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2.6.11 Lutte contre le gaspillage alimentaire

Le Contractant s'engage, tout en respectant les régles d'hygiene en vigueur, a gérer au mieux
tous les produits, plats et préparations présentés, afin de minimiser le gaspillage alimentaire
et les invendus qui, conformément a ces mémes régles ne peuvent plus étre remis a la vente
aprés le service.

Dans le cadre de la lutte contre le gaspillage alimentaire, le Contractant organisera une
remontée d’informations vers le service gestionnaire & un rythme mensuel : quantités
produites, déchets préparation, déchets production.

Le Contractant mettra en place en collaboration avec les Institutions une procédure de don
alimentaire. Cette procédure permettra, dans le respect des régles d'hygiéne en vigueur, la
récupération des éventuelles denrées non consommées, pour les proposer gracieusement a des
ceuvres caritatives.

Pour les banquets-cocktails, en particulier :

- le Contractant devra prévoir des boites (s1 possible, en papier/carton, ou des serviettes
épaisses) permettant de récupérer les restes en fin de prestation,

- ne pas utiliser la nourriture comme décoration, notamment pas de pains surprises,

- garder une partie des denrées alimentaires hors denrées séches (fromages, par exemple) au
frais pour éventuelle réutilisation ou don alimentaire,

- ouvrr les bouteilles au fur et a mesure de la demande (et pas toutes des le début).
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% of wasted meals - (canteen 2017)
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Meals wasted - canteen 2016-2018
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+* Best practice checklist : buffet organised using Sodexo

Action

Choose a vegetarian, organic, local and seasonal buffet
formula, or preferably one that includes: sandwiches,
including vegetarian options, a buffet with no red meat,
seasonal fruit salad, etc.

Detail

Contact Sodexo directly (tel.: +32 2 546 9939) to discuss the options that would suit you best. The
choice of dishes will have a major influence on the event's environmental impact and on the image
conveyed by the event. Examples: pains surprise (hollowed-out loaves filled with sandwiches) can be a
source of waste because of theirdecorative nature; you could order a buffet that is part vegetarian (30
people for instance) and part "standard" (70 people), etc.

In the invitation, ask participants to tick a box if they will be
staying for the buffet and if they have any special dietary
requirements, and include an explanation about food waste
prevention.

Example of wording:
Will you be attending the buffet lunch*? OYes ONo
If so, do you have any special dietary requirements? O Vegetarian O Halal
* To help us to prevent food waste: please indicate your choice clearly and fet us know if you are
unable to attend.

Give Sodexo an estimate of the number of participants and
ask what the deadline is for confirmation.

Sodexo generally requires one week's notice. That may however depend on the buffet formula chosen.
Talk about it with Sodexo.

One or two weeks before the event, send participants an
email confirming that they have been registered for the
event and the lunch.

Example of wording: "We are trying to reduce food waste. Please let us know if you will not be
attending the buffet after all."

This makes sense if the invitation was sent a long time in advance. One might even go a step further
and write: "As there is o waiting list for this event, it would be very helpful if you could confirm your
attendance."”

Afew days before the event (depending on what has been
agreed), let Sodexo know the final number of people
requiring lunch. It is on the basis of that number that
Sodexo will draw up its invoice.

If you do not have a precise list of the people attending the buffet, you are advised to order for:

- a maximum of 90% of participants in the case of a buffetlunch that is to be followed by an afternoon
session.

- a maximum of 75% of participants in the case of a buffet that is to close the event.

Specify if possible the number of people requiring vegetarian or halal options.

On the day of the event, you can let Sodexo know up to
two hours before the event if a lot of people are absent.

Contact Sodexo (tel.: +32 2 546 9939), who will then keep some of the food in the fridge to be used
elsewhere ordonated®. The invoice will be for the original number of participants however, as Sodexo
will have purchased the ingredients and prepared all the food for that number. * The possibility of
maoking food donations is being examined.

Let participants know aboutthe "Greenevents / food waste
prevention" policy (in the invitation, with a poster near the
buffet, by mentioning it in a speech, etc.)

If it is relevant, the invitation to the event could mention that the buffet will be organic or vegetarian.
An informative poster could be displayed near the buffet, or small leaflets could even be placed on the
buffet table. Something could be said in the closing speech before the buffet begins.

Any left-overs could be given to the organiser to share out
among colleagues.

Let Sodexo know beforethe end of the buffet if you wish to keep the left-overs. Plan ahead for "doggy
bags" as crockery cannot be taken away from the buffet. Keep the left-overs cool (in a kitchenette
fridge for instance). Sodexo cannot be held responsible for the quality of food that is taken away.
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