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– 5-gallon buckets and 1.5-gallon pails, with lids, for internal use.

– Waste audit, including presentation and Q&A for owners and staff, a staff training session,
discussions with staff to identify common composting contaminants, and custom signage and
bin placement.

– *Window decals for participants. (most participants were not interested or didn’t post it)

– *Personalized web-profile on the EarthKeepers website. (some interest emerged but
difficulties in getting buy-in and follow-up on bios and descriptions inhibited implementation)

– Mixed-media promotions of participating restaurants as EarthKeepers partners.

Anticipated Cohort Dates:
Cohort 1: April 2022 - July 2022

Application due date: March 25th
Confirmation of participation: March 31st
Program prep and waste audit: April 4th - April 18th
12 week trial period: April 18th - July 17th

Cohort 2: June 2022 - October 2022

Application due date: June 10th
Confirmation of participation: June 17th
Program prep and waste audit: June 27th - July 11th
12 week trial period: September 16th

Cohort 3: September 2022 - January 2022

Application form due date: September 9th
Confirmation of participation: September 16th
Program prep and waste audit: September 26th - October 10th
12 week trial period: October 10th - January 8th, 2023

Cohort 4: January 2023 - May 2023

Application due date: January 13, 2023
Confirmation of participation: January 20, 2023
Program prep and waste audit: January 30, 2023 - February 12, 2023
12 week trial period: February 12, 2023 - May 14th, 2023
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As such, EarthKeepers signed-up with DBI as Champion members, hoping to make the most of
what was offered to community organizations opting for that level of membership:
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Audits
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Restaurant 1 - Audit & Contamination Sample, Week 2

Restaurant 2 - Audit & Contamination Sample, Week 3
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Restaurant 2 - Audit & Contamination Samples, Week 6 (left), Week 7 (middle), Week 8 (right)

Restaurant 3 - Audit Week 3 (top). EarthKeepers bucket accidentally melted in the kitchen.
Week 5 (bottom). Organics bin was filled with yard waste.
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Restaurant 4 - Audis, Week 2 & Week 3

`
Restaurant 4 - Audit & Contamination Sample, Week 3 and Week 4
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FARMbloomington - Initial set-up in alley; bungies secure roller lids closed and
discourage people from using them as trash cans (top-left); Farm joined the Green
Business Network (top-right). During September, a new gate was installed to keep
recycling and compost rollers secured (bottom-left). FARMbloomington also made
signage for their staff (bottom-right).
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Restaurant 5 - Audits Week 2, Week 3, Week 4. Use of certified compostable sauce
containers (bottom-center)
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Restaurant 6 - Set up in the alley with 6 rollers collected at least 4 times per week.
Regular disposal of greasy liquid (presumably not from the fryer).
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Restaurant 6 - Audits, week 3 and week 4. Mostly paper products, lettuce and chicken
wing bones.
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Restaurant 7 - Audits, week 3 and week 4 (top). Repeated contamination with plastic
liners, presumably from the dish washing area (middle). Spilled food on the ground in the
alley (bottom-left); rollers were graffitied in October (bottom-right).
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Restaurant 8. Plastic contaminant (left). Recurring spills on the alley (middle). Use of
safety cones to park on Walnut and load full rollers (right).

Restaurant 9. Audits, Week 2 and Week 4 (left and middle). Neglected roller, left open,
filled with rain water and contaminants (right)
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Restaurant 10. Audits and contamination samples for Week 1, Week 2, Week 3 (top).
Overflowing roller with contaminant (bottom-left). Large dumpster area in a room
accessed through the alley, good signage (bottom-right).
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Restaurant 11. Rollers were frequently filled with trash (top). Audits, Week 1, Week2 and
Week 3.
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Restaurant 12. Audits Week 1 and Week 2. Egg shells and flour bags are discarded every
Thursday after weekly dough preparation.

Restaurant 13. Audit, Week 2 (left). Dumpster corral was frequently blocked by vehicles
of apartment tenants (right).
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Restaurant 14. Audits Week 1 and Week 2 (top). Repeated tossing of vegetables with
twist ties (bottom).
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