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Screencast 3: Good Practice 



 The Waste Hierarchy  

 Good practice examples: 

 Preventing food waste 

 Preventing packaging waste 

 Managing food and packaging waste 

 

This screencast will cover 



The Waste Hierarchy 
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where there are 

the greatest 
savings 

Last resort 



GOOD PRACTICE:  
PREVENTING FOOD WASTE 



Preventing spoilage  

 Purchasing: 
use good stock control 
and forecasting 

 Regular orders: 
adjust depending on 
forecast and menu 

 



Preventing spoilage 

 Fridges and freezers:  
Check temperature regularly 

 Stock rotation:  
First in First out (FiFo)   

 Prepared items:           
Keep a list and use date stickers 

 



 Plan carefully based on 
reservation forecasts   

 Use perishable items in more 
than one menu item  

 ‘Specials’ board to sell  
prepared food 

 Use prepared food for staff 
meals 

Menu planning 



Menu planning  

 Love Food Hate Waste 

 Rescue recipes for using up 
foods that are past their best 

 Aimed at domestic cooks, but 
useful for chefs 

 
 

 

 

 

lovefoodhatewaste.com/  

http://lovefoodhatewaste.com/


Case Study: Suzanne James Caterers 

 Food waste is minimised by calculating 
exact amounts of food per person, adding 
10% on top for seconds and staff meals. 

 Food is prepared off site and then 
combined at the event, as required.  

 Ingredients are kept separate and keep 
longer if unused.  



Preventing customer plate waste 

 Lighter eaters and children:  
Offer a choice of portion sizes for 
different appetites 

 Good portion control:        
Use standard ladles, cups, and 
weights 

 Adapt menus:          
Items that are often left could be 
reduced or made optional   



 Golden Years Menu – for more mature 
guests, specifically tailored to satisfy lighter 
appetites 

 Children’s Menu – suitable for children 
between 7 and 10 years 

 Juniors’ Menu – suitable for children  
under 7 years 

Case Study: Greene King menu options 



Preventing customer plate waste 

Consider offering take-away  
boxes as a service to the  
customer*.  
 
“83% of the public would  
ask for a doggy box but  
don’t think they can or  
are too embarrassed”  
(Sustainable Restaurant Association).  

 

*Guidance on offering take-

away boxes is available via 

the Love Food Hate Waste  

Resource Pack for 

Hospitality businesses. 

http://www.toogood-towaste.co.uk/
http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&frm=1&source=web&cd=1&cad=rja&ved=0CEMQFjAA&url=http%3A%2F%2Fwww.wrap.org.uk%2Fsites%2Ffiles%2Fwrap%2FUK%2520LFHWHospitalityResourcePack_0.pdf&ei=6CCzUvmQI67M0AXX6oCACg&usg=AFQjCNFuE2k-xfJkoiYwkZ6eh0xmTMWwwQ&sig2=Ac1TUK_mgH219slL8Eb0kQ&bvm=bv.58187178,d.d2k
http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&frm=1&source=web&cd=1&cad=rja&ved=0CEMQFjAA&url=http%3A%2F%2Fwww.wrap.org.uk%2Fsites%2Ffiles%2Fwrap%2FUK%2520LFHWHospitalityResourcePack_0.pdf&ei=6CCzUvmQI67M0AXX6oCACg&usg=AFQjCNFuE2k-xfJkoiYwkZ6eh0xmTMWwwQ&sig2=Ac1TUK_mgH219slL8Eb0kQ&bvm=bv.58187178,d.d2k
http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&frm=1&source=web&cd=1&cad=rja&ved=0CEMQFjAA&url=http%3A%2F%2Fwww.wrap.org.uk%2Fsites%2Ffiles%2Fwrap%2FUK%2520LFHWHospitalityResourcePack_0.pdf&ei=6CCzUvmQI67M0AXX6oCACg&usg=AFQjCNFuE2k-xfJkoiYwkZ6eh0xmTMWwwQ&sig2=Ac1TUK_mgH219slL8Eb0kQ&bvm=bv.58187178,d.d2k
http://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&frm=1&source=web&cd=1&cad=rja&ved=0CEMQFjAA&url=http%3A%2F%2Fwww.wrap.org.uk%2Fsites%2Ffiles%2Fwrap%2FUK%2520LFHWHospitalityResourcePack_0.pdf&ei=6CCzUvmQI67M0AXX6oCACg&usg=AFQjCNFuE2k-xfJkoiYwkZ6eh0xmTMWwwQ&sig2=Ac1TUK_mgH219slL8Eb0kQ&bvm=bv.58187178,d.d2k


Preventing customer  
plate waste 



GOOD PRACTICE:  
PREVENTING PACKAGING WASTE 



Preventing packaging waste 

 Arrange reusable crates for deliveries 
where appropriate 

 Use refillable bottles/carafes to  
serve drinks 



Case Study: Strattons Hotel 

 Buys in bulk to reduce packaging 

 Returns cardboard to suppliers for re-use  

 Other products delivered in collapsible crates 
or cloth bags that can be washed and re-used   

 All plastic drinks bottles are recycled 

 Some clear glass bottles are re-used in the 
kitchen and all other glass is recycled  

 Increased recycling to 98%  

 Saved over £16,000 by reducing waste 



GOOD PRACTICE:  
MANAGING FOOD AND 
PACKAGING WASTE 



Improving waste segregation 

 Set up easy to use internal collection systems 

 Define collection points / bins 

 Clearly define responsibilities 

 Colour code / label bins 

 Train staff 

 Monitor progress 



Increasing recycling   

 Most sites will benefit from a mixed dry 
recycling system.   

 A waste review will identify if there are 
sufficient quantities for separate collections 
of some materials. 

 Small scale on site composting/anaerobic 
digestion might be appropriate. Further 
information is available at 
wrap.org.uk/on_site_treatment 



The Waste (Scotland) Regulations 2012 

 Scottish food businesses present their food 
waste for separate collection.  

 In Scotland, Environmental Health Officers will 
be involved in the enforcement of these 
regulations.  

 To find out more visit 
resourceefficientscotland.com/regulations  

http://www.resourceefficientscotland.com/regulations


Case Study: Eden Caterers 

 Computerised recipes ensure that Eden only 
orders and prepares what is required 

 Required ingredients are locally sourced 

 Regularly rotates stock  

The company’s prevention, re-use and recycling 
measures have reduced the amount of 
residual waste by 50% 

 



Food waste calculator tool 

 

 

http://www.wrap.org.uk/content/sme-food-waste/2a-calculator 

http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator
http://www.wrap.org.uk/content/sme-food-waste/2a-calculator


Case Study: Catering at the Garden Museum 

 Makes small batches of food to ensure that it 
all gets eaten  

 Uses vegetable peelings & tops to make stock 

 All suitable food waste is composted to 
produce top quality soil for the garden 
   

Suzanne James, event caterers: 

 Waste food is composted on an industrial scale 
and waste cooking oil is made into biodiesel 



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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http://www.wrap.org.uk/content/sme-food-waste/recycling-guidance


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  

 

 

 

http://www.wrap.org.uk/hospitality
http://www.wrap.org.uk/
mailto:hafs@wrap.org.uk

