
1	
Cal Poly DI Sustainability Project Evaluation 

 

 

 

 

 
Sara Rima  

Sustainability Project & Evaluation  

Food Service Management 

Cal Poly Dietetic Internship 

 

 

 

 

 

 

 

 

 

 

 

 

 



2	
Cal Poly DI Sustainability Project Evaluation 

Sustainability Proposal  
Problem: 
Food Waste in Café  

Rationale & Background:  
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An average of 19.5lbs of food is being wasted daily in the French Hospital Café. The 

average amount of food purchased per person is 1lb (per food service workers.) An average of 

19.5 servings are being wasted and an average of $149.62 is lost daily from this waste. Over 

production due to an inability to determine influx of customers is the reason for the observed 

food waste. In addition to the profit loss, California law will soon prohibit this amount of food 

waste. As of 2020 there must be a 50% reduction in statewide disposal of organic waste, 75% 

reduction by 2025 and 20% of currently disposed edible food must be recovered for human 

consumption by 2025. Looking at an individual level there must be a 50% reduction in food 

waste by the year 2030. Not only is sustainability economically beneficial it will also be a 

requirement of legislation in the coming years.  
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Solutions:  

Proposal #1: Lunchtime Food Waste Donations      

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Problem 
Food Waste in Hospital Cafe 

Solution 
Donate Left Overs 

Action 
Locate Facility 

Senior Connection Prado Shelter 

Weigh Waste & 
Calculate Loss  

Research Laws and 
Regulations 

Determine 
Transportation & 

Feasibility 

Research Tax 
Deduction Options 
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Background:  

 The following plan to donate leftovers to the Prado Homeless Shelter comes from the 

discovery of ~19.5lbs of food waste per day. Donating these goods to the Prado Homeless shelter 

will not only decrease the amount of food waste that we are currently producing but could also 

offer a tax-incentive to the corporation. The homeless shelter is my initial proposal because we 

are currently throwing away that 19.5lbs of food and we could be offering it to hungry people. 

We currently are using the manpower of an employee to throw away the food when we could 

possibly use that same amount of time to donate it. This report will determine the feasibility of 

this proposal.  

Plan:  

1. Contact Donation Sites  

a. Prado Homeless Shelter through Community Action Partners, San Luis Obispo 

b. 805-748-8981 

c. In contacting the donation site it was discovered that they have a certified kitchen 

requiring them to follow all rules and regulations for food safety regulations and 

guidelines. The team was very interested and asked if we would weigh the food to 

determine our donation amount.  

2. Weigh food   

a. Determining an average of 19.5lbs of food is wasted during lunch time.  

3. Research Regulations  

4. Determine transportation  

5. Plan for food safety measures  
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a. Assign tasks to food service workers.  

b. Coordinate with the shelter to determine personnel and timing.  

6. Test the plan  

Budget for Proposal #1:  

The following is a list of potential costs to facility to execute the plan 

Item/Service  Cost  Rationale  
1 hour of work for 1-2 food 
service workers  

$3780.00-7560.00/day It will take one to two food 
service workers 
approximately one hour to 
package food, take 
temperatures, transport and 
document.   

Holding Containers  $0.25-133.32/year The transportation of the food 
will vary depending on the 
amount per day and how the 
facility and homeless shelter 
decide to transport the food. 
If paper containers are 
requested then at the least 
$0.25 per container would be 
the cost. If reusable 
containers are requested we 
will need to purchase separate 
ones that could be brought 
back and forth between the 
two facilities. Costing $7.40 
per 4 quart storage containers 
with lids purchased. It will 
most likely require 9 quart 
containers to hall all 19lbs of 
food, if that average 
continues. If we are 
requesting to have two 
different sets of containers 
that can be transferred back 
and forth with the food then 
we will be spending $133.32 
for 18 containers.  

Transportation  $226.72/year  If the homeless shelter 
requires that we transport the 
food ourselves then the 
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amount of money spent on 
gas will be $4.36 per week. 
Not including potential wear 
and tear on the vehicle.  

 Total Cost Estimate $3874.98-7788.05 annually 
  

Cost/Benefit Analysis:  

Tax Write Off  $53,863.20 If French Hospital continues 
to produce the same amount 
of food waste per year and 
decides to donate the leftover 
food to the homeless shelter 
they will be giving over 
$50,000 worth of food. This 
would allow for a tax-
donation write-off due to the 
Prado Homeless Shelter being 
a not for profit community 
resource.  

 

Feasibility:  

Challenges –  

• Initial Cost of $3874.98-7788.05 per year 

• The use of one to two food service workers during an under-staffed time 

• Food safety regulations / Time temperature danger zone 

• Need for transportation 

• Coordination of additional personnel in the kitchen  

 The project has the ability to provide an amazing service to the community of San Luis 

Obispo. It also has the ability of preparing French Hospital for the coming legislation 

requirements. Unfortunately, this project is not feasible. Annually, this project could cost Dignity 

Health between $3874.98-7788.05 per day, require man power that is not currently available and 
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coordination with a third party (Prado Homeless Shelter.) Hopefully, in the near future this 

project will be administered.  
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Proposal #2: Decreasing Type of Inventory       

Sustainability Project  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Problem 
Food Waste in Hospital Cafe 

Solution 
Limit Ingredients 

Purchased 

Action 
Change Hospital Café Menu 

Limit scrambled egg 
purchase 

Match upcoming café 
and patient menu 

Limit number of 
soups 
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Background:  

 The second proposal is to decrease the type of inventory that French Hospital keeps 

during the three week Café menu cycle. Currently the café and patient menu do not overlap 

causing the cooks to make very different meals at the same time. Due to the food waste in the 

Café, I propose to mirror parts of the patient menu in the Café in order to limit the types of 

ingredients that are being ordering. By limiting the types of ingredients being ordered, the 

amount of food waste could be limited. The food made for café could be used for the patient 

menu and vice versa. Similarly, the waste occurs from ingredients that are only used in one 

recipe and then thrown out due to them not being shelf stable and unable to hold until the menu 

cycles around to the recipe again. This proposal could limit the amount of food waste not only in 

the café but throughout the kitchen. Plus, this could be an economic benefit for the facility due to 

the economy of scales principle.  

Plan: 

1. Inspect Café menu and compare to Patient menu.  

a. Determine what entrees can be made both in the café and for patient meals.  

b. This will help reduce the amount of different ingredients that the kitchen is 

purchasing in hopes of eliminating waste.  

2. Provide changes for mirrored entrees.  

a. Recipes added to cook’s binders  

b. Marketing materials updated to match changes.  

c. Add the following foods to café menu from patient menu 

1. Chicken Marsala (In place of creamy pesto)  



11	
Cal Poly DI Sustainability Project Evaluation 

2. Red-skin mashed potatoes  

3. Scrambled Eggs (Reduced)  

4. Breakfast Bake (In place of Cheese Blitz) 

5. Steamed Broccoli (In place of green beans)  

6. Chicken Sausage (Regular sausage)  

7. Blueberry Baked French Toast (in place of waffles)  

8. Green Beans  

9. Home Fries  

10. Vegetable Quinoa Pilaf (brown rice)  

11. Steamed Baby Carrots  

12. Fire Roasted Cod (Salmon)  

13. Balsamic Glaze  

14. Pesto Spread   

15. 6 soups for the three week cycle (from >10 soups per cycle) 

* By adding these items to the menu it allows for the kitchen to order less additional ingredients 

and use similar ingredients already available so they can use the items for both patient and café 

depending on the population size that day.  

*Some of these foods were new additions, some replacements, and others were just moved to 

correspond with the same day as the patient menu.  

3. Evaluate changes in food waste  

a. Compare the amount of food waste occurring during the old menu with the 

amount of food waste occurring with the new menu.  
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Budget of Proposal #2:  

Marsala Wine  $7.93/gal The addition of marsala wine 
will cause the kitchen to have 
to purchase Marsala wine, 
which is not used in any other 
dish expect for the patient’s 
chicken marsala. This wine is 
shelf stable and utilized in 
both patient and café menu.  

Vegetable Quinoa  $39.85/10 lbs This dish will be replacing 
plain brown rice. The 
vegetable quinoa will cost the 
café more money to include 
in the menu due to the 
addition of vegetables and the 
cost of the grain. Brown rice 
is currently priced at 
$16.24/25lb bag and quinoa is 
$39.85/10lb bag. Without the 
addition of the vegetables, 
this replacement is already 
causing the price to increase 
by ~$3.00 per pound.   

 

Cost/Benefit Analysis:  

 
*The following figures are based off of estimations and U.S. Foods pricing. There is currently 
not enough data to support that these benefits are absolutes. The previous menu ended before the 
implementation of this project so data collection was not an option.  

Item/Service  Price/Change in Price  Rationale  
Creamy Pesto  ~$679.32 By replacing Creamy Pesto 

with Chicken Marsala the 
kitchen could be saving 
$679.32 per year. (Profit 
gained from this product not 
included) This ingredient is 
not shelf-stable and is only 
used in this one recipe during 
the three week cycle.  

Scrambled Eggs  ~$1907.40 Currently scrambled eggs are 
being served daily in addition 
to other egg dishes. Eggs are 
currently the product that 



13	
Cal Poly DI Sustainability Project Evaluation 

French Hospital Food Service 
spends the most money on. 
Scrambled eggs are also one 
of the most wasted products 
from the café. In the new 
menu I have decreased the 
number of eggs from 21 days 
of scrambled eggs, per cycle 
to 11 days/cycle. Assuming 
that we go through 2 5lb bags 
of liquid eggs per day we will 
be reducing the amount of 
money spent on eggs per 
week by $1907.40 per year. 

Salmon $3.139/pound Salmon is one of the most 
expensive fish. The new 
menu will utilize the fire 
roasted cod from the patient 
menu and discontinue the use 
of all salmon. Although this 
might not directly affect food 
waste it will decrease the 
amount of money that they 
kitchen is spending on fish.  

Red-skin mashed potatoes  $28.01/24lbs The red-skin mashed potatoes 
will be replacing pasta 
noodles which were 
$14.70/10lbs which is 
actually more expensive than 
the pre-made mashed 
potatoes.   

 

Feasibility:  

 Proposal number two provides an easier and more feasible solution than proposal number 

one. The kitchen’s layout, staffing structure and resources will not be negatively affected by 

these changes. In fact these changes have the potential of increasing productivity while using our 

resources in a more sustainable and economically friendly way. The following are the challenges 

and capabilities that have determined this project as feasible.  
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Challenges –  

• Increase in inventory price on certain items that match patient menu.  

• Reorganization of the menu to correspond with patient menu  

• Cost of new marketing materials for new menu  

• Retraining cooks to make new recipes  

Capabilities –  

• Café menu being redone despite this request  

• Beneficial for the cooks due to economy of scales  

• Some cost benefits due to elimination of one-time use products  

• Decrease food waste due to using same products for multiple purposes 

• Does not require additional food service workers  

• Does not require additional transportation or ordering routine  

Results & Implementation   

Proposal #2 was chosen as the plan of attack for this portion of the sustainability project. 

Proposal #1 would require too many changes, excess funding, additional staff, and food safety 

coordination. These are changes that the facility is not ready for at this time but will continue to 

keep this idea in the back of their mind. Proposal #2 is slowly being implemented in the kitchen. 

Currently there are a few challenges associated with the mirrored entrée items. For example a 

breakfast bake was added from the patient menu to the café menu. This breakfast bake was 

assumed to increase productivity due to the ability to make in a large batch but the kitchen layout 

and lack of oven space has caused problems. The cooks will require additional items on this day 

which could potentially continue to contribute to food waste and lower productivity. An example 



15	
Cal Poly DI Sustainability Project Evaluation 

of this implementation having a positive affect is on the Chicken Marsala day. This recipe is the 

perfect example of economy of scales working to our benefit. The sauce is prepared separately 

and then poured over the chicken rather than everything being made in one oven. Because of this 

it has limited the number of ingredients used on this day and hopefully eliminated some waste. 

Along with production challenges there have also been compromises that have had to be made. 

My initial plan cut scrambled eggs down from a daily offering to 11 days out of the 21. Out of 

respect for the cooks, a compromise was reached to limit scrambled eggs from 11 days to 18 

days out of the cycle. Although this is only three days without scrambled eggs it is still an 

improvement toward sustainability.  Due to a few bugs being worked out, I am not able to 

adequately assess the success of this implementation from a food waste stand point. If I were at 

French Hospital for a longer portion of time I would be able to keep track of the food waste that 

was limited with these new implementations. The menu has gone through its full three week 

cycle but there were a handful of changes that were made that could influence the data I would 

collect regarding food waste. Unfortunately, the menu was not fully implemented, with new 

changes, until the week I left. I do believe that there will be less food waste at some point in the 

operation by limiting the number of ingredient types.  

 

 

 

 

 

 


