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As your service provider, Bay Cities Refuse understands the critical role our  
service provides in relation to maintaining a safe and healthy community.

Follow us on Facebook

www.BayCitiesRefuse.com

Senate Bill 1383 Organics Diversion and 
Recycling – Are you in Compliance?

The state agency CalRecycle reports that organic waste in landfills 
accounts for 20 percent of the methane gas generated in California and 
that methane emissions reductions help in combating climate change.
 

L A N D F I L L

O R G A N I CR E C Y C L E L A N D F I L L

Questions? Contact US!
(415) 332-3646 or
www.BayCitiesRefuse.com

O R G Á N I C OR E C I C L A R V E R T E D E R O

Help Keep Food Waste Recycling Clean 	
 

The  goal of Senate Bill 1383 is to achieve a 75% 
reduction in the level of 
organic waste being taken 
to the  landfill by 2025.
All commercial businesses 
and residences must 
participate and recycle 
organic waste including 
food and landscape waste.
Food waste is collected, 
recycled and made into new products such as compost. 
While separating  remove nonacceptable material 
such as trash, plastic containers, glass and other 
contaminants.

Set Up A Successful Recycling Program 
 

Ensuring the success of a recycling program depends 
on a few key elements; most importantly assistance 
from employees and/or residents.
Here are a few pointers to get you started in the right 
direction:
•	 Post signage to remind employees and/or residents 

to recycle specific items (cardboard, paper, etc.). 
Communication is essential! Newsletters and flyers 
also reinforce the message.

•	 Placement of recycling containers next to trash 
containers increases the chances of getting more 
recyclables into the correct container.

•	 Emptying recycling containers into the proper 
recycling bin will ensure that your business or  
multi-family residential dwelling is doing their part 
and reduce landfill waste.

Contamination Monitoring of Recyclables 
 

Starting in 2024 SB 1383 requires jurisdictions to 
monitor trash, recycling, and organics containers to 
minimize contamination. Trash and other contaminants 
in the recycling or organics collection container(s) 

may result in a fines and 
non-collection due to 
contamination. The focus 
initially will be on outreach 
and education to correct any 
problems with the goal to 
help your program “Get it 
Right”.
 

If containers are found to be 
contaminated, they won’t be serviced, notes will be 
left and you will contacted by Bay Cities Refuse  with 
assistance  to correct the problem. Please contact us 
at Bay Cities Refuse for assistance, such as a site visit, 
outreach, signage or containers, we want to help you 
get it right!

Businesses and multifamily properties are required to:
• 	Subscribe to trash 

collection service and 
recycling and/or organic 
waste collection services.

• 	Annually provide 
information to employees, 
contractors, tenants, and 
customers about recycling, 
organic waste collection 
requirements and proper 
sorting of materials.

• 	Ensure employees, 
contractors, tenants, and 
customers have access to 
an adequate number, size, 
and location of containers 
with appropriate labels and container color.

• 	Provide containers for the collection of all waste streams 
including trash, food waste and recyclables in all areas where 
disposal containers are provided for customers, except for 
restrooms.

• 	Provide information to new tenants before or within 14 days of 
occupation of the premises.

• 	Prohibit employees from placing recycling and organic waste in 
a container not designated to receive those materials types.

Certain businesses have additional edible 
food recovery requirements such as:

• 	Not intentionally spoiling edible food 
that is capable of being recovered by a 
food recovery organization or service.

• 	Making arrangements via contract with 
a food recovery organization or service 
to recover edible food that would be 
redistributed for human consumption.

• 	The state agency CalRecycle reports 
that organic waste in landfills accounts 
for 20 percent of the methane gas 
generated in California and that 
methane emissions reductions help in  
combating climate change.

 

For more information about edible food requirements, 
please visit calrecycle.ca.gov. Bay Cities Refuse offers 
signage, educational resources and containers at no 
additional cost.  

https://calrecycle.ca.gov/organics/slcp/faq/foodrecovery/


How to Comply
Businesses (including public entities) are required to keep organic materials out 
of the landfill and can receive fines if they do not comply.

• 	 Subscribe to compost service, or self-haul your organic waste and maintain 
clear records of the disposal to a compost facility.

• 	 Provide an adequate size and quantity of waste stations for collecting 
trash, recycling, and compost available to customers and staff.

• 	 Compost and recycling must be made available everywhere that there is 
trash, except for restrooms and inside multi-family dwelling units.

• 	 Stations must have clear signage and use color-coding: black for trash, 
blue for recycling, and green for compost.

• 	 Educate your staff on proper waste sorting on an annual basis.
• 	 Inspect containers periodically to confirm correct sorting. Your business might  

be required to donate surplus edible food if your site meets certain thresholds  
indicated in the law.
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Zero Waste Marin

More Information: www.BayCitiesRefuse.com or (415) 332-3646


