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Why Organics?
► Zero Waste Policy & Planning Goals 

► Regulatory Drivers 

► Waste Characterization Data 

► GHG Emission Reduction 
Potential/Climate Action Goals 

► Resource Management Hierarchy
► Focus on the zero waste 

framework of implementing 
programs and services that are 
based on the highest and best use 
of material 



A Community Path for Organics 
► Organics Feasibility Study 

► Waste Characterization Study 

► Source Reduction Programming 

► The Green Oceanside Kitchen 

► Restaurant Food Recycling Pilot

► Residential Food Recycling Pilot 

► Yard Waste Compost Program

► Organics to Energy Biosolids 
Masterplan 

► Future: Large Scale Services 



Study Your Options 
► Identify and asses options for increasing organics recovery and processing 

capacity

► Evaluate the technical, environmental and economic viability of 
increasing organic processing capacity including but not limited to: 

► Food Recovery Option

► Feeding Animal Systems

► Decentralized/onsite compositing options for small to mid-size 
generators

► Large scale infrastructure options for composting, co-digestion, 
anaerobic digestion, and other technical solutions

► Energy options

► Land use application 

► Lesson:  Organics Processing includes a multitude of options – and 
customers



Dive Deep – Know what’s in the bin 

► Oceanside evaluated various types of generators and 
performed the waste characterization on landfill-bound 
waste. 
► Residential: 380 Customers (76 per day)

► Multifamily: 137 Customers (27 M, W, F; 28 Tu, Th) 

► Commercial: 324 Customers (65 M-Th; 64 F)

► Week long process Jan 25- Feb 1

► Used a modified form of the CalRecycle material 
characterization 

► Lesson: This can be done: City wide and at an individual 
home level, school level or business level  



Waste Characterization 
Study
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Source Reduction Strategies 

► Zero Waste Shopping – Purchasing Strategies 

► Environmental Purchasing Policy 

► Love Your Leftovers 

► Zero Waste Cooking Classes 

► Menu Planning 

► And more……  

Lesson: Source Reduction education always front 
and center 



Food Recovery – Food Rescue
Feed People Not Landfills 
► Education:  What is food recovery? 

► Identify and Connect w/Generators & Partners 

► Gleaning – Agricultural; Farmers Markets; Residential 

► Share Tables – Consistency is key 

► Food Processing/Packaging – Turn tomatoes into Spaghetti sauce 

► Food Recovery Service Route 

► Must be funded – Charge/Donation 



Green Oceanside Kitchen 

► Food Recovery and Culinary Arts Training Kitchen

► Designed for Food Recovery/Food Processing/Packaging 

► Goals of kitchen: 

►  Sourcing 10-30% from recoverable food

►  Meals for the hungry

►  Catering and culinary arts training 

► Jobs Training for underemployed, at risk youth, seniors

► Convenience Meals – Afterschool Backpack program; Senior Meals

► Canning – Preserving 

► Food Recovery Route 

► Funded through service rates.  

► Business Model – Food recovery service route, along with organics recycling service route. 



Restaurant Pilot – September 2016
► Month long pilot with seven local 

restaurants and Agri Service

► Education and Outreach 
► City staff met with each restaurant’s owner and managers

► City staff conducted in person, hands on training with all 
kitchen and serving staff 

► Pre-consumer vs. post consumer sorting and bagging

► City provided infrastructure (bins, bags, signage, posters, 
etc.) 

► City staff provided weekly progress reports to each 
restaurant owner and managers

► City staff monitored each restaurant kitchen weekly 

► City staff collected and sorted organic back end services 
weekly 



Restaurant Pilot – September 2016
► Pre-Consumer – Collected in 

Green Bags 
► Meat, Poultry, Fish, Bones, Fruit, 

Vegetables, Grains, Rice, Shells

► Contamination 

► Post-Consumer – Collected in 
Orange Bags
► Meat, Poultry, Fish, Bones, Fruit, 

Vegetables, Grains, Rice, Shells, 
Soiled Paper, Compostable Products

► Contamination 

► Diverted over 1 ton of 
material 



Residential Pilot
► Two month pilot with one residential route 

with approximately 1,600 single family 
homes

► Education and Outreach 
► Mailed informational flyers directly to each 

resident
► WM tagged each residential home with pilot 

information
► Hosted two educational workshops
► City provided kitchen pails to each resident
► WM delivered labeled kitchen pail and 

educational flyer
► City staff walked and tagged routes each 

service day
► Composting staff sorted food waste and 

contamination on sort line



Residential Pilot – March and April 2017 
► Collection and Processing

► Residents placed pre-consumer 
vegetative food in their 
greenwaste carts

► Collected by WM during normal 
collection

► Composted by Agri Service 
► Observations

► 20-40% participation 
► Trouble understanding what can 

be placed in the green cart 
► Lots of education – it’s a process 

– Takes time
► Need to be funded – all 

customers 



Questions?

Thank you

Colleen Foster
Environmental Officer 

City of Oceanside 
Water Utilities /Solid Waste and Recycling

(760) 435-5021
cfoster@oceanside.ca.us

oceansiderecycles@ci.oceanside.ca.us
greenoceanside.org


