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650+
Companies 

Committing to Action

2400+ 
Commitments

How many companies have committed?
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THANK YOU TO OUR DONORS!
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THANK YOU TO OUR DONORS!
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Alter Eco

American Licorice 

Company

Annie's

Associated Labels and 

Packaging 

Aurora Organic Dairy

Beneficial Results

Cheer Pack N.A.

Clif Bar & Company

Danone North America

Decker and Jessica Rolph

Dr. Bronner’s

Eatsie.us

Elk Packaging

Gaia Herbs

General Mills

gimMe Snacks

Good Earth Natural 

Foods

The Green Engineer, Inc.

Griffith Foods

Grove Collaborative

Guayaki

Happy Family Organics

Harvest Market

Hummingbird Wholesale

INFRA

Jimbo’s Naturally!

Justin’s

KeHE

Kimberton Whole Foods

Lotus Foods

Lundberg Family Farms

MegaFood

MOM's Organic Market

Nature's Path Foods

New Hope Network

New Morning Market

Numi Organic Tea

Nutiva

Organic India

Organic Valley

Outpost Natural Foods

Perfect Supplements

Planet FWD

Plastic Pollution Solutions

Plum Organics

Presence Marketing

Pure Strategies

REBBL

Rogue Creamery

Roplast Industries Inc

Safe Sterilization USA West

Sambazon

Stonyfield

Strategic Rise Partners

Straus Family Creamery

Studio Fab

Sweet Additions

Tiger Cool Express

Traditional Medicinals

UNFI

White Leaf Provisions

Whole Foods Market

WishGarden Herbs

Yellow Emperor
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KeHE Food Waste Project

10-step Food Waste Reduction 

Toolkit 

Food Waste Self-Assessment 

Tool

6

Webinar
• Waste Less, Save More! How as 

Retailers, You Can Take Steps to 

Save Food and Money

https://www.climatecollaborative.com/recap_august_food_waste_2019
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Speakers
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Dana Gunders
Executive Director,

ReFED
Caue Suplicy
Founder,
Barnana

Laura McCord
Ex. Director Sustainability & Corporate 
Responsibility,
KeHE

Justin Kacer
Sustainability Manager,
Sprouts Farmers Market

Moderator: Erin Callahan
Director,

Climate Collaborative



ReFED
Rethink Food Waste 

through Economics 

and Data

The ReFED Insights Engine





Farms

Restaurants & 

Food Service

Distributors Grocery Retail

Consumers

Processors & 

Manufacturers

Farms Distributors
Processors & 

Manufacturers

COVID-19’s Effect on the Food System



FARMS:

➔Waste increased as foodservice 

demand dropped

➔Rise of e-commerce as farmers 

and consumers look for alternative 

channels.

➔Supply risk due to farm labor 

shortage from immigration 

restrictions or COVID-19 

➔Closure of farmer’s markets

difficult for smaller farmers.

NOW

➔Planting less

➔Expectation of volatile markets

➔Online marketplace platforms

➔Preference for shorter supply 

chains

COVID-19



PROCESSORS & MANUFACTURERS

➔2-3 times normal demand from 

grocery retailers.

➔Social distancing and employee 

illness disrupted production.

NOW

➔Demand returned to new, elevated 

normal

➔Still face risk of potential closures

COVID-19



COVID-19

DISTRIBUTORS:

➔Large amount of surplus 

food due to canceled 

orders.

➔Distributors serving the 

food service industry tried 

to establish retail or 

consumer channels.

NOW

➔Some new 

models/relationships remain



GROCERY RETAIL

➔Demand surge meant fewer donations 

to food banks.

➔E-commerce spiked as consumers 

stay home.

➔Long fulfillment times for curbside 

pickup and delivery.

NOW

➔Potential long-term shift toward eating at 

home

➔Volatility in sales likely as schools and 

work open and close

➔Some portion of e-commerce shift will 

remain

➔More dark stores; hybrid concepts

COVID-19



CONSUMERS:

➔ Short-term, overall waste 

increases likely due to bulk 

buying behaviors (e.g., spoilage, 

past date product) and in-home 

cooking (e.g., inedible parts, 

unconsumed leftovers).

➔ More cooking, including seeking 

out new recipes, more planning, 

and more use of leftovers

NOW

➔ Improved food management 

habits and increase in home 

cooking could lead to less waste

COVID-19



What Worked? 

●Flexibility

●Direct relationships

●Direct to consumer

●Food preservation





1.Track Your Waste
2.Use Detailed Data in Purchasing
3.Be Fanatical about Inventory
4.Maintain Cold Temperatures
5.Help Your Customers Waste Less at Home
6.Mark Down Shorter-Life Product
7.Repurpose Near-Expiration Food
8.Donate as Much Food as Possible
9.Recycle Food Scraps
10.Enlist your Staff



Dana Gunders
Executive Director, ReFED

dana.gunders@refed.com

THANK 

YOU
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Poll Questions



SPROUTS ZERO WASTE

A Retailers Perspective

Justin Kacer, Sustainability Manager
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SPROUTS FARMERS MARKET

“Healthy Living for Less”

Our purpose is to make healthy living affordable, accessible and 
sustainable
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SPROUTS FARMERS MARKET
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RESCUING FOOD TO HELP THOSE IN NEED



25

THE CASE ZERO WASTE

1. Bridge the meal gap - 1 in 7 people in the U.S. rely on food banks for their next meal, that 

number is even greater for children at 1 in 5!

2. Reduce impact on climate and conserve resources – Food waste represents 23% of total 

landfill waste in the country and is a major contributor of methane emissions

3. Reduce cost – Retailers can offset trash costs and increase rebates through recycling

4. It’s the right thing to do! We believe that we have a responsibility to have a positive impact 

in our community and our environment  
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FOOD WASTE RECOVERY
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FOOD RESCUE PROGRAM

• Over 100M meals donated since 2013

• Developed with multi-stakeholder input

• Customized tracking system 

• Formal training & signage
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FOOD WASTE TO FARMS

• Over 124M pounds of food recovered since 2014

• Partnered with a company that offered robust reporting, accessibility and 
cleaning capability

• Net cost savings



29

ZERO WASTE SCORECARD
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ZERO WASTE “ACTION PLAN”
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RECOGNITION

Share inspiring stories and celebrate wins
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Keys to Success

• Clearly communicate the Why of your material recovery 

programs and align it with your company purpose

• Build Partnerships (internally & externally)

• Setup tracking & reporting systems

• Incorporate performance into bonus structure

• Provide continuous feedback and support

• Focus on outliers

• Share inspiring stories and celebrate wins



Food Waste Amid 

COVID
July 2020



PRIOR TO COVID

Sell

Discount

Donate

Recycle

Trash

Technology

KeHE leverages data from Spoiler 

Alert’s platform to analyze trends in 
excess inventory, increase sales 
velocity, and reduce waste.

Impact

KeHE increases access to nutritious and 

affordable food through partnerships with 
value channel retailers and nonprofits

in underserved communities.



19M lbs. 

diverted

1M meals 

donated

THE RESULTS

Volume Productivity Customers

20% 
increase in liquidation 

volume sell through rate

70% 
decrease in time to execute

liquidation cycles

50%
increase in new buyers 

introduced to network



INCREASING ACCESS TO AFFORDABLE NUTRITION



COVID IMPACT

• KeHE

• Donations varied

• Sales increased with pantry 
loading

• Retailers respond to consumer 
demand

• Forecasting tool

• Suppliers

• New item launches

• Retailer category reviews

• Shelf integrity

• Inventory

• Sourcing Ingredients



WHAT WE HAVE LEARNED

• We found a way to lean into our excess and obsolete during COVID 
and reduced that amount by 28.35%.

• Vendors who trimmed their assortment fared better.

• Retailers who are willing to do sku substitution during the time that 
vendors are trying to recover are experiencing higher fill rates.
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Discussion
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Dana Gunders
Executive Director,

ReFED
Caue Suplicy
Founder,
Barnana

Laura McCord
Ex. Director Sustainability & Corporate 
Responsibility,
KeHE

Justin Kacer
Sustainability Manager,
Sprouts Farmers Market

Moderator: Erin Callahan
Director,

Climate Collaborative



facebook.com/climatecollaborative

@ClimateColl

#climatecollaborative

www.climatecollaborative.com

@theclimatecollaborative

http://www.climatecollaborative.com/

