
 
 

Reducing Waste in Remote Operations: A Simple 

Shift, a Major Impact 
 

 

Overview 

Organization: Sodexo 

Segment: Catering 

Region: LATAM – Peru 

Year: 2025 

Target Audience: Operational teams, procurement, site managers, executives 

Evidence: Quantitative and qualitative data 

 

Executive Summary 

A mining catering operation in Peru reduced food waste by 11% (20 g/cover) by 

implementing simple, data-driven changes focused on pre-consumer waste. By 

standardizing recipes and introducing pre-cut frozen vegetables, the site improved 

production efficiency and reduced preparation losses, supported by strong cross-functional 

engagement. 

 

This initiative prevented 744 tons of food waste annually, delivering approximately 

€922,000 in cost savings and avoiding 1,860 tCO₂e, demonstrating that even in remote and 

complex operations, straightforward operational adjustments can generate significant 

financial and environmental impact. 

 

Context 

Energie & Resources operates a mining site in Peru serving approximately 63,000 meals per 

year. A baseline assessment in June 2025 revealed an initial waste level of 190 g/cover, 

highlighting the scale of avoidable food waste in a remote, high-volume operation. 

 

Challenges included: 

• Consumer prediction and production planning given shift rotations. 

• Monitoring waste due to lack of systematic measurement. 

• Operational team engagement across multiple functions. 

 

Actions Implemented 

To address the identified challenges, the following interventions were designed and 

implemented: 



• The intervention targeted pre-consumer waste through recipe and supply chain 

optimization. 

• Recipe innovation: Replaced fresh vegetables in the daily soup with pre-cut, frozen 

vegetables, also integrated into other dishes. 

• Process reinforcement: Standardization of ingredients streamlined procurement and 

reduced prep waste. 

• Broad engagement: Directors, district managers, site managers, executive chefs, 

warehouse, supply, and food platform teams collaborated. 

• Implementation timeline: 4 months. 

• Investment: USD 1,000 (weighing device, customer brochure). 

 

Impact & Lessons Learned 

The interventions led to measurable results and provided important insights: 

• Food waste reduced: -20 g/cover (11% reduction). 

• Annual waste avoided: 744 tonnes. 

• Financial saving: ~€922,000/year 

• GHG saving: ~1,860 tCO₂e per year. 

 

Lessons learned: 

Even simple pre-consumer changes, such as standardized frozen vegetables, can deliver 

significant impact when supported by strong multi-level engagement, though limited frozen 

supply in Peru remains a constraint requiring adaptive sourcing 

 

Additional benefits: 

• Improved guest satisfaction through consistent quality. 

• Increased operational efficiency (simplified prep, inventory control). 

• Higher employee satisfaction thanks to reduced workload and clearer processes. 

 

 

Critical Success Factors 

Several factors contributed to the success of the initiative, while some difficulties were also 

encountered: 

• Strong engagement from operational and supply chain teams. 

• Clear alignment between procurement and kitchen practices. 

• Leadership support and accountability. 

• Main difficulty: Limited availability of frozen goods in Peru. 

 



Next Steps 

• Sustainability plan: Maintain frozen/pre-cut components in recipes and control 

purchase requisitions. 

• Future focus areas: Expand actions to reduce production waste and front-line plate 

waste. 

• Scaling: Share learnings with other Energie & Resources sites across LATAM. 

 

Quote 

“Even in challenging operational environments like mining sites, targeted pre-consumer 

interventions can unlock significant savings and reduce environmental impact. The results 

achieved here prove that strong supply engagement and simple, replicable actions can deliver 

both financial and sustainability benefits.” — Stéphane Leroux, IFWC Executive Director 

 

Highlights 

• 11% reduction in food waste (20 g/cover). 

• 744 tons/year of food waste prevented. 

• €922,000/year financial savings. 

• 1,860 tCO₂e avoided, equivalent to removing ~400 cars from the road for a year. 

• Strong engagement of operational and supply teams ensured success. 

 

 


