How to
reduce your
food waste

By now you’ll have used the 7-day tracker or the calculator to understand how much food is being wasted and where it’s coming from.
A visual analysis will also help you to know the types of food being wasted, which is useful when addressing problematic areas. We’ve provided some tried and
tested ways of reducing your plate waste, preparation waste and spoilage.

PLATE WASTE
• Reduce portion sizes of commonly
wasted ingredients, like chips – use a
smaller scoop or presentation ramekin.
• Can you remove garnishes if they’re
often left? Or perhaps offer the salad or
crisps as extras, and give a discount if
the customer doesn’t want it.
• Consider using smaller plates when
serving food. This can also remove the
need for garnishes to fill the plate.
• Once preventative measures have been
taken, you can also offer customers a
takeaway box to take leftovers home –
see Good to Go – our doggy bag scheme
Spread the word about your work to
reduce food waste and engage customers
in the conversation - to help them
understand why you’re adjusting. Some
customers may even tell you what they’re
happy for you to leave off the plate.
Plate waste also occurs from takeaway
food – but you don’t always see what’s
being left so it can be harder to know what
to change.
We know that on average, 9% of all
takeaway food gets binned at home.
This adds up to a food waste bill for UK
households of £1.4bn annually. And it’s
costing you too – you are buying, preparing
and serving food, only for some of it to go
to waste.
This is mainly due to oversized portions,
free extras and sides, and over-ordering.

What can you do to reduce takeaway
waste?
• Offer customers the option of a smaller
portion
• Reduce your portion sizes
• Provide tips on how to store and reuse
leftovers on leaflets and packaging. You
can find these on our Love Food Hate
Waste website
• Ask your customers if they would like
extras rather than providing them as
standard
• Using platforms like Just Eat can help
you gather data on customer orders,
enabling you to ask, “here’s what you
ordered last time – did you have too
much, too little, or was it just right?”

PREPARATION WASTE

There are ways you can cut down on the potato
peels, meat off-cuts, juice pulp, onion skins,
etc. discarded during the preparation process:
• Serve food skin-on where possible, e.g.
skin-on chips (by serving their fries with the
potato skins still on, KFC saved equivalent to
35 million potatoes in the first year they were
launched!)
• Only trim what’s essential when preparing
your fruit, veg, fish, and meat
• Create your own waste-free dishes – like a
burger that is made from juice pulp
• Explore ways of using the same ingredients
for different dishes
• Remove the less popular and timeconsuming dishes from your menu
• Consider donating excess food from overpreparation (like leftover soup) to food
redistribution charities
• Ask your suppliers about pre-prepared food
options*
*Responsible suppliers and manufacturers
will generally send surplus food and scraps
for recycling.
Buying your ingredients from food waste
conscious sources should mean excess food
has been repurposed before it makes it to
your kitchen.
Over-preparation is another way that waste is
produced and is linked to spoilage as it can go
off. Keeping track of those foods, and when this
occurs, can help you reduce it in future.

SPOILAGE
Streamlining your processes and supply chain
can reduce your spoilage if you’ve recognised
it’s an issue:
• Manage your stock to ensure you’re using the
oldest produce first – think ‘FIFO’ (first in,
first out)
• Offer special deals on dishes that use food
close to its use-by date
• Monitor your appliances to ensure your
fridges (1-5°C) and freezers (below -18°C)
are at the correct temperatures
• Speak to suppliers about ordering less or
smaller pack sizes, with more frequent
deliveries. Or seek out new suppliers that
can fit with your requirements
• Consider more local suppliers – you’ll likely
get fresher, seasonal produce that lasts
longer
• Forecast how much of each ingredient you’ll
need per delivery through monitoring your
sales
• Cooking to order can be a more efficient way
of using ingredients, as sometimes precooked items for breakfast buffets, etc. need
binned if they’re not used that day
It’s not just in the kitchen where food can spoil.
If you have cake displays front-of-house, for
example, those can spoil too. Keep displays
lean and ensure items are covered to extend
shelf-life.
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