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Today’s Session

* Milestone 2: Data Analysis, Creating and Implementing Waste Reduction Strategies
* Return to the Excel spreadsheet tool for data analysis
* Strategies to prevent and reduce wasted food and packaging
* Guest speakers:
 Cat Sullivan and Executive Chef Tim Cunningham — Northern Arizona University (NAU)
* Ray Dennis and Chef Dana Massimiani — Loyola Marymount University (LMU)
* Ismail Samad — Executive Chef of Daily Table (grocery store) and the Gleanery (restaurant)

* Milestone 3: Tracking Progress
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EPA’s Reducing Wasted Food & Packaging Toolkit

2 resources in 1 toolkit: a PDF guide and a programmed Excel spreadsheet

Kitchen Food Waste
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Reducing Wasted Food & Packaging:
A Guide for Food Services and
Restaurants
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PDF guide: http://www.epa.gov/foodrecovery/docs/reducing wasted food pkg tool.pdf Excel tracking spreadsheet: http://www.epa.gov/waste/conserve/foodwaste/docs/foodwaste audit tool.xlsm
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http://www.epa.gov/foodrecovery/docs/reducing_wasted_food_pkg_tool.pdf
http://www.epa.gov/waste/conserve/foodwaste/docs/foodwaste_audit_tool.xlsm
http://www.epa.gov/foodrecovery/docs/reducing_wasted_food_pkg_tool.pdf
http://www.epa.gov/waste/conserve/foodwaste/docs/foodwaste_audit_tool.xlsm
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@1 Food Recovery Hierarchy
D www.epa.gov/foodscraps

Highest value: < —
. ource Reduction
Prevent avoidable — Reduce the volume of surplus food generated
waste!

Feed Hungry People
Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal feed

Industrial Uses :
Provide waste oils for rendering and
fuel conversion and food scraps for
digestion to recover energy
Composting
Create a nutrient-rich
soil amendment
Landfill/
Incineration
Most food waste Last resort to

goes here m— disposal
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Toolkit training series Roadmap

Thursday, January 29, 2015
1:00pm—3:00pm EST

Milestone 1: Preparing for a Food Waste Assessment and
Establishing a Baseline

Watch the recording here:

https://attendee.gotowebinar.com/recording/202462955866066690

Thursday, March 26, 2015
1:.00pm—3:00pm EST

Milestone 2: Data Analysis, Creating and Implementing Waste

v

Reduction Strategies; and

v

Milestone 3: Tracking Progress

http://www.epa.gov/smm/web-academy/2015/jan-apr_15.htm

Thursday, April 23, 2015
1:.00pm—3:00pm EST

v

Milestone 4: Measuring Impact

https://attendee.gotowebinar.com/register/100000000064935220

Complete your own Assessment along with us!

3/26/15
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What is being
wasted? Why?

How can we stop it?

Is it working?

How successful was it?


https://attendee.gotowebinar.com/recording/202462955866066690
http://www.epa.gov/smm/web-academy/2015/jan-apr_15.htm
https://attendee.gotowebinar.com/register/100000000064935220

Milestone 2: Data Analysis with EPA’s Toolkit
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Graphed Results

Kitchen Packaging Waste

Kitchen Food Waste

If you haven’t yet,
you can download
the spreadsheet
tool at:

http://go.usa.gov/GXVm

Analyze your data
with the “Audit
Data Summary”
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http://go.usa.gov/GXVm

Create and Implement Waste Reduction Strategies

F

Wasted Food Source Reduction Strategies

Food Purchasing Policies
‘Craate guldsliess and poals to redecs spollage and waste.
Spacific policles can Includs:

= Usg a systam to idantiy cvar-purchazed food Itams
ared avold sxcass wasted food:

= Pardhass pra-cut focd to reducs prap wasta: and

= lmplemant 3 “|ust-in-tima” purchasing system to only
crdar what ks nesded when It Is nesded.

Usa the Food and Padkaging Wasts Prevantion Tool to:
halp detarmirs arsas of over-purchasing and wasta.

Storage Techniques
= Emsure that food products ars stored under tha
propar conditions ifor sxampls, temparabara); and
= Orgenize food prodects o that employess can aasily:
+ Usa older products firse,
+ Find products whaen nesded, and
+ Monitor Investory levels.

Food Reuse/Repurposing

A long as propar food safety and handling practices are
followad, reusing leftover food cam save monay and
reduca waste. Creatively rapurposs leftovers and
trimmings to affickntly use socass food for cther maals.
Fleadbility in menu planning to accommodats the wse of
wxcess food from pravious meals Is key to secoass.

K Wep=table Trimmings

Baso for moups, muces
and stocks

-

Training Staff

‘Whik mdividual managers can Infleencs the amount
of food wasted, the focd sarvice staff i ultmatsly
responsibls for day-to-day food storags, orgamization,
preparation, and disposal. Comtineous training and
ackrowledgemant of staff i orudal to ersure proper

training of all employess, aspecially i thare Is kigh
UrFOvEr.
Employing multipla training strateghas will iIncrease the
sffectiversss (for sxampls, In-psrson training as wall as
pasted signs). Considar offering recognition or Incantivas
o staff who halp to significanly reduce wasta or coma up
with new strategies to reduce wasta.
Frood service managers should educats their staff on basic
staps to mirimizs food wasta, Indeding:
* Propar storage and organization practicss to ensura
fiocd doss not spoll befor uss;
*  Cooking and preparation of food to reducs prap
waste and food sent back to kichan;

- Rafining knifs skills to reducs mpropar preparation

- Raducing batch skzes when rehaating foods bka
sOUps or saucss to avold leftovers

*  [Plating practicas to reducs unnacessary food wasta
{sea next pags); and
* Wasta tracking effores.

Leftower Fruit

Smocthies or dassert topping

Day-old Bread
Crowtons or breadcrumbs

Faducing Wited Food and Fackaghy B

Tray-less Systems
Cass studies hava shown that trays encouraps customsars

to taka more food than thay n eat. Discourags ' i
customsrs from wasting focd by going tray-lass or by Remm-'lng TIT::(‘S
switching to smallar trays. Reduces YVaste

£ 2008 study of 23 collega
Menu Planning campuszas found that

removing trays at dining halls
razalts in as much as 25 to 30
parcant lass wastad food.

‘Wasted food tracking syrtams can belp Martify which
dishas customars frequantly sand back to the kitchan

o laava unsaten. This information snables marapers o
masdify tha manu to both satefy customars and panarats
luss wasta.

Zoerce: Warhingica Frot - Ferasrr |T, 231

Tabla 2 contains a simplified axampla of one weslk of pe
‘Wasta Frovestion Tool.

Table 2: Mers Flarning Bxamiple in Food and Packaging YWaste Prevention Tool (pounds of wasted food)

Sternd Food Feod Sent Back br
Ehchan Food YWasts
Chicksn ] [ ] o 15

Pas 4 5 ] o 2
Fruk and Vacstabla 5 1 -] o o
Dhaire 4 ] -] o o
Crthwr a -] -] o o
TOTAL L] 3 -] o 7

Background: This sxampls shows wasted food typa with respact to why the food was dscarded. This information would be
awtomatically pansrated in tha Semmary Data portion of the tood after data antry.

Tracking Analysiz: Dishes contaning predominanty chickan products are Srequantly sant back to thea kitchen by

tha customers.

Solution: This could indicate that memu ttems nesd to ba modified or & not being proparly prapared on a regular basis. Also, §
staff traciks plate waste, managers can sdjust portion sizas so that less food 15 left eefinished.

Guest Education

Simpéy encouraging guasts to take only tha food thay can
consuma poas 3 long way In redudeg wasted food. Food
SarwioR Manzgars can past informational sgns at bufizt-
styla food service vemuas that snooursge customars to
taka only ancugh food to match their appatibe.

Plating: Serving Sizes and Garnishes

Evem small garnishes and impropaer serving stzes quickly
add up to 2 Sgnificant amount of food reaching landfills.
Food sarvice managers can reduecs food wasta by:

= Awoldieg uza of nadibla or raraly aaten garnishes
unlass requasted.

= For sarviced food counters, using tha “ask first” policy
for sidas and garnishas {ior axample, ask £ a2 pickla or
sida :alad s wanted with 2 sandwichi.

* Raducing scoop or serving Sro to reduces wasted food
whiks still satisfying a customar's sppatite.

¥ Maducing Wastsd Food and Packagng
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EPA’s Reducing
Wasted Food &
Packaging: A Guide
for Food Services and
Restaurants

has many strategy
ideas...



Case Studies

University of California (UC),
Berkeley
Source Reduction Techmigue: Guest Education

Lika many other colegss and univwrsitias, Unkvarsity of
Calfornia {UC), Barkalay bas buiSst-styla dining bals whera
much of the wasted food was 2 result of stedents” ayes
baing lurgar tham their stomachs. To addrass this problem,
CalDmirg workad with tha Rasidental Sustainabilty
Education Coordieater {RSEC) Program to bast “Eat tha
Wyiprld, Sava tha Earth” ewants to encourage students to
taka only what they could sat. Students who deared their
platas wers rewarded with 2 small priza ffor axampla,
candy] whik studants who wasted food had to soraps thair
plates into a vassal and the smount of food discarded was
mazsared and reported throughowt the evening, Stedents
noted that thay had nover bafore thought sbout how meadch
food thay wastad,

University of Maine at Farmington
Source Reduction Techmigue: Tray-kss Dining

In Fabruary 2007, the Univarsity of Mairs started a tray-
luzs dining program. Food sarvics maragsrs spent sovaral
weslks Creating commanication materials to convey the
banafits of tha new tray-lass dining program to studants
ard cthar dinieg Fall patrons. The anivarsity's food sarvico
managurs credit thelr communication affores as a kay
component of tha program’s success. In Its first year, tha
program reduced the uniwersity’s ovarall wasts genaration
by £5,000 poamds, or roughly 4€ pounds par person.

Az an added boems, the university also used 228,000
fawer pallons of water and reduced tha anarpy and dsh
detargent consumption assodated with deaning trays.

Serarae: T Fauguezing, Swopaas 23, 2H0E

University of Texas at Austin

Source Reduction Techmigue: Guest Education and Servieg
Ska

In Spring 2008, the Ursversity of Taxas at Austin audecd
plata wasta during lumch and diemer for freo days. Thay
found that studemts left am averags of 5.7 ounces of sdbla
food on their plates, equivakt to 2 medium-sized apple
Food sarvica staff sngged the stedents with sigrapa and
wisualrations of their daily waste wsing symbolic trash bins.
Studants ware allowsd to sample manu ttems bafors GRing
3 full sarving of tha dish. 508 wars also traimsd on portion
control and tracking of pre- and post-consumar waste. In

fall 7008, amothor plato audis was conductod, showing a 4820
redhuction In wasted food,

Intel Corporation Cafes in Hillsbore,
Oregon
Secwrcs Reduction Techniqua: Food Rauss

Tww Intzl busines: dining faciltias, serving spprosimataly
12,000 mesals per wesk, tracked 2l pro-consumss wasted
focd on a dally basis for one year using computerized
focd wasta tracking systams ard softwars from Laanfath.
Starting in April 2009, amployees tracked all wasts at a
stala positionsd along the regular routs of disposal in the
kichan. Thay tracked not only the quantity of an ftam
discardad, bt tha raason for desposal. Walghing tima
ook lass than four minutes par smiployes par waak. Witk
tha data, the chwfs looked for reuss opportunitias such

a5 using vegatabls soraps for soup stock and saucs bass,
purssing certain starches for thickenars n othar antreas,
using dalry tams prapped for the coffes station to maks
chosvdar, 2nd turning lafrovar fruet iInto chartmay. Cvar

tha cowrsa of the year, wasted food in the koichen was
reduced by 475 and food costs par mieal decraased by
1223,
1Zouroe:
B ER A Ao L B B -

Turn Source Reduction
Strategies into Action!

From the strategies detalled above, pick one or more to
pursus basad on your wasts assassment:

Creats food purchasing policy

Ravisa storage tachniquas

Remsa food

Train staff

Ramova trays

Raviza mara

Altar plating and serving sizes

Educats puasts on taking only what they can eat

Masduing W¥astesd Food and Pacorpng |0

Feed Hungry People / Feed Animals

How can a business help the community, the environment, and its

bottom line at the same time?

Every day. food service providers such as supermarkets and restaurants make decsions about what to do with
surplus prepared food, produce, meat, bakery and dairy items that are still safe and wholesome to eat

Feed People, Not Landfills:
Food Donation

According to the U.S. Departmant of Agricuiturs (USDA),
50 million Amearicans, or |4% of Amaerican households,
wera food nsecure in 2009. Domating fresh food not only
reduces food raaching indfils, but also faeds thoze In
need.

Do | have to worry about labibty from dosating food!

Many food providers worry about lagal ltabdity related
to their donated food. Howsvar, the Bill Emerson Good
Samarxan Food Donation Act (Public Law 104-210)
protects food domors from legal lability i they donate in
good fach and without groz: negligence.

What kind of food can be donated!

Non-parizhable and unspoiied parzhable can be
domated. Check with the local food bank or food rescus
organtzation to find out what Itams they will accept.
Adationally, follow food safety puidslines* at wewfood
todonate comy/Fdemain/FoodSafety 220K to ensura that
food remains odibks and safs to eat.

Wil it take extra time to set aside domations!

Food that cannot bs sold befora s eapiration date can be
sat a2ds for 2 food recovery group Instead of put into the
dumgster. Many food rescusrs will taka the time to sort
through the food, meaning the only changs i procedure
Iz which bin to placs the food In, with no axtra work
necessary. Most food rescuaers also provide monthiy totals
of d for making lating tax dedy sasy.
Most food recovary programs offer free pickups and

* CThiz Sak Iz for nformasional Darsoze: oalr and does nat ol
erdorzement br SPAL

11 Segucing Wazted Food and Packagng

Looking for a Venue to Make a
Food Donation?
- Check out “Rocdk and Wrrap it Up" (www,
- A naw tool called Hengerpedia i= 2 resourca to match
agancies i nead with donors of food and othar assets
- Fesding Amarica: Offars 3 databaze of regional food banks
with contacts for smallar outlets

* IThiz bnic Iz for Itzemationsd 2erooses celr ans 3042 nat Imaly
nzorzemant o SPAD

e

containars for wholasome, edible food.
What tax bemsfits do | gat from donating food?

Not only will domating food reducs your waste disposal
cozts, but domations can akso gemerate significant tax
benafits for businesses. Domors are advised to consult with
thair tax advizor In applying the appropriate deduction.
Learn more at: www gpa goviwazieconzervefoodwaztel
fd-donate htm,

Feed Animals

After foeding pecpis, the naxt preferred food diversica
strategy & to zand food wasts to local farmars and others
who usze food scraps (geesrally vegatative only) to fead
animals. To gat started, contact the county sgricutural
extansion office, state vaternarian, or county health
departmant to find out about specific state regulations and
to find contact information for farmers.
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... as well as Case
Studies and an
Action Plan prompt
for source reduction
and the other
preferred methods
of managing excess
edible food, scraps,
and packaging
waste.

Download the guide
here:

http://www.epa.gov/foodrecover
y/docs/reducing wasted food pk

g tool.pdf



http://www.epa.gov/foodrecovery/docs/reducing_wasted_food_pkg_tool.pdf
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These presentations are provided as part of EPA’s Sustainable
Food Management Webinar series. This document does not
constitute EPA policy. Mention of trade names or commercial
products does not constitute endorsement or
recommendation of use. Links to non-EPA websites do not
imply any official EPA endorsement of or a responsibility for
the opinions, ideas, data or products presented at those
locations or guarantee the validity of the information
provided. Links to non-EPA servers are provided solely as a

pointer to information that might be useful to EPA staff and
the public.
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Milestone 3: Tracking Progress

e Return to EPA’s Food & Packaging Waste Prevention Tool and begin tracking

cycle once more
* Track for a minimum of two weeks for best results

Data Collection — Collect daily food and packaging discards via paper tracking

Data Entry — Enter data collected on paper into spreadsheet

Analysis — Identify patterns and quantity (Graphs and Summary Data automatically

generated)

* Revisit how to Establish a Baseline in the Milestone 1 webinar for more information on
how to track: https://attendee.gotowebinar.com/recording/202462955866066690



https://attendee.gotowebinar.com/recording/202462955866066690

Other resources:

EPA’s Food Recovery Challenge

Sustainable Food Management Webinar Archive

USDA webinar September 24, 2014
Supermarkets, Restaurants, & Food Service
Companies Reducing Food Waste

Questions?

Amanda Hong

415-947-4103



http://www.epa.gov/foodrecoverychallenge/
http://www.epa.gov/epawaste/conserve/smm/foodrecovery/frc_webnr_archve.htm
http://www.usda.gov/oce/foodwaste/webinars.html
mailto:Hong.amanda@epa.gov

