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Compass Group Commitment 

Waste Not
Imperfectly Delicious Produce

Save the Food – Root to Stem Cooking
Stop Food Waste Day
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Imperfectly Delicious Produce - IDP

• Goal 2016 – 2 million pounds of 
produce rescued nationwide 

• Goal 2017 – 3 million pounds
• Reducing the emission of methane gas 

that is produced from decomposing 
produce
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Save the Food – Root to Stem Cooking

• Cooks and Chefs are 
trained to use as much of 
the vegetable as possible

• Many times peels are left 
on for added flavor and 
nutrition

• ie: using ends of asparagus 
to create a vegetable broth
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Stop Food Waste Day

• Earth Bowls
• IDP
• Root to Stem 

Cooking
• Chef’s Table
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What is Waste Not?
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What is Waste Not?

The Waste Not program (formerly known 

as Trim Trax) was developed by Compass 

– specifically for Compass accounts – to 

track, measure and reduce food waste at 

the unit level to save on hauling costs, 

production costs and food waste. 
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What is Waste Not?

Manager’s Guide 

available for 

program 

implementation
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Waste Not Program Steps

Step 1: 
Place food trim and production 
waste in Waste Not Buckets

Collection containers should be 
at each station, especially grill, 
deli and high production waste 
stations
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Waste Not Program Steps

Step 2: 
Measure and Record food waste 
amount

Waste Not is tracked in number 
of quarts

The quart is assigned a $3.00 
value
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Waste Not Program Steps

Step 3: 
Input recorded amount into 
online desktop program

You can choose to transfer 
amounts either daily or weekly
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Key to Implementing

Create a lead associate to be the program facilitator; 
they are responsible for:
• Makes sure other are aware of station waste duties 

before and after service
• Input waste data into desktop program
• Analyze and compare results from week to week to 

make sure waste is maintained and reasonable
• Give feedback and suggestions on findings
• Identify ways that other areas of produce and be 

utilized
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Waste Not Tracking

Each dining hall 
station needs to be 

setup in desktop 
program for 
recording.
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Waste Not Tracking
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Waste Not Tracking

• 3 categories  - Recorded Daily and Weekly
• Over Production
• Production
• Out of Date Inventory

• Tracking also available for:
• Landfill
• Recycling
• Composting
• Food Recovery
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Waste Not Program Connections

Love Food Not Waste 

Save the Food Campaign

Project Clean Plate
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Waste Not Program Connections

Love Food Not Waste 
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Waste Not Program Connections

Save the Food Campaign
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Waste Not Program Connections

Project Clean Plate


