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WRAP- waste and Resources Action Programme

Target

Our mission MEGSUI'E
Act

Our vision —— WRAP works with partners including HCA,
NHSI, NACC to:

e Share best practice and promote food

Re-defining waste prevention;

* Engage NHS Trusts / healthcare sites to
help them identify food waste prevention
opportunities, improve the management of
their kitchens and save money

Re-thinking

WRAP - Circular Economy & Resource Efficiency Experts Wrw


https://wrap.org.uk/

Overview

Today we will talking about

Food Waste Challenges
“Guardians of Grub” food waste reduction and behaviour
change campaign,
Opportunities for online learning, Supporting you in your
food waste prevention Journey.
Essential team engagements to ensure effective actions
against food waste that make a difference
The importance of categorising wasted food
Sharing further insights into engaging your teams and clients
on reducing food waste.

wrap



Healthcare food waste stats* wrap

For Health care average costs of food waste

« 1kgis 94p
« 3.39kg CO2e

Food purchased by the healthcare sector
— 13% of food purchased (by

weight) ends up in the bin - and
that could have been eaten.

82.0%

. 13.5% is
IS eaten avoidable

— Feed People Not Bins

4.5% is
unavoidable

Source: WRAP
Wi Vi), 2

SIS, ounrnians
* Stats provided by WRAP —0F GRUB-
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The Food Waste Hierarchy
Stay in the Green

Prevention

L

L ]

Waste of raw materials, ingredients
and product arising is reduced -
rreasured noverall reduction In waste

Redistribution to people

Sent to animal feed
Bio based materials / biocthemical
proCessing

Anaerobic digestion [ codigestion

Composting [/ aerobic processes
Land application
Mot harvested [ ploughed in

Recovery

Incineration of waste
with energy recovery
) Controlled

Dispn:.'-sal " combustion

L

L ]

L

Waste incinerated without
ENETEY recovery

Landfill

Sewer [ wastewater treatment
Refuse / discards

WRAP - Circular Economy & Resource Efficiency Experts
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https://wrap.org.uk/
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Behaviour change Wrop

Your teams are also Citizens - Behaviors are shaped at Home Behavioral loyalty

“l do it because its my job and My
company tell me to”

Five stages of -
Advocacy € obehaviour change :

oy N

Emotional loyalty

Practice

There are four conditions for success in
changing a personal behaviour:

“I do it because it matters to me, and |

1. Defining a clear and simple goal. .
believe our company really cares.”

2. Gathering sufficient and accurate
knowledge to make a clear plan.

3. Having lots of personal motivation to

oliond throigh Two main strategies for changing behaviour

ADD PRESSURL

4. Having and relying on a supportive

KHOW|edge environment.




7 steps to highly engaged team

Take ownership
“It's not about blame, it's about collective action, agreeing correct behaviours together and recognising them."

Its not about

Blame
S5tep 4

Crete a safe
environment

Step 3
Empower
them to be
successful

Training and
Collateral

Step 2
Make Goals
Aspirational

Step 1
Provide clear
direction

Policies and SOP’s

s

Step 5
Let them
Own &
share ideas

Step 6
Provide
CNgoing
support

Step 7
Give
recognition

Team
Engagement

Calendarize

activities

Recognise Positive

behaviours and
influencers

wrap

Target
Measure
Act
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http://www.guardiansofgrub.com/

Visit
guardiansofgrub.com

Access the resources

As a Guardian of Grub, | pledge to be
the driving force behind reducing
° ° wasted food across the Hospitality
campalgn tOOIkIt and Food Service sector. | will
increase awareness of the issue,
track, measure, save and report on

0 pe ra t i o n a I reso u rces wasted food in our business, and do

Cost savings skills course e
Becoming a Champion

EMAIL

COMPANY NAME

PLEASE SELECT

Subscribe to receive regular
updates (tick both boxes) S

evaluation about Guardians of Grub

GUARDIANS

—-0F GRUB -



Protecting Profits & the Planet in Healthcare WIago

www.guardiansofgrub.com: Free tools to track and reduce wasted food

Follow principles of UK Food Waste Reduction Roadmap Target Measure Act
« Cost Saving Skills Course 15 minute module

 Interseted in next cohort - Becoming a Champion behaviour change
course

 Sigh up to website and news letter - click both buttons
Becoming a Champion pilot saw up to 38% reduction of food waste in just
4 weeks.

Target | ,
\\\\"/—%): \\\ﬁ\;:\” )’

Measure % 55 ¢ Yii» GUARDIANS

Act Fge %;_ ~OF GRUB-


http://www.guardiansofgrub.com/course
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Guardians of Grub provides the tools we
need to reduce waste in our business...
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You make it come to life for your teams WYT.

Food Waste

Food Service Provider:
Healthcare Please refer to the Food Service Provider definitions at the bottom of this page

Cost of Food

Date Spoilage Prep Plate Buffet Food Food waste per Cost per
(dd/mm/fyyyy] Day Covers (kg) waste (kg) waste (kg) waste (kg) Notes (content of bins, special occasion) Waste/kg  Wastef/f cover/kg CoverfE
20/09/2021 [N ELLE 600 4 .00 30.00 10.00 15.00 tomato.bread crusts baked beans, 59.00 010 0.09
21/09/2021 QIVE=LEV 625 6.00 25.00 15.00 12 .00 hospitality lunch, fruit trimmings 58.00 .09 .09
22/09/2021 BIWEGEAEN 650 13.00 22.00 12.00 10.00 macaronni cheese beef stew, rice 57.00 0.09 0.08
23/09/2021 RLMELEL 634 8.00 30.00 15.00 15.00 hospitality lunch, fruit trimmings &8.00 011 0.10
24/09/2021 IFaLEV 589 8.00 23.00 20,00 B8.00 Trolley heating issue 59.00 0.10 0.09
25,/09/2021 Bl EY 450 1.25 10.00 7.00 4.00 reduced weekend teams, Breakfast lines to be reviewed 22325 0.05 0.05
26/09/2021 NV GEN 450 0.50 8.00 15.00 B8.00 Early patient release pre lunch 3150 0.07 0.07
27,/09/2021 IELLLEN 620 5.00 25.00 10.00 12.00 tomato.bread crusts,baked beans, 52.00 0.08 0.08
28/09/2021 QIS 630 7.00 21.00 12 .00 15.00 hospitality lunch, fruit trimmings 55.00 0.09 0.08
29/09/2021 BWEGEAEN 610 8.00 30.00 15.00 9.00 macaronni cheese, beef stew, rice 62.00 0.10 0.10
30/09,/202 1 RLEEL 580 045 18.00 30.00 7.00 hospitality lunch, fruit trimmings 55.45 0.10 0.09
01,/10/2021 IFEL 570 13.00 13.00 13.00 12 00 fish, chips , soup, ricepudding 51.00 0.09 0.08
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You make it come to life for your teams WwWr

FROM THE DATA YOU HAVE ENTERED SO FAR...

Where is this waste coming from?
Food waste by type

. This chart shows where your total food waste came from in Week 1
The total number of covers in week 1 was... 3998

grammes
The average amount of food waste per cover was ... “
£0.08

m Spoilage

m Preparation waste

The average cost of waste per cover was ...
(based on food purchase cost data from WRAP research. See 'BACKGROUND' tab)

® Plate waste

Buffet waste

tonnes
Multiplying this up to a whole year suggests that you would be wasting... 18.45

Costing the business an estimated ... ESVFYE

HOW MUCH COULD YOU SAVE BY REDUCING WASTE?

If you were able to reduce food waste by 25%, you would save this in a year...

If you were able to reduce food waste by 50%, you would save this in a year...

If you were able to reduce food waste by 75%, you would save this in a year... £12,957

Add Carbon section




You make it come to life for your teams

HOW MUCH CAREBON ARE YOU WASTING? y
g Rt s SlCNTERS Sre Baroed on Rrrwmetiens From TN ek Souna i e S CUSREEANE Lol sna sbhels snd B anSler oo pr cstimater

FROM THE DATA ¥OU HAVE ENTERED SO FAR_
grammes
The estimated amount of COZ2e [g]) from food waste per cover in week 1 was _

kilogrammes
The estimated amount of CO2e [kg) from total food waste in week 1 was _ _

tonnes
Multiplying this up to a whole year suggests that you could be wasting CO2e [£] of —

tonnes

Based on week 1 food waste, the gearly estimated COZe [t] produced by disposal could be
The gearly estimated CiO2e [t) from embodied energy in wasted food could be

The majority of emissions from wasted food come from the production of food itself, rather than disposal.

HO% MUCH CARBON COULD %¥'0OU SAVE BY BEDUCING WASTE?
tonnes
IF you were able ba reduce ke by From week. could save [t} in ayear of...

Jere able boredus

IF you were able ta reduce F

DID ANYTHING CHANGE OVER THE FOUR WEEKS OF MEASUREMENT 7

Sometimes, just the act of measuring waste leads to a change ... or you may have taken deliberate action on your processes ...
did either show up in your food waste figures?

ramines

Change in COZe [g] per o

POTENTIAL CARBON SAVINGS

kilogramme=
If changes made from weeks 1to 4 were ongoing, this could 2awe | [ka] per week of...
toORRES
IF changes made From w O 4 wWere o ing, t & [b] per year of...

Wr



You make it come to life for your teams

Action Examples

Preparation waste

Training basic knife skills
Review trimming options
Review purchasing spec
Review equipment and
knives suitable for purpose
Set up preparation waste
recipe blue sky thinking
session

OUR FOOD WASTE REDUCTION ACTION PLAN

Organisation/Site: ., ,.............. Ownerofplan: .. . ., .............. Reviewdate: . ... ..

Date

completed Comments

No. Example By who By when
ction

1 |Preparation - introduce a Specials board (Name) (Date) (Date)
to use up surplus ingredients

2 IPlate - Introduce customer table talker

[Spoilage — reduce cooking errors by retraining

3 staff. Display posters are in place to remind staff
of FIFO

Make.arangements with appropriate
1 forganization to redistribute surplus food (Name) (Date) (Date)
here it arises

Recycle food waste

[Contract waste management company to
1 fcollect food waste separately to discuss (Name) (Date) (Date)
[setting up collections.

2

3

b,
%mnmms
| ~0F GRUB~

Spoilage waste

Review order cycles

Review storage systems
Assess training needs
Ensure procedures for
storage are understood and
supported by posters/labels

TOP TIP

Beyond batch cooking -
segregating compound dish
elements to maximise reuse and
commercial benefits

Action Examples

Wrap
Plate waste

« Review portion sizes

« Review menu cycle

« Review portioning tools

« Create feedback mechanisms
« Look at pre-order systems

Overproduction waste (buffet
category)

 Introduce safe chilling for reuse
« Review production plans

« Review cooking in Batch form

Redistribute/Recycle

« Aim for no food to landfill

« Understand food waste collection
mechanism and speak with
providers



Visibly better for the Planet
Team engagement. Wra’P

FOOD SPOILAGE WASTE FOOD PREPARATION PLATE WASTE ONLY PRODUCTION
—=
g ( .
= E

ONLY WASTE ONLY WASTE ONLY
Food that is damaged i g
Categorise your waste
for effective action plannlng Ask|ng the right questions

Food waste from preparation customers’ plates
or out of date e.g. offcuts and peelings -
WO ey
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« Could we have use it? Anyone want to create a recipe?

« What does it cost? Visualise the commercial impact.

- Did anything contribute to the waste? Equipment
Breakdown etc.

« Is there a better way to order it? Increase frequency
reduce volume.

Visualising the waste, - Are we noticing any trends? Menu planning, recipe
Helps to define the actions and review.
brings them to life « What are the customers telling us? E.g. Food is cold,

presentation is unappealing.
- Can we change the way we cook it? E.g. size of
batches



Bang the Drum WrarP

Make your success stories come to life and advocate the culture

SEEING IS BELIEVING WHEN IT
COMES TO FOOD THROWN AWAY

Client teaching kitchens
Team recipe competitions
Sustainability calendar
events

Client business review
Create case studies and
share great practices
Support continued learning
through becoming a L=
champion and the cost /1 '
savings skills courses /
Make it part of your teams'
personal objectives/KPIs
Recognise and reward

Champion behaviours

TRACKING AND SAVING
single Elior site

ading p Areview ot a single suggested

South, Elior
%emnuns
—0F GRUB=
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Wa" Of Fame https://guardiansofgrub.com/wall-of-fame/ Wrc‘m

Andy Jones, Phill Shelly, Nick Vadis

WALL OF FAME e e el

‘ .. vy individuals who have shown t ent to
reducing wasted food and maki
difference to their profits and the planet.
1

—-0F GRUB -

Without collaboration and advocacy we will not get there as a world if we do not move further faster



Andy.twells@wrap.org.uk

GUARDIANS
~0F GRUB-

guardiansofgrub.com guardiansofgrub@wrap.org.uk #GuardiansOfGrub



http://www.guardiansofgrub.com/

