
GROSS PROFIT UP BY 5-6% 

FOLLOWING 33% REDUCTION IN 

FOOD WASTE
BACKGROUND
The Harrington Arms in Gawsworth, 

Cheshire is  a country pub with  a 

traditional menu.

Gross profit is up by an estimated 5-

6% with around 2.5% of this due  to 

better control of food waste  through 

monitoring.

SUMMARY
Andy Wightman, tenant at the Harrington Arms 

and his Business Development Manager 

suspected problems in the kitchen as gross profit 

on food was lower than expected. Although 

initially sceptical, Andy agreed to try separating 

and measuring food waste. Reducing harm to the 

environment was an additional motivation, as he 

says “we like to do what we can without severe 

financial implications.”

MONITORING AND 

MEASUREMENT
Nick Burns, Robinsons’ Food Development 

Manager briefed Andy on how to separate and 

measure food waste and Andy then sat down 

with the kitchen staff and had an open and frank 

conversation about why the process needed to 

happen. He says “they quickly bought into it 

because they could see the benefit – particularly 

in measuring plate waste and being able to see 

if there was something coming back all the 

time”.  Andy helped to motivate the head and 

sous chefs by offering to reward them financially 

if gross profit improved. 

“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”. 
Andy Wightman, Licensee 

? TIP
Consider incentivising the 

kitchen staff to get them

on board

CASE  

STUDY

GuardiansofGrub.com

After separating food waste into bins for ‘spoilage’, 

‘prep’ and ‘plate waste’, these were weighed and 

emptied by the chefs at the end of each night.

The chefs wrote the weights down and entered them 

into the Food Waste Calculator developed by 

Manchester Metropolitan University as part of the 

Greener Retailing project with Robinsons brewery. 

The Harrington Arms, Gawsworth

http://www.guardiansofgrub.com/


KEY OUTPUTS

During the first week of measuring the pub was 

throwing away as much as 21.5 kilos of food per 

day worth an estimated £25.79. This would 

amount to five tonnes of food worth an estimated 

£6,226 over the course of a year. Taking into 

associated costs (such as energy used in cooking 

and storage, staff time, waste disposal and water) 

the true cost of food waste to the business is 

estimated to be £10,999 per year.

“Guardians of Grub” has been developed by WRAP under the Courtauld Commitment 2025. We would like to thank Love Food Hate Waste New South Wales and  FoodSave London for their permission to 

reproduce material.

While we have tried to make sure this case study is accurate, we cannot accept responsibility or be held legally responsible for any loss or damage arising out of or in connection with this information being inaccurate, 

incomplete or misleading. This material is copyrighted. You can copy it free of charge as long as the material is accurate and not used in a misleading context. You must identify the source of the material and 

acknowledge our copyright. You must not use material to endorse or suggest we have endorsed a commercial product or service. For more details please see our terms and conditions on our website at

www.wrap.org.uk

Check out our free resources at  

www.guardiansofgrub.com including a  

quickstart guide, tracking sheets and  

calculator. You can also contact us at  

GuardiansofGrub@wrap.org.uk

• 18% of food waste came from spoilage and 

was a result of poor ordering and stock control.

• 60% came from prep waste. In particular 

there were lots of peelings with all fresh veg 

prepped on-site and a substantial number of 

Sunday lunches each weekend.

• 22% came from plate waste and included 

particularly large quantities of chips and 

potatoes.

CHANGES MADE

At the end of week four there was a substantial 

reduction of waste across the three waste 

categories.

• Spoilage reduced by 48% as a result of 

tightening up ordering. Andy oversees this to 

a greater extent and orders in smaller 

quantities.

• Prep waste reduced by 31% mainly by 

making sure staff use a peeler rather than a 

knife to peel but the pub has also started 

buying in some veg pre-prepped.

• Plate waste reduced by 28% as a result of 

controlling portions more tightly, particularly 

chips. Many of this pub’s customers are 

elderly and often prefer less on their plate.  

A smaller roast is offered on Sundays and 

other smaller portions are available where 

practical.

SAVINGS
Between week one and week four, total 

waste reduced by 33% with an estimated 

annual saving of £2,069 on food 

purchase alone. Gross profit is up by an 

estimated 5-6% and Andy estimates that 

around 2.5% of this can be attributed to 

more effectively controlling waste 

through monitoring.
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