
REDUCING FOOD WASTE 

A guide for food service operators to help divert food and food scraps from the garbage. 
 

Managing Food Waste in the North Okanagan  
We have a regional goal to reduce waste going into our landfills by 1/3 by 

2028. Keeping food waste out of our garbage is a major step to reach this 

goal and also reduce significant greenhouse gas emissions.  

Commercial Food Waste Disposal Regulation 

In 2022 the RDNO is planning to regulate the disposal of Commercial Food 

Waste to encourage businesses to separate food waste from regular 

garbage. Instead of being thrown away, food scraps and other compostable 

organic materials are collected in food scraps bins and then recycled into 

compost.  

Waste by the Numbers 

In the North Okanagan, the largest component of the region’s garbage is 

organics (44%).   

Three Ways to Reduce Commercial Food Waste 
Wasting food is costly to your business, and food scraps disposed in the garbage are a wasted resource. There are three main 

ways for food service operators to reduce their food waste: prevent, donate, and recycle.  

 

 
 

  
 

What's in the garbage in the 

North Okanagan (2016 estimate). 



Reducing Food Waste 
The most effective way to manage food waste is to not produce 

it in the first place. Any unpreventable food waste should then 

be recycled. 

 

Here are some tips on how to reduce food waste:  

Purchasing and Inventory 

• Keep it fresh: Store food in the proper conditions to avoid 

spoilage and use older products first. 

• Use it up: Review stock and food delivery processes for food 

items that have a short shelf life. Ensure you only purchase 

what you need, when you need it. 

• Plan it out: Identify problem areas related to spoilage, menu 

prep and customer plate waste to reveal opportunities to 

reduce waste. Choose food products that have compostable or 

recyclable packaging. 

Take-out and Delivery 

• Check local policies: Each municipality may have different local 

policies regarding residential organics collection, which can 

help with determining to use compostable or recyclable plastic 

take out containers.  

• Choose recyclable or compostable containers: While recyclable 

and compostable containers both have advantages and 

disadvantages, it’s usually best to stick to one type within a 

product category (such as cups) to avoid confusing staff and 

customers.  

• Choose re-usable containers: Whenever possible, a re-usable 

foodware program that meets health requirements is the best 

choice.  

 

 

 

 

Recycling Food Scraps*  

What’s In: ✔ All food, including bones, eggshells & sauces ✔ Coffee grounds, filters, and tea bags (non-plastic) ✔ Wooden utensils, chopsticks and toothpicks ✔ Paper napkins & paper towels (food soiled) ✔ Paper takeout containers & bags ✔ Plain uncoated paper plates, bowls & clamshells ✔ Wax coated paper & boxes 

 

What’s Out: ✘ Plastic and foil condiment packages ✘  Plastic wrap, trays, containers & lids ✘  Plastic cutlery & straws ✘  Paper/plastic lined cups & cartons ✘  Styrofoam plates, containers and blocks ✘  Bags/containers labelled biodegradable or oxo-degradable 

* Check with your hauler to confirm whether your chosen product is accepted 

as compostable at commercial facilities. If in doubt throw it out. 

Avoid Contamination  

A hauler can refuse to pick up a food scraps bin contaminated 

with non-organic products, such as plastic bags. Repeat 

infractions mean higher costs.  

• Eliminate or reduce contamination: If the same contaminants 

often end up in the food scraps recycling bin, consider 

improvements (staff training, signage, location of bins) to 

prevent it from recurring. 

• When in doubt, place in the garbage: Haulers prefer items go 

in the garbage rather than risk contaminating the food scraps 

recycling bin.  

• Make recycling easy: Glass is the most dangerous contaminant 

in a food scraps bin, and plastic is the most common. Ensure 

that cleaning and sorting of recyclable items is convenient. 

Reduce Odours and Pests 

• Keep the bins clean: Clean and rinse bins regularly. Line bin 

bottoms with compostable cardboard, egg cartons, or paper to 

soak up excess liquid.  

• Prevent odour: Refresh bins with a dash of vinegar or sprinkle 

of baking soda. Use leak-proof containers with closed lids. Keep 

outdoor bins out of direct sunlight on warm days.  

• Avoid attracting flies: Keep bins closed, especially those that 

contain meat and protein scraps. Use layers of shredded paper, 

napkins or other paper to cover fruit and vegetable scraps.  

• Preventing pests: Store locked outdoor bins away from fences, 

trees and picnic tables to prevent pests from accessing them. 

 

 

 

 
 

 
 

 

 
 

 

 
 
 

 
 
 

 
 

 
 

 



 

Search “Metro Vancouver Recycling Signage” for a wide variety 

of signs, icons and templates courtesy of Metro Vancouver. 



 

Additional Resources 
 

Full Guide – This is a shortened version of a more detailed guide, Closing the Loop with Organics Recycling, available at rdno.ca. 

Signage - Search: “Metro Vancouver Recycling Signage” for a wide variety of signs, icons and template courtesy of Metro Vancouver. 

Also, check with your hauling company.  

Food Storage – For information on shelf life, best before dates, and fridge and freezer guides, visit www.lovefoodhatewaste.ca. 

Food Donation – For more information on food donation, search “BCCDC Food Donation Guidelines”. Find a Food Bank at 

www.foodbanksbc.com.  

RCBC Recycling Hotline (1-800-667-4321) – speak to an Environmental Advisor who can answer questions and provide tips on food 

scraps recycling. 

 

Regional District of North Okanagan  

Solid Waste Operations Office: 250-550-3785  

Email: solidwaste@rdno.ca  

Website: www.rdno.ca/commercial-food-waste 

 

Content and creative in this guide courtesy of Metro Vancouver and adapted by Regional District of North Okanagan. 

 

*Currently businesses may choose to have Font-of-House 

organics diversion but it is not a requirement of RDNO 

Commercial Food Waste Disposal regulation. 


