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Sustainable Fridays: Cutting Food Waste in a
kitchen managed by Sodexo

Overview

Organization: Sodexo

Segment: Catering

Region: Belgium, Europe

Year: 2021-2023

Target Audience: Front line staff, middle management/executives

Evidence: Quantitative (kg reduction, g/cover) and qualitative (staff and consumer
feedback)

Executive Summary

Sodexo Belgium reduced pre-consumer food waste by 42% through its “Sustainable Friday”
initiative, which replaces fixed menus with creative use of surplus ingredients at the end of
the week. Supported by WasteWatch data and strong operational engagement, the approach
cut waste to 53 g per cover, delivering both environmental and financial benefits.

The case demonstrates that combining data-driven insights with chef creativity and flexible
menus can significantly reduce waste, while highlighting the importance of balancing
sustainability with consumer satisfaction.

Context

Sodexo Belgium manages catering services across multiple sites in the country, with food
waste reduction as a long-standing priority. To strengthen these efforts, the WasteWatch
tool was introduced in 2019, enabling kitchens to measure waste and implement targeted
action plans. One notable initiative was launched by the operational teams serving a major
Government & Agencies client, providing an average of 389 meals per day (ranging from
170 on Fridays to 450 on other days). Baseline measurements in 2022 revealed 1,357 kg of
pre-consumer food waste over a five-month period. Further analysis showed that Fridays —
when kitchens closed before the weekend — generated the highest waste levels. Reducing
this waste quickly became a priority, both to support the client’s sustainability agenda and
to contribute to the broader goals of the European Green Deal



Actions Implemented

The project introduced an innovative initiative called Sustainable Friday, where no set
menu is offered. Instead, chefs cook creatively with the products remaining in fridges and
cold rooms.

o Pre-consumer waste focus: targeting surplus ingredients left at week’s end

e Sustainable Friday: creative, flexible menus with no pre-defined dishes

o Key stakeholders: operational kitchen teams, managers, chefs
Broader framework: aligned with Sodexo’s three-pillar approach — Prevention
(forecasting & WasteWatch tools), Recovery (repurposing surplus food, food bank
donations, Too Good To Go), and Revaluation (composting, energy recovery)

Impact and lessons learned

The program showed significant reductions and insights into consumer engagement.

e Pre-consumer waste reduced by 42%: from 1,357 kg (Mar-Jul 2022) to 784 kg (Mar-]Jul
2023)

e Average waste reduced to 53 g/cover

e Consumer challenges: frustration when menus were limited or varied within groups

Lessons learned: To reduce waste while maintaining satisfaction, it is essential to always
guarantee at least one consistent dish, adapt offers based on expected attendance, and
creatively repurpose safe surplus food into a “Suggestion of the Day.”

Critical Success Factors

Key enablers of success included:

e Strong client alignment with the European Green Deal vision
o Chef creativity and operational flexibility

e Motivation and support from client and Sodexo staff

e Continuous communication to raise consumer awareness

Costs & Benefits

e Estimated Investment: EUR 2,500 for tools, training, and implementation support.
e Waste reduction: 573 kg saved over 5 months, equivalent to ~42% reduction

e Food waste reduction (per cover): 53 g/cover average

e Financial savings: EUR 3,500 per year

Way Forward

To consolidate progress and expand impact, Sodexo outlined the following priorities:



Extend the principle of 'Suggestion of the Day' to reduce waste beyond Fridays
Optimize forecasting tools (MMS) and adapt offers more dynamically
Maintain a consistent core offer to balance consumer satisfaction with waste reduction

Quotes

“The Sustainable Friday initiative shows how creativity in the kitchen and smart resource
management can deliver both environmental and financial benefits. By reducing waste to 53 g
per cover, this project proves that impactful change is achievable and replicable across
Sodexo-managed sites.” - Valentine Boone, Sodexo Corporate Responsibility Officer

Highlights

Innovative Sustainable Friday initiative reduced pre-consumer food waste by 42%
Average waste now at 53 g/cover, a strong efficiency level

Demonstrated potential to scale flexible menu approaches across other days

Aligned with European Green Deal objectives and Sodexo’s sustainability framework
Benchmark comparison with similar institutions



