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SELF-INTRO

Alex Schwartz

Junior at MSU Norm Asbjornson College of Engineering

Mechanical Engineering

Traverse City, Michigan 

R&D with a focus of optimization and efficiency
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WHOLE AND NOURISHED 
“WE PREP YOUR MEALS FROM SCRATCH, SO YOU 
DON’T HAVE TO.  GET DELICIOUS AND HEALTHY, 

FULLY-PREPARED MEALS DELIVERED TO YOUR 
DOOR.”
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Industry: Food Service (food prep, and 
delivery) 

Owner: Heather

Expressed Challenges: High employment 
turnover rates



W&N 
SUSTAINABILITY 

Glass Packaging: Reused 
glass packaging with 
reusable cooler  

Compostable Packaging: 
All other packaging is 
compostable 

Compost: All food scraps 
are composted or used as 
livestock feed

 



FOOD SERVICE AND PREP IMPACTS

Impacts

• Industry:

•  Food Prep/Delivery

• Environmental Impacts: 

• Vehicle emissions and usage

• Food waste

• Mild water usage

• Energy consumption for various machines

• Economic Impacts

• Local farms and businesses

• Community building

• Sustainable sourcing
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VSM
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VSM CONTINUED
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AREAS OF FOCUS 

1. Creation of standards and methods

a. One pagers 

2. Standardization of training

a. Master document

3. Organization

a. Shadow board

b. 5S Audits

4. Education

a. Lean Lessons 

Main focus: WORK EFFECIENCY AND ORGANIZATION 

Energy consumption and water waste solutions were minimal
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ONE PAGERS
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• Increase machine use accuracy, 
dependability, and efficiency 

• Save training time (~5 hours total per 
person)

• Decreases work variability leading to 
increase in product consistency 

• More consistency = less waste!



STANDARD MANUAL 
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• Save training time (~10 hours total per 
person)

• Decreases work variability leading to 
increase in product consistency 

• Less time training = less time using 
equipment and energy



5S AUDIT 
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• A clean space is an efficient 
space

• Creates a standard process of 
organization

• Promotes constant improvement 



ORGANIZATION 
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• Shadow boards increase worker 
efficiency and cleanliness 

• Label system increases workers 
standard processes and efficiency

• Efficiency matters (less energy and 
waste)



EDUCATION 
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• Paid LEAN Manufacturing Lessons 

• Increase conscience actions towards a 
more efficient workplace

• Again; efficiency is key! 



FOOD WASTE EDUCATION 

14

“Fossil energy use is always an important consideration for 
sustainability, but that used in cattle production is less than 1% of 
the total use in the U.S. Perhaps one of the more important 
considerations in the sustainability of beef, as well as all foods, is 
consumer waste where the estimated waste of 20% increases all 
metrics or measures of the sustainability of beef consumption by 
25%.”



OUTCOMES 
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P2 RECOMMENDATIONS 



REFLECTIONS

Personal Learning: 

• Importance of wholistic approaches to business efficiency and looking at the big picture

• Continuous improvement (Kaizen) 

• Importance of organization

Future P2 interns:

• Ask questions!!!

• Observe and experience everything, get your hands dirty
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Thank you to Montana State University, the MMEC, the United States EPA, Whole and 

Nourished, and many more who made this program and experience possible!

Additionally, Montana State University stands on the ancestral lands of indigenous peoples, 

who have a proud heritage, a vibrant present, and a bright future. We honor the Assiniboine, 

Blackfeet, Chippewa Cree, Crow, Gros Ventre, Kootenai, Little Shell, Northern Cheyenne, Pend 

d’Oreille, Plains Cree, Salish, Sioux, Hidatsa, Mandan, Arikara, and other indigenous nations of 

this region, acknowledging their presence and contributions across time. We recognize that 

this rich human tapestry is integral to our mission of learning, discovery, and engagement.



THANK YOU
Alex Schwartz

231-409-6075

schwartzale57@gmail.com
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