
Oxfordshire County Council Case Study

Too Good to Waste Oxfordshire

Oxfordshire enjoys both a wealth of fabulous restaurants and an excellent track record  
in recycling and waste minimisation, achieving a household recycling and composting 
rate of almost 60%. 

The idea behind Too Good to Waste Oxfordshire was simple; reduce the amount of plate waste 
(food left behind by diners) sent to landfill by providing 250 free ‘Take Me Home’ boxes to 
restaurants, pubs and hotels and creating a public-focused campaign to promote their use.  

A box was sourced which was both practical (starch lined and 
easily branded) and sustainable, being 100% recyclable and 
compostable. A database of 500 restaurants was compiled and  
a supporters pack and consumer-focused website developed: 
www.toogood-towaste.co.uk/oxfordshire/. A steering group of 
industry experts was convened to inform key elements of the 
initiative, such as food safety guidelines and the tone of the 
communications campaign. 

A launch event was held during Low Carbon Oxford Week  
at Turl Street Kitchen, one of the participating restaurants.  
The team at LCMB worked closely with the Oxfordshire County 
Council PR team, to promote the campaign and achieved 
excellent coverage on TV, digital media, radio and press.  

Recruitment of restaurants to the campaign was undertaken 
by phone, email and by visiting establishments in person.  
The website has been well used by both restaurants and diners 
with a strong referral rate (about 40%) from social media.

LCMB have been great 
to work with, extremely 
helpful, professional and 
enthusiastic. 

‘Too Good to Waste 
Oxfordshire’ has received 
a lot of great publicity 
and more and more 
restaurants are signing 
up to the scheme.”

Helen Ramsey  
Project Officer for Foodwise

C
as

e 
St

u
d

y

Reducing food waste  
in Oxfordshire

Research undertaken by WRAP has 
shown that restaurants and pubs in 
the UK throw a mountain of food 
in the bin. 920,000 tonnes of food 
is wasted in the UK hospitality 
sector every year. This is equivalent 
to 1.3 billion meals each year, 
costing UK businesses an estimated 
£2.5 billion. It also has a big cost 
for the environment as food waste 
in landfill sites produces methane, 
a powerful greenhouse gas.

Around a third of food thrown 
away in restaurants is food left on 
plates and research has shown that 
people are often too embarrassed 
to ask to take food home. That 
means perfectly good food is 
wasted when it could be taken 
home and enjoyed later.
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Conclusion

To date, 75 restaurants have been recruited and 18,000 ‘Take Me Home’ 
boxes distributed. A telephone survey of participating restaurants has been 
undertaken and the feedback about the boxes has been 100% positive. 

Restaurants that have started using the boxes want to continue and the boxes have 
met with a positive reaction from both diners and staff.

A quantitative study of a ‘doggy box’ pilot in 
Glasgow in 2014 found that an average take 
home box contains 170g of food that would 
have otherwise been wasted (Good to Go, Zero 
Waste Scotland, 2015). Interestingly, the waste 
directly attributable to the box scheme in the 
study was far outweighed by larger waste 
reductions seen in the kitchens of participating 
restaurants. This wider impact points to a 
possible knock-on effect of kitchens thinking 
about portion sizes, side dishes etc. 

Too Good to Waste Oxfordshire has been  
a high-profile and positive campaign which 
has reduced food waste across Oxfordshire 
restaurants and improved public awareness of 
the positive work done by Oxfordshire County 
Council on waste minimisation.

Contact Us
If you want to discover how you can  
save energy, carbon and cost, please  
visit our website www.lcmb.co.uk or  
call 01295 722823

Food waste in restaurants is 
a massive problem. If it gets 
thrown away, it’s not just 
our hard work that goes to 
waste, but all the resources 
and energy used in its 
journey from field to fork. 
We’re delighted to provide 
our diners with boxes for 
left overs, so they can take 
it home and enjoy it.”

Carl Isham 
Head Chef, Turl Street Kitchen, 
Oxford

Key Benefits for Oxfordshire  
County Council

• 75 restaurants signed up to participate  
in the scheme

• Reduction in food waste in restaurants – 
estimated 3 tonnes over 6 months 

• Purpose built website for both consumers  
and participating restaurants

• Support for the hospitality sector to  
improve sustainability

• Platform for further work in energy  
and water reduction

• High profile, positive PR across the 
county
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