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Motivation for Food Waste Efforts

Food waste is national problem.

Up to 40% of food produced in the US goes uneaten



Statewide Food Waste 
Reduction Goals

• New Jersey solid waste goals guide the 

priorities of the MCMUA

• Mandated MSW recycling goal for the 

County is 50%, adopted into District Solid 

Waste Management Plan

• Big push in NJ to address food waste, 

estimated to be 22% of MSW 

• The 2017 Food Waste Reduction Act 

(N.J.S.A. 13:1E-226 et seq.) established 

goal to reduce the amount of food waste 

generated annually by 50% by 2030. 



New Jersey Food Waste Legislation

Food Waste Recycling and Food Waste-to-
Energy Production Law (P.L. 2020 c.24)

 Large food waste generators with an 
average projected volume of 52 tons 
of food waste or more per year are 
required to source separate and 
recycle food waste if they are located 
within 25 road miles of an authorized 
food waste recycling facility.

 Applies to commercial food wholesaler, 
distributor, industrial food processor, 
supermarket, resort, conference 
center, banquet hall, restaurant, 
educational or religious institution, 
military installation, prison, hospital, 
medical facility, or casino



Pending New Jersey Food Waste Legislation

• A2090/S2426 

• Requires each solid waste management district to develop strategy to 

reduce food waste (50% by 2030); requires DEP to adopt certain rules and 

regulations regarding composting facilities.

• Current version was referred to Committees in Senate and Assembly in 2024

• First introduced in 2022, MCMUA began looking at how it would accomplish 

this target

• With limited opportunities for food waste recycling, NJ has primarily 

focused on education and resources on backyard composting.

• A2102/ S1040 

• Exempts community gardens operating on-site composting systems from 

certain DEP permits under certain conditions.

• NJDEP considering rules to allow for tiered permitting for food waste 

composting sites of different scales.



Morris County Disposal & Recycling Projections



Background on Taking On Food Waste

 Big push in NJ to address food waste, estimated to be 18% of MSW 

 REA proposed a 50% reduction in food waste

 Mandated MSW recycling goal is 50% 



How does food waste fit into Morris 

County’s disposal & recycling rates?

Reaching 50% recycling goal

• An estimated 22% of Morris County’s MSW is food waste.

• This is equivalent to 67,824 tons per year.

• Removing (through source reduction) 22% from disposed MSW would achieve a 
49% recycling rate. Recycling any portion of the 22% would make this recycling 
rate even higher.

• Targeting food waste is one of many approaches the MCMUA is using to achieve 
the 50% recycling goal. 

Reaching 50% food waste reduction (Food Waste Reduction Act)

• Reduce 33,912 tons of food waste per year in Morris County



Preparing to Tackle Food Waste

• Goals 

• Better understand wasted food landscape in Morris County

• Focus MCMUA initiatives on the best ways to reduce amount of food sent to 

landfills

• Understand gaps for recycling and waste reduction

• Preliminary Research and Efforts

• Residential Food Scrap Pickup

• Commercial Food Scrap Pickup

• USDA Grant Application – Composting and Food Waste Reduction Grant Program 

• NRDC Grant Application – Food Matters Regional Initiative 

• 2022 REA annual grant application

• Proposed Food Waste Phase I



Food Waste Phases of Work

• Phase I: SWOT (Strengths, Weaknesses, Opportunities, Threats) Analysis

• Provides justification for Morris County’s approach to food waste

• Phase II: Morris County Food Rescue Assessment

• Phase III: Food Waste Business Challenge

Excess Food

Donation and 
Redistribution



Phase II: Food Rescue Assessment 

• Evaluate opportunities for food rescue and address gaps and limitations

• Focus efforts on redistributing excess food to address food insecurity

Why donation?

• 1 in 7 Americans is food insecure

• Food grown for human consumption is most 
valuable when it can be used to provide human 
sustenance. 

• Source reduction, donation, and upcycling 
minimize the need for waste management.

• While 40% of produced food is surplus, only 2% is 
donated (ReFed) 

• Donation has a lower energy, water, and land-use 
demand, and has lower ecological and 
environmental impacts than other surplus food 
pathways.



Phase II: Food Rescue Assessment

Objective 

Reduce the amount of 
waste headed to landfills 
from Morris County by 
facilitating the recovery 
and redistribution of 
edible excess food.

Methodology

Engage stakeholders in 
the food distribution 
sector to better 
understand existing 
practices, needs, and 
challenges in Morris 
County

Identify opportunities 
and tools for recovering 
excess food. 

Deliverables

Food Rescue Solutions 
Report for Morris County

Other Anticipated 
Outcomes

Facilitate connections 
between various 
stakeholders

Establish relationships 
between the MCMUA and 
the Morris County food 
distribution sector to 
continue to assist in food 
recovery and waste 
reduction. 

Leverage lessons learned 
to target specific 
improvements for food 
recovery and donation.



Preparing to engage stakeholders and 

identify opportunities 

Background: research, review rescue assessments from other communities, 

establish preliminary contacts, reach out for information



Morris County Rescued Food Pathways and            

               Stakeholders 



Pantries and Soup Kitchens in Morris County



Conversations with Morris County Food 

Assistance Organizations

• Developed questionnaire as basis for discussions

• Calls/Virtual Meetings/Site Visits

• Types of Questions Asked

• Services Provided

• Donations 

• Food Storage and Disposal

• Future Planning



Food Assistance Questionnaire





Some observations so far…

Different Food Service Models

• Pantries

• Soup kitchens

• Community Food Bank of NJ

Different Models and Resources Determine

• Specific needs

• Ability to rescue food or utilize rescued food

All engaged in food rescue to some degree  

Specific Needs Could Include

• Fresh produce

• Specific produce 

• Transportation 

• Storage/cold storage

• Labor to rescue and sort food

• Financial support



Challenges

• Items needed on specific dates/times

• Food rescue opportunities don’t suit the model of the recipient

• Donations not tailored to needs of recipients

No shortage of excess food

Current rescue framework is not optimized

• Rescued food isn’t always rescued

• Organizations purchase food that could have been rescued

• Cost and other requirements of food composting and recycling are limiting factors 

for ultimately keeping food waste and scraps out of landfills



Engaging generators



Some observations so far…

• Supermarkets are already engaging in source separation of food waste, food 

donation, and other food waste diversion practices to some degree. 

• However, opportunities for improvement exist.

• Maintaining efficiency and managing costs are other considerations for the business.

Donation shelves



Supermarkets are partners in solid waste reduction, often recycling various 

materials in the back of house and on behalf of the consumer. 



Food donation considerations 

• Food safety protocols must be 

maintained. 

• Good Samaritan Law protects donors.

• Stakeholders must collaborate.

• Donation is not zero impact, not waste 

free

• Estimates of secondary waste are 4-40%

• Donation cannot be relied on as sole 

solution/Source reduction still necessary

• Not all wasted food is fit for donation

• Amount of wasted food generated in the 

U.S. far outweighs the needs of food-

insecure Americans (U.S. EPA 2021c)

To mitigate environmental impacts on donation:

• Restrict collection and distribution to food that will be consumed

• Prioritize recovery of high environmental impact food

• Increase preservation capacity of collecting facilities (Field to Bin, 

USEPA, 2023)



Possible Solutions 

• Portal for donors and recipients to advertise and claim available food 

donations

• Create a network of pantries

• Maximize gleaning efforts from local farms

• Utilize ride share services for food transportation

• Satellite cold storage

• Utilize the Division of Public Health to provide education 

• Compile education for businesses regarding food waste separation and 

outlets for excess food both edible and nonedible

• Provide rescued food options for external organizations at soup kitchens



Additional Observations

Lack of metrics in all areas of food waste

• How much food waste is generated?

• How much of that quantity is food scraps vs wasted food?

• How does that quantity break down between various sectors?

All stakeholders could benefit from a better understanding and education 

of all food waste diversion options.
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Ongoing Outreach 

• County E-Newsletter

• MCMUA website

• Social Media

• Informational Giveaways

• Environmental Guide

• Flyers and Information

• June MRC Meeting Focus



Continued collaboration with Division of 

Public Health



Intro to Phase III: Motivation

• In 2023, the lost value of surplus food from food producers and businesses 

was $108 billion (ReFed)

• Households are the greatest source of food waste in the US.

https://sites.mitre.org/household-food-waste/food-waste/



Phase III: Food Waste Business Challenge

Objectives

Build public food waste 
awareness

Engage restaurants and 
prepared food 
generators

Address questions and 
misconceptions 
business owners may 
have about food and 
donations. Educate 
them about ways to 
prevent food waste. 

Methodology

County-wide 
Restaurant 
Challenge

Business Toolkit

Deliverables

Recipe Book with 
Business Spotlights

Chopped Episode

Additional Anticipated 
Outcomes

Increased 
community 
awareness

New business 
partners and food 
waste diversion 
opportunities 



Local initiatives can help MRCs fight 

food waste in their communities 

Many online food waste resources 

• Natural Resources Defense Council 

• Tackling Food Waste in Cities: A Policy and Program Toolkit

• Estimating Quantities and Types of Food Waste at the City Level

• Food Waste Restaurant Challenge

• Engaging Health Departments: Overview Guide

• Social Media

• EPA Preventing Wasted Food in Your Community: A Social Marketing Toolkit

• Food Waste Prevention Week

• Refed.org 



Peer Networks

USEPA Too Good to Waste NRDC Food Matters Network



Future 

• Complete Phases II and III

• Host stakeholder meeting with Share My Meals 

• Evaluate implementation of identified food rescue solutions 

• Quantify impact of proposed solutions in context of Morris County solid 

waste goals

• Continued education and outreach

• Compost Training Course
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