Moving Toward a Zero-Waste Dining Program
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When the management team unveiled
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Leveraging Photos for Further Insight into Wasted Foods
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Food Cost Savings Evident After Just Five Months
Just five months into using the LeanPath program, the St. Norbert’s team has already reduced pre-consumer food waste
by 32% compared against their baseline established in the first 4 weeks. They report that food costs are down from where
they were at the same time last year, and they attribute much of that change to the LeanPath program.

“We will for sure see profits over and above our investment. I can’t imagine being without the [LeanPath]
program and we’ve only been using it for five months. It changes the way we do things.”
MARY JO MORRIS // DIRECTOR OF DINING & CONFERENCE SERVICES

To learn more about the LeanPath 360 Food Waste Monitoring System,
contact us at info@leanpath.com or call +1.877.620.6512.

“The relationship between our dining team and
the LeanPath team is a wonderful partnership.
Unlike some other vendors that disappear after
they sell you a product, LeanPath has provided
excellent support, are easy to reach, and make
the process smooth and easy.”
RUTH JOHNSON //
DIRECTOR OF AUXILIARY SERVICES
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