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P R O G R A M

We aim to reduce food insecurity
and address climate change by
Jedistributing nutritious surplus food to

5 neighbors experiencing hunger.
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'™ GUIDELINES

PAUTAS PARA VISITANTES DE FREEDGE
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e RESTORE

SPEND A LITTLE. SAVE A TON.

Whatcom County

HEALTH

Department
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This work is funded through a Public Participation Grant from the Washington State Department of Ecology.
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OUTVALENT T0

Gallons of water saved.
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This work is funded through a Public Participation Grant from the Washington State Department of Ecology.
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HTAVE YOU HEARD OF A FREEDGET
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THE FREEDGE IS ALIVE!

But currently in repair

The Freedge will reopen tomorrow 3/22




STOP
WASTING.

. EARN TAX DEDUCTIONS

FAVE YOU HEARD OF A FREEDGE P ——

@ SAVE MONEY ON YOUR WASTE BILL

. GET PROMOTED FOR BEING AWESOME

Qb START
*!* &7 DONATING.

s\ Sustainable FOOD
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FOOD RECOVERY PROGRAM
VOLUNTEER OF THE MONTH:! e

All Time -~

Total Rescued Waeight Per Food Type (lbs)
+ Create Feed Run

sI lEI 'AI 'DOAI | (%) oOverview Food Rescued (lbs)

@l My Impact 3,468

MYRICK »

DATE JOINED: Suid | brw
JAN, 2018

E |

Q@

Totol GHG Emissions Avoided (Tons of CO2e) Total Water Footprint Reduction (Gallons)

6.29 392,408
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NORTH FORK LIBRARY W=
FREEDGE AAA ||

whatcom county
library system

, VISITOR GUIDELINES

= All welcome! This food is for everyone in our community.

» Please do not visit the Freedge if you are sick. i

+ Please take only what you will eat! é:a'

» Please look with your eyes and read labels first. Do not touch
what you don't plan to take.

» |t takes a community! Feel free to clean out any spoiled items
and put them in the appropriate waste bin.

|
~ 4+ Wipe up any spills or messes you create. I [
LLERGENS
['}fr [ OFOOD Mk Own O] Cersiaceans
J OPEN /ABIE“TO CLOSED RECOVERY 0Oiu¢  DOwir O
Sunday P R O G R A M i O [ S
| Tue Ma  10:00 AM-8:00 PM Manday _
Tar 2n 1000 AM-8D0MS CERRADO DATE FREPALLD
Fri Wi 10:00 AM-G:00 PM Domingo
Sat Sa 10:00 AM-5:00 PM Lunes
o ITEM DESCRIFTION
PARA VISITANTES DEL FREEDGE A tainable
DE LA BIBLIOTECA BIFURCACIO NORTE { & Connections

» jTodos bienvenidos! Esta comida es para todos en nuestra
comunidad.

« Por favor, no visite el Freedge si esta enfermo.

+ jPor favor, tome solo lo que va a comer!

« Por favor, mire con los ojos y lea primero las etiquetas. No
toque lo que no planea tomar.

+ Necesitamos trabajar juntos. Le invitamos sacar cualgier cosa ]

- que puede estar echado a perder y ponerlo en la basura. '

« Sise te callo algo o ensucias algo. por favor limpialo. jGracias
por mantener el lugar limpio!
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F R o 8 F AR

wdhﬂ.ﬂ-
'm'qu Ao e 4'*?“-“»



HAVE YOU HEARD OF A FREEDGEY

@frp_freedge

The Freedge
from
Sustainable Connections
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How We Fight e@g

Food Wast

By Zach Shaben, Global Public Affairs Manager - US



OUR VISION

WE DREAM OF
A PLANET WITH




INSPIRE AND
EMPOWER

everyon

TO FIGHT
FOOD WASTE

together
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Meals saved

o
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WE SCALED TOHELP PARTNERS
SAVE MORE FOOD FROM GOING TO WASTE me—

()
(o] ()

260 million Launch of the
Too Good To Go Platform

Too Good Too Go acquires a

start-up to further reduce
food waste in stores

200 million Certified © 9months ago @ News In France
@ Acquired . |
CodaBene The Consumer Marketplace

Corporation

350M Meals Saved
170K Active Saving Stores
100M App Users

B Corp
Certified

100 million o
WSe/y:r”’dge
?.e”‘//a
/63//
/’0/'0/ F””
Urs) : #[402?3:3}'
" ’A’OD/:‘, R Z
Launch of label: The Label
Look, Smell, Taste
_ 500+ Brands
Launch of Consumer 6 bn SKUs Yearly
Marketplace :
0 : : : :
2015 2016 2017 2018 2019 2020 2021 2022 Today
Launched Launched Launched Launched Launched Launched
NL.BE, ES IT, PL, AT, PT UsS, SE CA. IE

DK UK, FR, NO, CH DE,
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THE WORLD'S
LARGEST B2C
MARKETPLACE

FOR SURPLUS FOOD

Saving food from going to waste in 19 markets

SOME OF OUR PARTNERS

WHOLE

OUR GLOBAL
IMPACT OVERALL

MEALS SAVED

+300 M

REGISTERED USERS

+90M

ACTIVE SAVING STORES

+155,000

Us
IMPACT

MEALS SAVED

+I5M

REGISTERED USERS

+7.39 M

SAVING STORES

+22,000

Saving
4 meals
every
second




* Launched City

)
US FOOTPRINT

TGTG is active across 30 major cities, covering a population of 155M+

Launched State
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WE WORK WITH THE WORLD'S LEADING
FOOD DISTRIBUTORS ACROSS 4 VERTICALS

>87K STORES >109K OUTLET >8K LOCATIONS >3K BUSINESSES
Food Retail Food Service Catering Wholesale and
(Grocery, Gas Stations, (Quick Service Restaurants, (Hotels, Canteens, Events) Manufacturing
Rapid Delivery) Bakeries, Coffeehouses, a la Carte,
Buffet)

s By
WHOLE ’ — . 1 v ‘&é%@’%go r S [
o B |7 COSTA [Hilton| [WsER] 7nAodons C& @  fresh
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LET US SHOW YOU
THE SURPRISE BAG

Too Good To Go users purchase Surprise Bags
filled with a mix of surplus food items.

We know that food waste varies on a day-to-day
basis, so this is our way of making sure retailers
have the flexibility to sell genuine surplus -
whatever that ends up being.

Surprise Bags are sold at a reduced price of
the contents’ original retail value, determined by
the bag's sales performance.

On average, these bags are typically priced at
approximately 25 to 50% of the original retail
value.

[




THE END-TO-END EXPIRY DATE IN-STORE CONSUMER
®° SOLUTION MANAGEMENT RECOMMENDATIONS DISCOUNTING — MARKETPLACE ~ DONATIONS

THE SURPRISE BAG IN ACTION
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@toogoodtogo,uk

Great food rescue fron}
Paul

" 4: i 7 ) & .
1 © LAFAYETTE BAKERY & CAFE

an app that allows restaurants to sell their baked goods that they

didn’t sell at the end of the day to help prevent food waste!

1;,2

(valued at $15)

rescued these babies

from @lolas_cupcakes
through the

@toogoodtogo.uk app!

self-care Sunday & £ =
Btoogoodtogo.uk @yosushiuk

Thousands of users rescue Surprise Bags through our marketplace app every day.
Many share their experiences on social media, helping to spread awareness of brands who are making a positive impact.



©
°
Goop*®

BY SAVING ONE
SURPRISE BAG

At an average weight of 2.2 Ibs of food

We avoid

COQ CO2e

30 ft?2

of land use per year

214 g

S of unnecessary water use

Sources: Methodology and calculations are performed by Merieux Nutrisciences | Blonk - a leading expert in food systems and
sustainability. Their work has been reviewed by scientists from Oxford University and WRAP (Merieux Nutrisciences | Blonk, 2024)



https://www.google.com/url?q=https://cdn.sanity.io/files/nqimd3nr/production/f46ddec72cc8591c4022bf987041ae60ec2b523e.pdf?%3Ddl&sa=D&source=editors&ust=1719938502041068&usg=AOvVaw2d0RGNy-P2hNGWDDrhdVTk
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store.toogoodtogo.com

How Too Good To Go works

THE STORE JOURNEY

B.L ;
’ }x_;a'\\*»‘;‘g‘
]
‘.
74

Email

Password

1. LOGIN TO MYSTORE

We set each store up with their

own online account. It's easy for

partners to access from mobile,
tablet or desktop.

YOU JUST SAVED A MEAL
FROM BEING WASTED

Celebrate with your friends
and start saving together
#toogoodtogo

F O O

2. SET SUPPLY 3. PREPARE THE BAGS 4. GET READY FOR PICKUP
Typical supply is put up for sale as At the end of the day, the At the store, the user shows
default. The store can adjust it up store reviews the surplus food the receipt on the app and
or down according to the daily and packs the Surprise Bag. receives a Surprise Bag of
leftovers. surplus food.

The partner receives payment automatically at the end of each payment cycle.
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WE'VE MADE IT EASY FORUSERS TO
BUY A SURPRISE BAG

YOU JUST SAVED A MEAL
FROM BEING WASTED

Celebrate with your friends
and start saving together
#toogoodtogo

F 9 O

They search our Consumer Users select a store, reserve a Customer arrives within the pick-up
Marketplace app for stores nearby Surprise Bag, and pre-pay window the store sets, shows their
that have surplus food available within the app in-app receipt and receives their

Surprise Bag
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Policy
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MORE THAN SP——

Food waste accounts for 10% of all

human-caused greenhouse gas
emissions worldwide

Social
828 million people are affected
by hunger every day

We can work together to change this

Economic

Globally, the cost of food waste is about
$1 A trillion dollars each year

Sources: WWF 2021, WWF 2024, WHO, FAO



PUBLIC RELEVANCE

86% of US adults find it important to
food waste at the household level

CITIZENS CELEBRATE

INCREASED SENTIMENT
POLICIES THAT 71% of US adults feel guilty when throwing
SAVE FOOD food away
\
MOTIVATION FOR GOOD

53% of US adults believe they can take action
when trying to minimize food waste

Source: Helping America Solve Its Food Waste Problem, Gallup , November 14, 2023
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State Policy Leads the

Way

10 states have
organic waste bans
Vermont has seen a

15% reduction in

residential food

waste since 2020

[ &

State budgets can
scale solutions
Municipal
governments
depend on
favorable policies at
the state level

Reduce
your waste
Organic waste bans
encourage food waste
reduction efforts, like
increased food donations
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STANDARD DATE LABELS IS

GOOD FOR

PEOPLE

fons
&

The average American spent S759
on food that went uneaten. This
cost US consumers a total of $252
billion

32.7 million tons of surplus food
were sent to landfill in 2019,
translating to nearly 23 million tons
of CO2e produced from landfill

BUSINESS

In retail, date label concerns
account for more than 50% of food
waste

Standardizing date labels—and educating the public on their meaning—could prevent 772,000 tons of food waste each year.
This reduction would decrease C0OZ2e emissions by 4.84 million metric tons and save approximately 266 billion gallons of water.
Additionally, it would generate a net financial benefit of $3.87 billion for consumers, retailers, manufacturers, and the foodservice

industry.
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DO YOU HAVE 2
ANestions?

Ask away and we shall do our best to answer!
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thank you,

Zach Shaben

Global Public Affairs Manager - US

zshaben@toogoodtogo.com
248-229-7212
toogoodtogo.com
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Making the Case for
Food Waste:

Nashville’s Food Scraps Pickup Pilot

Lagdad

NASHVILLE

Jenn Harrman, Zero Waste Program Manager
Simone Chhut, Zero Waste Specialist




About Metro
Nashville
Waste
Services
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NASHVILLE
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NASHVILLE

- = - z _JT_LJ -y
Nashville Waste Services Collection g%smg

Population 715,844

Urban Services
143K curbside trash

MK curbside recycling

County-wide Services

4 Convenience Centers
(includes drop-off food scraps collection)

7 Drop-Off Recycling Sites

Quarterly brush collection (NDOT)
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NASHVILLE
Nashville Needs Sustainable Waste Solutions WASTE
Davidson County Waste Generation and Disposal
2,000,000.00
1.44M tons
1,500,000.00 e
1,000,000.00 ‘
S
500,000.00 Q"
0.00

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023
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NASHVILLE

Nashville Aims to Go Zero Waste WASTE

2017 Composition of Landfilled MSW

0.0% 10.0% 20.0% s
O ST S0%

Paper 26.3%
2 9% “ of landfilled MSW
| = could be composted

Organics

Plastic 16.4%

C&D 12.2%

Misc. Inorganic 7.6%

Textiles - 5.3%
= —-_ Glass - 51%
B Metal . 3.2% 1 {3
HHW B 1.0% ]
l ’ ‘ of what residents

throw away is organic




Implementing
Nashville’s Food
Scraps Pickup Pilot

NASHVILLE
v ) ally oy =) .
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Piloting Collection Will Inform Future Lo LY
Possibilities

R —
What: Weekly curbside collection of food scraps for one
full year for 750 households

Who: Single-family* households in Nashville’s Urban

® 0 o
T’Nﬂ.\ Services District who currently receive Metro collection
b and do not already pay for compost collection

O/ Why: Gather data that will inform needs to scale
program for future collection

*This includes households that live in a duplex, triplex, or townhome, but not
In @ multifamily building with five or more units.
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NASHVILLE

How Does It Work? oL LY

COMP O nbshall,

We Compost

COLLECT TAKEIT TO THE CURB WEEKLY PICK UP
Collect food scraps and Place compostables in the Compost Nashville picks
compostable products in lined Compost Nashville up your compostables

your countertop container curbside bin on your pick up and leaves a clean and

throughout the week. day and leave at the curb. empty bin each week.




Goals for Selection i e,

u

SERVICES

Average Nashvillian Average Applicant

52% Female 34.5 Median Age 78% Female 38% 35-44 Years Old

43,500 Average . 52% >$100k
$ 9 84% White 5
Income Household Income

60% White

26% Undergrad
Degree

54% Homeowner 48% Postgrad Degree 84% Homeowner

Source: World Population Review
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Participant Summary s
putting the graphs together SERVICES

/6% Female @
36% Ages 35-44 @

84% Homeowners @

39% >$100K*

@ 68% White
@ 45% Postgraduate
@ 63% Non-Composters

*household income




Project Area - Participant Locations gé%;?:%

Priority communities
e Donelson
e Bordeaux
e Antioch
e Crieve Hall
e Madison
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NASHVILLE

SERVICE

Reasons People Applied

| drink a LOT of coffee and eat a LOT of
| feed 8 feral cats and currently go through 16 hard-boiled eggs, so | REALLY HATE for
paper plates a day with them. | love the idea of that good stuff to go to waste!
being able to compost them!!

| know food scraps cause big

issues in landfills. They also make
We have so many squirrels that litter the entire my trash can stinky.

neighborhood since we are so close to Kroger.

Germans have been doing this Because having a metro composting
for decades. Why not us? service would make me very very happy.
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Launching the program BEiRr | MEvices

2 TAKE THEM
TO THE CURB

October 23, 2023

GET YOUR
COMPOST

MY PICKUP DAY IS
Mi DIA DE RECOGIDA ES

MONDAY - LUNES

Z o ol
L saehas ¢
o comids
qytio €OR
papel 5 % E’ T

k-
pairy products . S
§ GCte0S
r cooked Food productos b goted R
oo e il b eI
samd?::.f.mm.\ Conmith - o
J'-'H.\'\‘:.\('\’u.\ Hi | | |
w® % " -
"" »,
. e, TO0
. . % L=l 2
b & Filter! . I ' l
N““"F'“":“:*'—'M"‘» ! gt TOYF siros
carne, PESE :
5

Ve

Welcome Kits
delivered to participants
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Collecting Data oL LY

Contractor Collected Data
e Pounds per participant per week
e Bins contaminated
e Set out rate

[OWPOS J

We comp DOSt

Surveys and Focus Groups
e Difficulty of program
e Understanding of program
e Bin capacity needs
e Trash set out rate
e Trash fullness rate
e Value of program
e Customer service satisfaction
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Survey and Focus Group Participation = WASTE

Survey 1 Survey 2 Survey 3 Focus Groups
Not Completed Not Completed Not Completed Not Completed
3.6% 9.7% 17.9% 48%

Completed Completed Completed Completed

96.4% 90.3% 82.1% 52%
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NASHVILLE

Quantitative Data WASTE

e 102 Tons 86% 0.34% 0.12%

Collected in Average set out Ist Qtr. average 4th Qtr. average
47 weeks rate contamination contamination
rate rate

6.8 Lbs. 132 Tons 17K Tons
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How Full Was Your Trash Cart? WASTE
Before Pilot During Pilot
1/4 Full Full
Full 7.4% +/a Ful 7.5% 1/4 Full
22.3% 1/3 Full 12.7; 22.7%

16%

2/3 Full
12.3%

3/4 Full
13.5%

1/3 Full

1/2 Full 18.1%

22.2%

2/3 Full 1/2 Full
18.6% 26.7%
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NASHVILLE

Rate the Level of Difficulty in WASTE
Understanding What to Compost

Neutral
3.6%

Somewhat Easy
23.1%

“Composting is easier
than I thought.”

“It’s easier than
backyard composting.”

Very Easy
72.4%
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NASHVILLE

How Much Would You Pay to Opt In? WASTE
$20-$30 Less than $5

6.7% 7.3%

$10-$20
24.8%

5%

The average cost
participants would pay
per month is $10.50

58.5%
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Testimonials Lo LY

“The curbside bin and collection bucket don't work together well. What |
mean is, the shape of each is so different that transferring material into
the curbside bin from the bucket is challenging and things easily spill.”

“My husband cares a lot less about the environment than | do, but he's
participating without complaining and thinks it's a neat program”

“Never composted before or paid attention to how much food we throw
away. Now I'm much more aware and have been better about using
leftovers and not wasting food.”




Next Steps

NASHVILLE N o N
WASTE




Analyze Large Scale Feasibility SR

SERVICES

e Develop cost study for large scale
service

e Analyze quantitative and
qualitative data gathered to create
a case study for a curbside
organics program

o |dentify potential scenarios for

expansion
e Present recommendations to

eadership




Keep In touch!

ZER: >

ASTE

METROPOLITAN GOVERNMENT OF
NASHVILLE & DAVIDSON COUNTY

Jenn Harrman
Zero Waste Program Manager
Jenn.Harrman@nashville.gov
615-880-2419

Simone Chhut
Zero Waste Specialist

Simone.Chhut@nashville.gov
615-917-7132

Laddad

NASHVILLE

Learn more at
ZeroWaste.nashville.gov
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