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Mixed Waste in Commerce 





1) Plated at the ward 

Each system can be:  ‘Cook fresh’ or ‘Cook – chill’ 

2) Plated centrally  

(in main kitchen) 



Food waste types quantified 

Leftovers on plates 

Prepared food that is un-served 

 



Food waste types quantified 

Untouched food portions  

 

Unused condiments - butter, 

preserves, sugar, salt, juice  etc. 

(numbers of  items) 



Unserved 
Dinner from  
1 ward 





Food waste costs 

Cost to buy the food 

 

 

 

Cost to cook  
(fuel & staff)  

Cost to dispose of 
brown bins 



Example of survey results 
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The purchase cost of wasted food  





1. Identify amount of food waste 
being generated 

2. Determine the types of food waste 
and specific volumes 

3. Figure out the reasons why this is 
being generated 

4. Come up with solutions to prevent 
this waste at source 

A research project on Reducing Commercial Food Waste in Ireland 



1st Job – who to Target 



Commercial Food Waste Producing Sectors 



• Another use – for businesses 

 

• If you have a restaurant with 9 full 
time equivalent staff then you could 
be generating: 

 

• 9 x 0.8 = 7.2 tonnes of food waste 
annually  

 



Where we are looking 
Retail Hotel Food Service Canteen 

Large  
• Large volumes 
• Broad range of stock 
• More capacity for 

management 
 

Day-to-day 
• Breakfast 
• Carvery 
• A la carte/menu 
 

Carvery 
• Pre-prepared 
• Unknown number  

Workplace 
• Pre-prepared 
• Predictable 

Small 
• Day-to-day 
• Known number-ish  

Functions 
• Known numbers 

Made-to-order 
• Unknown number 

Convenience/Service Stations 
• Day-to-day 
• Unknown numbers  



• Total weights of food waste generated? 
• Where, when and why is it being generated? 
• What does it consist of? 

Food Waste Assessment 
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Food Waste per Cover 
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Sources of information 

•www.stopfoodwaste.ie 

•www.localprevention.ie 

•www.greenhealthcareprogramme.ie  

•www.ctc-cork.ie  
 

http://www.ghawards.ie/
http://www.localprevention.ie/
http://www.greenhealthcare.ie/
http://www.ctc-cork.ie/
http://www.ctc-cork.ie/
http://www.ctc-cork.ie/

