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By 2025 - to deliver clear and immediate 78% OF
progress - via challenging interim targets. COMPANIES
HAVE A

. . FORM OF
By 2035 - to deliver substantial
decarbonisation that is independently NET ZERO
assessed and validated by the Science AMB'T'ON,
Based Targets initiative.

HAVE
PUBLISHED
SHORT-TERM
TARGETS

By 2040 - to achieve Net Zero carbon
emissions.
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NHS

Delivering a ‘Net Zero'
National Health Service

:
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St George's University Hospitals [INHS|
405 Fond

OUR CARBON
REDUCTION PLEDGE

The NHS has pledged to become the world’s first carbon net-zero national
health system by 2040. Mitie are proud to support St George’s Hospital
with our Plan Zero initiative.

Our new carbon reduction menu is designed not only Our dedicated team of Dietitians have worked dosely
to provide tasty, nutritious dishes but also to do our bit with Mitie and our supplier Apetito, to create a

to help tackle the worldwide problem of dimate change.  delicious menu filled with popular choices that are

This menu has been curated to reflect a growing demand  most importantly nutritionally balanced for you, our
to be more environmentally sympathetic. Reducing patients to aid in the best recovery possible. Whilst also
impact on the world around us and to protect the planet  considerate to the environmental impact.

for future generations.

Our new hot
main meal
optionS across
lunch and
Supper have an
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Pilot Results

Nutritional standards 1.2% Saving 11% saving Patient satisfaction
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& St George's University Hospitals
e

OUR CARBON
REDUCTION PLEDGE

‘The NHS has pledged to become the world’s first carbon net-zero national
health system by 2040. Mitie are proud to support St George’s Hospital
with our Plan Zero initiative.

The Association
of UK Dietitians

The Nutrition and
Hydration Digest

Our new carbon reduction menuis designed notonly  Our dedi f Dictitians have worked dl
provid itious dishes but alsoto doourbit  with Mitie and our supplier Apetito, to create a
10 help tackle the workdwide problem of cimate change.  delicious menu filled with popular choices that are
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you,
b B 1 hetic. Reducing patients t0.aid in the best recovery passible. Whilstalso
impact on the world around us and to protect the planet  considerate to the environmental impact.

for future generations. %
Improving outcomes through o Ly
food and beverage services e e®® < 43
options across . 4%
lunch and ARy ;

3rd Edition




Ongoing Results

Average Carbon emissions (kgCO2e) per 100g
By month by product category

10%

Reduction
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1. Why

And it's those who start with why, that

nave the ability to inspire those arounco
them or find others who inspire them.

Simon Sinek



2. “Does Good” vs “Looks Good”

3 Direct Mail & Printed Materials 0.64%
How much do food miles matter and o o e e
ranchises 0. quipment & Services 0.50%
should you buy local produce? Ingredient Delivery 1.18% Cleaning & PPE 0.39%
Despite a study claiming that food-mile emissions are higher than previously thought, MoW 1.19% Refrigerants 0.23%
eating less animal produce remains much mare important than how far your food travels Employee Travel 1.67%

Onsite Waste 0.05%

Gas & Onsite Fuel 1.89%

Shifting less than one day per week's worth of calories Other 2.77%

from red meat and dairy products to chicken, fish, Electricity 3.53%
eggs, or a vegetable-based diet achieves more GHG _
. . Packaging 3.91%
reduction than buying all locally sourced food.
Customer Waste 4 60%

Hospido et al. (2009) estimate that importing Spanish lettuce | Total emissions
to the UK during winter months results in three to eight times . Logistics 5_52%! 141,965 tCO.,e

lower emissions than producing it locally.
nlgredients 68.81 ‘}"
A European study in 2018 showed

that while food transport was only
responsible for 6% of emissions,

dairy, meat and egg products
v '
apetito oo account for 83%-.



3. Reformulation

Supply Chain

SCIENCE
BASED

TARGETS

DRIVING AMBITIOUS CORPORATE CLIMATE ACTION
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Focus

Beef (beef herd)

Beef (average)
Chocolate
Coffee

Prawns (farmed)
Beef (dairy herd)
Lamb & Goat
Cheese

Pork

Chicken

Fish (farmed)
Eggs

Tofu

Avocado

Tomatoes

Peas
Bananas
Potatoes 0.5

Apples]0.4

Nuts]0.4

Greenhouse gas emissions, excluding methane

Root Vegetables|0.4 J
0

Emissions from methane

Methane emissions from most plant-based crops are negligible.
Their carbon footprints are the same with and without methane.

Even if we discounted methane emissions, the footprint of many
plant-based foods can be more than 10 times lower than animal products.

10 20 30 40 50 60 70 80 90

Greenhouse gas emissions per kilogram of food product
(kg CO,-equivalents per kg product)

100

The global average carbon footprint of beef from dedicated beef herds
is 100 kilograms of carbon dioxide equivalents per kilogram of beef,

If we removed the warming effects of methane, this footprint
would be 51 kilograms of carbon dioxide equivalents,

100

Reformulation




Put low-carbon meals at the top of delivery apps, say
researchers
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MAIN MEALS

Chicken Breast in White Wine & Mushroom Sauce
Chicken breast in a creamy m - ot
mushroom and white wine £6:15 4500 O
sauce. Served with skin on

Ensrgy Fat | [Saturates e
parsley potatoes, carrots || 79g | 289 ?;'ﬂ,g

sut
11g
and Romano beans. w |

a0 50 8075 afereacs Intabs

Cod Fillet with

Mornay Sauce

Fillet of cod cooked with a
tasty cheese sauce. Served
with parsley boiled potatoes,
green beans, peas and
Romano beans.

| 568 FEREREING))

Each msalconmains

Al %5 [ 12
'*’-"-:H 11g |'53g | 559 | 129
| > - o

%0 a0 SIS refarance Itks.

Beef Bourguignon

Slices of Silverside beefina
rich red wine sauce with
silverskin onions, mushrooms

and bacon lardons. Served with

roast potatoes and caulifiower
ina Cheddar cheese sauce.

PR c6.59 <000 (=)

_ b
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MAIN MEALS

Beef & Stilton Pie
Pieces of beef, root
vegetables and biue Stilton
in gravy. Topped with a puff
pastry lid and served with
mashed potato and red
cabbage with apple and port.

EEAEY £6.55 4509

Eschmeslcomang

= 359‘ 169 2!9 24
;S - @@
%01 8N 8ull's refarance Intsks

oners Fuvsuites NG

Salmon Fillet in Mint Butter Sauce
Wild saimon fillet with mint butter sauce.
Served with boiled potatoes, carrots and peas.

L] <725 <o @

A

S n@‘

012N B sTterence Intaks
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Extra speci
you fancy

desserts for when
2 spot of indulgence.

wiltshirefarmfoods.com

Sausages in

Rich Onion Gravy

Two sausages in onion gravy
with Cheddar cheese mashed
potato. Served with red cabbage
with apple & port and carrots.

CARVE £5.99 3709

[——
“Emrgy Fat | Saturstes) mx.s Sat
188% || 240 | Tig | Tg | 300
> | D @ |
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N 3 Cheddar cheese sauce
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CHEF'S Favewnites

Smoked Haddock &
Spinach Gratin

Layers of smoked haddock
pieces and creamy spinach in
acheese sauce topped with a
parsiey & lemon crumb. Served
with skin on potatoes. green
beans and peas.

EELE] £6.19 2009

beans, :e.\‘ 30 Romano bean:
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Extra special desserts for when
you fancy a spot ¢

wiltshirefarmfoods.com
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Sausages in
Rich Onion Gravy

Beef & Stilton Pie
Pieces of beel root
VeQet :vsx‘oxy 'a"

'“s“'ed pov

cabbage apple and port

[ 7515 FTECIES
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witehrefarmfoods com

witshirefarmfoods.com
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“Nudge theory”
- Small changes make a difference

:
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