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Our main goals :
✓ Involve as many catering sites as possible in food waste reduction !
✓ Help them be independent in their reduction of FW
✓ Collect data to monitor FWL in Normandy with the SDG target 12.3
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We challenge all collective restaurants  
to reduce their FW 

During 1 week
(30/05 to 03/06)

Weigh food waste
Involve agents 
and consumer  



The main principles

2 times per year: May/June and November

38 000
TONNES EN MOINS

FEDERATOR EASY PLAYFUL A RENDEZ-VOUS

All collective catering in Normandie, mainly:  
• Schools and secondary schools
• Public catering



The framework

✓ Weigh FW during 1 week (4 or 5 days / lunch)

✓ Material type : 
* all edible food waste !  
* no beverages (but sauce included) 

✓ 2 levels : kitchen and waste from plates 

✓ Data collection: 
*  kg 
* number of cover
* g/cover

𝑁𝑒𝑥𝑡 𝑠𝑡𝑒𝑝 𝑤𝑖𝑙𝑙 𝑖𝑛𝑐𝑙𝑢𝑑𝑒𝑑 𝑖𝑛𝑒𝑑𝑖𝑏𝑙𝑒 𝑓𝑜𝑜𝑑,
𝑤𝑖𝑡ℎ 𝑤𝑎𝑠𝑡𝑒 𝑝𝑟𝑒𝑝𝑎𝑟𝑎𝑡𝑖𝑜𝑛



Tools proposed to restaurants

1 Website page : with all tools

https://www.regal-normandie.fr/documents-pour-le-dav/
https://www.regal-normandie.fr/documents-pour-le-dav/


Tools proposed to restaurants

✓ Regular communication before and after the week

✓ Several exchanges with zoom visio conference

✓ 2 weighing levels : simple or detailed

✓ 2 printable tables to collect data : kitchen waste +  plate waste

✓ 1 table to fill in to get direct results to use



May 2022
190  restaurants

Oct 2017
54 restaurants



2 printable 
tables 

to use during 
the week 



Tableto fill in
after the week 



Collection of data and tools for site

Tab « Analyse » 

Send to national level : 
ADEME

Result of all sites



Primary schools



Colleges 



Highschools



Benchmark – reference for schools
(g/cover)



Benchmark – reference for colleges and high 
schools (g/cover)



Benchmark – reference for bread
(g/cover)



And after ? 

✓ Continue to offer 2 weeks per year

✓ Add inedible food waste with preparation waste

✓ Expand to homes for the elderly, administration and corporate

✓ Work with the private sector (focus on central kitchens)

✓ Link with the national "Ma Cantine" approach

✓ Take inspiration from other countries 



Calculate edible FW from all FW 



Calculate edible FW from all FW 



Weight of inedible food waste

Calculate edible FW from all FW 



Monitoring FWL in Normandy

✓ Primary production 

✓ Processing and manufacturing 

✓ Retail and other distribution of food 

✓ Restaurants and food service

✓ Households 



NATHALIE VILLERMET

contact@regal-normandie.fr


