
Waste Diversion and Food Donation in 
Wellesley Public Schools

Amanda Crowley, Waste Reduction Coordinator
Town of Wellesley Department of Public Works

RecyclingWorks MA Spring Forum
May 27, 2026



2

Town Climate Action Plan

https://wellesleyma.gov/2099/CAP-Waste-Action-Dashboard



Town Climate Action Plan - Waste

https://wellesleyma.gov/2099/CAP-Waste-Action-Dashboard

Goal 1 Wellesley implements programs that move the community to zero waste.
Strategy 1: The municipality leads by example on waste minimization, recycling, 
and food waste diversion
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Town Climate Action Plan - Waste

https://wellesleyma.gov/2099/CAP-Waste-Action-Dashboard

Goal 1 Wellesley implements programs that move the community to zero waste.
Strategy 2: Restart and expand food waste diversion and food rescue programs.
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Food Waste Diversion

Kitchen
Menu

Offer vs. Serve

Food Scraps

Pre-consumer Food Rescue

Food Service Ware

Cafeteria 
Post-consumer Food Rescue

Waste sorting



Key Opportunities: 
Food Service Contracts and Standard 
Operating Procedures 

Request for Proposal (RFP)/Contract 
• Embed clear sustainability requirements
• Vendors know expectations 
• Internally run systems less dependent on 

volunteers

Standard Operating Procedures (SOPs) 
• Formalize processes
• Clear steps, all stakeholders agree and sign
• Creates programs with “staying power”



Involving Stakeholders

School District
• Business Manager (in Wellesley, she is Asst. Superintendent and is also a procurement officer)
• Food Services Management Company
• District Communications
• School Administrators
• Teachers
• Students
• Parents

Town
• Department of Public Works

• Recycling and Disposal Facility
• Facilities Management Department

• Custodians
• Director of Sustainability
• Procurement Officer 
• Climate Action Committee
• Grassroots Organizations



Writing Sustainability into the RFP
Reduce toxins/ 
transportation 

emissions

Locally sourced within 
250 miles

In-season products

Organic

Eliminate PFAS

C.13, pg. 19, 22

Minimize Plastics

Replace plastic bottles 
with aluminum cans

Replace condiment 
packets with 
condiment dispensers

C.13, pg. 22

Schedule B 
Procurement 
Specifications, pg. 51

Reduce Compost 
Contamination

Replace condiment 
packets with 
condiment dispensers

Move to all certified 
compostable ware

C.13, pg. 22

Schedule B 
Procurement 
Specifications, pg. 51

Reduce and Divert 
Food Waste

Incorporate 
ingredients that reflect 
cultural preference 
and diversity

Prioritize operations 
that limit food waste.

Composting food 
waste

Partner with food 
rescue organization 
for pre-consumer and 
post-consumer food 
donation 

C.13, pg. 19, 20, 22

Reduce Single-Use 
Items in Trash

Short-term: All 
certified compostable 
ware

Long-term: Piloting 
reusable trays

Prioritize recycling, 
NexTrex Plastic Film 
Recycling

C.13, pg. 22, 23

Section 7.6, pg. 34

Schedule B 
Procurement 
Specifications, pg. 51

https://wellesleyps.org/wp-content/uploads/2025/02/WPS-Food-Service-RFP-Document_Approved-by-DESE.pdf

Quarterly  Sustainability Meetings C.13. pg. 23
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Standard 
Operating 
Procedure 
for Food 
Rescue

Existing SOP from 2017 no 
longer being utilized 
- Opportunity to revise and update

New Food Service Vendor
- Opportunity to move the process to an 
internal program fully managed by food 
services

Standardize and roll out to 
all schools 
- Replace processes that lacked long term 
viability 



What this looks like in real life
Minimize Plastics Reduce Compost 

Contamination
Reduce Single-Use 

Items in Trash



What this looks like in real life

1,396 lbs of food collected
= 1,163 meals served

Partnership with Rescuing Leftover Cuisine—pre and post consumer food is 
collected daily at schools, then transported by food service staff to the 
middle school where it is stored in preparation for weekly pick up



What this looks like in real life



Summing it Up and 
Lessons for Others

DON’T GO IT ALONE

STAKEHOLDERS ARE 
VALUABLE RESOURCES 

COMMUNITY AND 
STATEWIDE GROUPS CAN 

PROVIDE GUIDANCE FROM 
THEIR OWN EXPERIENCES 

PARTNER ORGANIZATIONS 
LIKE RESCUING LEFTOVER 

CUISINE ARE CRITICAL

WORK WITHIN YOUR ORG

UNDERSTAND THE NEEDS 
OF YOUR COMMUNITY AND 

WHO MAKES THE 
DECISIONS

BE MINDFUL OF ANY RULES 
AND RESTRICTIONS

USE TOOLS AND 
RESOURCES

SOPS ARE USEFUL TOOLS 
TO PROVIDE 

ACCOUNTABILITY AND 
CLEAR GUIDENCE ON 

PROCESSES 

LOOK FOR GRANT 
OPPORTUNITIES TO FUND 

PILOTS OR START UP COSTS

CREATE LASTING IMPACT

BUILDING SUSTAINABILITY 
DIRECTLY INTO VENDOR 
CONTRACTS ENSURES A 

LASTING IMPACT ON WASTE 
REDUCTION, RATHER THAN 
ONE-OFF PROGRAMS  THAT 

DON’T HAVE THE SAME 
STAYING POWER


	Slide Number 1
	Town Climate Action Plan
	Town Climate Action Plan - Waste
	Town Climate Action Plan - Waste
	Food Waste Diversion
	Key Opportunities: �Food Service Contracts and Standard Operating Procedures 
	Involving Stakeholders
	Writing Sustainability into the RFP
	Standard Operating Procedure for Food Rescue
	What this looks like in real life
	What this looks like in real life
	What this looks like in real life
	Summing it Up and �Lessons for Others

