Poudre cost cutting
Recommendations
It is important to subscribe to regular publications on price, quality and standards of fresh produce.
Improve quality of checks and balances during receiving of fresh produce to maximize quality
Properly store fresh produce to reduce losses.
Buy direct from producers.
Grow own produce.
Establish consistency with trusted supplier.
Buy direct from multiple direct growers and producers. This is in order to establish consistency in price and quality. (P347)
Growing own produce. To cut these spiking costs, the school can actually opt for in-house production. This ensures complete freshness of produce and control over quality. (P347)
Establishing consistency with a trusted supplier. Building consistency with a trusted supplier is important to achieve a greater return on investment as it breeds predictability of the Edible portion cost. (P334)





