
PPS Food Waste Collection Program 

First Things First 
Why do we collect food waste? 
40% of food produced in the U.S. goes to waste. 
Food waste is one of the largest greenhouse gas 
emitters. This is because it releases a gas called 
methane that is 30 times more potent than carbon 
dioxide. Beginning in 2022, Metro is requiring all 
schools keep back-of-house (kitchen) food scraps out 
of garbage. For PPS, that means we will be onboarding all 
schools with kitchen food waste collection starting in fall 2018. 

 
What types of materials do we collect in the food waste? 
 Fruits and veggies 
 Grains (bread, rice, etc.) 
 Meat (chicken, fish, beef, etc.) 
 Dairy (cheese, yogurt, eggs – no liquids, i.e. milk) 
 Bones, egg shells 
 Leftovers, scraps 
 Spoiled food 
 
Why is this different than composting at home? 
Because PPS is considered a commercial business, it must 
adhere to Metro’s commercial food waste rules. This means 
that we can only accept food. The food waste from 
commercial businesses IS NOT composted alongside 
residential compost. Residential compost goes to Recology in 
North Plains to be composted. It is important that the food 
waste is not contaminated with things such as napkins, 
wrappers, plastic utensils, etc. If you put it in your mouth to 
eat, then it can go in the food waste.  

 
What happens to the food waste? 
It is taken to an anaerobic digester in Junction 
City, OR called JC-Biomethane. There, microbes 
digest the food waste and produce methane. 
The methane is then captured and burned to produce 
electricity that Junction City residents use to power 
their homes. You can see how this is done at Junction 
City by going to https://vimeo.com/99303481.  

Food waste
Microrganisms 

break down 
the food

Produce a gas 
called 

methane

Burn the 
methane

Generates 
electricity



What happens if the food waste is contaminated? 
JC-Biomethane has the authority to reject an entire 
truckload of food waste if they see too much 
contamination, so is important to be very vigilant 
when putting things in the food waste bins. If the 
food waste gets contaminated, then the custodian 
should throw it away in the normal garbage 
dumpster. The kitchen staff should also be 
retrained on what can and cannot go in the 
container.  
 
Who pays for the program? 
PPS provides bins, signage, training materials, and a 
dumpster/roll cart at no cost to the school. The only 
thing that schools will pay for are the compostable bags. 
 
Can we put the food directly in the green bin/Waste 
Management roll cart? 
No, all food must be bagged in compostable bags in 
order to reduce insect, odor, and rodent problems while 
waiting for weekly pick-ups from Waste Management.  
 
How often is the food waste picked up? 
The food waste is picked up once a week by Waste 
Management. 
 
Are schools allowed to compost food in the garden? 
No, this will attract rodents and insects. Schools are 
allowed to compost yard debris and can request a yard 
debris bin from PPS Facilities. 
 
Where can you find more information? 
There are a lot of great resources out there. Here are a few that are really helpful: 
 Metro Garbage and Recycling: https://www.oregonmetro.gov/public-projects/future-

garbage-and-recycling/food-scraps 
 The City of Portland Garbage, Recycling, and Composting: 

https://www.portlandoregon.gov/sustainabilityatwork/article/468043  
 A Practical Guide to School Waste Reduction: www.bit.ly/schoolwastereduction  
 JC-Biomethane: https://www.energytrust.org/success-stories/jc-biomethane-junction-

city/  
 Gresham’s Plate to Power Food Waste Program: http://katu.com/features/family-

matters/go-green/go-green-plate-to-power  
 



How to Get Started 

PPS Nutrition Services and Facilities are working together to provide every school kitchen with the 
materials and assistance they need.  
 
Materials Needed: 

 
 

 

 
 
Set-Up: 

1.) Lock the roll cart to a fixed point near the dumpsters. If the roll cart doesn’t come with a 
lock, the custodian can order one through their normal ordering system (SupplyWorks).  

2.) Place slim jims in locations where food is prepped and dishes are washed. These could 
potentially replace or be placed next to existing garbage cans. Most kitchens do not require 
more than one slim jim, but it is up to the kitchen staff to determine how many they need.  

3.) Label the bins with stickers or signs. Waste Management provides stickers and signs at no 
cost to PPS. The stickers can be placed directly on the bins. The signs can be shown above 
the bins.  

4.) Line the slim jims with compostable liners. These bags are not very strong, so it is important 
to not fill the bins too full. A good rule of thumb is to fill them about a third of the way full. 

5.) Take out the bags of food waste daily. The amount of food waste per day is pretty 
dependent on what is being served that day. The custodians might only need to take out one 
bag of food waste some days, while other days, they could take out three. The bags should 
be taken out to the roll cart as soon as possible as to not leak or attract any insects or 
rodents. Kitchen staff and custodians should work together to determine the best time to 
take the bags out. 

Important Notes 
 The most important thing is to make sure the food is being eaten, so work with your 

Program Managers to come up with ways to prevent the food waste in the first place! 
 If you have a sub working in your kitchen, be sure to point out which bin is for food waste 
 Since some food comes pre-packaged, be sure to remove the plastic before placing it in the 

food waste bin (if you do not have time to do this, you can throw them into the trash) 
 The Facilities Operations Managers and Nutrition Services Program Managers are there to 

help, so let them know if you are having any issues or difficulties 

64-gallon Roll Cart Green Slim Jim Compostable Liners Stickers/Signs Lock and Chain 



Schools with Cafeteria Food Waste Collection 
PPS has decided to discontinue cafeteria food waste collection at participating schools, with the 
exception of 10 schools that have been able to maintain 
the program with dedicated volunteers and staff. They 
are great examples for other schools should PPS decide 
to expand the program in the future.  
 
Volunteers are usually in charge of maintaining this 
portion of the food waste program. Some of these schools 
have hired paid volunteers to oversee the program while 
others have staff members who incorporate the 
responsibilities into their jobs.  These schools have 
demonstrated that they can deliver clean food waste 
material without contamination. The hope is that they 
will not need any assistance or face issues. In the case 
that the custodians at these schools sees contamination, 
then the program will be pulled and will only continue in the kitchen.  
 
 
 

 

Cafeteria-Participating Schools  
2018-2019 

 Abernethy 
 Beach 
 Duniway 
 Gray 
 Hayhurst 
 Lewis 
 Richmond 
 Rieke 
 Sunnyside 
 Woodlawn 


