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Welcome to the BLUEPRINT Circular
Economy Roadshow

The session will begin soon

projectblueprint.eu
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Creating a circular economy for food
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Housekeeping

This session will be recorded

’ Use the chat/Q&A box for your questions

@ Please leave feedback
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Creating a circular economy for food
Chair's welcome

Leah Martin, Essex County Council
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What is BLUEPRINT to a Circular Economy?

towards a dynamic circular economy

( ~ ENABLE |local authorities to accelerate

EQUIP social enterprises and training
organisations to support disadvantaged people
to secure jobs in the circular economy sector

-
—U—

ENHANCE community engagement to deliver
lasting behaviour change for residents and schools




HILCIrcy -

n

France ( Engan'lhﬂ ) England

VI £ ROPEAN UNION

Creating a circular economy for food

1.Letitia Walker, Kitche

2.Aoife Allen, Hubbub

3.Cathryn Wood, Essex County Council

4. Mickey Green, Somerset Waste Partnership

5.Phil Holtam, Feedback
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Creating a circular economy for food

Speaker slides...
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GET ITON Mail: letitio@kitche.co™
P> Google Play Web: www.kitche.co k\



http://www.kitche.co

Food System Ambitions

SOURCE FOOD GROWN
REGENERATIVELY,
AND LOCALLY WHERE
APPROPRIATE

MAKE THE
MOST OF
\ FOOD
O

Food Wast
Preventio

1. Ellen Macarthur Foundation: https://qrchive.ellenmocorthurfoundation.org

Wit



Why is food waste a problem?

VZ

of all food is
wasted g lobal |y1 u

d Y/
S ), 9%
. v |
| 2 :
| | / /
\ ]

of global carbon
emissions!

of global population * ] UK: is from from
is starving? ’ householdss

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. KX‘W




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

PREVENTION

Prevention is when food waste is stopped at the source
e.g. Kitche.

REUSE

Reuse refers to redistributing food waste or finding
alternative uses in the food chain e.g. food sharing apps
and animal feed.

RECYCLE

Recycling is the reprocessing of produce into new
materials e.g. composting.

RECOVER

Recovery processes extract the energy from food waste.

" o )
\ ' A
A\ _ V4

\ Y 4
v

DISPOSAL

Disposal is when food waste is sent to the landfill and is
left to emit harmful gases and pollution.

Wit




Scan food products from all Get helpful reminders for Keep track of food you've Swipe to toss products

major supermarket receipts tood vou have at home got at home, even when so you can track food waste
with a snap of a camera Y you're on the move habits & start saving money

Products Products
el e b

Your Dairy Carrots
Supermarket o

Remind me to use

Bacon
Cucumber

Fruit & Veg ) Potatoes
Tomatoes

Carrot Last week

5,

= Bread 7 Weekly summary, 9-15 July

flo Egg ~£17.00

worth of food tossed
Mixed berries Whole chicken
] lcry

Soup




Find 1000s of recipes,
filtered by products you
have at home

Recipes

Access dll the latest food
waste tips in one place

What Food is Wasted? @

Take our survey (win goodies) &
What's in season in May? @
A-Zfood Storage g

Have a go at the quiz! 2
Household Food Waste Tips

Look. Smell. Taste. Don't Waste. 42

Food Waste Warriors, track
your impact and gain
achievements!

Impact

Your positive impact

Achievements

L9  Added 250 products

Scanned 10 receipts

Opened Kitche for the
Isttime




Projects and Partnerships

We were awarded a competitive We secured our first partnership in
£68,000 long-term project, funded November 2021 with ReLondon’s
by DEFRA to add new app features in Circular Food Pioneer Project
February 2021. working with the London Borough of

Bexley and OLIO.

203

Department

for Environment
Food & Rural Affairs

CIRCULAR
FOOD

PIONEER
PROJECT

¥

We have just launched two more

Launched on iOS in Summer 2020 We ‘gamified’ the app to incentivise our i i
Became Apple App of the Day (for the first users by awarding positive food waste P::::;;h;:::;sz:‘;:ﬂ:tgh:::,s:cirr
time) and were featured on The Gadget behaviour in September 2021. y

Show!

o
/

7 APP
OF THE
(7\%
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Avocado
Appearances: 14,658
Toss Percent: 0.69%

Data Capture

Tomato

Appearances: 8,989 Household Composition Some example graphs

Toss Percent: 1.71%

Single person 19.42%

Multi-person 43.30%

Orange
Appearances: 10,015
Toss Percent: 0.50%

Apple Family 31.70%

Appearances: 4,391
Toss Percent: 2.37%
Prefer not to say | 5.58%

0%. 5%. 10%. 15%. 20%. 25%.

Cheese
Appearances: 8,892
Toss Percent: 0.76%

Bacon
Appearances: 8,623
Toss Percent: 0.86%

% of total

Cheddar Cheese
Appearances: 4,260
Toss Percent: 1.06%

Brie

Co2 emissions
Appearances: 3,193 weight tossed

Toss Percent: 0.25% 9] k g 22 9 kg

Treemap shows most imported and tossed products by Kitche users

The graph above shows household makeup of Kitche users

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

30%. 35%. 40%.

Food Categories

Fish irozen
P

Bread «~

Fruit & V
Meat 9

Dairy & Eggs

cUpboas\\

Other

Pie chart shows proportion of food categories reported by Kitche users

Wit



Challenges to a Circular Economy

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

e 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!

Wit



\‘&W it, don’'t ditchit!
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Hello from
Hubbub

Launched in 2014, Hubbub is a charity that inspires
ways of living that are good for the environment.
We design campaigns that make environmental action
desirable. We disrupt the status quo to raise awareness,
nudge behaviours and shape systems.

We do this with knowledge and playfulness,
and we won’t make you feel bad.




OUR VISION IS

A world where
everyone is an
environmentalist,
whether they
realise it or not



Focus on the
simple actions
that people and
households can
take on the
environment.

How we work

Ground
activities in
in-depth insight
on food
behaviours.

Highlight
additional benefits
from saving money

to eating more
healthily.

Track,
evaluate and

share impact.

Celebrate
success!







And a simple
solution

The community
fridge: a social space
where anyone can
share or take home
food that would
otherwise go to
waste.




Operated with
the support of

3,540

volunteers

0

Shared Had

7,500,000 1 million+

meals worth visits by the
of food public




38 in
Scotland

3in

Northern
Ireland

To find your nearest
Community Fridge, go to
vb.org.u mmunity-fri

Numbers as of March 2022 I}



How It works

Hubbub supports a network of
over 280 community fridges

» 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.




Why it works

Positive, inclusive framing.

Low/no barriers to access.

Opportunities to connect
socially and take part in
other activities.







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.




FOOD

tCONNECT)
food further

ww.foodconnect.io




Thank you

HELLO@HUB BUB.ORG.UK
Registered Charity Number 1158700




AOIFE@ HUB BUB .ORG.UK
LIAM@HUBBUB.ORG.UK

Registered Charity Number 1158700




Love Essex:
Food Waste

Wednesday 11 May 2022
Cathryn Wood




Why is food waste an issue?

Contributes
to climate
change

Waste of Waste of
money resources




What have we done so far?
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Chelmstford & ECC pilot intervention

Why is food waste a problem? Get started with food recycling
Save E£Es by planning, stcring and

2% ot nt Bod for cur wallsts - food warte enjoying oll the food you purchose!
contributes 1o cimate change 1o, Find out how by signing up 1o our

330 tormes of oo it IO OwTy BTy week T
That's the eqeivalent weight of 32 Pork ond Ride tunex!

Rl

What happens to your food waste?

No Food

Remember to use your
food recycling caddy

‘@ Far o tes medin o the wesl
ohead

w P o e of whor pou reed

REPEAT

NIRRT fridge

&S

Join our challenge, save money and be in
with a chance to win some kitchen goodies!

ot

REMEMBER - food wos
be placed in your




What can we do in Essex?

. QY
LOVE
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LOVE
ESSEX



Upcoming activities

ax 12
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LOVE
ESSEX
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@loveessexuk o O




: Food Waste:
: Somerset Waste Partnership’s
’ Experience

Mickey Green, Managing Director

Somerset
O Waste
CI Partnership



Our context

LINTON

SOJTH MOLTON
aw

N

Legend

B Household Waste Recydling Centres
B Current Depots

QMTmm(mmm)g&“

The size of each dot is based on the

population of the output area
e  apec Darker dots are where they are close
LS 0 rogether and overlap

copyright. All ights reserved. Licence no 100038382 (2017).

Somerset Recycling
Tracker 2020-21

somersetwaste.gov.uk/recycling-tracker

Total
recycled

nnnnnn
and reused

Carbon
saved QY

You recycled...

Garden waste

2/ class
19,721
tonnes
- 39,432
<> Metals onnes
Plastics
Electricals/
N batteries
%? 3,787

\ tonnes

Where does
your recycling
go?

Energy
from 90,342

oooooo
waste

S48 Landfill

recycled

Somarset
Woste
Parnorship

Most people in Somerset are recycling. Are you?

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. N Somerset
7 Wasste
Partnership




Food waste participation

Composition/Participation FOOD WASTE
analysis 2018

Participation rate =376 Participation rate by Acorn

62% participation SWP vs
. (o) (o) o
c.40% nationally. 62% 68% 35% 54%
1 -Affluent 2 - Rising 3 - Comfortable 4 - Financially 5 - Urban
Achievers (n-916) Prosperity (n=20) Communities Stretched (n-651) Adversity (n-168)
(N=1328)

(

Average PM rate: Dry recycling

By Output Area

W 35% to 40%
W 1% to 45%
W 46% to 50%
W 51% to 5%
M 56% to 60%
M 61% to 65%
W 66% to 65%

» ; N oxo \
y to { \
i g \
P \ \ \
¢ = S \ \
i P | \ \
[ \ \
; \
p Somerset
[] swe district boundaries
Scale:1: 350039
Contains public sector information licensed
under the Open Government Licence v3.0.

Partnership

©2018 CACI Limited and all other
applicable third party notices can be found

at
hitp://www.caci.co.uk/copyrightnotices. pdf




WEIGHT (Tonnes)

Thousands

25

20

15

10

Food waste over the years

WEIGHT OF FOOD WASTE COMPOSTED FROM KERBSIDE COLLECTIONS- 2001-02 to 2021-22

Slim My Waste

Food waste (and later, Covid19)

Phased roll out of Sort It Plus to all, inc improvement project

— food in WSDC and SDC 2010-13

v

/
Phased roll out of Recycle More-
MDC Oct 2020,
SSDC June 2021,
TDBC Oct 2021,

SDC & WSDC Feb 2022
Phased introductionof
food waste collections-
MDC, SSDC, TDBC
T

01-02 02-03 03-04 04-05 05-06 06-07 07-08 08-09 09-10 10-11 11-12 12-13 13-14 14-15 15-16 16-17 17-18 18-19

= Somerset Waste Partnership

19-20 20-21  21-22

Somerset
Waste
Partnership



Why food waste?

Garden Waste
9%

Paper & Card
25%

Food Waste
27%

Glass
9%

Metals
3%

Electrical

1%
Bric-a-Brac
1% /
Animal Waste

4% Nappies
2%

Plastic

. 9%
Textiles
Other 4%
3%

DIY Wood
2% 1%

Drivers for change:

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

Somerset

< ’) Waste
C/ Partnership



100.00%

90.00%

80.00%

70.00%

60.00%

50.00%

40.00%

30.00%

20.00%

10.00%

0.00%

Carbon impact of food in residual

EFood

Weight compared to carbon impact (residual bin)

% Waste by weight

B Textiles & shoes

M Paperand cardboard

% Waste by Carbon Impact

Glass Bottles & Jars M Plastic bottles & PTT M Cans & Foil

B Cartons

Everything else

Somerset
Waste
Partnership



How we manage our food waste

You sort your recycling into the right containers Your collection crew
separates it into

the compartments

on the truck

Commissioned in 2013

New products and packaging Electricity

Dry AD, Monsal Technology appear on shop shelves powers homes N
30,000t food waste p/a — ~2/3"9s SWP rotsor g tho anasroblc digesion
Potential to expand to 45,000tpa } Qsomersetrecydes @D SUS2 grows food gulil fertiliser and electricity
c.1MW Electricity available for export.

c.0.3MW electricity parasitic loading
Compostable liners (not provided) — no plastic @ \S’\?Gr;\teersef

Partnership



Food waste improvement project: 2013-15

SWP Campaign to Liners, leaflets & Bin tags & r food D
50,000 households stickers stickers No foo
waste please

Food waste yields + 20% + 10% *** Remember to use your food recycling bin
.fmﬁiﬁml"ﬁ?h Gref):f,l,eﬂ Jm
\ WWw-somersetwaste. gov.uk v Somarie
£160,900 £19,500

Cost over 3 years (£79,900* year 1) (all year 1)
Food li

Annual saving (reduced |rogdrekcyjfflng

disposal cost less costs £20,500 ** £10,250 **

for additional food to AD)

Net cost of Net saving of
NET over 3 years -£99,400 + £11,250

* £52,250 in WRAP Guide (11: Table 11.4) with initial roll of 26 liners delivered ~ &3 = “r @&

- more will be needed when run out, adding to cost.

% Somerset

Y Waste
Partnership

** Food haulage and AD costs are high in Somerset, so savings in other
areas may be higher. *** Gloucestershire achieved 20% from Sept 2015.




Slim My Waste Campaign - 2020

SLIM I'M ON A  Based on Bristol Waste’s Campaign
MY NO FOOD . ;IRoIIed OrL:t Feb/dMarch 2020 until suspended
e ue to the pandemic
w_IAAs;f(Is)llET’  Approx. 80% of the county covered before
WASTE . suspension
 Schools Against Waste workshop sessions
R QEE,  Csomamnn « Worked with 12 Co-op stores to provide pick-

up points for food bins and caddies

@Somers

etW.

our fOod Wa aste my ther enj T
ecoratmg

aste bin tod
ay fort the stickers

Fee M)’Fac eSWp tha anks f,

=,

e kids busy petore bin day

@Somers <etWaste Kept th
ﬁFeedMyFaceSWP

_____ Somerset
) SLIM MY WASTE @ NO FOOD WASTE PLEASE @ (\‘c) Waste
. @3 |\||||\||||\||\|||\\\||\\\|||||||||||\|\||\|\||||\|\||||\|||||||\|||\Mmh||||||\||m|mmm|\||||\|||||||h||\\\||\h||||||\|||n|h|||\||||\m||\||||||\h||\\\||\h||||m||m||||||\|||| Partnership




Slim My Waste: Impact

* A 400% increase in food waste

(Operational Area ~ . .
‘o o Toal Food container orders over the period of the
Weekly Food Waste Container Orders by District Campalgn
2500
oe ssoc ToBC * The campaign exceeded its
2000 T expectations, with food waste recycled
. E up by 20% - nearly 5 tonnes extra per
1500 day
1000 « "I can confirm the tagging is working.
1 B My neighbour just asked me why this
500 Lj was happening I explained and now
1| he’s applying for a food compost bin.
it ot a el il Ll Can't believe he’s been putting food in
g X &£ £ & & o 2 v K 2L 2 & 82 g ¥ g2 A & 8 A & EF L2 g o . .. w
£ S S 88 EEEERRMRERERRBREEEEEREEREEREREER & B the general waste bin all this time.
T fEE5:f2:2:5EE8:5:2EE8E8EEBEEBEEEREE
District ~

BMDC ®mOther m5DC mSSDC mTDC mWSDC

N Somerset
Y Waste
Partnership




Recycle More: Carrot and Stick

\

Plastic bottles, pots,
fubs and trays.
Glass bottles Tins, cans, foil,

and jars, cartons aerosols. -

cnaﬂen Black box Green box Blue bag Food waste bin Bag
%ara l\\ ‘o

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.

(@

Somerset
Waste
Partnership



Impact of Recycle More

Increased recycling: new and existing materials including Recycle More  Whatitemsare you recyding more of?
food waste SRR s oo . (@) Cortons Bateres

High customer satisfaction: 84% of survey respondents Total responses: 1,829
oy - . @ Electricals @ Tins and cans @ Plastic bottles

say It Is an improvement ofresicnt scid Recycle More

Financial savings: On track to deliver £2m+ per annum e mede oo D ~

savings across all partners (collection & disposal) ...saving St ks Understanding the new service

producers money under EPR?

91% know what can be recycled 60% easy to remember rubbish

people felt their bin was the 94% .Most know how to separate collection days
right size, and 10% that it is too big. materials 84% found the leaflets helpful
86% Most people remember recycling
Recycle More Impact

67% easy to store rubbish between collections

L
1] oo
M e n d I p housghold eles::r?cals oglse, i e

batteries
52 weeks

8

o lee oam
" 28l (R |

ﬁ Sl R\ H S T TR I

Somerset recycles
tonnes Skt

1 08 extra

tonnes
per week
on average

Recycling
plastic bottles

5,6] 3 pots, tubs & trays gass bt —
ieldic s 1,061 ) 1,436 & 1,296

t
tonnes ga0e°

N Somerset
) Waste
= Partnership

Somerset
OSomersef recycles *All figures are estimates C@@ suee @ T ShiD



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)

Somerset

<( I’) Waste
Partnership



FEEDING PEOPLE, BACKING THE PLANET
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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

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET







- Where it all began....
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model of current food system

*A system
1 encroaching
I onto nature

\/

|.| Human

consumption

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET



Reduced need for energy
and fertiliser inputs

Smaller land mass
required to grow food

Reduced water usage

Nutrient
recycling

Prevent
overproduction

C AN
SEAN

wasted

Reprocess waste ford

as animal and fish feed

Recover c
circular "

Nutrient
€SS resources recycling
less waste!

Recover
wasted food

Food loop hierarchy
*__ Feeds humans
*-1 Feeds animals

E Feeds soil
waste —>» resource

overconsumption




Issues Cross-cutting themes
-ood waste Food citizenship
ndustrial meat

_ . Food commons
Farmed fish

Soil erosion — sugar New food economies
beet and energy crops Regional food

economies

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET




Core activities to Movement
achieve our theory of building,
change participatory
events and activist
training

Piloting the Communications,
alternative through RS campaigns and
social enterprise policy advocacy

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET




2017: 5 regional
coordinators

2022: 25 autonomous
community hubs

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET




proliferating the practice of gleaning - our tool kit

THE Em‘“ﬁ THE MAP TOOLKIT ABOUT RECORD YOUR GLEAN

Qg WELCOME TO THE 2

GLEANING HANDBOOK

The Gleaning Network is a network of groups,

organisations, farmers, charities and keen volunteers
who are all working to reduce farm-level food waste.
The Gleaning Network exists to bring together and
empower communities, enabling them to salvage
surplus food left on farms; food which can then be

redistributed within the local area.

This site provides the tools and resources for groups
and individuals who wish to get involved in gleaning
— either through volunteering with an existing
group, or by setting-up a new gleaning project in

your region.

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET
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sussex surplus launched in 2020 withEU €

1IHILCTITITY

EUROPEAN UNION

2 Seas Mers Zeeén
FLAVOUR

European Regional Development Fund

JFEEDBACI(

FEEDING PEOPLE, BACKING THE PLANET



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 S FEEDBACI

FEEDING PEOPLE, BACKING THE PLANET
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Secondary Themes

Social Inclusion

Food Literacy & Participation
for All Core Themes

Youth Repurposing Food
Activism Surplus Food Access

Social Employment

Mental
Neurodiversity Health

Sustainable Food

& Farming FEEDBACK

FEEDING PEDPLE, BACKING THE PLANET



S
IRPLY

] COURGETTE
SOUP

" LOCAL + SOCIAL * ETHICAL
Tatehne

A

L

{00TH
' PUMPKIN SO

700ml glass jars (reusable apart from the lids)

No allergens, vegan and gluten free
Sterilised in an autoclave for long-life at ambient

temperatures

FEEDBACI

FEEDING PEOPLE, BACKING THE PLANET



with two more in
development

HEARTY SOUPS WITH FRESH VEGETABLES
RESCUED FROM LOCAL FARMS AND PRODUCED
FOR AND BY YOUR COMMUNITY

DIRECTIONS
Hob: Pop in a saucepan on a low heat. Stir often
until heated through. Microwave (800W): Pop in
a microwave safe pot. Cover. Heat on high for
2 minutes. Stir. Heat for 1-2 minutes.

INGREDIENTS
Tomato (70%), Vegetable Stock (Onion, Carrot,
Vegetable Offcuts, Local Seaweed, Sage, Rosemary,
Bay) Potato, Onion, Garlic, Oregano, Marjoram,
Olive Oil, Sait, Pepper

| dark place. Shake well before
open, keep refridgerated and
use within 2 days.

Storeina
opening. Onc:

Sussex Surplus, Bristol Estate Community Hub,
14éa Donald Hall Rd, Brighton, BN2 SDJ
Www. org |

WEEDBACK  siemese

FLAVOUR

DY (
—>

NS

ROASTED
TOMATO SoUP

LOCAL « SOCIAL « ETHICAL

pan on a low heat. Stir often
gh. Microwave (800W): Pop in
» pot. Cover. Heat on high for
Stir. Haat for 1-2 minutes

Celeriac (47%), Ve

k (Onion, Carrot,
Vegetable Offcuts, Lc 0s

Use by Batch no.

700mi

Store in a cool dark place. Shake well before opening
gerated and use within 2 days

Once open, keep refr

Sussex Surplus, Bristol Estate Community Hub,
14éa Donald Hall Rd, B ton, BN2 50J
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CELERIAC SOUP

Use by Batch no.
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since August 2021

Produced: 1450 jars
Sold: 624 jars (stockists below)

Donated: 432 jars (food banks and pantries)

+ BRIGHTON PERMACULTURE TRUST e
THE FRUIT FACTORY oo SRS AREN oS

« ONE GARDEN BRIGHTON s

« SEED ‘N SPROUT

« HILLY LAIN Dz

. Google MyMaps
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sussexsurplus Busy one last Thursday as our Outreach Meal team
created over 115 healthy, tasty and sustainable meals for the
community. This included providing today's lunch for @brightonttc
school holiday training camp at Moulsecoomb Primary School,
which was set up via our allies @realjunkfoodbrighton . Big well
done to superstar chefs Abi and Gabriele for leading in the kitchen
and for some stellar voluntary contributions, including from Sacha
and our super driver Simon! &

Great to work together with other local organisations to feed the
community with surplus food. Big thanks to FareShare Sussex for
much of the produce, as well as donations of exceptionally
delicious fresh produce from @awesidefarm & The Sussex Peasant

S

Qv W

#=[l| 2 Liked by sussexgleaning and 24 others

@ Add a comment...

We’ve provided 5,433 nutritious 2-course meals since April
2020
Most weeks we serve 75 meals AW

. FEEDBACH
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how we source our
surplus 1/3
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how we source our
surplus 2/3
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\, surplus?
( : FareShare Plusaafs
Sussex food surplus partners

Brighton & Hove
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o o
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key challenges &
barriers to growth

Distribution: We’ve got no wheels!

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
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Josh representing at
COP26
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Phil Holtam
Phil@feedhackglohal.org
@Sussexsurplus
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Thank you for attending!
Please complete our quick feedback survey

- projectblueprlnt.eu/roadshow
@ blueprint.project@essex.gov.uk




