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Sustainability: Reducing Food Waste
October 13, 2020
Presented by: Amanda Goldman, MS, RD, LD, FAND

Healthcare Industry Sales Strategist
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Topics:

● Impact of Food Waste
● Supply Chain & Distributor 

Waste Prevention
● Strategies for Healthcare 

Foodservice
● Resources & Tools
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A Large & Complex Issue

Food Waste is:

● “Any solid or liquid food substance, raw or cooked, which is discarded, or 
intended or required to be discarded.” 

● “Organic residue generated by the processing, handling, storage, sale, 
preparation, cooking, and serving of foods.”

● Includes aspects from agricultural food production all the way to 
consumer behavior in home.

Agricultural Manufacturing 
& Processing Distribution Foodservice & 

Retail
Consumer (In 

Home)

Our scope Source: USDA Food Waste Reduction Alliance
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● US is the global leader in food 
waste

● Equivalent to:
○ 80 million pounds/yr
○ $161 billion
○ 219 pounds/person
○ $1,600 per family/yr
○ 30-40% of US food supply

● Food Waste in America Stats & Facts

Food Waste in the United States
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https://www.rts.com/resources/guides/food-waste-america/
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Financial Waste & Resource Waste 

Image courtesy of LeanPath

5

Company ConfidentialPage 6 Gordon Food Service®

Indirect savings and strategic motivators:

● Attention to waste regulations
● Improved environmental 

sustainability
● More food security
● Better stakeholder relationships
● Stronger brand recognition
● A sense of ethical responsibility

GFS Article

Winning on Food Waste
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https://www.gfs.com/en-us/ideas/winning-food-waste-0
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Why Do We 
Waste So 

Much Food?
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Food Group 
Breakdown
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How Much of this Problem Stems from
U.S. Foodservice Operations?

Image courtesy of LeanPath
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Food Waste Reduction Alliance: Food Waste Study

Information courtesy 
of LeanPath
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● Several states across the country are taking 
action to decrease food waste & increase 
food recovery:
○ California
○ Connecticut
○ Massachusetts
○ Rhode Island
○ Vermont

● School Systems
● USDA & EPA Goals

Food Waste Disposal
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Operators are looking 
for strategies to 

manage it.

Food Waste Reduction is a Top Trend
& 2020
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Foodservice operations
are likely to have some

food waste.

You need to learn how to 
minimize it and manage it.
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Where should 
foodservice 

operators start 
their food waste 

reduction efforts?
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Similar to personal health, 
Prevention is an important strategy.

Source: www.epa.gov
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• Financial

Enables operators to decrease food costs and save 
on labor

• Environmental

Helps operators run a greener operation

• Social

Resources available for best use elsewhere

Why Prevention Ranks First
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Supply Chain & Distributor Waste Prevention
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Proper Delivery Process
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Proper Transport is Critical

Potential issues that would cause food to be discarded:

● Inconsistent refrigeration during transport
○ Perishable goods
○ Can be common issue if purchasing from non-approved vendors
○ Delivery truck regular maintenance 

● Perishable product sits too long on loading/receiving dock
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Proper Handling is also Critical
Potential issues that would cause food to be discarded:

● Rejected perishable shipments
○ Entire shipment may be dumped
○ Food banks only have limited capacity for shipments

● Surplus of product at distributor
● Extended delivery time reduces shelf life once it gets to customer
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Strategies to Decrease Food Waste in Healthcare Foodservice
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What can Food left on the Plate tell us?
Reducing Pre- and Post-Consumer Waste

● Menu Item Selection 
● Meal selections not accurate
● Diet order not followed
● Food quality issues
● Portions are too large
● Meal is rushed
● Poor room or DR atmosphere
● Potential decreased appetite

Source: www.epa.gov
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Menu Planning for Less Waste
● Are the right choices on the menu?

○ Are you getting feedback from your 
patients/residents?

○ Do your menus reflect their favorites?
○ Are you aware of resident or patient preferences?
○ Is there enough variety?

● Are the menus featuring seasonal items?
● Are portion sizes appropriate?
● Are your diets liberalized?
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Other Considerations to Decrease Food Waste

● Rotate leftovers into the menu 
● Incorporate leftovers into additional snack options
● Simplify your menu

○ Feature one rotating entree or chef’s special in 
addition to an “always available” menu

○ Use the chef’s special from today 
as tomorrow’s alternate 
meal option
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Use Flexible Meal Delivery Systems
Consider selective menus or room service:

● Consider selective menus or room 
service
○ Focus on person-centered care

● Provide assistance as needed
● Ensure cancelled room trays are 

communicated
● Offer snack carts, beverage carts, theme 

days
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Elevate the Dining Experience

Ensure the experience is dignified:

● Menu 
○ Appeal
○ Redundancy
○ Types of recipes and cooking 

techniques
○ Seasonal or special menu 

options
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Enhance the Overall Environment

Meals should be presented attractively
● Use garnishes
● Color contrast

Provide an environment conducive to eating
● Warm colors and pleasing décor
● Soft music
● Welcoming hostess
● Wait staff to check on tables and 

provide assistance
● Adequate time to finish meals
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Dietitian & Care Team Involvement

Interventions when a patient/resident 
isn’t eating well:

● Adjust the diet
○ Liberalize
○ Small portions
○ Is there a need for a consistency 

modification?
● For those that need extra calories:

○ Fortified foods
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Back to Basics

Implement Various Audit Tools 

● Resident/Patient Survey Process
● Taste Tests
● Test Tray 
● Tray Accuracy
● Meal Rounds
● Leader Rounds
● Comprehensive Department Audit

○ Foodservice
○ Infection Control
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Additional Strategies 

Ways to increase the use of fresh products:

● Knife Skills
● Extend application
● Maximize shelf-life
● Right product, right use
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Resources & Tools
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Gordon Food Service Solutions
● Inventory Manager™ software

● Cycle Menu Management®

● Kitchen-Tested Recipes™ (GFS Recipes)
● Foodservice Diagnostics – Best Practice Review

● Ready Set Serve Produce Calculator

● What’s Cooking Knife Skills

● Markon Produce Storage Poster

● Forms

○ Food Waste Log

○ Waste Watchers Form

○ Plate Waste/Food Acceptance
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Menu Software and Customization
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Gordon Food Service Whitepapers
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Idea Center at www.gfs.com
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Thank You
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