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FOREWORD

Food waste is one of the prevalent problems in commercial shipping, but through improved
training and management in purchasing, storage, cooking and portion control, a lot of this waste
can be avoided or reduced. Not only is food waste bad for the environment, it is also a waste of
resources and money. There are so many things a vessel can do, from a food production point of
view, to utilise all the food they purchase, and indeed cook, each day.
This booklet presents a simple guide for the prevention and reduction of food waste from
commercial shipping galleys through better food management processes. It gives tips on the
prevention of food waste in areas such as menu planning, food storage, cooking and serving.
At Garrets, we know how important it is to use food efficiently, maximising its use and nutritional
value. In our galleys, we should try to use all of the products we buy. A simple example of using
every part of the product would be purchasing a whole chicken: This would result in pan-frying
the breast, confit of chicken leg, perhaps sticky BBQ chicken wings and finally using the carcass
for stock and accompanying sauces - ultimately using the full bird.
At Garrets, we are proud to be associated with this booklet, including the innovative processes
we invest in for the betterment of crew welfare in the shipping industry. Promoting the wonderful
array of globally sourced food we have available and showing Cooks how to utilise it to achieve
its full potential with minimum waste and maximum use of victualing rates should be everyone’s
goal. This booklet will be not only a very useful tool for Chief Cooks but can also form part of the
curriculum in catering training facilities.
“Wasting food is a wasted opportunity”.
Garrets International
www.garrets.com
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INTRODUCTION

Food waste is a global problem and as an
outsourced management company Garrets
must play our part in guiding vessels to reduce
the volume of waste food produced, not only
to help the global environment but closer to
home the victualing rates (VR) so that the
crew are benefitting 100%. The term ‘circular

it focuses on guiding Chief Cooks on managing
waste production with the aim of reducing
waste and ultimately making better use of the
victualing rate budget.
The shipping catering sector contains a large
range of crew sizes, cooking experience and
galley set-ups. Although these differences exist,

economy’ is being used a lot by the waste
management industry and this principle applies
well to food waste. A circular process is an
alternative to the current strategy of harvest,
supply, consumer use and disposal. The idea is
that we ‘close the loop’ keeping food resources
in use (extend life) for as long as possible. We
extract the maximum that we can from them
while they are still edible, then recover, and
regenerate all feasible food before the end of
product life.

good practice in terms of dealing with food
waste can be applied across all.

Why a food waste prevention booklet?
Food waste is a big problem in all industrialised
countries. This booklet demonstrates ways
of reducing food waste arising from the
commercial shipping sector, also extending life
where possible. There are three main reasons
why food waste prevention should be a priority.
These are outlined below.
Who is the booklet aimed at?
This booklet is written for all those involved in
the commercial shipping industry; in particular,
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Cost savings
Considerable savings can be made from
reducing catering food waste in a ships galley. It
is estimated through Garrets wastage research
that on average 216g of food Per Man Per Day
(PMPD) is wasted every day, this equates to
approx. USD$0.76 Per Man Per Day (PMPD)
of lost VR that could be used to support the
crew.

Legislation
Preventing food waste will also make it easier
to comply with environmental legislation.
Crew welfare & wellness
There is a momentum of industry focus on
crew welfare and wellness at sea. A major
part of this is ensuring that each crewmember
is correctly sustained for their arduous
employment. Food must be easily accessible,
nutritious, high quality and represent the diverse
nationalities on-board. Managing the victualling
rate is key to ensuring every crewmember
receives the correct volume of food, wasting
food is therefore counterproductive to
supporting wellness.
What are the principal sources of
catering food waste?
Catering food waste comes from a number
of sources, and is produced for a number of
reasons:
• Food preparation residues e.g. vegetable
peelings, meat trimmings & bones
• Over preparation of items in the galley
e.g. prepared food portions that cannot be
reused or frozen for future use
• Over-sizing of food portions which generate
uneaten food scraps
• Forgotten and spoiled, out of date
food – as a result of over-ordering and
mismanagement of stock, mishandling and
packaging failure
• Used cooking oils.

Major contributors to vessel food waste
• Approximately 4-10 % of food purchased by
vessels is wasted before reaching the crew’s
plates. Drivers of food waste on vessels
include oversized portions, inflexibility
of store management and unfavourable
menu choices. According to our research,

•

on average, crew leave 17% of their meals
uneaten and 55% of edible leftovers are
disposed of
This is partly because portion sizes have
increased significantly over the past 30
years, often being 2-8 times larger than is
required. Galley culture and staff behaviour
such as over-preparation of food, improper
ingredient storage and failure to use food
scraps and trimmings can also contribute to
food loss.
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What makes up food waste costs?
The food we throw away is a waste of valuable
resources, as it is expensive to buy and dispose
of. Food has a high carbon footprint in that
energy is used to grow the food, harvest,
transport, process, package, retail and prepare
it. When disposing of food waste everyone
generally only thinks of the disposal costs.
There are a number of other costs that you
must include when estimating the cost of
disposing of food waste:
• The initial purchase cost of raw ingredients
• The cost of transporting food
• The cost of storing the food
• The cost of preparing and cooking the food
(staff costs, energy costs)
• The cost of disposing food waste.

waste is the result of Chief Cooks cooking
or serving too much food. Cooking portions
have increased over time and large meals
often include more food than we can finish.
In addition, Chief Cooks often forget to
incorporate leftovers and end up throwing
them away
•

The impact on your budget-victualling rate
will be the most visible, during the analysis
of a Garrets managed fleet the conservative
estimate was around $1.00 per man per day in
food waste.
•
Major contributors to vessel food waste include:
• Food Spoilage - about two-thirds of food
waste is due to food not being used before
it goes bad. Food spoilage occurs due
to improper storage, lack of visibility in
refrigerators, partially used ingredients and
misjudged food needs
• Over-preparing - the remaining third of food
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•

Date Label Confusion - According to a
2013 study by Harvard Law School and
the Natural Resources Defence Council
(NRDC), an estimated 90 percent of
professional cooks prematurely discard
food due to confusion over the meaning
of date labels (e.g., “sell by,” “best if used
by,” “expires,” etc.). In reality, “sell by” and
“use by” dates are not regulated and only
serve as manufacturer suggestions for peak
quality. Research on date labelling from the
UK suggests that standardizing food date
labelling globally and clarifying its meaning
to the public and commercial market could
reduce food waste by as much as 20
percent
Overbuying – Over ordering provisions often
leads vessels to purchase items that do not
fit into their regular meal plans and spoil
before they can be used
Poor planning - Without meal plans and
standardised provision lists, vessels often
make inaccurate estimates of what and
how many ingredients they will use during
the voyage.

What is prevention?
• Waste prevention incorporates the first
three terms of the food waste management
hierarchy, i.e. eliminate, reduce and reuse.
Elimination/reduction
Elimination/reduction is the best option for
minimising waste. It is simple; if you do not
produce the waste, you will not have any of
the associated problems!
Proper food stock management (ordering
minimum stock, rotating stock - FIFO), menu
planning and portion control are the most
important areas for minimising catering food
waste.

that were never affordable previously. By
seeing the actual improvements made crew
are motivated and encouraged to make
adjustments in their own food selection
behaviours.
Reuse
Where excess edible food is produced, it should
be reused wherever possible. Reuse food that is
close to expiry first. Other food items including
cooked food not served and prepared uncooked
food may also be suitable for re-use in other
meals e.g. butter in sauces, vegetables in soup.

One of the most important issues in waste
prevention is the training and motivation of
staff. All staff must be made aware of the
procedures and steps that should be taken:
• Vessel management must be committed to
making resources (staff hours, equipment,
advertising etc.) available. Cooks must be
responsible for the implementation and
management of any improvement options in
the galley and associated areas
• Cooks should be encouraged to provide
suggestions on possible improvement
options
• Crew should be made aware of
improvements and savings made, this
should translate to better quality food
on the table, small but noticeable treats
GARRETS GUIDE TO MINIMISING FOOD WASTE / 9

RE-USE RECIPE EXAMPLE

PICKLED WATERMELON RINDS
One of the quickest and most popular summer
treats is fresh watermelon – but what to do with all
that leftover skin? Try this tasty recipe once, and
you’ll never throw the rind in the bin ever again.
Ingredients
•
•
•
•
•
•
•
•
•
•
•

12 cups of cubed watermelon rinds (mainly the white part, but a bit of green skin is ok)
3 cups sugar
1 1/2 cups apple cider vinegar
1/2 cup balsamic vinegar
1 cup white vinegar
4 tbsp mixed pickling spice
1 tbsp whole black peppercorns
12 whole cloves
8 thin slices fresh ginger
3 cinnamon sticks, broken
2 tsp whole allspice

Method
1. Place cubed rind in a saucepan, and fill with water to cover. Bring to the boil
2. Reduce heat and simmer for 20 minutes. Remove from heat and drain
3. Meanwhile, add all other ingredients to a medium saucepan and simmer over a low heat for
15 minutes. Remove from heat, and cool
4. Place cooked rind in a large jar with a secure lid. Pour over vinegar mix and keep sealed in the
refrigerator for 3-4 months.
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SOPA DE AJO (GARLIC SOUP)
A great way to use up stale bread.
Ingredients
• 5 slices stale bread, cubed
• 2 tbsp olive oil
• 8 cloves garlic, minced
•
•
•
•
•

1/2 tsp smoked paprika
6 cups water
2 tsp salt
4 bay leaves
3 eggs, beaten well

Method
1. Add water, bay leaves, and salt to a saucepan and bring to the boil
2. Meanwhile, heat oil in a small pan, add garlic, and cook until fragrant
3. Add paprika and toss to coat
4. Add bread mix to boiling water and simmer for 20 minutes
5. Remove bay leaves and season to taste
6. Stir the pot in wide circles while slowly streaming in beaten eggs
7. Serve immediately.
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RE-USE RECIPE EXAMPLE

APPLE AND ONION SCHMALTZ
Most people who eat meat throw away the fat
and excess skin from chickens, but if prepared in
the right way it can be delicious. Save a bag for
the fatty offcuts of meat in your freezer until you
have enough for a schmaltz.
Ingredients
• Fat and excess skin from one chicken
• 2 overly ripe apples, or the peel and core (seeds removed) from four fresh apples
• 1 small onion
• 1 sprig thyme
• Leftover bread/crusts
Method
1. Render fat and skin of chicken over medium-low heat until skin is golden and crispy
2. Add apples or core/peels, onion, and thyme, and continue to cook until onions are caramelised
and apples are mushy
3. Remove from heat and take out the thyme stem
4. Blitz using a hand blender to form a thick paste
5. Cool completely in the fridge before whipping to a butter-like texture
6. Season to taste, and serve with crostini’s made from old bread crusts.
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CURRIED PANCAKES
These pancakes are brilliant for using
up any leftover food. You can throw any
leftover veggies into the batter.
Ingredients
• 280g gram flour
•
•
•
•

2 tbsp vegetable oil
200ml water
2 tbsp curry powder
100 mixed vegetables finely chopped 1 pre-cooked tin kidney beans

Method
1. Stir the gram flour and curry powder in a large mixing bowl. Gradually add the water and mix
until the mixture resembles a pancake mix, not too runny and not too thick
2. Boil the mixed vegetables in water, until soft. Heat the tinned kidney beans and add to the
mixture
3. Heat the oil in a frying pan and spoon in one ladle of the batter. Fry on one side for a minute
or two; then cook the other side by flipping with a spatula. Serve when pancakes are lightly
browned on both sides.

Contact superintendents@garrets.com for more recipes to use up your left overs.
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WHAT IS THE NEXT STEP
IN MANAGING MY FOOD
WASTE?
How do I get started?
The first step is to quantify exactly how much
food waste you are producing for the year, by
following the steps below.
Food waste categories
(Crew Plate Waste) Avoidable food waste:
Food and drink thrown away that was, at some
point prior to disposal, edible, reusable (e.g.
slices of bread, fruit, vegetables, meat and fish).
(Spoilage) Possibly avoidable food waste: Food
and drink that has not been stored, prepared,
cooked (burnt) or rotated correctly (FIFO)
and consequently is no longer fit for human
consumption (e.g. best before, use by dates,
defrosting process).
(Preparation) Unavoidable food waste: Waste
arising from food or drink preparation that is
not, and has not been, edible under normal
circumstances (e.g. meat bones, eggshells,
sinew and fat).
Three simple steps
1. Each day, separate the organic waste from
the general waste into plate waste, spoilage
and preparation waste, place in a separate
bin\container
2. Weigh the bin\container and subtract the
weight of the bin to estimate the quantity
of catering food waste produced
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3. Record the three wastage streams over a
4-week period then multiply by 12 to get
an approximate yearly wastage figure.
Is this value larger than you expected?
Catering food waste is often ignored as it is a
daily occurrence and once in the general waste
it is forgotten about.
The two wastage categories that have a
direct reflection on the vessel budget are crew
plate waste and spoilage, however careful
consideration of what raw ingredients you order
for the dishes you produce can reduce the
preparation waste element and this can affect
the vessel food budget directly i.e. more useable
product that waste.

An example of a waste record:
DAY

DATE

CREW PLATE WASTE

SPOILAGE

PREPARATION WASTE

KG

KG

KG

MONDAY

01.01.2018

4.20

3.00

12.36

TUESDAY

02.01.2018

1.00

1.00

1.00

WEDNESDAY

03.01.2018

1.00

1.00

1.00

THURSDAY

04.01.2018

1.00

1.00

1.00

FRIDAY

05.01.2018

1.00

1.00

1.00

8.20

7.00

16.36

TOTAL

Note: Recording the date helps the cook to identify particular dishes or days where the menu or
ingredients should be changed to help reduce the waste figures.
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PREVENTION PURCHASING
Do not over order food
Check your actual usage of ingredients
against the menu. Establish an accurate stock
inventory each month and produce a provision
order that matches your crew numbers and
menu.

Accurate ordering
Consider setting up a “stock & order” form in
your food storage areas. This form highlights
what is in stock and should be ordered on
your next provision request to Garrets. As an
ingredient/provision is used, the cook simply
adds to the quantity to be ordered.

Ordering bulk provisions
Ordering in bulk can be more economical but
only if you will use all of the product before
the expiry dates, look at how many times the
provision appears on your menu and reduce
your order to match use.

This allows the cook to know at a glance what
is being used and reduces the need to conduct
a time consuming 100% stock check every
month.

Check deliveries
Carefully check all food deliveries and ensure
that:
• Food is free from contamination
• Packaging is not damaged
• Perishable food is within its “best before” or
“use by” dates
• Temperature check frozen and chilled foods
to ensure it has been transported correctly
(frozen food should never be defrosted,
chilled food should never be warm)
• Return any products that does not meet
your standards to your supplier and let
Garrets know the reason for the return so
that we can prevent this occurring again.
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An example of a “stock & order” form:

FOOD TYPE

MONTHLY STOCK
REQUIRED FOR MENU

CURRENT STOCK (S)

ORDER (O)

Chicken (whole)
each

30 units

29, 28, 27, 26

1, 2, 3, 4 etc.

Cream litres

12 litres

8, 6, 2, 0

4, 6, 10, 12 etc.

Beef rump kg

24 kg

17 kg, 10 kg, 5 kg

7, 14, 19 etc.

Utilising a “stock & order” form also highlights slow moving stock items and enables the cook to manage
the expiry dates correctly or to make changes to the menu to use up older stock items first.
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PREVENTION STORAGE
Storage temperature
Microbial growth generally occurs at
temperatures between 5 and 63 degrees
Celsius (danger zone). To prevent spoilage
store perishable fresh food at temperatures
below 5 degrees Celsius (refrigerator, chill room
or freezer) and hot food above 63 degrees

Prepared food & perishables
Once washed and prepared, store raw
vegetables and other perishables in reusable
airtight containers to prevent unnecessary
dehydration and spoilage. Store these
containers in the refrigerator at or below 5
degrees Celsius where applicable.

Celsius.
Storing fruit & vegetables
Vegetables, particularly leafy vegetables
should be stored as far as possible from cooler
condenser units to prevent freezing. Store
all soft fruit (except bananas) and salad
items in the refrigerator. Store all other fruit
and vegetables in wire baskets or perforated
trays. This allows air to circulate around food,
reducing microbial growth.
Storing lettuce
Never store tomatoes and lettuce in the same
container or close to each other, as tomatoes
emit a gas that will turn lettuce brown. Never
cut lettuce with a metal knife as it encourages
browning of the leaves, consider tearing lettuce
to make it last longer.
Storing herbs
Certain vegetables and herbs e.g. parsley can
wilt when stored. Freshen these vegetables by
trimming the bottom section and storing in
warm water, try it you will be surprised.
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Storing oils & grease
To avoid picking up a strong flavour all oils
and grease should be stored away from strong
smelling foods.
Storage areas
Ensure all storage areas are dry and clean.
Clean your coolers and freezers (reach-in and
walk-in) regularly to ensure that food has not
fallen behind the shelving and spoiled. Arrange
your storage areas to allow easy access to
frequent use products. Place all dry goods off
the ground (6-inch rule) on pallets or shelving.
These steps will help to minimise waste due to
spills, breakages and spoilage.

PREVENTION PREPARATION
Avoid over trimming
Over trimming typically occurs in the
preparation of bulk meats and whole
vegetables. To see how much over trimming
occurs place a waste container or caddy
(clear if possible) near the preparation area (2
caddies where both meat and vegetables are
prepared).
Check and weigh the contents of the caddy
on a regular basis (record this figure) prior to
emptying into the food waste or general waste
bin. Bearing in mind the quantity of the food
that has been prepared – is there too large a
quantity of peels or trimmings? If so, consider
ordering a different size or specification and
report large waste volumes to the vessel
account manager so that they can look at
alternatives for your next order.
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PREVENTION COOKING
Recipes
Whenever possible, prepare foods to order to
avoid waste generation from over preparation,
consider a menu review to add one “cook to
order” choice each meal, the crew will be happy
to wait for a freshly cooked omelette or steak.

It is common practice to over serve on portions
of chips, salads, vegetables, your crew will
prefer quality to quantity, and the savings you
make can translate into better choices for the
crew, who would not like a T-bone steak over
beef roll?

Pre-prepared food
Cook smaller quantities of pre-prepared stable
food (pasta, potatoes and vegetables), in
smaller batches as required. This reduces the
likelihood of excess food being unnecessarily
prepared and thrown away.

Adjust portion sizes
The following steps can help decide which
meal portions should be adjusted:
• Note which menu choices have the
largest quantity of leftover food, consider
removing from the menu or changing the
presentation of the dish, or simply ask the
crew why they do not select the choice.
• Record the plate waste and look at the food
that is being left on plates, generally if its
partially eaten then the portion size was
too large
• Does the protein choice exceed a 1/4 of the
plate, if so then it is too large, a good guide
is to use the palm of your hand, the meat,
fish or poultry choice should be no bigger
than the palm of your hand
• Have you portioned a curry to serve 10
crew but there are portions left at the end
of service, “wet choices”, although they can
stretch further than pre-portioned choices
it is important that you calculate the recipe
correctly and provide the correct serving
equipment.

Equipment
Keep oven equipment calibrated to avoid
over baking products, which then need to be
disposed of. Alternatively use an alarm on your
phone or watch to remind you to take out the
product.
Portion size
Look at the size of meal portions. Is food
(waste scraps) regularly returned on plates to
the Galley? Your portions may be too big, it is
better for the crew to ask for more than take
too much at the start of their meal. Encourage
your crew “just to ask” for more, it is a change
of habit but easily adopted.

GARRETS GUIDE TO MINIMISING FOOD WASTE / 20

PREVENTION MENUS
Menu planning
Plan menus so that fresh and perishable
ingredients can be used in a variety of meals,
take into consideration your crews likes and
dislikes, simply displaying a menu in advance
i.e. a week ahead and asking for comment
could save wastage of unpopular choices.
Consider the season and voyage route.
Consider how crew’s food choices change due
to working conditions and the season, example;
reduce the preparation of stews, gravies and
soups in a hot climate, equally reduce salads,
cold platters in cold climates.
Nutritional content
Look at your menu to ensure there is a good
balance of nutrition, foods that have slow
release energy or are higher in protein content
will ensure the crew feel fuller for longer and
have the energy to do their job well. Consider
adding a couple of healthy “help yourself”
snacks available in-between meals in the
mess room, this will reduce hunger and ensure
the crew do not have eyes bigger than their
appetite at meal times.
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PREVENTION SERVICE
Starters & bread
Consider offering a starter such as soup or
a small salad using up leftover food from the
previous day or meal, this will go some way
to satisfy the crew and could prevent those
selecting larger portions of main course food
at the hotplate. Where possible minimise the

use packages for condiments (ketchup, sugar,
salt, etc.). These dishes are refilled from bulk
containers. This step reduces both food and
packaging waste.
When you need to use single use, condiment
packages avoid putting these items in a central
location. Crew will often take more than they

quantity of bread prior to a meal as this can
actually increase appetite.

actually need, with the unopened packages
being thrown out with any leftovers and
napkins. Try instead to place the condiments
on each table, and refill as required.

Serving options
Where it is possible to plate up the protein
choice at each meal then it is recommended to
do so, the cook has the ability to control portion
size. For buffet style, service consider the size
of serving spoons & ladles, also look at the size
of the plate’s available, using smaller plates
such as breakfast plates encourages smaller
portions. Do not forget the crew can always
ask for more.
Buffet & salad bar
If you operate a buffet/salad bar, consider
setting up a salad bar offering in smaller
containers and replenishing them more often.
This reduces the quantity of food to be later
discarded.
Condiments
Whenever possible use refillable bottles or
dishes instead of individually wrapped single
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Coffee filters
Use reusable coffee filters to replace paper
filters, which are thrown out with the coffee
grinds. Examples include quality cotton, nylon,
silk or metal filters.

PREVENTION - FOOD STORAGE
- POST COOKING
Hot food cooling
Where refrigerating hot foods for later reuse
ensure that the food is cooled in a cold room/
area, or preferably in a blast chiller where
available. Food should not be cooled at room
temperature and certainly not in the warm
galley.

Cooked meats
When chilling meat joints for later re-use, slice
the meat joint into suitable sized slices and
place in a covered tray.
It is not recommended to reheat whole meat
joints as the centre of the meat may not reach
the require 70 degrees Celsius. Alternatively,

Place hot liquids in shallow pans in cold water
or ice water. Stir the liquid frequently to ensure
even cooling. Pre-cool bain-marie hot foods
before placing into the refrigerator. Placing
hot food directly into the main refrigerator
can cause the refrigerators temperature to
rise above the required level, overworking your
refrigerator.

use a thermometer to ensure the centre of the
meat has reached the required temperature
before serving. Cooked meat should ideally be
reused within 24 hours and at a maximum
within 3 days.

Note: Ensure all hot food is chilled and placed
in the refrigerator with 90 minutes of cooling
commencing to prevent microbial growth.
Cooked food storage
Cooked foods should be covered and placed
on the top shelves of the refrigerator. It is not
good practise to store food on the floor of the
refrigerator.
Store leftover hot foods in separate containers,
rather than mixing them in one large container.
This minimises the chance of contamination
and spoilage.

Refrigerator & freezing equipment
Ensure refrigerator and freezers are operating
at the required temperature. Chilled storage
or refrigerators 1 – 5 degrees Celsius,
freezers -18 degrees Celsius. Monitor the
temperature twice a day i.e. at the start of
your shift and at the end. Implement a regular
cleaning programme for all your equipment.
Regular maintenance extends the life of the
compressors, reduces energy use and avoids
spoilage cause by breakdowns. In particular the
piping and fans should be free of ice particles,
where this occurs, carry out a defrost and
check the operating temperature.
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PREVENTION - FOOD STORAGE
- POST COOKING
Freeze for later
• Freeze fresh food before it spoils if it can’t
be used within the life span
• All food products to be frozen should be
wrapped tightly and multiple layers to
prevent freezer burn. Label all food with a
short description of the product and the

•

•

date it was frozen, aim to use the food as
soon as you can
Stock rotate frozen products and make
sure they are used in a timely fashion, to
minimise waste and ensure quality
Do not freeze unusable portion sizes, if you
are only going to use small amounts them
wrap individually.

Note: Do not allow your freezer to become a
dumping ground for food – if something is to
be frozen ensure it can be reused at a later
stage. Ensure all frozen food is defrosted in a
climate-controlled area, not in the galley.
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RE-USE - FOOD

Remember food safety regulations
Ensure that all reuse of product is within food
safety regulations. All food, which is chilled
for later reuse, should be chilled to 5 degrees
Celsius with 90 minutes of cooking. The food
should be reused with 3 days of cooking.
Do not reheat food more than once.

Note: Creating flavoured powders for later use
is a simple process, dry out fruit, vegetables or
fresh herbs in a low heat oven and blend in a
food processor, these powders can enhance
flavours of cheaper meals, give it go.

Food should be reheated to a temperature of
70 degrees Celsius or higher and kept at a
temperature of at least 63 degrees Celsius.
If food is reheated and not kept at a
temperature of at least 63 degrees Celsius,
it should be served within 30 minutes of
reheating and then disposed of.
Turn leftovers into budget savings
Plan menus that use leftover food or food
that is approaching its use-by-date. Consider
theme nights to encourage customers to select
the dish. Examples include:
• Vegetable and meat offcuts for soup stock,
garnishes and pates
• Excess bread and toast for breadcrumbs
and croutons
• Main course meats in salads.
Can you bottle it?
Turn any excess quantity of produce into longer
life products (e.g. chutneys, pickles, jams and
dry flavourings).
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FREEZE IT,
DO NOT WASTE IT!

KEY
FREEZE
THAWED
USE IN
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PRODUCE

PRODUCE

DAIRY

Frittata’s, omelettes,
thickening, sauces and

Cabbage, green & red

Hard cheese will become
crumbly, soft cheese will
become grainy
Pasta, sauces, baking and
frittata’s

Whole or portioned, wrap
tightly in multiple layers

Texture and taste will not
change, if used within 6
months of freexing

Use in the same way as
fresh butter

Peel and mash with a bit
of lemon juice

8 TO 12 MONTHS
Blanch for 2 mins, spread
out ona tray, freeze, once

12 MONTHS

Prepare/cook into apple
sauce and place in
containers

Sauté, stir fries, soups,
bakes and frittata’s

Taste and texture will
remain the same
Sauté, stir fries, soups,
bakes and frittata’s

Baked goods and
smoothies

bakes and frittata’s

Sauté, stir fries, soups,

Taste and texture will
remain the same

and place in bags

and place in bags
Taste and texture will
remain the same

Chop, blanch 3 mins, cool

6 TO 8 MONTHS

CAULIFLOWER

smoothies

bakes and frittata’s

Sauté, stir fries, soups,

Celery will lose cripness
and turn soft

and place in bags

Chop, blanch 3 mins, cool

6 TO 8 MONTHS

CELERY

Baked goods, outmeal and Soups or sauté vegetables

Chop, blanch 3 mins, cool

6 TO 8 MONTHS

Berries will go mushy and
release water

Spread out on a tray,
Chop, blanch 3 mins, cool
freeze, and then place in a
and place in bags
container and refreeze

6 TO 8 MONTHS

6 TO 8 MONTHS

CARROTS

goods

vegtables
BROCCOLI

Dips, spreads and baked

Stir-fry’s, soups, sauté

Taste and texture will
remain the same

portion into bags or

Cook, cool and chop,

12 MONTHS

BEETROOT

Soups and porridge

freeze
Taste and texture will
remain the same

Frozen bananas will turn
brown but taste fine

Chop or portion into bags

8 MONTHS

BANANAS

breakfast outmeal dishes

Smoothies, dips, sauces or

containers

BERRIES

Baked goods, desserts

3 TO 6 MONTHS

MILK

frozen place in bags and
Surface will go brown

4 TO 5 MONTHS

ASPARAGUS

fish
AVOCADOS

egg/breadcrumb, meats/

APPLES

Taste and texture will
remain the same

1 TO 2 MONTHS

YOGHURT

Crack eggs and beat
Portion into serving size
Portion into serving size
contents, adding a little
containers but leave
containers but leave
salt and pour into ice cube
expansion space
expansion space
trays
Yolks become thick, which Thick yoghurt will sepaMilk will separate into
is why we recommend salt rate into chunks and water chunks and water - shake
as this reduce thickening
whisking is required
well before use

12 MONTHS

6 MONTHS

6 TO 9 MONTHS

EGGS

CHEESE

BUTTER
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PRODUCE

PRODUCE

PRODUCE

PEPPERS, SWEET,
BELL AND HOT

PEAS

12 MONTHS

Sauté, stir fries, soups,
bakes, frittata’s and
omelettes

Taste and texture will
remain the same

Sauté, stir fries, soups,
bakes and frittata’s

3 TO 4 MONTHS
De-seed, remove
membrane, chop, spread
onto tray and freeze, place
into bags once frozen
Peppers will form ice
crystals so use ASAP,
they will become soft

Smoothies

Chop and spread on a
tray, freeze, separate into
bags and refreeze

8 MONTHS
Remove stems, blanch 2
mins, squeeze out water,
chop and place into bags

Sauté, stir fries, soups,
bakes and frittata’s

9 TO 12 MONTHS

SPINACH, KALE

Melon will become soft

MELONS

LEAFY GREENS,

Taste and texture will
remain the same

Use as you would for fresh
garlic

Sauté, stir fries, soups,
bakes, frittata’s and
omelettes

Shell, blanch 1-2 mins,
portion into bags

3 TO 5 MONTHS

GRAPES

Dice or puree for soups,
stews and sauces

Tomatoes will become
mushy

Remove stalk scar,
place whole into bags or
container

3 TO 4 MONTHS

TOMATOES

Sauté, stir fries, soups,
bakes, frittata’s and
omelettes

Taste and texture will
remain the same

Cook, cool and portion into
bags

9 TO 12 MONTHS

MUSHROOMS

Eat frozen of add to
smooties and oatmeal

Peel or unpeeled, separate Spread onto a tray, freeze,
into gloves, freeze in
place in bags and refreeze
double bag to stop odour
release
No loss of flavour, but will
Taste and texture will
be softer
remain the same

10 TO 12 MONTHS

6 TO 8 MONTHS

Remove kernels and
blanch 4 mins, spread on
a tray, freeze, once frozen
place in bags
Taste and texture will
remain the same

GARLIC

CORN

Sauté, stir fries, soups,
bakes and frittata’s

Will become soft

8 MONTHS
Chop, blanch 3 mins, cool
and place in bags

SUMMER SQUASHES

ZUCCHINI AND

Gumbo, stews, sauté, fried

Taste and texture will
remain the same

Blanch 2-3 mins, portion
into bags

8 MONTHS

OKRA

Sauté, stir fries, soups,
bakes and frittata’s

Taste and texture will
remain the same

Blanch 3 mins, cool and
place in bags

6 TOP 8 MONTHS

GREEN BEANS

Soups, stews, bakes, dips
and baked goods

Cube and cook by
roasting, steaming or
boiling, you can also mash
or puree
Taste and texture will
remain the same

9 TO 12 MONTHS

WINTER SQUASHES

Soups, stwes, stock, stir
fries

No loss of flavour, but
will be softer and release
water

Peel and chop, freeze in
double bag to stop odour
release

3 TO 6 MONTHS

ONION

Sauté, stir fries, soups,
bakes, frittata’s and
omelettes

Remove stems, chop, pack
tightly into ice cube trays,
fill with water, once frozen
pop into bags
Taste and texture will
remain the same

12 MONTHS

HERBS

GARRETS GUIDE TO MINIMISING FOOD WASTE / 29

PREPARED FOODS

PREPARED FOODS

PREPARED FOODS

BEANS
FISH, VEGETABLES)

BROTH/STOCK (MEAT,
CANNED TOMATOES

Use as you would with
cooked beans
PESTO
8 MONTHS OR WITH

Enjoy as is or use for
pudding dishes or croutons

PASTA AND NOODLES

6 TO 8 MONTHS

TORTILLAS
6 TO 8 MONTHS
Separate each tortilla with
a piece of wax paper or
parchment - wrap in a few
layers of plastic wrap
Will dry out a little

Use as you would with
fresh tortillas

TOMATO PASTE

2 TO 3 MONTHS

Place into ice cube trays
or small bags with space
for expansion

Use as you would with
unfrozen canned tomatoes

Taste and texture will
remain the same

Sauté, soups, sauces,
stews, frittata’s, bakes

Taste and texture will
remain the same

Sauté, stir fries, soups etc.

The longer it is frozen the
more moisture will leave
the product

CHEESE 4 MONTHS
Cook, cool and portion into Portion into ice cube trays,
containers
when frozen transfer to
bags and refreeze

Taste and texture will
remain the same

Any ice crystals that form
will make the product
soggy

6 MONTHS

SOUPS AND STWES

Enjoy as it is

Fried frice, soups, stuffed
veggies

Taste and texture will
remain the same

Use as you would with
cooked beans

Taste and texture will
remain the same

Cook, cool and portion into Cook, cool and portion into
bags or containers
bags or containers

4 TO 6 MONTHS

RICE AND GRAINS

Use as you would with
unfrozen canned tomatoes

Taste and texture will
remain the same

Freeze without toppings,
if casserole is cooked,
cool before freezing.
Use a freezer/oven safe
container and wrap tightly
For uncooked casseroles
the cooking time will need
to be increased

3 TO 4 MONTHS

CASSEROLES

CONTACT SUPERINTENDENTS@GARRETS.COM

FOR MORE IDEAS ON WASTE REDUCTION

Enjoy as is

Wrap in a few layers of
plastic wrap or foil and
place in an air tight
container
Crust till become chewy
and not as crisp but
perfectly edible

4 TO 6 MONTHS

PIZZA

Use as you would with
unfrozen stock

Taste and texture will
remain the same

9 TO 12 MONTHS
2 TO 3 MONTHS
3 TO 6 MONTHS
4 TO 6 MONTHS
Wrap in a few tight layers Cook, cool and portion into Pour into ice cube trays or Pour into ice cube trays or
of plastic wrap or foil
bags or containers
small bags with space for small bags with space for
and place in an air tight
expansion
expansion
container

GOODS

BREAD AND BAKED

PRODUCT SHELF LIFE GUIDE
PRINTABLE - PLACE IT ON YOUR REFRIGERATOR
USE ASAP -

USE SOON -

NO RUSH -

3 - 5 DAYS

5 - 7 DAYS

+ 2 WEEKS

Asparagus

Artichokes

Cabbage, green & red

Basil

Arugula

Carrots

Bok choy

Bell peppers

Celery

Chard

Broccoli

Rosemary

Chives

Broccoli rabe

Sweet potatoes, counter top

Cilantro

Brussel sprouts

Thyme

Escarole

Cabbage, savoy

Turnips

Kale

Cauliflower

Beets

Okra

Egg plant

Ginger

Onions, cut

Endive

Lemons

Radicchio

Fennel

Limes

Snow peas

Green beans

Potatoes, large, cool dark place

Spinach

Jicama

Parsnips

Tomatoes, counter top

Leeks

Onion, whole

Lettuce/mixed greens

Winter squashes

Mint
Mushrooms (paper bag)
Potatoes, baby, cool dark place
Radishes
Scallions/green onions
Winter squash, cut
Zucchini & summer squash

Tip: Store more perishable ingredients in more visible places, so you will remember to use them sooner.
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