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Bremerton students get a taste 
of sharing
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BREMERTON — Instead of throwing away unused cartons of 
milk or uneaten bread or fruit, students in the Bremerton School 
District donate unwanted food to help families in need.
The program, the result of a partnership among the district, the 
state and the Environmental Protection Agency, aims to reduce 
the impact of food waste on the environment while helping to 
feed the hungry in Bremerton.
Schools recently began collecting certain unopened, undamaged 
food items from federally subsidized school lunches. The food is 
stored in a freezer until it is picked up by the Salvation Army to 
be donated to local food banks.
"It just feels so much better to not throw food away and give it to 
people who will eat it and need it," district child nutrition 
services supervisor Lynn Johnson said.
Johnson said the district is collecting between 150 and 175 
pounds of food per school per week. The district estimates that 
the program could potentially collect up to 32,000 pounds of 
food per year.



Johnson said the program also will save the district money on 
trash pick up, since less food waste will be sent to the landfill.
In 2010, the Healthy, Hunger-Free Kids Act changed school 
lunch regulations. As a result, Johnson said, kids are exposed to 
more fruits and vegetables, which they don't always eat. Some of 
the donated food might include bananas, unsliced apples and 
packaged carrots. Packaged food like bread rolls, yogurt, cheese 
sticks, milk and cereal may be donated as long as it is 
undamaged.
Johnson held a walk-through Wednesday to showcase the food 
share at Armin Jahr Elementary School.
Students ate lunch as usual. Before throwing away any uneaten 
food, they were given the option to place it in a separate bin. 
Student volunteers then move the food into freezers until it can 
be distributed by the Salvation Army.
Some students said they were surprised when the program 
started but warmed up to it quickly.
"It was exciting. If you don't want to eat (a certain food) because 
you were full, you just can put it somewhere so that you can 
send it to people who need it," one Armin Jahr third-grader said.
"Instead of just like wasting it," her friend added.
Bremerton's food share is the pilot program for the state, as well 
as one of the first districts on the West Coast to implement this 
type of food-waste reduction program, according to EPA senior 
sustainability adviser Viccy Salazar.



"Not only are we teaching children not to waste food," she said, 
"but also helping them ... figure out how to not waste food and to 
actually have a part in the solution."
The school district is working alongside the state and EPA to 
create a model variance and a "set of tools" that can be applied 
statewide next year, Salazar said.
Johnson was approached last year by the EPA and asked to be a 
part of a program that would keep food out of the landfill and 
help provide for people in need. When she first approached the 
Kitsap Public Health District with the idea, she was turned 
down. After more than a year of applying for special variances to 
the existing school food permits, the program was approved.
"Navigating the legal maze was difficult, Lynn never gave up," 
EPA associate director of environmental review and assessment 
Linda Anderson-Carnahan said.
Johnson is hoping to establish some sort of recognition for 
students who volunteer to help with the program, in addition to 
involving some science classes with the sustainability part of the 
program. She said she wants to get students excited about saving 
food.
Because the program was instituted at the district level, Salazar 
said, it should stand the test of time, unlike other programs that 
might come and go with changes to the school board or PTAs.
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