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Guest Speaker

Kelsey Davis,
TDEC Environmental Consultant,
Office of Sustainable Practices 





WHAT IS ZERO 

WASTE?

 A PERCEPTION CHANGE

 RETHINKING THE VALUE OF 
ITEMS

 MORE CONSCIOUS PURCHASING

 MAXIMIZING MATERIALS

 ELIMINATING WASTE AT THE 
SOURCE

 DIVERTING WASTE FROM 
LANDFILLS

PRODUCING LESS WASTE



ZERO WASTE TN PROGRAM

In response to increasing waste management 
challenges and the need for change, TDEC's 
Office of Policy and Sustainable Practices has 
developed the Zero Waste TN program. This 
program is designed to help inform businesses 
and citizens on how to make better choices and 
rethink the way we manage waste. TDEC is 
working to expand the Zero Waste TN Program 
to include Zero Waste Partners across the state, 
including manufacturers, businesses, 
institutions, and organizations, that take the 
initiative to consciously reduce their waste. 

https://www.tn.gov/environment/program-areas/opsp-policy-and-sustainable-practices/community-programs-and-services/zero-waste-tn.html


WHY IS ZERO WASTE 

IMPORTANT?

 Americans make up 4% of the 

world’s population but generate 

40% of the world’s total waste.

 Landfill waste breaks down 

anaerobically, releasing harmful 

greenhouse gases

 Tennessee’s landfills release the 

equivalent of 2,524 tons of CO2 

daily



METHANE AND 

LANDFILLS
 Methane is 25 times more 

potent than carbon dioxide at 

trapping heat in the 

atmosphere

 The largest sources 

of methane emissions in the 

United States are oil and gas 

systems, livestock enteric 

fermentation, and landfills.

 Municipal solid waste (MSW) 

landfills are the third-largest 

source of methane emissions 

in the United States, 

accounting for approximately 

15.1 percent. 





HOW TO GO 

ZERO WASTE



RETHINK

The first and most important step 

towards zero waste is to “re-think” 

purchasing behaviors and 

implement conscious purchasing. 

The key notion consists of 

purchasing only what is truly 

needed, choosing local products, 

items with no or minimal packaging 

when possible, and choosing 

durable, recycled, and recyclable 

materials. As a consumer, every 

purchase made is an opportunity to 

vote for zero waste.



REDUCE

Be mindful of unnecessary wasteful 

items in our every-day lives and 

learn to do without them. 

Eliminating or finding alternatives to 

items such as disposable straws and 

plastic shopping bags can prevent 

large amounts of waste. Also, 

consider switching to online 

magazine subscriptions and 

unsubscribing from junk mail. These 

simple acts can prevent large 

amounts of waste by simply 

avoiding it in the first place.



REUSE

Reuse can mean physically 
modifying an item, or simply using 
the item again or in a new way. Use 
a glass condiment jar as a storage 
container, make art out of discarded 
items, or transform old t-shirts into 
shopping bags. Take care of 
belongings and use them to their 
fullest potential, and repair 
everything possible to extend its 
useful life. Shop at thrift stores and 
other used product stores to save 
money and donate any items you 
may no longer need so that others 
may reuse them.



RECYCLE

Recycling items such as paper, 

plastic and aluminum is typically 

available through curbside services 

and county convenience centers. To 

recycle right and avoid 

contamination, properly clean items 

and only dispose of accepted 

materials. You can recycle 

miscellaneous items like light bulbs 

or batteries by finding a vendor 

locally or online and partner with 

friends, neighbors, and coworkers 

to share costs and collection effort.



RE-EARTH

Composting is one of the most 
important steps in the zero waste 
hierarchy because it addresses 22% of 
waste that ends up in landfills 
unnecessarily – food waste. 
Composting food waste is a more 
environmentally friendly option to 
landfilling because it avoids 
greenhouse gases and produces a 
beneficial soil amendment.

Residential composting options are 
available in larger cities, and backyard 
composting is a viable option for 
those who live in rural or suburban 
areas.

https://www.tn.gov/content/dam/tn/environment/sustainable-practices/state-government-and-institutions-team/zero-waste-tn/opsp_zero-waste_residential-organics-service-providers.pdf
https://www.tn.gov/content/dam/tn/environment/sustainable-practices/community-team/sustainability-and-resilience-in-communities/opsp_sric_composting-at-home-brochure.pdf


Zero Waste Resources

• How to Conduct a Waste Audit
• Food Waste Reduction Decision Tree
• A Guide to Create an Organics Collection 

Program for Your Office
• Organics Collection Guide
• Compost Service Providers
• Deciphering Product Labels
• Biodegradable vs. Compostable
• Composting at Home



SO WHERE DO I START?



IN YOUR KITCHEN!

In Your Kitchen!

For many homes, the kitchen is 

the largest generator of waste. 

From food packaging to food 

waste, our kitchens have the 

greatest opportunity to reduce 

our waste!







Consumer’s Guide to Zero Waste

https://www.tn.gov/environment/program-areas/opsp-policy-and-sustainable-practices/community-programs-and-services/zero-waste-tn/consumer-s-guide-to-zero-waste.html


WHAT ABOUT FOOD 

WASTE?

Our Get Food Smart TN Program 

has many excellent resources to 

help teach you how to prevent 

food waste in your home. These 

resources include:

• Rethink - Meal Planning 

• Reduce - Proper Food Storage

• Reuse - Repurposing Food

• Re-Earth - Composting



RETHINK –

MEAL PLANNING

Planning beforehand can reduce the 

amount of food you waste at the end of the 

week.

Plan your meals before grocery shopping, so 

you purchase only what you need.

Include quantities on your shopping list to 

keep from buying too much.

Keep a running list of foods that are 

frequently enjoyed in your house.

Check your refrigerator and pantry when 

making your shopping list to avoid buying 

items you already have. Don’t forget to mine 

the freezer for items as well.

When preparing for a large gathering, plan 

ahead to prevent from preparing too much 

food. Use the Guest-imator from Save The 

Food to help you decide how much food to 

buy and prepare.

Meal Planning Notepad

http://getfoodsmarttn.com/documents/uploads/Weekly_Meal_Plan_PDF.pdf
http://www.savethefood.com/guestimator/guests
http://getfoodsmarttn.com/documents/uploads/Weekly_Meal_Plan_PDF.pdf


REDUCE –
PROPER FOOD STORAGE

Storing your produce in the right place and at the 

right temperature can reduce the chance of 

waste.

Freeze, preserve, or can surplus fruits and 

vegetables.

Store bananas, apples, and tomatoes by 

themselves and store fruits and vegetables in 

separate bins.

Wait to wash berries until you are ready to eat 

them to prevent mold.

Store fruits and vegetables at the right 

temperature to ensure freshness.

When unpacking groceries, move older products 

to the front of the fridge, freezer, or pantry, and 

put new products in the back. This is the First In, 

First Out plan.

Refer to this storage guide for more tips on 

proper storage of various fruits, vegetables, and 

herbs.

Additional tips for safe food storage and 

preservation are available from USDA.

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/keep-food-safe-food-safety-basics/ct_index


REUSE – REPURPOSING FOOD

 Using leftover or excess food can save money 

and reduce waste

 Creatively repurpose leftovers and trimmings to 

efficiently use excess food 

 Menu planning to accommodate the use of 

excess food from previous meals is key to 

success



ORGANICS 

SERVICE 

PROVIDERS IN TN

Re-Earth

Composting is one of the most 
important steps in the zero waste 
hierarchy because it addresses 24% 
of waste that ends up in landfills 
unnecessarily – food waste. 
Composting food waste is a more 
environmentally friendly option to 
landfilling because it avoids 
greenhouse gases and produces a 
beneficial soil amendment.



RE-EARTHING AT HOME

Composting at home allows residents to take charge of their 

food and organics waste. Refer to this brochure to learn 

everything you need to know to begin composting in your 

own back yard.

https://www.tn.gov/content/dam/tn/environment/sustainable-practices/community-team/sustainability-and-resilience-in-communities/opsp_sric_composting-at-home-brochure.pdf




Quarterly Activity List 



Share information related to: 

➢ National Nutrition Month

▪ Healthy Recipes

▪ Eat Your Veggies Word Scramble

▪ Frozen Food Myths & Facts

March Suggestions

https://www.tn.gov/content/dam/tn/wfhtn/documents/eat_your_veggies_word_scramble.pdf
https://www.tn.gov/content/dam/tn/wfhtn/documents/wfhtn_frozen_food_myths_facts.pdf
https://www.tn.gov/wfhtn/resources/recipes/entrees/air-fryer-nashville-hot-chicken.html
https://www.tn.gov/wfhtn/resources/recipes/breakfast/freezer-friendly-oatmeal-waffles.html


Activities and webinars to promote:

• WFHTN Scavenger Hunt for Employee Spirit Month! 

• I’m Too Busy to Eat Healthy (Presented by Here4TN)

Tuesday, March 7 from 10:30-11 a.m. CT

• Healthy Eating Trivia 

Thursday, March 16 from 1-1:30 p.m. CT

• Green Plate Challenge 

In honor of St. Patrick’s Day (Friday, March 17)

• Stretches for Better Sleep 

Friday, March 24 from 10-10:15 a.m. CT 

• Green Smoothie Demo with Lindsey 

Thursday, March 30 from 12-12:15 p.m. CT

March Suggestions

https://stateoftennessee.formstack.com/forms/wfhtn_scavenger_hunt_submission_form
https://urldefense.com/v3/__https:/optum-training-form.force.com/USTrainingForm/s/newregistrationpage?c__recordId=a254N0000049iv6QAA__;!!PRtDf9A!vN4_xr1ctJ-QqRKOCH7bwoCO6Zd2GcMtivw4IwQBYP9Geiot3kcZO_XIuBnEyaBY_NbY8VGJdJlhvxqk8flq$
https://mcusercontent.com/f73b049c8fe9ec5311e8a2b7c/files/9a940345-5ae5-2a7f-d193-70f033f4f604/Mar._16_Healthy_Eating_Trivia.01.ics
https://www.tn.gov/content/dam/tn/wfhtn/documents/wfhtn_green_plate_challenge_tracker_final_fillable.pdf
https://mcusercontent.com/f73b049c8fe9ec5311e8a2b7c/files/2911c069-4ae1-ac34-30cf-cfe988c484f7/Mar._24_Stretches_for_Better_Sleep.ics
https://mcusercontent.com/f73b049c8fe9ec5311e8a2b7c/files/2654589f-f85e-af62-35dd-e3142c24b117/Mar._30_Green_Smoothie_Demo_with_Lindsey.ics


What’s New? 



March Daily Wellness Calendar 

& Virtual Events 



New Swag Available!



2023 Annual Celebration



New YouTube Videos

Healthy Eating on a Budget: 4 Tips



Social Media Shoutouts



Wellness Council Spotlights



21 Days to a Healthier Heart



Trivia Breaks
General Services 

and

Economic & Community Development



Chocolate Taste Testing
Intellectual and Developmental Disabilities



Upcoming Schedule

April Wellness Council Webinar

Thursday, April 6 from 9-9:45 a.m. CT

Quarter 3 Activities 

We encourage you to contact your Wellness Coordinator 
for assistance with planning and tracking.  

For our full virtual event list, please visit 
https://www.tn.gov/wfhtn/challenges/wellness-events.html

https://www.tn.gov/wfhtn/challenges/wellness-events.html


Your Updates!



Questions



Follow Us on Social Media!

/WFHTN @WorkingForAHealthierTN /@WFHTN


