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Chartwells Higher Ed. Client Sustainability Focus: 52 campuses across Canada

• 59%  Campuses have a waste management target

Fundamentally, food waste reduction is biggest Sustainability impact.
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High Impact, Cost Neutral or Better
BOH food waste reduction efforts

High Impact, Can be Expensive
Food waste reduction promotion and 
education

Low Impact, Inexpensive or Cost Neutral Low Impact, Can be Expensive

Demand for Sustainable Food Services
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Food waste reduction:
• Supply chain

• BOH

• FOH

• Post-consumer portion control

• Reduction in consumption

Demand for Sustainable Food Services



Waste Reduction
best practice
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Challenge: Back Of House

Solution: use measurement platform

(Clear Waste Bin Program)

• Set targets, measure results, celebrate success
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Total
Grill/Pizza Cooks Catering Baking

Friday Production Waste 4 12 22 38

Over Production Waste 0

Unused/ Out of Date 0

Other: 0

Total 38

Saturday Production Waste 2 14 16

Over Production Waste 4 4

Unused/ Out of Date 8 8

Other: 0

Total 28

Sunday Production Waste 2 5 7

Over Production Waste 5 5

Unused/ Out of Date 12 12

Other: 0

Total 24

Monday Production Waste 6 10 16

Over Production Waste 0

Unused/ Out of Date 0

Other: 0

Total 16

TRIM TRAX - Daily Waste Input - Quarts

Overall Weekly - Total Volume
Friday Saturday Sunday Monday Tuesday Wednesday Thursday

Production Waste 38 16 7 16 34 37 38

Over Production Waste 0 4 5 0 5 7 4

Unused/ Out of Date 0 8 12 0 10 0 0

Other: 0 0 0 0 0 0 0

Total 38 28 24 16 49 44 42

Overall Weekly - Total Dollars
Friday Saturday Sunday Monday Tuesday Wednesday Thursday

Production Waste 114.00$       48.00$         21.00$         48.00$         102.00$       111.00$       114.00$       

Over Production Waste -$             12.00$         15.00$         -$             15.00$         21.00$         12.00$         

Unused/ Out of Date -$             24.00$         36.00$         -$             30.00$         -$             -$             

Other: -$             -$             -$             -$             -$             -$             -$             

Total 114.00$       84.00$         72.00$         48.00$         147.00$       132.00$       126.00$       

723.00$           Grand Total of Waste for Week

Back Of House cont’d.



Ask students to share 

solutions to post in cafeteria 

and document via social 

media

Challenge: Front Of House

Solution: Student Engagement
• Set targets, measure results, celebrate 

success, reward

• Direct interaction 
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Demonstrate healthy portioning 

and balanced choices

Front Of House cont’d.
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Challenge: food packaging waste and contamination
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Challenge: implementing reusable containers



Coming up!
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BOH: investigate and invest in efficient solutions

Food Recovery/Rescue1.

2.
3.

4.
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Thank you


