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 MANAGER IDENTIFIED FOOD WASTE CHECKLIST
Write in your current menu items under entrees, side dishes, and other items. Then mark the space 
provided that best describes how much of the menu item the students consumed.

Most was 
eaten

Some was 
eaten

Most was 
wasted

Don’t 
know

ENTREES

1. 

2.

3.

4.

5.

6.

7.

8.

9.

10.

SIDE DISHES

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

OTHER ITEMS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.


