
 

 

 
 

Eco-Schools Action Plan 
Date Action Plan was developed: January 2020 

Action Plan developed by: HGS Eco-Schools committee 

 

Eco-

Schools 

Topic 

Aim Action(s) Duration & 

Responsibility 
Monitoring Evaluation 

Energy To reduce the school’s 

electricity, use by 

encouraging appliances to be 

switched off when not in 

use. 

Survey existing energy use through an 

audit and meetings with Site manager. 

Share findings and raise awareness of 

savings through assemblies, 

campaigning and publicity. 

Monitor change in energy usage. 

Spring -Summer Term 

2020 

Led by: Jake Sandland, 

Matthew MacDermott and 

Hugo Sladdin. 

Audits/surveys carried out 

at the start and end of the 

project. 

Analysis of change is use 

and student/staff survey to 

gauge changes in habits. 

Healthy 

Eating 

To increase the offer of 

healthy food options in 

school, including 

vegetarian/vegan options. 

Meet with catering staff to find out 

current provision and future plans e.g. 

Meat Free Mondays. 

Use a questionnaire to assess current 

staff/student opinion and awareness. 

Liaise with catering team to plan 

campaign and trial new options. 

Spring -Summer Term 

2020 

Led by: Miranda Newton 

Use questionnaires to 

gauge initial situation. 

Monitor changes in choices 

made by working with 

catering staff. 

Staff/student survey at the 

end of the year plus 

interviews with catering 

staff and a selection of 

students. 

Waste To reduce the amount of 

single-use plastic consumed 

in school with a focus on 

disposable water bottles. 

Meet with catering staff and Site 

manager to explore current consumption 

and number/position of water fountains. 

Conduct a survey of staff/students to 

find out current habits and use of water 

bottles. 

Use assembly/campaigning to raise 

awareness and encourage shift to 

reusable bottles. Liaise with site over 

position of water fountains. 

Spring-summer term 202 

Led by: Matthew Warren, 

Lucy Bowman, Agatha 

Mitton-Stanbury and Ryan 

Lam-Decker 

Analyse survey results to 

see current use and inform 

campaign. 

Liaise with catering team 

to monitor change is 

consumption over the 

period. 

Analyse change in use and 

reflect on impact of 

campaign. 

 


