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1. EXECUTIVE SUMMARY 
The purpose of this report to determine if Nikkei Manor (NM) Assisted Living Facility in 

Seattle, WA can feasibly reduce food waste and ultimately reduce costs, utilize all available 

resources and stay within budget. This project will address several issues that contribute to 

food waste and explore ideas of how to reduce waste in addition to analyze the implications 

of food waste. 

 

In an article by Huang et al., he stated that food is a vital component in quality of life (QOL) 

for older adults, especially those who live in assisted living facilities, and by providing 

appetizing and nutritious meals enhance the QOL of residents who live there. It is important 

to continually improve the foodservice and dining experience to maintain customer 

satisfactions as well as QOL.
1
 Methods to measure resident satisfaction at NM include 

comment cards and verbal feedback. Moreover, the kitchen staff sees, first hand, resident 

satisfaction through how much food is leftover after meal service, both during service 

through popularity of menu items and after food consumption. It is difficult to please every 

single resident, so food waste is unavoidable. With almost one-third of wasted food annually 

in the United States, it is the biggest occupant in landfills, which equates to roughly $160 

billion.
2 

Every time food is thrown away at NM, the kitchen is contributing to this $160 

billion. The need to reduce food waste at NM is undeniable. Controlling food waste produced 

at NM may be one of the solutions to reduce overall food cost and money that is being 

thrown away into landfills.      

 

In order to determine what ideas are currently implemented and what new ideas could be 

entertained to reduce food waste and cost, an initial meeting with Mr. Chris Manio, Dietary 

Manager of NM, was conducted. He was very receptive of new ideas in addition to measure 

how well current ideas are working. During this meeting, the budget for the Dietary 

Department was also reviewed. However, with the unavailability of some of the financial 

details such as capital budget, value of all kitchen equipment and utilities (i.e. recycling, 

composting, water, electricity, etc.), it was difficult to pinpoint the exact cost savings from 

implementing the recommended practices to reduce food waste. In order to fully proceed 

with this project, all of the financial details need to be examined.  

 

Because of this blockade to access further information to determine the feasibility of this 

report, it is determined that, at this time, it is not recommended to fully implement all of the 

sustainability practices discussed at the meeting. Nonetheless, NM Dietary Department 

should consider continuing some of the current practices and implement some of the new 

practices as discussed at the initial meeting as a start to reducing food waste. 

 

2. INTRODUCTION 
NM is an assisted living facility catering to the Japanese-American population of King 

County, Washington. It is located at the heart of Seattle’s International District and is the 

only assisted living facility in the area that specializes in care for Japanese Americans. NM is 

one of several subsidiaries of Keiro Northwest, a not-for-profit organization established in 

the 1970s that seeks to provide Asian seniors with an environment of caring, culture, and 

respect.
3 
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Other subsidiaries of Keiro Northwest include a home-care program whereby a trained health 

professional helps individuals remain at home safely and helps with everyday tasks, a skilled 

nursing and rehabilitation center, a catering program, an adult day center (Kokoro Kai [KK]), 

and a continuing education center (Nikkei Horizons). All of these subsidiaries, including 

NM, specialize in the Asian American population. Accordingly, NM is backed by Keiro 

Northwest with tremendous experience involving this population.
2 

 

Currently, one of goals of NM is to reduce food costs while maintaining resident satisfaction. 

Huang et al. stated that food is a vital component in quality of life (QOL) for older adults, 

especially those who live in assisted living facilities, and by providing appetizing and 

nutritious meals enhance the QOL of residents who live there. It is important to continually 

improve the foodservice and dining experience to maintain customer satisfactions as well as 

QOL.
1
 Methods to measure resident satisfaction at NM include comment cards and verbal 

feedback. Moreover, the kitchen staff sees, first hand, resident satisfaction through how much 

food is leftover after meal service, both during service through popularity of menu items and 

after food consumption. It is difficult to please every single resident, so food waste is 

unavoidable. However, controlling food waste produced at NM may be one of the solutions 

to reduce food cost. This report looks at the feasibility of NM reducing food waste through 

the exploration of sustainable practices, which can possibly reduce costs, utilize all available 

resources and stay within the allocated budget.  

 

Purpose – The purpose of this report is to give an account of where in the food production 

chain food is wasted and to provide solutions applicable to the current budget and NM 

kitchen. 

 

Scope – The scope of this report entails answering these questions: 

 Who would be interested in the methods of reducing food waste and costs? 

 What should those methods be? 

 Where would these methods be implemented? 

 How would NM save money through the reduction of food waste and costs? 

 When could these methods be implemented? 

 

Methods – The main focus of this investigation started with a general meeting with Mr. 

Chris Manio, Dietary Manager of NM. The scope of this study was based on obtaining the 

necessary insight and information from Mr. Manio in order to brainstorm methods of 

reduction in food waste and costs. In order to determine a basepoint, a thorough examination 

of the current budget, resident satisfaction of the foods being served and the amount of food 

waste was also necessary.  

 

Project Summary – From the research conducted and correspondence with Mr. Manio, it is 

deemed feasible to instigate changes at the kitchen of NM. Some methods implemented in 

place are already working, and NM Dietary Department is ready to make more changes in 

order to reduce food waste and costs. 
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3. RATIONALE AND SIGNIFICANCE 
Currently, the Dietary Department at NM provides three meals per day and stocks snacks for 

residents between the hours of 7am and 7pm. While residents have a choice of either Asian 

or Western dish at lunch and dinner, everyone has the same Western choice for breakfast. 

One kitchen staff member serves meals on each floor. After each meal service, dirty dishes 

and food waste comes down to the kitchen, and the dishwasher washes the dishes and sorts 

the waste. Additionally, food that was not served to the residents will be brought down to the 

kitchen. These foods cannot be re-heated and served to the residents at the next meal because 

it has already been served once, and there is already a menu in place for that next meal. The 

amount of food leftover after service depends on the popularity of the menu item.  

 

Furthermore, KK occurs three times per week, Monday, Wednesday and Friday. The 

program is open to Asian-Americans from the greater Seattle area, where they may 

experience Japanese culture alongside the residents through teatime, various games and 

activities, exercise classes and socializing. Lunch is served to approximately 30 participants 

and 10 volunteers and staff. The cook will forecast the amount served to KK, and the dietary 

assistant delivers the food to the Activity Room. Volunteers portion the food, and the staff 

serves to the KK group. Once everyone has been served, staff will offer seconds. After the 

lunch service, dishes and waste will return to the kitchen. 

 

As described earlier, food is an influential factor of QOL. The main goal of NM is to create 

the best environment possible for their residents and the best experience for the KK 

participants. If there is something that can be added or changed to enhance the residents’ 

lives or the participants’ experience, NM and KK are always interested in exploring it. Since 

meals are served to the KK program and NM residents, there is great opportunity to influence 

the food waste and cost. 

 
The USDA estimates food waste in the United States is at between 30 – 40% of the food 

supply. This equates to around 133 billion pounds and $161 billion worth of food.
4
 Anytime 

food is thrown away into compost or landfill, it is not just money that is being thrown away. 

It also consumes other resources such as land, water, energy, and labor.
5
 Consider water – it 

was used to grow the crop or hydrate an animal, wash produce or to cook the meal. Consider 

climate change and greenhouse emissions contributing to air pollution, which are being 

impacted as well. Consider the cost of water/heat/electricity that was used to prepare the food 

and hold the food at the correct temperature. Consider the cost of water/heat/electricity used 

to wash plates, cook ware and utensils. While compared to a school or hospital cafeteria, the 

number may be small but on a typical day with KK, NM may serve roughly 120 meals. If all 

costs at NM were factored into the equation, the financial impact of any organization serving 

food would be quite significant. 

 

Furthermore, if the food waste itself is not disposed of properly, it is possible to attract 

unwelcome visitors such as birds, pests and insects including cockroaches and ants within the 

establishment.
6
 This could lead to a citation during an annual survey or possible shutdown of 

the kitchen in worst-case scenario. Residents will unable be able to receive food, which will 

put them at risk for malnutrition, thus decreasing QOL and resident satisfaction.  
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4. DISCUSSION 
To reduce the amount of waste in food production, waste reduction efforts need to be 

implemented including production monitoring, recycling, composting, pulping and food 

donation. Current issues and potential solutions were identified in the initial meeting with the 

Dietary Manager and kitchen staff. This section summarizes the ideas entertained during this 

meeting and looks at methods to reduce both food costs and food waste. NM Dietary 

Department was interested in how much food waste was being produced, so regardless of the 

feasibility of this report, Dietary Staff plans to fill out the Food Waste Recording Form 

shown in Appendix A for one week as described in the Section 5. 

 

In an article by Vogliano et al, the Food Recovery Hierarchy model shows much of the 

wasted food is at the bottom of the reverse pyramid, which is Composting or 

Landfill/Incineration.
7
  

 

 
Food Recovery Hierarchy Model 

  

Majority of the food waste come at NM come from the compost bins that are brought down 

with the dishes after each meal. As described in the timeline later in this report, the compost 

bin will be weighed after each meal for a week. This will give a baseline of how much waste 

(food waste and other compostable items) is being produced now. Possible factors that 

attribute to food waste at this stage, both controllable factors and uncontrollable factors, 

include over-portioning, resident’s appetite or preference, presentation and acceptability of 

the food. Some potential solutions to controllable factors include practicing appropriate 

portioning of food, creative presentation and changing the recipe of the food item if it was 

not accepted by the residents. Currently, NM kitchen practices proper portioning and 

honoring resident preference, i.e. offering smaller or larger portions when asked by a 

resident. It is recommended that the kitchen continue practicing these service methods as this 

is a start to reducing food waste. 

 

Other solutions listed earlier are potential areas to be explored, which are well achievable. 

These ideas include creative menu ideas and food presentation in addition changing recipes 

to increase food acceptability. Creative menu ideas include featuring a daily special at a 

dinner service or naming a menu item with a unique and catchy name, so residents would be 

interested in eating the food. Furthermore, food is art. It is well known that the receiving end 



Kobayashi-Wagner  

 

  6 

eats with their eyes first. If food can be decorated on the plate or presented to the residents in 

a unique way, this can increase food acceptability, assuming that the taste and quality of the 

food is exceptional. With increased acceptability, NM kitchen is reducing the chance of food 

waste. Moreover, if there is a need to change recipes, it is important to standardize them so 

there is no discrepancy in the preparation stage and proper quantities of food items are being 

produced. If recipes are changed, creating a test batch is recommended to ensure the item 

meets quality standards. 

 

Another area where food is wasted is post-production – food that was not served to residents. 

Even with a menu in place and forecasted food consumption, not all of the food would be 

served to the residents due to controllable and uncontrollable factors as described above (i.e. 

unpopular item, mis-forecast of menu items, resident appetite or preference, etc.). After a 

meal service, leftover food is brought down to the kitchen, and a portion of this unserved 

food is consumed by kitchen staff at their break while the rest is discarded. Instead of 

discarding the food completely, it could be placed in the freezer to be recreated as side dish at 

another time. Sandwiches could be wrapped and placed in the dining room refrigerator for 

resident’s late-night snacks. The Activities Department could use the extra food to serve as a 

snack during a resident activity later in the day. Furthermore, on any given day, there are 

roughly 10 to 15 other staff members on site excluding the dietary department. Staff could 

purchase meals at a reasonable price (TBD) to consume on their break time. Although KNW 

itself is a non-profit organization, the revenue from staff meal purchases could offset food 

costs in the long run. 

 

Another option is to donate the leftover food to the homeless population. Seattle and King 

County has a high homeless population. KUOW reports 11,643 people were homeless on a 

single night when a homeless count took place. From this number, 5,485 people were 

unsheltered and living on the streets. This is a big jump compared to last year with a 1,000 

increase of unsheltered individuals.
8
 About 100 homeless people live in Seattle’s Chinatown 

and International District neighborhood,
9
 which is the same area NM is located. Food 

security becomes a major issue in this area for any homeless population. With a new 24-hour 

homeless shelter opening to serve about 75 people,
10

 NM may be able to work with this new 

facility by sharing some of the edible waste for a donation tax credit, then these people in 

need can continue to survive another day. Again, this is something that would need to be 

explored further but a possible option to reduce food waste in general.  

 

Another aspect to account for is purchasing and delivery. Sometimes, these items are 

delivered, but the amount was more than what was needed for the planned meal. For 

example, corn beef was purchased for St. Patrick’s Day, but it came in a package of two. 

Unused ingredients are usually placed in the walk-in refrigerator or freezer. If the item is not 

on the menu, there is a chance it would be forgotten, the best-by and sell-by dates pass thus 

leading to wasted ingredients. One solution to this would be to consider revising the menu for 

the following week to use up the available ingredients so repetition the following day or the 

same week could be avoided.  

 

Moreover, when Mr. Manio places an order from any vendor, he uses an inventory guide that 

lists all items and par levels that are usually stocked in each area of the kitchen. He 
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crosschecks which items he needs from the following week’s menu and also performs a 

quick inventory audit to see which stock items are low. It is recommended that Mr. Manio 

continue this practice but review how fast items are being consumed from time to time. This 

way, it will give NM a chance to rethink production methods or switch brands or product 

sizes to reduce food costs overall.  

 

Another solution in regards to cutting food costs would be to change vendors altogether. 

Currently, NM utilizes Food Services of America for the majority of their food purchases in 

addition to City Produce for produce, EC Wilson for meats and JFC International and 

Wismettac Asian Foods, Inc. for Asian products. A comprehensive financial analysis and 

other factors such as reputation and previous experience may need to be considered to 

determine if changing vendors is absolutely necessary in order to save food costs.  

 

Upon review of the current budget for NM, the table below summarizes the budget plan for 

the Dietary Department: 

 

Description 2017 

Supplies 10,347 

Food 160,000 

Food KK Expense (16,951) 

Chemicals 5,000 

Equipment Repair and Maintenance 1,750 

Equipment Rental 2,000 

Minor Equipment 2,500 

Food for Promotion 77 

 

Other numbers noted were Guest Meals, budgeted at $1,746, so resident family members can 

eat lunch with their loved ones ($5 for breakfast, $8 for lunch or dinner and $10 for special 

luncheons) and Food Expenses for KK and Activities department, budgeted at $300. From 

the numbers above, food for the residents can be broken down to roughly $13,333 per month. 

Actual spendings may vary month-to-month, however, Mr. Manio does his best to stay 

within the budget during purchasing. It would be difficult to estimate from food waste how 

much money is actually being “wasted,” but if NM kitchen can continue improve their 

forecasting, follow portioning guidelines and promote attractive and nutritious meals, the 

department may end up spend less money on food and reserve the saved money for other 

expenses. 

 

NM has been operating since 1998 and kitchen equipment has not been replaced since 

opening. If any of the current equipment malfunctions, the kitchen may not be able to 

produce meals for the residents, and NM will need to spend more money on repair and 

maintenance. Residents will not be able to receive food, which will put them at risk for 

malnutrition, thus decreasing QOL and resident satisfaction. In order to prevent this, with the 

saved money from food costs, NM kitchen may want to consider rethinking their department 

budget and allocate that money towards capital budget to replace outdated equipment. 
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5. SCHEDULE 
This project is expected to take roughly three to six months. Some ideas to reduce food waste 

are already implemented, and this timeline will take this into account. The project itself will 

measure if these current ideas are working and consider new ideas to further reduce food 

waste and cost. 

 

The following is a high-level schedule of some significant milestones for this project: 

Early July 2017 

 Meet with Dietary Manager and kitchen staff for initial planning, current ideas 

already implemented and measure if it is working or not 

 Site assessment including all costs/budgets from Kitchen 

Mid-July to beginning of August 2017 

 Dietetic Intern will create a Food Waste and Unserved Food Recording Form 

(Appendix A) for staff to fill out when waste is weighed 

 Dishwasher will weigh compost/food waste for one week (baseline) 

 Cook will weigh the food not served for one week (baseline) 

 Record weight on Food Waste and Unserved Food Recording Form 

August 2017 to October 2017 

 Implement new and current ideas 

 At the end of 3 month trial period, weigh how much compost/food waste and food not 

served is brought down to each meal for 1 week (post-intervention) 

 Record in Food Waste and Unserved Food Recording Form 

October 2017 

 Dietary Manager to review results, make changes as necessary and perform trial 

period again 

 If no changes are made, implement new standards in the kitchen 

November 2017 to January 2017 

 Repeat trial period as necessary 

 

Upon approval of this project, a detailed schedule will be created to include all tasks and 

deliverables.   

 

6. FINAL RECOMMENDATIONS 
In conducting the feasibility report, the unavailability of some of the financial details such as 

capital budget, value of all kitchen equipment and utilities (i.e. recycling, composting, water, 

electricity, etc.) limits NM Dietary Department to pinpoint the exact cost savings from 

implementing the recommended practices to reduce food waste. In order to fully proceed 

with this project, all of the financial details need to be examined.  

 

Because of this blockade to access further information to determine the feasibility of this 

report, it is determined that, at this time, it is not recommended to fully implement all of the 

sustainability practices discussed at the meeting. Nonetheless, NM Dietary Department 

should consider continuing some of the current practices and implement some of the new 

practices as discussed at the initial meeting as a start to reducing food waste. 
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The following list summarizes the practices to continue and/or implement now: 

 Proper portion-control and honoring residents’ portion preferences 

 Increase food acceptability through creative food presentation, catchy or unique 

names on the menu and/or featuring a Daily Special 

 Standardize all recipes 

 Change menus as necessary to utilize all available ingredients and resources 

 Perform inventory audits and review how fast items are being consumed 

 

By implementing some of the methods to reduce food waste listed above, NM kitchen can 

still create a positive impact on the environment and work towards a sustainable kitchen. It is 

the hope of the Dietary Department to continue reducing food waste and do their best to 

reduce food costs, so residents of NM can continue to receive quality care and maintain their 

quality of life. 
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7. APPENDIX A 
 

Food Waste Recording Form 
 Date Breakfast Lunch Dinner 

 

Sunday       
 Monday       
 Tuesday       
 Wednesday       
 Thursday       
 Friday       
 

     Unserved Food Recording Form 
 Date Breakfast Lunch Dinner 
 Sunday       
 Monday       
 Tuesday       
 Wednesday       
 Thursday       
 Friday       
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