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W ARAMARK

Profit Center Number

Location

Date

Service Period

Food Waste Log

Leftovers: Food remaining from a meal service or production period.

Waste: is any food product discarded for any reason. All waste is to be placed into a clear waste container and weighed.
Back of House Waste: product trim, peelings, cores, spoiled product, expired product, product that is ruined or deemed un-servable.
Front of House Waste : portions that are ruined or deemed un-servable in the serving/assembly process for a customer

Uise this section of the log to record the weight of food items placed in clear waste bins or for any food item before it is discarded

O 0 0 0 0
Examples Examples Examples
Breakfast Grill 2.5
Cold KitchenPrep Area 5

Grill Break fast (Enter the LB on front of the house

Grill Lunch (Enter the LB on front of the house

Grill Dinner (Enter the LB on front of the house

Tray Line Break fast

Tray line lunch

Tray line dinner

Catering / salad Bar

Prep Trims

Deli (Enter the LB on front of the house

Chef's

Soup (front Of the house)

Cashiers (Enter the LB on front of the house

Pizza (Enter the LB on front of the house

Use this section of the log for Leftover Portions from teday's service that are being saved for re-use. Use of this section is optional if you collect the leftover

portion information from your production records
‘Serving Station or Work Area’ (s L
Example

~ LeftoverPortions

Example

“Initials

Entrée Line

12

Leftover Made Meals in portions

Pizza in portions

Open Air Cooler (salads,sandwich,Parfaits)

Trav Lin E(Salads,fruit,rice & rice&beans,Spaghetti,Sandwich,Celery,Chicken,Hamburger|

Total

Check type of waste observed;

Spoiled Productd ] Raw/cosked [ prepared [C] Explred Dated Products
[CJExcess Trim
[CLeft Over Partiors




