
THE IMPORTANCE OF TRAINING

“With Government targets and the climate
change act, the pressures on businesses within
the Public Sector to improve the sustainability
of operations is only going to increase. Whilst
most businesses have measures in place, there
is always more which can be done to reduce
the environmental impact of an establishment.

“It’s no secret that the catering department
can very often be one of the least sustainable
business functions when food waste,
electricity use and supply chains are taken into
consideration. Although there are many

methods to improve this area, it can be argued that very little change will happen if team members have not
received correct training.

“One of the best ways to ignite change in any business is through the staff, the life blood of any establishment.
Well trained, competent staff are a valuable asset and can help to not only increase a business’ performance by
delivering improved efficiency, but also better sustainable practices through a greater understanding of food
quantities, produce sourcing and portion control.

“A total of 3,415,000 tonnes of waste is disposed of in the Food Sector every year1 and this is estimated to cost
£3 billion per year2. Of this amount, 75% of the food wasted is avoidable and could have been eaten3. What
this figure highlights is that there is a lack of understanding within catering departments on the use of certain
foods and what can be reused. By investing in staff training – whether that’s through an apprenticeship
programme or running short courses with an external training provider – it will help to ensure that those
working within the kitchens know how to use up different ingredients to create nutritious and delicious meals,
rather than throwing something away which could be of use.

“Through training, the catering team will also have a greater knowledge of the supply change and the methods
to improve the sustainability of this, from working with certain suppliers, to knowing where the food and drink is
sourced from, and the quantities to order. Studies have also found that companies will experience an average
increase of 5.2% in productivity as a direct result of effectively trained staff4. This means that employees will be
more likely to go the extra mile and take an active interest in improving the green credentials of the catering
departments, as this will also help with their professional development.

“Continually developing the knowledge and experience of staff not only ensures delivery of the highest quality
service and improvements to sustainable standards, it also allows them to steadily progress up the career
ladder. The benefits of this include longer-term staff retention, motivated teams and increased loyalty. It also
makes sound economic sense as recruitment and training costs for new employees can be minimised. This,
combined with the savings made through reduced waste, equates to overall savings to a business’ bottom-line”
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