30-Day Free Composting Trial Case Study:
Renaissance Patisserie

Client Snapshot

Client type: Neighborhood bakery i . PﬁLT[SSERIE‘ -
Location: SouthPark, Charlotte, NC - v =4

Customer volume: Approximately 300-500

customers per week

Primary food waste streams: Leftover pastries, coffee grounds, food prep scraps, vegetable
trimmings, and limited compostable paper products

Previous system: All waste disposed of as landfill trash

The Challenge

Renaissance Patisserie was producing a significant amount of organic waste as part of its daily
operations, particularly from baked goods, coffee service, and food preparation. The team felt
increasingly discouraged knowing that most of this material was compostable but was still being
sent to the landfill.

While the idea of composting aligned with their values, there were real concerns about
implementation. Leadership worried that staff adoption might be inconsistent, that bins could
become messy or confusing, and that the program might not generate enough participation to
justify the cost.

Why Composting and Why Now

One of the key decision-makers at Renaissance Patisserie already composted at home and
strongly believed in its environmental benefits. When they learned about a free, one-month
composting trial, it removed the primary barrier to getting started.

The trial period offered a low-risk way to test whether composting could realistically fit into a
busy bakery environment without disrupting operations or overburdening staff.




The Solution

The composting program was designed to be simple, flexible, and easy for staff to adopt from
day one.

To support collection inside the bakery:

e One knock-bin was dedicated to used coffee grounds.
e Four 23-gallon indoor containers were placed in kitchen work areas for food scraps.
e Compostable liners were provided to keep bins clean and easy to manage.

For storage and service outside:

e Three 64-gallon outdoor Toters were placed on site.
e Containers were serviced weekly, with material weighed at each collection.

Before the program began, compostable materials were reviewed with the client to maximize
diversion and reduce confusion. Midway through the trial, additional compostable liners were
delivered, and any lingering questions about specific materials were clarified based on staff
feedback.

Results & Impact

The results exceeded initial expectations.

e 570 pounds of food waste diverted from the landfill during the trial period.

e With consistent feedback and light bin monitoring, weekly diversion more than doubled in
just two weeks — increasing from 82.6 pounds to 199.5 pounds.

e No odor or pest issues were reported, as indoor bins were emptied daily and liners
were changed regularly.

The program quickly became part of the bakery’s daily routine, demonstrating that composting
could work smoothly even in a fast-paced food service environment.




Who This Program Works Best For

This type of composting setup is particularly well-suited for:

Bakeries and cafés

Restaurants and food halls

Grocery stores and specialty food retailers

Any food-centric business generating consistent organic waste

Next Steps

If you're a food-service business interested in composting but
unsure how to get started, text/call us at 704-255-5015 or
email us at ahoy@scrapdaddycomposting.com. We're
happy to share what we’ve learned and explore whether a
similar program could work for your operation.
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