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WRAP- Waste and Resources Action Programme  

WRAP - Circular Economy & Resource Efficiency Experts

WRAP works with partners including HCA, 
NHSI, NACC to:

• Share best practice and promote food 
waste prevention; 

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

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.



Healthcare food waste stats*

* Stats provided by WRAP

13% of food purchased (by 
weight) ends up in the bin – and 
that could have been eaten.

Feed People Not Bins

For Health care average costs of food waste 

• 1kg is 94p
• 3.39kg CO2e



The Food Waste Hierarchy 
Stay in the Green

WRAP - Circular Economy & Resource Efficiency Experts

https://wrap.org.uk/


Behavior Change 

FOOD WASTE ACTION WEEK 
2022
7th March – 12th March 



Behaviour change 
Your teams are also Citizens – Behaviors are shaped at Home  

Behavioral loyalty 

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

Emotional  loyalty 

“I do it because it matters to me, and I 
believe our company really cares.”  



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."

Policies and SOP’s

Set Targets

Training and 
Collateral

Its not about  
Blame

Team  
Engagement

Calendarize 
activities

Recognise Positive 
behaviours and 

influencers 



Helping you Rise Up Against Food Waste
guardiansofgrub.com #GuardiansOfGrub

http://www.guardiansofgrub.com/


Visit
guardiansofgrub.com 

Access the resources

- Campaign toolkit 
- Operational resources
- Cost savings skills course 
- Becoming a Champion

Subscribe to receive regular 
updates (tick both boxes)



Protecting Profits & the Planet in Healthcare

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

• Sign 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.

http://www.guardiansofgrub.com/course
http://
http://
http://


Guardians of Grub  provides the tools we 
need to reduce waste in our business…



You make it come to life for your teams 



You make it come to life for your teams 

Add Carbon section



You make it come to life for your teams 



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

Spoilage waste
• Review order cycles
• Review storage systems
• Assess training needs
• Ensure procedures for 

storage are understood and 
supported by posters/labels

Action Examples 

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

TOP TIP 
Beyond batch cooking –
segregating compound dish 
elements to maximise reuse and 
commercial benefits 



Visibly better for the Planet 
Team engagement. 

Categorise your waste
for effective action planning

Visualising the waste,
Helps to define the actions and 

brings them to life

Asking the right questions

• 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.
• Are we noticing any trends? Menu planning, recipe 

review.
• 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
Make your success stories come to life and advocate the culture

• 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 
champion and the cost 
savings skills courses

• Make it part of your teams' 
personal objectives/KPIs

• Recognise and reward 
Champion behaviours



Wall of Fame 
Andy Jones , Phill Shelly, Nick Vadis 

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

https://guardiansofgrub.com/wall-of-fame/



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

Andy.twells@wrap.org.uk

http://www.guardiansofgrub.com/

