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Environmental Sustainability Criteria for Catering Services


Cover Note
The following document provides a list of suggested Environmental Sustainability criteria to be included in catering services contracts. The criteria have been compiled by the UKRI Resource Management Working Group, composed of colleagues working in Environmental Sustainability, Estates and Commercial. Some of the references are for the UK, and as such non-UK users of this must consider relevant local policies and legislation to be substituted in place. 
The criteria will not cover all eventualities, nor will they be applicable to all contracts, but can be used at the discretion of the contract manager (who will ultimately be responsible for the tender and ongoing contract management) as a guide. Use of this document does not remove the need to discuss contract requirements with relevant Environmental Sustainability (ES) leads. We recommend that criteria are not heavily edited, to ensure uniformity for mandatory categories, to ensure uniformity across the sector in how we engage suppliers. 
Feedback on this document, and the criteria within, is welcomed.

Supplemental to these criteria is a set of Quality Assessment Questions (QAQs), to be asked of suppliers who seek to meet the specification as developed using criteria below. Similarly to the criteria, while they may be adjusted, we recommend uniformity in how suppliers are engaged. 
Please note - Where sections are marked as Mandatory, these are suggested to be included in your contract. For sections marked as best practice, it is desirable that these are included wherever possible.






Environmental Sustainability Criteria for Catering Services 
Legislative and Compliance Requirements 
Legislative and regulatory compliance [mandatory – for non-UK users, you should input your relevant legislation.]
The supplier must meet all applicable UK/EU legislation, regulations, codes of practice, and industry standards applicable to the delivery of Catering services, including guidance issued by the Health and Safety Executive (HSE), Environment Agency, and other applicable regulatory bodies, together with the sustainability and environmental management considerations within:
Food Safety Act 1990
Food Hygiene Regulations 2013 and subsequent amendments
[EU Regulation (EC) No 852/2004 and 853/2004]
Environmental Protection Act 1990 and subsequent amendments.
The Environment Act, 2021.
The Environmental Protection (Duty of Care) Regulations 1991.
The supplier is responsible for obtaining all licences / permits as may be required by law and for providing appropriate certification to the client, ideally in electronic format.
Compliance with Organisational [and university/institute] Environmental Policy, Strategy and Targets
The supplier must align all activities with relevant Organisational [and university/institute] policies and strategies on environmental sustainability within a reasonable timeframe of them being introduced. The supplier must also work proactively with the client to achieve (and surpass where possible) the relevant environmental sustainability targets, including those set out in 1.2.1.
Relevant policies and strategies [mandatory]
Organisational Environmental Sustainability Strategy
[add any other relevant institute or site-based environment-related policies and strategies]
Relevant commitments and targets 
· [add any relevant binding targets which are applicable to the organisation at the commencement of the contract]
Targets should not be treated as a limit to the ambition of any given contract or service. The user should consider the appropriate level of ambition for the service being delivered.
The supplier is expected to work in a way that contributes to the organisation meeting these targets.
Menu design [mandatory]
The Supplier shall work with the Client to design a menu which minimises environmental impact as well as food waste.
To minimise the environmental impact of the menu the Supplier shall, as a minimum:
·  [mandatory] Prioritise the use of seasonal products and highlight these on the menu 
·  [mandatory] Provide vegetarian and plant-based options. These options shall be available during every meal service and should be promoted more prominently than non-vegetarian options. The Supplier should be prepared to provide meat-free days, or discounted vegetarian options, as requested by the Client.
·  [mandatory] Ensure food is sustainably sourced and that unsustainable ingredients are not used (see section 3.1 for specific examples).
Where the use of any of these products leads to an unavoidable increase in the cost-of-service delivery, the options shall be formally and clearly set out to the Client.
[optional] To minimise food waste, the Supplier should consider the following in the menu design:
· Customer demand, including seasonal fluctuations 
· Leaf-to-root and nose-to-tail principles - this means designing a menu which uses all edible elements of an animal or plant and can accommodate food which may otherwise by wasted from the production of other dishes.
· Using ingredients which have extended shelf lives over those which perish more quickly. This should be done appropriately to ensure that food remains nutritious and free of, for instance, artificial preservatives. 
Carbon labelling [optional]
The Supplier should include information about the (relative) carbon impact of meals on the menu. The approach should be agreed with the Client in advance and needs to be:
· easily and quickly understood by customers 
· supported by data, such as a lifecycle assessment.
One option could be to assign each menu item a colour-coded carbon ‘ranking’ so that customers can easily and quickly see which items have the highest and lowest carbon impact. 
Supply chain
The Supplier shall have detailed knowledge of the supply chain which underpins their service. They shall consider environmental sustainability when choosing suppliers and products, as well as proactively working with their existing suppliers to improve their environmental performance, and to signal the importance of environmental sustainability to them.
Sustainable food sourcing [mandatory]
Higher environmental protection standards
At least 10%[footnoteRef:1] of the total monetary value of primary commodity (raw ingredient) food and drink procured shall be inspected and certified to: [1: Note: the 10% is of the total monetary value and can be made up of any combination of commodities allowing the procurer flexibility to find the best solutions for their circumstances. ] 

i. publicly available Integrated Production (IP) or Integrated Farm Management (IFM) standards that require the systematic and integrated management, at farm level, of:
· natural habitats and biodiversity
· prevention and control of pollution
· energy, water and waste
· management of soils, landscape and watercourses
and contain within their scope requirements that are consistent with the definition of Integrated Pest Management (IPM) contained in European Council Directive 2009/128/EC; 
OR
ii. publicly available organic standards compliant with European Council Regulation 834/2007 on organic production and labelling of organic products.
Higher Environmental protection standards [optional]
At least 40% of the total monetary value of primary commodity (raw ingredient) food and drink procured should be inspected and certified to:
i. publicly available Integrated Production standards or Integrated Farm Management standards 
OR
ii. publicly available organic standards compliant with European Council Regulation (EC) No 834/2007 on organic production and labelling of organic products.
Palm oil [mandatory]
The Supplier shall minimise the use of products which contain palm oil, palm kernel oil or their derivatives. Where use is unavoidable, the Supplier shall ensure products are sustainably produced and certified by recognised standards, such as the Roundtable on Sustainable Palm Oil (RSPO). The Supplier should actively challenge palm oil use within their supply chain. 
[bookmark: _Ref221875040][bookmark: _Toc224218073]Fish [mandatory]
The Supplier shall ensure that all fish products are certified by recognised standards such as the Marine Stewardship Council (MSC), or equivalent. No ‘red list’ or endangered species of farmed or wild fish shall be used (see Marine Conservation Society ‘fish to avoid’).[footnoteRef:2]  [2:  Home | Good Fish Guide] 

The Supplier shall demonstrate full traceability of fish products to verify their sustainable origins.  
Cleaning products [mandatory]
The Supplier shall use biodegradable, non-toxic, and phosphate-free cleaning products wherever possible. These products shall be delivered as concentrate and diluted onsite to minimise packaging waste and to reduce the environmental impact of transportation and delivery. 
Deliveries and vehicle movements [mandatory]
The Supplier shall work with their supply chain and logistics teams to minimise deliveries and vehicle movements to the site by consolidating orders and deliveries. Where feasible, the supply chain should use zero emission vehicles, such as battery electric vehicles, for deliveries. 
[bookmark: _Toc224218075]Supply chain assurance [optional] 
The Supplier should have in place a mechanism for assuring the environmental sustainability of their supply chain or should commit to put such a mechanism in place by [insert appropriate date]. 
As a minimum, this assurance mechanism should monitor:
· Scope 1, 2 and 3 emissions reporting against a baseline year with a clear plan to achieve net zero from their operations.
· Compliance with environmental assurance schemes and accreditations. 
[bookmark: _Toc224218076]Responsible resource use 
The Supplier shall work with the Client to ensure the efficient use of resources, highlighting areas where there are opportunities to introduce new practice(s) to improve efficiency. 
[bookmark: _Toc224218077]Energy [mandatory]
The Supplier shall operate in accordance with the host building’s energy management policy and should take action to minimise energy consumption across all areas of service delivery. Areas with the largest potential energy savings should be prioritised. 
Where the Supplier identifies opportunities for investment in new, more efficient, equipment or appliances, the Supplier should inform the Client in writing. 
[bookmark: _Toc224218078]Kitchen equipment [mandatory]  
To ensure the efficient running of equipment, the Supplier shall:
· proactively maintain and service equipment to prevent debris or residue build-up and lengthen equipment lifetimes. Maintenance shall include:
· regular descaling of kettles, water heaters, and other heating elements
· cleaning filters on cold storage units, ovens, and fans
· ensuring tight seals on ovens, fridges, and freezers
· ensuring evaporator coils in refrigeration units are clean, ice-free and unobstructed
· ensure optimal placement of equipment. For example, refrigeration equipment shall be located at least 50mm away from walls in a well-ventilated, cool, location, away from heat sources. 
· ensure all equipment is turned off at the end of the day, or end of use, whichever occurs first
· kitchen taps shall have flow rates of not less than 5l/min delivered through either automatic shut off, screw down/lever, or spray taps; and non-flow rate elements shall meet the Enhanced Capital Allowance Scheme (ECA) Water Technology List criteria.
· [optional] install control technologies which automatically switch off or turn down cooking equipment that is not in use
· [optional] install self-closing devices on fridge, freezer and cool room doors.
[bookmark: _Toc224218079]Food storage, including cold storage [mandatory]
Food shall be stored at the appropriate temperature to maintain integrity without over-chilling. Typically, this is between 3-5oC for fridges, and -18oC for freezers, but please refer to the Food Standards Agency for more specific information regarding food storage requirements.
To minimise the energy used by cold storage units, the Supplier shall:
· Ensure fridges are not overfilled to allow air to circulate
· Where multiple cold storage units are in operation, door openings shall be kept to a minimum by placing frequently used ingredients and/or the products required for a single service in the same unit(s).
· Where freezers are not full for significant periods, ice packs shall be used to fill the empty space to increase cold thermal mass.
· Drawers and racking shall be installed within freezers.
[bookmark: _Toc224218080][bookmark: _Toc224218081]Food preparation and cooking practices [mandatory]
To minimise energy consumption, the Supplier shall:
· Always use lids when boiling food (unless boiling uncovered is strictly necessary).
· Implement the most efficient method of food preparation, e.g., batch cooking, pressure cooking and steaming (rather than boiling), can all reduce energy and water consumption
· Avoid unnecessarily preheating ovens for long periods or opening oven doors multiple times during the cooking process. 
· Thaw ingredients within fridges overnight, as opposed to doing so in the microwave. 
[bookmark: _Toc224218082]Water [mandatory] 
The Supplier shall take action to minimise water use across all areas of service delivery, prioritising areas where the largest water savings can be made. To do this, the Supplier shall: 
· Estimate the weekly water consumption associated with service delivery - including the processes responsible for the water consumption - and shall make this estimate available to the Client. 
· Identify potential water saving and efficiency measures.
· Where identified measures can be delivered without impacting service provision, they should be implemented as soon as practicable. 
· Where identified measures have the potential to impact service provision, they should be discussed with the Client before implementation. This discussion should include details of the anticipated savings and the anticipated impact on service provision.
Where the potential to invest in more water efficient appliances, or water-saving devices, is identified, the Supplier should inform the Client in writing, including the anticipated water savings associated with each investment opportunity.
[bookmark: _Toc224218085]Single use items [mandatory]
The Supplier shall take action to minimise the procurement and use of single use items, and to eliminate the procurement of single-use plastics (including bioplastics). Key items in catering include:
· Disposable coffee cups
· Plastic cups, bottles and cartons
· Sachets, tea bags containing plastics, and milk jiggers
· Single use cutlery, stirrers, drinking cups and plates
Where it is not feasible to eliminate single-use plastics, the Supplier shall bring this to the Clients attention.
[bookmark: _Toc224218086]Bottled water [mandatory]
Pre-bottled water (mineral or spring) shall be included in the hospitality menu. Instead tap water shall be visibly and freely available and its provision promoted.
For catered meetings/events, tap water shall be provided in re-fillable glass bottles, rather than single use bottles.
Provision of metal cutlery, drinking glasses and crockery [mandatory] 
Where ‘eat-in’ dining is offered as part of the service, and adequate washing-up facilities are available, the Supplier shall ensure metal cutlery, drinking glasses and crockery are available to customers. 
Crockery and drinking glasses shall be provided for catered meetings and events, where possible.
Reusable cups and takeaway containers [optional] 
The Supplier shall be willing to operate a reusable cup and container scheme, as agreed with the Client. This would involve serving food and hot drinks in reusable cups and containers, rather than disposables, collecting the reusable items from designated drop-off points, and washing the items ready for reuse in a future service. 
[bookmark: _Toc224218084]Cleaning [optional]
The Supplier should create standard operating procedures for cleaning processes. These should be made available to the Client upon reasonable request.
The Supplier should with the Client to investigate and adopt cleaning practises which minimise environmental impact. 
Waste 
[bookmark: _Toc224218088]Food waste [mandatory] 
The Supplier shall take steps to minimise food waste from their catering options. They shall demonstrate action through the creation and delivery of a food waste minimisation plan. As a minimum this plan shall:
· Describe the actions the Supplier will undertake to minimise food waste
· Be informed by onsite monitoring of food waste volumes. This monitoring should be conducted regularly and with enough granularity to allow the Supplier to identify products which are regularly wasted, or account for a large percentage of overall waste
· Be regularly reviewed and revised to ensure continuous improvement; and
· Be made available to the Client upon reasonable request.
The Supplier shall regularly feed back to the Client their performance against the plan. This feedback shall include proactive identification of successes, barriers to success and steps they are taking to address any areas of poor performance. 
[bookmark: _Toc224218089]Surplus food [mandatory] 
The Supplier shall implement all reasonable measures to ensure that food is utilised before becoming surplus. 
Where possible, surplus food that is fit for consumption should be distributed for consumption (e.g., donated to charities or food banks) rather than sent for waste disposal.
[bookmark: _Toc224218090]Packaging waste [optional]
The Supplier shall take steps to minimise the volume of packaging waste generated on-site. This shall include working proactively with their supply chain to reduce the quantity of waste entering the facility. For example, by:
· placing bulk orders;
· buying products with no packaging; and/or 
· sending packaging back with the delivery service.
[optional] Where packaging is unavoidable, priority should be given to:
· packaging which can reused (ideally indefinitely)
· packaging which is produced from materials with the lowest embodied carbon (e.g., recycled plant fibres rather than virgin plastics) 
Any tertiary and secondary packaging should consist of at least 70% recycled cardboard and where other materials are used, the tertiary packaging must either be reusable, or all materials contain some recycled content. All packaging waste that is generated on site should also be easily recycled by the incumbent waste contractor, in an existing waste stream. To this end the Supplier should:
· not accept any deliveries or products packaged with expanded polystyrene (EPS);
· not accept any deliveries or products which use flexible plastics and films, except where they are being used to keep food sterile or to significantly prolong foods’ lifespan. 
The Supplier should immediately bring to the attention of their suppliers’ materials which breach these conditions and should work with them proactively to ensure the lowest environmental impact of the packaging they use. Interventions being made which result in successes should be communicated to the Client.  
[bookmark: _Toc224218091]Waste stream separation [mandatory]
The Supplier shall familiarise themselves with the site-specific requirements for waste stream separation. As a minimum, the Supplier shall separate the following waste streams:
· Food waste 
· General waste
· Dry mixed recycling
· Cardboard, paper, and other fibres
· Waste cooking oil 
Where specific, more granular waste separation procedures are in place, they shall be followed.
Where waste management is included in the contract, segregated waste disposal for general waste, cans, glass and food waste shall be provided for staff and customers.
[bookmark: _Toc224218092]Offsite operations [mandatory where applicable -e.g. if supplier has off site operations] 
Where the Supplier has off-site operations, they shall provide evidence of a systematic approach to managing and minimising the impacts of waste throughout their direct operations (i.e., those operations over which they have financial or operational control). This shall include evidence of a continual improvement cycle of objective setting, measurement, analysis, review and the implementation of improvement actions.
Innovation and Continuous Improvement [optional]
[bookmark: _Toc224218095]The Supplier should continue to improve the environmental sustainability of their service through innovation and best practice, by keeping potential opportunities under continuous review. 
Where the Supplier sees the opportunity to make improvements in environmental sustainability within the scope of their services, they should bring them to the attention of the Client within the structure of the existing contract management procedures. 
When approaching the Client, the Supplier should succinctly and clearly explain the environmental sustainability improvements that will be measurable from the interventions made. The proposals should cover any topics described within the broader theme of environmental sustainability.
When such a proposal represents a potential cost uplift versus the core services provision, or additional costs for equipment, consumables, or allowance of time, the Supplier should clearly detail this as part of the proposal. 
The Client should make available in-house environmental sustainability professionals to work with the Supplier directly to capture sustainability impacts.   
Staff training 
The Supplier should ensure onsite staff are allocated time to undertake training delivered by the Client’s staff. This training should include advice for reducing energy and water consumption; reducing waste generation and correctly sorting any waste that is generated. The training should also include broader sustainability topics pertinent to the service delivery. 
The Client reserves the right to deliver new or refreshed training as appropriate.  
[bookmark: _Toc224218096]Promotion and Communication of Sustainability Initiatives 
The Supplier should work with the Client to promote environmental sustainability initiatives that are being undertaken within the catering service. These communications should include, but are not limited to:
a) Promotion of lower carbon and more sustainable options when purchasing meals and snacks
b) Promotion of options which help to reduce food waste
c) Communications designed to lessen the impact of customer food choices 
Monitoring and reporting [optional]
The supplier should provide comprehensive performance data on a [quarterly/monthly] basis, including:
· Quantity of food waste produced by the service, including waste destinations (including donation) broken down by (at minimum) ingredient waste and meals waste
· Number of single use products procured
· Ratio of vegan, vegetarian, poultry and red meat served
· Estimated or measured energy and water consumption 
This data should made available no later than two weeks after the end of each quarter. Where data is estimated, the Supplier should make clear the assumptions they have used to arrive at these estimates 
Organisational Assurance
Environmental Management System [mandatory]
The supplier should have an Environmental Management System certified to a third-party standard (e.g. ISO 14001:2015). Suppliers without certification must be able to demonstrate robust internal policies and practices for environmental sustainability, including documented process for identifying and managing significant environmental and/or social sustainability aspects and impacts.
Environmental Sustainability and Carbon Reduction Strategy [mandatory]
The supplier shall have a credible plan or strategy to achieve net zero emissions from their operations by 2050 and to reduce their broader environmental impact. As a minimum, plans/strategies shall contain the information required by Public Procurement Note (PPN) 06/21 – Technical Standard for Completion of Carbon Plans[footnoteRef:3], but shall ideally address broader sustainability topics, such as biodiversity, water consumption and climate change adaptation. The level of detail in any plan/strategy would be expected to be proportionate to the size of the supplying company and the scale of the contract.  [3:  Please note that PPN 06/21 is a UK government buying standard and may not be applicable internationally.] 

[optional] Where the supplier is able to  influence their supply chain, the strategy should also include details of how they are working collaboratively to effect change. 
Environmental Sustainability Reporting [mandatory]
The supplier should be able to demonstrate the steps they are taking within their organisation to reduce the environmental impact of their operations. This should include as a minimum, annual reporting on:
CO2e emissions by scope
Other environmental sustainability achievements
This reporting should be both quantitative and qualitative, according to the activity being described, and should be made available to the client upon reasonable request.





Catering Services Quality Assessment Questions 
1.0 Service Specific Questions
	1.1
	How do you intend to work with the employer to ensure that the catering function results in the lowest practicable environmental impact onsite?

	Guidance
	Responses are to include but not limited to:
· Use of water, energy, and other resources
· Reduction and segregation of waste
· Elimination of consumer single use plastics  

	Scoring Criteria 
	Scoring will be based on the 0-5 scoring methodology as stated within the ITT Document. 

Maximum marks XX% 

Or 

This question is for information purposes only. 



	1.2
	How do you work with your supply chain on an ongoing basis to ensure the lowest practicable environmental impact?

	Guidance
	Responses are to reference/include the following but is not limited to: 
· Organic, local, and sustainable products
· Consolidated deliveries 
· Recognised standards of environmental practice 


	Scoring Criteria 
	Scoring will be based on the 0-5 scoring methodology as stated within the ITT Document. 

Maximum marks XX% 

Or 

This question is for information purposes only.



	1.3
	How will you promote and communicate messages of environmental best practice to the customers onsite?

	Guidance
	Responses are to include but not limited to the following: 
· Demonstrate foods with lower carbon content in an easy to interpret manner
· Promote vegetarian options ahead of meat 


	Scoring Criteria 
	Scoring will be based on the 0-5 scoring methodology as stated within the ITT Document. 

Maximum marks XX% 

Or 

This question is for information purposes only.





2.0 Organisational Assurance 
	Q2.2
	Please outline any ‘best practice’ efficiency and/or environmental sustainability considerations that you have implemented within your business for the following areas:
a. Water consumption 
b. Fuel/energy/battery usage 
c. Supply chain  
d. Travel 
e. Biodiversity

	Guidance
	Suppliers are to cover all elements outlined in the question above. 


	Scoring Criteria 
	Scoring will be based on the 0-5 scoring methodology as stated within the ITT Document. 

Maximum marks XX% 

Or 

This question is for information purposes only.
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