How Food Waste Reduction Roadmap signatory, Bluestone
National Park Resort, saved £54,000 by reducing food waste

As well as analysing and recording food waste daily in all eight food outlets,
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Background to business communicating the results is key to reducing wastage. Recording waste using C\,/\g
a simple QR code makes the process easy. The data is entered into an Excel bluestene

Bluestone National Park Resort s .. . .
operates 420 accommodation units document which is visible to all levels of management. This reinforces

made up of lodges, cottages and integrity, allows transparency, encourages healthy competition and gives a

studios. Spread over 500 acres in the great opportunity to share best practices.
heart of the Pembrokeshire

countryside, the resort has three

restaurants and a café in the main OBJECT|VES
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the large undercover Serendome and a : . . .

e T Separating each food waste stream into Plate, Spoilage and Preparation

play attraction. waste using colour-coded bins. Weighed electronically.

* Quarterly review with Food & Beverage (F&B) sustainability champion
with the outlet to produce their action plan. This allows outlets to own

NATIONAL PARK RESORT

With over 160,000 guests visiting every
year, Bluestone is a popular destination

for young families, with a core market their waste and encourages them to think of ways to improve. “We have created something the whole
of under-nines. - New managers/supervisors are fully trained and signed off as Food Waste | alllal=55 aloks alo) =gl [alie) olalo S alks aloks
Champions to allow a sustained culture of expectation and aspiration. created a real buzz around the resort. We
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? JTIP notifications. Challenging concerns, supporting plans, and celebrating goal and we are very proud of our
With eight outlets across the resort and success in monthly managers meetings. collaborative working.”
1,000 covers daily, the challenge is to
accurately record data to allow us to
monitor food wastage. Celebrating LEARNINGS Mark Seagrave. leaim Planet
success motivates the team to deliver « Action plans to be displayed in each outlet to allow all team members to

on their targets and encourages healthy share a common goal.
competition.

« Sharing best practices allows us to move forward quickly and see greater
benefits.
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« Front of House (FOH) and Back of House (BOH) share ownership. GuardiansofGrub.com

» Clear communication about what we are trying to achieve is crucial.



http://www.guardiansofgrub.com/

KEY LEARNINGS in year one

® Identifying the cause of plate waste must
involve all members of the team and each
person can help deliver change

Data integrity is key. Keeping the process
simple helps data consistency

Talk with passion about what can be achieved
and what has been achieved

SAVINGS

® Plate waste was reduced by an average of
400kg per month saving an estimated £42,000
annually

Prep waste reduced by over a ton per month
whilst serving an additional 2,000 covers (av)

Spoilage reduced by over 300kg per month
giving an estimated saving of around £12,000
annually

Waste across Food & Beverage reduced by a
third

More than £54,000 saved in year one

Check out our free resources at
www.guardiansofgrub.com including a
quickstart guide, tracking sheets and
calculator. You can also contact us at

Improvements Made
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¢ Reviewing historical data, allowing us to make an
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¢ A more robust way of how we store food, making it = . //\

easier to identify what we have and only order what is - S Q
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¢ An awareness of the importance of equipment = = : =
maintenance and how this can impact food waste

Find out more about how to understand where

CHANGES PLANNED FOR YEAR TWO your customer plate waste is coming from so

- Continue to challenge food waste daily that you can find the right solution for your

+  Continue to innovate and encourage innovation from business by getting started with Guardians of
the team Grub operational tools

. New menu implementation to factor in potential
wastage and how to reduce food waste

«  Site-wide review of portion control and the way dishes (\//\7
are presented - consider the use of different serving \/\)
methods such as ramekin dishes etc

. Add new cohorts to Guardians of Grub training blueSthe
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GuardiansofGrub@wrap.org.uk ;
@wrap NATIONAL PARK RESORT GuardiansofGrub.com
\\\\hl,) “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.
:_-? X Pr. GUARDIANS 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
-O0F GRUB details please see our terms and conditions on our website at www.wrap.org.uk
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