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NYS Food Donation and Food Scraps 
Recycling Law 

Effective January 1, 2022: 

Businesses and institutions that generate an average of 
two or more tons/week must: 

Donate excess edible food; and

Recycle all remaining food scraps*
*If they are within 25 miles of an organics recycler

DEC Food Donation and Food Scraps Recycling law: https://tinyurl.com/2vwvz2bf

https://tinyurl.com/2vwvz2bf






Kitchen Separation

Hauler Collection Frequencies

Outdoor Storage Practices



Indoor Collection



Indoor Collection



Place in dishwasher safe 
tubs/containers

 Place in barrels or buckets

Indoor Collection

On counters:

On the floor:



Barrels and carts can be lined 
with bags*

*confirm this with your hauler

Be sure to clean carts and 
barrels frequently

Indoor Collection



Outdoor Storage Practices



Photo Source: Black Earth Compost

Good Housekeeping Practices



Outdoor Storage Practices



Back of House Food Waste Collection



Front of House Food Waste Collection



YES



Signage is Key



Know the end site for your food scraps.

Know when your hauler will assess an extra 
charge or reject the load due to 
contamination.

Contamination



.

Little to No Contamination



.

Minimal Contamination



.

Moderate Contamination



.

Heavy Contamination



RECAP

Heavy 
Contamination 

Minimal 
Contamination 

Recap
Little to No 

Contamination
Moderate 

Contamination



Check bins periodically as they are being filled. If you notice 
contamination, remove it from the food scraps bin using tongs or 
gloved hands.

Before emptying indoor collection bins into your hauler-provided 
outdoor bins, check the bin for contamination. If it is too contaminated, 
evaluate if it should be emptied onto the trash. 

Know when your hauler will assess an extra charge or reject the load 
due to contamination.

If issues arise, notify the manager for increased education and training. 

How to Handle Contamination



Thank you! 

866.306.0911

www.centerforecotechnology.org/nywasteassistance/

RethinkFoodWasteNY@cetonline.org
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