Skill-IT! Reducing Food Waste in Schools: Practical Steps for Staff & Students
Why it matters:
Reducing food waste saves money, improves sustainability, and helps students value food. These simple actions can help any school cut down on wasted produce and meals.
1. Prep, Store and Plan Food Properly
· Write a list at the start of each week - what’s in season, what you have and how you can use it.
· Wash and trim produce only as needed, avoid prepping too far in advance.
· Store fruits and vegetables in appropriate containers (e.g. breathable bags, sealed containers). Remove fresh produce from plastic and rubber bands before storing in the fridge.
· Keep storage areas clean and organised and remove spoiled items quickly.
· Use temperature control: refrigerate perishable items and ensure everything is labelled with the date prepared and use by instructions.
· Follow “FIFO” (First In, First Out), using older produce first.
· Creatively use leftover items and bring produce back to life - revive wilted lettuce in cold water and turn stale bread into breadcrumbs or croutons.
2. Conduct a Food Waste Audit
· Track food waste for 1 week (separate bins for prep waste, plate waste and spoiled food).
· Weigh or count waste daily and use photos or logs to document.
· Record what’s being wasted most often and in what quantities.
· Review results to find “hotspots” - common causes like over-prep, unpopular meals, or oversized portions.
· Use findings to improve ordering, menu planning, or serving practices.
 Download our Waste Audit Toolkit for easy templates.
3. Reuse Leftovers Creatively
· Make soups, veggie slices, or savoury muffins from leftover or surplus vegetables. 
· Use leftover fruit to make smoothies, fruit salad, muffins or fruit crumble.
· Plan flexible menus that can adapt to extra ingredients based on what you might have leftover in certain weeks.
· Use cooked items the next day as part of a different dish (e.g. roast veggies in wraps)
· Remember to always follow food safety rules: cool, store, reheat and label properly.
4. Engage Students in Waste Awareness
· Involve students in menu planning, food prep, service and plate scraping to raise awareness of food waste.
· Encourage classroom discussions about food waste and sustainability.
· Run waste-free lunch days or competitions.
· Encourage students to take smaller portions with the option to always go back for seconds.
· Encourage students to bring containers from home for leftovers or ask your community via newsletter and social media to donate ice cream or similar containers.
5. Keep It Going
· Repeat food audits every term to track improvement.
· Celebrate wins (e.g. 20% less waste!) with staff and students.
· Add waste reduction goals into canteen or school policies.
· Keep learning and share tips between staff and with other schools.

Start small, track your progress, and you’ll help to build a school culture that respects food. Every small action adds up to big savings for your school and the planet!
