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Food waste log.
Write down everything you throw away and why. After a few weeks the pattern shows you what to order less of.

BUSINESS WEEK COMMENCING

Date Item Quantity / weight Reason (out of date, spoiled, over-prep, plate waste) Est. cost £ Initials

• In England, businesses with fewer than the equivalent of 10 full-time employees must separate food waste from other waste after 31 March 2027. Larger businesses must already do so.
• Store waste in sealable containers and remove it from food rooms as quickly as possible.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works Source: https://www.gov.uk/food-hygiene-businesses/waste

Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.

https://daybook.kitchen/how-it-works

