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Transparency, Accountability 
& Continuous Improvement

• Decisions today influence health, 
wellbeing & environmental future of 
both our pupils and the wider 
community

• Sustainability – a complex, evolving 
area

• No single solution

• Long term evidence-based approach

• Incremental improvements, not about 
quick wins



Sustainability is a HUGE topic

We have tried to break it down into bite 
size chunks/pledges – 22 windows of 
opportunity

Behind each window, info about where are 
now, where we want to be, actions we are 
taking

Live document – reviewed and updated 
periodically

Go online for the full report 
(54 pages)



22 windows

Let’s look at just 4!



Evidence Based 
Approach

Extensive research already

Focus on 2 main areas 

• menu choices 

• food waste disposal



University of 
Edinburgh analysis

Through a combination of responsible menu changes 
(60/40 red meat/quorn recipes, veggie and vegan 
dishes daily in addition to meat dishes)

PLUS

Plate Waste reduction and changing waste disposal 
method

RESULT

Per kilo of food served we demonstrated a whopping 
32% reduction in carbon emissions in just a year. 



Key to everything 
we do….

Empowering pupils 
whilst respecting 
individual choice 







Empowering Pupils



What 
pupils did 
between 
weigh in 

weeks

− Their own research into harm to the planet 
from food waste

− Delivery of Assemblies with PowerPoint 
presentations sharing findings

− Creating/displaying posters in the dining 
hall

− Designing and distributing of questionnaires 
to ask peers what the issues were

− Selfie Frame Photo Opportunities

− Gallery of Photos of pupils who cleared 
their plates

− Letters to caterers politely but succinctly 
explaining the issues in the pupils’ own 
words







The results – reduction in plate waste in the dining hall

2023 Average reduction (12 schools taking part) 19%

2024 Average reduction (14 schools taking part) 33%

2025 Average reduction (14 schools taking part) 26%

2026 Average reduction (15 schools taking part) 36%



“Thank you for involving Henllys in the project, it not only captured the children’s attention 

but also staff. Every day when the children weighed the waste the staff would always try to 

guess the weight……there was an improvement, however the children would like to continue 

the project with a huge launch in September. This will then become part of our Eco board 

and the school can keep a running record to see how we can improve further”.  - Henllys 
CIW School

“This was exactly the authentic style project we were 

looking for! It has gone really well. The 

children have loved it! We weighed a few weeks 

back and then did our assembly to the school on our 

findings”. 

Nant Celyn School

“Thank you for involving Henllys in the project, it not 

only captured the children’s attention but also staff. 

Every day when the children weighed the waste the 

staff would always try to guess the weight……there 

was an improvement, however the children would like to 

continue the project with a huge launch in September. 

This will then become part of our Eco board and the 

school can keep a running record to see how we can 

improve further”.  - Henllys CIW School

“Thank you so much for all your help, support and guidance! We have loved taking part in the 

‘Waste Warriors’ scheme. We are definitely keen to become involved with any further 

initiatives…. I would personally like to thank you for all your help and support. The eco 

committee have loved this

initiative, they have brought change for every one of our learners which is truly remarkable! 

Thank you!”  - Blenheim Road School

Feedback from school staff



And Torfaen pupils recognised elsewhere for 
their work in reducing plate waste 





Dietitian in 
place > 15 years

• Compliance with the Regs whilst 
ensuring food is eaten

• Reductions in free sugars, increases 
in fibre whilst Regs catch up

• Managed reductions in red meat – 
ensuring iron rich recipes

• Plant based milk alternatives where 
fortified

• Respecting pupil choice



Biggest change as a 
result of pupil feedback

• We weighed our waste and noted that 
the majority was from the pre plated 
salad bar. With your help, we no longer 
have this problem, instead we have a 
pasta bar which is incredibly popular! 
With significantly less waste! At the start 
of our journey, we were averaging 
5.8kg of waste a day. We reduced that 
to 2.1kg!”



Menu 
Revisions

• 4 week cycle (rather than 3)

• Pre-plated salad bar 
switched to a pasta salad bar

• Additional vegetarian or 
vegan option for all 
(additional, not instead)

• Lower carbon emission 
dishes highlighted

• Feedback from pupils is key 
to designing menus













Staff – our best asset

• Skilled, motivated, resilient 100% local 
workforce

• Investment in training and building 
specialist expertise

• Prioritising staff health and well being

• Real living wage and above

• Recognising and celebrating the 
achievements of staff



Training for 250+ 
staff in Autism 
Awareness

1st school 
caterers in Wales 
to be an “Autism 
Aware 
Organisation”
 



Celebrating success…
• APSE Best Climate Action or Decarbonisation Initiative Award (2025) for 

the Sustainable School Meals Roadmap and the service’s contribution to 
environmental sustainability.

•  Welsh Government Recognition of Excellence Award (2023) for the 
successful implementation of Universal Primary Free School Meals across 
Torfaen.

• LACA Wales Innovation Award (2023) for the Waste Warriors programme.

• Shortlisting in the prestigious Waste2Zero Awards (2023) in recognition of 
our work to reduce food waste.

•  National recognition through publication of our waste reduction initiatives 
in a UK catering industry magazine.

• LACA Nan Berger Memorial Award (2023) for the development of the 
Sustainable Schools Roadmap.

• Public Sector Catering Award for Innovation (2022) for work around 
Catering for Pupils with Autism

These achievements reflect not only the dedication of our catering teams but 
also the enthusiasm and involvement of pupils across Torfaen.



Sharing Good Practice via LACA, PSC, APSE



22 areas of 
work

Today we have just 
touched on 4 of the 

windows of 
opportunities in our 

map



Other areas of work
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