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Introduction
Bristol has been breaking new ground in food waste reduction since
2006 when it became the first UK Core City to not only introduce
separate household food waste recycling collections, but also
introduce restricted residual waste capacity. Both are key steps in
increasing food waste recycling capture.
As recycling rates plateau across the country, a continued decrease of
any household recycling stream has been hard to find. With easy wins
long achieved, Bristol continues to pioneer innovation and so
demonstrate exemplar status in this area: adopting collaborative
approaches to embed food waste hierarchy principles and implement
circular economy approaches; developing innovative campaigns to
tackle the hard wins of reducing avoidable food waste; driving city wide
collaboration through our Food Waste Action Group; and developing a
collaborative redistribution group which will provide a best practice
exemplar for redistribution nationally.
Food waste is not an easy issue to tackle at a strategic level. Household
and commercial waste bring individual challenges and many,
sometimes competing, players and different regulatory and market
mechanisms to grapple with. However, in striving to be a Gold standard
Sustainable Food Place it is imperative that the food waste remains a
focus. Developing and maintaining sound collaborations between key
stakeholders is essential to achieving success in this area. Using our
strong foundation to drive forwards, we continue to enable regions
across the country to adopt our best practice and so leapfrog into
successfully reducing food waste.

“By 2050, 80% of the world’s food will be
eaten in cities. Large urban populations
buy, eat and throw away a colossal
amount of food. Their money,
consumption patterns and waste help
determine – to a very large extent –
climate and nature impact on land and at
sea.” (Sustain, 2019)

An environmental, moral and financial problem
The UN’s Food and Agriculture Organisation calculated that globally, one
third of all food produced is wasted and, if global food waste were a
country it would be the third largest emitter of greenhouse gas. To grow
this food takes an area of land larger than China and 25% of the world’s
fresh water. Its annual value is $1 trillion. The world’s one billion hungry
people could be fed on less than 25% of the food wasted in the US, UK
and Europe alone. Reducing food waste has been deemed the most
important solution for tackling climate change.
Closer to home, WRAP estimated that post-farm gate food waste in the
UK was 9.5 million tonnes in 2018, 70% of which was edible and intended
to be consumed by people, and 6.6 million tonnes of which is wasted in
the home. Wasted food in the UK has a value of over £19 billion, and
household food waste costs the average family with children £60 per
month.
Bristol has made great strides in tackling this problem, and as such food
waste was chosen as an area of excellence for the Going for Gold
campaign.
Cities must take systematic action to design out food waste as a top
priority. Adopting the food waste hierarchy prioritises food waste
reduction, then provides a hierarchy of options for diverting unavoidable

food surplus and waste to good purposes and, crucially, avoiding landfill.
When Bristol became a Silver Sustainable Food Place, the Feed Me and
Win campaign was being used to increase participation in food waste
recycling and around 10,500 tonnes of domestic food waste was collected
for recycling annually and sent to GENeco for anaerobic digestion. To
become a Gold Sustainable Food Place, we aimed to build on this
momentum using five key outcomes, each associated with individual aims,
outlined below.

▪

Reduced household food waste: Reduction of total household food
waste; increase in food waste recycling

▪

Reduced commercial food waste: Increased best practice by food
businesses; New food waste collaborations

▪

Increased research collaboration: Participation in national projects
to reduce food waste

▪

Increased collaboration on food redistribution: More food
redistributed and increased collaboration between food waste
redistribution organisations

▪

Develop new food waste initiatives: Engage community
organisations with food waste agenda

Collaboration and the food waste hierarchy
Bristol’s approach to addressing food waste
reduction rests on the food waste hierarchy,
underpinned by Bristol City Council’s ‘Towards a
zero waste Bristol’ strategy (2016). Collective
work towards food waste excellence through
designing out food waste has focused on how
the city can effectively embed and implement
the hierarchy towards the ultimate goal of
designing out food waste.
Working in a collaborative nature was deemed
crucial to help problem solve, increase efficiency
and bring organisations together to learn from
each other. Resource Futures, a leading
independent environmental consultancy with a
30-year heritage in the waste and resources
industry, led the food waste area of excellence,
which included convening the Food Waste
Action Group and bringing together key food
waste stakeholders.

Work in the food waste area of excellence was
impacted by Covid-19, as were all aspects of the
Going for Gold campaign. While some aspects
of work were derailed, especially those linked to
food businesses, it was found that in many
areas it improved collaboration as organisations
pulled together to respond to the fast-evolving
situation.

Whilst there is always more to be done to tackle
food waste, a significant amount has been
achieved to tackle this in Bristol since 2016, and
food waste reduction is included as an aim in
Bristol’s One City Plan, Climate Strategy and
Ecological Emergency Strategy – each of which
will continue to drive future progress.

Food Waste Action Group – our
collaborative approach
Bristol has a strong tradition of partnership building to tackle difficult
problems in the sustainability sector - exemplified by Bristol Green Capital
Partnership (BGCP) and Bristol Food Network (BFN). Bristol’s pioneering work
to address household food waste capture for recycling led to the
development of many collaborative approaches to tackling food redistribution and food waste prevention across different sectors in the city.
Critically, a Food Waste Action Group (FWAG) was established in 2018 to
bring together representatives from all key stakeholder groups, chaired and
coordinated by Resource Futures.

To achieve city-wide food waste reduction is a complex process. FWAG has
explored ways to
1.

Gather accurate comprehensive data on current food waste; and

2.

Encourage households, businesses and schools to collectively take
positive action.

Paucity of data in the commercial, as opposed to household sector, is a
significant factor limiting any area’s ability to monitor progress on reducing
food waste. FWAG partners have worked collaboratively to problem solve,
increase efficiency and bring organisations together to learn from each other.
FWAG members represent and lead action in their sectors, using
collaboration to create greater momentum and maximise synergies between
initiatives across a variety of key sectors. The group ensured that work was
focussed on the food waste hierarchy.

Food Waste Action Group Membership

Food Waste Action Group – our collaborative approach
FWAG meets quarterly to discuss progress towards the food waste
outcomes, update on progress across the sectors represented and identify
cross sector working opportunities. Activities of the group included, but
were not limited to:

▪ Knowledge sharing
▪ Development of discrete projects (as agreed by the group)
▪ Developing and managing collaborations
▪ Gathering data to demonstrate impact of specific initiatives and
collaborations

▪ Creating support mechanisms and best practice models for
sharing.
Activities were undertaken either by the whole group, smaller sub-groups
or individual members. Any member responsible for a particular activity
had the responsibility of reporting back to the group on progress and
outcomes.
Collaborative working has been the key achievement of FWAG. It has
enabled city wide sector-based knowledge sharing from across the city
and sectors, including the universities, hospitals and businesses,
supporting each other and collecting and sharing evidence and best
practice. This level of collaboration has allowed the group to connect the
dots and take targeted action. As well as taking practical action, FWAG
has helped motivate businesses and organizations by giving them
opportunities to learn about the successful initiatives of organisations in
other sectors.

Research findings from an international academic consortium
collaboration with FWAG reinforced the food waste hierarchy approach,
showing that preventing food waste is sixty times more effective than
recycling for reducing carbon emissions (WASTE FEW-ULL: Eaton, E and
Hunt, A; 2020 unpublished).
FWAG was also instrumental in building the #BristolFoodKind campaign
during the first lockdown.
A key challenge faced was data confidentiality. To address this, a Terms of
Reference for the group was drawn up which acknowledged that
members would be asked to share information related to their sector to
build a knowledge and evidence base, and that confidential or sensitive
data would be treated as such by all other members and not circulated
outside the group without written consent from the information provider.
The Terms of Reference were updated as the group progressed, the
original copy can be found here for inspiration.
To enable efficient working, a contact monitoring spreadsheet was
established in the early stages of the bid, to ensure we presented a
coherent, united front to organisations and individuals we were
attempting to engage in the campaign. This was later rolled out to the
whole Going for Gold team.
Now established, FWAG members have committed to meeting long term
to continually drive food waste action across the city.

Outcome 1: Reduced household food waste

Household food recycling
Household waste is subject to the control of local authorities who have
the duty to provide collections for residents, usually through a contracted
waste collector. They can choose how far these services extend to tackling
food waste.

As Bristol’s own dedicated waste and recycling service provider, Bristol
Waste Company led the household food waste ambitions. Bristol Waste
Company operates as a not for profit through its Teckal status: this
enables any surplus income generated to be ploughed straight back into
the city with direct benefit to the city residents and workforce.

corporate priorities. Bristol figures for residual waste tonnages and
recycling rates from 2016-19 (below) show step by step improvements.
All Bristol’s kerbside properties have a weekly food waste collection
managed by Bristol Waste Company. Food is sent for anaerobic digestion,
processing the food waste and Bristol’s sewage into methane-rich biogas
to power Bristol’s homes and digestate for use on farms.
From 2016-17 to 2019-20, Bristol’s household food recycling tonnages
increased 25%, compared to a national increase of 23%.

As a waste management company delivering services solely in Bristol they
are not distracted by the demands of private shareholders and other

Source: Bristol City Council and WasteDataFlow (WasteDataFlow Waste Management)
and is for all waste, including but not specifically food waste

Bristol’s household food recycling - a history

Household food recycling campaigns
Since 2016 Bristol Waste Company have piloted and rolled out a number of
innovative, award winning campaigns. These campaigns have been
designed around the food waste hierarchy, and have resulted in a marked
increase in household food waste recycling and capture rates.

A range of their successful campaigns are listed below and showcased on
the following pages. All campaign details are open source and openly
shared by Bristol Waste Company.
▪ Slim My Waste, Feed My Face (increase recycling)
▪ Stop bin-digestion (food waste reduction)
▪ Waste Nothing Challenge – households (food and other waste
reduction)
▪ Waste Nothing Schools (food and other waste reduction)
Tackling food waste in a city poses two challenges:
Firstly, to get people to use the food recycling service, and
Secondly to guide people to start reducing the amount they waste in
the first place.
BWC has taken on these issues through a two-phase approach. The
innovative Slim My Waste campaign drove up food recycling activity.
Subsequent campaigns have sought to continually address food reuse and
reduction – including the Stop bin-digestion campaign in 2020.

AWARDS WON FOR
CAMPAIGNS

Food waste recycling tonnages
Year

Household Food Waste Recycling (tonnes)

% year on year increase

2016

10,941.35

-

2017

11,063.9

1%

2018

12,209.79

10%

2019

13,445.08

10%

2020

15,175.01

13%

% increase 2016-2020

38%

Slim My Waste, Feed My Face
The Slim My Waste, Feed my Face campaign was trialled in Hartcliffe in
2017. The playful campaign aims to divert food waste from residents’
black bins into their brown food waste caddies, so that it can be recycled
into energy for the city by GENeco. It encourages residents to form new
food waste habits and gets them onto the first rung of the food waste
hierarchy. Following the successful trial, the campaign was rolled out to
kerbside properties across the city in June 2018. The phased approach and
achievements are shown overleaf.
The campaign has won three awards; Best Recycling Project (Public Sector)
at the Waste2Zero Awards, Campaign of the Year at the National
Recycling Awards and Marketing Campaign of the Year at the South West
Business Leader Awards. Other local authorities have shown interest in this
work, and North Somerset have now introduced the campaign as a result
of its success. Food recycling tonnages in the area have increased 30%
following the introduction of the campaign. This truly affirms its status as
a national exemplar.
The project to roll Slim My Waste out to flats in the city was interrupted
by Covid-19. However, plans for this are now moving forwards again, with
Bristol Waste Company in the process of procuring the new food waste
collection vehicle required to enable this. With 1,000 blocks of flats in the
city, 426 of which either don’t have food recycling, card recycling, or both,
this is a significant undertaking. Collections from the first five were
initiated in January 2021, and the full initiative will span at least two years
to bring all the others on board.

Bristol City Council’s One City Plan aims to reduce the amount of food
waste in the residual bin to 10% by 2025 and to have a city-wide
programme in place to achieve zero residual household waste by 2050.
This shows council commitment, and we’ll need the whole city onboard to
reach these targets, showing why Bristol Waste Company’s work is so
crucial.

Stop bin-digestion
The Slim My Waste campaign was hugely successful in increasing food
waste recycling tonnages, getting wasted food into the correct recycling
bin. In line with the food waste hierarchy, Bristol Waste Company’s next
task was to help people reduce food waste overall. Whilst retaining the
message about getting unavoidable waste into the food bin, these new
campaigns (targeted at various groups using appropriate messages and
tactics) move people’s food behaviours up the food waste hierarchy.
In September 2019, Resource Futures conducted Bristol’s annual waste
composition analysis, recording capture rates of unavoidable food waste of
78%, and capture rates of avoidable unpackaged food waste of 70%;
exceptionally positive figures. The total avoidable food waste capture rate
was lower, at 45%. This shows that there remains a significant amount of
avoidable, packaged food waste continuing to be disposed of in the
residual bin. The Stop bin-digestion campaign was established to tackle
this problem, taking residents on the next part of the journey, to reduce
their avoidable, packaged food waste, and recycle what remains. The
campaign follows the same principle as Slim My Waste, with face stickers
provided to decorate food waste bins. This was accompanied by online
resources on reducing food waste and diverting food waste from the
residual waste by raising awareness of #bindigestion with residents.
As this campaign was delivered in the middle of the Covid-19 pandemic,
waste patterns were already disturbed and as such it has proven difficult to
identify the impact of the campaign on food waste levels. Nonetheless, it is
clear that 2020 food waste recycling tonnages were the highest since 2016.

Waste Nothing Challenge
Launched in 2019, Bristol Waste Company and
their Waste Nothing Partners are now in the
second year of the Waste Nothing Challenge.
Through the challenge households are supported
to reduce their waste over a year. They are
provided with guidance and resources including
a starter kit of reusable items, free or discounted
workshops and activities, discounts at partner
shops, a supportive online forum, and a
programme of actions to follow throughout the
year. In turn, participants keep a record of their
progress by weighing their waste and recycling
every week.
In 2019, 50 households took the challenge, and
in 2020, 100 households are involved.
Participants have dramatically reduced their food
waste by taking actions such as meal planning,
using shopping lists, using the whole vegetable,
preserving food and sharing leftovers or surplus
food through apps like Olio. One participant
shared her experiences in a blog for the Going
for Gold website – this is one of the most viewed
blogs of the campaign, with 1,099 views as of 9
February 2021.

Waste Nothing Partners

Waste Nothing Schools
Bristol Waste Company launched the Waste Nothing Schools Challenge
trial in March 2021, with nine schools competing for top spot. This is a
take home challenge, designed to educate and encourage pupils and their
families to reduce waste and recycle more at home.

Pupils must complete five tasks to win points for their school. The
challenge is aimed at primary school children, Key Stage 1-2.

In line with Bristol’s work to become a Gold standard Sustainable Food
Place, one task is focused on reducing food waste by learning how to
store food properly. Children must describe how to store four commonly
wasted food items. Another task encourages children to discover plastic
free lunch alternatives, and draw their plastic free lunch.
If the trial is successful, the challenge will be rolled out to more schools
later in the year.

Schools engagement
Schools were identified as a key group to engage, due to their potential to
change behaviours of a large proportion of Bristol’s population through
children and their families. Two Going for Gold blogs evidence the
exemplary actions and different experiences of two Bristol schools.

as a Father’s day lunch, where dads came to school and ate with their
children, providing a role model and making a social event of mealtimes.
This greatly reduced food waste and led to teachers and staff eating with
children more regularly to model mealtime behaviour.

Brunel Field Primary School educated the students on the impact of
wasting food and gave examples on how to reduce it, and a number of
children volunteered to be Food Waste monitors, working to remind other
students not to throw away food. In one term, average daily food waste
reduced by half.

Building on the experiences of these schools, a detailed toolkit was
developed for teachers at local schools. This provided information and
actions to be taken across all Bristol’s Gold themes, alongside an assembly
specifically focused on food waste. This was sent to 16 schools across the
city for piloting, however the country went into lockdown before feedback
could be collected. Instead, the toolkit was adapted to create online home
schooling resources.

Victoria Park Primary School also had ‘Dining Hall Helpers’ who encourage
their peers to eat and enjoy their lunch and trialled innovative ideas such

Schools engagement (continued)
The organisations shown formed a collaborative working group in order to
work most effectively on engaging with and developing resources for
schools.
From conversations with schools, the group understood that during the
third lockdown, schools were being overwhelmed with home learning
resources. To combat this, a schools resources page has been added to the
Going for Gold website, to serve as a focal point for food activity resources
for schools and home learning. This hosts the schools toolkit, a
Bin’vestigation activity for students developed by Resource Futures and
Bristol Waste Company, amongst other resources.

Going for Gold website
The Going for Gold website has been a key method to engage more widely
with the population of Bristol.
The website holds food waste reduction resources from Love Food Hate
Waste, the BBC and the FAO amongst others, alongside handy prompts to
make taking action simple. The central food waste page has received over
2,400 views, and over 300 food waste actions have been pledged by
individuals.
During the first lockdown, Bristol Waste Company worked with the FWAG
coordinators and wider Going for Gold team to provide cohesive
messaging between Bristol Waste’s ‘Happy Kitchen’ campaign and the
#BristolFoodKind campaign launched by the Going for Gold team. These
campaigns worked to ensure that food was not going to waste despite
initial panic buying, and residents were making the most of their food to
reduce the impact of food shortages.
The Bristol Food Kind ‘Making the most of food’ webinar shared the same
message, with speakers from Bristol Waste Company, 91 Ways, Bristol Junk
Food Café and Bristol Green Capital Partnership spreading the word to
over 50 live listeners on how to use and value their food.

Outcome 2: Reduced commercial food waste

Commercial food waste recycling
Commercial waste, that produced by businesses and the hospitality
sector, is dealt with through market mechanisms. Typically, several
different waste collection contractors will compete for business in any one
area; not all may provide separate food waste services or provide advice
to customers about food waste prevention, and comprehensive data on
arisings of different waste streams are not readily available. Further,
existing government guidance on reducing and recycling commercial
waste is not regulated in the way that household waste is.
FWAG members have been involved in increasing availability and
accessibility of commercial food waste collections, supporting and guiding
businesses to reduce food waste and participating in practical and
research collaborations developed with the city’s institutions, businesses
and community organisations.

FWAG was advantaged by representation from multiple groups with
influence over commercial food waste:
▪ Bristol Waste Company provide commercial waste collections

▪ GENeco, Bristol’s anaerobic digestion plant, also provide commercial
waste collections via their BioBee.
▪ Bristol Green Capital Partnership is a network of businesses across
the city, committed to working towards Bristol becoming a sustainable
city.
▪ Bristol City Council run the Bristol Eating Better Awards, have a link to
all Bristol businesses through the Business Rates, and have leverage to
convene meetings with additional key stakeholders, including waste
management companies.

GENeco
The city’s local food waste is processed at the GENeco plant, founded in
2008 by Wessex Water. Initially set up to help Wessex Water become
more sustainable, the plant adopted a ground-breaking and driven
approach enabling them to achieve carbon neutrality and zero waste to
landfill status in just the first three years of operation. Each year they
process over 700,000 tonnes of waste at their food waste and water
treatment facility. The ‘waste’ is transformed into biofertilisers, and
renewably sourced gas and electricity powering many thousands of local
homes.
They practise what they preach: their green offices are powered by the
biogas produced on site, and are home to lots of wind turbines, trees, a
wildlife area and a huge composting pad.
In 2017, GENeco launched the Bio-Bee, the UK’s first vehicle to both
collect and run on commercial food waste from businesses in and around
Bristol. They designed the Bio-Bee to encourage people to get excited

about recycling their unwanted food and with a view to making the
process fun, easy, cost-effective and sustainable.
The food waste collected by the Bio-Bee is treated in GENeco’s own
Anaerobic Digestion plant. The gas produced from this process is then
used to power the Bio-Bee itself, therefore making it a totally selfsufficient process. When you compare this with conventional waste
collection vehicles powered using diesel fuel, the Bio-bee is clearly the
way forward for Bristol and the rest of the UK.
In 2020, GENeco’s Bio-Bee capacity tripled with the purchase of two new
vehicles, increasing access for commercial organisations.

Commercial food waste recycling tonnages
GENeco recycles much of the City’s food waste, processing waste from four
of the main commercial food waste collectors in the city. As such they are
able to present a representative view of food waste collected in the city.
GENeco also developed a method of data sharing that worked within their
commercial confidentiality limits to encourage other waste management
companies to share their data and so complete the picture on commercial
food waste collections in the city, enabling additional data collection from
Veolia. This method simply involved replacing customer names with
numbers, and indicating for interest which numbers represented collections
from supermarkets or other major waste companies.
The graph overleaf, represents our knowledge of commercial food waste
collections in Bristol, with data provided by GENeco and Veolia.
The data collected shows a steady decrease in tonnages between 2017 and
2019, followed by a large reduction in tonnage in 2020, which is to be
expected given the closure of many businesses during lockdowns.
The reduction in commercial waste recycled between 2018 and 2019 (1,100
tonnes), is similar to the increase shown in redistributed surplus food in the
same period (930 tonnes). While it is not possible to say definitively that
waste which was being recycled in 2018 was redistributed in 2019, it does
show that on the whole, Bristol’s commercial food waste is moving up the
food waste hierarchy.
Despite the significant decrease in tonnage in 2020, commercial food waste
collections are planned to increase, with both BIFFA and GENeco procuring
new food waste collection vehicles in 2020, showing engagement with food
waste recycling in commercial organisations is continuing to increase.

Above – example anonymised data provided by GENeco
Below – example data sheet for anonymised commercial data provision

Commercial food waste collections in Bristol
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GENeco driving sustainability
The GENeco plant is currently running at
close to capacity. In order to bring new
organisations on board, the company is
currently investigating ways to build in
greater business support to help existing
clients move up the food waste hierarchy.
Any tonnage reductions achieved through
food waste reduction support would free up
capacity to engage new businesses in
recycling activities. GENeco have already
started offering free business support to
customers in collaboration with Resource
Futures, a partnership facilitated through
FWAG collaborative working, and results
from this will form part of their ongoing
planning activities.
Resource Futures have already run a number
of business support sessions for food
businesses to enable them to reduce their

food waste and/or packaging waste. Four
businesses were supported by this scheme
before the pandemic caused the majority of
food businesses to close. While this
prevented the realisation of the full potential
of this support, the framework used remains
in place and available for use in the future
and will be used in business support for
GENeco customers. Following our support of
the organisation Better Food, they agreed to
share data on the amount of packaging they
have saved through their refill facilities. This
amounted to almost 300,000 pieces of
packaging in less than a year.

Commercial pledges
Over 140 food wase actions have been pledged by
organisations on the Going for Gold website.

“

Many organisations pledged actions around
recycling food waste, however Triodos went a step
further in working to reduce food waste. In their
‘Green Week’ Triodos Bank included food surplus
sessions from Feedback, who shared food made from
surplus and ran activities and shared recipe ideas to
reduce food waste at home. In 2018 they also did a
big 'surplus lunch' for all co-workers, cooked from
food that would otherwise have been wasted.

“We have a community fridge where boxed
up leftovers from lunch time are put along
with food donations and they redistribute
to their lower income families”

“
“

”

“We carry out regular waste audits and have
introduced food recycling bins across the site.
They also use our coffee ground as compost”

”

“We weigh and document all our food waste
on a weekly basis and input this into our own
system. Each week we assess the bin to see
how much avoidable waste is in there”

”

Non-food business engagement
As Bristol is already a leading city in terms of food waste, it was
important to innovate so we continue to improve. An area in
which it was important to innovate was encouraging non-food
businesses to recycle their food waste. Non-food businesses are
often unaware of their contribution to food waste volumes, see it
as being of little importance to their business or believe they do
not produce enough food waste to matter.
To dispel this myth a hypothetical calculation was created to
estimate the potential volume of food waste produced by
Bristol’s businesses. This used the number of businesses in Bristol,
multiplied by an estimated five employees each, all working 233
days a year (accounting for weekends and holidays), disposing of
a banana skin and two teabags each a day. This conservative
calculation results in over 1,700 tonnes of food waste per year
from Bristol’s businesses, or 11.25kg per employee per year.

Quoted along side examples of where food arises in an
organisation, this statistic was used to engage businesses in the
topic. To better enable them to set up a food recycling collection,
a commercial food waste collection guide was established on the
Bristol Food Network website. This allowed organisations to
easily find available waste collection companies, and importantly
provided a guide in how to speak with these companies and

pertinent questions to ask. Bristol Waste Company further
facilitated small business engagement by offering 23 litre caddies
(equivalent to household food waste caddies) to those who
produce minimal food waste.
Bristol City Council were in the process of implementing plans to
increase food waste recycling participation in their offices by
introducing a new type of recycling receptacle, accompanied by
an engagement campaign by Bristol Waste Company when the
pandemic hit. These plans will be realised when staff return to the
offices, and if successful will provide another model for targeting
food waste in non-food businesses.

Using behavioural theory (ISM) to unpick business needs
During the repeated lockdowns, engagement with
individuals was able to continue via the
#BristolFoodKind campaign. However, as employees
moved to working from home, our original plans to
engage with Bristol’s largest non-food businesses to
tackle food waste in their offices were derailed.
Engaging these employers would maximise our reach,
as these key organisations could lead the way for
smaller businesses in their sectors and across the city.
As such, once organisations became more settled in the
new mode of remote working, we looked at how we
could best restart these conversations. The Behaviour
Change team at Resource Futures offered to facilitate a
workshop to address the food waste agenda with staff
and management, both during the ongoing pandemic with staff likely based primarily at home, and postpandemic - as organisations look towards what their
future working environment may look like.
The workshop brought together a range of large
businesses and business network representatives to
investigate the needs, opportunities and barriers to
wider food engagement in this sector, with a view to
using behaviour change theory and insights to identify

useful ways to navigate wider communications.

ISM Model

The ISM behaviour change tool was utilised to
investigate the individual, social and material contexts
to design effective policy interventions.
Based on the information gathered, a number of
interventions were identified which have the potential
to add value when engaging larger non-food
businesses in Bristol. These include:
▪

▪

▪

A net zero packaged campaign quantifying the
potential carbon impact of employee’s food
wasting behaviours, supported by educational
assets and an interactive, entertaining myth
busting approach
A back to work better campaign which utilises
the period of change as home working reduces to
encourage new sustainable behaviours
A healthy eating campaign which links food
sustainability to physical and mental health.

One participating company is engaged to progress
these interventions as part of the project’s legacy work.

INDIVIDUAL
Attitude | Values | Beliefs |
Emotion | Cost v benefits | Skill |
Habit | Agency.
SOCIAL
Roles & identity | Opinion leaders |
Norms | Institutions | Networks &
relationships | Meanings | Tastes.
MATERIAL
Rules and regulations | Time &
schedules | Technology |
Infrastructure | Objects

Chefs Eye: hospitality food waste reduction
An estimated £3bn of food (920,000 tonnes) was
wasted in the UK’s hospitality sector in 2016.
Prior to the launch of the Going for Gold
campaign, Bristol Food Network had determined
to understand the challenges faced by the
hospitality sector in tackling food waste, and
how these could be overcome. In early 2019,
they collaborated with Chefs Eye Tech to
understand the food waste challenges faced by
Bristol’s hospitality sector.
Bristol University Halls, Tin Can Coffee and Thali
Café were given Chefs Eye Tech to monitor and
analyse their veg trimmings, production and
plate waste over three months. The Chefs Eye
team fed back to the businesses trends and
suggestions for reducing waste.
St Monicas Trust, BaxterStorey, Poco Tapas and
Friska also shared examples of how they address
and reduce food waste through daily activities –
including approaches to staff training, batch
preparation and menu planning.
The research highlighted that monitoring food
waste electronically is crucial in order to identify
patterns and tackle problems. It showed that
talking to customers helps understand and
reduce plate waste. It also recommended

trialling new and innovative ways of reducing
waste from fruit and veg trimmings, including
using butternut squash peelings to make crisps.
Bristol University alone achieved a 22%
reduction in over-produced food in the three
months and continued with Chefs Eye for
extended learnings.
Results and learnings resulted in a toolkit for
businesses, providing practical and motivational
ways to reduce food waste. Chef’s Eye was an
invaluable early tool in developing the city’s
work around commercial food waste, and its
learnings have been repeatedly used to help
motivate and find solutions for other
organisations in Bristol.

Policy
A key element of the ambition for commercial organisations has been to
embed best practice on reducing food waste into the city. Policy changes
are the best way to ensure continuation of best practice by embedding
long term systemic changes across the city and so increase the likelihood
of individuals taking action. FWAG members have been instrumental in
leading the way for the city in policy development, by developing their
own institutional policies, as shown below.

The Going for Gold team have developed guidance for making a Good
Food Plan, to enable organisations to develop a policy focused on positive
food related changes in their organisation, of which food waste is a key
part. This is one of a series of actions organisations can take as part of the
campaign. Food waste reduction is also included as an aim in Bristol’s One
City Plan, Climate Strategy and Ecological Emergency Strategy – each of
which will continue to drive future progress.
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▪ Available here
▪ Zero waste to
landfill by 2025
▪ Food waste
reduction
ambitions
▪ Sustainable
treatment of food
waste

▪ Available here
▪ Repurpose
unavoidable food
waste
▪ Campus wide food
waste reduction
campaigns including
'no tray days'
▪ Design menus to fully
utilise food items
▪ Daily food ordering to
minimise waste of raw
ingredients

▪ Soon available here
▪ Portion and plate size reduction
▪ Student education and awareness
raising, explicitly linking climate
change
▪ Buy 'wonky veg' and maintain
excellent food storage practices
▪ Monitor food waste electronically
and establish reduction targets
▪ Encourage the proper disposal of
food waste into a compostable waste
stream via bin placement;
▪ Continue to promote “Too Good To
Go” to staff and students

▪ Available here
▪ Trial collection points in accommodation
receptions for unwanted food;
▪ Trial a community fridge for resident students;
▪ Review food waste collection system in
residences;
▪ Cooking classes for students in halls focused
on Love Food Hate Waste principles;
▪ Competitions to encourage students to cook
communally to reduce waste;
▪ Provide training to all staff involved in
operations that relate to the management of
food waste;
▪ Investigate instalment of on-site biogas
reactor or composter

▪ Nearing
publication
▪ Explicitly links
food waste and
carbon neutrality
▪ Emphasise need
for behaviour
change,
prevention, reuse
and recycling
▪ Promote
responsible
consumption

Bristol Eating Better Award
The Bristol Eating Better Award was piloted by Bristol
City Council in May 2017, with a full launch in Spring
2018. It is now open to food businesses, schools and
early years sector establishments that provide healthier
food options and promote sustainability. There are
currently 199 businesses with the award. The award
plays a key role in council policy to support commercial
food waste reduction activities. To gain the minimum
Bronze standard, businesses must have completed the
four mandatory actions on food waste and packaging
waste:

▪
▪

▪

▪

Do you monitor and record how much food
waste you have and take action to reduce it?
For premises serving the takeaway market, are
all your food and drink containers, cutlery and
other accessories for example straws and
serviettes, reusable or recyclable?
For premises serving the takeaway market, do
you encourage your customers to bring in their
own reusable cups for hot drinks?
For premises servicing the takeaway market, do
you encourage customers to bring in their own
reusable food containers?

To gain Silver or Gold standard, there are additional food waste
actions businesses must complete.
Despite insecurity in the food and drink sector during the
pandemic, interest in the Award did continue, despite no
marketing activity. A Steering Group including partners from
Bristol’s bid to become a Gold standard Sustainable Food Place
has now been formed to continue the award’s development,
with future discussions to include the option to adapt the award
to allow non-food businesses to also apply due to wider need
for sustainable food provision.
The specialised schools version of the Bristol Eating Better
Awards was established during the Gold campaign. Chartwells,
one of the leading suppliers of school meals in Bristol has
achieved 72 Gold Bristol Eating Better Awards for all the Bristol
schools they provide lunchtime catering for.

Spreading the word
Strong connections across the city enabled collaborations with businesses
across Bristol such as KPMG, PWC and Windmill Hill City Farm to host
events in their premises, drawing in a wider range of attendees who might
otherwise not engage in the topic of food waste, thus expanding our
reach. FWAG members spoke at a range of business events across the city.
Collaboration with the Bristol City Centre Business Improvement District
enabled us to bring food waste messaging to a wide range of business
types, packaged alongside wider business waste messaging to enhance
relevance. Through covering topics such as upcoming legislation change
around Deposit Return Schemes (DRS) and Extended producer
Responsibility (EPR), provided by local consultant Eunomia; and myth
busting around compostable and biodegradable packaging provided by
the locally based City to Sea, we were able to put food waste messages to
organisations who would otherwise not consider it a topic of relevance.
Resource Futures further collaborated with Bristol Education Partnership
to encourage student environment teams to take action on food and
packaging waste in line with Going for Gold principles.
Approximately 34 food waste blogs have been published on the Going for
Gold website, many of these written by organisations that are doing
incredible work to reduce their food waste.

An exemplar collaboration between SustainIT and BocaBar paved the way
for other businesses that are prevented from recycling food waste by
restrictive property management frameworks. The blog, written by
SustainIT (a non food business), outlines how the two organisations
collaborated to enable recycling of office food waste via a food businsses’
bins in an area where food collections were prevented by an existing
property management contract. Their efforts and enthusiasm have raised
awareness of the issue across the other tenants and resulted in a number
of businesses joining forces to petition for policy change with the property
management agent. Whilst discussions are on hold due to the pandemic,
it is anticipated that discussions will resume when staff return to the
offices.

Spreading the circular word
Resource Futures wrote a blog on the benefits of closed-loop systems.
These are essentially systems that help the city conserve resources – and
money – designing out unnecessary pollution and waste and treating
anything that remains as a resource, not waste. This blog was generated as
part of a series of blog posts looking at how we can emerge from the
coronavirus pandemic with a more resilient food system.
The blog looked for innovative examples of circular food systems across the
globe. It was inspiring to find that from restaurants achieving zero waste in
their design and operation, to collaborative communities of food
manufacturers and retailers, to shortened supply chains, Bristol has already
built strong foundations, with many inspiring circular food systems already
present in the area.
This blog aimed to spread the word to celebrate initiatives already in place
and stimulate continued growth towards a circular economy for food in
Bristol.

Future plans
Bristol’s One City Plan outlines multiple ambitions regarding food waste:
▪

By 2023, the first Zero Waste Zone will be established in Bristol

▪

By 2031, smart bins will be common place and accurately track the
amount of food waste collected from commercial premises

▪

By 2032, 90% of catering businesses will have a Bristol Eating Better
Award and most Bristol food businesses will have a Gold Food
Standard

▪

By 2039, all commercial food waste will be treated as a valuable
resource.

Outcome 3: Increased research collaboration

Research collaboration
Bristol is home to multiple nationally and internationally renowned waste and
resource consultancies and universities. We aimed to maximise collaborative
working between and beyond these groups to facilitate ground-breaking
research projects on food waste.

Waste FEW-ULL
Waste FEW-ULL (Waste Food, Energy and Water Urban Living Lab) is a
trans-disciplinary, real world impact-focused research group working with
Wessex Water/GENeco, Centre for Sustainable Energy and Bristol Food
Network, alongside other key members of FWAG, to minimise linear and
wasted flows of food, energy and (nutrients in) water using market and
non-market micro and macroeconomic valuation, systems modelling and
targeted impact planning to disrupt business as usual.

Key findings from the project research included:
▪ 48,000 tonnes of food are wasted in Bristol each year, 72% of which
could have been eaten. This is equivalent to 3.31 kg a week or £40 per
month of edible food wasted per Bristol household.

▪ Of the total 48,000 tonnes waste, 36% is recycled (either in kerbside
food waste collections or home composting).
▪ Bristol wastes 3% less avoidable food than the UK average, and
▪ Bristol’s households recycle 10% more avoidable food waste than
the UK national average.
The project further calculated the difference in impact of increased
recycling of food waste, compared to an overall reduction in food waste.
The results reinforce the principle of the waste hierarchy – with the benefits
of reduction outweighing those of increased recycling.
▪ Preventing food waste is three times more effective for reducing
water use and 60 times more effective for reducing carbon
emissions than recycling, and only waste reduction reduces marine
eutrophication impacts (Waste FEW-ULL: Eaton, E and Hunt, A; 2020).

Student research
In 2020, FWAG members advised students from Bristol’s universities on
their research projects. These covered a range of topics, including:
▪ MSc study which identified policy intervention to tackle household
food waste in Bristol,
▪ BA study of community scale approaches to sustainable food,
▪ MSc study investigating attitudes to a food redistribution model
planned for a Household Reuse and Recycling Centre in the city, and
▪ MSc investigating the sustainability of packaging in the meat
industry supply chain.

Anna Collingridge (MSc Environmental Policy and Management from the
University of Bristol) worked with Resource Futures, Bristol Waste Company,
and Bristol City Council to conduct a policy analysis to provide
recommendations for tackling household food waste to Bristol City Council.
Examining the Bristol context, the research uncovered council constraints
and barriers to household food waste recycling. Anna conducted interviews,
analysed a Bristol Waste Company survey and evaluated government and
local authority data, before exploring potential policy options with an
outcomes matrix.
This research found that a combination of different interventions is
required, primarily more effective and accurate city-wide data, prioritisation
of waste prevention and introduction of targeted education and
communication campaigns. Moving forward regulations should be
modified for new developments and residual waste collection frequency
should be reduced.
These recommendations are in line with the Council’s new Waste Policy,
which looks to gather more data through the use of on-board weighing
systems in waste collection vehicles, prioritise awareness raising around
responsible food consumption and set high expectations for developers to
design reduction, reuse and recycling into the built environment.

Student research
Lorna Barraclough (MSc Sustainable Development in Practice from the
University of the West of England) worked with Bristol Waste Company to
provide information and initial recommendations about the potential for
including a food offering at the new Household Reuse and Recycling
Centre in Hartcliffe.
A food offering operating out of an HRRC is unprecedented, so three
possible models of surplus food offering with different facility
requirements were identified following conversations with food projects
already operating in South Bristol.
Local food projects and councillors in the wards near the new HRRC were
surveyed on their perceptions around existing service provision and levels
of interest in partnership working. Responses identified the need for
locally accessible, affordable good food and food related apprenticeships
and jobs. They also noted the need for a coordinated strategy that liaises

#1
The three model investigated were:
#1: Community fridge/ foodbank/
foodbank storage hub
#2: Low cost community
supermarket/food club
#3: Meal club/cookery classes/low
cost cafe

closely with existing provision. Issues around food culture and health were
identified and local provision of good, not cheap, food without
accompanying stigmatization was a priority.
There were strong reservations about a community food project
associated with an HRRC. A more inward facing storage hub with
operating space for preparation for onward distribution to community
projects could reduce visibility and thus stigma of association with waste,
while addressing a logistical problem. This could also provide food related
training for employment.
The HRRC building is currently under construction. Based on this research,
when it is complete Bristol Waste Company will look to develop a flexible
kitchen space which can be used for a wide range of activities, reflecting
the feedback received from community groups.

#2

#3

Collaboration between Bristol’s waste and resource consultancies
Bristol is home to multiple nationally and internationally renowned waste and
resource consultancies. Resource Futures, Anthesis and Eunomia are all part of
Bristol’s Waste and Resources Action Group and collaborate regularly to discuss
waste issues facing the city. Resource Futures and Anthesis also worked together
in the early stages of the campaign to conduct work for WRAP, surveying food
packaging to collect primary evidence around shelf life, date labelling and portion
size, to help inform best practice on how this influences food waste in the home.
Resource Futures, Anthesis, SLR and Eunomia met before the pandemic hit to
discuss collaborative working and sharing of research findings. During this
meeting it was agreed that they would spread the word on Going for Gold and
contribute to case studies. Staff at Anthesis wrote a blog for the campaign based
on their experience of challenging themselves to spend £1 a day on lunch, to raise
awareness around food waste and food insecurity.
A number of national food waste and surplus projects were undertaken by the
consultancies throughout the campaign, adding to the combined Bristol
knowledge base. Resource Futures undertook a detailed mapping exercise of
surplus food movements across Scotland, which provided learnings suited for use
in the Bristol context, particularly around the strengths of and challenges for the
key players involved. These learnings will feed into meetings of the newly formed
Food Redistribution Group.
Wider sharing of specific project details were limited by client confidentiality but
learnings remain accessible to the project through pro bono consultancy support.

Outcome 4: Increase collaboration on food redistribution

FareShare South West led the ambition to increase
collaboration amongst food redistribution actors, in
order to redistribute as much food as possible by the
most appropriate means.

Food Redistribution Group
A Food Redistribution Group had been planned as a sub-group of FWAG,
designed to increase collaboration between food redistribution
organisations. Cooperation between these organisations was deemed
important in order to redistribute as much food as efficiently as possible,
with some organisations being better equipped to deal with some types of
surplus than others. Whilst Bristol’s redistribution organisations had shown
willingness to engage in a Bristol Food Redistribution group, the pandemic
forced the redistribution sector to focus all efforts on the distribution of
food to those in need, delaying the first meeting.
The city-wide effort to support the economically vulnerable during
lockdown did, through necessity, provide an opportunity for redistribution
organisations to test methods of working together. In April 2020, FareShare
South West launched an ambient-only food operation from Ashton Gate
Stadium to meet the increased need for food parcels. As well as surplus
food redistribution, FareShare South West also distributed a further 642
tonnes of food purchased with government funding. In total, FareShare
South West alone distributed more food in 2020 than all the other
organisations together in 2019. From 16 March to 31 July 2020, food in
excess of two million meals was delivered to over 300 South West frontline
organisations, six times their pre-crisis operation. Without Covid-19,
FareShare South West would not have increased their capacity at the same

rate or scale or been asked by the government to
redistribute purchased food. Now capacity has been
increased, this can be utilised to continue increasing
the amount of surplus redistributed by this organisation.
By the start of 2021, Bristol’s redistribution organisations had adjusted to
their ‘new normal’, and it was deemed appropriate to move forward with the
Food Redistribution Group and capitalise on the learnings gained during the
pandemic. The first meeting took place in February 2021.
Going forwards, this group will seek new collaborative working practices,
and provide a hub for redistribution data in the city. The first meeting was a
key opportunity for members of each organisation to meet each other, to
understand the scale of operations in the city, and to identify common
challenges and ways to move forward together. The meeting showed a clear
appetite to work together towards a common goal.
A common issue identified was that organisations may be approached with
an offer of food which is not appropriate for their operations, either due to
the amount or type of food. The group aims to work together to provide a
simple resource that will better educates producers of surplus food on the
most appropriate redistribution organisations to approach with their offers,
and to work together to ensure Bristol food stays in Bristol.

Data collection
Bristol has a vibrant and active food redistribution scene. Edible surplus
food is redistributed by a wide range of organisations across the city, the
largest of which being FareShare South West and Neighbourly.

records. Data collection methods had also changed throughout this period
within organisations, and supermarkets also improved their monitoring of
surplus food, which assists the organisations collecting surplus from them.

The redistribution sector has expanded considerably since 2016. As the
sector was known to be growing, the Bristol Going for Gold food waste
team were keen to understand the level of growth and to increase
collaboration between redistribution organisations.

Nine organisations contributed data, enabling demonstration of the
significant growth in the sector throughout the Bristol Going for Gold
campaign period. Many of these organisations operate across an area wider
than Bristol. As such, when collecting data, organisations were asked to just
submit data for their Bristol based operations. This was done to achieve the
highest level of accuracy possible, however there may still be a number of
instances where food is either collected outside Bristol and redistributed
within Bristol, or vice versa.

FareShare South West and Resource Futures worked together to collect and
analyse data from across the city. There is no consistent method for data
collection, recording and reporting in the sector and as such it was
necessary to liaise with each organisation to fully understand their data
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Redistribution outcomes
▪ Bristol-based redistribution volumes have grown from just under 400 tonnes redistributed
in 2017 to over 2,000 tonnes in 2020.
▪ There has been a 638% increase in annual redistribution tonnages from 2016 to 2020.
▪ Olio have seen a 12,100% increase in food sharing through their app in Bristol over this
time period.
▪ Olio have partnered locally with Great Western Railway, as part of their move into
commercial food redistribution. This partnership will redistribute in-date food leftover from
on-board catering services to local communities and charities across the Great Western
Network.
▪ Bristol redistributed almost double the expected tonnage of surplus in 2018. In 2018,
WRAP calculated that 56,000 tonnes of food surplus from manufacturing, retail and hospitality
and food services was redistributed via charitable and commercial routes in the UK. Based on
the population of Bristol at the time, it would have been expected that Bristol would account
for 391 tonnes of this. Bristol-based organisations actually redistributed 679 tonnes in 2018,
almost double the predicted amount, showing the city is a true exemplar for surplus food
redistribution. Whilst national data beyond this point is not available, Bristol’s food
redistribution tonnages have continued on an upward trajectory (see previous page).
▪ Bristol-based organisations saved over 23,000 tonnes CO2e, equivalent to removing 5,121
passenger vehicles from the road for one year in the period 2016 to 2020 through total food
redistributed.

Innovation
Since Bristol achieved Silver accreditation as a Sustainable Food City there
have been a number of other positives in Bristol’s food redistribution space.
▪ Bristol’s first two community fridges opened, one in Bedminster and
one in Bradley Stoke. Covid-19 meant that the Bedminster fridge had to
close, however Bradley Stoke’s fridge is still in operation, with donations
from local residents as well as food retailers.
▪ Bristol Jam Plan was established, which preserves surplus fruits and
vegetables in chutneys, jams and pickles to prolong their shelf life and so
reduce waste. The preserves are either donated directly to local charities or
sold in shops or markets.
▪ Surplus apples have been collected across the city for pressing. In
2020, Bushel and Peck collected 1.1 tonnes from over 30 Bristolian gardens
to produce their Bristol blends of cider and apple juice. Southmead
Hospital also collaborated with Southmead Development Trust, using the
surplus fruit from the trusts’ orchards in their juice pressing events.
▪ A Food Map of Bristol has been developed by Bristol City Council
collaborated with Feeding Bristol and Bristol Food Network to develop.
This map provides the local community with visibility to all sources of food
within Bristol, including community growing spaces, free and low cost
food.

Outcome 5: New food waste initiatives

Food waste initiatives
In developing new food waste initiatives, the key aim was to promote and
increase community activity around food waste, as well as link food waste
with other sustainability issues such as packaging and food miles. In Bristol
there is considerable effort invested both in increasing household food waste
recycling and in community food projects, and it was deemed important to
link the inherent value of food that community food projects bring to the
fore, with education on the importance of not wasting food.

The Going for Gold blog showcases a wealth of initiatives that will engage
people better with the value of food and so assist in waste reduction. Four
key initiatives described in the next slides are:
• Community engagement, including a series of bilingual videos
• Bristol Food Kind, lockdown one campaign reboot
• Plastics: Refill and reusables, reducing single use
• For Cups Sake: cup recycling, on the go disposable cup recycling

Community engagement
Both Anira Khokhar and Aisling Brady acted as Community Engagement
Leads during the bid period. The initial plan for community engagement
was to build a strong foundation of understanding, based on building
key links within communities, understanding the community’s
relationship with food and identifying key individuals within those
communities who were involved with food, in any form. Many people
within diverse communities have a strong link to food waste
minimisation, and this naturally linked with other themes such as buying
local, eating healthily and climate change.
Once these connections were made, the "Love, Respect and Enjoy your
food” series began. These films are vital to further engage communities
with someone that they can visually and verbally identify with, to
encourage any form of involvement within the wider discussions around
food sustainability. Individuals had an interest in sharing their own ideas
and suggestions, many of which are culturally ingrained and a valuable
resource for decision making processes. The videos have proved a
powerful resource for further engaging communities, when discussing
ways to move forward together.
This work has been significantly different to that initially planned. Anira’s
ambition had been to work within communities carrying out group and
individual sessions discussing food waste. This was derailed by new
Covid-19 lockdowns, however there has still been strong engagement
with her work.

#BristolFoodKind
The pandemic provided an opportunity to link food waste with other
sustainability issues, primarily due to the newfound understanding of the
value of food sudden food shortages triggered.
The #BristolFoodKind campaign was rapidly developed by the Going for
Gold team at the start of the first lockdown, offering practical ideas on how
to shop, reduce food waste and grow at home in a way that benefits
people and planet, and contributes to the city’s good food response.
The pandemic provided an opportunity to reframe traditional food waste
reduction messages in a new way with the aim of boosting resonance highlighting the fact that by truly appreciating the value of our food, for
example by growing it ourselves or shopping local, we are less likely to
waste it.
Buy what you eat – framed around encouraging people to consider others
when buying food: supporting food retailers to ensure there is enough
food to go around, and especially so key workers working on the front lines
of the pandemic have equal access to food resources around long shifts.
Eat what you buy – framed around reducing the burden on waste and
recycling collection crews, keeps collections volumes at normal levels to
better enable all collections to continue throughout the pandemic period.
Bristol Waste Company retrained office staff to support crews and were
able to retain normal service including weekly food recycling collections
throughout all lockdown periods.

Plastics: Refill and Reusables
Excellent progress had been made by the Refill campaign since its launch in
2015, and there were many examples of best practice by organisations in this
area.
Bristol City Council employees set up a Single Use Plastic Action Group in
2018 to deliver and improve upon a motion passed at Full Council in
December 2017 to address the issue of single use plastics. The group focused
on delivering plastic reduction actions and improving recycling across the
council estate. A range of notable successes to date are illustrated overleaf.
A waste audit in 2019 led to plans to improve recycling behaviour including
reducing contamination of food waste recycling. However, the Covid-19
pandemic inevitably slowed this work and has generally led to a regression in
terms of progress away from single use plastics to reusables across the city.
To tackle this, FWAG members met with the Public Health team at Bristol City
Council along with City to Sea to discuss how to help Hospitality and Food
Service companies not to step backwards in their efforts to reduce single use
plastics when they reopened. City to Sea launched their Contactless Coffee
campaign to show businesses that it was possible to use reusables in a Covid
secure way. Boston Tea Party also took their efforts on reusables a step
further by giving away free reusable cups in September 2020. Better Food
have developed the Bee Better scheme, which incentivises packaging
reduction and provides a simple way to monitor impact, which has saved
3,000 pieces of packaging so far.

Bristol City Council staff lead Single Use Action Group (BSUPG)
Single use plastic water
cups in City Hall replaced
with glasses where possible
Plastic water coolers
removed from the publicly
accessible parts of City Hall
and another plumbed in
drinking fountain installed.
Both Refill points in City
Hall available to the public
and can be found on the
Refill app.
Bristol Water, BCC and
Bristol Waste partnership
installed drinking fountains
across the city. The first was
installed on College Green
in front of the main Council
House site on National
Refill Day 2019

Mandatory action for
obtaining bronze in the
Bristol Eating Better Awards
added, requiring food
traders to encourage their
customers to use reusable
packaging (and therefore
cut down on single use).
The award is a minimum
requirement for all food
and catering outlets that
BCC has influence over (via
the Good Food & Catering
Procurement Policy).

Plastic bottled chilled drinks
phased out in several
council owned cafes,
replaced by can or glass
bottled alternatives.

Parks: Each unit offers free
drinking water refills to the
public.
Parks: Dishwashers installed
in most kiosks so ceramic
mugs can be washed and
reused (this has
considerably reduced no of
single use cups being used).

Parks: Most units have
switched to milk in bulk
dispensers rather than
single use plastic bottles.

Parks: All units have
reusable cups for sale and
offer a free hot drink with
each purchase.

Waste audit and review of
findings undertaken led to
plans to make changes to
improve recycling
behaviour at both office
sites. Aims include
reduction in contamination
of food waste recycling.
Bin options and shaping
appraisal and design of
communications campaign
halted by Covid-19, to be
picked back up when
offices reopen as normal.

Plastic cutlery phased out
from the Cash Hall kitchen
area in City Hall. The Cash
Hall café now only provides
it for paying customers on
request

Mayor signed ‘The Oslo
Declaration’ (Declaration on
Curbing Plastic Waste and
Littering), a joint initiative
launched by the then
current European Green
Capital Oslo and the
EUROCITIES Environment
Forum.
Since this was signed, the
BSUPG has been using the
declaration as a framework
for its ongoing work. This
will be resumed when
possible after the
pandemic.
Non-BCC food outlets
across the city are also
being encouraged to apply
for the Bristol Eating Better
award.

For Cups Sake: cup recycling
Bristol Waste Company was awarded funding by Hubbub and its
grant fund The Cup Fund to conduct a campaign encouraging
recycling of paper cups.
Across Bristol’s central commuter routes, 36 bins were placed
encouraging commuters to recycle their paper cups, if they were not
using a reusable cup.
Once collected from the new bins, the cups are recycled at a paper
mill in the Lake District into notebooks and shopping bags.
Resource Futures conducted the monitoring for this project to
understand public behaviours. This monitoring included behavioural
observations of the public around the bins, and survey responses to
assess a baseline of attitude and knowledge around disposable
drink cups.
Future ambitions are to install a total of 100 bins around Bristol. The
second phase of the work has been postponed due to Covid-19 and
is hoped to resume as lockdown’s ease.

Gathering data to evidence a city food waste reduction journey

Bristol’s food waste reduction
journey
There is no easy, single way to quantify progress on food waste reduction, so
the FWAG brought together various data sets to build up a clearer picture of
current food waste status. Importantly, progress over time will lead to the
need for different data.
The figure overleaf shows a conceptual model of what Bristol has achieved
and aims to achieve. The shapes are designed to reflect direction of progress
and are not based on data points.
Separate food waste collections were introduced in 2006, so before this point
most food waste was disposed of, with less material further up the hierarchy.
By 2010, food waste collections had been in place for four years, so there was
likely to be more recycling, but this was still not commonplace, and
redistribution and prevention had not yet become a focus.
In 2018, the Slim My Waste campaign was introduced, leading to a dramatic
increase in recycling. Work on redistribution and prevention also increased.
The future ambition is to reverse the initial pyramid by preventing avoidable
food waste.
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Prevention

Redistribution

Recycling

Disposal

Minimising food waste, particularly
by buying less and using what you
have

Surplus food shared or
redistributed (particularly avoidable
food waste)

Anaerobic digestion to produce
energy and materials from waste
(particularly unavoidable food
waste)

Landfill and incineration
without energy
recovery

Data needs
To document the food waste reduction journey of any place, several key
data sets are required, as outlined below. These will reflect differing
changes over time, as the journey progresses. Collecting this data for
commercial organisations is much more complicated than for households,
as commercial waste is collected by more than one provider.

Stream

Data
Waste tonnages
Avoidable food
Unavoidable food

Avoidable food
Unavoidable food

Redistributed food tonnages are another useful data set, and will ideally
show food collected, redistributed and wasted. At present, there is no
obvious evidence of any significant volumes of food surplus going to
animal feed in relation to the Bristol context, however this data may be
useful in other areas.

Short term

Long term

No immediate change

Will decrease with time

All food will decrease

Move towards removal

Will increase initially

Will decrease with time

Moving forwards
Covid-19 has had an impact on tackling food waste reduction in Bristol.
Household food waste in residual bins has crept up as food consumption
moved into homes. Some aspects of work – especially those linked to food
businesses – were disrupted. However, the pandemic led to improved
collaborations around food redistribution across the city as organisations
pulled together to respond to the fast-evolving emergency food supply
situation. Whilst shortages and lockdowns led some groups of people to
over-purchase and waste more, other groups are now wasting less food
and value it more.
The FWAG group will continue their work across the city to embed food
waste best practice across all sectors and draw on the shifts observed to
continue to develop and increase engagement, whilst continuing to
compare Bristol’s performance against national data sets and other
comparable areas such as the Core Cities.

Top tips for other regions
General

Household

Commercial

Collaborate and share resources: e.g.
FWAG bringing together key players
across the food waste sector, and the
redistribution group

Get food collections right first: introduce a
separate FW collection, not combined with garden
waste and make sure residual capacity is restricted to
drive up engagement

Get food collections right first: ensure the needs of
all businesses are serviced – large and small.
Collections need to be affordable, easy and
accessible

Use what you have locally: find ways to
engage academic researchers,
consultancies, communities, local
influencers and more to build
momentum

Take residents on their food journey: start by
seeking to embed good recycling habits, then follow
this up with additional reduce and reuse tips to
reduce food waste overall

Take businesses on their food journey: it’s
important to get businesses recycling, but equally
important to link organisations to redistribution
opportunities to make the best use of food

Be bold in messaging strategies and learn from
other successes: e.g. the large scale and fun
messaging style of Slim My Waste

Be bold in messaging strategies: help
organisations reduce the food they waste and so
reduce what they have collected for recycling in
order to move them up the food waste hierarchy and
free up capacity to bring new organisations on board

Identify critical data sets and sources
Agree a set of realistic indicators that
will help to set a baseline and monitor
progress

Make it personal: e.g. the Waste FEW-ULL results to
showcase Bristol success; the #BristolFoodKind
campaign increased relevance of standard reduction
messages

Make it personal: a local hypothetical calculation
helps non-food businesses understand the relevance
of food waste to their business activities; the top tips
and best practice stories generated through the food
pilot with local business / Chefs Eye pilot
Embed food waste action into city processes: e.g.
Bristol Eating Better Award plays a key role in council
procurement, licencing and trader agreements. Food
collections through BID regions increases
accessibility.

Resource Futures

Resource Futures
Founded in 2006,
Resource Futures is an
employee-owned,
independent
environmental
consultancy with a 30year heritage in the waste
and resources industry.
We work across a range of areas
include evidence gathering, waste
service optimisation, circular
economy and behaviour change.

Resource Futures
▪ 30-year heritage in the sustainability sector
▪ Employee-owned and non-profit-distributing
▪ We take an ethical approach to business to
make a positive difference in the world
▪ We contribute to the communities we work
and live in
▪ We take projects through initial design, pilot
and delivery, to review

▪ We are a certified B Corp

Some of our clients

Resource Futures
Bristol
sarah.hargreaves@resourcefutures.co.uk
0117 930 4355
/resourcefutures
@resourcefutures
/resource-futures
Sign up to receive our latest insights

resourcefutures.co.uk
Resource Futures, Create Centre, Smeaton Road, Bristol BS1 6XN

