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Park Slope Food Coop, NYC

Type

Commercial Typology 1: Stairs or Ramp to Sidewalk

Best Practice Strategies

 — 2.06 Plan for takeback of delivery materials

 — 2.10 Provide clear visual cues and signage

 — 2.14 Design for occupancy

 — 2.16 Reduce material consumption

 — 2.17 Reduce food waste generation

 — 2.18 Facilitate donation and reuse

 — 2.22 Volume reduction equipment

Summary

The Park Slope Food Coop is a consumer-owned grocery store selling  

a million dollars worth of groceries a week—more than double the per  

sq ft sales of an average Whole Foods. Yet it occupies a surprisingly small 

space. Merchandise is sold from a 6,000 sq ft shopping floor; on the 

second floor is a combined 14,000 sq ft of office and community space; 

and there’s a receiving area in the basement. Members must work in 

order to shop. Most of the labor for day-to-day operations, from stocking 

shelves and cashiering to washing floors and emptying trash, is done  

by the more than 17,000 members, who are managed by 75 paid staff. 

Over the years, the co-op has instituted a number of initiatives to reduce 

waste. Much of the food, from produce to dry goods, is purchased in bulk 

quantity rather than individual packages. Customers buying bulk goods 
Top to bottom: The coop’s two adjoining buildings, waste is stored in container 
within sidewalk enclosure; Unpackaged produce is displayed in shallow trays
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from the 100 self-service bins are encouraged to use their own reusable 

bags, although plastic bags are also provided. Instead of disposable 

paper or plastic shopping bags, cardboard boxes are made available  

for reuse near the checkout. To minimize spoilage, produce is displayed 

in shallow bins and constantly restocked. Nonsalable food that is still 

good to eat is donated to seven different food pantries; spoiled produce 

and other organic waste goes into a compost bin and is retrieved by 

local composters. Pet food in damaged packages is brought to an animal 

rescue organization. Wood pallets as well as plastic and wooden crates 

are returned to farmers and suppliers. 

Cardboard boxes and plastic film are baled for collection. All recyc lable 

materials are staged in a narrow alleyway behind the store. As there’s  

no dedicated loading area within the store, refuse is kept in a 2 cu 

yd container behind a screened enclosure on the sidewalk. A special 

committee collects water filters, toothpaste tubes, cereal bags,  

energy bar wrappers—and other packaging NYC doesn’t recycle— 

on a bimonthly basis, through the TerraCycle program. In the office, 

printers are stocked with scrap paper. 

Challenges

Contamination occurs when members emptying garbage cans are not 

well versed in proper recycling procedure.

At times, members stocking produce and sorting nonsalable items into 

bins for donation and compost make classification errors. Clear signage 

and staff oversight help reduce such incidences.
Cardboard boxes for shoppers use, cardboard baler, bulk dry goods, collection of nonsalable produce 
for donation or compost 


