
Questions? Scan below:

AB 827 AB 1276

Diverting organic waste and recyclables from landfills is required by the state to reduce our impact on climate change and the 
environment. Waste Not Consulting, a local sustainable waste consulting firm, can assist with the development and implementation 
of your recycling program.

STEPS TO SUCCESS:
• Use provided guidelines & resources to educate yourself 

team on compliance and sustainable practices

• Check out the CMA-W list for more sustainable, single-use 
supplies and foodware

• See if your restaurant qualifies for recognition with Surfrider’s 
Ocean Friendly Restaurant Program

• Inquire with Waste Not Consulting about custom in-person or
virtual training & team building

MANDATORY ORGANIC 
WASTE REDUCTION

EDIBLE FOOD RECOVERY & 
ORGANICS RECYCLING 
(COMPOST)

SB 1383 establishes the following targets 
to reduce methane emissions:

• 75% reduction in statewide 
organic waste disposal by 2025

• 20% recovery of edible food for 
human consumption

FRONT OF HOUSE COMPOST & 
RECYCLING BINS

AS OF JULY 1, 2020 
Commercial food establishments are 
required to provide bins to customers 
for collecting organics and recycling 
alongside trash. All three bins must be 
accessible and visible, clearly marked 
with signage and the bins must be 
properly serviced.
This law targets businesses that sell 
products for immediate consumption.

DISPOSABLES ON REQUEST 
ONLY LAW

AS OF JANUARY 1, 2022
All retail food facilities and delivery 
platforms are required to provide single-
use foodware accessories upon request 
only (e.g. cutlery, straws and sauce 
packets). The law also requires that 
single-use foodware like cutlery is not 
bundled or wrapped together.

TIPS FOR RECYCLING & WASTE REDUCTION

Place trash, recycling, and organic waste 
bins together to make recycling easier.

wastenotconsulting.com

SB 1383

Working together, the measures we put in place to increase recycling and reduce waste will make a significant 
environmental impact. Speak with the Waste Not Consulting team to learn more about how we can increase your
recycling success.

Consider bulk dispensers for condiments 
and update online ordering menus to 
include foodware accessory options.

Partner with a food recovery organization 
to donate your excess, reducing waste 
and ensuring compliance.

RETAIL & RESTAURANT 
GUIDE TO PROPER WASTE  

DISPOSAL AND COMPLIANCE


