
 

Transforming Workplace
Food Programs Through
Data-Driven Insights

 

 

 

Summer 2025 | Page 01



 

“We are intent at creating food programs that emphasize quality over quantity and consider the entire lifecycle of

our service. By exactly matching our offering with the specific tastes of your teams, told to us by our analytics

program, we create exceptionally smart food programs,” says Jess. 

As the demand for more efficient, customizable, and cost-effective catering solutions grows, data-driven insights

are becoming a cornerstone of innovation in the catering industry. Sifted has developed an analytics program that

goes far beyond traditional catering metrics, bringing a level of precision and adaptability previously unseen in the

field. This article explores the core of our analytics program, the game-changing metrics it generates, and the ways

it empowers clients to optimize their food service operations.

 

 

 “We’re in the third wave of hospitality at work. We’ve moved

beyond endless options and bulk portioning to more refined,

conscientious programming.” 

Jess Legge, CEO and Co-founder of Sifted

The Foundation of Sifted’s Analytics Program:

Granular Data Collection

Our analytics program is built on one key premise:

understanding exactly how much food should be prepared

and how much is actually consumed. By tracking each

individual dish—what we refer to as "elements" in our system—

we can gather an unprecedented level of insight into food

production, consumption patterns, and service dynamics.

Cody Legge, our data and analytics expert, explains the

importance of this granular approach:

"Our system doesn’t just track how much food we prepare in

total; it tracks how much of each element, by type, is made

and then consumed. This allows us to refine every aspect of

our service, from production quantities to portion sizes,

ensuring we meet specific needs down to the last ounce."

The evolution of food service is as much about data as it is about taste. 
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"We don’t rely on static

headcounts. We calculate the

risk of runouts by analyzing

previous data, such as the

variability in attendance and

the eating patterns of different

teams. If a client wants to

minimize the risk of running out,

we can predict exactly how

much extra food to prepare,

based on their preferences."

explains Cody.

 

1) Consumption by Element

Understanding which foods are most popular across a

team, and which are under-consumed, is an

invaluable insight. Many catering services rely on

broad assumptions about what customers like.  We go

beyond the generic metrics of overall food

consumption to track how much of each specific dish,

down to the different sauce options for that day’s

menu. This level of granularity allows us to fine-tune

menus and recommend adjustments based on

consumption data.

 "Consumption by element is a critical metric because

it allows us to cater to the unique preferences of each

team or office. It’s about more than just offering

variety; it’s about creating menus that are perfectly

matched to the eating habits of the individuals we

serve." says Jess. 

2) Runout Risk Management

One of the top concerns in catering is running out of

food. This can lead to dissatisfaction for the individual

and the program managers, especially if it happens

during important events or high-attendance days. Our

data program helps mitigate this issue by accurately

predicting the likelihood of a runout based on

historical data and dynamic headcount adjustments.

"
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Key Metrics and Their Game-Changing Impact

One of the most groundbreaking aspects of our data-driven approach is how we track food

consumption and production at a level of detail rarely seen in the industry. By doing so, we are

able to leverage several pivotal metrics that bring tangible value to clients.



 

 

 

 

By adjusting for runout risk with precision, we can ensure

that clients never face the embarrassment or

inconvenience of under-preparing, while also avoiding

the excessive food waste that typically results from over-

preparing.

3) Customized Portioning

One of the unique aspects of Sifted’s approach is the

ability to tailor portion sizes to the specific needs of each

client. Traditional catering models offer fixed portions

that don’t always reflect the varying appetites of different

teams. With our analytics, we adjust portion sizes for each

element based on past consumption data.

For example, our system can dynamically calibrate

portions for a sales-heavy office that tends to gather less

often, but consume higher portions when they do eat

together. We can dynamically reduce starch portions in a

health-conscious environment. This level of

customization helps optimize the client's budget by

ensuring that food is only prepared and paid for

according to actual needs, not assumptions.

4) Menu Performance Over Time
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"By tailoring the portions to meet the specific needs of each office, we

don’t just provide a more personalized experience for staff but also help

our clients save on unnecessary costs and 

truly optimize their budgets,” says Jess.






