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MANAGING
FOOD WASTE
SUSTAINABLY

REDUCE FOOD
WASTAGE
AT EVENTS

On our own, we can do our part to
reduce food waste by ordering only
what we can finish eating. At the
same time, we can make it a habit
to bring our own containers and
pack our leftovers home. | also
don’t throw out food if they still
look and taste edible.

Event organisers catering for meals
should offer guests an option to
decline food in their RSVP form.
This can help organisers make more
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a system for people to bring home ~

leftover food, without compromising y \ H AB ITs

on food safety, of course.




