
GUIDELINES ON THE 
PREVENTION OF FOOD 
WASTE AT HOTELS, 
RESTAURANTS AND 
OTHER PUBLIC 
CONSUMPTION POINTS





This guide has been prepared in cooperation 
with Metro Turkey, T.C. the Ministry of Agriculture and 
Forestry and the Food and Agriculture Organization of 

the United Nations (FAO)





5

According to the report issued under the UN 
programme, which has been carried out in order 
to reduce global per capita food waste at the 
retail and consumer levels by half by 2030 and 
support the global effort for the reduction of 
food waste in production and the supply chain, 
including post-harvest losses, food waste is 
a global issue observed not only in developed 
countries but also in underdeveloped and 
developing countries. 

BThe United Nations announced that from the 
point of consumers, 17% of all food prepared for 
consumption was going to waste in its original 
form, without being touched. On the other hand, 
it is estimated that nearly 690 million people are 
experiencing hunger around the world. Based 
on the calculation that a person has 70,000 
meals on average during his or her life, which 
corresponds to 25 to 30 tons of food, it is seen 
that the amount of food wasted is suf�icient to 
feed more than 30 million people throughout 
their life. The United Nations Food and Agriculture 
Organization (FAO) and the Ministry of Agriculture 
and Forestry of the Turkish Republic launched the 
�Save Your Food � Protect Your Meal� campaign 
on 20 May 2020 in order to raise general public 
awareness about the loss and waste of food and 
mobilize all actors in the food supply chain. Item 
1.1.10 of the �National Strategy Document and 
Action Plan for the Prevention, Reduction and 
Management of Food Loss and Waste in Turkey� 
requires the development of guidelines for the 
reduction of food waste in cooperation with the 
private sector. These guidelines were developed 
based on the �Fighting Food Waste in Hotels� 
guidelines, which were prepared by the WWF, 

AHLA (American Hotel & Lodging Association) and 
the Rockefeller Foundation in order to support the 
efforts made by the hotel, restaurant and other 
public consumption industries for the prevention 
of food waste by providing guidance in relation 
to the challenges in PREVENTING food waste in 
the industry, DONATING food waste that cannot 
be prevented, and DIRECTING the remaining 
part. In addition, the document contains the 
results revealed by the Food Waste Measurement 
Project conducted by Metro Turkey at hotels and 
restaurants. 

In this context, these Guidelines were prepared 
by Metro Turkey, which has put sustainability in 
the centre of all its operations for 30 years to 
preserve Turkish cuisine and culture and ensure 
that it is passed on to the next generation, 
in cooperation with FAO and the Ministry of 
Agriculture and Forestry. 

In addition to the information provided in these 
Guidelines, implementation of the �Guidelines 
on the Principles of Hygiene and Good Practices 
for Public Consumption Points�, which was 
developed under the coordination of the Ministry 
of Agriculture and Forestry and published by 
the Confederation of Turkish Tradesmen and 
Cra�tsmen (TESK) in order to support businesses 
in terms of the good hygiene practices required 
to be followed by public consumption points to 
comply with the applicable food legislation and 
produce and/or offer safe food, will ensure that 
hygiene conditions can be fully met by businesses 
and food waste is reduced in a way to support the 
implementation of these guidelines.

Our purpose
According to the Food Waste Index Report under the United Nations� (BM) Environment 
Programme, nearly 931 million tons of food was lost or wasted in 2019. While 61% of 
this amount was wasted at the household level, 26% of total waste took place in food 
services and the remaining 13% at the retail level.
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Unplanned production and unconscious 
consumption of food deplete the limited resources 
of our planet. The most important means available 
to us for the establishment of sustainable and 
renewable food systems is to eliminate and 
reduce food losses and waste and change our 
consumption habits.

Food losses and waste should be considered 
as a whole from the �ield to the point of 
waste. Around the world, 1/3 of all food 
produced is wasted1 every year and 40% of 
this waste originates from retail businesses 
including public consumption points such 
as hotels and restaurants.2 Wasted food 
constitutes 10% of the global greenhouse gas 
emissions3 and consumes approximately one 
fourth of global water resources. Preventing 
and reducing food loss and waste is one 
of the easiest and most effective ways to 
reduce the environmental impact of our food 
system and improve access to food for both 
people at risk of hunger and the gradually 
increasing population without increasing 

agricultural production. 
At restaurants and at hotels where the 
delivery of food and beverages are important 
parts of the business, while it is very 
important to offer guests memorable and 
rich menus, the biggest sources of worry are 
that food may fall short of satisfying guests 
and the preferences of consumers are not 
known in advance. Thus, every actor in this 
system adds a kind of �insurance� to prevent 
the realization of this scenario. For example, 
when a customer states the number of 
guests as 2 500 for a meeting event, the 
organizer may consider all the guests to be 
male adults who will consume all the food 
served, looking at the main structure of the 
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group. The chief, just to be on the safe side, 
may add a 3% safety margin on the number 
given by the meeting organizer. On the day 
of event, the banquet manager offers food 
prepared for a group larger than 2500 
people in order to ensure that the buffet 
seems generous, while the guests heap 
their plates, worrying that there will not be 
enough food for them to take a second plate. 
Due to such measures taken throughout the 
process, tons of surplus food are produced 
and served. 

In 2018, Metro Turkey conducted a food waste 
measurement study at certain pilot hotels 
and restaurants to see at which stages food 
waste takes place in the hotel and restaurant 
industry. 

The project revealed that the rate of food 
going to waste from the plate was 65% in  
all-inclusive hotels, while it was 52% at 
boutique hotels and 74% at restaurants. 
Meanwhile, the rate of waste at the 
production and storage stages was 19%  
at restaurants and 5% at hotels due to 
the lack of suf�icient storage areas or the 
inability to know the exact number of guests. 

Similarly, according to research carried 
out by the World Wildlife Foundation (WWF) 
during an 800-person event, while an 
average person is known to consume  
450 grams of food at a meal, the amount  
of food prepared per head by the kitchen  
was 900 grams4, meaning that nearly  
360 kilograms of food was prepared in 
excess for just one meal!
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Food is the most vital connection between us 
and the planet. In addition, food is sacred in our 
culture since we rely on the sustainability of food 
resources to be able to survive and continue raising 
healthy new generations. We have to value food at 
the level it actually deserves during production, 
transportation, handling, and consumption, based on 
its indispensable place in our lives.

If, as estimated, the world population 
reaches 9.8 billion by 2050, we will need a 
three-times larger planet to be able to carry 
on our current consumption habits. In order 
to meet the food demands of the increasing 
global population, food production will have 
to increase by 60% compared to today. 

On the other hand, one third of all the food 
produced, which corresponds to 1.3 billion 
tons of food, goes to waste every year.  

In the EU, it is estimated that 88 million tons 
of food, with a cost of nearly 143 billion Euro, 
is wasted annually. Meanwhile, while 20% of 
the food produced in the EU is wasted, at 
least 55 million people have to struggle to 
access a suf�icient amount of food. 

In Turkey, the amount of food going to waste 
every year is 18.9 million tons. We know 
that nearly 50% of all fruits and vegetables 

harvested is lost or wasted. Every single day, 
4.9 million loaves of bread are thrown away.   
It is estimated that 40% of food waste 
takes place at retail businesses such as 
restaurants, supermarkets, and hotels.* 
(*https://ec.europa.eu/food/safety/food_
waste/stop_en)

When we waste food, we also waste the 
soil, water, energy, and labour used in the 
production of food.
It is high time to appreciate and consider  
the value of food. 

While food loss and waste is the top global 
problem when considered with hunger 
and malnutrition, it also causes enormous 
economic losses to be suffered by farmers, 
consumers and all other stakeholders in the 
food value chain.
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In fact, it is quite possible to reduce food 
waste through modest touches starting from 
menu planning to plate size. 

According to the Turkey Waste Report (2018) 
generated by the Ministry of Trade, 5.4% of 
consumers throw away excess food, while 
23% of all food purchased goes to waste 
without being consumed. A survey conducted 
by an independent consultancy �irm under 
the Save Your Food campaign found that 
only 66% of households go shopping with 
a shopping list.  Unplanned and excess 
shopping may cause purchased goods to 
spoil without being utilized. According to 
another study, Turkish people throws away 
fruit and vegetables most (42%), followed by 
milk and dairy products (41%) (Nielsen, 2019).6

Interviews on food waste were made with 
16 chefs in Antalya, who were experienced 
at hotels adopting the all-inclusive / ultra-
inclusive concept. According to the �indings, 
the most important cause of food waste at 
hotels was unconscious consumption. In 
addition, improper cooking methods and 
lack of knowledge and experience of the 
production staff were found to be among the 
primary causes of food waste. During the 
interviews, it was stated that restaurants 
were the primary place of food waste while 
preliminary preparation of food was the 
main activity generating waste. In general, 
fruit and vegetables were stated as the 
most wasted food groups while cheese at 
breakfast, bakery products at lunch, and 

vegetable dishes at dinner were wasted 
the most. Various suggestions made by the 
chefs for reducing food waste at hotels 
included cooking to order, raising awareness 
among both producers and consumers 
through training and visuals, expanding 
the food friendly �orange �lag� practice, 
purchasing higher-quality raw materials 
in smaller amounts, eliminating the use of 
food for decorative purposes, increasing the 
number and varieties of dishes, serving in 
portions, increasing the number of a la carte 
restaurants as an alternative to the open 
buffet practice, and improving thematic 
offerings based on the guest pro�ile 
(Ceyhun Sezgin, and Ate�, 2020).

The all-inclusive concept and open buffet 
practice are said to trigger food waste, 
especially at accommodation facilities. At 
this point, the fact that guests at the hotel 
consume all day and pay in advance for 
products and services is asserted to be an 
important factor. In addition, differences 
in the consumption and eating behaviours 
and expectations of guests may be among 
the factors. In this context, in a study 
aiming to �ind out guests� perceptions and 
opinions about the open buffet practice and 
waste at all-inclusive hotels, interviews 
were conducted with individuals who 
stayed in hotels providing unlimited open 
buffet services in various districts of Mugla 
province. Perceptions of the guests about 
food waste and health problems related to 
the open buffet practice, and their food and 
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consumption habits were reviewed from 
the demographic perspective. According to 
what the interviewees said, the food and 
beverages taken from the open buffet were 
not fully consumed by the guests, and they 
unavoidably went to waste. When compared 
to women, more men thought that the open 
buffet was a source of waste. In addition, 
according to the interviewees, the open 
buffet might trigger overeating and in turn 
cause health problems, which was stated 
more frequently as age and education level 
increased (Do�an, Dengiz, and Tarhan, 2020).

Another study was conducted with kitchen 
staff working at 4-star and 5-star hotels 
and high-pro�ile restaurants in Istanbul, 
Bolu, Afyon and Sakarya provinces in order 
to examine the effect of food loss and waste 
on costs in the food and beverage business. 
In the study, the participants were asked the 
following four questions: 1. Do you think that 
food loss and waste during food production 
have any relationship with costs and cost 
control at hotels / restaurants? 2. Do you 
think that food loss during the purchase 
of food has any relationship with costs? 3. 
Do you think that food waste during food 
production has any relationship with costs? 
4. Do you think that food waste during food 
consumption has any relationship with 
costs? According to the results of the study, 
the participants, in spite of their relatively 
high level of education, did not have any 
awareness or perception regarding the cost 
reduction effects of preventing waste during 

production and other food waste. The study 
made the following suggestions, based on the 
results: Reviewing universities� education 
programs; raising awareness among 
consumers and staff about the reduction and 
prevention of food loss and waste; developing 
strategies for the reduction of food waste by 
examining/analysing consumer behaviours 
in detail; and establishing better data 
management for the donation of excess food 
(K�rm�z�ku�ak, and Yücel, 2021). 
In a study conducted to determine food 
waste generated by restaurants, interviews 
were conducted with 29 restaurants 
located in Istanbul province. According to 
the �indings of the study, more than half 
of the restaurants (58.6%) stated that 
they were carrying out waste-monitoring 
activities. However, it was found that 
almost all participants did not have detailed 
information about food waste. The vast 
majority of the participants (79.3%) identi�ied 
the service department as the most 
prominent source of waste at restaurants. 
According to 68.9% of the participants, 
vegetables are the most wasted type of 
food. Regarding the reuse of food waste, all 
participants said that they stored waste oil 
for biodiesel production, while 82.7% of them 
reused waste food in food production in 
different ways (vegetable juice, soup, sauces, 
etc.). The most prominent factors causing 
food waste in the kitchen were speci�ied 
as customer expectations (31.1%) and 
negligence of the staff (21%). On the other 
hand, the reason for table waste was stated 
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as excessive food ordered by guests. Various 
solutions for the reduction of food waste 
were suggested based on the �indings of the 
study (˙iri�o�lu, and Ako�lu, 2020).

In a master�s thesis, a mobile application 
called LUSE was developed in order to value 
and reuse surplus food at restaurants. 
The application aims to deliver delicious, 
affordable, healthy and excellent (�LUSE� as 
the acronym for the Turkish equivalent) food 
to people in need. Restaurants can set more 
affordable prices for surplus food at certain 
times of the day. For example, a restaurant 
can sell soup at a 50% discount from 19:00 
PM to 22:00 PM, and the restaurant owner 
can place 50% discounted soup on the 
application. Then, people can order the 
product online and it can be delivered to 
their addresses (Erik, 2019).

For more information on food loss and waste:
	 �	 Protect Your Food Campaign, https:// 
		  www.gidanikoru.com
	 �	 National Strategy Document and Action  
		  Plan for the Prevention, Reduction and  
		  Management of Food Loss and Waste  
		  in Turkey, http://www.fao.org/3/ 
		  cb1074tr/CB1074TR.pdf
	 �	 Document samples, Hotelkitchen.org,  
		  and information on food loss and waste in  
		  the USA, FurtherwithFood.org
	 �	 WWF�s efforts for the prevention of food 
		  waste, WorldWildlife.org
	 �	 Food loss and waste in the EU,

		  https://www.restorankitchen.org/
		  https://www.leanpath.com/
		  https://www.epa.gov/sustainable- 
		  management-food/excess-food- 
		  opportunities-map
		  http://www.fao.org/save-food/regional/	
		  easterneurope/en/
		  EU platform on Food Losses and Food  
		  Waste: https://ec.europa.eu/food/food/ 
		  food-waste/eu-actions-against-food- 
		  waste/eu-platform-food-losses-and- 
		  food-waste_fr
	 �	 http://www.ggd.org.tr/resim2/ 
		  ggd_gida_kaybi_ve_e�tiket_okuma_aras__ 
		  tirmasi_25_04_2019.pdf 
	 �	 http://www.fao.org/save-food/en/
	 �	 Guidelines on the Principles of Hygiene  
		  and Good Practices for Public  
		  Consumption Points, /https://www. 
		  tarimorman.gov.tr/GKGM/Belgeler/ 
		  Uretici_Bilgi_Kosesi/Egitim/Hijyen_ 
		  Kilavuz/Toplut%C3%BCketim%20 
		  Yerleri%20%C4%B0%C3%A7in.pdf
	 �	 https://wrap.org.uk/sites/default/ 
		  �iles/2020-10/WRAP-Hotels_The%20 
		  Business%20Case%20for%20Reducing%20 
		  Food%20Waste.pdf
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The results showed that plate waste was the 
biggest source of waste with a share of 65%, 
followed by the staff dining hall with 16%, the 
buffet with 15%, and production with 3%.    

Based on the current potential and bene�it 
analysis conducted for the boutique hotel, 
it is possible to reduce plate waste by 40%, 
buffet waste by 40%, and production waste by 
20% if an effective food waste management 
system is implemented. The total amount of 
waste that can be prevented thanks to the 
project is 2.1 tons, corresponding to carbon 
dioxide (CO2) emission reduction equal to  
34 barrels of petroleum (5 406 litres).

The amount of waste that can be prevented 
annually thanks to the project is 2.1 tons, 
corresponding to CO2 emission reduction 
equal to of 34 barrels of petroleum.

Targeted saving rates:
� Plate waste: 40%
� Buffet waste: 40%
� Production waste: 20%

%65

%15

%16

%3

Distribution of waste by source

Kitchen losses generating during production 
materials not suitable for consumption are not included.

From the plate From the buffet

From the 
staff dining 
hall

From the 
production

Key factors causing food waste costs

Failure to monitor 
purchasing and food 

waste amounts

1 2

Guest

3

Lack of accurate 
planning

4
Excessive 
plate sizes 
and menus

AT THE ALL-INCLUSIVE HOTEL the weight of 
the food wasted in the main restaurants, a la 
carte and snack restaurants, patisserie, and 
staff dining hall were measured separately 
at the production, buffet, and service stages 
for 4 days. The results showed that plate 
waste was the biggest source of waste in 
the all-inclusive hotel with a share of 54%, 
followed by buffet waste with 40%, and 
production waste with 6%.

Plate waste Buffet waste Production 
waste

%40

%6

%54

Distribution of losses / waste by 
sou
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%43

%5%52

Distribution of plate waste by types of food

Fruits & Veg. %9 	 Meat %15 	 White meat %4	
Seafood %26	 Cold starters %3	 Hot meals %10	
Soup %1	 Bakery products %4	 Desserts %19	
Deli meat %2	 Dairy products %4	 Dry food %3

Fruits & Veg. %6 	 Meat %26 	 White meat %2	
Seafood %8	 Cold starters %3	 Hot meals %19	
Soup %3	 Bakery products %2	 Desserts %2	
Deli meat %5	 Dairy products %20	 Dry food %4

%26

%19

%4

%10

%3

%2

%9

%15

%4

%4

%2

%1

Distribution of buffet waste by types of food
In the measurement of buffet waste at the 
facility, it was seen that meat dishes, dairy 
products, and hot meals were the types of 
food with the highest cost. Measurement 
results suggest that improving the quality of 
products in meat dishes and optimizing the 
number of cha�ing dishes can quickly provide 
bene�its for the reduction of food waste.

Distribution of buffet waste by types of food

%26

%20

%4

%9

%5

%3

%6

%19

%8

%2
%2

%3

Distribution of production waste by types of 
food
In the measurement of production waste 
at the facility, it was seen that the butcher 
station, hot meal preparation and fruit / 
vegetable washing were the units generating 
the highest amount of waste. In the case 
of hot meals, most of the waste was 
resulting from food going to waste without 
being placed in the buffet, while materials 
purchased but not suitable for use (extra-fat 
meat, overripe fruits and vegetables, etc.) 
were causing waste at the butcher and  
fruit / vegetable washing units.

Based on the current potential and bene�it 
analysis conducted for the all-inclusive hotel, 
it is possible to reduce buffet waste by 25%, 
plate waste by 20%, and production waste by 
15% if an effective food waste management 
system is implemented. In this way, 69 tons 
of food waste can be prevented annually, 
corresponding to 5% of saving in purchasing 

Distribution of production waste by types of food

Hot meals %17 	 Fruit and vegetable cutting %7  	
Bakery %11	 Fruit and vegetable washing %13
Butcher %30               Vegetables (preparation for hot meals) %8          
Cold starters  %9        Salad  %5

%30

%17

%13

%11
%9

%8

%5

%7
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The Potential and Bene�it Analysis  
Consists of the Consumption Analysis, Pro�it 
Analysis, Production, Purchasing and Order 
Estimation, and Donation components. 
� To be able to carry out a Consumption 
Analysis, �irst of all, the guest pro�ile should 
be determined, and production and waste data 
should be generated based on the determined 
guest pro�ile. Then, consumption trends should 
be identi�ied for each product, based on which 
menu planning suggestions should be made 
and plate sizes should be determined. From 
the point of guest pro�ile identi�ication, the 
business should provide answers to various 
questions such as �Who are the main guests 
of the business?�, �Do guests mainly consist 
of men, women, or children?�, �What is the 
nationality of the guests?�, �Are the guests 
mainly white-collar or blue-collar workers?�, 
�Which products are consumed most?�, and 
�Which products go to waste from the plate 
the most?�
� Pro�it Analysis include the determination of 
the amount of pro�it for each dish based on 
production costs and sale prices, upon which 
revisions should be made on the recipes or in 
purchasing / pricing. 
� Production Estimation should be made, and 
raw material needs should be determined on 
a dish basis, considering past guest �igures 
and preferences, and current reservation 
information. 
�	 For Purchasing and Order Estimation 
purposes, total material needs should 
be determined based on the production 
estimation and recipes and purchasing orders 
should be generated for materials not included 
in the inventory by carrying out inventory 
tracking.

� Buffet and production surpluses suitable for 
human use should be directed to Donations. If 
donation is not possible, alternative solutions 
should be adopted, such as discount resale, 
sending to animal shelters, or utilization in 
animal feed or compost production. 
General Conclusion: As a result of the 
measurement project conducted, it was 
found that the biggest source of food waste 
was plate waste in all three business. On the 
other hand, the share of waste generated 
during production and storage due to lack 
of suf�icient storage areas or failure to 
estimate guest numbers accurately was 
around 19% at the restaurant and 5% at 
the hotels. In fact, these �igures show that 
there are many stages and areas open to 
improvement in the industry, from menu 
planning to plate or portion sizing based on 
the guest pro�ile, and order and storehouse 
management. Essentially, the most effective 
way to make these improvements is to 
determine the problem and its root causes 
and develop solutions depending on the root 
causes (Reference: Metro Project for the 
Measurement of Food Losses and Waste in  
the HORECA Industry).
Meanwhile, the �inancial bene�its that can 
be obtained by developing a food donation 
program reducing waste disposal costs and 
providing tax incentives or deductions are 
not included in the saving �igures given here. 
Raising the awareness of the staff is the most 
important factor contributing to the reduction 
of food waste at hotel and restaurant 
businesses. In these guidelines, you can �ind 
information on how to obtain similar results 
by implementing a food waste management 
strategy in your business.
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03 Getting Started

Goals and Targets
Establishing an effective food management strategy requires cooperation between all units 
and departments of a business. All units and departments taking part in the purchasing, 
storage, preparation, service, and disposal of food should be included in the process.  
For this reason, a Food Waste Prevention Team consisting of leaders and staff with key and 
cross functions from all operations should be established to be able to develop an effective 
food management program and improve the way in which food is prepared, transported, 
and served. 

The targets and priorities for this team are 
listed as follows:
� To measure the total amount of waste  
	 generated by the business in order to  
	 determine the baseline metrics.
� To determine the targets of the business  
	 for the reduction of food waste.  
� To implement preventive tactics at the  
	 planning, handling, and service stages.
� To manage the food donation program of  
	 the business in cooperation with NGOs and/ 
	 or municipalities. 
� To manage the food waste reduction and  
	 prevention processes as a whole. Figure 1: Related Departments and Members

Establishment Of The Food Waste 
Management Team
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Members of the Food 
Waste Management 
Team
As shown with symbols in Figure 1, the team 
should consist of representatives from every 
department taking part in food services 
or waste management and the food waste 
prevention champion of the business.

General Manager 
The General Manager or another 

member of the executive team who will lead 
the initiative, delegate the responsibilities, 
and select members of the team.

Business Owner & Finance Lead 
Asset managers from the internal 

�inance team, working in tandem with the 
business owner, provide a monetary view 
of the costs and bene�its associated with 
speci�ic changes to operations, such as 
changes to disposal options for underutilized 

food, purchasing activities that involve 
capital costs, and tax exemptions earned 
from donations. This person can establish 
the business model for tackling a food 
management initiative.

Event & Catering Sales Lead 
The team member who will 
approach food waste prevention 

from the guest perspective, communicate 
the business� food waste prevention 
initiatives to guests, prepare the banquet 
menu, and �inalize headcounts at key points 
during the sales cycle.

Purchasing & Receiving Lead
The team member (might be the 
same as the culinary lead at smaller 

businesses) who ensures that orders are 
correct, the food is in good condition upon 
receipt, and the �irst in, �irst out (FIFO) 
principle is followed for all food items, 
especially highly perishable items such as 
produce, meat, and dairy products.



03 Getting Started

Culinary Lead 
O�ten the Head or Executive Chef, 

this member of the team is responsible 
for developing waste-reducing menus, 
managing reusable overproduction 
waste, and working with the sales team to 
determine the most accurate guest number 
for each event

Service Manager 
A leader from the Banquet Team is 

responsible for the �low of service during 
an event, providing recommendations when 
trying to serve large crowds and can present 
opportunities to improve ef�iciency related 
to open buffet set-up and replenishment.

Stewarding (Dishwashing) & 
Engineering Lead

A leader from stewarding who can provide 
expertise on operationalizing the goals 
of the team. The stewarding team will 
be responsible for the separation and 
measurement of food waste, disposal, and 
possibly donation of surplus food.

Human Resources Lead  
The HR lead organizes new employee 

orientation and directs training under new 
staff engagement and awareness campaigns.

PR & Marketing Lead  
Communication leads can develop 

external or guest materials that explain the 

importance of proper food management 
and the business� commitment to providing 
an amazing guest experience with minimal 
waste.

ANNEX-M An example of good practice from 
Turkey

�Creating awareness 
among all kitchen staff 
members is of vital 
importance.�

Interaction With 
the Team
1. Organize a business kick-off meeting: 
Convene all members of the Food Waste 
Management Team to discuss the goals of 
your food waste prevention initiative and 
discuss how to implement the plan around the 
business. See Annex A for a sample Agenda for 
Business Kick-off Meeting.
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2. Develop a plan and set the goals: A�ter the meeting, dra�t an outline that includes 
the project goals, project activities, schedule for future meetings, and a plan to clearly 
communicate project methodology and goals to all relevant operational staff (event sales, 
culinary, banquets, and stewarding). See Annex H for a sample strategic roadmap.

3. Schedule regular checksn: Meet regularly to discuss project achievements and obstacles. 
Continue to communicate frequently outside of scheduled meetings.  



03 Getting Started

Creating A Culture Committed To
Food Waste Reduction And Prevention

Goals and Targets
For the food waste reduction strategy to 
be effective, it must be incorporated into 
everyone�s daily activities and routine. 
It must be an institutionalized process, 
and it must lead to a culture shi�t across 
the organization that alters how food is 
prepared, handled, and served. Ideally, 
this culture shi�t should start at the top of 
the organization with the instructions of 
the General Manager, but it can also come 
from a line cook who notices patterns of 
overproduction. No matter who takes the 
initiative, it can help improve the ef�iciency 
of operations and save time and money.

Catalysing this culture shi�t is a daunting 
task, but it can be accomplished if a group of 
passionate and engaged staff set an example. 
It will take time, patience, leadership, and 
perseverance, but it is possible to slowly 
introduce new operating procedures across 
all departments that can drive progress and 
improvement.

Staff Engagement 
for Cultural Shi�t
� Communication is the top priority.
Engage staff during morning meetings, 
during casual conversations on the job, or 
through other training opportunities. 

� Reinforce continuously.
Highlight your business� food management 
goals weekly, if not daily, emphasizing 
targeted strategies speci�ic to staff roles. 
(Please see section 5, �Preventing Food 
Waste� for detailed information.)
 
� Encourage cooperation
Collaborative work can be more powerful 
than leadership mandating a change. Provide 
opportunities for staff to work together in 
non-traditional teams to inspire new ideas.
 
� Highlight and reward achievement
Provide a forum to share stories across 
departments or on social media and to 
reward staff who are helping the property 
achieve their goals. Make it fun! 



27

� Empower the staff
One of the most important problems in the 
industry (especially in seasonal business 
regions) is high turnover of staff. For this 
reason, employees do not have a sense of 
belonging, and it becomes dif�icult to expand 
waste reduction as a culture.  
For this reason:
	 � Encourage the staff to actively observe  
	   their contribution to food waste and �ind  
	   opportunities to take initiative for  
	   reduction. 
	 � Include the business waste policy in the  
	   new staff orientation program.
	 � Give the staff responsibility and follow  
	   their ful�ilment.
	 � Include food waste targets in  
	   performance targets.

In fact, the whole 
thing depends on the 
establishment of a waste 
prevention culture and 
communication.

�

�



03 Getting Started

Working With External Stakeholders

Goals and Targets
External stakeholders play a key role in 
preventing food waste and managing 
overproduction. However, as with any 
stakeholder relationship, balancing varied 
interests can be a challenge. Although it may 
seem to be extra work to involve external 
stakeholders in standard meal and banquet 
event conversations, maintaining consistent 
communication to accurately prepare for an 
event or manage surplus food a�ter an event 
is essential to success.

Key External 
Stakeholders
The following list includes important external 
stakeholders in the �low of food in a kitchen..

1. Meeting Planners  
Meeting planners are tasked with the 
logistical organization of an event, including 
menu selection, registration, providing 
periodic headcount updates to the client and 
venue, and ensuring suf�icient and high-
quality food is provided to guests � all while 
staying within budget and timeline.

2. Guests  
Guests are key partners in reducing food 
waste in hotels as their presence or 
absence at mealtimes is a key driver of 
overproduction.

3. Donation Partners  
You need to be in contact with food banks 
or other similar organizations to ensure 
the utilization of reliable food that is still 
in good condition. For more information on 
establishing this type of partnership, please 
see the �Donation� part of section 6.

4. Diversion Partners 
To manage excess food that cannot be reused 
or donated, businesses can contract with a 
local organic waste transporter. For more 
information on the issue, please see the 
�Diversion� part of section 6.

Interaction 
With External 
Stakeholders
Interaction with key external stakeholders 
can be ensured in the following ways.
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Clients / Meeting Planners
� Sales Conversations
Train the sales staff to have effective 
conversations with clients and meeting 
planners. These conversations should
utilize guiding principles for preventing food 
waste (for more information, please see the 
�Planning� part in section 5, �Preventing  
Food Waste�).

� Menu Planning. 
Encourage meeting planners to specify
guests� dietary needs and meal attendance 
during the registration process to accurately 
forecast the headcount for each meal.  

� Communication and RSPVs.
Set clear expectations for accurate 
headcounts before and during an event
with the goal of minimizing overproduction. 
Encourage meeting planners to use so�tware 
that can track meal attendance to provide 
your business with accurate headcounts by 
meal.

� Communication and RSPVs. 
Fazla üretimi en aza indirmek amac�yla 
etkinlik öncesi ve s�ras�nda ki�i say�s� 
beklentilerinizi netle�tirin. Toplant� 
planlay�c�lar�n�, i�letmenize ö�ün ba��na 
do�ru ki�i say�s�n� sa�lamalar� için, ö�ünlere 
kat�l�m� takip edebilen yaz�l�mlar� kullanmaya 
te�vik edin.

� Reporting
Report �inal overproduction and food
utilization results back to the client / 
meeting planner to inform their future 
events. Meeting planners predict
food consumption patterns, attendance,  
and attrition using data trends and 
experience with similar events � continuing 
to provide them with data can help them  
plan for future events at your business. 

Guests
� Food Policy
Your food policy is an articulation of how  
your business, brand, and chef value food, 
which can resonate with guests� personal 
values and increase brand loyalty. Sharing 
your food policy and food waste goals in the 
open buffet area can engage guests while 
drawing their attention to the amount of 
food they take and leave on their plate. 

� Communication Channels
Consider including your food policy on 
multiple guest interfaces, including your
website, banquet contract, on a breakfast 
buffet, and/or in guest rooms as part of your 
in-room entertainment video or on a table 
tent near the room service menu.



04 Separation and 
Measurement

Why Should You 
Separate and 
Measure Food 
Waste?
Once you have established a Food Waste 
Management Team for your business and 
identi�ied your external stakeholders, the 
next step is to develop separation and 
measurement. Separating and measuring 
your food waste is the single most important 
thing you can do to start preventing future 
waste. In order to reduce waste, you need to 
know how much waste you generate.  
In order to do this, you have to analyse the 
content of your waste container. Separation 
and measurement provide transparency 
and insights into the largest drivers of 
food waste so that you can start planning 
for reduction. You can de�ine your waste 
reduction targets a�ter developing the 
separation and measurement plan.

Steps To 
Implementing 
Separation and 
Measurement
1. Choose a separation and measurement 
scheme that �its your needs and budget.
2. Procure and place bins (preferably brown 
for food waste) in appropriate areas of the 
business to capture all waste streams.  
Keep bin placement permanent.
3. Train and monitor staff on the new 
separation and measurement system.
4. Gather data over the course of a de�inite 
period (~2 weeks) to generate both total 
food waste and kilogram per guest baseline 
metrics.
5. Set reduction goals for overproduction  
and underutilized food. Institutionalizing a 
new separation and measurement scheme 
takes time, but you can reduce this time by 
half by bene�iting from these guidelines.  
For advice on how to overcome the common  
challenges experienced during the 
implementation of a separation and 
measurement system, please see Annex G.

Establishing Separation and Measurement
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