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 Foodlink Foundation is a non-governmental organization in Hong Kong which aims to 

fight hunger, build self-sufficiency, and foster nutritional wellness among those in 

need, while simultaneously reducing food wastage in hotels and food and beverage 

(F&B) outlets in Hong Kong.  

 

They are currently 

collaborating with more than 

110 hotels and F&B outlets for 

surplus food donation, which 

helped to reduce about 665 

tonnes of food waste annually.  

The surplus food collected is 

then distributed to the 

beneficiaries through different 

means.   Surplus food which is collected includes food already been prepared and 

cooked for serving (e.g. banquet food), unsold food items such as bread, trimmings 

and scraps, canned and packaged food items that are safe to eat.  

   

Mr. Joel Chan, the Program Manager of Foodlink Foundation, says that upon selection 

of donor partners, they would understand the donor’s operation model to ensure the 

donor shares the same idea as them on cherishing food and food waste reduction and 

has also conducted food waste source separation. 

 

To promote messages on cherishing food and reduce food waste, they have produced 

videos to educate public on ordering the right amount of food and taking away 

leftover.  Video shooting competitions were also organized in 2019 to teenagers of 

age 12 - 18 to increase their awareness on the food waste issues in Hong Kong.   
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Moreover, promotional stickers of 

food waste reduction activities (e.g. 

collection of canned food and 

seasonal food) are displayed on 

Foodlink’s vehicles to increase public 

awareness of food donation. 
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Apart from collecting surplus food, Foodlink Foundation has constantly 

organized activities to promote recipes that make use of food trimmings for 

another dishes. For example, they invite chefs to create and share recipes, 

partner with other organizations to arrange cooking activities.   Cooking 

workshops on this theme were also organized at their studio periodically. 

 
 

A Green Notice board has been set up in their office to share green tips with 

their staff and also the participants of their workshops.  Food wise messages 

were also displayed around the workshops to increase awareness of the staff 

and participants. 

            
 

To further reduce food waste, they will install food waste composter in the 

studio to collect food waste generated from the workshops as compost, which 

will be used for planting.  They are also looking for opportunity to collect food 

waste from other tenants of their building.  Through their different means of 

promotion, they hope to increase the public awareness on food waste 

management. 


