
 
 

Fairmont Royal Palm Marrakech: food costs reduced by 

over 10% with waste-saving initiatives  
  

Overview 

Organisation: Fairmont Royal Palm Marrakech 

(Accor 

Segment: Luxury / Premium 

Region: Africa (Morocco) 

Year: 2023 & 2024 

Target Audience: Front line; Middle management  

Evidence: Qualitative and Quantitative  

 
 

Executive Summary 

The Fairmont Royal Palm Marrakech significantly reduced food waste and achieved over 10% food 

cost savings by implementing a comprehensive set of waste-reduction initiatives. Through 

systematic measurement, improved forecasting based on occupancy, portion control, and increased 

staff training, food waste was reduced to approximately 70 g per cover, down from an initial range 

of 300–750 g. 

 

The case demonstrates that combining structured measurement, operational discipline, and staff 

engagement can deliver substantial financial and environmental benefits, even in high-end 

hospitality settings with demanding guest expectations. 

 
 

Context 

Accor operates a five-star luxury hotel in Marrakech, 

focusing on well-being and golf as their primary 

offerings. The Fairmont Royal Palm Marrakech 

offers 134 exquisite guest rooms, suites and villas 

with six restaurants and bars. The clientele, 

primarily from foreign countries such as France and 

the U.K., has high expectations, particularly for 

excellent quality food served in substantial 

quantities. This demand has historically posed 

challenges in effectively managing food waste.  

 
 



 

Actions Implemented 

The Fairmont Royal Palm Marrakech prioritises food as one of six key pillars to drive its 

sustainability programs. The hotel works with local communities and volunteers for local clean-up 

days, food drives and organic gardening efforts. In 2023, Accor and the Fairmont Royal Palm 

Marrakech made the fight against food waste a key component of their sustainability strategy, 

committing to reduce food waste by 60% by 2030. They initiated this primarily by establishing a 

routine for measuring food waste.  

 

The hotel implemented a series of actions to reduce food waste including (i) preparing orders 

based on occupancy rates, (ii) utilising FIFO management and exercising portion control for à la 

carte dishes. The Fairmont Royal Palm Marrakech also monitored prepared quantities and 

introduced a service sheet to manage portion sizes and ensure variety in dishes offered. 

Additionally, staff were trained in knife skills to minimise losses during preparation. Buffets were 

gradually refilled with made-to-order cuisine, and leftovers were recovered. Daily, food surplus is 

gathered for recovery using a horse-drawn carriage for selling or donation, while the remaining 

food waste is converted into compost on-site. 

 

Impact and lesson learned   

Food waste management had an associated cost of 15k USD including the purchase of bins, 
centrifuge, and a citrus grater alongside the automatic monitoring of food waste. Staff 
training sessions incurred minimal costs. Since implementing these actions, the food waste 
metric has stabilized at approximately 70 grams per cover, down from a previous range of 
300 to 750 grams. This has resulted in a significant food cost reduction of over 10%. This 
waste per cover includes all food waste (preparation, service and plate waste) as well as both 
edible and inedible. 
 

Way Forward 

The Fairmont Royal Palm Marrakech plans to continue innovating by enhancing the reuse of 
food surplus in its recipes and adapting its breakfast offerings to include an à la carte option 
alongside the traditional buffet. These initiatives are expected to further decrease food 
waste. 
  
 

Additional Information  

Fairmont Royal Palm Marrakech: food costs reduced by over 10% with waste-saving 
initiatives  
 
Since implementing the food waste reducing actions, the food waste metric reduced from 
300-750 grams to 70 grams per cover and resulted in a food cost reduction of over 10%. 
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• IFWC – internal  
• Fairmont sustainability webpage 
• Michelin guide webpage 
• Vojtech Vegh LinkedIn post 
• CN traveller hotel review 

https://www.fairmont.com/sustainability/
https://guide.michelin.com/en/hotels-stays/marrakech/fairmont-royal-palm-marrakech-9462?arr=2024-12-23&dep=2024-12-24
https://www.linkedin.com/posts/vojtechvegh_foodwaste-zerowaste-chefs-activity-7124705544455528448-qepM
https://www.cntraveller.com/hotels/fairmont-royal-palm-marrakec-hotel-review

