
Food to Livestock Program

Food that is not fit for human consumption may be processed into animal feed. 

Your Food Off‐Site
     Many communities are beginning to recog-
nize the impact food waste is having on them 
and are responding by offering services to deal 
with the waste.
     Specially permitted hog farms are often able 
to take pre-consumer and post-consumer food 
waste. They may offer special services like daily 
pick-up, collection containers, and support. 
Usually, participation in such a service is fee-
based, much like garbage pick-up. However, 
costs may be rationalized by the realization that 
waste products are being well utilized.
     Note: If schools decide to send food to a hog
farm and they establish a student incentive
program in their cafeterias, they may have to
restructure the way they sort food. Most 
successful incentive programs separate food 
into edible food waste and non-edible, whereas 
pigs can eat food items that humans cannot/will 
not, such as peels and rinds. Schools may have 
to have a system when dealing with non-edibles 
to separate things like peels that can go to pigs 
from items that can't. (FoodWise Program. Eagle 
Bluff ELC))

Transfiguration Catholic School - Oakdale
     In a recent school year, Transfiguration 
started a Food-to-Hogs program. The Creation 
Care team along with staff and parents wanted 
to increase recycling and reduce waste. The 
team found that food and drink waste from the 
cafeteria was the largest material, by weight, in 

the trash. They were also interested in reducing 
the cost of trash service. Since organics 
collection isn't available in their area, Food-to-
Hogs was the best fit. 
     The Food-to-Hogs program is now a big part 
of the program at their school. Many 
educational events and training sessions helped 
to get students and staff excited about, 
comfortable with, and knowledgeable about the
new program. Students produced waste 
reduction posters and wrote articles for the 
school newspaper. Older students trained 
younger students on how to properly compost. 
Guest speakers were brought in to do lessons 
with the students on the importance of waste 
reduction and recycling.  A staff in-service was 
held before the school year to explain the Food-
to-Hogs program. A video was shown that 
demonstrated how the waste food was 
processed and fed to the hogs. Now that the 
Food-to-Hogs program is fully integrated into 
Transfiguration's waste reduction program, 
training, promotion, and education are provided 
on a smaller scale.

Parkview Center School ‐ Roseville
     Parkview Center School has worked with the 
Ramsey County Health Department to put a 
Food-to-Hogs program in place. Students and 
staff sort their food and trash before throwing it 
away. Students sort their leftover food and trash 
into three different barrels: a food-to-hogs 
barrel, a waste barrel (all non-food waste items 
that cannot be processed for pigs) and a 
recyclable barrel (including plastic bottles and
cans). Students also stack their disposable trays 
to take up less space in the trash container 
outside. The stackable trays (425-500 per day) 
all fit in one trash bag if stacked properly. Food 
for pigs is then stored in barrels for pickup. 
Boxes, cans, and bottles are recycled and trash 
barrels are added to the trash container.

Expo Elementary School - St. Paul
    EXPO Elementary School has successfully 
reduced food waste at their school thanks to 
the “Pig Barrel Program.”  For seven years now
food waste goes to a local pig farmer and 
students know this and will often ask if they can 
see the pigs or if the pigs will eat certain items. 

What schools are doing



Students feel connected to the farm, and the 
program is helping a Minnesota business. 
Every day after lunch students empty their trays 
into a special container and put all edible 
remnants in a barrel. This is then sealed and 
readied  for pick up at the end of the day by a 
pig farmer. Students, use a special tong to sort 
through the barrel to make sure only edible 
items are in the bin.

St. Anthony Park Elementary School - St. 
Paul
     Students and staff are involved in the food 
waste-recycling program at St. Anthony Park 
Elementary School. Students are taught how to 
separate their leftover organic food waste from 
non-organic material. Organic food waste is 
then emptied into designated barrels that are 
picked up by a local farmer on a weekly basis. 
The farmer then uses the food scraps to feed 
his pigs. The school now successfully recycles 
nearly all organic food waste and has 
dramatically cut down on our overall waste 
output. The Food-for-Hogs program success is 
the result of both district support and student 
and staff participation. The school lunch staff 
collects food scraps from kitchen preparation 
and uneaten food and beverages from student 
cafeteria meals into pig bucket food waste 
receptacles.

L'Etoile du Nord French Immersion School - 
St. Paul 
They have successfully reduced food waste at 
their school thanks to the “Pig Barrel Program.” 
Every day after lunch, they have a special 
container where students empty their trays and 
put all edible remnants in a barrel, that is then 
sealed and ready for pick up at the end of the 
day by a farm that raises pigs. Students, using a 
special tong sort through the barrel to make 
sure that only edible items are recycled.

"Pigs Aren't Picky" on the county YouTube 
channel. It's accessible at: 

Food-to-Livestock Program, Hennepin County

Washington County Food2Hogs Program

http://www.youtube.com/watch?v=11MRgXBz8es

http://www.hennepin.us/portal/site/HennepinUS/menuitem.b1ab75471750e40fa01dfb47ccf06498/?vgnextoid=19cabb7ace6b4210VgnVCM10000049114689RCRD

http://www.isd623.org/pcs/documents/food2hogs.pdf
 

Resources

University of Minnesota Food to Livestock 
Program 
(video aimed at students)

(list of livestock producers who accept waste)

http://www.youtube.com/watch?v=dkLTO0xWG5A&feature=play
er_embedded

http://mntap.umn.edu/food/resources/25-Livestock.htm

www.mntap.umn.edu/food/resources/67- FeedingFood.htm

(list of acceptable types of food waste)
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