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Initiative Focus and Approach

❖ Raising awareness that food waste is an issue, 

and that individual actions matter

❖ Building networks and catalyzing resources & best practice

food waste source reduction

and nutritious food recovery

Save The Food San Diego is a county-wide food waste awareness partnership that leverages the 
national “Save The Food” public service campaign, a partnership with NRDC and the Ad Council.



STAKEHOLDER ACTIONS:

Nonprofits and local governments can extend the 
reach of a national advertising campaign to 
additional consumer segments. 

Campaigns can partner with nonprofits to track 

impact metrics to inform further targeted 

messaging.

Save The Food San Diego



● National hits up 450% since last year

● Over 200 organizations as Save The Food Champions

○ All 19 jurisdictions – monthly toolkits
○ County of San Diego – newsletter to all residents
○ EDCO – co-branded, staff engagement, customer outreach
○ RSWA – TradeDesk Digital Ad buy
○ ILACSD – social media, events, newsletter
○ FRWG – Alliance members and associate organizations
○ Healthcare
○ Universities & Colleges
○ K-12 Schools
○ Hospitality/resorts
○ Grocery/distributors 
○ Corporations

Consumer Education Campaign  - over 2M reached



Benefits of Participating:

● Technical assistance, support, education

● Liability protection

● Safe food donation guidance

● Donations are tax deductible

● Preparing for legislation SB1383

● Commitment to local community

● Sharing success



Potential Sources categorized by:

● Statewide land use type

● Annual food waste tons

Overlay data with:

● Food recovery organizations

● Commercial kitchens

● Community Gardens

● Farmers Markets

● Schools and health centers

● Free and reduced school lunch

● USDA food insecurity

● People below poverty level

● People over 65 or under 18

● Transit routes and stops

GIS Mapping - Potential Sources of Food Recovery
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Smart Kitchens San Diego

“Four crosscutting actions
are needed to quickly cut 

20% of waste and put the U.S. 
on track to achieve a broader 

50% food waste reduction 
goal by 2030.”

Staff training and engagement
Save The Food San Diego toolkit

CalRecycle and California

Climate Investments (CCI)

SB 1383 and San Diego County
Food Donation Action Plan

Model combines prevention 
and recovery solutions
LeanPath technology captures 
all data



Who qualifies?

Healthcare

Hospitality - Resorts 

Universities

Corporate Dining

Large Venues

Food Recovery Organizations

What is included?

LeanPath 360 Tracker

Software

Coaching

On-site support

Donation facilitation

Transportation Vans

Commercial Refrigerators



765 tons per year food waste source reduction

135 tons per year good food donation

Two full years = 3700 MTCO2e reduction

0.0074 MTCO2e reduced per Greenhouse Gas Reduction Fund (GGFR) dollar

+ Regional network building

Food waste reduction certification and job training

Case studies and best practice implementation

Smart Kitchens San Diego
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Prevention Solutions Recovery Solutions

Save The Food San DiegoReFED Roadmap Solutions:

SDFSA Programs in Action
Smart Kitchens San Diego
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Save The Food San Diego

Smart Kitchens San Diego

Economic 

Value 

Analysis:

SDFSA 

Programs 

in Action



Thank you!

Barbara Hamilton

Director of Strategic Initiatives

barbara@sdfsa.org
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