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Fig 1: The Plan responds to Trinity’s Thrive Strategy and Trinity Sustainability Strategy’s Healthy Trinity 2030 target. 

https://strategy.tcd.ie/
https://www.tcd.ie/media/tcd/sustainability/pdfs/Trinity-Sustainability-Strategy-2023-2030.pdf
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Foreword  
This Plan sets out our shared commitment 
to fostering a campus where good food 
choices, i.e. those that are healthy and 
nutritious for people and reduce damage to 
the planet, are the easy choices. At the 
heart of Trinity’s Sustainability Strategy lie 
three intertwined priorities: climate, 
nature, and health. By improving how we 
produce, source, and serve food in Trinity, 

we advance our vision of Healthy Planet, Healthy People, supporting 
individual health and wellbeing and reducing our collective 
environmental impact. 
Our approach aligns with national and international frameworks for 
action. We are proud to build on the HEA Healthy Campus Charter 
and Framework, which encourages higher education institutions to 
embed health in all aspects of campus life. We also align with the 
International Framework for Action for Health Promoting 
Campuses, agreed in Limerick in 2025, reaffirming our commitment to 
global best practice in creating campuses that nurture wellbeing and 
sustainability. 
This plan balances ambition with pragmatism. It recognises the 
realities of our diverse community while striving for continuous 
improvement in the food available to all students, staff, and visitors. 
Through research, education, and innovation in our campus food 
operations, we aim to demonstrate leadership in transforming food 
systems toward healthier, more sustainable models.  
Together, we can make every meal on campus a step toward a more 
equitable, resilient, and healthy future for people and planet. 
 
Jane Stout,  
Vice President Biodiversity and Climate Action & Professor of Ecology. 

Increasingly we hear the phrase “the food 
system is broken” and here in Trinity we are 
playing our part in taking real action towards a 
more equitable, resilient and healthy future for 
people and for our planet. 
 
Having worked closely with colleagues in Trinity 
Sustainability as well as departments and 

schools across Trinity, we are delighted to present an ambitious plan for 
transformational change. As a world-leading education and research 
institution, Trinity is in a unique position to influence the food system, 
not just in Dublin but beyond. 
 
Not only is our physical location in Dublin City very special, we also 
welcome a substantial number of domestic and international visitors 
each year in addition to the large student and staff cohort. Therefore we 
have a massive opportunity to deliver more healthy, environmentally 
sustainable food on campus which aligns with our sustainability 
strategy targets on climate, nature and health. 
 
We recognise the dedication and commitment of our in-house Trinity 
Catering teams who feed students, staff and visitors on a daily basis 
throughout the year – their work is hugely appreciated. 
 
We look forward to working with the many stakeholders who will have a 
role in delivering this innovative Food Plan and ultimately making a 
positive contribution towards food system transformation. 
  
 
Garrett Byrne,  
Commercial Director, Commercial Revenue Unit. 
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Trinity’s Sustainability Vision  
We will be a university, a place, and a community where climate change and 
biodiversity loss are addressed in a holistic, integrated, and health-focused 
way to protect and restore our planetary home for future generations.  
(From Trinity’s Sustainability Strategy) 

Food Plan Mission 
We will deliver delicious, healthy food as an integral part of Trinity culture 
and examine if Trinity can be a microcosm of the wellbeing economy, 
operating within the planet’s ecological ceiling and society’s social floor. 
This mission responds to the goals for Sustainable and Healthy Food set out 
under the Healthy Trinity 2030 target in Trinity’s Sustainability strategy.  

Fig 2: This Plan focuses on systemic supports for sustainable and healthy 
food, not individual responsibility.  

https://www.tcd.ie/media/tcd/sustainability/pdfs/Trinity-Sustainability-Strategy-2023-2030.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/health-promotion/population-health/ottawa-charter-health-promotion-international-conference-on-health-promotion/charter.pdf
https://www.mdpi.com/2078-1547/8/2/22
https://link.springer.com/article/10.1007/s12529-020-09934-0
https://www.sciencedirect.com/science/article/pii/S0272494424000847
https://www.sciencedirect.com/science/article/pii/S0272494424000847
https://zenodo.org/records/15082544
https://www.tcd.ie/healthytrinity/eating/about-food/food-quadrant/
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Trinity Food Context  

 

 

 

 

 

Fig 3: The scope of this Plan is all food eaten publicly in Trinity. 

Fig 4: We will achieve our targets guided by shared values of Care. 

https://www.tcd.ie/healthytrinity/eating/about-food/distributed-campus-map/
https://www.tcd.ie/healthytrinity/eating/food-working-group/
https://www.tcd.ie/healthytrinity/eating/living-lab-food/
https://www.tcd.ie/healthytrinity/eating/whole-university/
https://www.tcd.ie/media/tcd/healthy-trinity/pdfs/CateringTBSWHOBestBuysFoodOnCampus.pdf
https://www.maynoothuniversity.ie/sites/default/files/assets/document/Creating%20and%20Eco%20Social%20Welfare%20Future_0.pdf
https://www.maynoothuniversity.ie/sites/default/files/assets/document/Creating%20and%20Eco%20Social%20Welfare%20Future_0.pdf
https://www.tcd.ie/healthytrinity/eating/disordered-eating/
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https://www.tcd.ie/news_events/articles/2024/school-of-medicine-hosts-farming-is-medicine-event/
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https://www.tcd.ie/academicpractice/strategic-initiatives/trinity-education-project/
https://foe.org/resources/shrinking-carbon-water-footprint-school-food/
https://www.tcd.ie/healthytrinity/about/impact/limerick-framework-for-action/
https://hea.ie/2025/07/28/new-strategy-for-student-and-staff-health-and-wellbeing-launched-to-support-higher-education-institutions/
https://www.tcd.ie/healthytrinity/mental-health/whole-university-map/mental-health/mental-health-anxiety-and-action/#d.en.2323476
https://www.tcd.ie/healthytrinity/mental-health/whole-university-map/mental-health/mental-health-anxiety-and-action/#d.en.2323476
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Trinity students and staff 
are very interested in food and people often have food 
ideas they would like to see implemented on campus. 
Examples of ideas that have been brought to the Food 
group while writing this plan are shown here. 
2.2.3 Examine the acceptability and feasibility of plant-
first catering policies across College. 

 

 

https://www.tcd.ie/healthytrinity/eating/bring-your-own-food-to-campus/
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mailto:Catering@tcd.ie


11 
 

minimum sustainability weighting of 
10%.  
4.3.2 Procure organic: Ensure article 3.6.1. of the Public 
Sector Climate Action Mandate is achieved i.e. A minimum 
of 10% by value (€) of food sought under new contract 
arrangements (including via contractors such as canteen 
service providers), is to be certified organic in each of the 
following categories of cereals, fresh Beef, Lamb, Pork, 
Poultry, Fish, Vegetables and Dairy products, where 
possible. Procurement will include the capacity to provide 
minimum 10% of organic products in the next food tender 
(achieving 10% is dependent on the ordering area).  

Existing contracts include award 
criteria that eliminate the use of single-use plastic cutlery 
and disposables, with the exception of biodegradable 
alternatives. 

Travel Plan and Green Events Plan to assess the 
feasibility of last-mile delivery for Food. 

Explore and deliver a pilot 
programme to source from regenerative farms. 
 



12 
 



13 
 

 

 

 

 



14 
 

5.3.3 Explore and trial business growth strategies on campus 
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Call to action and implementation structures 

Thrive Commitment Food Plan Commitment Food Plan Commitment Lead 
01 Purpose - Intensifying our research and 
intensifying our innovation, from excellent to 
outstanding 

1. Work with other public and civic actors to produce 
research and policy innovation in food systems 
transformation 

School of Medicine 

02 Purpose - Designing for the future of 
teaching and lifelong learning, expanding 
partnerships and creating new pathways 

2. New and transformed food curricula incorporating 
Living Lab on-campus experiments 

School of Medicine 
Trinity Business School 
ESD Fellows  

03 People - Enhancing student belonging and 
connection in an engaged and healthy 
university 

3. Community through food – fun, social interaction 
around food led by students and staff with civic 
partners and visitors 

Healthy Campus Manager 
Healthy Campus Officer 

4. People - Creating a thriving workplace 
where we all work together to achieve our 
common purpose 

4. Catering on campus that continues to prioritise 
sustainability, health 

Head of Catering 

5. Place - Reimagining our physical estate 
through retrofit, refurbishment and sharing 
practices 

5. Food on campus that continues to contribute to a 
unique Trinity experience and Trinity’s academic 
mission 

Head of Commercial Revenue Unit 

6. Place - Advancing our digital estate in 
support of a dynamic and sustainable 
academic mission  

6. Technology that enables smart waste and time and 
space for lunch 

Healthy Campus Manager 
 

The Healthy Campus Manager, supported by the Healthy Trinity partners, Trinity Sustainability and VPBCA, will oversee the implementation of the 
plan. An annual review will ensure accountability, with progress reported to Trinity’s Sustainability Management Group and the broader community 
via Trinity’s annual Sustainability Report. A glossary of terms for this Plan is here.  

mailto:health.promotion@tcd.ie
https://detail.ie/extranet/TCD/strategy/TCD_Strategy_2025%E2%80%9330_PDF_A4_Download_EN.pdf
https://www.tcd.ie/healthytrinity/eating/living-lab-food/glossary-of-terms/
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Food Plan Working Group Members  

 
 


