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Sustainable Food Policy
Residential and Hospitality Operations
recognises its responsibility to carry out
its procurement and service delivery
activities in an environmentally and
socially responsible manner, whilst
also encouraging and promoting the
benefits of healthy eating. We strive

to incorporate environmental and
social considerations into our product
and service selection process. We
recognise that it is our responsibility to
encourage our suppliers to minimise
negative environmental and social
effects associated with the products
and services they provide. We will also
strive to ensure that local and smaller
suppliers are not discriminated against
in the procurement process, and

that they are actively encouraged to
participate in tendering opportunities.

The department will actively seek

to engage with all stakeholders

and customers in the continued
development of policy and procedure in
respect of healthy and sustainable food.

This policy applies to all food and
beverage services managed and
operated by Residential and Hospitality
Operations. The Sustainable Food
Policy is reported on annually at the
Sustainability Governance Board.

c-change

c-change is the university’'s ambitious
carbon reduction engagement
campaign, which sets out to help
achieve the university's goal of

cutting our carbon and embedding
sustainability throughout everything we
do. Sustainable food plays a large role in
this; allowing engagement with staff and
students. c-change works closely with
Residential and Hospitality Operations
to raise awareness of both sustainability
issues around food, and the embedded
carbon in the food we eat. This
partnership is delivered through

regular initiatives raising awareness

and highlighting small actions staff and
students can take in order to reduce
their impact upon the environment by
changing their food habits.

What we do
+ Procurement

We make decisions based upon a
balance between economic, social
and environmental factors to achieve
best value for money. Local and
smaller suppliers are encouraged to
participate in tendering processes
and provide advice and guidance
where appropriate. We also continue
to increase the number of supply
agreements with locally based
companies and place particular
emphasis on locally sourced fresh
ingredients. We commit to the
integration of our Sustainable Food
policy requirements in contracts and
tender documents when contracts
expire, or a new tender process
begins.

+ Drinking water

In order to provide an alternative
to purchasing bottled water, mains
water drinking facilities have been
installed in all central food service
outlets and key vending locations.
All mains water installations are
designed to allow customers to fill
both cups and bottles. Free water
is actively promoted in outlets and
online with the free water map.
eat.brighton.ac.uk/ethics/freewater






For more information please contact our hospitality
operations team on 01273 643120,
hospitality@brighton.ac.uk or visit eat.brighton.ac.uk



