Ideas for reducing food waste at school
Improving the dining experience: 

· Limit canteen noise through the installation of acoustically absorbent mobiles or tiles

· Stagger lunchtimes to allow more time for eating

· Create an atmosphere more like a family shared meal, for example by having mixed age ranges on tables, encouraging older children to act as servers for their table and encouraging adults to eat with pupils;

· Have ‘slow food days’ when there are no clubs or rehearsals to rush off to, with a focus on eating slowly and enjoying the meal;

· Avoid disposable cutlery and plates as this can lead to an assumption that food is also disposable;

· Let pupils choose the background music for the canteen;

· Develop a ‘café’ style to canteens, logos designed by pupils, smaller chairs, plants and cosy corners.


Increasing awareness of food waste at school:
· Involve children in food growing 

· Have your eco team raise awareness by doing a presentation while children eat

· Have the children involved in weighing and monitoring food waste

· Fill bags with paper and card to the equivalent weight of food waste and put it in the lunch hall to show children how much they wasted. 

· Celebrate food through themed food days, involving parents and producing recipe books to take home;




Reducing leftovers:
· Grade portion sizes according to age

· Offer the opportunity for pupils to choose meal options in advance, e.g. children choose at registration and are given colour co-ordinated wristbands to identify meal choice.

· ‘Bin police’ checking that children don’t throw away food that can be eaten 

· Incentives for eating up food – stickers, prize draws.  

· Fruity Fridays – use up leftover fruit from the week for smoothies 

· Create a tuck shop run by pupils to ‘sell’ leftover fruit to widen its appeal to pupils.
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Reducing food waste in other areas of the school

· Food waste caddies in classrooms and staffroom  for fruit skins etc from snacks;

· Compost monitors for each room;





