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Our Facilities

http://www.youtube.com/watch?v=0jPt5KZX75Y
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Our Operations
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Why do we care about waste?

• We don’t want to waste money

• We don’t want to waste product / throws off our forecast

• If we save some money on food & supplies we can use 
it elsewhere in our operations

• We want to be good stewards of the environment

• We want to save on carting fees

• We want to track employee performance/ Why does 
Mitch always get X amount of portions from 10 lbs of 
beef while Gus gets Y amount of portions. 

• We want to show our bosses ( Administrators, owners , 
members, customers that we care …about any of the 
above. 
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Identifying Waste Streams

• Overproduction

• Trim Waste 

• How much 

• Who 

• What 

• When 

• Where

• Why 

• What did we do with it? 
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You can’t manage what you can’t see
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Tracking is the key

• Clipboard on the walk in door 

• Simple form made in Excel 

and filled in manually

• An electronic version of the 

same spreadsheet

• A sophisticated automated 

system
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Track it
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Manage it
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Report out the RESULTS
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Selling it
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Looking Forward

• New Equipment Capital 
requests 

• More FTE’s 

• FTE reductions

• Increased food budget

• Reduced food budget

• Waste projections

• Project analysis

• Sustainability Reporting
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Questions?


