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ood waste is a 

global issue. According to the Food 

and Agriculture Organizat ion 

(FAO)  of the United Nations (UN), 

around 1.3 billion tonnes of global 

food production is lost or wasted 

annually. That amounts to $680bn 

(£493bn) of food waste in developed 

countries and $310bn (£225bn) in 

developing countries. In Europe alone, the food wasted 

could feed 200 million people. 

The member countries of the European Union (EU) have 

committed to meeting the Sustainable Development Goals 

(SDG) laid out by the UN. This includes a target to halve 

per capita food waste at the retail and consumer level by 

Katrina Rozal explores how Winnow 
Solutions helps big catering businesses 
take ownership of their corporate social 
responsibility from the kitchen counter

2030, and decrease food losses along the food production 

and supply chains. The European Commission’s most recent 

estimates of the continent’s food waste indicate that 70% 

of EU food waste come from the household, food service 

and retail sectors, with production and processing sectors 

making up the other 30%. The EU platform on Food 

Losses and Food Waste aims to support the SDG target 

on reducing food waste by defining measures to prevent 
food waste, sharing best practice, and evaluating progress. 

In the hospitality sector, some catering services have 

turned to technology as part of their efforts to monitor and 

decrease food waste in their kitchens. 

Winnow Solutions is one company 

offering such solutions. The start-

up’s namesake cloud-based system, 

allows chefs to measure, monitor 

The European 
Commission says 

70% of the continent’s 
food waste comes 
from homes, food 
and retail sectors
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“What this 
digitised 

version of 
measurements 

allows us 
to do is to 

embed Lean 
principles 
within the 

kitchen”
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and track food waste. 

“From a sustainability point of view, food waste is 

a massive issue,” David Jackson, Winnow Solutions 

spokesperson, told QW. “If food waste was a country 

it would be the third largest emitter of greenhouse 

gasses after America and China.” 

According to the FAO, China has the largest carbon 

footprint of global food wastage, followed by the US. 

“If you think about food waste and you think about 

the impact that it has on the broader climate change 

picture, it’s significant, and the hospitality sector has 
a role to play in reducing that,” said Jackson. “We 

believe that the way to incentivise businesses to be 

more sustainable is for them to find an economic 
incentive to do so.”

Bringing kitchens into the digital age

Winnow Solutions was created in 2013 by former 

McKinsey consultant Marc Zornes and former Capco 

consultant Kevin Duffy to give chefs an analytics 

system that tracks which ingredients are wasted and 

at what cost. Zornes and Duffy felt that there was 

an opportunity for companies to improve resource 

productivity and get a financial return. 
“When you look at the food waste space there were 

very few companies working in that space, even though 

it was one of the top opportunities… For that reason, 

Marc and Kevin decided to leave both of their jobs 

in consulting to specifically address the problem of 
food waste within hospitality,” said Jackson.

The cloud-based system is installed at the back of 

the kitchen. A scale designed by Winnow Solutions 

is placed under a bin, which communicates with a 

tablet that has a preloaded menu with costs attached 

and customised to the restaurant’s resources. For 

example, when leftover lasagne is thrown into the bin, 

the scale registers the waste, and the user provides 

a reason why the dish is being thrown out, then the 

information is stored in the cloud. Chefs will then 

know the exact weight and type of food that has 

been discarded, and how much it costs. Throughout 

the day, the system harvests and aggregates all this 

data to provide a detailed report the next morning 

on all items that were wasted the previous day. The 

system ranks the waste based on cost, to give staff an 

idea of where to reduce food waste most efficiently.  
The Winnow system works most effectively in 

establishments where food is prepared in advance 

such as restaurants, cruise ships and hotels. 

“We found that in kitchens where food is prepared 

in advance, between 5% and 15% of purchased food 

is overproduced,” said Jackson. 

The system allows catering teams to streamline 

their pursuit of continual improvement through a 

set of quantified processes. “That wasn’t possible in 
the past because the data captured on waste within 

a kitchen would be unreliable… [or] not analysed 

and presented back to the team on a daily basis,” said 

Jackson. “For those two reasons, what this digitised 

version of measurements allows us to do is to embed 

Lean principles within the kitchen.” 

The London, UK-based start-up, which employs 50 

staff, has installed its cloud-based system at catering 

establishments that include food waste reduction as 

part of their corporate social responsibility. These 

businesses include the food services at the University 

of Sussex, UK, the buffet restaurant at Costa Diadema 

cruise ship, and the all-day dining buffet restaurant 

at the hotel Fairmont The Palm, Dubai, UAE. 

Lessons on campus

The University of Sussex has nine food outlets across 

its campus, including a street food truck and pop-up 

stands. Chartwells, a subsidiary of Compass Group 

UK & Ireland, provides the catering services for 

approximately 18,000 students – 3,000 of whom live 

on campus. The food provider serves about 7,000 

people on an average day. 

“Our food is produced in a central production 

kitchen, which includes a pastry section alongside 

sandwich and salad production, and hot food,” 

Amy Smith, University of Sussex Contract Director, 

told QW. “Recipes are developed both centrally 

and on site, and are included in Compass’ recipe  

management system.”

The food produced in the central kitchen is 

transported to the cafés daily. A small amount of 

food is also produced in the outlets. This set-up 

allows the service to centrally manage the quality 

of food across the campus. 

Chartwells operates with Compass accredited system 

standards: ISO 9001 (Quality management), ISO 

14001 (Environmental management), and OHSAS 

18001 (International Occupational Health and Safety 

Management). It plans to migrate to ISO 45001:2018 

(which replaced OHSAS 18001 on 12 March), within 

the three-year migration period. 

The catering provider started using Winnow 

Solutions in February 2015. One challenge was 

introducing the technology to some of its kitchen 

porters. “[It was] mainly around their worries of 

being able to use the technology, however once they’d 

given it a go, and seen how simple it is to use, their 

worries subsided,” said Smith. 

She added that because their operation is seasonal 

with term timeframes (out-of-term time periods and 

very busy conference schedules in the summer), the 

system has allowed their team to compare yearly 

seasonal reports to assess production and requirements. 

“This has meant it’s easier to introduce other 

initiatives where they may not see the impact directly, 

but they still know their actions have an influence,” 
said Smith. 

It has created a bit of competition from front of 

The cloud-based system 
harvests and aggregates 

data on food waste
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The cloud-based system is installed at the back 
of the kitchen. It has a preloaded menu with costs 
attached to the food. Throughout the day, users 
input data about leftovers thrown into the bin. The 
system then presents a detailed report the next 
morning on all items wasted the previous day

“A large 
portion of 

unnecessary 
waste in the 

hospitality 
sector is the 

result of large 
portion sizes”
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house staff (who know about the system but don’t 

actively use it) to practise other recycling behaviours, 

such as encouraging customers to use their own cups 

for coffee, she added.

The university has reduced food waste by 79% – 

that’s 11 tonnes of food and 50 tonnes of CO2  saved 

– since integrating the digital food measurement tool 

in their operations. 

Change at sea 

Costa Cruises prepares about 54 million meals a year 

across its fleet and adheres to the standards of the 
International Maritime Organisation. The Italian 

cruise company integrated Winnow Solutions within 

its 4GoodFood programme, which aims to halve 

food waste across the company’s fleet by 2020. A key 
objective was to sensitise the crew and guests about 

the value of food. 

“When people understand the value of food, they 

are more sensitive to respecting it,” said Stefania 

Lallai, Sustainability and External Relations Director 

at Costa Cruises. 

“We were very sensitive to the food losses that are 

generated mainly by the plate waste at the buffet 

area – not at the restaurants – where the behaviour 

of the guests might generate a significative impact. 
“We started a partnership with Winnow to review 

the food preparation processes because no one in the 

cruise industry has before tried to accomplish this 

kind of process in this closed system.” 

Costa Cruises added kitchen scales in galleys and 

created a centralised record that allows the mapping, 

quantification and analysis of waste at food processing 
and preparation stages. About 2,400 galley staff were 
trained on the waste reduction process. The system 

is in place in eight of its ships. Implementation in the 

whole fleet is set for September 2018.
A 2016 pilot project on board the Costa Diadema, 

the company’s flagship vessel, resulted in more than 
50% reduction in food waste in 11 months. This was 

equivalent to saving 1,189 metric tonnes of CO2, which 

equals the emissions of 231 motor vehicles in a year. 

This trial involved both guests and crew members. 

Guests were also encouraged to be mindful of 

taking only what they can finish. Lallai told QW 

that they didn’t want to make guests feel guilty or 

uncomfortable during their holiday experience, but 

to create an atmosphere where they felt like they 

were part of a journey towards food sustainability.

She added that while the company cannot reach 

the definition of zero overproduction “because it’s 
not possible on board a ship that roughly prepares 

18,000 meals per day, so zero is not possible”, they 
are donating excess food to communities in Savona 

and Civitavecchia near Rome, which are part of 

the weekly itinerary for Costa Diadema. It is done 

in a partnership with Banco Alimentare (Food Bank). 

About 16,000 portions were distributed to Italian 
communities in six months.

Facing facts

Fairmont The Palm Hotel in Dubai, UAE, has 
a team of 120 chefs that manage eight food and 

beverage outlets and a banquet space that caters up 

to 400 people. The luxury hotel chain also runs the 

Plaza hotel in New York, US, and the Savoy Hotel 
in London, UK. The Palm is certified in HACCP 
(Hazard Analysis and Critical Control Points), and 
has received an A+ rating for its health and safety 
systems from Dubai Municipality for the past two years. 

“All menus are created with the executive chef and 
executive sous-chef, and recipes and standards are 

“Recipes are 
developed 

both centrally 
and on site, 

and are 
included in 
Compass’ 

recipe 
management 

system”

The system allows teams 
to pursue continual 

improvement through a set 
of quantified processes

Fast facts on global food waste Source: Food and Agriculture Organization of the United Nations

1.3 billion tonnes  
of food produced 

for human 
consumption are  

lost or wasted 
every year.

670 million  
tonnes of food 
are wasted in 
industrialised 

countries.

Fruits and 
vegetables have 

the highest 
wastage rates  
of any food.

630 million  
tonnes of food 

are wasted 
in developing 

countries.

The food lost 

in Africa could 

feed 300 million 

people. 
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guided and approved by us as a leadership team,” Alain 

Gobeil, Executive Chef at Fairmont The Palm, told QW. 

“We do this in collaboration with the respective 

outlet chefs and help in training and guiding them 

on all menus, then we are very involved in the daily 

supervision of the product, hands-on training and 

motivating the team. All this is done with a quality focus 

in mind, a hands-on approach is what works best for 

us to achieve a high-quality product with consistency.”

The resort has reduced food waste by 40%, saved 

$150,000 (£108,675) and 65,000 meals in less than four 

months since using Winnow Solutions in April 2017. 

“These numbers remain constant and the results 

continue in the same line,” said Gobeil. “The 40% 

reduction is in our all-day dining buffet restaurant, 

not the entire hotel, so numbers can certainly grow. 

The best results with this system will be achieved in 

a busy buffet restaurant, this is where you’d normally 

have the largest waste of food. 

“When you do a busy breakfast, lunch and dinner every 

day, with a massive selection of dishes, it accumulates 

fast. When you put the magnifying glass on this, it 

helps to find ways of reducing it. The other benefit of 
using this system is that it helped create a higher level 

of consciousness in the entire team, not just the buffet 

restaurant. Other chefs have been inspired by this and 

the entire team has taken a similar approach, being 

more careful. This contagious effect then helped us to 

save more overall.” 

For Gobeil, the most challenging part of integrating 

Winnow Solutions was inputting every single recipe used 

in the outlet, breakfast, lunch and dinner buffets, in a 

specific format so Winnow 
Solutions staff could set-up 

the system before actual 

implementation. 

“The key is that the 

system showed us which 

dishes weren’t selling well, 

[and which were] being 

wasted the most on a 

regular basis. Although 

you always have an idea 

in your mind, this made 

things very clear to us,” 

said Gobeil. “Cold mezzeh 

and salads, along with 

some hot lamb dishes were 

least popular. We reduced 

some of them and changed 

recipes in others to have an 

immediate effect.”

Facing forward

Jackson, from Winnow 

Solutions, said that raising 

awareness about how 

technology can play a role in food sustainability is one 

of the company’s challenges. 

“One of the biggest challenges that we have as a 

business is to communicate the benefits, to wake the 
sector up to the opportunity that this new technology 

presents in terms of them being able to reduce their 

costs and also reduce their impact on the environment 

and so that can be something that is then adopted 

into the [Winnow] scale,” he said.

The use of a digital food management tool by 

companies such as Compass Group, Costa Cruises 

and Fairmont reflects change in the hospitality sector, 
however, more work needs to be done to reduce food 

waste in the industry.

The numbers are considerable in the UK alone. 

In Food Waste in England, a report commissioned by 

the UK House of Commons in April 2017, about 

30% of total waste generated in the hospitality sector 

came from patrons’ plates. The most common items 

thrown were chips, bread rolls and coleslaw. The 

report says that about one in six meals served in the 

country is wasted. “A large portion of unnecessary 

waste in the hospitality sector is the result of large 

portion sizes and resulting waste left of customers’ 

plates,” the report stated. 

Jackson said market leaders, like Compass Group 

and Accor (which owns Fairmont), have taken on 

the issue as an opportunity to dramatically reduce 

costs and differentiate themselves from competition. 

“I would challenge anybody working in hospitality 

and anybody working in quality within hospitality 

to do the same for their business.”■

Other 
solutions for 
food waste   
• LeanPath’s food waste 

tracker allows catering 

services to automate the 

recording and reporting of 

food losses through smart 

meters. The US-based 

company, launched in 2004, 

uses a built-in scale and 

camera that are connected to 

a touchscreen tablet where 

food operators can input 

data about food waste such 

as overproduction, expired 

ingredients and trimmings. 

The system is used by UK 

management services 

company Sodexo, and in the 

US it is used by Google cafés 

in the San Francisco Bay 

Area, and several American 

universities including the 

University of Illinois. 

• BT9’s Xsense system 

tracks the condition of 

perishable food through 

the supply chain, from 

the producer to the cargo 

transport to the distribution 

centre and the end user. 

The Israel-based company 

uses disposable wireless 

sensors to collect real-time 

data from crates and trailers. 

It monitors fluctuations in 

the temperature, humidity 

and location of the products. 

This allows companies to 

avoid waste by ensuring food 

products are transported in 

the desired environmental 

conditions from start to finish. 

The system can monitor fresh 

produce, such as ice cream, 

meat and poultry, seafood, and 

milk and dairy.

• Wakati, a solar-powered 

pop-up tent, is a low-cost, 

low-energy alternative to 

refrigerators. It uses solar 

energy, a litre of water per 

week and a small ventilator 

unit to hydrate fresh produce. 

This allows farmers in 

developing countries to store 

up to 200kg of produce on 

their farm without using an 

expensive cooling system. 

The microclimate increases 

the humidity in the tent to 

preserve the produce’s cell 

structure. The Belgium-

based organisation has 

worked with communities in 

Tanzania, Uganda and Haiti.

“All menus 
are created 

with the 
executive chef 
and executive 

sous-chef, 
and recipes 

and standards 
are guided 

and approved 
by us as a 
leadership 

team”

Alain Gobeil, Executive 
Chef at Fairmont The Palm 

Hotel in Dubai
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