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Climate Collaborative Commitment Areas

Integrate carbon farming Increase energy Reduce food-waste in Remove commodity- Responsible
into the agricultural efficiency the supply chain driven deforestation engagement in
supply chains from supply chains climate policy
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Reduce the climate Commit to 100% Reduce short-lived Reduce climate
renewable power climate pollutant impacts of
emissions fransportation

impact of packaging
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Retailer Climate Action Progress (ReCAP) Community

* Previous ReCAP Sessions:

@ glél-ll_\xxl'_l'EERPéCTION & ENGAGEMENT TOOLKIT FOR ° ReCAP WOrkShO D: l.Jnloc king .I.he
C Value of Energy Efficiency

WHY PARTICIPATE? « ReCAP: Best Practices in Vendor
Climate change is both the greatest threat our planet has ever faced and also the -I-

greatest opportunity we've ever had to make positive change through innovation and E n g G g e m e n

leadership. The Climate Collaborative is here to help companies take meaningful steps

to reverse climate change, both on their own and by working together. Together we can ) TO C kl i n q R e fr’i q e rO n 'I' S ° T h e Kev 'I'O
work to scale solutions to successfully meet the challenge of climate change. . — - - :
Retailer Emissions

Together, we can make a difference.

f—  No Spoilers Please!l Removing Food

1. Commit: Make a commitment to climate action

2. Act Waste From the Retailer Supply

a. Develop and implement a climate action plan

b. Encourage your vendors to take action C h O i n

c. Engage consumers about the importance of climate action
3. Impact: Reduce climate impacts across your value chain o R e 'I'G i | e r C ” m O Te AC 'I'i O n P ro q ress
(ReCAP) Community Launch
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https://vimeo.com/339414604
https://vimeo.com/314575550
https://vimeo.com/297183955
https://vimeo.com/287307162
https://vimeo.com/276893431

THANK YOU to KeHE for Their Sponsorship




About how many days
past the sell-by date can
youU eat eggse

a) None, that’s gross
b) 3-5

c) 10-

d) 20-35




Let’s just say you weren't quite

sure, so you put the egg in a
bowl of water. You know it's sfill

good fo eat it if it:

a) Floats
o) Sinks>




Okay, let’s just say it floated and you
toss If. How many minutes of a shower
could you have taken with the water
It fook to produce the egge

a) 5
p) 11
c) 25
d) 40




And what If instead of an egg, you
threw out a hamburgere How many
minutes of showering thene

a) 20
b) 50
c) /75
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And let’s just say instead of one
namburger, you threw out all the
turkey that gets thrown out over
Thanksgiving. How many New York —

San Francisco car trips would produce
the same GHGse

a) 800
b) 8,000
c) 80,000

d) 800,000



Did you know




40 7%

of U.S. food is never Not
eaten
eqaten

Eaten




That's approximately
$218 billion

of food.




That's enough to fill a semi-truck with
food every 20 seconds, all year.
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IT's also about

1250 calories
per person per day.




't would take a farm 34 the size

of California to grow that much
food.

And as much water as Californiq,
Texas, and Ohio use combined.




Producing that food has o
greenhouse gas footprint equivalent
to

37 million cars

(ranked #3 of 100 top solutions to climate change
by Project Drawdown)




To add insult o injury,
food iIs the

number one
contributor to landfills in the U.S.




Meanwhlile...




1in 8 Americans

don’t have a steady supply
of food to their table

9 @tUHME



1/3
of all uneaten food in the country could
feed all food insecure Americans,
if It could be distributed.




And we're going to need up to twice
as much food as we have 1o feed the
population in 2050.

If we keep wasting this much.




Oh, and by the way...

Every $1 invested in food
waste reduction leads to a

5-10x return
for food retailers.




It’'s not just grocers

43%

Households

Restaurants
18%

1

Manufacturers

2%




But as grocers, it's important to think nof
only about waste happening at your
stores, but also how you can reduce

waste for your suppliers, and your
custfomers.
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It's best o start focusing efforts on high-
Impact foods, like meat and dairy.
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90-minute shower 11-minute shower 5-minute shower
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It's also much better to
avoid having surplus in
the first place,
than to donate or

cCompost.

(Like, 8 times better in ferms of GHG
emissions)

Source Reduction

Feed Hungry People

Feed Animals




So what did we do for this project?




What can natural foods grocers
do to waste less food?




Phase 1 Pilot

Listening Sessions Consultations

BIRITE

§ ALAMEDA NATURAL GROCERY

THE GREEN GROCER
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Best Practice Breakdown

CHECKING OUT WASTED FOOD (e

A Breakdown of Retailer Best Practices for Wasting Less Food

Ifthe United States went shapging in your store, it would leave with five bags, drop two in the parking lot. and leave them there.

This may seem crazy, but as a country wa leawe a full 40 percent of our foud uneaten. And ft's not fust food going in the trash: Up to about one-fith of
U5, cropland, fertilizers, and agricultural water go towards growing food i . Food respansible for at lsast 2.6 percent of
all US. greenhouse gas emissions (equivalent to more than that of 37 million cars), and wasting less food was ranked third of 100 solutions to climate
change by Project Drawdown.

s retailers, you have a tremendous opportunity ta reduce your carbon footprint and save money through food waste reduction efforts. This toolkit aims
£ arm you with the basic information on steps o help you do just that. It's accompanied by a checklst so that you can do a quick self-audi. The good
news fs you're Ukely already doing many of the things lsted here. The better news is there's even more you can do. Not everything will fit your store, so
consider this a set of best practice recommendation that can be used as a tool to spark your own ideas on what you can do.

The Retailer’s Food Recovery Hierarchy

The EPA creatd y i addressing food waste. lly says that having kess excess in the first place is best, followed
by donating food, and then only after that, feeding it to 2nimals ar ing it. Here, we've y little more specificity
and in a way that applies more to retailers’ operations.

Give Food Scraps.
to Livestock

Compost

Trash

Preferred

Self-Assessment Tool

Home Insert Draw  Page Layout Formulas Data  Review View

L& ibri % |AZ ar = v b v v - - S
r_% L_m S Calibri (Body) 14 A A . : 25 Wrap Text General m @ @ {
< = =

€0 Conditional Format Cell
B I Uwv v v A [ Merge & center v $v% 9 i 38 Formatting as Table Styles

B4 A x v &

A B {
1 1. Track your waste

£

You ge what you . Having detailed on what's being discarded arms you with the ability to fine tune purchasing and adjust practices to
minimize throws. Measuring your waste is the basis of ding your baseline, identifiying the biggest problems and opportunity areas, and determining
which solutions work. This is best done by incorporating a procedure to 1) scan-out items as they are pulled (for scannable items), and 2) weigh items that are
not scannable and assign a per-pound value to each product or product category. Ideally, it is done at the SKU level ("Cara Cara Oranges), or at least at the

[ product level ("oranges"), rather than category (“produce”).

2
Ell Questions Answers Notes of Explanation
4 |Do you have a system to track how much food is thrown out across your store? | I¥

g

5 Do you have a regular procedure to scan out scannable items in the following categories?
6 Dairy

7 Meat and seafood

8 Produce

9 Bakery

10 Beverages

11 Frozen Foods
12 Deli/prepared foods
13 Non-perishables

Do you have a regular procedure to track culls, trim, and other throws for non-scannable
14 items in the following categories?

15| Meat
16 Produce
17 Bakery

18 Bukbins
19 Deli/prepared foods

21 Thank you! Go to next section.
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Overarching Themes

« Workforce challenges

« Competition

« Packaging, packaging, packaging

« SO much you're doing, so much to be done

YOU HAVE SO MUCH TO LEARN FROM EACH OTHER!




Most

preferred Track Waste

Use Detailed Data in Purchasing
Be Fanatical About Inventory
Maintain Cold Temperatures
Help Your Customers Waste Less at Home

Mark Down Shorter-Life Food Product
Repurpose Near-Expiration Food

Donate Food

Give Food Scraps to
Livestock

Least preferred 9 "‘Ci EIE-IIL;E!‘:EEEV‘E'
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vargin Analysis by Dept
May 2019

<ol 98822 68,450 = 41% 1,053 1,244 =
o ‘r r——1i1§+7_1_0.3_54¥ 8801  46% 145 g
Refrigerated i 163,915 106,136 | 57,779 35% 1,325 1,984
Frozen ’—Mi 18213 131711 4%
Charcuterie 14,339 6,389 7,950 5%
Meat & Fish L_ 93,241 W 47,298 \ 45,943 49%
prepared Foods 143571 55,460 88,111 61%
Chef Case 1 45,010 17,514 27,496 61%
sandwiches r 51,304 10,557 20,747
Coffee Bar 17 27,287 14,204 13,084
Produce 170,512 97,775 72,737
Cheese 49,649 _,_2,8'_5_41_.__11'—0&
Bulk 18,186 9,966
Bakery 12,145 2,432
Bread 24969 | 45771
Wine
Liquor
Beer
Beverage
Tx. Beverage
HABA
Flowers 22,198

e\
$6,696 paid to PGRE

: > 773 therms of natural gas \
NS of water $1,014 paid to PGRE | Srervomes o
51,562 paig S
»4,202 to SF Public Utilites 59,738 gallons of water

Y $1,652 paid to SF Public Utilities

2,304 gallons of trash 2018 Monthly Average
$368 paid to Re ol 1,758 gallons of trash
4,608 gallons of re i $270 paid to Recology
e 6,016 gallons of recyclables
e o ey $875 paid to Recology
e S 6,597 gallons of compost
$806 paid to Recology $1,006 paid to Recology

2018 AVERAGE TOTALCOST, 11513
sed 15%.
only output that decreased (a%). Toxal \n:\:;e: :\s‘; \:\::\:ce B
y ing save resow
Thank you for help

- ——

FEBRUARY TOTAL COST, $10,581

¢ Comparison summary 2017 vs. 2018: electricity consumption was the
® Our goal is to reduce our total utilities cost by $250 per month.
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2. Use detailed data in purchasing
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3. Be fanatical
apbout inventory

“r .,':"- le ,.’n..

THE NUMBER
ONE CRATE

lease work this Crate full of ¢
WONL it into a box or s
working Anything else in

§ andom drinks that
singled out, BEFORE
the drink case. Thanks

BGG pLany 12 oy

Cucumber 360
A\

Cutumbme ENGLISW
MOTHWOURE gy
Whoteaum
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4. Maintain
cold temperatures
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5. Help your customers
waste less at home

ONLY NEED
AVL(TRREE?

We'll happily
repackage an item
to meet your needs.

.




6. Mark down shorter-life food products

Sale $§ Original § Quantity over 12?7

2/81 $1to $2 -
$99 S2toS3 Go down 1 tier
$1.99 S$3 to S5 Go down 1 tier

WD CYCLE PRO,
€O SAVE FOOD & SAVE MONEY UQS“

Blemished but edible, a little ripe but still nutritious,
not quite plate-worthy but perfect in another recipe;
Second Cycle produce helps divert usable food from

$2.99 Over $§ Go down 1 tier

the waste stream while saving you money.

- AVe 1y
. EFpp)y
—~- Sg il X PR
/ g 5 e 4y,

prices on date sensitive
tems!

9
eor /) *1.99

In stock inventory while supplies last.




/. Repurpose
near-expiration foods

Job Description

POSITION DESCRIPTION
Position Title: In-house Forager
Supervised By:

Reports To:

POSITION SUMMARY:

The forager is a creative maximizer of food efficiency. While recording waste, conscientiously
transferring product to the right departments, conducting accurate inventories and monitoring the
store’s waste stream, the forager saves money and ensures that as little food as possible goes to
waste. The job focuses on our second bottom line: stewardship of the environment.

ESSENTIAL DUTIES AND FUNCTIONS OF POSITION:

. Carefully monitor produce and kitchen write-offs (waste), record write-offs and transfers,
communicate daily with the bakery, kitchen and other necessary departments about what write-off
product they can productively use.

. Conduct scheduled physical inventories, cycle counts and prepared foods production and
waste audits.

. Monitor the waste stream of compost, recycling and landfill garbage; communicate with
staff to improve compliance and minimize waste.

. Additional responsibilities, although not detailed in this job description, may be added by

the buyer or store manager at any time.
3 CLIMATE
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8. Donate as
much as possible




9. Recycle food scraps
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e B e e e
me gﬂmmv\_w i B

\Ve

c CLIMATE
f'i COLLAEDRATIVE™
Cigmemst. Ak, Lmpit




Enlist staffl




Self-Assessment Tool

Home Insert Draw  Page Layout Formulas Data  Review View
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1. Track your waste

o £

You what you . Having d on what's beung dlscarded arms ycu with the ability to fine tune purchasing and adjust practices to
|minimize throws. Measuring your waste is the basis of undi ding your baseline, identifiying the biggest problems and opportunity areas, and determining
which solutions work. This is best done by incorporating a procedure to 1) scan-out items as they are pulled (for scannable items), and 2) weigh items that are
|not scannable and assign a per-pound value to each product or product category. Ideally, it is done at the SKU level ("Cara Cara Oranges), or at least at the

| product level (“oranges®), rather than category (“produce”).

2

El Questions Answers Notes of Explanation
4 |Do you have a system to track how much food is thrown out across your store? v

5 Do you have a regular procedure to scan out scannable items in the following gories?

6| Dairy

7 Meat and seafood

8 Produce

9| Bakery

10 Beverages
11 Frozen Foods
12 Deli/prepared foods
13 Non-perishables
Do you have a regular procedure to track culls, trim, and other throws for non-scannable
14 items in the following categories?

15 Meat
16 Produce
17 Bakery

18 Bulk bins
19 Deli/prepared foods

n‘ Thank you! Go to next section.
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We can only refine and evolve these tools with your help!

Please send your self assessments
(and any other input, stories, suggestions).

info@climatecollaborative.com ‘\9”
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mailto:info@climatecollaborative.com

@dgunders

\oVi 4
9 N ex 1- C ourse @ @dana.gunders

TOWARDS AN EFFICIENT FOOD FUTURE
dana@nextcourse.co

www.nextcourse.co



http://www.nextcourse.co/
mailto:dana@nextcourse.co

o facebook.com/climatecollaborative

@ClimateColl
#climatecollaborative

@theclimatecollaborative

www.climatecollaborative.com
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Commit. Act. Impact.

a project of

OHSSYIPCLOS(HZ
Sustainable Food
Trade Association
V. organic leaders for sustainability
Organic Sustainable Community


http://www.climatecollaborative.com/

Discussion

Dana Gunders

National Expert on Food Waste
Reduction and Author,

Next Course
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BIRITE

EAT GOOD FOOD

Bi-Rite Family of Businesses
San Francisco, CA
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