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The draft Montgomery County Climate Action Plan (CAP) is an impressive analysis and set of
recommendations intended to address the climate emergency that we are facing and to achieve the
County’s ambitious goal of reducing community-wide greenhouse gas emissions 80% by 2027 and

100% by 2035.

The Montgomery County Food Council’s Environmental Impact Working Group (EIWG) has
reviewed the actions outlined in the draft CAP, with consideration for the EIWG goals listed
below, and in relation to previous recommendations submitted to the County. The
recommendations below include the Food Council’s suggested additions to the CAP, as well as the

areas within the CAP recommendations that the Food Council is best equipped to support.

In the spirit of facilitating ongoing input and supporting the efforts of community organizations,
the EIWG seeks to remain involved in the implementation of the CAP, and to identify and engage
additional community partners that can play a critical role in relevant plan components. The EIWG
also plans to advocate for County government to consider the cross-cutting goals of the CAP as
they relate to other improvements of the County’s food system (e.g., during master and sector
planning processes, to consider opportunities to achieve co-benefits in climate or food system

resiliency).

EIWG Goals for 2021

e Reduced food waste in Montgomery County

e Increased regional food waste composting capacity

e Support the establishment of community composting education sites and composting-related
educational programs and outreach

e Increased local, sustainable food production and procurement through partnerships with
community-based organizations, agricultural producers and food and beverage businesses, and
public and private institutions

e Build partnerships and foster collaboration between environmental stakeholders throughout the

County
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Addendum: Existing Best Practices related to Climate Action

Carbon Sequestration:

Relevant Best Practices

o

Establish Green Mondays for County foodservice operations, where a plant-based
option is the featured dish on Mondays. Berkeley, CA passed a resolution
implementing Green Mondays in 2018.

Establish a “Default Veg” catering policy for County events whereby attendees “opt
in” to receiving a meat-based option but the default option is plant-based. This is

popular practice in Europe, especially in the UK.

The Good Food Purchasing Program has been adopted by a number of jurisdictions,

usually starting with the school district, including in the District of Columbia.

Work with local businesses to rename plant-forward food options on menus to

appeal to a larger number of people.

m I[natest the Better Buying Lab did in the UK, changing the name of
"Meat-free Breakfast” to ”Garden Breakfast” and "Field Grown Breakfast”
increased sales by 12 and 17 percent respectively.

Set a target for reducing the County’s GHG emissions from food purchases by 25%
by 2030.

m Paris set a goal of reducing its food consumption-based emissions by 40% by
2030. Los Angeles, London, Tokyo, and 11 other cities around the world
committed in October to aligning their procurement policies with the
planetary diet.

Set a target for reducing the County’s meat purchases by 25% by 2030, including a
phase-out of processed meat purchases by 2030, in favor of increasing plant-based
sources of protein.

m  New York City set a goal of halving red meat purchases and phasing out

processed meat purchases by 2030 in their Green New Deal.

Regenerative Agriculture:

Relevant Best Practices
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o

The Chesapeake Bay Foundation, Future Harvest CASA, Fair Farms, the Institute
for Environmental and Energy Research, and the Institute for Local Self Reliance
have established the “Million Acre Challenge” to promote regenerative agriculture
practices in the Chesapeake Bay watershed.
m  Opportunity to partner with the Montgomery County Office of Agriculture
and the many local farms already enrolled in conservation programs to

achieve these goals.

Reducing Food Waste:

o Relevant Best Practices

O

Community Food Rescue matches food from local businesses that would have been

thrown away and delivers it to groups helping people experiencing hunger through
ChowMatch.

Harvest Share matches food from local home gardens with food assistance providers
and community organizations

Compost Crew collects metrics on customers served, amount of food waste diverted

from landfills, savings to the County’s budget, and other relevant data to help the
County measure the success of this partnership. Compost Crew also already serves
thousands of County residents and provides finished compost to customers.

The Green Dining Alliance is a restaurant sustainability certification program in the
St Louis region that conducts on-site audits evaluating all areas of operations,
including food waste production.

Philadelphia’s Municipal Building Waste Audit Program requires all City-owned

facilities to submit an annual waste audit form.

Climate Adaptation:

o Relevant Best Practices

o

Baltimore City and the National Resources Defense Council developed the

Baltimore Food Waste Recovery Strategy, which includes an effort to educate

residents about food waste reduction through the NRDC’s “Save The Food” public
service campaign.

The “Zero Waste Philly” Social Media Recycling Toolkit includes pre-written posts,

graphics, and suggested hashtags that make it easy for individuals and organizations

to share information and success stories about food waste on social media.
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