FOOD WASTE TRACKING
AND SOLUTION GUIDE

FOR BUSINESSES

There are many advantages for your business
to implement a food waste tracking program!
This guide will explain these benefits and
provide solutions to track and
reduce food waste.

Developed for the City of Oceanside by the San Diego Food System Alliance. Learn more at GreenOceanside.org

BENEFITS OF TRACKING FOOD WASTE
FOOD WASTE accounts for 18% of the material
in California's landfills. Further, 40% of the food grown in the United States
is wasted. This guide will help your business prepare for and implement a
food waste tracking program.
$aving Money
Reduce food purchases and staff labor by
identifying sources and reasons for food waste.

THE
BENEFITS

of reducing
food waste for
your business
include:

Meeting Sustainability Goals
Individuals and corporate clients expect local
businesses to act sustainably, including
minimizing waste and working with community
partners to donate remaining food.

Empowering Staff
Discuss food waste tracking during all-staff
meetings and brainstorm ways to avoid waste.
Studies show increased staff awareness leads
to less wasted food.

Supporting the Environment
Businesses can reduce their carbon footprint and
minimize the methane gas being created by their waste.

LEARN HOW TO
1

Identify a tracking method

2

Incorporate tracking
within your operations

3

Analyze the reasons
for loss

4

Tailor reduction strategies
for your business
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TRACKING FOOD WASTE
A FOOD WASTE TRACKING PROGRAM helps a
business identify the top reasons for waste, areas for improvement
and strategies for food waste reduction. THREE tracking options have been

identified to help guide you to find a method that’s right for your business.
Which METHOD is best for you?
METHOD 1

One Week Food Waste Audit

Overview

METHOD 2

METHOD 3

Simple Everyday Waste Tracking

Advanced Waste Tracking

Develop and implement a
one-week food waste
tracking audit using
low-cost materials.

Develop and implement a
daily long-term food waste
tracking program using
low-cost materials.

Purchase an advanced waste
tracking technology method to track
food waste daily. Implementation is
led by food waste coaches.

Food Waste
Diversion
Potential

10-20% reduction
in one year

30% reduction
in one year

50% reduction
in one year

Equipment
& Upfront
Financial
Investment

Pen & paper,
scale

Tablet or
laptop, scale

Pen & paper,
scale

Tablet or
laptop, scale

$

$$

$

$$

Quarterly waste audits are
recommended to sustain
reduction over one year.

Waste tracking hardware and
software system purchased from a
company like Leanpath, Winnow,
or Phood. *
$$$

Waste Tracking
Staff Time per
Transaction
(estimated)

2-3 minutes

1-2 minutes

2-3 minutes

1-2 minutes

15-45 seconds

Data
Analysis

High
(paper log)

Medium
(spreadsheet)

High
(paper log)

Medium
(spreadsheet)

Low

Data can be
kept in a
paper log or
transferred
into a
spreadsheet
for limited
analysis.

If capturing
data into a
spreadsheet,
data
analysis
can be
streamlined.

Data will
first need
to be
transferred
into a
spreadsheet,
then
analyzed.

If capturing
data into a
spreadsheet,
data analysis
can be
streamlined.

All data is immediately
available online and is
analyzed automatically
by software and expert
coaches.

* See last page for website addresses.
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TRACKING FOOD WASTE - continued
Once the best method has been selected for your
business, FOLLOW THESE STEPS.
METHOD 1: One Week Food Waste Audit
1

Commit to tracking food waste

2

Make space for at least one Food Waste Tracking
Station in your kitchen. Ideally the station should
have a scale, a log (e.g paper or digital
spreadsheet) and a container to weigh food.

3

Save all food waste that is generated before food
ends up on a customer's plate. You may also
decide to collect food waste left on a customer’s
plate to help inform portion sizes, menu options or
customer preferences.

4

Weigh wasted food at the Food Waste Tracking

5

in your kitchen for one week.

Station and collect the following information: food
type, weight and loss reason (overproduction,
inventory spoilage, catering guarantee, trim waste,
quality/handling or plate waste).

DAILY ANALYSIS
Food Waste Totals
Total Daily & Weekly
Food Waste

Day 1

Day 2

Day 3

Day 4

Day 5

Day 6

Day 7

Total all days

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

Daily Breakdown – Food Waste Totals

1.00
0.80
0.60
0.40
0.20
0.00

Day 1

Day 2

Day 3

Day 4

Day 5

Day 6

Day 7

Loss Reason Analysis

Designate tracking responsibilities to staff and

explain the process. Food of the same type and
loss reason can be combined into a single
container and tracked together to reduce time
spent tracking. Examples:
• Prep cook accumulates vegetable scraps
in a container and when prepping is
complete the loss reason would be
specified as trim waste.
• Dishwashing staff tracks excess food
before washing.

6

Encourage staff to track by offering participation
prizes. Communicate that tracking will be
rewarded, not penalized.

7

Analyze the data after one week. Identify the top

Overproduction
Inventory Spoilage
Catering Guarantee
Trim Waste
Quality/Handling
Plate Waste

Day 1
0
0
0
0
0
0

Day 2
0
0
0
0
0
0

Day 3
0
0
0
0
0
0

Day 4
0
0
0
0
0
0

Day 5
0
0
0
0
0
0

Day 6
0
0
0
0
0
0

Day 7
0
0
0
0
0
0

Total all days
0
0
0
0
0
0

Daily Breakdown – Loss Reasons

1
0.9
0.8
0.7
0.6
0.5
0.4
0.3
0.2
0.1
0

Day 1
Overproduction

Day 2

Day 3

Inventory Spoilage

Day 4

Catering Guarantee

Day 5
Trim Waste

Day 6
Quality/Handling

Day 7
Plate Waste

loss reasons and refer to the Food Waste
Reduction Strategies section (pg. 5) for action
items. Share results with staff during a team
huddle and brainstorm ideas for improvement.
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TRACKING FOOD WASTE - continued

METHOD 2: Simple Everyday Waste Tracking
1

Track food waste as a part of everyday operations

2

Host a staff training to educate all staff about the
process for tracking waste and the goals of the
program. Begin including food waste tracking in
new hire training protocols.

3

Analyze data weekly by identifying top wasted

using low-cost materials you may already have
(e.g. a scale, pen and paper or digital recording
system). Refer to steps 2 - 6 in METHOD 1 for
instructions on how to set up a waste tracking
program. The Food Waste Tracking Station will
become a permanent fixture in your kitchen and
food waste tracking responsibilities should be
clearly added to job expectations.

items as well as top loss reasons. Share results
regularly with staff during team huddles and
collectively brainstorm and implement ideas for
improvement. Refer to the Food Waste Reduction
Strategies section (pg. 5) for example tactics.

— LOCAL SPOTLIGHT —

Tri-City Medical Center implemented a Leanpath food
waste tracking system and achieved a 46%
reduction in food waste in one year.

METHOD 3: Advanced Waste Tracking System
1

2

One cook shared, “At first I was apprehensive, but
then I got excited quickly. Once you see how much the
food waste goes down, it’s motivating for staff.”

Instead of implementing a food waste tracking
program on your own, contract with a food waste
technology provider like Leanpath, Winnow, or
Phood * which offer integrated scale, camera,
software and coaching bundles. These service
providers will guide you through food waste
tracking program development and will provide
staff training and ongoing coaching.
These solutions allow for faster tracking and
more advanced data analysis capabilities. By
utilizing artificial intelligence to identify food
types, these systems cut back on staff time
required to track waste.
* See last page for website addresses.
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FOOD WASTE REDUCTION STRATEGIES
Once food waste has been tracked and top loss reasons
identified, IT IS TIME TO IMPLEMENT SPECIFIC TACTICS to cut
back on food waste.
LOSS REASON

Prepare / Cook
Too Much Food

Inventory
Spoilage

Excess Food
from an Event
(catering guarantee)

STRATEGIES
• Reduce production levels.
• Use smaller serving containers, which
allows for reusing food that was held
but not served.
• Repurpose held food into new dishes.
• Allow staff to take home food.

— LOCAL SPOTLIGHT —

Nutrition Services staff at Oceanside Unified School
District (OUSD) identified areas where they could
prevent overproduction while still feeding
their students delicious, healthful foods.

• Regularly retrain staff on First-InFirst-Out inventory management.
• Implement a labelling and stock
rotation system to ensure that items
closer to spoiling are up front.
• Adjust ordering quantity and/or
frequency.

• Use data to identify customer
preferences and adjust menus
accordingly.
• Reduce production levels.
• Develop reuse recipes using excess
food and serve as specials.
• Prior to the event, arrange for your
donation process for excess food.

Canned pinto beans were often uneaten when served
as a side dish. Instead, staff made popular burritos
with the canned pinto beans along with shredded
cheese or chicken for better results.

What about food that cannot be
re-used internally but is still safe to eat?

DONATE IT!

See the “10 Steps for Starting a Food

Trim Waste

• Identify creative recipe opportunities
utilizing trim.
• Train staff on knife skills.

Quality / Handling

• Provide staff training on food safety.
• Provide staff retraining on cooking
techniques.

Plate Waste

• Adjust menus to better suit
customer preferences.
• Offer various portions sizes,
e.g. half-portions.
• Avoid unnecessary garnishes.

Donation Program Worksheet”

to learn how to set up a food donation program.

photo

TIP

The Food Waste Tracking Station can double
as a Food Donation Station, where food
donations are identified and processed.
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TECHNICAL ASSISTANCE & RESOURCES

The City of Oceanside provides technical assistance
and support for businesses interested in food recovery.
Email OceansideFoodRecovery@oceansideca.org for assistance.
For all other environmental programs and opportunities, visit

GreenOceanside.org
300 N. Coast Hwy
Oceanside, CA 92054
Phone: (760) 435-4500
Email: GreenOceanside@oceansideca.org

OTHER RESOURCES
• Leanpath (https://www.leanpath.com)
• Winnow (https://www.winnowsolutions.com)
• Phood (https://www.phoodsolutions.com)
• City of Oceanside Source Reduction & Food Donation Handout (https://bit.ly/3aCBX69)
• ReFED Food Service Food Waste Action Guide (https://bit.ly/2KzCUBJ)
• WWF Hotel Kitchen Toolkit (https://hotelkitchen.org)
• EPA Reducing Wasted Food and Packaging Toolkit (https://bit.ly/37M6xIW)
• CalRecycle Resources for Hotels and Restaurants, Special Events,
and Health Care Industries (https://www.calrecycle.ca.gov/organics/food)
• SDFSA (https://sdfsa.org/wasted-food-prevention)
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