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http://www.guardiansofgrub.com/

About me: All-ireland

« Over 21 years experience in the
environmental, communications &
behavioural change sector

« Delivered local, national and
European sustainability campaigns.

» Worked across 9 NI business support
programmes, including the
sustainability pillar for TNI’s kickstart
programme

« Expert consultant for the Department
for the Economy’s Energy Strategy

« Consultant delivering SE region
business support needs analysis for
sustainable, low carbon economy

* Founder & Chair of All-Ireland S
Sustainability Network and events




Our vision is a thriving
world in which climate
change is no longer a
probiem
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Our mission is to make the
world a more sustainable
place. We bring people
together, we act on the
facts, and we drive change
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PURPOSE

Our core purpose is to help
you tackie climate change
and protect our planet by
changing the way things are
produced, consumed and
disposed of



Wrap are focused on three key areas of impact
and have citizen behaviour change interventions across all three

1 2 3
Plastics & Resource Management Food & Drink Textile
s
BV Textiles
Industry PLASTICS
facing i A< 2030
?iti.ze” Orecycle PEASTIES ...
acing CLOTHES
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Delivering Change

Why repairing our global
food system matters

A | 70% | 30%

(con

GHG created by
food production

tonnes of global freshwater

food is wasted is used for agriculture

WRAP’s work contributes to delivery of the UN’s
Sustainable Development Goals

TARGET 123 CLEAN WATER 12 RESPONSIBLE 1 CLIMATE
AND SANITATION CONSUMPTION ACTION
ol AND PRODUCTION

CAPITAFOOD WASTE
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Take a stand against wasted food

Anyone within the HaFS can all be Guardians of Grub and help make
wasted food a thing of the past. Using Guardians of Grub tools will help to:

* Protect business profitability
* Protect the planet
* Feed people not bins

This presentation will explain why we should care about wasted food,
what we can do to tackle it, how this helps to work towards our carbon
reduction targets, and the how the Guardians of Grub resources can help.
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For every

2 tonnes

of food we eat, another

tonne

: +~ ", TOURISM
is wasted () NORTHERN
Unless otherwise credited, stats provided by WRAP Wrcqm B GUOARG["ANS




If food loss and waste were a country...

10.7

...it would be/ g
the 3rd largest

greenhouse gas emitter

5.8

2.9
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source: CAIT. 2015, FAQ. 2015, Food wastage footprint & climate change. Rome: FAQ.



The UK’s hospitality and food service
sector throws away

1.1 million tonnes

of food each year,

o) < NORTHERN
75 A) of this is avoidable | IRELAND
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Every year, food waste
costs this industry

£3.2 billion
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the resulting average cost to
local businesses could be as
much as

£10,000 each,
| 0 er year ~*. TOURISM
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Figure for UK hospitality and foodservice



1kg of food waste
is equivalent to
throwing away over

kg of CO2
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75% of potatoes IR throughout the food
journey...

36

potatoes are thrown
away before they ey
reach ESI 3
Storage
the hotel - -

' eaten

In field : ’,9

Grading

44

Packmg
and | :}
transportatlon

potatoes are
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How much food waste costs

per plate / cover

Average cost of Cost per year (£)

Type of food avoidable food

service outlet
waste per cover 500 covers per week

1000 covers per week

Restaurants 25,220 50,440

Hotels £0.52 13,520 27,040
Leisure £0.46 11,960 23,360
Services £0.43 11,180 22,360
Pubs £0.41 10,660 21,320
Healthcare £0.22 5,720 11,440
Education £0.22 5,720 11,440

Quick Service

Restaurants £0.14 3,640 7,280

. TOURISM
: NORTHERN WIOPO
IRELAND

—
-

A2. GUARDIANS
'™ - 0F GRUB-



It’s important to our customers

81% of the UK population care about the
climate crisis*

32% see a link between food waste and the
environment*

After food safety, 57% of people believe food
waste is the next most important issue**

*Source: WRAP, 2020, UK Trends Survey 2020
**Source: FSA’s Public Attitudes Tracker Survey Wave 19 results
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It’s important to our customers

Jo Churchill MP & @Jochurchill_MP - Mar 8 BM caterers + Follow +--

Brilliant to visit @Westking with @culinary_clinic @WRAP_UK 6,851 followers

@GaryHunterChef- enjoyed tasting recipes developed as part of w.-® THE B|G

#FoodWasteActionWeek. We all have a part to play to fight climate = 2 A R

change to reach #NetZero by stopping good food from being binned During #FoodWasteActionWeek our chefs have been busy coming up with

#LoveFoodHateWaste | | &% ever more imaginative and delicious ways to prevent food waste. From banana NEWS  CULTURE  LFE  OPINION  VENDORS v  GETINVOLVED v  INSIDE THE B
skin to chutney to leftover potato bread, our #TalentedChefs are ensuring
nothing is wasted. #GuardiansOfGrub

ow.ly/xghCSOIfPRV ‘Theinvisible environmental
disaster’: Why food waste matters -
and how to avoid it

The UK throws away £14bn of edible food each year. Food waste charity Wrap explains the impact of

wasting food, and how we can help.
\ 4- NEWS POLITICS FOOTBALL CELEBS MONEY TRAVEL
s -

L EXCLUSIVE: MasterChef's Gregg
=} i King: College . . °
Capital City College Group @capitalcitycg - Mar 11 Wallace on mission to sto P Brits
i i i @ Nk ® . °
CURAE U ovr rostancontess 0 sow osc-DININING £60-a=month in food
they are doing to tackle the issue of food waste,
food into a delicious meal.

Buy, subscribe or donate

ENVIRONMENT

SAM WAREHAM | 16 Mar 2022

Defra UK

(OF (AR ] 9 2 &

|7
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and howGregg Wallace is determined to help Brits with their bank balances and stop damage to the

Let's make a difference in Food Waste Action Week 2022 - BM caterer environment as he teams up with campaigners Love Food Hate Waste

bartlettmitchell.co.uk « 2 min read Read more here:

VisitEnglandBiz @VisitEnglandBiz - Mar 10
wis |t's #FoodWasteActionWeek! @WRAP_UK have a host of free resources to >
help you reduce waste and save money: guardiansofgrub.com Jo Churchill wa

Compass Group UK & | & @compass
= Did you know, a third of chicken that it
time!

A

© Shutterstock | pilipphoto

A study has revealed chips are the most wasted takeaway food, with th

saying they prefer to ditch old ones rather than eat them later On the final day of #FoodWasteActio

Woollacott, Head Chef at the Welsh G
how you can use all the leftovers after
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As part of the second annual Food Waste Action Week, which
restaurants are being challenged to begin offering smaller chi
lower price - in a bid to tackle food waste.

The initiative comes from the charity Waste & Resources Actio
(WRAP), which says the UK’s most wasted food item is the pot:
wasted every day.

The Mail on Sunday’s War on Food Waste campaign has been ¢
households to cut food waste by 30 per cent.

SHARE THIS RELATED ARTICLES 4 chicken th e sy
ARTICLE ———— n— |T S Nor USED IN TIME~ weLsw ooveRmexT

WRAP (WWW MR AP ORO.0K)
WRAP




It’s important to our customers

A food waste reduction target provides:
e purpose and structure

* allows you to build an action plan

* demonstrate tangible progress as part of your
Net Zero journey

enables you and your business to contribute
towards the United Nations Sustainable
Development Goal 12.3 and the

UK’s Food Waste Reduction Roadmap target to
reduce food waste by 50% by 2030.
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https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://wrap.org.uk/taking-action/food-drink/initiatives/food-waste-reduction-roadmap

What we can do to tackle food waste
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What we can do to tackle food waste

JOINUS TO Rt

How to get involved in Guardians nf Gruh

Operator Partners

1l us L0 feed peopie not Sira, whether you/te an indviduel, Independere by
operatr working 10 serve food n osoralty and Food Service (MalS). By activyg
MOMEALUM 10 Make Mediunng ind reducng wiriied 1208 everyddy pracice
Unvied Natices Satanatie Developrrant Gonl 123 1o Rabwe 1204 wartle by 208
over Tm tonnes of food throwm swary by the secior every yoar, TS% of thet couk

™he Guat

205 O Crud Carpags provides a 1008 savng Famenork 10 help ind

DPErAtIng I the SACIDF 10 AN 7 ACTON 10 reduce waried 1004, protecting profit

mpwce

We've worked Cosely sith e NOUSTrY 30 CFeate ODSranona LO0M with the Wil
{and She promcsondd Jats) 10 halp yOu Eet your teams and Netaocs oo Boan
ke XDON

TS CRechint 5408 OuUt DOW OUr SE0I0F ODOr MO PATINers Can Support the Cuad
Sfferere charnels to make 4 vital dfference o redecing mavted food.

Proudly plodps to become & Guardan of Gl 10 heep working 1o ke
Commplete B 15 murte Cont Sevieg Suls Coune o Bedoirg o £
20 Wiy sawing 1202 1 great for profit sed placet, and how o do i

Mroactvely uie and shave the Cuardiarm of Grub toclhy, resonrces an
STeng 13085 WEN your COleagues and more widely, Inchuding via o<
PO SanyONGrd and waw Duardersafprn cor

Becrut markeling, commg, seror management and other tey pecpd
SOLOINE Promation and suppirt of Cuardian of Gyt

Creste a calendar of Cuardan of Grub events and comems to ensan
yoir, inchuSing duning ey CAmpagn evests lRe Food Winle Acton Y
Recrut coleagues 59 €0 the free, onviow 15 mangty 3

Setomng 4 Dumpon courye

LG

Comme 10 meananing your £000 waste, ather for 3 Short Judt perio

tte or many Use the Guardaes of Grub | acking Colcutator or
bz data in conficience $0 puardanaots UbBwWrap orguh

Shave detads of the COMOAEN and how you're genting mwodved wth 3
Selp - and B0k 10 weww puarBarsutgrul oo

Feature your support of Guardan of Grub on your welalle includin
WD SO cam

the cCampagn and why your HoR5 busioess & wgnig up and
f0cd waste - this copy, cane o5 3d quotes from owr W
Commit 10 reguiar Guardian of Grub content a0 10008 wante achiey
atie to yupply poest Blogs emad guac Sacipn OB wrap g s

JOINUS TO RISE UP AGAINST FOOD WASTE ,..,:"7_,,

How to get involved in Guardians of Grub: Industry Partners

Haalp s 5o Sid paople not bind: individuals, industry parnens, trade bodes, 3550050 and Consullanis with
an Fmerast in the Hospitaliny and Food Servce (HaFS). By acting togesher, wie Can Croate this Masmertum 1o maks
maasuring and redisding wasted food ewanyddy pramice in tha sector. This will support e Lnited Mations
Sustai nable Devalogpement Goal 12-3; ro habsr food waste by 20300 In the UK this means tacking ower | m onnes
of o Thiown vy by thia Sector every yaar; 75% of that could hawe besn aatan.

Tha Guardians of Grub campaign provides a fobd saving Tramawork 1o help indiiduals and businesses
CEETARIng in thia SECior 10 £3in tractkn to reduce wasted Tood; protecting profit and reduding food-ralaned GHG
impact

Wt wiorked dlosaly with tha indusiry to create operatioenal Lools with the wider campaign peossding the Faok
(and tha promaotional 155505) 5o Felp Yo geT your 1eams and nanworks on board and excied o get imvohed and
LaE CTon

This checklist sars out Fow cur hosgitality and Toodsarvoe operator parmErs can support the Guardans of Grabh

camgaign through different channels i make a vital diferenca to reducing wasted food.

[Jrecrui marketing, comms, senior managemant and othar key peopk in your organisation

SUPOT and endorse oRgoing promotion and suppon of the Guardans of Grab campaign
[Jcreass a calendar of Guardians of Grub ewents and COMmS 1O ansure argoing civity throughout
5 tha yaar, and during key campaign events lke Food Wasts Acion Woek avary March

i owr new Parnsrshio badgps scheima to becoma am ofidal Ambassador

Creansra your suppom of Guaniians of Grb on your wahsita inchuding tha g and

5 s refia nsofarub.c

; [CJExpiain tha campaign and why your mambars/networs should get invalwed - this L0y, e

srudiss and quotes from our Bl of Fame can halg

[ comenit to regular Guardians of Gruk content - WRAF may be abie to supply Susst blogs contact
b i i g ol T i O i

DPmaa:n-te- craate contant [possiarticeiblogicase studies etc.) about your food saving effors and
SUCCEESES and o Guardians of Grulh campeaign thiough your sodal media and oo channeks,
such as Instagram, Twimer, Linkedin, TikTok (induding Food Tok), Snapcnat and amail marketing,
Gagging #GuardiansOfGrub, @WRAF_UK and wawe guardiarsofgrin com. Some sodal post ideas
and imagey to SUPPO this Can b fond he

[JFlan sdial meia campaigns for svents such as Fobd Waste ACtion Week sy Manch o
highlighn what members dd or are planning during cmaalgre

[ comemit to featuring regular Guardians of Grub news, ewents and updates in newsleiers and
ot comims channals, tagging SGuardiansCiGnub, EWRAP_UK and swawy guardansofgrub.com
Highlighn wihan you did o ane planding during campaigns, such s Fobd Waste ACTIon Week

iy March, a5 well as the sucoess of youriour netwans Tood Saving actvities, and yourthair

plare for dhe fumune
CIFsanse Guardians of Grub and food waste at mems and el eans, and feanre the
Eirminess Casg précsdianion video aind logo
l ! Dlru:lude represantatin drom Guandians of Grub supporars of the WRAP angagamant eam in
paneds, spaakier ling LEs and presentations

Step-by-step action plans

These action plans show how our
operator and influencer partners

can take action by supporting the Guardians of
Grub campaign in a two page to-do-list, linking
to the key actions and resources available.
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https://guardiansofgrub.com/resources/
https://guardiansofgrub.com/resources/downloads/how-to-get-involved-operator/
https://guardiansofgrub.com/resources/downloads/how-to-get-involved-influencer/

A quick peek at some of the
Guardians of Grub resources

Website: guardiansofgrub.com

Operational resources:
tools, tips and training to help with

the nuts and bolts of measuring and N v
reducing food waste P , y -'EUOAFRGDMQ

AI

Campaign toolkit: resources for msgi@ggmsr FOOD WASTE”

sharing Guardians of Grub with v
staff, customers and the public

Subscribe to receive regular updates WASTED FOOD IS BECOME A GUARDIAN

from the Guardians of Grub
newsletter

Click on the image for the Cost Saving Calculator preview video

W
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https://guardiansofgrub.com/
https://guardiansofgrub.com/resources/downloads/operational-resources-all/
https://guardiansofgrub.com/?post_type=resources&p=174&preview=true
https://wrap.us1.list-manage.com/subscribe?u=65343110dd35be920e719fccd&id=1d8d6bb558
https://youtu.be/ycExDjgyq0Q

New Guardians of Grub

Cost Saving Calculator

Vo
&‘-’wmuus v CASE STUNES FAR RESOURCES SAVING CALCHLATIR couRsE
4 1)
1S

Input actual or
estimated cover
numbers to see how
much money and

RESULTS*

: {il s costne.
carbon equivalent can oo £859 v £44,693 i
be saved in four clicks F YU ACKIEVED YOUR 20 TARGET,
YOUR POTENTIAL v
of a mouse! Blams ™ £8938 0
. : WHICH IS
https://guardiansofgrub.com/cost @%m 18.945.......

-saving-calculator/

Shas:  861lam
~*», TOURISM
[ s | | soursamasen | : NORTHERN

IRELAND
N Y- GUARDIANS

VN - OF GRUB-

*F OO WaTTE D] SAVAES D213 e b MYer e Darserd Om WRAP ;
Click on the image for the Cost Saving Calculator preview video Wrw


https://guardiansofgrub.com/cost-saving-calculator/
https://guardiansofgrub.com/cost-saving-calculator/
https://youtu.be/XffGnVA6I4w

New Guardians of Grub
Cost Saving Skills Course

This free 15-minute online course provides the skills to get started.

Guardians of %B%R&I”S
Grub: Cost

Saving Skills
Course

RESOURCES

A2. GUARDIANS
-0F GRUB-



https://guardiansofgrub.com/course/

What people are saying about the

Cost Saving Skills Course

“Every subheading was broken
down and explained and easy to
follow, leaving you feeling
motivated.”

“Very succinct and
practical.”

o

P .

>

-
y

-

“Steps are simple

and clear.”

g

a—
-
p

o

“Highly engaging. Each section
was an appropriate length to retain
my attention. | particularly like the

case studies showing practical

applications.”
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Guardians of Grub

; . BECOMING A
Becoming a Champion Course wmms  cHAMPION

=01 &1

New cohort from February 2023, To take part, contact

guardiansofgrub@wrap.org.uk

The Becoming a Champion e-learning course:

e a certificate upon completion

e includes tools, templates, how- to-guides,
masterclasses, case studies, podcasts and
webinars

e guides individuals and businesses through every
stage of reducing wasted food across operations,
from kitchen to supply chain and menu design

e provides the skills to make a positive difference
to profits and the planet

“I am really impressed with the quality of the Becoming a
Champion training materials.

“I am enjoying the online course, and find the case studies and
podcasts inspirational.

“You can’t beat hearing success stories from industry experts and
respected chefs and businesses.

“The savings on the bottom line and positive impacts on
sustainability are there for the whole industry...

“Guardians of Grub is a great platform to get involved and get
results.”
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https://guardiansofgrub.com/become-a-champion/

What people are saying about

Becoming a Champion

“WRAP’s Guardians of Grub ‘Becoming a Champion’ “Our teams found that just talking about wasted
online learning has been instrumental to IHG’s food influenced change and many of our sites put
understanding of where and how our food is turning into initiatives in place such as zero-waste dishes,
waste. The ‘Becoming a Champion’ behaviour change utilising excess stock through menu innovations
course has really helped us to engage our teams on the and donating surplus to the community, all of
value of food and reducing the impact of our food, and which were achieved through engagement on
contributing to our net zero ambitions — protecting our the Guardians of Grub Becoming a Champion
profits, business and the planet.” pilot.”
Hotel Food & Beverage Operations Director UK&l, Charlotte Wright, Head of CSR & Sustainability
IHG Hotels & Resorts UK & | Elior UK
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Getting Started Guide
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https://guardiansofgrub.com/resources/downloads/operational-resources-starter-guide/

What we need to start measuring:
Waste containers, labels, bags and scales

Preparation

Other

(i.e surplus)

o TORRISH  Wirap 5w
IRELAND



https://guardiansofgrub.com/resources/downloads/bin-labels/

Place 7-Day Tracking Sheet by food waste

containers for easy logging
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Guardians of Grub

Food Tracking Calculator

Input your daily data to the Food Tracking ::m_:;:::::mw from? o Compuriann offoodl et par covar n Waaks 1 and 4
Calculator excel spreadsheet. It will e chae et oy ik ate e Wk 3 i :
calculate:

® Spoilage

m Priégar aticn waste M -

- where waste is coming from — plate, prep,
spoilage, other

® Plabe washe

Buflet wasite

FORE,

K2

week, month and year ot sarrcs poees

T TN TR i e retor 1 the Food Service Proveder SeBoitions at the betvem of this page

ek 1 u'Werk 4 m Totad Week 1 Tolal 'Week 4

- how much it is costing per cover, per

Spollage  Prepwame Mats L

- the CO2e emissions associated with your ——
food waste, and how much you could save

over a year by committing to food waste
reduction

. . A00 Salad Garnih Spacial Me Crust
176 298 10 6.00 930 Wedding Suffet No 1 80 Covers
153 142 4% ors 830
740

751 5 v0Cad0. e, Bacon ANICten, 0n n temanses, bread
a8 m 160 Das 557 Broac seiad, e, pepper, o ben, 5, beans,
2 198 280 15 1039 seled o bacon mest, bread garsish munheoom seusii e
190 223 550 0o SAB bread, salad, peppers, bervies, F55, mined veggies, toast
17.15 bread, salad, friss, 103u, tomatces, potanoes, calads, garmnich

Prefer an app? e
Use the Unilever Food Solutions Wise Up ", TOURISM

On Waste online tool k) %%?;EERN Wrap

GUARDIANS
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https://guardiansofgrub.com/resources/downloads/operational-resources-tracking-calculator/
https://guardiansofgrub.com/resources/downloads/operational-resources-tracking-calculator/
http://www.wiseuponwaste.com/
http://www.wiseuponwaste.com/

The Campaign Toolkit:

social media, posters, copy

CONTENTS

THE BRIEFING @  THE TEAN BRIEF

Irorogucton " Sealt script 15
@ YOIR NISSIN @ CALLTO ARNS

Spporung e campap® “ Video comsen ®

BEAT THE DR @ ONTHE FRON

Short and long copy a Vidwo torferdt
@ 1 RADSE (FROMUR @  GUARDIANS OF GRUB COST SAVING CALCULATOR

Camoagn wymbol o St What you toud sam a
@ RALLYING CRY @ HOW 0 GETINVOLYED

Sock images and o0y « Partner plans i
@  FLY THE BAANERS @ TAXE THEPLEDGE

Digital bannen » Becorme a Guardan todey b
o0 ENLIST NOw O THENEWSLETTER

Emaf ugnature 1] Katp o 0o dite a
@ PUTITINPRINT ® s

Posters [ Genery Q&4 a
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Campaign Toolkit: posters for using
on site and on social media

CALLING ALL GUARDIANS OF GRUB - 7 CALLING ALL GUARDIANS OF GRUS 3 CALLING ALL GUARDIANS OF GRUB

. ohing 111 et B¢ the mumter of prevervrg food and . AR VIR (matth e furvaert. be tineised and sove CE
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Campaign Toolkit: short videos for
social and comms channels

Rise up against food waste L earn Mare Rise up against food waste
. aihiana 12t Oin - -I. .

A2. GUARDIANS
-0F GRUB-

~™». TOURISM
: NORTHERN WIQP 5{;
IRELAND



Campaign toolkit: case studies

Inspiring examples of food waste reduction in action where small changes have made big savings.

SMALLER PORTIONS, HAPPIER
CUSTOMERS - AND TOTAL WASTE
REDUCED BY 72%

BACKGROUND SUMMARY

Dave, tenant and licensee at the Ship Inn, decided to
The Ship Inn, near Barrow in try separating and measuring food waste at the
Furness, Cumbi v suggestion of his Business Development Manager. The
traditional menu with an process appealed because of its potential as a cost
emphasis on home cooking

saving, labour saving and food waste reduction project
Dave was aware of some waste coming back on plates
and, although the primary driver was financial, he
hoped to increase his gross profit on food. Dave also
‘doesn't like to see waste on principle’
The Ship Infi

Nick Burns, Robinsons Food Development Manager,
briefed Dave on how to monitor food waste by

? TIP separating it into three bins for ‘spoilage’, ‘prep’ and
plate waste'. Dave then briefed the kitchen and front of
house staff. While it was a lttle difficult getting buy-in
from the staff at first, once the process was underway
he said they “really started to see the point

“The savings you make over a year, the
improved experience of customers and
better understanding and skills of kitchen
staff really make this worth doing. You
might think you don't have the time to do
this but you do. Once you get the buckets
in the kitchen and brief the staff it really
doesn't take much time at all”

Introduce changes one at a time.
Track using tools here

The bins were weighed and emptied at the end of each
night by Dave who kept a note of the weights and
entered them into the

developed through the Manchester Metropolitan
University Greener Retailing project with Robinsons
brewery. The calculator covers a four week
measurement period and works out how much waste is
in each category as well as the annualised cost and the
difference between the first and four weeks of
measurement.

Dave - Licensee
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EFFECTIVE MEASUREMENT LEADS TO A

20% REDUCTION IN FOOD WASTE AND
INCREASED PROFITABILITY

BACKGROUN

tablishe: 001, Ownies Bar
& Bistro is located in
Northern Ireland
aurant has seating for

The significant volume of food
being wasted on a daily basis
triggered the management team to
take action.

KEY FACTS

By tracking food thrown away, the business
has achieved a reduction in the average
amount of food wasted by 30g or 5p per
cover. This is anticipated to increase as they
continue to improve portion sizes and food
wastage control.

To help tracking of food waste, separate bins
were placed in the kitchen. Staff were very
keen to participate and adapted to new
practices quickly.

SUMMARY

Previously, Ownies acknowledged there was
alot of food being unnecessarily thrown
away, but now feel they are measuring and
managing this waste much more effectively.

The food waste tracking tools (available at
(VW QUArdIansorarub.com) helped show
staff the different sources of waste,
converting into a monetary value, and thus.
raising awareness of the value of the actions
they were taking

“The ‘food waste reduction tracking’ tools
helped identify wasteful practices which, in
turn, helped address portion size control
and reduce preparation waste. Customers
are happy with the new portion sizes, chefs
are happy with less waste and management
are happy with savings being made”.
Marion Magill, Manager

TOURISM
s NORTHERN

TOP TIPS FOR FOOD

WASTE PREVENTION
Seek staff suggestions on food CASE
waste prevention. STUDY

PREVENTING FOOD WASTE IN NORTHERN
IRELAND SAVES BUSINESS £21,000

Train front-of-house staff to

explain any menu options or changes.
Appoint a ‘Food Waste Champion’ on
every shift to co-ordinate food waste
measurement.

BACKGROUND KEY FACTS
In partnership with Derry City &
Strabane District Council and Mid

& East Antrim Borough Council,
WRAP enabled 17 busir es to
measure food waste and potentially
save over £21,000 per year
through the introduction of simple
measures to prevent food waste by

« Environmental Health Officers (EHOs) from
Derry City and Strabane District Council and
Mid and East Antrim Borough Council supported
17 local food businesses using the free food =y
waste tracking tools (available at

[W.gUArdiansorgrup.con) to prevent food Introduce ‘light bites’ as smaller portion
waste over a 6 week period. sizes.

By using food waste measurement tools the Review menus based on items being left
businesses identified 131 tonnes of wasted food behind.

each year, costing £251,764. Preparation and Consider options for preventing buffet
plate waste were found to be the biggest sy
sources of food waste.

Introduce ‘table talker’ literature.
Offer side dishes as separate menu

Cook to order at slower times.

By continuing use of the food waste tracking
calculator two of the businesses were able to
demonstrate a reduction in food waste after just
4 weeks.

Improve rotation of short-date foods.
Where appropriate use pre-prepared
vegetables and portioned meats to
prevent peelings, trimmings and bones.
Ensure staff understand good stock
rotation practices.

More than 50% of the businesses committed to
continuing to prevent food waste.

“Wow, I love the calculator... | just shared it with the

owner... Superb that the formulas and calculation:

are there and put into graphs. This creates a much
ttractive visual that more people can relate to.”
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https://guardiansofgrub.com/case_studies/

Campaign Guide: inspiration through action

Webinars, videos and case studies

People, Planet, Profit on-demand webinar series

In-depth and full of practical advice from industry
leaders in bite size episodes.

e Skills for the Future

* Serving Net Zero

* Plate waste: protecting profit and
planet

Video clips of Guardians sharing tips and expertise
Perfect to share on your social channels or with your
teams.

Menu planning guide
A guide to smart menu planning to save money, food
and satisfy customers.

RESOURCES

CAMPAIGM

PLATE WASTE - EPISODE 1

EPISDDE 2

EPISODE 3

EPISDDE 4

EPISDDE 5

.. TOURISM :
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Understanding consurmer behaviour to enhance
oustomer satisfaction & improve margins.

Welcoming address from Richard Swannell, International
Director, WRAP

Keynobte address - Rory Sutherand, Vice Chair, Ogjhey LK

Plate waste insights - Marc Zornes, CEQ, Winnow and
Professor Ganga Shreedhar, London School of
Economics

Approaches to plate waste reduction - Eleanor Morris,
Special Advisor, WRAP

Panel disoussion with the Sustainable Restaurant
Aszodation, The Restaurant Group, 155 and Unileser
Food Solutions

A2. GUARDIANS
» ~ —0F GRUB -


https://www.youtube.com/watch?v=8V9JB0Ffk9o
https://guardiansofgrub.com/resources/downloads/menu-planning-slides/

Campaign toolkit: Partnership Roles

Read our Partnership Pack to work out how you want to get involved and what each role involves.

W10 87 N

| AMBASSADOR | 'SUPPORTER|

GUARDIAN | CHAMPION |

WEe’ll be in touch with the appropriate badge and you can already download the Guardian of Grub logo to share in your
marketing and comms, and start working your way through the steps to take action.
J‘n‘ TOURISM

: : NORTHERN
We’'re thrilled to have you on the team! IRELAND

Let us know what you’re up to and, if appropriate, we can add you to our Wall of Fame. Wra/P g G_Uoﬁnﬁnklw_s



https://guardiansofgrub.com/resources/downloads/campaign-symbol/
https://guardiansofgrub.com/wall-of-fame/

Smaller portions, happier customers

and 72% less waste

Measuring food waste at the Ship Inn, Cumbria led to an:

* 84% reduction in spoilage as awareness changed practices

* 80% reduction in prep waste, mainly as a result of switching to
pre-prepared vegetables and pre-cut chips

* 67% reduction in plate waste through offering smaller portion sizes,
particularly of chips and sauces, and removing some garnishes

7,'-
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e Estimated £6,040 of savings over the year e «‘7.&3 f"" R At

“The savings you make over a year, the improved experience of customers and better
understanding and skills of kitchen staff really make this worth doing. You might think
you don’t have the time... but you do. Once you get the buckets in the kitchen and

brief the staff it really doesn’t take much time at all.”

Dave, Licensee > TOURISM
° 1 NORTHERN
< IRELAND




Measuring helps country pub

save £11,000* per year

Measuring at The Harrington Arms, Gawsworth, led to a:

* 48% reduction in spoilage from tighter ordering, more manager
oversite and buying smaller quantities.

* 31% reduction in prep waste — mainly from switching from a knife to
a peeler and buying pre-prepped

* 28% reduction in plate waste from controlling portions more tightly,
particularly chips, and offering smaller portion sizes of mains which
elderly customers appreciated

“This was a good exercise with perfect timing. My advice to other pubs is definitely

do it. The key is to enrol in the staff — it needs to be sold in the right way.” R I T

Andy Wightman, Licensee " T NORTHERN
- IRELAND

*Estimated true cost of food waste to the business, including associated costs such as energy
used in cooking and storage, staff time, waste disposal and water.




Preventing food waste in Northern

Ireland saves business £21,000

In partnership with EHO’s from Derry City & Strabane District Council
and Mid & East Antrim Borough Council to enabled 17 businesses to
measure food waste using the free food waste tracking tools over a 6-
week period, they identified:

* 131 tonnes of wasted food per year
* This costed £251,664

* Prep and plate waste were found to be the biggest sources of food
waste

* By continuing use of the food waste tracking calculator two of the
businesses were able to demonstrate a reduction in food waste
after just 4 weeks.

*Estimated true cost of food waste to the business, including associated costs such as energy

used in cooking and storage, staff time, waste disposal and water. .>—. TOURISM
"~ % NORTHERN
< TRELAND

Derry City & Strabane
District Council

Combhairle
Chathair Dhoire &

Cheantar an tSratha Bain

Derry Cittie & Strabane
Destrick Cooncil




Preventing food waste in Northern

Ireland saves business £21,000

Business type Reported food waste Cost of food waste

(Tonnes/business/p.a.) (£/business/p.a.)
Hotels £23,153

Restaurants £18,017
Residential Homes : £1,582

“Wow, I love the calculator... | just shared it with the owner... Superb
that the formulas and calculations are there and put into graphs. This

creates a much
_»—. TOURISM

more attractive visual that more people can relate to.” ® 1 NORTHERN
Business participant in the trial < IRELAND

*Estimated true cost of food waste to the business, including associated costs such as energy used in cooking and
storage, staff time, waste disposal and water.




Want to make a commitment to take action on wasted
food?

Step 1. As a business, pledge to join™ the campaign at guardiansofgrub.com by signing
the pledge and downloading the free resources and tools to measure our food waste and
shout about how and why we support the Guardians of Grub campaign.

Step 2. Appoint a Guardians of Grub Champion and regularly review your food waste
figures. Share learnings on reducing wasted food and support Guardians of Grub to rise
up against food waste.

Step 3. Commit to setting a food waste reduction target, measuring and taking action to
reduce our wasted food. Get kitchen staff briefed and set up to measure using Guardians
of Grub operational resources and use the Campaign Guide to encourage others to take

part. #” = TOURISM
° 1 NORTHERN
= IRELAND
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* WRAP will share hints, tips and advice for reducing our food waste as well as Wrw \
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exclusive content and support.


http://www.guardiansofgrub.com/
https://guardiansofgrub.com/become-a-guardian/
https://guardiansofgrub.com/resources/downloads/
https://guardiansofgrub.com/resources/downloads/operational-resources-all/
https://guardiansofgrub.com/?post_type=resources&p=174&preview=true
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guardiansofgrub.com #GuardiansOfGrub guardiansofgrub@wrap.org.uk



http://www.guardiansofgrub.com/
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