
Canteen Staff Training
Supporting children to reduce food waste

Do Good: Save Food!



To give you the desire and the means to support children to 
reduce food waste in the canteen.

We want to:

• Identify your difficulties

• Respond to your needs

• Give you the essential knowledge and skills you need to 
support the children

The Training Goals

Introduction

The training helps you voice your opinion and express
your needs.



The food waste definition*:
« Any food intended for human consumption that is lost, discarded or 
degraded at any stage of the food chain is food waste. This includes edible 
and inedible food parts. »

What Are We Talking About?

Introduction

*Source: ADEME et Pacte National de Lutte contre le Gaspillage Alimentaire



1. According to you what is the average food waste by meal at primary 
school ?

2. Globally what percentage of wasted food was perfectly edible and 
could have been eaten?

3. Over a year, how much food is it wasted on average in a 200 pupils 
primary school? Help: it’s in tons 

Why Does It Matter?

Introduction

Source: Food waste in schools, WRAP, 2011; Réduire le gaspillage alimentaire en restauration collective, ADEME, 2016

Play on!

72 - 120 g corresponding to 15-30 % of the meal

75%

3,4 tons, equivalent to 13 800 meals

• It is essential to teach children the value of food, as they will make 
tomorrow’s world

• Children do not receive optimal nutritional intake when food is thrown away.



Protect the Planet

Introduction



Over to You

Introduction

• What shocks you most about food waste at 
school?

• Why?



Why do We Waste Food in the Canteen?

Understand

• Overproduction compared to the number of children actually present, 
or two many menu options

• At self-service counters, serving dishes which are completely refilled 
without taking into account the number of meals that still need to be 
served.

• Children don’t finish what is on their plate

• We don’t pay attention



Why Students Leave Food in Their Plate?

Understand

Too hot or 
too cold

It’s hard to eat

The children are 
unfocused and want 

to go out to play
They don’t like the food
Children don’t have the same 

tastes as adults, they like things 
that are sweeter and have a higher 

fat content and a milder taste

They don’t like eating foods that are unfamiliar
(To like a food children must first become familiar with it, and they 
often need to try a new food several times before knowing if they 

like it or not. Cultural influences also play a strong role in 
determining what they like

Fixed food items in 
the plate

Too big portions or 
pupils are not hungry

They need 
more time

They don’t care or 
don’t feel responsible, 

‘it doesn’t matter’



ü The canteen must be clean
ü The children need to be aware of the value of food so 

that they don’t waste it stupidly

ü The children must respect each other and have mutual 

respect for and good relationships with the adults

ü The atmosphere must be friendly so that mealtimes are 

pleasant and calm, without too much agitation or noise

ü The children need to be told about the food on their 

plate 

ü The children need to have time to eat

ü The children must be supervised throughout the meal
ü The children need to be hungry and want to eat and 

discover the food on their plate

What Pupils Need to Eat Well

Understand



Good Practices to Serve Children

Support

• Adjust portions to suit different appetites. This also implies that 
children should be able to help themselves to or be served seconds if 
they are still hungry.

• If a child asks for an explanation of what’s on the menu, take the time 
to answer them in a manner that is positive about the product being 
served: rather than ‘salad’ say ‘grated carrots with hazelnuts and 
vinaigrette’

• Keep the different foods separate on the plate when serving out.

• Value food: « We’ve got fresh beetroot with a touch of cumin. It’s 
delicious and it’s good for your eyes and your blood circulation’ rather 
than ‘It’s beetroot again. I hate it but it’s good for you. ‘I don’t know 
why they’re always putting it on the menu »

• Tell them more about the food, stimulate their curiosity: « It’s home-
made soup made from lots of lovely vegetables grown nearby, and 
you’ve even visited the farm with your teacher... »



Communicating With Pupils
• Encourage children to try foods by being positive

• Be calm and positive, take time to answer children’s 
questions as they can be stressed when they face 
something that is unknown.

• Be firm about the rules of community life (respect, 
solidarity, tolerance, politeness).

• Be fair with the children: don’t give any of them 
preferential treatment, and don’t make any child into a 
scapegoat.

• Respect the child’s autonomy.

• Set a good example in the way you speak and behave.

Support



Communicating With Pupils
• Do not shout

• Do not force children: ‘You will remain at the table until you have eaten 
your cheese.’ Reducing food waste should never mean forcing a child to 
finish (which is bad for his or her health and relationship with food): 
instead, children should be encouraged to take a suitable portion and 
try all the foods.

• Do not deprive a child of dessert: ‘If you don’t eat your broccoli, you 
won’t get any chocolate dessert’

• Do not make fun of a child: ‘Hey fatty, what do you want? Pasta or 
rice?’

• Do not stigmatise a child/children (allergies, overweight, religion, etc.): 
‘Those who don’t eat pork on the right, the others on the left’

• Do not show your preference (or dislike) for a child

Support



Getting Involved in Combatting Food Waste

Act

Because you are with the children during the meal every day,
the information that you can share is extremely useful to
those in charge and the menu committee.
Representatives can be chosen or volunteer to present the
canteen team’s feedback and ideas.

What didn’t the 
children eat? 

Why?

What did they 
dislike? Why?

• Set up a simple system for analysing/recording the daily consumption of 
the different dishes, to improve understanding of the children’s tastes 
and adapt the menus.

• Organise a monthly get-together of the serving and supervisory teams 
to discuss the month’s positive and negative points. What actions could 
be set up to improve lunchtime, and what has worked well?

• Note your ideas and observations in a notebook to help you in meeting.

Tips to get organized to reduce food waste:

Have you got 
the means to 

act? 
What do you 

need?



Do Good: Save Food!
A collaboration guide to help you implement your actions

20 GOOD PRCATICES 
for canteen, kitchen and education teams
+
TOOLS TO HELP YOU TO ACT
posters, Excel spreadshit to track food 
waste, a measurement methodology…

Act



If you had to choose one element to help children 
reduce food waste or one action that you would 
you like to take, what would it be?



Thank You for Your Commitment

http://internationalfoodwastecoalition.org/


