THE

UNIVERSITY FOQD RECOVERY

OF RHODE ISLAND

THE ENVIRONMENT I i\ |
AND LIFE SCIENCES

Rn.

Community Changemakers: FRRI Alumni

Rl Compost Conference

Vanessa Venturini — State Program Leader

Dara Benno, Derek Bowman, Bruce Thompson — FRRI Alumni Panel
University of Rhode Island Cooperative Extension



Wasted Fooa



't's a global issue

-
- = = = .
- m o o= i
-
‘ ~
~ ~

* « Wasted food causes

04
-

~

~

In landfills, wasted food breaks down relatively quickly, generating methane -
a powerful greenhouse gas - before landfill gas collection systems are in place.

Keeping food out of landfills helps tackle climate change.
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Prevalence of Food Insecurity for Different Households in Rhode Izland

Al Households with at least White Black | atino All Remaining
Houssholds one child under 18 Househaolds Households Households Households*

*All remaining households include Acian, Native Amencan/dlsckan Mative, Native Hawaiian/Other Pacific [clander, and more than one race/esthnicity.

Source: 2023 status report on hunger, Rl Food Bank



FOOD RECOVERY FOR
RHODE ISLAND

Est. 2021

A community education program

that addresses food waste, food
insecurity and climate change by
enabling trained volunteers to support
community-driven change.

COOPERATIVE
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6-week Food Recovery Course

Online Education Field Experience l

i Graduates receive

certificate of completion

4O0-HOUR VOLUNTEER INTERNSHIP
COMMUNITY-DRIVEN FOOD RECOVERY
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Certified URI Food Recovery Volunteer
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CHANGE MAKERS Apply Here:
Any community member 18+

You?!

Interested?
Sign up on the
clipboard going

around!
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URI Food Recovery Course
Held Each Fall

Week 1: The Challenge - Food Waste, Food Insecurity
and the Environment

Week 2: Wasted Food Solutions - Farms and Schools

Week 3: Wasted Food Solutions- Communities and
Businesses

Week 4: Composting - Commercial and Residential
Week 5: Food Preservation and Nutrition

Week 6: Volunteerism
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Welcome to Week 4: Composting - Commercial and Residential

This week you will learn concepts and techniques of composting on commercial and residential scales. You will engage in one new food
recovery behavior as part of Food Recovery Challenge Project.

Learning Objectives

Exhibit understanding of the Food Recovery Hierarchy concepts in order to apply to food recovery techniques and engage in
0 1 community volunteer efforts

0 2 Describe food recovery efforts across Rhode Island
0 3 Demonstrate an understanding of a food recovery skill, such as food preservation or composting

04 Implement knowledge of food recovery techniques in experiential settings

What is Compost?

Compost is a term for organic matter that has decomposed into a form that plants can use. Compost can be used in
potting mixes or mixed in with garden soil. It has many benefits for your plants and recycles materials that may otherwise
be thrown into landfills.

Components:

* "Green" materials
* "Brown" materials

» Carbon/Nitrogen ratio

Review the Home Composting Guide Here or ($here. (§

Learn How to Start a Home Compost pile, step-by-step here. (&
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Download the Small-Scale Composting Guide here. ¢

lick here to learn (5 about the highlighted organization, URI and community experts

featured this week!

iExample Week
& Composting

1. Content
Learned online

2. Local field
experiences for
hands on
experiences



Kitchen Compost Schools

Choose your own adventure
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Changes in the community
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Partnerships

"I plan to use the materials from the food
recovery course to use in my position as
Indigenous Empowerment Coordinator at
Tomaquag Museum, to teach the native
community about modern composting
methods, highlighting their differences and
similarities to traditional composting
techniques.

Additionally, | will share both modern and
traditional food preservation techniques, such
as canning and smoking, as well as
emphasize the importance of foraging,
growing, and utilizing produce in its entirety."

-Laurel Spears, FRRI Class of 2024




Career Pipeline

"My career has completely changed since
taking the food recovery course!

/ get to work with kids of all ages, teach them
about sorting their cafeteria waste to save the
planet and help tpeople in their own school
communities with the share table.

The kids teach me so much every day and |
feellgke | am making a real difference in the
world.

| love my new career and | owe it all to the
food recovery course!”

-Kendra Gay, FRRI Class of 2023

RHODE ISLAND SCHOOL

RECYCLING PROJECT
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What's next? Regional or National Expansion



7pm @ Long Live Beerworks




Apply Here
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Apply Here:

Thank you!

Vanessa Venturini

vanessa@uri.edu

Amanda Missimer

amanda missimer@uri.edu

Follow us @foodrecoveryri
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