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Abstract 
Food is commonly wasted in production and consumption systems worldwide. In this study, we determined sources of food waste in 
the four eating houses of Davidson College.  Through interviews with kitchen managers and house chefs and by conducting a trash 
audit, we determined if the majority of food is generated during production, people over-serving themselves, or overproduction of 
food.  We determined the majority of food waste in eating houses came from the overproduction of food and, through our findings, we 
provide feasible recommendations to reducing food waste on the campus of Davidson College, therefore improving the campus’s 
environmental, economic, and social sustainability. 
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Introduction 
Recently, food waste has become a more prominent issue; recognized as 
a widespread social and environmental problem.  Food waste can be 
defined as, “all food produced or purchased that is discarded by 
humans” (Griffin et al.68).  This includes both food and its packaging 
discarded during all stages of the food system, including but not limited 
to: production, distribution, preparation, and consumption. Specifically, 
food waste is occurring in industrialized and developed nations, as there 
is a constant or increasing stream of food waste.  It has been estimated, 
“30 percent of the global food supply is lost or wasted, as is about 40 
percent of the US food supply” (Neff et al.1821).  When this food is 
wasted it most often enters a landfill where it produces methane, an 
extremely potent green house gas.  Sources of this food waste are 
debated, but many studies address consumer waste particularly coming 
from food service.  Due to the fact that food waste is often examined on 
a larger scale, only, “a few studies have measured food waste on the 
community level” (Griffin et al. 68).  This analysis is a case study done 
at the community level of the eating houses on the Campus of Davidson 
College.  We seek to call attention to the sources of food waste on this 
community level, by using both quantitative and qualitative data.  
Specifically we desire to expose differences in houses, taboos 
surrounding leftovers, and the lack of communication within and 
between houses while providing possible strategies for all houses to 
combat food waste. 

•  We collected waste from people’s plates during two lunch meals 
(11-2) and two dinner meals (5-7) 

•  We collected food scraps from chefs preparation of Rusk and 
Connor House for about 1 week 

•  We weighed leftovers of prepared food after one week from 
Connor House  

•We conducted interviews with each eating houses’ kitchen 
managers, experts on house food systems 
 
•We interviewed the chefs of Connor, Turner, and Rusk 
House 
 
•We did not interview the Warner Hall House chef because 
we felt we had gathered representative information 
 
•We gathered quantitative data from only Connor House 
because of similarities in size between houses and ease 

Conclusions and Recommendations 
 

Improving food storage practice and kitchen hygiene could lead to a decrease in food waste by minimizing the 
stigma surrounding leftovers: 
•  Cleaning out the fridge more often  
•  Improving general sanitation of the kitchen  
•  Leaving food in the fridge, not the counter, during meal times 

Improve communication: 
•  Creating a forum for inter-house communication for kitchen managers to share and to learn about practices in different houses 
•  Clearly conveying the expectations for food storage with members of the house so the food can be stored safely 

Types of Waste Weight (Average) Description 

Preparation Waste 

 Rusk House: 2.16 lbs 
•   Produced over one day 

Connor House : 8.48 lbs 
•  Produced over one day 

We asked chefs to set aside what 
they identified as food waste 

during the production of meals 

Plate Excess  
•   Lunch (11-2): 0.68 lbs (Fig. 3) 

  
•  Dinner: (5-7): 0.96 lbs 

•   More members ate dinner 
than lunch 

•  Lunch data was collected 
over two days, while dinner 

was only collected once 

Leftover Waste Connor House: 86lbs 
•  Produced over one week  

 Different houses have different 
protocols for working with 

leftovers 
•  Some keep for the whole 

week, others only 72 hours 
•  Food is left our on counters 

too long  
 

Fig. 2 (above): Lunch waste from plates at Connor 
Table 1 (left): Food waste measurements 

Quantitative Results 

Fig. 1 Food waste at Connor   

Qualitative Results  
Some common themes discussed in the interviews include: 
 
•  High interest in rerouting leftover food to compost or donation 
•  Miscommunication among house members and between house management  
•  Leftover taboo 
•  Different food system management among houses 

Discussion 
Coping with the largest source of food waste (leftovers) is tricky. According to the chefs, producing a little more food than needed is necessary to assure that everyone 
gets the food they purchased in a meal plan. The main issue eating houses face is getting people to eat the food at a later time. The leftovers sit in the fridge and 86 
pounds (table 1) of food eventually goes in the trash. The kitchen managers in different houses employ different techniques (like biweekly surveys) to maximize the 
consumption of leftovers, yet there are opposing forces acting against their intentions. Leaving food out for extended periods of time negatively affects the quality of 
the food, thus leading the chefs to question the safety of the food. Apart from food safety, the hygiene of the refrigerator may also detract people from eating the food. 
While it is technically safe to eat, people often think otherwise because of the condition of the refrigerator. Enticing members to consume leftovers forces houses to 
combat two paradigms: if food is left out, its surroundings may be cleaner, but it will eventually spoil. On the other hand, if it is properly stored, the cluttered condition 
of the refrigerator makes the food seem dirty.   
There is interest in rerouting the leftover food from landfills. The second largest source is food prep waste (2.16 to 8.48 pounds), which is the best to compost since it is 
comprised primarily of inedible scraps like strawberry tops; however, the Patterson Court composting program was terminated at the beginning of the year since the 
sheer quantity of food overwhelmed the composting system. One chef still sets aside food scraps, thinking they are composted. All of the kitchen managers are eager to 
revive a compost system, but are unclear on the logistics necessary. Another form of rerouting food is donating it to local food banks. Fortunately, the leftovers usually 
fit the requirements for donations, but only one house has set up a system to regularly donate the food. The chef at Connor House takes the initiative himself to donate 
the leftover food. 


