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and Effective Waste Management 
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– Eileen Reavey, Director of Expansion, Food Recovery Network 
 

– Andrew Shakman, CEO and founder, LeanPath 
 

– Leah Chapman, Sustainability Manager and South Region 
Sustainability Steward, ARAMARK at the University of Florida 

 
Q& A (after the presentation) 

 



Eileen Reavey 

 



FRN at York College 

 Approval in 4 days 
 

 Program up and running in 3 weeks 
 

 Had semi-regular donations 
amounting to 400 lbs. in 5 weeks 

 

It helps to know people!  



Food Recovery Network 
  

 Founded in 2011 at the University of 
Maryland 
 

 Came about because students identified 
waste in their dining hall and decided to 
take action 
 

 This turned into a national organization 
that unites students to fight food waste 
and hunger by recovering surplus food 
from their dining hall that would otherwise 
go to waste 
 

 



Reasons to Recover Food 

 1 in 7 American households are food insecure  
 

 Food is the largest item filling up our landfills 
 

 Improves overall sustainability efforts 

 

 Supported by EPA and USDA via their Food 
Recovery Challenge 

 

 



Bill Emerson Good Samaritan 
Food Donation Act 

 Why FRN is able to exist 
 

 All donations made in good faith are 
protected from liability 
 

 Applicable in all states  

 

 Was passed in 1996 

 



Growth in 2 years 

 After 1 year we started receiving 
grants to help start new chapters 
 

 In June/July 2013 the first full time 
staff members were brought on  
 

 Since September 2011 we have 
spread to 42 campuses in 18 states 
and the District of Columbia* 
 

 20 new chapters in the past 13 
weeks* 

 
*Numbers as of 12-05-13 



What We Do as a National 
Organization 

 Coach students through the 
process of starting a chapter 
 

 Have resources for them every 
step of the way 
 

 Try to make the process as easy 
as possible 

 



Stages of Starting A Chapter 

Recruit 
Leadership 

Team 

Find a Partner 
Agency 

Establish 
Transportation 

Receive 
Approval From 

Dining 

Logistics 



Approval From Dining 

 We train students in food safety protocols that 
follow federal guidelines 
 

 Our training documents were created with the 
support of our national partners Sodexo and    
Bon Appétit 
 

 We have a ‘Guide to Food Recovery for Chefs 
and Managers’ to make things easier 
 

 

The Toughest Hurdle  



Support FRN Provides Chapters to 
Operate 

 Up to $500 in grants each semester 
 

 Tips and best practices 

 

 Our Director of Member Support is only ever 
an e-mail away 

 

 Monthly webinars to talk to national team and 
other chapter leaders  

 



Existing Food Recovery Programs 

 We’re happy to add existing 
recovery programs to our network 

 

 They don’t have to change their 
name or incorporate FRN into 
anything 

 

 As long as their pickup procedure 
follows our guidelines they’re 
welcome to join! 
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Preventing Food Waste  
at the Source 

Andrew Shakman 

Co-founder and CEO, LeanPath 



2 Types of Food Waste 

Pre-Consumer 
“Kitchen Waste” 
• Due to overproduction, spoilage, 

expiration, trim waste, etc. 
• Controlled by kitchen staff 

 

Post-Consumer 
“Plate Waste” 
• Due to behaviors, portion sizes,    self-

service, etc. 
• Controlled largely by guests 



Food Waste in Foodservice 



Focus on Prevention First 

Preferred 

Not Preferred 

EPA Food Waste 
Hierarchy 



Triple Bottom Line Effect 

The Positive Impact of Prevention 
 
1. FINANCIAL 
Enables you to cut down food costs, reduce disposal 
costs and save on labor. 
 

2. ENVIRONMENTAL 
Helps you run a greener operation by reducing 
more greenhouse gas emissions. 
 

3. SOCIAL 
Resources available for highest and best use 
elsewhere. 
 



Create a Culture that’s 
Focused on Reducing Waste 
Careful planning doesn’t lead to zero 
food waste. Why?  

• Food waste is ultimately about 
behavior. 

• After managers “plan the work” we 
need to make sure our teams 
actually “work the plan.” Food waste is a 

complex challenge 
involving many 
team members. 



An Anti-Waste Culture Is: 

• Open, transparent and positive 

• Data-driven 

• Engaged and inclusive 

• Goal-focused 

 



Part of Your Daily Culture 

Food waste is a challenge which requires 
ongoing vigilance, just like quality, safety 
and sanitation. It is a matter of regular 
practice, not a problem to fix once and 
forget. 
 
We need to focus our culture on food 
waste…daily. 

…But how? 
 



Answer: Daily Waste Tracking 

Tracking Enables You 
to: 

 Establish 
baselines and 
visualize trends 

Diagnose issues  

 Raise employee 
awareness 

 

If you’re not tracking 
waste, how  can you 
identify areas to 
improve? You manage 
what you measure. 
 



What “Waste” to Track? 

• Overproduction 

• Spoilage 

• Expired/Dated 

• Trim Waste  

• Contaminated 

• Burned/Dropped 



How Much Detail? 

To be useful, track at a 
sufficient level of detail to 
diagnose food waste 
issues, measure specific 
progress and change 
behavior. 

 

What to Measure? 

• Food waste 
weight/volume 

• Characterize the waste 
stream—Food types; 
Loss reasons 

• Measure waste by 
source 

• Measure waste by  
destination 

• Food waste value 

 



Tracking Solutions: Manual 
Data Collection 
• Paper Log Books & PC 

Data Entry 

• Data collected by 
weight, volume, count 
or visual estimate 

• Handwritten 

• Manual analysis from 
paper or via PC data 
entry (e.g., MS Excel) 

 



Tracking Solutions: EPA Food 
Waste Audit Tool 



Tracking Solutions: 
Automated Systems 



Tracking Process 

Kitchen 

• Hot line 

• Salad bar 

• Other cafes and 

kiosks 

Servery 

Garbage/Disposal 

Pot Wash 

No incremental labor required;  
On average, less than 1 min/per employee/day 

• Hot production 

• Cold production 

• Other areas 

Tracking Station 



Example 



Example 



Instant Feedback + 
Engagement 



Source Reduction Example 

University of North Dakota 

 
Results:  

• Reduced food waste by 
30% across four locations 

• Saved more than 
$115,000 and experiences 
ongoing savings 

• Saw complete ROI in less 
than nine months 

 

“It was eye-opening to the 
staff—the dollar figures and 
the amounts. Once they 
started seeing the figures, 
they really grasped on to 
wanting to change it. They 
really bought into the 
program.” 
 

Greg Gefroh, Executive Chef 

 



Source Reduction Example 

University of 

Massachusetts 

 

Results:  

• Saved $70,000 within just 
four months of 
implementation 

• Reduced food costs by 1% 
year-over-year 

 

“High-end production and 
high quality food are not 
what drives up food cost. It’s 
waste that drives up food 
cost. When you see specific 
wasted menu items that you 
can quantify, you can have 
meaningful dialogue with 
your staff and begin to solve 
some of the problems.” 

Garett Distefano, Director of 
Residential Dining 

 



Source Reduction Example 

Michigan Technological 

University 

 
Results: 

• Cut food waste by 50% 
across four tracking 
locations 

• Continues to save roughly 
$1000/week in food 
waste costs 

• Experienced complete 
ROI in under one year 

 

“This has been the single 
biggest thing that involves 
all of the people in our 
department—staff, 
management, and students 
all have a part in this. It’s 
been a great tool to help us 
implement culture change.” 
 

Kathy Wardynski, Manager 
of Purchasing and Process 
Improvement 

 



Zero Landfill Waste: Don’t 
Redefine Zero 

Source 
Reduction 

Diversion 

Zero 
Landfill 
Waste 



Prevention Resources 

• Food Waste Prevention  
e-newsletter 

• Food Waste Focus Blog 
• Waste Reduction Toolkit 

 
All available at 
www.leanpath.com.  
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Foam-Free and Plastic Bag-Free Dining at 
the University of Florida 

Leah Chapman 

Sustainability Manager 

ARAMARK Higher Education 



Dining at University of Florida  

 12 national brands 

 8 convenience stores 

 6 ARAMARK brands 

 2 residential dining halls 

 1 catering department 

 45 dining locations on campus 

 1.2 million foam products and 500,000 plastic bags 
(estimated usage per year) 

 



Brand Partners 
• Burger King 

• Chick-fil-A 

• Einstein’s 

• Freshens 

• Jamba Juice 

• Moe’s 

• Panda Express 

• Papa John’s 

• Pollo Tropical 

• Salad 
Creations 

• Starbucks 

• Subway 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=FGlcNzHdY04bzM&tbnid=qB1aK1Cuj4MsGM:&ved=0CAUQjRw&url=http%3A%2F%2Fwww.janetbmartinez.com%2Fchomp-it-restaurant%2F&ei=JWunUoTtIYqhkQectIDADQ&bvm=bv.57799294,d.cWc&psig=AFQjCNExo6iPrmlo_SvDUQ8mS5Pp16KK0Q&ust=1386789562982110


Why Foam-Free and Plastic Bag-Free 
Dining? 

• University of Florida Goal of Zero Waste by 2015 

• Preparing for post-consumer composting 

• All packaging  to be recyclable or compostable 



Foam-Free Dining Process 

Assessed disposable packaging used  

 Researched and selected alternative products  

 Sent sample solutions to brand partners 

Worked with brands to approve samples 

 

• Timeframe: 7 months 

• Number of products transitioned: 10 items 

• Cost: ~ 2.5x the cost of foam products 

 



Foam  

Brand Solutions 

Paper or PLA alternatives Paper or PLA Brands 

Foam-Free: Product Transition 



Plastic Bag-Free Dining Process 

Assessed plastic bag usage 
at each location 

 Researched and evaluated 
alternatives 

Worked with distributor to 
source one paper bag 
solution 

Offer reusable bags in 
locations 

 



Plastic Bag-Free: Product Transition 

• Product transition: 

− Adhesive labels for sandwiches 

− Paper bags available upon request 

• Timeline: 1 year 

• Cost:  

− Increased cost from paper bag 
transition (3-4 cents per bag) 

− Reduction in overall bag use 
(education/awareness) 

− Net impact: no additional costs 
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Lessons Learned 

• National brand partners  

− Share institution’s waste 
commitment  

− Understand end of life 
waste stream 

• Marketing, education 
and awareness is key 

• Engage customers 
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Andrew Shakman 
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