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This document describes steps that will be taken by the University’s Department for Social Responsibility and Sustainability Department (SRS), Accommodation, 

Catering and Events Department (ACE), and the Procurement Office throughout the 2017/18 academic year to ensure continued progress against the Good Food 

Policy. 

Theme 1: Sourcing  

Action or target Person responsible End date 

Develop and approve a palm oil policy to outline steps the University will take to eliminate unsustainable palm oil from its 
supply chains. SRS has produced a briefing paper with recommendations. This will be developed into a formal policy in 
Autumn 2017 and taken to relevant committees for approval.  

SRS, ACE and Procurement jointly 
responsible. Alexis Heeren project 
managing 

Jul 2018 

Host an event for current and aspiring University suppliers, to communicate the University’s sustainability priorities and 
sustainable supply chains programme. 

SRS (Liz Cooper), supported by 
Procurement (Stuart Mclean) 

Dec 2017 

Switch to a Scotland-based wine supplier. This will support regional employment and enable the University to offer more 
sustainable options including organic, biodynamic and fairly traded wines. 

Procurement (Stuart Mclean) Aug 2017 

Engage directly with the University’s wholesale milk supplier to explore the potential for milk deliveries to local University 
sites. This will support local employment and ensure dairy farmers receive a fair price through the existing framework 
agreement. 

Procurement (Stuart Mclean) and 
SRS (Alexis Heeren) 

Jul 2018 

Formalise a contract with a Scottish-based wholefoods supplier, to support local employment and enable the University to 
source more sustainable goods including organic and Scottish products.  

Procurement (Stuart Mclean) Jul 2018 

Continue to expand sourcing of products with an annual spend of less than £50,000 from local SMEs. ACE (Ian Macaulay) Jul 2018 

Roll out single-origin, Fairtrade coffee to all University cafes (tea and coffee is already Fairtrade). ACE (Ian Macaulay) Jul 2018 

Investigate the potential to source ‘imperfect’ fruit and veg through our existing APUC framework agreement. As a first step, 
Procurement will arrange a meeting with the University’s supplier. 

Procurement (Stuart Mclean) and 
SRS (Alexis Heeren) 

Jul 2018 

 

Theme 2: Provision 

Action or target Person responsible End date 



 

Improve drinking water provision by implementing the recommendations of the drinking water review that took place in 
Spring 2016. A paper summarising the review’s findings and recommendations is available is available from the Department 
for SRS.  

SRS (Michelle Brown) and Estates Jul 2018 

Develop and expand international and healthy food options in University catering. ACE (Ian Macaulay) Jul 2018 

Introduce healthier options into ACE’s vending machine snack range, including muesli bars and low-sugar drinks.  ACE (Ian Macaulay) Jul 2018 

 

Theme 3: Practice 
  

Action or target  Department responsible End date 

Roll out coffee grounds recycling collections to all ACE catering outlets. The grounds will be converted into high value bio-
oils, biofuel and bio-fertiliser by a student spin-out company from the University of Strathclyde. The University’s 
commitment to participate in this initiative enabled the company to gain funding from Zero Waste Scotland to buy the 
necessary equipment. We will become the first educational institution in Scotland to recycle coffee grounds separately from 
other food waste.   

ACE (Ian Macaulay) and Waste 
Office 

Jul 2018 

Create a Procurement branded comparison and advice sheet to better explain the risks of using unregulated external 
catering suppliers to internal stakeholders. 

Procurement (Stuart Mclean) Jul 2018 

Engage directly with the University’s wholesale milk supplier to explore ways to limit packaging and food waste from milk 
deliveries. 

Procurement (Stuart Mclean) and 
SRS (Alexis Heeren) 

Jul 2018 

Raise awareness of the sustainability benefits of University delivered catering by publishing information on BuyEd, the 
University’s procurement portal.  

Procurement (Stuart Mclean) Jul 2018 

   

Theme 4: Learning, Teaching and Research 

Action or target Person responsible End date 

Supervise at least 2 living labs projects in order to better understand the sustainability risks and opportunities associated 
with aspects of University catering provision and supply chains. 

SRS (Alexis Heeren and Liz Cooper) 
leading, with input from ACE and 
Procurement where relevant 

Jul 2018 



 

Work in partnership with the Students Association to establish a regular farmers market at the University.  SRS (Alexis Heeren) Aug 2018 

Attract at least 500 visitors to the Good Food Festival during Welcome Week. The Festival showcases ethical food 
businesses, social enterprises and charities around Edinburgh. 

SRS (Alexis Heeren) Sep 2018 

Continue to support student learning and action on good food around campus, including through the 5 Steps to Good Food 
Guide, the SRS website, supporting food growing projects and collaborating with academic courses.  

SRS (Alexis Heeren) Ongoing 

Run 10 ACE Cook School sessions throughout the year, teaching 100 first year students how to cook healthy, affordable 
meals and budget their food spending. 

ACE (Ian Macaulay) Jul 2018 

Run 9 cookery classes for MasterCard Foundation Scholars, again providing students with the skills to produce healthy meals 
that can be made from scratch. 

ACE (Ian Macaulay) Dec 2017 

 
 

  

Theme 5: Leadership and culture 

Action or target Person responsible End date 

Support staff and student-led food growing on campus by facilitating the approval process for new projects. SRS (Alexis Heeren) Ongoing 

Continue to sit on the Edible Edinburgh steering group. SRS (Alexis Heeren) Ongoing 

Maintain the University’s Sustainable Restaurant Association Award by resubmitting in April 2018. ACE (Ian Macaulay), with input 
from SRS, Energy and Waste  

Apr 2018 

Submit for up to three areas to be considered in the Sustainable Restaurant Association’s Food Made Good awards, for 
areas scoring over 70% in the SRA annual assessment. 
 

ACE (Ian Macaulay) Oct 2017 

Where possible, contribute to APUC User Information Groups to ensure University sustainability priorities are embedded in 
catering contract retenders. 

SRS (Alexis Heeren) and 
Procurement (Stuart Mclean) 

Jul 2018 

 


