
Why reduce food waste 
in your business?

Reducing food waste isn’t just great 
for the planet, it makes good business 
sense too. Take a look at some of 
the benefits: 

Top actions for 
preventing food 
waste.

Saves 
time

Saves water, 
energy and 
carbon 

   �Menu design, purchasing  
and ordering

 �  �Storage and operational 
efficiency

 �  Cold storage

 �  Handling and preparation

 �  �Portion control and  
plate waste

 �  Get your staff on board

STOP 
WASTING  
& START 

SAVING

Sustainability 
matters to your 

customers
Help Scotland 
meet its food 
waste target

For more information visit www.foodwaste.scot

£Saves 
money

Stop food from 
going to landfill 
and releasing 

methane.


