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Finishing our plates: new regulations to help limit
organic waste in NYC
By Terence L. Robinson

We’ve all gone out to eat and left a meal unfinished. Maybe we were full, maybe the meal wasn’t
quite what we expected, or maybe we left early to catch a movie, show or sporting event. But what
happens to the unfinished meal? In most instances that food—along with other organic waste like
food soiled paper and yard waste—will end up in a landfill. But it could be put to good use. Organic
waste can be turned into soil-enriching compost or used as an energy source for aerobic and
anaerobic digesters. And now, the New York City Department of Sanitation aims to do something
about it.
According to the NYC Department of Sanitation, organic waste makes up roughly one-third of the
waste generated by the city’s food-generating businesses. The Department has passed new
regulations that require much of that organic waste to be recycled. As of July 19, 2016, some large
food producers in NYC will be required to separate and recycle their organic waste. The new
regulations apply to arenas and stadiums that seat at least 15,000, any restaurant in a hotel with at
least 150 rooms, any food manufacturer with a floor area of at least 25,000 sq. ft., and any food
wholesaler with a floor area of at least 20,000 sq. ft.
For a compete summary of the rules, visit
http://www1.nyc.gov/assets/dsny/zerowaste/businesses/food-scraps-and-yard-waste.shtml.
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