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Restaurant Industry 2016

Sales: Employees: Locations:

$783
billion

14.4
million

1+
million

Source: National Restaurant Association, 2016 Restaurant Industry Forecast
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Food Waste: What’s the big deal?

Source: ReFED.com
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Food Waste: What’s the big deal? (cont.)

Source: EPA
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Food Waste: What’s the big deal? (cont.)

If all of our country’s 

wasted food was 

grown in one place, 

this mega-farm would 

cover roughly 80 

million acres, more 

than ¾ of the state of 

California

Source: ReFED.com 
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Did you know ….

870+ gallons of water is required to 

produce one gallon of wine!

Source: Water Footprint Network

– In standard pour terms…34 

gallons of water needed for 5 

fluid ounces of wine 

– 28 gallons of water is needed for 

12 fluid ounces of beer
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Water Scarcity Means Higher Costs

• As of 2015, the price of water was up 6% in 30 major U.S. cities

• A 41% rise since 2010 

• Severe drought in western states

Source: CircleofBlue.org. Rates current as of April 1, 2015.
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Industries that typically create food waste

• Restaurants

• Coffee shops

• Grocery stores

• Hotels/hospitality

• Hospitals

• Senior living

• Food manufacturers 

• Entertainment venues

• Theme parks

• Large office 

campuses

• Sports venues

• Cruise ships

• Universities and 

schools

Source:  Ecova, Inc. 
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Food Waste 

Reduction Alliance
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Restaurants & Food Waste
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FWRA Research & Restaurant Barriers

The 2014 survey analyzed data on food waste donation, reuse, 

recycling, and disposal. 

Top Barriers to Donation

– Transportation constraints

– Insufficient onsite storage

– Liability concerns

– Regulatory constraints 

Top Barriers to Recycling

– Insufficient recycling options

– Transportation constraints

– Management/building constraints
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Solutions

• Tracking

• Cooking like your grandmother 

• Donation

• Animal feed (hog farmers)

• Anaerobic digestion

• Onsite de-watering/composting

• Offsite composting
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Slashing food waste can save…

Tracking food 
waste can cut 

food costs 2 - 6%
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Recycling & Food Waste Regulations

Source: Recyclefsp.org
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Go Social 

Twitter: @WeRRestaurants

@ConservePro

FB: /WeRRestaurants


