


 

 

 

 

 

 

 

Checklist Item 1 

Application for a Composting Permit 



















 

 

 

 

 

 

 

Checklist Item 2 

Proof of Ownership of the Property 









 

 

 

 

 

 

 

Checklist Item 3 

Zoning Verification 





 

 

 

 

 

 

 

Checklist Item 4 

Plan of Operations 



 

OPERATIONS PLAN 
Claymont Community Center’s Compost Site 

 
I.​ Organizational Operations 

A.​ Location and Facility 
i.​ The Claymont Community Center (hereinafter referred to as CCC) 

Composting site is: 
1.​ Situated within a locked fenced garden space, behind the building 

located at 3117 Green St., Claymont DE 19703.  
2.​ All bins on the site are located at least 3 feet from all property 

lines. 
3.​ Approximately 400 sq ft.  
4.​ The attached aerial views and site location maps (Appendix 1) 

indicate the location of the composting site relative to the 
surrounding properties. 

5.​ The attached site facility design (Appendix 2) depicts the facility 
layout. 

B.​ Security and Access 
i.​ By housing all materials in bins and all bins within a locked fenced area, 

CCC will control access to the composting facility, allow only trained staff 
and volunteers to access the site, and prohibit the use of unauthorized 
individuals.  

ii.​ The composting site will be open during the Claymont Community 
Center’s Community Market & Garden (Claymont CMG) hours, which are 
9am-4pm, Monday to Friday.  

C.​ Site Inspections 
i.​ At least once a week, a CCC staff member or volunteer  will inspect the 

compost site for litter, unpleasant odors, and vectors. If one of these are 
present, it will be recorded via the Google form ( see Appendix 5) 

1.​ Litter 
a.​ Litter includes any solid waste not approved for processing. 
b.​ Any litter found will be immediately collected in trash bags 

located in the onsite tool storage or within the Claymont 
CMG building and properly disposed of within at most 72 
hours after collection.  

2.​ Odors 
a.​ CCC staff and volunteers will be trained to recognize 

improper odors associated with anaerobic decomposition or 
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other improper composting techniques and how to take 
corrective action. 

b.​ Should CCC staff and/or volunteers detect an unpleasant 
odor, they will take the necessary corrective actions to 
reduce and eliminate the odor. 

3.​ Vectors 
a.​ CCC will operate the composting facility in a manner to 

prevent the establishment of habitats for nuisance 
organisms and to mitigate nuisances and hazards to public 
health and the environment. 
i.​ Bins 1-4 will be equipped with lids that will remain 

closed when not in use. 
ii.​ CCC will never leave food scraps uncovered. 

b.​ Should CCC staff and/or volunteers encounter an 
undesirable vector, they will take actions to rectify the 
situation. 

ii.​ Any complaint regarding litter, odors, or vectors at CCC’s composting site 
will be recorded via the Google form, addressed with corrective actions, 
and reported to DNREC within 24 hours of receipt. 

D.​ Health and Safety  
i.​ CCC will provide staff and volunteers with health and safety training 

before allowing them to work at the site, and annually thereafter. 
ii.​ CCC requires the following rules while working at the site. This 

information will be shared during trainings and on a sign posted at the site: 
1.​ Wear a pair of garden gloves while working with the compost. 

a.​ The site will have gloves available for shared use. 
b.​ If the site’s shared gloves should develop holes, staff and 

volunteers are asked to notify the site operator and the 
gloves will be replaced ASAP. 

2.​ Wash your hands immediately after working with the compost, or 
use provided hand sanitizer until access to hand washing is 
available. 

3.​ Treat cuts and scrapes immediately. 
4.​ It is highly recommended to wear a face mask while working with 

the compost, especially if you have asthma, cystic fibrosis, or 
another respiratory issue. 

iii.​ CCC will maintain a current and correct list of emergency contact 
telephone numbers to include nearby ambulance, hospital, police, and fire 
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services. The most current list will be posted on a sign at the composting 
site. 

iv.​ CCC will document all health and safety training provided to each 
employee and/or volunteer and retain the records. 

v.​ No smoking is permitted in the receiving, processing, screening, and 
storage areas. 

vi.​ Bin 2’s temperature will be monitored and recorded at least once a week  
1.​ If smoke is detected or if routine temperature monitoring within 

Bin 2 shows temperatures are greater than 200 degrees Fahrenheit 
(200°F), the site operator will be notified immediately and 
appropriate actions will be taken to reduce the risk of fire, such as: 

a.​ Water will be added to the pile and the compost will be 
mixed using shovels/pitch forks. 

b.​ Compost may also be spread out on top of a tarp to cool 
down and be monitored. After the material is deemed safe, 
it will be put back into Bin 2. 

c.​ Records will indicate the temperature measured, and/or 
smoke detected, as well as any actions taken to lower the 
temperature and reduce the risk of fire, as applicable. 

d.​ After taking actions to reduce the risk of fire, Bin 2’s 
temperature will be monitored at least once a day. This will 
continue for 3 days. If temperatures remain at or above 180 
degrees Fahrenheit (180°F) after 2 days, the process will 
repeat. 

vii.​ If a fire is detected, CCC  will call 911 to request assistance from the local 
firefighting agencies, and use a fire extinguisher. 

E.​ Equipment 
i.​ Manual labor will be used to move materials into and out of bins at CCC’s 

composting site. The following is a list of tools and resources to be 
employed by staff and volunteers, but not limited to: 

1.​ Aerator fork, pitchfork, wheelbarrow, tarp, shovel, buckets ranging 
in volume from 1-5 gallons, muck tubs, an industrial scale ( see 
Appendix 4 for picture of scale), a thermometer ( a Reotemp 20 
inch Fahrenheit Backyard Compost Thermometer, model number: 
FG20P), rain barrels, a hose, gloves, and a digital  and/or paper 
spreadsheet. 

F.​ Training 

CCC Compost Permit App 
4.) Operations Plan 

Page 3 of 21 
 



 

i.​ CCC will provide training to all staff and volunteers prior to beginning 
work at the compost site and annually thereafter: 

ii.​ Training will include, but is not limited to, the following topics: 
1.​ Health and safety procedures 

a.​ Correct PPE measures while handling materials. 
b.​ Fire prevention and protection. 
c.​ Emergency response and required notifications. 

2.​ Composting Operations 
a.​ Proper materials management and composting procedures. 
b.​ Acceptable compost feedstock materials identification. 
c.​ Prohibited waste identification and response. 
d.​ Improper odors associated with anaerobic decomposition. 

3.​ Facility inspections; see section I.C.  
4.​ Equipment operation, inspection, and maintenance 

a.​ Operation instruction. 
b.​ Equipment safety features. 
c.​ Hazards that might be encountered. 

5.​ Good housekeeping practices 
a.​ Monitoring bins for holes, breaks, issues 
b.​ Cleaning shared resources ( e.g. tools and gloves) 
c.​ Removing litter and overall site tidiness 

6.​ Record keeping and notifications  
iii.​ CCC will document all training for employees and volunteers and retain 

the records. 

II.​ PHYSICAL OPERATIONS:  

A.​ Accepted Waste Types 
i.​ CCC accepts only the following wastes for processing into compost. 

1.​ Off-Site Generated Wastes:  
a.​ Yard waste 
b.​ Brown paper bags and cardboard (only on an as-needed 

basis). 
c.​ Manure ( only on an as-needed basis and in quantities of no 

more than 10 gallons at a time).  
d.​ No additional off-site generated wastes shall be accepted. 

2.​ On-Site Generated Wastes: 
a.​ Only the following source-separated food scraps from the 
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i.​ Fruit and vegetable scraps, crushed eggshells, coffee 
grounds with filters, and tea bags without staples. 

b.​ Yard waste 
c.​ Brown paper bags and cardboard ( only on an as-needed 

basis). 
d.​ No additional on-site generated waste shall be accepted.  

3.​ If contamination is found in the feedstock, it will be removed from 
the feedstock and disposed of within a trash bag located within the 
site’s tool storage or from within the building. The site manager 
will remind staff and volunteers to not include contaminants in the 
feedstock. 

B.​ Material Acceptance Procedure 
i.​ Staff/volunteers will determine the volume and weight of the green 

material added to Bin 1 using a 1- or 5-gallon bucket. Staff/volunteers will 
weigh the green material using the Claymont CMG scale. The volume and 
weight will be recorded in the site’s Google form. The volume of browns 
added to Bins A and B will also be recorded. 

C.​ Material Flow & Overflow Prevention 
i.​ Staff and volunteers will only add feedstock materials into Bins A, B, 1, 

and 2 (if needed). Materials in Bins 2-5 will be transferred from the prior 
bin (Appendix 2). 

1.​ Bins A & B: brown feedstock storage  
a.​ Material in these bins will be used to mix with green 

feedstock in building a pile in Bin 1 and occasionally added 
to Bin 2 as needed. 

b.​ When bins reach capacity, the site operator will alert staff 
and volunteers to not add to the bins until space is 
available. 

2.​ Bin 1 (Period 1): build mixed pile of brown and green feedstocks 
(~35 days) 

a.​ When the bin reaches capacity, the site operator will alert 
staff and volunteers via email and/or text message to not 
add additional feedstock until after the materials in Bin 1 
have been transferred to Bin 2. 

3.​ Bin 2 (Period 2): active phase of composting (~ 35 days) 
4.​ Bin 3 (Period 3): 1st phase of curing (~ 35 days) 
5.​ Bin 4 (Period 4): 2nd phase of curing (~ 35 days) 
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6.​ Bin 5 (Period 5): finished compost will be used and distributed (~ 
35 days) 

ii.​ We are following a 175 day composting cycle. Actively composting 
materials will be held in Bins 1-5 (starting with 1 and finishing in 5) and 
will be moved approximately every 35 days for 5 total periods. 

D.​ Procedures for Processing the Materials into Compost 
i.​ All material in the active process of composting shall be in one of the 

compartments of the 4-bin wooden system ( Bins 1-4). 
ii.​ As much as possible, the compost processing time and temperatures shall 

be sufficient to kill weed seeds, reduce pathogens, and produce quality 
compost. 

iii.​ Process 
1.​ Once the pile is approximately 1 cubic yard in Bin 1, we will move 

it using shovels and pitchforks into Bin 2 for active composting, 
Bin 3 for the first round of curing, and into Bin 4 for the final 
round of curing. 

2.​ While in Bin 2, we will monitor the bin at least once a week, 
during our weekly inspections, always doing the following: 

a.​ Recording and acting upon observations: 
i.​ Odors 

ii.​ Moisture content 
iii.​ Temperature 

1.​ The temperature of Bin 2 will be taken from 
three locations (the left, center, and right 
sides) at a depth of approximately 1 foot. 

2.​ We are aiming for the following: 
a.​ First stage, Mesophilic Stage 

i.​ Temperatures of 50-104 
degrees F for at least 3 days. 

b.​ Second stage, Thermophilic Stage 
i.​ Temperatures greater than 

105 degrees F for more than 
15 days. 

ii.​ If the pile temperatures do 
not reach this stage, it is 
likely due to a pile that is too 
dry or does not have enough 
greens. We will take one or 
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more of the following actions 
to help increase the 
temperatures of the pile: 

-​ Increase water in the pile and 
mix. 

-​ Add more green materials ( 
such as a few gallons of 
coffee grounds) and mix. 

c.​ Third stage, Mesophilic Stage 
(again) 

i.​ Temperatures of 50-104 
degrees F for at least 20 days. 

b.​ Mixing the material 
3.​ Once the material has gone through the process of Mesophilic to 

Thermophilic and back to Mesophilic, it will be moved to Bin 3 for 
its first round of curing. 

4.​ After approximately 35 days of curing, the material will be moved 
into Bin 4 for an additional 35 days of curing. 

a.​ Finished compost should be dark brown, crumbly,  and 
have no food scraps visibly present. The temperature of the 
pile should be approximately the ambient temperature. 

III.​Waste Storage: 
A.​ The total combined quantity of all material on site will not exceed 7 cubic yards. 
B.​ All material will be stored in a bin. 
C.​ All bins will be stored in areas designated, see attached site facility design 

(Appendix 1 and 2). 
D.​ Storage practices for brown material: 

i.​ All yard waste materials and wood chips/sawdust will be collected and 
stored in 2 labeled and separate GEOBINs that are just for brown  
materials. 

ii.​ The maximum quantity of all brown materials on site is 5 cubic yards 
1.​ 2 cubic yards in the brown only storage bins and 3 cubic yards 

spread throughout the 4-bin wooden system 
E.​ Storage practices for green material: 

i.​ Green material from onsite and offsite locations will never be stockpiled 
onsite. Rather, the material will immediately be added to  Bin 1. 
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ii.​ The maximum quantity of green materials to be onsite at any given time is 
1 cubic yard spread throughout the 4-bin wooden compost processing 
system. 

iii.​ The process for storing collected material is as follows: 
1.​ Adding the material to Bin 1: 

a.​ Bin 1 is for building our mixed pile. A layer of brown 
materials will be added to the compartment to create a base 
for the pile.  

b.​ The green material will be weighed, recorded, and layered 
on top of the previous brown material. 

c.​ Each time green material is added, a layer of brown 
material (at least twice the size of the green material in 
volume) will be added to cover the added green material 
before closing the bin’s lid. 

d.​ This process will be repeated until Bin 1 is full. 
e.​ While the pile is being built, we will observe, record in the 

Google Form, and act on the following: 
i.​ Unpleasant odors 

1.​ Will add more brown material and will turn. 
ii.​ Volume,  the remaining available space in the 

compartment. 
1.​ Should Bin 1 reach capacity before the end 

of the 35-day (1st period cycle), no 
additional green material will be accepted 
onsite. The site operator will notify the 
staff/volunteers via email and/or text 
message that no additional material may be 
brought to the site until the next Period 
begins. 

F.​ Finished compost 
i.​ At any given time, the maximum amount of finished compost onsite is one 

cubic yard. 
ii.​ Finished compost material will be stored in a separate bin (Bin 5). 

G.​ Contamination 
i.​ Trash bags will be available onsite in the tool storage or in the Claymont 

CMG building in the event there is contamination in the feedstock. All 
contamination will be properly bagged and immediately removed from the 
compost site. 
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IV.​     FINISHED COMPOST USE AND APPLICATION 
A.​ After curing in Bin 4, every batch of finished compost will be tested via an at 

home Solvita basic compost maturity test.  
i.​ The compost will be ready if the test results are a 6 or higher; 

1.​ If the test results prove the compost is mature, it will be: 
a.​ Used onsite as a soil amendment on CCC property; 
b.​ Distributed for free to CCC staff and volunteers; 
c.​ And/or given away to the CCC community. 
d.​ Anyone taking finished compost offsite must sign a waiver 

that acknowledges that every effort was made to reduce 
pathogens and weed seeds in the finished compost, and 
using the compost is at their own risk ( Appendix 3). 

ii.​ If the test results do not prove the compost is mature, the batch will 
continue to cure and the maturity test will be repeated. This process will 
repeat until the compost is deemed mature. 

B.​ In addition to the Solvita testing, twice a year ( approximately 6 months apart), a 
finished compost sample will be sent to the University of Delaware Soil Testing 
Lab for further analysis. 
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APPENDIX 1: Aerial views and maps of the Claymont Community Composting property 
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APPENDIX 2: Claymont Community Composting site facility design & material flow 
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APPENDIX 3: Claymont Community Center Compost Use Release and Waiver of Liability 

 
FINISHED COMPOST USE RELEASE AND WAIVER OF LIABILITY 
Claymont Community Center Composting Site 
 
I ____________________, recipient of compost from Claymont Community Center (hereinafter 
“CCC”) Composting Site understand that every attempt was made to kill weed seeds, reduce 
pathogens and vector attraction, and produce quality compost in accordance with the US 
Composting Council’s Process to Further Reduce Pathogens (PFRP). I understand there may be 
hazards with using the compost. I assume every risk associated with using the compost 
(short-term and long-term) including but not limited to damage or injury, including death, as well 
as property damage that I may sustain while using the compost, from any cause whatsoever, 
including injury and damage caused by CCC’s negligence, gross or otherwise. I further do 
hereby release, remise, quitclaim, and forever discharge and hold harmless CCC its boards, 
consultants, officers, employees, elected officials, agents, and assigns, harmless from any and all 
cause of action for any personal injuries, including death and damages of any type, and including 
property damage, which said undersigned may sustain as a result of using the compost. This 
Release and Waiver shall be binding upon me as the undersigned and my respective designees, 
heirs, next of kin and personal representatives. By signing of this Release and Waiver I declare 
that the terms of this Release and Waiver have been read and fully understood and voluntarily 
accepted for the express purpose of precluding forever all causes of action described above as a 
result of using the compost.  
 
_________________________​ ​ ​ _________________________ 
Printed Name​ ​ ​ ​ ​ ​ Signature 
 
_________________________ 
Date 
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APPENDIX 4: Claymont CMG industrial kitchen scale used for weighing food waste 
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APPENDIX 5: Google Form​
This form is used to collect and record the following: 

●​ Feedstock input 
●​ Compost monitoring ( temperature, moisture levels, and mixing) 
●​ Compost removal 
●​ Site inspections 
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Checklist Item 5 

Health and Safety Plan 









 

 

 

 

 

 

 

Checklist Item 6 

Proof of Market 





 

 

 

 

 

 

Checklist Item 7 

Closure Plan 







 

 

 

 

 

 

Checklist Item 8 

Proof of Financial Assurance 
The Claymont Community Center has demonstrated sufficient proof of Financial 
Assurance under the State Mechanism outlined in DRGSW Section 4.1.11.2.4.7-

Department Approved Mechanism 



 

 

 

 

 

 

Checklist Item 9 

Permits and Licenses 
 





 

 

 

 

 

 

Checklist Item 10 

Ch. 79 Background Statement 
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