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INTRODUCTION

The Catering and Conference Department recognises its responsibities to carry out its procurement activities in an environmentally and socially responsible manner.

We will strive to incorporate environmental and social considerations into our product and service selection process.

We recognise that is our responsibility to encourage our suppliers (either via Acquire or TUCO) or our own suppliers, to minimise the negative environmental social effects associated with the products and services they provide.
We will also strive to use “Acquires 10 Point Principles”, which are listed under “Procurement” further on in this report.
We will also strive to ensure that local and smaller suppliers are not discriminated against in the procurement process and speculation, and that they are encouraged to participate in the procurement process.
WHAT IS SUSTAINABLE FOOD?
According to Sustain there is no legal definition of “Sustainable Food”, although some aspects such as the terms Organic or Fairtrade are clearly defined.

Sustain’s working definition is that food should be produced, processed and traded in ways that:-
· Contribute to the local economy and sustainable livelihood, both in the UK and, in the cases of imported products, in producer countries.
· Protect the diversity of both plants and animals (and the welfare of farmed and wild species) and avoid damaging natural resources and contributes to climate change.
· Provide social benefits such as good quality food – safe and healthy products and educational opportunities.

· The Catering and Conference Department at St John’s College aspire to support and work towards achieving the basis of this definition in its food products, processes, services, trading and related procurement activities.
SUSTAINABLE FOOD POLICY
St John’s College recognises its responsibility to carry out its procurement activities in an environmentally and socially responsible manner.
The Catering and Conference Manager at St John’s College chaired the CMC (Cambridge Managers Committee of the Cambridge Colleges) Procurement Group from January 2010, until February 2014.
This has involved writing and updating all the procedures, giving notice to the existing Purchasing Agent (the first time for over 20 years), going out to Tender and appointing a new Purchasing Agent as from 1 April 2012.

We now have Key Performance Indicators (KPIs) in place for the Purchasing Agent, along with the newly devised “Evergreen Approach”, where we can add and delete suppliers to the contract if they do not perform within the tolerance levels, and have rewritten the Terms of Agreement and Service Specification for the suppliers.

We also have the Acquire 10 Point Principals. These are:
Food Mileage



Culture

Local Sourcing


Animal Welfare

Supplier Social Responsibilities
Well Being

Seasonality



Packaging

Renewable



Food Waste

We also procure some food stuffs via TUCO (The University Catering Organisation), who have Framework Agreements in many commodity codes.
We also procure local cereal bars, local juices, local bread made from local Norfolk wheat, from a local baker. Fish mainly from the North Sea where the supplier smokes salmon in a small local traditional smoke house on the Suffolk coast, Artisan cheese from small farmhouse producers across the UK and wines from small producers, some of which are carbon neutral, some are organic.
Our eggs are free range from a farm in Ware in Hertfordshire, which has been inspected by myself.
We do not have 2nd deliveries, by our suppliers, cutting down on time and paper including delivery notes, and also on carbon miles, and being efficient.
· Cardboard from delivery packaging is all recycled.

· All food packaging for sandwiches, salad and fruit pots prepared on site and by our nominated supplier is biodegradable.

· Waste disposal units have been removed as from the summer of 2013.

· We are looking into the “Food for Life” catering mark.

· Raise employee awareness of relevant environmental and social effects purchasing through appropriate training exercises.
· Guidance and relevant product information to staff members to allow them to select sustainable products and services.
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	Objective
	Success Performance Indicator
	Evidence

	Work with our partners to reduce the import of our business on the environment
	· General programme of supplier engagements

· Targeted supplier engagement programme in place. Promoting continual sustainability improvements

	Reports from suppliers evidence environmental and sustainability progress.

	Purchase only from companies who supply to our sustainable food policy and demonstrate commitment to the wider environmental and sustainability issues

	Key food commodity suppliers will hold copies of tender/evergreen process accreditation, which  demonstrates their commitments to sustainably sources.
	

	Purchase from local suppliers in the first instance
	The business deems reliability to food purchasing and routes to market will consider the impact of such decisions on the local community and the environmental benefits of local sources.

	Reports from suppliers

	Continue to support British and local sources of all ingredients  
	Management information from our key food suppliers demonstrates the sources of our promise to support the objective.

	

	Increase seasonal produce on all meat and monitor the use of non-seasonal produce
	
	Copies of names and marketing material. OPOS reports slow sales



	All meat will be sourced from the East Anglia region.
	Management information from suppliers and copy certificates of accreditation held

	Certificates / invoices

	All fresh eggs are free range and from East Anglia
	Management information from suppliers

	Farm inspected by WAB.  Location in Ware, Hertfordshire

	We will aim to achieve the “Food for Life” catering mark across the College
	“Food for Life” values and attributes demonstrated in all catering areas.

	“Food for Life” accreditation

	We will aim to achieve Marino Stewardship Council (MSC) accreditation for sourcing sustainable fish
	Only fish from sustainable sources are on our menus and are vetted by fish suppliers and purchasing agents.

	MSC accreditation

	To continue to stock Fair Trade products
	Fair Trade – ongoing, chocolate, coffee

	


FOODS
Vegetables
· We will ensure that our menus reflect that the vegetables are in season, when served and are totally fresh.

· Fresh fruit is available everyday in the Buttery Dining Room and at High Table.

· We will purchase mainly Fair Trade products during Fair Trade fortnight.
· We will use local fruit and vegetables whenever possible

Meat and Dairy

· Only free range eggs are purchased from a local farm, in Suffolk.
· Meat is purchased from local suppliers, and most meat is sourced from the East Anglian region.  The meat is fresh.
· Chicken is sourced from within the UK and most locally (none is used from the Far East).
· The suppliers have various accreditations, including global standards for food safety, Grade P, Freedom Food Scheme and Fish Traceability.
Fish
· All fresh fish on our menu will be sourced as ethically as possible. Whenever possible, allowing for regular changing, all fresh fish sourced will appear in the Marine Conservation Society (MSC) “Fish to Eat” list which details fish species identified as being from well managed sustainable stocks or farms.
· We do not purchase tinned tuna which has been caught using Purse Seine nets with Fish Aggregation Devices (FADS).
· We serve oily fish a number of times per week and this is featured on the Buttery Dining Room menu.
Coffee

· Fair Trade Coffee is served at all functions, lunches/dinners and meetings. This is from Java. On functions and in the Green Room/Combination Room, we only use Estate Hand Picked Tea.
Others

· We offer flapjacks from the Lake District, Artisan snacks and cereal bars from Suffolk, where the wheat is grown and milled and the bars are made in the same village.

· We serve/use Rapeseed Oil from Suffolk, Cobnut Oil from Kent, Extra Virgin Olive Oil from Lavinyeta and Chêne Bleu Estate.

· We use a national supplier called Suma Foods who provide an ethical/organic range of products which we use.

Sandwiches

We use a local company called Raynors from Chelmsford for the sandwiches in the Buttery Dining Room whose premises we have inspected. They were on the Food Inspectors TV programme where they came out very well. A lot of their products such as lettuce, tomatoes etc. are grown specifically for them. They also made a presentation to the students in October 2013.

We make our own sandwiches for College events using bread from a local baker and from wheat grown in Norfolk.

Frozen Food
We only use minimal frozen foods. However, our frozen food suppliers are linked to policies and procedures, which link into sustainability within their organisations.
· Environmental Policy

· Corporate Social and Environmental Responsibility, Strategy and Commitment

· Accreditations and Awards

· Policies and Procedures

· Environmental

· Responsible Sources

· Health and Nutrition

· Scheduled Delivery Days

· Fish Products Traceability Systems in Place

TRAINING

We in the Catering and Conference Department recognise our responsibility as an employer.
We carry out training that is current and relevant to our business.

The majority of staff within the Department had training in Allergy and Allergy Awareness, and senior staff have attended Advanced Allergy Awareness. We are the market leader in Cambridge.
Within this, all staff are trained also to a high level of Food Hygiene, a few staff are trained at Level 4 and some at Level 3, and all at Level 2.
We have also sent chefs on the nutrition and diet course at University College Birmingham, along with chefs to the vegetarian cookery school in Altrincham, Cheshire.
The TUCO Conference in 2013, at the University of Glamorgan, was based totally on sustainability and corporate social responsibility (CSR), and all speakers/workshops were built around this theme.

Starchef training has taken place and we are working with Fourth Hospitality who operate Starchef on the nutrition package, in line with the new Labelling Regulations coming into force in 2016 and the new Allergy Regulations coming into force in December 2014.

We have visited our local ex-fish supplier, and 2 trips have been made to Pinney’s of Orford and out to the existing fishing waters, 30 miles off shore and 12 miles off shore.

One of the new fish suppliers for the Cambridge Colleges’ Committee, Marr Fish, have been visited in Aberdeen. They also own their own trawlers, so in effect cut out the middleman. The Marr Fish presentation was given to the High Table Committee on 12 February 2014.

.
We have also carried out College Events at the College for the students, which have included:
· Artisan cheese presentation and tasting evening every year since 2006
· Green wine presentation by Bibendum. This has taken place twice in 2010 and 2011
· Sustainable fish evening in 2010

· Smoked fish and sustainable fish evening in February 2013
· Tapas evening with organic wines in February 2013
· Evening on Fair Trade coffee in January 2013
· Wine event in March 2012 on biodynamic wines by Forrest Wines for the students
· Sushi making in the Buttery Dining Room attended by 60 students

In January 2013, I set up seminars in London on sustainability for the hospitality sector, with th3 attending from St John’s College

In June 2013, I attended a Green Seminar at Coutts in London, with the Food Service Managers’ Group. I organised this presentation.  The presentation was with Clare Wright who has won many awards and is the Purchasing Manager in London at the Landmark Group (3 hotels in London). Coutts grow some of their vegetables and summer fruits on top of their building.
NUTRITION
· We achieved Brain Food Accreditation in 2008, being the first Oxbridge College to achieve this award. It was run and organised by the Russell Partnership.

· We also offer healthy choices throughout and offer our menus with fresh fruit, fruit pots, cooked daily pasta, sugar free options, along with extra virgin olive oil and lemon juice. We also offer healthy vegetable options at lunch/dinner and oily fish is also available.
· We also serve only free range eggs, and the farm is in Suffolk.
· We eliminated all trans fats from our cooking procedures in 2009, only using Pomace oil to cook with.
· All the bread we use is made from local wheat/grown in Norfolk by a local baker.
· Sausages are made locally, and by a very well known firm, from Newmarket.
· We use local Hill Farm rapeseed oil from Halesworth in Suffolk.

· We are working at putting nutrition information on the Starchef System, which will give the nutritional value of every dish that we produce from our kitchen. This is already in progress.
· The College will comply with the Allergy Regulations coming into force in December 2014 and Nutrition Regulations coming into force in 2016. We are working towards this legislation now (although still waiting to see how this will be enforced). This has included site visits, meetings with suppliers and meetings with Starchef.
· We are working closely with the Coeliac Organisation and Sue Sharp, the Chief Executive, visited the College in May 2013 and was very impressed with what we are doing.

· We offer seeds in the Buttery Dining Room for those wanting them to sprinkle on salads.  Seeds are an excellent source of fibre, Vitamin E and selenium with good protein, zinc and iron.
ENERGY AND WATER
The kitchen refurbishment in 2013 we moved to sustainable methods of kitchen equipment that will use less energy, less water and less ventilation.
The equipment that is part of the refurbishment includes:
· MKN induction hobs. This is instant energy.
· MKN flexi chef which is part Bratt Pan and part pressure cooker. It uses less energy taking less time to cook, you can batch cook in quicker effective times.  Only released in 2012 in Germany, we are the 3rd establishment to have one in the UK, with many more on order.
· MKN combination ovens, triple glazed so uses less energy.
· New Hobart in Flight plate wash machine which recycles water.
· New Hobart small glass washer machine, which again recycles water.
· We will also use less energy on ventilation with the new cooking equipment and the ventilation system was overhauled in July 2013.
· Mains feed water fountain is available in the Buttery Dining Room.

· We also fill our own reusable water bottles for functions and events.

· With bottled water that we purchase and sell in the Buttery Dining Room, the supplier supports water solutions in South Africa.
WASTE
· We have reduced our paperwork coming into the department via our suppliers.

· We have cut down the number of dockets that are issued around the department

· We are also starting to do more of our ordering via E-Procurement. We have been doing this for grocery and disposables for quite a while.
· We have reduced the amount of bins that we fill from 7 to 5, which also saves money.
· We recycle and have been recycling in the Buttery Dining Room since 2007 with the provision of new bins.  We also recycle in the kitchen.
· We have removed our waste disposal machines from our Plate Wash machine area and also the one from the Pot Wash area.
· We attended the visit to Donarbon Waste Management site at Waterbeach, just outside Cambridge. The site covers 400 acres. We spent a day there going through the waste management procedures.
· We have cut down our cardboard intake from our suppliers, none of the deliveries are second or triple wrapped.
· We monitor our waste and we have done this for over 6 years from all functions within the Department.
COMMUNICATION

· It will be communicated via the High Table Committee and also the Kitchen Consultative Committee, which I table reports and there are a minimum of 3 meetings of each committee each year.
· We put information in the Catering and Conference Department Newsletter, which are produced bi-annually.
· We have produced leaflets for the students on diets and health, and these have been put out in the Buttery Dining Room.

· For the Heads of Catering from each of the Cambridge Colleges, there are documents and information on the CMC Food Court website.

· We are in discussions with Wrap.

· We have a Procedures Manual, which is continually updated.

· We discuss these issues at the Catering and Conference Heads meeting on a weekly basis.
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