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ΨwǳƳƛƴŀǘƛƴƎ ƻƴ wǳƳƛƴŀƴǘǎΩ
The Cambridge Sustainable Food Policy



ÅUniversity Catering Service ï

part of Estates Management

Å10 Cafes, mostly embedded in 

University departments

Å+ University Centre (café, 

dining hall, Riverside 

Restaurant)

ÅNo halls ïColleges separate

3

Cambridge Context



Several relevant policy aims:

ñPositively influence sustainability 

performance of suppliers, and sustainability 

credentials of goods & services we purchaseò

ñMatch our aspirations to be a global leader in 

conservation and food security research, with 

sector leading practical performanceò

Nick and Paula White: (Head of Catering & Catering Manager)

ñItôs the right thing to do!ò
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Why we need a Sustainable Food PolicyWhere the policy came from



ά{ǳǎǘŀƛƴŀōƭŜέ CƻƻŘΚ
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Local

Food 
miles

GM-free

Low 
packaging

Seasonal



Developing the Policy

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

1. Improve vegetarian/vegan choices and actively 
promote

2. Reduce ruminant meat

3. Increase sustainably
sourced fish

4. Cut food waste
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1. Reducing ruminant meat
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Å The livestock sector accounts 

for 14% of global GHG 

emissions ïmore even than 

transport! 

Å 39% of this is from beef and 

lamb.

ÅñShifting less than one day per 

weekôs calories from red meat 

and dairy products to chicken, 

fish, eggs, or vegetables 

achieves GHG reduction 

greater than buying all locally 

sourced food.ò Weber and Matthews (2008) 

Environmental Science and Technology



2. Promoting plant-based options

ÅWhat you eat more important 
than where it comes from! 
άCƻƻŘ ƳƛƭŜǎέ ƻƴƭȅ мм҈ 
of total GHG emissions 
from food production.

ÅSwitching from high meat 
eater to vegan reduces 
ŘƛŜǘΩǎ DID ŦƻƻǘǇǊƛƴǘ ōȅ сл҈

ÅHigh meat eater to low 
meat eater, still reduces it by 35%

ÅProcessed and red meat also have links with bowel cancer 
and heart disease.
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3. Only sustainable fish
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ÅUN FAO estimates that 81% of monitored fish stocks 

are over-exploited or fully exploited 



4. Cutting food waste
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ÅOne third of food 

produced globally is 

wasted

Å In developed countries 

this amounts to 95 to 115 

kg per person per year

ÅAgriculture already 

occupies 38% of Earthôs 

ice free land, and is the 

leading threat to 

endangered species.



Trialling the Policy and building an evidence base 
(2015/16) ςRuminant Meat Reductions
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ÅMore vegetarian/vegan food, better promotion of 

choices, move from ruminant to non-ruminant meat 

(cut from all menus except restaurant)

ÅFrom 2015 ï2016:

VRuminant meat purchases decreased by 54%

V28% reduction in CO2 emissions from meat

V16% reduction in cost from meat

ÅEngaged with our customers

via a survey:

1. 68% UCS customers actively seek sustainable 

options

2. 64% are open to reducing their meat consumption



Influencing staff

ÅPresentations, meetings and inductions 
for staff to explain policy and empower 
them to speak to customers

ÅCafé managers ςgreen events

ÅVegan cookery classes

ÅTrips to Borough 
Market


