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REQUEST FOR PROPOSALS 
(RFP) 

Confederated Tribes of the UmaƟlla Indian ReservaƟon 
Department of Natural Resources 

Project Title: 
Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

DATE ISSUED: June 28, 2024 

AdministraƟve Contact: Michelle Thompson 
541‐429‐7227 
MichelleThompson@ctuir.org 

Technical Contact: Colleen Sanders 
541‐429‐7247 
ColleenSanders@ctuir.org 

CriƟcal Dates: 
QuesƟon Submission Deadline: Monday, July 8, 2024, 2:00 p.m. PST 
Proposal Submission Deadline:    Friday, July 12, 2024, 4:00 p.m. PST 
TentaƟve Award SelecƟon (esƟmated): July 17, 2024 
Contract Award (esƟmated): July 26, 2024 
Project IniƟaƟon (esƟmated): July 29, 2024 
Project CompleƟon:  May 31, 2026 

AƩachments: 
AƩachment A – Bid Sheet and Cost Proposal with Bidder’s QualificaƟons 
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PART I – GENERAL INFORMATION and RFP PROCESS 
Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

 
1.1  Project LocaƟon and Purpose 

The Confederated Tribes of the UmaƟlla Indian ReservaƟon (CTUIR) is seeking proposals for 
contractor services to assist with the project Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, 
Don’t Throw It Away!” The project is located on the UmaƟlla Indian ReservaƟon. The purpose of 
the project is to assess and divert food waste at a reasonable scale, and to provide a 
demonstraƟon for future expansion of these efforts. Some of the acƟviƟes the project will 
involve are developing a Food Waste Assessment, building community capacity to implement 
food waste reducƟon strategies, hosƟng educaƟonal outreach events, conducƟng surveys, 
managing a Biogas Digester, and developing educaƟonal resources. 

 
1.2  Project Timeline 

ImplementaƟon is expected to begin in late July 2024 and conƟnue through May 31, 2026. 
 
1.3  Scope of the Request for Proposals 

This RFP provides the specific services to be contracted, informaƟon concerning the preparaƟon 
and submiƩal of proposals, an explanaƟon of how proposals will be evaluated, and terms and 
condiƟons for the contract that may be awarded as a result of the RFP. 

 
1.4.  Closing Date for Proposal Submissions 

The closing date for proposal submissions will be Friday, July 12, 2024, at 4:00 p.m., Pacific 
Standard Time (PST). Proposals received aŌer the specified Ɵme will not be considered. 
Contractors must submit an electronic version of the proposal by email to: 

 
Michelle Thompson, MichelleThompson@ctuir.org  

 Proposals should be in PDF format. 

 Email subject line should read: Request for Proposals: Nixyáawii, Awkú Čáwpam 
ÁḱaaƩa!: Nixyáawii, Don’t Throw It Away!  

 
1.5  In WriƟng 

Proposals shall be prepared by printer or typewriter. No oral, handwriƩen, or telephone 
proposals will be accepted. 

 
1.6  Necessary InformaƟon 

Proposals must contain all informaƟon requested in the RFP. The CTUIR will not consider 
addiƟonal informaƟon submiƩed aŌer the Closing Date and may reject incomplete proposal 
packages. 

 
1.7  Cost of Proposals 

The CTUIR shall not be liable for any expenses incurred by Contractors in preparing or submiƫng 
proposals, evaluaƟon/selecƟon, or contract negoƟaƟon process, if any. 

 
1.8  Request for ClarificaƟon 

Contractors may submit a wriƩen request for clarificaƟon, no later than Monday, July 8, 2024 at 
2:00 p.m. PST. The CTUIR will not consider any requests for clarificaƟon aŌer the Ɵme period 
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specified above. Any Contractor taking excepƟon to RFP provisions may be deemed non‐
responsive and rejected. QuesƟons regarding the RFP or request for clarificaƟon shall be sent to 
the CTUIR’s Technical RepresentaƟve listed on the RFP’s cover page. 
 

1.9  Response to Requests for ClarificaƟon 
The CTUIR will respond to properly submiƩed wriƩen requests for clarificaƟon no later than 
Tuesday, July 9, 2024, at 4:00 p.m. PST. 

 
1.10  Proposals ConsƟtute Firm Offers 

Proposal submission consƟtutes Contractor’s affirmaƟon that all terms and condiƟons of the 
proposal consƟtute a binding offer that shall remain firm for a period of ninety (90) days from 
the Closing Date. 

 
1.11  Type of Contract 

The CTUIR will execute a subcontract for contractor services for the project Nixyáawii, Awkú 
Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!”. 

 
1.12  ConfidenƟal InformaƟon 

Proposals are confidenƟal unƟl the evaluaƟon and selecƟon process has been completed and 
the CTUIR has issued a noƟce of tentaƟve award. Any informaƟon a Contractor submits in 
response to the RFP that the Contractor considers a trade secret or confidenƟal proprietary 
informaƟon, and Contractor wishes to protect from public disclosure, must be clearly labeled 
with the following: 
“This informaƟon consƟtutes a trade secret or confidenƟal proprietary informaƟon.” 

 
1.13  Requests for Further ClarificaƟon of Proposals 

The CTUIR may request addiƟonal clarificaƟon from Contractors on any porƟon of the proposal. 
 
1.14  CancellaƟon of RFP 

The CTUIR may cancel this RFP at any Ɵme upon determining it is in the CTUIR’s best interest to 
do so. 

 
1.15  RejecƟon of Proposals 

The CTUIR may reject a parƟcular proposal or all proposals upon finding that it is in the CTUIR’s 
best interest to do so, and/or if the Contractor fails to meet eligibility requirements. 

 
1.16  Proposal EvaluaƟons and TentaƟve Award 

The CTUIR will provide a wriƩen tentaƟve award noƟce to the responsible Contractor whose 
proposal is deemed to be most advantageous and of best value toward meeƟng the project 
objecƟves. The CTUIR will enter into negoƟaƟons with the responsible Contractor on the 
following contract terms: (a) Contract task; (b) Staffing; (c) Performance Schedule; and (d) a 
maximum, not to exceed contract price, which is consistent with the proposal and fair and 
reasonable to the CTUIR, taking into account the esƟmated value, scope, complexity, and nature 
of the services to be provided. The CTUIR may also negoƟate the statement of work and, at its 
discreƟon, add to the scope of services based on Contractor recommendaƟons (but sƟll within 
the scope of this RFP) or reduce the scope of services. The final award will be conƟngent upon 
successful negoƟaƟon of a contract within 14 days aŌer the tentaƟve award. 

 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 3



Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!”  
Request for Proposals  Page 4 of 10 

1.17  Protest of TentaƟve Award SelecƟon 
A noƟficaƟon of tentaƟve award will be communicated to all Contractors that submiƩed a 
Proposal in response to this RFP. A Contractor who claims to have been adversely affected by the 
selecƟon of a compeƟng Contractor shall have seven (7) calendar days aŌer receiving the noƟce 
of selecƟon to submit a wriƩen protest of the selecƟon to the RFP contact listed in Part 1.4. The 
CTUIR will not consider protests submiƩed aŌer the date established in this Part. The protest 
must clearly state the grounds upon which the protest is based. 

 
1.18  Award 

AŌer expiraƟon of the seven (7) calendar day selecƟon protest period and resoluƟon of all 
protests, the CTUIR will proceed with final award. 

 
1.19  InvesƟgaƟon of References 

The CTUIR reserves the right to invesƟgate the references and past performance of any 
Contractor with respect to its successful performance of similar services, compliance with RFP 
and contractual obligaƟons, and its lawful payment of suppliers, sub‐contractors, and 
employees. The CTUIR may postpone the award or execuƟon of the contract aŌer the 
announcement of the apparent successful Bidder to complete its invesƟgaƟon. The CTUIR 
reserves the right to reject any bid at any Ɵme prior to the execuƟon of any resulƟng contract. 

 
1.20  Amendments 

The CTUIR reserves the right to amend the resulƟng Contract from this RFP. Amendments could 
include, but are not limited to, changes in the statement of work, extension of Ɵme, and 
consideraƟon changes for the Contractor. All amendments shall be in wriƟng and signed by all 
approving parƟes before becoming effecƟve. Only the CTUIR has the final authority to execute 
changes, noƟces, or amendments to the Contract. 
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PART II – SERVICES AND MATERIALS TO BE PROVIDED 
Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

 
Scope of Work:  The selected contractor will work closely with CTUIR staff on the project. The CTUIR will 
negoƟate a final contract based on the Contractor's proposal and implementaƟon plan. Work will 
include: 

1 Develop a Nixyáawii Food Waste Assessment (FWA) Report that esƟmates current food 
waste quanƟƟes 

2 Build community capacity to implement food waste reducƟon strategies at CTUIR 
faciliƟes and family residences 

3 Implement a Biogas Digester demonstraƟon project to collect and uƟlize food waste to 
create direct use cooking fuel 

4 Food Waste CollecƟon and Input to Biogas Digester 

5 Manage Biogas Digester Gas and Leachate CollecƟon and UƟlizaƟon 

6 Communicate effecƟvely with CTUIR staff to fulfill grant reporƟng requirements and 
parƟcipate in project evaluaƟon 

 
Work Item 1: Develop a Nixyáawii Food Waste Assessment (FWA) Report that esƟmates current food 
waste quanƟƟes 

 Contractor shall work closely with CTUIR staff to develop a Nixyáawii Food Waste Assessment 

(FWA) for publicaƟon. The purpose of the FWA is to improve community and government 

understanding of food waste generated, idenƟfy opportuniƟes to reduce waste and improve 

recycling, and facilitate future waste management planning. 

 Contractor will assist CTUIR staff with developing FWA outline, survey designs, and community 

knowledge assessment methodology; compiling and analyzing responses; and preparing draŌ 

reports for CTUIR staff review. 

 Contractor will collect a minimum of 200 survey responses by the end of January 2025. 

 Contractor will work with CTUIR staff on development of data collecƟon methodology and 

protocol, which will include best pracƟces, equipment uses and calibraƟon, types of data to be 

collected, and how to report and store data. 

 Contractor will submit data collected to CTUIR staff each month. 

 Contractor will draŌ adverƟsements for events for review by CTUIR staff. CTUIR staff will be 

responsible for prinƟng and distribuƟon of adverƟsements. 

 Contractor will draŌ an evaluaƟon form for host sites to complete to provide feedback on the 

effecƟveness of the project. 

 Contractor will collect addiƟonal data as directed by CTUIR staff for the FWA, including, but not 

limited to interviews, photos, and tesƟmonials. 

 Contractor will work with CTUIR staff to develop a complete draŌ FWA. 

 Contractor and CTUIR staff will jointly present the draŌ FWA for community feedback. 

Contractor will record feedback on the draŌ from each presentaƟon. 

 Contractor and CTUIR staff will revise the FWA for publicaƟon together based on community 

feedback. 

 Contractor and CTUIR staff will present the final FWA to the CTUIR Board of Trustees and General 

Council. 
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Work Item 2: Build community capacity to implement food waste reducƟon strategies at CTUIR 
faciliƟes and family residences 

 Contractor shall work with CTUIR staff to idenƟfy potenƟal host sites for food waste collecƟon 

and confirm host site parƟcipaƟon. 

 Contractor will maintain communicaƟon with host site points of contact to provide informaƟon, 

answer quesƟons, and quickly resolve any issues to ensure the success of the project. 

 Contractor will coordinate with CTUIR staff to host educaƟonal and skill building trainings and 

events for host sites and the larger community. CTUIR staff will be responsible for all prinƟng and 

purchasing for the events. Contractor will provide suggesƟons on items needed for each event. 

 Contractor will host a minimum of two events by April 2025. 

 For each event, Contractor will collect data on event aƩendance, generate a contact list, and 

take photos of the event. Contractor will include summaries of events hosted on monthly invoice 

progress reports. 

 Contractor will take photos and videos throughout the project and submit media to CTUIR staff 

monthly. 

 Contractor will draŌ and develop a minimum of six educaƟonal resources for the CTUIR 

community. Contractor will collaborate with CTUIR staff on formats and final versions of 

educaƟonal resources. CTUIR staff will be responsible for any prinƟng or online publicaƟon. 

 Contractor will draŌ a minimum of four project update arƟcles for CTUIR staff to review and 

submit to the Confederated UmaƟlla Journal to be considered for publicaƟon. Contractor will 

include project photos with draŌ arƟcles. 

 Contractor will work with CTUIR staff to draŌ and distribute knowledge gained assessments to 

evaluate the effecƟveness of the project. 

Work Item 3: Implement a Biogas Digester demonstraƟon project to collect and uƟlize food waste 
to create direct use cooking fuel 

 Contractor shall provide suggesƟons to CTUIR on equipment opƟons. CTUIR staff will be 

responsible for making equipment purchases. 

 Contractor will assist with siƟng and installaƟon of equipment, storage and maintenance of 

equipment, and troubleshooƟng issues with equipment. 

 Contractor will coordinate with CTUIR and the CTUIR Public Works Department on siƟng and 

installing the anaerobic digester at the Longhouse in a way that minimizes any negaƟve impacts. 

 Near the end of the project, Contractor will collect feedback from the community and Tribal 

departments on whether the equipment should be maintained, modified, or removed. 

Work Item 4: Food Waste CollecƟon and Input to Biogas Digester 

 Contractor shall have primary responsibility for collecƟng food waste from designated sites for 

input into the digester at the Longhouse. 

 Contractor shall collect food waste in a Ɵmely and sanitary manner to avoid aƩracƟng animals 

and insects. 

 Contractor shall coordinate with CTUIR staff on materials and equipment needed for food waste 

collecƟon. CTUIR shall be responsible for purchasing. 

 Contractor shall coordinate with CTUIR staff on food waste collecƟon protocols and a schedule 

for food waste collecƟon. Contractor shall also coordinate with host sites on collecƟon schedule. 
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 Contractor shall remove any unacceptable materials prior to input into the digester and shall 

properly dispose of the unacceptable materials.  

 Contractor shall collect data on weights and contents of food waste placed in digester. 

Contractor shall provide data to CTUIR with monthly invoice progress reports. 

 Contractor shall keep a record of distances traveled with an electric bike to collect food waste. 

Contractor shall provide data to CTUIR with monthly invoice progress reports. 

 Contractor shall monitor the digestor for any needs or problems. Contractor will immediately 

report any needs, issues, or problems to CTUIR staff, including unwanted or harmful human 

acƟvity. Contractor will troubleshoot any small issues and report to CTUIR staff. 

Work Item 5: Manage Biogas Digester Gas and Leachate CollecƟon and UƟlizaƟon 

 Outputs from the anaerobic digesƟon process include liquid and gaseous products that require 

periodic removal to maintain the digester operaƟon safely. Contractor shall have primary 

responsibility to regularly remove outputs. 

 Contractor will monitor biogas digester site and storage for safety and immediately report any 

concerns to CTUIR staff.  

 Contractor shall record gas and liquid outputs accurately and according to protocols developed 

with CTUIR staff. Contractor shall report outputs in monthly invoice progress reports. 

 Contract shall have primary responsibility to manage storage of outputs. Storage locaƟon for 

outputs will be determined in consultaƟon with CTUIR staff. 

 Contractor shall coordinate with CTUIR staff on tesƟng liquid outputs for contaminates before 

distribuƟng any outputs. 

 Contractor shall manage distribuƟon of the liquid outputs of the anaerobic digestor. Contractor 

will remove liquid outputs at intervals that allow for best management of the digester. 

Contractor will coordinate with CTUIR staff, community members, and interested enƟƟes to 

distribute liquid outputs. 

 Contractor shall record interest in liquid outputs, keep a contact list for potenƟal parƟcipaƟon in 

ferƟlizer trials, and coordinate trainings for using liquid outputs. 

Work Item 6: Communicate effecƟvely with CTUIR staff to fulfill grant reporƟng requirements and 
parƟcipate in project evaluaƟon 

 Contractor shall communicate regularly with CTUIR staff through email, calls, and meeƟngs to 

coordinate. 

 Contractor shall coordinate regular check‐in meeƟngs with stakeholders. 

 Contractor shall keep detailed notes of all meeƟngs. 

 Contractor shall provide monthly wriƩen progress updates for CTUIR staff to use to meet grant 

reporƟng requirements. 

 Contractor shall assist CTUIR in developing evaluaƟon criteria for the project and methodology 

for collecƟng and analyzing evaluaƟon informaƟon. 

 Contractor will parƟcipate in an evaluaƟon process of the project and the Contractor’s work on 

the project. 
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PART III – PROPOSAL REQUIREMENTS 
Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

 
3.1  Proposal Requirements 

Proposals must contain informaƟon about the Contractor’s qualificaƟons and ability to complete 
this project. 
For the purposes of the Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 
Project RFP, each interested Contractor will submit a proposal package in electronic format by 
email to the CTUIR Department of Natural Resources AdministraƟve contact that includes the 
following secƟons: 

a. Cover leƩer 
b. Firm summary 
c. OrganizaƟonal structure 
d. Firm qualificaƟons and experience 
e. Project schedule and budget – Include completed AƩachment A: Bid Sheet and Cost 

Proposal with Bidder’s QualificaƟons 
f. References 

 
Each secƟon of the proposal shall contain the following: 

 
Cover leƩer 
The cover leƩer must express the Contractor's interest in the project and commitment to the 
obligaƟons expressed in the RFP. This leƩer should include the signature of an authorized 
representaƟve of the Contractor and indicate that the Contractor accepts all terms and 
condiƟons contained in the RFP. 
 
Firm Summary 
The Contractor will provide general informaƟon regarding their firm. This should include 
informaƟon about the company size, locaƟon, contracƟng experience within the region, areas of 
experƟse and types of services, staff longevity, staff capabiliƟes and training, and experience 
with food waste management. 
 
OrganizaƟonal Structure 
IdenƟfy the individuals responsible for managing the project, conducƟng specific project tasks, 
and their experience conducƟng those tasks for your firm. The Contractor should also include an 
organizaƟonal chart showing lines of communicaƟon and decision‐making hierarchy as well as 
any sub‐Contractors. If a team of individuals from mulƟple contracƟng firms are assembled, 
adequately describe the role of each team member.   
 
Firm QualificaƟons and Experience 
The proposal will list the Contractor’s and employee qualificaƟons and experience in relaƟonship 
to compleƟng projects of similar nature. Please idenƟfy projects similar to the proposed project 
which have been successfully completed by the contractor. Contractor must demonstrate 
experience in and the availability to provide food waste management and community outreach 
acƟviƟes. 
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Project Schedule and Budget 
All proposals must include individual costs for compleƟng all tasks described in the project scope 
summarized on a per task basis. Provide a detailed Ɵmeline or schedule describing tasks to be 
completed, project milestones, Ɵme necessary to complete each task and the overall project. 
Provide evidence that adequate management effort, supporƟve staff, and resources will be 
commiƩed to the Ɵmely compleƟon of the project. Provide price quotes according to the Bid 
Sheet and Cost Proposal, included as AƩachment A to this RFP. The total potenƟal price of all 
items combined and the prices for individual work items will be considered as part of the 
evaluaƟon factors. Bids should not exceed $97,000. 
 
References 
Proposals are required to include at least three (3) professional references. References are 
preferred from projects similar to the proposed project. Include project name, contact name, 
address, and telephone number, a descripƟon of the project, project compleƟon date, and the 
relaƟonship of the contact person to the project referenced.  
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PART IV – REVIEW AND SELECTION 
Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

 
4.1  General InformaƟon 
 

Proposal selecƟon will be completed through a quality‐based selecƟon process (QBS) by a review 
team. The CTUIR will issue a contract agreement to the responsible Contractor whose proposal is 
deemed to be most advantageous and of best value towards meeƟng the project objecƟves. The 
criteria to be evaluated and weighted are outlined below. 

 
4.2  SelecƟon Criteria 
 
 The criteria to be evaluated and weighted are: 

A. Adequacy of Technical Proposal: 20 points 
a. Proposal content and applicability of the approach for compleƟng the project. 

B. Contractor QualificaƟons and Experience: 50 total points 
a. QualificaƟons of Contractor including prior experience similar to the proposed 

project, project references, and technical experƟse (25 points). 
b. Project management experience in food waste management and ability to meet 

budget and Ɵmelines (25 points). 
C. Aggregate Bid Price: 20 points 

a. The total potenƟal price of all work items combined and the prices for individual 
items will be considered as part of the evaluaƟon factors. Cost is further 
evaluated through a cost/benefit analysis based on proposed work and technical 
experƟse. 

D. Indian Preference: 10 points 
a. Contractor must demonstrate that they meet the following factors to secure 

Indian Preference status: 
i. Membership in a federally recognized Tribe; 

ii. Indian ownership of 51% or more; 
iii. Indian control; 
iv. Indian management; 
v. Financing obtained by Indian person; and 

vi. Equipment obtained by Indian person. 
 
The RFP process is designed to result in the selecƟon of a contractor who demonstrates the capability to 
complete the work at the best value. 
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AƩachment A: Bid Sheet and Cost Proposal  

 

Confederated Tribes of the UmaƟlla Indian ReservaƟon 
Department of Natural Resources 

FIRST FOODS POLICY PROGRAM 

 
 
 

AƩachment A: Bid Sheet and Cost Proposal 
Project Title: Nixyáawii, Awkú Čáwpam ÁḱaaƩa!: “Nixyáawii, Don’t Throw It Away!” 

 
Interested contractors must complete the cost proposal below and submit it with their proposal. The 

cost proposal must cover the enƟre performance period, from beginning work in late July 2024 to the 

project end date of May 31, 2026. 

Interested contractors should list hourly rates for contractor’s staff members below: 

Contractor Staff 
PosiƟon 

Hourly Rate 
EsƟmated Total Hours 

on Project 
Total 

    

    

    

‐‐ ‐‐ TOTAL:   

Cost Proposal 

Work Item  DescripƟon 
Units or 
EsƟmated 
Hours 

Cost 

Work Item 1: Develop 
a Nixyáawii Food 
Waste Assessment 
(FWA) Report 
 

DraŌ survey tools, collect survey 
responses, draŌ promoƟonal 
materials, draŌ and revise FWA, 
present FWA to community 

  

Work Item 2: Build 
community capacity to 
implement food waste 
reducƟon strategies at 
CTUIR faciliƟes and 
family residences. 
 

IdenƟfy and confirm host sites, 
regular communicaƟon with host 
sites, host trainings and events, 
develop educaƟon resources, draŌ 
newspaper arƟcles, draŌ 
knowledge gained assessments  

  

Work Item 3: 
Implement Biogas 
Digester 
demonstraƟon project 
to collect and uƟlize 
food waste to create 
direct use cooking fuel. 
 

Provide equipment 
recommendaƟons, coordinate 
siƟng and installaƟon, troubleshoot 
issues, collect feedback, provide 
assessment of equipment at end of 
project 

  

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 11



AƩachment A: Bid Sheet and Cost Proposal  

Work Item 4: Food 
Waste CollecƟon and 
Input to Biogas 
Digester. 

Develop collecƟon protocols and 
schedule, collect food waste and 
input to digester, advise staff on 
equipment needs, collect data on 
inputs, collect data on distance 
biked, monitor digester for needs 
and problems 

  

Work Item 5: Manage 
Biogas and Leachate 
CollecƟon and 
UƟlizaƟon. 

Remove liquid and gaseous 
products, record outputs, manage 
storage, coordinate tesƟng for 
contaminants, manage distribuƟon, 
record interest in receiving outputs 

  

Work Item 6: 
Communicate 
effecƟvely with CTUIR 
staff to fulfill grant 
reporƟng 
requirements and 
parƟcipate in project 
evaluaƟon. 

Communicate regularly with CTUIR 
staff, coordinate meeƟngs, provide 
wriƩen progress updates with all 
data collected each month, develop 
project evaluaƟon criteria, 
parƟcipate in project evaluaƟon 

  

TOTAL  ‐‐ ‐‐ 
 

 
Bidder’s QualificaƟons for the project must be aƩached to the Bid Sheet 

CONTRACTOR’S FULL LEGAL NAME:  

AUTHORIZED SIGNATURE:  

PRINTED NAME AND TITLE OF PERSON SIGNING:  

DATE:  

COMPANY ADDRESS:  
 
 
 

COMPANY PHONE NUMBER:  

COMPANY EMAIL ADDRESS:  

BID PRICES VALID FOR DAYS:  
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Identity: 

Bio-waste Technologies LLC is a Native-led environmental service company dedicated to 
transforming organic waste into local solutions for energy, soil health, and food security. 
We specialize in food waste diversion through composting, anaerobic digestion, and 
community-based education. Our mission is to close the loop on waste by keeping 
valuable resources out of landfills and returning them to the land and community.  

Rooted in Indigenous values and environmental stewardship, we believe food waste is not 
trash—it is a resource. We work in partnership with tribal nations, farms, schools, and 
local governments to implement circular systems that restore soil, reduce methane 
emissions, and support economic and cultural resilience. Our programs empower 
individuals and institutions to rethink waste and take climate-positive action at the local 
level. 

At Bio-waste Technologies LLC, we don’t throw it away—we turn it into power, purpose, 
and possibility. 

Problem worth solving: 

In the United States, over 30–40 million tons of food waste are sent to landfills each year, 
making food waste the largest single contributor to landfill volume and one of the top 
sources of methane emissions—a greenhouse gas over 80 times more potent than carbon 
dioxide. When food is thrown away, we’re also wasting water, energy, labor, and nutrients 
that could be cycled back into the land. This linear system—produce, consume, discard—
is unsustainable and contributes to climate change, soil degradation, and rising rates of 
food insecurity. 

Despite the severity of the issue, most communities lack accessible infrastructure for 
composting or anaerobic digestion. Tribal and rural areas are especially underserved, 
facing both the environmental burden of landfill dependency and the economic cost of 
hauling waste long distances. Meanwhile, healthy soils are in decline, and millions of 
people remain food insecure—even as edible food is discarded. Bio-waste Technologies 
LLC exists to solve this problem. We turn organic waste into local assets—compost, 
natural gas, soil amendments, and educational tools—while reducing emissions and 
empowering communities to manage waste sustainably. Through circular, regenerative 
practices, we keep resources local, restore soil health, and build environmental and 
economic resilience from the ground up. 

Our solution: 

Bio-waste Technologies LLC provides local, regenerative solutions to the global crisis of 
food waste and landfill dependency. We solve this problem by designing and operating 
community-scale systems that divert food and organic waste away from landfills and 
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transform it into valuable resources such as compost, renewable energy, and soil 
amendments. 

Our approach is based on four core strategies: 

1. Food Waste Diversion & Collection 
 We offer structured food waste collection systems for households, farms, schools, 
and institutions. This keeps edible food in circulation (via food banks or animal 
feed) and sends inedible waste to compost or anaerobic digestion—not the 
landfill. 

2. On-Site Composting & Anaerobic Digestion Systems 
 We build and manage A composting site and anaerobic digesters tailored to the 
needs of tribal and rural communities. These systems generate nutrient-rich 
compost, compost tea, and renewable biogas—helping to close the loop on 
waste while enriching local soils. 

3. Community Education & Technical Assistance 
 We engage communities through workshops, school programs, and hands-on 
training that empower people to rethink waste and build skills in sustainable 
practices like composting, soil restoration, and zero-waste living. 

4. Culturally Grounded, Circular Systems 
 Rooted in Indigenous values of environmental stewardship, we focus on keeping 
resources local, supporting tribal sovereignty, reducing environmental harm, and 
building food and energy resilience from within the community. 

By implementing closed-loop, climate-smart solutions, Bio-waste Technologies LLC 
turns a major environmental liability into a local asset—supporting healthy soils, lower 
emissions, stronger communities, and a regenerative economy. 

Target market: 

Bio-waste Technologies LLC serves a diverse but strategically aligned target market that is 
underserved by traditional waste management systems and highly motivated to adopt 
sustainable, community-based solutions. 

 Tribal Nations and Indigenous Communities 

• Need: Tribal communities often face environmental injustice, limited waste 
infrastructure, and high food insecurity. 

• Value: We offer culturally grounded, sovereign solutions that restore land, create 
jobs, and align with traditional ecological knowledge. 

• Why Us: As a Native-led company, we prioritize tribal values, community 
empowerment, and long-term climate resilience. 
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Rural Agricultural Communities 

• Need: Rural areas lack composting or biogas infrastructure and bear high costs for 
waste hauling and fertilizer. 

• Value: We help farmers and ranchers rethink waste and provide educational 
opportunities to turn waste into valuable soil amendments and energy sources 
while reducing landfill tipping fees and synthetic input use. 

• Why Us: Our systems create circular farm economies that support regenerative 
agriculture and long-term soil health. 

Local Tribal Governments and Municipalities 

• Need: Confederated Tribes of the Umatilla Indian Reservation are under pressure to 
meet climate goals, reduce carbon footprint, and utilizing energy alternatives for 
dam removal efforts. 

• Value: We offer waste diversion consultation, a community compost site, and 
technical support tailored to local capacity and regulations. 

• Why Us: We provide scalable, affordable, and environmentally just solutions that 
meet both policy mandates and community needs. 

After school, Senior center, DCFS, Family engagement, Longhouse and Community 
members 

• Need: Schools and cafeterias generate high volumes of food waste and are seeking 
sustainability solutions for youth engagement and environmental education.  

• Value: We provide collection services, composting systems, and curriculum-based 
education for climate action. 

• Why Us: We turn waste into learning opportunities and connect students and 
community members with soil, food systems, and Indigenous values. 

 Grantmakers and Agencies (EPA, USDA, NIFA, Tribal Climate Resilience, etc.) 

• Need: Federal and tribal grant programs seeking impactful, shovel-ready projects 
that support climate resilience, environmental justice, and soil health.  

• Value: Our work is measurable, community-driven, and deeply aligned with climate 
and equity goals. 

• Why Us: We bring practical expertise, data-backed outcomes, and culturally rooted 
approaches that meet agency funding priorities. 
 
 Bio-waste Technologies LLC targets mission-aligned communities and institutions 
that are ready to adopt regenerative waste solutions. We focus on tribal nations, 
rural farms, local governments, institutions, and grant-funded partnerships—

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 55



offering them a path toward circular economies, healthy soils, and climate 
resilience. 

The competition: 

Waste Management Companies 

Pendleton sanitary Collects food waste from Hermiston, Walmart, Grocery Outlet and 
Safeways They're limited in their collection services. 

• Strengths: Large-scale infrastructure, collection fleets, and landfill operations 
• Weaknesses: Prioritize landfill and incineration; limited investment in composting 

or biogas; little to no community education or tribal engagement 
• Bio-waste Advantage: We offer localized, climate-smart alternatives that restore 

soil, reduce methane, and support Indigenous sovereignty. 

 

Sales Channels: 

Bio-waste Technologies LLC utilizes a multi-channel sales strategy to reach tribal 
nations, rural communities, institutions, and government agencies with regenerative waste 
management solutions. Our channels prioritize relationship-building, education, and 
community trust, while offering flexible access to our services and systems. 

Direct-to-Community Sales & Service Agreements 

• How it Works: We engage directly with tribal councils, farm cooperatives, schools, 
and municipalities to offer composting, anaerobic digestion, and collection 
services through contracts, leases, or service agreements. “Nixyaawii Don't Throw 
It Away” program pays me consultation fees to provide all services.  

Government & Grant-Funded Projects 

• How it Works: We partner with CTUIR climate adaptation program who has 
obtained grant funding through USDA- NIFA to pay my consultation fees. Bio-waste 
has obtained funding through NCFS and Amazon web services grants to implement 
waste diversion and education programs. 

 Technical Assistance & Consulting 

• How it Works: We offer paid consulting services to CTUIR tribal government on how 
to design, implement, and manage sustainable waste systems. 
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 Educational Workshops, Trainings & Subscriptions 

• How it Works: We deliver hands-on composting, soil health, and biogas system 
training through workshops & events. These may be offered free to the public 
through “Nixyaawii Don't Throw it Away” program.  

Summary of Sales Strategy: 

Bio-waste Technologies LLC reaches customers through: 

• Government and tribal grants 
• Technical consulting 
• Educational program 
• Strategic partnerships 

This blended model allows us to scale while staying grounded in community needs and 
environmental impact. 

Marketing activities: 

Bio-waste Technologies LLC uses a relationship-driven and impact-centered marketing 
approach to build trust, raise awareness, and generate demand for regenerative waste 
solutions in tribal, rural, and agricultural communities. 

Community Education Outreach  

• Activity: Host composting and biogas demos and outreach at Family engagement, 
After school, senior center, DCFS, tribal gatherings, and environmental fairs. 

• Purpose: Build local trust, show real-world impact, and spark word-of-mouth 
referrals. 

Digital Presence & Storytelling 

• Activity: Maintain a professional You Tube, Facebook page, and Instagram with 
project updates, soil health tips, and community success stories.  

• Purpose: Educate and inspire, while making it easy for potential partners and 
funders to engage. 

• Example: Before/after photos of compost site builds, testimonials from community 
members, and grant-funded impact data visuals. 

Educational Workshops & Webinars 

• Activity: Offer free composting and food waste diversion workshops in-person 
targeting youth and commercial kitchen operators.  
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• Purpose: Establish authority and generate leads for consulting and food waste 
diversion. 

Grant Collaboration & Networking 

• Activity: Partner with CTUIR tribal government and nonprofits on grant proposals. 
• Purpose: Co-market services through collaborative proposals and increase shared 

visibility. 

Print Media & Radio in Rural Communities 

• Activity: Advertise in CUJ news paper and Elk horn media local radio. 
• Purpose: Reach off-grid and low-internet-access audiences with culturally relevant 

messaging. 

Trade Shows, Environmental Conferences & Farm Field Days  

• Activity: Attend agriculture, food systems, climate resilience, and tribal governance 
events. 

• Purpose: Build industry credibility and expand partnerships. 
• Example: Speaking at the Intertribal NW Economic summit and fashion show 

 Branded Educational Materials 

• Activity: Distribute flyers, infographics, lesson kits, and compost guides to youth, 
community centers, and grant partners. 

• Purpose: Build brand visibility and create take-home resources that inspire 
behavioral change. 

Strategic Partnerships for Word-of-Mouth Growth 

• Activity: Leverage relationships with farm service agencies, extension offices, and 
tribal councils/ committees. 

• Purpose: Reach aligned audiences through trusted messengers. 

Summary of Marketing Focus: 

 -Build trust through hands-on education and local presence 
 -Use digital storytelling and visual proof of impact  
 -Leverage grants, partnerships, and community networks 
 -Focus on culturally relevant, regenerative solutions 

Revenue: 
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Revenue Stream: Consultation Fees 

Bio-waste Technologies LLC generates a portion of its revenue through consultation 
services, offering technical expertise in food waste diversion, composting, anaerobic 
digestion, and community-based environmental planning. These services are essential for 
rural, tribal, and agricultural clients seeking customized, low-waste infrastructure and 
sustainability strategies. 

 

Types of Consultation Services Offered: 

Site Assessments & Feasibility Studies 

• Evaluation of food waste streams, land use, and infrastructure readiness 
• Tailored recommendations for composting systems or anaerobic digesters 

System Design & Implementation Planning 

• Custom design of composting or biogas systems (scale-appropriate) 
• Cost analysis, layout diagrams, and equipment selection 

Education & Training 

• In-person or virtual workshops for schools, farms, tribal staff, or food service 
providers 

• Topics include composting best practices, soil health, zero-waste systems, and 
digester use 

Expenses: 

These resources are essential for running the day-to-day operations of Bio-waste 
Technologies LLC and ensuring we can deliver our food waste diversion, composting, and 
educational services effectively. 

Presentation Supplies 

• Materials for community workshops, school presentations, and conferences 

Food Pickup Supplies 

• Equipment needed for food waste collection, transport, and storage 
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Vehicle Maintenance, Repair, and Insurance 

• Vehicle costs for transporting food waste, compost, and supplies  
•  Insurance and repairs 

Composting Supplies 

• Materials used to run composting operations (composting bins, aerators, moisture 
meters) 

Presentation DIY Supplies 

• Supplies for creating DIY arts and craft during presentation or other community 
engagement materials 

Wi-Fi and Mobile Access 

• Ongoing access to internet, mobile data, and cloud-based services needed for 
communication and project management 

Milestones: 

Getting Started  

• We officially launched as a Native-led LLC with a mission to turn food waste into 
soil, energy, and community power. 

• Set up our first small compost site—proof that even a little effort can make a big 
impact. 

• Started picking up food scraps from local partners like schools, farms, and tribal 
offices. 

• Landed our first grant and/or tribal contract to help fund the work and buy basic 
equipment. 

• Created our first educational flyers, signs, and community workshop kits.  
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🔧  Building Momentum 

•      Expanded to 2 or 3 more composting or digester operation—each one designed 
for local needs. 

•      Began offering hands-on workshops and consulting to after school, senior 
center, and tribal programs. 

•      Working with Cay-uma-wa to get composting and food waste lessons into 
classrooms. 

•      Strengthened partnerships with agencies like USDA, EPA, and tribal 
environmental programs. 

•      Secured 2–3 more grants to grow our impact and keep it local. 

 

Growing Roots 

• Installed our first small-scale anaerobic digester to produce natural gas and 
compost tea. 

• Trained local folks—building a team from within the community. 
• Released an annual impact report showing 1 ton of food we saved from the landfill 

and 150+ people we trained. 
• Reached our goal of educating over 100 households and 6+ institutions with waste 

diversion and collection services. 

Team and key roles: 

DeArcie Abraham- owner of Bio-Waste Technologies LLC, “Nixyaawii dont throw it away” 
contractor, operation manger and consultant 

Colleen Sanders- CTUIR Climate adaption/ first foods policy 

Althea Wolf- CTUIR first foods manager 

Partners and resources: 

• CTUIR climate adaptation- Obtain consultation fee through USDA-NIFA grant to 
contract my services. 

• Amazon Web services- granted $5,000 for community orchard and “nixyaawii dont 
throw it away program” in 2024 

• NCFS has provided $3,500+ in expenses occurred by Bio-waste Technologies LLC  
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COMMUNITY 
COMPOSTING 
101 INTRO
Red worm composting llc.

This Photo by Unknown author is licensed under CC BY-SA-NC.
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Why we 
compost and the 
environmental 
impact we can 
make at home
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Red Worm composting 
LLC
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AGENDA
Introduction

Primary goals

Advantages

Timeline

Summary
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INTRODUCTION
Red Worm Composting LLC mission is to sequester methane and tackle food 
insecurity within ctuir tribe. We care about local self-reliance and our way of 
supporting this is through compost education and wetlands open orchard 
permaculture site availability to our homeland and its people. This has been 
a way of showing our dedication. As an employee for a local community 
garden the prior record for food grown, processed, and distributed to local 
community members was 350 pounds. We handed out over 1,500+ pounds 
that year. After 4 years of experience and research we have a few goals and 
modeling how we do our part and close the loop at home is one of red 
worm's goals! Thank you for attending and ask lots of questions!

Presentation title 3
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WHAT WE HAVE 
DONE SO FAR

Presentation title 4December 7th, 2022, we were  recognized as a community change maker from  AMAZON WEB SERVICES.

Wetlands open orchard was highlighted in Amazon Web Service's reception film. amazon loved being a part of 
tackling food insecurity in the ctuir community

currently living and thriving at wetlands park west side of the swamp there are 2 apple, 3 cherry, 2 pears,1 pineapple 
quince, 4 various peach trees, 4 honey berries, and 4 grapes. This is ctuir property and Red Worm 
LLC will care for free 

Red worm composting LLC currently working with family engagment to compost there food 
waste

I've provided presentations to The Dirt dabblers of Pendleton and The Rose city garden club and ctuir 
climate adaption

intensive research into composting and its environmental aspect.

Red Worm LLC has Wastewater Biofiltration and bioremediation dreams and is working 
hard on engineering a complete package for dairy farmers and feed stock lots for self-
management and a new facility for drop off options.

We are currently certified with the institute of local self-reliance to train and 
facilitate Community Composting 101.
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PRIMARY GOALS
Red Worm Composting LLC is a supportive 

service to framers and oregons policy makers by 
helping cut food waste in half by 2030!! We are 

reaching out to ctuir tribe to bring a compost site 
to our community. we will tackle waste concerns 

by bringing local education 
opportunities, supplying farmers with organic 

materials and support no till operations to 
prevent soil erosion, depletion and most 

important prevent water waste and protect our 
water shed. Agricultural production is Red 

Worms specialty!!
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RED WORM COMPOSTING LLC WANTS TO MAKE A 
TANGIBLE DIFFERENCE

• Our business goals are to produce soil biota (living soil) as a local regenerative farm 
option.

• We carry a dream to tackle wastewater management and bioremediation.
• To help Oregon legislators and policy makers make Oregon's goal tangible by 

cutting food waste in half by 2030!
• Tackle the largest local waste sources like restaurants and 

agricultural feedstock/dairy waste.
• we focus on organic regenerative farming / food waste recovery / education services / 

tackling food insecurity and agricultural production in sort term "closed loop 
services"

• completing the circle of life with safe and healthy practice education and modeling.

6
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PLAN FOR PRODUCT LAUNCH
Presentation title 8

PLANNING MARKETING
Enviromental justice is big 

business now and vermi 
composting will grow 

from 7 billion to 27 billion 
by 2027. Farmers will 

receive funds from EPA in 
2027 to convert to such 

practices. We will convert a 
dangerous waste to a living 

soil for safe and healthy 
practices that Oregon will 
require by 2030 as there 

goal is reached.

DESIGN
Biotechnologie waste 

reduction sites creates 7 
times more jobs than a 
Landfield. We can do a 

local bike collection 
operation and go no 

emissions, or we can go 
big and ask Umatilla 

county to require compost 
collections service and 
open a five-acre ranch.

STRATEGY
Red Worm LLC just 

finished the first year in 
obtaining our agricultural 

production associate 
degree and Source 

reduction through large 
industries in the area such 
as Wildhorse and farmers 

to name a few.

LAUNCH
We are awaiting 

grant funds and will 
continue to work 

with ctuir to bring 
the highest quality, 
safe, healthy and 

sufficient workplace 
in our capabilities to 

local ctuir tribe!
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AREAS OF FOCUS

9

• One ton of food waste thrown into the 
Landfield releases 500 pounds of 
methane

• Landfill diversion
• Soil health
• Water protection
• Local farmer support
• Closed loop services
• Agricultural production
• Food insecurity tackled

OUTCOMES

• Iterative approaches to corporate strategy
• Establish a management framework from 

the inside
• Ctuir capabilities to capitalize on low-

hanging fruit in Umatilla county
• Less soil erosion
• No till operation assistance by supplying 

organic options
• Clean water
• Less water usage
• Soil protection
• Increased cation exchange
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HOW WE GET THERE

Presentation title 10

GOALS NICHE MARKETS

• Pursue scalable customer 
service through sustainable 
strategies

• Engage top-line web 
services with cutting-edge 
deliverables

SUPPLY CHAINS

• Cultivate one-to-one 
customer service with 
robust ideas

• Maximize timely 
deliverables for real-time 
schemas
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SUMMARY 

Presentation title 11
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THANK YOU
We want to thank you for your 
time and interest in our vision 
and how we intend on 
supporting our locals.
DeArcie Abraham
dearcieabraham.com
Instagram @ 
redwormcompostingllc_
Youtube @ Red Worm 
Composting LLC
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Reaching the halfway point of the Nixyaawii “Don’t Throw It Away” program feels 
grounding, rewarding and energizing. This has given me space to pause and reflect on what 

we’ve built through hard work, cultural grounding, perseverance, and dedication. What was an 
idea rooted in the values of stewardship, sovereignty, and sustainability has grown into a living 

program that is actively collecting food waste, educating youth, engaging families, and 
contributing to the restoration of our local food systems. 

I share the feeling of accomplishment with my community who's engaged so willingly with 

excitement. That every workshop delivered, every pound of food waste diverted, and every 
conversation sparked is contributing to long-term change. The journey requires navigating 

challenges with limited resources, adapting to community needs, and balancing multiple roles. 
But the momentum continues to build, powered by the commitment to protect the land and honor 
our responsibilities to future generations. 

One of my most valued experiences has been seeing CTUIR programs and community members 
begin to shift their perspectives. Food waste is no longer seen as trash—it’s being recognized as 

a resource with real value for our soil, our climate, and our culture. That shift in mindset, 
especially among youth and elders, is a powerful reminder of why this work matters. 

Seeing an increased interest in food waste collection from other programs across the community 

is a sign that the impact is expanding. While this growing demand is exciting and encouraging, it 
also presents a challenge: our current capacity is limited. We are operating at full capacity with a 

small but dedicated team. At this time, we are unable to take on new collections, but we remain 
hopeful that with future investment in infrastructure, staffing, and equipment, we’ll be able to 
meet the growing need. 

Looking ahead, our focus remains clear: to continue building a community-driven, culturally 
grounded system that keeps resources local, restores soil health, and strengthens tribal resilience. 

The second half of this program will be about deepening impact, expanding access, and planting 
seeds that will grow long after the program’s official end. 

We’ve made significant progress in just six months, laying a strong foundation for long-

term community impact. Bio-waste Technologies LLC and the Department of Natural Resources 
successfully launched a food waste diversion and composting education initiative in 

collaboration with over six CTUIR program partners. These include the Department of Children 
and Family Services (DCFS), Family Engagement, Longhouse, After School, Summer School, 
the Senior Center, Tutuila church and St. Andrews Food Oasis. In addition, we’ve welcomed a 

dedicated community member who volunteers as an independent in-home food waste collector, 
demonstrating the grassroots support and momentum behind this work. 

• Through this collective effort, we’ve diverted approximately half a ton of food waste 
from the landfill in just half a year—a tangible contribution to methane reduction, soil 
restoration, and environmental stewardship within the tribal community. 

• Education has remained central to our mission. We have trained more than 75 
participants, including youth, elders, kitchen staff, and educators, in the principles of 

composting, food waste separation, and soil health. In total, over 150 CTUIR community 
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members have been directly engaged in-person through presentations, workshops, and 
community events. 

• To support and expand this work, we secured competitive grant funding from Amazon 
Web Services and the Nixyaawii Financial Services (NCFS), allowing us to cover 

program costs and invest in educational tools, outreach materials, and system 
infrastructure. 

• As part of our technical advancement, we’ve installed multiple composting systems and 
piloted a small-scale anaerobic digester, offering hands-on demonstrations of how food 
waste can be transformed into both natural gas and nutrient-rich compost tea. These 

systems serve as both functional waste solutions, energy recovery, and educational 
models for future growth. 

• We’ve also strengthened institutional relationships—developing strong partnerships with 
CTUIR departments, longhouse leadership, and tribal program staff—ensuring our work 

aligns with broader cultural and environmental goals. 

• In addition to on-the-ground impact, Bio-waste Technologies LLC has extended its voice 
into regional conversations on sustainability and Indigenous entrepreneurship by 
presenting at the Northwest Economic Summit and Fashion Show. These opportunities 
allow us to share our work, uplift Indigenous-led solutions, and inspire other 

communities to follow suit. 

• Lastly, we continue to build our professional capacity. In 2024, Bio-waste Technologies 
obtained a “Compost Operations Management” certification through the U.S. 
Composting Council—formalizing our technical expertise and reinforcing our 

commitment to high standards in waste diversion and soil regeneration. 

I’m excited to expand the program into more classrooms and reach families directly. I’m 
looking forward to seeing compost from our compost systems being returned to gardens and land 

projects. I'm also excited to continue weaving cultural teachings, energy production, energy 
recovery and first foods protection into environmental work. 

I’m a little anxious about maintaining momentum and capacity—balancing the logistics of 
hauling, education, and system upkeep with community expectations and grant deadlines. But I 
trust the process and the people around me. 

As we move into the second half of the Nixyaawii “Don’t Throw It Away” program, our 

focus is on deepening impact, growing community participation, and expanding infrastructure to 
ensure long-term sustainability. 

• Increase multi-generational participation and expand project capacity by improving 
outreach, adding a drop site, and strengthening community partnerships. This will allow 

more families to take part in food waste collection and composting, building a stronger 
culture of climate action at home. 

• Integrate food waste education into schools by expanding our compost curriculum, 
hands-on workshops, and sorting systems into Cay-Uma-Wa and Nixyaawii Community 
School (NCS) classrooms. These efforts will align with S.T.E.M. learning goals and 

support youth leadership in environmental stewardship. 
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• Develop youth-friendly compost bins and interactive kits that can be used in after-school 
and summer programs, allowing students to engage directly with composting, soil health, 
and waste diversion in fun, accessible ways. 

• Establish a permanent community compost drop-off site where households, schools, and 
programs can easily participate in food waste diversion. This site will serve as both an 
operational hub and an educational demonstration space for the community. 

• Host a seasonal harvest celebration featuring food grown using compost or compost tea 
from the program, reconnecting the community to the full cycle—from waste to soil to 

nourishment—while honoring cultural values around food, sharing, and seasonality. 

• Pilot biogas production and host a community meal cooked using energy produced by the 
anaerobic digester, showcasing the power of food waste to fuel clean energy and bring 
people together in meaningful, innovative ways. 

• Publish an end-of-year impact report documenting key climate benefits, such as methane 
reductions, compost volumes, carbon sequestration potential, and the number of people 
serving. This report will also highlight community stories, program outcomes, and next 

steps for long-term sustainability 

When the program wraps up, I envision a stronger foundation for a long-term, tribally 

owned composting and food recovery system. Community members will understand how their 
food waste decisions impact the soil, the climate, and our cultural values. We’ll have proven that 
small-scale, Indigenous-led environmental work can create real change—and we’ll be ready to 

scale that work or inspire similar programs in other tribal communities. 
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Food Waste Diversion Addresses Climate Change  

From trash to treasure, rethinking food waste. We all generate food waste in one way or 
another whether it’s produce that spoils before we have time to cook, the ends of onions and 
carrots trimmed during meal prep, or leftovers from large gatherings that go uneaten. Those 
heavy garbage bags leaking “food juice” and the foul-smelling gunk at the bottom of the trash 
can not only attract pests but also reflect a deeper issue of waste and disconnection from the land. 

Bio-Waste Technologies LLC and the Confederated Tribes of the Umatilla Indian 
Reservation’s Climate Adaptation Program have partnered to launch the “Nixyaawii, Don’t 
Throw It Away” initiative. This project addresses critical issues of environmental justice and 
food sovereignty through community-led food waste solutions.Together, we assess local food 
waste streams and expand diversion techniques named in the Environmental Protection Agency 
hierarchy  by diverting food waste to people first, animals such as chicken feed second and then 
to our local composting operation. This is done through anaerobic digestion, vermicomposting, 
bokashi, and traditional composting. In the process, we continue to grow community capacity to 
reduce waste at the senior center, longhouse, afterschool and dcfs programs while fostering long-
term sustainability. Our approach has included hosting educational workshops, developing 
culturally relevant resources, conducting surveys, and creating long-term strategies for 
sustainable waste diversion. This work honors our past, protects our land, and invests in a 
resilient, food-secure future.  

Waste or Resource? 
One-third of food growing globally ends up in a landfill, and food waste is the single 

largest category disposed of in the landfills. It is also the third largest carbon emitter in the 
world, larger than the airline industry and when improperly disposed of, becomes a contributor to 
climate change and greenhouse gases. Diverting food waste will reduce greenhouse gas 
production, promote positive mental health, and enhance soils. Food thrown into landfills creates 
methane contributing to the global warming climate crisis by producing 187 lb. to 330 lb. of 
methane per ton with 30-40 million tons sent to landfills each year. “This contributes to a 
worldwide cycle of increased severe weather events, which then impact food production, human 
health, and the environment” (Landells, Ester). Throwing food waste into the Landfill supports 
the linear system when we need to keep resources local in a circular system. 

What we call “waste” is the hidden gem that provides information about our culture and 
opportunities for innovation. Food thrown away is not a waste; it is a resource that can be used to 
amend soils, sequester carbon, create natural gas production, grow food, and bring communities 
together. There are three main sources of food waste: during agricultural production, at the 
household level, businesses, and institutions. When food waste is sent to the landfill, it never 
touches the soil again. It breaks the natural cycle of natural resources, as traditionally food would 
decompose and become part of the soil again, as “living” organic matter that adds value, water 
retention, plant nutrition, and boosts microbiological activity. 

Compost is not just waste it is a living, organic biological fertilizer. Compost is full of 
organic wealth, bacteria, fungi, living microorganisms, and an abundance of organic matter.  
Organic matter occupies rhizomes (the little root ends on plants) allowing accelerated nutrient 
accessibility,  microbial diversity, plant health, growth and suppression of disease. When 
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compost is added to soil, it also adds organic matter which increases surface area expanding 
nutrient cation exchange to increase, this will enhance nutrient availability and will also 
neutralize past chemical fertilizer uses. For Indigenous communities, composting is more than a 
technical solution, it is a return to land-based practices that honor natural cycles and support 
long-term food and climate resilience. 

Bioconversion: Food Waste Diversion Strategies 

Addressing food waste requires innovative and sustainable solutions such as organic 
waste collection, there are many different methods with a number of scales and can be modified 
to fit your family or communities needs. Below are some of the most common ways to turn your 
food waste into a resource includes:  

-Composting is a controlled natural decomposition process that transforms food scraps 
and organic material into rich, fertile soil. Tiny organisms like worms, insects, and beneficial 
microbes break down organic waste into compost so we can return them to the earth. 

Benefits of Composting: Nourishes soil, improves plant health, reduces the amount of waste 
sent to landfills, lowers methane emissions, cuts down on garbage and unpleasant odors. 

Challenges to Consider: The compost pile needs a balanced recipe of air, water, carbon and 
nitrogen, certain materials (like meat, dairy, and greasy foods) should be avoided, if managed 
poorly, it can produce bad smells or attract pests. 

-Vermicomposting is the process of using red wiggler worms (Eisenia fetida) to break 
down food scraps and organic waste into worm castings. These castings act as a natural fertilizer, 
packed with beneficial microbes and nutrients that improve soil structure and boost plant growth. 
Worms accelerate decomposition and create a high-quality compost product.. It's an efficient, 
compact, and low-odor method, ideal for small spaces or educational settings. 

Benefits of Vermicomposting:Produces high-quality nutrients and beneficial microbes, diverts 
food waste from landfills, reducing methane emissions, can be done indoors or outdoors, year-
round in shorter period of time, A great tool for environmental education and home gardening 

Challenges of Vermicomposting: Worms require a stable moist environment, must avoid meat, 
dairy, and citrus, bins must be maintained to prevent odors, fruit flies, or worm escape, and 
temperature control is important; worms prefer 55–77°F  

-Anaerobic digestion is like a big tummy that creates farts or Bio-gas. This is nature’s 
way of turning food scraps into energy without needing air! Tiny living microbes eat food waste, 
animal poop, and other organic compounds. This happens inside a big, sealed tank called a 
digester of AQPAS. We can catch that gas and use it to make electricity, heat, or even fuel for 
cars. What’s left over is called compost tea, it works just like compost and can help plants grow 
healthy and vigorous. 

Benefits of Anaerobic Digestion: Makes clean energy from garbage, keeps food waste 
out of landfills, makes rich compost tea for gardens and farms, helps fight climate change by 
reducing pollution and provides a true green energy source. 
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Challenges of Anaerobic Digestion: Costs a lot of money to build the digester, Needs 
trained people to run and watch it, Smells bad if not managed right, and Must be careful what 
goes into the digester. 

 The Role of Food Waste and Emotional Empowerment  

There are several ways to address climate change, but one of the most meaningful actions 
you can take is to examine your own household habits. A heaping 931 million tons of food were 
wasted globally in 2019, with 61% coming from households (Prestes Floriano). This means the 
power to reduce climate impacts lies in our own kitchens. 

For Indigenous communities, waste is not just physical, it's deeply emotional. 
Recognizing that we are part of the problem can bring uncomfortable emotions like grief, guilt, 
sadness, and frustration especially when it conflicts with cultural teachings about environmental 
harmony and respect. These emotions can reflect a deeper disconnection from our traditional 
values and the land itself. Negative emotions can push us to be part of the solution. It is 
important to make small behavior changes at home such as reduced shopping, careful preparation 
and honoring diversion strategies that align with our values and our relationship with the Earth. 
When we honor mother earth and our indigenous roots, changed behavior becomes rewarding 
and we can hold a space for pride. When guilt is acknowledged it becomes the drive for change, 
one that benefits both the planet and our own sense of purpose. Diverting food from the landfill 
brings a sense of hope, healing, and renewed responsibility. It reminds us that we can make a 
difference, especially when we act on knowledge rooted in both science and Indigenous wisdom. 

  “Pride is understood as an anticipated positive emotion the consumer experiences when 
they perform or feel confident about performing actions to reduce food waste” (Prestes Floriano, 
2025). When families feel that they are part of the solution, they are more likely to stay 
connected to positive change and pass that hope on to the next generation. 

Recognizing our emotional connection to food waste and the land can help us build a sustainable, 
circular future, keeping resources and resilience on tribal lands where they matter most. 

Conclusion: closing the loop 

Food waste is more than an environmental problem—it’s a powerful opportunity for 
transformation. By reimagining food waste as a resource, we open the door to solutions that 
restore our soils, strengthen our communities, and protect the climate. Composting, anaerobic 
digestion, and changes in daily behavior can dramatically cut methane emissions, enhance food 
security, and build local resilience. When we honor the emotional, cultural, and ecological value 
of food, we inspire meaningful action in homes, farms, and institutions. A sustainable future 
begins by keeping food out of landfills, keeping resources in our communities, addressing 
hunger, and healing our soils. Supporting closed-loop systems ensures our resources stay local—
where they can do the most good. 

 

 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 104



 

 

 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 105



Proposal: "Composting for the Future" 

Tribal Youth & Head Start Environmental Education Program 

Submitted by: DeArcie Abraham, Bio-Waste Technologies LLC 
 In Partnership with: 
 CTUIR Head Start, Afterschool, Summer School, Nixyáawii Community School, Family 
Engagement, Bolster, and Education Department 
 Date: June 10, 2025 

Executive Summary 

"Composting for the Future" is a culturally adapted Head Start through Grade 12 initiative 
focused on soil stewardship, food waste reduction, and climate-conscious composting. Designed 
to incorporate Traditional Ecological Knowledge (TEK) and Indigenous land care principles, 
this program engages youth in building compost systems, diverting waste, and nurturing soil. 

The program includes classroom instruction, outdoor activities, cafeteria waste tracking, and 
family engagement. It will be led by a tribal environmental educator at $40/hour, supporting 
EPA and CTUIR environmental and education goals. 

Program Goals 

• Teach tribal youth and Head Start learners about composting and land care. 
• Reduce food waste and landfill methane emissions. 
• Build compost systems to support gardens and land restoration. 
• Revive intergenerational knowledge sharing about soil, waste, and food. 

Project Timeline 

Phase Timeline Key Activities 

Planning Month 1 
Finalize partner schedules, gather supplies, pre-assess 
classrooms 

Instruction Months 2–4 Weekly sessions, compost system setup, track waste 
Implementation Months 3–5 Student data collection, compost care 
Showcase & 
Reporting 

Month 6 Public demo, compost harvest, reporting to CTUIR 
Education Dept 
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Budget Table 

Item/Service Cost Notes 
Instructor Compensation (3 months) $9,600 Based on 80 hrs/month at $40/hr 
2 Compost Systems  $800 For outdoor and cafeteria use 
Worm Bin Kits (for 3 classrooms & 
HS) 

$500 Includes bins, bedding, starter worms 

Tools & Safety Supplies (gloves, 
trowels) 

$400 For 60 students+ 

Printed Materials & Activity Sheets $350 English + Umatilla language versions 
Cultural Integration Resources $350 Elders' honoraria, signage, translations 
Presentation & Showcase Supplies $200 Posters, charts, handouts, refreshments 

Total Program Cost $12,200 
Covers 3 months, can be scaled for summer or year-
round 

 

Measurable Outcomes 

• 30–50% reduction in food waste by month 4. 
• 2 completed compost cycles with student-managed systems. 
• Head Start learners show documented engagement growth in science/nature domains. 
• Public student-led presentations on Family Night or Earth Day. 
• Compost returned to gardens or community planting projects. 

 

Evaluation Plan 

• Weekly food waste tracking logs (Grades 6–12). 
• Pre/post student surveys and journal reflections (Grades 3–12). 
• Photos, video clips, and observation logs from educators. 
• Feedback from Head Start staff and families. 
• Final report and student showcase to CTUIR Education Department. 

Program Alignment 

• EPA WasteWise & Tribal Waste Priorities: Methane reduction, landfill diversion. 
• CTUIR Education Values: Cultural preservation, sovereignty, land-based learning. 
• Head Start Standards: Meets science, approaches to learning, and sensory development 

goals. 
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Conclusion 

"Composting for the Future" plants knowledge and pride in the next generation. This program 
bridges traditional values and environmental science through hands-on composting education 
from Head Start through high school. With tribal guidance, youth leadership, and educator 
support, we can reduce waste and regenerate soil while growing future stewards of the land. 

 

Prepared by: 
 DeArcie Abraham 
 Project coordinator | Compost Educator 
 Bio-Waste Technologies LLC 
 �� 541-240-9031 | ������� dearcieabraham@gmail.com 

 

 

 

 

 

Appendix: Sample Lesson Outlines by Grade Group 

Head Start (Ages 3–5) 

• Theme: “Worms Are Our Friends” 
• Objective: Introduce compost through soil play and stories 
• Activities: 

o Build mini worm homes in jars 
o Sing “Rot, Rot, Rot” compost song 
o Read Compost Stew (adapted with tribal terms) 

 

Grades K–5 

• Theme: “Compost Detectives” 
• Objective: Understand what can be composted 
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• Activities: 
o Waste sorting game with picture cards 
o Daily “compost bin check” job chart 
o Build mini compost bottles to observe layers 

 

Grades 6–8 

• Theme: “What’s in the Bin?” 
• Objective: Understand decomposition and food waste impacts 
• Activities: 

o Food waste math challenge (track cafeteria waste) 
o Carbon vs. Nitrogen “recipe” lessons 
o Measure temperature and pH in bins 

 

Grades 9–12 

• Theme: “Compost as Climate Action” 
• Objective: Link composting to greenhouse gas reductions 
• Activities: 

o Build and monitor large compost bins 
o Analyze waste diversion data 
o Present findings to community during Earth Week 
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Grant Proposal Title: From Waste to Resource: Food Waste Diversion as a Climate 
Change Solution in the Confederated Tribes of the Umatilla Indian Reservation 
(CTUIR) 

Submitted by: DeArcie Abraham 

BIO-WASTE TECHNOLOGIES 

Environmental Specialist, Biogas Operator, Composter 

CTUIR Farm Committee & Farm Service Agency Member 

 

I. Executive Summary 

Food waste is a significant yet often overlooked contributor to climate change. In the 
United States alone, food waste contributes to over 8% of greenhouse gas emissions due 
to methane released from decomposing organic matter in landfills. The "Nixyawii Don’t 
Throw It Away" program seeks to address this issue by launching a tribally operated food 
waste diversion and composting initiative, leveraging anaerobic digestion, composting, 
and public education to reduce landfill contributions and strengthen local environmental 
resilience. 

This proposal seeks funding of $75,000 to scale up food waste diversion in the CTUIR 
community through equipment acquisition, expanded outreach, and data collection 
needed to finalize a two-year feasibility report documenting climate impacts and 
community benefits. 

 

II. Statement of Need 

The Confederated Tribes of the Umatilla Indian Reservation (CTUIR) face a dual challenge: 
protecting environmental and cultural resources while combating food insecurity and 
climate change. Currently, food waste from local schools, businesses, and households 
ends up in landfills, emitting methane and missing the opportunity for local soil 
enrichment. 

Despite receiving USDA NIFA support, the project encountered a significant delay due to 
Build America Buy America Act (BABA) restrictions, which prohibited the purchase of 
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essential anaerobic digestion equipment from foreign manufacturers. These challenges 
have increased costs, delayed environmental progress, and constrained tribal sovereignty. 

There is an urgent need to: 

• Complete the buildout of composting and digester infrastructure 
• Expand diversion collection capacity and community training 
• Document greenhouse gas reductions for future policy and funding leverage 

 

III. Project Goals and Objectives 

Goal 1: Reduce greenhouse gas emissions from food waste 

• Divert 10 tons of food waste from landfill over 24 months 
• Reduce methane emissions by approximately 850 kg 

Goal 2: Increase community engagement and knowledge 

• Train 200 community members in food waste separation, composting, and climate 
science 

• Deliver 6 educational workshops in schools and community centers 

Goal 3: Finalize data for food waste diversion feasibility study 

• Collect, log, and analyze food waste by source, weight, and type 
• Publish final report by December 2027 

 

IV. Project Activities and Timeline 

Phase 1 (Months 1-3): 

• Secure American-made anaerobic digester 
• Hire part-time project coordinator 
• Design and print educational materials 

Phase 2 (Months 4-12): 

• Launch community workshops 
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• Begin full food waste collection from 5 pilot sites 
• Monitor and record food waste data 

Phase 3 (Months 13-24): 

• Expand collection to 5 more providers 
• Analyze emissions reductions and soil improvement data 
• Publish and disseminate final feasibility report 

 

V. Evaluation and Metrics 

• Tons of food waste collected and diverted (goal: 10 tons) 
• Methane reduction (goal: 850 kg CO2e) 
• Number of trained participants (goal: 200) 
• Final report completed and publicly shared (goal: Dec. 2026) 

The evaluation will be led by the BIO-WASTE TECHNOLOGIES team in partnership with 
CTUIR Climate Adaptation staff. 

 

VI. Budget Overview 

• Staff (coordinator, trainers): $45,000 
• Outreach & education materials: $5,000 
• Compost bins & equipment: $10,000 
• Data collection tools/software: $5,000 
• Transportation/fuel for collection: $5,000 
• Contingency/emergency repairs: $5,000 

Total Requested: $75,000 

 

VII. Organizational Information 

BIO-WASTE TECHNOLOGIES is a tribally rooted environmental enterprise led by DeArcie 
Abraham, a CTUIR member and certified digester operator. The organization leads waste-
to-resource projects that merge climate adaptation with Indigenous stewardship. With 
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extensive experience in training, composting, and food systems, we are uniquely equipped 
to implement and sustain this project. 

 

VIII. Conclusion 

This project offers a scalable model for how tribal nations can lead climate solutions 
through culturally grounded food waste diversion programs. By supporting “Nixyawii Don’t 
Throw It Away,” funders will help transform waste into environmental and educational 
wealth for generations to come. 
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Wildhorse Casino – Food Waste, Operations, and 
Sustainability Notes 

Employee Kitchen 

• Plates served: 
o ~400 plates on weekends 
o ~700 plates on weekdays 

• Uses reusable serviceware (no disposable cutlery, cups, or plates). 
• Actively practicing change-of-habit behaviors to reduce waste. 
• Food waste goes through garbage disposal to wastewater treatment. 
• Disposal system includes a pulper to reduce water content in food waste. 

Recycling and Waste Streams 

• All cardboard is recycled, presenting a strong carbon-reduction and compost 
opportunity. 

• Grease is recycled and hauled by DARPRO (Portland region). 
• Compactor schedule: 

o Food waste present Mondays, Wednesdays, and Fridays 
o 6–7 tons per pull 

Energy Use 

• All kitchens use natural gas stoves. 
• Propane is used approximately 25–30 times per year, with 15–25 lbs per use. 
• Heating systems at Hamleys use natural gas. 

Kitchen & Dining Operations 

Banquets 

• When service is provided: 
o ~150 people for breakfast 
o ~150 people for lunch 
o ~700 people for dinner per day 
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• Includes an upstairs bakery for banquet and baking operations. 

Main Kitchen 

• Equipped with a waste can chute. 

Plateau Kitchen 

• Serves 65–70 people on weekdays. 
• Serves 151 people on Thanksgiving. 

Buffet 

• Serves approximately 300 people per day. 
• Largest contributor to food waste among all kitchens. 

Additional Food Venues 

• Hot Rock, Moe Pho, Brigham Fish, and Bowling Alley: 
o Serve approximately 200 people per day. 
o Bowling alley includes a food garbage filter. 

• Wild Roast: 
o Serves approximately 200 people per day. 

Food Purchasing 

• Local food purchases average 1% annually. 
• In summer months, at Hamleys regional food purchases reach 100%. 
• All food must be USDA certified. 
• Key barrier to local purchasing: 

o Limited availability of clean, pre-chopped, and prepared foods. 

Hamilys Restaurant & Café 

• Operates 7 days a week, 3 meals per day. 
• Food waste is separated. 
• No garbage disposals in place. 
• Barriers: 
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o Limited space for waste handling and storage. 
• Maintains detailed food waste tracking records, including: 

o Type of food 
o Reason for disposal 
o Weight 
o Date recorded 

• Tracks waste trends related to pre-prepared foods stored in refrigerators. 
• Café also serves food. 
• Heating uses natural gas. 
• A representative indicated they will email additional data on the number of people 

served at the banquet, café, and restaurant. 

Estimated Food Waste Volumes by Kitchen (Planning-Level Estimates) 

Method & Assumptions 

• Average plate waste assumed at 0.15–0.25 lbs per person per meal (industry 
average). 

• Buffets assumed higher waste rates due to overproduction and plate loss. 
• Estimates reflect food waste only, not cardboard, grease, or liquids. 
• These are conservative planning estimates, useful for composting feasibility and 

grant narratives. 

Employee Kitchen 

• Plates served: 
o Weekdays: ~700/day 
o Weekends: ~400/day 

• Estimated waste: 
o 105–175 lbs/day (weekdays) 
o 60–100 lbs/day (weekends) 

Buffet (Highest Contributor) 

• Serves ~300 people/day 
• Higher waste factor: 0.3–0.5 lbs/person 
• Estimated waste: 

o 90–150 lbs/day 
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Banquets (When Active) 

• Daily service totals when operating: 
o Breakfast: ~150 people 
o Lunch: ~150 people 
o Dinner: ~700 people 
o Total: ~1,000 people/day 

• Estimated waste: 
o 250–400 lbs/day (varies by menu and attendance accuracy) 

Plateau Kitchen 

• Weekdays: 65–70 people/day 
• Thanksgiving: 151 people 
• Estimated waste: 

o 10–18 lbs/day (weekdays) 
o 30–40 lbs (Thanksgiving) 

Wild Roast 

• Serves ~200 people/day 
• Estimated waste: 

o 30–50 lbs/day 

Hot Rock, Moe Pho, Brigham Fish & Bowling Alley (Combined) 

• Serves ~200 people/day 
• Estimated waste: 

o 30–50 lbs/day 

Hamilys Restaurant & Café 

• 7 days/week, 3 meals/day 
• Active food waste separation and tracking in place 
• Estimated waste: 

o 40–70 lbs/day 
• Notable: High-quality data collection enables precise future measurement. 
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System-Wide Daily Food Waste Estimate 

• Low estimate: ~595 lbs/day 
• High estimate: ~950 lbs/day 

Annualized Estimate (Based on Operating Days) 

• ~110–175 tons of food waste per year (conservative range) 

CO₂e Reduction Potential from Food Waste Diversion 

Method & Assumptions (EPA-Consistent Planning Factors) 

• EPA WARM-style planning factor: ~0.42 metric tons CO₂e avoided per ton of food 
waste diverted from landfill (landfill baseline). 

• Assumes diversion to composting or anaerobic digestion instead of landfill. 
• Estimates are conservative and suitable for grant narratives and climate action 

planning. 

Annual Food Waste Baseline 

• Estimated food waste generation: 110–175 tons/year 

Estimated CO₂e Reductions (Annual) 

• Low estimate: 
o 110 tons × 0.42 MTCO₂e/ton = ~46 metric tons CO₂e avoided per year 

• High estimate: 
o 175 tons × 0.42 MTCO₂e/ton = ~74 metric tons CO₂e avoided per year 

Kitchen-Level CO₂e Reduction Potential (Approximate) 

Buffet 

• 90–150 lbs/day → ~16–27 tons/year 
• CO₂e reduction: ~7–11 MTCO₂e/year 
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Banquets 

• 250–400 lbs/day (when active) → ~45–70 tons/year 
• CO₂e reduction: ~19–29 MTCO₂e/year 

Employee Kitchen 

• ~20–30 tons/year 
• CO₂e reduction: ~8–13 MTCO₂e/year 

All Other Kitchens (Combined) 

• ~30–40 tons/year 
• CO₂e reduction: ~12–17 MTCO₂e/year 

Climate & Policy Significance 

• Equivalent to removing approximately 10–16 passenger vehicles from the road 
annually. 

• Supports EPA Methane Reduction Strategy, Tribal climate goals, and solid waste 
diversion targets. 

• Strengthens eligibility for EPA SWIFR, USDA, and Tribal climate resilience 
funding. 

Strategic Insight 

• Diverting food waste from buffets and banquets alone could capture over 50% of 
total CO₂e reduction potential. 

• Existing waste tracking at Hamilys provides defensible data for verification and 
reporting. 

• Volumes are sufficient to justify on-site composting, anaerobic digestion 
partnerships, or regional organics hauling. 
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Opportunities Identified 

• Composting and organics diversion pilots, especially for buffet and banquet 
operations. 

• Carbon reduction strategies tied to: 
o Cardboard recycling 
o Food waste diversion 
o Energy use efficiency 

• Strong foundation for EPA, USDA, or Tribal sustainability funding applications 
based on existing tracking and waste-reduction practices. 
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Order #1@ $553- soap diy cultural supplies “we will hold a xous xous soap making class”. I 
harvested 7 pounds at no cost as it is not on market and is a traditionally used medicine. I 
will hold an organic waste education course while making soap with participants to “build 
cultural connections”  

 

Order#2 $158 this payment is on the methane gas storage bag, how to make your own fuel 
book, and compost accelerator needed to start the bacterial process  
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Order#3 790.00     this digester will account for open orchard waste and a family of 3 
organic waste.            

 

Order#4 $44.00                                       order#5  $16.50                         order#6 $111.00  

 

Orders #4,5,6 will include raw abalone, processed abalone some with holes drilled some with out. This is a 
traditional shell used for the earring making class diy along side with an organic waste presentation 
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Order #7 $63.74 the Dremel will allow me to teach how to process raw abalone shells and 
assist in various digester operations when needed. the luggage scale will weight our food 
waste  

 

order#8 $388.96 includes a ice scraper used to chop food waste, a drill set, flashlight, two 
batteries, charging station, carry bag with saw for garden bed demo and various ways used 
to set up the digester securely there is a bits package include.  

 

Abalone/food waste presentation workshop supplies 
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Canva purchase for presentation creation/upgrade info on current presentation 
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Plier, clasp, earing hook, bead purchase for abalone/food waste presentations class  
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Dec. 21.24 event  I purchased compostable food storage bags to divert food waste and give 
to people and the event didn’t have spaghetti sauce to feed spaghetti to the community so I 
used aws funds to provide the community with spaghetti at dinner
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Presentation speaker for longhouse, portable, rechargeable, with 24hr battery life

 

This is the generator that will convert the gas to electricity for onsite light usage, stove etc…

 

Total $3,556.66  
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Reinstatement and Amendment 2 

Bio-Waste Technologies LLC 
Nixyáawii, Awkú Čáwpam Áḱaatta!:  
“Nixyáawii, Don’t Throw It Away!”  

 
 

The agreement between Bio-Waste Technologies LLC (Contractor) and the Confederated Tribes of the 
Umatilla Indian Reservation, a federally recognized Indian tribe acting through its Department of 
Natural Resources First Foods Policy Program (Confederated Tribes or CTUIR), which is dated August 9, 
2024, and is funded through a contractual agreement with the United States Department of Agriculture, 
Cooperative Agreement No. 2024-70510-41990, as amended through Amendment 1, in December 2024, 
is hereby reinstated and further amended as follows through this Reinstatement and Amendment 2, 
which is dated as of July 30, 2026.  
 
All conditions in the 2024 Agreement and Amendment 1 remain the same except as follows, with 
additions in underline and deletions in strikethrough: 
 

●​ Reinstatement: The Confederated Tribes and the Contractor hereby agree to reinstate the 
Agreement and extend the termination date to September 11, 2026, so that the Agreement shall 
be considered to have been in effect from the commencement date of August 9, 2024, through 
September 11, 2026, except as will be amended in this document. 
 

●​ Agreement, 1.2 Payment. Add the following sentence: 
o​ For work completed during 2026, a maximum of $28,350 is available. 

 
●​ Agreement, 1.4 Term. The agreement commences on the date written above and terminates on 

May 31, 2026, CHANGES TO September 11, 2026, unless otherwise terminated earlier. 
 

●​ Schedule A, Scope of Work: 
o​ 1. Background. Add the following: 

▪​ 1.5. Through working together on the project, the Confederated Tribes and Contractor 

determined that it is appropriate to add composting to the project plan. 
 

o​ 2. Scope. Add the following: 

▪​ 2.7. Integrate compost collection and management into the project. Contractor will 

adapt the project to include composting as appropriate. Contractor will coordinate with 
CTUIR on compost management to minimize any negative impacts. Contractor will 
collect data and provide reports on composting efforts. Contractor will monitor the 
compost for any issues and manage the distribution of compost products. 
 

o​ 4. Requirements: 

▪​ 4.7. This work shall be completed by May 31, 2026, CHANGES TO September 11, 2026.  

 
 

Nixyáawii, Awkú Čáwpam Áḱaatta!: “Nixyáawii, Don’t Throw It Away!” – Reinstatement and Amendment 2 
CTUIR, Bio-Waste Technologies LLC​ ​ Page 1 of 2 
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●​ Schedule B, Project Budget: 
o​ Section I. Payment Terms. Add the following sentence: For work completed during 2026, a 

maximum of $28,350 is available to complete remaining tasks. Hours shown in the budget 
table may be adjusted as needed between the work items to complete the project by 
September 11, 2026.  
 

o​ Section II. Payment Procedures. 
​ E. Final invoices for work performed under this contract must be submitted: 

●​ For all work completed in 2026, all invoices must be submitted by June 30, 
2026 CHANGES TO October 16, 2026. 

 
●​ All other terms and conditions of the Agreement shall continue in full force and effect. 

 
IN WITNESS WHEREOF, the parties have executed this REINSTATEMENT AND AMENDMENT 2 in 

duplicate through their duly authorized officials as of the date stated in the introductory clause and may 

be executed in counterparts or by facsimile or electronic signature on a separate page:  

 
CONFEDERATED TRIBES OF THE UMATILLA INDIAN RESERVATION​  
 
 
________________________________________ 
John D. Tovey III, Executive Director 
 
 
BIO-WASTE TECHNOLOGIES LLC 
 

 
________________________________________ 
DeArcie Abraham, Owner 
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Dearcie Abraham

August 27, 2026

8/28/26, 7:38 AM Ideal-Logic

https://apps.ideal-logic.com/worker/report/token/53616c7465645f5f6518e6962ead6cdc769a09142ade0d1d76780cfc774bfe3ac48dddde062af116072af… 1/1

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 130



 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 131



 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 132



 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 133



 

DRAFT FOR R
EVIEW

CTUIR Food Waste Assessment (FWA) 
Appendix C: Contractor Documents To provide comment, please email comments to FirstFoods@CTUIR.org

DRAFT FOR REVIEW Page 134


	CTUIR FWA Appendix C Early Project.pdf
	2024 RFP Food Waste Project - Nixyaawii Don't Throw It Away.pdf
	2024 PSA BioWasteTech Original Signed_Redacted.pdf
	Biowaste Technologies Business Pitch.pdf
	Pre Project Composting Intro Presentation.pdf
	COMMUNITY COMPOSTING 101 INTRO
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25

	Red Worm Composting LLC Business Management Presentation.pdf
	Slide Number 1
	AGENDA
	Introduction
	What we have done so far
	PRIMARY GOALS
	Red Worm Composting LLC wants to make a tangible difference
	Slide Number 7
	PLAN FOR PRODUCT LAUNCH 
	AREAS OF FOCUS�
	HOW WE GET THERE
	SUMMARY 
	THANK YOU


	CTUIR FWA Appendix C Mid Project.pdf
	Biowaste Tech Project Mid Point Reflection.pdf
	Biowaste Technology FW Research essay.pdf
	Waste or Resource?
	Benefits of Anaerobic Digestion: Makes clean energy from garbage, keeps food waste out of landfills, makes rich compost tea for gardens and farms, helps fight climate change by reducing pollution and provides a true green energy source.
	Challenges of Anaerobic Digestion: Costs a lot of money to build the digester, Needs trained people to run and watch it, Smells bad if not managed right, and Must be careful what goes into the digester.
	The Role of Food Waste and Emotional Empowerment
	There are several ways to address climate change, but one of the most meaningful actions you can take is to examine your own household habits. A heaping 931 million tons of food were wasted globally in 2019, with 61% coming from households (Prestes Fl...
	For Indigenous communities, waste is not just physical, it's deeply emotional. Recognizing that we are part of the problem can bring uncomfortable emotions like grief, guilt, sadness, and frustration especially when it conflicts with cultural teaching...
	“Pride is understood as an anticipated positive emotion the consumer experiences when they perform or feel confident about performing actions to reduce food waste” (Prestes Floriano, 2025). When families feel that they are part of the solution, they...
	Recognizing our emotional connection to food waste and the land can help us build a sustainable, circular future, keeping resources and resilience on tribal lands where they matter most.

	Conclusion: closing the loop

	Biowaste Tech Youth Education Proposal.pdf
	Proposal: "Composting for the Future"
	Executive Summary
	Program Goals
	Project Timeline
	Budget Table
	Measurable Outcomes
	Evaluation Plan
	Program Alignment
	Conclusion
	Appendix: Sample Lesson Outlines by Grade Group
	Head Start (Ages 3–5)
	Grades K–5
	Grades 6–8
	Grades 9–12



	Biowaste Tech Grant Proposal.pdf
	Wildhorse Casino Tour Food Waste Notes.pdf
	Wildhorse Casino – Food Waste, Operations, and Sustainability Notes
	Employee Kitchen
	Recycling and Waste Streams
	Energy Use
	Kitchen & Dining Operations
	Banquets
	Main Kitchen
	Plateau Kitchen
	Buffet
	Additional Food Venues

	Food Purchasing
	Hamilys Restaurant & Café
	Estimated Food Waste Volumes by Kitchen (Planning-Level Estimates)
	Employee Kitchen
	Buffet (Highest Contributor)
	Banquets (When Active)
	Plateau Kitchen
	Wild Roast
	Hot Rock, Moe Pho, Brigham Fish & Bowling Alley (Combined)
	Hamilys Restaurant & Café

	System-Wide Daily Food Waste Estimate
	Annualized Estimate (Based on Operating Days)
	CO₂e Reduction Potential from Food Waste Diversion
	Annual Food Waste Baseline
	Estimated CO₂e Reductions (Annual)
	Kitchen-Level CO₂e Reduction Potential (Approximate)
	Buffet
	Banquets
	Employee Kitchen
	All Other Kitchens (Combined)

	Climate & Policy Significance
	Strategic Insight
	Opportunities Identified


	Amazon Change X Grant Expense Report Dec 2024.pdf

	CTUIR FWA Appendix C End of Project.pdf
	Biowaste Technologies PSA Reinstatement and Amendment 2026 SIGNED.pdf
	OSU Recyclers 101 Certificate 2026.pdf
	Certs for FWA.pdf
	TERO IOB Cert 2025.pdf




