Food Waste Recycling
at the State Fair

Jeff Cooper
Recycling Operations Manager
OCRRA
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WHY FOOD WASTE?

- Provides an educational
opportunity.

- Recycles a material traditionally
viewed as trash.

- Another way to help “Green” the Fair




SteIOS to Success: Restaurant located in the Native

American Village, one of the
1. Identify willing generators. major project partners.

2. Have partners committed to
a win/win/win.

3. Have a clear collection plan
In place.

4. Make sure expectations are
outlined simply and
directly, so everyone is
on the same page.




Collection Step 1.

Food was collected
In prep areas by
workers and placed
In the green food
waste totes.




Collection Step 2:

Once full, the
containers were
placed outdoors
for convenient
collection.




Collection Step 3.

Food waste was
then transported,
daily, to OCRRA'’s
compost sitein a 14
foot box van.




What now?

The food waste has to be
properly managed at the
compost site.




What is the process?

» Food waste is layered with - New layers are added and

a bulking agent, in this case then the pile is covered.
yard waste ground with a
4 inch screen was used.




One Month later the pile is turned.

Where is 24 hours after
the food? turning, the pile
has started to
All that is left reheat and has

an internal
temperature of
125 degrees.

s afewegg
shells.

9




Challenges:

O@ The biggest challenge
faced was plastic bag
and cup contamination.

Continual education
and follow up is needed.




Perceived Challenge: What Real ity:
about New York’s winters?




What else was new at the Fair?

OCRRA teamed up with the
Fair to make recycling
easier for the “residents” of
the infield. 350 campers live
on the grounds for 12 days.




How did we do?

In 12 days the fair recycled:
75 tons of Cardboard.

15 tons of Glass, Plastic
and Metal containers.

*30 tons of Grease

*250 tons of
Manure




What's Next ?

State Fair 2008 = an expanded program.

New food vendors are going to be
contacted prior to the Fair to get
them on board for the food waste

collection.

Every one of the
restaurants along
restaurant row is a
possible source.




New ways of educating the
public to enhance the
existing program are being
explored.

New containers to make recycling
easier and more accessible.

Contact Jeff at JCooper@OCRRA.org if
you have further suggestions.




A big THANK YOU to our partners
In this venture:

 The New York State Fair, led by
Dan O’'Hara and Ed Cook.

» The staff at the restaurant located at
the Native American Village.

* The vendors in the Center of Progress.

« OCRRA team member Tom Ferguson.




