
Smart Kitchen Initiative

What Is the Smart Kitchen Initiative?
The Smart Kitchen Initiative is a partnership between   
public agency StopWaste and LeanPath, creator of  
automated food waste prevention systems. The initiative  
is offering free assistance to reduce pre-consumer 
food waste at mid- to high-volume food service operators 
in Alameda County. Participating kitchens will receive food 
waste tracking technology and training to help them save 
on food purchases and improve operations.

Why Measure Food Waste?
Because you can’t manage what you don’t measure! Food 
service operations typically throw away 4-10% of the food 
they purchase before it reaches a customer’s plate, due to 
overproduction, expiration, spoilage and trimmings. That’s 
$40,000 to $100,000 worth of food for every $1 million in 
food purchases! Measuring pre-consumer food waste is 
the first step toward reducing this number.
 
Who Can Participate?
Food service operators in Alameda County with annual 
food purchases of $300K or more, including:

	 • Contracted Food Service Providers
	 • Caterers
	 • Cultural and Sports Venues
	 • Educational Institutions
	 • Health Care Facilities
	 • Hotels and Lodging (with onsite restaurants)

“In the first year of 

the project, we  

reduced food 

waste by over a 

third, saving us 

$1,600 each week  

in avoided food  

purchases alone.”

-Chuck Davies,  
Former Director of  
Residential Dining,  
Cal Dining, UC Berkeley



StopWaste is a public agency responsible for reducing solid waste in Alameda County, 
through waste prevention, reuse and recycling. StopWaste manages programs in the 
areas of source reduction and recycling, market development, technical assistance and 
public education. For more information, visit www.stopwaste.org.

LeanPath provides food waste prevention systems, which enable foodservice professionals 
to dramatically reduce food waste, lower food costs, and operate more sustainable facili-
ties. Clients include Cal Dining at the University of California, Berkeley, the MGM Grand 
Las Vegas and Sodexo North America. For more information, visit www.leanpath.com.

How Does the Program Work?
Participants receive free tools, technology and support for one year to track and measure 
pre-consumer food waste in order to spot opportunities to minimize and prevent wasted 
food.  In turn, participants commit to implementing food waste tracking procedures, set 
food waste reduction goals and share results.

Step 1: After training provided 
by StopWaste and LeanPath, you 
track pre-consumer “kitchen” food 
waste, using an automated food 
waste monitoring system to  
establish a baseline measurement.

Step 2: With support from  
StopWaste and LeanPath, your team 
reviews data regularly to identify 
opportunities to modify purchas-
ing, production, menus or kitchen 
culture to prevent food waste.

Step 3: Continue tracking and 
engaging your kitchen staff in a 
culture that reaps the rewards of 
systematically cutting food waste. 
Program participants often cut 
their food waste in half!  
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Interested? 
For more information about StopWaste’s Smart Kitchen Initiative, including upcoming free 
informational webinar dates, visit www.StopWaste.Org/Smart-Kitchen-Initiative.

 Watch a 2-minute video on how the LeanPath food waste  
 tracking equipment works at www.leanpath.com/product-video.

 Contact Cassie Bartholomew 
 cbartholomew@stopwaste.org  •  (510) 891-6516 


