
W A S T E

Waste can be extremely damaging to the environment, causing harmful 
pollution and emitting warming greenhouse gasses during waste combustion. To 
combat these outcomes, and accommodate for a growing student body at 
Chapman, we have proposed several recommendations for waste management 
on campus. 

These recommendations include a green events guide to encourage sustainable 
practices during events, e.g. paperless/reusable utensils and reusable decorations. 
Another initiative recommended involves managing waste in the dorms through 
move-in/out initiatives, goods exchanges, and a comprehensive app assisting 
students with waste sorting. Lastly, to reduce food waste in the dining hall, we 
suggest bridging the gap between Sodexo Food Services and employees by 
increasing access to data, educational programming, and awareness. 
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Eda Spaletta

INTRODUCTION

....Chapman’s unique campus culture
has provided students with the privilege
of having an ample amount of student
events. The event calendar present on
Chapman’s website is constantly filled
with events from Greek Life
philanthropies to Midnight Breakfast 
 put on by the University Program Board
(a breakfast put on during the week of
finals), and everything in between.
Events are an exciting part of college life
and campus culture, with  many people
involved in their own way. The broad
range of events on campus provides
students the opportunity to learn,
connect with others, relax, or  have fun. 
....As Chapman continues to grow and
admit more undergraduates, more
clubs are formed, students become
more involved, and more money is
available, many more events will be on
this already packed calendar. The
thought is truly exciting — more events
for people to attend and make 
 unforgettable memories and
connections. This is an opportunity for
Chapman to take a greater step toward
a more sustainable future. We must
implement a green events guide for
sustainable events now before the
immense growth that is anticipated. 

WHAT MAKES A GREEN EVENT?

....A green events guide is a set of
guidelines to encourage the creation of
sustainable events on campus while
focusing on reducing waste, energy, or
overall environmental impact. The
guidelines that the Chapman events
guide will focus on are suggestions for
reducing waste at the events. This, being
the first step toward sustainable events,
requires a slow start. In other words, we
must start somewhere, and the ability to
expand the guidelines will be easier later
on. The green events guide will touch on
utensils, paper waste, decorations, and
waste management during the event.

RECOMMENDATIONS

Utensils
....Plastic or single-use utensils are a large
portion of the waste from  events on
campus. Take March, for example; there
were 510 events on the calendar.
Assuming half of these events serve some
sort of food that requires the use of
utensils, that is 255 events. Suppose that
each event, on average, is providing
utensils for 200 individuals and that forks
are the only utensil needed; the university
will be ordering 51,000 utensils for March
alone. 



Type of utensil Price per person

Black Plastic $2.99

China (reusable) $4.19

Figure 1. Prices for each type of
utensil that Sodexo offers (2022)

....According to Stockton Recycles, the
utensils slip through the recycling
machinery or get stuck in it due to their
skinny shape. (1) For this reason, and
them often being contaminated by food
waste, they usually cannot be recycled
and end up in landfills.
....51,000 utensils are being sent to
landfills just from events on campus in
March. According to the UN
Environmental Program, utensils that
end up in landfills take about 1,000 years
to decompose and can often
contaminate the adjacent or nearby soil
and waterways. (1) Once in the
waterways, the plastic can end up all
over the world and can hurt the
environment. As plastic gradually breaks
down, it forms plastic particles, also
known as microplastics, found mostly in
the oceans. Small marine organisms
consume these microplastics and they
will travel up in the food web,
accumulating more and more. By the
time we are consuming an organism
that is at the top of the food web (tuna)
the number of microplastics is more
harmful. (2) Microplastics are thought to
damage human cells. Now you can see
why events propose an easy opportunity
to make our campus more
environmentally friendly. 
....The alternative option to single-use
plastic I am proposing is reusable
utensils. The reusable option is available
through our Food Provider, Sodexo.
Figure 1 outlines the prices for each of
the types of utensils that Sodexo offers
currently. 
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....When meeting with  Sodexo
representative, Justin Hebblethwaite, he
claimed that the black plastic is
compostable. Sodexo mentioned that they
could compost the utensils used in the
cafeteria; however, once utensils are
provided to the events on campus, they do
not get them back and can not compost
them. The utensils used for events on
campus, even though considered
compostable, are sorted into landfills. 
....Plastic is currently the cheaper option for
those planning events. Reusable is so
much more because Sodexo already
factored in the cost of labor to wash and
pick up the utensils. I propose that
Chapman implement an environmental
damage fee for the plastic utensil option at
$1.20 per person. This would account for
the labor it takes to clean up the left
utensils and the CR&R extra disposal cost.
The price would be the same for both the
plastic and china options. This will
incentivize people to choose a better
option for the environment and make their
events even more sustainable.



Paper Waste
....Paper is another possible source of
waste for events. Often, events will be
promoted with posters pinned around
campus, and events will give out paper
takeaways to those in attendance.
Therefore, both can be done virtually
and should be suggested for a more
sustainable event. If a poster is made for
the purpose of promoting an event, this
can reach the student body through
means of email or social media
platforms. Requiring cellular devices
may propose some potential concerns
for students not being fully present or
getting a feeling of community. While
understanding these concerns, the
events themselves can still provide
students the opportunity to disconnect
and get a stronger sense of community.
The event can be promoted in other
ways besides a poster, such as tabling or
classroom visits. Takeaways can be
received by the attendee through a QR
code present at the event. 
....The transition into paperless events
will save money and be more
environmentally friendly. Again, let’s use
March as an example. On average, for
the 510 events on the student
engagement calendar, there were 10
posters placed around campus in order
to promote the event. Again let’s assume
that half of the events gave a handout
and they predicted there would be 200
people attending. This comes to 56,100
pieces of paper being used. 
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   At Chapman, it costs $0.50 to print a
colored piece of paper on one side. The
predicted 56,100 pieces of paper being
printed would cost $28,050. If Chapman
were to require paperless events, they
would save $28,050. 

Decorations 
....Each event that is put on requires a new
set of decorations, but what if they didn’t?
What if we could compile a couple of sets
of simple decorations that can be reused
for multiple events? The decorations could
include generic Chapman signs, posters,
lanterns, or other items. Figure 2 shows the
breakdown of these decoration sets and
how much each item would cost.  The idea
is that purchasing these once and being
able to reuse them for multiple events over
the semester will save Chapman money
compared to purchasing new single-use
decorations for each event. Purchasing
new single-use decorations each time an
event produces a lot of waste and is more
expensive even though the decorations
may be cheap. 
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Item Cost

6 ct lanterns (1 color) $18

3 large Chapman posters $12 each = $36

Total cost $54

....These decorations can be used for the
entire semester depending on how they
hold up, but in order to show cost-
savings let's refer to our previous
example with March. Let’s say that these
decorations can be used for half the
events of March, assuming some will
require other decorations or cannot be
used because of overlapping scheduling.
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Waste Management During Event 
....Waste management is just as important
during the event as preparation for the
event itself. If an event is planning to serve
food, they must have a large recycling and
food waste bin next to each other. This will
encourage the event to recycle what is
necessary and not just toss everything into
the trash. 

What will the Green Events Guide look
like?                                                             
....The Green Events Guide will be a
standardized checklist for the planners to
follow. Chapman will be able to have this
document and give it to the
clubs/organizations on campus that host
event. For an event to be considered a
green event, it must follow the guidelines.
Although some of the guidelines may
seem obvious, it will be important to have
all these suggestions condensed to one
page to  remind the planners of such
simple implementations. Refer to the next
page to see what this checklist will look
like. 

Figure 3. Cost of Disposable 
Decorations

....Compare these costs to what would be if
all these events purchased separate
lanterns and posters. These numbers are
laid out in Figure 3. For the 255 events that
will need these disposable decorations, the
total cost for the decorations for the
month of March would be (255 x $54)
$13,770. If Chapman were to purchase the
reusable decorations, it would save them
$13,596. 
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Item Cost

6 ct lanterns (1 white, 1 black, 1
red)

$18 each = $54

10 large Chapman posters $12 each = $120

Total cost $174

Figure 2. Cost of Reusable 
Decorations
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Figure 4. Sustainable events 
checklist for organizations and 

event planners 



CURRENT STATUS/FINANCIAL BENEFITS

....Chapman partners with Clifford Robert
Ronnenberg (CR&R) to dispose of its
waste, sending its landfill to the Frank R.
Bowerman Landfill, its recycling to CR
Transfer and Western Recycling, and its
organic materials to Waste Management
Orange County Centralized Organic
Recycling equipment (WM OC CORe) and
the Perris Regional Digestion Facility.
Megan Honey from Chapman’s Office of
Sustainability provided data for this report
that lists the monthly rates of waste
collected from the university, as well as
the costs (2)

WASTE
MANAGEMENT IN

DORMS
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Maya Cheav

BACKGROUND

....Chapman's 2018 Environmental Audit
did a survey with students living in
Pralle-Sodaro Hall. When asked to sort
four items into landfill or recycling, 99%
of students sorted at least one item
incorrectly (1). There is a knowledge gap
that needs to be addressed in order to
reduce waste. By following through with
a move-in and move-out exchange and
resale initiative, a virtual year-round
option, and a waste disposal education
app, Chapman can decrease the
amount of waste it creates, help the
environment, and save money.

 Figure 1. 2018 
Pralle-Sodaro 

Hall Waste 
Disposal 
Survey  

 



Figure 2. CR&R Recycling
Guidelines Part 1 and 2 

 

....Beyond the environmental impact of
solid waste, decreasing waste also has a
financial benefit. As of May 2022,
Chapman spends about $11,500 per
month on waste disposal. This would
total to about $115,000 a year. For the
four years that an undergraduate
student spends at Chapman, waste
disposal would cost $460,000, which is
about two times an individual’s tuition
for that same amount of time ($228,800)
(2). Decreasing the number of times
waste is picked up and removed from
campus could certainly bring in financial
benefit for the university. 

SURVEY DATA

....To collect data about these
recommendations the SSS, similar to the
one distributed in 2018 with Chapman’s
Environmental Audit, was created in
order to assess the current knowledge of
students on campus with landfill,
recycling and compost by using CR&R’s
guidelines and WM OC’s acceptable
materials list as a reference. The other
questions ask about students’
knowledge of Chapman’s other waste
initiatives, like the Hazardous Waste
Disposal form offered by Chapman’s Risk
Management, which allows students to
get rid of hazardous waste like batteries
and fluorescent bulbs (3).
....These questions were grouped in with
the rest of the Capstone class’s
questions, all compiled in a Google Form
that was distributed digitally. We also
asked Dean Jerry Price to send the SSS
out in his weekly email, which reaches
the entirety of the student population. 
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....A typical question on the SSS would be
like “How should this item (i.e., pizza box)
be sorted? And the options would be a.
landfill, b. recycling, c. compost. Below are
figures that indicate the CR&R and CORe
guidelines that show where different items
should be disposed of.



Figure 3. CORe System
Acceptable Materials 

 

....Below are figures indicating the results
of the SSS. Many students answered the
sorting questions incorrectly. For
example, when asked to sort
Tupperware, 70.8% of students got the
answer incorrect. Moreover, when asked
about their knowledge of the hazardous
waste disposal form, 0% of students
knew about it, but 81.4% were interested
in using it in the future. 
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RECCOMENDATIONS

Move-in/Move-out Initiative 
....Move-in and move-out months of August
and May are when the most waste is
accumulated on university campuses,
therefore this initiative can help reduce
the waste and the collection bills for
Chapman (4).
....Chapman should introduce a move-
in/out initiative, called “Trash to Treasure,”
a name that other schools with similar
programs use, where students can
exchange and resell items. Since move-in
and move-out are such hectic times, the
likelihood that a large number of students
would be able to gather in the same place
at the same time to participate in an in-
person exchange/sale is relatively low.
However, if students can drop off their
goods with resident assistants (RAs) and
have them hold onto those materials for
students to exchange on their own time,
this could be much more feasible.
Residence Life buildings can collect excess
materials from students. Students can
leave these items in a room in RA-

Figure 4. Survey Results
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monitored sections of residence halls
marked with details about the
exchange/sale. For example, if they only
want to sell, they can leave their asking
price. They can also include their contact
information, like their email or phone
number, for other students to contact
them and facilitate an exchange/sale on
their own time. 
....Having these items attended by RAs
would also eliminate labor costs that
would come with a facilitated in-person
exchange. All RAs would have to do is
keep an eye on these items, so they
aren’t stolen or destroyed. They would
be compensated for their labor in their
regular paychecks. Anything that isn’t
sold can be donated, and anything that
cannot be donated can be disposed of. 

Goods Exchange/Sales
....Chapman students have a history of
creating Facebook groups to look for
roommates or to resell items they don’t
want to use anymore. Therefore,
Chapman students express an interest in
wanting to participate in exchanges and
reselling their items. However, the
Facebook Group method that many are
currently using could be improved.
....One of the main issues with Facebook
is that it’s not well integrated, meaning
there are various groups all over the
internet, some of which are inactive.
There is no way of finding all of these
Facebook groups on a list, only through
directly searching for them or hearing
about them through word of mouth.
Since these groups aren’t all listed in one
place, it prevents many students from
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seeing the postings and limits exchange.
Facebook is also growing more and more
out of date with younger generations, as
many young people are now utilizing
Instagram. Having one Instagram for all
Chapman students’ goods exchange
needs can streamline this communication
in a way that Facebook groups cannot. 
....As opposed to the previous
recommendation with Trash to Treasure,
general goods exchange/sales can be
organized and run by an environmental
club on campus, which would have zero
labor costs. This initiative would also create
a club that can promote more education
about waste disposal on campus. Other
schools, like Seattle University, have had
similar initiatives. They have a club called
the “Commuter Link” that hosts a bi-
annual clothing swap in Winter and
Spring.
....“Panther Exchange” would be an
initiative to encourage Chapman students
to exchange and sell their goods to fellow
students. The name is inspired by the
vintage and used fashion resale and trade
company, “Buffalo Exchange,” but of
course, using the Chapman mascot.
Panther Exchange can either run as its
own club or it could be run by an already
established environmental club on
campus, like Chapman Orange County
Association of Environmental Professionals
(OCAEP), which ran a clothing exchange in
March. The main facets of this club would
involve hosting a monthly goods exchange
and also providing a digital space on
Instagram where students can list items
and facilitate exchanges or sales with each
other. As well as the digital listing feature, 



Panther Exchange would also post “In Search Of” (ISO) posts. This is when a student is
looking for a specific style or type of clothing/good. The following images are posts on
the Panther Exchange account detailing the instructions for these listings, as well as
sample posts.
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Figure 5. Digital Listing and ISO
instructions

Figure 6. Sample Virtual Listing
Post
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....The Panther Exchange Instagram account would be filled with student listings and
ISO posts. To bolster more events to encourage students to decrease waste, Panther
Exchange can create informational posts about the environmental benefits of
secondhand goods. Additionally, they can host other events like upcycling workshops,
such as painting old clothes or transforming your old clothes into a hanging planter. 

Case Study
....The Orange County Association of Environmental Professionals (OCAEP) held a
clothing exchange on March 15, 2022. With a club that only averages about seven
members on a weekly basis, it was a great success that over 30 students participated in
the clothing exchange, including many that aren’t environmental science majors. This
was only with one week’s notice of this event. More students could be interested in
participating if there is more advanced notice. Also, over 10 students expressed interest
in wanting to attend, however, they weren’t able to simply because of schedule conflicts
with the time the exchange was being held. Overall, this demonstrates that there is a
desire for these types of exchanges outside of just people who are passionate about
sustainability. 100+ articles of clothing were left over after the exchange and donated.
These leftover donations can also serve as a tax write-off for the university. Figure 8
below shows pictures of the exchange.

Figure 7. Sample "In Search Of" 
Post
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Figure 8. Photos of OCEAP 
Clothing Exchange and 

Upcycling Event
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 OCAEP held another exchange/sale
May 3, 2022, except they expanded it to
not just clothes, but all goods in general.
This serves as another case study for
Chapman students’ interest in
participating in these kinds of exchange
events and creates more evidence in
favor of this waste disposal initiative.

  There is certainly a demand for these
kinds of goods exchanges at Chapman
as seen with the OCAEP clothing
exchange. The environmental benefit of
such events is decreasing the
consumption of new clothes and other
goods. The fast fashion processes that
make up a lot of the clothing industry
exhaust poor labor practices, including
child labor, in other countries with worse
labor laws than the U.S. They also
frequently use cheap materials that fall
apart easily, so customers have to
continue buying more clothes. This
exchange process limits the amount of
clothes and other goods that end up in
landfills. Moreover, these exchanges also
foster a sense of community and bring
students together.

Recycling Power Apps 
....The Chapman 2018 Environmental
Audit addressed similar problems with
landfill and recycling, however their
proposed solution was to add more
signage. The main issue with this is that
signage can be very long and extensive,
considering how many items there are
that can be sorted into waste. Students
are less likely to read through the whole
thing, plus the use of excessive amounts
of paper can be counterproductive to
sustainability. The Chapman Waste
Disposal App can be an alternative which
will be easily accessible on any virtual
device, and hence, more likely to be used
by students. 
 The Chapman Waste Disposal App
(designed in Microsoft Power Apps) will
serve as an educational tool for students  
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WASTE
to learn more about their waste and the environmental and fiscal impact it has. It has
three main features: waste education, a search tool, and a map that locates your
nearest landfill, recycling, or compost bin. 
....The search tool allows people to type in an item, which prompts the app to tell you
which bin to throw it into. If they are still confused, they can also click on the button
that directs them to a picture of CR&R’s waste guidelines. This tool was built by using a
data table created in Microsoft Excel connected to the app. The search function was
created using a YouTube video tutorial made by UHS Logic (5). 
....Many people are familiar with recycling and compost and would like to correctly
dispose of their waste, however, sometimes they don’t know where the nearest
recycling and/or compost bin is. Out of convenience, students will throw everything in
the landfill. The map feature of the Chapman Waste Disposal App will eliminate this
problem.
....Figure 9 below shows some screenshots of what the interface looks like. The
backgrounds and designs were created in Canva, and additional buttons and
functions were all added on top of these designs in Power Apps. 
   This app will need to have a way of being distributed to students on campus. During
the first event of orientation, students are presented with a QR code for the Chapman
App. We can also provide a QR code that leads to the Recycling Power App. Further
use can be encouraged after orientation by having a few flyers around campus with
the QR code and a description of the app. Though this uses some paper, ultimately, it’s
less than full-length signage of all the guidelines detailing the items that can be
sorted into landfill, recycling, or compost.

 Figure 9.
Chapman

Waste
Disposal

Main Page,
Search Tool

Page, and
Education

Main Page 
 

Waste Management in Dorms
Maya Cheav



FOOD WASTE IN
RANDALL DINING

COMMONS

18

Hannah Waldorf

INTRODUCTION

   This section examines the current food
waste prevention programs in place at
Randall Dining Commons, which is
managed by Sodexo Restaurant
Services (Sodexo). Randall Dining
Commons is located in the Sandhu
Resident Center and acts as the main
dining cafeteria on campus. All students
who live in the residence halls — non-
apartment style housing — are required
to participate in the university meal plan
program (4). Commuters, staff, and
faculty members are offered meal plans;
however, residence hall students make
up the majority of consumers (4). 
   The class of 2025 currently occupies
the undergraduate dorm housing with a
current student population size of about
1,700 students (5). It is predicted that the
average university and college student
produces 142 pounds of food waste per
year meaning that a cumulative food
waste of about 241,400 pounds is
expected this academic year from the
class of 2025 (16). This can be equated to
the weight of three cargo trucks
weighing 80,000 pounds each (11).
However, it is important to note that this
number may increase or decrease as it 

Enviropure Waste System
A La Minute Food Preparation
LeanPath Kitchen Waste Tracking
Drive Program
Trayless Dining
Just Ask Initiative 
Weigh the Waste Program

does not account for commuter first-year
students and non-residence hall students
as well as faculty and staff. This highlights
the importance of the current food waste
prevention programs in the Randall
Dining Commons, which include:

   All programs listed will be evaluated to
better understand the operational
procedures and to offer developments
and innovations that will improve
relationships between Sodexo, students,
and other university actors as well as
reduce pre- and post-consumer waste. 

BACKGROUND AND IMPORTANCE

   Chapman University currently has 10,001
students enrolled: 7,656 undergraduate
and 2,345 graduate, and a faculty size of
1,117 members (6). All groups have access
to Randall Dining Commons along with
other non-faculty staff employees (4). 



Figure 1. Chapman University's
Number of Students per Academic

Year (2015 to 2021).
    Chapman currently plans to expand its

student population size to 11,000; it is
expected that food waste in Randall
Dining Commons will increase in
tandem (6). It is important to note that
student body size has been increasing
over the past few years excluding 2020
due to the COVID-19 pandemic 
(Figure 1).
 The increase in the student body
population is an indicator that
monitoring and preventing food waste
over time is going to be critical in order
to save money and cut costs in Randall
Dining Commons. Before examining the
programs in place, a clear
understanding of what food waste is
must be made. Food waste can be
defined as the loss of edible food that is
not consumed; this loss can occur
during preparation (pre-consumer) and
consumption stages (post-consumer)
(17). The wasted food products referred
to are of good quality, and able to be
consumed; however, are discarded due
to a wide range of reasons including
food preferences (17). 
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   Food waste does not come without
consequences — it has environmental,
social, and economic repercussions.
Discarding consumable food wastes
water, energy, and labor as well as
generates large amounts of greenhouse
gasses (15). In fact, 11% of the world’s
greenhouse gas emissions come from
food waste in landfills (15). This can be
equated to the emissions of over 37
million cars (15). These emissions come
from the billions of pounds of food per
year that are thrown away, which — just
in the United States — equals the loss of
$408 billion. This edible food waste also
reduces the resources available in the
food system for those with low access to
food (15). The role of Chapman and
Sodexo in reducing food waste in 

Figure 1. Randall Dining Commons’
dining spaces and food stations (1).

 



Stone-fired pizza
Open-fire mesquite grill
Panini sandwiches
Vegan entrées
Sushi bar
Pasta your way
Fresh fruit and salad bar
Chinese wok
Homemade soups
Baked desserts
Deli choices served on freshly baked
bread

Randall Dining Commons is key to
creating a more sustainable campus and
community — financially, socially, and
environmentally.

RANDALL DINING COMMONS’
SUSTAINABILITY PROGRAMS

Randall Dining Commons opened in
2009 and acts as the primary dining
location for students housed on campus
(4). It features made-to-order food
stations including:

Chapman  and Sodexo work together to  
reduce the environmental impact of
food service (2). The sustainability
programs listed will be explored below
with information provided by
Chapman's Food Service website,
Chapman's Sustainability Program
Coordinator, and Sodexo’s General
Manager for Randall Dining Commons.

Enviropure Waste System
The Enviropure Waste System was
installed in 2013 which replaced the
previous food waste compactor (10). Past  
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Energy Conservation and Sustainability
Manager with Chapman — Mackenzie
Crigger — explained: 
 “Composting was going to add
substantially to our waste management
bill and result in the organic waste
being trucked two hours into the desert,
so the environmental impact was still
going to be large from our food waste…
EnviroPure saves us money and got
most of our food waste out of our landfill
stream long before the state was
requiring us to take action.” (10).
   In this statement, Crigger is referring
to California’s Mandatory Commercial
Organics Recycling program that
expanded to include all organizations
that produce four or more cubic yards of
organic waste per week (10).
  The new system works similarly to
compositing and uses natural biological
decomposition processes to accelerate
the breakdown of food waste (8).
Through physical processing, food
waste is ground continuously to release
water, reduce particle size, and increase
surface area in a controlled
environment. In the reaction chamber
of the waste system, carbon is
transformed into O₂ through
temperature and pH controls. A BioMix
additive is required for this process as
well. The wastewater is then emitted
into the sewer system as greywater to
be purified at a later time. Greywater
can be used to water landscape plants
and trees. 
  Enviropure food waste elimination
systems are designed to integrate into
most commercial kitchen and waste 



disposal locations (8). They offer financial
returns in terms of waste transportation
and labor costs as well as decreased food
waste in landfills. Chapman has seen
success with the Enviropure Waste
System, and the system can be
considered positive progress for food
waste management in Randall Dining
Commons (10).

A La Minute Food Preparation
   For a majority of stations, Sodexo chefs
employ A La Minute food preparation
which allows meals to be prepared
quickly and served almost immediately
(3). Meals following the A La Minute
preparation are not prepared in advance.
General Manager Hebblethwaite states
that this method allows Sodexo
employees to cross utilize items as
needed and reduce food waste. The
minimization of food waste through this
method can be attributed to no more
than 10 plates of food being prepared at
a time. The food that was not used
during preparation can be saved for
future meals; for example, unused pasta
from the pasta station can be used for 
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Figure 2. LeanPath Kitchen Waste
Tracking system (13).   

 

soup, pasta salad, or other pasta dishes
(12). A La Minute food preparation can
help decrease post-consumer food
waste in addition to increasing
consumer satisfaction with the meal.

LeanPath Kitchen Waste Tracking
   LeanPath Kitchen Waste Tracking is a
system that records all food waste in a
kitchen station (13). In Chapman's
operations the system includes a scale
that is attached to a tablet which is used
to log and categorize waste — see
Figure 2 for images of the system (12, 13).
Sodexo chefs are trained to separate
food waste from other categories of
waste and log that food waste into the
system. The information recorded
includes the weight and type of food
waste, and additionally, the name of the
employee inputting the data (12). The
system files the information for back-
end data (12).  
   LeanPath claims to have an average of
50% food waste reduction per site along
with a 2% to 8% reduction in food
purchases (13). The LeanPath system in
Randall Dining Commons is said to be of
minimal cost which includes the initial
purchasing charge along with an annual
program and back-end data fee (12).
Although Sodexo was unable to provide
exact numbers, a 2016 audit of
Chapman's Residence Life Dining
Services provided monthly pricing for
the LeanPath 360 system — see Figure 3
for pricing table (9).
 However, there are three main
shortcomings with the LeanPath 



system in Randall Dining Commons’
kitchen: a lack of employee training,
communication of effectiveness, and
engagement with the program. The
current employee training is minimal —
it includes a reminder at the start of
each semester to use the system and an
introduction to the program for new hire
employees (12). General Manager
Hebblethwaite explained that the user-
end of LeanPath is simplistic, and may
not need further training (12). LeanPath,
however, proposes that the introduction
and full implementation of its system
should increase employee engagement
with the program and food waste 
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Graph 3. 2016 pricing table for the purchase of one LeanPath
Kitchen Waste Tracking System. It is important to note that

the pricing listed is general; costs may be lower as Sodexo
has a contract with LeanPath (9)(13).

prevention (7). Additionally, there
appears to be a lack of communication
about the program’s effectiveness with
employees (12). The disconnect in terms
of effectiveness measurements may
suggest a lack of engagement between
the LeanPath program in Randall Dining
Commons and Sodexo staff—this
contradicts LeanPath’s goal of raising
employee awareness (7). 
 Therefore, this may indicate that
Chapman and Sodexo may not be
maximizing the benefits of the LeanPath
Kitchen Waste Tracking system in terms
of employee training, engagement, and
implementation. 



Food Preparation and Ordering System
(Drive program)
   Sodexo calculates the quantity of food
to serve through the program Drive
which uses historical data for food
amount recommendations (12). The
Drive program is a multifaceted system
that allows Sodexo to plan meals, access
historical data, and pull recipes (12). Data
is collected on-site daily with each food
station providing information on the
amount of food served (12). The data is
then used when calculating portion size
which varies per dish per station (12).
Employees aim to serve on tapas-sized
plates with an average of 8 to 10 ounces
of total food weight on the plate — 3 to 4
ounces of protein, and 2 to 3 ounces of
starch and vegetables (12). The tapas-
sized plates allow consumers to try
multiple dishes during their dining
experience (12). However, the burger and
pizza stations are considered outliers
with larger portion sizing (12). Qualitative
data for food orders and menu choices
are additionally done through the Drive
program.
 Produce, meats, and seafood are
ordered through vendors that deliver
daily in order to prevent spoilage (12).
Raw fish and shellfish are able to be
refrigerated for 1 to 2 days before
cooking or freezing, while uncooked
meat can be stored in the fridge for 3 to
5 days (18). Frozen fish and shellfish can
be stored in the freezer for 3 to 12
months, similarly, raw meat can be kept
in the freezer for 6 to 12 months (18).
Produce has a longer shelf life: 10 to 12
days in the refrigerator and up to one
year in the freezer (18). For other dairy 
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and grocery products, the kitchen orders
3 to 4 times per week depending on the
demand and usage data from the Drive
program (12). If the products expire and
are unable to be used, they will be
disposed of — this may occur due to a
miscalculation or change in
consumption pattern. Donations of
excess food to Mary’s Kitchen, a
homeless shelter, only happen a few
times a year, typically during large
gatherings or events (12). 
   However, it is important to highlight
that there appears to be a lack of
student input for meal preparation.
Increasing student engagement and
food preferences in meal preparation
and ordering may decrease post-
consumer waste.
 
Trayless Dining and Just Ask Initiative
  Trayless Dining and the Just Ask
Initiative both aim to decrease post-
consumer waste in Randall Dining
Commons (4). It was noted that all
programs lack a measurement to better
understand the effectiveness of these
programs (12).
   Sodexo implemented trayless dining
during the opening of Randall Dining
Commons (12). There appears to be a
lack of measurements to obtain the
effectiveness of this program, however,
based on past research it has been
found that trayless dining reduces post-
consumer food waste as consumers are
unable to add extra beverages or meal
plates to trays (12). This contradicts
Sodexo’s tapas-sized plates that
promote the trying of multiple dishes
during one meal period (12). 



The Just Ask Initiative allows consumers
to customize food orders that are
tailored to dietary needs and desires (4).
This may include asking for vegetarian
and vegan options. Consumers who
utilize the Just Ask Initiative may not
take the prepared food plate, but instead
ask for specific foods, therefore reducing
potential food waste as unwanted items
are not added. Additionally, by
potentially lowering portion sizes per
student need, the Just Ask Initiative
helps prevent post-consumer food
waste. However, General Manager
Hebblethwaite highlighted that this
program is not as utilized and effective
as it could be as it lacks student
engagement (12).

Weigh the Waste Program
   The Weigh the Waste Program takes
place several times a year in Randall
Dining Commons and is conducted by
the Office of Sustainability and student
volunteers (2). The program has reduced
food waste by 75% (2). Uneaten food is
collected off of consumers’ plates before
their departure from the building and is
then arranged into four separate bins:
edible, inedible (peels, pits), liquid, and
miscellaneous wastes (napkins, stir
sticks, tea bags) (2). Consumers place
their plates with the Weigh the Waste
Program team rather than directly
placing them onto the dishwasher line
(2). The trays of the wasted food are then
displayed for the remainder of the day so
that there is a visual representation of
the food waste produced during a single
meal period (Figure 4) (2). Data from the
event is also stored and collected by the 
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Office of Sustainability (Figure 5). The
Office of Sustainability engages with the
student body through its Instagram 
(@sustainchapman) and additionally,
through posting flyers around the
Chapman campus (14). A guessing game
is also created using a Google Form;
students are asked to guess the weight
of the waste — the winner receives a
small prize. A picture of the food waste is
also posted on Instagram with a link to
the Google Form along with a flyer in
Randall Dining Commons containing a
QR code for the guessing game (14).

Figure 5. Graph of Weight the
Waste data from an event held in

March of 2016 (14)

Figure 4.
Food Waste

from 2022
Weigh the

Waste event



Grow the Office of Sustainability’s
campus presence during the week of
Weigh the Waste through flyers and
tabling in the Attallah Piazza, Argyros
Forum, Randall Dining Commons,
and other buildings on campus. 
Offer a university food voucher as a
“thank you” for students who
volunteer for the Weigh the Waste
event.
Increase social media outreach for
the Office of Sustainability’s
Instagram account
(@sustainchapman) to communicate
the existence of programs such as
the Just Ask Initiative.
Publicize the Just Ask Initiative
program during First Year Family
Orientation, in Dean Jerry Price’s
weekly emails, and through
promotional posters in Randall
Dining Commons.
Designate student leaders to provide
students with simple tips to reduce
waste during the Weigh the Waste
event.
Allow students and others greater
access to the Weigh the Waste data
through updating the tab on the
Chapman University Dining Services
website.
Promote the Weigh the Waste event
data and graphs in Dean Jerry Price’s
weekly emails.

RECOMMENDATIONS

Low Cost and Effort
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Update the Chapman Dining
Services website — currently, most
information is out-of-date and does
not offer students, staff, and faculty
full transparency with sustainability
efforts occurring in Randall Dining
Commons.
Implement a tracking system in
which Sodexo employees are trained
to collect data on the number of
students utilizing the Just Ask
Initiative program (e.g. having a
notebook or tablet to mark what a
student asked for and entering data
into the Drive program).
Increase volunteer positions for the
Weigh the Waste event and
advertise open positions on the
@sustainchapman Instagram page,
Dean Jerry Price’s weekly emails, and
flyers throughout Randall Dining
Commons.
Develop Sodexo's relationship with
the Chapman Food Recovery
Network so there is greater contact
with food donation organizations in
the Orange County area.
Offer a higher number of vegetarian
and vegan options to reflect student
preferences.
Educate Sodexo employees in
Randall Dining Commons on the
sustainability practices in place:
elaborate on the reasoning behind
the programs, post signs on food
waste in the kitchen, and offer

Moderate Cost and Effort

Food Waste in Randall Dining Commons



Allow Randall Dining Commons
employees to have access to the
LeanPath data to increase
transparency with the system and
provide markers of success in terms
of food waste.
Implement a student food
preference form at the beginning of
each semester to determine foods
that students living in residence hall
housing would like to see in order to
decrease unwanted food served.

Hire a staff member to lead
sustainability and food waste efforts
in Randall Dining Commons. 
Appoint a paid team of student
interns to conduct outreach and
educate peers on simple changes
they can make in regards to food
sustainability.
Confirm that there is a sufficient
amount of LeanPath tracking system
in each station and that Sodexo
employees have been educated on
the proper use and purpose of the
system.

      avenues in which employees can 
      provide feedback on programs as 
      well as give present new ideas. 

High Cost and Effort

FUTURE AREAS OF RESEARCH AND
KNOWLEDGE GAPS

 There appears to be a disconnect
between the sustainability programs in
place and the purpose of these
programs to students, staff, and faculty. 
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  Future areas of research  should
include examining ways to increase
student, staff, and faculty engagement
with the sustainability programs in the
Randall Dining Commons. Additionally,
exploring new ways to conduct outreach
to the student body beyond posters in
the dining hall. This could include using
a team of students to act as
sustainability peer educators. Randall
Dining Commons employee outreach
should also be included in this area of
future research. Engaging with the
employees on the systems in place, such
as the Enviropure Waste System, A La
Minute Food Preparation, and LeanPath
Kitchen Waste Tracking could increase
food sustainability efforts. Another area
of future research is food preparation
and the Drive program. The Drive
program should be examined along with
the historical data it uses to determine
the amount and type of food to order
and serve. 
  It should be noted that there are
certain gaps in knowledge in this audit
as well. There was a lack of data and
information in regards to the LeanPath
Kitchen Waste Tracking system
including costs, employee training, and
the number of stations in Randall Dining
Commons. Additionally, Sodexo was
unable to provide measurements of the
effectiveness of its sustainability
programs. However, this provides
another area of future research in terms
of developing tools to measure the
success of the sustainability programs
listed in this assessment.
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