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WHAT’S ON YOUR PLATE?

Which of the
following Insomnia lunch options
has the fewest calories?
) Prawn & Sweet Chilli Sandwich on Brown Bread
) Salmon & Spinach Quiche
) Smoked Salmon & Cream Cheese Bagel
() Ham, Cheese & Branston Pickle Toastie

Can you Identify the following nutritional labels?
1. Lactose Free 2.Suitable for Vegans 3. Gluten Free 4. Low Fat
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Which of the following meals on offer in the
Bay Restaurant in Clontarf has the most calories?
) Halloumi Cheese & Vegetable Skewers
) Chicken Caesar Salad
O Veggie Omelette
3 100% Beef Burger
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State of the Nation :
An expanding Waistline

e Ireland has the second worst

obesity rate in Europe

e 239% of Irish adults are
considered to be obese

e Cost of obesity and obesity-
related diseases is €4 billion
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What is causing the problem?

In the home environment:
— Economic constraints
- Lack of regular mealtimes

— Poor cooking skills

— Child power
— Longer working hours

— Confusion over what is good and
bad for you



What is causing the problem?

Out of home:

— Portion sizes

— Eating on the go, dashboard
dining

— Working hours

- Wide range of choice

— Lack of information about
ingredients



Consumers want to be healthier

e 9 out of 10 people would like to
know more about what is in their
meals when eating out

e 87% would make healthier decisions
when choosing what to eat if they were
provided with nutritional information




What Consumers Want

e Two-thirds say that food labels
including low fat, low salt and
calorie content would be a welcome
addition to the menu when eating
out

e The top 3 things people wanted to
know when eating out are:
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1.The source of the food
2.How it was prepared
3.The nutritional value of the food
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They want our industry to
take the lead

e The majority of consumers
believe that it is chefs and
operators who should take
the lead in ensuring more
transparency about
ingredients

e Do we agree?
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What does this all mean for
operators?

« Growing spotlight on health
+ wellness and role of chefs
and operators
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e Need to move with the times

e Opportunity to adapt menus
and menu planning

e Training of chefs and frontline
staff
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What does this all mean for
Suppliers?

e Opportunity to put nutritional
information on your
packaging?

e Product Innovation
Opportunities

e Effective Communication
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We're doi' our bit...
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Reducing Food Waste is a Global Concern

84% of people worldwide are concerned
by the amount of food wasted in out of
home dining establishments



7/ A i

e |
83% of Irish g
consumers are
concerned by the
amount of food
thrown away

every day




Irish
restaurants
Face a

€125million
food bill




WHERE IS THE MOST
FOOD WASTE IN A
RESTAURANT PRODUCED?

a. Preparation

b. Customer plates

c. Bones/fat trimmings

d. Prepared but not served

e. Left in fridge/cupboard
too long










Portion control
is a BIG problem

48% of Irish
diners admit
they regularly
over order
and leave

food behind



WHAT CAN
OPERATORS
DO TO HELP?

« Take Action + Audit

« Introduce new measures
e Educate your Staff

e Communicate

e Review Regularly
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WHAT CAN
SUPPIERS DO

TO HELP? e Adapt packaging (less
packaging = less waste,

recyclable containers)
e Flexible deliveries
o Offer smaller portion sizes
e Product Innovation

e Effective Communication



Wise up on
Waste toolkit

www.unileverfoodsolutions.ie
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