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FOOD WASTE 

FACT:

Making
Livingstone a
Greener
Destination 

FOOD WASTE SUSTAINABILITY MEASURES

Worldwide, humans waste 40% of all food we produce. The food we lose on farms alone could
feed the world’s undernourished population almost four times over. Wasted food represents
roughly 10% of global greenhouse gas emissions (nearly four times larger than the global airline
industry’s), and is a main driver of the loss of forests, grasslands, and other critical wildlife habitats—
while also depleting our freshwater supply.  
The water used to produce the amount of food that is wasted could provide 9 million people, 200
litres per person per day.

1. Avoid wasting food in over production
and preparation waste – The addition of
too many unnecessary ingredients, fruit
and vegetable trimmings, residues remaining
after oil, starch, sugar and juice extraction all
add to waste. Only buy what you need and
use it up. Furthermore, if you own a farm or
backyard garden, plant crops to meet your
consumption. Too much food is wasted on
farms and backyard gardens due to too
much ripening in a short space of time.
Stagger the planting to lengthen the
production cycle. 

2. Reduce and reuse food waste – don’t
be a perfectionist by picking or cutting only
the perfect shaped food. The consumer
demand for flawless fruits and
vegetables has led major grocery chains to
buy only picture-perfect produce from
farmers. This leads to tons of perfectly good
food going to waste. Food preparation
scraps such as radish leaves, carrot
tops, fruit and chicken skin can be used
to create a sauce or purees.

3. Use up supplies to the maximum - Most
people tend to buy more food than they need.
Though buying in bulk may be convenient,
research has shown that this shopping method
leads to more food waste. Plan your meals. Make
a shopping list and stick to it. Not only will you
waste less food, you’ll also save money! Make
a point to use up all the food you purchased
during the last trip before buying more.

4. Offer multiple portion sizes - such as
“Regular, Medium, Large, or Kiddies” so
guests can choose based on appetite – some
customers find it off-putting to have plates
heaped with food.

5. Limit side dishes - allow customers to choose
a standard number of sides i.e. 2 or 3 per main
dish with option to pay for more. Serve
smaller portions of side dishes with “refill”
options.

6. Print storage and re-heat instructions on
take-home containers – This will help maintain
the quality of leftovers so that they will be
enjoyed at home and not thrown away.
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7. Learn to preserve - Pickling, drying,
canning, fermenting and freezing are all
methods you can use to make food last
longer, thus reducing waste. 

8. Donate food waste – identify and
partner with a community organisation
or shelter to recover healthy, safe, and
edible food leftovers. When looking for a
donation partner, ensure they can establish
a regular pick-up system that fits your food-
generation schedule. Agree on the specific
types of food items to donate and provide
detailed safe-handling practices to inform
their staff. 

FOOD WASTE SUSTAINABILITY MEASURES!

9. Use food waste as animal feed - partner
with a local farmer who can feed certain foods
to domesticated livestock or provide foods
to an animal welfare organization.

10. Compost the food waste - Team up with
a compost maker either commercial or social
enterprise or individual who can make good
use of your waste or compost it yourself in a
shaded area of your own garden or yard.

UK CASE STUDIES IN FOOD WASTE REDUCTION

FACT:  Each year in the UK the hospitality and food sector throw away food that could have been eaten,
costing businesses a staggering £3.2bn. This is a problem not just for your bottom line, but also for the
planet; for every gram of edible food that ends up in the bin there is an economic, social and
environmental cost. 
Every piece of food we throw away has an impact on our environment and contributes to climate change.
The impacts embedded in that wasted food are the CO2e greenhouse gases created through its
production, because it’s not just the food itself we’re wasting – it’s the resources that go into growing,
cultivating, transporting, preparing and cooking it that are wasted too.  If food waste was a country, it
would be the third largest emitter of greenhouse gases after China and the US.  

Pizza Hut Restaurants
Since 2015 Pizza Hut Restaurants
has seen a reduction in kitchen

operational food waste as a
percentage of food purchased, of
~50%. Achievement of this target
in such a short timeframe was as
a result of the exceptional rigour
and discipline displayed by the

operations teams. Current efforts
are focused on the challenge of

consumer plate waste reduction.

Lidl
In 2018 Lidl launched ‘Too Good
to Waste’ to target our highest

waste category, fruit & veg. Each
£1.50 box contains 5kg items not

at ‘perfect best’, but still fine to
eat. Unsold boxes are donated.

Our ‘Feed It Back’ scheme, in
partnership with Neighbourly, has

supported 1,696 community
groups and donated 3.9 million

meals. Food waste data is
published on our website.

Morrisons
Morrisons support over

250 farmers through our
‘Naturally Wonky’ range,

and in 2018 we sold over
40 million packs, the

equivalent of 1,200 tonnes
per week. We’ve also

launched a ‘Too Good to
Waste’ box, selling

discounted fresh fruit and
veg that’s just past the date

but still perfectly edible.

The Balloon Bar
During a 7 day pilot, this café/restaurant in the University of Bristol’s Students Union, used a tracking

sheet and calculator tools, and recorded 60kg of food waste, a projected annual cost to the business of
£4,160. Changes to the salad buffet, menu design and portion control have already been implemented.
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