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Avoiding Food Wastage
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Our Services In Sweden

» COMPASS

GROUP

%, o
Eurest AT
Services

Business & Industry
(staff restaurants, universities,
conference centres).

Support Services

./
e
MEDIREST

Healthcare & Seniors
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Safety, health and the environment

- Nr.1 priority in our day-to-day operations

The main focus

- reducing our company’s impact on the environment
- using the existing resources in a responsible way
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Working with Waste Reduction

- We measure the food waste from our restaurants

- We make the food waste visible (for customers and staff)

Sa mycket avfall ger vi tillsammans upphov till under en dag

e T

- Our main objective is that all units should leave the organic
waste to local authorities for biological treatment to biogas
and compost soll (if this is possible in the municipality).




A Y

Vol
* COMPASS

[ SN I P

Information in the restaurants

Use the same plate for both salad and main course

Information on the tables:
- Avoid food waste. Don't take more than you coudd. e

- Use only one table napkin.

- Thank you for helping us to separate the food aast
We leave the organic waste to local authoritiedbfological
conversion to biogas and compost soil.
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10-measure list for waste reduction

o E
Eilncst
Serves -

10 dngiinder for aut minska avalle * FIFU is used when planning the
=] Wi _vghhur 1 m_.lumri p.'lprh‘s'w_wnlu_uulpcn. prOduction and menus.

Felkrivon papgrer Trdn skrivore sovamker vioallidd som
Klachdpappses

=} Vi skriver och kapiamr pa hida sidoma

(=] S gabbar aknive v amskai s kunskap o av faller som s ° P ro Ce d u reS i ntro d u Ce d for

vir enlwt senereras. Vi maver avialkel och har kentakn nied

A ke regular controls of the waste.

a Vi synliggir svinnct for bide personal och giister

j= Mioar |urs.1rlm'| med  engangematerial och  anvhnder
rpiins s T EE] TP A

« Same plate for both salad and
main course (Green Key hole).

Eu Bingeakdign plomerands ligeer il grond F30 v in ki,

Wi bar koll pi blsi-fone-shiamel pl produkicma. vi
amviinder. Vi har en rutin ait segelbundet s dver vanor |
kv lar, frysar och firrdd ocly wrbolar caligt poncipon FIFU
(et i, fbrst uth

T dnder Iwsvmdpaoisaalliiken e uml.naI'
mll.ud wh Inl I

=)o B T B o it vom * Napkin dispenser and
T e biodegradable table napkins.

a Wi anviinder servanidispeiesor,

a Wi wvisar rydligt for bade konder och medarbetore hue
sorlenitgen sha ga Gl - vi hae sl upp serenngsshy bl vid

e Training our staff.
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per meal (g)
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Food waste has been reduced by 25% per meal in restaurants
that participated in our food waste reducing project.
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EWWR Award 2010

Our actions for waste reduction were rewarded with a
European award in the EU-project “European Week for

Waste Reduction”.

For more information, please visit www.eurestservices.se and

WWw.compass-group.com




