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THANK YOU TO 
OUR DONORS!
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THANK YOU TO OUR DONORS!

Airly Foods

Ancient Nutrition

Aspect Consumer Partners

Aurora Organic Dairy

Badger

Banyan Botanicals

Barry A. Cik

Beatbox Beverages

Beneficial Results

Burt’s Bees

Cambridge Naturals

Clif Bar & Company

Clif Family Foundation

Daiya Foods

Danone North America

Dr. Bronner’s

Drive Agency

East West Tea Co

Eat the Change

Eco Quality Solutions

Elk Packaging

Fairtrade America

Flatbush Food Co-op

The Food Co-op

Friends of the Earth

Gaia Herbs

gimMe Snacks

GoMacro

Good Earth Natural Foods

Green America – Soil & Climate 

Alliance

Guayaki

Happy Family Organics

Harvest Market

Healthy Way Market

Heather Paulsen

Herbalist & Alchemist

HowGood

Hummingbird Wholesale

INFRA

Jessica Rolph

Jimbo’s Naturally!

Joseph Anyanwu

Kamut International

KeHE

Kimberton Whole Foods

King Arthur Baking

KLD Strategy

The Lexicon of Sustainability

Lotus Foods

Lundberg Family Farms

Mad Agriculture

MegaFood

Metis Consulting Group

MOM's Organic Market

Native

Natreve

Natural Habitats

Nature's Path Foods

New Hope Network

New Morning Market

Non-GMO Project

Numi Organic Tea

Nutiva

OLIPOP PBC

Once Upon A Farm

Organic India

Organic Valley

Organically Grown Co

Oryana Food Cooperative

Outpost Natural Foods

PCC Community Markets

Perfect Supplements

Pilgrim’s Market

Planet FWD

Presence Marketing

Pure Strategies

The Republic of Tea

River Valley Co-op

Saffron Road

Spoiler Alert

Stonyfield

Straus Family Creamery

SunOpta

Sunsoil

Sweet Additions

Thrive Market

TIG Brands

Tiger Cool Express

Traditional Medicinals

Trayak

UNFI

Vanguard Renewables

White Leaf Provisions

Whole Foods Market

WishGarden Herbs

Wolf & Associates, Inc.
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CLIMATE DAY AT EXPO WEST!

Morning Session: Intensive Deep Dives Afternoon Session: Inspirational Roundtables, Thought 
Leaders, & Keynote

Building and Reporting on Climate Resiliency to Attract 
Investment and Mitigate Risk

Identifying and Eliminating Deforestation in Your 
Supply Chain

The Almond Project: Building a Regenerative 
Supply Chain Through Collaboration

The Impact of the Farm Bill on Your Business and Why 
it is Critical to Get Engaged

State of Climate Action in the Natural Products 
Industry

The Climate Impact and Untapped Power of Your 
Corporate Cash

Radical Imagination: Moving From Crisis Mode to a 
Creative Revisioning of Our Future

C-Suite Roundtable: The Imperative for Climate Action, 
Even in a Down Economy



SPEAKERS

Caitlin Oleson
Director of Operations & 
Programming,
Climate Collaborative

Jackie Suggitt
Director of Capital, Innovation 
and Engagement, 
ReFED

Athena Petty
Senior Manager Sustainability,
New Seasons Market

Teak Wall
Sustainability Manager,
Organically Grown Company (OGC)



Public-Private Partnerships

Lessons from the Pacific Coast Food Waste Commitment

January 2023



Tackling Food Waste Requires the Whole Supply Chain



The PCFWC Voluntary Agreement Model

* Organization for Economic Cooperation & Development

*



Target: Current PCFWC Signatories



Measure: Data Collection & Insights Generation



Act: Implementing High-impact Intervention Projects

Two retailers used artificial 

intelligence solutions Shelf 

Engine and Afresh to improve 

their order accuracy, leading to 

a 14.8% average reduction in 

food waste per store. 

Bob’s Red Mill collected 176 

food waste reduction ideas 

through an employee campaign 

and saw a 70%+ reduction in 

food waste by testing one idea 

on the manufacturing line. 

Sprouts identified food waste 

reduction best practices, such 

as storewide waste 

“Scorecards”, optimizing 

container sizes and load 

weights, reducing the distance 

between stores and distribution 

centers, and more.

Raley’s identified food waste 

reduction best practices, such 

as utilizing inventory 

management software (330% 

return-on-investment), food 

rescue partnerships, employee 

training, and more. 



Thank You!

For questions, contact jackie.suggitt@refed.org

mailto:jackie.suggitt@refed.org


New Seasons 

Market 

Food Waste 

Reduction 

Initiative

Athena Petty



Reduce Food Waste
• Roughly 8% of global ghg

emissions result from 

wasted food

• 1/3 of food raised or 

prepared doesn’t make it 

from farm or factory to 

fork

• Reducing food waste 

avoids deforestation for 

additional farmland

“Preempting food waste 

before it happens results in 
the greatest reduction of 

upstream emissions”

~Drawdown



Reduce Food Waste

Get the right food 

to the right place 

at the right time



2019 New Seasons Joined the PCFWC



Internal Opportunity 
Awareness

Public Commitment 
(PCFWC): 50% by 2030

Internal Buy-In and 
focus area

Pilot Department and 
Steering co

Official Biz Initiative 
with full integration 

Getting Organized



Useful Insights Drive 

Behavior





Grocers Working 

Together

✓ Typically not a sector that shares or 

collaborates 

✓ Retail can be slow to evolve and tech 

was still being tested

✓ Sharing with peers in safe space 

created unique opportunity to test 

and learn



FOOD WASTE PREVENTION PROGRAM

January 25, 2023



Food Recovery Hierarchy



Source Reduction
Strategic sourcing, produce specs, QA, 
alternative markets



• Planning to reduce waste: don’t buy too much!
• Historical purchases/YOY.

• Time of year/seasonality.

• Work directly with growers to plan crops.

Strategic Sourcing



• Various customer preferences: 
• Shape
• Size
• Color
• Marks

• Don’t meet specs:
• Incoming loads: crooked carrots? 
• Returns: cabbage as big as your head? Too pale?
• Rejected lots: purchase from other 

retailers/distributors to find homes for food.

Produce Specifications



• PPRO QC app tells which lots need 
checks/sorting: email sent direct to team. 

• Daily product checks, shelf-life reports:
• Yellowing
• Bruising
• Mold
• Breakdown
• Expiration dates

• Enter work order to clean up lot/preserve as 
much as possible:

• Remove product that doesn’t meet quality standards 
to preserve what’s still good.

• Repack product that is still saleable.

Quality Assurance/Quality Control



• Rejections/QA Concerns: 
• Carrot fronds too yellow for sale by the bunch.
• Giant cabbages won’t work for retail display. 
• Expiration date too soon.
• DC won’t accept it.

• Examples:
• Juicing.
• Value-added, e.g. ready-to-eat coleslaw.
• Grocery Depot, Everyday Deals, Cisco convenience 

stores, etc. 
• DSD: Direct Store Delivery.

Alternative Markets



Feed Hungry People
Staff food bank, donate to gleaning partners



• What gets donated?
• Returns from retailers.

• Buyer samples.

• Expiration date too soon: couldn’t find alt buyer.

• Damaged boxes that won’t make it to stores.

• Broken produce but still edible.

Feed Hungry People: Food Donations



Feed Animals 
Nature’s Old Time Meats, Horai Farms



• Tracking and measurement:
• No uniform measurement unit across SKUs. 

• No separate code in PPRO for donate vs. animal 
feed vs. compost.

• Food donations difficult to track.

• Animal feed difficult to track.

• Finding buyers or gleaners in time to salvage 
produce taken out of inventory.

• Animal feed preparation: 
• removing banding, tags, twist ties, wrap, etc.

Challenges



• Standardize SKU measurement units across 
industry? 

• Incorporate food waste tracking apps that could 
“talk” to PPRO? 

• New training, SOPs around gleaning/animal feed 
tracking and measurement.

• Collaborate with industry partners to create more 
markets for salvaged or off-spec produce.

Opportunities
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