Plate Wastage Analysis

Date : _________________________



Area : ___________________________________
Meal :  _____________________________



Name: ___________________________________
	Meal
	Menu item
	Number of serves

A
	Portion weight  g/kg

B
	Total serve weight

A x B
	Weight of total product collected after meal  g/kg    C
	Weight of bucket 

D
	Total weight 

C – D

E
	Cost per g/kg

F
	Cost of wastage

E x F

	Breakfast
	Fruit
	
	
	
	
	
	
	
	

	
	Assorted cereals
	
	
	
	
	
	
	
	

	
	Rolled Oats
	
	
	
	
	
	
	
	

	
	Toast
	
	
	
	
	
	
	
	

	
	Hot/ cold milk
	
	
	
	
	
	
	
	

	
	Eggs
	
	
	
	
	
	
	
	

	
	Bacon
	
	
	
	
	
	
	
	

	
	Vegetables
	
	
	
	
	
	
	
	

	Lunch
	Hot entrée
	
	
	
	
	
	
	
	

	
	Vitmised meal
	
	
	
	
	
	
	
	

	
	Dessert
	
	
	
	
	
	
	
	

	
	Bread
	
	
	
	
	
	
	
	

	
	Sandwiches
	
	
	
	
	
	
	
	

	Dinner
	Soup
	
	
	
	
	
	
	
	

	
	Salad
	
	
	
	
	
	
	
	

	
	Hot entrée
	
	
	
	
	
	
	
	

	
	Vitamised meal
	
	
	
	
	
	
	
	

	
	bread
	
	
	
	
	
	
	
	

	
	Sandwiches
	
	
	
	
	
	
	
	

	
	dessert
	
	
	
	
	
	
	
	


Plate Wastage

