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MissionHopes: The DGFPC FORWARD group hopes to identify steps that waitered restaurants would consider taking to preventreduce post-consumer food waste and ways in which DGFPC can help facilitate the taking of these steps.

Event Details:
Title: Food Waste Prevention in Waitered Restaurants
Date: late October to  midmid--November
Time: MondayThursday evening (6 PM to 8 PM), Monday morning (8:30 AM to 10:30 AM), or Saturday morning (9 AM to 11 AM)
Location (in order of preference): Sunflower Bike Shop, Carnegie Library, City Library, Downtown Community Building,  Maceli’s, city library, banquet space in other restaurants identified by Lawrence Restaurant Association (if it agrees to partner), Course Superintendents Association of America (auditorium, multi-purpose room, patio) (e.g., Ramen Bowls)
Format:  [in person only]
Audience: restaurant owners, managers, staff across Douglas County including people associated with chain restaurants and café- and cafeteria-style restaurants
Refreshments: food and warm and cold beverages
Event short description: This event aims to provide resources for and insight on developing, initiating, and sustaining efforts designed to preventreduce post-consumer food waste at Douglas County waitered restaurants, as well as generating new insight from restauranteurs regarding restaurants’ motivations to expend efforts preventing food waste, barriers to these efforts, and the support – internal and external – useful for overcoming the noted barriers. Prevention efforts includes use of smaller portion sizes, smaller plates, leftover containers, etc.  [Future workshops can focus on other restaurant types (e.g., cafeteria-style) and aspects of food waste reduction (e.g., food diversion/recovery, pre-consumer waste, composting).

 
Panel Structure (assumes evening offering)::
6:00 PM – 6:15 PM: mingle and secure obtain resources from tables
6:15 PM – 6:20 PM: welcome
6:20 PM – 7:120 PM: panel discussion
7:10 PM – 7:20 PM: questions and answers
7:20 PM – 7:540 PM: questions and answersbreakout groups
7:540 PM – 87:050 PM: next steps and closing remarks
until closing: 7:50 PM – 8:00 PM: mingle and obtainsecure resources from tables

Panelists (4 in total):
Birdie Albrecht (former manager of RPG)
Spencer Renfro (manager of Johnny’s Tavern North)
Kate (owner of Global Café)
Lawrence Restaurant Association (LRA) dignitaries and luminaries
Laura Klein (president), Emily Peterson (past president), etc.
Dan Luckey (restaurant owner, consultant, partner of Laura Klein, DCFPC EcoDevo workgroup)
Matt Hyde (co-owner and manager of 715)

Suggestions by Tyler Lindquist based on Purposeful Plates efforts
And more

Topics to Cover::
# 1: Steps a restaurant could take to prevent post-consumer food waste
# 2: Restaurant motivations behind each step (i.e., why a restaurant would want to take a step)
# 3: Barriers confronting each step
# 4: Internal and external support to lower these barriers
# 54: Steps that restaurants would consider taking now without additional support
# 65: Steps that restaurant would consider taking with support

Ways to Facilitate Discussion on Topics:
Send topics to panelists before workshop
Ask panelists to prepare comments but not presentations
Explain workshop is designed as background research before implementing a possible structured program (without mentioning Purposeful Plates)
Assess interest in a structured program including one designed to evaluate effectiveness through measurement and analysis (e.g., weigh post-consumer food waste)
Assess interest in a loose effort by FORWARD to provide limited guidance on an ad hoc basis
Pose questions to panel rather than individual panelists

Staff support (Connie):
  - Create promotional materials (flyers, social media posts, press releases)
  - Promote event through email DCFPC monthly newsletters, DCFPC website, County media, and community boards
  - Set up Eventbrite registration page
  - Purchase materials for program brochures, handouts, etc.
  - Reserve venue
  - Support technology (whiteboard or flipchart, laptop computer, projector, projection screen)
  - Other general technical support

Partners (possible):
Lawrence Restaurant Association
Downtown Lawrence
Environmental Protection Agency (EPA) Region 7
EPA headquarters (Claudia Fabiano)
KU Center for Environmental Policy
KU Environmental Studies Program
Just Food
 
Execution Timeline:

⁕ Two Months Before:
	- Invite partners
	- Invite panelists: share discussion prompts so panelists can prepare comments (but not presentations)
- Confirm panelists and moderator
- Secure venue
- Start marketing and promotion
- Finalize and distribute promotional materials
⁕ One Month Before:
- Finalize event agenda and topics
- Arrange logistics and technical setup
- Continue promotion and outreach
⁕ Two Weeks Before:
- Confirm all technical and logistical arrangements
- Send reminders to registered attendees
- Prepare pre-event materials (name tags, programs, etc.)
⁕ One Week Before:
- Conduct a final run-through with panelists and technical team
⁕ Day of Event:
- Arrive early to set up
- Ensure all technical equipment is functioning
- Greet panelists and attendees
- Conduct the event

Future Workshop(s):

Future workshops can focus on other related topics:

# 1: prevention of post-consumer food waste in café- and cafeteria-style restaurants, where patrons bus their own food waste (e.g., Wheatfields) [alternatively, two workshops: one for café-style restaurants, where patrons order at the counter but waiters bring prepared food to tables (e.g., Wheatfields), and another for cafeteria-style restaurants, where patrons order and obtain food at the counter (e.g., Merc).]
# 2: other aspects of post-consumer food waste reduction (e.g., food diversion, composting)
# 3: pre-consumer food waste reduction
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