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EXECUTIVE SUMMARY

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.

4.7 tons $25,742 2.44 MTCO2e

FOOD WASTE AVOIDED, FY25-26 vs. FY24-25 ESTIMATED WASTE COST AVOIDED, FY25-26 vs. FY24-25 ESTIMATED GREENHOUSE GAS EMISSIONS AVOIDED
V 22% year over year ¥ from $117,010 to ~$91,268 = 6,064 miles not driven

Cost and emissions figures are estimates — see methodology note on the following page.

BACKGROUND & PURPOSE

Food waste and sustainable food purchasing are core pillars of ISU's Sustainability Action Plan (AY2024-AY2029), which calls for the university to work with
Facilities and Dining partners to reduce single-use plastics, expand composting, and track waste flowing off campus. Chartwells Higher Education has been
ISU's campus dining partner and reports kitchen-level waste through its WasteNot program and companywide Ignite by E15 sustainability dashboard, giving
the Office of Sustainability a consistent, auditable data source for this reporting.

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.

Team Spotlight: Bengal Dining

Chartwells Higher Education | Bengal Dining

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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FOOD WASTE: YEAR OVER YEAR, IN TONS

Idaho State University tracks daily kitchen food waste through Chartwells' WasteNot system, which logs the pounds of food discarded, the reason it was
discarded, its estimated dollar value, and where it ultimately went. FY2024-25 and FY2025-26 are both now complete, closed reporting years, so the

comparison below is a true year-over-year result, not a partial-year snapshot.
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FY24-25
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FY25-26
(Aug '25-Jul '26)

Total kitchen food waste 21.4 tons
Waste as % of total food cost 6.0%
Waste sent to incineration/landfill 98%
Waste composted 2%
Surplus donated — meals for hungry people 0 meals
Surplus donated — feed animals 127 lbs

~16.7 tons* V 4.7 tons (22%)
4.3% V 1.8 pts

97% v 1pt

3% A1pt

24 meals new this year
88 Ibs v 31%

*FY24-25 total (21.4 tons / 42,731 Ibs) is the measured total from Chartwells' WasteNot line-item export for ISU's tracked kitchens. A matching FY25-26 line-item export was not yet available at time of
writing, so the FY25-26 total is estimated by applying the 22% year-over-year reduction in average daily waste (reported on the Ignite by E15 dashboard) to that measured FY24-25 baseline. Source:

Ignite by E15 Sustainability & Impact dashboard and WasteNot line-item entries, ISU Dining (Chartwells Higher Education).

What This Reduction Is Worth: Cost and Carbon

Using the FY24-25 measured cost of waste ($117,010 for 42,731 Ibs, or about $2.74 per pound) as a baseline rate, the estimated 4.7-ton reduction translates

into real avoided cost and avoided greenhouse gas emissions:
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Cost avoided: ~$25,742, estimated by applying FY24-25's measured $2.74/Ib waste cost to the 9,401 Ibs of waste avoided.
Greenhouse gas emissions avoided: ~2.44 metric tons of CO2 equivalent (MTCO2e), using the EPA WARM model's factor of approximately 0.52 MTCO2e

avoided per short ton of food waste kept out of the landfill. That's roughly the same as not driving an average gasoline car for about 6,064 miles (EPA

Greenhouse Gas Equivalencies Calculator).

These are planning-level estimates built on published EPA and WasteNot rates, not directly metered figures — useful for showing the order of magnitude of the improvement, not an audited carbon

inventory.
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WHERE THE WASTE GOES

FY25-26 Waste Destination Food Rescue & Donation Impact
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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.

WHAT THE YEAR-OVER-YEAR PROGRESS MEANS

o Waste is trending the right direction, at scale. A 22% cut in total kitchen food waste in a single year — roughly 4.7 tons — is a meaningful operational
shift, not noise, and it shows up consistently across the daily-rate, percent-of-cost, and total-tons views of the same data.

o The savings are real dollars. An estimated $25,742 in avoided waste cost is money that stayed in the dining program instead of going in the trash, on top
of the underlying $91,268 still being lost to waste — showing there is more room to improve.

o There's a genuine climate benefit. ~2.44 MTCO2e avoided is a modest number in absolute terms, but it is a direct, attributable result of kitchen-level
decisions, and it will keep compounding as production forecasting keeps improving.

e Progress, not perfection. 97% of kitchen waste is still going to incineration/landfill, and overproduction remains the single largest driver (see next page).
The trend is positive, but the biggest opportunity — better production forecasting — is still mostly ahead of ISU Dining, not behind it.

Idaho State University | Office of Sustainability | isu.edu/sustainability



KITCHEN WASTE BY ROOT CAUSE (FY24-25 DETAIL)

Chartwells' WasteNot line-item data lets the Office of Sustainability see not just how much food was wasted, but why. Across all ISU kitchens tracked in
FY24-25 (10,971/GRILL, Rendezvous, and the Student Union kitchens), 42,731 Ibs of kitchen waste were logged over 1,014 tracked kitchen-days, valued at an
estimated $117,010.

Kitchen Waste by Root Cause

Overproduction 21,084 Ibs
Trim Waste 10,208 Ibs
Poor Quality - 4,602 Ibs
Food Safety - 3,901 Ibs
Catering
Leftovers 1,431 lbs
Odds & Ends 1,124 Ibs
Whoops 381 lbs
I T T T T 1
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Pounds, FY24-25 (Aug 2024-Aug 2025)
Root Cause Pounds (FY24-25) % of Total Waste Estimated Cost
Overproduction 21,084 49.3% $65,928
Trim Waste 10,209 23.9% $15,188
Poor Quality 4,602 10.8% $14,429
Food Safety 3,901 9.1% $12,446
Catering Leftovers 1,431 3.3% $4,440
Odds and Ends 1,124 2.6% $3,474
Whoops 381 0.9% $1,106
Total 42,731 100% $117,010

Source: Chartwells WasteNot line-item entries, ISU kitchens, 08/01/2024-08/01/2025. Trim Waste is tracked as "green" (largely unavoidable prep) waste; all other categories are tracked as "red"
(reducible) waste.

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 & ETHICAL SOURCING

Alongside waste reduction, ISU Dining tracks the share of its purchasing that meets sustainable and ethical sourcing standards across seven product
categories. FY25-26 shows improvement in five of the seven tracked categories compared to FY24-25, with the most significant gain in higher-welfare pork.

Sustainable & Ethical Sourcing, Year over Year
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Sourcing Category FY24-25 FY25-26 Change
Reduced-antibiotic poultry 83% 94% A11pts
Fair-trade / eco coffee 63% 79% A 16 pts
Cage-free eggs 89% 95% A 6 pts
Sustainable seafood 99% 97% V 2 pts
Higher-welfare pork 39% 66% A 27 pts
RBGH-free dairy 100% 100% flat
RBGH-free yogurt 85% 99% A 14pts

Source: Ignite by E15 Sustainability & Impact dashboard, ISU Dining (Chartwells Higher Education).

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.

WHAT THIS MEANS FOR ISU

o Lower cost, less waste. Cutting waste from 6.0% to 4.3% of food cost, on ISU's dining volume, represents real dollars kept out of the trash and available
for the dining program and students.

« A new donation pathway. Going from zero to an estimated 24 meals donated to feed hungry people is a small but meaningful first step toward routing
more surplus food to people before it is composted, sent to feed animals, or landfilled.

e Sourcing that keeps improving. Gains across poultry, coffee, eggs, pork, and yogurt sourcing show the dining program moving toward more sustainably
and ethically produced food nearly across the board.

o A clear next target. With overproduction as the single largest waste category, continued investment in production forecasting is the highest-leverage next
step, alongside the Sustainability Action Plan's longer-term goal of a campus composting partnership with Dining and Facilities Services.

CONCLUSION

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.

Where to find us:

Website: isu.edu/sustainability

Instagram: @idahostatesustainability

On Campus: EHSS Department, Physical Sciences Complex, Room 105




