
Kitchen Waste Log – Spiteri Catering Ltd 
EQUIPMENT • TABLEWARE • SERVICING 

 

 

 
Date 

 
Time 

 
Item Wasted 

 
Quantity 

Category 
(Prep / Spoilage / 

Overproduction / Plate Waste) 

 
Reason 

 
Estimated Cost 

(€) 

 
Logged By 

 
Action Taken 

mm/dd/yyyy  --:-- --  e.g. Chicken breast e.g. 2kg 
 

 e.g. Expired, Overcook e.g. 8.00 Staff Name Action taken... 

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

mm/dd/yyyy  --:-- --  
   

 

    

 
Weekly Manager Feedback / Summary: 

 

 
 

Tel: (+356) 2156 0779 
Email: sales@spitericatering.com 

Use this log to track waste trends, inform your ordering and reduce unnecessary loss. For portioning tools, waste separation bins, or storage containers, contact Spiteri Catering. 

Manager's notes, trends observed, or corrective actions... 

mailto:sales@spitericatering.com

