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About the
International Food Waste Coalition
Our mission is to reduce food waste throughout the value chain, helping
every actor to reassert the value of food.

We want to act as a catalyst by promoting collaborative projects that
enable actors in the catering sector to reduce food waste collectively.
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THE ’International Food Waste Coalition

is committed
to combating food waste from the field to the plate via a collaborative and cross-cutting approach
in the catering sector. Our members are companies and organisations that seek to provide
collective responses to the issue of food waste.

People find it easier to accept throwing away things that are of little or no value to them, which
is why we fight food waste by working to restore value to food, from the field to the plate. We
work in Europe, focusing our actions around three pillars:

DEVELOPING
AND
IMPLEMENTING
ACTION-BASED
PROGRAMMES
TO REASSERT
THE VALUE
OF FOOD

PROMOTING
COLLABORATION WITHIN
THE VALUE CHAIN

DRIVE
DECISIONMAKING TOWARDS
SUSTAINABLE FOOD
SYSTEMS

The International Food Waste Coalition was founded in 2015 as an international non-profit
organisation under Belgian law.
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THE ESSENTIALS
1. Based on an average
of 175 meals per year (35
weeks).
2. The overall cost of
food waste has been
estimated at €6.50 per
kg, including the costs
of ingredients, labour,
energy and waste
treatment.

The average per student food waste in primary education, recorded during the SKOOL pilot, is:
➜ 110g per meal, i.e. 22% of the weight of the meal

➜ 19,3

kg 1 over one year
2
➜ an annual cost of around € 125

To put this into perspective, compared to a country like France, the annual cost of food waste in
educational establishments equates to 360 million euros and represents 218.2 million discarded
meals (ADEME, 2016) – enough to feed more than the entire population of France in 2016 (66.6
million) for one day (breakfast, lunch, dinner).
Reducing food waste in schools is also, and most importantly, an opportunity to help students
take action to care for our planet as well as ensure that they benefit from the nutritional input
they need for their development.
In partnership with the United Nations Food and Agriculture Organization (FAO), the International
Food Waste Coalition implemented the initiative Do good: Save food!: the first initiative to link
together all the actors in school catering to reduce food waste throughout the chain and
reassert the value of food.
The pilot is based on three interconnected sub-projects:

1

STUDENT EDUCATION:
showing what is food waste, why we
need to prevent it and how to do it.

2

FOOD OPTIMISATION :
measuring and reducing loss and
waste in the kitchen and canteen

3

COLLABORATION WITHIN
THE VALUE CHAIN:
connecting actors
to work together
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RESULTS OF THE SKOOL PILOT PHASE (2015-17)
18

schools and canteens took part in the pilot phase of the pilot, in Italy, France,		
Belgium and the UK.

5000 children were educated about food waste issues
13

pilot kitchens engaged

2,8

tons of food saved – the equivalent of almost 6,000 meals

15 %

reduction in food waste achieved.

Over one school year, a school that prepares and serves 300 meals a day, with an initial rate of
waste of 110g per meal, will make the following savings as a result of Do good: Save food!:
➜ 866

kg of food – more than a week’s worth of meals for the entire school

➜ 5,196

€3

➜ 2,5 tonnes tons of CO2, almost the equivalent emissions to a passenger who
circumnavigates the globe onboard a standard aircraft.
➜1

126 738 litres of water, half the water of an Olympic size swimming pool.

3. Calculated on the
basis of an overall cost
of food waste of € 6.50
per kg, including the
costs of ingredients,
labour, energy and waste
treatment..

© Tim Ottenstein
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INTRODUCTION

WHY PRIORITISE REDUCING FOOD WASTE IN SCHOOL CATERING?
The subject of food waste touches many essential issues: the way we produce, transport, process
and consume our food affects our way of life, our health and the health of our planet.
For instance, 25% of the ecological footprint of Germany is due to food, 35 % for China and 74 %
for Tanzania (WWF 2016).
What is an ecological footprint?
Imagine you are Robinson Crusoe. How big must your island be for your sustainable survival – to
meet all your needs in terms of food, energy, building materials, clean air, drinking water and
waste disposal, while maintaining a healthy island? (WWF n.d.)
That area represents the ecological footprint of Robinson Crusoe.
WE FORCE OUR PLANET TO PAY A HEAVY PRICE FOR FEEDING US.

Overall, it is estimated that
the agri-food system is
responsible for:

60%

of biodiversity
loss

24%

of global greenhouse
gas emissions

33%

of soil degradation

91%

the maximum exploitation
and/or overexploitation
of commercial fisheries

20%

the overexploitation
of the world's
freshwater resources
UNEP 2016

Wasting food is not only a social, economic and environmental problem: it is also a (shameful)
manifestation of a dysfunctional food system.

10

REPORT SKOOL

introduction
HOW MUCH DOES FOOD WASTE COST?
4. The Food and
Agriculture Organisation
(FAO) is the specialised
agency of the United
Nations that leads
international efforts to
end hunger. Its goal is to
achieve food security for
all and ensure regular
and sufficient access
to good quality food, to
enable everyone to lead a
healthy and active life..

In 2012, the EU-28 countries wasted around 88 million tons of food per year, or 173 kg per person,
at an estimated cost of €143 billion (FUSIONS 2016).
The FAO4 estimates that the global annual cost of food waste is USD 2.6 trillion (FAO 2013)
(value of food discarded + environmental impact + social costs related to diseases caused by
chemicals, obesity, pressure on food prices, etc.).
This corresponds to all
the wealth produced in France
during one year

€ 2,181 billion

20 times more
than International
Development Aid

€ 110 billion

50
Banque

HOW MANY PEOPLE GO HUNGRY IN 2018?
NEARLY 821 MILLION – AROUND ONE PERSON OUT OF EVERY NINE IN THE WORLD DO
NOT RECEIVE THE FOOD THEY NEED TO LIVE HEALTHILY (FAO & AL 2018). SOME TWO
BILLION PEOPLE DO NOT GET ENOUGH FOOD AND/OR SUFFER FROM DEFICIENCIES
(WFP 2018). .
At the same time, about 30% of the world’s adult population is overweight or obese, and over 30%
of the food produced in the world is lost or wasted.
5. The area of available
arable land per person
may decrease from the
current 0.22 ha to 0.18
ha in 2050. Europeans
actually consume 0.4 ha
per person each year to
feed themselves. Food In
A Green Light, EEA Report,
p.16, 2017..

Half of the food we throw away would be enough to feed all the hungry people in the world.
Saving the other half of what we waste would make it easier for us to meet our food needs as
well as those of the 1.6 billion extra people we are likely to welcome onto our planet by 2030. It
is particularly important to make better use of our resources given that we are eating away the
Earth’s resources at the expense of our less fortunate contemporaries and future generations5.
The report on European policy related to reducing food loss and waste (Refresh 2017) calls for the
development of a food policy that links together all the issues. It suggests that reduction of food
waste should be seen as a tool for strengthening the resilience of the global food system: improving
food security and our health, restoring soil, water and air quality, and preserving biodiversity,
expertise, and the taste and value of food.
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COMPANIES

© Tim Ottenstein

A further motive for taking
action is that this will increase
the wealth produced and the
effectiveness of the system:
a study has shown that $1
invested in reducing food waste
created a return of at least $14
in half of the companies studied
(Hanson et Mitchell 2017).

Finally, reducing food loss and waste in school catering provides an opportunity to help children
understand the true value of food and to ask ourselves how we want to feed them in the future.
Food waste in schools: figures, key issues and links with sustainable food
The average waste per student represents:
➜ 110g per meal, i.e. 22% of the weight of the meal at primary level

➜ 19.3

kg over one school year
7
➜ An annual cost of around €125
6

For a school that serves 500 meals on 140 days, the cost of waste is €28,700 + €2,000 for waste
processing (ADEME 2015).
To put this into perspective, for a country like France, the annual cost of food waste in educational
establishments is 360 million euros and represents 218.2 million discarded meals (ADEME 2016)
– enough to feed more than the entire French population for one day (breakfast, lunch, dinner).
Reducing food waste in schools is a way of ensuring that students benefit from the nutritional
input they need for their development. It gives them a sense of responsibility and motivates
them to take action to care for our planet.
Here are some reasons why food waste in schools is an important issue in Europe:
• At primary school, an average of 15 to 30% of every meal is discarded (72 to 120g
per child per day).
• In school catering, about 80% of food waste is made up of healthy, edible food – food that
could have been consumed (WRAP 2011).
• It is essential to teach students the value of food, as they are the citizens of tomorrow’s
world.
• Perhaps even more important in the school context is that students do not receive
optimal nutritional intake when part of their meal is thrown away.

6. Based on an average of
175 meals per year (35
weeks).
7. The overall cost of
food waste has been
estimated at €6.50 per
kg, including the costs of
ingredients, labour, energy
and waste treatment..
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introduction
PARTNERSHIP WITH THE UNITED NATIONS FOOD AND AGRICULTURE
ORGANISATION
In this context, in partnership with the United Nations Food and Agriculture Organization (FAO),
the International Food Waste Coalition implemented the SKOOL pilot: in the framework of the
Do good: Save food! initiative that aims at reducing food waste in the education sector and food
services, while linking together key stakeholders and actors of the food supply chains, to reassert
the value of food.
The FAO has created, in close collaboration with the IFWC, an educational kit for primary and
secondary schools, named "Do Good: Save Food!" to help them to work on the issue of food waste.
Students are not only the best ambassadors for change: they are also the primary players who
must engage in reducing food waste in the future. The IFWC has supplemented the educational
tools with guides to involve kitchens and school canteens in a holistic approach to reducing
food waste. The entire initiative has been tested through SKOOL (School Kitchen Organisation
Optimisation Learning); this is the name we gave to the pilot phase (2015 to 2017) during which
we tested the tools of the the initiative Do good: Save food!
We knew that, to provide the best and most suitable meals and ensure that students eat well at
school, both the kitchen and canteen teams and the actors throughout the food chain have an
essential role to play. This is why we developed a holistic and collaborative approach that links
together everyone involved, from field to plate, to act jointly to combat food waste.
We knew that although much of the food wasted is thrown away by students in canteens, the causes of
food waste at school are diverse and involve all actors in the value chain (food producers and suppliers,
canteen and kitchen teams, school management, teaching teams, municipalities and parents). Educating
students was essential but not enough on its own to be effective.
Hélène Castel, IFWC Coordinator and Project Manager
In the framework of the Do good: Save food! initiative, the SKOOL pilot allows everyone to act together
instead of working in isolation. This holistic approach is organised around three inter-related subprojects:

1. Student education:

showing what is food waste,
why we need to prevent it and how to do it

2. Food optimisation:

measuring and reducing loss and waste
in the kitchen and canteen

3. Collaboration within the value chain:
connecting actors to work together

REPORT SKOOL

For three years, the IFWC team met and talked to the various actors in school catering: chefs and
their teams, the people who serve and supervise students during mealtimes, school support staff,
teachers, school principals, parents, municipalities, nutritionists, food producers and suppliers,
catering salespeople, civil society experts, politicians and students.
We read studies, looked into various initiatives and their results, and participated in conferences and
working groups. We rolled out the initiative Do good: Save food! (via the SKOOL pilot project) in 18
schools and canteens and 13 central kitchens, on sites in Italy, France, England and Belgium.
In this report we wish to share what we have learned, and present the tools that we have
tested and perfected to effectively and sustainably reduce food waste in school catering.
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Finish the small portion,
start the big
change!

save food, do good!
Making Earth a healthier place is easy in your everyday life.
Fight food waste on your plate by choosing the right portion.
In this way you are contributing to a sustainable future.
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Part 1
Understanding the causes of food waste
in schools
During the two years of the SKOOL 8 pilot project, we were able, in concrete terms, to measure and
understand the specific causes of food waste in schools.
Definition of food waste
Pre-consumption food waste is any food waste, whether avoidable or not, that has not been served
to students. Thus it covers any discarded food, from stock management to meal preparation, as
well as prepared food which is not served to students.

8. SKOOL (School Kitchen
Organisation Optimisation
Learning) is the name we
gave to the pilot phase
(2015 to 2017) during
which we tested the tools
of the initiative Do good:
Save food!

Post-consumption food waste (or meal left-overs) is defined as any food waste generated
by the students from the food served to them which has not been consumed and is discarded
(measured in the canteen).

Table of specific causes of food waste in school catering9:
Ineffective system for estimating numbers present for meals, lack of awareness on the part of
parents and/or schools.

Pre-consumption
waste

Overproduction: producing more than the planned quantity, mainly as a precaution to avoid
running out of food for the children and due to lack of precision in following recipes.
No solutions for re-serving or re-cooking surpluses.
Different menu options and/or rapid menu rotation make it difficult to calculate the right
quantities to prepare.
Cooking fresh food is more wasteful because portions are harder to estimate and cutting and
peeling scraps are counted as waste in kitchens (see note 10).
Students do not choose the size of the portion on their plate.
Students do not like the recipes or the food.
The number of components in the meal and the amounts served are not flexible.

Post-consumption
waste

No one explains the menu(s) to the students.
Students are not given or do not take the time to eat properly.
Students dislike eating in the canteen, are uninterested in their meals, are put off by the noise
and the way mealtimes are organised.
Students are not hungry at mealtime.
Students have difficulty cutting up their food.
The specifications are not properly adapted (quantities, recipes, rotation of menus, seasonality,
etc.)
Menu committees to improve menus and service are not properly organised (who participates,
how often, by what method).

Across-the-board
waste

Students cannot come back for a second helping.
Food waste is neither measured nor monitored.
The actors do not understand why it is important to reduce food waste or how to do so.
Interactions between the actors are ineffective: the kitchen and canteen teams, teachers and
students, parents and producers, do not talk to each other and look for solutions together.

9. We have supplemented
this table on the basis of
our own experience and
the report “Food waste in
schools”, WRAP, 2011.
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Part 1
OUR OBSERVATIONS IN THE CONTEXT OF THE SKOOL PILOT
10. Both discarded food
and any non-edible parts
associated with the food
which are discarded
are counted as food
waste. There are three
reasons for this: 1. what
is regarded as edible
or non-edible varies
from person to person,
2. It would be almost
impossible to define
and sort the edible and
non-edible components
consistently across all
sites, 3. Measuring all
food waste enhances
the robustness of the
data and complies
with European
recommendations
(Fusions 2016).

It is important to bear in mind that food waste figures are not based exclusively on edible food
(bones and banana peel also count as food waste, for example), and are not based exclusively on
food considered to be good and/or healthy (the fat on meat is also included in the calculation, for
example)10. It should also be noted that SKOOL was unable to measure food waste that occurs
upstream of kitchens. In this project, food waste only takes into account what was wasted in
kitchens and in canteens on students’ plates.
PRE

#
kitchens

#
meals

#
days

Waste
Proportion %
Waste
measured of meal
reduction avoided
wasted

Year 1

6

299,580

321

7.1 t

4%

- 12 %

1t

Year 2

7

167,144

436

6.4 t

4%

-9%

0.7 t

Post

#
canteens

#
meals

#
days

Waste

%
waste

%
Waste
reduction avoided

Year 1

13

143,620

539

7.3 t

19 %

- 11 %

0.8 t

Year 2

13

34,832

583

9.2 T

15 %

- 14 %

0.3 t

On average, during the preparation of a meal weighing 500g, 25 g is thrown away in the kitchen
and 74 g is thrown away at the consumption stage.

WASTE BY MEAL (average)

25 74

401

¢ thrown away in the kitchen
¢ thrown away at the
consumption stage
¢ No wasted

Waste per child per year: 19.3 kg
• an associated cost of €125
•• the equivalent to the water the average European consumes over six months for all his needs
(25 m3)
•• the equivalent to the CO2 emissions of driving 500 km by car (57 kg)
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For a school where 200 students eat
meals, this corresponds to 3.4 tons of food
thrown away, which is equivalent to 5,440
wasted meals11 and a cost of €22,10012.
•• Water consumption: 4 420 m3, the
equivalent to filling two Olympicsized swimming pools.
•• CO2 emissions: 10 tonnes, the
equivalent to about 300 km of flight for
an A380 aircraft with 500 passengers
onboard13.

11. On the basis that
the 80% of the waste is
edible food.

Vegetables are the food which accounts for the highest proportion of the total weight of food
waste in schools.
At the preparation stage, vegetables account for 20 to 30% of waste – mainly due to peeling and
cutting losses.
At the consumption stage, vegetables account for 30 to 40% of waste; in general, vegetables are
unfamiliar, undervalued and disliked by children.
In the canteens where we could measure the weight discarded for each meal component, we
observed that students throw away an average of 42% of their portion of meat; in primary school,
this is the component with the highest proportion wasted (relative to the quantity served).

12. Based on existing
studies, the IFWC
estimates that the overall
cost of food waste
(ingredients, preparation,
energy and disposal) is
€6.50 per kg.
13. 75g of CO2 per
kilometre per passenger
: https://www.iflya380.
com/a380-specifications.
html

Acting with regard to these two meal components is especially important because we know that
vegetable consumption is essential for students health and meat is the meal component with the
largest ecological footprint (impact on the environment).

PRE-CONSUMPTION WASTE
Three factors account for 98% of food waste in kitchens: 51% is due to forecast errors, 30% due to
cutting/peeling waste and 17% to overproduction.
The lowest pre-consumer waste was found in a central kitchen that
produces standard and pre-packaged meals. Conversely, the kitchen with
the highest pre-consumer waste offered several choices of menus and
had the most forecast errors (every day, the oldest students could choose
whether or not to eat in the canteen).

POST-CONSUMPTION WASTE
There were two possible scenarios for weighing waste in canteens:
either the kitchen was on site and any food not served at the end of
the serving period was recorded as pre-consumer waste, or food
was delivered to the canteen, in which case unserved left-overs were
measured along with left-overs on plates. In the canteens where only
food left by students on their plates was weighed, the average waste
was 46 g per child, whereas in canteens where food was delivered, the
average waste per student was 94g. This brings to light several points
about the differences between having a central kitchen and an on-site
kitchen :

Cutting/peeling
waste

1,4% 1,2% Overproduction
3% Other

Forecast errors

13%

Main
reasons
for waste

73%
Remains on
plates
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Part 1
•• First, some of the consumer waste in canteens where food is delivered is in fact pre-consumer
waste due to problems with forecast or overproduction; in a central kitchen it is very difficult
to forecast numbers of students who will require meals.
•• Second, on-site kitchens are better able to adapt the quantity served to the children than
those to which food is delivered.
•• On-site kitchens often have more leeway to adapt recipes to the tastes of the children, whom
they know better than central kitchens that deliver to many different schools and do not
receive direct daily feedback on the food.
•• Finally, central kitchens produce meals two days in advance on average. The food is packaged
and refrigerated before being delivered to the canteens and then reheated on the day it is
eaten. This results in reduced freshness and greater hazards in bringing the food back up to the
right temperature without drying it out, hardening it, etc.

The lowest level of consumer waste
(left-overs from meals) was recorded in
a school with an on-site kitchen, where
students aged 11 to 18 are required
to pay for their meals daily; they have
various menu choices that are served
out onto the plate.

Enumerating and understanding the causes of waste is a first step. But creating operational
solutions for each of the specific causes will not minimise food waste. We have come to see that it
is only by working together and connecting the different issues that the actors in school catering
can find solutions for healthy and sustainable catering with a minimum of waste.

REPORT SKOOL

Here are the issues that have been at the heart of the initiative and that we have tried to coordinate
in a holistic approach to school catering without food waste:

EDUCATION
•• What educational tools and projects enable students to reduce food waste and understand
the value of food?
•• How can we help students to enjoy eating and try out new foods and recipes?

COLLABORATION BETWEEN ACTORS IN THE CHAIN
•• How much does a high-quality diet cost, and what are the quality criteria?
• How can the costs and benefits of reducing waste be shared between kitchen, canteen,
municipality, students and their parents and producers and suppliers?
• Are collective catering contracts fair and are the specifications appropriate?
• Which agricultural systems (organic, local, etc.) are best suited to school catering?
• What is the ecological footprint of our diet and of the food we waste?
• How can we raise the awareness of students’ families?
• How can we organise meals better in the canteen?
• How can we train the educational, canteen and cooking teams to reduce food waste?
• What value do we place on food?

FOOD OPTIMISATION
•• What kind of diet ensures the best nutritional intake for children?
•• How can we measure and monitor food loss and waste in the kitchen and canteen?
•• What reduction targets can kitchens and canteen set for themselves? What method will lead
to success?

19
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FEEDING PEOPLE IS
A LONG PROCESS,
appreciate each bite.

save food, do good!
Before it was served to you, food has been grown, harvested,
processed, transported and prepared.
You have the final role: Let the food finish its journey with you
and not in the bin.
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Part 2
The SKOOL's ecosystem - our ambition: to
create links between the different actors to
reassert the value of food
Working together makes it possible to reduce food waste more effectively than when everyone
is acting independently. For example, if students are educated about the issue and learn simple
actions to avoid waste in the canteen, while at the same time the organisation of meals, quantities
and recipes are left unchanged, positive results will be limited. Therefore we want to involve as
many actors as possible.

STAKEHOLDERS IN THE SCHOOL CATERING VALUE CHAIN
I talk to my customers
about how we can
reduce food waste

Producers and suppliers

I listen to my service
provider and train
the serving staff

Municipality

I talk to my
customers
about quantities
and I measure
waste

Kitchen team

I introduce
the same
approach in
my home

Parents

I listen to students
and pass on
information
to the kitchen

Canteen team

I raise my students’
awareness and tell
the kitchen
in advance if
we are going
on a school
excursion

Teaching team

I ask for
the right
portion size

Students

22
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Part 2
HOW IT IS IN THE STAKEHOLDERS’ INTEREST TO WORK TOGETHER
Students ➜ I understand the social and environmental issues relating to food waste. I know
what to do to reduce waste
Teaching team ➜ I have ready-made materials to construct a powerful educational project.
Food waste is a subject that can be approached from several different academic angles: natural
sciences, geography, basic skills or civic education.
School management ➜ I can unite the entire school community around an educational project
by involving teachers, students, parents and kitchen and canteen teams. I can improve meals and
reduce waste in the canteen.
Parents ➜ I can help improve my child’s meals, my child’s diet improves and I reduce food waste at
home, which is good for the planet and my wallet.
Kitchen team ➜ I work together more closely with my customer. The students are happy to eat
the food I have prepared. Money saved by reducing food waste can be invested elsewhere. I can
add genuine expertise in reducing food waste to my other strengths when I respond to a tender
opportunity.
Canteen team ➜ My relationships with the students are friendly. I have received training to help
them reduce waste and I am helping improve meals in the canteen.
Municipalities, local authorities ➜ I reduce the volume of organic waste and comply with the
regulations on energy transition and sustainable development. I have built a relationship of trust
with kitchens which is leading to improvements in the quality of meals in schools. I can rely on this
initiative to help the entire chain and all local actors to make improvements.
Producers, suppliers ➜ My work and the quality of my products are valued. I can reduce food
waste by working with school kitchens and sell the products best suited to their needs.

REPORT SKOOL

Each of these
stakeholders has an
influence on food
waste at their own
level, and in some
cases on the rest of
the value chain as
well..

Example to demonstrate that one link in the chain can affect the waste produced by the entire
chain: Serving chicken breasts rather than preparing whole chickens and cutting them up to make
them easier for students to consume.
• Poultry farmers have difficulty selling other parts of the chickens they have slaughtered in
greater numbers to supply the school kitchen with white meat portions only.
• Cutting off chicken breasts causes meat to be lost (mostly in the factory), and often this meat
is not recovered for human consumption.
• In the kitchen, cooking chicken breasts on their own can cause more losses of material than
with whole chickens cooked in their juice (due to dehydration, etc.).
• If the specifications require one chicken breast per child, this does not allow the portion sizes to
be adjusted for the younger pupils. There will be more leftovers on the plates of children with
small appetites. Students may find the chicken breasts dry and eat less. The same goes for
those who prefer chicken thighs.
Identifying common solutions by working together to take account of each actor’s constraints
and objectives is more effective. This makes it possible to take account of the system as a whole.

23
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Part 2

It is easier to throw away a dry, tasteless vegetable that has been treated with chemicals than
a garden tomato naturally reddened by the sun, and full of juice, flavour and vitamins. The more
value food has in our eyes, the more effort we will make not to waste it. When one link in the chain
reduces the value of food, wastage can become a routine practice.

REPORT SKOOL

Example to demonstrate that by working together to reduce food waste, the actors in school
catering can reassert the value of food and thus waste less: Using entire apples to make a
homemade compote.
Some central kitchens order apples and give the raw fruit to students as a dessert; in the
specifications, the apples must be of a certain size and have a homogeneous appearance.
Producers therefore tend to go along with discarding non-standard produce; only apples that
match what the buyers want are of value to them. Damaged apples are thrown away in the
kitchen. On days when there are not enough nice apples, compote in pots is ordered. In the
canteen, children shun apples which have the slightest blemish and do not always finish their
pot of compote.
However, these wasteful practices can be reversed by working together:
After becoming interested in the subject of food waste and discussing it with its apple producer, the
Chalon s/Saône central kitchen has added a new string to its bow: apple compote. Apples which are
blemished or the wrong size are now saved and bought by the kitchen, which uses them to make
compote. The producer is happy. The children enjoy their home-made compote (after being given
an explanation, they understood why it is a shame to throw away apples just because they don’t
look nice – and the home-made compote is excellent!). They also know that the apples come from a
local producer, and they are proud of this. The serving team gives each student a portion to suit their
appetite. As a result, the students waste little or nothing on the days when apple compote is served.
From the field to the plate, the apples retain all their value, and this value prompts each actor, at
every stage in the chain, to make an effort not to waste them.

In this way all the actors in the chain influence each other and have an impact on each other, and
on overall food waste. Hence the importance of creating links with the same objective in mind:
restoring value to food so as not to waste it.
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WASTE FEEDS
GLOBAL WARMING.
Be a hero, save food!

save food, do good!
Did you know that producing food also produces greenhouse gases?
By saving food, you can help to fight global warming:
The polar caps will stop melting at such a high speed and fewer
species will become extinct.
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THE GUIDES WE HAVE DEVELOPED
In order to provide the various actors in school catering with the means to act at their level and
coordinate their actions to minimise food waste, we have developed the initiative Do good: Save
food!.
Presentation of the initiative Do good: Save food!: three guides to build links between actors

THE «¨EDUCATIONAL GUIDE¨ FOR THE EDUCATIONAL TEAM
The FAO has developed an educational kit on reducing food waste for primary and secondary
schools.
The kit consists of a teaching guide and multiple activities associated with interactive
presentations. The guide enables teachers and support staff to present, discuss and work on
the issues of food waste in class or during extracurricular activities. These educational support
materials are available for four different age groups, and are modular and easy to use for
greater flexibility.

27

28

REPORT SKOOL

Part 3

EDUCATIONAL KIT

COMPLEMENTARY ACTIVITY
AND MONITORING TOOLS
2

DO GOOD: SAVE FOOD! | For age group 2

How to use this teaching material
This teaching material on food waste reduction in primary and secondary schools has been tailored
for four age groups: five to seven (age group 1), eight to nine (age group 2), ten to thirteen (age group 3)
and fourteen years and above (age group 4), reflecting the different abilities and interests that exist
throughout the wide age range covered.

EDUCATION MATERIAL PACKAGE ON FOOD WASTE REDUCTION
IN PRIMARY AND SECONDARY SCHOOLS

DO GOOD: SAVE FOOD!

For age group 2

Illustrations from:
FAO and International
Food Waste Coalition.
2018. Do Good: Save
Food! Education material
package on food waste
reduction in primary and
secondary schools. For
age group 2 (eight to nine
years old). Rome, Italy.
148 pp. Licence: CC BYNC-SA 3.0 IGO

8 TO 9 YEARS OLD

5-7
years

8-9
years

10-13
years

14
years
up

For each age group, the package consists of two core lessons and various follow-on activities. Our
rationale in designing this material has been to make it as flexible as possible: You will find enough
material here to fill a whole series of lessons, but if you have limited lesson time available, one or a
few activities can stand on their own.
The core lessons consist of a series of illustration slides (these can be found in the appendix) plus
accompanying voice-over scripts (these can be found within the main body of the material). The
core lessons provide students with the fundamental knowledge required before moving on to the
follow-on activities. The starting-point is the information-centred core lesson 1, “DO GOOD: SAVE
FOOD!”, which outlines the causes and consequences of food waste while offering some initial practical solutions. Practice-based core lesson 2, “Feed yourself, don’t feed the bin: nine easy tips to
reduce food waste”, on the other hand, features a more hands-on approach and introduces concrete
actions to reduce food waste. Depending on time and resource availability, technical appliances in the
classrooms, as well as the age and abilities of the students, teachers can decide to project or print
the illustration slides and then read the voice-over in the form of a story (probably most suitable for
younger students), have it read out by the students themselves, adapt it to form a small drama/roleplay exercise, or assign the thorough reading of it as a homework task (more suitable for the older
students of age group 4).

2 CORE LESSONS
Starting point: The information-centered
core lesson 1
“DO GOOD: SAVE FOOD!”

2nd step: The practice-based
core lesson 2
“Feed yourself, don’t feed the bin:
nine easy tips to reduce food waste”
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14

DO GOOD: SAVE FOOD! | For age group 2

n CORE LESSON 1: WORKSHEETS
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DO GOOD: SAVE FOOD! | For age group 2

BINGO!

n Fill in the gaps
In this exercise, students re-read the presentation’s story and, filling in the gaps, revisit the key facts
and content.
The standard version of this worksheet lets students fill in the gaps from a list of pre-selected words
and phrases. In the advanced version, no suggestions are given.

25 min

You will need:

• Printouts of worksheet WS 1a or b, “Fill in the gaps” (standard or advanced, one per student)
• Printout of solution sheet for yourself

Instructions:
1. Determine which version of the worksheets you want to use.
2. Hand out the appropriate worksheets.
3. Split students into pairs and ask them to work together to fill in the cloze test.
4. Compare results and discuss main ideas.

G 2b

In addition, six activities are suggested to explore the issues of food waste, with an emphasis on
first-hand experience and practice as the drivers of learning; these encourage students to go out
and meet the key players in school catering. The ideas for activities will inspire the educational
team to set up the kind of positive and creative projects that are essential for engaging students
and providing them with experiences which help them change their behaviour. This additional
resource includes tools to help the teaching team to roll out a complete educational project at
school, including a list of available communication tools, summary sheets on the key stages of the
project and a check list for keeping track of what remains to be done).

THE ¨FOOD OPTIMISATION GUIDE¨ FOR KITCHEN AND CANTEEN TEAMS
This guide can be used to plan and monitor the implementation of the food waste reduction
project in the kitchen and school canteen. The methodology sheet and monitoring tools enable
the teams to measure and monitor waste in order to identify, test and evaluate reduction actions.
Good practices are also described in order to inspire the teams and help them implement their
own waste reduction actions.

Illustration from FAO and
International Food Waste
Coalition. 2018. Do Good:
Save Food! Education
material package on
food waste reduction in
primary and secondary
schools. For age group
2 (eight to nine years
old). Rome, Italy. 148
pp. Licence: CC BY-NC-SA
3.0 IGO
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RUNNING THE PROJECT OVER A PERIOD OF AT LEAST 40 DAYS CAN HELP THE SCHOOL
REDUCE FOOD WASTE IN KITCHENS AND CANTEENS BY AT LEAST 10% TO 30%.
Expected results:
By the end of the project, the kitchen team will be able to:
• Measure and understand the causes of food waste
• Set reduction targets
• Implement reduction actions and measure their impact
• Coordinate action with the school and the canteen staff
By the end of the project, the canteen team will be able to:
• Measure waste in the canteen
• Adapt the canteen service to the needs of the students
• Coordinate its action with the teaching and kitchen teams to help students reduce waste

31

REPORT SKOOL

FOOD OPTIMISATION GUIDE

Food optimisation guide: Measuring and
reducing loss and waste in the kitchen
and canteen
The project Do good: Save food! set up by the IFWC

This guide is provided to you as part of the Do good: Save food! project for reducing
food loss and food waste in school catering.
It will enable the kitchen team and canteen team to measure and track food waste in
order to test waste reduction actions. Some good practices are described to inspire you.

Background
Let’s act together; let’s act now
Noé is off to school. As usual he hasn’t eaten anything this morning and
doesn’t know if there will be anything for supper when he gets home
this evening.

Magalie is in the canteen with her classmates. Around 50 kg of food is
usually discarded after lunch at her school.

Just a quarter of the food wasted in the world would be enough to feed 870 million
people -- more than all the people in the world who go hungry (12% of the current world
population).
Here are some reasons why food waste in schools is a priority issue in Europe:
•
•
•

•

1

MONITORING TOOLS

2
3
4

Training
“Measuring and monitoring
food waste in the kitchen
and canteen”
For school catering without food waste

At primary school, an average of 15 to 30%1 of every meal is discarded (72 to
120g per child per day2).
75% of waste in collective catering could have been avoided.3
It is estimated that for every 200 students, the food wasted in the canteen in
one school year represents an average of 3.4 tons, which is equivalent to
13,800 meals, with an associated cost of €20,000 per year4.
It is essential to teach students the value of food, as they are the citizens of
tomorrow’s world.

Pre- and post-consumer waste combined.
Source: Food waste in schools, WRAP, 2011.
Source: Overview of Waste in the UK Hospitality and Food Sector, WRAP, 2013.
Source: Réduire le gaspillage alimentaire en restauration collective, ADEME, 2016.

GOOD PRACTICE #3
Raise the awareness of and train the
people who supervise students during
mealtimes
Resource useful for:

Presentation and objectives:

Teaching team, canteen serving team, school management,
representatives of the municipality.

The serving and supervisory staff are the only people who can give students any guidance
they might need during lunch. They can explain to students how to behave during the meal in
order to enjoy the food and have a good time. Training helps those working with students to:
•
•
•
•
•

know how to deal with students’ needs during meals;
welcome and serve the students in an appropriate manner;
pass on to students the key messages about food waste and the value of food;
know what to do to help students eat better;
really understand the project and have the means to take action.

Action plan:
•

•

Food optimisation
Do good: Save food!

Make sure that the employer and the serving and supervisory teams are enthusiastic
about the project. Talking to the serving team to find out about their ideas and needs
before the training will improve its effectiveness.
Bring together the serving and supervisory staff, ensuring that the teams are complete,
and train them (training material available and downloadable here). During the
training, include moments of experience sharing and discussion about the actions to be
introduced.

For training to have a positive impact it is essential that the staff ‘own’ the project and
don’t see combating food waste as an additional burden placed on them. It is important
to identify any resistance, allow staff to express themselves in order to bring out any
problems, and decide collectively on the actions to be introduced.
Serving employees often lack job security, are poorly trained and are sometimes
underappreciated. This training is a good way to give them an important role and help
them encourage students to reduce food waste. It is important to present the training in this
light and not as extra work for them.

Tools:
•
•

Training material for serving staff and session leaders can be downloaded here. You
can adapt it to your own situation.
Depending on the country, training schemes may be available, perhaps even with
funding: contact catering industry training organisations for more information.

What next?
For best results, we suggest that you combine this initiative with the implementation of the Food
optimisation guide, which will allow you to measure food waste before and after the training,
and hence measure its impact.
If it turns out that the kitchen team has a role to play, it’s a good idea to hold meetings to
discuss and find ways to make improvements together.
The job descriptions of the people who serve and supervise the children during meals can be
adapted to motivate them, give them the means to act and emphasise the importance of
their role.
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THE ¨COLLABORATION GUIDE¨ FOR ALL ACTORS IN THE CHAIN
This guide helps prevent food loss and waste from the field all the way to students’ plates. It
enables each actor to identify the other actors that can help reduce food waste, in order to give
rise to collective action rather than isolated initiatives. It facilitates collaboration between people
by offering a common approach, and the sharing of ideas and experiences; it encourages the
setting of common goals and working together to achieve them. The guide helps:
• Identify the direct or indirect impact of other actors on your own waste. Understand the causes
of food waste elsewhere in the chain.
• Understand the value of a collaborative approach.
• Open dialogue with key actors in order to engage them and set up collaborative actions to
reduce food waste.
• Promote collaboration within the value chain and go further than if you introduced a food
waste reduction initiative on your own.
COLLABORATION GUIDE

MONITORING TOOLS

Guide to collaboration within the
school catering value chain
The project Do good: Save food! set up by the IFWC

This guide is provided to you as part of the Do good: Save food! project for reducing food
loss and food waste in school catering.
It will help you to prevent food loss and waste from the field all the way to students’ plates.
It will also enable you to work in collaboration with the other actors involved in the school
catering value chain: food producers and suppliers, kitchen and canteen staff, students,
school management and teaching teams and the local municipality.

Background
Let’s act together; let’s act now
Noé is off to school. As usual he hasn’t eaten anything this morning and
doesn’t know if there will be anything for supper when he gets home
this evening.

Magalie is in the canteen with her classmates. Around 50 kg of food is
usually discarded after lunch at her school.

Just a quarter of the food wasted in the world would be enough to feed 870 million
people -- more than all the people in the world who go hungry (12% of the current world
population).
Here are some reasons why food waste in schools is a priority issue in Europe:
•
•
•

•
•

At primary school, an average of 15 to 30%1 of every meal is discarded (72 to
120g per child per day2).
75% of waste in collective catering could have been avoided.3
It is estimated that for every 200 students, the food wasted in the canteen in
one school year represents an average of 3.4 tons, which is equivalent to 13,800
meals, with an associated cost of €20,000 per year4.
It is essential to teach students the value of food, as they are the citizens of
tomorrow’s world.
Perhaps even more important in the school context is that students do not
receive optimal nutritional intake when food is thrown away.

In this context, to go with the educational pack developed in partnership with the United
Nations Food and Agriculture Organisation (FAO), the International Food Waste Coalition

1
2
3
4

Pre- and post-consumer waste combined.
Source: Food waste in schools, WRAP, 2011.
Source: Overview of Waste in the UK Hospitality and Food Sector, WRAP, 2013.
Source: Réduire le gaspillage alimentaire en restauration collective, ADEME, 2016.

Training the
canteen
team
Supporting children to reduce
food waste

Collaboration throughout the value chain
Do good: Save food!

© Sarah Candeal
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1/3 Of
food is wasted,
It wanted to be eaten!

save food, do good!
On average, each year, every one of us throws away 100 kg of food.
This is roughly the weight of a baby elephant!
By choosing the right portion you reduce food waste.
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Results, case studies and testimonials
We tested the initiative Do good: Save food! in four European countries during a two-year pilot
phase (September 2015 to June 2017). We named this pilot phase SKOOL – School Kitchen
Organisation Optimisation Learning. This real-life test, involving all the actors in school catering,
enabled us to perfect the guides and make them as well-suited and easy to use as possible.
Sodexo, as a member of our organisation and the lead partner in the SKOOL pilot project, gave
us access to the kitchens and canteens where both the school community and the catering staff
were the most enthusiastic about working to reduce food waste.

RESULTS OF THE SKOOL
PILOT, 2015 TO 2017
➜ 18 schools and canteens took part in Italy, France, Belgium and the UK

➜ 5,000 children were educated about the issues

➜ 13 pilot kitchens

➜ 2.8 tons of food saved – the equivalent of almost 6,000 meals

➜ 15

% reduction in food waste achieved.

Over one school year, a school that prepares and serves 300 meals a day, with an initial rate of
waste of 110 g per meal, will make the following savings as a result of Do good: Save food!:
➜ 866

kg of food – more than a week’s worth of meals for the entire school
➜ 5,196 € 14
➜ 2.6 tons of CO2, almost the equivalent emissions to a passenger who circumnavigates
the globe onboard a standard aircraft.

➜1

126 738 litres of water, half the water of an Olympic size swimming pool.

14. Calculated on the
basis of an overall cost of
food waste of €6.50 per
kg, including the costs of
ingredients, labour, energy
and waste treatment.
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FEEDBACK
We gathered evidence from the field to gain a concrete understanding of how the Do good: Save
food! tools are used and demonstrate the results that can be achieved with them.
THE OPTIMISATION GUIDE: FEEDBACK FROM CHEFS

TOOLS FOR MEASURING AND REDUCING WASTE
RICHARD, Head Chef at Emanuel School, Sodexo UK:
«Measuring the quantities wasted has given us the information we need to optimise our
cutting and preparation techniques and hence throw away the least possible amount of raw
ingredients. We have also been able to identify how to make use of unavoidable scrap in our
sauces, soups or stews and really reduce waste to a minimum.»
MAIN WASTE INGREDIENTS (BY WEIGHT)
VEGETABLES
MIXED SALADE
BREAD
PASTA
MELONS
MIXED FOODS CONTAINING MEAT
SAUCE
FRUITS
BROTH
SOUP-VEGETARIAN PASTA
0

500

1 000

1 500

2 000

WEIGHT (KG)

By monitoring the quantities wasted and the associated reason, Richard’s team realised that
chopping was the second biggest cause of waste in the kitchen; it was often vegetables that
generated cutting waste, with the biggest contribution to this coming from the chopping/
peeling of vegetables, especially broccoli stems. Today, at Emanuel, whenever possible, broccoli
stems are used in soup.
By using this kind of practice, based on a method for identifying what needs to be monitored
and what action to take, the Emanuel team reduced kitchen waste by 12% in the first year and
a further 18% in the second year, from 62.7 g per meal to 39.4 g... this is a considerable amount
in a school that serves more than 900 meals and offers several menu choices every day.

REPORT SKOOL

SHAUN MCDONNELL
Chef and Facilities manager, West Kirby Grammar School
«We have been finding out about the girls’ eating habits. On certain days more of them come
to the canteen to eat. We’ve therefore been recording fluctuations in attendance and are even
able to predict them. We can also assess which meals students prefer, in order to offer more of
the most popular dishes.»

In the kitchen, the whole team was involved, and measuring food waste soon became a daily
practice in which everyone played their part. The 82 days of recorded waste correspond to
95% of the days included in the project period. This consistency is certainly what helped the
team achieve the biggest proportional decrease in pre-consumer waste during the pilot
experiment (-26%).

FINALLY, IT SHOULD BE NOTED THAT THE KITCHENS THAT MANAGED TO REDUCE WASTE THE
MOST (CALCINATO -22% AND EMANUEL -18%) ARE THOSE THAT MONITORED DAILY WASTE
OVER THE LONGEST PERIOD (100 AND 95 DAYS RESPECTIVELY).
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THE EDUCATION GUIDE: FEEDBACK FROM THE TEACHING TEAMS

MATERIAL SUITABLE FOR BOTH CLASS AND EXTRACURRICULAR TIME
In Italy, three classes spent four hours per week for five weeks implementing a comprehensive awareness-raising programme. This showed that the educational kit is suitable for both
classroom instruction and extracurricular activities. Children worked in class on all parts of the
SKOOL educational materials. They produced their own posters and leaflets on food waste.
They also discussed related topics such as climate change and biodiversity through follow-up
activities offered in the educational kit.
Anna, Francesca and Luigi, the teachers of the three participating classes in Italy, used the kit
to create their own extra activities: role plays, follow-up activities on waste, investigations of
global warming, etc.

REPORT SKOOL
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FRANCESCA MUSTICA
Teacher and Educational coordinator for the Municipality of Calcinato
«The materials are simple to use. The superheroes used in the presentation are a source of
inspiration and motivation for children. This presentation really stimulated the students, while
the follow-up activities inspired teachers to create additional materials.»

REPORT SKOOL

In the UK, the organisation of a week dedicated to reducing food waste at Eagle House turned
out to be a great success for the whole school: post-consumption waste decreased by 25%
during the week of the event and the following week, compared with the initial level. Inter-class
meetings and activities in the canteen or in discussion workshops enabled students to learn in
a fun way about themes such as the origins of their food, the ecological footprint, etc. in order
to motivate them to cut down on waste.
LYNNE PALMER
Deputy Head (Pastoral) at Eagle House
«This initiative is great and enables us to pass on an important educational message to the
children. The provision of educational materials is a brilliant idea and they were beautifully
presented.»
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THE COLLABORATION GUIDE: FEEDBACK FROM THE WORLD OF SCHOOL CATERING

THE BENEFITS OF TRAINING
The people who serve and supervise the students during meals are best placed to help them
reduce waste. Providing training to give them the necessary tools to get involved alongside
students is therefore essential. It sounds basic, but it is rarely done, and it is no easy matter to
motivate all the staff to get involved in the project. it is clear from the example of Nancy that
the municipality was able to identify the key players who needed to be mobilised in order to
maximise the reduction of food waste.
NATACHA BRIOT, Education and Citizenship Unit, Department of Education, City of Nancy
«You can’t ask students to learn all by themselves: the people who supervise them at mealtimes must have the knowledge, tools and resources to help them reduce food waste.»
After training, staff are more attentive and their feedback, which helps us identify what
children did or didn’t like at lunchtime, is more constructive. The staff ask for suitable material and are more proactive about implementing actions. We provided sheets explaining the
menus (provenance of ingredients, details of recipes, etc.) and organised menu tastings with
the serving staff so that they know exactly what the children are eating and can answer their
questions better.

REPORT SKOOL

Enabling the service staff to communicate with the kitchen (which is not automatically the case,
particularly for central kitchens) allows a connection to be made between the pragmatism of the
‘front line’ and the kitchen’s creativity:
SYLVIE LELOUTRE, Service Manager at the Canteen of Laennec Chalon s/Saône Primary School
«You have to understand what the children like and don’t like, but at the same time try to get them
to taste things in order to become familiar with a variety of foods. There’s no point in serving
dishes that they won’t eat. By working with the kitchen on miniature taster portions, we can get
the children to try new things in small quantities, often in little glasses, and by seeing how they
react we can quickly assess if it’s worth presenting the items as a main course or a starter. We’ve
noticed that little by little the children are starting to enjoy trying new things.»

COLLABORATING TO ENSURE PROGRESS IN THE CATERING SERVICE
In school catering it is often easier to focus on the strict application of the contracts between the
service provider and the customer or between the kitchen and the school. However, enriching
the customer-service provider relationship by taking a collaborative approach is essential to
removing barriers and innovating to reduce food waste. Here is some feedback from a site
manager:
CRISTINA CANETTI, Site Manager, Calcinato kitchen
«Later on we hope to show the information that has been collected to the customer in order to
suggest changes to the menu and the replacement of less popular recipes with other equally
balanced dishes that are more popular with the children. This approach would help us to go
even further in reducing our food waste.»
© Sarah Candeal
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FOOD TOOK TIME
AND ENERGY TO
COME TO YOU,
take your time to appreciate
and value it!

save food, do good!
Some food has crossed many bridges and oceans to come to you
and all of it has taken a long time to grow.
Food is always precious when it comes to you. Food is now yours.
Appreciate its shape, its colour, its taste and its value.
And remember its story.

REPORT SKOOL
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Key message: Wasting less means
eating better
We have chosen to highlight the following good practices because they represent the collaborative
spirit of Do good: Save food! and above all show how reducing food waste can be a means of reflecting
on how to achieve high-quality school meals that are more sustainable.
Each one of the good practices reveals that wasting less enables students to eat better.

MEASURE WASTE IN THE KITCHEN AND CANTEEN... AND MAKE
IMPROVEMENTS
Measuring and monitoring food waste per student and per meal in order to implement reduction
actions and evaluate their effectiveness is the starting point. The first step is to carry out a
diagnosis of the situation: find out what is being wasted, in what quantities and why. Without
measurements it is hard to understand why food is being wasted, and even harder to find the
right solutions.
AN INITIATIVE IN FRANCE – CONTROLLING OVERPRODUCTION
In France, the seven pilot schools in the SKOOL pilot measured the quantities discarded per
student of different meal components over several months. It was found that on average, more
than 40% of meat or fish is discarded.
The city of Paris is committed to a 20% reduction by 2020 of the proportion of meat products served
in Parisian canteens15. School catering operators are looking into responsible menus in order to
reduce the quantity of meat used and meet children’s real needs by offering revised recipes that
use meat of higher quality where possible.
To succeed in this initiative, the City of Paris worked with the kitchen teams, canteen teams and
nutritionists, and talk with students and local producers.
This example shows how, by using factual information (i.e. children do not eat meat well in the
canteen), the city has been able to take action towards achieving better nutrition. Producing
meat consumes a lot of natural
resources, is expensive and
produces a lot of greenhouse
gases. Improving the quality of the
meat and substituting vegetable
proteins for some of the animal
protein to reduce both price and
pressure on resources is therefore
a choice which is beneficial on a
nutritional (since meat contains
more fat), environmental and
economic level.

15. Sustainable food
plan 2015-2020, City of
Paris p.3
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TEACH STUDENTS THE VALUE OF FOOD
Making students aware of the value of food and giving them the keys for action is essential in
preventing food waste. Students can take direct act; they are the actors of tomorrow. Moreover,
once their awareness has been raised, they are the first to engage in the process.

PATRICIA GIRIN
Coordinating Dietician - Education, Sogeres
«You have to reassert the value of food. In my view, the best action to reduce food waste is to
emphasise the value of the produce served on the plate, whether through beautiful presentation
(the visual aspect plays a major role), an explanation of the meal on offer (e.g. reading the menu
before the meal, presentation of a “raw” ingredient alongside the prepared dish, a presentation
on a new product with mini-portions to taste, etc.)»

REPORT SKOOL

BY THE END OF THE DO GOOD: SAVE FOOD! EDUCATIONAL PROJECT,
STUDENTS :
••
••
••
••

will be able to define food waste;
will understand the main ecological, ethical, economic and social issues associated with it;
will have the means to personally combat food waste;
will discuss the importance of reducing food waste with their families, and in this way will be
able to pass on key messages.

To educate students, it is essential to coordinate the work of the teaching team and to involve
the canteen team and the parents. In addition, within the educational project the teaching team
is encouraged to go with the students to meet the actors of school catering, such as cooks,
producers, etc. Giving students an understanding of the issues to do with food waste and an
awareness of how to reduce it is not just a way of saving food: it gives students the opportunity
to take action for a more sustainable diet and thus shape the world in which they live.

DANY LANTHIER
Sodexo Head Chef, Uccle Calevoet Municipal School
« The children don’t have enough time at mealtimes. Meals should be part of the life of the school
and of education; they should have a real place. The best solution would be to give a five-minute
presentation on the menu I have selected. To explain the ingredients to the children, where they
come from and how they were prepared. This should be part of a whole – part of their overall
education.»
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WORK TOGETHER TO ADAPT THE SPECIFICATIONS
The specifications prescribe what the school catering service provides. They define precisely
what must end up on the plate and how meals are organised. This means they have an important
role to play in preventing waste.
Involving all the actors and promoting an approach which integrates considerations of nutrition,
price, sustainable food and reduced food waste to link the different issues and provide coherent
responses is therefore essential.

LAETITIA LEGEARD
Operational Manager, Central kitchen, Chalon s/Saône, Sogeres
«I see working on the specifications as essential, especially to adapt the quantities, which at
the moment are not always consistent with the menus we want to develop and the children’s
consumption patterns.»

ACTION PLAN:
•• Put together a working group, if possible involving a nutritionist, the chef, the school principal
or a municipal officer, parents’ representatives and a local producer.
•• Identify possible causes of waste in the specifications at present. Think about coherent
solutions whereby reducing food waste can help improve the quality of meals.
•• Once the changes have been approved, test them, and evaluate their impact.
Thinking about and discussing the specifications will strengthen the relationship of trust
between the actors. The aim is to establish collaboration which will improve students’ meals and
optimise choices to achieve the catering goals set. Success depends on everyone’s willingness to
continue working with their partners to ensure that the specifications do not become a unilateral
recommendation.

WORK WITH LOCAL PRODUCERS
Sometimes in catering, choosing products comes down to ticking a brand name in a catalogue
after checking the reference, packaging and price of the product, without paying too much
attention to the product’s quality, origin or actual nutritional value. Under these conditions, the
relationship with producers tends to focus on reducing costs. Working directly with producers
makes it possible to set up actions that allow them to reduce food losses while offering highquality products to children; this in turn reduces the waste in schools, and sometimes in the
fields, farms and orchards too.
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GÉRARD ROY
Vice-president of the Beaune Côté sud Intermunicipal partnership
«We talked with producers in order to improve the quality of our meat and pay the right price for it
rather than choosing a product from a catalogue. By doing so we made effective use of the entire
supply chain and brought the local producers of the Pays Beaunois back into the heart of our school
catering initiative. Today, the children eat better meat and the local economy has received a boost.»
LAETITIA LEGEARD
Operational Manager for Education, Sogeres
The main problem was carcase balance: finding a way to
sell all the parts of the animal at the same time. «Usually,
we mainly use the neck to make Beef Bourguignon.
To help ensure full use of the slaughtered animal, in
agreement with cattle farmers we purchase other parts
as well (such as tail). The farmers are left with the grilling
cuts, which they sell to supermarkets or restaurants. We
have to cook the meat for longer to make it tender, and the students are able to discover different
cuts in this way.»

Reasserting the value of the labor of producers and their products by working more closely with
them is not just a step towards reducing waste throughout the chain: above all, it is a way of
achieving the type of agriculture that we want to have into the future and collaborating with
people who love their work and love to grow good products.
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Let’s illustrate potential benefits from implementing the initiative Do Good: Save Food! in Paris
city:
Nearly 25 million meals are prepared for primary and secondary school students in the city of
Paris16 every year. According to French statistics (ADEME 2016), the associated cost of waste
(3,000 tons17) could be EUR 18 million; a 15% reduction could therefore generate an annual saving of
EUR 2.7 million, equivalent to the annual cost of schooling18 496 primary students. This would allow
to save the water equivalent to all households needs for the entire city of Paris for 15 days and to
offset the equivalent CO2 emissions to Paris for 5 hours19.
Our students can eat better, we can spend our money better, and we can preserve our planet
better... if we work together to reduce food waste.
.

16. https://www.paris.
fr/services-et-infospratiques/famille-eteducation/scolaire/
la-cantine-2074
17. Calculated on the
basis of an estimated
120 g of food wasted per
meal.
18. Average expenditure
per primary school pupil:
EUR 5 440. Source:
French Ministry of
Education, Repères et
références statistiques,
2009
19. Calculated on the
basis of 120 L of water/
day/capita and 7,14 CO2
tonnes/year/capita: www.
planetoscope.com ; www.
eaudeparis.fr
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CONCLUSIONS
RECIPE FOR SCHOOL CATERING WITHOUT FOOD WASTE
MEASURE, EDUCATE, COOK, SUPPORT, TRAIN
Start by measuring to understand the causes of waste and work out where to take action. Raise
the awareness of students and all actors in order to change behaviors and give people the desire
to act. Support them by training the actors and making sure that everyone has the tools and
knowledge to act.
TAKE ACTION TOGETHER
Organise collaboration to develop holistic responses that can operate throughout the value chain.
Link actors, cooks, service teams, school principals and local officials, educational teams, service
providers, students and their parents and local producers, and initiate discussions and meetings
to set joint objectives and coordinate actions to achieve them.
Be careful not to come up with isolated solutions that might merely displace waste up or down
the value chain. Taking a holistic approach promotes the identification of coherent and effective
solutions throughout the chain.
REDUCE WASTE TO PROMOTE SUSTAINABLE FOOD MODELS
We find it easier to throw things away that have little or no value to us. This is why success in reducing food waste comes about through placing a high value on food. From the field to the plate,
every step in the chain can add value to food. Simply put, when we produce, prepare and consume
healthy, high-quality, planet-friendly food, we create a desire in everyone not to waste food and
to eat better.
Reducing food waste therefore also allows us to work towards sustainable food models.

						So Do good: Save food!
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We extend our sincere thanks to all the kitchen and canteen teams, teaching staff and students
who contributed to the implementation of the SKOOL pilot and its success:
To the municipalities and school teams of Calcinato and Carugate in Italy, Calevoet, Eglantier,
Homborch, Messidor and Val Fleuri in Belgium, Eagle House, Emanuel and West Kirby in England,
and Nancy, Chalon sur Saône and Paris 18eme in France, as well as to the Sodexo teams for their
hard work, dedication and spirit of collaboration.
Contributors to the SKOOL pilot study:
The FAO, Interjuli, LeanPath, Nina Sophie Gekeler, Florian Hug-Fouché, Ardo, Pepsico, Essity, the
Sodexo Group, the WWF

Authors:
Hélène Castel
Thomas Candeal
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APPENDIX: ABOUT SKOOL FIGURES
It is important to bear in mind that it is not only edible food, but also inedible elements, such as
chicken bones, banana peel, and commonly discarded food, such as fat from meat, fish skin, etc.,
that is recorded in the food waste total. We should also note that the SKOOL pilot was not able to
measure food waste that occurred up-stream from the kitchens; the food waste measurements
therefore only record food wasted in kitchens and cafeterias, from the children’s plates.
DEFINITION OF FOOD WASTE
Pre-consumption food waste is any food waste, whether avoidable or not, that has not been
served to students. Thus, it covers any discarded food, from stock management to meal
preparation, as well as prepared food which is not served to students.
Post-consumption food waste (or meal left-overs) is defined as any food waste generated
by the students from the food served to them which has not been consumed and is discarded
(measured in the canteen).
We submitted the same measurement methodology to all kitchen and canteen sites of SKOOL.
Nevertheless, data recorded always fluctuate depending on specific operations context.
Therefore, tables bellow are more likely to tell trends rather than perfectly accurate, comparable
and homogenous data.
YEAR 2015-2016

Stage

Site

Global

Global

Calcinato
Post Ponte
San Marco
Calcinato
Kitchen
Eagle House

Post

Post Eagle House

Post
Pre

Total
Wasted
(kg)

Days
Recorded

Daily Prod
(# of meals)

Daily
Prod (kg)

2080

72

380

152

1445

72

160

634

73

1668,6
1079,4

Total
Prod (kg)

%
Waste

FW
Evolution

FW per
Capita (g)

10944

19%

-

148,3

64

4608

31%

4%

125,3

380

152

11096

6%

-22%

23,0

60

500

200

12000

14%

-

52,3

65

500

200

13000

8%

-27%

31,9

Pre

Pre Eagle House

592,3
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500

200

10200

6%

13%

20,5

Global

Emanuel

7264

75

830

332

24900

29%

-

116,2

Post

Emanuel Post

3133

70

830

332

23240

13%

-8%

53,5

Pre

Emanuel Pre

4131

79

830

332

26228

16%

-12%

62,7

Global

West Kirby

1530

66

850

340

22440

7%

-

30,9

Post

West Kirby Post

620

37

850

340

12580

5%

-8%

17,6

Pre

West Kirby Pre

910

82

850

340

27880

3%

-26%

13,3

1236,6

22

3650

1460

32120

4%

-

108,5

253,6

15

130

52

780

33%

-

120,8

249

22

130

52

1144

22%

-

80,8

Global

Nancy

Post

Nancy Didion

Post

Nancy Buthegnemont

Pre

Nancy Cuisine

Global

Carigate

734

25

3650

1460

36500

2%

-

7,7

1047

12

1100

440

5280

20%

-

108,5

Pre
Post

Carigate Cuisine

284

12

1100

440

5280

5%

-

25,8

Carugate Post

46,4

3

380

152

456

10%

-

60,5

Post

Roma

717

17

400

160

2720

26%

-

105,4
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YEAR 2016-2017

Site

Stage

Total
Wasted
(kg)

Days
Recorded

Number of
meals per
day

Proportion of
meal wasted

Change

Waste
per meal (g)

Calcinato

Pre

974

100

440

4%

-22%

22

Calcinato (San Marco)

Post

968

95

80

25%

15%

127

Calvoet

Post

110

41,4

150

4%

-46%

18

Calvoet

Pre

169,5

46

150

5%

2%

25

Carpeaux

Post

242

49

110

15%

-39%

45

Eglantiers

Post

141

18,4

390

4%

-

20

Eglantiers

Pre

62

13,8

390

3%

-

12

Emanuel

Post

3696

70

900

12%

-3%

59

Emanuel

Pre

3929

95

1050

8%

-18%

39

Homborch

Post

600

69

117

15%

-24%

74

Homborch

Pre

184

46

117

7%

-9%

34

J. de Maistre

Post

790

24

290

23%

-3%

114

Jean Moulin

Post

191

38

50

20%

0%

101

Laennec

Post

155

24

70

18%

2%

92

Messidor

Post

179

13,8

340

8%

-

38

Messidor

Pre

151

13,8

340

7%

-

32

3 Maisons

Post

169

13

115

23%

-

113

Buthégnemont

Post

183

19

120

16%

-

80

Paris cuisine

Pre

797

70

6500

0%

Simplon

Post

1173

62

164

23%

-1%

115

Val Fleuri

Post

657

46

390

8%

-6%

37

Val Fleuri

Pre

336

46

390

4%

11%

19

1
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Reassert the value of food.

VISIT OUR WEBSITE:
INTERNATIONALFOODWASTECOALITION.ORG
Linked in
https://www.linkedin.com/company/internationalfoodwastecoalition

