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Module 4, Session 3

Slide 1 - Customer service and Communication

Introduction to Customer service and Communication session 3

Slide 2 - Session 3

In this session we will talk about the ability to provide details to customers on how they can
participate or contribute to efforts to reduce food waste and how to keep track of local initiatives
for reducing food waste.

Slide 3 - Introduction of the session

After session 3 you will have the ability to provide details to customers on how they can
participate or contribute to efforts to reduce food waste and knowledge how to keep track of
local initiatives for reducing food waste.

Slide 4 — Customer behavior

Customer behavior plays a significant role in generating food waste in restaurants. Diners can
contribute to waste by over-ordering, not finishing their meals, or making specific requests that
result in unused ingredients. Additionally, customers may be more likely to waste food when
dining out, as they do not bear the direct costs of surplus food. By understanding customer
preferences and behavior, restaurants can implement strategies to minimize waste, such as
offering customizable menu options and promoting doggy bags for leftovers.

Slide 5 — Engaging Customers in the Fight Against Food Waste

Involving customers in food waste reduction efforts can create a positive impact and raise
awareness about the issue.

Restaurants can implement various strategies to engage patrons and encourage their active
participation Transparent Communication, "Doggy Bag" Initiatives, Educational Campaigns
and Interactive Dining Experiences.

Slide 6 - Transparent Communication

Foster a culture of sustainability by clearly communicating your restaurant’'s commitment to
reducing food waste. Use menus, table displays, and digital platforms to inform customers
about your waste reduction initiatives, such as sourcing locally, repurposing ingredients, or
donating surplus food.

Provide clear descriptions of portion sizes to help customers make informed decisions,
reducing the likelihood of over-ordering. Offer options such as half portions, customizable
servings, or shareable plates to encourage mindful consumption.

Slide 7 - Transparent Communication

Transparency not only educates customers but also builds trust and a sense of shared
responsibility. By actively involving them in your sustainability efforts—through messages on
receipts, digital menus, or interactive signage—you empower them to be part of the solution.
Additionally, consider implementing a "zero-waste challenge” or offering small incentives for
customers who opt for waste-conscious choices. When customers feel informed and valued
as partners in sustainability, they are more likely to support and advocate for your restaurant’s
mission.
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Slide 8 - "Doggy Bag" Initiatives

Encourage customers to take home leftovers by implementing a well-promoted "Doggy Bag"
initiative that makes it easy, convenient, and socially accepted. Provide eco-friendly,
biodegradable, or recyclable packaging to align with sustainability efforts and reduce single-
use plastics.

Use friendly messaging on menus, table tents, or digital screens to normalize and encourage
taking leftovers home. Phrases like “Enjoy your meal twice! Take home what you love” or “Help
us reduce food waste—ask for a takeaway box!” can make customers feel comfortable
requesting a doggy bag.

Slide 9 - "Doggy Bag" Initiatives

Additionally, consider offering smaller portions with a built-in option for take-home
packaging, allowing customers to consciously order what they can finish while knowing they
can take the rest home.

To further encourage participation, introduce small incentives, such as discounts on future
visits for those who use doggy bags regularly or engage in a loyalty program for waste-
conscious dining.

By making leftovers easy and guilt-free to take home, restaurants can significantly reduce food
waste while enhancing the dining experience for customers.

Slide 10 - Educational Campaigns

Launch comprehensive educational campaigns through various channels such as social
media, newsletters, website content, and on-site displays to inform customers about the
significance of reducing food waste.

Utilize engaging visuals, infographics, and short videos to capture attention and make the
message more impactful.

Share practical tips on portion control, mindful ordering, and proper food storage to help
customers make informed choices both in the restaurant and at home. Highlight the
environmental, social, and economic benefits of minimizing food waste, emphasizing how
small changes in behavior can collectively lead to a substantial impact.

Slide 11 - Educational Campaigns

Encourage participation through interactive initiatives like waste-reduction challenges,
customer pledges, or incentives for sustainable dining habits. Collaborate with local
organizations, influencers, or chefs to spread awareness and offer expert insights on reducing
food waste effectively.

Additionally, consider implementing QR codes on menus or receipts that link to educational
resources, providing customers with easy access to tips, facts, and restaurant-specific waste
reduction initiatives. By fostering a culture of awareness and responsibility, these campaigns
can inspire long-term behavioral changes that benefit both the community and the
environment.

Slide 12 - Interactive Dining Experiences

Some restaurants enhance sustainability by offering interactive dining experiences, allowing
customers to customize their meals by selecting ingredients, portion sizes, and side options.
This approach minimizes food waste by ensuring that diners receive exactly what they want—
reducing uneaten food while promoting a more personalized dining experience.
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By giving customers control over their meals, restaurants empower them to make conscious
and responsible choices about what they consume. Whether through build-your-own bowls,
customizable tasting menus, or a la carte selections, this strategy encourages mindful ordering
while catering to diverse dietary preferences.

Slide 13 - Interactive Dining Experiences

Additionally, digital ordering systems or self-service kiosks can provide real-time waste
reduction tips, suggest portion recommendations, and even track customer preferences to
further reduce over-ordering. Some establishments also offer "pay-by-weight" models, where
customers only pay for what they select, reinforcing a direct connection between portion control
and waste reduction.

By making sustainability an engaging and interactive experience, restaurants not only cut down
on food waste but also create a more enjoyable and educational dining environment.

Slide 14 - Engaging Customers in the Fight Against Food Waste

To summarize, the hospitality industry has a unique opportunity to lead by example in the battle
against food waste.

By utilizing strategies like the ones we’ve listed here and many more beyond, restaurants can
make a tangible difference in minimizing their environmental impact, improving their bottom
line, and contributing to the well-being of local communities.

As consumer preferences increasingly align with sustainability, businesses that prioritise food
waste reduction are not only making ethical choices but also positioning themselves for long-
term success in a more conscious and eco-friendly world.

Slide 15 — Transparency and Communication - Sharing the Restaurant's Food Waste
Reduction Initiatives

Transparency and communication play a crucial role in engaging customers in the fight against
food waste. By openly sharing the restaurant’s food waste prevention initiatives, customers
gain insight into the establishment’s sustainability efforts and feel more connected to the cause.
To maximize reach and impact, this information can be shared through multiple channels:

+  Website & Social Media — Create a dedicated section on your website and regularly
post updates on social media about your restaurant’s sustainability efforts. Share
behind-the-scenes content on how food waste is minimized, partnerships with food
donation programs, or tips for waste-conscious dining.

Slide 16 - Transparency and Communication - Sharing the Restaurant's Food Waste
Reduction Initiatives

* In-House Sighage — Use table displays, posters, or digital screens to inform diners
about the restaurant’s commitment to food waste reduction. Brief, engaging messages
such as “We’re working to cut food waste—join us by ordering mindfully!” can
encourage participation.

* Menu Messaging — Incorporate small notes on menus to educate customers about
portion sizes, sustainable sourcing, or waste-reduction practices. For example, a menu
could highlight, “Smaller portions available upon request—help us fight food waste!”

+ Staff Engagement — Train staff to communicate the restaurant’s sustainability efforts
with customers, offering recommendations on portion sizes and take-home options.
When staff are informed and enthusiastic, they can effectively encourage customers to
be mindful of food waste.
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By making food waste reduction a visible and interactive part of the dining experience,
restaurants can build stronger relationships with their customers and foster a shared sense of
responsibility for sustainability.

Slide 17 — Transparency and Communication —
Encouraging Customer Feedback and Suggestions

Inviting customers to provide feedback and suggestions on the restaurant’s food waste
management efforts can be a powerful way to identify areas for improvement while fostering a
sense of community engagement. Customers often bring fresh perspectives, practical ideas,
and firsthand experiences that can contribute to more effective waste reduction strategies.
To make feedback collection seamless and engaging, consider implementing multiple
channels:

+ Digital & Physical Surveys — Offer quick online or in-person surveys where customers
can share thoughts on portion sizes, menu options, and sustainability efforts. QR codes
on tables, receipts, or menus can link directly to feedback forms.

« Comment Cards & Suggestion Boxes — Provide easily accessible cards or drop
boxes where customers can leave ideas, compliments, or concerns about food waste
reduction efforts.

Slide 18 - Transparency and Communication —
Encouraging Customer Feedback and Suggestions

+ Social Media & Online Reviews — Actively engage with customers on social media by
encouraging discussions around sustainability. Restaurants can ask questions like
“How can we improve our food waste reduction efforts? Share your thoughts!” to spark
interaction.
* Incentivized Participation — Offer small rewards such as discounts, loyalty points, or
a free item for customers who take the time to provide meaningful feedback.
+ Staff Engagement — Encourage servers to casually ask customers about their dining
experience, portion satisfaction, or any suggestions they may have for reducing waste.
By actively listening and implementing valuable suggestions, restaurants can build trust,
loyalty, and a collaborative culture where both the business and its customers work together
toward sustainability. Publicly acknowledging customer contributions—whether through social
media shoutouts or menu updates—also reinforces the impact of their participation.

Slide 19 - Incentives and Promotions — Offering Discounts for Bringing Reusable
Containers

Encouraging customers to bring their own reusable containers for takeout or leftovers is an
effective way to reduce both food and packaging waste. By offering discounts or other
incentives, restaurants can motivate customers to adopt more sustainable habits while
reinforcing their commitment to environmental responsibility.
Benefits of Reusable Container Initiatives:
* Reduces single-use packaging waste — Minimizes reliance on disposable
containers, cutting down on plastic and paper waste.
* Encourages sustainable behavior — Helps customers develop eco-friendly habits
that extend beyond dining.
 Enhances brand loyalty — Customers appreciate businesses that align with their
values and reward sustainability efforts.
* Lowers operational costs — Reducing the need for disposable packaging can save
money over time.
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Slide 20 - Incentives and Promotions — Offering Discounts for Bringing Reusable
Containers
How to Implement a Reusable Container Discount Program:

« Offer a small discount (e.g., 5-10% off or a fixed amount like $1) for customers who
bring their own clean containers for takeout or leftovers.

+ Promote the initiative through in-store signage, menus, social media, and digital
newsletters. Use engaging messages like “Bring your own container & save—help us
fight waste fogether!”

« Train staff to handle customer-provided containers safely and ensure health
regulations are met.

+ Create aloyalty program where repeat customers who use reusable containers earn
rewards, such as a free item after multiple visits.

» Collaborate with local eco-conscious organizations to spread awareness and build
community support for waste reduction efforts.

By making sustainability rewarding and convenient, restaurants can drive positive behavior
change while significantly cutting down on waste.

Slide 21 — Incentives and Promotions — Rewarding Customers for Choosing
Sustainable Menu Options

Encouraging customers to make sustainable food choices can significantly contribute to
waste reduction and environmental conservation. Restaurants can implement reward
programs that incentivize diners to opt for locally sourced, plant-based, or zero-waste
menu items, making sustainability an engaging and rewarding experience.

Ways to Reward Sustainable Choices:

» Loyalty Points & Discounts — Offer points for every sustainable dish ordered, which
customers can redeem for discounts, free items, or exclusive perks.

* Special Promotions — Provide limited-time discounts on eco-friendly menu items to
increase awareness and trial.

* Public Recognition — Feature customers on social media or in-house displays when
they actively choose sustainable options, fostering a sense of community and
participation.

* Surprise Perks — Reward diners with a complimentary drink, appetizer, or dessert
when they consistently make sustainable food choices.

+ Exclusive Experiences — Offer customers who regularly choose sustainable dishes
access to special events, such as farm-to-table dining experiences or cooking classes
with the chef.

Slide 22 - Incentives and Promotions — Rewarding Customers for Choosing
Sustainable Menu Options
Implementation Strategies:

« Highlight Sustainable Dishes on Menus — Use labels such as “Eco-Friendly Choice”
or “Sustainably Sourced” to help customers easily identify these options.

* Educate & Engage — Share details on menus or signage about how choosing these
dishes supports local farmers, reduces carbon footprints, and minimizes waste.

+ Gamify Sustainability — Create interactive challenges (e.g., “Order 5 plant-based
meals and get a reward”) to make eco-conscious dining fun and engaging.

* By making sustainable dining choices both rewarding and accessible, restaurants
can inspire long-term behavior changes that benefit the planet while enhancing
customer engagement and loyalty.
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Slide 23 - Donating Surplus Food to Local Food Banks and Shelters

Partnering with local food banks, shelters, and food rescue programs is an impactful way
for restaurants to reduce food waste while supporting those in need. By donating surplus food,
restaurants can ensure that excess, high-quality meals are redirected to individuals facing food
insecurity rather than ending up in landfills.
Benefits of Food Donations:
* Supports the Community — Helps provide meals to individuals and families in need.
* Reduces Food Waste — Prevents edible surplus food from being discarded.
+ Enhances Brand Reputation — Demonstrates social responsibility, fostering goodwiill
among customers.
+ Potential Tax Benefits — Many regions offer tax deductions or incentives for
businesses that donate food responsibly.

Slide 24 - Donating Surplus Food to Local Food Banks and Shelters

How to Implement a Food Donation Program:

1. Partner with Local Organizations — Connect with food banks, shelters, or food
rescue initiatives like Feeding America, Food Rescue US, or local community kitchens
to establish a donation system.

2. Establish Clear Donation Guidelines — Work with partner organizations to
understand food safety standards, packaging requirements, and pickup schedules.

3. Train Staff on Best Practices — Educate employees on proper food handling,
storage, and labeling to ensure safe donation processes.

4. Set Up a Reliable Logistics Plan — Coordinate regular donation pickups with local
charities or use food rescue apps that facilitate real-time food redistribution.

5. Promote Awareness & Customer Involvement — Inform customers about the
restaurant’s food donation efforts through social media, in-store signage, and menus.
Consider offering customers the option to contribute (e.g., “Donate a Meal” programs).

6. Monitor & Track Impact — Keep records of donated food quantities and share impact
reports to showcase contributions to the community.

By integrating food donation into daily operations, restaurants can play a vital role in reducing
food waste while making a meaningful difference in their communities.

Slide 25 — Partnering with Food Waste Reduction Campaigns

Partnering with food waste reduction campaigns is a powerful way for restaurants to make a
tangible impact on sustainability while enhancing their brand image. By aligning with
movements like the Zero Waste Movement or Love Food Hate Waste, restaurants can:

1. Raise Awareness: Collaborating with well-established campaigns helps amplify the
message about the importance of reducing food waste. It also provides educational
resources that can help staff and customers make more sustainable choices.

2. Share Best Practices: Restaurants can learn from the experiences of other
businesses patrticipating in these campaigns. Sharing strategies for waste reduction,
such as portion control, donating surplus food, or composting, helps fine-tune
operations.

Slide 26 - Partnering with Food Waste Reduction Campaigns

1. Strengthen Customer Loyalty: Customers are increasingly valuing sustainability
efforts. When restaurants demonstrate their commitment to these initiatives, they build
trust and loyalty from environmentally conscious consumers.
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2. Gain Positive Media Attention: Partnering with reputable food waste initiatives can
lead to media coverage, further promoting the restaurant’s eco-friendly image and
commitment to corporate social responsibility.
3. Contribute to a Larger Movement: Collective action is key to solving large-scale
issues like food waste. By joining these campaigns, restaurants are not only improving
their own sustainability efforts but also contributing to a global movement that tackles
food waste.
Ultimately, such collaborations can lead to operational improvements, better customer
engagement, and a positive environmental impact, all while promoting a culture of
sustainability.
Slide 27 — Good practices around the world
In these videos you can learn about good practices around the world.
Slide 28 - The end
This is the end of session three. Thank you for your time.
Co-funded b Co-funded by the European Union. Views and opinions expressed are however those of
y . the author(s) only and do not necessarily reflect those of the European Union or the
the European Union Foundation for the Development of the Education System (FRSE). Neither the European

Union nor FRSE can be held responsible for them.



