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This training has been designed with you and your team in mind, and we need some information  
from you to make it as impactful as possible. So before we start, we have some homework for you. 

•	 Could you look at your company’s and/or your client’s websites and gather its commitment  
towards food waste? 

•	 How does this translate in your operations?

•	 What level of priority does your organization give to reducing food waste?

•	 How has food waste impacted your team’s daily work?  

Now, look at your operations’ last month of food waste tracking data:

By gathering this information and sharing it throughout the next three weeks, you will make this training more 
personal and tangible for your team. 

MAKE FOOD WASTE  
REDUCTION PERSONAL

What were the most wasted foods?

How many hours of work do you think you could have saved if you hadn’t prepared that food?

What was the total volume of food wasted?

What are your top loss reasons?

What was its value?

Where do you waste the most food?


