Food Waste Ready Training Quiz

Questions

The following three resources will help you pass this quiz:

e Food Waste Ready Video: https://zerowaste.dc.gov/commercialfoodwaste

e DC DPW’s Commercial Food Waste Diversion Guide: https://zerowaste.dc.gov/commercialfoodwaste
e Zero Waste Omnibus Amendment Act of 2020: https://code.dccouncil.gov/us/dc/council/laws/23-211
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Question

Who is providing the Food Waste Ready Training for
foodservice entities in the District of Columbia?

Waste Diversion means diverting waste towards its
highest and best uses and avoiding sending it towards
landfilling and incineration whenever possible.
According to the training video, why does Food Waste
Diversion matter?

According to the Commercial Food Waste Diversion
Guidebook, What is the first step to organizing a food
waste diversion program

According to the training video, what percentage of
food produced in the US is never eaten?

Back-of-house commercial food waste" means
commercial food waste separated at the point of
discard by employees of a commercial establishment.
The term "back-of-house commercial food waste"
does not include food waste discarded directly by
customers of the establishment but does include food
waste discarded of on behalf of customers by
employees.

Answer Options

DC Department of Public Works’ Office of Waste
Diversion

DC Department of Parks and Recreation

DC Department of Buildings

True

False

May help businesses save money,
Improves staff morale,

Demonstrate the role businesses can play in helping
DC achieve its Zero Waste goal.

All of the above

Learn more about food waste diversion
Conduct a waste audit

Offer Continuous Staff Training
One-half

One-third

Three-quarters

True

False
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Question

As of January 1, 2024, what entities are required to
comply with the Zero Waste Omnibus Amendment
Act of 20207 For reference, the link to the DC Code is
https://code.dccouncil.gov/us/dc/council/laws/23-
211

True or False? The Wasted Food Scale presents the
following order of preference for managing food
scraps:

1. Prevent Food Waste,

2. Donate or Upcycle,

3. Feed Animals or Leave Unharvested,

4. Compost or Anaerobic Digestion,

5. Apply to land,

6. Landfilling or Incinerating

Some benefits of a food recovery program at a
grocery store, like the one shown in the video, Giant
Food, include compliance with local laws, reducing
disposal costs by donating food that cannot otherwise
be sold but is still edible, and supporting food security
for nearby residents and patrons.

Some benefits of having a food recovery program at a
cafeteria, like the one shown at George Washington
University, include compliance with local law,
opportunities to showcase technology, and serving as
an example for similar foodservice entities.

Answer Options

Retail food stores with a floor area of at least 10,000
square feet

A retail food store that is part of a chain of at least 3
retail food stores, for which the chain operates them
under common ownership or control and receives
waste collection from the same private collector and
has a combined floor area of at least 10,000 square
feet;

Arenas or stadiums with seating capacity of at least
15,000 persons;

Hospitals and nursing homes, with at least 300 beds;
Colleges and universities with at least 500 residential
students; and

Any other entities added by the Mayor.

All of the above

True

False

True
False

True
False
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Some benefits of a food recovery program at a hotel,
like the one shown at JW Marriott include compliance
with local law, cost savings by not overpreparing food
for guests, and they can host green meetings are held
at the hotel)

According to DC Department of Public Works’
Commercial Food Waste Diversion Guide and the US
EPA, food waste makes up what percentage of all
trash disposed of in the United States.

An organics hauler would collect food waste from a
foodservice entity in DC.

How often should food waste be collected to comply
with DC rules?

True or False? Rats, cockroaches, mice, and birds are
some examples of a “vectors” that should be
considered when considering how and where food
waste is stored for collection by a hauler?

Any hauler that is hired to collect your food waste
does not need to be listed as an approved collector
on dpw.dc.gov/swcinfo

Your entity can process your food waste onsite or
have it hauled to a composting or anaerobic digestion
facility.

Foodservice entities in DC may turn to DC DPW'’s
Commercial Food Waste Diversion guide for advice on
setting up a food waste diversion program in their
business. The website to download this guide is
zerowaste.dc.gov/commercialfoodwaste

Answer Options

True
False

24%
50%
75%

True

False

Once every two weeks
At least twice per week
True

False

True
False

True
False

True
False



