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Background & thoughts arising
Aim: 
To provide a market overview of the UK food service / catering market, its impacts and a brief overview of actions being taken as regards to environmental sustainability
Methodology: 
Desktop research
Questions arising from this study as regards to a sustainable UK food service / catering market:

1. Are the actions being taken enough to help reduce emissions by 80% by 2050?
2. Are the actions being discussed delivered – many of the statements made are qualitive or without targets, should measurable targets be considered?
3. Is there enough engagement across businesses of all sizes – sole traders to trans-nationals?

4. As in retail there are many schemes and bodies involved around catering and sustainability, are they duplicating and therefore diluting the message(s)?

5. There seem to be few industry agreed benchmarks, for example on what is acceptable for embedded carbon, nutritional standards, waste levels or packaging reduction: there are some good examples of businesses and organisations taking the lead but not for the industry as a whole.

Next Steps?

Review cross section of industry leading UK based restaurants based upon a wide range of sustainability criteria, including not least:

1. Food ingredients sourcing
2. Operations practices

3. Commitment to Staff and Community

4. Meal carbon footprint analysis

5. Menu analysis, including price, estimated calories, weights of food and meat/fish and estimated commitments to UK sourcing
This research will include desk top research, onsite visits and the use of Eat England online tools:

Product Carbon Footprinting: Scope 
Catering Sustainability Inspector
Summary in Bullets

Market size: 

- £75billion - £1,190 per person (DEFRA)
- £40billion – Average spend £11.22 (Horizon) 
- Needless to say it is difficult to establish an accurate size for the catering sector

Market Overview:
26% Quick Service (Fast Food)
20% Restaurants 
19% Hotels
12% Pubs
9% Leisure
7% Staff Catering
7% Education, Health Care & Services 
(source DEFRA/Horizon)

5% breakfast spend at £2.1bn 
42% lunch £17.1bn
42% dinner £16.7bn 
3% super/late dining £1.4bn
Snacks at mid-morning and afternoon £3.0bn 
(source Allegra)
26% food costs increased (12% in real terms) 2007 - 2011 (DEFRA)

49.4% of food supply from the UK (DEFRA) (UK = 60% but exports 10%)
30-40% estimate for UK self sufficiency of ingredients in the food service sector (Eat England)
3.4 million tonnes of waste being from UK hotels, pubs and restaurants each year
600,000tonnes food waste from restaurants per year (SRA)
30% of restaurant food waste comes off diners’ plates (SRA)
10% of rich countries' GHG is from growing food that is never eaten 
40 to 60% of all fish caught in Europe are discarded
20 to 40% of UK fruit and vegetables are rejected even before they reach the shops
24 to 35% of school lunches are binned

Impacts:
- Food production and the supply chain, combined with deforestation and land-use change for agriculture, contribute around 30% of the UK’s GHGs
- Food service sector consumes 2,700,000 tonnes of oil equivalents each year (DEFRA)
- Reduce greenhouse gas emissions 50% by 2025 and 80% by 2050 (based on production)
- Food supply chain is 30% of UKs GHGs ()Greenhouse gasses)
- Production emissions from food & farming down 19% 1990 – 2008 (UKERC)
- Consumption emissions from food & farming up 20% 1990 – 2008 (UKERC)
- Hospitality and Leisure has third largest consumer consumption of GHGs after homes and  transport (BHA)
- Hospitality and Leisure 11m tonnes of carbon accounting for 5% of business and public sector emissions in the UK (BHA)

Trends: 
- Proportion of food eaten outside the home continues to grow despite (Various)
- Increase in demand for healthier options, sustainability and provenance (Caterer & Hotelkeeper)
- Food and drink waste reduced by 49% in the food sector almost 2002 – 2009 (DEFRA)
- Fruit and vegetable consumption is falling now around 4 portions/person/day (National Statistics)
- Lowest 10% of income earners reduced fruit and vegetables by 30% 2006 – 2010

Actions generally accepted as being needed? 
- 7-8kg of embedded GHG consumed daily/person in UK – 2020 target 5kg (WWF & Eat England)
- 3500 calories consumed daily/person in UK – 2020 target 2000-2500 
- 8-9g salt consumed daily/person in UK –target 6g 
- Reduce meat consumption, in particular that not naturally fed – present UK = 79kgs/year/person
- Fish guide of 2 portions per week – under review so I’m not sure where this is heading
- Fish – move to more sustainable sourcing
- 4 portions of fruit and vegetables consumed daily – target 5+ 
- Reduce consumption of processed and sugary foods 
- Reduce food waste
- Move to food produced to more environmentally friendly and accredited standards
- Move towards more fairly traded products – particularly from developing countries
- Consider water reduction & biodiversity damage
- Be healthy in food promotions


Some Industry Actions and Accreditations:
- Whitbread’s – reduce CO2 by 26%, reduce waste to landfill by 80%, reduce water consumption by 20% and increase fairtrade....
- Only two of the top ten restaurants and pub groups, Harvester and Wetherspoon, have agreed to provide calorie information (Which) – is that correct?
- Starbucks and Marks and Spencer's The Café said they will display calories, but not Costa Coffee, Cafe Nero or Cafe Ritazza (Which)
- The Sustainable Restaurant Association – membership growing rapidly and is rolling out comprehensive sustainability accreditation scheme, also launched "Too-Good-to-Waste" doggy box campaign to reduce food waste
- The Soil Association administers “The Food for Life Catering Mark” targets Nursery schools, Universities, Hospitals, School caterers, Restaurants and Cafés - promoting “fresh food you can trust”
- The Chartered Institute of Environmental Health & GLA launched “Healthier Catering Commitment for London” to work with fast food outlets in London
- The Food Legacy programme funded by the Mayor of London launched as part of the London Food - Strategy inspired by London 2012 Food Vision – asking business to pledge to improve  - managed by Sustain (along with other projects in this arena)
- NHS Livewell - healthy eating guidelines based upon “The Eatwell  Plate”
- Government Buying Standards for food and catering: launched in 2011 aiming to ensure Government departments buy increased levels of sustainable food and provide fair access for small and local producers
Food Service Market Overview
The UK government estimates the UK catering market is worth £75billion or £1,190 per person and that just to power the sector takes 2,700,000 tonnes of oil equivalent each year
.
The sector can be sub divided by various market sectors as detailed in Figure 1 below, with restaurants, hotels and pubs representing over three quarters of the market.
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Figure 1 DEFRA Food & Farming Statistics Pocketbook 2011 (extracted from Horizons 2010)
source: http://www.defra.gov.uk/statistics/files/defra-stats-foodfarm-food-pocketbook-2011-120216.pdf
The UK Foodservice Industry in 2010 (Horizons report) is estimated to be worth £42billion – unfortunately it is not known why the UK government data differs from this particularly as they use the pie chart above in their analysis, which is taken from this Horizon report
.
In September 2010 in the UK we consumed 2.9billion meals out with an average expenditure of £11.22 being in excess of £40billion a year
.
Differing consumer research “Eating out in the UK” (Allegra) details one in nine meals are eaten out of the home each week in 2009
 and by 2010 with the recession this falls to one in ten
. With breakfast spend at £2.1bn (5% share), lunch £17.1bn (42%), dinner £16.7bn (42%) and super/late dining £1.4bn (3%) and snacks at mid-morning and afternoon £3.0bn (8%). Spend on average being £12.75 per week or £663 per year on informal eating out in 2009, compared to £4.44 per week or £230 per year in 1989
.
The same research in 2010 showed a major trend towards healthier eating, sustainability and food provenance, with a large proportion of consumers expressing these criteria formed part of their overall eating-out choices
.
 Needless to say it is difficult to establish an accurate size for the catering sector.
Alternatively the food service sector can be sub divided under other headings including:

· Cost Sector or public sector - accounting for 6.7% of food service sales in 2010 at £2.1 billion, are covered by new Government Buying Standards (GBS) for food and catering services brought in 2011
.
Example: Schools, hospital, prisons, specialist care homes.

· Profit sector – contributing the largest part of this market and is potentially the main driver of growth within food service.
Example: Restaurants, fast food, pubs, hotels, leisure, venues.
Newer entrants to this sector are the major multiple retailers in store cafés. 
· Contract caterers or Business contract commercial catering - the provision of food to staff canteens, corporate hospitality, buffet lunches. Also supplying a large proportion of the public sector. 
Examples are companies like Compass, Sodexo and Aramark
· In-house operators – a term which cover a wide range of foodservice businesses from small single unit caterers in a school to national or international branded chains of restaurants. Whitbread and Mitchells & Butlers are two of the largest in house operators in the restaurant, pub and hotel sectors. McDonalds and Burger King are operators of the two largest quick serve restaurants chains in the UK.

Foodservice is on the whole supplied either direct from a supplier or by wholesalers and distributors – wholesale markets such as New Covent Garden Market, Smithfield and Billingsgate are also important within the supply chain of food service.

The sector saw overall food prices increased of 26% (over 12% in real terms) in the four years between June 2007 and June 2011 and there is no evidence in the long term of a return to a downward trend
.

Most recent analysis show 49.4% of supply was from within the UK
 for the total food market, however for various reasons it is estimated this may be as low as 30-40% for the food service sector.

Levels of food and drink waste by commercial and industrial businesses in the food sector were almost halved between 2002-03 and 2009, down 49%
.

Fruit and vegetable consumption is falling, according to National Statistics being around 4 portions per day per person. Both the Health Survey for England and the Family Food Survey report drops in each year since 2006.The lowest 10% of households by income reduced purchases of fruit and vegetables by 30 per cent between 2006 and 2010
.
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Figure 2 DEFRA: UK fruit & Vegetable Purchases to 2010


In England in 2009 61% of people aged 16 or over and 30% of children were overweight or obese, but there is evidence that the rate in adults is levelling off
.

Excluding alcoholic drinks, eating out accounted for 26% of total food spend but gave only 10% of calorie intake
.
Increases in population, wages, working hours and a perceived time poor culture are all contributing to the ongoing growth of foodservice. Although the present down turn of the economy market may see this growth slowed it is still expected that as time progresses we will be eating away from the home more and more, many say this is contributing to the UK populations growing health problems, but is it also affecting the health of the planet?

Food: Climate Change & Public Health
The UK parliaments have shown global leadership on climate change by setting targets to reduce greenhouse gas emissions 50% by 2025 and 80% by 2050 (based on production). Food production and the supply chain, combined with deforestation and land-use change for agriculture, contribute around 30% of the UK’s GHGs. So it’s clear that we must change the way we produce and consume food. It is not only GHG as food production and consumption cuts across many other environmental issues, not least habitat and biodiversity loss, natural resources of water, land and a full range of finite resources  - basically the health of the planet and its people. 

We are told regularly that if we don’t act now it will be too late, with the “one hundred months and counting clock starting in mid 2008

“100 months on from 1 August 2008, atmospheric concentrations of greenhouse gases will begin to exceed a point whereby it is no longer likely we will be able to avert potentially irreversible climate change.”

So by January 2017 it could be too late!

115 million tonnes of CO2e are estimated to have been emitted within the UK from domestic food chain activity in 2009; farming and fishing being the largest contributors (53mt CO2e)
.  UK GHG emissions have shown a 19% reduction 1990-2008
; however this is based on production alone. Consumption emissions show a 20% increase for the same time period, which is driven by GHG in imports
.  The later being a more realistic measure for the food industry as the UK is only 60% self sufficient in food
 - even more so for the catering sector as our experience shows it may be as low as low as 30 or 40% self sufficient.
The catering sector contributes around 11m tonnes of that carbon accounting for 5% of business and public sector emissions in the UK. “Hospitality and Leisure” are the third largest area of consumer consumption of carbon after homes and transport closely tracked by retail
. 
WWF-UK Livewell
 project outlines how we are as individuals eating today and outlines the measures we need to undertake to meet our international GHG emissions commitments and make significant improvements to our diets. They outline: 

· Overconsumption – with the typical Brit consuming 3500 calories - 1000-1500 too many
· A world where 1 billion are under nourished and 1.5 billion over weight
· Where 40% of food planted is wasted and 30% of food purchased is thrown away
· Deforestation is continuing to feed animals and produce oils

· We are over fishing the  oceans

· We use water in drought regions like the mediterranean to irrigate crops like citrus and olives

LiveWell 2020
 sets out what a diet look like to meet both current dietary recommendations and the 2020 target of a 25% reduction in GHGEs: with reduced impacts on carbon, water and waste, with improved health, nutrition and ethics all combining to improve both the planets biodiversity and our ecosystems.
From the WWF-UK work you could summarise their daily targets for 2020 as:

1. GHG (Carbon) 5kgs; easily achieved by reducing meat & calories (carbon embedded up to the shop/caterers door) – we eat around 7 or 8kgs presently

2. Calories 2300; down from the 3500!

3. Salt 6g; now it’s probably over 8g

4. Meat, cheese & butter 2 portions 104g (half & half); maybe today it’s around 250g

5. Fish 2 portion/week – possibly under review

6. Fruit and vegetable portions 6-12, including potatoes; we’re struggling to hit 3.5 (exc potatoes)

7. Minimal processed and sugary food

8. Wasting less

9. Eating more food to credible standards

10. Inclusion of broader environmental (e.g. water usage, land use, biodiversity) and ethical issues are outside the scope of this project but will be constantly considered: sorry but we’re only tinkering with these things at best….
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Figure 3 Livewell: Healthy people, healthy planet: 
source http://www.wwf.org.uk/research_centre/research_centre_results.cfm?5695
In line with LiveWell, Berners-Lee et al (2012), estimate the GHG impact of our present UK diet at 7.4kgCO2e and 3548 calories person/day and note the global production of meat contributes 15–24% of total GHG emissions
.
LiveWell emphasises that technological solutions can be part of the solution and how we must also change behaviour
.

The Marine Conservation Society (amongst many) highlights the importance of pollution free oceans and maintaining all the estimated ten million species they support (only 3% have been identified) in order to have abundant fish stocks. Explaining how we are losing species at a rate never previously witnessed. Identifying a need for or marine conservation areas and consumption of only fish most resilient to fishing pressure from well-managed sources caught in the least impact manner (see MSC Good Fish Guide)
. 
Food Service Industry Actions & Accreditation
The British Hospitality Association
 acknowledges a need to meet government targets and to encourage a reduction in carbon footprint. Highlighting the sector contributes 11m tonnes of carbon accounting for 5% of business and public sector emissions in the UK. That “Hospitality and Leisure£ are the third largest area of consumer consumption of carbon after homes and transport closely tracked by retail.  With a hope as an organisation to bring together the industry and partners including Philips Lighting, Nestle Professional and LG Electronic as well as organisations like The Carbon Trust and WRAP - providing case studies and toolkits to reduce carbon and improve efficiency. 
Whilst they discuss the implementation of the Carbon Reduction Commitment (CRC) Energy Efficiency Scheme – they do not detail how the industry it mainly not covered by it because CRC is only for companies  consuming greater than 6,000MWh per year (this equates to approximately £500,000 energy spend).

They detail Whitbread’s (Premier Inn, Beefeater, Brewers Fayre, Table Table, Taybarns and Costa Coffee) aims:
· Reduce our relative CO2 emissions by 26% by 2020.

· Achieve 80% of waste diverted from landfill from Whitbread sites by February 2012.

· Achieve a relative 20% reduction in water consumption by 2020.

· 100% of all UK Costa Coffee production to be Rainforest Alliance certified.

· Achieve 3,000 qualifications from Whitbread Apprenticeship scheme.

· Raise £1 million for WaterAid.

· Enable 15,000 children to be educated as part of the Costa Foundation.
The Sustainable Restaurant Association 
 launched by he progressively thinking Mark Sainsbury, Henry Dimbleby and Good Business in 2010. Their membership numbers must now exceed 500 have worked hard to involve a range of restaurant businesses on the sustainability agenda. With a low entry criteria membership “at the table” combined to a detail accreditation process which appears to be gaining good participation rates. Their accreditation process has divided sustainability into 14 sub sectors across Sourcing, Environment and Society.  Their audit collecting a wide range of quality good data – covering not least good in detail how much and how products are sourced, considering ethics and provenance as well as resource (power and water) efficiency.
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Figure 4: SRA sustainability criteria
source: http://sra.thisisyoke.com/about-us/what-is-sustainability/
Recent high profile campaigns to raise industry & consume awareness include a focus on waste with their "Too-Good-to-Waste" doggy box campaign
 hoping to reduce the 600,000tonnes of food waste from restaurants every year – noting 30% of food waste comes off diners’ plates.

Green Restaurant Association similarly in the USA the facilitates the Dine Green certification program
 – with similar awards and accreditation schemes.

Targeting: 
· Water efficiency:

“An average restaurant can use 300,000 gallons of water per year.  The goal of this section is to promote water efficiency and conservation in food service facilities....”

· Waste: 

“An average restaurant can produce 150,000 pounds of garbage each year.  The goal of this section is to encourage foodservice facilities to move toward the goal of becoming zero-waste, through reducing waste output, increasing stock of reusable items, and recycling and composting what is left.”

· Sustainable Furnishings and Building Materials:
· Sustainable Food:

· Energy:

Restaurants are the largest consumer of electricity in the commercial sector.  The goal of this section is to encourage foodservice facilities to move toward the goal of becoming carbon-neutral and using only sustainable sources of energy.  This is achieved through using more energy-efficient equipment, offsetting energy usage, and generating on-site renewable clean sources of energy.
· Disposables:
· Chemical and Pollution Reduction:

The Food for Life Catering Mark
 administered by the Soil Association targets Nursery schools, Universities, Hospitals, School caterers, Restaurants and Cafés. Promoting "...fresh food you can trust.” Caterers can progress up through their bronze, silver and gold standards to demonstrate increasing levels of commitment – most around product accreditation and provenance. 

Target areas include: 

· Additive / trans fat free
· Move towards organic

· Freshly prepared

· Ethics/welfare/accreditation of ingredients - GM free

· Seasonality & provenance

· Free water

· Healthy eating

· Waste
Effectively in many ways transitioning a sector not traditionally associated with organic food standards towards organic ethics.
Healthier Catering Commitment for London launched in 2010 by The Chartered Institute of Environmental Health & GLA initiative aims to work with fast food outlets in London – targeting:

· The removing fats (trans in particular)

· Promoting better cooking (less frying)
· The use of less salt and sugar, 
· Increasing the use of more fruit and vegetables

· Providing healthy options and smaller portions.
The Food Legacy programme
 is funded by the Mayor of London as part of implementation of the London Food Strategy, with contributions also from London Food Link and New Covent Garden Market Authority. It is also supported by the London Food Board and Sustain's Sustainable Fish City project.  Food Legacy being inspired by London 2012 Food Vision – asking organisations to sign a pledge to make steps to improve:

· Ingredients sourcing: accredited foods, local seasonal, environmentally friendly, ethical, sustainable fish and fair trade 

· Healthy catering; adoption of healthy catering guidelines 

· Waste reduction - adopting and implementation of a food waste reduction strategy, as championed in the Food Waste Hierarchy being promoted by ‘Feeding the 5,000’ and the Greater London Authority
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Figure 5 Food Waste Pyramid (Tristram Stuart)
source
 http://www.feeding5k.org/businesses.php
· Promotion of training in health and sustainability for all relevant staff
· To pay a living wage

Waste facts are big news
 – 

· 10% of rich countries' GHG is from growing food that is never eaten
· A zero food waste system could feed 9 billion plus people
· 2 to 500 times more CO2 could be saved feeding waste to pigs rather than sending it for anaerobic digestion (the UK government's preferred option) – but that’s banned. 
· 40 to 60% of all fish caught in Europe are discarded.
· 20 to 40% of UK fruit and vegetables are rejected even before they reach the shops - mostly to meet cosmetic standards.
· 24 to 35% of school lunches are binned.
· From field to the plate we waste nearly 300kgs per person a year in the UK
.

· 3.4 million tonnes of waste being from UK hotels, pubs and restaurants each year, most directly from the kitchen
.

NHS Livewell - healthy eating guidelines based upon:
· 5 A Day, lose weight, food safety
· The eatwell plate
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Figure 6 The Eatwell Plate
source: http://www.nhs.uk/Livewell/Goodfood/Pages/eatwell-plate.aspx
The eatwell plate details the types of food we should eat to eat and the proportions for a balanced and healthy diet – basically: 
· Plenty/more fruit and vegetables – in line with the 5 A Day message
· Plenty of potatoes, bread, rice, pasta and other starchy foods
· Some milk and Dairy
· Some meat fish, eggs, beans and other proteins
· A small amount of foods high in fat and sugar
Government Buying Standards for food and catering: launched in mid 2011 by the Food Minister Jim Paice, aiming to ensure Government departments buy increased levels of sustainable food and provide fair access for small and local producers to public contracts in a sector worth around £2 billion a year. Targeting:
Animal welfare;

Higher environmental standards, such as organic or integrated production (e.g. LEAF);

Seasonal produce;

Fairly traded produce;

Energy efficient catering equipment;

Waste management;

Nutrition;
All food should be produced to UK or equivalent production standards where this does not increase overall costs;

More food must be produced to higher environmental standards;

At least 50 per cent of tea and coffee must be fairly traded;

Fresh produce should be seasonal;
Food waste must be minimised.
What was very apparent in looking at the criteria set by government, the catering trade and the third sector is the lack of thought towards the enjoyment or taste of the dining experience – a must for the profitability and existence of any restaurant and hopefully school, hospital and work place.
Which (March 2012) recent reported “The government is failing to adequately tackle barriers to healthy eating” and the Government's voluntary sign up to the “Responsibility Deal” is inadequate. Where promises to display calories, reduce salt and remove trans-fats, has resulted in little real action within the catering sector - they estimates the cost of obesity to the National Health Service at more than £5billion every year
.

“Which” note only two of the top ten restaurants and pub groups, Harvester and Wetherspoon, have agreed to provide calorie information, whilst other big brands, including Ask, Beefeater, Café Rouge, Garfunkels, Pizza Express, Prezzo and Strada have failed to sign up. Looking at coffee shops Which noted Starbucks and Marks and Spencer's The Café said they will display calories, but not Costa Coffee, Cafe Nero or Cafe Ritazza

“Which” is asking government to move from voluntary agreements, asking the government to ensure by the end of 2013 food businesses
: 


Use traffic light nutrition labelling....
Establish 2014 salt reduction targets....
Introduce a robust pledge for sugar and fat reductions...
Make reducing saturated fat a priority...
Ban artificial trans fats....
Make calorie labelling in chain restaurants mandatory....
Be health responsible in their promotions....
Improve food in public institutions: 
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