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Please share in 
the chat:

Name, pronouns, and 
organization

What is your role in food 
waste prevention, food 

rescue and/or food scrap 
recycling? 



Agenda

I. Introductions and background

II. Stories of success

A. Prevent

B. Rescue

C. Recycle

III. Roundtable breakout groups

IV. Next steps and wrap up



Lucy Peterson
Program manager 

Alliance for Health Equity

Illinois Public Health Institute

Email: lucy.peterson@iphionline.org

https://allhealthequity.org/
mailto:lucy.peterson@iphionline.org


Illinois Hospital Wasted 

Food Survey 

Respondents in 2021: 

● Humboldt Park Health 
● Advocate Christ Medical Center & Illinois 

Masonic Medical Center 
● Harrisburg Medical Center 
● Stroger and Provident Hospitals 
● Swedish Hospital 
● Memorial Hospital 
● OSF Saint Clare Medical Center
● Rush University Medical Center 
● Shirley Ryan Abilitylab 
● Lurie Children’s Hospital 
● AMITA Saint Mary’s and Elizabeth 
● University of Chicago Medical Center 
● University of Illinois 

We welcome Illinois healthcare 

organizations to continue 

submitting responses to the survey!

https://forms.gle/rGuYje4cybMwEshe9

https://forms.gle/rGuYje4cybMwEshe9


Survey Findings - Prevent

Types of programs & practices: 
● Menu planning to reduce food waste 

● Smarter purchasing plan 

● Room service or cook to order 

● Repurpose food 

44% of hospitals indicated they’d like to learn 

more about preventing surplus food



Survey Findings - Rescue

Types of programs & practices: 
● Surplus Project 

● Donate to homeless shelters & others in 

community 

● Work with food redistribution charities & 

community groups 

Where food is rescued from: 
● Back of house (kitchen) 

● Cafeteria (packaged food) 

● Catered events & meetings

50% of hospitals indicated they’d like to learn 

more about rescuing surplus food



Survey Findings - Recycle

Ways food waste is handled: 
● In sink garbage disposal 

● Farm animals 

● Garbage or landfill container

● Food scrap composting (1 hospital) 

50% of hospitals indicated they’d like to learn 

more about recycling food 
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Wasted Food Action Alliance
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Loyola University Medical 
Center 

Ian Hughes

Rush University Medical 
Center

Erlene Howard

Collective Resource 
Compost

Nicole Wynn

Loyola University Medical 
Center

Mary Niewski
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PREVENT| reduce RESCUE | donate RECYCLE | compost

Cosmos Ray and Graciela 
Guzman

Chicagoland Food 
Sovereignty Coalition

Luwana Johnson

Franciscan Shelter



Jennifer Nelson
Seven Generations Ahead - Program Director

Illinois Food Scrap Coalition - Founding Board Member, 

Education Committee Chair

Wasted Food Action Alliance - Co-Facilitator

Email: jennifer@sevengenerationsahead.org

Phone: 708-660-9909, x7

http://www.sevengenerationsahead.org
http://www.illinoiscomposts.org
http://www.wastedfoodaction.org
mailto:jennifer@sevengenerationsahead.org


How hospitals end up with 

wasted food

Hospitals generate approximately 3 pounds 

per bed per day of wasted food:

● Expired foods

● Overproduction

● Returned patient trays 

● Poor preparation practices

Photo credit: BioCycle



Waste Audit Tools

Practice Greenhealth has a robust set of tools 

and resources for assisting healthcare facilities 

in tracking, managing and minimizing their 

waste streams. Learn more at:

● Developing a Waste Baseline

● Setting Waste Goals

● Benchmarking Waste Performance

● Waste Categories and Types

● Waste Tools & Resources

● Greenhealth Tracker

Photo credit: UI Health

http://practicegreenhealth.org/topics/waste
http://practicegreenhealth.org/topics/waste/developing-waste-baseline
http://practicegreenhealth.org/topics/waste/setting-waste-goals
http://practicegreenhealth.org/topics/waste/benchmarking-waste-performance
http://practicegreenhealth.org/topics/waste/waste-categories-types
http://practicegreenhealth.org/topics/waste/waste-tools-resources
http://practicegreenhealth.org/tools-resources/greenhealth-tracker
https://sevengenerationsahead.org/


PREVENT | reduce food waste

RESCUE | recover and donate food

RECYCLE | compost food scraps

EDUCATE staff and customers / visitors / patients about reducing food 
waste

PARTNER with community organizations to feed your neighbors and 
improve soil health

Hospitals and Food Waste Opportunities



TOOLS TO PREVENT WASTED FOOD

Food purchasing and menu 
development

Invest in technology

Made-to-order stations

Catering sustainably

On-demand dining

Hospitals and Food Waste Prevention 

Please share in 

the chat:

How does your hospital 
prevent wasted food?



Ian Hughes
Sustainability Manager
Rush University Medical Center

Email: Ian_m_hughes@rush.edu

Hughes (he/him) has used a wide variety of 
megaphones to amplify sustainability initiatives 
over his career, including coal, water, beer, utility 
incentives, cost savings, and most recently human 
health. The most exciting of these, by far, has been 
tying his work directly to improving human health 
since he became Rush University Medical Center’s 
sustainability manager two years ago. Ian and the 
environmental sustainability team focus their efforts 
on measuring, managing, and minimizing Rush’s 
environmental footprint through a variety of 
collaborative projects across campus.

mailto:Ian_m_hughes@rush.edu




Rush University Medical Center



Rush Environmental Sustainability Team Objectives



Getting to Know Our FNS Team and Their Work



FNS Food Recovery



FNS Collaboration – HAN IPC



FNS/Rush U/EST Collaboration - Food Waste Measurement 



Green Era Partnership and Biodigester Tour



Student Contributions 



Trainings and Measurements in Progress 



Data Collection Platform - RedCap



Data Collection - Photos for Additional Insight



Weekly Data Report Outs 



What’s Next? 





Jennifer Grenier, DNP, RN, CENP, CNMLr

Associate Chief Nursing Officer
MacNeal Hospital

Email: jennifer.grenier@luhs.org

Jennifer has been a nurse for over 20 years and is 
the founder of The Surplus Project. She has 
progressive nurse leadership experience, and 
currently serves as the Associate Chief Nursing 
Officer at MacNeal Hospital. Jen is passionate 
about mentoring new nurses, Social Determinants 
of Health, in particular food insecurity, which led 
her to creating The Food Surplus Project. She 
founded the Surplus Project in 2015 when she 
realized how much waste her hospital cafeteria 
was generating.

mailto:jennifer.grenier@luhs.org


Nicole Wynn
Manager of Nursing Excellence and Magnet 
Program Director
Loyola University Medical Center

Email: nicole.wynn@luhs.org

Nicole has been a nurse for 10 years and is the 
co-founder of The Surplus Project. She currently 
works as the Manager of Nursing Excellence and 
Magnet Program Director at Loyola University 
Medical Center. Nicole is dedicated to nurses 
working at the top of their licenses and making 
sure they are recognized for their hard work. She 
is passionate about food insecurity and caring for 
those on the West Side.

mailto:nicole.wynn@luhs.org










Percentage of Total Population
with Food Insecurity

MacNeal Hospital (14.6%)

Illinois (12.9%)

United States (14.9%)

0% 50%









Helpful Links & Testimonials

Beyond Hunger and The Surplus Project

Surplus Project

The Surplus Project and Rush University Medical Center

https://www.youtube.com/watch?v=kJSIEdxjg0A
https://www.youtube.com/watch?v=U0ogXGUqLh0
https://www.youtube.com/watch?v=Ph5fMCRNyng




Luwana Johnson
Director of Shelter Operations

Franciscan Outreach

Email: luwana.johnson@franoutreach.org

Luwana is the Director Shelter Operations for Franciscan 

Outreach. Franciscan Outreach is a leading provider of 

homeless services in Chicago and operates as a system 

of support for men and women who are marginalized 

and homeless. We empower people to gain the stability 

they need to transition into permanent housing. Luwana is 

passionate about helping those in need and has 

dedicated her life over the past 23 years to the mission.

Luwana embodies the core value of Franciscan 

Outreach: hospitality, spirituality, community, sustainability 

and opportunity.

mailto:luwana.johnson@franoutreach.org


Franciscan Outreach 

Franciscan Outreach is a leading provider of homeless services in Chicago. We operate as a 

system of support for men and women who are marginalized and homeless. We empower 

people to gain the stability they need to transition into permanent housing.

Through four service sites, we provide a diverse array of programs and services to our most 

vulnerable neighbors. Every day, we offer healthy meals to those who are hungry, a warm bed 

for those who need shelter, vital case management for those who need guidance, and access 

to critical resources for those who need specialized services such as health care, mental health 

counseling, and substance use disorder treatment.

As we know food insecurity is one of the main issues that homeless individual and families face. 



Food Insecurity 

Food insecurity rates are highest for single mother households 

and households with incomes below poverty line.

Food insecurity means you lack reliable access to a sufficient 

quantity of affordable, nutritious food.



Food Desert 

Just a mile a so away, in the Garfield Park Community, an ALDI’s just abruptly closed it’s doors.

People who live in food deserts often experience food insecurity because food is harder to get.

As a result of food deserts, many people do not have access to healthy foods, leading to malnutrition and 

vitamin deficiencies, which have serious consequences. Malnutrition is the cause of almost half of all deaths of 

children under five and the primary cause of many chronic diseases in adults. This also leads to a shorter life 

span of those in poverty communities like the East Garfield community than in other communities. 

Food insecurities and food deserts make it essential for the survival of many that rely on food rescue program. 



Hospitality

Hospitality is one of Franciscan Outreach’s Core Values.

When a new or returning guest arrives to the shelter the very first thing we do is assure the guest is able to shower, change

into fresh clothing and EAT before intake as we understand that most times the guest has been out on the streets with no 

food to eat.

The food that we receive through food rescue programs provide an opportunity for us to have readily available healthy 

food choices for our guest outside of regular food service times.

Although, we are not a soup kitchen or pantry, Franciscan Outreach is a beacon of hope in the East Garfield Park 

community. Often times the food items we receive through food rescue programs, we are able to share and feed our 

neighbors who may just need a few days of food to get them through until their link card is restored.



Working Together

Food Rescue Programs through the GCFD – Greater Chicago Food Depository that rescue 

food from major brand companies like Starbucks, Rush with Panera Bread, UIC and many other 

food rescue programs has been Franciscan Outreach’s strongest and most reliable donor 

partnerships.

The guest are able to get fresh vegetables, fruits and snacks which are some of the food items 

the guest are not otherwise privy to when out on the streets.

Franciscan Outreach rely on food rescue programs and are especially grateful to the program 

that service our guest – RUSH, UIC, CGFD to name a few…

Food rescue programs are not just programs they are a movement!



Cosmos Ray
Bronzeville Kenwood Mutual Aid
Chicagoland Food Sovereignty Coalition

Email: cosray@gmail.com

Cosmos (he/him/él) is a neighbor and organizer 

with Bronzeville Kenwood Mutual Aid and the 
Chicagoland Food Sovereignty Coalition.

mailto:cosray@gmail.com


Graciela Guzman
Belmont Cragin Mutual Aid 

The Northwest Side Mutual Aid Coalition

Chicagoland Food Sovereignty Coalition

Email: guzmangr22@gmail.com

Graciela Guzman (she/her/ella) is a member of the 

Chicagoland Food Sovereignty Coalition, an 

organization of sisterhood mutual aids supporting 

food organizing hyper-locally. She also organizes 

with Belmont Cragin Mutual Aid and the Northwest 

Side Mutual Aid Coalition. Her interest in reimagining 

the systems that oppress Chicagoans through 

radical action have expanded her work in other 

spaces around community organizing, political 

mobilization, policy transformation, and healthcare 

coordination.

mailto:guzmangr22@gmail.com


Graciela Guzman--Belmont Cragin Mutual Aid

Cosmos Ray--Bronzeville Kenwood Mutual Aid 



https://www.chifoodsovereignty.com/

https://www.chifoodsovereignty.com/


Calls to Action
● Donate time and skills: bit.ly/CFSCvolunteer

● Donate food: bit.ly/CFSC-Food-Donation

● Donate funds: bit.ly/DonateCFSC 

● Stay in touch: chifoodsovereignty.com 



Mary Niewinski
Director of Clinical Nutrition, Director of Food and 
Cafeteria Services
University of Illinois Hospital

Email: mniewins@uic.edu

Mary has been overseeing the Food and 
Cafeteria Services at UI Health for the past 8 
years. Over that time, collaborations have been 
formed to repurpose food scraps and leftovers 
that would have otherwise been wasted. These 
collaborations include Collective Resources and 
the UIC Office of Sustainability.

mailto:mniewins@uic.edu


Erlene Howard
Founder/Owner
Collective Resource Compost

Email: erlene@collectiveresource.us

Erlene Howard is founder and owner of Collective 
Resource Compost (CRC), a food scrap hauling 
company based in Evanston that mitigates 
climate change by recovering organic resources 
through commercial composting and zero waste 
education. Erlene also serves on the board for 
the Illinois Food Scrap Coalition, a not-for-profit 
organization that brings together stakeholders 

from all aspects of the commercial composting 
industry in Illinois.

mailto:erlene@collectiveresource.us


Compost makes everything better

Partners = Solutions



● CRC wanting to make composting easy 

● Residential since 2010 & Cafeterias/restaurants 2011

● UIC Student Center 2018 & UI Health January 2019

● CRC total tons diverted: 8,700 from June 2010 - March 2022

● Education of methane reduction - COMPOST

How we got here?



UI Health 

● Desire to rescue food waste
● Wasted Food Action Alliance education
● Built on UIC Student Center success with CRC 
● Implementation and training 

○ Sustainable Food Waste Policy
○ And training again…and again



UI Health in Action - Food Waste Policy

Diverting Food Scraps into Composting

Pre-Consumer Food Scraps (Prep Scraps): All prep stations will have their own green 
compost bin. The healthcare personnel prepping the food will separate all compostable 
items and place them in the compost bin.

Post-Consumer Food Scraps (Food Waste):

o Pots and pans used in preparing food are cleaned by scraping compostable food 
scraps into the compost bins and non-compostable food scraps into the garbage.  
o In the dish room, all patient meal trays are cleaned after each meal. 

· all compostable food scraps will be discarded into the green compost bins
· all non-compostable food scraps will be discarded into the garbage bins.



UI Health  

Compostable - Food prep scraps/peelings, expired/unused 
foods, any food that cannot be rescued for reuse, napkins, 
paper towels, food soiled cardboard, tea bags, coffee 
grounds

Non-compostable - metals, cans, plastics, styrofoam, food 
packaging, latex gloves, liquids



UI Health Challenges 

● Coordinating with other departments - Accountability 
● Consistent use of totes
● Contamination of compost totes 
● Liquids
● Training



How it works:



● Container swap, no spillage

● No dirty containers, no bugs

● 32-gallon totes not climbable by squirrels or rats

● Education, Education, Support

Why it works:



UI Health is a Success!

● 111 tons diverted 2019-2021, on track to divert 70 

tons in 2022

● Average of 18 totes filled per week

● Awareness and appreciation 



Community regeneration

● Local composting

○ Green Era

● Community gardens

● Healthy local food

● Repeat with partnerships



Stephanie Katsaros
Founder and President

Bright Beat

Email: steph@brightbeat.com

Stephanie is a social entrepreneur who founded Bright Beat 

in 2010 to activate environmental stewardship and social 

responsibility across sectors and up the value chain. Bright 

Beat has built a legacy of impactful programs with 

municipalities, non-profits, facilities, events and corporations 

— raising awareness while raising the bar for responsible 

operations in food rescue, composting and recycling. 

Stephanie dedicates much of her time to collaborating with 

partners via the Wasted Food Action Alliance, Chicago 

Sustainability Task Force, Illinois Food Scrap Coalition, Plant 

Chicago Circular Economy Advisory Committee, and iHeart 

Media Local Advisory Board.

https://brightbeat.com/
mailto:steph@brightbeat.com


Breakout Groups 

Guidelines for Discussion 



Next Steps

Jennifer Nelson Lucy Peterson 
Jennifer@SevenGenerationsAhead.org Lucy.Peterson@IPHIonline.org

mailto:Jennifer@sevengenerationsahead.org
mailto:Lucy.Peterson@IPHIonline.org

