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Recomw\endabiows for preventing
and reducng food waste

Carry out regular satisfaction surveys to better align with patients’ preferences and
dietary habits. Consider changing menus to remove the most unpopular items or dishes

according to your survey results.

Improve communication petween the kitchen and wards to improve accurate infor-
mation about the number of patients requiring meals and their preferences/requirements.

Monitor and measure food waste (weight and cost) - evaluate what food items are wast-
ed the most and where (i.e. Kitchen, canteen, and wards) via either visual estimates and/or
directly weighing. Report the results to employees and patients O raise awareness about

food waste.

Train kitchen and ward staff about the different stages of food waste management,
such as efficient storage, standard—sized serving utensils, and alternatives to disposal.

Establish a simplified and flexible food ordering procedure with opportunities for
meal cancellations, and provide an “in-between” meal service, if needed.

Ensure that patients are offered different portion sizes (large, standard, or small por-
tions) and assist patients to make informed decisions about the appropriate portion size,
nutritional content, and any alternative meals available.

Establish protected meal times 10 allow patients to take their time to eat without being
interrupted.

provide help to those who have limited manual dexterity or strength for tasks such
as opening containers, cutting meat, or peeling fruit.

Organise working groups (patients, administrative and kitchen staff, and healthcare pro-
fessionals), O discuss different culinary innovations €.&: adjusting meals to suit patients’
specific requirements, presentat'\on ideas, and share the facility's food waste strategy-

{O. Explore creative and alternative uses for leftovers tO produce new recipes and im-
prove meal presentat'\on. Consider redistributing surplus food through donation to char-

itable schemes Of converting it to energy.
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