
Measuring Food Waste with 
LeanPath 



Williams College Dining Halls 

● 3 main dining halls 
○ 2 other retail food spots
○ Composting at all main dining 

halls 

● 2200 students 



LeanPath 
● Automated food waste 

tracking system 
● Williams and LeanPath 

○ Implemented in all dining halls in 2014
■ Only recording pre-consumer 
■ In 2015 start recording post-consumer 

in one of the dining halls as a pilot 
program

■ Gradual process.  



Kitchen waste ~ What does this tell us…



Importance of tracking post-consumer



Start up challenges 

● Creating a Baseline
○ Gathering data to begin the process.

● Training Dining staff 
● Getting used to new process & ideas.

● No way of tracking when the system is offline
● What to do ….. Aaaaa …. Run for the hills 

● Calorizing food waste - not necessarily thrown out
○ Hot, Cold, Produce, Meat, Dairy, Breakfast, Lunch or Dinner 
○ Donations

● Different dining halls have different challenges and 
advantages 
○ Different menus and programs, kitchens 

● Using data meaningfully



Pre-Consumer Post-Consumer 



Start up challenges 

● Creating a Baseline
○ Gathering data to begin the process.

● Training Dining staff 
● Getting used to new process & ideas.

● No way of tracking when the system is offline
● What to do ….. Aaaaa …. Run for the hills 

● Calorizing food waste - not necessarily thrown out
○ Hot, Cold, Produce, Meat, Dairy, Breakfast, Lunch or Dinner 
○ Donations

● Different dining halls have different challenges and 
advantages 
○ Different menus and programs, kitchens 

● Using data meaningfully





Start up challenges 

● Creating a Baseline
○ Gathering data to begin the process.

● Training Dining staff 
● Getting used to new process & ideas.

● No way of tracking when the system is offline
● What to do ….. Aaaaa …. Run for the hills 

● Calorizing food waste - not necessarily thrown out
○ Hot, Cold, Produce, Meat, Dairy, Breakfast, Lunch or Dinner
○ Donations

● Different dining halls have different challenges and 
advantages 
○ Different menus and programs, kitchens 

● Using data meaningfully



Email Alerts



LeanPath Online



Sharing the info





Contact information

Joey P. McClain
Unit Manager

Whitmans Dining Hall in Paresky
Williams College

Williamstown, Ma. 01267
413-597-2889 office


