare more than can be eaten, and don’t eat the leftovers.
I don’t know how to make another meal out of what I have.
Things get pushed to the back of the fridge and I don’t see them.
I don’t know if something is safe to eat or not, so I throw it out.
Things go bad earlier than I expect.
I don’t use the food I buy fast enough.

Does anything else occur to you?

AS. How do you decide when to throw away (or compost) food items?

B. Specific questions about household habits

B1. About how much of the food you eat at home is cooked by you or someone else in your household?

(Who?)
0O very little

1 some
(1. about half
0 more than half
[0 almost all

B2. How much time do you (or the person who cooks) spend preparing food?
O 15 minutes a day
O 30 minutes a day




(

0O 1 hour aday
O More than one hour per day
0 Other

B3. Do you do more food preparation on weekends for the upcoming week?
Oyes Ono 0O sometimes

- B4. On a scale of 1 to 5, tell me how confident you are substituting ingredients or inventing recipes.

1 = very confident
5 =not at all confident

Circle one; 1 2 3 4 5

BS. If you store food or leftovers in the freezer, does it usually eventually get eaten?
0O never
O rarely
0 sometimes
O almost always
0O always

B6. How much of your frozen food do you think ends up being thrown away (or composted)?
0 none
very little

about half

O
0 some
O
0 more than half

Why?

B7. Do you compost food waste?
Oyes [Ino Osometimes
Comments:
B8. Do you feel better about food not being eaten if it ends up in the compost? (and not the trash)

Oyes [no Onever thought about it/unsure

Comments:




B9. Do you use a garbage disposal?
Oyes Ono [sometimes

Comments:

B10. Do you feel better about food not being eaten if it ends up in the garbage disposal? (and not the trash)
Oyes Ono 0Onever thought about it/unsure

Comments:

B11. Which option below best describes how you plan meals?
0 Iplan meals as I get hungry

I plan the day before

I plan for a few days ahead

I make a plan for the whole week

[ o o [ |

other

B12. Do you write down a meal plan?
0 never

O rarely

O sometimes

O almost always

0 always

If yes, what do you base your plan on?
0 what’s about to go bad

what’s in season

cravings

picky eaters in my household

what’s on sale/coupons

diet restrictions

nutritional reasons

OooooOOQ

other

B13. How often do you or other members of your household go grocery shopping?
How often do you usually shop for groceries? (open-ended)

B14. Do you plan a shopping list before you shop for groceries?
0 never

rarely

sometimes

almost always

I [

always
Comments: (do people keep different types of lists- updated daily or put together each week?)




B15. Do you check your fridge, freezer, or cupboards before you go grocery shopping?
0 never
O rarely
O sometimes
O almost always
O always

B16. How do you decide what to buy at the grocery store?
O follow list carefully
O what looks good
[0 what is on sale
0 memory of what is needed
O call home while at the store
O wusual items purchased
O other

B17. How much of the food you buy is semi-prepared or packaged?
O very little
L some
00 about half
O more than half
0 almost all

B18. How much of your food is bought as raw materials for a recipe?
O very little
‘0 some
0 about half
[0 more than half
O almost all

B19. How often do you look at the dates on the food your buy before you put it in your cart?
U never
O rarely
0 sometimes
O almost always
0 always

B20. How often do you look at the dates on the food in your fridge before you eat it?
U mnever ‘
O rarely
(0 sometimes
0 almost always




0 always

B21. Do you or members of your household eat leftovers?
U never
rarely

a

[0 sometimes
0 almost always
0

always

Why or why not?

B22. Do you ever cook extra food just so you can have leftovers or something to freeze for later?
U never

rarely

sometimes

almost always

Oo0ooagd

always

B23. Where does most of your food knowledge come from? (check all that apply)
family

friends

TV/media

self-taught (cookbooks, internet, cooking shows)

high school

formal training

the directions on packages

oooooOooao.o

other




C. Check-list questions

( Z1. Which (if any) of the reasons below are motivating for you not to waste food?

U

Oooo0ono0ooogooao

money
environmental impacts of disposal

wasting energy and resources used to create and transport food

I try to eat everything grown in my/our garden because I/we work hard for it!
social concerns (people are hungry)

saving time

pressure from friends or others in household

past experiences (such as living through depression era, etc.)

cultural norms |

Other

C2. Please rank the top four tools that you think would be most useful for your household to prevent food from

going to waste.

T e s e o |

Meal planning tips

Shopping tips

Information on the shelf-life and nutrition of frozen foods
Recipe ideas for the “shrapnel” in the fridge

Tips for modifying recipes to use what you have

Information on the best way to store various foods

Pantry storage tips

Portion measuring tools

Cold storage bag to bring home refrigerated items from the store
Breathable produce storage bags

Clear storage containers and labels

Freezer storage containers

Guide to meal planning

Guide for canning food

Guide for drying food

Guide for freezing different foods

Guide for appropriate refrigerator temperature settings

Guide for how and when to reference “best-by”, “use-buy” and “sell-by” dates
Guide for safety — what is it ok to scrape mold off of?
Directions to set-up non-refrigerated winter storage for vegetables (something like a root cellar)
Other

C3. Would you be more likely to use web-based tools or physical/printed tools? (circle one)

Thank you for your participation




Pre-Pilot Wasted Food Interviews in Mac-Groveland households

A final report submitted to Eureka Recycling
Christie Manning, Eva Beal, Owen Daniels, Macalester College

In November 2010, nineteen residents of the Mac-Groveland neighborhood of Saint
Paul were interviewed in their homes and asked about their household food waste.
Residents of Macalester-Groveland are on average well-educated and have an
above-median income. The recycling rate in this area is higher than other areas of
the city, and a higher than average number already do some sort of composting in
their homes. In the six months prior to the interviews, a neighborhood composting
program had been pilot-tested and some of the homes in the interviews took part in
this pilot project. This report describes the results of the household food waste
interviews.

General Observations

1. The people interviewed for this research are typically competent, capable cooks
who make a majority of their meals at home and feel comfortable working with
basic ingredients (rather than relying on a lot packaged foods).

2. This group expressed disapproval of food waste and seemed motivated to waste
less. This may be a characteristic of this particular demographic and their recent
exposure to the Eureka composting program and a generally heightened awareness
of waste.

3. The participants did not directly attribute wasted food to their buying habits.
Instead, they seemed to fee] that food waste happens because of storage issues in
both the refrigerator and the freezer such as things getting pushed out of sight,
going bad quickly, or simply not getting eaten fast enough.

4. Though a majority of interviewees reported keeping a list for their grocery
shopping, they also tended to buy food that wasn’t on the list if it looked good or
was on sale.

5. Most of the group reported fairly short-term meal planning - and almost half said
their meals are planned to use up ingredients that are about to go bad.

6. All participants eat at least some leftovers and many reported making extra food
at a meal or on the weekends just to be able to eat some as leftovers. .

7. Most participants were aware that wasted food is also wasted energy and that
food waste has an environmental impact. However, the biggest motivator that .
people reported for cutting down on wasted food was because throwing away food
is also a waste of money. :




- 8. When it comes to choosing the most useful tools to avoid food waste, the
participants had widely divergent answers. It seems that food waste is highly
context-dependent and so a variety of tools is needed. The most often mentioned
tool was information about proper food storage.

Recommendations:

1. Flexible set of tools. This group needs flexibility and a variety of tools. The
reasons that food is wasted are diverse and context dependent and no single tool
can address all of them. Eureka has already thought about and listed a number of
potentially effective tools. There may also be others that we haven’t yet thought of.
In this report I've put a * where I think we should talk and brainstorm ideas for new
or modified tools.

2. Improper food storage seems to be one of the big reasons that food goes to waste.
A. Information about proper storage: Many people said that food was

wasted because “it spoiled”, and people also indicated that they want
information about how to store different types of food, although they did not
mention lack of knowledge of proper storage as one of the things that causes
them to throw away food. This may be because “lack of knowledge” was not a
listed response option. However, it is also possible that people don’t at first
think about improper storage causing things to go bad more quickly. It isn’t
until people are offered information about “proper storage” that they realize
they might be able to keep food fresh longer. This “surprise” element could
add a bit of mystery and excitement to the toolkit.* You could create a “quiz”
or kid’s activity that has people match the different vegetable types to their
proper storage; answers are given on the back. With an online tool, it could
be a daily “how do you store THIS food” contest/quiz.

B. Refrigerator rotation to bring food to the front of the fridge/freezer:
People also said that food often was forgotten in the back of the refrigerator
or bottom of the freezer. The “lazy susan” tool is one way to solve that
problem, though there may be other less technical solutions. I suggest that
we brainstorm a bit about ways to prevent food from being forgotten*. There
may be clever stickers or other zany things that we can suggest/offer people
to keep those food items from disappearing, for example animal head caps
that fit onto lids of condiments. Other, less exciting, ideas include a rotation
chart for the freezer or the fridge.

3. Prompts. Many people report that food went to waste because it was forgotten-
either it went out of sight in the refrigerator, or it was overlooked when meals were
planned. A useful tool would be some sort of prompt that reminded people to (1)
look around in the refrigerator before shopping, planning a meal, or cooking, and/or
(2) rotate the refrigerator contents regularly. When designing prompts, it is




important to consider that people often “habituate” to things they see every day, like
stickers on the refrigerator. A sticker prompt might work for a few weeks but after
that it blends into the background and is no longer effective as a reminder. There
may be ways to overcome this*. A second kind of prompt is an electronic/email /text
prompt that sends people a message at specified time intervals, “Hey- it’s your
ketchup- Have you seen me lately? It’s time to rotate your refrigerator!”

4. Recipes. Because so many people reported planning a meal based on “what’s
about to go bad”, it is clear that a recipe index for random single ingredients would
be a useful thing to have. The interesting problem with this recipe index is its
format. On the one hand, a searchable online index would be the most flexible and
likely to yield exactly the right recipe for the person and the ingredient. However,
people do not usually have computers in their kitchens. We therefore need to offer
people something that can be used in both formats. One idea is to create a binder in
which people can store recipes and other useful materials from the Eureka food-
waste-reducing web site. There are many other things that could go in this binder.*

5. Social norms. Though the largest number of people mentioned avoiding wasted
money as a big motivator to cut down on food waste, it has been consistently shown
in psychological studies that perceived social norms can have an even bigger
influence on behavior. Thus it is important that this program include some sort of a
social norm builder. Some ideas for this include: an online forum where people
share their ideas, online or printed material with many individual pictures and
possibly testimonials from people who don’t like food waste and/or who have done
creative things to avoid wasting food, a sticker or pin that people can wear to
proclaim their participation in a food-waste-reduction effort, a sticker for the
outdoor garbage bin that says “no wasted food in here!”, etc.*

6. Tools for goal setting and feedback. Because people expressed concern about
their food waste and are motivated to do something about it, another useful tool
might be to give them a way to create goals around reducing it. People are generally
more successful at making an intentional change if they set a goal for themselves
and can check their progress toward that goal. In this case, it might involve setting
either a waste-reduction goal or a goal to increase some sort of positive behavior
such as trying new “shrapnel” recipes. Either way, we must create a way to make
this a fun endeavor rather than it being a guilt-inducing chore. For example, people
could have a chart in their binder where they keep track of the number of times they
do something new (e.g., make veggie stock) to avoid food waste. *




Focus Group & Interview Questions

Introduction :

Good evening and welcome! Thank you for your time to join this discussion. My name is
Laura Angvall and with me to take notes is Caitlin Schwartz. We are both with Eureka Recycling. We
are working with a group of organizations that are interested in your perceptions of the program
materials you tested to reduce wasted food.

You were invited here tonight because you have tested some materials in your home over
the past six weeks, like these we have set out on the table. We want to know how you used these
materials and what you feel may be most helpful in reducing wasted food. We are having
discussions like this with several groups around the City of Saint Paul.

The results of this discussion will help us focus on sharing materials that are the most
useful, and improve this program for others in the future. The final materials and significant
findings will be made available on our website, provided to the Minnesota Pollution Control Agency
for distribution, and shared with other organizations and cities who may be interested in
implementing an education program of their own. We will also contact you with the results of this
work.

Your individual opinion is important to us. Please feel free to share both positive and
negative feedback with us about the materials you tested at home. Throughout our discussion
today, there are no wrong answers. Feel free to share your point of view even if it differs from what
others have said. Also, we ask that you turn off or silence your cell phones. If you must respond to a
call, please step out of the room as quietly as possible and rejoin us as quickly as you can. Please
help yourself to the refreshments on the table.

We are recording this session today so we don't miss any of your comments. Although we
are on a first name basis in our discussion, I assure you that we won't use any names in our reports,
your comments will be anonymous. '

So, let's begin. We're going to start our discussion all together, then break into two smaller
groups so we are sure to have enough time to get feedback from everyone. We have these name
cards here, but let's also take a minute to go around the table and introduce ourselves. Please tell us
your name and what you enjoy doing in your free time.

Questions

[5 minutes] 1. What caught your interest to participate in testing this program?

[5 minutes] 2. Think about when the information binder and supplies were delivered to
your home. What were your first impressions?

* At this point, participants were asked by name to break into groups pre-identified by their
participation level.

[10 minutes] 3. List the top five things you liked best about the information and tools you tested
in

your home to help prevent food waste. (Then go around the circle and have each participant share
what

they wrote down).

[10 minutes] 4. List the five things you liked least about the information and tools you tested in
your




home to help prevent food waste. (Then go around the circle and have each participant share what
they '
wrote down).

[10 minutes] 5. We're interested in how we can make this material more accessible on a website.
Think about some websites that you go to (they don’t have to be about food waste). What are the
aspects of those websites that you appreciate? How could we incorporate some of those into our
website or what do you think is critical about those websites that you think we should consider?

[5 minutes] 6. Think about some of the materials that you didn't use. Please list what you didn't
use
and what prevented you from using them.

[5 minutes] 7. Thank you all for bringing in the materials you were testing in your homes. What
are '
some tips or recipes that you added yourself?

At this point, the groups were brought back together.

[5 minutes] 8. Is your household food waste any different now since you started participating in
this program? If so, how?

[5 minutes] 9. Are your household food costs any different? If so, how?

[5 minutes]  10. Considering the feedback we covered today, please list the two most important

things you think we need to focus on as we further develop these materials. (Then go around the
circle

and have each participant share what they wrote down).

[5 minutes]  11.Ask note taker to provide a brief summary of the discussion and end by asking the
group: Is this an adequate summary, or have we missed anything you would like to add?

[5 minutes]  12.We were here tonight to discuss your experience in testing these materials at
home and to hear your suggestions about how we could improve these materials. Is there anything
we should have talked about but didn't?

Thank you all very much for your valuable feedback. In the interest of not wasting food..feel free to
help yourself to the refreshments and bring some home with you!




Survey Template

Thank you for your time and participation in Eureka Recycling’s “Keeping it in the Kitchen:
Preventing Wasted Food” program over the last six weeks. We are excited to hear about and learn
from your experience so we can help others waste less food as we work toward zero-waste!

Please take a few minutes now to fill out this eight-question survey. Whatever your level of
participation in the program, we value all of your feedback!

The information you provide in the survey will be kept confidential. We will only associate responses
with your address when it is necessary for analysis, and will not use your address in any reports. After
analysis, data will no longer be identified by address to ensure confidentiality. Participation in this
survey is voluntary. If you do not wish to answer any of the questions included in the survey, you may
skip them and move on to the next question.

1. Whatis your address?

2. Before you participated in this program, did you have any habits as part of your kitchen
and/or shopping routines to help prevent wasted food?

3. Didyou talk to any friends/neighbors/family members about the project?
If yes, what did you say?

4. We know that many people were able to use the binder of materials frequently, but we also
recognize that some didn’t have a chance to use the materials much, if at all. Please let us
know if you were able to use any of the following materials, and if so, how frequently.

a. [Itried a recipe to use up leftovers, either finding a recipe on my own or one from the
binder (please circle one):
never once 2-3 times 4-5 times more than 5 times

b. Ireferenced the food storage tips (A-Z guide) in the binder (please circle one):
never once 2-3 times 4-5 times more than 5 times

c¢. Tused kitchen utensils/storage containers that I ordered through the program (please
circle one): ' ,
never once - 2-3times 4-5 times more than 5 times

d. Ireferenced the online resources (www.eurekarecycling.org/NoMoreWastedFood.cfm)
(please circle one):
never once 2-3 times 4-5 times more than 5 times

e. lusedameal planner (please circle one):
never once 2-3 times 4-5 times more than 5 times

f. Iread and referenced information in the binder about shoppmg tips, refrlgerator
storage or other information (please circle one):
never once 2-3 times 4-5 times more than 5 times




. Which of the types of materials listed below (a-e) was the most challenging to fit into your (
daily routine? (please circle one) . |
recipes to use up leftovers

food storage tips (A-Z guide) in the binder

kitchen utensils/storage containers that I ordered through the program-

online resources (www.eurekarecycling.org/NoMoreWastedFood.cfm)

meal planner

®pn o

. What do you think it would it take to make this item you selected in Question #5 easier to

use or more useful?

. What did you enjoy most about participating in this program?

Is there anything else you would like to share with us?




Gathering Community Input on Preventing Wasted Food
' Eureka Recycling, June 2012

As a nonprofit community-based organization, Eureka Recycling strongly believes that the most
successful waste-reduction programs (that result in the most effective behavior change) address the
specific values, interests, and needs of the community for which the program is being designed.
‘We believe the best way to get that information is to listen to community members!

Social marketing principles suggest that for most people, just increasing knowledge is not enough
to change behavior. Instead, we need to appeal to personal values and understand the barriers that
prevent behavior change, so we can design programs and messages that target our specific
community’s values and encourage them to act on the behavior we are promoting; in this case,
preventing wasted food. Using this approach doesn’t have to cost a lot of money, but because
food habits can be personal and cultural, getting input and feedback from the specific audience
and community you are targeting is critical.

These recommendations were formed through Eureka Recycling’s recent experience engaging
three groups in the City of Saint Paul to help create our first set of wasted food prevention tools.
This work is also deeply informed by more than a decade of community engagement on our
variety of zero-waste programs and services.

Asking Fruitful Questions

When designing a wasted food prevention program specifically for your community, it is
important to know the motivating factors and barriers that are specific to your community
members. The most information-rich dialogue came from our focus group participants when we
asked the following types of questions. This list also includes some recommended questions that
we did not ask but have since learned the value of including.

e Attitudes and motivations to reduce food waste
Knowing the motivations of your target audience can help you encourage participation in
the program; for example if their primary motivation is to save money, messaging about
the environmental benefits won’t be very effective.
o How do your participants feel about the food they waste?
Do they see it as a problem? Why?
Do people think others waste food?
Is it acceptable, or do people aspire to waste less?
Do they think they saved/would save money by participating in the program?
‘Where do they rank it among other issues they would like to address?
‘What are the benefits they can see from wasting less food?

O 0 0O0O0O0

e Cultural relationships to food
Find out what works'and doesn’t work for them to prevent wasted food. For example, in
our conversations with some participants in our pilot, we heard about their cultural
expectations to have enough food on hand to prepare meals for large groups of people at
any time (which can result in large amounts of unused wasted food). This group found
food storage tips particularly useful.




e Barriers to change (real and perceived) :
If you are pilot testing, we recommend you discuss barriers with participants both before
and after the program is tested. Identifying barriers can help you design a program and
massaging targeted to your audience. Barriers can be attributed to the individual (such as a
lack of knowledge to carry out the behavior) or they can be attributed to the external
world (such as the grocery store being located far away, so larger and less frequent
shopping trips are required).

e Current food habits
What kinds of conscious actions are people already taking to prevent food waste? What
are the specific challenges they feel they face in using up all the food they bring home?
Are there specific foods they have more problems with? Do they already use meal
planning tools? This can help you focus your resources on developing tools that are
most needed.

Finding the Right Methods

To get quality responses and greater participation in prov1d1ng feedback, we recommend being
ready to use a variety of methods to collect responses. This allows you to be flexible to the
comfort and needs of your participants.

We used some typical methods to gather feedback with some success, such as focus groups and
emailed surveys. However, through conversations with our community representatives who
helped us to recruit program participants, we learned better ways to contact program participants.

Community representatives who serve as your point person to participants are critical in gathering
feedback. These representatives not only helped us recruit program participants, they guided us in
connecting with participants to get meaningful feedback at the end. For one community, we first
sent postal mail invitations and began communications via email after participants opted in to the
program. In another group, community representatives suggested contacting participants via
postal mail and through telephone calls conducted by the staff of a familiar and popular

community center.

We learned that some participants were more comfortable with one-on-one interviews, so we
followed up with our first group in the pilot using individual interviews instead of focus groups,
which were conducted by members of that community who were trained by Eureka Recycling.
When some participants had a strong connection with our community representative, we had our
representative conduct one-on-one follow up interviews rather than conducting focus groups.

Overall, if you are interested in developing education about preventing wasted food or
connecting people in your community to existing tools, you will get more of the useful
information and feedback you need by catering your methods to the needs of your participants.

.




Significant Findings: Feedback from Participants
via Interviews and Focus Groups

o Food storage tips and menu planning wetre cited as the two most useful tools across all
three groups. Of all the tools tested in the pilot, these two were reported as being used most often
by all three groups, and identified as “most useful” by all three groups in conversation. Making them
available in a variety of formats — especially web-based — was a common suggestion.

o There are a variety of barriers to preventing food waste.
We heard from our focus group participants that it takes a long time to change deeply ingrained habits
and it is often challenging to evaluate the benefits of preventing food waste when you can’t see direct
benefits or rapid progress.
= “Ifound I was pretty set in my ways, I’ve got my habits established.””
(6/2 Macalester Groveland) '

In focus group discussions, participants cited having children was a barrier to reducing food waste due
to food preferences or “picky eaters” who don’t finish their meals or don’t like what is served for
them.

= “To invest energy into trying something that my kids might not like or that might take some
time instead of just doing the usual...there are a number of barriers.”
(6/2 Macalester Groveland)

= “Time is worth putting into it if I think its something the kids are going to like but my kids
can be pretty picky eaters sometimes.”
(6/2 Macalester Groveland)

= “T eat the leftovers, but my daughter, she doesn’t want.
(6/16 African American community)

Also, it was more difficult to track and manage in households that that had more than one person in the
family doing the cooking. '

*  “This would work if there is one person in the family that does the cooking. And that person
has tightness and control over the food. My family, and for my personality, it didn’t work.”
(6/2 Micalester Groveland)

Messaging about food waste may be effective if they are connected to people’s social values
and their existing attitudes about saving money, the environment or improving their health.
Understanding what beliefs, attitudes and behaviors people participate in can help us best communicate
with our audience and motivate behavior change. When participants could make a connection from their
values to preventing food waste, they were more likely to participate. For some, they saw that preventing
food waste was an extension of other waste reduction behaviors like recycling and composting and saw it
as an opportunity to do more for the environment.
= “T have sort of been rabid about recycling and composting and this just seemed like the next
piece for me”
(6/2 Macalester Groveland)

For others, they valued programs that their friends participated in so when they were recruited to join by
our community organizer they signed up because they knew if the community organizer valued the
program then it was something they should check out.




= “Tjust thought I’d try it because you know what’s important to her is important to me so if
she was that curious abut what it was, I figured I'd go ahead and give it a try.”
(6/16 African American community)
= “Some people I couldn’t convince, but some- a lot of people- were like, okay, Sheronda, if
you're doing it I guess it’s okay.”
(6/16 African American community)

Some also stated that they saw the program as an opportunity for them to eat healthier and plan meals so
that they could lose weight.

x  “I thought it might be healthy for me to come.”
(6/16 African American community)

Others, too, saw the program as an opportunity to save money.

*  “It saved me money too....I could save money on groceres by planning.”
(6/7 Macalester Groveland)

* “I wanted to save more money and more food so that’s why I was interested.”
(6/16 African American community)

Since there is a wide variety of reasons why people may find the program valuable, and many ways to
reduce food waste, it is key to learn about the values of your community so you can tailor communication
about your program to explain how it will help your community members meet their personal goals.

Behaviors regarding food waste prevention were varied across participants.
®  Of participants that responded to our survey, 80% (45/56) responded “YES”, when asked, “Before
you participated in this program, did you have any habits as part of your kitchen and/or shopping
routines to help prevent wasted food?”
»  Within neighborhoods, there is more variation; 15% of participants in the Hmong Community;
0% of participants in Macalester Groveland; and 50% of participants in the African American
community did not have any habits prior to the program to help prevent wasted food.

o Food habits are cultural and personal.
The Hmong Community didn’t use some of the tools or information provided in the program such as
recipes to use up leftovers because they weren’t culturally relevant. The recipes didn’t reflect typical meals
that the participants would regularly eat. .
®  “T wish there were some more Asian recipes in there just because I cook Hmong food more than
I cook even American food, so I guess the recipes could have been more Asian.”
{(6/15 Hmong Community)

Participants also explained that they often buy their food and cook their food in bulk quantities and have
weekly gatherings where serving an over abundance of food is expected and considered hospitable, and
because of this cultural expectations, meal planning and portion sizing is difficult.
®  “Our culture is very hospitality driven, so you always want to overcook everything, you know,
just in case...it’s better to have more then not have enough.”
(6/15 Hmong Community) .
= “ . .that’'s how we're kind of engrained in this culture, like I brought home two rotisseries because
another family was coming over, and I got yelled at because I didn’t bring home a third one to
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show respect for the family.”
~ (6/15 Hmong Community)

We also heard from our participants that food habits are gréatly determined by how you are raised, and
several participants referenced having parents that grew up during the Depression as the reason why they
value behaviors that prevent waste. :

»  “T was raised by parents who grew up in the Depression so I know how to not waste food, that’s
just how we did it in our house.”
(6/2 Macaléster Groveland)

= “T think it’s maybe how you’ve been raised, how you’ve been educated, what you’ve been
exposed to.”
(6/7 Macalester Groveland)

= “I didn’t grow up throwing away food. I come from a family of eleven and so T just have a real
appreciation for not wasting.”
(6/16 African American community)

e Having a goal-setting structure or specific program targets would make the program
more achievable. Changing any behavior that has been well established, takes time and
commitment. Food behaviors are generally behaviors we have grown used to over time and
require great motivation to change. People are generally more successful at making an intentional
change if they set a goal for themselves and can check their progress toward that goal. So,
providing a program with small, flexible goals that allow participants to adapt the program to fit
their motivations and their level of readiness would help make the program more applicable and
achievable to a broader audience.

Participants could list personal goals or the program could provide people with program targets to
work toward. In this case, it might involve setting either a waste-reduction goal or a goal to
increase some sort of positive behavior. It is important for the program to provide a way to make
this a fun activity rather an a guilt-inducing chore by focusing on the positive aspects of their
behavior, such as tracking every time participants do something new to avoid food waste.

Some suggestions we received from participants included:

= “...if we could create an account and keep track of our meal plans and see how
things, how we have been planning- have we gotten any better? We could keep
track of our journals and grade ourselves or if there’s a grading system, then we
could see our progress.”
(6/15 Hmong Community)

= “T think it would have been easier for me if it was more structured. Not like my
whole list of things that I could do but just some, like one thing.. .Just one thing
laid out and you just practice that one thing and see how that worked for you.
That probably would have worked for me.”
(6/16 African American community) '

e People need to access information in multiple formats.
Participants suggested providing information in audio and video formats in addition. to the printed
or web-based text, and to attend community events to present information in an interactive face-
to-face demonstration. Due to different learning styles, literacy levels, preferences for interactivity
and reminders, technology options, and reaching different generations, information needs to be
provided in multiple formats. Participants also suggested to make sure that the website would be
cellular phone/mobile-friendly.




= “We've got to realize too that still we’re kind of even at a time and space where a
lot of folks are still not literate so even if you're putting it into multiple languages,
they’re not literate, even in their own language.”

(6/16 African American community)

= “Make it interactive so people can video-blog, people can regular blog or listen to
some audio if they want to because people learn and take in information
different....Some people just want to look at a video.”

(6/16 African American community)

e Branding our program as a credible information source was critical. Our program
participants were interested in being involved because they were familiar with our work and
trusted our programs.

»  “I like what Eureka does and I was curious to see what kinds of things Eureka was
exploring with this food waste project”
(6/2 Macalester Groveland)

®=  “T thought it was going to be a lot of fun because it’s Eureka and I love Eureka.”
(6/7 Macalester Groveland)

»  “We're pretty regular recyclers so it just, being familiar with the brand name. We
just figured why not, and so that was pretty much it for us.
(6/15 Hmong Community)

=  “By the brand name being, like you know, Eureka — we’re familiar with it.”
{(6/15 Hmong Community)
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Using Waste Sorts to Learn About
Preventing Wasted Food

As part of our mission to demonstrate that waste is
completely preventable, Eureka Recycling has literally
sorted through tons of waste from neighborhoods, colleges,
government institutions, offices, public parks, and more.
‘Waste sorts help us shed light on what is currently being
thrown away, and have provided insight into the
development of our recycling, composting, and waste
prevention programs and services for many years.

When we began developing tools to help people in our community prevent wasting food, we
knew waste sorts would provide us with critical information about what food is actually being
wasted here. This information could not only provide insight into what tools and education will
be more effective, but could provide baseline data to help us track our progress toward zero
waste. Currently, unlike categories such as recyclables or all food waste, no baseline data exists for
preventable wasted food at the regional, state, or city level. There are a few recent reports that
calculate estimates around the quantities of preventable food waste in residential waste at the
national level. However, these numbers are broad and based on food consumption and
distribution patterns along with other types of data, not by actually examining residential waste.
Food habits are personal, regional, and cultural, so specific information about wasted food is
extremely valuable when creating education and tools that are relevant and effective for the

people in your community.

Recommendations

For a waste sort to help us learn about preventable wasted food, a different level of detail is
needed than in a typical waste sort that examines composting or recycling. Knowing what types
of food are wasted helps connect people to the wide variety of solutions they can use to prevent
it. For example, some types of wasted food are best addressed through meal planning, while others
can be prevented through better food storage methods. We can get a better sense of the most
effective and needed tools by determining the types and amounts of wasted food in the trash.
How much of'it is leftovers? Packaged food? Fresh fruits and vegetables? How often are these
types of food getting wasted?

The following recommendations were generated from the lessons learned through successes and
shortcomings of our own initial waste sorts looking for information about preventable wasted
food in the trash in three communities in Saint Paul, Minnesota. For more information on waste
sorts in general, see Eureka Recycling’s report on Best Practices in Public Space Recycling (pages
26 & 27), located on our website.




1. Setting the Scope
Before an ounce of trash is collected from the curb, waste sorts need to be carefully designed to

ensure they meet the goals of the project.

Statistically Significant Data: Using waste sorts to generate statistically significant data that
can be extrapolated to a more general population requires a large number of data points
(in this case households) that cover a broad range of demographics (unless the project is
focusing on a specific demographic) a number of times throughout the year(s) to account
for seasonal and other variables. If you are seeking to measure the impacts of an applied
education program, reliable baseline data needs to be established first.

Anecdotal Information: If generating statistically significant data is outside of the scope of

your project, waste sorts can still provide very valuable insights. Waste sorts of any size can
produce information that tests assumptions or insights that challenge or strengthen other
data collected (e.g., focus groups or interviews), and can even be an event or activity that

rallies support and calls attention to your project.

2. Tracking Waste by Household

Because of the detailed information required to assess wasted food trends, we recommend
tracking each household’s waste separately. This provides more data points than sorting the
combined waste of multiple households, and gives greater insight into what challeriges are facing
people when it comes to preventing wasted food. This is critical because there is such a wide
range of wasted food trends in different households.

If you sort all of the material you collect together, you get one aggregate
number rather than useful information about individual or groups of
households, and lose the ability to discount an extreme outlier or anomaly. For
example, because we tracked data by household, we had some level of detail
about households: we know that 15% of the households we collected trash
from had no wasted food at all, and more than half of them had less than 10%
food waste in their trash. We can also calculate the average amount of wasted
food per household, which is 14%. We were also able to collect more specific

anecdotal data, such as noticing that households with small children (identified
by the presence of diapers in the trash) had higher levels of wasted food than
similar households without children. This is important to note because the
challenges of these households may require different tools. If we had sorted all the waste together,
we would only know one aggregate number: that wasted food made up 17% of all the trash,
which does not tell as complete a story.




We recommend collecting trash from each household tagged with the address, and then sorting

each household’s trash separately, tallying all weights and emptying all sorting containers between
each household.

3. Tracking Categories
In addition to sorting by household, we recommend tracking data from detailed categories to
maximize the usefulness of information gathered in the sort.

A. Preventable wasted food vs. food trimmings
Sort preventable wasted food from food trimmings. Preventable wasted food is food that

could have been eaten at one time, like soggy whole carrots or a large portion of leftover
lasagna. Food trimmings are parts of food that are not typically eaten, like bones and
banana peels. There are decisions to make about where to draw the line between these
two categories. Some will be clear, such as differentiating between trimmings that could
not be eaten (avocado pits, meat bones) and those that obviously could have (a whole
head of soggy lettuce). However, there can be grey areas, such as trimmings that
potentially could have been eaten (beet greens, broccoli stems) but that not many people do
eat. Thoughtful categorization ahead of time will prevent confusion and inconsistency
during the waste sorts, but make sure to document the questions that come up and the
decisions that are made during the sort.

B. Preventable wasted food categories

We recommend sorting the preventable wasted food into a minimum of three categories
to help target education towards shopping habits, meal planning, and food storage.

e Wasted fruits, veggies, breads, meat, and cheese

e  Wasted leftovers

e Wasted packaged food

As with any waste sort, the more detailed your categories, the more
specific data you’ll have to answer unanticipated questions. You can
séparate the above categories even further and take the time to
make additional notes about what foods appear in each category.

However, consider how you may likely use the data before going to
a lot of extra time and effort to track just for the sake of it.

C. Tracking “frequency” in addition to weights
Depending on the goals of your waste sort, consider taking the additional step of tracking

the number of specific times particular items are wasted. Typical waste sorts track
categories only by weight. Understanding the percentage of trash by weight that is
preventable wasted food helps to calculate environmental benefits and overall success rates

of applied education. However, it doesn’t necessarily tell a clear story about behavior. For




example, weight results could show that there was an equal amount of wasted watermelon
and bread. Because bread weighs much less than watermelon, if they are also tracked by
frequency, the sort results might show that bread gets wasted many more times that
watermelon. This can help focus tools of an education campaign on the food groups that

are most problematic for people.

D. Other categories

Consider sorting the remaining material in the trash into the following, broader categories.
These categories will help you identify overall trends that could be useful (like the
relationship between throwing recyclables in the trash and wasting food), but do not
necessarily require the same level of detailed notes as the wasted food categories.
e Food trimmings: food waste that would not normally be eaten, such as fruit peels,
carrot tops, and meat bones. |
e Non-recyclable paper: paper that can be composted, such as napkins, tissues, egg
cartons, and freezer boxes.
e Recyclable bottles and cans
e Recyclable paper
e Pet waste and diapers
e Other trash

E. Training Sorters
Whatever data you set out to collect, it is critical to give sorters clear instructions and be

thoughtful about the number of categories you ask them to sort into to prevent confusion
and ensure that the sorting is consistent.




Recommendations for Programs to Reduce Food Waste
Submitted to Eureka Recycling
By Christie Manning, Ph.D.
August 25, 2011
Updated June 26, 2012

1. Feedback. People need feedback about wasted food. When are they wasting? How much? This is
invisible information and individuals cannot respond to a problem that they cannot detect.

a. Why feedback? Feedback is critical because it makes otherwise hidden information visible.
People have no idea how much food they throw away over the course of a week or month- the
food simply goes into the compost or trash and then disappears. People not only don’t know how
much food they have wasted, they have no idea of the environmental, social, and financial
impact of their waste. We must make this information visible by giving people feedback about
the food that they waste, how it affects the environment, how it affects larger systems (e.g.,
agriculture), and how it affects their own pocketbooks.

b. Important features of successful feedback

i.

il.

Make feedback immediate and in close proximity to where the behavior occurs.
Feedback should happen at the moment that the behavior occurs, or as close in time to
that moment as possible. This principle is highlighted in Community Based Social
Marketing materials (e.g., McKenzie-Mohr, 2011). However, the premise comes from
basic Learning Theory in Psychology. Giving feedback is akin to giving people a reward
or a punishment in response to a particular behavior — similar to B.F. Skinner and his rats
— he put them in a “Skinner box” and trained them to hit a lever by immediately
rewarding them with a food pellet. Positive feedback makes a person more likely to
continue to engage in the behavior whereas negative feedback makes a person less likely
to continue (negative feedback acts like a punishment). According to Learning Theory,
we are strengthening the link between the behavior and the reward (or punishment) by
making that reward/punishment (= feedback) happen as close as possible in space and
time to the behavior. The stronger the link between the behavior and the feedback
response, the more effective it will be in shaping behavior. An example from energy
conservation: monthly bills are a form of feedback that is very removed in time and space
from the behavior of using energy — people don’t have an easy time responding with
behavior change because no specific behavior is linked to the feedback on the bill.
However, if you give people immediately feedback when they turn on an appliance (e.g.,
a glowing orb turns orange) then the light-switching behavior becomes linked with the
feedback and people are able to respond by changing that behavior (for a review of
research on energy feedback, see Darby, 2008.)

Make feedback concrete, tangible, meaningful. The more concrete, tangible,
meaningful and personally relevant that you can make the feedback you give people, the
more likely they are to respond to it. This recommendation is based in part on
McKenzie-Mohr (2011) and Community-Based Social Marketing principles. There is

also growing evidence that people are more likely to take action in response to a problem -
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or crisis if they can link the information they receive about the issue to some sort of
personal experience they have had (see, for example, Spence, Poortinga, Butler and
Pidgeon, 2011; and Marx, et al., 2007).

iii. Combine feedback with goal-setting. According to many years of research on
motivation, people perform better when they have set a goal, and the most motivating
goals are those that are challenging but attainable (Latham and Locke, 2002). Without a
goal, please lack a focus for their efforts and they will quickly lose steam. And to
monitor progress toward their goal, people need feedback to tell them how they are
doing. Feedback allows people to adjust their behavior/performance and get closer to the
goal they have set — if the feedback tells them that they are falling behind, they can
increase their effort.

2. Movement building. To build a social movement around reducing food waste, the best place to start is
with the early adopters. This group is willing and motivated — they are more likely to overcome barriers
to reducing their food waste and they are also more likely to stay engaged because they are already
interested and personally invested.

a.

Early adopters are the essential first step in building a movement. They are enthusiastic and
willing, eager to embrace change. Once you have a strong critical mass of early adopters, they
can begin to change the social norm of the behavior (see point 3: Social Norms) and people
beyond the early adopters will begin to embrace the new normal.

What other key features are there in the movement? _

i. Make it visible. Make sure that people see the early adopters who are out there
embracing a no-wasted-food lifestyle. Take every opportunity to highlight these people
in whatever community communication channels there are- community paper, radio, TV,
community festivals.

ii. Make it personal- one to one connections. Have the early adopters act as ambassadors.
Give them every opportunity to talk to other people, one-on-one, to tell them about what
they are doing (wasting very little food), why, and how. Highlight their enthusiasm and
the rewards they find in what they are doing.

iii. Help the early adopters welcome the people who come after them

1. No shaming! Early adopters should talk about their own journey- why they are
doing what they are doing and why it might be personally important. They should
avoid implying that other people are doing it wrong. Instead, they should focus
on the rewards that they have gotten from the efforts they have made.

2. Early adopters should enthusiastically talk about what they are doing. Make it
invitational rather than combative. Again, they should focus on the rewards
(personal, financial, ethical, etc.) they have gotten from the change they have
made. They should not challenge anyone else’s lifestyle or come across as
accusing toward others (“YOU are polluting the environment with your wasted
food!”)

3. Social Norms. Social norms are probably the most powerful behavior motivator. Social norms are
more powerful than values in shaping behavior, though values have a role, too. People are more likely
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to reduce their food waste if they believe that people around them are already doing it (and/or at least
think it is the right thing to do). For example, most people today share the value that we shouldn’t waste
energy. Yet nearly all have home wireless systems and they leave them on all day, every day while at
work or even when away for several weeks on vacation. The value is not strong enough to overcome the
many barriers to turning off the wireless router (inconvenience of going into room to turn switch,
forgetfulness, lack of awareness that it uses energy, desire for immediate no-wait wireless connectivity).

There is strong reason to believe that the perception of a new social norm around food wasting is
probably a strong motivator. In a 2008 study, Nolan, Schultz, Cialdini, Goldstein, and Griskevicius
asked participants to rate how important it was that using less energy protected the environment, saved
money, benefited society, and mirrored many other people trying to conserve on a scale from 1 (not at
all important) to 4 (extremely important). Participants rated environmental protection highest among the
four reasons to conserve energy followed by benefitting society and saving money. However, when
Nolan et al actually looked at people’s energy conservation behavior, it turned out that those individual
households that received a social norm message (e.g., “Your neighbors are turning off their air
conditioning during the day to save energy!”) were significantly more likely to reduce their energy use
than people who received any other message (cthical, financial, environmental), including the
environmental message. Recently, a student of mine, Bridgette Kelly, has replicated the first Nolan et al
study, looking at people’s responses to messages about food waste rather than about energy. She finds
similar results to Nolan et al, that is, people when asked directly claim that they are more motivated by
the environmental message than by the social norm message. Bridgette will soon replicate the second
Nolan et al, study to see if, similar to energy conservation behavior, people actually change their
behavior more readily in response to the social norm message despite claiming that the environmental
message is more compelling.

There are different types of social norms. Most relevant here are:

a. Descriptive social norm: what we see others doing is what we think of as “normal” and
acceptable. People are more likely to engage in a behavior if we see others doing it and thus
perceive it as the norm. Basic psychology research shows that individuals are particularly
influenced by descriptive social norms when they are uncertain about the right thing to do. For
example, imagine eating dinner with a new group of people or in a new restaurant and you
receive unusually large portions. Because you are in a new situation, you are more likely to look
around and you notice that nobody is asking for a take-home box. Instead, people are letting
uneaten food on the plate get bussed away, in this new and uncertain situation you feel
uncomfortable asking for a take-home box for yourself because it seems that “this is not the way
it is done here”.

b. Injunctive social norm: what we believe others approve of. Similar to the descriptive norm, the
injunctive norm shapes behavior. If people believe that their community approves of a particular
behavior (e.g., buying lots of food in bulk even if it doesn’t all get eaten before it goes bad), then
they are more likely to engage in that behavior. And conversely, if they think that others
disapprove, then they are less likely.
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4. Addressing the social dilemma aspect of food waste. A social dilemma is a problem in which an
individual’s self-interest conflicts with the greater good. Food waste is a social dilemma because
individual people’s self-interest probably encourages them to have wasteful food habits- having lots of
food choices is individually rewarding, and the personal cost of wasted food is relatively low. But the
cost to the environment and to society is quite high when aggregated across all individuals. How can the
social dilemma aspect of food waste be addressed? Myers (2005: Social Psychology) makes four
relevant suggestions.

a. Make the group size small. When people are in a small group or community where there are
personal connections, they are more likely to recognize the impact of their behavior on the larger
group and thus be more motivated to behave differently. This is a strong argument for work with
small communities, where information and stories can be shared in a more personal way. The
more personal connections there are within a community, the more likely people will act in the
interest of the community rather than solely self-interestedly. Most people hold a personal
standard of social responsibility, reciprocity (with community members), equity, and keeping
commitments to others. It seems that it is easier to behave in alignment with this personal
standard (or value) when the social group is smaller (Kerr, 1992, as reference by Myers, 2005).

In addition to feeling more responsible to the community when the group is small, people also
feel more effective (Myers, 2005). They are more likely to see that their small action has had
some sort of an effect, and thus they feel empowered and motivated.

Finally, in a smaller community or group, people are more likely to feel a sense of personal
identity that is tied to the community. They are probably more likely to feel like a “Frogtowner”,
or even a member of their block, for example, than a “St. Paulite”. Appealing to this identity,
and the social norm of this group as people who don’t waste food, can help overcome the
tendency for self-interest to push people toward food-wasting behavior.

b. Communicate. “Open, clear, forthright communication reduces mistrust.” (Myers, 2005, pg.
327) When you are faced with a social dilemma, it is essential to give people clear information
about the problem and why they should help despite it feeling like they are acting against their
self-interest. Of course, in-person communication is the most powerful, but not always feasible.
The important point here is not to forget that people can be persuaded by facts and reasonable
arguments, and accurate information provides the bedrock for any successful behavior change
campaign. But information alone is never enough to shift behavior substantially.

It also seems that the simple fact of communicating what a social dilemma is might inspire
people to new, less self-interested and more community-minded behavior. (Mio et al., 1993, as
referenced in Myers, 2005).

c. Change the incentives. Look for ways to change the incentives/rewards that people feel
(implicitly or explicitly) they receive for maintaining their current behavior with respect to food
waste. This probably requires an observation and analysis of barriers to the goal behavior
(explained in McKenzie-Mohr, 2011). If possible, make food-wasting behavior “more
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expensive” in some way- perhaps by giving people the social norm message that “we do not
waste food here”. This makes wasting food “expensive” in the sense that individuals will feel
socially awkward if other people see them wasting food.

d. Appeal to altruism. Is it possible to encourage lower food waste by appealing to people’s sense
of doing the right thing for others? The answer is a tentative yet. According to Myer, there are
mixed results when it comes to appealing to altruism as a way to motivate a new behavior. Myers
reviews studies showing that that people’s attitudes may respond to an altruistic appeal, but they
don’t necessarily then change their behavior.

However, recent research shows that altruistic appeals only work when they are completely
separate from economic appeals. Apparently, once economic (or any other sort of
incentive/reward) factors are included, a different region of the brain takes over processing the
information and this brain process essentially eclipses the part of the brain that wants to respond
to the altruistic appeal. This interesting finding is discussed in two recent books: Sway: The
Irresistable Pull of Irrational Behavior (2008) by Brafman and Brafman, and Drive: The
Surprising Truth about What Motivates Us (2009) by Daniel Pink.

5. Context change. A great evolutionary adaptation of the human brain is also a huge barrier to individual
change: habit. To save ourselves the strenuous necessity of cognitively processing every detailed action
we take, our brains save us mental resources by forming sets of reflexive-like behaviors that we perform
automatically. Most people are familiar with “autopilot” behaviors: things we find ourselves doing the
same old way we usually do when we actually had intended to do something differently.

Habits are notoriously difficult to overcome. This is in part because the brain has created a neural
network/pathway that results in the habit, and that network must be dismantled or avoided to overcome
the habit. Breaking a habit through dismantling the neural pathway involves slowly weakening the
connection between the features in the environment and situation that prompt the behavior and the
behavior itself. For example, when a person goes to cook a meal, a probable habit is to open the fridge
and start with the things in front that are most salient, rather than to look at the things in the back of the
fridge first for the things that are more likely to be close to their expiration date. To break this habit, the
features of the environment and the situation must slowly be linked to a new, different behavior (look at
the food in the back of the fridge first). There are many ways to go about this sort of intentional change
program- any behavior change program teaches techniques for this kind of behavior modification (e.g.,
diet centers, fitness programs, some addiction programs.)

A complementary approach to habit-breaking is to change the context of the behavior. That is, to make
some change to the situation, a big change or a small, so that the features of the environment that usually
support the habitual behavior are not there. Several researchers are conducting work on habits and
context change, most notably Neal, Wood and Quinn (2006). For the example of looking in the front of
the fridge, a context change could be done in many ways. One could put up reminders or prompts that
get the individual’s attention as they open the fridge door, so that they consciously and intentionally
look in the back. Or, one could change the position of the refrigerator — move it a few feet away from its
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usual position, or rehang the door so that it opens on the other side. Though this sounds perhaps
simplistic, it in some cases can be enough of a change that the individual notices “something is
different!” and this breaks them out of autopilot mode and enables them to think more intentionally
about what they were about to do. Macalester students have noted, when engaged in class projects on
personal behavior change, that small changes to context do indeed help them break a habit. One student
was trying to avoid producing any trash for 10 days and she had the habitual behavior of taking a napkin
each time she sat down in Café Mac for a meal. One day as she sat down and reached for a napkin, she
noticed that the napkin holder was new- the old metal had been replaced by something brightly colored.
This small change disrupted her habit of napkin-taking in that moment.

It is important to note that small context changes tend to be a temporary disrupter of habits. The brain is
powerfully motivated to develop and maintain habitual behaviors, and it will adjust quickly to small
changes. This is called habituation. Thus, prompts, reminders, and minor changes lose their
effectiveness rather quickly- they become part of the background that people no longer perceive (think
about all of the “turn the lights off” stickers on light switches that nobody pays attention to anymore.)

A more permanent context change is something major- a kitchen remodel, for example, or a move to a
new house. In fact, Neal, Wood, Quinn (2006) and others find that habits are most successfully broken
when there major life context changes occurring, such as a move, a job-change, change in marital status,
or becoming a parent. In these situations, people’s habits are forcibly being changed. They thus need
support in times of other life changes to form new and more sustainable habits. It is a great idea to
give people resources and ideas of how to avoid food waste when they, for example, move to a new
neighborhood. In addition, people in a new situation are also looking (subconsciously) for information
about the social norms of this new and different place. It is good time to communicate the community
injunctive norm “people here think it is important to not waste food” or social norm “in this
neighborhood, there are a lot of people who work hard to avoid food waste”.

{

Finally, one last suggestion for context change and food waste. A context change could be coupled with
goal-setting (briefly described above). Encourage people to set a goal that addresses food waste but also
contributes to a change in the situation/context in which the habitual behavior occurs. For example, to
support changing the habit of looking at the front of the fridge first, people could be encouraged to set
the goal of rotating the food in their fridge weekly. This context change (different food is in the front of
the fridge) supports a different kind of behavior (people will no longer let things linger in the back of the
fridge until they go bad).

An overarching societal barrier. It is important to note that food waste in America occurs in a broader
societal context that supports and promotes (over)consumption. Buying more food than one can eat is a
common practice, encouraged, for example, by the prevalence of buying-club style stores where the
savings is larger if one buys in quantity or by the relatively small jump in price for extra-large sizes of
soft-drinks or fast food. In restaurants, plentiful portions are the norm. At home, it is also the norm for
people have extra-large refrigerators, often more than one, for their food storage. The availability of
more fridge space also invites buying (and storing) extra food. (
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The work that Eureka is doing on the individual level will always be constrained by this social context
and infrastructure in which buying too much food is easy, encouraged, and perceived as “what everyone
does”. Wherever possible we should bring attention to these structural barriers and look for
opportunities to change them (lobbying, legislating, organizing within a community).

Being given the opportunity to be right vs. being told you are wrong. Why do people change their
behavior? They change because they recognize that the old way is not working and/or that there is a
new opportunity available that has advantages over the old. What motivates people to take the new
opportunity? According to Self Determination Theory (SDT, Ryan and Deci, 2000), internal motivation
is highest when people feel like they have autonomy — they can make the choice, no one is forcing them.
In addition, internal motivation is hight when people feel competent and a sense of relatedness (e.g., to a
social circle, to a higher power, to an important value or idea or goal).

Autonomy underscores how critical it is that people do not feel forced into taking an action. Competence
underscores the importance of people being able to maintain a sense of themselves as capable actors in
the world. When someone confronts a person to say “you’re doing this wrong”, the person receiving the
message is likely to feel that both their autonomy and their competence has been threatened. This will
erode their internal motivation to take any sort of action.

Instead of in any way implying to people that they’re doing something wrong, I recommend bolstering
their sense of competence by finding something they are doing right, noting it, and building on it. Give
them the opportunity to move further into the program, invite them to continue their good habits and
take them to the next level.

The importance of a multi-pronged approach.

Each recommendation listed here, once implemented, can make a small difference in how people engage
with the issue of food waste. However, there are no magic bullet solutions: none of these
recommendations on its own is likely to fully address the behavior of food waste. To gain the most
power from these suggestions, one should always take a multi-pronged approach. The more of the
recommendations that are implemented, the higher the likelihood of noticeable progress on changing
food waste behavior.
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News & Issues

Preventing Wasted Food through Education &
Community Engagement

0 Home Americans are wasting more food than ever before. According to a recent study,
we throw away 50% more food than 40 years ago. The majority of this wasted

Reduce & Rethink food occurs at the consumer level. Several recent reports are quantifying the

@ Reuse: Free Market avoidable wasted food, including its economic cost and environmental impacts.
TEEE T SThaes For example, 20% of vegetables produced are never eaten and wasted by
CONSUMers.

Compaosting
@ T EETE Based on recent_estimates, the average Saint Paul ho_us_ehold wastes up to
$96 per month in preventable food waste. And that is just a measure of the
0 Recycled Paper Co-op cost of purchasing that food—not including the extraordinary amount of resources
o News & Issues it takes to grow, harvest, process, and transport food from the field to the
News & Views Forum  Store—which often includes a trip half way around the world that represents a

Zero-Waste Heroes significantly larger cost, both financially and environmentally.

Studies Through a partnership with the University of Minnesota‘s Institute on the
Preventing Wasted Food Environment (NorthStar Initiative for Sustainable Enterprise) and with support
Public Space Recycling from the Minnesota Pollution Control Agency, Eureka Recycling has dug deep into
Study questions about preventing wasted food in our local context:

Multifamily R li .
PLECIL7 L=l * What kind of foods do we most often waste?

StUdy_ _ # What type of information, education, and messaging is motivating for people
Curbside Collection to change their habits and waste less food?
Study & Are there tools that are especially helpful?
Issues In Depth * How much of an impact can we have on reducing the amount of discards
0 About Us that needs to be composted using those tools and information?

Using this data, social marketing tools, and the psychology of sustainable
behavior, this project generated and tested tools, messages, and strategies to
engage the community in wasting less food.

- - - E
Join Our Email List The tools below consolidate some of these resources and link to two new

interactive web-based tools to help people waste less food.

= 1. Sowurces for Information on Wasted Food (Created June 2012)
More information about the issue of wasted food in all parts of the food
chain is now emerging frequently. The links are some of the sources that
Eureka Recycling has found most interesting or useful as we explore the
impacts and opportunities of preventing wasted food at the household
"consumer” level. We have also added our newly developed program
materials and resources to this list.

2. Recommendations for Programs to Reduce Food Waste, submitted to
Eureka Recycling by psychologist Christie Manning, Ph.D., Visiting Assistant
Professor of Environmental Psychology at Macalester College

3. Gathering Community Input on Preventing Wasted Food
As a nonprofit community-based organization, Eureka Recycling strongly
believes that the most successful waste-reduction programs (that result in
the most effective behavior change) address the specific values, interests,
and needs of the community for which the program is being designed. We
believe the best way to get that information is to listen to community
members, and this report details some of our experiences and
recommendations.

4. Using Waste Sorts to Learn About Preventing Wasted Food
For a waste sort to help us learn about preventable wasted food, a different
level of detail is needed than in a typical waste sort that examines
composting or recycling. These recommendations were generated from the
lessons learned through successes and shortcomings of our own initial
waste sorts looking for information about preventable wasted food in the
trash in three communities in Saint Paul, Minnesota. For more information on
waste sorts in general, see Eureka Recycling’s report on Best Practices in
Public Space Recycling (pages 26 & 27).

5. Creating tools
In our initial pilot, we tested a wide wvariety of tools all aimed at helping
residents of Saint Paul reduce the amount of food they waste at home. As a
result of direct feedback from participants, we focused on further
developing two of these tools in multiple formats: A-Z Food Storage Tips,
and an interactive Meal Planner, both available on our composting
website, www.makedirtnotwaste.org. These were clearly the most widely
used tools, and participants felt they were the most effective.

% SafeSubscribe:

Eureka Recycling » 2828 Kennedy Street NE, Minneapolis, MN 55413
(651) 222-7678 » FAX (612) 623-3277 » info@eurekarecycling.org
Copyright @ 2011 Eureka Recycling - site developed by Artropolis Inc.
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