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Implications

Demand B B Inefficiency

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

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

Consumption
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Food Waste in Hospitality

£2.5bn: The cost of food waste to UK
Hospitality and Food Service

3/4 This is equivalent to 1.3bn meals ...
of this is

N food that
could have C C
of food is thrown been eaten '

away by the sector
each year

...or1in é meals served
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690,000 tonnes of avoidable food waste
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Food waste by sector

PUBS
£357m

the cost of the

173,000 tonnes

of food wasted each year

QUICK SERVICE
RESTAURANTS

£277m

the cost
76,000 tonnes

of food wasted each year

EDUCATION
£250m

the cost of the
123,000 tonnes

of food wasted each year

RESTAURANT
£682m
the cost of the

199,000 tonnes

of food wasted each year

LEISURE
OUTLETS

£241m

the cost of the
60,000 tonnes

of food wasted each year

HEALTHCARE
£230m

the cost of the
121,000 tonnes

of food wasted each year

HOTELS
£318m

the cost of the
79,000 tonnes

of food wasted each year

STAFF
CATERING

£44m

the cost of the

21,000 tonnes

of food wasted each year

SERVICES
£112m

the cost of the
68,000 tonnes

of food wasted each year
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The true cost of waste

( Visible costs
|
it aata Disposal costs ’

il

Lost matenials

On average,
the true cost of
wasted materials Liabilities and risks
Is about ten e
times the cost

of disposal.

Energy costs

Other costs

Invisible costs
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Where does food waste arise?

Spoilage
21%

Customer

plates
34%
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Spoilage

 Over-ordering
 Pack size

* Break in chill chain
 Poor storage
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 Forecasting issues
— Catering
— Weather/timings

* Food safety
 Buffets

— Events
— Breakfast

 Batch cooking

 Overtrimming
— Higher cosmetic standards
— Chef training
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Attitudes to food waste?

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

e But

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

The Victor Ceserani Lecture Series



Why is food left?

The portionwas toobig

I ordered too mudh/ served mysdftoo much

The meal induded things Idon'tlike soIleft them

I am afussy eater

I'm watching my weight

It's normal to leave a bit of food

I didn't like the taste

Food was poor quality

0% 10% 20% 30% 40%
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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
CO,e 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
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Examples of HAFSA Signatories
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Working groups

Working Group: Working Group:

Steering
Group

Working Group:

Working Group: Working Group:
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We created learning and guidance

Hospitality and Food Service - getting started on
waste prevention

Simple ideas to cut waste costs

g . ¢SH
‘ | i;,:‘.“:g:zi":;::l:n:i".:?:;
gcwg Template guidance for the
| g effective contracting of waste
services in the hospitality and
food service sector
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Learning and Guidance

Where food waste arises Different stages where
. food waste can arise:
. Spoilage
21% ® Spoilage - food that has gone off such

as milk, out of date or unused produce,

9 P ;?eo;?aranon or is damaged such as broken eggs
L] y 45% ® Preparation - food trimmings such as
: GlLeomer vegetable peelings or cooking error such
P plates as burnt meat
34% B Prepared not served — over prepared food
that has not been used in service such as
left over from a buffet
® Customer plate waste - food left over

_R_educing the
amount of food that
is thrown away

Welcome to Module 1 of WRAP’s Food
Waste Resource Pack for Hospitality
and Food Service organisations

This session will cover:

Section 1: Making the most of the food you buy (15 minutes)

Section 2: The types of food that are wasted (15 minutes)

Section 3: The food we waste in the UK from the hospitality
and food service sector (5 minutes)

Section 4: The benefits of reducing the amount of food you
waste (10 minutes)
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Learning and Guidance — Chef Masterclasses

|

1
L W wrap o uk/chelf-mastefclass
p— -
l
—— i + ¥
q] ys '
g . - o : . -
Ly
1

Chef masterclass videos to make the most of
your ingredients and prevent food waste -

WIOP
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Measuring and monitoring takes off

D)
hidicy Food Waste Tracking Sheet

Use this tracking sheet to record the amount of food waste generated in the kitchen during 3 typical days or over a longer period for a complete picture

M easunng and M omtonng Waste i:x:;:-;;\;; \: I-:yt;:;(:‘:l;c}-lomuv bin with waste food it is costing your business around £240! This is based on a material bulk density for food waste
in Hospitality and Food Service

Card e mce Docvmwnt

To get the best information on where your waste is being generated, separate and monitor all food waste for the following three waste streams - a)
spoilage, b) preparation waste and, ¢) Customer plate \
2. W te that is generated (v
you fill the waste container as overleaf). Note: You w
volume of a bin by filling it with

ste (leftovers)
h the amount of food

OR record the number of times you fill the bins in each day (make a mark every time

need to
vater using a litre container

work out the volume of the bins you collect the waste in (use litres). You can estimate the

If you record the volume of waste, you can also estimate its equivalent weight (see below). Multiply the total volume of waste by 0.55 (a standard factor used
to convert volume to weigl

For example, Waste

: If you use a 5 litre bin and you fill it S times, then the weight is estimated as (5 litres x 5 bin fills) x 0.55 = 13.75 kg

4. Ensure all other non-food waste (e.g. plastic, cardboard, etc.) is put into a separate bin ready for recycling.
Preparation Customer Plate
Spoilage
Waste Waste
Day Date = = o
Number of bins Weight (kg) Number of bins Weight (kg) Number of bins Weight (kg)
filled by filled L filled S
1
2
3

WIGP Waste Measurement Sheet @

Please use this sheet to record the amount of waste collected from a bin run on a single day or one bin
over a number of days. Please return the completed sheet to the Co-ordinator.

Date: Sheet Filled in By:
Site: Sheet: of
Bin No. . . Type of How How Any
? ?
or Date SocaticniotBine Waste? | Heavy? | Full? | Litter? COMIMEREE
Note: a b c d (inkg) | e f g
Example 1 | Entrance to Café General 3/4 Some | Bin could be better located
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Signatories reap the rewards

e e 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
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Signatories reap the rewards

A 30% reduction in waste
per cover was achieved
during a trial at the City
Hotel in Derry

Reduced food waste costs at
one restaurant at Crieff Hydro
by around 43% during an 8
week trial, equating to an
annual saving of approx.
£51,750
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Signatories reap the rewards

The Branocs Tree Hungry w Q'),-'
Horse pub, part of Greene ©REENEKING

King, reduced food waste
per cover by around 15%
and achieved substantial
financial savings.

“The trial has been a great success, making a real
difference to our bottom line.” Jeff Bones, Manager
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Childrens Menu

13

= JUNIOYS Menu

Crispy chicken g '

AMain Co

vidain L A 1 Coun
E ANatwh

Cheese bu

Suffoik pos

Chicken th

lemon & 1
oy ek

48|

Exclusively for our
more mature guests*
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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
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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
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HAFSA progress end of year 2

Achievements 2 years on

Prevention Waste Management

3.6% ~~ 57%

reduction in recycling

food and rate

packaging achieved

Wa Ste (12% increase from the baseline)
Target: Reduce food and associated packaging waste Target: Increase the overall rate of food and packaging
arising by 5% by the end of 2015. waste recycled, sent to anaerobic digestion or composted

to at least 70% by the end of 2015.
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Achievements 2 years on

Food saved

47%

M increasein
surplus HaFS
72 food going to
charities, food
banks, etc.

Sectors Responsibility Media Working at

roup Gives Charities a FareShare

Compass Group Gives

Charities a FareShare

Compass Group UK & Ireland has joined
forces with FareShare — a charity
organisation dedicated to fighting hunger
and tackling food waste in the UK.

News
Compass Group news team
Tuesday 04 November 2014

This partnership will see Compass Group
UK & Ireland work with its supply chain
distribution partner Brakes to provide
FareShare with good, in-date food that can
no longer be sold to customers. Surplus
food includes discontinued lines, food with
out of date packaging due to promotions
that have finished; all fit for purpose
products that are now going to a worthy
cause

FareShare redistributes good quality food
from the food industry to over 1,300

FareShare van loading up with surplus food charities and community organisations
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Our Ambition

Courtauld 2025

is an ambitious voluntary

agreement that brings
together a broad range of
organisations involved in the
food system to make food and

drink production and Action will

consumption more be delivered
through
collaboration,
harnessing the
power of
partnerships, shared
expertise and
innovation

sustainable.
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Courtauld 2025 Ambition

Our
collective
ambition

is to cut the amount of
resource needed to provide
our food & drink by

one fifth in w
tenyears

Targets

20%
reduction in
food and drink
waste

20%

reduction
in GHG
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>40Mt
CO,e
Potential UK Potential global
savings savings
@ Puts UK on course to achieve UN-SDG 12.3

SUSTAINABLE  (50% reduction in consumer and retail food

Gi:tALS  waste) ahead of 2030 goal
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C2025 - four core areas for focus

Optimise
new criteria whole supply

into design, chain to
buying, and produce more
sourcing with less

innovative Influence con-
VEVARGENELG sumption

best use of behaviours
and reduce
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Partnership approach

Core delivery partners

2000

Trade
bodies
Engagement NGOs waste com[.)an.ies
and development  [dlCI g LeTgya (-
Volunteer networks
partners Academia
Research

organisations
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Who has signed so far

103 signatories already

Supermarket retailers

Food & Drink Manufacturers

Hospitality and Food Service companies
Local Authorities
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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
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More information

e www.wrap.org.uk
 www.lovefoodhatewaste.com
« richard.swannell@wrap.org.uk

HaFS

Agreement
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Food Waste = Money Waste
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Hospitality Trends

 Growing sector
 More demanding customers

 Longer & more complicated
supply chains
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