
S O D E XO’ S  WA S T E  R E D U C T I O N  E F F O R T S  



AG E N DA



M E N U  P L A N N I N G  

• Sodexo menu plans for 50% plant-based menus Nationally to reduce 
Co2 emissions. Our internal analysis has shown that at least 70% of the 
company's U.S. carbon footprint was related to animal-based food 
purchases in fiscal 2020. We partnered with the humaine society and 
worked with them to develop hundreds of recipes and train thousands 
of Chefs and culinarians on plant-based techniques.  

• Menu planning, forecasting and post-production is done in our menu 
planning system called DRIVE to prevent food waste before it even 
happens. Forecasting and post-production is based on how much of a 
recipe item was consumed last time it was prepared and how much 
was leftover so our culinary teams can reduce accordingly. 

• Sodexo has developed local sourcing programs for all New England 
States. Sourcing locally reduces Co2 emissions and supports our local 
economies. Sodexo accounts in Massachusetts purchased  7% of 
their food products from within State in a twelve-month period (over 3 
millions dollars) and 20% within New England (over 8 million dollars).
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C O M P O S T I N G  &  
R E C YC L I N G  

•

•

•



C A M P U S  GA R D E N S  



G L E A N I N G  P R O J E C T S  

Sodexo works with Commonwealth Kitchen to develop recipes from 
gleaned products like tomatoes and squash, which are served in our 

accounts in MA, RI & CT cross-divisionally. We have worked together on 
marinara, pickled vegetable and butternut squash soup projects. 

Sodexo has aligned with Farm Fresh Rhode Island to purchase 
thousands of pounds of surplus potatoes from Young Family Farm in 

Rhode Island. We are proactively working with potato farmers and 
apple farmers which often have a history of surplus or have recently 

experienced funding losses to ensure the utilizing of their produce and 
feature the farmers through our Harvest of the Month Program 
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C E R T I F I C AT I O N  



C O M M U N I T Y  
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C H A L L E N G E S  &  
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