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Introduction 

According to the National Environment Agency, food waste in Singapore in 2013 reached its highest 

level at 796,000 tonnes – a 13% increase from 2012. Of that, only 12% was recycled resulting that 

existing landfill facilities are reaching full capacity rapidly. This adds up to millions of dollars in lost 

revenue, wasted resources including water and energy, while thousands of Singaporeans go hungry 

every day. To address this crisis, the first cohort of the Master of Tri-Sector Collaboration (MTSC) 

program at Singapore Management University (SMU) reflected that the 21st century’s most complex 

challenges including food waste can be solved through collaborative efforts between the private 

sector, public sector and civil society organisations. As a result of this recognition and in fulfillment 

of their Food Waste Policy Task force, a co-creation workshop with 20 stakeholders ranging from the 

private sector, government bodies and civil society organisations, along with 23 students from the 

MTSC cohort, was held on May 7th at the Pod of the National Library Building in Singapore. 

 

 

Why a Tri–Sector Co-creation Workshop? 

Traditional reductionist and linear problem solving approaches can no longer address complex and 

highly adaptive systems challenges. There is need for all stakeholders that form part of the system to 

be involved to identify the joint collaborative opportunities in addressing complex problems. A tri-

sector co-creation workshop is a method to facilitate a process that can assist in the emergence of 

collective actions that influence key system-wide transformational changes. This ‘plate waste’ 

focused co-creation workshop brought together key stakeholders including representatives from the 

hotel and hospitality industry, restaurant industry, civil society and consumer groups as well as key 

public sector agencies. The aim of the workshop was to: 

 

 Offer a safe, collaborative and inspiring space to brainstorm ideas on how we can reduce 

‘plate waste’ in Singapore  

 Engage key stakeholders and explore if a collaborative approach can aid in enforcing, 

strengthening and scaling potential solutions to tackle the issue of ‘plate waste’ in Singapore 

 

Why 'Plate Waste'? 

The MTSC cohort spent nine months interviewing relevant experts from across all three sectors on 

the topic of food waste. The most consistent feedback from experts was that most food waste 

occurs at the consumption level. Through responses from relevant stakeholders, the cohort was 

inspired to focus on food at the point of consumption at food establishments, and hence the focus 

on 'Plate Waste' for the workshop. Furthermore, experts interviewed highlighted that there is a lack 

of data available on the consumer level and how much food is wasted at the consumption level. 

Interviews from experts on food waste revealed that there is a lack of ownership of this significant 

problem when it comes to the wastage at the point of consumption.  
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Co-Creation Workshop: The Facilitation Process 

Various frameworks and concepts gathered from MTSC courses held in SMU were adopted and 

applied as part of the “Let’s Reduce Plate Waste in Singapore” workshop on 7 May 2015.  

 

In an opening presentation to the workshop participants, the cohort illustrated the urgency of 

reducing food waste in Singapore by highlighting the Semakau landfill crisis and the potential future 

of a Singapore filled with waste on the streets.  

 

The workshop participants were divided into three teams (Green Team, Red Team and Blue Team), 

with each team comprising of a mix of representatives from the public, private and civil society 

sectors, in order to encourage cross-sectorial discussion and perspectives. This co-creation workshop 

was divided into two Work Sessions.  

 

At the first Work Session, participants were invited to a candid discussion on the symptoms and root 

causes of plate waste in Singapore. Getting consensus on the symptoms and root causes was a 

powerful way to get participants across the various sectors to achieve agreement on the core issues 

that lead to ‘plate waste’ in Singapore.  

 

The second Work Session used a World Café format to generate recommended actions for the top 

three identified root causes, and every participant were able to provide inputs for each of the three 

root causes.  

 

 

Outcomes from the Co-Creation Workshop 

Participants of the workshop identified six key root causes of ‘plate waste’ in Singapore. These were: 

1. Lack of engagement and apathy towards food waste 

2. Lack of robust systems & regulations to manage food waste (upstream & downstream) 

3. Culture and values leading to plate waste 

4. Inflexibility of portion sizes 

5. Sub-optimal event planning 

6. Not appreciating the true cost of food 

 

The participants studied all six root causes, and used a simple voting mechanism to identify and vote 

on the top three problems. The criteria used for voting were based on how important the problems 

were, and whether ‘actions’ can be identified to tackle the problems. The highest voted root causes 

were:  

1. Lack of Engagement and apathy towards food waste 

2. Sub-optimal event planning 

3. Not appreciating the true cost of food. 

 

With these three key root causes identified, the participants split up into three teams and took turns 

to identify actions that each sector could undertake collaboratively to address these root causes. 

The recommended actions for the root causes indicated above are summarised in the tables below.  
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Lack of Engagement and apathy towards food waste 

 

No Recommended Actions 
Sector Involvement 

Civil Private Public 

1 

Campaigns for awareness & education, people 

for content, private sector for funding, public 

sector for technical support 

X X X 

2 
Technology to provide information on where 

food comes from 
 X X 

3 
Nudge users towards behavioural changes in CSR 

projects 
X X X 

4 Recycling bin with incentives built in  X X 

5 Promoting ethical consumption X X  

 

 

 

Sub-optimal event planning  

 

No Recommended Actions 
Sector Involvement 

Civil Private Public 

1 Internal event – SOPs for buffets X X X 

2 Do a better job of training for events X X X 

3 
Capacity building for wedding planners and event 

planners 
X X X 

4 An opportunity to engage religious leaders X X X 

5 Event planning App X X X 

6 
Manage our food production better by 

measuring waste coming out of kitchens 
 X X 

7 Re-distribution of food X X X 

8 Documentation of best practices X X X 

9 Positive incentive structure  X  

10 
Sustainability in menu planning: localism, or 

foods with less waste 
 X  

11 Culture of RSVPs X   

12 
Encourage guests to take food home from 

weddings 
X X X 
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Not appreciating the true cost of food 

 

No Recommended Actions 
Sector Involvement 

Civil Private Public 

1 
Learning where food comes from, re-design 

supermarkets 
 X  

2 
Bringing education around seasonality, why food 

prices fluctuate 
X X X 

3 School immersion in farmer’s markets X  X 

4 
Integrating “farm to fork” programming into 

curriculum 
X X X 

5 
Introduce field trips to neighbouring countries 

where food security is an issue 
  X 

6 
Selling “ugly” food that is perfectly edible, at 

lower prices 
X X X 

7 Create a campaign to make “ugly” food “cool” X X X 

8 

Re-defining the value of food: include e.g. social 

& financial impact, climate change & water 

footprint 

X X X 

9 

Tech solutions - QR code provides the consumer 

with the full story of the food e.g. food source 

and supply chain process 

 X X 

10 
Implement a food waste tax – business and 

consumer tax, like Japan 
  X 

11 
Redesign waste management system to require  

certain types of rubbish bags for waste disposal 
X X X 

 

 

Conclusion 

Participants at the workshop were highly motivated to be part of future initiatives to reduce plate 

waste in Singapore with 100% of the participants indicating their interest. Feedback from the 

participants reflected that a tri-sectorial approach to tackling this complex problem is Singapore is 

indeed the correct approach.  

 

Feedback from participants 

 88% agreed or strongly agreed that the workshop enabled them to think of alternative 
solutions which they had not considered before 

 100% are interested or strongly interested to be part of the future initiatives to reduce plate 
waste in SG 

 100% agreed or strongly agreed that they found the workshop useful in establishing 
networks to reduce plate waste 

 88% agreed  or strongly agreed that they would engage their new contacts in plate waste 
initiatives 
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Next Steps: 

Follow up actions from participants as a result of this initiative 

 A non-profit association in Singapore has agreed to consider taking a partnership initiative 

forward from this workshop. The association will reach out to participants of this workshop 

with a proposal on making this ‘plate waste’ reduction initiative in Singapore a reality.  

 A prominent food photographer started a movement to motivate #noplatewaste in 

Singapore. 

 A civil society organisation has agreed to reach out to various private sector representatives 

to assist them in their efforts to reduce food waste in their establishments 

 A prominent chef in a well-known hotel chain in Singapore has been motivated by the MTSC 

initiative, and has negotiated with the management team of the hotel to reduce the price of 

baked goods towards the end of the day. This initiative has been highly successful in 

reducing food waste in the hotel establishment.  

 

 


