
Food Was te  Reduction Stra tegies  for NC Dining

Welcome!  
The webinar will begin s hortly.



• Special thanks to the US EPA Sustainable Materials Management for 
supporting our campaign

• Duration:  75 minutes
• Q&A at the end
• Please use the chat box for both comments and questions

Food Was te  Reduction Stra tegies  for NC Dining



Christine Wittmeier, NC Organics Recycling Specialist

NC Division of Environmental Assistance and Customer Service 

Jessie Massie, Taproom Executive Chef

Sierra Nevada, Mills River, NC

Melissa McKnight, Food Connection Board Chair and Executive Chef, 

Omni Grove Park Inn, Asheville, NC

Kari Wouk, Head of Public Science Events

NC Museum of Natural Sciences, Raleigh, NC

Q&A at end

Our Speakers



Serve Smart:
Food Waste Reduction Strategies for NC Dining

NC DEQ Resources

June 25, 2024
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Division of Environmental Assistance and Customer Service 
(DEACS)

Environmental 
Assistance Section

Recycling and 
Materials 

Management

Waste Reduction 
Partners

NC DEQ Regional 
Offices
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Waste Reduction Partners

• Free, on-site assessments to NC businesses and 
government entities:

• Examine opportunities

• Research donation outlets and potential service 
providers

• Share best practices

WasteReductionPartners.org

https://wastereductionpartners.org/


Recycling and Materials Management Section (RMMS)
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• Recycling markets

• Best practices

• Meetings, tours, 
events

• Grant funding

• Recycling data and trends

• Education and outreach

• Statewide campaigns



Free Graphic Design Support
• Signage

• Social Media

• Handouts

• Stickers/Magnets
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Recycling Education and Outreach

https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/recycling/general-recycling-information/outreach-materials


recyclingmarkets.deq.nc.gov 
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Recycling Markets Directory

https://recyclingmarkets.deq.nc.gov/


• Recognizes travel-oriented businesses that 
demonstrate excellent environmental 
stewardship.

• Currently 245 members and growing!

• Sustainable Travel Resources

• Frequently Asked Questions

• Contact ncgreentravel@deq.nc.gov
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NC Green Travel Initiative

https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/nc-green-travel-program/sustainable-travel-resources
https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/nc-green-travel-program/frequently-asked-questions-about-nc-green-travel
mailto:ncgreentravel@deq.nc.gov


Use the Food NC
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Usethefood.nc.gov

https://www.deq.nc.gov/about/divisions/environmental-assistance-and-customer-service/recycling/use-food-nc/food-donation


Food Waste Reduction Grant
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Two million in organics projects since 2010.
• Over 683,000 T diverted

• 58 jobs created

• New Food Waste Reduction Grant!
• 23 projects estimated to divert 36,066 tons 

annually.

• Eligible entities include:
• Food rescue organizations

• Local governments

• Compost facilities and haulers

• Next round likely open September 2024.
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Use the Food NC Resources
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New Self-Assessment Guide for Businesses

Self-Assessment Guide for NC Businesses

https://www.deq.nc.gov/environmental-assistance-and-customer-service/self-assessment-guide-nc-businesses/download?attachment
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Christine Wittmeier
Organics Recycling Specialist

Recycling and Materials Management Section

Christine.Wittmeier@deq.nc.gov

919-707-8121



Ingredient optimization 
and waste management



Reduce waste from the start 
• Train employees from day one on proper receiving 

and storage of ingredients.
• Create and maintain a clean, organized facility where 

everything has a place.
• Standardize procedures and recipes.
• Have a plan for optimal product utilization.
• Have a contingency plan for when things go awry.



Purpose in processes
•Write recipes with accurate yields using line ready 
pans. 

•Mise en Place: Everything in its place.
•Create shelf to sheet inventory sheets.
•Know what you have – inventory everyday.
•Utilize history to make accurate prep calls.



Prep organization
Before After



Everything in its place…

Items placed with 
corresponding label in 

prep coolers, 
basement coolers, & 

dry storage. 



Bulk ingredient organization
Before After



Before After
        

Prep sheets



Master Walk Thru
Counting Unit

Recipe YieldShelf Life

5 7
3

1

Previous Count
Previous Prep Call

Usage Count



Prep lists

Day / Date: 

Item Container Yield Amt to Prep Sign Off Adjust

Kids Cheese Sauce 1/2 400 Pan pars

Smoked Cheddar Crumble W 6th 600 Pan (6) 6th Pans

Benton's Tomato Jam 6th 400 Pan (7) 6th Pans

Blue Cheese Dressing 6th 600 Pan (4) 6th Pan

Pozole Verde 6th 600 Pan (5) 6th Pans

Pale Ale Beef Gravy 3rd 600 Pan (6) 3rd Pans

Cavatappi Pasta (1bag= 1X)  W HTL 400 Pan (1) HTL Pans

Jicama Slaw 3rd 600 Pan (2) 3rd Pans

Audition Greens Blend W HTL 400 Pan (1) HTL Pan

Trout, Greens (Arugula or Mizuna) W HTL 400 Pan (1) HTL Pan
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2x J M 11 pans



consistency

Weekly GP Checklist

Standardized Recipes

Plating Guides



training
All Kitchen Employees Complete
• FIFO – first in, first out

• Knife Skill 

• Food Safety

• Kitchen Organization

• Zero Waste





Inspect what you expect
Utilize Technology to Check for Accountability
• Restaurant software that follows product from the moment it arrives to the 

moment it hits the table.

• Inventory at minimum monthly and weekly when necessary.

• Verify your actual usage against what was sold through the POS to track 

inaccuracies and verify potential waste issues.

You can’t correct a problem you don’t know is there.



99.7% diversion

• Platinum Zero Waste certified
• Reduce, Reuse, Recycle
• $250K net savings

Zero Waste



Thank you



Melissa McKnight, Food Connection Board Chair and 
Executive Chef, Omni Grove Park Inn, Asheville, NC

Prepared Food Donation



Food Reuse & 
Rescue
Melissa McKnight Banquet Chef, Omni Grove Park Inn
Board Chair Food Connection



Current & Ongoing Facts

Bill Emerson Good Samaritan Act of 
1996

Food Donation Improvement Act of 
2022

• Provides limited liability protection for 
people who make good faith donations to 
non-profit organizations.

• Good faith "apparently wholesome food".

• "person" including individual, corporation, 
partnership, organization, association or 
government entity

• Boosts the liability protection for those that 
donate food directly to people in need

• North Carolina ranks 9th in the country for 
food insecurity.

• Only 3.4% of surplus food is donated.

Omni Grove Park Inn lifetime
Partner since 2017

47,433 meals

Diverted from the landfill
24 Tons



Flow of food from restaurant to donation.

Fresh food is 
prepared at Omni 
Grove Park Inn for 
guests.

Extra food is 
reused for 
alternate purposes 
at OGPI.

Extra prepared food 
above OGPI usage is 
donated to Food 
Connection.

Prepared food is rescued by 
Food Connection and 
repackaged for individual 
meals or delivered to 
agency partners.

Food Connection Lifetime
Established in 2014

674,916 meals
Rescued/Diverted from landfill

292 Tons



Institutional Donors 77.7%

Asheville Academy

Asheville School

Blue Ridge Assembly

Givens Highland Farm

Montreat Conference Center

Ridgecrest 3x per week

UNCA

Warren Wilson College

Restaurant Donors

12 Bones

Catering by Corey

Celine & Company

Dining Innovations

Everyday Gourmet

LongHorn

Steakhouse

Omni Grove Park Inn

 22.2%

Pack’s Tavern

Rabbit Rabbit

Sage & Spice

Smash Events

Starbucks

The Venue

Ridgecrest continues to

be our largest institutional

food donor with 9,360 lbs

of food donated in Q1

2024.

OGPI continues to be our

largest restaurant food

donor with 4,012 lbs of

food donated in Q1 2024.

Where is the food rescued from?



Kari Wouk, Head of Public Science Events

Compost at the NC Museum of 
Natural Sciences



What Can We Do to Have the Greatest Positive Environmental Impact?

Organic items sent to the landfill break down VERY slowly, and when they do, they create methane, a 
greenhouse gas 84 times more potent than CO2

60% of waste stream is compostable

Composting saves 35% of usable land taken up by landfills

Creating one ton of compost is equivalent to removing 19 cars from the road for two weeks

Using compost reduces or replaces the need for herbicides and fertilizers

Deciding



Implementing

How Do We Do It?

Worked with local commercial composter

Funded by our Friends of the Museum by Museum Store roundups

First implemented “back of house” at Café

Exhibits designed bins

Public launch with CompostCon event

Constant education











Impact



Zero Waste Events

BugFest



Visitors do not understand compost

Visitors do not understand compostable products

Visitors do not understand commercial compost

Visitors do not look up

Visitors want to do the right thing!

Lessons Learned

Education is Key



Christine Wittmeier, NC Organics Recycling Specialist

NC Division of Environmental Assistance and Customer Service

Jessie Massie, Taproom Executive Chef

Sierra Nevada, Mills River, NC

Melissa McKnight, Food Connection Board Chair and Executive Chef,

Omni Grove Park Inn, Asheville, NC

Kari Wouk, Head of Public Science Events

NC Museum of Natural Sciences, Raleigh, NC

Q & A

Moderator:

Jan Hardin, Solid Waste Manager,
Waste Reduction Partners, NC



Food Waste Reduction Strategies for NC Dining

Thanks for attending!
Thanks to our speakers!  

Please complete the evaluation upon leaving the webinar. 
Materials will be posted on the Use the Food NC website.

For More Information, contact: 

Jan Hardin: Jhardin@wrpnc.org

Christine Wittmeier: Christine.Wittmeier@deq.nc.gov 

mailto:Jhardin@wrpnc.org
mailto:Christine.Wittmeier@deq.nc.gov
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