Food wastage in restaurants
The restaurant is a major source of food wastage. It is, therefore, imperative to make strategies that would ensure a cost-effective mechanism to limit wastage. The management in restaurants should be keen to make informed decisions regarding food management. The restaurant industry should look for ways that would address food management through their expertise hired. Expert's opinions are tested informed to support sustainable policies that would ensure ease of operations to implementing food waste elimination programs. The restaurant industry can help stop waste to create cost-effective, affordable rates and sustainable policies.
Proof paragraph
Restaurants need to enact policies that ensure cost-effectiveness that can help minimize food wastage. Restaurants should avoid the over-buying stock. They should ensure that they only buy the ingredients that their businesses will use without remaining. Restaurants are tempted to purchase excess stock, which leads to food wastage
Restaurants should store food correctly. Restaurants should ensure that they have enough fridges and freezers that can help keep food for a long period. The foods should be stored under correct conditions, which is vital in preserving their quality and ensure they do not go bad.
These two measures are vital in ensuring that food does not expire or go bad. This will ensure that food wastage is eliminated in restaurants. 
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