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Zero Waste Washington

Works to make trash obsolete

Three strategies:

• Help pass laws 

• Conduct research

• Do pilot projects



Producer responsibility

Innovation

Excess packaging

Recycling

Reuse/Repair

Plastic pollution

Seven Focus Areas



2018

Secure Drug 
Takeback Act 

: 

(HB 1047 – Rep Strom Peterson)

• 10 years in the 
making

• First in the nation

• Program started 
November 2020!



Concerning 

paint 
stewardship

(HB 1652)

Program starts 
April 2021!



Program products

Source:  American Paintings Association



Reusable Bag Bill
for Washington 

State
(2020:  SB5323 – Sen Das
(HB1205 – Rep Peterson)

Zero Waste Washington |Surfrider Foundation | Seattle Aquarium |Puget 
Soundkeeper Alliance |Environment Washington



No thin plastic carry-home bags

www.seattlepi.com/local/article/Plastic-bags-banned-in-Seattle-2412950.php



Goal:  Bring 
your own bag



Ecology toolkit



Overview
• Organics challenge

• Organic waste management

• Policy - organics

• Plastics/Recycling challenge

• Policy - recycling

www.usecoproducts.com/World-Centric-TO-SC-U15B-p/world-centric-to-sc-u15b.htm



WA 2021 Session: Zero Waste bills
Bills that moved forward;

• Plastics and Recycling (PSSB 5022)

• Lead in school water (HB 1139)

• Fluorinated gas (HB 1050)

• Drug takeback fixes (HB 1161)

• Industrial symbiosis (SB 5345)

• Wheat straw in bags (HB 1145)

Bills  that did not make it

Right to Repair (HB 1212)

• Compost/Organic Waste (SB 5286)  

• Fireworks (HB 1059)

• Garbage to swine (SB 5300)

• Wind turbine blades recycling (SB 5174) 





Legislative
2021

2022
• Packaging EPR* 
• Organics/methane 
• Right to Repair
• Batteries EPR*
*Extended Producer Responsibility



The organics challenge



Food Waste is a Pervasive Challenge

$218 
billion worth of food is thrown 

away each year

21% 
of landfill volume is 

food waste

21% 
of fresh water is used 
to produce food that is 

never eaten

72B lbs of food goes to waste 
every year in the U.S.



Municipal solid waste landfills are the 3rd-largest source of 
human-related methane emissions in the US (EPA 2018)

www.epa.gov/lmop/basic-information-about-landfill-gas



https://truvaluelabs.com/wp-content/uploads/2020/01/CalifTopMethaneEmittersResearchBrief.pdf
https://www.wastedive.com/news/super-emitters-methane-landfills-nasa-republic-california-waste-management/570850/



By Hiroko Tabuchi
April 24, 2021

https://www.nytimes.com/2021/04/24/climate/methane-leaks-united-nations

https://www.nytimes.com/by/hiroko-tabuchi
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2020-2021 
Washington 
Statewide Waste 
Characterization 
Study



Overall Statewide Disposed Waste Stream 
Composition by Material Class (annual tons)

1.2 million tons



Overall Statewide Disposed Waste Stream 
15 Most Prevalent Material Types



Overall Statewide Disposed Waste Stream 
15 Most Prevalent Material Types

Edible food = 8.5%
Inedible food = 5.3%

TOTAL:  13.8% 



Benefits of compost
• Mitigates climate change

• Removal from landfill
• Carbon sequestration in soil system

• Soil improvement
• Moisture retention
• Adds nutrients 
• Reduces the need for chemical fertilizers. 
• Encourages beneficial bacteria and fungi

• Water quality improvement
• Pollutants in stormwater runoff 
• Erosion control 

www.cnn.com/2020/12/03/us/microplastics-tire-rubber-chemicals-killing-coho-salmon-scn/index.html



Reduction strategy
1. Reduce organic waste (food) at the source

2. Make sure excess edible food           food rescue

3. Remaining inedible food, green waste and other 
organic waste
• Animal feed
• Biogas and other technologies
• Compost

www.conservationmagazine.org



Stop at source

A worker dumps pre-consumer food waste before being fed to black soldier fly larvae at the 
Enterra Feed Corporation in Langley, British Columbia, Canada, March 14, 2018. (Reuters)









1.3 Billion Tons of Food Loss/Waste 
Globally



Roadmap to 2030: Reducing U.S. Food Waste by 50% 

https://refed.com/



https://refed.com/

Top ten solutions:  GHG emissions avoided (MTCO2e)



2020

Addressing food waste 

by standardizing labels 
communicating the freshness 

or expiration of food
HB 2651 – Rep Beth Doglio 
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Food date labels used by the food 
industry, including “pull by,” “sell by,” 
“best by,” “use by,” and “best before” 

dates vary widely. 
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Consumer confusion regarding food date labels is well 
documented and accounts for ~20% of consumer waste 
(WRAP 2011). 

https://www.foodmanufacture.co.uk



Reducing the wasting of food in 
order to fight hunger and 

reduce environmental impacts 
(HB1114 Doglio, 2019)

• Set goal for WA to reduce by 50% the amount of food 
waste generated annually by 2030, relative to 2015 
levels.

• Requires Ecology to develop and adopt a state wasted 
food reduction and food waste diversion plan designed 
to achieve the goal.



Ecology Report



New Report









Barriers

• Logistics challenges 

• Financial burden and risks impacting business models 

• Regulatory challenges 

• Operational issues 

• Physical contamination/Chemical contamination 

• Moderate to weak demand and end-markets 

• Capacity and knowledge gaps 

• Competition and coordination 



www.thenewstribune.com/news/local/article234316267.html



Clopyralid

https://grabngrowsoil.com/blog/composters-beware-herbicides/
https://weedwise.conservationdistrict.org/2020/herbicide-residue-in-manure-hay-and-compost.html



Lack of procurement requirements

https://hpigreen.com/tag/stormwater and www.calrecycle.ca.gov/organics/compostmulch/toolbox/compostblankets



Collaboration 
Improvement

• Establish policy working group 
• Require education in contracts 

• Define compostable
products 

• Improve data 

Systemic 
Changes

• Price GHG emissions 
• Foster biogas markets 

• Ban organics in landfills
• Ban clopyralid and other

herbicides
• Expand renewable portfolio 
• Increase landfill tipping fees

Capacity & Markets Expansion
• Connect RNG facilities to pipelines & e-grid
• Fund pilot strategies, such as co-digestion

• Expand markets for organics products
• Incentivize anaerobic digestion 

• Foster community-based
composting

Performance Improvement
• Industrial symbiosis: Use excess steam for 

apple maggot
• Increase (training) requirements 
• Update the state’s manual

Permitting 
Revision

• Coordinate permits
• Establish VOC emissions testing

standards
• Increase funding for training & monitoring

• Define standard odor measurement methods 
• Proactively define zoning for organics facilities

• Focus compliance on key performance indicators

Innovation Support
• Create an innovation center 
• Incentivize anaerobic digestion

projects
• Encourage new technologies
• Fund facilities that manage

food waste
• Fund purchase of

products 

Contractual 
Processes 
Improvement
• Standardize government contracts
• Set bid preferences for RNG for 

heavy duty vehicles
• Incentivize & sanction for better source separation
• Pilot Pay-As-You-Throw based on weight not volume

Standards 
Improvement
• Update toxics list
• Set standards for digestate 

application
• Make spreading equipment

available
• Require compostable foodservice 

products to be distinguishable Policy 
Road
Map
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Landfill bans in other states
• Ban yard waste:

• Arkansas, Delaware, Illinois, Indians, Maryland, 
Michigan, Minnesota, Missouri, New Hampshire, New 
Jersey, N Carolina, Ohio, Pennsylvania, Rhode Island, S 
Carolina, S Dakota, W Virgin, Wisconsin.  
Partial: Florida, Georgia, Iowa, Nebraska

• Ban food waste from all sources:
• Vermont
• Maryland (Study of how to improve composting 

infrastructure and divert food waste) 

• Ban commercial food waste (for large generators):
• California, Connecticut, Massachusetts, New York, 

Rhode Island, New Jersey



Compost and Food Waste

California SB 1383, September 2016

Short-Lived Climate Pollutants Reduction Act establishing methane 
emissions reduction targets in a statewide effort to reduce emissions 
of short-lived climate pollutants in various sectors of CA's economy.

Reduce below 2013 levels by 2030 :
• methane by 40%
• hydrofluorocarbon gases by 40%
• anthropogenic black carbon by 50%  

Bill also addressed livestock and dairy, 
biomethane, and biogas



Establishing a 
statewide organic 

waste goal
SB 5286 – Sen. Mona Das



Strengthen WA’s Good Samaritan Law 

• Allow the sale of food at a discounted price: Broaden language 
to protect nonprofit organizations that sell food at a discounted price 
and the donors that donate to these nonprofits.

• Encourage direct donations from 
restaurants: Modify language to include 
donations made by food service 
establishments and retailers directly 
to individuals.  

• Emphasize food safety: Change the definition of apparently 
wholesome food to replace “quality and labeling standards” with 
“safety and safety-related labeling” to clarify that donated food must 
meet all federal, state, and local food safety requirements.

WA Good Samaritan Food Donation act:  https://apps.leg.wa.gov/rcw/default.aspx?cite=69.80.031

https://foodforward.org



Mandate food scrap recycling
CA Mandatory Commercial Organics Recycling: Businesses 
that create organic waste must arrange for organic waste 
recycling services, and local governments must implement a 
commercial organics recycling collection program. –
California AB 1826 (2014)

MD Organics Recycling – Waste and Diversion: Effective 
January 2023 commercial generators of >2 tons of food 
scrap must either reduce, divert to food rescue 
organizations, farms for animal feed operations, or compost 
or anaerobically digest the residuals. In 2024, the threshold 
lowers to generators >1 ton. - Maryland HB264 (2021)

NJ 865: Requires large food waste generators to separate 
and recycle food waste 



CA 1383 Edible food tiers: Commercial edible food generators must recover for 
human consumption the maximum amount of their edible food that they would otherwise 
dispose of in landfills by making written agreements with food recovery organizations or 
services to accept this food instead

file:///C:/Users/User/Downloads/2021May5IDSB1383EdibleFood%20(1).pdf



Improve school food waste in schools:
Require 20-min seated lunch minimum
Require recess before lunch 
Washington state schools can’t seem to squeeze in 
recommended 20-minute student lunch, audit finds
Aug. 30, 2019 By Keerthi Vedantam

Washington State Auditor’s Office said scheduling lunches could be the key to 

improving health and behavior in K-12 students.

The audit found students at almost all of the 31 Washington 

schools observed didn’t sit for 20 minutes to eat during 

lunch. Seventeen of those schools scheduled 20 minutes 

of sitting, but only one followed through.

In 2016, the Alliance for a Healthier Generation issued 

a 20-minute seating schedule for schools, and five states 

(not Washington) require it.
www.seattletimes.com/education-lab/washington-state-schools-cant-seem-to-squeeze-in-recommended-20-minute-student-lunch-audit-finds/
https://sao.wa.gov/performance_audit/schools-can-influence-student-eating-habits-through-lunch-scheduling-practices/



The plastics/recycling 
challenge



$90.85 
$94.64 
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36% increase 
since 2015

Washington residents: rising costs and 
shrinking services 

Average annual cost to WA 
households for recycling 
service in UTC-regulated areas



Access to recycling is uneven 
across the state
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WA’s recycling rates are low and stagnant  
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Shanghai Daily



60% of waste

https://commons.wikimedia.org/wiki/File:Bales_of_PET_bottles_2.jpg



60% of waste

https://thecruisepeople.wordpress.com/tag/cargo-passenger-services/



Bans
• 24 types of commodities 

• 0.05% contamination standard
• Imports

www.recyclinginternational.com





Blue Sky

https://www.cnn.com/2015/09/04/asia/china-beijing-blue-sky-disappears-after-military-parade/index.html





https://www.smartcitiesdive.com/ex/sustainablecitiescollective/testing-numbers-recycling-recyclables/1026231/





Holding value

• Aluminum
• Glass
• #1: PET bottles
• #2 plastics

www.recyclinginternational.com



www.isri.org/docs

Energy Saved
Recycled vs Virgin Material

95% ALUMINUM

88% PLASTIC

75% COPPER

60% PAPER

60% STEEL

34% GLASS
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Packaging Product Stewardship

Build markets and restore our 
recycling system, creating jobs





California, Colorado, Connecticut, Hawaii, Maine, Maryland, Massachusetts, New 
York, Oregon, Vermont and Washington

11 states



California, Colorado, Connecticut, Hawaii, Maine, Maryland, Massachusetts, New 
York, Oregon, Vermont and Washington

11 states



Manufacturers and 
brand owners pay for 

program that 
manages 

packaging and paper 
products

at end of life

73



74

85% recovery rate of 

packaging materials (2020)
Recycle BC’s recovery rate is determined by dividing collected tons by 

steward-reported tons

https://recyclebc.ca/about-recyclebc/program-overview/annual-reports/

Includes: 90% recovery rate for paper, 52% for plastic, and 85% for metal



Shifts cost from ratepayer 
to manufacturer

75

www.nerdwallet.com



All packaging and printed products must be 
reusable, recyclable, or compostable

no later than January 1, 2030



Benefits
• Save Washington households money.

• Creates universal access to convenient and consistent 
recycling services across state.

• Makes recycling simple and easy with a single 
statewide list of accepted items. 

• Includes reuse/refillable target

• Creates more jobs, in WA.

• And more! www.pinterest.com.mx/pin/337910778265242435/



Waste Prevention and Reduction



Thank You!

Zero Waste Washington
www.zerowastewashington.org


