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FOOD WASTE IS A BIG PROBLEM: 

In 2013, an estimated 1.35 million tonnes of food and
drink in Scotland was wasted:

• Household (solid and liquid waste) – 600,000 tonnes (44%)

• Commercial and Industrial (solid waste only) –

740,000 tonnes (55%)

 Of which…

 > Food and drink manufacturing – 510,000 tonnes (38%)

 > Other – 235,000 tonnes (17%)

This waste, much of it avoidable, costs Scottish households and 

businesses money and it has a huge impact on the environment. 

The Scottish Government has a target to reduce all food waste 

arising in Scotland by 33% by 2025. 

There have been some heroic efforts so far to reduce this waste. 

Scottish household food waste has reduced by 5.7% between 

2009 and 2014, which resulted in savings to household budgets 

of £92 million. 

Now it’s the turn of Scottish businesses to help stop valuable 

food waste from being wasted. So we’re looking for Food Waste 

Super Heroes!

This simple competition will help your business fi nd its Food 

Waste Super Heroes by engaging your staff about food waste 

issues to get them to identify ways to reduce food waste and 

start saving your business money.

Food Waste Super Heroes are employee powerhouses that

pack big ideas and huge enthusiasm for making their workplace 

the best and most environmentally friendly it can be by

reducing food waste.  

The competition to fi nd your Food Waste Super Hero! follows 

eight simple steps which can take as little or as long as you want. 

The competition could also be run annually.
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HOW TO FIND YOUR FOOD WASTE SUPER HERO! 

The Food Waste Hero! competition motivates staff to suggest 
practical ways to reduce food waste in your business. The best 
idea (most original, unusual or effective - whatever you decide) 
is awarded the accolade of Food Waste Super Hero!

You may also like to offer a prize of some kind.  The winning 

idea, or many of the suggestions can then be put into action to 

see how well they work, reducing food waste and saving your 

business money. The prize could be anything so long as it is 

something your staff will appreciate.

INTRODUCTION

The Food Waste Super Hero! competition has been developed 
to work in any business that generates food waste but has
been developed especially for the following sectors:

• Food manufacturers

• Hospitality and food service

• Retail

The Food Waste Super Hero! competition and the range of 

support materials can be used ‘off the shelf’ or adapted to suit 

your particular business. 

AIMS

The competition has four aims:

1. Find your business’s Food Waste Super Heroes!

2. Raise awareness of food waste amongst staff throughout

the business

3. Empower staff to create positive business change 

4. Reduce food waste being generated by your business,

saving money and preventing valuable materials from

being wasted.

Competition Instructions

What you need to find your

Food Waste Super Hero:

1. Competition instructions

(this document)

2. Easy Food Waste Tracker

(to track where your food waste 

comes from and how much)

3. Competition briefi ng

(powerpoint slide deck)

4. Competition promotional pack:

 a. Suggestion box poster

 b. Suggestion box branding

 c. Suggestion slips and suggestion slip holder

 d. Competition reminder posters x 3

 e. Award certifi cates

Throwing food away costs more than you might 
think. There’s the bill for taking food waste away 
but what about the cost of actual food? And the 
fuel used in cooking?

Then there’s the time staff take
preparing it and throwing it away! *

* Source: WRAP

                                                 Did you know that if you fi lled
                                         a 180 litre wheelie bin with
                                 food waste every week, each one 
would cost around £200 (once all the factors like 
labour, raw materials, energy, packaging etc. are 
taken into account). Multiply this by 52 weeks and 
that’s nearly £10,500 a year. *

Key Fact

Key Fact

Key Fact

Did you know, the law now requires
most Scottish food businesses to separate 
their food waste for recycling? *



Step 2: Set up 

Set up the Food Waste Super Hero! suggestion box

• Make one using an old box (e.g. an old printer/photocopier paper box is 

ideal or an A4 envelope) and decorate it with the Food Waste Super Hero! 

‘suggestion box’ branding. 

• Put the suggestion box poster somewhere prominent where staff can see it 

all the time to remind them and so they can post their ideas.

• Print off and display the special poster near the suggestion box e.g. on a wall 

above it.

• Print off and display the competition suggestion slips near the suggestion 

box (e.g. an envelope stuck onto the side of the suggestion box). 

The competition works as follows (but you can change it
however you like so long as it’s still fun, motivates your
staff and results in food waste being reduced).

How it works

Step 1: Launch

Launch your search for your business’s Food Waste Super Heroes!

• Launch the competition by putting up the suggestion box poster.  Tell staff about it at routine meetings etc.

Food Waste Super Hero! Resources:

• Suggestion box poster

• Competition ‘suggestion box’ 

branding

• Suggestion slips (these have space 

for the idea, the persons’ name and 

date submitted)

• Suggestion slip envelope/holder 

branding 

Step 3: Track food waste 

Measure spoilage, manufacturing/preparation 
and/or plate waste etc. to understand:

• How much food is being wasted?

• What types of food are being wasted?

• Where within the business is it being generated?

See separate guidance on how to do this.

Week 1

On average in the hospitality and food services industry,
food waste comes from the following:

• 21% of food waste comes from spoilage

• 45% comes from food preparation

• 34% comes from customer plates

This is important because some staff may not be aware
of what food is currently being wasted or where.
This simple tracking
sheet provides the
information to give
everyone a starting
point to help
generate ideas.

Food Waste Super Hero! Resources:

• Food Waste Tracking Sheet 

Key Fact



Step 4: Promote

Promote the competition to
fi nd your business’s Food Waste 
Super Hero!

Organise a special staff briefi ng
or discuss it as part of a routine 
staff meeting. 

• Use our special Powerpoint 

slides to help you do this (see 

supporting material) 

Weeks 2-3

Food Waste Super Hero! Resources:

The special slide deck is a set of 10 powerpoint slides which:

• Provide information on why reducing food waste is important 

• Explain the competition

• Explain what food waste the business is generating and where from 

• Give some examples of what other businesses have done (examples from 

manufacturing, hospitality & retail)

• Motivate staff to enter the competition

NB. The slides can be tailored to your business. You will need to add relevant 

information about your business (e.g. food waste data).

Step 5: Make suggestions

Staff Identify opportunities to make savings throughout the business (e.g. via purchasing and ordering; storage; preparation; 
portioning; managing packaging; recycling and re-use etc.) and post their ideas in the suggestion box. 

• The suggestion box should be checked every day and suggestions removed to prevent cheating or any confusion or disputes 

over who suggested something fi rst. The suggestions should be kept in a safe place until the end of the competition. 

Step 6: Reminders 

Keep reminding staff to think about food waste and to enter the competition

• Use the other competition posters to periodically (e.g. a new one each 

week) to remind staff about the competition and to enter

• Remind staff at meetings or via other means (e-mail/intranet if you have 

them) about the competition, promote the prizes, tell people how many 

entries there have been, how much time is left etc. 

Food Waste Super Hero! Resources:

• Reminder posters:

> Is it a squashed tomato? Is it going 

in the bin? NO! It’s a job for a Food 

Waste Hero! 

> Is it a limp lettuce? Is it going in

the bin? NO! It’s a job for a Food 

Waste Hero!



Step 7: Choose the winner

Judge the entries and select the winners

• Judging should be undertaken by more than one person 

and entries could be judged on a number of criteria:

 > Innovation - The most unusual or innovative idea

 > Practicality – How feasible is it to implement

 > Speed – How fast it can be implemented

 > Cost – How little it costs to implement

 > Savings Potential – How much food waste it

could prevent

• Announce the winner (or winners)

 > Give your Food Waste Super Hero! their award 

certifi cate. What about a prize?

Week 3

Competition variations:

Depending on the size and type of business there are a 

number of ways the competition could be run:

• The competition could be run for individuals or small 

teams (each made up of people from across the business) 

• The competition launch ‘event’ could include tours of 

the business so staff can look at where and how the food 

waste is generated (and they’ll fi nd out more about the 

place they work in the process!)

• You could award a Weekly Food Waste Hero! award for 

the best idea that week with the main Food Waste Super 

Hero! award for the best overall idea awarded at the end 

of the competition

Step 8: Take action

Take action and start making cost savings.

• Finally, put the ideas into action

• Feed back to staff on progress

• Think about running the competition again next year!

• Consider running similar competitions looking at other types of waste or ways to save resources like energy or water. 

Free advice and support available

Got a potentially great food waste reduction
idea but not sure what to do next? 

Need ideas, advice or practical support to reduce
your food waste? 

Free advice and support is available from
Resource Effi cient Scotland.

To fi nd out more, visit our website or call our
expert advisers:

www.resourceeffi cientscotland.com

0808 808 2268


