Every year, colleges, department/units and student bodies organize a number of events in which food and beverages are
provided. Examples are conference receptions/lunch, departmental social gatherings, ‘Thousand People Feasts’ and O’
Camps. With smart planning and some awareness-raising, not only can these events’ food waste be reduced, they also
present good opportunities for raising public awareness about the need to treasure food. Some practical tips are as follows:

Zero food waste starts from smart planning

e Avoid buffet

»  For conference reception/luncheon talk where self-service catering are provided, estimate the amount of food

Love Food Hate Waste @ CUHK
A Concise Guide for Reducing/Recycling Food Waste from Events

required considering the anticipated turn up rate, for example:
» for events that fees apply: meal portion per head x guest number x 80%
» for events free of charge: meal portion per head x guest number x 70%
* For banquet served with Chinese meal, order 6-course menu instead of a 8-course menu
» For large events where it is difficult to avoid leftovers, consider contacting food recycling organizations in
advance (Please refer to Food Recycling Tips below)
» Encourage participants to bring their own lunch boxes in advance to take home any leftover food

Promote understanding
Venue Decoration:

» Place tent cards on tables that raise awareness on the food waste reduction measures adopted
» Display posters that promote ‘Love Food Hate Waste’ as appropriate (Sample English and Chinese posters

available here)
At the event:

* Include a message to promote ‘Love Food Hate Waste’ in the MC script.

» Ask participants to notify the caterers if they are leaving early or are already full so that they will reduce the
amount of food they are bringing to the table

Look for continual improvement

» Take reference of the amount of leftover food from the past events for gauging the optimum amount of food to be
ordered for future events

Food Recycling Tips

To donate leftovers, a few organizations that can be contacted in advance are:

Organization

Type of food collected/collection source

Food Link

Hotel buffets; Banquet leftovers

Food Angel

Catering sector

Feeding Hong Kong

Canned and packaged food

Points to note

» Communicate with the organization about the leftovers collection procedure
* Place leftovers in clean and covered containers
» Sometimes leftovers need to be refrigerated for a while before the organization is able to collect them

Food unsuitable for donation

Food type

Problems

Packaged food

Spoiled/broken or rusty packaging/expired/ ingredients or
expiry date not shown on package

Fresh/cooked food for immediate consumption Spoiled

Baked goods

Spoiled/Expired;
Baked goods with cream/fillings must be refrigerated prior
to distribution

Love Food Hate Waste - We can do it!

For other tips on sustainable events, please refer to the Guidelines for Sustainable Event Planning and

Management.

CU x Leftovers (December 2013)

Enquiry: Campus Planning and Sustainability Office



http://www.cuhk.edu.hk/cpso/documents/BusPoster-Eng.pdf
http://www.cuhk.edu.hk/cpso/documents/BusPoster-Chi.pdf
http://www.foodlinkfoundation.org/v5/
http://www.foodangel.org.hk/en/
http://feedinghk.org/
http://www.cuhk.edu.hk/cpso/documents/sustainable_event_tips.pdf
http://www.cuhk.edu.hk/cpso/documents/sustainable_event_tips.pdf
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