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Zero Waste Timeline
10+ Years 
Post-consumer composting/recycling program
BOH Composting at 3 main locations
Reusable mug program

2005 Every Bite Counts → Food Recovery & Donations

2014  LeanPath pre/post-consumer waste tracking

Spring 2017  
Campus-wide post-consumer composting program 

Fall 2017 
Shadow boxes installed across campus

Spring 2018 
Universal signage
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RecycleMania (Student Engagement)

● Nationwide campaign to 

increase diversion rates 

and reduce waste 

● 2017 increased diversion 

rate by 12% 

● Students love it!

● Student “guides” help 

guests recycle/compost
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In 2017 BC 

diverted 30% of 

total waste 

from landfills
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Save That Stuff (Education)

Student on-site visit
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LeanPath (Internal Tracking & Measurement)

● Divides unutilized food into 3 baskets:

○ Trim → Pre-consumer compost        

○ Donation → Pre-consumer edible food 

○ Compost → Post-consumer waste 

● Mobilized staff for creative solutions

● After 1 year food waste reduced by 60% (49 tons!)
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What we learned
● Salad bar and bakery items were most of 

waste

● Best ideas came from front-line staff members

● Managers must buy-in and own it

● Tracking in real-time allowed for full buy-in 
from staff
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before 

after

Food Waste REDUCED by 50% in 2 weeks



Challenges to FOH Food Recovery & Recycling 
Reusable flatware disappears→ lost 5600 forks in first semester 
Facility limitations
Contamination of post-consumer compost
Rules and products are constantly changing
Lack of awareness and care

Working towards Zero Waste
Universal Signage for student participation

Reusable chinaware

More bins, more visibility

Freshman “recycling” orientation

Working with staff for creative solutions
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Video: Being Green

Boston College Dining Services

https://www.youtube.com/watch?v=xT5kmxsfrmA&feature=youtu.be

