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Food Waste 
Prevention

Food System Ambitions



⅓
of all food is 

wasted globally1

Why is food waste a problem?

10%
of global population 

is starving2

Sources: 1 Food and Agriculture Organisation of the UN, www.fao.org  2 World Health Organisation www.who.int 3. Waste and Resources Action Plan, www.wrap.org.uk. 

70%
UK: is from from 

households3

9%
of global carbon 

emissions1



How does Kitche solve this issue?
Kitche is the free 

household food waste 
app that targets food 

waste behaviour 
change.

We want to help our 
users buy what they 

eat and eat what they 
buy

Existing solutions
focus on reuse and 
redistribution, while 
kitche works on food 
waste prevention







Projects and Partnerships



Data Capture 

Treemap shows most imported and tossed products by Kitche users 

The graph above shows household makeup of Kitche users

Pie chart shows proportion of food categories reported by Kitche users 

Some example graphs
of data collected via 
the Kitche app, used to 
inform food waste 
policy and monitor 
interventions 



Challenges to a Circular Economy

● Behaviour change is very difficult, and requires 
sustained motivation over a long period of time 

● The cost of food waste is hidden, consumers do not 
immediately feel the impact 

● Competing for consumer attention 
vs. other mobile applications 
and marketing 

● Developing a business strategy 
for purpose and profit 



The Future is Green!
● Continue to improve the app to drive behaviour change and retention

● Work with more local authorities across the UK

● Partner with leading supermarkets to expand our user base

● Stop food waste at home & expand globally!





Meet the Community Fridge







Focus on the 

simple actions 

that people and 

households can 

take on the 

environment. 

Highlight
additional benefits 

from saving money 

to eating more 

healthily.

Ground 
activities in 

in-depth insight 

on food 

behaviours.

Track, 

evaluate and 

share impact. 

Celebrate 

success! 



A complex 

challenge 

6.4 million tonnes of 
edible food wasted in the 

UK every year. 

15% of households in the 
UK now experiencing 

food insecurity. 



The community 
fridge: a social space 

where anyone can 
share or take home 

food that would 
otherwise go to 

waste. 

And a simple 

solution 







• Each fridge is a registered food business 

and is managed by a team of volunteers 

with food hygiene training.

• Individuals and businesses can give food 

that’s still within its use-by date in the 

fridge. 

• 85% comes from businesses.

• Hubbub provides seed funding, 

marketing and branding, discount 

appliances, peer support and expert 

advice. 

How it works 

Hubbub supports a network of 

over 280 community fridges 



Why it works 

• Positive, inclusive framing.

•

• Low/no barriers to access.

• Opportunities to connect 

socially and take part in 

other activities. 



Challenges

• Volunteer turnover.

• Quality of food – oversupply 

of bakery. 

• Community groups 

absorbing cost of 

transporting food. 

• Growing community need 

and inconsistent supply.



What’s next? 

The food hub.

• Moving fridges beyond 
redistribution. 

• Support more communities to 
develop/ evolve local food 
activities.

• Trialled four to date. 

• Funding available for 70 
coming soon. 



GET INVOLVED 

• Amplify opportunities 

to visit in your local 

area. 

• Fund fridges to set 

up. 

• Support food hubs 

or Food Connect. 



H E L L O @ H U B B UB . O R G . UK 



AOIFE@ H U B B UB . O R G . UK

LIAM@HUBBUB.ORG.UK



Love Essex: 
Food Waste

Wednesday 11 May 2022

Cathryn Wood



Why is food waste an issue?

Contributes 
to climate 

change

Waste of 
money

Waste of 
resources



What have we done so far?



Chelmsford & ECC pilot intervention



What can we do in Essex?



Upcoming activities



@loveessexuk
Cathryn.Wood@essex.gov.uk



Food Waste:

Somerset Waste Partnership’s 

Experience

Mickey Green, Managing Director



Our context

• The first county wide partnership in the 

Country: Efficiency savings of over £1.5m 

per annum 

• Recycling rate of 52.4% (2020/21)

• Independently ranked as a carbon reduction 

‘high flyer’ every year since 2012

• Moved away from landfill in April 2020

• 262,000 households – kerbside sort

• First to roll out food waste collections on a 

large scale.



Food waste participation

Composition/Participation 

analysis 2018

62% participation SWP vs 

c.40% nationally.



Food waste over the years

 

 

  

  

  

  

                                                                                                         

 
 
  
 
 
  
 
  

  
  

 
  

  
  

  

                                                                           

                          

                    
                      
               

                                           
                            

          
                  

             
                     

                                
             
               
              
                   



Why food waste? Drivers for change:

Metals

3%

Plastic

9%
Textiles

4%

Glass

9%

Paper & Card

25%

Garden Waste

9%

Nappies

2%

Electrical

1%

Food Waste

27%

Wood

1%

Animal Waste

4%

Bric-a-Brac

1%

DIY

2%

Other

3%

• 2003 composition analysis showed 27% food 

waste – largest category in residual bin not 

being targeted for recycling.

• Separate collections could target food waste that 

is not home compostable.

• Desire by partners to recycle more – opportunity 

for full service change.

• Options appraisal suggested separate food 

collections achieve high performance at lower 

cost than when combined with garden waste.

• Wanted to avoid free garden collections which 

would divert from more sustainable options such 

as home composting

• Successful bid for Defra grant funding to roll out 

service change.

• Introduction of landfill tax escalator and animal 

by product regulations – fiscal and policy drivers



     

      

      

      

      

      

      

      

      

      

       

                                         

                                               

                                                                                                             

Carbon impact of food in residual



How we manage our food waste

• Commissioned in 2013

• Dry AD, Monsal Technology

• 30,000t food waste p/a – ~2/3rds SWP

• Potential to expand to 45,000tpa

• c.1MW Electricity available for export.

• c.0.3MW electricity parasitic loading

• Compostable liners (not provided) – no plastic



Food waste improvement project: 2013-15



Slim My Waste Campaign - 2020

• Based on Bristol Waste’s Campaign
• Rolled out Feb/March 2020 until suspended 

due to the pandemic
• Approx. 80% of the county covered before 

suspension
• Schools Against Waste workshop sessions
• Worked with 12 Co-op stores to provide pick-

up points for food bins and caddies



• A 400% increase in food waste 
container orders over the period of the 
campaign

• The campaign exceeded its 
expectations, with food waste recycled 
up by 20% - nearly 5 tonnes extra per 
day.

• “I can confirm the tagging is working. 
My neighbour just asked me why this 
was happening I explained and now 
he’s applying for a food compost bin. 
Can’t believe he’s been putting food in 
the general waste bin all this time.” 

Slim My Waste: Impact



Recycle More: Carrot and Stick

• Carry on collecting every week: food, paper; food and drink cans; glass 

bottles and jars, foil; cardboard; plastic bottles; textiles; shoes

• Add new materials to weekly recycling collections: plastic pots, tubs, trays, 

food and drink cartons, small electrical items and batteries

• Refuse collections every three weeks.



• Increased recycling: new and existing materials including 
food waste

• High customer satisfaction: 84% of survey respondents 
say it is an improvement

• Financial savings: On track to deliver £2m+ per annum 
savings across all partners (collection & disposal) …saving 
producers money under EPR?

Impact of Recycle More



Where next?

• The challenge of communal properties

• Composition/Participation analysis – understand changes since 2018 post-

Slimmy, Covid, Recycle More

• Using data – targeted campaigns based on socio-economic groups/low 

performing areas

• Consistency – liners required?  Funding?

• Opportunities from collection and packaging reforms – tackling business 

waste

• The opportunity from the climate change agenda (food strategies….rather 

than food waste – especially post Covid)



processing surplus food & 

creating social 

employment

Phil Holtam

Phil@feedbackglobal.org

@SussexSurplus



content of talk

Feedback

– Origins

– Vision for the food system

– The Gleaning Network

Sussex Surplus

– Activities 

– Sourcing surplus

– Challenges & barriers to growth

– Cultivating food activists





Where it all began….





model of current food system



our solution to

‘close the loop’

circular

smaller  

less resources 

less waste!



where we focus

Issues
Food waste
Industrial meat
Farmed fish
Soil erosion – sugar 
beet and energy crops

Cross-cutting themes

Food citizenship

Food commons

New food economies

Regional food 

economies 



Core activities to 

achieve our theory of 

change

Movement 
building, 

participatory 
events and activist 

training

Communications, 
campaigns and 
policy advocacy

Piloting the 
alternative through 

social enterprise



rescuing surplus from farms

2017: 5 regional 
coordinators
2022: 25 autonomous 
community hubs 



proliferating the practice of gleaning – our tool kit







sussex surplus launched in 2020 with EU €



overview

Kitchen operational 3 days per week (Tue-Thurs) on a council 
owned community building managed by residents 
association (BELTA) 
Team of 6: Project Manager, Chef & 4 Trainees who work 8-
25h per week. Occasional volunteer input
Producing long-life soups, community meals and offering 
event catering



our employees



areas of work 



about our soups

700ml glass jars (reusable apart from the lids)
No allergens, vegan and gluten free
Sterilised in an autoclave for long-life at ambient 
temperatures



with two more in 

development



since August 2021
Produced: 1450 jars 

Sold: 624 jars  (stockists below)

Donated: 432 jars (food banks and pantries)



feeding the community

  ’                              -course meals since April 
2020

Most weeks we serve `75 meals 



event catering



how we source our 

surplus 1/3

direct from farmers



how we source our 

surplus 2/3

donations from food 

businesses



how do we source our 

surplus? 3/3

food surplus partners



key challenges & 

barriers to growth
Distribution:   ’                ! 

Production Capacity: Limited volume soup production due to 
autoclave size

Trainee Funding: How we fund social employment positions 
is an on-going issue

Grant Cycles: Limited impact of fixed term income

Venue: Community setting is low rent but comes with low 
convenience 



Josh representing at 

COP26



thanks for listening!

Phil Holtam

Phil@feedbackglobal.org

@SussexSurplus






