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Hey Team,

We’re on a mission to drastically reduce our kitchen waste and your insights 
are crucial. Participate in the FoodWISE survey and help shape our training to 
better meet your needs and our sustainability goals. 

Your Voice Matters!

Please take a few minutes to fill out the survey today. It’s quick, easy, and 
essential for helping us create a greener future together. Your participation will 
directly impact how we operate and lead the way in our industry.

LET’S MAKE A DIFFERENCE!
TAKE THE SURVEY

SHAPE OUR TRAINING

LEAD SUSTAINABILITY EFFORTS

REDUCE FOOD WASTE EFFECTIVELY
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How much do you agree with these statements? 
1 = Don’t agree at all; 5 = Agree completely

1 2 3 4 5

I know why it’s good to reduce food waste.

I want to learn how to waste less food.

Throwing away less food is important for our planet.

I’d like to help my workplace waste less food.

Small changes can make a big difference.

Learning about how to waste less food will help me at work and at home.

How much do you agree with these statements? 
1 = Don’t agree at all; 5 = Agree completely

1 2 3 4 5

Everyone in our kitchen has a part to play in cutting down food waste.

Our team can reduce how much food we throw away.

Making changes to cut down waste will make our jobs easier.

I’m happy to try new ways to track and reduce food waste.

It feels good to work in a way that’s good for the planet.

FOODWISE PRE-TRAINING 
SURVEY
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How skilled are you in the following areas? 
1 = Just starting; 5 = Very skilled

1 2 3 4 5

Spotting where food is being wasted

Serving just the right amount of food

Storing food properly so it doesn’t go bad

Finding new uses for food that might otherwise be wasted

Using systems that help us keep track of wasted food

Knowing the right way to give away food we can’t use

How much do you agree with these statements? 
1 = Don’t agree at all; 5 = Agree completely

1 2 3 4 5

I can encourage my co-workers to think about wasting less food.

I can put food waste cutting strategies into action effectively.

I can keep using waste reduction methods all the time.

I am confident our team is wasting less food than others.

FOODWISE PRE-TRAINING 
SURVEY
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