Reducing Food Waste

General

     •   Check out Reducing Food Waste at K-12 Schools (source: USDA).  
     •   Learn more about SNA Survey Reveals Innovative Efforts to Boost Consumption, Curb Waste in School Cafeterias. 
     •   Guidance for What You Can Do To Help Prevent Wasted Food.

Policy Change

     •   Establish recess before lunch.
     •   Extend lunch periods to give students at least 20 minutes to eat.
     •   Space out meal periods (i.e. breakfast not too close to lunch).
     •   Eliminate vending machines and food fundraisers.

Planning/Purchasing 

     •   Develop cycle menus and standardized recipes.  
     •   Review production records to forecast future participation.
     •   Compare waste generated from pre-processed foods vs. in-house processed foods.
     •   Look into using reusable items, reduced packaging, and bulk purchasing options.

Receiving/Storing

     •   Inspect quality/quantity when receiving and storing. 
     •   Reject deliveries or food donations that don’t meet expectations.
     •   Move items to storage quickly.
     •   Store at proper temperatures and humidity. 
     •   Improve inventory control.  

Supplies/Equipment

     •   Implement monthly cleaning and maintenance for equipment.
     •   Ensure refrigeration systems are running, oven calibrated, and thermometers working.
     •   Maintain logs to determine if storage and preparation procedures need adjusting.

Production

     •   Train on quality expectations, temperatures, seasoning, and consistency. View Indiana’s No Time to Train Lesson Plans
     •   Institute batch cooking. Check out the quick batch cooking lesson under No Time to Train: Short Lessons for SN Assistants. 
     •   Encourage culinary training. View Indiana’s No Time to Train Lesson Plans or view the culinary skills training manual here. 
     •   Follow proper cooling methods (from Basics to Food Safety, Part 1).
Marketing

     •   Introduce a healthy convenience line.
     •   Conduct taste tests. 
     •   Survey students/create a student advisory committee. 

Meal Service

     •   Implement offer vs. serve, so students can decline items that they will not eat. 
     •   Offer multiple choices, so students are more likely to find something they want to eat.
     •   Install signage that lists menu options and clarifies what makes a meal.
     •   Ensure proper portion sizes are offered. Visit inTEAM for trainings on weights vs. measures, the meal pattern, and more!

Food Recovery

     •   Implement sharing tables for kids to get free seconds.
     •   Donate leftover food to a non-profit organization.
     •   Re-sell food (review Resale of Food in the Child Nutrition Programs).

Recycling
     •   Compost.
     •   Feed livestock.
     •   Donate for industrial uses.
     •   Recycle material.

Need additional help or have questions? Contact your field specialist.


