Harper Adams gets creative to
reduce food waste
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This enables tracking to show where the
waste is arising, and which audiences to
target, eg consumers (staff and students) or
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GUARDIANS
- 0F GRUB-

"
|

GuardiansofGrub.com



http://www.guardiansofgrub.com/
http://www.guardiansofgrub.com/
http://www.guardiansofgrub.com/

Leftover food scheme

One initiative focused on consumers,
particularly on leftovers. After the

evening dinner service, any leftover food

unable to be reused is available to
students to take away for free.

LEFTOVERS

After the dinner service, any left over food we

are unable to reuse will be available for students.

This will be for a period of 10-15 minutes at
7.50pm Mon & Tues, 6.35pm Weds and
7.35pm Thurs & Fri

Please bring your own container/plate or 20p for
a takeaway container. We also have reusable
plastic containers available for £4.50 or £5.50

shown below...
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Catered students

The main focus has been on catered students
who have already paid for their meal. Due to the
servery design, students can only come through
once, meaning they often have the mind-set to
take as much as possible.

Harper Adams created a poster (pictured right)
displaying the amount of plate waste for the
previous week which is converted into approx.
number of meals for easy visualisation. This is
displayed on digital screens, as posters in the
refectory and on our social media pages.

Tracking customers

In the refectory there is a device to record the
number of students using the service. This
allows the chefs to know how many people they
still have to cater for, allowing them to better
judge how much food to cook.

Catering staff are provided with meals from any
surplus after each service.

Last weeks recorded plate
waste was 329 kg,
the equivalent of around

783 meals

Please only take what you
caneat

Did you know, across the HAFS sector the equivalent of
1 out of every 6 meals is wasted. We all need to be
Guardians of Grub to rise up against food waste.

Check out our free resources at
www.quardiansofgrub.com including a
guickstart guide, tracking sheets and
calculator. You can also contact us at
GuardiansofGrub@wrap.org.uk
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