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Printed on Ability Offset 

Dear Reader

Nick Cracknell

Among the many topics to stimu-
late considerable environmental 

discussed at length at the most 
recent Footprint

The packaging of foodstuff as a means of 
transportation and preservation has been 

would use animal stomachs to transport 
liquid, whilst leaves would be used to wrap 

will recognise the leaf wrapped Banon as 

Packaging materials evolved over the 
years, but it was the advent of plastic that 
totally revolutionised the preservation, 
storage and hygiene of food and had a 

Oil based plastic has been the 
dominant material for many years but the 
environmental debate has highlighted its 

recycled, it will always end up in landfill 
and being oil based, sooner or later it will 
become financially impractical to use as 

based alternatives require land to produce 

surely needed to provide food for human 
and animal consumption, so something 

area and also of some of the innovations in 

and fascinating they are, but we are rapidly 
approaching the time when decisions have 

Nick Cracknell, Editor
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Intelligent 
move

THE LONDON LANCASTER 
SCOOPS GREEN AWARD
The Lancaster London hotel has scooped 

scooped the award for the best Marketing 
Campaign, which saw the hotel install five 

the bees not only helps the depleting bee 
population, but also reduces the air miles 

initiative attracted global press attention 

delighted to have been given this fantastic 

environmental policies and our philosophy 

to be recognised for all their hard work is 

In a far-reaching move, the publishers of 
Foodservice Footprint assembled a number 

discuss the groundbreaking environmental 
research and benchmarking programme, 

Beta version with Brakes, the roundtable 

Footprint Forum 
general meeting on 27 May and involved 
representatives from Pret A Manger, 

out for its current environmental impact to 

Director of Foodservice Footprint 

the industry can work together towards 

inclusively with the foodservice industry 
to benchmark the supply chain from 

Clennell CEO of Footprint Media Group 

monitor their own improvements and our 
team will be able to guide them through 

diverse and so we will be working closely 
with businesses to analyse the impact 
by sector with the aim of improving 
environmental performance across all 

be able to assess their performance 
against a sector mean and will be able to 
focus resources on those areas needing 

Industry favourite, Cyrus Todiwala, 
presented a master class focusing on 
sustainable food at his London restaurant, 

organised in association with Sustain, 
the alliance for better food and farming, 

showed guests how to create menus using 
seasonal, locally produced and organic 

Kirsty Balmer from Sustain brought to 

Market discussed how growers and 
wholesalers are promoting more local and 

food markets, while Julian Heathcote from 

gave pointers on how restaurateurs can 
be recognised for their commitment to 

The Considerate Hoteliers Awards 
recognise hotels that are leading the way 

Top chef’s sustainable 
food masterclass

Cyrus Todiwala



Bottled water ‘a waste of money’

GRAM’S GREEN LAUNCH AT LACA

Carling,
Tractor certification for its barley at the 

Sixty per cent of UK adults view bottled 
water as a waste of money, according to a 

also found that almost three quarters of 
respondents (71 per cent) agreed that 

The results echo the findings of a survey 

of consumers are now opting for tap water 

This report coincides with new findings 
released by C-Crest Laboratories in 

that 70 per cent of bottled water in shops 

James McCoy, research director for 

growth over the past 10 years but signs 

reports are significant in altering the 
interrelated perceptions of tap water 
and bottled water, but the recession, 
innovations in home filtering and the 
popularity of Brita-style products may also 
have contributed to the renewed faith in 

Only 27 per cent of respondents drink 
bottled mineral water in an average day, 

most likely to drink tap water, with 62 
per cent of the more affluent drinking tap 

Gram, manufacturer of energy efficient 
commercial refrigeration units, launched 
its new Education Green Paper at the 
Local Authority Caterers Association 

Paper provides information on how school 
caterers are performing in terms of energy 

credentials of the entire foodservice 

sector specific research document will 
provide valuable ideas of how schools can 
continue to improve their environmental 

Gram was also showing its new, super-
energy efficient Compact refrigeration 

offer caterers a range of cabinets that 
combine build quality with low purchase 

71 per cent more energy efficient that 

pence per kilowatt hour, gives an annual 

affordable cabinet qualifies for the Carbon 
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Carling beer 
achieves 
Red Tractor 
certification

Fish for life wins 
prestigious award 
for Young’s 
Young’s the fish producer, part of 
Findus group, has won one of the 
European Business Awards for the 

programme for sustainably sourcing 

Fish for Life was selected for the 

the only British entry to reach the 
pan-European stage out of 11 
UK winners named in London in 

against two other entries from Austria 

recognises their hard work in using 

Conservation and support for the 
fishing industry must work hand-
in-hand if we are to have a thriving 
UK fishing industry and a vibrant 

are leading the way in improving 

work with the industry, including 

Assurance Scheme for Crops 

are really proud to have 
such a leading UK brand 

importance for big brands 
such as Carling to choose 

drink in the UK and is an independent 
verification that the product has been 
made to high quality standards from farm 
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CORNISH FISHERMEN ACT TO 
BOOST HAKE SALES

Familiar faces top 
BITC’s CR index
Sodexo, a leading provider of on-site 
service solutions, has again been named 
as one of the best performing companies in 

organisations that achieved the 100 highest 

assessment of management practices and 
performance in four key areas of corporate Val Carter

Thomas Jelley, Corporate Citizenship 

to have achieved the Silver band once 
again and are working hard under the 

Phil Hooper, Corporate Affairs Director, 

taken significant strides to consolidate 
this approach to corporate citizenship 
challenges, not least through the launch 

different stages of their responsible business 

that they take these issues seriously and 

is imperative if we are to strengthen and 

corporate citizenship report highlighting 
its commitment and activity across its 

from last year, when we also achieved 

efforts on reducing its environmental 
impact and stepping up momentum 

the workplace with the implementation 

the marketplace with a commitment to 

management with the completion of the 

solidified our commitment to corporate 
responsibility and further demonstrates 

a true mark of our leadership in the food 

team and customers we are already 
working hard on all areas to ensure 2010 
will be another step towards a Gold Class 

Cornish fishermen are today showing their 
commitment to sustainable fishing as they 
announce the start of their assessment for 
the coveted Marine Stewardship Council 
(MSC) ecolabel for the Cornish gill-net 

Hake has been targeted by Cornish 
fishermen for many years now and, 
following the implementation of a careful 
management plan, put in place in 2001, 
hake stocks have recovered to nearly 

responded to the challenge of working 
with scientists to better understand the 
state of fish stocks and where action has 

been needed to improve stocks it has been 

said Paul Trebilcock, CEO of the Cornish 
Fish Producers Organisation (CFPO), 

Traditionally over 80 per cent of this 

more recent years Spain too has suffered 
with the global recession and has turned 
to cheaper imports resulting in a very 
challenging market for the high-quality, 

Thomas Jelley



www.brake.co.uk
Customer Service 0845 606 9090

With 10 billion meals eaten out of the home in the UK each year*, there is no doubt that 
Brakes plays a major part in the Nation’s health and wellbeing. It is a responsibility we take 
very seriously.

Working very closely with the Food Standards Agency (FSA) we have embraced numerous  
initiatives over the years. One of these is to meet the FSA’s voluntary targets for salt reduction, 
which we are well on the way to achieving. Launched in 2004, Healthier Choices is a range of  
products that are either low in fat or have reduced levels of fat. It is the largest range of its type  
in foodservice and is still growing. In 2007 we made a commitment to remove Hydrogenated  
Vegetable Oils (HVOs) from all Brakes own brand products. Since 2008 none of our own brand 
products have contained HVO’s and this has contributed to the reduced consumption of trans-fats 
in the UK population.

These are just a few of the ways Brakes is leading the way in foodservice to safeguard the Nation’s 
health, and alongside clear labelling, nutritional support, advice on healthier cooking methods and 
healthier menu options, we hope you can see how serious we are.

*Gira 2006

We are serious about the Nation’s wellbeing

Brakesgroup_Footprint_A4_AW_June.indd   1 18/6/10   11:28:03
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Farmers 
in danger 
of scoring 
environmental 
own goal

SUSTAINABLE SODEXO WINS 
THE VOTE FOR SCOTTISH 
GOVERNMENT CONTRACT
Sodexo has announced the retention of 
its catering contract with the Scottish 
Government for a further four years over 
eight sites in Edinburgh and Glasgow, 
including the historic grade A-listed 

employees and visitors for the past nine 
years, working closely with the Scottish 
Government towards sustainable food 

seen the percentage of Scottish sourced 

68 per cent of chicken purchased for the 
contract was from Scotland, in April 2010 

milk and cream, sandwiches and bakery 

our contract with the Scottish Government 
and are proud to be associated with a 

the cornerstones that are already in place 
therefore making this a contract that we 

with suppliers to ensure demand for fresh 
and seasonal produce is met wherever 

drink policy, we want to do more to help 
provide the public with the ingredients 

The

to participate in the Campaign for the 
Farmed Environment (CFE), set up to 
retain the environmental benefits of the 
abolished set aside scheme, according to 

been made by CFE partner organisations 
including Government agencies, to provide 
advice, guidance and encouragement to 

goals, but disappointingly many farmers 

The charity believes that unless there is 
a significant improvement in the farmer 
participation figures, the Government will 
need to start considering implementing 
compulsory measures to deliver the 
environmental benefits the campaign has 
promised, and which new Ministers have 

wants more regulation but unless more 
farmers start doing their bit for the 
campaign we believe the Government will 
have no choice but to consider introducing 

been clear that they want food production 
and environmental protection to go hand 

participation is vital if landscape scale 

to make informed food choices and help 
create a healthier, wealthier and more 

responsibility for the maintenance of all 
the catering equipment as part of the new 

Refresh is the new brand which from early 

importance of using Scottish produce 
where possible and that all fresh produce 

displayed all include the provenance of the 
ingredients used including in many cases 

also been made to achieve the Healthy 

Richard Lochhead Cabinet Secretary 
for Rural Affairs and the Environment, 
Scottish Government
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Admiration for 
FareShare

Naturally good at Charlton House

Postcode lottery to support MSC

Perfect for reducing your energy consumption
01908 359000  

www.winterhalter-scout.de

FareShare, the charity that distributes 

industry to vulnerable people, won the 

at the Third Sector Awards ceremony 

FareShare was one of five nominees, 

were chosen by Third Sector and a panel 
of advisers, and the awards were votes by 

Last year, the food redistributed by the 

runs 12 operations across the country and 

The Postcode Lottery (a charity lottery) 
has launched a new funding initiative 

has been created to increase consumer 
awareness about the challenges the 
oceans are facing, and to support the 
work of organisations that focus on 
protection of the oceans and sustainable 

recieved this support from the Postcode 

the acceleration of MSC activity in 
very critical areas, it will also give a 
significant boost to the growing levels of 

and very encouraging to see so much 
activity highlighting the solutions that 
enable everyone to take part and make a 

The support of the Postcode Lottery 

where there are already more than 120 
companies certified to process MSC 

seafood promotions the MSC carries out 

and other activities are used to engage 
the public, generate interest in the 

Oceans has also begun work on the 
creation of a television documentary, 
which will be filmed by Mattias Klum, a 
renowned natural history photographer 

Charlton House, on-site caterer in 

has relaunched its brand with 

company  is transforming corporate staff 
restaurants into vibrant and colourful 
foodie environments with displays of 
fresh produce and the use of natural 

everything we stand for, from healthy 
eating and sustainability to the use of 
fresh, sustainable raw ingredients and 

energy and investment into the quality 

Caroline Fry

of our raw produce, working closely with 
our suppliers to get the very best, that 
we thought it was vital to underline this 
commitment in a very tangible and visual 

our customers are surrounded by a feast 

Charlton House piloted the concept 
at Sony (United Kingdom) Limited in 

The concept will now be rolled out across 



ALL SHOOK UP
FOOTPRINT COMMENT10

hile the media wittered away 

free skies and the unsettling 
quiet that befell Twickenham, 

initial impact seemed to go no further 
than temps missing their pre-sliced fruit 

their monthly profits tickertape into the 
incongruously clear blue skies (estimated at 

flight ban (Tesco claim less than 1per 
cent of its goods come in by air) and the 

once more, at the other end of the supply 

produce daily, at a cost to the economy of 

The volcanic ash cloud 
that sporadically 
interrupted the 
smooth flow of our 
consumerist society 
provided a brief, semi-
apocalyptic vision of 
a world without air 
travel, and an apposite 
one, coinciding as it 
did with Earth Day on 
the 22 April. On 21 
April the Deepwater 
Horizon rig blew. 
Emiliana Silvestri asks 
what can we learn from 
catastrophe?
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Had the problem persisted much longer, 
other African products, including coffee, 
tea, sugar, honey, cocoa, spices and wine 
would also have been susceptible, creating 
a wobble in the vast free market economy 
that has evolved to keep us in the style to 

a limited local market, the tab for further 
delayed air freight would have been picked 

food distribution system has destroyed 
local food infrastructure, becoming an 

This glimpse of the fragility of the 
global economy, the sand upon which its 
foundations are built, provides a timely 

we obviously have a responsibility to 

chefs incessantly persuade us are vital 
ingredients to modern life, we need to 

near by as possible has well-documented 

packaging, less refrigeration, fewer food 
miles, less CO2 and, crucially, less oil 

And did the paying public suffer due 
to the ash restricted supply of imported 

Footprint Forum he observed that although 

but when your doctor advises you to 

of the characteristics that defines us as 

in the brain that helps us avoid repeating 
previous mistakes, so we learn more from 
our incorrect predictions than from our 
correct ones, the weight of advertising 
and marketing is such that it apparently 

know instinctively that to consume the 
finite resources that sustain us is, da-daa, 
unsustainable, yet we are assured that this 
is the way to live, the road to happiness 

As the Nobel Prize winning American 
economist, Paul Krugman, said recently, 

decade past was our unwillingness, as a 

history catastrophe has, in some form 
or another, always beset us, whether 
brought about by our own tampering 

realise are infinitely subtle and interwoven 

underground and earthquakes increase in 

regarded as a symptom of psychosis in an 
individual to continue to do something you 

since there is no such thing as sustainable 

how corporate behaviour perfectly 

Health Organization uses to define 

deceitfulness, repeated lying and conning 

be much, much bigger than currently 

interests it is to keep the figure low 

forward Peak Oil by a decade and kill 

of thousands of gallons of the dispersant 

Soil Association director, Patrick Holden, 

point we need to get back to what he 

form of agriculture which intrinsically 

energy, the idea of building fertility, using 
crop rotation, farming in such a way that 
the plants and the animals had positive 

pesticides, antibiotics and more recently 
mutilations to deal with the consequences 

Perhaps, like an individual faced with 
bereavement or a life threatening illness 
looking at life anew, we as a species will 
start to appreciate what we have around 
us a little more, and revere the planet 



Glastonbury Festival, the iconic 

sadly Bono-less this year 
as Footprint goes to press, 

is a massive event that takes a huge 

to sustainability, dairy farmer Michael 

his pastures to the revelry every year, 
has ensured Glastonbury Festival is set 
to serve up local produce in three meals 
a day to more than 1800 site workers 

organise the feeding of this hungry mass 

Footprint
kick off on 7th June when the casual 

and at the satellite catering facility in the 

sausages come from nearby Bridgewater 

veg is also bought locally, at a good price, 
and all our eggs are from local free range 

Fairtrade tea and coffee is available at all 

Friday before the Festival starts and then 
no more until Monday-Tuesday after the 

bread and milk deliveries because the 
baker is on site for the Festival and the 

the order out to the butcher at least two 

can get through 20 tins of baked beans 
for breakfast at Goose Farm alone so this 
cuts down on road miles and therefore 

Festival fare
It takes an 

army of casual 

workers to make 

the Glastonbury 

Festival tick and a 

special woman in 

charge to make sure 

the battalions are 

fed and watered in a 

sustainable manner. 

Footprint finds out 

how it is done.
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Gas deliveries have also been cut down 

only does that cut down on deliveries of 
hundreds of massive red bottles it is also 

advantage is we are not manhandling 
those big cylinders when the gas runs out 

water reservoir on the farm means Brown 

Festival told Footprint
a 1,000,000 litre water reservoir to work 
towards the Festival being sustainable 

1,000,000 litre reservoir which means 
that we will now be totally self sufficient 

bring any water onto site as it will now all 

we have brought in hundreds of lorry loads 
of water to supply the Festival and now 

about this as it makes huge savings to our 
CO2

takeaways is bio-degradable and we 

that everything else is served with 

waste is skipped and then sent for 

The workers can tuck into cereals and 
a full English for breakfast, while lunch is 
usually a selection of fresh salads, local 
ham or cheese and homemade pies and 

always plenty of fresh fruit, cakes and 

are bought in from Devondale, a Devon 

so on and from the Cake Company in 

favourites such as lasagne, loin pork, leek 

us in the morning what they want but we 

this year we are having a satellite facility 

Hall is the main crew catering centre and 
has recently been transformed from a 

in red tile and has had its walls rebuilt 

cooking takes place with workers eating in 

has ordered in two fully kitted temporary 

Magnum Kitchen is designed for hire by 
large scale catering operations, including 
hotels, MOD, hospitals, contract caterers 

it can provide adequate space for up to 

produce between 1000-2000 meals per 

 On top of this Brown has ordered for 
each kitchen a hood-type warewasher and 

Thirty-eight staff and Brown will work 
to feed the workers, starting at the crack 
of dawn with a chef coming in at night 

Taking into account food, drink, staff 
wages, gas and equipment hire, it cost 

a lot longer to clean up as the litter gets 

be over and when the fields are clear the 
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Aof humanities water footprint 
is related to consumption of 
agricultural produce, ten per cent 

relates to industrial products and only five 

sustainability of water is in doubt in many 

2 the following 

The Food and 
Agriculture Organisation of the United 
Nations (FAO) also states that a number 
of regions are already chronically short of 

Both water quantity and water quality 
are becoming dominant issues in many 

allocation and pricing, inefficient use, and 
lack of adequate integrated management
To keep up with demand, and shifting 
dietary demands, the FAO predicts that by 

Most of the water used 
by industries and 

municipalities is 
often returned 

to 

Agricultural irrigation is responsible 

production, uses about 70 per cent of total 

tropics)

areas making it more difficult and 

out of all of the users of water, agriculture 
has the largest potential for contributing 
to integrated water management through 

this reason, those involved the production 
or supply of food products have a 
responsibility to ensure suitable integrated 

article, some of the options available are 

As a responsible Fresh Produce company 

we are gaining a wider appreciation of the 
impact of water usage and how we can 

part of our Environmental Management 
System (EMS) we monitor the aspects 
and impacts to the environment of our 

and rooted the internal practices and 
procedures within the company, we have 
the ability to then focus further back into 

local producers, where as a company we 
support where needed in best practice 
and produce assurance, as well as with 
producers who also supply into retail and 

have a range of produce 
assurance 

within our investigations into both Carbon 

producers and the structure supporting 
them through cooperatives, agents and 
importers have a wide appreciation of the 
affect of water management on both the 

a number of strategies were outlined for 
water conservation and management

systems services

conventional waters

agriculture

management

have implemented these practices are 

available within the article has limited the 
detail, but the author would be pleased to 
provide further information to support this 

starting to have a similar profile to that of 

the consumer will soon start to demand 

Footprinting is a term being more widely 

has been described as ‘the amount of 
water consumed, directly or indirectly, by 
consuming a set of products, generally 

a business or an individual
footprinting is increasingly being used to 

Integrated Water 
Management and 
Water Footprinting 
within the Fresh 
Produce Industry

Catering Supplies, provides an 

overview of some of the key issues 

relating to water management 

within the fresh produce industry, 

with particular focus on the concept 

FOOTPRINT FEATURE14



understand the impact of certain crops 
on the environment and follows a similar 

the water required for production of food 
is considered it can be an eye opening 

 
have calculated the water requirements for 

litres for a kilo of Barley and 70 litres for 

As a fresh produce supplier, the 
consumption of fruit and vegetables is 
highly recommended!  However, a pizza 
margherita and a glass of wine has a 

Maybe this makes the decision more 
difficult! 

Integrated Water Management within the 
Supply Chain

A key area to identify is the regions with 
water a shortage against the type and 

As previously debated with air freight 
and food miles, the socio-economic 
perspective of the location need to be 

sourcing from the region but then work on 

The focus should be to understand the 

will retain water at a different rate to a 

each requires a different policy and risk 

Although produce quality assurance 
schemes often have an element of water 
management, currently policies relating to 
water management are generally company 

At the grower level there are many 
factors which can be considered within 

measuring water usage enables specific 

use of a computerized program specific 
to a crop, electronic measurement of 
the water content through probes placed 
in the soil can ensure an accurate and 

also 

trending towards the use of sub soil 
irrigation rather than spray, where the 
application can be targeted, especially 

controlled fertigation (the application 
of fertilisers, soil amendments, or other 

understand how a crop grows, including 

Part of the science of agronomy is to 
understand how a crop grows, including 
the effect of water usage on quality 

around crop growth can optimize quality 
and yield, by focusing irrigation on crop 

retain water or collect in preparation 

can be virtually self sufficient, UK 
strawberry growers catch rain water 
from the roof and channel this to storage 

oil run generators into CO2, water and 
electricity (light and heat during the 
winter months), all needed within the 

prevention techniques may include 
increasing the surface area of the soil 

is still a method which is under 

water sources, there is an 
appreciation of the potential 

Desalination plants may be used 

and generally funded through 

groundwater, 
the use of 

aquifers for storage of surplus water, 
atmospheric water (fog and cloud) 

Suitable standards of solids and salinity 

water and sewage effluents may be used 
for irrigation, although risks to human 
health may result if not managed 

further understanding of the positive 
impact that we are able to have through 
our ongoing sourcing strategies and 
working with a supplier base who 
recognises and actively improves the water 

1 The Water Footprint:

Water scarcity:

Water Monitoring Mapping Existing Global Systems 

& Initiatives.

Water Footprint Network
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n the Guardian interview, the head of 

that they can ‘bring benefits in food to 

Genetic Modification or gene-splicing, 

involves the insertion or deletion of small 
parts of specific DNA into the nucleus of 

Since the isolation of DNA, the fundamental 
unit that controls the different properties of 
an organism, any biological property that 

Potential benefits include pesticide and 
herbicide resistance, so that the crop 
survives where competing flora and fauna 

refrigeration and packaging is required, 
drought and salt resistance, higher yield 
and increased nutritional value (rice with 

Some of the weirder applications have 
included glow-in-the-dark fish by splicing a 

genetically modified insects that eat 

phosphorous than normal thus reducing 

added spider silk chromosome so that their 

Future applications could see fruit and nut 
trees that mature years earlier, bananas that 
produce human vaccines to diseases like 
Hepatitis B, foods developed to grow without 
their associated allergens and even plants that 

GM food causes little ire amongst 
consumers, scientists and campaigners when 
purely concerned with cross-breeding within 
the same species, crossing redder tomatoes 

resistant soybeans, engineered to carry a 
gene from bacteria resistant to the weed 

the herbicide, but a study by the Organic 

Concentrations of the herbicide are also 

Neatly, Monsanto, who sell the resistant 
seed and are by far the biggest player in the 

of Environmental Medicine (AAEM) stated, 
‘Genetically Modified foods have not been 
properly tested and pose a serious health 

between GM foods and adverse health 

called for a moratorium on GM food and for 
doctors to advise patients to avoid GM foods 
due to evidence that, since the widespread 
introduction of GM food in the US since 

The most often cited reason for the use 
of GM food is to boost food production 
in a world with an official malnourished 

economist Paul Collier says, ‘Genetic 

nobody loves it, but climate change has 

genetic modification makes a complicated 

offers both faster crop adaptation and a 
biological, rather than chemical, approach to 

However, in its 2008 report undertaken 

Assessment of Agricultural Knowledge, 
Science and Technology for Development 

a decade of commercial application GM 
crops had done nothing to reduce hunger or 

than doubled with organic and semi-organic 
small hold farming, they recommended agro-
ecological farming as the way forward, with 
all of the environmental benefits that such 

Closely monitored and regulated, genetic 
engineering has huge potential, so long 
as we take the potential side effects into 

the long term impacts of their use, of the 
behaviour of altered DNA and of the subtle 
shifts within nature that tampering with its 

Can new allergens emerge when genes 

they are bred for strength and resilience, 

GM foods are modified using bacteria and 
viruses, might we see the emergence of new 

physically impossible according to GM 
proponents, has already happened, casting 
genetic material with unknown potential 
to the four winds and potentially altering 

much money as possible from our cleverness 
then worry about the consequences 

Emiliana Silvestri

CUTTING THE CROP

Environment Secretary, 
Caroline Spelman, who 

has a background in biotech 
lobbying, has indicated the 

unprecedented pro-GM stance, 
backing wider selling and growing 

bringing this highly contentious 

FOOTPRINT COMMENT16



Introducing the industry’s first free 
5 year parts and labour warranty

For more information on Gram’s full range of 
commercial refrigerators and freezers contact: 

Tel: 01322 616 900  Email: info@gramuk.co.uk  Web: www.gram-commercial.com

Go green and save with Gram

Warranty
Year

Peace of mind for 5 years!
All cabinets from Gram carry the market’s best standard warranty, a whole 5 years parts and 
labour. The combination of an amazing full five year warranty and an ultra-low energy consumption 
guarantees you the lowest cost of ownership possible. A Compact K410 refrigerator for instance 
consumes as little as 0.7 kWh/24, or 256 kWh/year. 



hen the NFU launched its 

Matters almost four years 
ago, little did we foresee the 

food price spikes in 2008 that resulted in 
riots in Haiti, Bangladesh and Egypt, to 
the current economic crisis which has left 
the country crippled by a gargantuan debt 

increase food production to feed a growing 
global population set against a backdrop of 
dwindling natural resources and the need 

message at the heart of the NFU election 

However, there are reasons to be 
optimistic and many of them can be found 

Livestock is one area which is much-
maligned for its contribution to emissions 

Why Farming Matters 
…to the nation’s economy, environment and our health

In contradiction to 

the idea that food 

production is one of 

the major scourges 

on the environment, 

the NFU firmly 

believes that 

agriculture is actually 

part of the solution 

to climate change.

hoof print, which only accounts for one 
2 emissions, 

while methane emissions continue to 
fall with an 18 per cent reduction since 

of the science contained within its own 

in 2006 and we look forward to the 

The NFU firmly believes that agriculture 
is part of the solution to climate change 
and tangible steps have already been 

and beef farmers are supporting the 

Elsewhere, animal waste can and is 
being utilised to produce clean, green 
energy, using anaerobic digestion to 
produce biogas, and impressive renewable 

own vision is for 1,000 farm-based 
anaerobic digesters and at least 200 larger 
waste-linked digestion facilities on farm 

methane emissions while producing 
renewable energy for use on-farm as well 
as feeding in to the National Grid, and at 
the same time displacing fossil fuels used 

The industry as a whole adheres to 

can be 100 per cent confident of tracing 
anything they buy, carrying the logo, 

They can be assured that these same 
farms work to high standards of welfare 
and operate in one of the most regulated 

vital medicines used for the treatment 
of infections in sick animals to reduce 

be ignored is the role that the livestock 

sector plays in maintaining and sustaining 
some of our most beautiful and treasured 

farmed upland of the UK is designated 
as National Park or Areas of Outstanding 

and cattle grazing, the look and feel of 
these areas would change, along with the 

in these areas really does matter because 
grazing livestock occupies land that simply 

Farmers themselves have also noticed an 
increased interest in their environmental 

cent of those surveyed recognise that 
addressing climate change offers potential 
business opportunities, a significant 

increasingly producing their own energy, 
reducing greenhouse gas emissions, 
adapting to the impacts of climate change 

The key to finding solutions to the 
environmental and social challenges we 
face is to build on the good work that our 
farmers and growers are already doing by 
ensuring that investments are made in 

The new management practices and 
technologies that emerge will enable 
agriculture around the world to satisfy the 
very real growing global demand for food 

Genetic improvements changing feeding 
regimes, increasing feed conversion ratios 
and reducing the impact of disease all 
have the significant potential to lower 
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Whilst we in the UK might not feel 
the effects of climate shifts, growers 
in far-flung corners of the world such 
as Kenya do. It is arguable whether 
it is definitive change or a cycle and 
we want to stay clear of the climate 
change debate. Nevertheless, growers 
in Kenya and other places see changes 
in temperature, rain, and so on. What is 
the reality of this for you?

people around the world who do not 
believe that the climatic changes we are 

change, and instead attribute it to the 

winters in the UK during my college 

winters in the UK are a lot warmer and 

effects of the climate change shift have 

and growing up in Kenya, there were 
consistent weather patterns, which 

These weather patterns have slowly 
changed over the years, with catastrophic 
effects on the crop yields due to long 
droughts, sometimes unpredictably 

Snow capped Mount Kenya and Mount 

there were once no malaria diseases are 
now seeing increasing incidences of these 
diseases, and they are becoming more 

these changes be down to other than 

Tea Time 
in Kenya
Andrew Kobia Ethuru, a Cafédirect grower director 
at the Michimikuru tea factory in Kenya, talks to 
Footprint about the realities of climate change in that 
country and its impact on tea planters.
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Can you tell Footprint readers how this 
affects Michimikuru? Are you seeing 
these effects now?
Tea was first grown in Michimikuru in 

Michimikuru was considered the coldest 
and with sufficient rainfall patterns, it 

the weather has become warmer, with 
less rainfall and long periods of drought, 
which has had a significant impact on 

plant young tea seedlings with survival 

were no cases of malaria, but today it is 

Water is such a valuable resource. 
What are you at Michimikuru doing to 
conserve it?

commodity, partly due to the effects 
outlined above, and partly due to 

water source for many neighbouring 

taking water from Michimikuru to 
these neighbouring districts have been 
drying up, meaning that the affected 
communities have been forced to come 

Michimikuru Tea Company (which is 
owned by the tea growing community), 
in partnership with Cafédirect and GTZ, 
embarked on a food diversification 
programme to assist the community in 
addressing and adapting to the effects 
of climate change, as well as to address 

we have factored in a soil and water 
conservation component to address the 

This ongoing programme started in 
2008 and continues to receive funding 
from the Cafédirect Producer Partnership 

being taken care of by planting water-
friendly tree species, and getting rid of 

Have you managed to source teas that 
are not so thirsty and therefore more 
sustainable?

over the years, researched tea clones that 
are drought-resistant and high yielding in 
an effort to combat the effects of climate 

which do not require huge amounts of 

growers wishing to start new farms are 
advised to plant the drought resistant 

I understand you have been partners 
with Cafédirect since 2005. What has 
the partnership brought you since then in 
terms of benefits?
Our partnership with Cafédirect started in 

us for two years in qualifying for Fairtrade 

is very different from other Fairtrade 
certified buyers as, alongside the normal 
premiums paid, they use their profits 
to support us through PPP, a yearly 

provided funding through their AdapCC 
programme to assist us in addressing 

programme was implemented by GTZ and 

regional AdapCC workshop in November 

also assisted Michimikuru Tea Factory 
in reducing its electricity and wood fuel 
consumption and achieve Hazard Analysis 
Critical Control Point (HACCP) certification, 

What should people here in the UK 
understand and have empathy for?
People from the UK need to understand 
that industries within the UK are partly 

chemical emissions into the atmosphere 
from a range of industries are largely to 

These effects have significant impact on 
poorer producers in the third world more 

How do you see Cafédirect and your 
business working together in the future?
Our partnership with Cafédirect is built 
on mutual understanding and respect 

our businesses will continue as long as 
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As consumers become 
increasingly interested 
in the origins and 
sustainability credentials 
of their food, companies 
like Nestlé are taking 
important steps to improve 
economic and social 
conditions for the cocoa 
farming communities.

Nestlé, one of the biggest global 
users of cocoa, has set out 
an ambitious global Cocoa 
Plan to improve the lives of 

® has 
been certified Fairtrade in the UK and 

The Cocoa Plan, which launched in 

programmes to address the key economic, 
social and environmental issues facing 

country, the aim of The Cocoa Plan is to 

know-how to improve the quality and 
yield of cocoa plants, offer farmer 
training and education and improve the 
social conditions for farmers and their 

Coast, also one of the poorest countries 

pioneered techniques to produce higher 
quality seedlings and help farmers 

million in sustainability initiatives in the 

17 million coffee and cocoa plantlets to 

has committed through its Cocoa Plan 

created to work with the cocoa industry, 
civil society and labour unions and 
governments in collaborative efforts that 
seek to eliminate child labour and forced 

of this collaboration is that the economic 
needs of farmers can be in part addressed 
by the investment with the cooperatives 
and the cooperatives will be trained to 

reinforce the messages on eliminating 

around the world, in many cases out of 

cocoa farms, and most small-holder 
farmers continue to use traditional farming 

land, planting the trees, maintenance, 
harvesting, fermenting and drying is done 

FOUR FINGERED ETHICS
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so long as the work is fairly paid and 
carried out in proper conditions without 

inaugurated a new research and 

which will focus on improving the quality 
of locally sourced raw materials, including 

materials locally, which in turn will raise 
the income and the quality of life of local 

agricultural land or operate commercial 
farms, the company seeks to improve 

practices and water usage which will 
ultimately give Nestlé access to high quality 

The Cocoa Plan is also helping to train 
farmers by supporting and investing in a 

field schools initiative, with input from 

At these farmer field schools, between 

meet at a local cocoa farm, on average 

of farmer field schools is to help farmers 
to increase their yield and the quality of 

working practices and sustainable farming 

field schools is that they provide a forum 
to tackle issues such as child labour, the 
importance of schooling for children and 

Back home in the UK news of the 
Fairtrade certification of such a popular 
mainstream brand as Kit Kat should have 
the added advantage of raising public 
awareness of the importance of promoting 

better prices paid to farmers, education in 
sustainable husbandry and co-operatives 

conditions for the farmers, the future for 

will facilitate long term direct commitments 
to cocoa co-operatives including additional 
payments for the farmers to invest in 
community or business development 

need Fairtrade to improve their livelihoods 

as Kit Kat bring the critical mass that is 
needed to tip the balance of trade in favour 

PLANNING AHEAD

Additional sustainability initiatives 
which will be funded by Nestlé as 
part of The Cocoa Plan include:

quantity and quality of yields by 
providing 12 million stronger, more 
productive cocoa tree plantlets to 

sustainable farming methods, such 
as the effective pruning of trees, 
fermentation and drying of beans 

Nestlé is committed to buy beans 
from farms which use sustainable 

farmer associations by speeding up 

working with partner organisations 

Foundation to tackle issues such 
as child labour and poor access to 
education
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SHARE 

Brakes Group has 

committed to support 

FareShare, the food 

charity for the poor and 

vulnerable. And there is a 

double feelgood factor for 

the company – doing good 

for others is also cutting 

the company’s carbon 

footprint.

Brakes Group, working in 
partnership with FareShare, the 

and a number of other local 
charitable organisations, has developed a 
national platform to provide quality meals 
for the most vulnerable people in our 

The food, which historically would 
have gone to landfill as it had passed 

life to customer requirements, 

provides healthy and nutritious 

grow to nearly 1 million meals 

FareShare is at the centre of 
two of the most pressing issues 

charity, which was launched in 

‘No Good Food Should Be 

product from the food and drink 

with disadvantaged people in the 

and education around the essential 
life skills of safe food preparation 

employability training through 

At the same time distribution of food by 
FareShare minimises surplus food going 

helped businesses reduce CO2 emissions 

year, the food redistributed by the charity 

12 operations across the country and 

Trevor Brenchley, Head of Supply 

of product via landfill, with our current 
double digit sales growth in short shelf life 

of turnover for this category, it is far too 
easy to see this as a small number which 
takes on a whole different meaning if you 

Brakes and FareShare have had an 
ad-hoc relationship for several years as a 

However following a visit by members of 
the senior Product Supply Team to take 

opportunities to take the relationship to a 

Consequently, Brakes and FareShare 

team then developed the basis for a trial 
which consisted of linking product flows 

distribution centres to FareShare depots 
in Sunderland and Bermondsey via the 

The specific focus product areas for the 
trial were agreed as fresh produce and 
chilled meat as both FareShare locations 
had been struggling to obtain sufficient 

The team also engaged local 
management on both sides as it was felt 
that in order for the trial to be a success 
and for the future relationship to be 
sustainable, it was vital that local links 

flow which enabled the FareShare stock 
movement to be incorporated into the 

was key to ensure that as far as possible 
the link to FareShare was not seen as 

also vitally important to both parties that 
all movement of stock between the Brakes 
and FareShare depots was carried out 

products from our NDC in Grantham, 
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product is moved through our network 
at night, into the Brakes regional depot 
to be delivered on our secondary fleet 

Frozen and ambient products are donated 

in systems and processes to ensure that 
it has the best range of products on hand 

per cent at time of order it is impossible 

have simply gone to waste and in most 
cases ended up either being rendered or 

working with FareShare we believe that we 
now have a way to both reduce the waste 
impact on both a social and commercial 
level but most importantly the product that 
goes into the FareShare supply chain ends 
up being used in the way it was designed 

from an NDC to a regional depot in our 
own current structure not only reduced the 

FareShare and Brakes due to the simplicity 

a local relationship with the local Brakes 

waste management partner, which is 
providing the required data to measure the 
impact on our overall tonnage of product 

development in our partnership with 

kind of food that our Community Members 

it also enables them to provide nutritious 
meals to their clients - vulnerable people 

see this food be put to good use and we 
hope that the relationship with Brakes will 
continue to flourish so that we can deliver 
this great food to even more people across 

them to develop the partnership further 
and investigating other ways Brakes can 

to support communities to relieve food 

www.fareshare.org.uk

FIRST QUARTER RESULTS 
TO MARCH 2010
FareShare Sunderland depot 
received 2.426T of food. 
FareShare Bermondsey depot 

The cost of stock to Brakes for the 

The reduction in landfill costs to 

Full Year 2010 (estimate)
On this basis Brakes and FareShare 
estimate the full year 2010 final 

Equivalent meals - 600k

monthly basis

meals equivalent on a quarterly 
basis

Footprint



t has been said that sustainability 

Arguably, the company is the absolute 

approach to corporate citizenship and 
the Better Tomorrow Plan trailblazing its 
commitment to community, workplace and 

Affairs Director, agrees wholeheartedly 

been doing a lot to promote sustainability 

intuitively before it became such a big 

was something we should do something 

promoting sustainability to businesses 

corporate citizenship strategy on their 
model with the four pillars of corporate 
citizenship being community, workplace, 

that gave it a lot of credibility within the 

operation and now globally through the 
Better Tomorrow Plan, our sustainability 

our values and our roots very seriously at 

on the core values he held dear then and 

To spell it out for the uninitiated, 

citizenship is rooted in a strong philosophy 

company is the community of our clients, 
customers, employees and shareholders, 

and environmental development of the 
communities, regions and countries in 

Add to that the three core values 

corporate citizenship onto another level 
with the launch of the Better Tomorrow 
Plan, introduced as a new sustainability 

If any operation has sustainability built into its DNA, 
it’s Sodexo. Phil Hooper explains the company’s 
strategy to Foodservice Footprint

Embedding 
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Phil Hooper, 
Sodexo’s Corporate Affairs Director



Embedding it was time to produce a company-wide 
strategy to work to across the whole 

about who we are, how we operate as 
a company, how we engage with our 
stakeholders, investors and the local 

to action on health, nutrition and well-
being, the environment and working 

challenging undertaking to roll it out over 

emerging countries there are of course 
greater challenges but that is where Spirit 
of Progress comes in and it is important 

so long as those mistakes are not 

people in so many diverse locations is a 

communicate with them all about 

unit managers talk to their teams at their 
weekly briefings and we also distribute an 
electronic newsletter looking at aspects 
of sustainability, which is targeted at 

Citizenship Manager, puts out quarterly 

include best practice guidelines, 10 top 

daily life manifests itself in a thousand 

a patient we feed you, of course, but we 
add value by having our own dieticians 
liaise with NHS dieticians so we offer 

nourished with a well balanced diet that 
suits their needs, they will recover more 

concern about the nutritional content of 

and are committed to serving children 
balanced and nutritious meals in line with 

Through its Better Tomorrow Plan 

compliance with a Global Sustainable 
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Supply Chain Code of Conduct in all the 

in the UK, nine out of 10 of our main 

have set a target to source local, seasonal 
or sustainably grown or raised products 
in all the countries where we operate by 

per cent of purchases made from our top 

and we are absolutely committed to 

we buy is 100 per cent British, 80 per 
cent of our fresh beef is British and since 
November last year fruit, veg and milk is 

are sourcing from Scottish farms for our 

sustainable fish and seafood in all the 

Stewardship Council lines listed and 

products from sustainable fisheries such 
as Alaskan salmon, pollock, hake and so 

have contracts with the Co-op, Transport 
for London, the Scottish Parliament and 
the Scottish Government that go even 

the premium for sustainable food and 

board but the important thing is to offer 

organise customer promotions and run 
themed dining occasions such as British 
Food Fortnight and Sustainable Seafood 

are being forced into something, that is 

and promote sustainable equipment and 
supplies in all the countries where it 

admits a greater challenge because nine 

the budget for new kit and can mostly 

tough one but we do everything we can 

we have a simple environmental 
management system ready to be put in 

are collating data and the last full figures 

oils are being collected by an approved 

for bio diesel which even ends up in 

communities are benefiting from the 

charity that aims to educate and provide 
relief from hardship in relation to health, 
nutrition and well-being through its 

funds come from the efforts of its staff 
who organise and participate in events 

running marathons, to tea parties and 

standing involvement with FareShare 
the national charity working to relieve 
food poverty by redistributing quality 
surplus food from the food industry 

organisations that support homeless and 

this help disadvantaged people, it has 

serial award winner in the sustainability 

business practice has been demonstrated 
through its participation in Business in 

leading UK benchmark for responsible 

our silver status in the Top 100 for four 
consecutive years, where we are top in 

is a boardroom issue and we take 

Tomorrow Plan we can demonstrate a 
clear company-wide commitment to 
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Helen Fleming, FareShare Corporate Development 
Officer says of Sodexo’s involvement with the 
charity: “FareShare and Sodexo have been working 
together since 2005 to tackle food poverty in local 
communities through Sodexo’s STOP Hunger 
campaign. This vibrant partnership includes financial 
support and staff volunteering and sees Sodexo 
surplus food - where appropriate - re-distributed to 
disadvantaged people across the UK. Volunteering, 
is at the heart of the partnership. On Volunteer 
Days, by helping to prepare and deliver surplus food 
to community organisations, Sodexo staff have the 
chance to get directly involved with FareShare’s work 
on the ground and to make a real difference.”





Q: Charlton House is transforming 
corporate staff restaurants into vibrant 
and colourful foodie environments with 
displays of fresh produce and the use of 
natural materials such as wood, glass, 

concept will now be rolled out across the 

lot of the changes that you are trying to 

A: 
encapsulates everything we stand for, from 
healthy eating and sustainability to the 
use of fresh, sustainable raw ingredients 

energy and investment into the quality of 
our raw produce - working closely with 
our suppliers to get the very best - that 
we thought it was vital to underline this 
commitment in a very tangible and visual 

now our customers are surrounded by a 

concept became a reality, we used Sony, 

of Meggan Edwards, on-site manager and 

Some of the Sony customer feedback 

Q: How can sustainability and 
environmental initiatives translate into real 

A:

Clients and potential clients can see 

tangible proof that a company is making 

Our work on environmental initiatives 
started many years ago, long before it 

contractor to remove endangered North 

hugely supportive and while we will never 
truly know if it led to new business, it did 
raise and highlight our commitment to 

Our track record is very good but 

years ago, we really geared up our 

environmental efforts by setting out to 

restaurant sites within the CH&Co 

organisations are satisfied to gain 

Head Office site but we feel that our 
environmental responsibility goes much 

Q: 
A:

demonstrate our on-going commitment to 
buying British produce through the annual 

beef is British, 82 per cent of the legumes 

Q: Can you tell me how important 

HOUSESTYLE
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Footprint’s Charles Miers caught up with Charlton 
House Managing Director Caroline Fry following 
the recent brand re-launch of this highly successful 
contract caterer.

A: 
credentials are now perceived to be a 

environmental efforts have on business 
development and growth but what we do 
know is that companies tend to seek out 
like-minded contractors who share their 

Q: 
green purchasing managed to reduce 

A: Yes, there are definitely some business 
savings, such as where we have cut down 

more vegetarian dishes is also more cost 
effective and not only results in healthier 
gross profit margins but has the added 

Q: 
have built in principles of an environmental 

A: 

of British campaign to a new level right 

food safety and hygiene, animal welfare, 

customers of where their food has come 

very much in keeping with the ethos set 

Q: Finally, Caroline, you have been a real 
driver of environmental issues within the 

this has been built in to the make-up of the 

A:
our business is bound to have an impact 

that impact and to continue to encourage 
our staff and clients to do what they can 

of our business means that we have to 
take great care to ensure we have as little 

taking a conscientious approach to food 
in the workplace, we hope that others 

of our initiatives are tiny steps towards a 

initiatives, which we hope will make a 
difference to the environment in which 

Michelin-starred chef and food director for 
the CH&Co Group, believes there are many 
clear benefits in giving vegetarian food 

customers, a healthier diet, lower carbon 

about awareness and keeping people 
informed and conscious of how they can 

Since Charlton House launched 
itself into the business and industry 
staff catering arena in 1991 the 
company has become a trusted 
brand, pioneering creative and 
healthy menus for staff restaurants. 
Successful expansion means that 
its portfolio of corporate clients 
now extends throughout England, 
Scotland and Wales with Charlton 
House promising a sound ethical 
approach to the environment and a 
commitment to value, provenance 
and sustainability. 
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Virtual Greening

Beacon Purchasing UK provides 
purchasing services for hotels 
throughout the UK, buying for 
around 2,000 hotels and using 

using its role in the industry to facilitate 
sustainable practices in UK hotels via its 
award winning Green Hotel website which 
takes the visitor on a virtual tour of a 
hotel, systematically showing the steps a 
hotel can take to make the operation more 

Marketing at Beacon UK, who launched 
the site tells Footprint
for the right way to get information about 
green products to our customers, but also 
wanted to find a way to pass on the huge 
amount of information that we and our 

waste management, and winning the 

Award has spurred us to get started on the 

The virtual tour of the hotel covers the 

guest rooms, bathrooms and kitchen, 
showing all the green practices and 
purchasing behaviours that can be 

initiatives that can be implemented, and 

also proved access to specific suppliers 
that supply energy efficient kitchen 

links to other organisations which assist 
hotels in becoming more green through 
providing a range of sustainability products 

who can provide bulk toiletry supplies 

suppliers offer waste tracking and also 
a service that calculates and educates 

particular hotel and see what it saved 
in one year in waste to landfill and by 

Other hotel case studies show how 
energy consumption can be reduced 

You can’t stay 

there and you 

won’t find it in any 

hotel guide, but 

the virtual Beacon 

Green Hotel by 

Beacon Purchasing 

is an innovative 

initiative to promote 

the best sustainable 

practice to its 

hotelier members.

>
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throughout each part of the hotel as 
well as ecologically sound waste and 
water management, leading to reduced 

As Beacon and its supplier partners 
enhance their green credentials, so will 
the hotel develop, providing a strong 
foundation for the future promotion of 

However, it was very important to 
Beacon to ensure that it was not perceived 

becoming a more environmentally friendly 
business while encouraging members 

core range of products with 11 suppliers, 
enabled Beacon to launch the hotel with 

and had a clear core range of information 
and easily accessible products available to 

A secondary challenge has been to 
overcome the perception that going green 

purchasing consortium whose business 
model is to leverage collective volume 
to drive best price for its members and 
therefore save money, getting members to 
purchase greener products at a perceived 

This was overcome by demonstrating 
that affordable solutions are available and 
that sometimes small steps can have a 

Hippo bags in the toilet cisterns does not 

but does mean that a hotelier can save 
money and reduce their impact on the 

STUDY PROJECTS SPAWNED BY 
THE GREEN HOTEL
London Metropolitan Business School, as sponsor of the ‘Shine Award for 

This will be geared toward the best use of digital and social media to promote the 

>
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Green Tourism is a key partner in the 
endeavour, identifying and accrediting 
those products and services that meet 

strengthened through its sister brand, Best 

has identified green champions within 

individuals who are important links for 
Beacon, in the scope, launch and ongoing 

Beacon has also developed relationships 
with a number of organisations and 
agencies, specifically Envirowise and 

Hotel website displays an Envirowise video 
case study which outlines best practice 

Further partnerships have been 
developed with industry leading bodies 
such as the Considerate Hoteliers 
Association (CHA), an association of 
like-minded hoteliers who encourage, 

hoteliers to adopt sound and sustainable 
environmentally friendly and socially 

year, putting its money where its mouth 
is, Beacon is sponsoring the Considerate 

awareness of sustainability and to promote 
the green hotel website as a source of 

Hotels, David Clarke, is chairman of the 
Sustainability Committee for the British 

practical and commercially viable steps 

our values alive and get our different 

in purchasing behaviour can have a huge 

give people information about where they 
can become more green and then, if they 
choose, direct them to a directory of green 

www.beacongreenhotel.co.uk



FACT or
FICTION

Meiko don�’t promise
- �‘unbelievable�’ savings
- �‘incredible�’ hourly rack wash rates
- �‘unbeatable�’ water and chemical savings
- �‘unimaginable�’ benefits too numerous to mention

! CHOICE - One of the largest range of
warewashing machines available.

! ECONOMICAL - Proven - water, energy and
chemical saving features.

! FUNCTIONAL - Powerful, deep cleaning
performance every wash cycle.

! REASSURANCE - Precision-build, high
quality, German manufacture.

! OPERATIONAL - Operator training and
support, guaranteed.

! SECURITY - After sales service, second to none.

quality I reliability I efficiency I service

Baden House · 349 Edinburgh Avenue · Slough · Berkshire  SL1 4TU
t +44 (0)1753 215120 · f +44 (0)1753 215159

e MeikoUK@meiko-uk.co.uk · www.meiko-uk.co.uk

You really can trust
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EVOLUTION IN 
THE POTTERIES

Dudson is a fundamental 
part of the history of the 
Potteries where it has been 
making beautifully crafted 
pottery for over 200 
years and is the oldest 
surviving family business 
in the ceramic foodservice 
tableware industry. Kathy 
Bowry reports on the 
company’s great leap 
forward into a sustainable 
new world
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that as many products as possible are 

perfect opportunity to showcase British 

has been the revolution in food supply, 
and we are seeing an increased interest 
in our products as many clients prefer to 

very well received and would be the 
ideal product for hospitality areas at the 
Olympics as it is a British manufactured 
product, is produced in a sustainable 
manner and fits the brief for a sustainable 

www.dudson.com

Dudson, the big name in British 
foodservice ceramic provision, 
has for many years adopted a 
proactive approach towards the 

environment, demonstrating commitment 
to waste minimisation, energy and water 
efficiency and a safer working environment 

the company has developed a range of 
ceramic hospitality tableware, Evolution, 
that has the lowest carbon footprint 
of any ceramic hospitality tableware 

Evolution is an apt name for the new 
sustainable range, as its development 
has almost certainly changed the way 
ceramic ware will be produced in the 

per cent lower than that produced in the 
manufacture of an equivalent porcelain 

As Marketing Manager, Katie Dudson, 

tableware (although there are a few 

from clay to biscuit stage, then a second 

Evolution, there is only one firing process, 
significantly reducing the amount of 
energy needed to produce it and lowering 

100 per cent lead free ThermECO* glaze, 
which is used on all Dudson ceramics, 
requires a lower firing temperature, so 
again the amount of energy used is 

Produced entirely in the UK in Stoke-on-
Trent, Evolution is a brand new ceramic 

of reducing the carbon footprint created 

colour and glaze and with the hand-made 
appearance of thrown pottery, every piece 

clearly apparent and well-documented, 

the implementation of proactive 

manufacture are transforming a product 
that has traditionally been costly to the 

James Thomas Dudson, the great 

founded the factory in 1800, became 

factory in 1882 and it was he who 
master-minded significant changes 
in production, which would help to 

firm for many years, he identified 
the potential in supplying a new 

were well established, shipping lines 
began to flourish and an increasing 
number of hotels were being built to 
accommodate the population which 

foresight to identify the embryonic 

clay body perfected by his father 
was ideally suited to the production 

Dudson had turned its full attention 

leading manufacturers of tableware 
for the hospitality industry, continuing 
to set standards in design, production 

ThermECO glaze enables firing at a 
lower temperature, while efficient ‘bung 

items is placed for each firing, reducing 

whenever possible, use less energy and 
burn more efficiently than more traditional 
methods of firing and can be turned off 

of the ceramics fired this way means 
lower replacement rates and therefore 

all Dudson ceramics, any unfired pieces 
that are broken or imperfect can be 100 
per cent recycled into manufacturing 

streams have been redefined so that 
recyclable materials are easily filtered 

Through ongoing identification of areas 
of the business where the production 
of waste has a significant impact, the 
company continually seeks to reduce, 

cent, and general waste collections have 

degrade or be burned, such as rubble) has 

that when an operator needs to replace 
its Dudson range we will pick up the old 
crockery and it can be reground by a local 

British heritage and with an eye to the 
Olympics in 2012, when the attention 
of the world will be focused on us, she 
feels it is the ideal platform to show off 
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There seems to be a lack of 
municipal co-ordination when 
it comes to providing clear and 
readily available waste streams 

and John Young and Huhtamaki UK 
are calling on central Government and 
Local Authorities (LA) to act now to aid 

Young makes no bones about what 

Unfortunately it is not always disposed of 

when the contents have been drunk can 
then be eaten but until that happens we 
are constantly developing new sustainable 
paper, plastics and derivatives for food 
and drink taken on the hoof that are easily 

that happens or not is out of our hands as 

and these are based on both the will to 
dispose conscientiously and the availability 

support our customers who want to help 
the environment by manufacturing a green 
product, we cannot guarantee that product 
is going to be put in the correct waste 

He says manufacturers need to give 
guidance on the end of life options for 
products so that operators can make an 
informed choice and the end user knows 
where to dispose of it (assuming the 

on the types of packaging is also important, 

the right temperature it is slightly quicker, 
but so many variables are involved that 

either as another product or by providing 
energy and that is the route we need to 

Save a Cup recycling scheme would really 

needs more organisations to sign up to it 
as it needs more tonnage to make it work 

different types of recyclable product and 
Young goes on to deplore the fact that no 
LA has the same waste disposal scheme 
and that in the end all that happens is 
waste is put into a container and never 

sorting out the waste streams and lobby 
the Government and LAs to aid sustainable 

Nevertheless, Young says that even if the 

will continue to design and produce green 
products that work up to the point of 

have different needs and we offer support 
to our customers that goes far beyond the 

cups, but do they need bio-ware, bio-
degradable, recyclable or any permutation 

developing more sustainable 

generation of greener triple wall 

few months we will be launching 
an even greener product with the 
same benefits, but with the paper 

And even before that comes out, 
we are working on the 

All this is due to 
pressure from our 
customers in 
organisations 
that want to 
see greater 
ownership of 
responsibility for 

They want to be seen by their customers 

emphasises again that the brakes are 
being put on keeping packaging waste 
out of landfill simply because the supply 

ownership of that one vital commodity to 

people do when they have finished their 

very different waste streams, you have a 
highly recyclable lid but it is chucked in the 
waste and that is why we are looking at 

YOU CAN LEAD A 
HORSE TO WATER...

However innovative disposables 
manufacturers are in producing 
bio-degradable and recyclable 
solutions for packaging, they cannot 
control whether the consumer uses 
the appropriate waste stream if, 
indeed, said waste stream exists. 
John Young, Foodservice Sales & 
Marketing Director of food packaging 
and disposables giant Huhtamaki, 
talks to Kathy Bowry about the 
problems faced.
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operators, want to be seen to be taking 
recycling seriously, but it is not in their 
remit any more than it is in ours what 
happens to packaging when the consumer 

realistically is to take weight out, take the 
paper out and thereby save X amount of 

weight, from a carbon footprint point of 

Young voices his worries about how 
sustainable waste collections are going to 
be organised around the Olympics, saying 
that although London 2012 is going all out 
to promote a green image, when it comes 

to litter it is the same old confusion over 
who is responsible for taking it away and 

LOCOG points at the LDA and there is not 

However, he has good words to say about 
festivals like Glastonbury which deal with 
lots of people in a short time but operate 
waste collection and recycling on a closed 

Despite the frustrations around waste 
streams, Young reckons things have 

throwaway societies, sustainability was not 
on the agenda but there have been great 

advances since President Obama came to 

looking hard at how to help in developing 

our environment and education on 
sustainability needs to start at school and 
be taken into later life to help clean our 

they are confused because there is no 

must continue to lobby Government until it 
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THE THROWAWAY INDUSTRY?

FOOTPRINT FEATURE40

Athird Footprint Forum at Pret A 

to discuss the environmental 
impact of packaging in the foodservice 
supply chain and some of the innovations 
and initiatives being implemented to 

Delegates, including operators, suppliers 
and distributors, heard panellists 
acknowledge that whilst cutting down 
on packaging, food waste is something 
that has to be addressed across the 
supply chain, ultimately, the industry has 
no control on how end user consumers 

Channel Marketing Director for Unilever 

his belief that responsible business practice 

working in an ever-evolving society, which 

new challenges to deal with from an 

initiative aimed at saving money in the 
food service supply chain of a few years 
ago was an attempt by distributors and 
food manufacturers to make the supply 

getting competitors around the table talking 

about ways to do things more efficiently, 

of cross-industry action group, which is 
perhaps what the Footprint Forum can 

know, packaging sells, so over-packaging 

foodservice already, which is a promising 

take, but they need to be combined with 
an understanding of how the rest of our 
business impacts on the environment, 

of the Food Packaging Association and 

an overview of packaging in foodservice, 

out of landfill but each company looks at 

Now we must get the industry together to 
more seriously communicate the message 
that the UK packaging strategy must be 
to reduce waste, increase recycling and 

pulling together all bodies to work out a 
solution before the Government imposes 

customers do with their rubbish is out of 

the fact that councils all have different 
strategies on recycling from borough 
to borough and the lack of a cohesive 
strategy is not helping things to move 

large organisations facility managers are 

foodservice and is not meeting the needs 

forum is very important and will continue 

Jocelyn Ehret, Senior Head of 

at Havi Global Solutions, is responsible 
for the purchase of packaging materials 

improved over the past five years but it 
is important to realise that sustainability 

one solution, she said, but products must 
be either compostable, re-useable or offer 

thing manufacturers can do generally is 
make the packaging lighter and use less of 

board with the right bins in the right places 
for consumers to dispose of their cups and 
wrappers, we cannot hope to address the 

Footprint Forum: 27 May 2010
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Following the speeches it was time for 
a lively debate as the Footprint Panel, 
Chaired by Peter Farrett, of strategy 
consultancy Farrett & Co and on which 

Citizenship Manager, answered questions 

arguably in no other industry (apart 
perhaps from grocery retail) would the 

with it as our lifestyle has changed and 
we cannot do without it as health and 

future lies in choosing the right materials 
and the industry committing to sustainable 

The debate was wide ranging, covering 

encouraged air miles, the problem of 
plastic bottles in the ocean, how many 
times PET and paper can be recycled 
and the energy involved in recycling 

discussed the problems of over-packaging, 
and the pitfalls of reducing it in terms of 
health and safety reasons and perceived 

biodegradable plastic bag and customers 
complained about what they called the 

From the floor, Peter Backman, Managing 

packaging from factory to client or are 
we talking about packaging from outlet to 

US they talk of compostable packaging, 

purpose and packaging can be reduced in 

Delegates were keen to know whether a 
PET plastic could be made that is not only 
biodegradable but made from materials 
that are not formed from scientifically 

According to Ehret, PET is the best material 
we can use for food packaging as it is fully 
recyclable, is often made from recycled 
materials and, she points out, is the only 

out that it cannot be recycled endlessly, 

fibre we would not be able to recycle so we 
need to use both virgin fibre and recyclable 

However, she admits there are issues 
with bio degradability saying any polymer 
can be a threat because of what the end 
user does with it and maybe we should 
be looking more at not so much bio-

the main source of wonder plastic PLA and 
that needs to be planted taking up space 

talk of using agro-waste from sugar cane to 

out agro waste is the best bio waste to use 

Another question that came up was 
whether packaging actually promotes air 

There is a lot to be said for looking at LCA 

about the throwaway culture, we want 

demand and the culture of entitlement that 

He pointed out that a recent survey by a 
British university showed that apples air 
freighted from Chile and New Zealand in 
February were better nutritionally than their 

ash cloud saying that it had caused some 
problems but nobody went hungry and that 

happen to the global economy if we all 

countries will contract and where are the 

Jelley responded that there will have to 
be trade offs and a lot of that is down to 
values including environmental concerns 

bringing values into tradeoffs can we make 

Finally, the new practice of upcycling 

recycled plastic bottles and some of the 
trendy shops have handbags made from 
all sorts of waste including drinks cans, 

Harriet Gething, Trade Marketing Manager 
at Cafédirect says they have re-covered 
an old sofa with coffee sacks and it looks 
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