
Restaurant.org/Conserve 



 
Conserve Program  
  
• Free sustainability education  

 
• Videos and best practices in 

water, energy, and waste 
 

• “Conserve Conversations” & 
blogs with industry leaders 
 

• Ask the Expert Q&A under voices 
- Restaurant.org/Conserve 
 

• Monthly newsletter – Bright Ideas 

 
Restaurant.org/Conserve 

 



New Report 
Is your restaurant business currently 
using/doing any of the following?  

Track the amount of food waste 
on a regular basis (% yes):  
• QSR: 79 
• FSR: 70 

Donate leftover food:  
• QSR: 25 
• FSR: 20 

Compost food waste: 
• QSR: 15 
• FSR: 19 
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QSR =  quick-service restaurant 
FSR  =  full-service restaurant 

 



 
Food Waste Reduction Alliance  

 
 Industry partnership to reduce food waste 

 
 

 
 

Shared goals   
Reduce: prevent food loss 
Reuse:   donate food  
Recycle: unavoidable waste 
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NATIONAL RESTAURANT ASSOCIATION FOOD MARKETING INSTITUTE GROCERY MANUFACTURERS ASSOCIATION
Aramark Corporation Delhaize America Campbell Soup Company
Darden Restaurants Hannaford Supermarkets ConAgra Foods, Inc.
McDonald's Usa Publix Super Markets, Inc. Del Monte Foods
Sodexo Safeway Inc. General Mills, Inc.
The Cheesecake Factory The Kroger Co. Hillshire Brands Company
Wendy's QSCC, Inc. Wegmans Food Markets, Inc. Kellogg Company
Yum! Brands Weis Markets, Inc. Nature's Best

Nestlé USA, Inc.
Unilever

Presenter
Presentation Notes
ECONOMIC: What industry can afford losses of 25-40% of production? There are financial incentives to tackle the food waste problem. In business, it’s a cost advantage to use all of the raw materials we buy. More yield from those ingredients means more profitability. It also means spending less on disposal fees to discard food.

SOCIAL: According to the US Department of Agriculture, nearly 50 million Americans, including 16 million children, are food insecure, meaning they lack enough money to secure adequate nutrition. These nearly 50 million people are forced to make choices between food and other basic necessities. Groups like Feeding America, through their more than 202 food banks and 61,000 emergency shelters, food pantries and soup kitchens, are working to help families and individuals in every county in the nation secure access to nutritious food. In finding ways to improve our practices and attitudes about waste; manufacturers, retailers and restaurants can increase donation to help fill this need.

ENVIRONMENT: Agriculture consumes over half the land area in the United States and about 80% of the water. It takes the same amount of water to produce a hamburger as it does to take a 90-minute shower. So when that food goes to waste, so do all of the resources it took to produce, pack, cool, and transport it, making the environmental implications of wasted food quite remarkable. In addition to the resources that go into wasted food in production, nearly all of the food waste ends up in landfills where it decomposes and releases methane, a potent greenhouse gas. In fact, food is now the single largest contributor to landfills today.

Consider these estimates of the resources dedicated to food that never gets eaten in the United States:
• 25%of all freshwater used in U.S.
• 4% of total U.S. oil consumption
• $750 million per year in disposal fees
• 33 million tons of landfill waste



There are some tools you can leverage to get you started: 

1. Conduct a Waste Characterization Audit 

2. Establish Standard Operating Procedures  

3. Develop and/or Strengthen Relationships 

with waste providers, donation agencies, 

etc. 

Presenter
Presentation Notes
Food Recovery Hierarchy: The EPA provides guidance on the best, highest use for food waste, in their Food Recovery Hierarchy. The diversion outlets will be dependent on local capacity and demand as well as how much scale is involved. In many cases, revenue can be generated from recycling or animal feed when the right connections are made. In other situations, capacity or infrastructure may not yet exist. This is when relationships can be extremely valuable.



The following table outlines the specific types of barriers that companies 

reportedly face. The most common barrier highlighted by each sector is bolded: 

Barriers to Donation 

Presenter
Presentation Notes
FWRA’s Tier 1 Assessment found retailers and manufacturers donated more than 1.37 billion pounds of food - but disposed an estimated 4.1 billion pounds. How can we donate more? And why aren’t we? 

One of the questions asked by the FWRA in the BSR Assessment survey was related to what may be holding companies back from donating more food. More than three-quarters (77%) of respondents indicated that there are barriers, either internal or external, that prevent their company from donating more “unsaleable” food.

One of the key liability concerns reported was maintaining proper chain of custody and generally having confidence that donations are handled safely to reduce risk to the donor. Three of these other areas (transportation, storage and refrigeration constraints) can be boiled down to overcoming supply chain challenges. One other area of concern increasingly being discussed that was not identified in the Assessment survey is the effect of use by and sell by date coding practices. 



Reduction of Food Waste in Food Service  
In food service, companies must practice these three requirements in unison: 

• Supply Chain: Whatever goes into a restaurant should be designed to be 1) 

reusable, 2) recyclable OR 3) compostable. 

• Operations: Staff should be provided with 1) as many reusable food prep 

items as possible, 2) clearly marked containers to place recyclable and 

compostable materials and 3) comprehensive training on processes and 

material types. 

• Facilities: Hauling services or reverse logistics should be available to haul 

away 1) items for reuse, 2) recyclables and 3) compostable material. 

Presenter
Presentation Notes
As noted several times throughout this toolkit, limiting or reducing waste generated is really the most important strategy for dealing with food waste. The FWRA is just beginning to explore best practices and opportunities to help industry source reduce our waste. While this section is “under construction”, we think of this toolkit as a living document and intend to update and enhance it as we go. So, to get your juices flowing on ideas, here are just a couple of examples of how companies are already working to reduce their food waste footprint.

One way to prevent food waste is to keep perishables fresh and safe during transport to retail locations. Kroger uses “reusable plastic containers”, or “RPC’s” to prevent perishables from being bruised or crushed during transport. By doing this Kroger has offset the raw material economic and environmental cost of over 45 million cardboard boxes, which traditionally produced a lot of shrink.

In the manufacturing environment, there are a number of factors that can cause the generation of waste and they can generally be classified in three primary buckets:
Waste by Design: Where a product is developed and specified to have some kind of loss involved. These design decisions can be a result of meeting consumer demands or expectations, food safety reasons or other factors. For example, canned tomatoes are almost universally peeled and seeded before packaging, that residual tomato material (skins & seeds), also known as pomace, is considered a design loss in tomato processing. Fortunately is makes a really good animal feed! Opportunities for reducing design wastes often rely on challenging consumer norms and expectations to get more out of raw material inputs.
Yield Losses: Where routine situations occur that prevent the use of all of the raw materials purchased for use in production. These situations can be acute events such as a loss in transportation due to damage or spillage of incoming raw materials or due to forecasting errors that result in materials going bad or being too old to use. They can also be chronic and ongoing due to inefficient or poorly designed processing equipment or procedures that can cause losses during manufacturing. Often the biggest opportunities for waste reductions are when those chronic losses can be identified and targeted.
Quality Losses: Where losses occur due to failure to meet specifications for food safety or quality standards. In the most extreme, these can result in product recalls where a food safety risk is evident. Quality losses are generally evident in finished goods that are not suitable for sale, so they can be the most costly to deal with. For one, manufacturers have already invested in all of the raw material, package, labor and plant inputs to create a product that cannot be sold. In addition, once a product is packaged, it is more difficult to separate the food and the packaging to be able to recycle the materials, so these are more likely to be disposed of in landfills. Quality losses are preventable with good quality systems, training and ongoing monitoring of quality standards.

In all cases described above, food manufacturers have enormous opportunity to improve bottom line profitability by reducing the generation of waste. Each pound of waste generated represents a pound of raw material that was purchased with the intent of creating a product that would generate revenue. So reducing waste, means companies get more of what they pay for and have more product to sell.





LeanPath Example  Automated Monitoring (1-Step, Real Time) 

Durable, high-tech, and wireless.  

• Camera to capture food waste photos 
• Scale connected to an encased touch-

screen tablet device 
• Configured to your operation: customize 

culinary staff, food types, stations, pan 
weights, etc. 

 

Presenter
Presentation Notes
In the food service environment, it requires a company to practice the following three requirements in unison:
Supply Chain: Whatever goes into a restaurant or food service facility should be designed to be 1) reusable, 2) recyclable OR 3) compostable. If any component of an item sent into a restaurant does not fall into one of these three categories, there is no option but to discard it - resulting in waste.
Operations: Restaurant staff should be provided with 1) as many reusable food prep and guest service items as possible, 2) convenient and clearly marked storage containers in which to place the recyclable and compostable materials and 3) comprehensive training on processes and material types.
Facilities Management: Hauling services or reverse logistics should be available at the restaurant(s) to haul away 1) items for reuse, 2) recyclables and 3) compostable material.

Food service organizations and restaurants have opportunities to reduce their costs, engage their guests, and demonstrate a commitment to their local community by reducing the amount of waste sent to the landfill. Actions taken by restaurants allow them to demonstrate leadership and show their employees and other stakeholders their commitment to reduce waste and help the environment.

One example is Aramark’s successful “trayless dining” program which has reduced food waste.
Another example is from the University of Missouri which is reducing food waste on campus.
Finally, smaller operators can also reduce waste, such as this example of the Soulard Elementary School in
St. Louis with a program that teaches kids to cook and raises awareness about waste.

Food Marketing Institute has developed The Food Keeper, a guide that contains valuable storage advice to help consumers maintain the freshness and quality of foods they purchase as well as to improve food safety and optimize their food dollars.



New FWRA Assessment Report 
 

• Analysis of U.S. Food Waste Among Food Manufacturers, 
Retailers, and Restaurants 
 

• BSR – Business for Social Responsibility  
 

• To be released soon 
 

• The report analyzes survey data on food waste donation, 
reuse and recycling, and disposal by the industry. It also 
characterizes barriers to higher rates of donation, reuse, and 
recycling in these sectors.  
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Contact Conserve 
Conserve@restaurant.org 
  

Laura Abshire 
Director of Sustainability 
Labshire@restaurant.org 

 
Jeff Clark  

Conserve Program Director 
jclark@restaurant.org  
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