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Bengal Dining

In partnership with: Chartwells Higher Education, Bengal Dining

Idaho State University's campus dining program, Bengal Dining, operated by Chartwells Higher Education, has made measurable progress on food waste
reduction and sustainable purchasing across two full reporting years. Working in close coordination with the ISU Office of Sustainability, the Bengal Dining
team has driven down total kitchen waste year over year, grown the share of food dollars spent on sustainably and ethically produced products, and
expanded where surplus food goes when it can't be served — all while keeping students fed. This report summarizes the data behind that progress, drawn
from the Ignite by E15 sustainability dashboard and Chartwells' WasteNot kitchen waste-tracking system, and translates the year-over-year change into
estimated cost and greenhouse gas impact.

The Bengal Dining team, led by Executive Chef Darin Clower, runs day-to-day kitchen operations across ISU's dining locations, including the Student Union
kitchens and Rendezvous. These kitchens generate the underlying WasteNot data in this report — production forecasting, batch-cooking discipline, and
menu planning are the levers that move the numbers below, and the year-over-year improvement documented here reflects the whole team's operational
work in partnership with the Office of Sustainability's broader waste-reduction goals.
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The Bengal Dining team oversees kitchen production across ISU's dining kitchens, where day-to-day choices about batch sizes, prep timing,
and menu forecasting are the direct drivers of the waste reductions tracked in this report. Overproduction is consistently the single largest
category of kitchen waste at ISU (see Kitchen Waste by Root Cause below), which puts production planning and forecasting at the center of
the dining program's ongoing waste-reduction work alongside the Office of Sustainability.
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The clearest sign of progress this year is on the donation side: FY24-25 saw zero meals routed to feed hungry people, while FY25-26 produced an estimated
24 meals' worth of surplus food redirected to people instead of a landfill. This is a small number in absolute terms, but it represents a new donation
pathway that did not exist the year before, and it is a direct, actionable target for continued growth working with Bengal Dining's kitchens.



Overproduction is by far the largest single driver of kitchen waste at nearly half of all pounds wasted and more than half of the dollar value lost. This is
squarely a forecasting and batch-cooking issue, which is why the Bengal Dining team's production planning work is the most direct lever available to keep
bringing these numbers down. Trim waste, the second-largest category, is largely a byproduct of fresh-food prep rather than a sign of inefficiency, and is the
category most likely to be diverted through a future campus composting program under the Sustainability Action Plan's long-term waste goals.
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Sustainable sourcing decisions sit with Chartwells' national and regional purchasing programs, but which products actually make it onto ISU's menus is a
local decision made in Bengal Dining's kitchens. The 27-point jump in higher-welfare pork sourcing and the double-digit gains in coffee and yogurt point to
menu choices actively favoring the more sustainable option where one is available, consistent with the Sustainability Action Plan's academics-and-
operations goal of using campus operations as a living example of sustainability in practice.

ISU's dining program, through its partnership between Chartwells Higher Education, the Bengal Dining team, and the Office of Sustainability, cut daily kitchen
food waste by 22% and waste-related food cost by 1.8 percentage points year over year, while also growing sustainable sourcing across most tracked
categories and standing up a new food-donation pathway. This is exactly the kind of cross-departmental collaboration the Sustainability Action Plan calls
for, and it puts Bengal Dining in a strong position to keep improving as the university works toward its STARS Silver goal.

We want to give a large thanks to Chartwells Higher Education and the entire Bengal Dining team for their continued partnership and commitment to a more sustainable
campus.


