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Zero-Waste Recipes in Healthcare: Cutting Fruit Waste at
KK Women and Children’s Hospital

Overview

Organization: Sodexo

Segment: Catering (healthcare)

Region: Singapore

Year: 2024

Target Audience: Front line staff, middle management/executives
Evidence: quantitative and qualitative data

Executive Summary

KK Women and Children’s Hospital in Singapore reduced food waste by repurposing
surplus fruit into zero-waste recipes, avoiding 9.45 tons of waste and saving
approximately USD 41,200 in one year. By combining chef creativity, structured processes,
and staff training, the initiative transformed commonly discarded ingredients into
appealing dishes while maintaining quality and patient satisfaction.

This case demonstrates that simple, low-cost interventions focused on ingredient reuse can
deliver significant financial and environmental benefits, while fostering engagement and
innovation within healthcare catering operations.

Context

At KK Women and Children's Hospital, Sodexo provides catering services at one of
Singapore’s busiest healthcare facilities, serving nearly 2,879,850 meals per year. Despite
efficient operations, baseline measurements in August 2024 revealed around About 450kg
of fruit waste per month on average, primarily from bananas and other perishable produce.
This underscored the urgency of finding practical solutions to reduce disposal while
maintaining food quality and patient satisfaction. The project, inspired by Sodexo’s resource
“Zero-Waste Recipes for Every Day of the Week” (No Waste, All Taste), sought to repurpose
fruit waste into appealing menu items and engage both chefs and clients in building a
culture of sustainable practice.

Actions Implemented

The initiative focused on turning fruit waste into new dishes and embedding waste-aware
practices in daily operations.

e Introduced zero-waste recipes such as banana bread, smoothies, jams, and purees



e Used Sodexo’s Zero-Waste Cookbook as a guide for implementation
e Ran training workshops and awareness sessions for chefs and staff
e Setup protocols for safe collection and storage of overripe fruit

e Encouraged creativity through friendly competitions among chefs

e Shared successful recipes across teams to accelerate replication

Impact & Lessons Learned

The project delivered measurable results, raising awareness and demonstrating operational
feasibility.

e Food waste reduction: 9.45 tonnes of pre consumer waste (of which majority is fruit
waste) avoided (~5.70 g/cover)

e Financial saving: USD 41,200

e GHG saving: 65.87 tonnes of CO2 avoided

e Additional benefits: Client satisfaction due to reduction in food waste which aligned
with their company's strategic objectives and recognition for chefs for the adoption of
their zero-waste recipes, improving employee satisfaction and aligning to Sodexo's EVP.

Lesson learned: focus on trims and ingredients that are safe, feasible, and acceptable to
consumers and validate new dishes with small-scale trials before broad rollout

Critical Success Factors

Several enablers were key to ensuring the success of the project.

o Chef creativity, passion, training in food waste reduction and teamwork. Sodexo's
internal culture to drive food waste reduction.

e Main difficulties encountered: Consumer acceptance of dishes that incorporate usually
discarded ingredients such as banana peels.

e Potential pitfalls: Not all usually discarded food trims (e.g. roots of vegetables) can be
easily used in zero-waste dishes due to texture and processing complexity.

Costs & Benefits

e (Costofinterventions: USD 1,000
e Financial saving: USD 41,200
e GHG saving: 65.87 tonnes of CO2 avoided

Way forward

To consolidate progress and scale impact, Sodexo outlined the following priorities.

o Sustainability plan: Share best practices across sites through a common platform to
ensure long-term adoption of zero-waste dishes.



e Future focus: Work with dietitians and operations to reduce overproduction waste by
designing modular meals that are safe to store and quick to prepare.

e Expansion: Extend zero-waste practices to other waste streams such as vegetables and
bread.

e Operational improvements: Introduce portion packs and set up systematic weekly
monitoring and reporting.

Quotes

“Developing zero-waste recipes has been a real learning journey. It has changed how I cook,
how I respect ingredients, and how I minimise waste. As a chef, it pushed me to be more
creative — finding ways to deliver both flavour and nutrition while reducing waste. One
example is my recipe using the whole banana, skin included. At first it was a challenge, but it
was rewarding to transform something normally discarded into something delicious. For me,
it’s about turning scraps into stories.” Angela Lee, Chef Manager, KKH

“The KK Women’s and Children’s Hospital project shows how creativity and structured
processes can deliver measurable results. By repurposing surplus fruit into appealing dishes,
the team not only avoided 9.5 tonnes of waste and 65.9 tonnes of CO, but also achieved USD
41,200 in financial savings. “ Stéphane Leroux, IFWC Executive Director

Highlights

e Avoided 9.5 tonnes of fruit waste per year, mainly from bananas and other highly
perishable produce

e Generated financial savings of ~USD 41,000 (SGD 52,811), demonstrating strong
economic as well as environmental value

e Reduced carbon footprint with an estimated 65.9 tonnes of CO, avoided annually

e Implemented innovative zero-waste recipes such as banana bread, smoothies, jams, and
purees, inspired by Sodexo’s Zero-Waste Recipes for Every Day of the Week cookbook

o Strengthened staff engagement through training, friendly chef competitions, and the
sharing of successful recipes across teams



