Nottingham Trent Students’ Catering Environmental Policy

Nottingham Trent Student’s Union (NTSU) recognise the significant impact that catering operations can have on the environment. As a provider we undertake to ensure that our activities not only comply with environmental regulations but exceed them wherever possible in every aspect of our operations. We also recognise that providing a safe, varied, interesting and healthy diet is essential for wellbeing.

In order to meet our environmental responsibilities, we will adopt the following principles in line with the University Environmental Policy. 

Cleaning

· NTSU will endeavour to use products, equipment and methods that have minimum environmental impact while ensuring a safe, clean environment. 

· NTSU will not knowingly use cleaning products that are tested on animals.  

· NTSU will not use bleach products.
Disposables

· NTSU will discourage take-away food by providing comfortable seating in all our facilities, and provide crockery wherever dishwashing facilities are available.

Energy

· NTSU will turn off equipment, heating and lighting when not needed and we will use natural ventilation where feasible. 

· NTSU will follow holiday closure procedures.

Equipment

· NTSU will take environmental impact and energy saving features into consideration when purchasing new equipment. 

· Equipment will be regularly serviced to ensure it operates efficiently and safely. 

· Obsolete equipment will be disposed in an environmentally friendly way encouraging reuse where practical to do so.

Food including drinks

· We will promote healthy and sustainable practices in all aspects of our food sourcing wherever feasible. 

· We will endeavour to follow the following principles of sustainable food: use local and seasonal food; use certified farming methods (LEAF, Red Tractor, Organic etc); limit foods of animal origin; exclude 'at risk' fish; use certified Fairtrade products; promote health and wellbeing by careful choice of ingredients.  Since 2009 we only use free range eggs in our kitchens.
Food safety and hygiene

· NTSU will consider environmental impact in our systems and procedures. Where there is a choice between food safety risk and environmental benefit, food safety will take precedent.

Purchasing

· NTSU will work with our suppliers to ensure that environmental and sustainability issues are considered. 
Recycling

· NTSU will actively encourage and provide facilities for recycling plastic, cans, cardboard, glass, batteries and food. 
· Waste cooking oil will be collected for use as bio fuel.

Selling

· We will ensure that products and services that have environmental and health benefits are prominently displayed.
Storage/stock holding

· We will apply a just-in-time policy whenever possible for storage and stockholding thus reducing space and energy requirements whilst encouraging 'fresh-to-the-plate’ food quality.

Transport

· NTSU will use local suppliers whenever feasible to reduce our carbon footprint. 
· Where non local suppliers are used we will keep deliveries as infrequent as practical and encourage suppliers to use modern fuel efficient vehicles. 
· We will manually transport goods and services within campus.

Waste management

· NTSU will minimise waste by carefully planning ordering and production.

· NTSU will ensure that waste is disposed of in an environmentally friendly and sustainable way and recycle our plastic food containers.

NTSU House Service Manager (Colin Hutchinson)…………….……………..…………………………………….

NTSU Green Champion (Dan Gallagher).……………………………………..………………………………………
Date passed: 01/01/18
This policy will be reviewed on an annual basis. 
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