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Supplies, Legalities, & Other Logistics
Whether you are partnering with any of the above mentioned organizations, or 
your  campus establishes a food recovery program of its own, there are some 
basic supplies that every recovery program needs to run operations smoothly. 
We have listed the essentials below, all of which can be purchased online or 
at a local supermarket. Also, check out FRN's supply info sheet in your 
shared Google Drive.

Re-sealable plastic 
containers for soups and 
other liquids. see FRN's 
reusable container fact 
sheet for more details.

Masking tape and sharpies 
for labeling recovered food. 
Be sure to include when the 
food was received and 
stored, expected expiration 

date, and allergen information.

Tin foil to cover the 
pans that don’t 
have tops or lids. 
Remember to 
recycle it 
afterwards!

Single-use plastic 
gloves for 
maintaining proper 
hygiene and abiding 
by health and safety 
standards. 

A Note About Gloves and Hair 
Nets: Keep in mind that some 
workers may be allergic to 
standard latex gloves. A good 
alternative is nitrile gloves. For 
sustainable alternatives, look into 
companies that supply items that 
are reusable, made out of 
recycled material, or are 
themselves recyclable. Contact 
the Procurement department to 
find out options for vendors.

An easy-to-read 
scale to weigh each 
container/pan of 
food. Zero-out the 
scale with an un-
filled container to 
accurately track your 
total food recovery.

Casserole 
pan for 
dry foods. 

Hair nets for 
health and safety 
purposes.

http://www.apple.com
http://www.apple.com
https://docs.google.com/document/d/11gOjmebSODFxYfCWzW1Wzve_3KuHbIu2pkzRYXzd1q8/edit
https://docs.google.com/document/d/11gOjmebSODFxYfCWzW1Wzve_3KuHbIu2pkzRYXzd1q8/edit
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Factors that affect composting

The Science: 
Composting is a complex microbiological process, so the quality of your 
finished product and the amount of time it takes to produce that product 
are highly dependent on material inputs, the surrounding elements, and 
maintenance. Depending on the scale at which you are composting, and 
how quickly you need the finished product, “ideal conditions” will vary for 
the following:

Moisture
Nutrient Ratios

Temperature

pH

Porosity 
(the particle size of the material)

Turning

The ideal ranges for all of these variables will be discussed in the chapter 
to follow (pgs. 40 - 42). It’s also important to recognize the different 
capacities of “cold” compost systems (also known as “backyard” or 
“kitchen” compost), and more intensive “hot” industrial systems (like 
anaerobic digesters). A variety of both cold and hot composting systems 
are covered in the Composting Methods chapter. Because cold and hot 
composting systems foster different microbial environments, they have 
different capacities for accepting materials that will fully decompose.

Pile Structure
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 Turned Windrows

Rather than a homogeneous pile structure, windrow systems 
involve spreading organic materials into long, semi-circle 
shaped piles. 

Has a larger scale capacity than piles for intaking cold 
compost material inputs.

Potential costs associated with turning equipment, such as a 
small tractor, but this will depend on the height of your windrows.

Time range varies widely for finished compost, with more 
turning and closer attention to nutrient ratios and temperature 
resulting in quicker decomposition of material. Building up 
windrows and curing the finished compost can take anywhere 
from 6 - 9 months. 

As windrows can be built up as high as 10 feet tall, they are 
suitable for managing large volumes of organics waste, and 
usually span over larger spaces. 

Windrows usually involve more regular turning than passive 
piles, and can be amended with aforementioned aeration 
systems. Turning can be done manually, but often windrows 
are big enough that they require turning by a tractor or front-
loader vehicle. This requirement, in addition to larger material 
inputs lead to a high labor input.

Odors will likely resonate from windrows with potential to attract 
pests and produce liquid runoff.

Description:

Material Inputs:

Costs:

Composting 
Time:

Space 
Requirements:

Labor Inputs:

Potential 
Challenges:

Image Source: Endnote 29
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Source: Endnotes 30 & 31

Case Study: Ohio University

Operations at Ohio University involve a 2-ton in-vessel composting system 
funded with the help of a large grant from the state’s Department of Natural 
Resources. In addition to the installation of the facility itself, several 
infrastructural changes were made to the site to address utility needs and 
regulations for stormwater runoff, among others.  

Food waste is collected by truck six days a week by 5 part-time student staff 
and 2 full-time Facilities employees. After the pre and post-consumer food 
waste is weighed, it is combined with landscape waste and wood chips to be 
added into the vessel; all of that material is processed within 14 days. Once 
this processed material exits the in-vessel system, it must sit in windrows for 
anywhere from 30 to 60 days. The system does have the capacity to handle 
some biowares, as long as they are not potato-starch based (a feature that 
does not apply to all industrial and/or commercial composting facilities). 
Note: Implementing large in-vessel compost system on site like this one 
requires budgeting for maintenance and repair in addition to initial 
installation and daily operation costs. 

To learn more about the specific operation of Ohio University’s in vessel 
composting facility see their Office of Sustainability’s website, or take a look 
at this quirky video. 

https://www.ohio.edu/sustainability/programs/compost-facility.cfm
http://ohioofficeofsustainability.zenfolio.com/p789128645/h4D2E0B4C#h4d2e0b4c
https://www.ohio.edu/sustainability/programs/compost-facility.cfm
http://ohioofficeofsustainability.zenfolio.com/p789128645/h4D2E0B4C#h4d2e0b4c
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