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Center for EcoTechnology Partners







Impact since 2013:

21,000,000 donated 

meals recovered

150,000 tons of food 

waste diverted

70,000 tons of CO2
emissions avoided

Wasted Food Solutions 



Meeting You Where You Are:

Evaluate 

existing 

waste 

streams

Identify 

opportunities 

to prevent, 

recover, and 

divert waste

Create 

customized 

waste bin 

signage

Conduct cost 

analysis

Receive No-Cost Assistance Today!



CET Workshops on Food Waste Prevention

Reducing Food Waste in New York and New Jersey: Strategies for Institutions and 

the Hospitality Industry - March 2022

Wasted Food Solutions for Philadelphia Food Businesses: Philly Talks Trash -

February 2022

Wasted Food Strategies for Institutional Kitchens - March 2021

Wasted Food Strategies for Food Manufacturers and Retailers - April 2021



www.apponaugbrewing.com

Apponaug Brewing 
Company

Rethinking portion sizes

Repurposing ingredients

Reusing items

Warwick, RI



Musi
Philadelphia, PA



UMass Dining saved more than 

$750,000 over 3 years

Follows the EPA Food Hierarchy in 

prioritizing food recover efforts

Rate of food waste is down to 9%

UMass Amherst

https://recyclingworksma.com/umass-amherst/



Innovative

Strategies

North
Providence, RI

Repurposing 

vegetable 

skins

Harvesting 

koji

Gleaning to 

create 

donated 

meals



Reduced Deals section 

reduces food waste

Opportunity to 

repurpose food 

packaging

Jungle Jim’s 
Fairfield, OH



University of 

Rhode Island

Staff accountability 

Involvement of kitchen staff in menu planning

NetNutrition helps reduce food waste



Best 

Practices for 

Reducing 

Food Waste 



Prevention Saves 
Money and Labor  

Planning and accurate data

Accurate ordering and production 

FIFO, regular inventory, and 
production logs 



Food Waste 

Estimation Tools

RecyclingWorks: Food Waste Estimator

https://recyclingworksma.com/food-waste-estimation-guide/

NYSP2I Food Waste Estimator

https://www.rit.edu/affiliate/nysp2i/food-waste-estimator

CalRecycle: Waste Stream Calculator

https://www2.calrecycle.ca.gov/WasteCharacterization/Busines

sGroupCalculator

https://recyclingworksma.com/food-waste-estimation-guide/
https://www.rit.edu/affiliate/nysp2i/food-waste-estimator
https://www2.calrecycle.ca.gov/WasteCharacterization/BusinessGroupCalculator


Do it yourself, or contract it out?

What can it show you?

What are your goals for the audit?

Once you measure, 

you’ll see opportunities

Food Waste Audit



https://www.leanpath.com/ https://www.phoodsolutions.com/ https://www.winnowsolutions.com/

https://www.leanpath.com/
https://www.phoodsolutions.com/
https://www.winnowsolutions.com/


https://www.epa.gov/sites/default/files/2015-08/documents/food-waste-log.pdf

https://www.epa.gov/sites/default/files/2015-08/documents/food-waste-log.pdf


Employ root-to-stalk cooking & 

nose-to-tail cooking to reduce 

food scraps

Cut food uniformly

Repurpose surplus food or 

items that are unappealing 

to customers

Avoid using garnishes that 

do not get eaten

Food Preparation Tips 



Meal Planning  

Use tools like 

production sheets 

and menu 

planning software 

Cycle menus can 

simplify ordering 

& purchasing 

For settings where 

meal choice is 

limited, ensuring 

foods on the menu 

are appealing to the 

consumer can cut 

down on uneaten 

food



wastedfood.cetonline.org/toolbox

Wasted Food Solutions



QUESTIONS? Coryanne Mansell (she/her)

Strategic Services Representative

Coryanne.mansell@cetonline.org 

(973)-229-1704 (c)

www.centerforecotechnology.org

www.wastedfood.cetonline.org

http://www.centerforecotechnology.org/
http://www.wastedfood.cetonline.org/

