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Food Waste & Sustainability 

• More food is landfilled than any other item in the U.S. municipal solid 

waste stream (EPA 2017)  

• 38 million tons of food waste generated in 2014 (EPA 2017)  

• Cost $1.3 billion to landfill in 2010 (Buzby, Wells, and Hyman 2014) 

• Landfilled food emits methane gas (Buzby, Wells, and Hyman 2014) 

• Wasted food is wasted energy 

• 2.5% of energy in the United States (Webber 2012)  

• 300 million barrels of oil (Hall et al. 2009)  

• Wasted food is wasted water 

• 25% of total fresh water in the United States (Hall et al. 2009)  

 
 



Food Waste in Schools 

• Concentrated (Wilkie, Graunke, and Cornejo 2015) 

• Significant amounts of food wasted 
(Smith and Cunningham-Sabo 2014)  

• 37% of fresh fruits 

• 33% of vegetables 

• 44% of grains 

• 32% of milk  

• Strong safety standards (HACCP) 
(Poppendieck 2010)  

 

(Behl, 2017) 



Food Insecurity 

• Lack of access to enough food for a 
healthy, active life (Coleman-Jensen et al. 2016) 

• 15.8% of Mainers live with food 
insecurity (Coleman-Jensen et al. 2016) 

• Food insecurity connected to poverty 
and rurality (Mills 2011; Good Shepherd Food Bank and Preble Street 2017)  

 

(Acheson 2015) (Feeding America 2017) 

(Mattingly and Schaefer 2012)  



Food Redistribution 

Waterville School Pantry Kennebec Journal, 2015 Connecticut School Share Table WBUR.org 2017  



Barriers to Food Redistribution 

• Institutional Barriers & Policy Uncertainty 
• Maine Department of Health and Human 

Services 

• Maine Department of Education 

• United States Department of Agriculture 

• School Boards 

• Perceptions of risks 
• Maintaining temperatures 

• Food allergies 
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SUBJECT:  The Use of Share Tables in Child Nutrition Programs 

 

TO:   Regional Directors  

   Special Nutrition Programs 

   All Regions 

 

   State Directors 

   Child Nutrition Programs 

   All States 

 

Using “share tables” is an innovative strategy to encourage the consumption of nutritious 

foods and reduce food waste in the National School Lunch Program (NSLP), School 

Breakfast Program (SBP), Child and Adult Care Food Program (CACFP), and Summer 

Food Service Program (SFSP). This memorandum provides a reminder of the 

opportunities presented by share tables, extends the use of share tables to the at-risk 

afterschool component of the CACFP, and gives an overview of the food safety 

requirements Child Nutrition Program (CNP) operators must follow when choosing to 

include share tables in their meal service. CNP operators include school food authorities, 

local educational agencies (LEAs), CACFP institutions, and SFSP sponsors.  

 

The Food and Nutrition Service (FNS) encourages State agencies to support CNP 

operators in their efforts to increase consumption of nutritious foods and minimize food 

waste in their programs. As a reminder, all CNP operators must plan, prepare, and order 

food with the goal of providing one meal per child at each meal service. If a school, 

CACFP institution, or SFSP sponsor has leftover or unusable foods on a frequent basis, 

menu planning and production practices should be adjusted to reduce leftovers or unusable 

foods. 

 

Share Table Overview 

 

FNS regulations require participating schools, CACFP institutions, and SFSP sponsors to 

provide reimbursable meals that meet specific meal pattern requirements outlined in  

7 CFR 210.10, 220.8, 226.20, a nd 225.16, respectively. However, FNS recognizes that, for 

various reasons, children may not always want to consume certain food or beverage items 

included in their meal. “Share tables” are tables or stations where children may return 

whole food or beverage items they choose not to eat, if it is in compliance with local and 

State health and food safety codes. These food and beverage items are then available to 

other children who may want additional servings.  

 



Maine Schools 

• 620 public schools 

• 117 private schools 

• 242 School Administrative Units 
(Maine DOE, 2015) 

 

 



Waste Reduction Policies 

• 146 School policies 
• 8 had waste reduction/sustainability policies 

• York County (2) 
• Cumberland County (3) 
• Waldo County (2) 
• Franklin County (1) 

• 18 mentioned waste reduction in policy 
• Penobscot (4) 
• Kennebec (2) 
• Androscoggin (1) 
• Aroostook (3) 
• York (2) 
• Cumberland (1) 
• Oxford (2) 
• Piscataquis (1) 

• 11 schools had policies that would promote waste 
reduction, but did not use waste reduction language 
(Offer vs. Serve, scheduling recess before lunch) 
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