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Impact of Food waste

 
 

o Increase awareness of the food waste impact to 

hospitality professionals 

o Highlight the financial and environmental benefits of 

food waste reduction

o Provide guidance on measuring & monitoring waste

o Improve the food waste data from the sector though 

resources, measurement challenges, and research

o Tools and interventions to reduce waste 

o Pilot projects and case studies to further support the 

sector 
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Impact of Food waste

Estimates indicate that if it were a country, 
food loss and waste would be the third-largest 
greenhouse gas emitter behind China and the 
United States.

(United Nations, 2016). 
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The VALUE of Food  
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The Food Waste Hierarchy

The food waste hierarchy 
represents a continuum from 
excellent to poor practices.

The higher up the hierarchy you 
are, the more you are doing to 
save money AND the 
environment.

The VALUE of Food  
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Hospitality & Food Service

Food waste currently cost Scottish Hospitality 
Businesses £215m p.a.

Filling just one wheelie 
bin every week costs 

£12,500 p.a. 

Every dish prepared, 

creates £1 worth of food 

waste

On average, 18% of the 
food purchased by the 

UK Hospitality and Food 
Service sector is being 

thrown away

1 in 6 meals 
served ends up going to waste
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Hospitality & Food Service

Prep 
45%

Plate
s 34%

Spoilage 
21%

Food preparation
Examples are vegetable peelings, excess meat parts, 
and eggshells.  Get creative with trimmings and excess 
to make pates, soups and stocks.

Customer plates
Although you can’t control how much your customers 
leave behind, you can apply portion control.

Even using smaller plates can help! Or you can start 
using a doggy bag scheme, encouraging your 
customers to take home leftovers.
 

Spoilage
It may seem cost effective to buy in bulk, but 
perishable items can spoil quickly, costing you (and 
the environment) more in the long run.

Cross-contamination can also occur as a result of 
poor storage and preparation practices.

Where does food waste 
occur?
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Plate Waste 
Actions:
o Reduce portion 

sizes 
o Advise 

customers
o Optional 

garnishes & 
smaller side 
options

o Plate size 
o Doggy bag 

scheme

Preparation 
Actions:
o Skin on ??
o Chopping 

technique
o Pre-prepared 

ingredients 
o Formalise recipe 

instructions 
o Ingredient 

cross-over
o Remove less 

popular dishes 
from menu

o Food 
redistribution

Spoilage 
Actions:
o Stock rotation 

system FIFO
o Deals before 

expiry
o Review storage 

temps
o Talk to your 

suppliers
o Consider local
o Forecasting 

demand
o Cook to order

Hospitality & Food Service
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Food Waste Reduction Tools – One Month Challenge  

 

 
 
 

Food Waste Challenge provides 
you with a simple 4 step guide 
to help:

• Assess your current food 
waste data

• Measure your food waste

• Analyse and share findings

• Develop an action plan
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Food Waste Reduction Tools – One Month Challenge  
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Food Waste Reduction Case Study 

Problem: 

• Number of covers / diners 
is unpredictable, ranging 
from 200-600 a week and, 
therefore, high priced 
quality meat is getting 
wasted  

• High costs of cooking oil

£50,842 
savings 
a year

Oil filtration 
system 
could 

extend the 
cooking life 
of oil by 50%

13.7 
tonnes 
CO2 a 
year

3.6 tonnes 
food waste 

saved 
annually

Vacuum 
packing 

increases 
the shelf life 

by up to 
one week
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Food Waste Reduction Glasgow Film Location 



OFFICIAL

Food Waste Reduction Benefits 

• Reduction in costs 

• Increased visibility of waste 

• Influence your teams & kitchens to be 

more sustainable

• Bring your customers on the journey

• A step closer to Net Zero ambitions
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Thank you

•Zero Waste Scotland is a private company limited by guarantee, registered in Scotland as company number SC436030. 
•Zero Waste Scotland’s registered office is at Ground Floor, Moray, Forthside Way, Stirling FK8 1QZ. House


