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Registration and refreshments

- Welcome to Cambridge, overview of activities

- Which interventions work? Reducing the environmental impact of diet

- Q&A, discussion

Break

- What is Vegware and how can it be useful in Universities?

- University of Brighton activities

- Q&A, discussion

Lunch

- TUCO perspective

- Sustainable Food Cities and how it applies to Cambridge

- Nottingham Trent University: A collaborative approach to sustainable food

- Q&A, discussion

Break

Open space discussion — facilitated session for discussing sustainable food

Tour — implementing sustainability best practice in a catering operation
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Welcome to Cambridge

Emily Dunning and Peter Lumb
Environment and Energy section, Estate Management

17 May 2017



Welcomel!
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* Aims of the day

e Sustainable Food —
“The Cambridge
approach’
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* Any problems, just ask!
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Aims of the day
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Learn from each other T
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 Understand sector-wide
activity

» Share experiences

* Inspire further action
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Cambridge Context

Usicaiy af Canbridgs:

Sustainable procurement

Environmental Sustainability Vision
Policy & Strategy approved 2015:

“Positively influence sustainability
performance of suppliers,
and sustainability credentials of
goods & services we purchase”

“Match our aspirations to be a global
leader in conservation and food security
research, with sector leading practical

performance” Sy

Sustainability Vision,

Policy and Strategy
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Cambridge Context

» University Catering Service —
part of Estates Management @

_
« 10 Cafes, mostly embedded in v

. . Q’Q v,r Cranducade & Al?r:ivgsily =
University departments , S

% TheFitzwilliam Museum % 2

* + University Centre (café,
dining hall, Riverside
Restaurant)

Cambridge Rugby | 2
Football Club

A The Buttery F University Library Tea Room

e No halls — C0||eges Separate B Combination Room G West Café
C Computer Laboratory Café H Arc Café
D Mathematical Sciences Café | Faculty of Education Café

E Greenwich House Café J Faculty of Law Café
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Developing the Policy

Explored what other Universities were doing...

* 8 universities responded
« Used this as part of discussion

N . 1 Sustainable food aspects from other University food policies «
H I 2 | |Kingston Edinburgh Salford  Aston Oxford B Winchest: Glouceste Anglia Ru'."l(}‘ml.
 Helped inform our polic o
p 4 Local 1 1 1 1 1 1 1 iy 8
5 Reduce energy use 1 1 1 1 1 1 1 1" 8
6 Free Range 1 1 1 1 1 1 1 7
7 Fairtrade 1 1 1 1 1 1 iy 7
8 Work with suppliers to reduce negative 1 1‘ 1 l‘ 1 1‘ 1 r 7
9 Soil Association Food For Life 1 1 1 1 1 1 6
10 Organic ) 1 1 1 1 1 1 6
11 Red Tractor 1 1 1 1 1 1 r 6
12 Marine Stewardship Council 1 1 1 1 1 17 6
13 Healthy nutritious food 1 1 1 1 1 17 6
14 Reduce water use 1 1 1 1 1 1 6
15 Reduced meat 1 1 1 T T [ 5
16 Provide/promote vegetarian 1 1 1 1 1" 5
17 Communicate with stakehold 1 1 1 1 1" 5
18 Staff training on sustainable food 1 T 1 1 1 5
19 RSPCA Freedom Food 1 1 1 1 4
20 Provide tap water in all catering outlets 1 1 1 1 4
21 Reduce food waste 1 1 1 iy 4
22 Compost food waste 1 1 1 1 r 4
23 Minimise food packaging 1 1 1 1 4
24 Increase recycling rates 1 1 1 1 4
25 Ensure access to info on susti 1 1 1 1 4
26 Reduced dairy 1 1 1 3
27 Provide/promote vegan options 1 T 1 3
28 Reduce bottled water 1 1 1 3
29 Recycle used cooking oil 1 1 1 a
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Developing the Policy

Engaged with customers
via surveys:

* 68% UCS customers actively
seek sustainable options

* 64% are open to reducing their meat consumption

* 81% of staff in David Attenborough Building
agreed/strongly agreed that having a sustainable
café is important to them
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“Sustainable” Food?

|
CARBON
TRUST

Rainforest
~ Alliance

CARBON NEUTRAL
— Y

SUSTAINABLE =
FODD cit -

n Socj
SUSTAINABLE e_v;;::h‘-'m ety

RSsociATion e I NATIONAL _. P
4 LIVING WAGE o
).

CERTIFIED ApproV¥®
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SEAFOOD ' : . Low
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4P Eggs
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Developing the Policy

Engaged with academics from Zoology and
Geography and the Behaviour and Health Research
Unit leading to a focus on 4 key areas:

1. Improve vegetarian/vegan choices and actively
promote these

2. Reduce ruminant meat

3. Increase sustainably
sourced fish

4. Cut food waste
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Launching the Policy

https://www.youtube.com/watch?v=0CMkKIh|-GE
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https://www.youtube.com/watch?v=oCMkKlhj-GE
https://www.youtube.com/watch?v=oCMkKlhj-GE
https://www.youtube.com/watch?v=oCMkKlhj-GE
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ESSCG23: Annex A

University of Cambridge
Sustainable Food Policy

Introduction

The University of Cambndge recognises £s responsibiity to provide heaithy and sustanable food 10 our
Siaff, students. and visllors. This Poiicy sets out the University's infentions 10 minimise the impact of is
caterng operations on the environment, and 10 promote sustainable pracices and consumphon This
Policy apphes 0 the catefing oullets in departments of the University run by the University Catering
Serwce. £ does not apply 1o the Colleges

Policy aims
* Reduce the consumption of maat. i particular rummant meat (e g beef and lamb)

» Promoie the consumption of more vegetanan and vegan 1oods
= Ensure that no fish from the Manne Consenvation Society (MCS) Fish 10 Avosd' Iist is served n

Sustainable Food G ey oyt o oo

« Source food and other products locally where possible in order 10 sustain the local aconomy and

. reduce environmental impacts
POIICy  Use Fartrade products where applicable. and promote products which acthively support Farrace
nitatives
« Ensare that animal weltare standards are adnered 10 for any animal produce purchased and 1o
mnsist on Red Tractor Assured standards as minemum, where applicable
* Commumicate 1o customers, staff and supplers our commiiment 1o serving sustanabie food
« Continue 1o mplement all sustainabiity measures tahen 10 date

Implementation

* Raise awarenass of the benefits 10 the envronmental and ndiduals of following a mainty
vegetaran/vegan det via promotional guidance, product nformation and awarensss campagns

» Sat sustainable food tarpets and measwre our pedformance agans! these annually

* Examne this Sustainable Food Policy bi-annually (every other year) and amend targets

* Work with suppbers 0 progress our sustainabiity agenda

« Engage with other operators on University stes including outside caterers, depariments not
provided for by the University Catering Service and colleges, 10 encourage adoption of this Policy
and s olyeclives

Scope of the Policy

This Policy 15 focused on the Provision and procurement of 1000 In e Caenng outiets within
depanments of the Universiy, it does not apply 10 the Colleges

The Poiicy appiies 10 all aspects of sustainabie 1000, INCIUGING PrOCUrement, Preparation, Provision, 1ood
waste and waste management, educabion

Al supplers will be expecied 10 assist the University n meeting the Sustanable Food Policy
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Implementing the Policy — Ruminant Meat

Kilograms of Meat Purchased
March-May 2015 vs. March-May 2016

* More vegetarian/vegan food,
better promotion of choices,
move from ruminant to non- o
ruminant meat (cut from all P -

o m

uuuuuuuuuuuuuuuuuuuuuu

at (kg)

menus except restaurant)
e From 2015 - 2016:

v Ruminant meat purchases _y

decreased by 54% 2015 i
v 28% r_eductlon in CO2 (Coe o

emissions from meat
v’ 16% reduction in cost from |

meat
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Implementing the Policy — Sustainable Fish

 No fish from Marine Conservation
Society ‘Fish to Avoid’ list was

served Iin our operations -
P marine’/

consernvanon society

« Sustainable Fish Cities — UCS
has signed pledge (along with
Madingley Hall and 20 of the

Colleges) SUSTAINABLE
\\ FISH CITIES

« Exploring Marine Stewardship
Council accreditation
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Implementing the Policy — Reducing Waste

Vegware
helped divert

- Vegware — biodegradable 12 tonnes of

packaging and cutlery, food waste

_ waste from
collections landfill last
year
« Keep Cups — high-quality refillable 66.000

cups and discounts available disposable cups

saved in 3 years
« Cooking Oil — Waste oil sent for since scheme

reprocessing into biodiesel launched

. Exoloring food t laborat Around 100
(O)I('p ?:rmdgCO(l) (\évas € Cto Fa'dora '?ns ¢ litres of oil a
i0, FoodCycle, Community Fridges, Too Y pae_ g week is
Good To Go...?) @l@’éﬁ@il recycled
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Implementing the policy — comms &

engagement

‘Spotlight on Sustainable Food Month
In February — range of events
Including insect tasting, panel
discussions, film screenings

* Recipe competition — winner’s recipe
was cooked and served in University
Centre

* Intern this summer to look at
sustainable food marketing &
placement

« External engagement — New
webpage, Earth Optimism event

7= UNIVERSITY OF
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College examples — Vegan cookery class

« Two days of vegan cookery classes working with the
Humane Society & SRA.

» QOrganised by Christ’s, held at Magdalene College -
both days sold out within 24 hours

=% UNIVERSITY OF
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College examples — Waste reduction

« KeepCups, LUgAMug & KeepCup
discounts at several colleges: Christ’s,
King’s, Emmanuel, St Catherine’s, Trinity,
others

« Compostable disposable packaging —
Emmanuel, King’s and Queen’s Colleges
have adopted ‘Vegware’ or similar.

* Discouraging bottled water — many
colleges now use bottling plants, meaning
that re-useable glass bottle are filled with
still and sparkling water for events and

meetings
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CO I I eg e exam p I es — Even tS Formal Hall Menu Tuesday 14 March 2017

Green Formal

Starter \& %
Roast Norfolk Mushroom

.......

Soup & Homemade Olive
Bread

« Wolfson, Emma & Trinity — — i
Green formals and sustainable ball Chcken breas, Redwine = =

Jus

Vegetarian \ﬁ % é
Roast Suffolk Vegetable & e

Quinoa Strudel, Red Wine conong bt e
Jus

Side Dishes

Fondant Potatoes

Baton Local Vegetables

e 1S J ’%( |

uu B T muwj
, Xty ""ﬂmr“—\ o~ contibing ftan

_’, i

ion of any item of food not on the menu.
n the item of food does not contain allergens.

UNIVERSITY OF
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College examples — Promotion &

Communication

Sustamability Initiative Poll

* Mostly Meat Free Monday at Jesus S o o

« St Catherine’s catering department
sends out a monthly newsletter to

¥
Y, v

college members listing seasonal m“m“*m*"
produce that will be featured in hall S

e Ve e yoghurt
ple sprouting broccoll Locally sourced foo
l I l e al S Hhubarh Sustainability ® can help you bum
- Pomegranate more fat
Passion fruit ® can reduce your
hunger and bek

s UNIVERSITY OF
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. essons learnt

« ‘Just do it’ approach

 Trialled it first

« Collected and analysed data

* Proven approach

« Got approval by University Committee
* Working alongside in-house research

« Academics and Living Lab have helped support the
case

 Collaborative approach
 Riding the wave of a ‘hot topic!’
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Our Next Steps

e Set sustainable targets and measure our performance
against these; review the Policy bi-annually

 Work with our suppliers to progress sustainability agenda

« Raise awareness amongst our customers via
promotional guidance, product information and campaigns

 Engage with other operators around the University
(including colleges) to share/learn best practice, encourage
adoption of the principles of this Policy...
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Thank You!

Website:
www.environment.admin.cam.ac.uk

Email: environment@admin.cam.ac.uk
Twitter: @CambridgeSust

Facebook: /CUenvironment
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