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1.0 SCOPE

The scope of this guidance is the Regulation of Food Waste at events such as exhibitions, trade fairs,
concerts and open-air events. The guidance will focus on the requirements of the organisers of events
to prepare and submit food waste management plans and food waste implementation reports to the

relevant Local Authority.

2.0 INTRODUCTION

S.I. No. 508 of 2009 Waste Management (Food Waste) Regulations 2009, as amended by S.1. No. 294 of
2024, hereby known as the Commercial Food Waste Regulations, require the source segregation and

recovery of food waste arising from commercial sources.

To be obligated under the Commercial Food Waste Regulations, a business or activity must fall within
the definition of “a producer”, which means a person that is the occupier of a premises where food is
prepared or consumed (or both), or a person who supplies food, regardless of whether a charge is made,

at any premises.

Where the occupier of the premises is a different person to the person who supplies food on those
premises, both parties shall be deemed to be a producer under the Regulations, and both may be jointly

and severally liable for any non-compliance with the Regulations.

In accordance with Regulation 3(1) of the Commercial Food Waste Regulations, the Regulations apply
to food waste arising at, or collected from, any premises, other than food waste arising as a fraction of

household waste.

2.1 EXEMPTIONS

The following are exempt.
e Food waste that has arisen from international travel or from isolation wards in hospitals where
there is the possibility of transmission of infectious disease;

e C(Category 1 & 2 Animal By-Products.
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3.0 EXHIBITIONS, TRADE FAIRS, CONCERTS AND OPEN AIR EVENTS

3.1 WHO IS LIABLE AT EVENTS

Both the actual outlet and the occupier of the premises can be liable for compliance at concerts, trade
fairs and other events. This is because both bodies are defined as “producers” under the Commercial
Food Waste Regulations. Any person organising a trade show, exhibition or, as appropriate, any event

where food is being supplied, is equally liable under the Regulations.

3.2 HOW MUST FOOD BE MANAGED

Food waste storage must take place without having the potential to cause environmental pollution.

e The Commercial Food Waste Regulations require that food waste arising from commercial
sources be segregated from other waste i.e. non-biodegradable material and kept separate.

e The Regulations forbid the mixing of food waste with other waste and its contamination.

e Food waste disposers, e.g. macerators, cannot be used to discharge food waste as waste water
to a drain or sewer.

e Food waste can only be transferred to an organisation that is authorised under the Waste
Management Act (WMA) or Environmental Protection Agency (EPA) Act to handle it.

e Alternatively, it can be biologically treated on-site (e.g. composting) with a relevant waste
authorisation, or delivered directly by the producer to an authorised treatment facility.

e Non-compliance by a producer with the Commercial Food Waste Regulations may result in the
committal of a number of offences under both the WMA or the Commercial Food Waste

Regulations.

3.3 WHAT DO REGULATIONS 7, 8 AND 9 REQUIRE
The Commercial Food Waste Regulations supplement the WMA’s more general requirements on waste
handling, applying more specific requirements on how food waste arising at commercial premises shall

be dealt with - both when it arises, and when it is subsequently managed.
Regulations 7 to 9 set down key statutory requirements that affect all businesses. In essence, the

regulations state the following: -

WERLA-GM-2019-0010
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e Regulation 7 requires producers to source segregate food waste and keep it separate from other
waste.

e Regulation 8 prohibits food waste from being mixed with other waste or disposed of, or
otherwise contaminated before delivery at an authorised facility.

e Regulation 9 requires the use of a segregated collection service for food waste, and prohibits
food waste from being deposited in the “black bin” residual waste, or processed for discharge

to the sewerage system via equipment such as a macerator.

3.4 COMPLIANCE LIABILITIES OF EVENT (ETC) ORGANISERS

The Commercial Food Waste Regulations address the problem of allocating responsibilities at a trade
show or other event by squarely placing a number of specified requirements on the person organising

the show or event.

Regulation 10 and 11 relate to organisers of trade shows, exhibitions and events and are over-and-above
the basic obligations on food waste producers which are set down in Regulations 7 to 9. While the
organiser of an event is made responsible for ensuring compliance with the Regulations, the Commercial
Food Waste Regulations indicate that both the event organiser and any obligated supplier of food are
responsible under the different provisions. If there are breaches of the Regulations, Regulation 14

allows a local authority discretion as to who to prosecute when multiple parties are involved.

3.5 EVENT ORGANISERS’ RESPONSIBILITIES:

3.5.1 ENSURING COMPLIANCE BY STAND HOLDERS

Besides having overall responsibility for compliance with the Commercial Food Waste Regulations, an
event organiser is also required to ensure that any producer supplying food at the show is compliant
with the Regulations 7 to 9. These provisions mandate the segregation of food waste, making it
available for separate collection, the prohibition of its contamination, and the ban on its placement in
containers containing residual/other waste. They also allow producers to deliver segregated food waste
directly to authorised treatment facilities, as well as to engage in an on-site authorised treatment

process.

L Regulation 10(2): Any person organising a trade show, exhibition or, as appropriate, any event where food is
being supplied shall ensure that any producer supplying food at the trade show, exhibition or, as appropriate,
event concerned is compliant with the provisions of Regulations 7, 8 and 9 ...
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3.5.2 FOOD WASTE MANAGEMENT PLANS
Besides the duty to ensure that exhibitors and other food-related stands at events are compliant with
the Commercial Food Waste Regulations, further obligations are placed on the organiser. Every

organiser must prepare a “food waste management plan” and submit it to the relevant local authority.

Regulation 10 (3) - Any person organising a trade show, exhibition or, as appropriate, any event
where food is being supplied shall prepare a food waste management plan, in accordance with
the provisions of Regulation 11, for submission to the relevant local authority in relation to the

trade show, exhibition or, as appropriate, event concerned at which food is being supplied.

Regulation 11(1)(a)(ii) A person organising a trade show, exhibition or, as appropriate, event
concerned shall have submitted to the relevant local authority at least 30 days prior to the
commencement of the trade show, exhibition or, as appropriate, event concerned a food waste
management plan specifying the steps to be taken by that person in order to comply with the

requirements of Regulation 10(3).

(2) A food waste management plan shall—
(a) provide detailed information in respect of the proposed supply of food at the trade
show, exhibition or, as appropriate, event concerned regarding the use, type, quantity,
origin, management arrangements and destination of food waste by that producer, and
(b) include the steps which the person intends to take to ensure the environmentally
sound management of food waste, and

(c) contain at least the information set out in Part 1 of Schedule 2?

Under Regulation 2(3), a “food waste management plan” means a plan, compiled on behalf of the
organiser by a competent person, in respect of the proposed arrangements for the management of food
waste at a trade show, exhibition or, as appropriate, any event where food is being supplied, which is—
(a) required under Regulation 10, and (b) to be prepared in accordance with the requirements of

Regulation 11;

2 For details of the information to be contained in food waste management plan, see Appendix 1 of this Guidance
Document.

4
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The food waste management plan is to be drawn up by a “competent person” on behalf of the organiser.
In summary, the plan must cover the proposed arrangements for the management of food waste at the

event and must:

e Set out the full contact details of the organiser, including company and trade names.

e Specify the location of the event.

e Provide “detailed” information on how food is to be supplied? at the show relating to the “use,
type, quantity, origin, management arrangements and destination of food waste” generated by
each producer.

e Include steps which the organiser of the show intends to take to ensure the environmentally
sound management of food waste*.

e Include details of all organisations collecting food waste at the show (including collection permit
identification numbers).

Contain details of the proposed destination of the collected food waste, including its licence or

waste facility permit number and/or animal by-product approval number®.

A food waste management plan must be submitted at least 30 days prior to the start of the event®.
Items to be included in a food waste management plan are set out in Appendix 1 of this guidance

document.

In accordance with Regulation 11(5) & 11(6), the relevant Local Authority shall determine the adequacy,
in its reasonable opinion, of a food waste management plan and shall ensure compliance with the
requirements of the Commercial Food Waste Regulations, the “policy objectives” of the National
Biodegradable Waste Strategy, the objectives & targets of the relevant waste management plan, and

the requirements of the Landfill Directive.

Where a local authority considers, in its reasonable opinion, that the food waste management plan
submitted is not satisfactory in terms of its scope, detail or in respect of the steps which the person
intends to take to ensure the environmentally sound management of food waste, it shall notify the

person that a revised waste management plan must be submitted by that person for approval to the

3 Note that any food given away without charge is covered by the word “supply” (Commercial Food Waste
Regulations, Regulation 2(3)), an aspect that needs to be noted by the corporate hospitality sector.

4 Commercial Food Waste Regulations, Regulation 11(2)(b).

> Animal by-product approval numbers are issued by the Department of Agriculture, Food and the Marine.

6 Commercial Food Waste Regulations, Regulation 11(1)(a).
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local authority at least 10 days prior to the commencement of the trade show, exhibition or, as
appropriate, event concerned’. If the organiser is informed that the local authority is unhappy with the

plan, the organiser is required to submit a revised plan.

When the event commences, Regulation 11(4) of the Commercial Food Waste Regulations places a duty
on the organiser to implement the food waste management plan. As is the case with other provisions

of this legislation, an offence may be committed if this requirement is not fulfilled?®.

A copy of the plan must also be available for inspection throughout the show. The Regulations make
clear that anybody is entitled to view it — not only regulatory officials — and that such a viewing must be

facilitated without making a charge®.

Where a promoter intends to organise multiple events, the system for the production of a food waste
management plan can be streamlined. Recognising that an organiser may hold a number of events at
the same place, Regulation 11(8) of the Commercial Food Waste Regulations makes provision for the
development and submission of a year-long plan for a particular venue®®. This must be submitted by 30

November in respect of events scheduled for the following year.

3.5.3 FOOD WASTE MANAGEMENT IMPLEMENTATION REPORTS

Besides providing a food waste management plan beforehand, within 28 days after any event or show
has been concluded, a “food waste management implementation report” is to be submitted by the
event organiser!’. (See Appendix 2 of this guidance document for a sample template food waste

management implementation report).

The objective of this report is to confirm the steps that the show organiser took to comply with the food

waste management plan and the Commercial Food Waste Regulations. It also must set out “the result

712

of those steps”**. Further details of the information to be provided is contained in the definition of a

food waste management implementation report®® and also in Part 2 to Schedule 2 to the Regulations.

7 Commercial Food Waste Regulations, Regulation 11(7)
8 Commercial Food Waste Regulations, Regulation 13(2)
9 Commercial Food Waste Regulations, Regulation 11(3)
10 Commercial Food Waste Regulations, Regulation 11(7)
1 Commercial Food Waste Regulations, Regulation 10(4)
12 Ccommercial Food Waste Regulations, Regulation 10(4)
13 Commercial Food Waste Regulations, Regulation 2(3)
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Although an organiser can produce a yearly waste management plan to cover all shows taking place at

the same location, separate food waste management implementation reports must be submitted after

each event has taken place (within 28 days after any event or show has been concluded).

4.0 OFFENCES AND OTHER PENALTIES FOR NON-COMPLIANCE

Regulation 13 sets out the offences which apply for non-compliance with the Regulations. A person or
producer who fails to comply with the relevant provision of Regulation 6, 7, 8, 9, 10, 11 or 12 shall be

guilty of an offence.

The penalties applicable are set out in Section 10 of the WMA. On summary conviction, the penalty is
a Class A fine or 12 months imprisonment or both. Please note that once convicted, offences and
penalties may also apply for each day after the contravention continues up to a maximum of €1000

per offence.

Offences may also be committed relating to non-compliance with the WMA and its other subsidiary

legislation - e.g. Offences under Section 32 of the WMA in relation to the holding of food waste.

Producers of commercial food waste commit an offence when they:

e Hold food waste in a manner that may cause environmental pollution, including creating
nuisances such as odour.

e Retain food waste on their premises for over six months without being authorised to do so under
the WMA or EPA Acts.

e Fail to ensure that food waste is segregated and kept separate.

e Do not engage an authorised waste collector to pick up the food waste, or fail to use on-site
composting, or do not deliver the waste themselves to an authorised facility.

e Mix food waste with other waste or with other materials or dispose of food waste illegally or
inappropriately.

e Deposit food waste in the residual waste bin.

e Use a macerator or other mechanical device to discharge food waste into a sewerage system.

e Organise trade shows, concerts or other events and fail to ensure compliance with the
legislation by any obligated third-party businesses.

e Fail to submit a food a waste management plan or a food waste management implementation

report for an event.
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e Do not respond to a notification from a local authority to submit a food waste management
implementation report, an annual report or other information required under notice.

e Submit false or misleading information to a local authority in response to document required
under the Commercial Food Waste Regulations, including in respect of a response to a notice

issued by a local authority.
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APPENDIX 1 - FOOD WASTE MANAGEMENT PLAN

The food waste management plan is to be drawn up by a “competent person”?* on behalf of the
organiser®. In summary, the plan must cover the proposed arrangements for the management of food

waste at the event and must contain the detail below:

1. Set out the full contact details of the organiser, including company and trade names, : etc,
including but not limited to:
a. Registered Name:
b. Address of Registered Office:
c. Telephone No.:
d. FaxNo.:
e. E-mail:
f. Trading Name:
g. Address for Correspondence:
h. Name of the contact person in the company responsible for compliance with the
Regulations:
i. Contact Person’s Telephone No.:
j. Contact Person’s Fax No.:
k. Contact Person’s Email:

2. Name(s) and address(es) of owner(s).

3. The location of premises where the trade show, exhibition or, as appropriate, event is situated
at which food is being distributed.

4. The projected quantities of food waste that will be generated at the trade show, exhibition or,
as appropriate, event.

5. The names, addresses and waste collection permit numbers of proposed authorised waste
collectors to be used for the collection of food waste generated at the trade show, exhibition
or, as appropriate, event.

6. The names, addresses, waste facility permit/waste license number and animal by-product
approval number of proposed recovery operators to be used for the treatment of food waste

generated at the trade show, exhibition or, as appropriate, event.

14 See definition in Commercial Food Waste Regulations, Regulation 2(3).

15 See the definition of “food waste management plan” in Commercial Food Waste Regulations, Regulation 2(3).
16 Commercial Food Waste Regulations, Schedule 2, Part 1, Paragraph 1. The Schedule places duties on “the
person” and, when read in conjunction with Regulation 11(1), it is clear that this refers to the organiser of the
event.

9
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Other Items for Consideration by the Local Authority

7. Provide “detailed” information on how food is to be supplied” at the show which relates to the
“use, type, quantity, origin, management arrangements and destination of food waste”
generated by each producer.

8. Include steps which the organiser of the show intends to take to ensure the environmentally
sound management of food waste®® and to ensure that there is no nuisance or environmental
pollution arising from the event.

9. Map/layout of event showing location/s of segregated bins which should allow as a minimum
for residual, recyclable, and food waste.

10. Details in terms of the management of the segregated bins at all locations during the event to

include routine checks and emptying of bins and scheduled collections by the waste collector.

7 As noted above, food given away without charge is covered by the word “supply” (Commercial Food Waste
Regulations, Regulation 2(3)), an aspect that needs to be noted by the corporate hospitality sector.
18 Commercial Food Waste Regulations, Regulation 11(2)(b).

10
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APPENDIX 2 - TEMPLATE FOR FOOD WASTE MANAGEMENT

IMPLEMENTATION REPORT

The food waste management implementation report is to be drawn up by a “competent person” on

behalf of the organiser. Information to be Provided in a Food Waste Management Implementation

Report in Regulations Accordance with the Provisions of Regulation 12(4).

Set out the full contact details of the organiser, including company and trade names, etc.,
including but not limited to:

a. Registered Name:

b. Address of Registered Office:

c. Telephone No.:

d. Fax No.:

e. E-mail:

f. Trading Name:

g. Address for Correspondence:

h. Name of the contact person in the company responsible for compliance with the

Regulations:

i. Contact Person’s Telephone No.:

j. Contact Person’s Fax No.:

k. Contact Person’s Email:
Name(s) and address(es) of owner(s).
The location of premises where the trade show, exhibition or, as appropriate, event was situated
at which food was distributed.
The quantities of food waste that was generated at the trade show, exhibition or, as
appropriate, event.
The names, addresses and waste collection permit numbers of authorised waste collectors used
for the collection of food waste generated at the trade show, exhibition or, as appropriate,
event.
The names, addresses, waste facility permit/waste license number and animal by-product
approval number of recovery operators used for the treatment of food waste generated at the

trade show, exhibition or, as appropriate, event.

11
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7. Certificates from the waste collection permit operator or Waste Facility/Licensed Operator
confirming the proper recovery and treatment of the food waste tonnages collected from the

event.

12
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APPENDIX 3 — FOOD WASTE REGULATIONS TEMPLATE INSPECTION
FORM

Refer to Document Control Number WERLA-IF-1010 V6.1 for standalone word document
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APPENDIX 3 - FOOD WASTE REGULATIONS TEMPLATE INSPECTION
FORM

Insert LA Logo Inspection Form Commercial Premises - Food Waste

Section A - Inspection Information

Date: Tirne: WED(s):
Mame of Premises/Producer: Inspection Address & Eircode:
Page:

“Producar”™ meaans “a parsan [a) that is the otcugier of @ pramises
where food s prepared or consurmed, or bath, or (b)) whe suppifes food,
ragandless of whether a charge is made, at any premises. " [Reg. 2 (3)]

Is the occupier of the premises a different person to the person who supplies the food on the premises?

Mote:

Where the occupier of the premises is o diferent parson fo the person who supplies food on those pramises, both parties shall be
desmed to beé a producer inder these Reguitations and botf may be jeintly and saverally lable for any non-compliance with thage

Reguilations [Reg 13 (6]

Person|s] interviewed: Contact person in charge of food waste on site:
Phone No.: E-mail:

Type of Premises Food Waste Categorios

Shnp.n'Superman-cEtD public House 0 Restaurant 0 votel O exnibition 0
Butchery Waste [Category 3)* []
Catering Waste 0
Trade Shnw.n'EuentD Fast food O canteen O Dept Store O other O
Former Foodstuffs 0

*Refer to Article 10 Animal By-Produsct (4BP)
If other, plense state below: Regulation (EC) Mo 1068/ 2009

*Aefer to Regulation 3 (2] of 5.1 508 of 2009 as
amended for exemptions

Type of inspection Announced Inspection [ Unannounced inspection [J Origin Green Mermber
ves O nol

WERLA-IF-1010
W. 6.1
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Section B — Commercial Premises

[Regulations referred to below are 5.1, No. 508 of 2008, a5 amended)

Questions

Yes

No

Comments

1. s food waste hﬂh‘ﬂ :n-guguludﬁm el hiﬂdﬂplﬂﬂh'ﬂ material, other waste
and contaminates? [Reg. 7 (1)a), 8(1)(2) &9[1)(a]]
Nate:

- Check food washe and recyciing bing aré svailable in deli, kilcheans, seating
Sreds alc

- Check thara iz & food wase hin fov collection owlside and chack i for
CaArmnanian,

®  Check thera is no food washe in the rasidual and recye ling bing

2 Is food waste being collected by an authorised waste collsctor & transferred to
authorised facility? [Reg. 701)[BNT), 8(1)(bj]
I yes:
= Reguest decumentary evidence ag inveice o show bin [#Ts and confirmation
of authaorised destination facilily.

= Check invoices for the las! few months fo ses if the weight of residual waste is
Pigh redative fo the welght of foad waste.

3. Is food waste transferred directly by the groduces to the authorised facility?
[Reeg. T Kb)fiii), B{1)1]
I yas:
«  Raguest proof of scceplance of feod washe at sitharised treatment
processing facility &g receipls
» O the producer Opt Owl from availing of the food waste collBction sandce
[Reg 8 (g aNb]]

4. s food waste being treated on the premises? [Reg. 7 1){b){ii)]
If pas:
L] What fype of uni is being used?

- i% the food waste freatmeant wiil aulhorised in accordance with Class 72 Part
i of the 3= Schedute of the Waste Managament (Facility Permit &
Ragistration) Ragulations 2007 a3 amended?

Nore:
Reaguest defails of wasta authonsslion nurmber if applicabla

5. Doesthe premises have a macerator unit? [Reg. 8(1)(6)]
IF s, request datails on Trade EMuant Discharge Licence
Note:

Withowt prajudice to the conditions of a dischange licence, il is nol parmitted to
wse purpose built mechanical devicas to shred or hydrate or atherwise alter the
structune of food waste for the purposes of Tacilitating its discharnge in wastewater
L & BRFVICE CONNBCTON, drain of Sewer.

6. Are mixved dry recyclables (MDR) segregated from residusl and food waste and
put into the mixed dry recyclable bin for collection by an authorised waste
collector?

»  yes, reguest details of the authorised waste collecior and request invaices,
Ao, chack thal recyeling wadhe i propery managed. Requeas! receipls.
®  Check reeyeling waste is nal i the residual Bin of food wasthe Bin.

WERLA-IF-1010
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7. = there a separate collection of packaging wasta?

I¥ yes, reques! datails of the authorised waste collecior

B. Are there any prohibited Single Use Plastic products [in particular, plastic
cutlery or plastic straws) available at the premises?

IF Yes', plegse racord the product Bype(s) and the narms and [aeation of the
premiges inspected & subrmi fa EPA [SLIBEags e ) for follow uo.

Section € — Trade Show / Exhibition / Event, Organiser

[Regulations referred to below are 5.0, No. 508 of 2009, 3 amended)

Ouestions:

Yas Mo Comments

event? [Reg. 1003), 11[1)(a]]

Haz a Food Waste Management Plan been prepared and
submitted to the Local Authory at least 30 days prior to

appropriate? [Reg. 10{4), 12{1]]

Has an implamentation report been submitted within 28
days of conclusion of Show, Exhibition, or Event, as

Please note that nothing in these Regulations shall conflict with the reguirement of an enactment in respect of food safety

and hygiene standards [Reg. 5]

Section D — Inspection Conclusion

General Observation & Recommendation

WERLA-IF-1010
Y. 6.1
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Sigmature

Marme of Inspector [Authorised Person]: Title:

Thix processing of infoemation inthis fom, incledSing personal data is necessany for us 1o comply with our staboong'kgal obkgations and for tha
paricrmance of 3 ek camied ot i e public mtonest or in e e of offical authonty wested in [Inseit Local Autharnity name| ender the Waste
Maragemant AD 1996 & evended and Regulations made thansundar, d s accordancos with Dirsctiva [EL] 20060530 and tha Darta Probaction Acts 1958
a0 2018, The infermation may b shared with othar “ooengsatint authorities™ a5 defined by Section 85 ol tha Data Protection Act 201E for the punmoges set
ot in section F0{1{axE of the Data Prodection Aot 204E.

Thics documaint doos fof purpon 1o be and should not B conskdersd 3 lagal imberpratation of tha kegslation refemsd to e,
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