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Keep the money

in the kitchen
pudget!
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Total waste from 6 institutions
for 2 weeks: 288 kg

The diningrooms: 203 kg

The kitchens: 86 kg

Waste from
storage

Waste from
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serving plates
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kitchen
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Stop waste of food in practice

Step 2:

"analyze” the
food waste

Step 1:

Measure the
food waste

Step 4:
Follow the plan
....do all steps

again

Make a plan
of change
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WEIGHING OF WASTE FROM THE PRODUCTION.

'Waste from production: All you throw out as part of production and food -
including already finished food.

day the of 2018

Name of the kitchen:
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14 [How to do: Put a bucket/bowl on the scale, set the scale (0 zero (TARAJ, put the waste in the bowl, read the scale and write it down 0
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