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Compass Group - Food Waste

• Food Waste – one of our
Environmental priorities

• Our commitment - Reduce food 
waste by 50% by 2030



STOP FOOD WASTE

PROPER 
ANALISYS 
OF FOOD 
WASTE

Corrective actions tp
reduce Food Waste

Central recipes database

Menu planning

Daily Food Waste monitoring in 

every unit

Monthly food waste 
communication with units

Detailed monthly Food Waste 
analysis for each unit

PROPER ANALISYS OF FOOD WASTE



Food Waste Reduction plan - monitoring

• Food Waste monitoring - Trim Trax



Food Waste Reduction plan - monitoring

• Food Waste monitoring - Winnow



Food Waste Reduction plan - colleagues

• Focus on clear OPS process

• Menu planning

• Ordering

• Production planning

• Food Waste manual and training programmes for OPS colleagues

• Modern technology utilization (cook and chill, night cooking, atc.)

• Increase use of prepared ingredients (cut/sliced/peeled vegetable, etc.)

• IT solution for production/consumption prediction



Food Waste Reduction plan - clients

• To redefine „Compass“ standard to reduce overproduction (Contractual requirements )

• No full offer last 60 min in most of the units

• Discounts (up to 50%) during last 30-60 min to sell what is left

• No display meals (300 000 wasted meals / year)

• Ordering system



Food Waste Reduction plan - consumers

• Consumers and client engagement (SFWD) 

• No display meals (300 000 wasted meals / year)

• Unified/robust process for food donation by cooperation with hygiene and NGO´s


