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Facility Name:  Best Grocers    Date:  11-30-2016   Observers Name(s):        T. Smith, A. Jones            

Time or 
Meal 
Service 
- E.g. 9:00 
or Lunch 

Time 
frame 
(hrs.) 
- 12 hrs. 
- 72 hrs. 
- Leave 
blank if 
meal 
service or 
24 hrs. 

Source 
Location 
(Department) 
- produce 
- bakery 
- dairy 
- deli 
- meat 
- seafood 
- cheese 
- prepared 
- other1-2 

Disposal 
Method 
- donation 
- compost 
- rendering 
- animal feed 
- anaerobic 
digestion 
- landfill 
- other 

Loss 
Reason 
- prep waste 
- expired 
- plate waste 
- surplus 
- contamination 
- return 
- other 

Food Description 
- What is it? 
- E.g. Lettuce, vegetable mix, apples, 
turkey burgers, cheddar cheese, etc. 

Empty 
Container 
Weight 
(lbs.) 
- Tare 
Weight of 
container 

Total 
Weight 
(lbs.) 
- Weight 
of food 
and 
weighing 
container 
together 

Notes - Any additional relevant information 
or observations 
- Item could be donated or composted 
- Item was not past the sell by date 
- Number of customers 
- Number of trays counted 
- Production information, e.g. Seafood is trimmed and 
packaged twice per week. 
- Etc. 
 

Breakfast  prepared compost expired Scrambled eggs, sausage, 
pancakes from serving line 

2 6 Leftover from breakfast 

Breakfast  prepared compost prep waste Eggs, pancake batter 2 3.5 Pan scrapes from kitchen 

9:00 12 hrs. produce compost prep waste Watermelon rinds from cut fruit 2 32 Cut fruit runs 5 days per week. 

9:00 12 hrs. produce compost prep waste Lettuce 2 3.2 Morning culling / trimming only (1/2 day) 

9:05 12 hrs. produce compost prep waste Strawberries 2 8.5  

9:05 
12 hrs. 

produce 
anaerobic 
digestion 

prep waste Cabbage 2 10  

9:10 12 hrs. produce compost prep waste Carrots, peppers 2 9.2  

9:10 72 hrs. produce donation surplus Sliced watermelon 1 29 Prepped every third day 

12:00  bakery donation surplus Donuts, bread, rolls 2 14 Full day of donations 

12:00  bakery compost prep waste Dough 0 .5 Partial bag 

12:00  bakery compost expired Dough 0 1 1 bag 

12:00  meat rendering prep waste Meat ends, trimmings 2 12  

12:00  deli compost prep waste 
Slices – customer thickness 
samples 

2 5  

Lunch  prepared compost prep waste Chicken fingers 2 5.8  

Lunch  prepared compost prep waste French fries 2 3.6  

Lunch  prepared landfill plate waste Fries, chicken fingers, wings, subs 2 18 2 trash bags 

Lunch  prepared donation surplus Rotisserie chicken 0 3.2 To be frozen 
 


