
A tour of Cambridge's 
most sustainable eateries 
and food shops

SHOP
EAT
COOK



Cambridge Sustainable Food is an 
innovative partnership of public, private 
and community organisations in Cambridge 
and the surrounding villages. We work 
together to promote a vibrant local food 
system. 

Food is something which brings people 
together, something which everyone needs 
and shares. Food that is good for our health 
is often also better for the planet. We 
believe in food and agriculture practices 
that enhance the health and welfare of 
people and animals, improve the working 
and living environment, enrich society and 
culture, and promote equality. Our current 
global supply chains often do none of these 
things.

We believe that campaigning for and 
promoting sustainable food can drive 
positive change. Our vision is for a 
different, fairer and more sustainable food 
culture. 

Whether you are visiting for a day or have 
lived here for years we hope you enjoy 
exploring Cambridge's exciting sustainable 
food scene. From small independent ice 
cream makers such as Jack's Gelato to Ben 
Aveling's Radmore Farm Shop we think 
there is something for everyone.

www.cambridgesustainablefood.org

@FoodCambridge

info@cambridgesustainablefood.org
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DOPPLEGANGER: Vegan burgers

ADDRESS: 59 Regent Street, Cambridge, CB2 1AB  
OPENING HOURS: Monday - Saturday 11:00am - 
10:00pm, Sunday 11:00am - 9:00pm 

AT A GLANCE

THE OLD BICYCLE SHOP: Seasonal dining

ADDRESS: 104 Regent Street CB2 1DP              
OPENING HOURS: Monday - Sunday 9:30am - 11:00pm 

SUNDAY MARKET: Local seasonal veg stalls

ADDRESS: Market Street,CB1 0SS                           
OPENING HOURS: Sunday 10am - 4pm

THE EDGE CAFE: Community fridge, community cafe

ADDRESS: 351 Mill Road, CB1 3DF                          
OPENING HOURS: Monday - Friday : 8:00am - 4:00pm, 
Saturday: 9:00am - 4:00pm, Sunday: Closed 

DAILY BREAD COOPERATIVE: Wholefoods, retailer

ADDRESS: Unit 3, Kilmaine Close, King?s Hedges, CB4 
2PH                                                                             
OPENING HOURS: Monday: 9:00am - 4:00pm, Tuesday 
- Saturday: 9:00am - 5:20pm, Sunday: Closed  

STIR BAKERY: organic freshly made bread

ADDRESS: 255 Chesterton Road,CB4 1BG            
OPENING HOURS: Monday - Friday 8:00am - 4:00pm, 
Saturday 8:00am - 8:30pm, Sunday 8:00am - 3:00pm



CAMBRIDGE FOODPARK: Local streetfood

ADDRESS: www.foodparkcam.com

JACK'S GELATO: The best ice cream in town

ADDRESS: 6 Benet St, Cambridge CB2 3QN      
OPENING HOURS: Monday - Thursday midday - 10pm, 
Saturday and Sunday midday - 11pm 

RADMORE FARM SHOP: Family-run farm shop 

ADDRESS: 8-10 Victoria Avenue, CB4 1EH          
OPENING HOURS: Monday - Friday: 9:00am ? 12:00pm, 
2:00pm ? 6:45pm, Saturday : 10:00am ? 6:30pm, 
Sunday: 11:00am ? 4:00pm

CAMBRIDGE COOKERY: local seasonal  bistro

ADDRESS: Homerton Gardens, Purbeck Road, CB2 8EB
OPENING HOURS: Tuesday-Sunday: 9:00am - 3:00pm, 
Friday, wine and cocktail bar: 6:30pm - 10:30pm, 
Saturday evening, set menu supper: 6:30pm - 10:30pm

ARJUNA WHOLEFOODS: Wholefoods, retailer

ADDRESS: 12 Mill Road,CB1 2AD                            
OPENING HOURS: Monday - Saturday: 9:30am - 
6:00pm, Sunday: Closed 

NANNA MEXICO: Mexican, burritos

ADDRESS/  OPENING HOURS: 29 Petty Cury Monday - 
Sunday 9:00am - 10:00pm, 33 Regent St Monday - 
Sunday 11:00am - 10:00pm, 32 Fitzroy St Monday - 
Sunday 11:00am - 10:00pm 



THE OLD BICYCLE SHOP 
WHY WE LIKE THEM

Bronze award-winning Cambridge 
restaurant, The Old Bicycle Shop, focus on 
fresh food with a range of vegetarian and 
vegan options on their menu. Even the wine 
list is completely vegan!

The menu is updated quarterly to reflect 
seasonality of produce. Many of their 
products are also Fairtrade.

The restaurant supports key workers (such 
as paramedics) by offering 10% discount 
throughout the week. They also host vegan 
supper clubs and showcase vegan specials.

Plastic straws are no longer served at the 
bar. Customers can enjoy a discounted 
coffee if they bring their own reusable 
take-away coffee cup.

CAMBRIDGE'S PLEDGE AND AWARD SCHEME
Cambridge Sustainable Food works with 
businesses and supports them in their 
endeavours to become more 
environmentally friendly and ethical. 
Local organisations and food businesses 
can sign up to the Sustainable Food Pledge 
and achieve an award. Businesses may be 
working on anything anything from waste 
management to the sourcing of produce, to 
employment policies. 

On you travels of the Cities eateries and 
shops - Why not ask them to sign up and 
help make Cambridge a more sustainable 
city?
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NANNA MEXICO 
WHY WE LIKE THEM:

Looking for Mexican food in Cambridge 
with a sustainable twist? Look no further! 
Whether it 's their 'big-ass' burritos or their 
quesadillas, you're sure to find what you're 
looking for here  They have a strong 
commitment to using local ingredients and 
giving back to the community .

Nanna Mexico run two community projects: 

Cook ing Toget her : An initiative that runs 
one-day workshops in prisons. People 
employed in local business work alongside 
people who are in prison to teach them 
how to prepare meals.

Nannas Cook ing School : Partnering with 
schools and teachers to put fresh 
ingredients in the hands of children and 
teach them about cooking. This hands-on 
approach offers students a fun and new 
way to learn about food quality, nutrition, 
recipes and preparation.

SILVER

AWARDCAMBRIDGE COOKERY 
WHY WE LIKE THEM

Cambridge Cookery is an award-winning 
cookery school and neighbourhood 
bistro & café. A relaxing hub of seriously 
good food, coffee, wine & cocktails, local 
and organic from the finest suppliers.

This independent business gained a silver 
award by working closely with local 
organic food suppliers such as COFCO to 
provide fresh, delicious homemade food 
throughout the day using the finest, 
locally sourced, organic and seasonal 
ingredients. 

Carefully chosen suppliers include 
Croxton Park Organic Estate, Leech?s 
Butchers, Hampshire Chalk Stream Trout, 
Seed to Feed, Dynamic Organics and 
Radwinter Wild Game. 
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DAILY BREAD CO-OPERATIVE 
WHY WE LIKE THEM

Bringing together the 
community through selling 
wholefood and ethical 
produce Daily Bread 
prioritises putting people 
before profit in order to give 
back to the local community. 
Visit their cafe to enjoy a 
guilt-free hot chocolate and a 
slice of cake! 

Alongside their existing refills 
Daily Bread  has just invested 
in new food dispensers and 
scales to allow customers to 
buy loose products in their 
own containers that they 
bring to the store and so cut 
packaging waste. Twenty 
organic products including 
staples are part of the initial 
launch. 

GOLD

AWARD



DAILY BREAD CO-OPERATIVE 
WHY WE LIKE THEM

Bringing together the 
community through selling 
wholefood and ethical 
produce Daily Bread 
prioritises putting people 
before profit in order to give 
back to the local community. 
Visit their cafe to enjoy a 
guilt-free hot chocolate and a 
slice of cake! 

Alongside their existing refills 
Daily Bread  has just invested 
in new food dispensers and 
scales to allow customers to 
buy loose products in their 
own containers that they 
bring to the store and so cut 
packaging waste. Twenty 
organic products including 
staples are part of the initial 
launch. 

ARJUNA
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wholefood cooperative, fully and equally 
owned by those who work there. If you?re 
wanting to buy fresh, whole produce this is 
the place to go! Cook yourselves a 
delicious meal with local ingredients or buy 
a takeaway meal cooked from scratch in 
their kitchen. The food and business are 
both ethically run, with a percentage of 
profits donated to local charities. Your 
money will help worthwhile causes such as 
The Wildlife Trust and St Matthew?s 
Primary School. It is for these efforts that 
they were the first business to receive our 
Gold Sustainable Food Award. 
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RADMORE FARM SHOP

WHY WE LIKE THEM

Since 2006, Ben & Vicky 
have produced the highest 
quality foods, with passion 
and love, whether in Ben?s 
Butchery, Vicky?s Bakery or 
out amongst the animals on 
their family farm. 

At Radmore, they make it 
their mission to source the 
best possible food, from 
other farms and small 
companies  as well as their 
own that share their 
passion for quality and 
sustainability. Pop into the 
shop for refills and organic 
veg or a chat with Ben. 
Deliveries possible too.

SILVER

AWARD

DOPPLEGANGER

Delicious vegan and dairy free burgers, 
cheesecakes and more that everyone wants 
to eat. 

Jack 's Gelat o

Local, fresh and mostly organic ice cream - 
Jack makes his gelato using organic milk 
and cream. Also, all their energy now 
comes from renewables and they use no 
palm oil.  Delicious vegan options.  
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St ir  Bakery

Open next door to the delightful coffee 
shop. All the bread is made with organic UK 
milled flour from Shipton Mill.

foodPark

Cambridge's first and only collective of 
street food traders, foodPark has created a 
vibrant street food scene for Cambridge 
with its pop-up street food lunch markets 
and regular night market events. 
foodPark's traders are all about using top 
notch ingredients to create high quality, 
proper street food for the good people of 
Cambridge. This is street food, not fast 
food and it looks and tastes GREAT! 

Cam br idge Market  Square
The perfect place to spend a lazy Sunday 
buying local produce and supporting local 
business. Alongside an arts and crafts 
market, you'll find stalls selling organic 
produce from local farmers. Stalls include: 
Wild Country Organics, Camcattle, 
brownbread, Hawthorn Farm, Mayflower 
Produce.

http://www.foodparkcam.com/traders.html
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@FoodCam br idge

www.cam br idgesust ainablefood.org

www.facebook.com /cam br idgefood

https://www.facebook.com/cambridgefood/
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