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Food waste costs the 
UK Hospitality and 
Food Service sector an 
estimated £2.5 billion.

You could be losing £20,280/ $33,150 a WEEK 
through Food Waste . . .
. . . to recoup that loss you have to take 
£68,000/$115, 000 more in revenue after Tax!

Your business could be wasting away

Food waste is any food that is discarded from your business; food that is thrown in to the bin, destined for landfill, 

potentially damaging the environment and almost certainly damaging your bottom line. 

So being aware of the volume and the value of waste you generate will help you to set some clear targets on how to 

reduce food waste in your business – and save you money. 

Avoidable food waste is classified as food intended for human consumption but wasted through spoilage, 

preparation or plate waste. There is of course unavoidable food waste, for example, bones, vegetable peelings. 

Can your business afford to ignore food waste?
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• In a study, the weight of food waste 

in 10 restaurants over one day 

totalled 598.43kg – on average 

59.8kg per restaurant/21 tonnes of 

food waste per restaurant per year. 

Source: Too Good to Waste, A report from The Sustainable Restaurant Association released in 2010
Source: A study commissioned by the Food Waste Reduction Alliance

• Reducing food waste by just 20% 

would result in 4.36 tonnes less 

food waste per restaurant a year.

• In the report it highlights awareness 

as one of the biggest drivers for 

reducing food waste.

• In the USA, 80 billion pounds of 

food are discarded into US landfills 

every year, with restaurants 

accounting for 37 percent of that 

waste.

What’s the size of the problem?

Source: The Caterer, March 2015

920,000 tonnes
of food is wasted at outlets each year

75% is avoidable

of waste is generated by the UK hospitality and foodservice sector every year

2011
2016

2.87m tonnes

£2.5bn £3bn

One in Six
of the 8 billion meals served each year are wasted

The cost of this was estimated at

1.3bn meals wasted per year
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What does it cost you?

A report from WRAP in 2013, titled ‘The True Cost of Food Waste 

within Hospitality and Food Service’, showed that food waste costs 

the UK Hospitality and Food Service sector an estimated £2.5 

billion and this will rise to nearly £3 billion by 2016 if no remedial 

action is taken. 

The report examines the cost per meal and cost per tonne of food 

waste. It highlights that the average cost of avoidable food waste 

to a hotel business is £0.52 (approx. $0.85) per meal in the UK. 

Multiply this by the number of covers to give you an idea of how 

much money you could help your business, and the industry save.

As an example:
750 covers per week 

equates to  
£20,280/ $33,150 

To recoup that loss 
you have to take 

£68,000/$115, 000  
more in revenue after Tax

Source WRAP - http://www.wrap.org.uk/sites/files/wrap/The%20True%20Cost%20of%20Food%20Waste%20within%20Hospitality%20
and%20Food%20Service%20Sector%20FINAL.pdf



Start reducing your food waste today with Kitchen CUT.  
Sign up for a FREE trial www.joinkitchencut.com

THE SILENT PROFIT KILLER IN YOUR FOOD AND BEVERAGE BUSINESS

Impact on business and the environment

By taking a few simple steps to waste less and recycle more, 

hotels and restaurants can reap financial benefits and be more 

environmentally friendly. 

In order to take action though, you first need to understand where 

the problem lies, and therefore understand where the waste in 

your business originates from. 

1. Costs will be significantly higher in your 
business and your margins will be badly 

affected.

2. With rising food prices this can be a silent 
profit killer in your business.

3. The uneaten food ends up rotting in landfills 
and accounts for a large portion of waste. 

4. There is also a social responsibility element 
– with more people relying on food banks 
and struggling to make ends meet, simply 

discarding food is wasteful and unnecessary. 
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Where is the waste?

These 3 classification areas of waste broadly contribute to the 

overall waste figures as follows:

By properly analyzing your wastage on a regular basis and 

ensuring that your menus have proper cross-utilization of 

produce from each dish you produce, you will dramatically 

improve your profits and margins.

Food waste comes from a variety of sources;

1. Spoiled or out of date food (classified as spoilage)

2. Peelings & trimmings (classified as food preparation)

3. Inedible by-products, e.g. bones, coffee grounds, tea leaves 

(classified as food preparation)

4. Kitchen error (classified as spoilage)

5. Plate waste (classified as customer plates)

21%

34%45%Food 
Preparation

Spoilage

Customer 
plates
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1
2

Keeping ordering to a minimum and managing delivery quality 

• Keep stock levels to a minimum. Avoid buying items ‘just in case’. 

When multiplied by 30-40 items, the stock levels rise very quickly.

• Ensure teams are trained in checking in of deliveries to check quality 

and ‘use by’ dates and flag any issues at the point of delivery.

• Using proper ordering sheets with controlled par stock levels on 

them is an excellent way of managing this.

Correct and regular stock rotations 

• A chef or a senior member of the team should check all of the fridges 

and stores on a daily basis to avoid new items being moved to the 

front, meaning older produce will expire.

• Have a checklist for each of the areas to ensure everywhere is 

monitored including all the dry stores, fridges and freezers.

How to reduce waste

There are 6 parts to reducing wastage:

1. Keep ordering to a minimum and manage 
delivery quality

2. Correct and regular stock rotation checks

3. Monitor & record your wastage

4. Product cross-utilisation in menu planning

5. Portion size and control

6. Training
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How to reduce waste

43 Product cross utilization in menu planning 

• Once you know which items are being wasted on a regular basis, as 

a chef you can identify if any of this produce can be used to create 

either replacement or additional dishes for your menu.

• When writing your menus think carefully about using everything that 

falls out of your dish’s preparation.

Kitchen CUT Co-founder and award-winning chef John Wood has 
a top tip: “With careful thought every item can be utiised if you think 
about it.”

• Carrot peeling can be used to make a superb carrot stock 
to cook your carrots in to ensure flavour and nutrients are 
retained. 

• Using beef trimmings from your steaks to make a burger or a 
filling for a ravioli or pasta dish. 

• Use egg whites to make meringues that can be crushed onto 
desserts.

My motto in the kitchen has always been: 

“The only thing that goes in the bin is Egg shells and cardboard”.

Monitoring and recording your wastage 

• Ask your chefs to write down everything that they have to throw 

away so you can analyse your wastage (discuss this with your team 

beforehand and explain that they will not be punished if they waste 

food).

• You can then establish if there is a pattern and can then: 

o Adjust your dishes to incorporate some of this produce.

o Develop specials that utilise this waste before it is too late.

o Discuss with the team how waste can be reduced.

There are 3 ways of monitoring.

1. By weight - separate all your food waste into clear refuse bags 
so you can see what you are wasting and then at the end of each 
service weigh it and give the weight a monetary figure (per lb/kg)

2. Record any spoilage of specific items or sub recipes or even 
entire dishes.

3. Putting this into a system or format so that you can track any 
improvements that have been made.
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65 Training

• Training is a key part to reducing food waste. 

 When clearing tables, ensure your team feels confident to ask 

customers if everything was ok with the meal. Customer feedback is 

the best way to understand why they haven’t eaten/finished a dish. 

Service staff can ensure that they then log this information when 

they return to the kitchen so that the reasons can subsequently be 

analysed and addressed.

Portion size and control

• Reviewing the portion sizes of the dishes you serve can be a good 

indicator.

 “I ask many chefs when they last ate in their own restaurant, and when 
they last ate three courses in one sitting,” suggests John Wood. “By fully 
understanding what your guests experience, you can make sensible 
decisions about your dishes and how suitable the portion sizes are.”

How to reduce waste
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Kitchen CUT checklist 

Use our TRAIN plan to tackle waste:

Use a printed form or our 

automated tracking tool 

on Kitchen CUT

Your wastage levels 

each day

The trends and patterns 

for food waste. Talk to 

your team to improve 

this issue

Standards that are clear 

and easy to follow for 

your teams. Regularly 

discuss waste as a topic

The change in trend and 

reduction in waste over 

time

T R A I Nrack waste eview nalyse mplement otice
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Monitoring wastage with Kitchen CUT

We have just released a wastage tracking tool on Kitchen CUT. 

It helps members manage food waste levels more effectively by 

logging the amounts of and types of waste they produce. Adding 

reasons for waste gives users the ability to take effective action 

to reduce this, as a simple report highlights the monetary value 

of wastage in the business. This can often be a key area that is 

overlooked in the overall financial performance.

How does it work?

1. Executive package members will create a Wastage Routine to log 

waste generated in their kitchens during a shift. 

2. By regularly tracking and recording this, teams can identify trends 

across specific actions, as well as the associated monetary values

3. Over time as more daily wastage reports are logged, users will be 

able to see a graphical representation of their wastage to show their 

performance and improvements that their actions are making. 
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Monitoring wastage with Kitchen CUT

Monitor your 
individual 

wastage costs

Analyse the 
sources of Waste

Analyse the 
reasons of Waste
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Parting words

At Kitchen CUT we take food wastage very seriously.  Not only is this the ‘silent killer’ of many 
businesses in regards to profit, BUT throwing away good food is bad for our environment.

Remember: 

“If it can be measured, it can be managed.”


