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Office Overview



2017 Activities

Developed programming providing technical assistance, 
funding, and education regarding food recovery, diversion, and 
reduction:
• Hosted Middle TN Food Waste Workshop
• Enrolled 6 TN State Parks as Participants in FRC
• Launched Get Food Smart TN Program
• Organics Management Grant fund 
• Education and Outreach at 19 different events
• Food Waste Audits in Schools
• Started Organics Collection in TDEC offices



Get Food Smart TN

• Seeks to promote using food 
wisely and enhance the 
sustainability of Tennessee’s 
food resources

• Targets businesses, restaurants, 
schools, and consumers

• Endorsed by Governor Bill 
Haslam

• Take the Pledge, Donate Food, 
Be Recognized 

www.getfoodsmarttn.com

http://www.getfoodsmarttn.com/


GFSTN Marketing Tools



GFSTN Marketing Tools



Food Recovery Challenge

ParticipantsEndorser



Food Recovery Challenge

As part of EPA's Food Recovery Challenge, TN State Park 
Restaurants pledge to improve their sustainable food 
management practices and report their results. Participants 
prevent and divert wasted food in their operations by following 
the Food Recovery Hierarchy. 

• Divert
• Donate
• Compost



Getting Started

1. Held an in-depth, in-person training at the restaurant with 
all staff and involved personnel present.

1. Provided necessary materials to participate in FRC:
– Weight scale
– Organics collection containers
– Signage 

2. Conducted site assessment of potential composting 
locations

3. Hosted Composting Training Seminar 



FRC Training at TSP Restaurants

• Why?
– Food Waste in the US
– Food Insecurity in TN
– Cost Savings Associated

• Overview of Program
– What is the FRC?
– Participant requirements

• Food Waste Reduction Methods
– Diversion
– Donation
– Composting
– Waste



Food Recovery Challenge - Diversion

• On-site garden 

• Just-in-time purchasing system/Harvest as needed

• Improved storage and organization techniques

• Switching to menu order-only

• Reducing buffet to once a week (On Sundays)

• Providing smaller serving utensils on buffet

• Modify menus and serving portions



From Garden to Table



Food Recovery Challenge - Diversion

Storage Techniques: 
• Ensure that food products are stored 

under the proper conditions (for 
example, temperature) 

• Organize food products so that 
employees can easily: 
1. Use older products first 
2. Organized shelves with older products 

in front 
1. Monitor inventory levels



Food Recovery Challenge - Diversion

• Using leftovers to save 
money and reduce 
waste

• Repurpose leftovers and 
trimmings to efficiently 
use excess food 

• Flexible menu planning 
to accommodate the use 
of excess food from 
previous meals

Diversion techniques sourced from EPA’s Reducing Wasted Food and Packaging: A Guide for Food Services and Restaurants



FRC Measurements

2017 FRC Data
Month Divert 

(lbs.)
Donate 

(lbs.)
Compost 

(lbs.)

2/1/2017 3846

3/1/2017 8052

4/1/2017 5992

5/1/2017 8189

6/1/2017 332 0 0

7/1/2017 428 164 12251

8/1/2017 736 159 13077

9/1/2017 949.5 162 12316

10/1/2017 1274.5 1005.5 9145

11/1/2017 923.5 1462 9543

12/1/2017 881 1699 8983
Grand Total 

(lbs.) 5,524.50 4,651.50 91,394 

2018 FRC Data
Month Divert 

(lbs.)
Donate 

(lbs.)
Compost 

(lbs.)

1/1/2018 806.7 1208.6 8665

2/1/2018 1003 147 11714

3/1/2018 1398.5 332 17782.5

4/1/2018 1370.5 905 22658.2

5/1/2018 886 0 18873.23

6/1/2018 706.5 0 14487.8

7/1/2018 845.5 0 12320.9

8/1/2018 798 0 20004

9/1/2018 991.5 170 12779

10/1/2018 724.5 0 8781.5

11/1/2018 1070 75 13237

12/1/2018 650 0 5354
Grand Total 

(lbs.) 11,250.70 2,837.60 166,657.13 



TN State Parks Total Food Waste Diversion

2017 
Organics 
Diversion
103,459 lbs.

2018 
Organics 
Diversion
180,944 lbs.

284,402 lbs.

142 tons 



1. Education & 
Outreach

2. Energy Efficiency
3. Food and 

Restaurants
4. Green Offices
5. Habitat & 

Species 
Protection

6. Hospitality 
Operations

7. Maintenance 
Procedures

8. Recycling & 
Waste

9. Transportation
10. Water

10 Categories

Go Green Steering Committee 

TDEC & TSP

November 2017

Go Green With Us Guidelines

https://tnstateparks.com/about/go-green-with-us

https://tnstateparks.com/about/go-green-with-us


Key Factors:

• Driven by external stakeholders

• Thorough and informative presentations/information

• Continuous technical training and support

• Governor endorsed recognition and awareness program  

GFSTN

• Lead by example – applied actions to reduce food waste 

internally





Questions?
Kelsey.Davis@tn.gov

615-532-0079
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