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Why Food Waste Matters
An executive briefing to win leadership backing for a food waste program

	New to this? Start here
If your business has never measured food waste, this document is where to start. It is designed to be read by a busy leader in five minutes and to give you the argument, and the numbers, to get a program approved. You do not need any data to begin. The one-page business case at the end works from a single rough estimate.



The one-sentence case	The bottom line
Food waste is money your business has already paid for, ingredients, labour and energy, going straight to the bin. For most food businesses it equals 3 -10% of raw material spend, and every dollar you stop wasting flows directly to profit.



Why waste is more expensive than it looksWhen people picture food waste they picture the value of the food. But by the time a product is thrown out, you have usually also paid to transport it, store it, prepare it, cook or chill it, and you will pay again to dispose of it. Counting only the ingredient value typically understates the true cost by two to three times.
This matters for the business case because it changes the size of the prize. A site that thinks it wastes “a few thousand dollars” of food often finds the true figure is well into five or six figures once the hidden layers are counted.

	Worked example: a mid-size bakery
Raw material spend: $2,000,000 per year.
Waste (industry mid-point, 6%): $120,000 of ingredients binned.
True cost at 2.5×: about $300,000 per year once labour, energy and disposal are included.
What that means: halving it would return roughly $150,000 to the bottom line, with no new sales required.



Three reasons to act now1. Margin recovery with no new salesWaste is pure cost. Unlike winning new customers, every dollar of waste removed is a dollar of profit — no marketing spend, no discounting, no extra volume. In a low-margin industry this is often the single fastest lever available.
2. Customer and regulatory pressure is risingMajor retailers now score suppliers on food waste and increasingly ask for it in tenders. Councils are progressively mandating organics (FOGO) separation, which adds cost and obligation. A business with a baseline and a plan is ahead; one with neither is exposed.
3. Staff want to work somewhere that doesn’t wasteTackling waste is a visible, practical form of sustainability that frontline teams can see and contribute to daily. It builds pride and engagement in a way that abstract targets do not.
What this could mean for usFill in the four cells below to turn the industry percentages into a dollar figure for this site. If you don’t know a number for estimated waste, use the default shown and refine it later — a rough estimate is enough to justify starting.
	Annual food / raw material spend ($)
	  [ CLIENT TO COMPLETE ]

	Estimated waste % (use 6% if unsure)
	  [ CLIENT TO COMPLETE ]

	Estimated annual cost of waste ($)  = spend × %
	  [ CLIENT TO COMPLETE ]

	True cost at 2.5× ($)
	  [ CLIENT TO COMPLETE ]



The ask	What approval looks like
Approve roughly 2 hours per week of one person’s time for 4 weeks to begin measuring food waste at your site. That is all it takes to turn guesswork into a real number — and a real, costed opportunity.



	Nominated waste sponsor (a leader)
	  [ CLIENT TO COMPLETE ]

	Person who will do the measuring
	  [ CLIENT TO COMPLETE ]

	Start date
	  [ CLIENT TO COMPLETE ]

	Review date (4 weeks later)
	  [ CLIENT TO COMPLETE ]



Common questionsWe’re small — is this worth it?Yes. The percentages are proportional, so the effort scales down with the business. A small site simply measures fewer areas; the payback ratio is similar.
We don’t have data. Where do we start?That is the normal starting point and precisely why the ask is only to begin measuring. The Start Measuring Guide (L1.04) takes you from zero to a first number in a week.
Won’t this just add work?The initial measuring is light (a few minutes per shift) and time-boxed to four weeks. After that, the waste you remove usually frees up more time and cost than the measuring consumes.

	Using this document
Yellow highlighted [ CLIENT TO COMPLETE ] fields are for you to fill in with your own information. Everything else is ready to use as-is.
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