
Zero Waste High-Rise Project 
– Online Learning Session



ZERO WASTE HIGH-RISE 
PROJECT 

Highlight model 
buildings

Support buildings to 
develop zero waste plan

Promote success stories 
and lessons



ZERO WASTE HIGH-RISE 
PROJECT 





Reducing 

Food Waste 

and Keeping 

Organics out 

of the 

Garbage.

► Why is it important to keep Organics out of the 

Garbage?

► What happens after the City collects our Organics?

► Rose Barcarse from Second Harvest 

► Tips to reduce food waste at home

► Q/A



Organics in Toronto

ACCEPTED IN TORONTO GREEN BINS

NOT ACCEPTED IN TORONTO GREEN BINS



Why Sort 

Organics?

•Extend the life of our 
landfill Extend

•Reduce odours and 
greenhouse gas emissionsReduce

•Recycle into nutrient-
rich resourceRecycle

•Replace chemical 
fertilizers Replace



Toronto’s Anaerobic 

Digesters

► Hydropulpers mix food waste with water 

and remove contaminants (plastic residue 

from bags, diapers etc)

► Anaerobic process (without oxygen) creates 

minimal odours and the high temperatures 

kill bacteria

► Owned by the City and operates within City 

limits





Zero waste high-rise buildings make 
organics accessible and convenient





Food Waste 

Prevention
Save more by learning the difference 
between date labels and storage tips 
that keep food lasting longer



Introductions 
Rose Barcarse



The Avoidable Crisis 

of Food Waste in Canada 

the equivalent of 

over 350,000 

Blue Whales

58%
of all the food 

produced in Canada is 

lost or wasted, which 

amounts to 

35.5 Million Metric 

Tons 



The Avoidable Crisis of 

Food Waste in Canada 

the equivalent of 

over 90 CN Towers

31.4%
of all the food wasted 

in Canada is avoidable 

food waste, which 

amounts to 

11.17 Million Metric 

Tons 



The Avoidable Crisis of Food Waste in 
Canada 

“In date 

coding we 

have 

created 

A monster”
--retail executive 

interviewed for the study. 



Canada’s Food Date Labelling System  

Manufacturers give their 
products conservative 
Best Before Dates to 
uphold a perception of 
quality 

1
There are no government 
regulations about food 
date labels in Canada, 
Manufacturers are 
responsible for 
determining dates 

2
Consumers perceive Best 
Before Dates as Expiry 
Dates, assuming food is 
unsafe to consume when 
the date is near or 
passed

3



What is a Best 

Before Date? 

► Best Before dates are given 

to the product by the 

Manufacturer

► Represent an estimate ( a 

guess) of when the food is 

still at peak quality or 

freshness.

► The BBD is not a food safety 

indicator,

► It is not the same as an 

expiry date



What is an Expiry Date?

Formulated liquid 

diets 

Pharmacist sold foods 

for low-energy diets

Baby formula & human 

milk substitutes 

Nutritional supplements

Meal replacements 

Only 5

food items have 

an expiry date 

in Canada 





Test Your Knowledge 

2 

weeks

1 Year 

2 Weeks 

3 months 

(6 months 

frozen)

1 year
Expiry 

Date



Improving Food 

Literacy

► Best Before Dates started 

gaining momentum in food 

retail in the 1970s– what did we 

do before? 

► Building our own food literacy, 

how might we know if food is 

good or safe to eat? 

► Proper food storage and 

handling 



Demystify Your Fridge



Storing Common Items



Storing Common Items



Storing Cooked Items
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• Label with date and 
item name

• Eat leftovers within 3-4 
days

• Cool food before 
storing in the fridge
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• Defrost in your fridge

• Portion out items to 
freeze

• Take inventory



Take Home Messages: 

1. Use Your Eyes and Nose to 

help determine if food is safe: 

look for tears, rips, signs of 

infestation, water damage, bad 

smell, discolouration or 

molding; 

2. Be sure to always store 

food properly: reduce the 

growth of microbes



Second Harvest E- Learning



Thank You!


