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FAO’s SAVE FOOD Initiative
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SAVE FOOD Initiative on Food Loss and Waste Reduction in Europe and 
Central Asia

Regional dimension                                              National dimension

National Strategy on FLW Reduction Awareness Collaboration Capacity building 



International Food Waste Coalition 
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DRIVE DECISION 

MAKING TOWARDS 

SUSTAINABLE FOOD 

SYSTEMS

BRING 

BACK THE 

TRUE 

VALUE OF 

FOOD

We are a non-profit organisation
working to prevent food waste
within food services, leveraging
collaboration across the food
value chain.



Rationale
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Sources: Food waste in schools, WRAP, 2011, Réduire le gaspillage alimentaire en restauration collective, ADEME, 2016 - APPROCHE DU COUT COMPLET DES PERTES ET 
GASPILLAGE ALIMENTAIRE EN RESTAURATION COLLECTIVE, ADEME, 2016

Food waste for a primary school of 
200 students in France, over 1 year:

376

Weight (g) in the school 
meal:

Eaten

Wasted

124
3,4 tonnes 13.800 meals eq. € 20.000



Rationale
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Rationale
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Working together to reduce 
food waste in schools

Do good: save food!

Education material package on food waste 
reduction in primary and secondary schools
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A comprehensive approach to reduce food waste in primary and 
secondary schools 

Guide of 
Collaboration

Do good: Save food!

A collaboration guide to help food value chain 
actors reduce food waste through a  joint action
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• 4 age groups

• Avalable on FAO website IN ENGLISH and EN FRANÇAIS

Education material package on food 
waste reduction



Education material package on food 
waste reduction
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Knowledge

Understanding

Action

Children 
empowermentEmpowering children to 

act through acquiring 
knowledge and 
practicing new habits:

• Writing 
• Discussing
• Playing
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Core principles:

Adaptable content

• Class
• Extra-curricular time
• Home

Modular

• Time availability
• Ability levels of 

students

Accessible

• Free access
• Limited resources 

needed

Education material package on food 
waste reduction



2 core LESSONS Supported by follow-on ACTIVITIES

Information-
centered

Practice-based

Education material package on food 
waste reduction
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MEASURE and REDUCE food waste in the KITCHEN 
and CANTEEN

CONNECT ACTORS to reduce 
food waste in schools

20 good practices and 
associated tools and tips to 
facilitate implementation

(To be released on the IFWC website in September in French and English)

Collaboration guide to reduce food 
waste together
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Do good: Save food! in action
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Thank you!

Contact
Food and Agriculture Organization of the United Nations

save-food-reu@fao.org

International Food Waste Coalition
thomas.candeal@internationalfoodwastecoalition.org

mailto:save-food-reu@fao.org
mailto:thomas.candeal@internationalfoodwastecoalition.org
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Working together to reduce 
food waste in schools

Do good: save food!

Education material package on food waste 
reduction in primary and secondary schools
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A comprehensive approach to reduce food waste in primary and 
secondary schools 

Guide of 
Collaboration

Do good: Save food!

A collaboration guide to help food value chain 
actors reduce food waste through a  joint action



It has been tested and approved
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Pilot tests have been implemented over two years in 2016 and 2017

✓ 18 schools and canteens participated in Italy, France, Belgium & 
England

✓ 5.000 children sensitized

✓ 13 pilot kitchens engaged

15% average food waste reduction achieved: 2,8 tonnes of food saved, the 
equivalent of almost 6.000 meals.



Expected outcomes
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• Contribution to a local sustainable food plan. 

• Over one school year, implementation of the Do Good: Save Food!
programme will facilitate a minimum of 15% reduction in food 
waste; at a school that prepares and serves 300 meals a day, this 
brings about the following savings:

• 866 kg of food – more than a week’s worth of meals for the 
entire school

• €5.196 
• 2,5 tonnes of Carbon dioxide
• 1.126.738 litres of water - half the water of an Olympic size 

swimming pool.

Calculation based on actions to reduce food waste in the kitchen and the canteen, for an initial food waste of 110g per meal over 175 days per year (35 weeks). The overall cost of food 
waste is estimated at €6.50 per kg, including the costs of ingredients, labour, energy and waste treatment.



Our ambitions
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• Roll out the initiative in 3 EU cities to reach maximum impact

• Roll out the initiative on to 3 countries in Eastern Europe and Central Asia in the context of 
collaboration with FAO REU

• Report actions and impact of Do good: Save food! reached in 2019 and 2020



Our ambitions
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• Behavioural change at consumption level

• 15 to 50% food waste reduction at kitchen 
and canteen levels



Students

Municipali
ties/cities

Teachers
and 

education
staff

Local 
agent

Kitchen & 
canteen

staff

Do good: Save food! in action
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Working together to reduce 
food waste in schools

Guide of 
Collaboration
Do good: Save food!

Multi-stakeholder coordination, how it works ?



Do good: Save food! in action
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Mobilization
• Select best cities and schools to roll out the initiative, validate scope 

and funding for each city/municipality
• Reach out to active players and recruit agents to coordinate the 

initiative implementation
• Establish partnerships with associated action plan and reporting 

framework

Implementation
• Provide access to all materials in local language
• Train and brief the Agents (training of trainers) 
• Launch and cascade the programme 
• Monitor and assess results
• Leverage outcomes to scale up the initiative EU/world wide

1

2



Stronger together
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• Build a network of schools launching the Do good: Save food! initiative 
during the EWWR

• Encourage exchanges between participating schools across Europe

• Report actions and impact of Do good: Save food! reached through during 
the EWWR



Do good: Save food! in action
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Let’s work together!

Contact
Food and Agriculture Organization of the United Nations

save-food-reu@fao.org

International Food Waste Coalition
thomas.candeal@internationalfoodwastecoalition.org

mailto:save-food-reu@fao.org
mailto:thomas.candeal@internationalfoodwastecoalition.org

