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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
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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)
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Reducing
the service’s
carbon

emissions/
footprint

Evidence Based
Approach

Extensive research already

Focus on 2 main areas

* menu choices
* food waste disposal




Figure 4b 2025-26 mains carbon intensities (kgs COze per kg)
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Carbon Profile of your MAINS (cont.)

n intensities (kgs COse per kg)

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.




FOODS WITH THIS SYMBOL ARE
GOOD FOR THE PLANET

Have you spotted a new logo on our menus?

This symbol highlights the menu choices with lower E m
carbon footprints. Our recipes have been analysed by
University of Edinburgh. These meal choices are :'
confirmed as producing 1.5kgs or less CO,e per kg.

For more information on the carbon emissions of E
school meals scan the QR code. L

Key to everything
we do....

Empowering pupils
whilst respecting
individual choice
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COMPETITION
Could youl" school become
this years’ champion
‘Waste Warriors’ in




Empowering Pupils




What
oupils 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
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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%



Feedback from school staff

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.... | 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




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

WINNI

FOOD WASTE
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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.Tkg!”




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

TORFAEN
COUNTY
BOROUGH
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Bubble Salmon*
served with
Herby diced potatoes, peas
or mixed salad, bread and
spread
or
Vegetable Noodles (v)
served with ;"?_‘f*'i
a tortilla wrap "

FHR IR

Jam and Coconut Sponge
with custard »f}a
ol

Homemade Beef Lasagne
or
Homemade Quorn
and Spinach Lasagne (v)
served with garlic bread and
mixed salad

RN

Fruit and yoghurt

Roast Chicken and Stuffing
or
Quorn Fillet
and Stuffing (ve)
served with dry roast and
boiled potatoes,
seasonal vegetabl.ej‘
and gravy ‘fcaf

R

Fruit flapjack and milk

Pork and Carrot Meatballs
or
Quorn Balls (v)
served with mashed potatoes,
broccoli, carrots, greeg_&eans
and gravy 558
gravy Ca

HHR RN NN

Fruit and yoghurt

Cheese and Tomato Pizza (v)
served with chips, mixed
salad or peas
or
Cheesy Bean
Filled Jacket Potato (v)

&3
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Chocolate arctic roll

Rich Homemade Bolognese

Mac and Cheese (v)

Tuna and Sweetcorn Mayo

Quorn Sausage (ve)ina
Rich Tomato Sauce

Chicken and Mixed Peppers

V Vegetarian. All accompaniments to main choices are suitable for vegetarians. Jelly and trifle are not suitable for vegetarians. Ve Vegan.
All accompaniments to main choices above are suitable for vegans with the exception of Yorkshire pudding. A fully vegan menu is
available on request. Menus may vary in faith schools, please check with your individual school for details.

g, This symbol highlights the
2 meal choices with lower
carbon footprints




Wednesday

Chicken breast fillet served with Quorn fillet (Ve) served with stuffing, Basil and cherry tomato nut free

stuffing, roast and boiled potatoes, dry roast and boiled potatoes, pesto (V) (pasta meal of the day)

\vegetables and gravy vegetables and gravy




Why we chose this dish

Our Pupils’ Choice

"Really good, 10 out of 10" Isaac, St David’s
"I love chicken" Harry, Woodlands
"Yummy" Leo, Woodlands

"Tastes very nice" Jake, Woodlands




Our Dietitian’s Choice

Our roast chicken is a naturally lean source of protein, helping pupils feel
satisfied throughout the afternoon while providing important nutrients
such as iron and zinc, which support normal growth, development and

wellbeing.

Every meal is served with a selection of vegetables and a choice of roast
and boiled potatoes, helping pupils enjoy a balanced lunch that

contributes valuable fibre, vitamins and minerals.

Our popular roast potatoes are oven-cooked without added fat,
providing all the flavour and enjoyment of a traditional roast dinner

while supporting a healthier nutritional profile.

Wholesome, nourishing and full of flavour, this classic school meal
delivers the energy and nutrients pupils need to support a busy

afternoon of learning.




Sustainable School Meals

UK Farm Assured Standards

Qur chicken fillets are sourced from UK Red Tractor Assured farms,
providing independently audited assurance standards covering animal
welfare, food safety, traceability and environmental protection. This gives
confidence that the chicken served in our schools has been produced to
recognised standards throughout the supply chain, while also

supporting UK farmers and the wider British agricultural sector.

Supporting Welsh Growers

Wherever possible, we source Welsh-grown vegetables for our school
menus. Procuring produce from Welsh suppliers helps support local
growers, businesses and jobs, while contributing to shorter supply

chains and reduced transport distances. Availability can vary depending

on seasonal growing conditions and market supply, but Welsh produce

remains our preferred choice whenever it is available and meets our

b litw estandards
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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

15t school
caterers in Wales
to be an “Autism
Aware
Organisation”

B Catering For Pupils with Autism = x | +
Users/1403459/Desktop/Autism/220222_ASD%20aware%20organisation_Torfaen%205School%20Catering.pdf
+ @ @ AY Read aloud Add text Y Draw ~ ‘P Highlight ~ & Erase

Ymwybyddiaeth am Awtistiaeth
Autism Aware

Dyma i ardystiobod /This is to certify that
Torfaen School Catering

wedi dod yn sefydliad sy'n Ymwybyddiaeth am Awtistiaeth trwy gwblhau cynllun ar
has become an Autism Aware organisation by completing the scheme at

AwtistiaethCymru.org
AutismWales.org

Dyddiad / Date: 22/02/2022

GIG
NHS

lechyd Cyhoeddus
Cymru

Public Health e
Weles CLILC+ WLGA




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
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Other areas of work

RE-USE, RE-ISSUE, RECYCLE
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Do you honee a uniform that do=n't fif,
look= o bit faded or even has holes in i##

Feor no more that these are foking up .
UnnEces=ory room in yourwardrobe.

Youw can bring these to the Highway, and
we will recyclke tham!

Goeod quality wniforms will be given to new
members of staff,

Foded uniformz will go fo Ulorgine,

Uniforms that hawe seen beter days will b=

recycled.

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

WWW.msc.org
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