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Get your staff to lead the way 
on food waste reduction

Plate Waste Prep Waste Kitchen Waste

This led Keenan’s staff to 
become more involved in 

changing some of their 
practices.

Instead of full 
baskets of bread 
for each table...

...staff offered a 
choice of breads 
from a main tray.

“This led to a 
reduction in plate 
waste as customers 
didn’t fill up on bread 
and so ate more of 
their main meals.”

Other changes 
made by staff 
included...

Switching to salad
dressings on the side 

Giving a choice of mash 
or chips with steaks

Using smaller serving 
bowls for pastas &

chowder

Reducing the size of side 
salads 

Allowing patrons a few 
minutes to digest before 

offering more food

Initially the main change was reducing the amount 
of bread served to customers prior to meals...

The results showed the main areas of food waste were:

Keenan’s Restaurant in Tarmonbarry 
participated in a food waste 
prevention project...

For one week, they agreed to 
examine in detail, their food 
waste...

...and also record the 
number of people served 
(covers) over that time 

...with the
assistance 

of Roscommon 
County Council!

These staff-led improvements significantly 
decreased the food waste generated per cover...

...without any huge changes or investments 
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