
PUB REDUCES FOOD WASTE BY 

OVER 60% IN FOUR WEEKS

BACKGROUND
The Queens, Warwick on Eden, 

Carlisle is a country pub and dining 

room with five letting bedrooms.

SUMMARY
When new tenants took over the Queens at Warwick on 

Eden, Carlisle they knew the kitchen team needed some 

support and there was an opportunity to be more efficient 

with the operation and produce less waste.  The 

opportunity to take part in the Guardians of Grub food 

waste reduction trial came at the perfect opportunity for 

them to help influence and engage the existing team in 

the new business.

“There are always excuses not to start a project like 

this but being new in the business was a great 

opportunity to just get on with it” 

Nicola Underwood, Thwaites Food Support Manager

IMPLEMENTATION
Nicola briefed the team on how to separate and record 

their food waste to understand exactly what they were 

wasting and to help identify how to reduce this.  

“The new tenants quickly engaged with the 

processes and worked hard to get the rest of the 

team on board.  The chefs started to see results 

come through immediately which helped the 

project to gain momentum and deliver some 

staggering results”.  

Once the first week of data was 

recorded it showed that the largest 

amount of food waste was coming from 

preparation.

“It was really straightforward to get the 
project started. The tools from the 
Guardians of Grub website were really easy 
to use and we only invested in a set of 
luggage scales, some clear bin bags and 
clear plastic tubs and we were ready to go”
Nicola Underwood, Thwaites

? TIP
Engage the whole team in recording 

the food waste and in separating the 

waste in to the four categories.  

Seeing the waste encourages the 

team to make a difference.

Why not see how much you could 

save with the quick Guardians of 

Grub Cost Saving Calculator

CASE  

STUDY

GuardiansofGrub.com

After the first week, when results were recorded 

with the team working as usual, changes were 

made to try and impact the amount of waste 

produced.

The waste results were written down on the 

Guardians of Grub tracker sheet and submitted to 

Thwaites every week for recording and to help with 

the analysis process.

The Queens, Warwick on Eden, Carlisle

http://www.guardiansofgrub.com/
https://guardiansofgrub.com/cost-saving-calculator/
http://www.guardiansofgrub.com/
http://www.guardiansofgrub.com/
https://guardiansofgrub.com/wp-content/uploads/2020/12/Guardians-7-Day-Tracker.pdf


KEY FINDINGS
In the first week of measuring, the business 

operated as usual to see what the real volume of 

food waste was. 

The average amount of waste per cover was 431g 

which would cost the business over £11,000 over 

the course of a year using the Guardians of Grub 

Tracking Calculator and showed where the savings 

could be found.

“Guardians of Grub” has been developed by WRAP under the Courtauld Commitment. 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

• 66% of food waste came from preparation 

and was the result of incorrect equipment being 

used in the kitchen and unclear direction for the 

team from previous business operators

• 21% of food waste came from plate waste

• 5% came from spoilage

• 9% came from buffets the business does a 

small amount of buffets so doesn’t record waste 

here every week

SAVINGS MADE

Through effective implementation of some 

simple changes, significant results were 

delivered in just four weeks:

• Prep waste down by 81% this was the 

biggest wastage area and easy to influence.  

More specific preparation instructions for the 

team, using peelers to peel vegetables such 

as potatoes and carrots in place of a knife and 

closer supervision delivered this outstanding 

result

• Spoilage waste down by 3% as well as 

tightening up on the preparation techniques, 

the spoilage was also managed more 

effectively over the course of the trial through 

a more disciplined approach to ordering and 

more effective use of ingredients

SAVINGS

Over the four week period, waste was 

down by 62% overall which equates to 

an approximate saving of around £7,000 

over the course of a year. This will have 

a positive impact on GP for the business 

and allows for a more efficient operation 

and also engaged the team with the new 

operators.
Help your staff to get started on food waste 

reduction with the 15 minute Guardians of 

Grub Cost Saving Skills Course which has 

everything you need to reduce wasted 

food and protect your profits as well as the 

planet.
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