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Case Studies For Training Modules 

[bookmark: _Hlk204095291][bookmark: _Toc204095882]Case Study 1: Sustainable Practices in a Farm-to-Table Restaurant
[bookmark: _Toc204095883]a. Background
The kitchen of a mid-sized boutique hotel in a coastal town had been experiencing high levels of food waste—particularly from breakfast buffets and inconsistent dinner portions. With growing concerns about sustainability and operating costs, the executive chef and management team recognized the need to make impactful changes.
[bookmark: _Toc204095884]b. Objective
1. Reduce daily food waste by at least 30% over three months.
2. Increase the use of leftovers in new, appealing menu items.
3. Train staff in portion control and waste tracking.
4. Introduce a waste monitoring system in all kitchen sections.
[bookmark: _Toc204095885]c. Methods
1. Conducted a baseline food waste audit to identify high-waste items.
2. Implemented a FIFO (First In, First Out) inventory system and labeled all perishables.
3. Created daily “chef’s special” dishes using buffet leftovers and surplus produce.
4. Held weekly training sessions on portion sizing, storage, and prep efficiency.
[bookmark: _Toc204095886]d. Expected Results
1. Noticeable reduction in food costs and waste volume.
2. Staff engagement in sustainable practices.
3. Development of popular new menu items from repurposed ingredients.
4. Enhanced customer appreciation for eco-conscious efforts.
[bookmark: _Toc204095887]e. Discussion Questions
1. What are the most common sources of food waste in hotel kitchens?
2. How can buffet services be redesigned to reduce excess without compromising guest satisfaction?
3. What strategies helped staff embrace changes in routine?
4. How might guests be involved or educated about the hotel's sustainability efforts?
[bookmark: _Toc204095888]f. Evaluation Criteria
1. % reduction in food waste over the project period.
2. Number and quality of new dishes created from leftovers.
3. Staff participation and feedback in training sessions.
4. Cost savings achieved through waste reduction.





[bookmark: _Toc204095889]Case Study 2: Harvest Smart: Reducing Waste in a Farm-to-Table Operation"
[bookmark: _Toc204095890]a. Background
A farm-to-table restaurant in a suburban area prides itself on using fresh, local produce. However, the kitchen team noticed that seasonal gluts of ingredients—like zucchini and herbs—often led to spoilage and over-preparation. While the restaurant operated sustainably in principle, food waste remained an operational issue.
[bookmark: _Toc204095891]b. Objective
1. Improve seasonal menu planning to better reflect ingredient availability.
2. Create preservation techniques to extend the shelf life of local produce.
3. Establish a zero-waste prep system.
4. Eliminate the use of single-use plastics in the kitchen and front-of-house.
[bookmark: _Toc204095892]c. Methods
1. Worked directly with local farmers to forecast seasonal availability.
2. Introduced in-house pickling, fermenting, and freezing processes.
3. Designed a rotating menu that used surplus ingredients in soups, sauces, and condiments.
4. Switched to compostable packaging and reusable containers.
[bookmark: _Toc204095893]d. Expected Results
1. Significant decrease in spoilage-related waste.
2. Better consistency between farm supply and kitchen prep.
3. More diverse and dynamic menu offerings with preserved items.
4. Enhanced brand reputation as a zero-waste leader.
[bookmark: _Toc204095894]e. Discussion Questions
1. How can restaurants align menu planning with farm supply without sacrificing creativity?
2. What preservation methods are most effective for excess produce?
3. How does reducing plastic use impact kitchen workflows?
4. In what ways can sustainability become part of a restaurant’s brand identity?
[bookmark: _Toc204095895]f. Evaluation Criteria
1. Reduction in spoiled produce per month.
2. Number of preserved ingredients successfully integrated into the menu.
3. Decrease in single-use plastic consumption.
4. Customer and staff feedback on menu changes and sustainability efforts.
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