
Preparing for the Organics 
Management Laws

Ramping up in 2025-2030



ECY Organics & Food Center Team
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Why we’re 
here
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2 Collection & Management
• Business Organics Management Areas (BOMA)

• Organics Recycling Collection areas (ORCA)
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5 Success Stories
• Kizuki Ramen

• The Hilton

• Grocery Outlet

• Feed Spokane

WA State Organics Data

Addressing Contamination

Business Resources
• Use Food Well Campaign 



Organics Management Laws
The Basics



Why 
Organics?



Overall Statewide Disposed Waste Stream 
Composition by Material Class, 2020-21

2.3 MMT CO2e (72% of emissions from waste management) 
came from uncaptured methane in landfills.
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1,917,740 tons



Methane is WHY
Methane is a potent greenhouse gas with a much higher Global 
Warming Potential (GWP) than CO2 





Business Organics Management Area (BOMA) 
Requirement: a business may not throw organic material waste 
into the garbage stream 

Businesses may need to comply based on:

1. If year-round curbside organics collection service including 
food is available to businesses

2. Organic management facilities are able and willing to accept 
additional materials

3. The amount of organic material waste produced by the 
business meets legal thresholds

Reminder: to meet the requirements of the law, curbside organic material collection 
services, including food waste, must be offered year-round.

This 

law is 

in 

effect 

now

RCW 70A.205.545

https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=2a8fb1760f324c14a48ae5f7f173fcf1
https://app.leg.wa.gov/RCW/default.aspx?cite=70A.205.545
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2026 Business Collection Requirements

The 2026 BOMA map was published on July 1, 2025.

https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=2a8fb1760f324c14a48ae5f7f173fcf1
https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=2a8fb1760f324c14a48ae5f7f173fcf1
https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=2a8fb1760f324c14a48ae5f7f173fcf1


BOMA Threshold Requirements
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2024

January: at least 8 

cubic yards 

of organic material 

waste/week

2025

January: at least 4 

cubic yards 

of organic material 

waste/week

2026

January: at least 96 

gallons

of organic material 

waste/week



2025 Minimum Threshold for Organics

• 4 cubic yards is equivalent to 
eight “typical” 96-gallon rolling 
carts

• Large organics generator 
examples: grocery stores, 
restaurants, hospitals, colleges



What are your options?

• Separate organic waste and subscribe to a collection service

• Implement food waste prevention and food rescue strategies

• Manage organic waste on-site

• Self-haul organic waste to a compost facility

• If you grow, harvest, or process food or fiber, enter into an 
agreement to sell or donate organic materials to another business 
for off-site use, this is also a compliance pathway.



How will the requirements be enforced?

• Jurisdictions, including LHJs, 
may enforce

• Primary focus is education and 
technical assistance

• Ongoing LHJ Monthly 
Community of Practice 

• New optional penalties added 
in OML 3.0



Penalties for Non-Compliance

Starting July 1, 2026:

• Civil penalties apply after 
required notices have been 
issued

Before penalties are imposed:
• Business must receive:

• One notification letter (certified 
mail)

• One notice of violation (certified 
mail)

Penalty amounts (per day of 
violation):

• $500 – First violation

• $750 – Second violation

• $1,000 – Third or subsequent 
violations

Additional provisions:

Jurisdictions may impose higher penalties

small businesses (per RCW 19.85.020) 

are capped at $10,000 per calendar year



Published list of businesses coming 
soon!

A list of likely affected businesses 
with supporting methodology used 
to identify businesses subject to 
business collection requirements

Purpose of the list:

•Aid education and outreach

•Support enforcement by local 

jurisdictions

Data collection:

•Department may require solid 

waste companies to provide 

customer info to assess 

compliance needs

For any current needs, 

Ecology can share a 

preliminary list created using 

Data Axle.



Watch a short video for more BOMA 
information!

https://www.youtube.com/watch?v=MavP8Epjz4I


Center for Sustainable Food 
Management 



Food Waste Reduction Strategies

Prevention: Prevent and reduce the 
amount of food wasted.

Rescue: Rescue edible food that 
would otherwise be wasted and 
ensure the food reaches those who 
need it.

Recovery: Support productive uses 
of inedible food materials, and 
close the important nutrient and 
energy cycle (anerobic digestion, 
composting, vermicomposting, etc)



Use Food Well Campaign

21

www.usefoodwell.org

www.aprovechalosalimentos.
org

 

• NEW Guidance for kitchens!
• Video
• Guides 

• Food waste prevention
• Setting up food scraps bin

• Poster/signage
• Social media toolkit
• Reports and Resources

http://www.usefoodwell.org/
http://www.aprovechalosalimentos.org/
http://www.aprovechalosalimentos.org/


New Resources for Prevention and 
Recovery – English and Spanish



Help Businesses track their food waste

• Business often feel 
that they don’t throw 
food waste in the 
garbage, until they 
start tracking it



Use the Food Rescue Map

A resource to 
connect 
businesses 
and hunger 
relief 
organizations 
for the 
purposes of 
food rescue.

https://gis.ecology.wa.gov/portal/apps/experiencebuilder/experience/?id=a49da0c36ac04a379c97e952042d0d01&page=Legend
https://gis.ecology.wa.gov/portal/apps/experiencebuilder/experience/?id=a49da0c36ac04a379c97e952042d0d01&page=Legend


New Video for Restaurants

Use Food Well | What Every WA Business Should 

Know with Calico Cupboard - YouTube

https://www.youtube.com/watch?v=JUsE77lx544
https://www.youtube.com/watch?v=JUsE77lx544
https://www.youtube.com/watch?v=JUsE77lx544
https://www.youtube.com/watch?v=JUsE77lx544
https://www.youtube.com/watch?v=JUsE77lx544


All resources available here!

www.usefoodwell.org



Organic Recycling Collection Areas (ORCA)

April 2027: 

Year-round* collection for source-separated organic solid waste services is available to all 

business customers producing .25 cubic yards of organic material waste/week and single-family 

residences

April 2030: 

Nonelective collection is provided for both food and yard waste for 

impacted business customers and single family homes

27

*Year-round is defined as providing service at least 26 weeks/year.

SUPPLY

This law mandates businesses to have service by April 2030.

RCW 70A.205.540

https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=ad4be8d8358c4e89bd4f3c8f3b8fb135
https://app.leg.wa.gov/RCW/default.aspx?cite=70A.205.540


The ORCA Map will be updated each September and reflect regulatory 

changes based on population.

2027 Organics Collection Recycling Area (ORCA) Requirements

https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=ad4be8d8358c4e89bd4f3c8f3b8fb135
https://gis.ecology.wa.gov/portal/apps/instant/basic/index.html?appid=ad4be8d8358c4e89bd4f3c8f3b8fb135


Watch a short video for more ORCA 
information!

https://www.youtube.com/watch?v=cBFIn-aDX0M


What is compost most afraid of?



CONTAMINATION 

This image was generated by GovAI



The Importance of Eliminating Contamination

• The commercial organics stream has the highest amount of 
contamination

• Employee turnover, inconsistent training, inefficient collection programs

• Contamination affects facilities willingness to accept commercial 
organics

Commercial organics streams have the lowest participation in 

organics collection programs but the largest opportunity to 

divert food waste.



Contaminants in the Organics Stream

Based on qualitative interviews of 14 compost facilities for the Compostable Products Management in WA State 

Study

https://apps.ecology.wa.gov/publications/documents/2407028.pdf
https://apps.ecology.wa.gov/publications/documents/2407028.pdf


What are businesses currently 
doing? 



Kizuki Ramen, Renton

Kizuki Ramen

• Organics implementation 
support from the City of Renton 
and contracted consultants 

• Provided bins, signage, and 
employee training as technical 
assistance

https://www.rentonwa.gov/City-Services/Sustainability-and-Solid-Waste/Businesses
https://www.rentonwa.gov/City-Services/Sustainability-and-Solid-Waste/Businesses


Feed Spokane

• Safely rescues food from 
restaurants, hotels, and small 
grocers to feed the Spokane 
region’s hungry 

• Rescued 970,000 lbs. of food 
in 2024 

• Increased food rescue by 300% 

• Contact
• Facebook and Instagram 

• Website: 
https://feedspokane.org/

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Ffeedspokane.org%2F&data=05%7C02%7CDECA461%40ECY.WA.GOV%7Cea56a3b7a6b64ee2f65108ddef11c497%7C11d0e217264e400a8ba057dcc127d72d%7C0%7C0%7C638929582155027048%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=CCASXX%2B1SMGbb5Q%2B%2FWEqf2HPxfcmlP1U5MprSSDKEFo%3D&reserved=0


The Hilton, Vancouver

• Re-implemented in 2024 

• Worked with Waste 
Connections to implement 
collection bins outside and 
inside the hotel

• Employee training about 
acceptable materials and 
contamination

• Diverting ~1,500 lbs of food 
waste per week



Grocery Outlet (Hazel Dell Ave, Vancouver)

• Partners with Healthy Equitable 
Living Project (HELP) 

• Donate dry, refrigerated, and 
frozen groceries

• 2-3 full shopping carts of dry 
groceries per week

• 8-10 crates of refrigerated and 
frozen products per week

• Garbage generation and costs 
have significantly decreased



So, what should I remember?

There are two new laws that 
impact businesses:

• BOMA: in effect now

• ORCA: goes into effect in 
2027/2030

BOTH require businesses to 
handle their organic material 
waste other than sending into 
the garbage stream

The most effective way to 
handle organic material waste:

1. Food waste prevention

2. Food rescue

LOTS of folks to help:

1. www.usefoodwell.org

2. Cities & Counties

3. Service Providers

4. Us!

http://www.usefoodwell.org/
http://www.usefoodwell.org/


That was 

bananas! 

Do you have 

questions?



Thank you.

Connect with us at: 

organics@ecy.wa.gov 
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