For more information visit our
website and sign up for our
newsletter to hear more abou

our program for your schoo.
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Email: @schoolrecyclingproject.org

Phone:

Our project,
Get Food Smart, RI,
aims to help those

schools succeed.

RHODE ISLAND SCHOOL
RECYCLING PROJECT




Food waste is a huge problem in
need of solutions.

* A whopping 35-40% of food produced
in the US is wasted and most of it ends
up in landfills.

* 1in 3 Rhode Islanders is food insecure.

* Food waste in landfills creates
methane gas, a greenhouse gas many
times more powerful than CO2.

* The landfill will be full in 20 years and
then we will have to pay millions of
dollars to ship trash out of state.

RI Schools Recycling Project
assessment of wasted food
in RI public schools:

In 2019, we conducted 15 comprehensive
Food Scrap Audits in 3 school districts (urban,
suburban & rural) to measure how much food
was being wasted each day.

We extrapolated the data to estimate how
much food is being wasted in individual
schools, entire school districts and all of Rhode
Island over the course of the schooi year,
measurements that can inform schools as they
develop strategies to reduce the amount of
food waste sent to the landfill.

Food Smart schools have
reduced the amount of
cafeteria trash going to

the landfill by !

Findings

* Approximately 2,500 tons of food waste
are sent to the landfill every year by RI
public schools

* 388 tons of that are perfectly good
untouched, unopened food— fruit, milk,
carrots, cheese, juice, etc, that could be re
distributed to those who are food insecure.

What's happening right now?

Students dump their trays into a single
garbage bin, filling trash bags with
everything on their trays. The school
custodians fill the dumpsters with
these trash bags, to be hauled away to
the Johnston Landfill. Edible, uneaten
food, compostable food scraps, liquids,
and recyclable items all end up in the
trash. This is happening every day in
many schools.
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Get Food Smart, Rl is a project that engages
students in reducing, recovering, and
composting food waste Our landfill will be full
within the next few decades. Diverting food
waste will lengthen 1ts life—and save tax
dollars that are better spent on our schools

We are in 75+ schools including Providence,
Pawtucket, Warwick, smithfield, Johnston,
Newport, Burrillville, Chariho, N. Kingstown,
Central Falls, Cumberland, Cranston, and
Woonsocket. Student Rangers and Caplains
supervise “sortling stations”and show fellow
students how to save healthy, edible food, and
divert food waste to be composied.

Ove &Nl
A\ ISTE AVE
% L - .

U 0 0

DO - = KJ




