
Sustainable and Healthy Food Plan
Responses to Consultation Survey



• All-College questionnaire 
(n=625), Feb 2026

• Document review and edits by 
staff colleagues including 
Healthy Trinity Committee

• Student classroom based 
workshops – x2, total students 
= 186 UG, 70 PG

• Quantitative analysis and 
thematic analysis of open 
ended questions

Top: Trinity Beo fruit trees planted at Trinity Business School are 
cared for by student ambassadors
Bottom: Herbs grown on TBS roof are cooked in Catering
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4. People: Catering on campus

3. People: Community through food

5. Place: Grow food businesses

1. Purpose: Research and policies

6. Place: Tech for waste and to make time, space for lunch

2. Purpose: Teaching on sustainable and healthy food
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Where on campus do you most often consume food/drink?
At a desk

Buttery

Dining Hall

East dining hall

Forum

I don’t consume food/drink 
on campus

In a shared student/staff
eating space

Pavilion Bar

Perch, Arts Building

SU Cafe at Goldsmith Hall

Trinity Centre at St. James’s 
Hospital

While moving between
classes/meetings
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