
Eco Schools-Catering Impact
• Introduction of a new plant 
based range from The Meatless 
Farm Co.

• Menu display improvements to 
include dietary checkboxes for 
vegan & vegetarian options

• Focus on meals that appeal to 
flexitarians such as “Chill Non-
Carne” using Meatless Farm mince 

• Uptake of vegan dishes has 
increased by 20% since September 
2020



Eco Schools-
Catering Impact

Introduction of 
“Vegware” food boxes, 

cutlery and cups.

Made from plants & 
fully compostable in 

under 12 weeks



Reduced 
landfill by 95 
tennis courts

Cut water 
usage by 5950 

showers
Saved 54,500 food miles

Eco Schools-Catering Impact
The changes influenced by the Eco Schools Committee at HGS will 
have the following impact over the course of a year


