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Food waste target

Scotland:
33% 

reduction  
by 2025 

(based on 
2013)

50% 
reduction  

of food 
waste by 

2050





“To change, you have to know,

To know, you have to measure,

To measure, you have to know how and what to 

measure”

Peter Drucker



HIDDEN
COSTS

VISIBLE 
COSTS

• Disposal costs (Disposal charges, 
collection costs, transport costs)

• Energy used to prepare and cook food

• Water used to prepare and cook food

• Cost of purchasing food that is discarded

• Labour e.g. associated with preparation 
and cooking of food

• Administration associated with invoicing 
of food supplies

• Lost profit



True cost of food waste



Call to action

• set a 
target

• think of 
new ways 
to work

• upskill 
your 
people

• show how 
it is done

Leadership Empowering 
people

Regulation 
and 

standards

Technology 
and 

innovation



satisfaction 
surveys

portion 
sizes

clear bins

train staffwaste 
training

measure 
and 

monitor

redistribute



Solutions

• Prepare foods to order to avoid waste from over preparation

• Offer customers the choice of different portion sizes

• Clarify what is included with the meal (e.g. salads)

• Reduce/standardise serving spoons size to avoid overloading

• Ensure the plate size is appropriate for the customer (e.g. 

smaller plate for a smaller appetite)

• Offer Good to Go/doggy boxes to customers - help to change 

the culture around leftovers

• Use surplus food to make new meals












