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Environmental ly  sustainable  by conserving or regenerating natural
resources;  avoiding pol lut ion;  mit igat ing emissions that  cause c l imate
change;  protect ing biodiversity;  and upholding the highest  standards of
animal  welfare.

Social ly  sustainable  by fulf i l l ing every person’s  r ight  to adequate,
healthy,  safe,  nutrit ious,  good qual i ty  and appropriate  food;  providing
people with opportunit ies  to enjoy and learn about Good Food;  and
encouraging diverse food cultures.

This  pol icy sets  out  our approach to supporting food systems that  are
environmental ly,  social ly  and economical ly  sustainable.  It  contributes  to a
range of  university commitments,  which says the University wil l  ensure that
its  act ions and act ivit ies  del iver  posit ive change,  our Climate Strategy,
which describes  how the University wil l  respond to the c l imate cr is is ,  and
our pledge to work with partners  to advance the Sustainable  Development
Goals.  Good Food is  food and drink that  is  tasty,  healthy,  good for the
environment and good for the people who make i t .  I t  i s  produced,
purchased,  transported,  consumed and disposed of  within food systems that
are:

The University wil l  adopt a whole- inst i tut ion approach to Good Food by
taking act ion within f ive key areas -  
Sourcing;  Provis ion;  Pract ice;  Research,  Learning & Teaching;  and
Leadership & Culture.

Dedicated to Achieving Environmental  Sustainabi l i ty

KEY AREAS

1. Sourcing

The University wil l  source food and drink that  is  produced to
environmental ly,  social ly  and economical ly  sustainable  standards by;  Using
traceable  ingredients  that  minimize harm to the environment from local
suppliers  who meet  the standards.  Upholding our Fair-Trade Pol icy by
sourcing products  from fair  and ethical  supply chains.  Championing food
that  is  produced and manufactured in our local  community (from small  and
medium enterprises ,  third sector and supported businesses  where possible) .
Using and highl ighting seasonal  ingredients  on our menus.

1. Nurturing Good Food Systems 
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Serving nutrit ional ly  balanced,  freshly prepared food.
Offering better  qual i ty  meat and attract ive vegetarian and vegan
options.
Rais ing awareness  of  healthy,  sustainable  choices  ( including meat-free
options)  and helping people make informed decis ions by highl ighting the
provenance,  seasonal i ty  and other sustainabi l i ty  and health aspects  at
the point  of  sale .
Publishing nutrit ional  information for al l  menu i tems.  
Actively encouraging water  consumption and discouraging bott led water
purchases  by providing accessible  tap water  points  across  the
University.

Saving energy and water  by eff ic iently managing our faci l i t ies  and
events.  All  new and replacement kitchen equipment wil l  be e lectr ic  (or
induction where f inancial ly  achievable) .
Supporting the University’s  Zero Waste ambit ion by minimizing food
and packaging waste  wherever possible.  This  wi l l  include removing
single-use disposables  from university catering at  every opportunity,
discouraging the use of  disposable  i tems,  exploring circular  economy
init iat ives  and ensuring no edible  food is  wasted.
Working with suppliers  to reduce negative environmental  impacts,
including transport  emissions,  packaging and food waste.
Encouraging our suppliers  to consider  fair  work pract ices  and to
subcontract  or  source according to best  pract ice.  We aim to leverage our
relat ionships with local  suppliers  to promote fair  work pract ices  within
the region.
Encouraging staff  and students  to conserve resources.

Encouraging opportunit ies  for  staff  and students  to learn about
sustainable  food and gain pract ical  ski l ls .
Supporting staff  and student- led act ivit ies  that  enhance the University’s
food culture (e .g.  food growing on campus,  resource eff ic iency
init iat ives  and shared act ions with the Students) .
Supporting research and teaching on sustainable  food systems and using
research to improve University pract ice.

2.  Provis ion

The University wil l  provide good value,  high qual i ty,  healthy and
sustainable  food that  meets  dietary needs and enhances the wel lbeing of
staff  and students  by:

3.  Pract ice

The University wil l  act  responsibly towards the environment and people
employed in our supply chains,  and we wil l  our inf luence our suppliers  to
do the same,  by:

1.

2.

3.

4.

5.

4.  Research,  Learning & Teaching 

The University wil l  support  init iat ives  that  deepen understanding,
col laboration and act ion on Good Food by:

1.

2.

3.
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Ensuring opportunit ies  for  dialogue between researchers,  students  and
professional  services  staff .
Public ly  advert is ing the Good Food Policy,  commitments  and report ing
on performance annual ly.
Demonstrat ing leadership and maintaining best  pract ice  through
external  awards.
Partnering with others  in our community to promote Good Food.
Procuring good food and related services  in a sustainable  and
col laborative manner,  demonstrat ing community benefits ,  gross  value
added,  qual i ty  and value for  money without r isk to our reputation and
to people who provide or consume food.

5.  Leadership & Culture

The University wil l  seek to show leadership and adopt transparent  and
inclusive pol ic ies  and pract ices  that  ref lect  the values of  our staff  and
students  by:




