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CATERING FOOD WASTE SOURCES
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FOOD & DRINK MATERIAL
HIERARCHY

most preferable option

Prevention

e Waste of raw materials, ingredients
and product arising i1s reduced -
measured in overall reduction in waste.

Optimisation
e Redistribution to people.

e Sent to animal feed

Recycling
e Waste sent to anerobic digestion; or

e Waste composted

¢ Incineration of waste
with energy recovery.

Disposal

e Waste incinerated without
energy recovery.

* Waste sent to landfill.

Ll

Waste ingredient/product
going to sewer.
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PORTION SIZE

“The menu must be des:gned creafively fo optimize the
portion size of the meals to avoid food wasfage
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COMPOSTABLE PACKAGING
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EFFECTIVE COMMUNICATIONS
Targeting:
Business supply chain
Retail interface
consumers

Two elements:

= National awareness
raising
s Give clear instructions

on how to recycle
locally

key is to link increase in

awdreness to increases in \
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FOOD REDISTRIBUTION

" Future opportunities
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