
In the wake of changes in global markets for recyclable materials, in 2019, Governor Newsom signed into law AB 1583, requiring 
CalRecycle to convene a Statewide Commission on Recycling Markets and Curbside Recycling. This collaborative concept was modeled 
after StopWaste’s own Alameda County Recycling Markets Network, and is tasked with evaluating California’s current state of recycling 
and recommending policies to fix it.
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The statewide commission consists 
of representatives from: 

• public agencies,

• private solid waste enterprises, and

• environmental organizations that 
have expertise in recycling.

View Commission details

Opportunities for leadership for StopWaste and member agencies
StopWaste and its member agencies have an opportunity to help achieve the desired goals of the Recycling Commission in Alameda 
County by:

• Working with private haulers to better understand current market conditions and where materials are going,
• Building greater transparency in outreach to minimize public confusion,
• Facilitating market development for processing materials domestically,
• Supporting recycling reform legislation,
• Providing accurate information for sorting and upstream waste prevention through the RE:Source search tool.

In December 2020, the Commission released a report outlining 19 preliminary policy 
recommendations to help the state meet its recycling and composting recovery goals. 
The policy proposals focus on actions to:

• Reduce the risk of fire and other hazards in discarded materials and associated 
risks to workers and communities,

• Eliminate some packaging that impedes recycling,
• Reconfigure recycling market development e�orts to improve e�ectiveness,
• Commit to ensure that materials separated for recovery will not be processed in a 

manner that contradicts the environmental and social intent of recovery e�orts.

Recommendations at a glance:

�

View the full Commission report

Food Waste Prevention & Recovery
Build on and support food recovery e�orts required under SB 1383

Market Development
Increase local demand for products made with recycled content

Limiting Acceptance of Recyclables & Organics
Ensure materials accepted are truly recyclable and compostable

Waste Prevention & Reuse
Promote the ability to repair and reuse over replace

Producer Responsibility
Require accurate labeling and responsible design

Access To Recycling Centers
Improve ease of redeeming beverage container deposits
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A new California State law, SB 1383, aims to keep food and plant materials out of landfills to reduce emissions that contribute to 
climate change (food scraps emit more methane than any other material in the landfill). Under the law residents must properly sort 
recyclable and compostable materials into the appropriate containers. 

Food scraps and yard trimmings collected from curbside bins are sent to a facility where they are turned into compost, a valuable 
resource used by farmers and gardeners to grow food in California. Quality compost is vital to a healthy food supply, and improves 
soil quality, water retention, increases crop yield, and reduces the need for fertilizers and pesticides.  

Follow these tips to help make quality compost: 

New Law Requires California Residents to Compost Food Scraps

Know what goes where 
Items that can be placed in your green bin include: 

• All food products: fruit, vegetables, breads, cereal, dairy, meat (including bones), 
coffee grounds, filters and tea bags 

• Uncoated food-soiled paper: paper towels, plates, napkins, pizza boxes and 
paper lunch bags

• Plant debris and untreated wood 

Keep compost clean 
• Remove stickers, twist ties, and rubber bands from produce 
• Never put plastic, glass or metal in the green bin 

Collect your food scraps 
• Keep a small bowl handy for food prep trimmings and for scraping your plate 
• Use a paper bag, newspaper liner, or kitchen pail to collect food scraps 

Store your food scraps in a convenient place 
• On the counter 
• Under the sink 
• In the fridge or freezer – especially for meat and fish or during hot weather 

Put your food scraps in the green cart for weekly pick-up 
• Toss your compostable or paper bag of food scraps in the green bin 
• Empty food scraps from your collection pail or bowl into the green bin 
• Line the bottom of green cart with newspaper or leaves to keep it clean

For more information on food scrap composting at home, visit:   www.stopwaste.org/food-scrap-composting

http://www.stopwaste.org/food-scrap-composting

