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ÅThe Chef is very conscious of preventing wasted food
ÅHe orders everything fresh and as needed to avoid excess and waste

ÅHe always tries to reuse food into new recipes

ÅDuring large conferences extra food will be donated to local mission

ÅNotice all the durables/resuables today with some compostables

About This Hotelé.



ÅOnly 10% of extra food is rescued for those in need. Maybe moreé

ÅOnly 5% of the country composts.

ÅWhere compost exists there is still a lot of food going to landfill.

ÅWe are wasting over 1/2 of all produce & almost 1/2 of all food!

Sources: EPA, NRDC
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Benefits of Prevention



Visible costs

Invisible costs

The Cost of Wasted Food
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25% of Fresh Water

and

Are wasted on food we never eat.

7% of Emissions



1 in 6 Americans
are food insecure?

Yet 40% of food
is wasted?


