
 

  

Overview 

Recovering food waste for use by people or animals is an important but often 
overlooked aspect of a sustainable food system. In 2010, the EPA estimated that each 
person generates about 225 pounds of food waste each year, meaning that over 3,000 
tons of food waste are generated in our region alone! According to EPA estimates, 
nearly 14 percent of the residential waste stream is made up of food that could be 
rescued for consumption by people or animals, composting, biogas generation, or 
other purposes. When possible, recovering food waste to feed people and animals 
should be prioritized over composting or 
other means of disposal. A new state law 
took effect in October 2014 banning large 
commercial and institutional generators of 
food waste from disposing of organic 
waste in landfills, prompting increases in 
commercial and institutional food 
donation and composting programs and 
spurring the construction of anaerobic 
digestion facilities across the state. 

In the six-town region of Athol, Barre, 
Hardwick, Orange, Petersham, and 
Warwick, household composting of food 
scraps is widely practiced, and several 
schools in our region compost food waste 
on-site or donate it to local pig farmers for 
animal feed. A major shortfall in our 
region is institutional and commercial composting; very few small businesses and non
-school institutions (such as hospitals and other healthcare facilities) have taken 
advantage of available resources related to food waste recovery. Barriers to 
widespread composting include concerns about smell and appearance as well as the 
long distance some compost haulers would have to travel to make pickups in our 
region. 

 

Chapter 6: Food Waste Recovery 

Rick Innes operates Clear View Composting in Orange, a 
small commercial composting operation with a big vision for 
the future of food waste in the north and east Quabbin region. 
Photo credit: Bradley Kennedy 
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Major findings 

1. Home composting is widely practiced in the area, but more education and 

access to compost bins could increase the number of residents composting in 

our region. 

2. There are several exemplary school composting and food waste diversion 

programs in our region that can serve as a model for other schools in the 

region and across the state. 

3. More work is needed to implement food waste recovery programs in 

institutions across our region. 

4. No regional gleaning program exists to provide food pantries and other 

hunger relief organizations with unharvested produce from local farms. 
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Assets 

Exemplary school food waste recovery 
programs 

A great strength of the regional food system in 
the six towns of the north and east Quabbin is the 
variety of school composting and food waste 
recovery programs. One highly successful 
program that stands out as a regional model is 
the Quabbin Composting and Organic Gardening 
Program at Quabbin Regional High School in 
Barre. Food scraps from the school cafeteria are 
composted on-site in bins built by students and 
community volunteers; the resulting compost is 
used in the school garden to grow produce, 
which is returned to the cafeteria to be used in 
school lunches or is sold at the farmers market 
during the summer months. High school 
students play an important role in each step of 
this process, fulfilling the program’s dual mission 
of education and sustainability.  

Several other schools in our region also 

participate in food waste recovery programs, as 
shown on the map on the next page. Cafeteria 
scraps are composted on-site at Hardwick 
Elementary School; Warwick Community School 
and Hardwick Elementary also have small school 
gardens where the finished compost is used as 
fertilizer. In Athol and Orange, many schools 
donate food scraps to a local pig farmer as animal 
feed.  

Widespread composting of household 
food scraps 

Another area where our region shines is 
household composting; residential food waste is 
widely composted at transfer stations and in 
residents’ backyards across the region. The 
Orange municipal transfer station accepts food 
waste from residents, and the Barre transfer 
station accepts organic waste such as leaves and 
yard waste, but not food scraps. As shown in 
Figure 6.1, residents of Warwick and Orange can 
also buy home composting bins at a discounted 
rate of $45 at the Orange transfer station; Athol 
has a similar program and does not limit bin 
sales to town residents. Backyard composting 
may be more popular in our region than in other 
areas of the state because of the rural character of 
these six towns. Municipal pay-as-you-throw 
programs in all six towns except Hardwick also 
encourage composting and recycling as a way to 
save on the cost of bringing garbage to the 
transfer station. 

Chapter 6: Food Waste Recovery 

Several schools in our region compost 
food scraps on-site for use in the school 
garden or donate uneaten food to a local 

pig farmer as animal feed. 

Students at Quabbin Regional High School in Barre sell 
produce from the school garden at a summer farmers market. 
Photo credit: Hannah Traggis, Quabbin Composting and 
Organic Gardening Program 
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Food waste in our region 

Sources:  Community conversations; MassDEP information on active composting sites and compost bin distribution programs 

Figure 6.1: Food waste generators, composting sites, and compost bins programs in our region 
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One often-overlooked sector of food waste 
recovery is waste generated at events. As any 
resident of our region knows, Orange is home to 
one festival that leads the country in terms of 
diverting waste from the landfill: the North 
Quabbin Garlic and Arts Festival. The festival 
requires all vendors to use only compostable 
tableware and assigns volunteers to monitor 
every waste station to help attendees sort 
recycling and compost from trash; as a result, 
with 10,000 attendees annually, the festival 
generates only three bags of trash on average.  

Wealth of regional resources for food 
waste recovery 

There are a variety of regional and statewide 
resources available to towns, businesses, 
institutions, and residents interested in 
composting and other means of sustainable food 
waste recovery. The Franklin County Solid Waste 
Management District works with schools and 
towns in Franklin County to provide resources 
and assistance related to food waste as well as 
recycling and hazardous waste disposal. Mass 
Toss, also known as the North Central Regional 
Solid Waste Cooperative, provides similar 
services for Athol, Petersham, and several other 

towns in Worcester and 
Middlesex County.  

The state Department of 
Environmental 
Protection (MassDEP) 
also helps communities 
apply for grants and start 
their own municipal food 
waste recovery 
programs. A major 
program funded by 
MassDEP in partnership 
with the Center for 
EcoTechnology is 
RecyclingWorks, which 
provides recycling and composting assistance for 
businesses and institutions. An important service 
provided by RecyclingWorks is connecting 
businesses and institutions with haulers to pick 
up their recycling and food waste; this is one 
facet of the food waste recovery sector where the 
north and east Quabbin region is lacking. The 
only food waste hauler in the six-town region is 
Clear View Composting in Orange, which is 
highlighted on the next page as an important 
regional asset but which currently has a limited 
capacity for picking up and composting 
commercial and institutional food waste. 

Barriers and opportunities 

Commercial and institutional food waste 
recovery programs need work 

Although the statewide ban on commercial food 
waste has been in effect for over a year, more 
support is needed for businesses and institutions 
in the region to comply with the ban. The law 
prohibits businesses and institutions that 
generate more than one ton of food waste per 
week from disposing of that food waste in 

  

Household composting is 
widely practiced in our region. 
Residents can purchase bins 
from the town at a discount in 
Athol, Orange, and Warwick. 
Photo credit: Earth Machine 

The North Quabbin Garlic and Arts Festival attracts over 
10,000 attendees annually but generates only three bags of 
trash; all other waste is composted or recycled. 
Photo credit: garlicandarts.org 
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landfills or incinerators; in the six-town study 
area, only a few businesses and institutions are 
affected by the ban. As mentioned previously, 
many public schools in our region are ahead of 
the curve in terms of their food waste recovery 
programs. Many restaurants in this area are too 
small to be affected by the law; this leaves 
supermarkets and large institutions, such as 
Athol Memorial Hospital, as the largest 
generators of food waste in the six-town study 
area.  

The three major supermarkets servicing the north 
and east Quabbin region are Hannaford in 

Orange, Market Basket in Athol, and Wal-Mart in 
Orange. Both Hannaford and Market Basket send 
what unsaleable produce they can to local food 
pantries; anything not fit for consumption is sent 
by Hannaford to a local pig farmer as animal 
feed and by Market Basket to a regional 
composting service. MassDEP has a program 
called Supermarket Recycling Program 
Certification (SRPC), which encourages 
supermarkets to donate, recycle, or compost 
unsaleable produce, paper, cardboard, and 
plastic. It is a voluntary program that offers 
regulatory relief for supermarkets that have a 
comprehensive reuse and recycling program in 
place. Hannaford and Market Basket are both 

Highlight: Clear View Composting 
 
Clear View Composting in Orange is the only commercial 
compost site in the six-town study area and is currently the 
smallest commercial composter in the state. With many haulers in 
the Pioneer Valley and Worcester County unwilling to pick up 
food waste in the relatively distant north and east Quabbin region, 
Clear View is a local operation that hauls food waste and other 
compostables from several schools, businesses, and institutions in 
our region and also accepts drop-offs of yard waste and food 
waste from residents. Food waste and compostable tableware 
from the annual North Quabbin Garlic and Arts Festival are also 
handled by Clear View Composting.  

Two major composting methods are currently utilized at Clear 
View: the aerated bed method and the windrow method. In the 
aerated bed method, compostable materials including food waste, 
green yard waste, leaves, woodchips, coffee chaff from Dean’s 
Beans Organic Coffee, and horse manure are piled into twenty 
wooden bins, which are aerated by a PVC pipe with holes in it installed under the bed.  In the windrow method, 
compostable materials are piled into long rows on the ground, where they are turned by hand every four weeks. After a 
few months, the finished compost is screened, bagged, and sold to area residents and organizations.  

Rick Innes, the sole proprietor of Clear View, has an ambitious vision for his business. He hopes to increase Clear 
View’s capacity at least twelve-fold in the next several years, and notes that with his current permit, he could potentially 
accept 40 times as much food waste as he currently does. In recent years, Clear View has accepted an average of 25 tons 
of food waste and produced about 100 cubic yards of compost annually. Rick notes that many of the organizations he 
works with feel that they save money by partnering with Clear View; paying tipping fees for food and yard waste is 
often cheaper than paying a hauler to dispose of them as trash. Clear View also composts food waste dropped off by 
Orange residents at the transfer station. Clear View Composting is an important asset for the community and for the 
regional food system.  

Rick Innes poses with a  bucket of coffee chaff from 
Dean’s Beans at Clear View Composting. 
Photo credit: Kathleen Doherty 
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SRPC certified for all stores across the state; Wal-
Mart has a few stores that are certified, but the 
Orange location is not one of them. 

Apart from the supermarkets, more information 
is needed about food waste recovery programs at 
businesses and non-school institutions. To date, 
no non-school institutions in the six-town region 
have partnered with MassDEP’s RecyclingWorks 
program to start food recovery programs. This 
doesn’t mean that programs don’t exist, but it 
might mean that resources that could improve 
food waste recovery programs are being 
underutilized.  

Dearth of food waste hauling services 

A major challenge that may affect the ability of 
businesses and institutions to implement food 
waste recovery programs is a dearth of food 
waste hauling services in the north and east 
Quabbin region. As Emily Fabel from the Center 
for EcoTechnology, which operates 
RecyclingWorks, notes, food waste recovery is 
encountering the same challenge experienced by 
the movement to recycle paper and plastic thirty 
years ago: businesses and institutions are 
interested in composting, but there has been a lag 
time with food waste hauling services. Although 
there are several haulers as close as Greenfield 
and Worcester, most are unwilling to send a 
truck to the relatively distant north and east 
Quabbin region for a single pick-up. It may be 

that haulers would be enticed to make the trip if 
there were a critical mass of participating 
businesses and institutions requesting food waste 
pick-up; or it may be that the best solution is to 
invest in local haulers like Clear View 
Composting.  

Opportunities for gleaning 

Gleaning is the act of harvesting excess produce 
from farm fields during the growing season for 
the purpose of donating it to hunger relief 
organizations. There is currently no program like 
this in our region. More information is needed 
about the current needs of hunger relief 
organizations in the area, the capacity of food 
pantries and food banks to accept and distribute 
more fresh produce, and whether farmers in our 
region have enough unharvested produce at the 
end of the season to sustain a regional gleaning 
program.  

Food waste recovery is encountering the 
same challenge experienced by the 

movement to recycle paper and plastic 
thirty years ago: businesses and 

institutions are interested in composting, 
but there has been a lag time with food 

waste hauling services. 

Volunteers with Boston Area Gleaners show off freshly harvested 
radishes that will be donated to hunger relief organizations in the 
Boston area. In 2015 Boston Area Gleaners harvested and 
donated over 350,000 pounds of produce from 50 farms in 
eastern Massachusetts.  
Photo credit: Boston Area Gleaners 
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Recommendations 

Programs to encourage household 
composting of food waste could be 
expanded. 

Currently, Orange is the only town in the six-
town study area that accepts food waste at the 
municipal transfer station. Towns can set up a 
place at the transfer station where residents can 
drop off food waste as well as leaves and other 
compostables. If the volume is small enough, 
these items can be left to compost on-site; for 
example, a town like Barre that already accepts 
leaves and yard waste could add food waste to 
the leaf pile to compost on-site. For larger 
volumes, the town could partner with a hauler to 
bring compostables to Clear View Composting or 
another site.  

Towns can also take advantage of regional and 
state resources to expand household composting 
programs. By becoming members of Mass Toss, 
Hardwick and Barre could participate in a 
program to offer household compost bins to 
residents at reduced rates. Petersham is a 
member of Mass Toss but does not offer compost 
bins to its residents; this is a low-hanging fruit 
that could help residents learn more about 
composting and increase household composting 
in the town. 

Schools can engage students, teachers, 
and parents in food waste programs 
through the Green Team program, the 
Franklin County Solid Waste 
Management District, or another program 
to accomplish a dual goal of food waste 
diversion and environmental education. 

Although many schools in our region have 

strong food waste recovery programs, there are 
additional regional and state resources that are 
available to schools interested in starting or 
strengthening their own food waste programs. 
The Green Team is a statewide program 
sponsored by MassDEP that provides schools 
with free recycling and composting bins as well 
as technical assistance for starting a composting 
program. Schools in Petersham and Hardwick 
can take advantage of this program to start their 
own food waste recovery programs. The Franklin 
County Solid Waste Management District also 
provides compost bins and technical assistance to 
schools in its member communities in Franklin 
County.  

Institutional food waste generators could 
partner with Recycling Works to handle 
their recyclables and compostables.  

Non-school institutions such as the Athol 
Hospital and Quabbin Valley Health Care could 
consider reaching out to Recycling Works to find 
a hauler for their food scraps and compostables. 

Compost bins at Quabbin Regional High School in Barre were 
built by students and community volunteers to accept food waste 
from the school cafeteria. 
Photo credit: Hannah Traggis 
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If possible, these institutions could work with 
smaller commercial food waste generators, such 
as local restaurants or the businesses in the 
Orange Innovation Center, to employ group 
buying power to entice haulers that otherwise 
might be reluctant to do pick-ups in this region. 
More research needs to be done about the haulers 
used by Market Basket and Wal-Mart and 
whether those companies could also serve other 
businesses and institutions in our region.  

Hunger relief organizations could 
collaborate with farmers and other 
stakeholders to investigate the feasibility 
of a regional gleaning program to collect 
and donate unharvested produce from 
farm fields. 

Gleaning programs such as Rachel’s Table in 
Springfield and Boston Area Gleaners employ 
volunteers to collect unharvested produce from 
farm fields and donate it to feed hungry people. 
A successful gleaning program in the north and 
east Quabbin region could have a dual effect of 
reducing food waste and improving health and 
food security in the region. More research should 
be done into the amount of produce potentially 
available, the capacity for local hunger relief 
organizations to accept and distribute large 
donations of fresh produce, and potential 
funding sources to assist in the creation of a 
position for a regional gleaning coordinator. 
Local farmers should be part of this conversation 
to assess their needs and whether they have 
enough unharvested produce at the end of the 
season to sustain a successful gleaning program.  

Resources: 

 Franklin County Solid Waste 
Management District: 
www.franklincountywastedistrict.org  

 Mass Toss: www.masstoss.com  

 RecyclingWorks: 
www.recyclingworksma.com 

 MassDEP Green Team: http://
thegreenteam.org/  

http://www.franklincountywastedistrict.org/
http://www.masstoss.com/
http://www.recyclingworksma.com/
http://thegreenteam.org/
http://thegreenteam.org/

