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Business Savvy Sustainability

Goleta Moves to Reduce Plastic Waste from Food Facilities

What single-use disposable foodware items are covered in AB 1276? “Single-use foodware 
accessory” means all the following single-use items provided alongside ready-to-eat food:

Questions? Call 805-963-1852 or visit www.MarBorg.com

What condiments are covered in AB 1276?

A City ordinance mandating that single-use foodware accessories and standard condiments be made available only upon request by the 
consumer will go into effect on June 17, 2022, bringing Goleta into compliance with AB 1276. AB 1276 went into effect on January 1, 2022, 
and builds on the “straws-upon-request law” (AB 1884) to include other single-use food accessories. The bill also prohibits a food facility 
or a third-party food delivery platform from providing these accessories to consumers unless requested by the consumer.

• Utensils (defined as forks, knives,  
spoons, and sporks)

• Chopsticks
• Condiment cups and packets
• Straws
• Stirrers
• Splash sticks
• Cocktail sticks

Standard condiments include: relishes, spices, sauces, confections, or seasonings 
that require no additional preparation and that are usually used on a food item after 
preparation, including ketchup, mustard, mayonnaise, soy sauce, hot sauce, salsa, salt, 
pepper, sugar, and sugar substitutes.

How does this new regulation impact food facilities?
Food facilities should reevaluate how they provide these disposables to customers. Instead 
of automatically including them with the customer’s order, they will now only provide 
single-use items upon request by the customer.

A food facility that offers standard condiments is encouraged to use bulk dispensers for 
the condiments rather than condiments packaged for single use. A food facility that uses 
a third-party platform should customize their menu with a list of available single-use 
accessories and condiments. Only those items chosen by the consumer will be delivered.

As a business, what is this going to cost me?
This new regulation should not incur any additional costs to food facilities. 
They should actually save money that was previously budgeted for 
disposable foodware items and condiments.

For information email Angeline Foshay, Sustainability Program: afoshay@cityofgoleta.org



Green Business Spotlight: 
MOXI (The Wolf Museum of 
Exploration + Innovation)

For more information visit  
https://moxi.org

When MOXI opened on February 25th, 2017, Santa Barbara became 
home to a world-class museum designed to inspire and educate guests 
of all ages. MOXI’s mission is to ignite learning through interactive 
experiences in science and creativity, and their 25,000 square foot, three-
story building is filled with play-based STEAM (Science, Technology, 
Engineering, Art, Math) learning experiences to do so. After 5 years 
in business, MOXI became a Certified Green Business Innovator – the 
highest certification level – in February of 2022.

MOXI pursued the Green Business Certification as an initiative of the 
Environmental Alliance of Santa Barbara County Museums. The Alliance 
consists of 14 local museums and cultural institutions that are united to 
raise awareness about environmental issues through a common theme. 
The current theme (April-September 2022) is Impact: Climate Change 
and the Urgency of Now. The Alliance aims to inform, inspire, and 
prompt action through art, history, science, or nature exhibits  
and activities.

Dan Modglin, Director of Operations, joined the MOXI team in 
November of 2016. Dan spearheaded the process of MOXI becoming 
a Certified Green Business, but it was a collaborative effort amongst 
the team. And the staff was all in! Prior to beginning the certification 
process, the staff had already formed a Green Committee where they 
initiated eco-friendly projects like composting. Composting is exactly 
the kind of venture that embodies MOXI’s mission and core values – an 
out-of-the-box learning activity that requires experimentation.

MOXI did not need to go green to impress the public. First time visitors and members alike are visibly blown away by the 
exhibits once they walk through the museum doors. Look closer, and you might notice the Innovator Green Business and 
LEED Gold plaques hanging near the front desk. MOXI was built as a LEED Gold certified building in Engineering and Building 
Design, and it is the first LEED Gold certified museum in Santa Barbara County. Many of the prerequisites for LEED matched 
those of the Green Business Program which helped streamline the certification process. Some of the common prerequisites 
focus on LED lighting, low flush toilets and urinals, and HVAC systems.

In addition to using LED lights and installing low flush toilets and urinals, visitors might experience some of MOXI’s other 
green initiatives. One example is the museum’s strategic lighting schedule: they dim the lights to save power, or turn off the 
lights during bright sunny days, and sometimes they do both. The museum also conserves energy by scheduling their HVAC 
system to shut off at 4:00 pm when the amount of energy on the grid is strained. Together, these efforts help the museum 
save energy for their facility as well as for the rest of the community.

Looking ahead, Dan recognizes that MOXI will need to implement new initiatives as new green best practices are developed. 
Over the next few years, he plans to delve into the process of certifying MOXI as a LEED Platinum building. Dan recommends 
that other businesses exploring the Green Business Certification take it one step at a time. The process may initially appear 
daunting, but once you get started it is both manageable and rewarding. Santa Barbara is incredibly lucky to have MOXI in 
our community to encourage and inspire people of all ages to never stop exploring, and to have fun while doing so.

For more information about the Green Business Program of Santa Barbara County, please visit www.GreenBizSBC.org. 



Does your Business or Organization Produce Food?

Business Highlight:  
Jordano’s Foodservice Inc.

As a part of SB 1383, some food generators must have an agreement in place to donate excess, edible food to a recovery organization. 
Not only does this cut down the amount of organic waste that ends up in landfills, but it also gives businesses a way to help their 
community combat food shortages.

Karrie Reeves-Gilbraith, Food Safety & Compliance with 
Jordano’s Foodservice Inc., gave some insight into how 
businesses play a crucial role in edible food recovery:

For information email Dan Rowell, Solid Waste Programs: drowell@cityofgoleta.org

Tier 1 food generators need to have agreements in place ASAP to be compliant:

Supermarkets | Grocery Stores | Food Service Providers | Food Distributors | Wholesale Food Vendors

Tier 2 food generators have until January 1, 2024, to be compliant:

Restaurants | Hotels | Health Facilities | Large Venues/Events | Local Education Agencies | State Agencies

Not sure if you qualify as a food generator? Need help connecting to an food recovery organization?  
Contact EnvironmentalServices@CityofGoleta.org

Why do you participate in the Santa Barbara County Food Recovery Network and how long have you been donating food?
Jordano’s Foodservice has been donating food and other items for numerous years and from what I can tell it is just a part of who 
they are (Jordano Family). When I came aboard, I was provided the autonomy to broaden our reach and look for ways to make that 
happen. The team here at Jordano’s has worked together to make this come to fruition. The SB County Food Recovery Network 
helps facilitate helping others and it is rewarding to know you are a part of something worthwhile.

Left to Right (James - Jordano’s,  
Eswin - Friendship Manor, Karrie - Jordano’s)

What is the most common food you donate and what 
food recovery organizations do you donate to the most?
I would say dairy, produce, and juice. However, you never 
know what may come up but on average these are the 
most common items. We donate the most to Friendship 
Manor in Goleta and the Santa Barbara Rescue Mission.

Why should other organizations participate  
in the SB County Food Recovery Network?  
Any food recovery stories you’d like to share?
It is great for people, the environment and making a 
difference where you can. Having a lot of produce at the 
onset of COVID we began donating to the SB Wildlife 
Rescue and other animal shelters when the product 
wasn’t at the high standard we maintain for distribution 
but certainly could help our animal friends.
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