
Use Food Well Washington Plan
Jade Monroe, Food waste reduction lead

Washington State Department of Ecology



2

• Outlines essential plan requirements

• Required independent analysis of Washington 
food flows

• Required Ecology to work with other agencies and 
subject matter experts for plan development 

RCW 70A.205.715
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Definitions

Food waste: Waste from fruits, vegetables, meats, dairy products, 
fish, shellfish, nuts, seeds, grains, and similar materials that result 
from the storage, preparation, cooking, handling, selling, or serving of 
food for human consumption. 

“Food waste" includes, but is not limited to, excess, spoiled, or 
unusable food and includes inedible parts commonly associated with 
food preparation such as pits, shells, bones, and peels. "Food waste" 
does not include dead animals not intended for human consumption 
or animal excrement. 

Wasted food: The edible portion of food waste. 
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Prevention: Prevent and reduce the amount of food wasted.

Rescue: Rescue edible food that would otherwise be wasted 
and ensure the food reaches those who need it.

Recovery: Support productive uses of inedible food 
materials, including using it for animal feed, energy 
production, and nutrient recovery through anaerobic 
digestion, and for off-site or on-site management systems 
including composting, vermicomposting, or other biological 
systems.

Strategies
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Goal 1: Reduce food waste generated by 50 percent by 2030.

Goal 2: Reduce at least half of edible food waste by 2030.

Washington Goals and Alignment
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2030 Food waste reduction goals
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2030 Food waste reduction goals
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5 5 100+ 30

Use Food Well Washington Plan Development

State 
Agencies

Working 
Groups

Experts and 
Stakeholders

Recommendations



30 recommendations to meet the 
2030 food waste reduction goals

Federal policy (4)

State policy (9)

Funding (4)

Public education (2)

Infrastructure development (11)



Use Food Well Washington Plan net benefits
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The UFWW Plan has the potential to annually 

reduce food waste generated in Washington by 

1.3 million tons. 

This reduces greenhouse gas emissions by over 

1.9 million metric tons. 

The US EPA Waste Reduction Model estimates 

this reduction is equivalent to the energy 

needed to power over 346,000 homes annually. 
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The UFWW Plan has the potential to 

reduce edible food waste by at least 

295,000 tons per year. 

This is critical when over 2 million 

Washingtonians experienced food 

insecurity in 2020.
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Full implementation of the 

recommendations would create $4 

in benefits for every $1 spent, and 

potentially garner net benefits of 

over $1 billion annually in 

Washington.



Non-market benefits
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Total Impacts

Cumulative 
Annual Costs

Cumulative 
Annual Gross 

Benefits

Cumulative 
Annual Net 

Benefits

Cumulative 
Annual 

Diversion 
Potential

(tons)

Cumulative 
GHG reduction 

potential 
(MTCO2e)

Avoided 
SCC 2022

Federal policy $28 million $113 million $85 million 49,000 71,000 $6 million

State policy $17 million $54 million $36 million 142,000 204,000 $16 million

Funding $53 million $473 million $420 million 109,000 156,000 $12 million

Public 
education

$5 million $142 million $137 million 47,000 67,000 $5 million

Infrastructure
development

$233 million $690 million $457 million 979,000 1,409,000
$111 

million

Grand total $344 million $1.5 billion $1.1 billion
1.3 

million tons
1,907,000
MTCO2e

$151 
million



Helpful tips and tricks



Federal policy 
recommendations 

1. Strengthen the Bill Emerson Good Samaritan Food 

Donation Act

2.  Support a national date labeling standard

3. Increase markets for lower-grade or “imperfect” 

produce

4.  Improve federal tax incentives

U.S. Capitol Building 
(U.S. Federal Government)



State policy 
recommendations 

5. Create the Washington Center for Sustainable Food 

Management

6. Continue support for Pacific Coast Food Waste  

Commitment

7. Connect UFWW Plan to the Food Policy Forum

8. Research strategies and develop partnerships to 

prevent food from entering landfills
Washington State Capitol 
(Department of Enterprise Services)



State policy recommendations 

9. Improve regulatory certainty for organics management facilities

10. Develop an emergency food distribution plan for Washington schools

11. Support 20-minute seated lunch minimum in Washington elementary schools

12. Support recess before lunch in Washington elementary schools

13. Increase access to food waste reduction education in Washington schools



Funding recommendations 

14. Dedicate state grant funding for statewide food waste reduction

15. Increase funding for local health jurisdictions

16. Increase funding for local government food waste reduction

17. Build more farm to school partnerships

(Karolina Grabowska, Pexels)



Public education 
recommendations 

18. Develop and maintain statewide food waste   

reduction campaigns

19. Develop and maintain a statewide food waste   

contamination reduction campaign

Poster from Oregon’s new food 
waste reduction education 
campaign. (Oregon DEQ)



Infrastructure development 
recommendations 

20. Increase use of food waste and wasted food data  

tracking

21. Develop and maintain maps of food and wasted 

food flows

22. Improve food donation transportation 

23. Increase access to cold chain management

24. Build more community food hubsCold storage facility 
(Food Lifeline)



Infrastructure development 
recommendations 

25. Support-value added food processing and manufacturing

26. Increase infrastructure investment in Washington schools

27. Expand anaerobic digestion at water resource reclamation facilities, 

compost facilities, and farms

28. Develop high-solids anaerobic digesters for mixed organic residuals

29. Increase use of small-scale anaerobic digestion

30. Diversify food waste management systems



Next steps

• We all have an opportunity to use food well! 

• Ecology will continue to: 

• Annually track data and progress

• Work with agency partners and subject matter experts

• Focus on implementing the Use Food Well Washington Plan

• Read the plan and more on our webpage

• Stay connected by subscribing to the email list



Contact Information
Jade Monroe 

Food waste reduction lead

Solid Waste Management

Jade.Monroe@ecy.wa.gov

(360) 628-4031 

Beta Hatch staff inspect and research mealworms 
to process food waste and create added-value 
products. See more on page 79 of the UFWW Plan.
(Beta Hatch)

Mary Harrington 

Kasia Patora

Organics lead

Solid Waste Management

Mary.Harrington@ecy.wa.gov

(360) 407-6915

Lead Economist

Ecology Rules & Accountability Section

Kasia.Patora@ecy.wa.gov

(360) 529-7268



Questions?
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Thank you!
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