Welcome! This presentation outlines the food recovery requirements for businesses
in SB 1383.
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SB 1383 is a bill to reduce greenhouse gas emissions, including methane from organic
waste in landfills.
The key goals of SB 1383 are:
• By 2020, reduce organic material in landfills by 50%
• By 2025, reduce organic material in landfills by 75%
• By 2025, recover 20% of currently‐disposed edible food for human consumption.
This presentation focuses on edible food recovery. Edible food recovery requirements go
into effect starting January 1, 2022

There are many reason to recover edible food.
First of all, Californians send six million tons of food scraps or food waste to landfills
each year, of which one million tons are potentially donatable, edible food.

Meanwhile, over 9 million Californians (23%) don’t know where their next meal will
come from. Recovering edible food supports food insecure people as well.

Finally, wasted edible food contributes to climate change. An enormous amount of
resources go into growing, processing, transporting, and eventually disposing of all
that wasted edible food. Every stage of the process creates greenhouse gasses. Food
that ends up in the landfill creates methane, a potent greenhouse gas that’s about 25
times more powerful than carbon dioxide. Composting food is better than sending it
to the landfill, but not as good as recovering it to feed people.
By recovering edible food, you’re saving food, feeding people and fighting climate
change.

What does your business need to do to comply with SB 1383? There are three key
requirements for commercial edible food generators like yourself under SB 1383.
First, your business needs to separate and recover the maximum amount of edible
food that would otherwise be disposed (in landfill or compost) to feed people
instead. This could be shared with staff or collected and recovered by a food recovery
organization or service.
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The second thing is to have a contract or written agreement with each food recovery
organization or service that picks up or receives edible food from your business.
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Finally, your business needs to track and maintain records of food recovered each
month, including type, frequency and pounds of food.
The presentation goes into more detail on these points as well as reporting
requirements, further on.
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To get started, you can visit SCCFoodRecovery.org for step‐by‐step guidance and
tools to:
•
•
•
•
•
•
•
•

Confirm the law applies to your business.
Understand the requirements.
Connect with a food recovery organization or service.
Contract with our sample agreement.
Recover edible food safely.
Track the type, frequency and pounds of food recovered.
Monitor and prepare for inspection.
Report on your progress.

This presentation looks at a few of these steps and tools.
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When do you need to have a contract in place and begin recovering food and
keeping records?
SB 1383 places commercial edible food generators into two tiers to allow
businesses more time to prepare for foods that are harder to safely store and
distribute.
Tier 1 generators on the left typically have more produce, fresh grocery and shelf‐
stable foods.
Tier 2 generators on the right typically have more prepared foods, which often
require more careful handling to meet food safety requirement.
By January 1, 2022, Tier 1 Generators need to comply with SB 1383 requirements.
Tier 1 Generators include:
• Supermarkets
• Grocery stores (10,000+ sq. ft.)
• Food service providers
• Food distributors
• Wholesale food vendors
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By January 1, 2024, Tier 2 Generators need to comply with SB 1383 requirements.
Tier 2 Generators include:
•
Restaurants (≥ 5,000 sq. ft. or 250+ seats)
•
Hotels with on‐site food facility and 200+ rooms
•
Health facilities with on‐site food facility and 100+ beds
•
Large venues and events
•
State agencies with cafeteria (≥ 5,000 sq. ft. or 250+ seats)
•
Local education agencies with an on‐site food facility
Make sure to confirm your tier and learn more about the SB 1383 requirements for
each at the SCCFoodRecovery.org site.
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To help identify the best food recovery organization(s) to work with, ask yourself the
following questions:
What kind of surplus edible food do you have? For example, grocery items or
prepared food?
How much surplus edible food do you have at the end of the day?
Do you already donate or otherwise recover any of your surplus edible food?
If you do already donate/recover your surplus edible food:
What categories of food or departments of the business are donating/recovering
food?
How many pounds are you donating/recovering?
Who do you donate to or who recovers your food to feed people?
How often do you donate/recover food?
For additional questions to help you prep for food donation visit StopWaste’s website
at: https://www.stopwaste.org/resource/surplus‐food‐donation‐guide‐food‐service‐
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If you don’t already have a food recovery organization/service you work with or need
additional services:
Go to the SCCFoodRecovery.org website to connect with a food recovery
organization or service. Find a food recovery organization that can handle the type
and amount of surplus food you have and the frequency at which you need the food
picked up.
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When you’ve found a food recovery organization or service to work with, you need to
set up a written agreement or contract.
Your food recovery organization or service may already have an agreement or
contract template that they prefer to use. Coordinate with your corporate office to
confirm that this template is one that you are able to use. Santa Clara County’s food
recovery website also has a model food recovery agreement that you can use as a
template with the elements shown on this slide. You do not need to design your
own.
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Safe edible food recovery practices depend on the type of food being recovered. Visit
the SCCFoodRecovery.org site to review the Santa Clara County Protocols for Safe
Food Donation for best practices. These protocols are broken down by type of food,
including prepared foods, meat, poultry, fish, dairy, eggs, produce, deli foods, bakery
and dry grocery foods. These follow Calcode food safety laws.
It’s important to note that with SB 1383, businesses must arrange for food to be
donated before it spoils and can’t intentionally spoil surplus edible food.
Additionally, the federal Bill Emerson Good Samaritan Food Donation Act protects
food donors from civil and criminal liability if donated product later causes harm to a
recipient – as long as the food is donated in good faith with the understanding that it
is safe for consumption.
SCC Food Safety Protocols: https://jointventure.org/images/stories/pdf/svfr‐
protocols.pdf
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On the SCC Food Recovery site there will be tools to help you track and keep records
of type, frequency and pounds of food collected for reporting.
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Businesses often do not realize how much food goes to waste. Keeping records of
how much excess edible food you recover may help you see where you can reduce
food waste and cut costs.
Here are a few tips to find out where wasted food happens at your business and how
to avoid it:
• Tracking wasted food is always the first step. You can do a food waste
assessment using the U.S.EPA’s tools (https://www.epa.gov/sustainable‐
management‐food/tools‐preventing‐and‐diverting‐wasted‐food) or other
tracking tools such as LeanPath’s automated Food Waste Prevention Systems
(https://www.leanpath.com/)
• Once you know how much is going to waste, try adjusting food purchasing
policies to reduce excess food purchasing
• You can use just‐in‐time purchasing software to reduce unnecessary
purchasing or adjust menus to reduce frequently uneaten or wasted items
• Make sure to train staff to reduce prep waste and improper cooking (refine
knife skills) or modify food prep methods to minimize waste (heat soups or
prepare food in smaller portions)
• Make sure you’re storing each food item properly to reduce spoilage
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• You can repurpose leftover kitchen food following food safety guidelines like
reusing day‐old bread for croutons or leftover vegetables as a pizza topping
• You can also implement trayless systems or reduce serving utensil size
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If you have any questions, visit the SCCFoodRecovery.org site.
Together, we can do this important work for our community and the planet.
Hopefully you’ll also experience the financial benefits of saving food from lower
garbage bills to tax benefits!
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