Stop working
for the rubbish bin.

Nobody should afford that.

overproduction
in
restaurants

1 litre of
food waste
costs an
average of

1,3 2€

billion
tonnes

(along the
value chain)

of edible
food is

thrown away
according to FAO

That's about

45
million

truckloads

FAO: Food and Agriculture Organization of the United Nations

There are other ways.
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how food waste can be avoided.

to avoid
waste
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of guests
would prefer
smaller portions of guests
and second would take
helpings less food at
a buffet

Reconsider
your

kitchen
environment

Sustainable

and local:
Organic and healthy
balanced food
are more than
just a trend

Want to know more?
Get in touch with us:
hotels(@rational-online.com
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