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Overview

* Salina area food system
assessment-USDA

* Food recovery & diversion
—SE rural Kansas-USDA
—Sedgwick County-KHF e
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Assessment of the

Salina Area Food System

Funded by USDA Agricultural Marketing
Service’s Local Food Promotion Program

« |dentify stakeholders
 |dentify food system’s needs

 Find solutions to better connect local
oroducers with consumers

KANSAS STATE
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= Salina Area Local

. T Food System
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Appetizer Buffet

Cheese
Joson Weibe Dairy, Durham, K5

Sun-dried Tomato Dip
C&C High Tunnel Farms, Chris and Chrishi Janssen, Scondia, K5

Spaghetti Squash Fritters with Srracha Mayonnaise
sguash from Safine County Produce, John Retziaff, New Combria, K5
Onions from Lucy Alexander, Gypsum, K5
Eggs from Thelanders' Acme Farm, John and kellie Thelander, Saling, &5

Butermut Squash Vichyssoise
Sguash from Saline County Produce, fohn Retziaff, New Combria, K5
Ownions from Lucy Alexander, Gypsum, KS

Whole Wheat Crackers with Rosemary
Whole Wheat Crackers with Za atar
Whaole wheat flour from Heartlond Mill, Marienthal, K5

Lavender lced Tea
Prairie Lavender Farm, Mike Neustrom, Bennington, K5
Coffee
tron Street Coffee Roaster, Corla Mahon, Sofing, K5

Beverages to Purchasze
Local Brewed Root Beer
Big fohn's Brewery, Saling, K5
Local Brewed Beer
Big fohn's Brewery, Saling, K5
Blue Skye Brewery, Solng, K5
Local Wine
Smoky Hill Vineyords & Winery, Saling, K5

Sincere thanks to the those who made the free local food appetizers possible:
* Squash was generously donated by 5alina County Produce, John Ratzlaff.
+ Funding for food was provided by Kansas alliance for wellness.

#  Prairieland Market chefs and sous chefs:

Mancy arnoldy, Ruth Cathcart-Rake, Claire, Ruby and Sarah Crews, Paula Fried, Amy,
Hannah and kate Hemmer, Martha Rhea, Donna sandberg,

Melanie sanders, Heather smith, and Allison Stuswe
+ Sacred Heart High School students who served and bussed tables

Program Agenda

Look ower the maps and get a picture of our local food system.

5:30 pm Begin Meet, Greet, and Eat
Enjoy food, beverages, and socializing.

Verify or mark your organization’s name and location
on one af the maps. Who else should be added?
Map facilitators can help you find the right map.

Write detailed comments on your card.

6:10-6:40 pm Food System Panel

Welcome
Jamie Bremen, Kansas Department of Health and
Envircnment, Bureau of Health Promotion
Facilitator
Myles Alexander, K-5tate Center for Engagement and
Community Development
Panelists
GROWING: Don Wagner, Wagner Organic Farms
PROCESSING: Danny Williamson, Krehbiel's Specialty Meats
DISTRIBUTION: Mike Soetaert, Prairieland Market
COOKING/EATING: Cindy Foley, USD 305
WASTE: Ron Rouse, City of Salina

6:40 -7:00 pm Wrap Up
Tum in your completed card at the registration tabie to have
your name included in the drawing for the gift basket.

KANSAS STATE
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Workshop
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Salina Area Food System
Assessment Results

« Need for a food advisory board
(food policy council)

 Need for a food hub or similar
 Need for education

« Need for changes to current Salina’s
farmers market I

#foodinsecurity Barbara Goode, PE. = UNIVERSITY




Food Recovery Hierarchy

#foodinsecurity

Source Reduction

Feed Hungry People

Feed Animals

Barbara Goode, P.E.
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Rural Kansas Project

« Funded by USDA solid waste management
grant

* One-year project
« SE KS communities with <5,500 pop.

 Worked with nine schools, institutions,
and businesses

KANSAS STATE
#foodinsecurity Barbara Goode, PE. = UNIVERSITY




Rural Kansas Project

Assess your food
waste: Takea quick
ok ot the food you
e thrawing away and
densty potential food
recovery ooparurities ln
dacresse fie smount you o
generate,

\ Feed Hm\gry Peuple Donawexha

Reducing and Recovering Surplus Food*

Surplus foeod can be beneficially used in a variety of ways. The food recovery
hierarchy prioritizes methods of reducing food waste.

Feed Prople: You
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Invelve students. Consider taste testing, where
students can sample the items and provide feedback. ©

Start a “share table.” A share table can be designated
wher childran may return whole items they choose not to
eat or take items other children have shared, provided
this is in compiiance with loeal and State heath and
safety codes. This can include items such as milk,
packaged fruit and vegetable items, packaged snack or
dessert items, whole fruil, or pre-packaged cereal. For
Kansas. review standard operating procedure (SOP) #23
(page £5) of the

available on the Kansas State
Depariment of Education website.

Donate food. Excess food that was not served or
remains in packaging should either be served again for
meals, or redistributed to hungry populations through
donation o an eligible charitable organization. The USDA
has published a guidance document that details food
recovery and donation opticns. Althcugh the guidance
does not specifically address diverting food not suitable
for human consumption to animal fead or for industrial
uses. these types of donations only need approval from
the school administration.

Compost. Inedible food scraps from a food preparation
or dining area can be compested on site or taken fo a
composting facility to avoid sending it to the landfil

Sources
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of fruits and

Conduct food waste sudit™: 'Waste Logbook - Facility: Company name
For more detaded information, rack ed Animals - Divert food Track food waste. Without tracking, it's impossible to
seel cobect i om iy rpes e Date: 25-Mar-14 Weather: | know how much food is being wasted and to notice
O o warin S 1 ongeing trends or measurable improvements. Tracking
R i e e Notes/Special Events Today?| can be done on the pre-consumer side (praparation) and
e N R e R waste oils for rendering and post-consumer (what students throw away).
T e ST e scraps for Time  [Recorded By Consumer |Food Type _|Loss Reasan Weight of Container (Pounds) |Weight of Container (Poundll  pjan shead, Pre-plan sacondary uses for menu items in
feecing, rendering, on compeeting N\ recover energy re | Post empty ol case of overpraduction
Plan for costs: Tak in national waste C DD
oo, s, b e, i Create a nutrient- re| [ Post “Offer versus serve.” Allow students o decling some of
v managerto ', Fich s0il amendment [ere| JPost the food offered in @ school lunch or breakfast program
Je—" - while still meeting federal nutritional standards. This
e ining i sl v [ere| Jrost strategy redu
You rre|[Jrost food they don't like or won't eat '
incensue program for emplayee paricpation
Iiiia mfhat St racvery oplios weles i Lina Epre | post Schedule recess before lunch. "When kids come back
your waste i ere|post from recess, all their energy's out. and they actually st
L \eir lunch instead of throwing their lunch away. and then
e ot their lunch d of th their lynch d th
quality of faod e 05 they're ready to learn after they eat.™ One study showed
el yest comabcee B 1> St o] et 1 Ina sk sposel COere|[Jrest a decrease in plate waste from 40.7% to 27.2%.
apfions and in s i yous v, st you Sk o county Sl
enmiranmental depistment's Web sil. Yau can alsa ask yau cusrent Pre|[]Post . . .
= e Eliminate vending machines. The availability of
== e Olpre| Jrost compettive foods contributes to food waste in the sehool
Dere|Jrost cafeteria. Students may pass over the healthier lunch
:-" "-‘::;' s yoar -’"""h'::-"‘"v"ﬂ ‘BT options and go for the chips, candy, and other junk food in
amaunt e e R e [Cere|[Jpost the vending machines.
business opeatian 1o b whist you use. [Cere| [Jpost
== 0 Take more time for lunch. Kids make it to lunch and
‘want to socislize. ing a few minutes io their lunch time
Llere|[Jpost lize. Adding a few heir lunch
[Jere|[rost can increase the amount of food eaten.
[ere|[Jpost ing and culinary
ot 3 ood wase U7 T st sep o ecuc) and ecorn s e [pre| (JPost increases students’ nutrition knowledge and broadens
O their taste for and
P suitable for human consumpiion. Tliwr-\gununmhedwmmlnlmd animd re| [ Post
Wiy sudir? what gets Raa [ere| Jpost
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Sedgwick County Project

Funded by Kansas Health Foundation
Two-year project

Two summer student interns
Four Dillons (Kroger) food stores
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5 bank

RESCUING FOOD « HELPING PEQPLE » SINCE 19

A partnership between the storesinthe .~ 78
Kroger family and local food banks that €
benefits hungry people in our communities. ~———"




Food Recovery & Diversion

e Focus areas

— Produce — Dairy

— Bakery — Meat &

_ Delj Seafood
« Goals

— |Identify source reduction opportunities.
— Maximize food donations to the Kansas Food Bank.

— Increase food waste diversion options.

KANSAS STATE
#foodinsecurity Barbara Goode, P.E. UNIVERSITY




Cornhusks account for a
large amount of waste

Large amounts of rw . Approximately 30% of
produce found in trash waste was organics

KANSAS STATE
#foodinsecurity Barbara Goode, P.E. UNIVERSITY




Year 1 Results

Summary of 2013 intern recommendations for Dillons

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Grocery 2.7 tons $2,058 Planned
Produce 36 tons $2,863 Implemented
Bolilo Rolls 2.5tons $14,202 Implemented
Donuts 2.1tons $9,079 Partially Implemented

Del 5.4 tons. $29,955 Recommended
Total savings * 48.7 tons $58,157
GHG reductions * 33 metric tons CO2e

KANSAS STATE
#foodinsecurity Barbara Goode, P.E. UNIVERSITY




Year 2 Results

\ISummary of 2014 P2 intern recommendations for Dillons Food Stores

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Deli BBQ Baked Chicken 0.5 tons $3,500 Recommended
Deli Baked Chicken 0.4 tons $2,300 Recommended
Deli Small Sides 1.4 tons $6,000 Implemented
Produce 26.6 tons $14,000 Implemented
Bakery 12.8 tons $1,000 Implemented
Water 1,300,000 gal $7,000 Implemented
41.7 tons waste diverted
UL 1.3 million gallons of $33,800
water saved
GHG reductions 67.2 metric tons CO2e (MTCO,E)

KANSAS STATE

UNIVERSITY

Barbara Goode, P.E.
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Case Studies

2013 Case S[udy

Di"ons

2014 Case Study

Dillons Food Stores

Intern: Bintou Bayo
Maijor: Engineering Technology \

Intem: Ka
M: Kara Hall —
Major: Civil Engineerir, Wichita, Kansag

School: Wichita State University *
S RS
chool: University of Kansas >

Company background Locally, Dillons stores are just as co! romitted to reducing
Dillons is a chain of gracery superm: arkets owned and environmental impacis, especially in the area of food
operated by the Kroger Company, an American retailer waste. In recent years, management has executed several
pased in Cincinnati, Ohio. The Kroger Company OwWns poliution prevention (P2) initiatives 1o source reduce. fe
more than 3,700 stores nationwide. In Kansas, Kroger hungry families, and divert food waste to animal feed.
ties identified by the 2013 intern
imateh

C
ompany backgrouna

and food diversion, the

npe;a}aﬁ more lhan‘50 stores under the Dillons Division, in Source-reduction oppe
addition to two distribution centers. reduced over production and saved Dillons app Kroger, a chain owneqd
. $50,000 at just fwo Stores. in 2014, Dillons wanted to » @ nation, and poltuti "
Project background ) . continue S food recovery work, with a goal 10 reduce The company g al company based in Z‘-’e’?‘ed under pmgra‘::: {"’eVgnt,an (sz) ‘i’:t'e‘nﬂed with K-State’s
An estimated 50 million Americans are food-insecure, yet  excess food at the source and redistrioute what could not 791 conveni perates 2,424 gro, incinnati, Ohip, se“gwigkl led “Food Reco M program to ho s
fo0d waste makes up the largest percentage (21%) of be reduced, 1o hungry popuiations of animals. stat ience stores, g Cery retail sior " afi County Hyy very Challenge F st a
waste sent to the landfils. In an effort to address this es. Kroger emy - and 348 jewel; es, er The Food R ngry.” The proj ge Feeds
issue, Dilions partnered with the Kansas State University Projects reviewed for P2 potential nationwide in ploys 343, Iry stores in EPA pry Recovery Ci ject was moy
1. Dell o wide in its stores 1000 associates 31 being Program aimeq at?edha"e"gﬂ (FRC), deled
. nters, and 3 as well " sent o | ucing th . @ nation,
g 7 fo as 34 distribyg stor landfills, Al g the amouy al
ution es have - Altho; nt of food

Selltion Prevention Institute (PP1 for second year,
in 2013, Dillons O hot case at the deli n both stores was {he 278

with the highest source-reduction opportunity. The
e identified possible areas of reduction with the
BBCQ baked chicken, baked chicker, and small sides.

divisi od processi n ugh
1on operates Sing plants. The Diliong company has_m formally join the

Wichita Dif
it
ed FRC, their PBrer?fns

hosting a food-recovery intem.
implemented source-reduction recommendations across
most stores, red ucing production of bolilo rotls and

rotisserie chicken, and increasing donations to the Kansas

Food Bank (KFB). In late 2013, Dillons began contracting T ) provi ‘

i Quest, a service tat diverts food trimmings and The intern's audit reveaed that more BBQ chicken WaC freshest and high ide their customers i

q being discarded than sold. Chicked and a few other deli est quali 1S with th
wastes to animal feed programs an n a lity products in i e 1. Bak
el are not eligble forredisrbution o e KFB o Project ba 1S in its stor ery

The 2014 intern was assigned o work wilh two different Quest, so excess is landfilled ‘Reducing the production ckgrounct B8, In the bakery g

Tiowas in the Wichita area, studying and identifying source- BB baked chicken by 50% and ‘baked chicken by The obi product were epartments, two

reduction and food redistribution opportunities Through 26% could prevent \andfiling approximately 0 9 tons, objective of the donuts th,  identified. in poth Sources of exce:

" reduce th sum at did not sell were p, stores, bulk cag, ess

e

saving the department 55,800 annually.

waste assessments. abservations, and interviewing store

associates, the interm was able to identify the following: . ’ y N
Small sides at Dillons’ deli have 2 shelf life of eight S ecommy t beiny
+ Source reduction opporturities for the def bakery, and ‘;"““""JT‘K“E"‘ fg“:{"aﬁd ‘““‘m“r‘:femﬂl'f“ﬁ are e, ended the das 9.ocMt to the
produce departments of both stores; iscarded (hafl SO was recommended the Gl alysis areas ata collecti
adjust the packaging time, reducing waste at the reductio of apportunity ection, ang Process extengy
+ Aos% increase in food donations [0 the Kaneas Food Souree. By delaying the intial packeging T by two “oauction and food diversio or both source ihe prodiot aur
Bank (KFE) from al perishable food depariments; and hours, approximately 1.4 fons of waste would be n were identifieq igible for donat
avoided. Based 00 ihe sales price of these sides, in each In b ation.
+ increased food trim and waste diversion ffor produce  Dillns coutd save bout §5,600 annually. The Incentives to ch, oth stores studieq
departments to Quest, an animal feed program. Trtommendation was implemented auickly ange g‘-‘ﬂnhties to meet :?,-n’ bolilo rolls were prog;
Accord owever, | lons. ; roduced j
Ditons implemented some of the 2014 intern’s 2. Produce mill ording to the EP4, + the bomr’ in one store ap, ff oduction srandar;e-d "
recommendations immediately, and the estimated annual The produce department was responsible for the lion tons of f; . "IN 2011 ) W o rolls did n, Proximately 40 S
H N food wa lone, moy /as reco ot sell a percent
argest portion of weight going to ihe landfill, generated ste were g re than 36 mmended ind were th t of
n 4 inas o f0od enerated, with gy g eI P that the store requer o 21ed: It

nial impact and cost savings can be found in @
p:
el o thie o "

WWW.S i
beap.org/intern-program/past-summaries
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