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The University of Manchester has three
core goals: world-class research;
outstanding learning and student
experience; and social responsibility.
Within that third strategic goal
is a Sustainable Resources Plan
where there are 10 Delivery Areas
covering the activities of the whole
university.
“One of those is ‘Sustainable
Catering and Conferencing’,
which clearly states our
commitment to delivering
catering and conferencing that
is environmentally sustainable.
Clearly the university is serious
about its impact on the world,” says
Alison Shedlock, head of hospitality
and events at the University of
Manchester.
With 38,430 students and
11,000 staff studying and working

at the university, the catering
department’s sustainability
initiatives reach a lot of people.
Across the vast university, the
catering sites are firmly committed
to sustainable sourcing, society and
the environment.
The FoodInResidence team,
which provides 2,200 covers a
day and delivers 55 formal events
in residences annually, has a
commitment to buying locally and
seasonally to support UK producers
and reduce the environmental
impacts associated with importing
produce from abroad. For some
years now they have been a
member of Manchester Veg
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People, a co-operative of local
organic growers and buyers who
work together to help develop a
new model for the local food supply
chain. It took the commitment of
the University of Manchester to
the social enterprise to encourage
farmers to turn to organic growing.

WELFARE
The FoodInResidence team have an
Animal Welfare Policy, committing
them to supporting high standards
of animal welfare. The team
purchases 100% organic, locallysourced and free range turkeys
across its outlets and 100% of all
boiled and fried eggs are from
organic, locally-sourced and free
range farms – 80% of all eggs
are organic and free range. They
support the RSPCA poultry policy of
opposing battery cage systems.
All milk is 100% organic, from
a local farm and the team aim to

increase the amount of organicallybought dairy products over the
coming years. The catering team
use 22,176 litres of milk a year,
supplied by Emma’s Dairy at
Gazegill Organic Farm in Clitheroe.
Half of its beef is organic and
local and it is working to have 80%
of its beef products to be from
local, organic and free range farms
by 2020. The team have committed
to purchase 50% of its pork, lamb
and mutton through local free
range farmers by 2020. All fish
served in catered halls is Marine
Stewardship Council certified.

THE SOCIAL GOOD
The University of Manchester has
Fairtrade status and all coffee, tea,
sugar, orange juice, chocolate and
bananas are Fairtrade.
All students are issued
with a recyclable Eco Bottle
that can be used to fill up with
water throughout their day on
campus. Over the last six years,
54,000 bottles have been given
to residents. If tap water can’t
be provided, the university only
stocks One Water that funds water
projects in Africa. The catered
halls also now no longer stock
disposable cups and the café have
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Hug Mugs to promote reducing
disposable cup waste.

REDUCE, REUSE, RECYCLE
The university’s butcher and
fruit and veg suppliers deliver in
crates that are recycled, removing
packaging on deliveries. The Reuse
and Recycle initiatives include
paper, plastic, aluminium and
battery recycling in all outlets.
In addition kitchens recycle
cardboard, glass and oil and the
chefs have worked with Glasdon
to design a food waste bin for
kitchens.
All chemicals meet the EU ecolabel accreditation which ensures
chemicals are biodegradable,
product and ingredients are
not tested on animals, that
they’re derived from plant-based
resources that are phosphonate
and phosphate-free, do not use
hazardous substances and have
minimal impact on aquatic life and
a low carbon footprint.

STUDENT CARE
With students living on site, it’s
important that the university is
committed to ensuring that menus
are well-balanced, that portions are
controlled and cooking methods
are healthy.
Residents can also access the
University of Manchester Street
Market and a market in Fallowfield,
offering good value fruit and
veg from one of the university’s
suppliers. The wholesaler arranges
a weekly stall in one of the largest
student residential campuses
and provides veg that they cannot

sell to suppliers.
Each year the university also
organises a Sustainable Food Fair
to raise awareness of what its
suppliers are doing to becoming
more socially responsible
businesses as well as raising the
profile of the campaigns it has
throughout the year.
As part of the university’s
Healthy Eating Policy,
FoodInResidence now offers a
vegan choice and a vegetarian
choice for every meal. Unlimited
fruit is offered at every breakfast
and all outlets have a salad bar.
Vegetables are incorporated into
more meat dishes to encourage
healthy eating as well.
The team also take wonky veg
from local growers to contribute
to stopping the two fifths of
vegetables grown in the UK that
currently end up in landfill.

FOOD WASTE
The university discovered that plate
and kitchen waste amounted to 1.3
tonnes a week so in 2015 a strategy
was implemented to reduce food
waste. Trays have been removed
from canteens and students are
asked to scrape their own plates
into the bin to make them feel
more personally accountable. The
kitchen has also introduced a food
waste-only recycling stream and
bins are collected by Re:Food for
turning into energy and fertiliser. In
the first year the project saved 6.7
tonnes of waste.

TUCO AWARDS
All of these initiatives led the
University of Manchester to win the
Sustainability category at the TUCO
Awards in July 2017.

“To be recognised by your peers
is always appreciated,” says Alison.
“It gave the team a huge boost to
know that all their hard work had
been worth it and recognised by
our sector.”
Since winning the award, the
FoodInResidence team have
achieved a three-star Sustainable
Restaurant Award (SRA) and they
were shortlisted for the Food Made
Good Awards for sourcing fish
sustainably and celebrating local,
recognised as a business making
the most of the larder on their
doorstep.
Also achieving a three-star SRA
is Greenhouse Café, the university’s
new vegetarian café on campus. It
was shortlisted for the Food Made
Good Awards for Business of the
Year and was recognised as one of
the 20 top SRA-rated restaurants
in the UK.
“We are now exploring the SRA
rating for other restaurants on
campus and possibly our event
catering,” says Alison. “And future
projects will include reducing
single use plastic on campus.”

The Greenhouse cafe at the
University of Manchester and above,
some of the dishes it serves

The TUCO Awards will be back
for 2018 at this year’s TUCO
Conference in July and more
information on the entry
criteria will be announced
very soon!
The awards categories are:
Rising Star Award, Innovation
Award, Sustainability Award,
TUCO Team of the Year, and
TUCO Member of the Year.
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