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Introduction 
	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 this wastage. The management in restaurants should be keen on making information decisions in regard to food management. The first approach would be to identify ways that would address any rising concerns on food wastage. Restaurants needs to adopt approaches that would sustain policies to ensure ease of operations such as food wastage programs (Dou, Ferguson & Giegengack, et. al, 2016).  The basic approach to be adopted in the marketplace would be to reuse food products in the marketplace. The second approach is to conduct an audit of food wastage. The third approach is to conduct storage of food in a correct manner to improve effective food management. These approaches are cost effective, affordable and sustainable policies of food elimination programs.
Reuse of Food Products 
	Restaurants can stop food wastage in restaurants by reusing products as quickly as it can. Most of the paper menus and drinks such as coffee that have remained in the restaurants can be reused in the second batches to avoid the need to throw them away. The second way in which these food products can be reused is through the installation of POS systems that ensure over ordering of food that leads to wastage. Thirdly, the implementation of paperless ordering options is a clear way that ensures reusage of food by prevention of over orders. The food products can also be donated to charity to avoid any wastage that might come as a result of increasing usage of these food commodities. Therefore, food wastage can be saved through prevention of any available loss of these food commodities (Barber, 2014). 
Conduct an audit of wastage 
	Restaurants can minimize food wastage by conducting an effective food audit. The amount of food leftovers should be examined and accounted. Food that has remained in the restaurant should be given to employees and charity organizations. The focus is to ensure that food has been saved and that the remaining foods have been secured for use in other areas. Storing food properly and ensuring that a backup plan has been secured for effective securing of food substances is one of the ways that help to save food consumption among individuals in the society (Närvänen, Mattila & Heikkinen, 2019). 
Conclusion Part 
 Proper planning of food production in restaurants can always help to prevent wastage. Proper planning entails the calculation and control of inventory at hand before selling it. Restaurant managers can always identify the food demanded and identify measures that can be used to control food consumption (Närvänen, Mattila & Heikkinen, 2019).  Secondly, through prediction of food orders in the planning phase can provide better understanding of order patterns hence instil control in the kitchen. Prediction of food orders involves efficient management of available stock in the restaurant. Proper order management techniques can always improve an efficient way of managing stocks (Barber, 2014).Thirdly, through proper planning an eye should be kept on overproduction.  Adopting efficient methods of managing batches helps to provide cook to order preparation strategies that improve food management techniques. For this reason, proper planning of food production is the best way of reducing wastage in restaurants.


References
Top of Form
Närvänen, E., Mattila, M., & Heikkinen, A. (2019). Food Waste Management: Solving the Wicked Problem. Cham: Palgrave Macmillan US.
Top of Form
Barber, D. (2014). The third plate: Field notes on the future of food. New York, NY: Penguin Press.
Dou, Z. Ferguson, J. D., Galligan, D.T., Kelly, A.M., Finn, S. M., & Giegengack, R. (2016). Assessing US food wastage and opportunities for reduction. Global Food Security, 8, 19-26.
Bottom of Form
Bottom of Form

