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Project Proposal 
Reducing food waste at LUX* Grand Gaube Hotel
One of the greatest anxieties that the hospitality industry is facing nowadays is food waste. The Chef has the responsibility to maintain a targeted food cost in line with the company’s budget and often faces difficulties to achieve the set budget. The main focus is to reduce food waste and over-production in the daily kitchen operations. This project research was focused in analyzing the different ways of reducing food waste to eventually reduce food cost. 
LUX* Grand Gaube Hotel under its green initiative, ‘Tread Lightly’ has launched several innovative projects. Bottling Earth and Dance water in house using Eco friendly cleaning products, 400 to 500 liters of oil recycling by Bio Gas company etc. Desalination of sea water to potable water approximately 200m3 of water per day. The researcher wanted to improve, through this project, the current situation by researching specific strategies to reduce food waste, to identify different ways to be more sustainable, to recycle and to compost. It will also help to raise awareness among team members to reuse food left overs smartly.
There are many reasons why food is often wasted in hotels and food service outlets. The causes include overstocking of products, over production because not enough communication between front liners and kitchen concerning forecast, team members behaviors, over trimming and peeling of fruit and vegetable. Food waste happens especially during breakfast and dinner service where the food stations should look fresh and full of foods, however lots of leftover food can be seen in the team members cafeteria. It is quite challenging to cook food as per the guest’s tastes and to determine how much food they prefer to have on their plate.
The proposed method was focused on the kitchen team member’s opinions. However, there is also a need to establish trends, making use of quantitative data. Hence, the methodology was mixed of both quantitative aspects (survey) - a questionnaire was implemented to understand the causes, impacts, challenges of food waste at the hotel as well as the approaches for food waste reduction. Qualitative data was collected through focus group discussions to understand the Team Members opinion on food waste. They were asked about an estimated amount of food waste that is created on a daily basis. The purpose of the survey and the focus groups was to design effective solutions on how we can reduce food waste.
The ethical implication of the project does not include personal information. The purpose of the research was explained to participants during the survey and it was indicated clearly that participation is voluntary. All information was kept safely and secured in a locker in the chef‘s office.
The researcher’s expected personal learning outcome was gaining knowledge on wastage prevention strategies, to find suitable ways to track wasteful practices and to make operational changes to menus, staff training and production using data collect

Project Report
1.0 Introduction
Food waste, the word itself defines it as one of the biggest concerns in the world. However, in the hospitality industry a considerable amount of food goes to the garbage every day, whereas all these wastages could have been reused wisely into recycling and composting. The situation is very alarming whereas it could have been handled in a better way.
The researcher himself working in the kitchen department for more than 18 years is facing lots of challenges to achieve the targeted food cost in line with the company budget. Through this project the researcher wants to find out appropriate tactics how food waste can be managed, how both guests and team members could support and participate in bringing down the extensive amount of food waste in this project.
The literature review and the research methodology will evaluate the reliability and the validity of the study.
1.1 Review of Literature
In the context of the research conducted it is clear that food waste constitutes a significant impact at different stages of the supply chain. According to World Hunger News (2016) approximately a third of the world 's food is wasted. The exact quantity of food waste produced by tourism and hospitality through hotels and restaurant is unknown. About 14% of the total food waste is generated in European countries. Quantitatively,14% translates into approximately 12 million tons of food waste per year or between 12 to 28 kilograms of food waste per capita per year for the 27 EU Member States (Juvan, 2017). In comparison 46% of food waste are produced in US hotels. In Scandinavia an estimated 120g of food is wasted per meal. 
According to the food balance sheet statistics in Mauritius for 2014, 5281 tons of foods are wasted annually, that is approximately 1.73 percent of the total food production of 2,419,685 tons, including imports in 2014 (Ganoo, 2016). In a Mauritian newspaper released in January 2019, Jeremie de Fombelle, the Manager of LUX* Le Morne Hotel, is quoted as having reduced their food waste by 7 % through their ‘Zero Food Waste’ project last year. Several measures have been implemented to reduce food waste. The resort did research work on the eating habits of their guest. They concluded that English guests eat more meat than their French counterparts. This information allowed them to adjust their food orders and their production according to the nationalities present at the hotel. They also adjusted the dimension size of the buffet serving plate where guests tendency is to take more food when we have bigger plate. (d. Fombelle, 2019) 
[bookmark: _Hlk4007451]As the researcher does not have any record about food wastage in LUX* Grand Gaube Hotel, a literature research has been done on hotel breakfast buffets. According to Juvan, (2017) guests eat more during breakfast. The main concern about food waste on buffet can be described as an important increase on food cost and a negative impact on the environment. A research study shows that Russians, Austrians and children of different guest nationalities has been identified and associated with food waste mainly during breakfast. More buffet station and food selections have to be added for more choices especially for children. During peak season and vacations, for this category of guests and their families, simple ways that can help to reduce waste is by reorganization of the breakfast stations and it will also contribute for our green environment. An article on Caterer & Hotelkeeper (Caterer, 2013) in Scotland stated they used all left-over food from a café bar, that is, coffee grinds and potato skins which they recycled into compost in a Hidden Garden. Mention also by Mirosa (2018), a nonprofit group in China raised awareness using social media to promote food waste reduction.
[bookmark: _Hlk3978081]The researcher has based some of the focus group questions from the case study of Linh (2018) for the purpose of his survey. 





1.2 Methods
This survey was directed exclusively at the opinion of the kitchen team members. The methodology was mixed with both quantitative and qualitative aspects. The discussions were focused in the culinary department to have their personal views on food wastage.
For this project, a hard-copy survey with a questionnaire and focus group discussion were used as research instrument to collect primary data from the main kitchen and other 5 a la carte speciality kitchens. However, other methods such as email questionnaires or telephone interview were not chosen because sometimes not all participants often have an email address and have the right to use their phone during working hours. The main objective of this survey was to collect data about the impact of food waste in LUX* Grand Gaube Hotel.
The questionnaires consisted of 10 questions and targeted 70 participants. The survey was undertaken on 5 days and the questionnaires were filled by those who worked on that specific day mainly after service time in order not to interrupt the service and set up. They were informed that participation is voluntary, and it shall take no more than 10 minutes to complete as it was multiple-choice questions. A pilot test was done with the executive chef and the executive sous chef to check the correctness of the questionnaires to ensure that there are no errors. As for the focus group discussion, they were divided into 3 small groups of 8 people within 3 days. The discussions were conducted in both French and English language in order to facilitate the debate. The participants were free to express their opinions and thoughts as there were open questions. In this study, all the comments received were very fruitful in making the survey a positive result.
As an insider researcher, all team members involved in my project were reassured that all information would be treated confidentially and anonymously. It would be used only for academic purposes.

The survey was carried out for 8 days, but it could have taken longer if there were not enough team members to complete the questionnaires due to absences, annual leaves and lack of time because of preparation before service. However, although the employees were informed about confidentiality, some of them hesitated to provide some relevant data believing that they might encounter management issues. The researcher reassured such participants. Also, other Team members may have been biased and gave positive responses to protect the hotel image. To mitigate this, if needed - another approach to validate key information collected will be recommended. 
The data collected were analyzed and put into an excel sheet framework in order to compare all the answers, converted into percentage and discussed in the findings.
1.3 Findings
The responses to the surveys on food wastage were analyzed and presented in an excel table in appendix 1. Pie charts have been used as support for some results and have been calculated by percentage. The results were discussed in accordance with the initial findings and also that has been collected during the survey.
In table 1, it shows how the survey was conducted in different kitchens and the number of team members that have participated. The respondents had the choice to choose more than 1 response to questions in the questionnaires
	
	Survey
	

	Outlets
	Commis/ Demi-chef de partie
	Supervisory level/Chef De Partie/Sous-Chef

	
	Number of participants
	Number of participants


	Palmcourt Restaurant, Main kitchen
	14
	5

	Inti, Peruvian kitchen

	5
	4

	Bodrum Blue, Turkish kitchen
	8
	4

	Creole Smoke House, Mauritian kitchen
	7
	4

	Bayan Burger shack, hot dog and burger house
	4
	3

	Beach Rouge, Mediterranean kitchen
	8
	4

	
	Total	46
	Total	24




Table 1: survey and the number of participants




Question 1. What do you think food waste should be defined as?








		
Figure 1
In figure 1, it shows that there were 46 % of team members who think that food waste can be described as food that is discarded or lost eaten while 38% of them think that food waste can be defined as a waste of money, time and energy they put to produce the food. Respectively 11% and 5% team members think that food waste can be described as ‘low occupation’ and ‘not enough food for consumption’. The latter were invalid responses and were purposely provided as options to test how effectively participants read. This may show that the respondents did not read the questionnaires well. 
Question 2. When do you handle food waste daily?
[bookmark: _Hlk4008543]According to question 2, 49% respondents think that most food waste is handled daily mostly during breakfast buffet, A La Carte lunch and dinner buffet where the food choice is huge and service is busy. This was confirmed by Juvan, (2017) in the literature review. However, 39% respondents think that food waste is handled the most during cooking process and set up, where it could have overproduction and improper cooking. 15% respondents think there is no food waste in LUX* Grand Gaube where 1% respondents think that food waste occurs only during high occupancy
Question 3. Roughly how much food waste do you estimate LUX* Grand Gaube generates daily?
[bookmark: _Hlk3654471]Based on question 3 the responses were vastly varied, 36% of the team members think that LUX* Grand Gaube generates daily approximately 50kg to 100kg of food waste. 25% and 20% think that we produce less food waste - between 10kg-15kg and 25kg-50kg diversely. The rest 20% think that the organisation generates food waste in between 100kg to 200kg per day. My personal research reaches approximately 120kg-150kg which is a highly consistent amount where it makes us reflect about the seriousness of the quantity of our food waste and concern.

Question 4. What are the actual causes of food waste at LUX* Grand Gaube?










Figure 2

[bookmark: _Hlk3661930]In figure 2, most of the respondents particularly 45% think that the actual causes of food waste attribute to bad working habits whereas 28% think because there is not enough awareness and training. In the other hand 22% believe that we have too much choices in our food selection in our A La Carte and buffets and the remaining 5% of the responses believe that the actual causes are ascribed to food spoilage and expired products.
Question 5. When does the food go to waste?
In question 5, we can find that 39% and 36% of the respondents think that food goes to waste when you still have uneaten food on your plate at the end of your meal where the fact was confirmed again by Juvan, (2017) and when it is not recycled. In contrast 24% of the respondents believe that most of our food goes to waste mainly during the long hour’s preparation in the kitchen. Ultimately only 1 % of the respondents think that it is because we offer too many protein-based meals that the foods go to waste.
Question 6. What are the repercussions when food is wasted?
[bookmark: _Hlk3897840]Question 6 shows that 40 % of our team members believed when food is wasted, there will be definitely a negative impact on our food cost, specifically the case we are facing actually. On the other side 38% members of the team think when food waste reaches landfills, tons of CO2 is produced which is very harmful to our environment.17% gave their opinion that when the food cost increased there will be less money available for new purchase and 4% thinks that the repercussions on food waste can lead to possible chance of food poisoning. The critical situation of the respondents shows their worries about food cost and environmental impact. 
Question 7. What are the possible strategies for reducing food waste?
In question 7, 44% team members believed with the help of a close supervision during food production, it could be one of the far strategies to reduce food waste. 42% believed with a better communication and a change in mindset can contribute undoubtedly in reducing waste whereas 13% opt for a minimum choices of food selection on the buffet which is very challenging for a 5-star rated hotel which is related with high guest prestation. None of the team members chose increasing stocks in the store which is encouraging in seeing their awareness as it was designed as a trick response.
Question 8. How would you overcome these challenges?
The data analysis in question 8 indicates that the responses were very varied, 28% respondents said that they considered reducing stocks, mostly perishable items with short shelf life in the kitchen as measure to reduce food waste. 27% of the respondents considered if each and every one takes personal responsibility in other word lead by example could be a great measure in reducing food wastage. 26% think the organisation can create posters and flyers to spread awareness among guest and to the members of the team. The rest 19% considered creativity with left overs which is not a bad idea but should be very careful as per hygiene standards - all food held below 63 degree Celsius should be discarded after two hours maximum.
Question 9. Which methods would you recommend to reduce food waste?
According to question 9, 36% of those surveyed thinks using of smaller dinner plate sizes during breakfast and dinner buffet can have significantly a better portion control where the facts have been confirmed by (Jeremie Fombelle, 2019) in the literature review. However, 29% and 30% correspondingly believed through recycling, composting and redistribution of unsold food to non-government organisation can recommend as leading methods to reduce food waste. Interestingly 5% of the respondents thinks of reducing live stations on the buffet which is against our LUX* Shining Hospitality Standards of LUX* Resort & Hotels.
Question 10. Who should be directly engaged in reducing food waste?
Question 10 shows that most of the respondents, 82%, believed that all the hotel employees and guest should be directly involved in reducing food waste while 7% and 11% respondents think only chefs and stewarding should be engaged because they are the principal food handlers. No respondent surveyed opt for head of departments response. 
Focus groups discussion
The purpose of focus groups discussions among supervisory level were conducted to obtain more qualitative information based on the response’s analysis of the survey.
In table 2, it shows how the first focus groups compromised with different kitchens supervisors and the number of participants. A selection of questions was used from the survey questionnaire in the group discussions.






	
	1st Focus group
	

	Outlets
	Title
Supervisory level
	Number of participants


	Palmcourt Restaurant, Main Kitchen
	Executive Sous Chef
Sous Chef

	1
1

	Inti, Peruvian Kitchen

	Chef De Partie
	2

	Bodrum Blue, Turkish Kitchen
	Chef De Partie
	1

	Creole Smoke House, Mauritian Kitchen
	Chef De Partie
	1

	Bayan Burger Shack, Hot Dog and Burger House
	Sous Chef
	1

	Beach Rouge, Mediterranean Kitchen
	Chef De Partie
	1

	
	
	Total	8



Table 2: 1st Focus Group
Identity of respondents is not reveled for ethical reasons. Only their responses have been captured.
When do you handle food waste daily?
· Palmcourt Buffet, especially during breakfast and dinner with 6 live cooking stations where we should ensure that the food should be well displayed, full and look fresh.
· During weekend where we have many non-residents, they think when they paid lots of money, they should eat value for money, where it can be seen clearly lots of uneaten food on their plate.







What are the causes of food waste?
· Food preparation for a la carte lunch depending on the forecast of the hotel. The main problem is we do not know exactly how many covers we shall do, on the other side we have 3 more a la carte restaurants open. 
· Unsold food sometimes goes to waste.
What are the repercussions when food is wasted?
· Food wastage, will definitely increase our food cost
· Less money for new requisitions and finally problems with our cost controller”.

[bookmark: _Hlk3735843]Table 3 shows the second focus group discussion on the following day

	
	2nd Focus group
	

	Outlets
	Title
Supervisory level
	Number of participants


	Palmcourt Restaurant, Main Kitchen
	Executive Sous Chef
Sous Chef

	1
1

	Inti, Peruvian Kitchen

	Chef De Partie
	1

	Bodrum Blue, Turkish Kitchen
	Sous Chef
	1

	Creole Smoke House, Mauritian Kitchen
	Sous Chef
	1

	Bayan Burger Shack, Hot Dog and Burger House
	Chef De Partie
	1

	Beach Rouge, Mediterranean Kitchen
	Chef De Partie
	2

	
	
	Total	8



Table 3: 2nd focus group




Which methods you recommend to reduce food waste?
· food composting into fertilizer to reduce food waste 
· separate bins can be put in place to channelize different waste. For example, one for all trimming and peeling, the second for paper and finally one for all tin and aluminum

How would you overcome food wastage?
· Through team members training and awareness, because we have many new comers and school trainee who should get involved into these important practices.

When does the food goes to waste?
· When the buffet is overloaded, guests take more food because they think it might finish.
· When guest fill up 2-3 plates because they don’t want to return to the buffet often. 
· Overall lots of uneaten foods can be seen













 Table 4 shows the last focus group discussion.

	
	3rd Focus group
	

	
	
	

	Outlets
	Title
Supervisory level
	Number of participants


	Palmcourt Restaurant, Main Kitchen
	Chef De Partie

	1


	Inti, Peruvian Kitchen

	Sous Chef
	1

	Bodrum Blue, Turkish Kitchen
	Chef De Partie
	1

	Creole Smoke House, Mauritian Kitchen
	Chef de Partie
	2

	Bayan Burger Shack, Hot Dog and Burger House
	Chef De Partie
	1

	Beach Rouge, Mediterranean Kitchen
	Sous Chef
	2

	
	
	Total	8


Table 4: 3rd focus group

Who should be directly engaged in reducing food waste?
For this question everybody was taking at the same time.
· All the chefs stated that both guest and employees should involve in reducing food waste. chefs are food handlers, but guest are the principal consumer
· To summarize, different arguments and responses contrary to the first group. 

What are the possible strategies for reducing food waste?
· Strong communication between concierge and guest relation about the flow of guest that are going out and how many are left specially during lunch time, so that the chefs do not over produce food set up”.
In general, it was quite clear that all chefs were well conscious about the problem of food waste and think it is an essential issue that need to take into consideration. The analysis shows in contrast with the data collection of the survey, additional information has been received during the focus group discussion. 

1.4 Conclusions and recommendations
The findings show there are many factors that contribute to food waste in the organisation which finally correspond with the researcher’s objectives. The main causes of food waste came principally from guests during breakfast buffets.
The researcher’s recommendation for future actions are
· Team members training and awareness about the impact of food waste and prevention strategies.
· Recycling and composting of all peeling and trimming of fruits and vegetables into the landscape of the organisation.
· Raising guest awareness through posters and flyers about the impact of food wastages
· Avoid over food production during cooking process and close supervision during food preparation.
To conclude each and every one should be responsible for their own action concerning food waste.
This project was a great and first experience. The researcher faced many difficulties at the beginning to make a balance in between professional work planning, research and learning activities and not to forget personal life but finally it was a motivated project. The learning outcomes was gaining knowledge on food wastage prevention strategies and look for ways to be more sustainable.
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Appendices 

Appendix 1: Data analysis

	QUESTIONS
	TOTAL NUMBER OF ANSWERS OF ALL 70 PARTICIPENTS

	1.  What do you think food waste should be defined as?
 food waste?
	A
	B
	C
	D

	a. Food waste is food that is
 discarded or lost uneaten
	94
	 
	 
	 

	b. Food waste can be defined as a wastage of money, time and energy
	 
	81
	 
	 

	c. Low occupation
	 
	 
	11
	 

	d. Not enough food for consumption
	 
	 
	 
	22

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	208
	45%
	39%
	5%
	11%

	2.    When do you handle food waste daily? 
	 
	 
	 
	 

	a.    During breakfast, lunch and dinner service
	33
	 
	 
	 

	b.    During cooking process and M.E. P
	 
	44
	 
	 

	c. I do not see it daily
	 
	 
	13
	 

	d. Only during high occupancy
	 
	 
	 
	1

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	91
	36%
	48%
	14%
	1%

	3.    Roughly how much food waste do you estimate LUX* Grand Gaube generates daily?
	 
	 
	 
	 

	a.    Between 10 kg-15 kg
	20
	 
	 
	 

	b.    Between 25 kg -50 kg
	 
	16
	 
	 

	c.    Between 50 kg -100 kg
	 
	 
	29
	 

	d.    Between 100 kg-200 kg
	 
	 
	 
	16

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	81
	25%
	20%
	36%
	20%

	4.    What are the actual causes of food waste at LUX* Grand Gaube?
	 
	 
	 
	 

	a.    Not enough awareness and training to minimize wastage
	26
	 
	 
	 

	b. Bad working habits
	 
	41
	 
	 

	c.    Too much choices in the food selection
	 
	 
	20
	 

	d.     Losses due to spoilage
	 
	 
	 
	5

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	92
	28%
	45%
	22%
	5%

	5.    When does the food go to waste?
	 
	 
	 
	 

	a. During preparation in the kitchen
	26
	 
	 
	 

	b.    When it is not recycled
	 
	40
	 
	 

	c.    When you finish your meal, you still have uneaten food in your plate
	 
	 
	43
	 

	d.    When we offer too many protein-based foods
	 
	 
	 
	1

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	110
	24%
	36%
	39%
	1%

	6.    What are the repercussions when food is wasted?
	 
	 
	 
	 

	a. Food cost increased
	55
	 
	 
	 

	b. Negative impact on our environment
	 
	52
	 
	 

	c. Possible chance of food poisoning
	 
	 
	6
	 

	d. Less money available for new purchases
	 
	 
	 
	23

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	136
	40%
	38%
	4%
	17%

	7.    What are the possible strategies for reducing food waste?
	 
	 
	 
	 

	a.    Better communication and change of mindset
	42
	 
	 
	 

	b.    Closed supervision during production
	 
	44
	 
	 

	c.    Minimum choices of food selection on the buffets
	 
	 
	13
	 

	d.    Increased stocks in the store.
	 
	 
	 
	0

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	99
	42%
	44%
	13%
	0%

	8.    How would you overcome food wastage?
	 
	 
	 
	 

	a. Lead by example
	35
	 
	 
	 

	b. Be creative with leftovers
	 
	25
	 
	 

	c. Posting posters and flyers for awareness
	 
	 
	34
	 

	d. Reducing stocks in the kitchen
	 
	 
	 
	37

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	131
	27%
	19%
	26%
	28%

	9.   Which methods would you recommend to reduce food waste?
	 
	 
	 
	 

	a. Redistribution of unsold food to non-government organization
	39
	 
	 
	 

	b. Recycling and composting
	 
	40
	 
	 

	c. Use smaller dinner plate sizes for significantly better portion control
	 
	 
	48
	 

	d. Reduce live stations on buffet
	 
	 
	 
	6

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	133
	29%
	30%
	36%
	5%

	10.    Who should be directly engaged in reducing food waste?
	 
	 
	 
	 

	a.    Only chefs 
	8
	 
	 
	 

	All hotel employees and guests
	 
	61
	 
	 

	c. Only Head of Departments
	 
	 
	0
	 

	d. Only chefs and Stewarding
	 
	 
	 
	5

	Total Responses
	Percentage a
	Percentage b
	Percentage c
	Percentage d

	74
	11%
	82%
	0%
	7%



Table 5: Data Analysis




















Appendix 2: Survey on food waste at LUX* Grand Gaube Hotel

Dear Team Members,
I invite you to take part of this questionnaire regarding food waste at LUX* Grand Gaube Hotel.
Please take 8-10 minutes to answer all the questions.
The results of the survey will be treated anonymously.

Please circle the response/s you think are most applicable.
You can choose more than 1 response.
1. What do you think food waste should be defined as?
a. Food waste is food that is discarded or lost uneaten
b. Food waste can be defined as a wastage of money, time and energy
c. Low occupation
d. Not enough food for consumption

2. When do you handle food waste daily? 
a. During breakfast, lunch and dinner service
b. During cooking process and M.E.P
c. I do not see it daily
d. Only during high occupancy

3. Roughly how much food waste do you estimate that LUX* Grand Gaube generates daily?
a. Between 10 kg-15 kg
b. Between 25 kg -50 kg
c. Between 50 kg -100 kg
d. Between 100 kg-200 kg

4. What are the actual causes of food waste at LUX* Grand Gaube?
a. Not enough awareness and training to minimize wastage
b. Bad working habits
c. Too much choice in the food selection
d. Losses due to spoilage

5. When does the food go to waste?
a. During preparation of food in the kitchen
b. When it is not recycled
c. When you finish your meal, you still have uneaten food in your plate
d. When we offer too many protein-based foods.
6. What are the repercussions when food is wasted?
a. Food cost increase
b. Negative impact on our environment
c. Possible chance of food poisoning
d. Less money available for new purchase

7. What are the possible strategies for reducing food waste?
a. Better communication and change of mindset
b. Closed supervision during production
c. Minimum choices of food selection on the buffets
d. Increased stocks in the store.

8. How would you overcome food wastage?
a. Lead by example
b. Be creative with leftovers.
c. Posting posters and flyers for awareness
d. Reducing stock in the kitchen

9. Which methods would you recommend to reduce food waste?
a. Redistribution of unsold food to non-government organization
b. Recycling and composting
c. Use smaller dinner plate sizes for significantly better portion control
d. Reduce live stations on buffet

10. Who should be directly engaged in reducing food waste?
a. Only chefs 
b. All hotel employees and guests
c. Only Head of Departments
d. Only chefs and Stewarding

Thank you for your participation!



what do you think food waste should be defined as?

what do you think about food waste?	[PERCENTAGE]
5%
[PERCENTAGE]

Food waste is food that is discarded or lost uneaten	Food waste can be defined as a wastage of money, time and energy	Low occupation	Not enough food for consumption	0.45	0.38	5.1999999999999998E-2	0.105	


What are the actual causes of food waste at LUX* Grand Gaube?	
Not enough awarness and training to minimize food waste	Bad working habits	Too much choices in the food selection	Losses due to spoilage	0.28000000000000003	0.45	0.22	0.05	
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