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Agenda

• Introduction

• Why is Carbon Menu Reduction so 

important?

• apetito’s Approach 

• Looking Forward – Future Service Options



apetito



Why?

1543kt CO2e6%

19% 146 Mt CO2e
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Pilot 2021



Pilot Results

£
Nutritional standards 1.2% Saving Patient satisfaction11% saving



Ongoing Results

10% 
Reduction



Looking 

Forward



1. Why



2. “Does Good” vs “Looks Good”

Hospido et al. (2009) estimate that importing Spanish lettuce 
to the UK during winter months results in three to eight times 
lower emissions than producing it locally. 

Shifting less than one day per week's worth of calories 
from red meat and dairy products to chicken, fish, 
eggs, or a vegetable-based diet achieves more GHG 
reduction than buying all locally sourced food.



3. Reformulation

Supply Chain ReformulationFocus



4. Sell It – Choice Architecture

Meat-tax

C02e label

Menu placement 13%

1. Front cover excludes red meat hero dishes

2. White meat and fish options closer to the front of the 

brochure

3. Replacing red meat options with white meat/fish options in 

menu packs

4. Lower-carbon meals in prime positions on each page

5. Section openers featured lower-carbon meals

Menu placement



4. Trial – Choice Architecture

Margin %Sales Carbon



• Aspiration
• Set challenging targets
• Make a start…….

• “Nudge theory”
• Small changes make a difference

• Supply & Demand focus
• Choice Architecture

Summary
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