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Overview

Empowering employees to minimise food waste at home through

practical zero waste food tips & tricks as well as a zero waste food

demonstration with leftover vegetables and potatoes.



Aligning with Ballymaloe Foods sustainability strategy in


minimising waste in production as well it’s donations to Food Cloud.




Ailis Crowley from FASH Forward & Zero Waste Food Chef Orla

McAndrew led an engaging cooking workshop focused on practical

strategies to reduce food waste at home. Participants left inspired and

equipped with valuable tips for shopping, cooking, and meal preparation.

Orla McAndrew

@orla_mcandrew_food

Ailís Crowley

@fashforward.ie



Workshop Structure

� Welcome and Introduction�

� Overview of of the Food Waste Hierarch�

� Zero Food Waste Tips�

� Live Cooking Demo�

� Food Tasting & Questions�

� Zero Food Waste Commitments�

� Closing

40 + 

Employees Engaged



“The holistic approach of the workshop I thought
was particularly effective 
in highlighting the
collaborative effort required by both consumers
and 

companies to tackle the food waste problem.
The workshop 
demonstrations offered employees
actionable tips and tricks they can 
apply in their
daily lives, while Kerry’s content reinforced to our
people 

Kerry’s commitment to making a difference
in this area”

Darragh Kennedy  
Circular Economy Council



Stats are based on surveyed participants, sample size of 52% of total engaged ​

Key Learnings

30%

95%

27%
more of employees will 
always use up leftovers 
having
attended the 
workshop.

awareness of what Ballymaloe Foods are doing 
to reduce
food waste, as well as reduce waste 
in operations,
awareness. 

Increase in awareness for 
optimal food storage methods 
post workshop



Employee Testimonials

“Really enjoyable and


interactive workshop”

“That was fun, relaxing


and educational as


well as a delicious


taste at the end”

“Very very interesting,


leaned so much”

“Excellent, very insightful”

“I found a lot of useful


tips about using and



storing food”

“'Heartful demonstration


and genuine'”

96% of employees rated the workshop 4 stars or more



Impact Created

2 Tonnes 61 Tonnes
of Food Saved from Going to 
Waste in One Year

Stats are based on surveyed participants.

A 30% increase in employees commit to always using up leftover food, which is 14 of the 40 engaged.



Annual food waste per person source: EPA.ie

of food saved from going to waste 
over the lifetime of participants



Email:

ailis@fashforward.ie

Phone:

089 419 7639

LinkedIn:

FASH Forward

Instagram:

fashforward.ie

Discover how we can move  
forward together!

mailto:ailis.fashforward@gmail.com
https://www.linkedin.com/company/fashforward/
https://www.instagram.com/fashforward.ie/

