
Food business webinars 
Helping your business and the planet to thrive 

Gemma Birley, Cambridge Sustainable Food 



Today’s agenda
Webinar 1, 11am - 12pm: Launch of the new Cambridge Sustainable Food Awards scheme for food businesses. Hear from 
previous award winners including Nanna Mexico and St John’s College, find out about our accessible new modular scheme and 
the support available to get your business recognised.

Webinar 2, 12pm - 1pm: Save energy, cut costs. Join energy expert Simon Alsbury, MD of Energise consultancy and Antony Gough 
from PECT and Eastern New Energy to find out how to save energy in your food business and the grants and support available to
help you on your journey.

Webinar 3, 1:30pm - 2:30pm: Climate is on the menu. Learn how plant-focused menus can boost sales and tackle climate change. 
Hear from Cambridge University Catering Service, Kale Yeah! and Thrive about their experiences and top tips.

Webinar 4, 2:30pm - 3:30pm: Serving up the seasons. How local and seasonal food can benefit your business and the planet. Join 
the conversation with Adam Wood, Head Chef of Garden House at The Graduate Hotel, Cambridge Food Hub, National Farmers’ 
Union and Darwin College.

Webinar 5, 3:30pm - 4:30pm: Taste not waste. Learn how to protect profits and the planet through cutting food waste in your 
business. Hear from waste experts Greater Cambridge Shared Waste, Cambridge Cookery and other local businesses already taking
action.



Session 1 Agenda

• 11.00 - 11.20am: Welcome and introduction to new business awards 
and support available
• 11.20 - 11.30am: Nanna Mexico's sustainability story
• 11.30 - 11.40am: St John's College sustainability journey
• 11.40 - midday: Q&A and discussion



About Cambridge Sustainable Food
Building a fairer, more sustainable food system which supports the 
community and the environment

1. Strategic & collaborative approach
2. Building public awareness and a 

good food movement
3. Tackling food poverty, access and 

diet-related ill health
4. Supporting and growing a vibrant 

sustainable food economy
5. Sustainable procurement and local 

supply chains
6. Tackling climate and nature 

emergencies through food



Working with business 



About Me

Find out more on Linked In

https://www.linkedin.com/in/gemma-birley-4a86b4156/


Join us

Boost sales Reduce 
overheads

Promote your 
business

Our programme of support for food 
businesses can help you to:

Protects the 
planet

Supports the 
community

Supports the good 
food economy

And play your part in creating a fair, resilient 
and sustainable food system which:



New Sustainable Food Business Awards: A modular scheme 

ENVIRONMENT SOURCING SOCIETY
• Energy
• Waste
• Water
• Plant-based options
• Travel

• Local and seasonal
• Supporting SMEs
• Planet-friendly food production
• Higher welfare 
• Sustainable fish

• Supporting employees
• Ethical supply chain
• Healthy options
• Community engagement
• Communication

Free support available for 
3 city-based SMEs



Previous award winners



Sustainable Food Business Alliance

Restaurants Cafes Retail

Caterers Universities, 
schools & 
colleges

Food producers

Hotels Food trucks Local 
authorities

• Share best practice
• Support peer learning
• Raise profile of the sector
• Enable greater impact 

across the city



Sustainable Food Directory



Other resources and support

• Sustainability audits and advice
• Sustainability policies, action planning 

and training 
• Food waste measurement, reduction and 

recycling
• Sustainable food sourcing
• Campaigns and events
• Vegetarian and vegan menu planning
• Surplus food redistribution
• Community outreach
• Online resources



Cambridge Zero Climate Change Festival

https://climatechangefestival.zero.cam.ac.uk



Make a climate pledge

https://bit.ly/3FOgfsY



Thank you

Gemma Birley

gemma@cambridgesustainablefood.org
cambridgesustainablefood.org

Twitter: @foodcambridge
Facebook: @cambridgefood
Instagram: @cambridgesustinablefood

mailto:gemma@cambridgesustainablefood.org

