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Key Cause of Food Waste Recommended Action Expected Outcome

Operational and preparation 
practices

Train staff, monitor guests/meals, use portio-
ning tools, standardised orders

Less over-prepared food, fewer 
cooking errors, optimised resour-
ces, smoother operations

Storage and handling issues Temperature & hygiene control, labeling, 
apply FIFO, avoid over-stock

Reduced spoilage, fewer expired 
products, safer storage, improved 
stock efficiency

Service and display practices Refill by real demand, reduce end-of-service 
exposure, remove decorations

Fewer unsold/exposed items 
discarded, major reduction in buf-
fet/front-of-house leftovers

Rigid kitchen practices Seasonal procurement, daily specials, opti-
mise ingredients already in stock

Fewer ingredients discarded near 
expiration, reduced 

Portion sizes and menu 
design

Offer size options, enable modular ordering, 
simplify menu range

Less uneaten plated food, simpler 
inventory, lower spoilage risk, 
higher demand alignment

Unpredictable consumer 
demand

Forecast guest flow using historical consu-
mption & bookings

Fewer surplus meals from 
demand fluctuation, improved 
purchase and prep accuracy

Consumer preferences and 
behavior

Targeted communication, staff guidance, 
offer to-go boxes where appropriate

Higher table-consumption rates, 
less rejected plate components, 
more surplus value retained

Attitudes toward leftovers Normalise take-home options via discrete 
messaging and provide packaging

More leftovers taken home inste-
ad of discarded, increased food 
value retained

Psychological and social fac-
tors of consumption

Smaller plates in self-service, staggered 
ordering, conscious-consumption messaging

Less overserving, fewer unfini-
shed mains, fewer side dishes left 
behind, lower dining-room waste
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