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Our Mission
WWF PROTECTS THE FUTURE OF NATURE

We are a global science-based 

organization

We work with companies and 

communities

We strive to meet the needs of 

both people and nature
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1. Sustainable Production
2. Eliminate Waste
3. Sustainable Consumption

We Focus on Protecting



is the biggest threat to the planet

Food production



By 2030, the global 
middle class will hit 
5 billion, increasing 
the demand 
for resources.
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70% of biodiversity loss is 
due to food production



uses 70% of fresh water generates 30% of GHGs

uses 40% of land area uses 30% of global energy

Food and Agriculture…



Freeze
the footprint of food



We must produce
more with less
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Food Loss/Waste Strategy
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Action:
Measure 

wasted 
food at 

your school.

5
SCHOOLS / UNIVERSITIES



4
FARMS





Zero Waste Shopping

Action:
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RESTAURANTS / FOOD SERVICE

Buffet 2.0

Action:
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With support from:

#hotelkitchenwww.hotelkitchen.org
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Project Design

Research Convene Demo Share



Research

• No plans to address food waste

• No standard for separation & 
measurement

• No current tools exist to help

• No culture around food waste 
prevention present 

Research Convene Demo Share



Convene
Research Convene Demo Share



How many bins?

Demonstration Process

SURVEY STAFF1 2 SEPARATION & TRACKING 3 IMPLEMENT 
INTERVENTION

SURVEY STAFF 
& EVALUATE

4



Prevent 

Priority #1 is 
reduction

Donate 

what is not 
preventable

Divert

everything 
that remains

SEPARATION & MEASUREMENT

Hospitality Food Waste Strategy





Survey: Pre-Pilot

Agree Neutral Disagree Agree Neutral Disagree Agree Neutral Disagree

47% 47% 57%

Are aware of 
Waste Prevention Activities 

Have clearly defined 
Food Waste Management 
Roles & Responsibilities

Agree 
Effective Prevention Strategies 

are in place



Staff want to engage more, they just need the tools – opportunity to 
deploy Lobster Ink training and empower staff in their functions!

Willingness to help 
reduce/prevent food waste

Agree Neutral Disagree

90%

Survey: Pre-Pilot



2-stream separation
• Pre-Service and Post-Service

Weekly bin count data entry
• EPA Food Waste volume-to-weight 

conversion

Separate & Track/Measure





FREE Training Videos

Recovery and conclusion

Introduction Building a task force Separation and measurement

Prevention before service



Intervention: Menu Redesign

Ingredient Repurposing Guide Ingredient Yield Heat Map Meeting Planner 
One-Pager

Additional Materials: 
• Seasonal low-waste menus
• Script for sales staff to discuss menu with clients



A La Minute displays Food Kit 2.0

Intervention: Prototyping



750 Person Lunch Event
58% of food fired for the event was consumed

306.68 lbs
73%

114.11 lbs
27%

Total Overproduction -
Lunch

Portion Sizing No Show
• 58% of food fired was consumed of the 42% that was not consumed 26% (369 lbs) was able to be used by the hotel or by Second Harvest

• Of the pounds that were not consumed, 73% were due to larger portions than were consumed by the guests who attended while 27% was due to the 
decrease in numbers (804 to 727) the day of

894.74 lbs
58%

369.73 lbs
24%

114.02 lbs
7%

163.80 lbs
11%

647.54 lbs
42%

Eaten vs. Uneaten Food

Eaten Recoverable Unrecoverable Plate



Did the interventions 

prevent food waste?

waste ratio (lbs/guest)

Separation & Tracking (S&T)

1.4 0.00.8 0.6 0.4 0.21.01.2

S&T Plus Videos

Audits

How did waste change?
17%

38%

30%

Yes! Food waste per guest did decrease.

Research Convene Demo Share
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Agree Neutral Disagree Agree Neutral Disagree Agree Neutral Disagree

84% 86% 85%

Are aware of 
Waste Prevention Activities 

Have clearly defined 
Food Waste Management 
Roles & Responsibilities

Agree 
Effective Prevention Strategies 

are in place

Survey: Post-Pilot
Staff awareness improved



New Tools!





Hotel Kitchen Global Expansion 

- April: SE Asia Convening
- Sept: Hiring 1 FTE

- Aug: South Africa 
Convening

- Hiring consultant in region

- Oct: Brazil convening
- Full time FTE hired

- June: European 
Convening

- Working in Croatia/Serbia

- Nov: China Convening
- Have 50% FTE in region
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Prevent 

Is your hotel 
measuring & 

reducing?

Donate 

Does your 
hotel 

donate?

Divert

Are you 
sending to 

landfill?

Simple 3 Steps



Thank you.


