
Welcome!



What is the 
cost of food 
waste at a 

business level?

A single brown bin costs ~€12 to remove

But what about the cost of the contents…..



What’s it costing your Full Service Restaurant?

€144

This is for a 140L brown bin, 
average weight of 80kgs



There’s more to food 
waste than wasted food.

Growing, processing, and transporting food uses 
significant resources. If food is wasted, these 
resources are wasted too. 



Susta inable  Development  Target  12 .3

“By 2030, halve per capita global food waste at the retail and consumer 

levels and reduce food losses along production and supply chains, 

including post-harvest losses”



What  about  commerc ia l  waste  
in  I re land?



We get information 
through waste 
surveys









When we add all this up, what’s the story?
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What  about  food waste  in  I re land?



2021 was the first time that EU countries had to report food 
waste across the food supply and consumption chain





What can be done??

4. Better segregation – 
better infrastructure & 
staff training

2. Redistribution 
of surplus food

1. The best, but 
oftentimes 
hardest, option

3. Generating compost or 
your own gas



4. Segregate



Commercial Businesses - Bin Usage 
can be improved
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Visit mywaste.ie for more information

Plastic bottles
& containers

Plastic tubs
& trays

Soft plastics

clean
dry &  
loose

Cans & tins Aluminium cans

Cardboard Cartons Paper & magazines

recycle
Visit mywaste.ie for more information

Soiled aluminium
foil & containers

Wet wipesNon-compostable   
disposable cups

no food
no recyclables 
 no batteries

Broken glasswareBroken crockery

Floor sweepings Contaminated items Disposable face
masks & gloves

general

Raw food Cooked food Unwanted leftovers

Compostable bags 
Certified to EN13432

Compostable packaging 
Certified to EN13432

Greenery & flowers

Paper towels 
& napkins

Tea bags & 
coffee grinds

no glass  
no plastics 
 no metalsfood

Visit mywaste.ie for more information





3. Use your 
food waste



www.urbansoilproject.com 

http://www.urbansoilproject.com/


www.mygug.eu

http://www.mygug.eu/


2. Redistribute 
Surplus



1. Prevent food 
waste in the first 
place



Not easy!

• So many options
• Where to start?
• How do you keep it going?

• Every business is different
• Your solutions will be based on 

your operations
• Start with information (data)



Prevention needs 
information –

Food waste info for 
the food service 

sector
Funded through EPA Research Programme 2014-
2020

Studied food waste in retail and service.

Looked at the types and amounts of food being 
wasted. 



Pre-disposal

1 full day of 
operation

Custom classification

Compared to covers

Methodology: Waste Composition Analysis

Food Service



Food Service Results (over 50 locations)
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FOOD WASTE 
FROM 
Full Service
Restaurants

263 gram/cover



FOOD WASTE 
FROM 
Quick Service
Restaurants

146 gram/cover



Avoidable and Unavoidable Food Waste
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Identified the main types of food waste
Quick Service RestaurantsFull Service Restaurants



What’s it costing your Quick Service Restaurant?

€138



Ireland’s response 
to SDG 12.3

• Food Service Measurement Pathway



Takes your waste data (which 
you already have!)

And converts it into useful 
business information:
• Total food waste
• How much that may be 

costing
• How good is your food 

waste segregation 



Does 
measuring 
work? Yes!







Support Materials

For more see www.foodwastecharter.ie

http://www.foodwastecharter.ie/




Prevention needs 
people

• Managing and reducing food waste is a 
continual battle in businesses

• And because every business is different, 
there will be different opportunities

• Yes, good systems are needed (regular 
measuring, good waste management 
systems, etc.

• But without actively engaged people, 
effective changes can’t be made…… or 
sustained!



Reducing food 
waste is the climate 
action that we can 
take every day



https://greenhealthcare.ie/ https://localprevention.ie/ 

https://savourfood.ie/ https://foodwastecharter.ie/ 

https://bim.ie/seafood-processing/sustainability-and-
certification/green-seafood-business-programme/ 

https://ctc-cork.ie/ 

https://compostingireland.ie/ 

https://food.cloud/ 

https://greenhealthcare.ie/
https://localprevention.ie/
https://savourfood.ie/
https://foodwastecharter.ie/
https://bim.ie/seafood-processing/sustainability-and-certification/green-seafood-business-programme/
https://bim.ie/seafood-processing/sustainability-and-certification/green-seafood-business-programme/
https://ctc-cork.ie/
https://compostingireland.ie/
https://food.cloud/

