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Introductions
Researcher Profile

About Me:

Brynne Hitchcock
Park City, UT

Bachelor’s in Hospitality Management (Spring 2024)
Master’s in Public Administration (Spring 2027)

Developing and implementing methods for upcycling food
waste through community and classroom engagement.



Introductions
GVEB + HRDC Food and Nutrition Department
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Services:

Reach (2022 - 2023):

e Food Bank  Food Banks: 1,811,331 lbs

e Fork and Spoon e Food Boxes: 25,617

e Summer Lunch e Fork and Spoon: 34,495 meals
e KidsPack e Summer Lunch: 42,447 meals

e Senior Groceries






Summer Lunch







Summer Lunch
Locations

12:00 p.m. - 1:00 p.m. :

Hyalite Elementary

Walton Homestead Park
Story Mill Park

Irving Elementary

MSU Family and Grad Housing

1:00 p.m. - 4:00 p.m. :

Gallatin Valley Food Bank




Summer Lunch
Current Forecasting

June 10-14: June 17-21:

Efficiency: 73% Efficiency: 64%
Overproduction: 480 Overproduction: 580

June 24-28: July 1-5:

Efficiency: 64% Efficiency: 55%
Overproduction: 722 Overproduction: 554




Summer Lunch
Flow of Waste

Human
Consumption

Animal Feed Compost Landfill




Estimated Mumber of Meals for Preparation

Cndeuiaia P rurbar al Chiken's masis e prsas for ssch dey

Week of: THS2024

DOay of the Wesk:
Meal:
Dale:

Site

Production
Difference

Hyalts Elementary

Walicn Homestead
Park

Siory Mill Park

Irving Elementary

MU Family and
Grad Housing
Gallatin Valey Food
Bank

o

18

Day of the Wesk:
Maal:
Dats:

Tunsday
Breakiast

A5-Jal

Motes: Cells will autofill as monthly data is updated. Trendlines will begin to become apparent which should help guide the forecasting process. See

previous months data for reference and additionsl assistance.

Hyalite

13 minute drive
Maonday
Tueaday
Wednesday
Thureday
Friday
Maonday
Tuesday
Wednesday
Thursday
Friday
Maonday

Number 5 Production Production iaaday
Hlte Estimatead Meamber d Difference Difference T
Wednesday

Hyalit= Elerneniary 40 & - |
Thureday

Wallon Homestead
20 13 ] -]
Park Friday

Story Mill Park a5 z Manday

ISP L LI L PG EF L IPEF

Irving Elementary 15 15 Tueaday

MSU F-‘.“’“ a8 Wadnuaday
Grad Housing Thursday

Gdllrlx:rr Food 0 Friday

Day of the Wesk: Wdnasday
Maa: Etrmdchant ) T minute drive

Dale: A7l g Maonday
Number Production
Ste Estimated  NUMBerServed g rence Tuesday
Wednesday
it a5 29 16
Hyalies Elementary Thursday
‘Wallon Homesiead 5 21 a
Park Friday
Story Mill Park a5 Monday
Irving Elementary 15 Tueaday

MEL Family and " Wednesday
Grad Housing Thureday

Gallatin Valey Food
Bk 0 : Friday

Day ol the Wesk: Thursday Manday
Meal: Hreakfast E Tueaday
o Wi b = Producti : Product] nesdey
umber 5 uction uction
Hite Estimated Meamber d Difference Difference Thursday

Hyalie Elementary a5 L] a Friday

Walion Homestead - 3 a Maonday

P Tueaday
Story Mill Park 40 18 1= Wednasday

Irving Elementary 156 '|'|'IIJI'BI!.E|3fI
MSU Family and o Friday

Grad Housing
Gallatin Valey Facd Story Mill Park
Bank
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L 2 minute drive

Maonday
Day ol the Wesk: Friday Friday Stary Mill
Maal: Breakiast E Lunch Tuesday
Drate: RERT] 3 18-Jul Wednesday
Number Production Mumber Production
Elte Estimated  NUMBerSenved g rence Estimated  NUMberServed o ence Thursday
Hyaits Elbenantary a m as = 1 Friday
w‘mm"”w ] pen = 15 Manday
Tueaday
Story Ml Fark an 40 il Wednesday

Irving Elementary 15 1B Thursday

MU Family and n Friday
Gallatin Valey Facd Monday

Bank ) ) Tussday
Wednesday
Location Weekly Averages Served Thursday
Hyalke Elementary

Wialian Hamessead Fark Friday

Story Mil Park Maonday
rung Ekmantary Weekly Production Efficiency

ESLE Family and Grad Housing ET.T1% Efisiancy Tuesday
‘Gakiatin Valiey Food Bank = by gL of Sl ity sariad sl of seak wiraled Wednesday
Thursday

Friday
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Improve Summer Lunch Forecasting
Efficiencies by 7-10% (approx. 1008
meals)

$4.128

L5312 MTCOZe

14.645.69 Gal

Summer Lunch
Goal Metrics

July 1, 2024 -
June 30, 2025

Testing Began
July 2024. Full
Implementation

June 2025

1008 *
(AVERAGE(§2.9775,
$5.2125))
source: Cynthia
Long, 2024

1008 * 1.5 kg
source: Stern, 2022

S8 *(0.0055 m3
source: Stern, 2022




Gleaning




Gleaning
What is it?¢

“Gleaning programs organize volunteer
gleaners to harvest a variety of leftover crops
that are donated by farmers for the purpose of
feeding food-insecure individuals. Thus, the
gleaning process simultaneously reduces food
waste and food insecurity (Ata et al., 2019)”




Gleaning Goal
Proposal

To Glean 1 Acre of Unharvested Apples

Method:

e« Survey / Questionnaire
o Volunteers
o Farmers
Farmers Market Outreach
Bozone
Social Media
Newsletter

Mission:

To create a replicable gleaning operation
Y/ _ 3‘ ' for future years and surrounding areas.




ATTENTION FARMERS,
GROWERS, VOLUNTEERS, AND
VENDORS!

WE ARE LOOKING FOR FARMS WITH LEFTOVER PRODUCE AT THE END
OF THE SEASON AND VOLUNTEERS TO HELP US HARVEST.

FARMERS - GROWERS - LAND OWNERS

Support local food production by donating your surplus crops! Whether you have
a few home grown apple trees or manage a larger orchard, your contribution
helps reduce food waste and provides fresh, nutritious food to our community.

VOLUNTEERS

Join GVFB and partners to harvest surplus produce, enjoy an on-farm experience,
bring home fresh, local fruits and make a meaningful impact in our community!
Volunteers will meet, disperse, harvest, and return with produce for distribution.

VENDORS

If you have unsold produce after the market closes and cannot resell it, we are
interested in collecting local produce to supply at the Gallatin Valley Food Bank.
If interested reach out to Ali Thornton at athornton@thehrdc.org

:. o tors " ” J ne R
midsi st B iamne e

Segmentation:
= jre you inieresied in establishing a glemmieg parinersiup o provide enbarvesied produce,
or would you bke imformation abowt vdswdeer apporfimities?
(ileaming Parmership
Volusteer Opportunities

{ileaming Panmnershipc

Your Mame:
Email:
Fhone Numsber:
What is your preferred method of contact?
= Phone Call
= Temt Mesmage
«  [mail
Please select the category of your operation {muliiple choice):
Commercial Farm or Ramch
= Large Land CPwner
= Small Land Cramer
= Home Gardemer
e iplease specify)
Name of Operation (if applicable)c
Whaa type of produce would you like collected ?
It & ot reguired to have am ofgamic operation o pariicipaie in the gleaning program.
However, for food safety, we need to know some of your prodecion practices. Have yoo




Glean 1 Acre of Apples

Gleaning

Goal Metrics

$6,534

1.200 MTCO2e

660430.13 gal

July 1, 2024 -
June 30, 2025

Projected for
date in
September

10 bins of apples per acre in Montana, 2,000
apples per bin — 20,000 upples. Or (1 upple — 0.33
Ibs) 6,600 Ibs of apples
source: USDA, 2019

$0.99 - $1.99 per Ibs
of upple. $0.99 *
6,600 Ibs
source: USDA, 2024

I Apple = 0.06kg
CO2e . 20,000 * 0.06
source: CO2

Everything

1 Apple = 125L of
Wuter: 20,000 * 1251
source: Your Water
Footpring, 2014




Restaurant Food
Rescue
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Restaurant Food Rescue
Proposal

Goal:

To Introduce 10 New Partners to the
Restaurant Food Rescue Route.

Method:

e Target 50+ Restaurants
e Survey / Questionnaire
o Local Restaurants
o Chain
« Handouts
o Informational Packets

Mission:
Collect surplus, edible food in Bozeman
and introduce it to the GVFB.




Evaluation at Your Location:
Gallatin Valley Food Bank will
visit your restaurant to evaluate
how much food can be
redistributed to those in need.

Requirements and Guidance:
We'll discuss what is needed
from your restaurant, including
freezing capabilities. Containers
can be provided if necessary.

Types of Food Accepted: We
accept both prepared and
unprepared food that is pre-
consumption and still safe to eat.

Convenient Pickup Service:
Food rescue involves us
collecting the donated food
directly from your location,
making the process seamless for
you.

Operations

Are you a interested in making a significant impact through our

Food Rescue program? We are seeking partner restaurants who
are interested in donating surplus food that is still safe and edible
to the Gallatin Valley Food Bank. By redirecting this food to those
in need, we can minimize food waste and ensure it reaches those
who need it most.

Benefits of Parthering with Us

{ﬁs Storage and Freezing Capability: We have the
infrastructure to store and freeze large
quantities of food, ensuring that your donations
are put to good use.

Tax Deductible Receipts: You will receive
receipts for tax deductible donations, providing
financial benefits to your business.

Environmental Impact: When you practice food
rescue from landfills, you help reduce CO2
emissions by up to 5 pounds for every pound of
food diverted.

Education on Food Waste: Learn which items
are compostable when food can’'t be donated,
and explore how diverting waste can impact our
community socially and environmentally. We'll
regularly update you with food rescue metrics!

Promotional Opportunities: We are pleased to
offer shoutouts on our social media platforms,
showcasing your commitment to community
support and attracting new customers.

! ACCEPTABLE FOOD

Unserved foods stored below 41°F for up to 72 hours after prep.
Produce that is firm and not moldy.
s Dairy products up to 7 days past the "sell by" date.

s Deli items (salads, sandwiches, etc.) up to 3 days past prep date.
s Baked goods up to 3 days past prep date.
* Frozen meats and meals within 4 months of prep date.
. Non-perishable items (canned, packaged, and bottled goods).

"e:l_;t'et‘;"‘: r“
UNACCEPTABLE FOOD

+ Food served or returned from eating area.

- ”;
it

A

« Perishable that have been in the danger zone for 2 hours or more. &
« Sprouts or sandwiches/salads containing raw sprouts.

» Baked potatoes wrapped in foil or stored in airtight containers.
« Opened packages of food.

* Products that have been thawed and refrozen.

« Sushi or shellfish.

* Home-prepared foods.

TO ENSURE SAFE, CONVENIENT DONATIONS...

+ Refrigerate perishable donations below 41°F or freeze them.
+ Avoid mixing incompatible foods in containers (e.g., meats with desserts).
+ Label each donation with preparation date.

= Our driver will pick up your donation and provide a monthly receipt.

- m— o ——-___,-'"’-‘-—f_ __-_---_\'"'-. :
—_ \______ o ;
/ DID YOU KNOW... =T
| that food waste accounts for about 8% of global greenhouse gas emissions? Americansﬁx‘

— lead the world in food waste, generating an estimated 170 million metric tons of carbon dioxide
emissions annually — the equivalent to the CO2 emissions of 42 coal-fired power plants! Nearly 40% of
this waste consists of edible fresh fruits and vegetables. i

By donating to the Gallatin Valley Food Bank, you're not only reducing your restaurant’s food waste and
carbon footprint but also helping to feed over 9,000 individuals in need through our food rescue programs!




Restaurant Food Rescue
Goal Metrics

Annual
Reductions

Was the Recommendation Implemented at This Facility?

Recommended P2 Actions One-time Cost to

Implement (S) )

MTCO2e
Emissions (metric
tons)

Water Use (gal.)

If yes, fiscal year

implemented
(Oct. 1 - Sept. 30)

YorN Comments

Introduce 10 New Restaurant Partners to
the Restaurant Food Rescue Program
(25,560 Ibs )

$77,191

78.47 MTCO2e

371,373.07 gal

Projected for
date in
September

July 1,2024 -
June 30, 2025

$3.02 = National
Average Meal Cost.
$3.02 * 25,560
source: Feeding
America

The average GVFB Restaurant Partner donates
213 Ibs of food per month and therefor 2556 [bs a
year (213 * 12). If 10 restaurants are introduced,

25,560 lbs of food rescued annually. 1 lbs =1 meal.
source: Second Harvest

Average COZ2 of Meat
Based Meals = 3.07
kg CO2e. 25,560 *
3.07 kgCO2e
source: Takacs et al.,
2022

1 Meal =0.055 m3.
25560 * 0.055m3
source: Stern, 2022




Reflections and
Recommendations

=

Personal Recommendations Recommendations

Learning for P2 Interns for P2 advisors

Research Development: e Discuss goals and deliverables e Adapt to the differing needs of

o Grant Experience with employer first week. the student companies.

o Quantifying Results
e Track and reflect on notes

e Processes to Implementing throughout Internship.

Change
e GVFB: Assess Fork and Spoon

e New Routes of Food Rescue Efficiencies
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