
Trinity Catering 

Sustainable Food 

Strategy
A practical, authentic, 

and realistic strategy to 

identify and implement 

food sustainability 

opportunities



4 components  

• How College offers Dining (innovations in procurement, menus, kitchen operations and disposal)

• How College offers Programmes (courses, concentrations and internships)

• How College builds Community partnerships (community-supported agriculture, partnerships with 

progressive food places)

• How College offers hands-on experience (in camps gardens, farms, kitchens, student societies, 

internships)

(Barlett 2011)

What is a Sustainable Food Campus?



What might be the food values 

of Trinity Catering ?

An eco-social definition of ‘sustainability’,

• The liveability of the planet 

• The dignity of the people in Trinity Catering  

• The health of the staff and student population

• The pleasurable experience of eating  

• The economic longevity of the business 

model)



What is a best buy? A range of upstream, 

downstream and midstream interventions 

to make a system more sustainable.

The food system: Actions were identified within 

a particular process:

• Procurement 

• Preparation 

• Servicescape 

• Culture and education 

• Disposal

Trinity Catering’s Approach: WHO Best Buys

Best buy actions are based on: 
• Creating co-benefits 

• Empowering staff and students 

• Building on inimitable points of 

Trinity’s food culture 

• Be able to trial and evaluate quickly



Best Buys for Trinity1. Plant Slant the University 
• Train new chefs in cooking plant-slant 

• Introduce plant-based options by foregrounding international 

cuisine, and backgrounding ‘vegan’ and ‘vegetarian’

• Create internal targets to progressively reduce meat, fish and 

poultry in College. 

• Use hybridity and portionality for meat, fish, poultry and dairy 

based dishes 

2. Use Premiumisation to Drive 

Sustainability
• Identify signature dishes 

• Rival the most unhealthy dishes on the menu

• Experiment in food solidarity by contextual selling

• Trial smaller treats

3. Move to Disposable Free
• Eliminate single use coffee cups

• Eliminate plastic

• Reduce food waste

4. Attend to the Servicescape
• Give each eating space in Trinity an ethos (example of the Buttery -

untrafficked zones); redesign 

• Make eating educational

• Use a living lab approach to trial

5. Partner with others
• Create a TEP module on Food

• Host a symposium 'Sustainable Food Campuses: Challenges and 

Opportunities'

• Raise awareness in Trinity Catering in a practical way using a micro-

training session structure

• Introduce a community farmer partner to provide the biggest volume 

produce

6. Change the Menu
• Introduce a tiered pricing system

• Introduce a traffic light system to track the health and environmental 

impact of each meal

• Maximise awareness of daily menu

• Invert the list of meal options, change the imagery and the framing of 

food dishes



Best Buy: Plant Slant 

the University
Informed by price, taste and sustainability



Train new 
chefs in 
cooking plant 
slant

Rationale/ evidence:
• Research shows that chefs need to be trained and new 
recipes should be developed, as training reverses the process 
of kitchen deskilling and empowers staff 

• Example: In 2019, 13 Cambridge colleges have sent their 
chefs to specialist plant-based cooking workshops to explore 
creative solutions for meat-free and dairy-free dishes

• Collaboration with Cornucopia: partnership based initially in 
Forum. Cornucopia will train chefs in ‘taste of Cornucopia’ 
dishes. If successful, plant-based ‘taste of Cornucopia’ will be 
rolled out College-wide

• Our partnership will reciprocate by driving College dinner 
business to Cornucopia



MICRO-TRAININGS: 
15-20 MIN SESSIONS RUN BY A RANGE OF EXPERTS

VOTED FOR BY THE CATERING TEAM

Plastic: What's the 

alternative?

WRAP: UK-based 

research institute & 

climate action NGO

What is 

biodiversity? Prof. 

Jane Stout, VP of 

Biodiversity & 

Climate Change, 

Trinity

Transitioning 

consumers to 

keep cups - Bread 

41 & Conscious Cup 

Campaign

Plant-based eating: how 

to get enough protein, 

iron and calcium -

delivered by Greg Xavier, 

RTE presenter & owner of 

PlantBased.ie

Making Plant-Based 

Sausage Rolls

sweetbeat.ie

Zero-waste kitchen 

Waste Matters 

cookery class, 

Cookery School at 

Little Portland St.

Does meat 

production cause 

climate change?  

#NoBeef Campaign



Our 2019 carbon output of meat, fish and 

poultry in Trinity



Create internal targets to reduce meat consumption
Rationale/ evidence:

• Current global dietary trends point to an increase in the consumption 

of beef and dairy (Lancet Commission report, 2019)

• In a Healthy Trinity survey of student food choice motives of Trinity 

under- and postgraduates, almost 70% of respondents were open to 

reducing their meat intake and nearly 80% were open to increasing 

their fruit and vegetable intake

• Based on 2019 purchases, we ordered 47,910.7 kg of fresh meat -

equivalent to thousands of animals

Next steps:

• Task Healthy Trinity Eating Group with facilitating a conversation with 

Catering about targets 

• Conduct economic analysis on the cost of targets

• Conduct benchmarking on reducing (e.g. UCC holds a Meatless Monday

• NUIG holds a Meatless Friday)



Create internal targets to reduce dairy, 

poultry and fish consumption
Rationale/ evidence:

• Oxford University study (2018):  adopting a plant-based diet reduces food’s land use by 76%, and 

acidification, eutrophication and food’s GHG emissions each by 49-50%. 

• In a Healthy Trinity survey of student food choice motives, over 53% of respondents were open to 

reducing their consumption of dairy and 17% were open to reducing that of fish/shellfish

• Approx. 131 L of water, 1.81 m2 of land and 0.62 kg of emitted GHG are involved in the production of 200g 

of dairy milk. 

• Thus our 2019 purchasing of 25, 019 kg of dairy milk used approx. 16,387,445 L water, 226,422 m2 of land 

and 77,559 kg GHG emissions.



Hybridity and half-portions to further drive meat reduction

Rationale/ evidence:

• Moondance Survey 2021: Some demand 

was expressed for half portions available at 

a reduced price 

• Hybridity may make plant-based 

ingredients less intimidating to non-

vegetarians and introduce new healthy 

ingredients.

Some examples of hybrid dishes:

• Chicken and chickpea curry 

• Chicken and Asparagus Risotto 

• BBQ Southern fried chicken and 

cauliflower 

• Beef and slow-cooked veg casserole 

• Beef and beetroot curry

Case studies:

• Cornell University uses hybridity techniques such as 70% 

beef, 30% mushroom burger blends in their catering 

outlets

• Dickinson College, USA - Pick Your Portions program 2018 

to reduce food waste allowed patrons to choose from 4 

different portion sizes: 

⚬ taste size /half-portion/single-portion/double-portion

⚬ used the slogan “Why waste it-taste it” 

⚬ the program involved staff training, posters to 

familiarise patrons with portion terminology, and use of 

post-pilot surveys 



Best Buy: 

Use Premiumisation as a 

route to Sustainability
Informed by price, taste and sustainability



Identify Signature Dishes

Well-known homemade dishes by Trinity are not 

branded and not given premier placement:

Example:

Trinity Chocolate Biscuit Cake 

• Tell the story behind it 

• Embed it with Trinity Catering Values 

• Place it beside packaged treats 

Leverage 'Trinity' to create health-based snack range that

rival packaged food in College:

• Buttery Flapjacks

• Peanut Butter Study Boosters



Rival unhealthy menu dishes
Rationale/ evidence:

• Chicken fillet roll one of the most popular meals in the 

Buttery, (one of the chosen preferences for 40% of 

those who eat out for lunch was a sandwich/roll, 

Moondance Survey 2021)

• Chicken fillet roll (average) 1000 calories,  5 grams of 

salt, non-humane chicken. 

• Sausage beans and chips is another popular meal 

(evidence)

Examples for rival:

• Seitan/ Tofu, Veg toppings, homemade sauce and 

wholegrain bread roll

• Vegan sausage, beans and rice

• Chickpea salad wrap (recipe features on Healthy 



Experiment in food solidarity by contextual selling

Case study = Sciences Po, Paris: box system 

collaboration with a direct farmer's market

Trinity food cart: opportunity to sell seasonal fruit and 

vegetables

• Opportunity to show solidarity with student and 

planetary health

• Position at Front Gate - premium site. Could charge 

supplier a fee. 

• Implementation: 

⚬ Conduct research on existing farmer partners at 

universities 

⚬ Talk to greengrocers 

⚬ What would a trial look like? (ie 'Autumn Harvest 

at Trinity') 

Case Studies:

• Arizona State University:  Host a Borderlands Produce 

On Wheels – With Out Waste food markets, in which 

vegetables from refrigerated food warehouses at the 

Arizona-Mexico border are brought to or near campus 

for anyone to buy. 

• Western University has a weekly farmers market since 

2011

• Harvard University has two campus farmer markets 

that run twice a week.



Best Buy: Move to 

Disposable Free
Informed by price, taste and sustainability



Eliminate single use coffee cups

Case Study: Data comparing reusable ‘KeepCup’ 

to disposable cups 

5 takeaway coffees/week using a reusable cup 

instead of 5 disposable cups saves: 

• 0.18kg CO2, 0.02kg plastic, 4.74mj energy, 0.11kg 

timber

An average single-use 12oz cup contains 9g of paper 

(equates to 22.5g of raw wood) and 3.3g of plastic 

(includes polyethylene lining and polystyrene lid)

Wholesale cost to outlet of buying a single-use cup 

(+lid): €0.17 – excludes sleeve + stirrer



Eliminate single use coffee cups

Rationale/ evidence:

We aim to relaunch the scheme with the 833 

cups still in College. 

Case Studies:

• Data comparing reusable ‘KeepCup’ to 

disposable cups 

• Report for KeepCup Reusable coffee cups 

life cycle assessment and benchmark

• NUI Galway have been running the 

deposit and return scheme since 2020

Implementation:

• Get a re-orientation from 2GoCup team/Conscious 

Cup Campaign and refresh staff training 

• We aim to go disposal-free 1 day a week next 

semester as a trial? 

• We will use a student assessment in MSc Social 

Marketing (Trinity Business School) to gather 

feedback, research best practice on consumer 

behaviour, and prototype and trial ideas on disposal 

free  



Since the OneStepCloser campaign to eliminate plastic on campus, the 

university and catering have made several positive moves in this 

direction, such as phasing out disposable plastic containers and utensils.

Eliminate plastic

Challenges to going completely plastic free:

• Plastic is a profit centre: 500ml bottles of water sold at €1.15, (cost price 49c)

• Plastic wrapping on snacks bought in from suppliers such as flapjacks and gluten-free brownies

Implementation of full elimination of plastic:

• Expanding zero plastic policy in Forum to other catering outlets, replacing plastic with glasses and cans

• Embed the T-Card in a reusable bottle & trial with group of incoming first years

• Leave out jugs of water and glasses in catering outlets 

• Micro-training for catering staff on plastic 

• Replace plastic-wrapped, outsourced snacks with campus-made Signature snacks

Case Study

• Manchester Uni: Outlets serve sandwiches packaged in biodegradable plant-based packaging and in-

house delivered sandwiches from Taste Manchester come in cardboard boxes along with reusable 

drinks containers



Reduce food waste
Rationale/ evidence:

• A study found that canteen waste from University 

College Cork in Ireland was approximately 2500 kg 

per week during the academic year, or 

approximately 357 g per student served per day. 

Implementation:

• Make pragmatic estimates of food waste using 

Positive Carbon results

• Micro-training on closed loop kitchens 

• Educate consumers and catering staff about waste 

categorisation and zero waste practices  

• Conduct feasibility study on composting 

Case studies:

• Wageningen University & Research: they are striving 

to achieve at least a 50% reduction in consumer and 

catering food waste by 2030.

• NUI Galway: operate zero-waste kitchens by 

FoodSpace to transform veg peelings, coffee grinds 

and waste milk into pickles, soil fertiliser and ricotta 

cheese respectively

• University of Oxford: outlets work with Olio to prevent 

food waste and food that is not rescued is sent to 

Anaerobic Digestion creating energy and soil 

improver. 



Best Buy: Attend to 

the ServiceScape
Informed by price, taste and sustainability



Ethos for eating spaces
Rationale/ evidence:

Some campus eating spaces are inimitable, and serve 

their population well (eg Dining Hall, 1592). Others are not 

distinctive, and do not. 

To drive footfall to campus food locations, we will trial an 

ethos for each campus location  E.g. Buttery as an 

underground vault (opposite) 

We believe that the campus locations do not have to 

copy the eating spaces in the city centre. Indeed, a point 

of differentiation are eating spaces that are very different. 

This will engender loyalty with the campus population. 

• Work with Trinity staff and students for crowdsourcing 

ideas



Best Buy: Partner 

with Others
Informed by price, taste and sustainability



Creation of a TEP module
Rationale/ evidence:

As there is very little on food studies currently in Trinity, this 

module would provide an opportunity for students to engage 

with Trinity Catering in a co-assessed practical means.

Implementation:

Work alongside the Trinity Elective Coordinators to develop a 

practical and realistic food module that can be open for 

students to select in 2023. 

Timeline

:
July 2022: Brief draft and first 

meeting with Trinity Elective 

Team

November 2022: Submit final 

proposal and outline of module

September 2023: First lecture 

for the elective takes place!



Host a Trinity Catering Symposium on a 

Sustainable Food CampusRationale/ evidence:

A symposium would allow Trinity Catering to share 

and gain knowledge in the area of sustainable 

food with other leading associations and 

universities.

Implementation:

• Propose an individual to champion the 

organisation of the symposium and coordinate 

with catering to include their vision of how this 

could take shape (perhaps GCC Green Canteen 

Sub Committee)

• Select a date, topic and invite key institutions 

and actors to participate

Amy Munro-Faure, 

developer of 

Cambridge 

Sustainable Food 

Policy
Sophia Bekker: VP for 

Sustainability, 

Internal 

Communication, 

Transfer, and 

Transdisciplinarity at 

TUB

Mike Barry: 

key initiator 

of the M&S 

plan A

Uni-Eco 

Partner 

Universities

August 2022: 

Find individual to 

take lead on this

September 2022: Invite 

key actors, institutions and 

other stakeholders

November 2022: Hold 

symposium on Trinity Green 

Day (usually this month)

Moira O'Brien, 

Catering 

Manager at 

Trinity College 

Dublin



Find a community farmer partner

Rationale/ evidence:

It could have the potential to develop into an 

educational platform for students. Would also 

create stronger community ties and identity for the 

food served

Case Studies:

• UCC Farm to Fork

• Hendrix College in Arkansas

• Whitman College

• Nottingham Trent Uni:  15% local ingredients, 

60% UK based, organic
May 2023- September 

2023: Trial and plan 

before launch in new 

semester

Hendrix College in Arkansas: 

Their 1980's program had such 

a strong relationship with local 

farmers that townsfolk went to 

their dining hall for meals. 

Whitman College Student 

Feedback: Zoe Pehrson, “the 

amount of educational 

opportunities and awareness 

that it has created on campus 

has been significant, and there 

is value in that.”

UCC Farm to Fork: 80-100 

tonnes of root vegetables 

are harvested through the 

winter months

Based on Trinity's fruit and 

veg total purchase of 

65,000kg in 2019, a scheme 

such as that of UCC's could 

supply all of the colleges 

root veg!

Implementation:

• With the support of catering, seek approval by 

estates and facilities and VP of Biodiversity and 

CC

• Invite local farmers to showcase their potential, 

catering chooses most suitable and work 

together to implement for September 2023

September 2022-

December 2022: Go 

through the various 

streams of approval

January 2023-April 

2023: Invite 

showcases



Best Buy: Change the 

Menu
Informed by price, taste and sustainability



Introduce tiered pricing system
Rationale/ evidence:

• This system would facilitate students 

paying the lowest charge (upon showing T-

Card), staff paying the medium charge and 

visitors paying the same or slightly more 

than staff.

• A study found that the high cost of food is 

of such high-ranking concern among 

students and staff that other issues are of 

less importance, cost being the main 

consideration (Shaw et al, 2017). 

Case Study: StudierendenWERK Berlin

The canteens that they cater for in Berlin 

follow a three tiered pricing list. 

For example:



Introduce carbon footprint and health impact traffic 

light system on the menu 
Case Studies

University of Portland: has a labelling system for the 

production of the food, showing a successful environmentally 

focused model



Invert the meal options and change the 

visuals

Vegan, 

Vegetarian, 

and climate 

friendly 

Labelling

Traffic Light 

system

Three tiered 

pricing system

Plant-based first 

Based on TU Berlin



Maximise awareness of daily menu
Rationale/ evidence:

Food on campus is relatively invisible: there is low 

awareness of the daily menu, the reasons why people 

should eat on campus (it supports their institution), and 

the initiatives of Catering. 

To change this, we will 

• Work with Kate Byrne in Trinity Communications on a 

process to communicate on a daily basis 

• Use video screens 

• Use PR (articles in Trinity News) 

• Create a food induction/orientation open to all staff 

and students 



Thank 

You
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