A guide to
running your own
Waste Free Lunch

What is a Waste Free Lunch?
It’s a communal meal where individuals contribute and share food in a
way that encourages a more sustainable approach to food and aims to
reduce food waste.

The food brought along on the day could be:
• Something that’s been made from leftovers or other items already in
storage at home

• Extra portions of a dish that was being made anyway
• Or for those that aren’t so keen on cooking, something that has been
purchased from the ‘reduced’ section in a shop

Using locally produced, in-season or organic options could also be
encouraged.

Why hold a Waste Free Lunch?
Waste Free Lunch
Organising a Waste Free Lunch is easy, whether you are in an office,
school, university, college or community. It’s a great opportunity to get
people together in a fun and social way to encourage them to think
about food waste, the associated packaging waste, and how to prevent it.

Here are some ideas to get you started:
•

Set a date and choose a venue. Find out what is available at the
venue (crockery, cutlery, table cloths, cloth napkins, cooking facilities,
recycling facilities etc). If you have access to a space with kitchen
facilities, this will be a great space as people can then heat food
brought from home.

•

Borrow as much as you can. Using what we have rather than buying
new things can really help to get people into the spirit of a waste free
lunch. There is no need for plastic plates or disposable items. Simply
ask people to bring crockery and cutlery, table cloths and cloth napkins
along if these are not available at your venue.

• Publicise your Waste Free Lunch. Consider an incentive for people

to take part – perhaps a prize for the best leftover dish, or the team
with most people taking part? Use all the communication channels
available. Could you advertise it on your intranet, in newsletters,
emails, on social media or on notice boards?

At lunch
•

Perfect Portions. It’s so easy to ‘over’ do it and get carried away.
Measuring out exactly what you need is much nicer than tables
overloaded with food which can be overwhelming and wasteful.

•

Ask people to bring something from their cupboards or freezer at
home, or to make something using up what they have at home.
Most of us have lots of food we never ‘use up’ so why not share
it?

• You could also encourage people to bring something made from
reduced goods at the local shop or supermarket - items that
were reduced as the ‘sell by’ date was approaching.

•

Ask people to bring their food and drink for sharing in re-usable
packaging, and to avoid any disposable items and packaging
that can’t be recycled, such as cling film, altogether.

• Don’t pre-freeze things, make them fresh. That way if you do

have leftovers from your lunch they can be boxed, taken home
and frozen.

•

Ask people to bring a box to take home any leftovers. This also
helps to reinforce messages around meal planning and using up
leftovers.

After the lunch
There could be some unavoidable waste at the end of your meal
and that’s okay, as long as it’s disposed of in the best possible
manner:

• Recycle or compost any unavoidable food waste. If you do not

have food recycling or composting at your venue, find out if there
is someone attending who would be willing to bring a compost
box for the scraps and take them home for their compost heap.
Being proactive about any food which can’t be eaten is a great
way to show that we value our food.

• Have a recycling box for cans, bottles, paper etc. If recycling

facilities are not available at your venue, is there a recycling
point nearby to which you can take your recyclables?

• Enjoy! Communal eating and sharing lunch is a fantastic way to
get to know people and share ideas!

• Share your story! Post something on the Love Food Hate Waste
Facebook or Twitter, telling us, and inspiring others to hold a
waste free lunch!

Contact
If you have any questions, you can contact the
Love Food Hate Waste Scotland team at:
7..lfhw@zerowastescotland.org.uk
'..01738 433960
 	facebook.com/lovefoodhatewastescotland

@lfhw_uk
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