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Restaurants and Related Trades - General Guideline for Prevention of Food Waste
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Procurement
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Avoid over-purchasing
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Simplify the menu to avoid superfluous
spare storage
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Menu
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Make good use of every part of
food to minimize food wastage
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Make good use of surplus food with
due consideration for food safety
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Record the amount of waste every day,
evaluate the record every month and
review the food waste reduction
target. Also,discuss with the staff
regularly to apply different measures /
systems to reduce food waste
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Design cuisines with more veggie
and less meat,plus a light portion
selection to avoid food wastage
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Customer
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To raise business revenue and
reduce postconsumed food waste
by a selection of different
quantities on the menu
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To raise business revenue and rcduce
postconsumed food waste, frontline

staff could advise customers to order

and taste dishes one by one
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To prevent food waste from over
consumption,staff could also
encourage customers to try the
branded dishes next time
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staff could encourage
consumers to take home unfinished
food
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Frontline
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To provide customer box to
collect feedbacks and views on
appropriate food quantity and
suggestions to minimize food
waste
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Food Storage
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Inspect the expiry date of the
food regularly. It 1is recommended
to conduct the inspection once a
week
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Donate the surplus food to food
bank or community kitchen when
the food 1s going to expire
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Monitor the demand for different
dishes to avoid excessive food
storage
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Staff Training
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Provide on-job training to all
staff on the signifieance of food
waste avoidance,source separation
and recycling
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Educate staff about recyclable
food waste and source separation
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Educate staff on co-operation
between departments to facilitate
source-separation, collection and
recycling at different work
processes
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Greeners action
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Restaurants and Related Trades - General Guideline for Source Separation of Food Waste

IR R S5

»

13

o[BI iR

Source separation and food waste recycling procedure
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Smaller-sized recycle
bins occupy less space
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Food waste will be
collected daily
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The bigger-sized recycle bins

could be palced at a suitable
lacation and hauled to the pick
up/drop off points for removal staff
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Familiarie with the two classes of food waste to enable effective food waste
recycling practice in an eatery: (1) the abandoned food materials in dish
preparation : (2) the leftover food parts on the dining table.
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Drain excess water and do not put non -recyclable materials (e.g. plastic bags) in
the food waste recycle box.
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Recyclable food waste includes: vegetables, meat, flour, rice, bread , bones, egg shells, tea
bags, paper towel; non-recyclable food waste includes: plastic products, disposable utensils,
foamed polystyrene containers, aluminium foil containers, paper tray liner, cups and lids.

SR BRI, R RCE SR/ N BT AR AR TR AR B R IR (0. BESGARDS)  RIRARR
TOEAWE, JrERE, BIRARIEA BRSO LAy (R, 6 ELRG SR R AR Rk
Az B IR ETR IR B B B AR e 5 | DASRER B LT R

Place several smaller-sized recycle bins in different locations to collect food waste (e.g.
near the chopping board ); use wheeled -recycle bins to improve mobility ; recycle bins should
have recycling lables and be different from ordinary rubbish bins; posters and guidelines should
be posted near the food waste generation points to remind staff of food waste separation .
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When the small-sized recycle bins are 60 -7 0% full, staff could transfer the contents to
bigger bins which could be placed at the pick up /drop off points for removal.
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Arrange daily collection of Food waste to avoid odour and hygiene problems due to prolonged storage .
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The best time to collect food waste is after dinner when food waste generation is relatively high .This

arrangement can also prevent environmental and hygiene problems due to overnight storage.
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Food waste disposal and handling Organic compost Fish feed ~ Small-scaled waste
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If the surplus foods are fresh , clean and sealed , restaurants could send them to charities and
food banks. Please pay attention to food hygiene and safety.
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Food waste could be recycled to produce compost or fish feed, or delivered to the future Organic Waste
Treatment Facilities for treatment upon their commissioning.
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The trades may also consider installing small-scaled waste treatment machines to treat their source separated
food wastes on site in ordes to reduce the amount of waste for disposal.
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treatment machine
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