OUR CULINARY TEAM ARE

USING FERMENTATION
& PICKLING TO REDUCE
FOOD WASTE

WE ACHIEVED A

ONE STAR RATING IN THE
FAIRTRADE UNIVERSITY AND
(OLLEGES AWARD

WE USED OVER

9,000 LITRES
OF PLANT
BASED MILK

WE SO0LD OVER

141,000 VEGAN &
VEGETARIAN MEALS
IN ONE MONTH

A FURTHER

97 DECREASE OF
MEAT BASED
DISHES S0LD

AN IMPRESSIVE

157 REDUCTION
IN SINGLE USE CUPS
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