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Starting points

* A quarter of global
greenhouse gas emissions

 Leading driver of natural
habitat loss worldwide

* Need to reach net zero
emissions by 2050 in the UK at
the latest, ideally sooner.




Starting Points 2 — Measuring & Tracking

Diabetes - Measure &
track insulin levels

Improvement -
Measuring & Tracking
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University of Cambridge Conservation
Research Institute

T8 UNIVERSITY OF
2P CAMBRIDGE

Conservation Research Institute

Professor Andrew  Emma Garnett, PhD

Balmford candidate
Cafeterias and Climate Change: Reducing impact through
meal-based strategies and simplifying methods for
D calculating the greenhouse gas emissions of meals
/ A case study from a college cafeteria

Abstract

Food-related greenhouse gas emissions (GHGES) account for 19-29% of the global total, making current consumption
patterns incompatible with climate change targets. Institutional cafeterias are a major setting for food consumption in
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Findings - Research

”

GHG Emissions Per Serving (kg CO,eq)

Vegan Vegetarian Fish Non-Ruminant  Ruminant

1. Methodology for calculating the carbon footprint and
other environmental impacts of catered meals

2. Feeding into strategies to make catering more sustainable
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University Catering Service - Cambridge

o Reduce the consumption of meat, in particular ruminant meat

m

» The livestock sector accounts for 14% of global

‘oc\( accou,) of livestock greenhouse gas emissions’.
& greenhouse ) .
K\ < gas emissions + The production of ruminant meat (beef and lamb) demands

#)
come from methane more feed and water than other livestock as they have relatively

9, inefficient “ruminant” stomachs. Ruminant stomachs also

[
v produce methane during digestion, accounting for around
o‘? ’a-“é? 40% of livestock greenhouse gas emissions. Methane has a
fs@nhouseg stronger warming effect than carbon dioxide’.

Switching from ruminant to
non-ruminant meats reduces

Sustainable Food Journey Report greenhouse gas emissions by

- Switching your diet to non-ruminant meats results 850/0 60%
in emitting 85% less greenhouse gases, and using . less water
60% less water and 85% less farmland?.

These figures increase to 95%, 85%, and 95% G
respectively when removing meat altogether.

- While dairy produces less emissions than meat 0/0 \eSS fa rmla
production, it is still reliant on the rearing of %6 ,7(7

an animal. Plant based proteins require less

resources than dairy?. L — /—\




QOutcomes

33% reduction in carbon footprint

“The Taste of Success”: The impact
of our Sustainable Food Policy

e Food Pol

Carbon S0t pod yeu {Ioenes (3,6

The University of Cambridge's catering service replaced beef and lamb with plant-based products

The University of Cambridge has said removing beef and lamb from its
menus has cut food-related carbon emissions by a third.

The university's catering service replaced the meat with plant-based products for its
14 outlets and 1,500 annual events from October 2016.

Prof Andrew Balmford, from the university, said it had "dramatically reduced their
environmental footprint".



University Catering Service - Cambridge

2015 2018




University Catering Service - Cambridge
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University Catering Service - Cambridge
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assessments for
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Carbon Footprint Assessments and Monitoring

Stream 1 - Procurement Data Stream 2 - Recipe Data




Carbon Footprint Assessments and Monitoring

Carbon Footprint Report

Yo MENU CALCULATOR -
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WEEK 1 MENU
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YOUR MEALS
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CARBOMN FOOTPRINT LAND USE
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HIGH IMPACT INGREDIENTS IN THIS WEEKS MENU:

Hfoodstops

Comparative report

Improving and increasing the availability
of plant based options

More fruit, and puses have hased post pelicy,
which reflects UCS off plan (Figure £,

Tannes purchased per manth

Frult & Veg Pulses

@A Prepoicy2015) (8. Post-poicy (018

Figered,

Rurniiant meat has laroely b taced whih plani-bassd i
s e Pork by et 1]
than plar issiors than beef or
lamb, The total weight of I
2

Tonnes purdhased per manth

@ A rrepolicy 2015 @B Postpolcy R0IE)

Figure . Tores of Fat el suihaed pes morshy
Bothpre and post pofcy Implemeniaion.



Challenge #1 — Catering Data

» Catering
procurement data
and recipes not set
up for carbon
footprinting

Address Invaice

* Up to 75% of project
time Is
amalgamating and
cleaning data



Carbon Labels

7 180g

CO2 footprint per serving
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CO%e Carbon footprint labels




Challenge #2 — Appropriate Customer Engagement

Menu Changes

=7

SMALL PLATES

ALOO TIKKI CHAAT [GF] £4.50
Potato cakes and spicy chickpeas, drizzied

With tamarind chutoey

SAMOSA CHAAT . £5.08

Bastry filod with vegotablos layarod with spicy
chickpaaa and tamarind chutgy

> HOME-STYLE CURRIES <

TARKA DAAL [GF1 £6.00
ndia's s6ul food = simply. yellow lentils sesscned

with spices, garkc and ginger

SOYA KEEMA [GF1 £7.00
Chunks of saya cooked with peas. and acomatic spices

SOYA CURRY £7.00

Mushioom & soya bilas cooked in a fioFy, 10Mato $5co.

CHANA MASALA [GF] £6.50
COOKED OVER CHARCOAL AND A popuar rosdsids curry ~ chickpess smmerad
SERVED ON A SIZZLER PLATE ity erinshd o,
SOYA TIKKA [GF] £5.50
VEGETABLE KEBAB [GF] £550 BRE“ ﬂs & IIII}E
TANDOORI ROTI £1.85
PLAIN RICE [GF] £175

B

VEGAN MIXED GRILL 1ory

SERVES 2 £13.50
Soya Tikka, Mushroom Bites, Aloo Tikk] € Vegatablo Kobiab

SIPALLL STV AL AT ISP AP AT A A0

BEER BATTERED BHAJIS £4.25
Onians marinated and fried in gram flour
mived with beer

OKRA FRIES [GF1 £3.75

Ladyfingers marinated and fried in gram Flour

MOGO CHIPS (GF1 £3.75
Fried cassava coatad wilh a tangy sauce:
MASALA CHIPS [GF) £3.00
Lbd | postoes sprinkled with cuc
0 | e
| PLAIN CHIPS IGF) £2.50
€ | TAP & TANDOOR SALAD £3.00

Red onion, cucumber and tomata with our.
house aressing

< DESSERT :-eceseees

MANGO SORBET [GF]
Delicious, light and refreshing

sessssase

1G] GLUTEN FREE N1 CONTAINS NUTS

Plaasa advisa our stafl If yau have any food related allérgies
o special diatary noeds. Dishes may contain iraces of nuts

[ﬂ v[© /Tapand!andonrj




Challenge #2 — App

Menu Changes

I
VEGAN MENU &€ -
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SMALL PLATES

ALOO TIKKI CHAAT [GF1 £4.50
Polato cakes and spicy chickpaas, crizzlad
with tamarind chutrey

SAMOSA CHAAT . £5.00
Pastry filed with vegetables layorad with spicy

chickpiaas and tamarind chutnay

COOKED OVER CHARCOAL AND
SERVED ON A SIZZLER PLATE

0].5

> HOME-STYLE CURRIES <

TARKA DAAL IGF1 £6.09
India's soul food ~ simply yeliow lentls seasoned

with spices, garfic and ginger

SOYA KEEMA [GF1 £7.00
Chunks of soya cooked with peas and sromatic spices

SOYA CURRY £7.00
Mushioom & soya bilas cooked in a fioFy, 10Mato $5co.

CHANA MASALA [GF] £650
A popusar roadside cUTy — chickpoas simmerad
with tomato, onlons and spices

SOYA TIKKA IGF) £6.50
VEGETABLE KEBAB [GF] £5.50

B

VEGAN MIXED GRILL s
SERVES 2 £13.50
Soya Tikiea, Mushroom Bites, Aloo Tikk & Vegatable Kebab

SIPALLL STV AL AT ISP AP AT A A0

BEER BATTERED BUAJIS £4.25
Oniens marinated and fried in gram flour
mied with beer
OKRA FRIES [GF1 £3.75
Ladyfingers marinated and fried in gram our
MOGO CHIPS (GFI £3.75
Friod cassava coaled wilh 2 tangy sauce:
MASALA CHIPS [GF) £3.00

Ll | potatoss sprinkled with our

o | P

— | PLAIN cHIPS t6F) £2.50

& | TAP & TANDOOR SALAD £3.00

Red onion, cucumber and tomata with our.
house aressing

BREADS & RICE

TANDOORI ROTI £1.85
PLAIN RICE [GF] £1.75

< DESSERT soecesossneescnsn

MANGO SORBET [GF] £3.75
Delicious, light and refreshing

1G] GLUTEN FREE N1 CONTAINS NUTS

Ploaa advise our tafl f yeu have any food reated alergies
o epocial dlotary noeds, Dishes may contain iraces of nuta

|:li 1G] ﬁapandlandonrj

ropriate Customer Engagement

In situ labelling

1809

CO2 footprint per serving




Challenge #2 — Appropriate Customer Engagement

Menu Changes In situ labelling

VEGAN MENU

4 %' g;
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SMALL PLATES

ALOO TIKKI CHAAT [GF1 £4.50
Polato cakes and spicy chickpaas, crizzlad
with tamarind chutrey

SAMOSA CHAAT . £5.00
Pastry filed with vegetables layorad with spicy

chickpiaas and tamarind chutnay

COOKED OVER CHARCOAL AND
SERVED ON A SIZZLER PLATE

° & "_‘
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> HOME-STYLE CURRIES <

TARKA DAAL IGF1 £6.09
India's soul food ~ simply yeliow lentls seasoned
with spices, garfic and ginger

SOYA KEEMA [GF1 £7.00
Chunks of soya cooked with peas and sromatic spices

SOYA CURRY £7.00
Mushioom & soya bilas cooked in a fioFy, 10Mato $5co.

CHANA MASALA [GF) £6.58
A popuar roadsids curry — chickpeas simmerad

with tomat, onlons and spices

SOYA TIKKA IGF) £6.50
VEGETABLE MEBAB [GF] £550

B

VEGAN MIXED GRILL s
SERVES 2 £13.50
Soya Tikiea, Mushroom Bites, Aloo Tikk & Vegatable Kebab

SIPALLL STV AL AT ISP AP AT A A0

BEER BATTERED BHAJIS £4.25
Qnions marinatod and fried in gram flour
mised with baer
OKRA FRIES IGF] £3.75
Ladyfingers mrinated and fried in gram fiour
MOGO CHIPS [6F1 £3.75
Fried cassava coted wilh a tangy satce
©?
MASALA CHIPS [GF) £3.08
Lk | potatoes sprinkied with our powdersd
= | e
e PLAIN CHIPS [GF] £2.50
(7] TAP & TANDOOR SALAD £3.08

Red onion, cucumber and tomata with our.
house aressing

BREADS & RICE

TANDOORI ROTI £1.85
PLAIN RICE [GF] £1.75

+MESBERT svivesibsiions

MANGO SORBET [GF] £3.75
Delicious, light and refreshing

.
Gessssssssssnsssssssnasssnasss

1G] GLUTEN FREE N1 CONTAINS NUTS

Plaasa advisa our stafl If yau have any food related allérgies
o spocial diotary nouds, Dishes may contain iraces of nuta

| nvoE lTapand!andoorJ

. CO2 footprint per serving

180g

Online Impact Portal




Sustainability Solutions

Supply chain analysis & supplier
engagement

Sub-National Studies - Study Location: =
National Studies - Observations per Country:

0 1-2[13-10 11-20 W 21-40 [ 41-80 W 81-120
Credit
Poore & Nemecek Science 2018
D

”

Farm

Manufacturing
Animal Production Systems

Processing and Wastage

Distribution, Packaging and
transport within production system



Challenge #3 — Supply-chain engagement

e Time consuming
« Multiple players

« Complex supply-chains and multiple steps




Challenges and Opportunities

1. Catering Data

2. Appropriate Customer
Engagement

3. Supply-chain engagement



Challenges and Opportunities

- One-time project

1. Catering Data

- Benefits for traceability and data management

2. Appropriate Customer
Engagement

3. Supply-chain engagement



Challenges and Opportunities

- One-time project

1. Catering Data

- Benefits for traceability and data management

2. Appropriate Customer | o
- Build relationship between students/staff and
Engagement catering

- 65% of adults say they would like more information
about food sustainability, and 77% say it factors
into decision

3. Supply-chain engagement



Challenges and Opportunities

1. Catering Data

2. Appropriate Customer
Engagement

3. Supply-chain engagement

- One-time project

- Beneéfits for traceability and data management

- Build relationship between students/staff and catering

- 65% of adults say they would like more information about

food sustainability, and 77% say it factors into decision

- Save costs
- Build relationships with suppliers

- Common problem, joint solution



Ry,
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Thank you

www.foodsteps.org.uk
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