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Our Mission: A world where resources are 
used sustainably 



Trends



Implications

Demand Inefficiency

Consumption

“For every 2 
tonnes of food 
waste consumed 1 
tonne is wasted” 
WRAP

“There will be more food 
consumed in the next 50 years 
than has been eaten  in the 
entire history of the planet”  
Sodexo



Food Waste in Hospitality



690,000 tonnes of  avoidable food waste



Food waste by sector
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The true cost of  waste



Where does food waste arise?



Spoilage

• Over-ordering
• Pack size
• Break in chill chain
• Poor storage



Prep waste

• Forecasting issues
– Catering
– Weather/timings

• Food safety
• Buffets

– Events
– Breakfast

• Batch cooking
• Overtrimming

– Higher cosmetic standards
– Chef  training



Attitudes to food waste?

• ‘We should all try harder not to waste 
food when we eat out’. 74%

• But

•‘I don’t want to have to think about 
leaving food when I eat out.’ 59%



Why is food left?



HAFSA  targets

• Prevention target:
Reduce food and associated packaging waste 
arising by 5% by the end of  2015. This will be 
against a 2012 baseline and be measured by 
CO2e emissions.

• Waste management target:
Increase the overall rate of  food and packaging 
waste being recycled, sent to anaerobic 
digestion (AD) or composted to at least 70% by 
the end of  2015



Examples of  HAFSA Signatories



Working groups 



We created learning and guidance



Learning and Guidance



Learning and Guidance – Chef  Masterclasses



Measuring and monitoring takes off



Signatories reap the rewards 

‘… … part of  our in-house modular 
environmental and behavioural change 
training programme ‘Greenflash’, has 
resulted in an 33% reduction in food 
waste arising, saving over 1200 tonnes of  
food waste since the project started. 

Mike Hanson AIEMA
Head of  Sustainable Business

BaxterStorey



Signatories reap the rewards



Signatories reap the rewards





Le Manoir Aux Quat’Saisons

• 220 meals per day plus 
cookery school

• Bespoke kitchen with food  
waste bins built in

• Food waste recycled into 
compost

• Supported by Green Team



Spirit Group – Food Waste Recycling

• Carried out a review of  waste management
• Developed combined delivery and waste 

collection vehicles
• Pubs were given bags for food waste 

collection
• Waste champion established for support
• Recycling rates have increased and now 

aiming for zero waste to landfill
• 65% reduction in cost of  waste management
• 4000 tonnes food waste diverted  to AD 



HAFSA progress end of  year 2



Achievements 2 years on



Our Ambition



Courtauld 2025 Ambition



Impact

Puts UK on course to achieve UN‐SDG 12.3 
(50% reduction in consumer and retail food 
waste) ahead of 2030 goal



C2025 – four core areas for focus



Partnership approach



Who has signed so far

• 103 signatories already
• Supermarket retailers
• Food & Drink Manufacturers
• Hospitality and Food Service companies
• Local Authorities



Conclusions

• Food waste is on everybody’s agenda
• Measuring and monitoring on a much 

greater scale
• Other organisations driving food waste 

reduction
– Waste management companies
– Consultancies

• Challenge: Systematic change through 
Courtauld 2025



More information

• www.wrap.org.uk
• www.lovefoodhatewaste.com
• richard.swannell@wrap.org.uk



Food Waste = Money Waste

Link



Hospitality Trends

• Growing sector
• More demanding customers
• Longer & more complicated 

supply chains


