
Preventing Food 
Waste in the 
Hospitality & Food 
Service Sector  

Screencast 2: Food waste  

- the savings potential 



The best way to find out how much food is being 
wasted, is to conduct a food waste review to: 

 identify how much food waste is produced; 

 map out where it occurs; 

 measure and monitor food waste; and 

 use the results to identify savings. 

Each tonne of food waste costs an 
average of £2,800 

Source: WRAP 



 Review waste data regularly  
Carry out a food waste review on a regular 
basis and use data to identify actions and 
savings potential.  
 

 Staff engagement 
Help them to recognise where food waste 
arises, and what they can do to reduce it.   

Measuring food waste 



From Unilever 
Food Solutions – 
Wise up on 
waste 

Food waste mapping 



Store room 

Walk-in fridge  

and freezer 

Cooking 

Preparation 

D
is

h
w

a
s
h
 

Sandwich  

prep 

Fridges and freezers 

O
ff
ic

e
 

Serving/ 

trolleys 

Catering operation layout 
 

Bin 

Bin 

Bin 

Bin 

Spoilage 

Plate 
waste 

Prep 
waste 

Prep 
waste 



Food waste 

Preparation 

 

414,000 

tonnes/year 

Plate waste 

 

312,000 

tonnes/year 

Spoilage 

 

193,200  

tonnes/year 

Source: WRAP 



 Over a set period of time, segregate food 
waste into separate bins: 

  spoilage, 

  preparation, and  

  customer plate waste.  

 Weigh or count the food waste bins at the 
end of each monitoring period. 

 

Measuring the quantity of food waste 



Monitoring and recording food waste 

wrap.org.uk/resource-centre  

http://www.wrap.org.uk/resource-centre
http://www.wrap.org.uk/resource-centre
http://www.wrap.org.uk/resource-centre


Results of food waste review 
Meal time: Buffet meal 

No. covers: 180 

Spoilage (kg) Preparation waste (kg) Portioning and plate waste 

(kg) 
Total Spoilage 6.0 Total Preparation 

waste 

10.9 Total Portioning & 
plate waste 

76.8 

Spoilage per 
Cover 

Preparation waste 
per cover 

Overproduction waste 
per cover 

Total Waste 93.7  

Total Waste per 
cover (kg)  

Calculate the waste generated per cover 



Monitoring customers’ plate waste 

Unilever Food Solutions: 

Wise up on waste toolkit  

http://www.unileverfoodsolutions.co.uk/our-services/your-kitchen/wiseuponfoodwaste/tools
http://www.unileverfoodsolutions.co.uk/our-services/your-kitchen/wiseuponfoodwaste/tools


What opportunities can be considered? 

 Is the stock over-ordered? 

 Are deliveries frequent enough? 

 Can the stock control system be improved? 

 Is food over-produced and/or spoilt (burnt)? 

 Are the portion sizes right for different 
customer types?   

 Do waiting staff feed back any issues with 
certain types of meals?  



Preventing preparation waste 

Improved monitoring helped Elior to identify 
opportunities to prevent waste including: 

 using clear bags during an initial monitoring 
trial to separate food waste;  

 modifying food preparation 
techniques; and 

 encouraging staff suggestions 
for unused items. 



WRAP resources for business 

 The Online Resource Centre 
(guidance, information and templates) 
wrap.org.uk/resource-centre  

 The HaFS Info-Finder 
– a ‘search and find’ tool to help find information 
quickly http://hafsinfofinder.wrap.org.uk/ 

 Food Waste Recycling website at 
wrap.org.uk/content/sme-food-waste/recycling-
guidance 
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Information on the  
Hospitality and Food Service Agreement 

www.wrap.org.uk/hospitality  

 

WRAP Helpline 0808 100 2040 

www.wrap.org.uk 

hafs@wrap.org.uk  
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