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By the end of the session, participants will be
able to:

Use data to improve forecasting accuracy
Understand production record numbers from
an auditor's perspective
Adjust production using historical and
seasonal trends
Reduce food waste while ensuring full meal
access for all students
Review options for re-serving and rescuing
surplus items
Access to ready to use and customizable
resources.



Nancy - What program elements
have you implemented to help
prevent food waste that others

could learn from?



















Amy - What goals have you set for
your staff when it comes to kitchen

leftovers?



Mel - What techniques
do you recommend

for accurate forecasting?



Use Cycle Menus - Average of last 3 times item offered:

Cycle menu math

Software smarts

Accurate #s



Other tips:

Factor in Daily Attendance Figures

Ounce Weight vs Ounce Volume

Batch Cook

Proper Portioning

Monitor Field Trips, Special Events



Production Record Audit Checklist



Amy - What types of things
are you looking for
on a waste audit?





Nancy - What advantages are
there to waste sorting and food
share carts being in place that

impact food waste prevention? 



Monitoring: 
The full meal service past the service line 



Amy - What tips can you share for
training staff 

on waste prevention?



Menu Planning
Production Planning

Batch Cooking



Mel - What tips can you share
on communicating the importance

of making enough food to staff?



Reuse Leftovers & Share Table

Kitchen Practices

Communicate & Listen

What do students like? Dislike? 

Causes of site data inconsistencies

Imagine if you were the last students in line

USDA’s reasoning...



Nancy - Can you share how your
food rescue program has been
going  and how does this apply

to state legislation SB1383?





Landfills = Third Largest Source of Methane in California

Organic waste in landfills emits:

20% of the state’s methane, a climate super pollutant that heats 84

times more than carbon dioxide.

Air pollutants like PM 2.5 = contributes to health conditions like

asthma.

Organics like food scraps, yard trimmings, paper, and cardboard make up

half of what Californians dump in landfills.

Cutting short-lived climate pollutants can have the fastest impact on the

climate.



Waste food prevention:
Tracking and observing surplus where it
happens

kitchen
food share cart
compost bin

Reserving as much as possible
Options to adjust the menu and counts
where identified
Partnership and guidance with the county
health department 

Food Recovery Stages



Funding options and resources

Collection system

Distribution at the school site with

non-profit partner oversight

Non-profit partner pick-ups

Department driver collection

method

Guidance and partnership with the

county health department

County waste authority support

Non-profit partners 

to serve as part of USDA compliance

Pick up support

Food Rescue 







Mel - What are common audit
findings related to forecasting? 



AR Findings:

Production
records were
mentioned
186 times



Administrative Reviews: Area 400 findings
“The last two students did not have access to the two required milk

varieties, the fat free chocolate milk ran out resulting in a milk
shortage. As a first time shortage, no fiscal action will be assessed.

Fiscal action will be assessed in future occurances.”

AR Findings Handout



Nancy- What new waste
prevention efforts this year are

you most excited to share?





Https://liverego.com

Get the facts and data
throughout the school year on
how well your school is sorting
waste through AI-driven insights

https://www.liverego.com/


Rego: A platform for waste data, learning,
and leadership

Transform everyday waste
into real-world lessons in

problem solving and
environmental leadership

Build a clear picture of
your school’s waste
prevention program

with one simple 
bin-ventory

Empower students to
lead waste diversion

through hands-on
learning—without the

hands-on trash





Resources:

OUSD Waste Prevention Playbook

School Food Maximizing Playbook
(work in progress:)

Rego - liverego.com

Production Record Checklist
www.myschoolrd.com

Maximizing Food/World Resource Institute - champions123.org

https://docs.google.com/spreadsheets/d/1OxazJ9IhC-R1FH60QmgfbYZz6e29UrZx1gFn4bdsY0E/edit?usp=sharing
https://docs.google.com/spreadsheets/d/1pJ4Vruo0o3-DfnbyqXnPiqrCZvOV2JUob_WhvYawSR8/edit?usp=sharing
https://docs.google.com/spreadsheets/d/1pJ4Vruo0o3-DfnbyqXnPiqrCZvOV2JUob_WhvYawSR8/edit?usp=sharing
https://www.liverego.com/waste-audit
https://www.dropbox.com/scl/fi/ittowegbugd2qqxl6qbjv/Production-Record-Audit-Checklist-My-School-RD.pdf?rlkey=kzwu8mlogrmkwyxsj18h8obrd&dl=0


Thank you for attending!


