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5‑Day Lunch Waste Audit
A 5‑day Lunch Waste Audit helps build a clear picture of the types and amounts of waste generated through Healthy School Lunches. As well as being a valuable learning experience for students, it provides information to help you:
· Identify where waste can be reduced
· Spot challenges or issues
· Measure the impact of any changes made
A 5‑day audit captures daily trends while remaining manageable and not too time‑intensive.
To get the best insight into how much waste is generated—and what type—schools and kura are encouraged to carry out at least two 5‑day audits each year.

Before You Begin: Things to Consider
Before starting your waste audit, it’s helpful to:
Plan for health and safety
Be aware of risks and include them in your own risk management plan.
Check for food allergies
Know which allergens to avoid handling or mixing.
Inform key stakeholders
Let your key partners know the audit is happening. Working with them can help determine the most effective way to run the audit.
Coordinate with your meal provider or lunch service team
Discuss:
How waste will be collected
Where it will be stored
How it will be disposed of once the audit is completed
Capture evidence
Take plenty of photos—they’re helpful for reporting your findings.
If you’re in the Your Sustainable School Programme
The Sustainability Trust will ask you to send them your audit results.
Note: A 5‑day lunch waste audit is a simplified version of the Sustainability Trust’s Whole School Audit, which is available on their website (use passcode YSSNresources).

Download: 5‑Day Lunch Waste Audit Template
You can find this download under the Surplus and Waste section here:
Healthy School Lunches: about the programme - Ministry of Education

Health and Safety Guidance
Here are common health and safety risks to consider when preparing your risk management plan:
· Cuts from sharps in waste
· Empty waste bags onto a surface instead of reaching inside
· Wear protective gloves
· Hazardous substances or chemicals
· Safely isolate hazardous items before starting the audit
· Rotting waste and infection risks
· Wear gloves
· Wash and sanitise equipment
· Heavy lifting
· Estimate weight before lifting
· Use two people to lift heavy loads
· Slips and falls
· Mop up spills immediately
· Equipment failures
· Check equipment beforehand
· Other school‑specific risks
· Consider hazards unique to your site
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