How to Reduce Food Waste
A Guide for Businesses and Institutions in Massachusetts

You may be surprised at the large percentage of food waste that can be prevented altogether by simply
streamlining food purchasing and production operations. The U.S. Environmental Protection Agency (EPA)
reports that up to 10 percent of food purchased by commercial entities is thrown out before even reaching a
plate, after which the average diner leaves about 1/5 of food uneaten. In addition, total food waste losses in
America’s commercial and industrial sectors add up to approximately 30 to 40 billion dollars annually. This
data suggests there is a large, untapped potential for cost savings and other operational benefits through
food waste source reduction, such as:

e Cost savings from reduced food purchasing costs and disposal fees
e Improved operational and labor efficiency

e Creative opportunities in menu planning and food preparation

This guidance introduces several actions you can take to reduce food waste at your facility and highlights
successful examples in place at several businesses andinstitutions.

Source Reduction Methods

The following actions can be implemented at your facility to reduce both pre-consumer and post-consumer
food waste. Tips and case studies are provided to illustrate a number of source reduction methods, and
external resources and tools are provided at the bottom of the page for more in depthinformation.

Pre-Consumer Waste - In the Kitchen

O Tailor food purchasing quantities and shipment timing with fluctuations in your operation’s
weekly and seasonal needs

O Store and handle food using proper techniques and conditions to lengthen product life

U Use just-in-time cooking methods by preparing food in smaller batches to reduce the amount
of leftovers at the end of the day



U Repurpose ingredients and leftovers into new dishes

U Cook using stem-to-root and nose-to-tail techniques

O Invite a creative and participatory culture shift around food waste reduction

Post-Consumer Waste — On the Plate

O Offer flexible portion options

U Switch to trayless service in cafeteria-style dining facilities to encourage smaller portioning




O Adjust menu offerings to reduce frequently uneaten or wasted foods

U Provide interactive guest education on food waste

Tracking

Tracking food waste is an important tool in understanding the timing and reasons for wasted food at your
facility. By tracking your food waste, you can gain a better understanding of how waste currently impacts
your bottom line and pinpoint the source reduction methods that will generate the largest positive results in
your kitchen. The goal of waste tracking is to reduce the economic, environmental, and operational costs of
food waste by addressing excess food purchases and overproduction in the kitchen.

For a simplified version of food waste tracking, EPA provides a free Waste Logbook and Waste Audit Tool

that you can print out and use to start tracking and measuring your food waste today. You can record
information such as time, food type, reason for disposal, and amount of food wasted. The logbook can be
placed near disposal areas and should be filled out by employees any time they are disposing of food waste.
If you decide to upgrade from pen and paper to a more high-tech tracking technology, there are several



Automated options available, including Trim Trax and LeanPath. These technologies are being used by a
variety of businesses to track food waste and allow chefs to consistently measure how much waste is
produced in their kitchens and to take steps to lower thatamount.

Additional Resources

e EPA’s Toolkit for Reducing Wasted Food & Packaging: A Guide for Food Services and Restaurants

e EPA’s Food Waste Audit Tool (Excel)

e EPA’s Waste Logbook
e FDA’s Food Storage guidance

e Foodsafety.gov’s Food Storage and prep guidance




