
Visit www.LessIsMore.org for more information on commercial waste programs.

Get in compliance by arranging for food scraps collection service and edible food donation 
for your business! For more information contact Sarah Stark at sstark@marborg.com.
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AB 1276 Foodware Accessories & Condiments Upon Request
California’s AB 1276 builds on the state’s existing efforts to combat waste from single-use 
items. Beginning in 2022, utensils, condiments, straws, and other single-use food items 
may only be given to customers upon request or if necessary to eat the food item.   
AB 1276 states that food facilities in California can no longer: 

• Provide any single-use foodware accessory or standard condiment packaged for  

single use, unless requested by the customer.

• Bundle foodware accessories, prohibiting a customer from taking only what they need.

If a using a third-party delivery platform, a business shall customize its menu with a list of available single-use foodware accessories and 
standard condiments, and only those items selected by the consumer shall be provided by the food facility. Some facilities and situations 
are exempt from AB 1276. Businesses in violation of the law may be fined. You can learn more at: www.LessisMore.org/AB1276

California’s SB 1383 Reduces Methane Emissions Through 
Recycling Organic Waste and Recovering Edible Food

SB 1383 is a California bill aimed at reducing methane emissions through the increased recycling of organic waste. The regulations require 
a 50% reduction statewide in the disposal of organic waste by 2020 and a 75% reduction by 2025. Additionally, SB 1383 mandates that 
20% of currently disposed edible food be recovered for human consumption by 2025.

All businesses that create organic waste, including food scraps and green waste, are required to recycle their organics as of January 1, 2022. 
Some will also be required to recover food for donation. Businesses that must develop food donation programs include the following:

When organic waste enters the landfill, it emits methane gas, a potent greenhouse gas known as a short-lived climate pollutant (SLCP). With 
the implementation of these new regulations, all organic waste generators will be required to prevent, reduce the generation of, and recycle 
organic waste. These regulations will also help get food that would otherwise be wasted out to people in need. With the County’s new 
ReSource Center, along with MarBorg’s affordable and easy service options, we can divert huge amounts of organics from the landfill. At the 
ReSource Center, organic waste is turned into compost, and the methane gas created in the process generates clean electricity for the facility.

• Supermarkets

• Grocery Stores with Facilities ≥ 10,000 sq. ft.

• Food Service Providers

• Food Distributors

• Wholesale Food Vendors

Tier 1 (Starting January 1, 2022)
• Restaurants with Facilities ≥ 5,000 sq. ft. or 250+ seats
• Hotels with an On-Site Food Facility and 200+ Rooms
• Health Facilities with an On-Site Food Facility and 100+ Beds
• Large Venues and Events
• State Agency Cafeterias with Facilities ≥ 5,000 sq. ft. or 250+ seats
• Local Education Agency with an On-Site Food Facility
• Non-Local Entities

Tier 2 (Starting January 1, 2024)

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



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. 



The Santa Barbara County Public Works Department’s ReSource Center is our community’s 
state-of-the-art waste sorting facility. The ReSource Center consists of the Materials 
Recovery Facility (MRF) and the Anaerobic Digestion Facility (ADF). At the MRF, recyclables 
from the blue containers are sorted, baled, and sold to recyclers. Additionally, recyclables 
and organic material (including wet paper, food scraps, plant material, etc.) from the brown 
containers are sorted out from the trash stream. Organic material goes to the ADF to 
become compost and clean energy, while any remaining trash is buried in Tajiguas Landfill. 
Green waste from the green container is grinded into mulch and distributed locally. 

What can I put in each container?
REDUCE FIRST, THEN REUSE, AND LASTY RECYCLE. All items should be clean, dry, and loose (not bagged).  
Bottles should be rinsed out and emptied. Break down boxes. Empty aerosol cans. NO LIQUIDS – NO PLASTIC BAGS.Recycling

• Rigid plastics greater than 6”
• Aluminum and steel cans, jars, lids
• Empty aerosol cans
• Glass bottles and jars (empty)
• All plastic bottles (empty)  

with caps on or off
• Dry paper and cardboard
• Aluminum foil and trays (clean)
• Scrap metal and metal parts

• Plastic bags and other film plastic  
(like Saran wrap and pallet wrap)

• Food bags and wrappers
• Plastic produce and other food containers
• Plastic straws, cups, and utensils
• Paper food and beverage containers (including  

paper cartons, Tetrapack, and Aseptic containers)
• Waxed cardboard
• Styrofoam
• Kitchen glassware and other tempered glass

With the exception of BPI Certified compostable bags, the facility processing time frame will not break down 
other types of rigid “compostable” packaging such as bioplastics or compostable plastic-like substances.Organic Waste

• All food such as, but not limited to, fruits, 
vegetables, meat, poultry, seafood, shellfish, 
bones, rice, beans, pasta, bread, cheese, eggshells

• Small amounts of fats, oils, and grease
• Paper products, such as paper take-out containers, 

paper plates, pizza boxes, wet paper towels, and 
used napkins

• BPI Certified Compostable bags

• Plastic of any kind, including plastic bags
• Plastic labeled “compostable” or “biodegradable”
• Wax or plastic lined paper products
• Glass, metal, or aluminum
• Diapers or pet waste

Reduce waste by prioritizing reusable and durable materials over single-use. Trash

• Household hazardous waste
• Batteries
• Electronics (anything that plugs in  

or turns on/off )

OK to put in

OK to put in

OK to put in

NOT OK to put in

NOT OK to put in

NOT OK to put in

• Single-use to-go items
• Plastic bags and other film plastics  

(like Saran wrap and pallet wrap)
• Food bags and wrappers
• Plastic produce and other food containers
• Plastic labeled “compostable” or “biodegradable”
• Paper food and beverage containers  

(including paper cartons, Tetrapack, and  
Aseptic containers)

• Waxed cardboard
• Styrofoam
• Diapers and pet waste
• Wet and/or soiled paper and aluminum foil
• Kitchen glassware and ceramics
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Reducing Waste Makes Good Business Sense.

Visit us on Facebook


