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Food Made Good is 

delivered by the Sustainable 

Restaurant Association, a 

not-for-profit organisation 

founded in 2010. 

Our mission is “To make 

sustainability part of the DNA

of every business preparing 

and serving food.”

In 5 years, membership has grown 

from 30 to 6,067 sites. Our 

president is Raymond Blanc 

OBE.



CASE 

STUDIES



TUCO 

SRA becomes TUCO’s 

official Sustainability 
Partner in 2015

TUCO subsidise SRA 

membership



We seek to simplify the complexity of sustainability 

for businesses, through our unique framework 

specifically developed for the food service industry. 



We look beyond the food on the plate to consider all 

aspects of your operations’ sustainability.

3 pillars, 14 key areas



Assessment
Completed online, we 

ask question across the 

14 Key Areas to gain 

a comprehensive 

understanding of 

the operation. 

Our team collects evidence 
to verify responses



Report

We produce a 
comprehensive and 

tailored sustainability 

report.

Containing practical 

recommendations 

across  each of the 

14 Key Areas. 

Benchmarking against

other UK Universities and 

Colleges.



Action Plan

Account Managers develop 

an Action Plan

Based on the 
opportunity areas 

identified in the Report

Pragmatic, realistic advice

Quantifiable tracking year 

on year



One, Two or Three Stars 

may be awarded

We promote achievements 
through direct marketing 

activities, PR, 

campaigns and social 

media channels

A place in the Diners’ Guide 

and entry to Food Made 

Good Awards

“The Michelin Stars 
of Sustainability”

The Sunday Times



Food Waste

3.3 billion tonnes of 

CO2 emissions annually        

(UN FAO)

‘were it a country’ food waste 

would be the third greatest 

polluter globally 

(UN FAO)

75% of food waste is 

avoidable

Hospitality is responsible for 

about 920,000 tonnes of 

food waste annually in the 

UK

► 1.3b meals

► £2.5b

► 1 in 6 meals served

Discerning Diner

(2013) food waste is the 
joint most important 

sustainability issue 

consumers wanted 

restaurants to address

Roughly one third 

of food waste is plate 

waste

‘were it a country’ farmland used to 

produce wasted food would be the 

second largest country 

(UN FAO)

‘were it a country’ food waste 

would be the largest 

consumer of fresh water 

(UN FAO)



► 191g average food 

waste per cover

► 65% Preparation waste

► 30% Plate Waste

► 5%   Spoilage

This paved the way for more 

detailed guidance to 

restaurants on reducing food 

waste and our “Too Good to 

Waste” doggy box campaign.

Too Good 

To Waste



Carried out on behalf of the 

GLA

► 1 month

► 100 businesses

► 22 boroughs

Most in-depth food waste 

study carried out to date

41
Grams of waste 

per cover

saving

£6,000
per restaurant 

per year 

15%
Sustained food 

waste reduction

FoodSave



Utilising surplus, ‘wonky’, 

and waste products

Feed the hungry

Reduce procurement costs 

Marketable products

Raising the profile of food 

waste as an issue and an 

opportunity

Opportunity



Monitoring systems 

installed in kitchens

Live waste tracking and 

analysis

Identify food waste 

streams and sources

Comprehensive report with 

recommendations on 

addressing wastage

Food Waste



Training

CPD accredited 

sustainability training

Foundation in Foodservice 

Sustainability

Induction training

Bespoke training 

packages

Face-to-face or online





Contact:

PETE HEMINGWAY
NEW BUSINESS AND DIGITAL MARKETING

PETE@THESRA.ORG

020 74 794 224


