
Annika Andersen
Environmental Specialist
City of Oceanside 
oceansiderecycles@oceasideca.org

SB 1383: A 
Jurisdictional Look 

with the City of 
Oceanside 

Presenter
Presentation Notes
In Oceanside, we take a whole system approach to zero waste and organics management by prioritizing feeding people not landfills. 



Oceanside’s Approach to Organics 
Diversion and SB 1383 Compliance

• 2015-2019: Constructed and Opened the Green Oceanside Kitchen for 
Food Recovery

• 2018: Organics Feasibility Study 
• 2019: Organics to Energy Biosolids Masterplan 
• 2019: Amended WM franchise agreement to provide food scraps 

service to Oceanside businesses
• Mandatory participation by all businesses, no exemptions

• January 1, 2020: Increased commercial and residential rates 
• 2020-2022: Rolled Out Commercial Food Scrap Program Zero Waste 

Technical Assistance

Presenter
Presentation Notes
Overview of what Oceanside is doing for Sb 1383 and Organics Management
GOK
Contract amendment
Increased rates
Commercial: 11.59% rate increase (all rates; CPI) 
Organics service rates - 75% of landfill rates
Residential: 5.08% rate increase (food recovery/food waste prevention; backyard compost programming; SB 1383 planning)
Rolled out Food Scraps – with over 1000 businesses 
Coordinating education and outreach was key to successfully bringing out 



2020 Commercial Food 
Scraps Implementation



PRE-COVID: Coordinating Education and 
Outreach Prior to Rollout

• Involved: City, WM, SCS Engineers, 
Go2Zero, and Recyclist Program 
Tracker (ZWTA)

• Materials Developed:
• Notification Letter and Postcard
• Program FAQs and Rate Sheet
• Safety Vests and Name Card
• Cart Dimensions and Program 

Guide

Presenter
Presentation Notes
Mention Education and outreach plan pre covid 
Involved multiple stakeholders, including hauler, consultants graphic designers
Prior to rolling out and visiting businesses in January 2020, we developed a notification letter, a postcard, a FAQs sheet, branded folders, vests, name tags, and decals, rate sheet, safety vests, and program guides



Resources Developed Prior to March 
2020 Bin Drops

Presenter
Presentation Notes
Don’t need to go into detail on this slide, just say that as part of the bin delivery phase of the rollout, we developed physical and handout tools for successful behavioral change at each business. 



Post-COVID Food Scraps Recycling 
Enhancement

• Recreating Script and Outreach
• Demonstrate sensitivity to businesses
• Right sizing and downsizing focus

• Conducting Virtual “Site Assessments”
• Health and safety of onsite staff

• Confirming Service Changes
• Reliant on email, phone, and mail

• Tracking Site Changes in Recyclist
• Noting every contact and status of business

Presenter
Presentation Notes
With COVID halting bin deliveries until August, and severely limiting in person outreach, we refocused and reprioritized the scripts and messaging going to businesses. 
Wanted to show support to businesses by emphasizing right sizing and down sizing of all services (during the first few months of COVID, we saw several hundred businesses seeking any kind of cost savings and a willingness to lower trash levels more than they ever had before)
Developed a protocol for safety of onsite staff 
Tracked all interactions on Recyclist 
The future is a virtual world, everything should be developed to 



Pre-Prep For Outreach Procedure

a) Plan list of businesses to visit (9-10 sites; general location)
b) Research account 

i. Review Recyclist: Prior site visits, complaints, contamination issues
ii. Review Google maps (storage/enclosures, general area, other businesses in area) 

c) Prepare and print estimates (multiple for each business)
d) iPad charged/ already connected to Recyclist with estimates ready
e) Have printed copies of rate sheet and all outreach materials 
f) Pack recycling starter kit(s), education packet(s) & extra stickers
g) Stickers should already be placed on recycling starter kits 

i. Allocate time on site visit day to pick up needed materials from WM office
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Outreach Customized for COVID-19

• Letters and Notifications for all 
Businesses

• Customized Email Templates
• Customers Seeing Cost Savings
• Customers with Bundled Service
• Customers with Potential Cost Impacts
• Customers with Delayed Delivery
• Customers at Multi-Family Properties

• Customized Training Presentations
• Food Service
• Office and Retail 

Presenter
Presentation Notes
Customized all communication and scripts to align with business advocacy as opposed to mandate language. 
We wanted to offer enhanced technical assistance on all streams, not just adding food scraps. 
To do this, we first developed a letter to go to all businesses in July, then customized emails to go to different types of businesses depending on their classification (cost savings, cost neutrality, bundled service, cost impact, delayed delivery).
Developed a letter from email script so that each business received at least 3 touches before services were dropped.
Dropped services without confirmation since we had these multiple touches through scripts. 



Training Tools for Staff

Presenter
Presentation Notes
Manager’s Guide to Training Employees – developed to help multiple stakeholders facilitate a successful program at their business. This was developed before COVID but it showed how simple it could be to set up a recycling system together or virtually. We also provided physical stickers and signage to post around the business, with the option to receive additional materials if needed. 




Emphasize Source Reduction and 
Donation To Businesses

Presenter
Presentation Notes
This resource was made generalized for any type of business and rooted the information within the customized zero waste hierarchy 
Provided all the basic resources needed to learn about food recovery, food donation, and source reductions 




COVID-19 Silver Linings: Improvements 
and Opportunities

• Re-engage with businesses and 
their “love” of garbage and air

• Incentive food scraps and 
recycling and emphasize cost 
savings through waste 
prevention and reduction 

• Virtual world provides enhanced 
access by phone, email, and 
web

• Virtual tools for current and 
future employees

Presenter
Presentation Notes
Businesses were now more willing to change landfill services because many went down to minimum levels while closed due to COVID, and realized they needed less or were now operating a lesser operations
Cost savings became the biggest incentive and draw for many businesses
Easier to access businesses through phone and email as many employees moved more virtually focused 
Workshops more efficient and accessible – have had way more participants on a 30 minute webinar than ever before with an in person workshop
Enhanced virtual training tools with videos and powerpoints for conducting virtual training 



Food Waste Prevention and 
Food Recovery



Expand Food Recovery Resources

Presenter
Presentation Notes
We developed these throughout 2021 and 2022



Design and Build a Food Recovery Kitchen

• Capital Improvement Project
• $1.7 million project
• Educate construction community on building the facility

• Design Request for Proposal
• Hired local zero waste chefs to assist with facility design and 

selection of specialized valued added equipment
• Programming and Operation Request for Proposal

• O’side Kitchen Collaborative
• Self Sustaining 
• Mission aligned and programming provided 
• Access to facility-rent and utility free



• Produce Good
• Gleaning and backyard harvesting services to the community 

since 2014
• To date, 606,800 pounds of produce picked = over 1,820,292 

servings of produce provided to those in need
• Contracted since 2018 to support “quick-pick” backyard gleaning 

services in Oceanside 
• Harvest Oceanside Events

• Half-Day events of volunteers picking in backyards and 
agriculture fields

• 12,000 pounds picked = 36,000 fresh produce servings to the 
Oceanside community

Build Food Recovery Connections



• Kitchen capacity and equipment
• Partnerships with OKC, ProduceGood

OUSD, and others
• Full Facility Access to El Corazon Senior 

Center
• Over 600k in additional funding 
• 430,000 lbs. of food recovered
• 310,000 meals  provided to seniors, 

immunocompromised, food insecure, and 
students in 2020 

Green Oceanside Kitchen to the COVID Rescue!

Presenter
Presentation Notes
OUSD donated frozen turkeys, liquid eggs, and various fresh produce that would otherwise go to waste
System and infrastructure in place, the community the resilient and able to feed people 
OKC could use the additional funding, facility access, and recovered food to create over 250k of meals to 




• Developed Virtual Training and Tutorial Videos 
for residents and community 

• Food Storage Tips
• Managing Food Scraps At Home
• Deciphering Date Labels
• Recycling Right At Home 
• Backyard Composting Videos

Enhanced Food Waste Prevention - Green 
Oceanside Kitchen at Home

Presenter
Presentation Notes
Going beyond the operations of the kitchen and facility itself, offering food waste prevention efforts 



• Sunday Brunch In A Crunch on June 
28th

• June 28th with OKC
• Broadcasted Live on YouTube 
• Live zero waste cooking demos and 

tutorials
• Provided recipes to cook along to
• Posted online for future viewing

Virtual Engagement: Sunday Brunch In A 
Crunch 

Presenter
Presentation Notes
Food scraps processing is much less available in the region



• Included both Edible Food Generators 
and Food Recovery Organizations

• Introductions to Resources Provide by 
the City of Oceanside

• Guided Group Breakout Discussion 
between both Organizations and 
Generators

• Collaboration is key
• Information Sharing and Myth Dispelling
• Food Recovery Hubs

Donating Edible Food 101

Presenter
Presentation Notes
Encourage jurisidictions host this type of meeting or engagement – try to do it in person



Maturing Food Scraps 
Implementation in 2021-2022



• Majority of Food Scraps Containers are 
Unlockable 64 gallon carts

• Bundled Commercial Cart
• Space Constraints and Storage Issues
• Concerns with Cost

• Monitoring and Education
• Developed Educational Oops Tags for Food Scraps, 

Recycling, Greenwaste, and Landfill Streams
• Created a notification system with drivers to 

customers
• Turned fees back on in 2022

Contamination and Tagging

Presenter
Presentation Notes
Cart- 34 dollars vs. 89 for a 2 yard – not counting locks 
Notification included tag, 24 hr email, and then designed email 



Commercial Tagging

Presenter
Presentation Notes
Cart- 34 dollars vs. 89 for a 2 yard – not counting locks 
Notification included tag, 24 hr email, and then designed email 



• Remaining Businesses in 2021
• Most Challenging Businesses Remaining

• Franchise Agreement Negotiations and Staff Time 
– March 2021-Present

• Going to Council with Franchise Agreement April 6, 
2022

• CalRecycle Notification of Program Gaps with AB 
1826 – November 2021

• CalRecycle Required Ordinance Updates
• Adopted January 2022

SB 1383 Requirements – Barriers to Full 
Compliance 

Presenter
Presentation Notes
Remaining Commercial Businesses about 470 commercial accounts
New world of AB 1826 and SB 1383



• Procurement Recordkeeping - 2023
• Food Recovery Inspections and 

Programs – Now to 2024
• Residential Curbside – 2024
• Additional Staffing and Funding – 2024
• Lid Flipping and Route Reviews – 2024

SB 619 Notice of Intent Submitted to 
CalRecycle



• Commercial Businesses – 500 businesses
• Estimate Preparation – January to February 2022
• Businesses Notified of Changes – February 2022

• Email, Letter, and Final Email Reminder
• Service Delivery – March to May 2022

• Multi-Family – 400-500 properties
• Site Visits and Estimate – February to April 2022
• Properties Notified of Service Changes – May 2022
• Service Deliveries – June to August 2022

AB 1826/SB 1383 Final Commercial and MF 
Implementation

Presenter
Presentation Notes
Food scraps processing is much less available in the region



Additional Resources Developed 

Presenter
Presentation Notes
Food scraps processing is much less available in the region



• Setting Parameters of the Organics Programs
• Create a Unified Branding Campaign
• Re-Engage Constantly
• Set-Up Contamination and Education 

Procedure
• Buffer Staffing and Resources Budget
• Engage with Leadership and Officials Often
• Equity in State Enforcement Needed

Lessons Learned and Next Steps

Presenter
Presentation Notes
Food scraps processing is much less available in the region



Annika Andersen
Environmental Specialist 

City of Oceanside 
aandersen@oceansideca.org

Questions?
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