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Kitchen Waste Log (Unserved Food)
Purpose: To record food that was prepared but not served, allowing programs to identify and address overproduction or other service issues.

Instructions:
 1. Fill in immediately after meal service.
 2. Record menu items, quantities prepared, quantities not served, and reasons.
 3. Use consistent units for quantities (e.g., portions, trays, litres).
 4. Review results to adjust future production levels and reduce waste.
 
	Date
	Meal Period
	Menu Item
	Quantity Prepared
	Quantity Served
	Quantity Not Served
	Unit
	Reason for Not Serving
	Notes / Actions

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 




	
	
	



