
FOOD WASTE: 
WHAT’S THE 
ISSUE?
Why food waste matters and  
how you can make a difference



THE PROBLEM  
WITH FOOD WASTE
On average, restaurants waste around 9% of their weekly food spend1, and when 
that waste is thrown into landfill, it produces methane – a greenhouse gas that’s 25 
times more harmful than carbon dioxide. So tackling food waste is not only good 
for the planet, but good for your profits too.   
 
Small changes can make a big difference. That’s why Just Eat and the Sustainable 
Restaurant Association have put together this handy toolkit packed with simple tips 
and tricks to help your restaurant become more sustainable.

 
How can you reduce food waste? 
 
Food waste in your restaurant comes from four main areas: 

• Spoilage

• Food preparation

• Overproduction

• Customers’ plates

 
Here is a quickstart guide which includes simple steps and resources that will help 
you get started in reducing your food waste.

1 Just Eat, December 2019
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https://guardiansofgrub.com/resources/downloads/operational-resources-starter-guide


SPOILAGE
 
Spoilage is food that’s thrown away because it’s gone off or is past its use-by date 
e.g. stale bread, gone-off meat, and milk. 
 
What can you do to reduce waste? 

• Manage your stock to ensure you are using the oldest produce first – remember 
to think ‘FIFO’ (first in first out)

• Add dates to your food so you always know how fresh your produce is

• Offer special deals on dishes that use food close to its use-by date

• Monitor your appliances to ensure your fridges and freezers are the correct 
temperatures

• Ordering and deliveries: speak to your suppliers and ask about ordering less, 
with more frequent deliveries

• Forecast how much of each ingredient you’ll need per delivery through 
monitoring your sales 

Take a look at this checklist to help you reduce waste 
 
 
Case study: Joe & ‘Za  
 
Award-winning London takeaway Joe & ‘Za has trained their chef in food cost 
management, making purchasing and monitoring stock more efficient.
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https://guardiansofgrub.com/resources/downloads/operational-resources-summary-checklist


FOOD PREPARATION
 
Preparation waste is food that gets thrown away in the preparation process e.g. 
potato peels, meat off-cuts, juice pulp, and onion skins. 
 
What can you do to reduce waste? 

• Serve food skin-on where possible e.g. skin-on chips

• Only trim what’s essential when preparing your fruit, veg, fish, and meat

• Ask your suppliers about pre prepared food options*

• Create your own waste-free dishes – this burger is made from juice pulp

*Responsible suppliers and manufacturers will generally send surplus food and scraps for recycling.  
Buying your food from conscious sources should mean excess food has been repurposed before it 
makes it to your restaurant.

OVERPRODUCTION
 
Overproduction waste is food that gets thrown away because it hasn’t been sold 
or too much has been prepared. According to Just Eat research, this is the most 
common cause of food waste in restaurants. 
 
What can you do to reduce waste? 

• Avoid leftovers by preparing your meals in line with how much usually sells of 
each dish

• Reuse excess ingredients – regularly wasted food could be used in other dishes 
or to create a brand new one

• Donate surplus food to causes or charities*

 
Did you know? 
 
“By serving their fries with the potato skins still on, KFC’s skin-on fries saved the 
equivalent 35 million potatoes in the first year they were launched!”
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https://oneplanetplate.org/#recipes/veggie-pulp-burger/


Case study: Chris’s Fish n Chips
 
At Chris’s Fish n Chips, all food 
made in the hour before closing 
time is cooked to order. This 
saves money as there’s no 
leftovers, and means customers 
get a super-fresh order – 

win win.
*Check out our list of places that take 
food donations at the end of this guide

YOUR CUSTOMERS’ PLATES
 
For restaurants that have a dine-in option, this is food that’s left on your customer’s 
plate. 
 
What can you do to reduce waste? 

• Reduce portion sizes of commonly wasted ingredients

• Consider using smaller plates when serving food

• Offer customers a takeaway box to take their leftovers home - there are lots of 
eco friendly packaging options available, check out the Just Eat Partner Shop  
to find out more

• Consider removing or reducing sides and extras if they’re often being left 

MEASURING & REDUCING  
YOUR FOOD WASTE
 
To get an accurate picture of how much food you’re wasting and the area it’s 
coming from, you need to measure it. 
 
You’ll need: 

• Four food waste bins

• Weighing scales 
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https://partner.shop.just-eat.com/


 

How to measure and reduce your waste in six steps: 

1. Separate your food waste into four bins – food preparation, spoilage, 
overproduction, and customers’ plate

2. Weigh the waste from each bin every day for two weeks and record the figures

3. From your figures, find the biggest source of food waste and whether it 
changes by day of the week

4. Plan where you can reduce waste based on your findings

5. Train your team on any changes to your menu or operations 

6. Set yourself a reduction target to work towards (e.g. a 10% reduction in food 
waste over three months) 

Find out how much food you could save with this audit calculator from WRAP.

 
Use WRAP’s Guardians of Grub resources to help you get started on how to 
measure food thrown away at your site. 
 
Every year the UK wastes enough food to fill the shard 10 times over.2

2 SRA

 
How can staff make your reduction plan successful? 
 
Getting your staff directly involved in reducing waste will go a long way to helping 
your profits and the planet. Here are some simple ways to get them engaged: 

• Provide an overview of the benefits of reducing food waste

• Offer knife skills training to help reduce waste from peels and offcuts

• Encourage them to use as much of the ingredients as possible when preparing 
food

• Offer training in ordering and forecasting 

• Visit a waste facility to gain more knowledge about the impact of waste 

Watch this video for a useful overview on food waste  
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https://www.guardiansofgrub.com/resources/downloads/operational-resources-tracking-calculator
https://guardiansofgrub.com/resources/operational-resources/1
https://youtu.be/2HAk7AQUw1I
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How can you help customers reduce food waste?
 
On average, 9% of all takeaway food gets thrown away at home. This adds up to a 
total food waste bill for UK households of £1.4bn.3 
 
This is mainly due to: 

• Oversized portions

• Free extras and sides

• Over ordering 

Nearly half of takeaway customers throw away items that they didn’t ask for, such 
as rice, chips, salad and sauces – so giving away fewer extras and sides could help 
you save money and reduce waste.

What can you do to reduce 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

• Ask your customers if they would like extras rather than offering them as standard 

Check out WRAP’s Love Food Hate Waste resources for helpful tips 

3Just Eat, December 2019

https://www.wrap.org.uk/content/less-food-waste-saves-money
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RECYCLING YOUR  
FOOD WASTE
 
All scraps, leftovers, and out of date food should be placed in a dedicated food 
waste bin. This ensures that when the waste is collected for recycling, it will be 
composted or used to create renewable energy.  
 
By recycling, you’re helping to reduce toxic greenhouse gases not only created by 
food waste, but also from the incinerators that burn everything that isn’t recycled. 
 
A reliance on incinerating waste can also result in lower recycling rates, which 
impacts on wider waste like plastic and packaging.

DONATING YOUR  
LEFTOVERS
Donating your surplus food is a win-win for two reasons:   

1. Less food waste in the bin means less impact on the environment

2. You can provide a valuable lifeline for people who rely on food donations 

Check out this list of organisations that welcome donations: 

• Ace of Clubs

• City Harvest London

• Fare Share

• Food Cycle

• Food Donation Collection

• Karma

• Neighbourly

• Olio

• Plan Zheroes

• Too Good to Go

http://aceofclubs.org.uk/
http://www.cityharvest.org.uk/
https://fareshare.org.uk/giving-food/
https://www.foodcycle.org.uk/
https://www.foodtodonate.com/
https://karma.life/
https://www.neighbourly.com/
https://olioex.com/
https://planzheroes.org/
https://toogoodtogo.co.uk/en-gb


HOW CAN I LEARN MORE  
ABOUT FOOD WASTE?
Speak to the Sustainable Restaurant Association about: 

• Membership

• Advice on how to tackle food waste 

You can also visit WRAP’s Guardians of Grub website or email  
guardiansofgrub@wrap.org.uk

https://foodmadegood.org/
https://foodmadegood.org/issue/foodwaste/
http://www.guardiansofgrub.com
mailto:guardiansofgrub%40wrap.org.uk%20?subject=



