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In 2017, World Wildlife Fund, supported by the 
Rockefeller Foundation, partnered with the 
American Hotel & Lodging Association to study 
food waste reduction best practices in 10 hotels. 
In November 2017, they released free resources, 
checklists, and training videos or the hotel indus-
try at www.hotelkitchen.org. 
 

In 2018, WWF has selected Baltimore to expand its 
HOTEL|KITCHEN program and to explore place-
based dynamics in promoting food conservation.

In Phase I of the HOTEL|KITCHEN Baltimore Ex-
pansion Project, Astrapto LLC and Plisko Sustain-
able Solutions, LLC researched the local context 
and conducted a focus group. This report summa-
rizes key activities to date and outlines Phase II 
activities, including workshop and vendor fair for 
the hospitality industry.
 

From the onset, we recognized that scaling and 
sustaining this short-term project depends on key 
stakeholders committing to ongoing promotion 
and expectations of food conservation within ho-
tel operations. The activities planned for Phase II 
are designed to garner such support. 

We hope this is a useful and practical service for 
scaling HOTEL|KITCHEN initiatives in Baltimore.

Dr. Aurora Dawn Reinke
Joan Plisko, PhD
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Why 
Baltimore?

The proposed location for this project 
is Baltimore, Maryland. Also known as 
“Charm City”, Baltimore is situated in the 
mid-Atlantic region of the US and is 2nd 

largest seaport in the Chesapeake Bay.¹ It 
is the 21st largest metropolitan area in the 
country; however, due to its proximity to 
Washington, DC, it is part of the 4th larg-
est combined statistical area, with over 
9 million residents.² In 2016, Baltimore 
welcomed nearly 26 million visitors, an 
increase over the prior year.³ Despite setbacks in public image from rioting and crime, Visit Baltimore, the 
local visitors and convention bureau, continues to achieve growth in securing major meetings and events 
for coming years.

Key attractions and features that draw in visitors to 
the greater Baltimore area: 
• Baltimore Convention Center
• Major sports teams and events 
• Major hospital systems  
• Major university systems 
• Historical attractions and museums 
• Casinos
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Baltimore, like many cities, has seen a surge in interest and organizations focused on 
improved food systems, food recovery, and food waste reduction. Evidence of this 
growing attention can be seen in:
• Maryland held its first Food Recovery Summit in November 2016. The output of the 

meeting of more than 150 participants (no hotels, though) was a comprehensive list 
of challenges and solutions.¹⁰ The Next Steps list aligns with the WWF Hotel Food Con-
servation Program.   

• The Baltimore Office of Sustainability has a Baltimore Food Policy Initiative to improve access 
to healthy food for all residents of Baltimore. 

• The Food Recovery Network born at the University of Maryland in 2011 is the largest student led 
movement to tackle food waste. 

• In 2016, the Chesapeake Foodshed Network launched a Food Waste & Recovery Work Group. 
• Food startups in the DC/Baltimore area increasingly leverage food waste as input to value-added 

products and services.¹¹ 

Wine Enthusiast: 2016 under the radar food city5
USA Today: 2017 top underrated food cities6
Zagat: 2017 top 30 most exciting food cities7

Baltimore: An Up-and-Coming Food City

In recent years, Baltimore has experienced:

2.8% 5%
Growth in    

visits³
Growth in 

F&B sales3...

29%
...of total

visitor 
spending4

Baltimore Hospitality & Food Scene
8,000 hotel rooms in Baltimore City⁴

30,000 rooms in Maryland’s Central Region⁸

30 hotels with more than 3,000 sq. ft. meeting space⁹

Higher than national average occupancy rate4

The focus on food, as an opportunity for growth of the area’s tourism 
and visitor spend, makes fighting food waste a pertinent and urgent 

matter for the Baltimore hospitality industry and the community.
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The level of 

food insecurity 
(hunger) in Balti-

more is 23%, about 
double the rate of 

Maryland or the 
U.S.; 25% live in 

food deserts.¹² 
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PHASE I

Key activities included: 

• Research local market, legal, and infrastructure context for food waste reduction 
and recovery. Key research resources include:
◊ The Maryland Department of the Environment November 2016 Food Recovery 

Summit Summary Report (MDE Report), which contains five pages of chal-
lenges and solutions related to source reduction and donation, food recycling 
infrastructure, and food recovery outreach. We further identified which of 
those items are most pertinent to the hotel context and those which we will 
address in this HOTEL|KITCHEN Expansion Project. 

◊ The City of Baltimore Office of Sustainability Food Policy Draft summarizes the 
work of 75 stakeholders who drafted a policy addressing the combined issues 
of unemployment, food insecurity and food waste reduction, and soil con-
tamination and amendment through composting.  

• Raise awareness of HOTEL|KITCHEN and gather stakeholder input and needs 
through connections with relevant and influential people and groups: 
◊ Hotels such as Hilton and Marriott – both local property staff and corporate 

sustainability staff
◊ Government agencies such as Maryland Department of the Environment and 

Baltimore Office of Sustainability
◊ Groups and Other Parties interested in local/regional sustainability issues 

such as Trash Free Maryland and the Chesapeake Foodshed Network
◊ Non-profits such as Maryland Food Bank and UEmpower
◊ Social Enterprises such as MEANS and Humanim
◊ Vendors who offer products and services that facilitate food waste reduction 

such as Waste Neutral and LeanPath
◊ Farmers such as Two Oceans True Foods
◊ Hospitality & Tourism Stakeholders such as Visit Baltimore, the Baltimore 

Convention Center, and M&T Bank Stadium.
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Focus Group

On April 11th, the project team con-
vened a focus group with 22 stake-
holders representing the hotel indus-
try, social enterprises, environmental 
services providers, and state officials. 
The focus group was at Pearlstone 
Center, a 180-acre retreat and confer-
ence center in Reisterstown, Mary-
land. With accommodations for 300 
people, a USDA Certified Organic 

Farm, a food donation program, an onsite composting program, and a pair of nesting ravens on 
site, this bucolic meeting space provided the ideal backdrop for the focus group.

The Team emphasized the significance of the short-term nature of this project and asked par-
ticipants how we can specifically move the needle in the next 6 months. The guiding philosophy 
was this quote from Fernando Trías de Bes: “Better a mediocre idea with brilliant execution 
than a brilliant idea with mediocre execution.” 

Participants offered suggestions for PREVENTION, DONATION, and RECOVERY. 

One participant said it best at the end of the meeting, when he commented that he has attend-
ed many similar events and has observed the tendency to generate a lot of excitement and talk, 
but not a lot of action. Based on our approach and the focus group output, he felt confident this 
project would result in action.
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PHASE II
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In phase 2, the project team will work with select hospitality venues to train staff and 
pilot interventions for various stages of the FDA Food Hierarchy (pictured below). 

As a key project focus for Phase 2, the
Baltimore Convention Center and their 
catering partner, Centerplate, will receive 
the following implementation support from 
the project team: 

• Train management and staff 
• Conduct food waste audits and establish food         

waste measurement and tracking protocols
• Create a food donation policy and increase 

donations 
• Pilot a food scraps donation program with a 

nearby farm

Thanks to the generous support of the Baltimore Convention Center and Centerplate, 
we will hold a workshop and vendor fair to expose the greater Baltimore hospitali-
ty community to food waste reduction strategies, technologies, and services. Learn 
more and register here. 

http://www.astratpo.com
https://www.eventbrite.com/e/hotelkitchen-reducing-food-waste-in-baltimores-hospitality-industry-tickets-45699311872
https://www.eventbrite.com/e/hotelkitchen-reducing-food-waste-in-baltimores-hospitality-industry-tickets-45699311872


Data is the first step to both understanding and solving a problem. Food waste data can be 
generated, categorized, and stored in a myriad of ways. A dashboard enables different audi-
ences to have insight into their contribution to food waste. From the person who works with a 
meeting planner client to set and order a menu 
to the person who discards food waste, every-
one needs to see their role in address-
ing the problem. 

Food waste audits revealed:
• Where waste occurs
• What causes waste 
• Where it goes (e.g. donation, 

compost, landfill)
Now we can identify solutions and 
move forward with implementation 
and tracking success!

National attention on Baltimore in recent years has been focused on issues 

of civic unrest, crime, and policing. Taking steps to address an issue which 

impacts many facets of the community enables us to share a more holistic 

picture of Baltimore and be part of a vision for a brighter future. 

Baltimore: An Opportunity to 
Shift the Narrative

Food Conservation in Action
Shifting the Culture
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In hands-on interactive workshops, we brought together members of every department, 
at every level. In these sessions, we 
• Emphasize why food waste is a problem everyone should care about 
• Set achievable goals at every level of the food recovery hierarchy 
• Discuss the role of sales and planners in educating customers and achiev-

ing prevention related goals
• Invite staff to comment on and solve barriers to communication and oth-

er problems and limitations  
• Build team cohesiveness through activities, such as the Chopped style 

competition that utilized “waste” for the day’s lunch menu

Measure and Learn

PREVENTION Opportunities

 
The Baltimore 

Convention Center 
and Centerplate lead  

the way, committed and 
enthusiastic, from the 

top of the organization to 
staff. Their role as a de-

mand generator for hotels 
enables them to set the 

tone for the Baltimore 
hospitality industry.
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Food Conservation in Action

Centerplate currently donates to the Maryland Food Bank; however, additional donation re-
cipient partners were needed to accommodate the full range of food donations generated at 
the Baltimore Convention Center.  Centerplate is owned by Sodexo, a global foodservice oper-
ator, which has a partnership with MEANS Database. This 
national online platform connects hospitality companies 
with excess food to local donors. 

MEANS Database, and similar services available both re-
gionally and nationally, save business time and enable 
greater tax benefits by collecting a few key data points on 
the donated food and then communicating to dozens of 
donors at once. 

Centerplate has set a goal to donate additional food from 
its concessions operations. This is a great example of go-
ing from good to great - they already have a robust com-
posting system, but now they are moving food up the re-
covery hierarchy and benefiting those in Baltimore who 
are experiencing hunger. 

Feeding People

There is perhaps no initiative at The Baltimore Convention Center that has generated more 
excitement than the new partnership with a local farmer to feed his pigs. 

Through this relationship, Centerplate sends 100 pounds or more of food scraps each week. 
This shifts food waste further up the recovery hierarchy and saves the farmer money by giving 
him access to nutritious pig feed. 

The key to this initiative has been the willingness of all involved to experiment and learn as 
they go. The Executive Chef and the farm manager communicate regularly and improve the 
process based on feedback - not from the pigs, but if we could survey them, we are quite sure 
they would say “yum, yum, and thank you, Centerplate!”

We plan to celebrate the success of this project at a farm to table dinner at the farm in the fall 
2018.

Feeding Animals

The Federal Bill Emerson 
Good Samaritan Food 
Donation Act protects 
a hospitality business 
from civil and criminal  
liability when donating 
food to a non-profit or-
ganization, in good faith.
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Dr. Aurora Dawn Reinke

Dr. Joan Plisko
Dr. Joan Plisko is an environmental health and sustainability director, 
strategic planner, project manager, industrial engineer, researcher, 
author, and educator. She serves as Community Sustainability Direc-
tor for Pearlstone Center, a conference and education center in Bal-
timore County. In this capacity, Joan has been instrumental in pro-
moting sustainability initiatives, including advocacy and community 
engagement.

From 2006 to 2015, Joan provided environmental sustainability as-
sistance, networking, and recognition to over 60 healthcare facilities 
in Maryland. She authored Waste Prevention and Management in 
Hospitals. Joan has a strong network in the Baltimore area and has 
partnered with non-profit organizations, government agencies, and 
service providers on workgroups, research papers, and educational 
events. Joan is the Founding Chair of the Baltimore County Advisory 
Commission on Environmental Quality (CEQ) and was in the 2017 class 
of the Baltimore County Leadership Development program.

Joan’s awards and recognitions include: American Industrial Hygiene 
Association (AIHA), Rachel Carson Award (2016), Daily Record’s Top 
100 Women in Maryland (2016), Tawes Award for a Clean Environment 
(2008), U.S. Environmental Protection Agency Mid Atlantic Environ-
mental Achievement Award (2008).

Founder & CEO, 
Astrapto LLC

Founder & President, 
Plisko Sustainable 

Solutions LLC

Dr. Aurora Dawn Reinke, ISHC, ISSP-SA is a speaker, writer, change 
agent, and consultant specializing in sustainability. She has 25 years 
of experience in diverse industries in strategy, sustainability and cor-
porate responsibility, learning and development, leadership, project 
management, and marketing. She has managed diverse and complex 
implementations of hospitality education, including online programs 
at Marriott International, Glion Institute’s Hospitality Management 
School, and Les Roches Global Hospitality Education.

Aurora has a monthly column in Travindy and has written articles for 
Green Lodging News, Hotel Management, Hotel News Now, and the 
Hotel Yearbook Sustainability edition. Her speaking experience on 
sustainability includes the Cornell Hospitality Research Conference 
and the Greek Tourism Federation’s Annual Conference, Global Busi-
ness Travel Association (GBTA) webinars and events. She has also been 
a featured guest on the Lodging Leaders podcast and the CSR podcast. 

Aurora’s industry leadership includes: 
• Chair of the Business Travel Working Group for the Global Sustain-

able Tourism Council (GSTC)
• Member of the sustainability committee of the GBTA
• Member of the redesign task force for green meeting standards 

(APEX) for the Events Industry Council
• Member of the International Society of Hospitality Consultants

www.astratpo.com

https://www.pearlstonecenter.org/
http://recycle.com/wp-content/uploads/2016/06/Waste-Prevention-and-Management-in-Hospitals-Final.pdf
http://recycle.com/wp-content/uploads/2016/06/Waste-Prevention-and-Management-in-Hospitals-Final.pdf
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Contact

HOTEL|KITCHEN Baltimore project lead:
Dr. Aurora Dawn Reinke

aurora@astrapto.com
+1.443.561.4295
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