
https://www.youtube.com/watch?v=w7UXcXd5RO8&feature=youtu.be  

https://www.youtube.com/watch?v=w7UXcXd5RO8&feature=youtu.be





College Sustainability 
Challenge 2017 

Team Bowland 
Sam Allan, Duncan Chapman, Sam Western, Chris Brown, Xeina Aveyard 



Our Chosen Problem: Food Waste 
 



Food Waste & Recovery at Lancaster 

• No Food Recovery or Composting System Yet 
 
• Behind on Food Waste Collection and Treatment targets 
 
• Positive shift towards compostable disposables in eateries 

o Needs complimentary compost bin infrastructure. 
 



Student Food Waste Habits 
 



Initial Ideas 

Influential Advisors and Contributors: 
• Ben Tongue, Environment Manager, University of Bradford 
• Jon Mills, Environment Manager 
• Darren Axe, Green Lancaster Coordinator 
• Pete Welling, Retail Services Manager 
• Julian Ankers, University Head Chef 
• Rebecca Whittle Mentor, Lecturer, Researcher 
• Alison Stowell, Goods Waste Researcher 
• Delme Roberts, The Marketplace Head Chef 

Composting Infrastructure: 

• Rocket Composters 

• Compost Bins 

Expand Compostable Disposables: 

• Into Campus Bars 

• Wooden or PLA plastic 

• Identified suppliers 



  
Our Final Idea:                                               

The Campus Community Fridge 



Impact of Idea 



Practicality and Application  



Practicability and Application  



Research and Testing  



The Vision: 

• A Fridge and Free Food For All 

• Reduced Food Waste 

• Raise student awareness 

• Initiate behavior change 

• The trigger for a food waste revolution 
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