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Introduction

● Menu
● Purchasing
● Production
● Service
● Suggestions
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Menu

● Vegan Shortbread Cookie!
● Widely accepted by students
● Recipe adjustment: Cut out salt
● FoodPro

○ Calculate ingredient needs
○ Allergens listed



  Recipes



Purchasing

● Ordering: Chef Bob Reich
● Receiving: Chef Bob Reich
● Purveyors: UNFI, Bi Rite
● Perpetual Inventory
● FoodPro
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Production

● Mix ingredients in Hobart Mixer

○ Plain version: 
Mixed vegan butter, sugar, flour, vanilla

○ Chocolate version:
Added cocoa powder, Chocolate chips 
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Production-Continued

● Ran dough through 
Formatic “cookie machine”

● Cookie pop out in pairs
● Scraps as by-product

○ time-consuming
○ generate waste
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Production-Continued

● Placed cookies in 9 columns, 13 rows. 3 
layers for each sheet pan

● Saran-Wrapped
● Labeled with name and Date
● Stored in freezer



Service

● Bake when needed
● Placed in glass cases with tongs for self-

service
● No control of portion size



Suggestions

● Brownie cutter instead of Formatic? 
Energy/time/space saving?

● Signs promoting portion control and waste 
reduction
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Conclusion

● Vegan shortbread cookie loved by students

● Ordering from UNFI, BiRite, and Chef receives

● Production: mix ingredient, shape dough, store

● Serve: bake, self-serve

● Suggestions towards sustainability
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