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Wasted Food 



It's a global issue



It's a Rhode Island Issue



Source: 2023 status report on hunger, RI Food Bank

It's a missed opportunity



FOOD RECOVERY FOR 
RHODE I SLAND

E s t .  2 0 2 1





How Our 
Program Works

Cooperat ive  Extens ion 
Profess ionals

+  
Community  

Experts/Pract i t ioners



CHANGE MAKERS
Any community member 18+
(You?!)

Interested? 
Sign up on the 
clipboard going 

around!



COMMUNITY 
PARTNERS who 
already have 
solutions



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



Example Week
Composting

1. Content 
Learned online

2. Local field 
experiences for 
hands on 
experiences



Choose your own adventure 

Kitchen Compost Schools



Changes at home



Changes in the community



Community Partners

6 7



Real results for people and planet



231,785 lbs of surplus food donated 
to people



87,196 lbs of wasted food diverted 
from the landfill



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, I 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!  

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

The kids teach me so much every day and I 
feel like I am making a real difference in the 
world. 

I love my new career and I owe it all to the 
food recovery course!"
-Kendra Gay, FRRI Class of 2023



INSERT YOUR STATE HERE!

What's next? Regional or National Expansion





FRRI Alumni Panel
Dara Benno, '24 Derek Bowman, '21 Bruce Thompson, '24





Thank you! 

Vanessa Venturini
vanessa@uri.edu​

Amanda Missimer 
amanda_missimer@uri.edu

Follow us @foodrecoveryri

mailto:vanessa@uri.edu%E2%80%8B
mailto:amanda_missimer@uri.edu
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