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http://www.guardiansofgrub.com/
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Our vision s a thriving Our mission is to make the Our core purpose is to help
world in which climate world a more sustainable you tackie climate change
change Is no longer a place. We bring people and protect our planet by
probiem together, we act on the changing the way things are
facts, and we drive change produced, consumed and
disposed of
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Wrap are focused on three key areas of impact
and have citizen behaviour change interventions across all three
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Delivering Change

Why repairing our global
food system matters

e 70% 30%

tonnes of global freshwater GHG created by
food is wasted is used for agriculture food production

WRAP’s work contributes to delivery of the UN’s
Sustainable Development Goals

| TARGET 12:3 | CLEAN WATER 13 CLIMATE

AND SANITATION ACTION

HALVE GLOBAL PER
CAPITA FOOD WASTE
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Take a stand against wasted food

Anyone within the HaFS can all be Guardians of Grub and help make
wasted food a thing of the past. Using Guardians of Grub tools will help to:

* Protect business profitability
* Protect the planet
* Feed people not bins

This presentation will explain why we should care about wasted food,
what we can do to tackle it, how this helps to work towards our carbon
reduction targets, and the how the Guardians of Grub resources can help.
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For every

2 tonnes

of food we eat, another

tonne

IS Wad StEd i  : NORTHERN
IRELAND

VI ~OF GRUB-

Unless otherwise credited, stats provided by WRAP Wr@,,io B 4 GUARDIANS




If food loss and waste were a country...

10.7

.it would be / &
the 3rd largest

greenhouse gas emitter

5.8

2.3
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The UK’s hospitality and food service
sector throws away

1.1 million tonnes

of food each year,
,..P.’-"'-“a, TOURISM

75% of this is avoidable I
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Every year, food waste
costs this industry

£3.2 billion
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the resulting average cost to
local businesses could be as
much as

£10,000 each,
“pper year
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1kg of food waste

is equivalent to
throwing away over

3kg of CO2e
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journey...

36

potatoes are thrown
away before they
reach
the hotel

44

potatoes are
thrown away at the
hotel

75% of potatoes EI=R[}: throughout the food

o ‘ In field '
9.
100 Potatoes ‘d)

Grading

™ £

Storage
| 25 |
eaten
Packing
Plate and\ 1&5}
; ?b transportation >
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How much food waste costs

per plate / cover

Average cost of Cost per year (£)

Type of food

. avoidable food

service outlet waste per cover 500 covers per week 1000 covers per week _
Restaurants £0.97 25,220 50,440 _
Hotels £0.52 13,520 27,040 _
Leisure £0.46 11,960 23,360 _
Services £0.43 11,180 22,360 . 3s0
Pubs £0.41 10,660 21,320 _
Healthcare £0.22 5,720 11,440 _
Education £0.22 5,720 11,440 _
g:;f:usrz';"tise £0.14 3,640 7,280 _
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It’s important to our customers

81% of the UK population care about the
climate crisis™

32% see a link between food waste and the
environment*

After food safety, 57% of people believe food
waste is the next most important issue**

*Source: WRAP, 2020, UK Trends Survey 2020
**Source: FSA’s Public Attitudes Tracker Survey Wave 19 results
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It’s important to our customers

Jo Churchib MP @ Eoccrumn L MI W 8 UM caterers = Follow ==~
Bralore to vi't VA with @ v nmry ke COVIRAR I 1 Indcrawty
GOy Chul- ey oped 1ating Mepis developed e part of wa.®

yasta
chanpm be s

<o -
oWasto T 1%

Fathe raboe

A stody has M:hlu mmmmmvw with th
wying thoy peerdor 10 ditch old sros rathes than oat thom later

As part of the second arnval Foog Wiaste Action Week, which |
restaurants ore beng onallznged to begin aFering smaller chi
lowar prica - in a bid 1o tacklo fsod waste.

The Initiative comes fram the charity Waste & Rasources Actic
(WRAF), which says the UK's mast wasted food item & the poti
wasted every cay.

The Mall on Sundays War on Food Waste campaign has been |
hauseholds to cut focd waste by 30 par cant.

SHARE THIS
ARTICLE

RELATED ARTICLES

Vicos. We ol have 3 part to pay fo fgat dioane
Wiws s by stoppeg good foos from being bioned

During ¥Focd WasteAcionWesk our chals nave besn busy comng up wel
gVar more Imagnative ard elickus way's ta prevent hood wasta. From banara
sk nlo chutney Lo lefiover potato bread, our #alentedChefs e ensuring
NONING i wasted, #OuartansO1Grub

oW1y =g hCSCIPRY

Let's make a odference in Food Yaste Action Week 2022 -~ BM catoror

sarthet e berped s b o 2 mu rew

VisitEnglandBiz Vst EnglancBiz - Mar 10

kI EWHAP LK have a host of free resources to
help you reduce waste and save money: guurdinnee

It's #FoodWaseActionmyes

fgrus.com

ACTION WEEK

@@&e

Partner Pack

Composs Group UK & 1 @ Zccopam
D wou know:. a third of chickon that s
Umat

On the finol day of #FoodWasteAatio
Woalacorr, Hoad Chef m the Wesh G
naws you can Lae all the leftovers af e

iT'5 NOT USED IN TIME”

. ——

Mini

Wusy. srleseribe o o ate

ISSUE

v cuLTune Jre QENoN YERDORS OCET NYOLVED)

PRUIRONASE N

‘“The invisible environmental
disaster’: Why food waste matte
and how to avoid it

Tre L thwowe amay £ 1400 0F 0dibie fotad Sacn yoor PO Wakle Chonsy WEOR aspdon s oy

&

Wasurnster Kingoway Cotoge Rotmaitod
Capitsl City Collegu Group & oapity s iycy Ma 10

wiraling Inod, and hom we coan beip

SAM WAREHAM | (0 b 20

MONEY TRAYEL

HEWS POLITICS FOOTBALL CELEBS

EXCLUSIVE: MasterChef's Gregg
Wallace on mission to stop Brits
e e e binning £60-a-month in food

they are coing to tackle the issue of food waste, anc "”ﬂrau
food inte a daliclous meal.

‘o

Wallace iz deatermined ta halp Brits with their hank balances ard stop damage ta ibe
environment s he teams up with campaigners Love Food Hats Waste

Resd morm rere

10 e
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It’s important to our customers

A food waste reduction target provides:

purpose and structure

allows you to build an action plan
demonstrate tangible progress as part of your
Net Zero journey

enables you and your business to contribute

-~ towards the United Nations Sustainable

Development Goal 12.3 and the

UK’s Food Waste Reduction Roadmap target to
reduce food waste by 50% by 2030.
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https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://wrap.org.uk/taking-action/food-drink/initiatives/food-waste-reduction-roadmap
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What we can do to tackle food waste

How o ger invoived In Guardians nf Grih

Operator Partners

1t 0 12 el Dot Nt S, whet™ @ poue A ireviciual foesetide s ban
Ot A WOk A0 Jerve food m host ety afd Food Service (MalS) By sciiey
FROEEALLTA 10 lEe MPRTUNTR a0 IeSUCHE Wiiled 1203 pvaryady pracice »
NS Nt Sl amutie Developront GO 123 10 Rl 100c wenle Ly J0%
e Tty of facd U Gwen aviry by the tetser svery yoar, 5% of Bt Lo

The G (o (M Ts Cam gt Drimdies & TLOO sevng amewon 10 e ind
ORECATOE M\ TN SACTIE 1D ZATT 73010 10 rech e warie? 1000 protectng prof
maact
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AN She DIOIMEEEOO ealan) 10 e O 2R pOr Beae andt Netasecs On Baan

Lahw 10N

Thon DMeChint $0T8 Gl PO Tl S0 DOSMDT AT Can SOt the Tus
Sferere Charrwit 1o e 4 VL diferericn o reducing manted food

L FouSty Pole 10 Decortw & Luardan o L o berp woravg 1o Ae

T AYSNCIly e pnd SRS 19 CLE A OF i 1500, o ces an
LAANG 1 S0 WER Your SoReaas anE more Widely, IS NE VW B0C
Vroar Bar

. Ciwrysiote Dw 'Y rwnty ") ¢ or Qo v
) 20 ety seng 1208 & fraat for grofet end plred, ed bow i oo
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Spcrast M ling, come, sereor rgnageeerd ard clher ey pees
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) Lredte & calenctar of Gasrians of Goti pventt 3nd commet (2 ansse
. PN riuSing. Sunng Wby CATONEN rventy e Food fraile Accor
—

Racruat calegpues 12 80 the freq. orsce 15 mansaty Cott Sedrg WAlL

riveg A Oy ourYe

Cormmt 10 Meananng Your 5000 watte, ather for 3 Short 200t peno

oleor mamy U the Gouroiors of Grud Fosd Trackng Caaiin: o

ifem data & conficmece &

| Share decads of i
R

A0 N you T pestng Swodved weth 4

. Feature you of Guaarciarn o Grubs om pousr wel e inclucn,

UL W P i A
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JOINUS TO RISE UP AGAINST FOOD WASTE ¥, 0uARDANS

How to get involved in Guardians of Grub: Industry Partners

Holg o5 30 Teed paopio Not 2ans: Indimdusls, Indusry panmerns, ado DOde s, 2S00LAS00S INd CONSUTANCRES with
an eeenest in e Hospitalay and Food Sendce (HaFS) By acning 10gether, we Can O eate tha Mamantum 1o make
MRS And (eCuCng wasted food ovaryday pracice in the secter. This wilk support the Unitod Natiors
Sugtalnable Developmant Goal 12.3; to have food waste by 2030, In the UK Ihis means tacking over | m 1onnes
of $o0d thrown away Sy The SECIon avery year: 75% of Uhat coutd hawa heen eaten

5 Campagn provides 3 food sawng framework 1o Relp ndivicials and buskesses

COMSNG 10 Tha SeCTDe T £2in ractan Lo roduce aastad Tood; prosecting profit and redudng foodvalaed GHG

ampact

W' workod dosaly with the Industry (o R CRerational 1ok wWith e wider CAMPIIEn POWEng the Nook
(and the pramational ZLsars) 10 Delp yOu BT your 18ams and nanworks on board and excited 1o got invoteed and
ak0 acTion

This chackfist sots out how our hospiraliny and TO00SeNACe ORRraTer BATNErs Can Support the Cueduns af Gnn

camatpn throegh differant channeks 10 make 3 vital dfferance 10 reducing masted food.

[recrur markecing, comms, senior managemant and athar koy Peapie (N your oganEanen 1
SLPEOT aNd endorse COENNG PrCMONOO and SUPRor of e Sugiliant oF Gyl cCampagn
[JCraace a caiencar of Suaridior: of Grul Swents and COMIMS Lo eNSLIe NOING Cuvity throughout
th yaar, and Aring key GAMANEn events ke Food Wasie Ao Woel ovary March
D]nnrm'rwu Baerngeship bisdge utveirg 10 becoma an offcal Ambassador

DFﬁtua your suppan of Guardians of Grub on your wehsite inchatng the Jogo and
o idancof, e
[JEsplan the campagn and :mv your rrmerw.maru. should ot iowaiverd - this oy, s
Saudies and quates fram our X Lane can halp
[JComent ta cegular Guardians of Grub content - WRAF may b abie to supply Suest blogs contact

i eS0TI W aE Orp it

[Orraacimly creat contart (poss/anication/Grse stidies Gt ADOUE your food SIung ST and
SLCCRTEES and the Guardians of Grub Campalgn through your socal medsa and cther channets
SLCh as Instagram, Twittar, Linkedin, TikTok (nouding FoodToky, Sl\aw‘\u and emal mackeeing,
LRHNg #GuardlancOrGrub, ®@WRAF UK and 1. S50me soaa poa idess
and imagery o SUpPON This can be found hae

DH:n sodal mecia caorpaEgns for everas such as Food Waste Action Week ewery March to
highfighe what members dd o 3ro planning Guing CAMEaiEs

[JComant ta teaturng rgular Guardians of Grub news, events and \.ona:r'. ) newslatrers and
other comms channels. lagging sGuardunsOriEud, BWRAP UK and mu i 5
Highligne whar you did o a9 planaing dunng Gampagng such s Fod Wase Action Week
evary March, 36 well 25 the SLeoess of youoiyour Nemwork's food Sing JCoWNes, and you/thes
plans tor rw Aeure

pardlaanlond

Dhauu 0 Guardians of Grub and $00d waste 3t memer and extarmal everes, and featae the

Caso prese and lugs

Dm(luue CprEsentaton fom Guardians of Grub supportars of the WRAP angagement taam i
Pangis, Spaaer |INe LDs aNG PreSentaions

Step-by-step action plans

These action plans show how our
operator and influencer partners

can take action by supporting the Guardians of
Grub campaign in a two page to-do-list, linking
to the key actions and resources available.
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https://guardiansofgrub.com/resources/downloads/how-to-get-involved-operator/
https://guardiansofgrub.com/resources/downloads/how-to-get-involved-influencer/
https://guardiansofgrub.com/resources/

A quick peek at some of the
Guardians of Grub resources

Website: guardiansofgrub.com

Operational resources:

tools, tips and training to help with
the nuts and bolts of measuring and
reducing food waste

Campaign toolkit: resources for
sharing Guardians of Grub with

staff, customers and the public

Subscribe to receive regular updates
from the Guardians of Grub
newsletter

BECOME A GUARDIAN

Click on the image for the Cost Saving Calculator preview video
i
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https://guardiansofgrub.com/
https://guardiansofgrub.com/resources/downloads/operational-resources-all/
https://guardiansofgrub.com/?post_type=resources&p=174&preview=true
https://wrap.us1.list-manage.com/subscribe?u=65343110dd35be920e719fccd&id=1d8d6bb558
https://youtu.be/ycExDjgyq0Q

New Guardians of Grub

Cost Saving Calculator

@QWIRUMNS nouE CASE STUMES M RESBENCES SAVING CALCHLAMM CouRsE
B ‘. (e —
.

Input actual or
estimated cover
numbers to see how
much money and

RESULTS*

- 1] s cosmng.
carbon equivalent can Yoi. £859 1w £44,693 s
be saved in four clicks 00 ACEYED YOUR 20 TG |
of a mouse! 3&""‘“ 5 58938
https://guardiansofgrub.com/cost e
pPS://guardiansorgrun.com/cos @ﬁm la’m.mm

-saving-calculator/

EQUIVALENT 'y
Chts  8.61mm

SuARE | | SR swngnow |

", TOURISM
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Click on the image for the Cost Saving Calculator preview video


https://guardiansofgrub.com/cost-saving-calculator/
https://guardiansofgrub.com/cost-saving-calculator/
https://youtu.be/XffGnVA6I4w

New Guardians of Grub
Cost Saving Skills Course

This free 15-minute online course provides the skills to get started.

Guardians of %w&n&ws
Grub: Cost

Saving Skills
Course

RESOURCES

lllllllllllll
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https://guardiansofgrub.com/course/

What people are saying about the

Cost Saving Skills Course

“Every subheading was broken
down and explained and easy to
follow, leaving you feeling
motivated.”

“Very succinct and
practical.”

P
>
-

“Steps are simple
and clear.”

_—

o

-
-

“Highly engaging. Each section
was an appropriate length to retain
my attention. | particularly like the

case studies showing practical

applications.”

-
p

-
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Guardians of Grub |
. : ,&; BECOMING A
Becoming a Champion Course W* CHAMPION

LU L L)

New cohort from February 2023, To take part, contact
guardiansofgrub@wrap.org.uk

“I am really impressed with the quality of the Becoming a
The Becoming a Champion e-learning course: Champion training materials.

“I am enjoying the online course, and find the case studies and

e a certificate upon completion 25
podcasts inspirational.

* includes tools, templapes, how- to-guides, “You can’t beat hearing success stories from industry experts and
masterclasses, case studies, podcasts and respected chefs and businesses.

webinars

“The savings on the bottom line and positive impacts on
e guides individuals and businesses through every sustainability are there for the whole industry...
stage of reducing wasted food across operations,

from kitchen to supply chain and menu design “Guardians of Grub is a great platform to get involved and get

results.”
e provides the skills to make a positive difference #ﬁh TOURISM ? v~ GUARDIANS
g P : NORTHERN WO s TR

to profits and the planet IRELAND


mailto:guardiansofgrub@wrap.org.uk
https://guardiansofgrub.com/become-a-champion/

What people are saying about

Becoming a Champion

“WRAP’s Guardians of Grub ‘Becoming a Champion’ “Our teams found that just talking about wasted
online learning has been instrumental to IHG’s food influenced change and many of our sites put
understanding of where and how our food is turning into initiatives in place such as zero-waste dishes,
waste. The ‘Becoming a Champion’ behaviour change utilising excess stock through menu innovations
course has really helped us to engage our teams on the and donating surplus to the community, all of
value of food and reducing the impact of our food, and which were achieved through engagement on
contributing to our net zero ambitions — protecting our the Guardians of Grub Becoming a Champion
profits, business and the planet.” pilot.”
Hotel Food & Beverage Operations Director UK&l, Charlotte Wright, Head of CSR & Sustainability
IHG Hotels & Resorts UK & | Elior UK
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Getting Started Guide
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https://guardiansofgrub.com/resources/downloads/operational-resources-starter-guide/

What we need to start measuring:
Waste containers, , bags and scales

: NORTHERN WP sOLJRIRINS
IRELAND



https://guardiansofgrub.com/resources/downloads/bin-labels/

Place 7-Day Tracking Sheet by food waste

containers for easy logging
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Guardians of Grub

Food Tracking Calculator

Input your daily data to the Food Tracking
Calculator excel spreadsheet. It will
calculate:

- where waste is coming from — plate, prep,
spoilage, other

- how much it is costing per cover, per
week, month and year

- the CO2e emissions associated with your
food waste, and how much you could save
over a year by committing to food waste
reduction

Prefer an app?
Use the Unilever Food Solutions Wise Up
On Waste online tool

Where is this waste coming from? —
Food waste by type
This chart shows where your total food waste came from in Week 1

Comgarison of food waste per cover in Weeks 1 ard 4

» Spollage
» Prepardtion wast e o m

» Flate waste

+ Bulffet waste

FORE,

ek 1 u'Werk 4 m Totad Week 1 Tolal 'Week 4

e ot B Fwend Berylia Privesins fePolthenns 2 e BSTTam of NG page

Sorilags  Prap waas M Buftet [ Cot Pl v Ton per
Cowery gl L ) e (N wnsta (hE) Mt e of e, el s W /g Wama/E  vewlig  Comn/E
330 Chips Bread Busper Bens mnae nn nes

; . A00 Salad Garniwh Spacial e Crust LR M 0
1% 2% 10 600 930 Weddding Suffet Mo 1 B0 Covers L8 nm nes
153 L2 4% ors 830 5 i 0
740 RLE L L2 o

LR 751 900 w000 et B onANITom, 0n D6 Namances, hrese wa nw (ALY
315/04/2021 R0 PL LY im 160 Das 557 Broad asad, er, pepper, \ ben, § beat, in e non
2 19 180 15 1039 subed S bacon mest, bread garsish mushroom saususe RN N use
190 13 550 Dos SAB bread, selad, peppers, bervies, 53, mmined vaggies, toast (L BL} nm W
700 L8 1% o 17,15 bread, alad, fries, 10002, Lomatces, potasces, cltady, parmish "wa e

o]
\ rEanD | WGP
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https://guardiansofgrub.com/resources/downloads/operational-resources-tracking-calculator/
https://guardiansofgrub.com/resources/downloads/operational-resources-tracking-calculator/
http://www.wiseuponwaste.com/
http://www.wiseuponwaste.com/

The Campaign Toolkit:

social media, posters, copy

CONTENTS

THE BRIEFING @ THE TEAM BRIEF

nroduction . Seatt oo

YOUR NSSION 0 CaL 0 Akws

FIPFCTUNE Se (AP " Ve contam °

BEAT THE OfN & ONTHE FRONTUNE

WO IS g Tugyy a Vo tomve e

A BADGE OF BOMUR O GURED(ANS OF GRUB COST SAVING CALCILATOR

Cancamn b Rl S i o coud See "
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SOCw magrs and 504 w Pyrine: phens "
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Campaign Toolkit: posters for using
on site and on social media
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Campaign Toolkit: short videos for
social and comms channels

Rise up against food waste aan More Rise up against food waste Learn More Rise up against food waste
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Campaign toolkit: case studies

Inspiring examples of food waste reduction in action where small changes have made big savings.

- TOP TIPS FOR FOOD

PREVENTING FOOD WASTE IN NORTHERN UASTIE (FRYEeh
+ Seek staff suggestions on food
IRELAND SAVES BUSINESS £21,000 wase prvenion.
e e G
+ Appoint a ‘Food Waste Champion’ on

KEY FACTS every shift to co-ordinate food waste
BACKGROUND measurement.

EFFECTIVE MEASUREMENT LEADS TO A
20% REDUCTION IN FOOD WASTE AND
INCREASED PROFITABILITY

SMALLER PORTIONS, HAPPIER
CUSTOMERS - AND TOTAL WASTE
REDUCED BY 72%

SUMMARY

Dave, tenant and licensee at the Ship Inn, decided to

BACKGROUND BACKGROUND KEY FACTS

Established in 2001 , Ow © By tracking food thrown away, the business

The Ship Inn, near Barrow try separating and measuring food waste at the In partnership with Derry City Environmental Health Officers (EHOs) from
has achieved a reduction in it age (= {3 Wi [ Y « Introduce ‘table talker' literature.
Furness, Cumbria serves a suggestion of his Business Development Manager. The e o e o o o Strabane. District Councll and Derry City and Strabane District Council and
Northern Ireland amount of foo ed by 30g Sp per .
traditional menu with an process appealed because of its potential as a cost > Ll cover. This is anticipated to increase as tey East Antrim Borough Council, Mid and East Antim Borough Council supported Offer side dishes as separate menu
lab d food A and the restaurant has seating for vl h P ; 17 local food businesses using the free food item.
emphasis on home cooking. saving, labour saving and food waste reduction project. = continue to improve portion sizes and food waste tracking tools (available at
Dave was aware of some waste coming back on plates wastage control. W TETIENSOIIE oM Yo prevent food « Introduce “light bites' as smaller portion

The significant volume of food > 2
b ted on a c S To help tracking of food waste, separate bins

and, although the primary driver was financial, he waste over a 6 week period. sizes.

Introduce changes one at a time.

hoped to increase his gross profit on food. Dave also
‘doesn't like to see waste on principle’

Nick Bums, Robinsons Food Development Manager,
briefed Dave on how to monitor food waste by
separating it into three bins for ‘spoilage’, ‘prep’ and
plate wasie” Dave then briefed the kitchen and front of
house staff. While it was a litle difficult getting buy-in
from the staff at first, once the process was underway
he said they “really started to see the point

The bins were weighed and emptied at the end of each
night by Dave who kept a note of the weights and
entered them into the FooT WasTe

developed through the Manchester Metropolitan
University Greener Retailing project with Robinsons
brewery. The calculator covers a four week
measurement period and works out how much waste is
in each category as well as the annualised cost and the
difference between the first and four weeks of
measurement,

The Ship Inn

“The savings you make over a year, the
improved experience of customers and
better understanding and skills of kitchen
stalf really make this worth doing. You
might think you dont have the time to do
this but you do. Once you get the buckets
in the kitchen and brief the staff it really
doesn't take much time at al”

Dave - Licensee

- GUARDIANS
-~ OF GRUB-
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were placed in the kitchen. Staff were very
keen to participate and adapted to new
practices quickly.

SUMMARY

° Previously, Ownies acknowledged there was

a lot of food being unnecessarily thiown
away, but now feel they are measuring and
managing this waste much more effectively.

The food waste tracking tools (available at
A fyratComy Jhelped - show
staff the different sources of waste,
converting into a monetary value, and thus
raising awareness of the value of the actions
they were taking.

“The food waste reduction tracking’ tools
helped identify wasteful practices which, in
turn, helped address portion size control
and reduce preparation waste. Customers
are happy with the new portion sizes, chefs
are happy with less waste and management
are happy with savings being made”.
Marion Magill, Manager

&y

TOURISM
: NorTHERN WIOP

By using food waste measurement tools the * Review menus based on items being left
50° businesses identified 131 tonnes of wasted food behind.

each year, costing £251,764. Preparation and - Consider options for preventing buffet
plate waste were found to be the biggest

waste.
sources of food waste.

+ Cook to order at slower times.

By continuing use of the food waste tracking
calculator wo of the businesses were able 1o
demonstrate a reduction in food waste after just + Where appropriate use pre-prepared

4 weeks. vegetables and portioned meats to
prevent peelings, trimmings and bones.

- Improve rotation of short-date foods.

More than 50% of the businesses committed to
continuing to prevent food wiaste. + Ensure staff understand good stock

rotation practices.

b
? - GUARDIANS Wow, I love the calculator... | just shared it with the

Superb that the formulas and calculations
~0F GRUB- 5 s. This creates a
2 and put into graphs. This creates a much
ual that more people can relate fo.”

UardiansofGrub.com vant in the trial
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http://www.guardiansofgrub.com/
https://guardiansofgrub.com/case_studies/

Campaign Guide: inspiration through action

Webinars, videos and case studies

People, Planet, Profit on-demand webinar series RESOURCES

In-depth and full of practical advice from industry
leaders in bite size episodes.

OPERATIONAL CAMPAIGN VIDEOS

e Skills for the Future Understandingoormr:erbemviomtommﬂce
. customer satisfaction & improve margins.
* Serving Net Zero
. . PLATE WASTE - EPISODE 1 Welcoming address from Richard Swannell, international
* Plate waste: protecting profit and Divector, WRAD
p I an et PLATE WASTE - EPISODE 2 Keynote address - Rory Sutherland, Vice Chair, Ogilvy UK
Video clips of Guardians sharing tips and expertise PR - T s e T
Perfect to share on your social channels or with your S
PLATE WASTE - EPISODE 4 Approa to plate waste reduction - Eleanor Morris,
teams' Sgécialc:djesvisor?\llvmkp <ot 2 -
. . EPISODE 5 Panel discussion with the Sustainable Restaurant
M enu p I annli ng gu |de Association, The Restaurant Group, 155 and Unilever

Food Solutions

A guide to smart menu planning to save money, food
and satisfy customers.
~+*», TOURISM
s NORTHER
IRELAND

- GUARDIANS
- 0F GRUB-



https://www.youtube.com/watch?v=8V9JB0Ffk9o
https://guardiansofgrub.com/resources/downloads/menu-planning-slides/

Campaign toolkit: Partnership Roles

Read our Partnership Pack to work out how you want to get involved and what each role involves.

WL

CHAMPION, |AMBASSADOR SUPPORTER

GUARDIAN

We'll be in touch with the appropriate badge and you can already download the Guardian of Grub logo to share in your
marketing and comms, and start working your way through the steps to take action.
,.r‘m. TOURISM

: : NORTHERN
We're thrilled to have you on the team! IRELAND

Let us know what you’re up to and, if appropriate, we can add you to our Wall of Fame. Wra/P é G—UOAFRGDRIlw‘S
G



https://guardiansofgrub.com/resources/downloads/campaign-symbol/
https://guardiansofgrub.com/wall-of-fame/

Smaller portions, happier customers

and 72% less waste

Measuring food waste at the Ship Inn, Cumbria led to an:
* 84% reduction in spoilage as awareness changed practices

e 80% reduction in prep waste, mainly as a result of switching to
pre-prepared vegetables and pre-cut chips

* 67% reduction in plate waste through offering smaller portion sizes,
particularly of chips and sauces, and removing some garnishes

e Estimated £6,040 of savings over the year

“The savings you make over a year, the improved experience of customers and better
understanding and skills of kitchen staff really make this worth doing. You might think
you don’t have the time... but you do. Once you get the buckets in the kitchen and

brief the staff it really doesn’t take much time at all.”
Dave, Licensee wo.  TER RN
T U NURTHERN
PHELAND




Measuring helps country pub

save £11,000* per year

Measuring at The Harrington Arms, Gawsworth, led to a:

* 48% reduction in spoilage from tighter ordering, more manager
oversite and buying smaller quantities.

* 31% reduction in prep waste — mainly from switching from a knife to
a peeler and buying pre-prepped

* 28% reduction in plate waste from controlling portions more tightly,
particularly chips, and offering smaller portion sizes of mains which
elderly customers appreciated

“This was a good exercise with perfect timing. My advice to other pubs is definitely

do it. The key is to enrol in the staff — it needs to be sold in the right way.” g
Andy Wightman, Licensee T N{}HT}-?E’HN
IRELAND

*Estimated true cost of food waste to the business, including associated costs such as energy
used in cooking and storage, staff time, waste disposal and water.




Preventing food waste in Northern

Ireland saves business £21,000

In partnership with EHO’s from Derry City & Strabane District Council
and Mid & East Antrim Borough Council to enabled 17 businesses to
measure food waste using the free food waste tracking tools over a 6-
week period, they identified:

* 131 tonnes of wasted food per year
* This costed £251,664

* Prep and plate waste were found to be the biggest sources of food
WENTE

* By continuing use of the food waste tracking calculator two of the

after just 4 weeks.

*Estimated true cost of food waste to the business, including associated costs such as energy
used in cooking and storage, staff time, waste disposal and water. e TIDURISE
T U NORTHERN
RELAND

businesses were able to demonstrate a reduction in food waste &4 &

Derry City & Strabane
District Council

Combhairle

Chathair Dhoire &

Cheantar an tSratha Bain

Derry Cittie & Strabane
Destrick Cooncil



Preventing food waste in Northern

Ireland saves business £21,000

Business type Reported food waste Cost of food waste

(Tonnes/business/p.a.) (£/business/p.a.)
Hotels £23,153

Restaurants £18,017
Residential Homes ! £1,582

“Wow, I love the calculator... | just shared it with the owner... Superb
that the formulas and calculations are there and put into graphs. This
creates a much
e TOURISHM

more attractive visual that more people can relate to.” SN NORTHERN
Business participant in the trial - IRULAND

*Estimated true cost of food waste to the business, including associated costs such as energy used in cooking and
storage, staff time, waste disposal and water.




Want to make a commitment to take action on wasted
food?

Step 1. As a business, pledge to join* the campaign at by signing
the and downloading the free and tools to measure our food waste and
shout about how and why we support the Guardians of Grub campaign.

Step 2. Appoint a Guardians of Grub Champion and regularly review your food waste
figures. Share learnings on reducing wasted food and support Guardians of Grub to rise
up against food waste.

Step 3. Commit to setting a food waste reduction target, measuring and taking action to
reduce our wasted food. Get kitchen staff briefed and set up to measure using Guardians

of Grub and use the to encourage others to take
part. ~ TOURISM
! NORTHERN
« IRELAND

\*“LL.&
* WRAP will share hints, tips and advice for reducing our food waste as well as F
| i j W, TN, GUBRDIAHS
exclusive content and support. e



http://www.guardiansofgrub.com/
https://guardiansofgrub.com/become-a-guardian/
https://guardiansofgrub.com/resources/downloads/
https://guardiansofgrub.com/resources/downloads/operational-resources-all/
https://guardiansofgrub.com/?post_type=resources&p=174&preview=true

£ =)
GUARDIANS
~0F GRUB-

#GuardiansOfGrub


http://www.guardiansofgrub.com/
mailto:guardiansofgrub@wrap.org.uk
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