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Our Mission

WWF PROTECTS THE FUTURE OF NATURE

v"We are a global science-based
organization

v"We work with companies and
communities

v"We strive to meet the needs of
both people and nature
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1. Sustainable Production
2. Eliminate Waste
3. Sustainable Consumption



Food production
is the biggest threat to the planet



the global
middle class will hit

’

By 2030

o0

=

wn

©

e [ ]

ud wn

B O
c

-I’aw

nmo mfl

O v wv

..m.mr

Strm



» e 1:
) ) : ./".
\< & ‘a)'_T\(". !
S VAR AL
[l T ‘ v \ -y
' " "I. ,# TAAY
5 A A ‘. -"”'Y'
) . A% el ,;)" }
s (‘ ."I \ . ‘,‘ ‘ quil \‘ . /
\ 7N e \ f

OOA) o biodiveﬁsity l0ss is




Food and Agriculture...
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Freeze
the footprint of food
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HOSPITALITY RESTAURANTS RE . =5y BiL SCHOOLS
TOURISM FOOD SERVICE GROCERY UNIVERSITIES




SHARE
TABLE

SCHOOLS / UNIVERSITIES

@ | 1aBLE

LESSON PLAN
GRADES 5-12

THE WWF FOOD CONSERVATION CHALLENGE

Making the connection between food waste, our planet, and the wildlife we love

@




Action:

Measure
wasted
food at

your school.

@ SCHOOLS / UNIVERSITIES







Left Behind

Part 1: Underutilized Produce Ripe for Alternative Markets

>
Q

The four crops included in this study have varying production volumes, methods, locations, and end markets.
The information below highlights same of these key differences, which were some of the major drivers behind
choosing the crops for this study as WWF aimed to gather data on loss rates across a variety of crop types.

Feaches in California are 90% Almost all letuce is
ves W et s the potatoes are planter ,
R Loty Chille mechanically by year five. In the spring and for bulk
%r‘:c‘egblee% [?m‘?L?e? !af'ie In Mew Jersey, all peaches harvested mechanically sale e sentte a
rarvesl mechanically are harvested by hand in the fall processing facility
o —

About 90% of the domestic tomato market is sent for processing into tomato sauce,

paste, and other value added products while the remaining 10% is eaten fresh
at home (70% of market) and at restaurants and other food service outlets (30%).2

About of domestic peach production enters while the remaining
is sent for canning (75% of market), freezing (21%), or dehydration (<5%).°

are to for French fries,
s and other potato products

of potato sales
chips, dehydrated potatoe

All lettuce is marketed as a

78 NN |
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B, Action:

Zero Waste Shopping




Action:

Buffet 2.0



https://hotelkitchen.org . LO b S te r I n k
HOTEL |[KITCHEN | .mmt‘.t casestudies | (1 mens > ) Q
' | IDEO

Change the Flow of Food >

éuttlng food waste In your hotel ld:chen will protect the planet and fight hunger, while: J
provldlngf, the uitimate guest experience. InterContinental Hotels Group
~ SELECT YOURROLE
/AND BE PART OF THE SOLUTION u
“ N HILTON
.‘\\ WORLDWIDE

A\arriott

HOTELS - RESORTS - SUITES

General Managers, Food &
Beverage Directors

Catering & Events

0 HOSPITALITY / TOURISM
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b e With support from:
* 4 E=sy. The
H‘ ' I I N 5::" ROCKEFELLER
EL ‘ KI CHEN ANH!:@ i FOUNDATION

#hotelkitchen
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Project Design




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
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World Wildlife Fund, American Hotel & Lodging Association and
The Rockefeller Foundation Bring Hotel Brands Together to
Prevent Hotel Food Waste

Hotel properties kick-off 12-week pilot programs to reduce food waste in hotels

NEWS PROVIDED BY SHARE THIS ARTICLE

The Rockefeller Foundation — ° o e o @ e °
Mar 21, 2017, 09:00 ET

WASHINGTON, March 21, 2017 /PRNewswire/ -- World Wildlife Fund (WWF), with support from The Rockefeller Foundation, and the

American Hotel & Lodging Association (AHLA), today launched a series of pilot projects aimed at further reducing food waste in the

hotel industry. WWF and AHLA developed the projects in conjunction with a working group from AHLA's Food & Beverage Committee

and Sustainability Committee. Hotel brands participating in the projects include Hilton, Hyatt, IHG (InterContinental Hotels Group) and
Marriott International, as well as Hershey Entertainment & Resorts, Sage Hospitality and Terranea Resort. The pilots were also
developed with the support of The Rockefeller Foundation's ® A Initiative, which aims to reduce post-harvest food loss and halve

the world's food waste by 2030.




Demonstration Process

@ suRvEYSTAFF @) SEPARATION & TRACKING  (€) IMPLEMENT O survey sTaFF
INTERVENTION & EVALUATE

¥ Lobster Ink
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WASTING FOOD WASTES
ENERGY « WATER = WILDLIFE KABITAT

How many bins?



Hospitality Food Waste Strategy

Prevent

Priority #1 is
reduction

SEPARATION & MEASUREMENT







Survey: Pre-Pilot

Agree Have clearly defined
. ; : Are aware of
Effective Prevention Strategies Food Waste Management ; e
> 1R Waste Prevention Activities
are in place Roles & Responsibilities

mAgree MmNeutral ODisagree mAgree MmNeutral ODisagree mAgree MmNeutral ODisagree



Survey: Pre-Pilot

Willingness to help
reduce/prevent food waste

90%

BAgree M@ENeutral ODisagree

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



Separate & Track/Measure

2-stream separation Weekly bin count data entry
e Pre-Service and Post-Service * EPA Food Waste volume-to-weight
conversion

NOT ¢
HERE. = HERE.

WASTING FOOD WASTES
ENERGY *» WATER * WILDLIFE HABITAT {4l







FREE Training Videos

Introduction Building a task force

Lobster Ink

Prevention before service Recovery and conclusion



Intervention: Menu Redesign

Hilton Worldwide collaborates with World Wildlife Fund (WWF) to
prevent food waste produced from banquets and buffets.

cini Balls SEASON: s
* Waste reducing menus focus on accurate forecasting, maximized
ingredients and plans for food recovery.

GUEST COUNT FOOD PREFERENCES DONATION
o, but the skinis not edile. Commuricaing sccurteguest  Knowing ues food prferences lows  Overproducionshou be
md is difficult to repurpose. count at key moments before: i zed but, when when ic
your event helps to minimize e e Toul k!
be rerouted for consumption.
possible including bread, dessert, and  iscuss options for food recovery
Supply an adjusted guest count  protein preferences & dietary and donation reporting with

" Testictions.
RECOMMENDATIONS 100y betore evercto Hiton event caf
STYLE of SERVICE

- Beyond making guacamole o putting it on toast or salads, pair avocado with charred corn or I
brolled pineapple e iiooq  Plated meals prociuce the least amount
- With 'he se=d removed, use avocado like an edible bowd by baking it with an egz inside or 3 preparation. e neaten Fuod
stuffy Day of the event to maintain P

A-.ocaaos are also great In desserts, e.g gelato or chocolate mousse, and in shakes. fﬁ:ﬂy °f’ ur"gf:ﬂ:d :wd & If buffet is your preferred style of meal

E1OUEe fOF Hofetiot service, consider the use of service

stations or setting a-last i Gme 15
minutes before event end to limi food
leftover on plates or buffe ines.

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

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



Intervention: Prototyping

A La Minute displays Food Kit 2.0




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

Eaten vs. Uneaten Food

114.02 lbs
7%

894.74 |bs 647.54 lbs 369.73 Ibs

9 429 9
28% % 2% 163.80 Ibs

11%

B Eaten ™ Recoverable m Unrecoverable ™ Plate

Total Overproduction -
Lunch

114.11 |bs
27%

306.68 Ibs
73%

W Portion Sizing M No Show




Did the interventions IDTDRORD

prevent food waste?

Yes! Food waste per guest did decrease.

How did waste change?

Separation & Tracking (S&T)
S&T Plus Videos
Audits

waste ratio (Ibs/guest) 1.4 1.2 1.0 0.8 0.6 0.4 0.2 0.0



Give packed boxes to
your LA & SF Specialty
driver and receive a
donation receipt.

Pc’“feed |



Survey: Post-Pilot

Staff awareness improved

Agree Have clearly defined
Effective Prevention Strategies Food Waste Management
are in place Roles & Responsibilities

‘ ,
86%

-

84%

mAgree MmNeutral ODisagree mAgree MmNeutral ODisagree

Are aware of
Waste Prevention Activities

mAgree @ENeutral

ODisagree



HOTEL | KITCHEN

Fighting Food
Waste in Hotels

ew Tools!

HOTEL | KITCHEN About Toolkit ~ Case Studies MENU > Q

Get Started +

Use this toolkit to help your property better
manage food and reduce waste.

Next Step
—> KICK OFF TASK FORCE MEETINGS

Food management and waste reduction takes ideas, collaboration and
commitment across all teams. And it needs a champion to lead the effort, provide a
mandate, and select additional members of the team. No matter what department
you work with, YOU could be your hotel’s food waste champion.

Build a Food Waste Task Force

To develop an effective program and change the way food is planned, handled, and
served at your property, you must establish an internal Green Team or Food Waste
Task Force that includes key leaders and staff across the organization.



HOTEL | KITCHEN




Hotel Kitchen Global Expansion

- June: European
Convening
- Working in Croatia/Serbia

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

HOTEL | KITCHEN



A unique program: Costa leads ) From food waste reduction to ready-to-eat
meals distribution

Very well received from all stakeholders mainly
Institutions, NGOs, opinion leaders, media and
guests.

Strong recognition with direct impact on

company reputation for challenging reduction @ ? O
target and significant measurable results. S
- ey food Crew members Guests Communication Ready-to-eat
Consistent 360° approach with direct ‘social . - - - menus  waste production training engagementto  of the food sustainable moal‘s
and environmental impact and uniqueness : = RIS it Yalue Aoriciue 3 snouton

behaviours
within the industry are considered as key
differentiators.

RESTAURANTS / FOOD SERVICE



" Every day, about one
third of all the food

! that’s harvested or

~ produced around the
world is lost or thrown
away. That's about 1.3
billion tonnes of food
wasted per year.!

The data collected
through the smart
scale system enables
our co-workers in the
stores to identify ways
to cut food waste at
IKEA.

le 18000 food-
ers at IKEA, in
almost 400 stores
de, and the
650 million food
ts, could work on

er, imagine what

Our ambitious
goal: IKEA wants
to halve its food
waste by 50% by
the end of August
2020.

Around 50% of
IKEA Food co-
workers state
that they waste
less food at home
since working
with the scale.?

3.

A touch screen
connected to a floor
scale that carries a
waste bin builds the
smart scale system to
measure food waste.

Around 75% of IKEA
Food co-workers state
that using smart scale
makes them more
aware of the
environmental impact
of our food waste.?

We measure &

report our

progress on:
Number of
IKEA stores
participating
Weight
reduction in

kg

Saved money
in€

Amout of
meals saved’
co?
emission
prevented*

that could mean...

© Inter IKEA Systems B.V. 2083

RESTAURANTS / FOOD SERVICE




Simple 3 Steps

~
Prevent

|s your hotel

measuring &
reducing?
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