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This study addresses the challenge of ineffective management of restaurant food waste, which 

remains a global issue. As such, it investigates strategies for mitigating food waste in hotel 

restaurants. It is crucial for food service industries to be well-informed about food recovery 

methods and ways to repurpose food waste. Despite the global importance of this topic and the 

various studies that have been conducted, restaurant food waste mitigation remains under-

researched. Therefore, this paper aims to contribute to the literature by exploring and critically 

analysing the issue of food waste in restaurants and outlining strategies for mitigation from the 

perspective of hospitality industry management. The study employed a qualitative research 

method for data collection and analysis. Interviews were conducted at a hotel restaurant in 

Gauteng. The objectives of the study are to determine how food waste is measured, explore how 

management repurposes food waste, and analyse management strategies for mitigating food 

waste. To achieve these objectives, primary data collection was used to gather detailed 

information about hotel management’s experiences with food waste. The study identified the 

causes of food waste and its effects in restaurants. Restaurant managers emphasized effective 

strategies that could be applied in other establishments as well. 
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Introduction 

Food waste is a global challenge that impacts society, the economy, and the environment (Harish et al., 2021). According to 

the Food and Agriculture Organization (2013), one-third of food wasted globally is intended for human consumption. Vizzoto 

et al. (2021) highlight that in developed countries, the consumption stage of the food chain is a major contributor to waste. In 

the food service sector, consumers are responsible for one-quarter of the waste, emphasizing the sector's critical role in 

developing strategies to reduce food waste (ReFED, 2018). While previous studies have examined various aspects of food 

waste, such as restaurant food waste management innovations (Martin-Rios et al., 2018), consumer behaviors (Van Geffen et 

al., 2020), serving styles (Filimonau et al., 2020), and guest food waste attitudes (Okumus et al., 2020), limited research has 

focused specifically on food waste mitigation strategies in hotel restaurants (Principato et al., 2018). Failing to communicate 

the problem of food waste through effective prevention and mitigation measures will prevent the hospitality industry's striving 

towards sustainability, leading to substantial waste generation (Betz et al., 2015). Food wastage is a problematic sustainability 

challenge under public debate, with stakeholders discussing terms of its meaning, causes, and solutions (Filimonau & Sulyok, 

2021). Environmental health is an important pillar in tourism sustainability (Crotts et al., 2022). Food waste crucially 

contributes to climate change by emitting methane, a dangerous greenhouse gas, into the atmosphere through decomposition 

in landfills (Sucheran & Olanrewaju, 2021). Therefore, this paper aims to contribute to the literature by exploring food waste 

in restaurant settings and outlining strategies for its mitigation from the perspective of hospitality industry managers. The study 

objectives were to explore how management repurposes food waste and to analyse management strategies for food waste 

mitigation. 

 

Literature review 

The hospitality and tourism industries are among the largest contributors to the South African economy (Sucheran, 2021; Taal, 

2021). The industry of hospitality consists of tourism, food and beverage establishments, and accommodation. Within the 

hospitality industry, restaurants are the largest subsector, growing rapidly and providing 7.6% of total job employment, which 

amounts to 45,000 jobs (Taal, 2012). Although an important economic contributor, the hospitality sector remains with 

substantial food wastage, making up considerable hotel waste (Kasavan et al., 2022). In this context, a literature review has 

been conducted to gain an understanding of food waste mitigation strategies in hotel restaurants to minimise food waste. This 

research aims to contribute to literature by exploring managerial recommendations on repurposing food waste and analysing 

management strategies on food waste mitigation. 

 

Food waste major trends in restaurants 

The hospitality industry often generates excess food due to changes in demand in the food preparation stage (Boschini et al., 

2020). Despite using different demand forecasting methods, which include direct and technology-driven predictions, accurately 

forecasting guest numbers remains a crucial challenge (Pirani & Arafat, 2016). Food service providers frequently produce more 

food than required to avoid turning customers away because of food shortages (McAdams et al., 2019). Additionally, guests 

may leave food unconsumed when offered a buffet, which is often a decision implemented by foodservice operators to improve 
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customer satisfaction (Filimonau et al., 2022). Food waste happens during processes like fat trimming, over-preparing food, 

removing the skin and bones from meat and poultry, and increasing portion sizes to meet consumer demand (Okumus, 2019). 

Another major trend mentioned by Dougherty (2023), highlights that incorrect storage and failure to follow the food safety 

laws can lead to food deterioration, rendering it potentially hazardous and unfit for human consumption. Eating rotten food 

presents significant health risks to customers, including foodborne illnesses. To mitigate this type of food waste, prioritising 

correct storing techniques is important, which include controlling temperatures, adhering to expiry dates and training staff 

regularly about safety protocols (Dougherty, 2023). Functional inventory management is also important, with restaurants 

recommended to conduct daily inventory checks to ensure adequate stock and understand usage patterns (Bharucha, 2018). 

This involves daily checks for perishable food items like dairy and poultry products and weekly checks for non-perishable food 

items like grains and sauces. Inadequate stock management can impact storage. For instance, the first in, first out (FIFO) 

approach, commonly used in the foodservice sector to minimise spoilage, is not always effectively implemented (Charlebois et 

al., 2015). 

 

Major gaps found in restaurant food waste 

Plate waste is a result of unfinished meals, which is attributed to the actions of consumers (Tomaszewska et al., 2021). For 

instance, guests could place an order of excessive food to demonstrate generosity, particularly at social events (Filimonau et 

al., 2020). Additionally, guests could their have high standards for food appearance and taste, leading them to reject meals that 

fail to meet their expectations (von Massow & McAdams, 2015). However, waste from plates can be attributed to management 

choices and guidelines, such as excessive portion sizes, which are determined by food service providers (Betz et al., 2015). 

Furthermore, Filimonau & Sulyok (2021) states that, consumers have the right to reject poorly cooked meals, and this waste 

should not be the only factor attributed to consumer behaviour.  More gaps include poor training in trimming and plating among 

junior chefs’ resulting in cooking mistakes and food waste, while experienced chefs' nonchalant attitude towards waste worsens 

the situation (Goh & Jie, 2019). Experienced chefs repeatedly fail to recognise food waste as a major problem, instead seeing 

it as an inherent part of operations (Iomaire et al., 2023). This leads to avoidable cooking errors such undercooking or 

overcooking, resulting in plate waste, which can be attributed to staff shortages, technical issues, or chefs being too busy 

(Filimonau et al., 2022). Furthermore, chefs are hesitant to adopt waste-reducing practices, fearing it may affect customer 

satisfaction (De Visser-Amundson, 2021).  

 

Waste tracking methods 

To effectively reduce food waste, restaurant managers ought to initially pinpoint the specific places where they operate their 

business where food waste occurs most frequently, identify the underlying causes, and then regularly implement targeted 

interventions to minimise waste in those areas (Filimonau & de Coteau, 2019). Various methods are employed to measure food 

waste, including direct methods for specific measurements and indirect methods for broader estimates (Hanks et al., 2014). 

However, the differing approaches make it difficult to compare and quantify food waste volumes (van der Werf & Gilliland, 

2017). The most commonly used technique is direct weighing, a quantitative approach that involves weighing and analysing 

the composition of wasted food (Parfitt et al., 2017). This method utilises specialised equipment to accurately measure waste 

for specific food items (Hanson et al., 2016). Although it requires significant resources and space—limiting the scope of other 

observations—it remains the preferred method for food service measurements (Clowes et al., 2018). For instance, in 2015, 

Wang, Liu, and their colleagues conducted field surveys using direct weighing to assess restaurant food waste in China, 

capturing both the quantity and patterns of waste. Waste audits enable restaurants to conduct a thorough examination to identify 

the underlying causes, categories, and amounts of wasted food generated. This analysis empowers restaurants to take targeted 

actions to address waste efficiently (Mettler, 2023). By assessing food waste, restaurants can pinpoint specific areas where 

waste is most prevalent, whether during food preparation in the kitchen, from unfinished meals in the dining area, or due to 

expired ingredients in storage. Understanding the sources of food waste allows restaurants to implement strategies to minimise 

waste and reduce costs (Mettler, 2023). The waste tracking sheet, developed by WRAP (2015) specifically for the UK food 

service industry, was adapted for auditing food waste to meet the needs of food service operators. According to WRAP (2015), 

food service operators should document the quantities of wasted food generated within their establishments over a minimum 

of three typical business days to gain a representative understanding of their food waste patterns. Additionally, digital 

photography provides another method for assessing consumed versus wasted food at any given time. This approach involves 

capturing images that can be reviewed for consistency and reliability by multiple judges (Smith & Cunningham-Sabo, 2013). 

Additionally, visual estimation—a technique that requires trained observers—is another method for measuring waste. Although 

this method involves less time and space, it is considered reliable and effective (Hanks et al., 2014; Martins et al., 2014).  

 

Possible solutions of food waste management 

Firstly, inaccurate demand forecasting has most potential to reduce food waste because it avoids overproduction of meals and 

oversupply of food, which reduces the probability that it will spoil (Filimonau et al., 2019). Considering the factors of 

consuming food at restaurants, accurate demand forecasting is the most efficient mitigation strategy, but it is also challenging 

to implement (Hu et al., 2004). When it comes to company policy, managers who commit to lowering down on food waste 

during preparation and storage are more probably to set aside a sizeable portion of funds for investments in advanced models 

for forecasting (Filimonau & de Coteau 2019). Creating strong relationships with suppliers can be important to restaurants' 

efforts to reduce food waste because restaurant managers may be able to place the proper food orders only if and when not it's 
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really necessary (Derqui et al., 2016). Secondly, managers ought to keep a close eye on "use by" dates on their food items and 

label the food with the shortest shelf life so that they are used first to reduce food wastage (Filimonau et al., 2020). Although 

some restaurants only conduct daily stock checks for food likely to expire such as dairy products and products related to poultry, 

and weekly stock take for other supplies such as grains sauces, the majority of restaurants conduct inventory checks every day 

to stock up on necessary materials and gain information about the food items being used (Bharucha, 2018). Restaurant managers 

have to monitor the actions of all employees involved in the product procurement process. This is because proper product shelf-

life conservation requires careful storage (example, proper refrigeration temperature adjustment), and accurate inventory 

management and placing an order based on previous wasted food records (WRAP, 2015). Food waste will result from 

noncompliance with food safety laws because of contamination, particularly if it comes to perishable items (Parfitt et al., 2010). 

Thirdly, given that menu design is an important task in reducing food wastage, restaurant management has made it clear that 

they regularly redesign their menus in order to make better use of the leftover ingredients (Okumus et al., 2020). According to 

previous studies, menu planning is by 50% of restaurants as a crucial first step in reducing food wastage (Wu & Teng, 2022). 

In the process of food production, chains of food service outlets, a lack improper menu planning skills and an abundance of 

menu options which are the main drivers of food wastage (Okumus et al., 2020). However, it seems that independent restaurants 

with greater latitude and the ability to redesign their menus are the most suitable candidates for such techniques (Filimonau & 

Krivcova, 2017). Portion size significantly contributes to food waste during serving and consumption stages (Benton, 2015). 

Fourthly, repurposing the excess food items and redistributing the extra meals is necessary to avoid food waste (Betz 

et al., 2015). There are multiple ways in whereby restaurateurs could accomplish this, including staff meals that might be 

offered with any leftover food (Filimonau et al., 2019). While adhering to food and health safety regulations, chefs could 

repurpose food items from served dishes in the preparation stage to create brand-new, creative recipes. For instance, fruits and 

vegetables that are spoiled can be juiced for beverages and sauces, or use leftovers to make soups, broths, gravies, and sauces. 

They could focus on pre-service preparation according to the popularity of the meal and use a few ingredients or goods that 

might not be required throughout the service period (Principato et al., 2021). Carrillo et al. (2021) emphasised that chefs must 

be trained to utilise leftover ingredients to cut down on kitchen food waste. This highlights how important it is for chefs to have 

creative cooking abilities. The fifth solution includes employee education in the domains of food production and service to 

effectively manage food wastage is a valuable strategy (Gossling et al., 2011). By providing training and fostering a culture 

that values food, staff can play an active role in reducing waste within restaurants (Shapiro, 2023). Foodservice businesses can 

use policies and standardised procedures to instruct and teach staff. Additionally, they can put policies in place to avoid food 

spoilage, control and separate food waste, and encourage staff members to offer ideas that lower expenses and waste (Benton, 

2015). Offering incentives, such as recognition and reward programs, can motivate staff to engage in food waste reduction 

efforts (Silva  & Florêncio de Almeida, 2024). To create lasting changes, it is essential to reduce food waste, hotels' restaurants 

and foodservice establishments should implement sustainable production and consumption methods (Papargyropoulou et al., 

2014). Farmers can use food that is unfit for human consumption as animal feed or recycle it through commercial composting 

(Immanuel et al., 2013). Organic and inorganic waste should be collected separately for different purposes, and some food may 

be redistributed through charity programs. Additionally, restaurants can establish standard operating procedures for employees 

to follow (Chu & Hsu, 1999). 

 

Methodology 

The study collected and analysed data using a case study qualitative research approach (Yin, 1989). This method was selected 

for the study because it made it possible to thoroughly examine people's actual emotions and life experiences by examining 

social events, which differs from the quantitative approach (Gair, 2012; Heikkila, 2016).  The study employed an explanatory 

approach, as the topic required a thorough exploration (Pollock, 2020) and the issue of food waste in the foodservice sector is 

often poorly understood (Wang et al., 2017). The qualitative approach was well-suited to the study’s focus on the global societal 

issue of food waste in restaurants, particularly by gathering insights from hotel restaurant managers whose experiences are 

crucial for effective mitigation (Martin-Rios et al., 2018). A sampling procedure was employed where the researcher selected 

a specific group of participants to represent the larger population (Ogula, 2005).  This study used a purposive sampling method, 

a non-probability technique that targets participants with specific knowledge about the topic (Frost, 2024). Participants were 

selected from hotel restaurant management, given their expertise in the study area (Filimonau et al., 2024). Restaurant and 

kitchen managers were identified as suitable sample as previous research has shown that restaurant managers significantly 

influence food waste in their establishments (Filimonau et al., 2019). The researcher identified and approached a restaurant 

located within a hotel in Rosebank and selected 10 participants on-site, comprising: Hotel manager, executive head chef, hot 

kitchen chef de partie, cold kitchen chef de partie, pastry chef de partie, kitchen scullery manager, food and beverage manager, 

human resource manager, stores manager, waste manager. This sample size was selected to increase the analytical power of the  

research project. The recruitment criteria for participating hotel restaurant managers were as follows:  

 

• The current management team had to be willing to discuss their food waste mitigation strategies. 

• Participants were required to provide access to background data, such as company policies regarding food waste 

(Filimonau et al., 2020). 

• Managers needed to be available for interviews and consent to the interviews being recorded for data analysis and 

interpretation. 
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To achieve the study's objectives, primary data collection was employed to gather detailed information on hotel management’s 

experiences with food waste (Robinson et al., 2014). Structured interviews were used to generate data, consisting of pre-

planned, logical questions (Pollock, 2020). One-on-one interviews were conducted with managers from the food and beverage, 

human resources, stores, and waste departments. To ensure content validity, the interview schedule was adapted and 

restructured based on previous research (Okumus et al., 2020). The interview questions were meticulously crafted to delve into 

managerial perspectives and experiences with food waste mitigation strategies. The interviews were conducted at a hotel 

restaurant in July 2024. Ten interviews, each lasting 5-10 minutes, were recorded and fully transcribed using ATLAS.ti, a 

software analysing tool for qualitative data. 

 

Results and discussion 

The results that came across within the study were sub-categorised into two themes. These themes were primarily the results 

based on the contributions of all the participants involved from the networking views that were generated from the codes that 

were transcribed from the different interviews. The two major themes that were of key significance looked at management 

strategies, mitigation strategies. As seen in the table below, the themes are categorised and coded.  

 
Table 1: Coding structure with themes 

Themes Codes 

Mitigation Strategies Forecasting 

Redesign menu 

Portion Control 

Staff training 

Storage and inventory management 

Management Strategies Repurpose leftovers 

Staff meals 

Waste into compost 

Waste tracking systems 

Source: Authors’ 

 

The Table illustrates practical mitigation strategies aimed at preventing food waste from reoccurring.  Forecasting, menu 

redesign, portion control, staff training and appropriate storage and inventory management are just a few of these strategies. 

Management has also designed plans to manage and utilise waste that has already been produced. These practices are things 

like repurposing leftovers, supplying staff with meals, turning compost into waste, and monitoring waste via systems. These 

are all reactive strategies, which seek to mitigate the effects of waste. The growing results are further below now: 

 

Management strategies 

The findings indicate that one of the restaurant’s strategies for managing food waste includes repurposing leftovers to create 

new dishes. They also provide unconsumed food to staff as meals. Meat bones and fruit and vegetable peels make up the 

majority of the garbage. Preventing food waste requires redistributing surplus meals and repurposing excess food (Betz et al., 

2015). Providing additional food to employees as staff dinners is the most popular way to reduce food waste, according to a 

study by Sakaguchi et al. (2018) that involved a group of restaurant managers. Given that it is typically more common in fast-

casual restaurants with higher dish turnover, the practice of repurposing ingredients in full-service restaurants is remarkable 

(Filimonau et al., 2019). Participants reported using vegetable scraps to make sauces, soups, and stocks; fruit peels for jam and 

smoothies; and meat scraps, such as bones and fat, for stock. Additionally, meat with excess fat is trimmed and used in dishes 

like beef stroganoff. Using these waste materials demonstrates the restaurant’s commitment to maximizing ingredient utilisation 

and minimizing waste. One participant mentioned that: ‘‘So maybe like there's veggies leftover or there's old like veggie 

expired, like old stock that you need to use up so that it doesn't affect our food cost. Then we'd make like a vegetable soup, or 

we'd have like something called a meal of the day, like a special called like maybe fish of the day. And then every day we create 

a new dish for the dinner time service.’’  

This innovative use of ingredients reflects a strategic approach to minimizing food waste through creativity in the 

kitchen. Additionally, the restaurant effectively manages its waste by converting it into compost. This is achieved by 

segregating waste into different components, with perishable and non-perishable items separated into bokashi bins. The results 

reveal that recyclable materials are sorted for potential sale or used in composting, while non-recyclable waste is disposed of 

conventionally. This process helps reduce environmental impact, minimise landfill contributions, and promote sustainability in 

food waste management (WRAP,2017). A key element of the restaurant's waste management plan is the separate collection 

and recycling of food waste (Filimonau & de Coteau, 2019). The primary task in this process is sorting food waste into dry and 

wet categories. By participating in the recycling of food waste, these efforts enhance the restaurant's reputation and image, 

while also promoting a positive corporate identity (Thyberg & Tonjes, 2016). A participant stated: “So, we haven't put anything 

into place as such for managing waste other than bokashi or separation of waste kind of things like that kind of thing. But it's 

very interesting with bokashi because I did quite a lot of gardens, I had my own where I experimented quite a lot with it, and if 

you actually bokashi the same vegetable in the bokashi in different bins and then use that bokashi to fertilise the same vegetable, 

you see the incredible results that you get. It's incredible.” 

 

Mitigation strategies 

Practical methods for cutting down on food waste in the restaurant sector involve precise forecasting to prevent overproduction. 

Research indicates that using advanced forecasting models, instead of relying solely on managerial estimates, can significantly 
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decrease food waste (Filimonau et al., 2019a). This is especially important when catering for large parties and events, as 

reconfirming guest numbers can help avoid over-cooking and subsequent waste (Papargyropoulou et al., 2019). Restaurants 

can also tailor their food preparation based on anticipated occupancy levels and sales forecasts to minimise over-catering and 

redundant production. Additionally, daily departmental briefings can facilitate effective planning, leading to more efficient 

kitchen and restaurant operations (Hu et al., 2004). Accurate demand forecasting is recognised as the most effective strategy 

for tackling the factors that influence food consumption in restaurants, although there are challenges in its implementation (Hu 

et al., 2004). Despite these challenges, this technique is commonly utilised throughout the industry (Lasek et al., 2016). One 

participant underscored that “On certain items, so the kitchens also trained hard to prep and they prep must be based on 

occupancy and forecasting of what, uh, trade we're going to be doing and the same applies in the restaurant. We don't want to 

over cater so we also ensure that the planning proper planning is done and that and that leads back to the daily briefings that 

we have within the department” According to Gustavsson et al., (2011), it is important to track the types and quantities of food 

that was discarded while cooking. By doing so, establishments can identify which items are being wasted and make necessary 

adjustments to their cooking processes to minimise food waste. WRAP (2015) suggests that food service managers document 

the quantities of wasted food generated over a minimum of three typical business days to gain a representative understanding 

of their waste patterns. Interviews with food service managers indicate that while they track and manage their food waste, they 

typically do so every month, as exemplified by the following quote: “So again, it's just those goals that we have in terms of 

food very specifically, it's very important for us to make sure that food waste is controlled and tracked. And we do this, the 

chefs do it with any food waste that is not for consumption that's thrown away, gets tracked, it gets weighed. It's logged and on 

shifts food tracker and this gets recorded monthly, and we have to then submit it to head office and then it's also track with 

other hotels and to also see where we are and how we can help one another to do better.”  One participant mentioned that they 

measure their food waste using a scale. They track and record the weight of wasted food as part of their food waste management 

strategies. This data helps them calculate the total cost of waste. They then transfer the wasted food to a designated recycling 

company for environmentally responsible disposal. According to WRAP (2015) not having effective waste tracking and 

measuring systems prevents kitchens from understanding their actual food waste patterns. Therefore, it would be beneficial for 

restaurants to implement waste tracing systems to track the waste they produce on a daily, monthly, and yearly basis. To support, 

a participant added: “The wasted food is weighed on the scale and then we return down so that we know at the end of the month 

cost of the wastage we have and then we give then to a company that we give and then the company is going to recycle that 

food.” 

One important factor in lowering food waste is menu design, encouraging restaurant management to frequently 

update their menus to better utilise leftover ingredients (Okumus et al., 2020). Effective menu planning can also help implement 

portion control by giving customers more variable portion sizes and maximising the usage of seasonal items (Gössling et al., 

2011; Kallbekken & Saelen, 2013). Additionally, streamlining the menu may be necessary, especially if certain items are 

unpopular and contribute significantly to waste (Papargyropoulou et al., 2016). For example, ordering too many raw ingredients 

can be avoided with a more condensed menu (Martin-Rios et al., 2018). Okumus et al. (2020) point out that while this strategy 

can be effective, care should be taken, particularly in full-service restaurants that rely on extensive menus to stand out in the 

market. It may be more practical to design menus that allow for the repurposing of leftover ingredients in other dishes. The 

restaurants examined also reported adjusting portion sizes to reduce the waste left on customers' plates. Price reductions 

combined with smaller portion sizes can help decrease food waste (Juvan et al., 2018) and encourage healthier choices (Wansink 

& van Ittersum, 2013). However, offering smaller amounts may lead to consumer dissatisfaction and negatively impact 

customer loyalty, so this approach should be implemented carefully (Filimonau et al., 2020). A participant highlighted: “So, 

one of the things that I do with my menus for example is I cross pollinate dishes. OK. So, if I'm using an ingredient in one of 

my lunch menus, that same ingredient will be used on a dinner menu and most likely in a breakfast menu as well kind of thing. 

So, one ingredient is going across instead of having a list of ingredients that apply only to the lunch menu, a list of ingredients 

that apply only to the dinner menu, and then a list of ingredients that apply only to.” The participants shared that they provide 

regular training at their respective restaurants to ensure optimal food waste management. They conduct regular training sessions 

for chefs every three months to reinforce key practices, such as following the FIFO inventory system, to minimise waste and 

maintain high standards. Chen and Chen (2018) emphasise that educating and training hospitality employees is essential for 

minimising food waste in operations. Furthermore, training sessions that clearly explain the program and promote staff and 

management commitment should be integral to food waste reduction initiatives (Strotmann et al., 2017). Staff should also 

receive training on cutting and trimming food, as well as effectively repurposing excess food instead of throwing it away, based 

on the causes of wastage. Augmenting these views, a participant underscored that: “We provide training with like the staff 

members, every three months. We do train again just to make sure and also to minimise and we make sure that they follow 

FIFO accordingly.” 

The participating restaurants revealed that they have implemented an inventory management system to prevent or at 

least reduce food waste. This method involves following the FIFO (First In, First Out) inventory management approach. To 

ensure compliance with FIFO, they have established comprehensive receiving and storage procedures. Upon receiving new 

stock, all items are dated and stored in fridges according to their dates. Staff members are trained to issue items based on FIFO, 

and store managers conduct regular checks to ensure that these procedures are being followed. Additionally, regular stock-

taking is carried out to determine the ordering needs, taking into account upcoming events and existing inventory levels. A 

quote from Sucheran & Olanrewaju  (2021:64) emphasising more on inventory management “The correct storage of food 

suggests that food stock is stored at the right temperatures and in the right areas to make sure that it lasts up to its maximum 
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time. The application of the first-in-first-out method will ensure that the food purchased first would be used first and this would 

prevent restaurants from keeping old stock. Deliveries must be checked upon arrival, before storage. Sometimes, items will be 

different to what was ordered and it is best to exchange this instead of wasting it “Orders are placed only when necessary to 

avoid overstocking and ensure just-in-time delivery of important items. According to a study by Bharucha (2018), most 

restaurants conduct daily inventory checks to restock necessary materials and gain an understanding of which items are being 

used. Some establishments only conduct daily inventory for perishable items such as dairy products and poultry, while they 

conduct weekly inventory checks for other materials like grains and sauces (Bharucha, 2018). A shown by the quote “A person 

is not allowed to use the stock or received today while there’s stock received yesterday then the third one when we have to 

order our stock we check the level of the stock and the stores, we can't order the stock while we still have enough stock we only 

order when there's need to order the stock, we check the we checked our events, what events were having in the week so that 

we ordered the necessary stock not more than that.” In summary, this examination highlights the significance of tackling food 

waste within the restaurant sector. The primary factors leading to food waste—such as overproduction, inadequate inventory 

management, and untrained or careless employees—can lead to considerable financial losses and health hazards. Nonetheless, 

by utilising effective methods like precise forecasting, reimagining menus, managing portion sizes, training employees, and 

enhancing storage techniques, restaurants can significantly minimise food waste. 

 

Conclusion 

This study examined food waste reduction strategies employed by restaurants in Gauteng. The findings reveal that key strategies 

include repurposing leftover ingredients, providing meals to staff, and recycling waste through composting. It also identifies 

the main causes of food waste and their impact on restaurant operations. Like any study, this research has its limitations. Some 

respondents struggled to express themselves clearly due to language barriers. Additionally, due to time constraints and work 

obligations, interviews were conducted over just three days, which limited participants' ability to elaborate on their observations 

and the strategies they had implemented. Additionally, this research concentrates exclusively on hotel restaurants in Gauteng; 

hence, the results may not be directly relevant to other areas in South Africa or to various nations, considering the disparities 

in regulations, cultural standards, and industry practices. However, the study showed that food waste results in significant 

financial losses and reducing it can save restaurants a substantial amount of money. This underscores the need for sustainable 

practices to minimize waste and mitigate health risks, such as food poisoning. Furthermore, the research demonstrates that 

accurate forecasting and effective inventory management are crucial for reducing food waste. Implementing forecasting 

techniques and systems like the First In, First Out (FIFO) method helps ensure that food production aligns with demand, thereby 

minimizing overproduction and waste. The study also emphasizes the importance of staff training and involvement in waste 

reduction. Proper training on food preparation and waste management can help decrease avoidable waste and prevent the 

financial costs associated with food waste in restaurants. 
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