Around a quarter of global greenhouse gas emissions come from
food, and more than half of this comes from animal products.
Theatres have a part in tackling this challenge through:

* Their public catering offer
e Staff canteens

Addressing your catering offer is one of the single biggest impacts
you can have on your theatre's overall carbon footprint. A more
sustainable catering approach means:

* Sourcing food and drink locally and sustainably; and reducing
or eliminating food products with a high carbon impact.

® Reducing food waste.

® Choosing and managing kitchen and bar equipment
sustainably.

e Sustainable catering service and packaging (e.g. avoiding
disposables).

The Operations Tracker includes suggestions to help your transition
to more sustainable catering.

Retail operations may have less impact, but still require thoughtful
management as part of the transition to net zero.

The ingredients you serve, and suppliers you work with, are the
cornerstone of sustainable catering. Make your menu seasonal, and
champion local producers. Ingredients sourced from further afield
should be sourced directly from producers or through certified
sourcing programmes to ensure transparency.

Prioritise plant-based ingredients by offering a good range of plant-
based starters, mains and desserts. You can shift gradually away from
meat and fish through plant-only starters and by highlighting plant-
based 'house’ dishes. For meat or fish, use only high-welfare meat
anddairy, and responsibly sourced fish.

Bar snacks also need rethinking. Offer plant-based options, seek out
dairy that's high welfare, and favour British-sourced products to
reduce food miles.
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How much impact does food have?
Proportion of total greenhouse gas
emissions fromfood

A quarter of global
emissions come from food.

More than half of food
emissions come from
animal products.

Half of all farmed animal
emissions come from
beef and lamb.
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Waste from Front of House and catering departments can be hard to
organise. Audit waste to identify where food is being wasted and
implement a reduction strategy (for example by reducing some
portion sizes).

Ensure any unavoidable food waste is sent for Anaerobic Digestion or
Composting. Bins need clear labelling. Use pedal bins with visual

signs on the lids, and instructions in languages that suit your staff and
audiences. (There's more on this is in chapter 7, Reuse and Recycling.)

The energy and water used in kitchen and bar equipment can have a
significant impact. Some beer delivery systems use significantly less
power, and less water for cleaning. Consult suppliers for advice on
low energy options, and include sustainability as a criterion when
selecting kit.

Good maintenance ensures efficient operation of equipment, while
training helps staff get the best out of it. Review all equipment and
operations to identify sustainability wins. For example, you may be
able to reduce water waste by limiters on taps. Cooking fat can be
recycled for biofuel.

Switch to and promote recycling wherever possible. Avoid single-use
cups and glasses. Glass in auditoriums needs risk assessment, and
may require a Licence variation. If you don't allow glassware, source
reusable cups and glasses made from aluminium or recycled plastic.
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Communicate clearly how they should be returned, and train your
FOH team to help. Be ready to serve coffee and water in customers’
own reusable cups. See the Toolkit for more on options for recyclable
cups.

Source bar snacks in compostable packaging (if your waste
contractor can support this). Ice creams can be scooped in cones, or
served in reusable cups with edible spoons. Buy savoury snacks from
large catering packs, store them in glass vessels and serve into
reusable containers or paper bags.

If your staff wear uniforms such as T-shirts, make sure they're locally
sourced from natural fibres, and laundered sustainably with low-
impact products.

Retail may vary from large shops to temporary merchandise stalls.
Here are some general principles:

¢ Sell non-perishable products that are designed to last.

* Work with your suppliers to avoid single use plastics and
excessive non-recyclable packaging.

* Minimise deliveries.

¢ Avoid plastic carrier bags. Use recycled, reusable and
biodegradable packaging.

® Promote and partner with sustainable products and brands.
® Encourage suppliers to share their sustainable policy.
* Sell re-usable coffee cups and water bottles.
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Neither the Theatre Green Book, nor its writers and sponsors, are liable for any damages
which may result indirectly or directly from applying or using the Theatre Green Book and
its contents. No warranty or guarantee is given or implied about the accuracy, reliability,
completeness or suitability of advice contained in the Theatre Green Book. It is offered in
good faith to help theatre-makers move towards more sustainable practice, but using the
contents is solely at the risk and responsibility of users.



