
Using the best of digital technology to tackle  
and reduce food waste in the hospitality industry

Challenge
To find an engaging and 
inspiring way to help the 
hospitality and food service 
industry reduce their wasted 
food. 

Solution
An online blended programme 
which not only educates on 
food waste reduction but 
drives that all-important 
behaviour change to ensure it 
happens.

The results
From positive behaviour 
changes to dramatic decreases 
in wasted food, the programme 
delivered the results WRAP 
were hoping for.

As a sustainability charity, WRAP works with governments, 
businesses and consumers to create a world in which resources, 
including food, are used sustainably. They strive to create 
solutions that protect the environment, build stronger economies 
and support more sustainable societies. 

Once they discovered that over 1 million tonnes of food were 
wasted each year in the hospitality and food service sector, 75% 
of which could have been eaten, they wanted to help tackle the 
problem. After initially launching a food waste reduction campaign 
called ‘Guardians of Grub’, filled with a wide range of resources, 
they realised the pace of change needed to be accelerated. 
Though the drive and interest were definitely there, more could be 
done to drive the behaviour change. They decided that a digital 
training programme would be just the boost the action on the 
ground required.



The challenges they faced

There were numerous challenges they faced when 
embarking on this mammoth project. To start with, they 
had limited budgets, so had to make sure to use it wisely 
and creatively. There were numerous challenges when it 
came to the resources: they had to structure them in a 
way that was helpful to the learners and aligned to the 
learning and skills, as well as fill in the gaps. Lastly, to 
ensure that the data capturing was successful, they also 
had to find a way of managing and making visible the 
data they needed to capture around food waste. 

What they wanted to achieve

An increase in those essential skills
In order to get that overall aim of reducing food waste, 
WRAP knew they had to help businesses capture and 
assess the amount of food they wasted. It was the only 
way businesses could both see the problem for themselves, 
as well as the progress they were making. But the required 
skills and empowerment were lacking, so WRAP were 
eager to find a way to get them going.  

A learner-focused platform to bring the resources 
together
WRAP wanted to find a way to bring their fantastic 
resources together – to create a journey for the learner so 
they could easily navigate and discover the resources that 
would help them and inspire them to make the changes to 
their behaviour.

A successful pilot test
To make sure the programme is as valuable as possible, 
they wanted to test it on as many learners as they could 
before launching it officially. 



86%
of the champions said 

they’ve found the  
programme useful

The Pilot Results

Despite launching during the COVID-19 pandemic, 25 
organisations took part in the pilot with a total of 114 
learners. Here is a selection of the fantastic results so you 
can get a flavour of what they’ve achieved – plenty of 
praise, positive behaviour change, and that much sought-
after reduction in food waste!

79%
of champions say they 
had all the tools they 

needed

38%
reduction in food 

waste over a 4 week 
period.

22%
increase in  

organisations who  
are now setting food 

waste targets

19%
increase in formal  

communication to the  
business about food 

waste

30%
increase in  

organisations  
recording food  

waste daily

How we helped them

After coming through a tender process, we got stuck into a wide range of roles including content curation and mapping, 
suppling LMS and Audit tools and supporting the technical side of the project.

Content development
Our involvement into the development of the content knew no bounds. We did everything from being involved in initial 
advisory group research and mapping the content (which included assessing what we had, what was missing and then 
building, borrowing and buying content to fill those gaps) to creating templates, developing podcasts, and designing 
graphics, videos and infographics.  But we didn’t stop there, we also got stuck into tasks such writing and sending the 
weekly motivational emails to encourage the learners to keep going, and created the important, yet often underrated, 
pre- and post-evaluations, that help capture the behaviour change and help assess the success of the programme.

Technical tools and support
Our LMS, Enable, and Audit tool were both big players in the technical side of the project. Enable was used to manage 
learner uploads and our Audit tool helped capture the data WRAP needed, which was vital to the success of the project. 
We were also on hand to offer any other technical support that was required. 



About Us

At Virtual College, our purpose is simple, to change the shape of workplace training. 
All our training resources are built with one objective: to put your learners first. This not 
only means designing engaging and interactive courses, it also means providing the 
highest-quality information at all times.

Marsel House 
Stephensons Way 
Ilkley 
West Yorkshire 
LS29 8DD
+44 (0)1943 605 976 
virtual-college.co.uk

What they had to say

Eleanor Morris, WRAP

“Virtual College demonstrated their 
ability to listen to industry’s feedback 

and create a learning tool that is 
engaging and impactful for the 

Hospitality and Food Service sector to 
protect profits and the planet.” 

Champion

“The Participant Surgery 
sessions have been so 

useful. The first one really 
got me going on my 

journey.” 

Champion

“I liked the mini 
assessment spread out 

throughout the levels, as 
they kept me engaged 
and felt like mini wins.” 

Umesh Dalal, IHG

“The “Becoming a Champion” course has been instrumental 
to IHG’s understanding of where and how our food is turning 

into waste. It has really helped us to engage our teams 
on the value of food and reducing the impact of our food, 
and contributed to our net zero ambitions – protecting our 

profits, business and the planet.”

Champion

“The podcasts and case studies 
were really interesting! I loved the 

story about the children at the 
school, and how teaching children 

about food waste early on can 
make a difference.” Champion

“The programme definitely makes 
you think and encourages more 

food waste conversations around 
the business. I’ve brought lots of 
ideas and knowledge home too.” 

Colin Robertson, Bettys of Harrogate

“The basic premise of a remote e-learning and 
data logging system for Guardians of Grub was a 
good one. It ensured that there was an accessible 

way to train and engage with the programme 
across multiple locations during a difficult period 

where face-to-face contact was very limited.”


