
CUT FOOD WASTE 
IN YOUR TRUST 
WITH FOOD  
FOR LIFE

The scale of food waste in hospitals is a largely 
hidden problem. While many hospitals record 
levels of under 10%, research shows that over 
60% can be wasted1. Avoidable food waste in the 
UK healthcare sector is costed at £230 million 
each year2. 

The nutritional implications of this are clear: 
food left uneaten on the plate represents a lost 
nutritional opportunity, with undernutrition 
directly linked to longer recovery times and 
longer hospital stays. 

Reducing food waste in hospitals brings multiple 
benefits: cost savings, a reduced environmental 
footprint, and a positive patient experience.

No two trusts are the same, so our food waste experts will create a 
bespoke waste reduction plan to work with you directly over the course 
of a year. Using this plan, we’ll engage your whole team to: 

Cut waste

Enhance patient experience

Save money 

1 Sonnino and McWilliam, 2011. Food waste, catering practices and public procurement. Food Policy 
 (36), pp.  823–829.
2 WRAP, 2013. Overview of Waste in the UK Hospitality and Food Service Sector. The figure includes 
 food procurement, labour, utilities and waste management costs



SOUTH WARWICKSHIRE 
NHS FOUNDATION TRUST
When Food for Life started working with South Warwickshire NHS Foundation Trust 
in 2016, on its more challenging ward areas i.e. stroke and frailty wards, total food 
waste was 38% (plate and trolley waste combined). Now, following our support and 
guidance and the trust’s hard work, the willingness to implement new systems has 
reduced food waste on these wards to just 13%. 

Karen Newman, Hotel Services Operational Manager, explains their transition 
to minimal waste.

GUIDANCE FROM FOOD FOR LIFE

The workshop raised awareness of food waste 
across disciplines, providing a platform for 
learning and discussion. After the workshop, 
we set up a working sub-group to channel 
our enthusiasm and to plan our next steps. 
Through this group, important processes were 
developed which have now become the norm.

FFL’s audit methodology has worked well, and 
we continue to use it. On a challenging stroke 
ward, the original FFL ward audit uncovered 
significant plate waste, which raised awareness 
and interest across teams. The FFL report 
highlighted other reasons for food waste, 
such as inappropriate portion sizes for certain 
patient groups.

The support from FFL helped SWFT to focus and set priorities. Our internal FFL 
group now meets monthly and I report back to the group on progress. Being 
accountable has helped to keep the momentum going. Recognition that we are 
doing this has spurred people on – because we are measuring waste, staff are 
more engaged in making changes.

A MAJOR OVERHAUL 

An Annual Food Waste Audit Plan is in place, using FFL’s audit methodology. This 
has helped us to understand in more detail where waste is coming from and how 
to tackle it. For example, by making sure more smaller trays of food are available. 
Spreading the workload across disciplines has been important: the catering, 



sustainability, waste and patient forum teams help with the audits, and dietitians are 
involved in making changes.

Our audits uncovered that portion sizes were often inconsistent and were too large 
for many patients. Our dietitians have since reviewed portion sizes, introduced 
new guidance and standard size serving spoons, and we have updated training for 
serving staff. This has built staff confidence, and by getting the portion sizes right, 
the food looks better on the plate too. 

Electronic meal ordering was introduced. Our patient meal contractor now 
undertakes daily food waste checks, so we now have a truer picture of patient 
numbers and preferences. Longer stay patients now place their order two main 
meals in advance, with shorter stay patients ordering one meal in advance.

Our patient forum is involved in the design and updating of menus, based on 
patient feedback. Information on patient likes and dislikes support menu planning 
and can be fed back to suppliers. 

WHAT’S NEXT?

The in-depth audits will continue so that we can keep targeting our changes. 

We are pleased that the unserved meals have reduced a lot, and now want to 
work directly with patients to understand more about why food gets left uneaten 
on the plate. 

We look forward to sharing what works well with the Food for Life Hospitals Network. 

FOOD FOR LIFE CAN HELP YOU 

For happier patients, cash savings and 
less waste, get in touch with Food for 
Life today.

Our expert support is just £1995 
+ VAT. This includes an in-depth 
ward audit, workshop for staff 
from multi-disciplines, report with 
recommendations, follow-up support 
to develop your waste reduction plan 
and more.

Get in touch with Susannah 
McWilliam, Hospital Programme 
Manager at ffl@foodforlife.org.uk 
or call 0117 9142453 to secure your 
place. 

Food waste reduction on challenging wards at 
South Warwickshire NHS Foundation Trust.
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