First, enjoy eating all of your food.
If you can’t finish it all, take the leftover food
home for the achievement of the SDGs!

Precautions for taking leftovers home

Take your food home at your own responsibility.
Transfer your food into containers by yourself.

Note: A

Do not eat the food if you notice anything unusual about its
smell or taste.

Do not provide the leftovers to those with allerqgies.

Eat the food as soon as possible Do not take home any food that
after returning home. is raw or may spoil easily.

E Refrain from taking soups and beverages home.
Do not take food home in Rather than simply warming it up,
hot weather or for long hours. re-heat thoroughly before eating.
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a Hello! This is mottECO. r\
The Ministry of Environment has named the o o For details on food loss, visit
practice of taking leftover food from restaurants U the Food Loss Portal Site.
“mottECO.”
“mottECO” expresses our key messages, mottECO

“be more ecological” and “take home.” \




Terms and Conditions

[Purpose and Basic Concept]

. The reduction of food loss has been established as an international goal in SDGs
and it is an important issue in Japan as well. In order for customers to enjoy their
meals, it is important that they finish their food on the spot, but for food that they
cannot finish for inevitable reasons, taking the leftover food home upon their
request is an effective measure to reduce food loss. Therefore, the restaurant

encourages taking home food and beverages that could not be finished.

There is a certain degree of food poisoning risk in taking food and beverages home.
Customers are asked to adequately understand the sanitary precautions that the

restaurant provides, and take the food home at the customers’ own responsibility.

Rules to be followed: Please comply with the precautions on the front page.

[Important Note]

If customers take food or beverages home, please note that the restaurant will not
be responsible for any accidents due to food poisoning or contamination by foreign

substances attributable to the customers’ acts during or after the food is taken home.

Details on Decokatsu Details on Shoku no Wa Project

We support the SDGs.
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