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PLEASE NOTE:  This document has been presented as an unfinished draft of ideas and opportunities for a green food policy.  The majority of the information here focuses on waste reduction, while other areas are listed for future research.

I.   Overview

Sarasota County strives to be an environmental and community leader by promoting sustainability within its own offices and throughout the county.  “Green building” is on one of the areas of focus in the county’s sustainability policy.  Green building the practice of constructing, renovating, and operating our office buildings to ensure energy efficiency, waste minimization, and reduced environmental impact.

Along these lines, the Office of Sustainability recommends that Sarasota County incorporate this degree of sustainability into its office food services.   This can happen through one or more of the following ways:

· Mandate that current and future food service contracts outline an “environmental policy.”  This should include, at a minimum:  waste reduction and improvement, energy efficiency, and ecologically-grown or local foods.

· Mandate that all food service providers applying for a contract outline and “environmental policy” and award points of value to the most comprehensive policy during the bidding process.

· Survey county office staff on environmental preferences and encourage staff to support environmental policy by paying more for food products.

· Support food services’ environmental policy financially (i.e. paying part of the initial or continuing costs for products and/or services).

· Supports food services’ environmental policy through infrastructure (for example, installing office-wide compost or recycling systems; sharing purchase contracts with “green” supply companies).

II.  Desired Results

Through a commitment to “green” food services, Sarasota County can reap the benefits of a reduced or improved (more biodegradable) waste stream; reduced energy use; support of local businesses; support of recycling initiatives; and support of domestic agriculture.  Since the concept of green food services is new, it also provides an opportunity to advertise Sarasota County’s commitment to sustainability locally and nationally.

Success stories of environmental food service policies can be found amongst the world’s leading sources on sustainability as well as in the forefront of the food service industry:  

· Beginning in 1991, McDonald’s corporation instituted a Waste Reduction Action Plan (WRAP) and has since eliminated 297 million pounds of packaging.[2]

· The U.S. Environmental Protection Agency recently announced its commitment to green food service as part of the renovation of its research centers and offices in Washington, D.C. and its research campus in North Carolina, which includes Earthshell® biodegradable foodware as part of its policy as one of the “greenest buildings in the United States.”    

· Biodegradable, compostable cups premiered at the 2002 Sydney Olympics where Coca-Cola and Biorcorp, N.A. teamed up to introduce this technology and were awarded the EPA Environmental Achievement Award for their efforts.

· Food supply industry leaders Sweetheart Cups® and Sysco Food Supplies have sent out press releases detailing their decisions to manufacture and distribute biodegradable food supplies.

· The national “Green Restaurant” directory documents the marketing success of environmental policy by targeting gourmets nationwide who prefer to “choose green” with their dinner fare.[www.dinegreen.com]
III.  Developing an Environmental Policy
Each food service provider can develop an environmental policy that fits with the goods and services they provide and county needs.  Each policy should address, at minimum:  Waste Flow Reduction and Improvement;  Energy Efficiency;  and Ecologically-Grown and Local Foods.   Information and ideas on these subjects follow.  This list should be discussed and developed by county officials and food service professionals.

A) Waste Flow Reduction and Improvement
Background
Our national fast-food industry creates immense amounts of waste through disposable food supplies.   Each year, 113 billion disposable cups, 39 billion disposable eating utensils, and 29 billion disposable plates are deposited into U.S. landfills.[1]  On top of that, many of these products are made from styrofoam and plastic, two materials that are produced from petroleum and do not readily biodegrade.  

Steps to Success

1. Waste Analysis

The first step to reducing waste is to analyze the actual waste flow.  Past inventory and order forms can help determine what disposable products are used most often, while sales records can identify the most popular food items.  In-depth waste analysis can also be conducted by monitoring waste flow over a sample period of time. Once the main sources of waste are identified, steps can be taken to target specific areas to make the largest impact.[14]

2. Reuse
A simple way to eliminate disposable waste is to utilize to permanent, reuseable products.  Plastic or china plates and cups and stainless-steel utensils can be provided for clients who will “eat in.”  Switching to reusable supplies requires a higher initial cost but can save money in future disposable purchases.  

This tactic is not suited, however, for eateries with a high percentage of take-out customers.  In this case, china and utensils can often be mistaken for disposables and end up in the trash can.  It is important to determine whether replacement costs for reuseable supplies will outweigh positive benefits.  On the other hand, reusable dishware requires dish-washing facilities, which adds the costs of labor, equipment, energy, and water usage to the equation.  Again, each facility should determine the best “green” course of action dependent upon its individual needs.[3]

3. Reduce

Reducing waste begins with cutting out any unnecessary packaging and supplies.  Rather than putting supplies such as napkins, straws, and utensils out in the open, eateries should store these behind their counters and hand them out in individual meals.  This way, customers will not have the chance to grab too many on their way out.  Napkins in particular can be conserved simply by using a proper dispenser and by providing educational stickers requesting that customers take only what they need.[8]

On the other hand, food supplies such as ketchup, mustard, creamer, sugar, etc. that are purchased in bulk and offered in self-serve containers will minimize packaging waste.  In general, it is best to buy products in bulk whenever possible to reduce the energy and resources spent in packaging and delivery.[8]

4. Recycle

Learn about local recycling laws and post educational signage so that employees and customers know which disposables can be recycled.  Make recycling receptacles convenient and easy to recognize, and inform people as to how recyclables need to be prepared (washing, separating, etc.).  This information should also be incorporated into an employee handbook.[14]

Purchase disposable items that are recyclable.  Currently, plastics indicated as LDPE, HDPE, and PET are recyclable.  Some counties may accept paper eating supplies, but styrofoam recycling is rare.[8]

5.  Eliminate Styrofoam
Styrofoam is the currently the most environmentally “unsafe” material in packaging because it is manufactured through the use of harmful chemicals (benzene and ethylene), takes up a large amount of space in landfills, and seldom recycled.  If it is not possible to eliminate styrofoam, local recycling options may be available.[8]

6. Non-rigid Packaging

Rigid packaging denotes take-out carriers that have rigid forms—such as styrofoam or paper cartons or boxes.  Non-rigid packaging, on the other hand, includes items such as paper wraps and envelopes that can be used to carry sandwiches, bagels, burritos, and muffins.  Besides taking up 70-90% less space in the landfill, non-rigid packaging can often be made from recycled content material.[14]

7. Unbleached Materials

Switching from unbleached materials in disposable food supplies is a simple change that can have a significant effect.  When utilized on paper materials, bleach reacts to form dioxins and organochlorines, known carcinogens which then accumulate in the environment.[14]  Unbleached paper napkins, plates, and cups are easy and inexpensive to purchase.

8. Recycled Content

It is essential to “complete the loop” of recycling by purchasing recycled paper and (if necessary!) plastic products.  A number of companies feature up to 99% recycled content products—look for those made with post-consumer recycled waste.

9. Biodegradable Supplies

Biodegradable food supplies are made from plant-based materials that biodegrade quickly and easily.  Ideally, these items can incorporated into compost piles, where they can be reduced to only 7% of their original weight within 120 days.  A number of innovative companies currently offer biodegradable utensils, plates, bowls, and cups made from corn starch, potato starch, lime, and a minimum of plant fibers.  

These products are especially handy in operations that include composting projects, but they can also biodegrade quickly in the landfill.  Compostable products determined by the American Society for Testing and Materials are now identified with a certifiable logo.

10. Composting

Food waste currently comprises 6-7% of the municipal waste stream and likely comprises the majority of many restaurants’ waste flows.  A variety of composting methods can be incorporated into eating establishments that meet safety and health codes—some of which handle wastes that accumulate in food preparation and others that deal with food scraps from the table.  Composting provides a method of recycling organic waste into useful fertilizer.  Some innovative restauranteers are even partnering with animal feed corporations to recycle their organic meat scraps as well.

Product and Supply Options 

At Sarasota County, since recycling disposable supplies is not feasible at this point, it is necessary to look at the lifecycle of these products to reduce environmental impact.  What follows is a compilation of preferences for selecting disposable food supplies and packaging materials that can serve food service needs as well if not better than traditional disposables while minimizing environmental impact.

The following manufacturers and suppliers have been identified as sources of environmentally-preferred food supplies (per recommendations made above).  

1. The Green Culture: 
· Greenculture.com
· ReSource Ware® B/C/B knives, forks, and spoons. 
· ReSource Ware® B/C/B cups.  
· Price reductions are possible if we order bulk quantities.
· Average shipping costs: 25 lbs. = $26.27
2. Green Earth Office Supply:
· Greenearthofficesupply.com
· Biocorp® B/C/B utensils, cups, and straws.
· Earth Shell® B/C/B cups, plates, bowls, and sandwich containers in a variety of sizes. 
· Earth Shell/Dupont® B/C/B Food Wraps; A non-rigid packaging alternative.
· Earth Shell® products will be offered at 1,200 Wal-Mart locations beginning in 2003; further product expansion can be expected for the future.
· Current users of Earth Shell® products include Bon Appetit, Cornell University, the Environmental Protection Agency, General Services Administration, McDonald's, Sodexho Marriott, The U.S. Department of the Interior, and The U.S. Department of Defense.
· Price reductions are possible if we enter into a long-term contract.  
· Average shipping costs: 25 lbs. = $16.22 
3. Biocorp, N.A.

· Biocorpna.com
· Biocorp® B/C/B cups, plates, and bowls in a variety of sizes.
· Biocorp® B/C/B clear cups made from Nature PLA, an all-natural plastic-like material.
· Average shipping costs:  25 lbs. =  $15.00
4. Treecycle.com

· Unbleached paper cups; 100% recycled fiber cup sleeves; and 99% post-consumer recycled content cup trays.
· Chinet® B/C plates and bowls made from uncoated, 99% reclaimed paper fiber.
· Sandwich, cookie, and bagel bags/envelopes made from unbleached, dry wax paper; A non-rigid packaging alternative.
· Unbleached paper coated wraps;  A non-rigid packaging alternative.
· Unbleached fiberboard “ToGo”boxes;  A non-rigid packaging alternative.
· 70% and 15% Post-consumer recycled content register rolls.
Average shipping costs:  25 lbs = $17.95

B .  Energy-Efficiency

C.  Ecologically-Grown and Local Foods
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