
Healthy,
Sustainable
Food in UofG



Suppliers & Procurement
We work closely with our procurement team to engage with small and local suppliers 



Communication
Reinventing our marketing strategies -
celebrating sustainability

Regular updates of our platforms (social
media, website, staff comms channels)

Created the first UofG Sustainable Catering
Review

Healthy promotion (outweighing unhealthy
promotion)

More regular sustainably driven events (Food
Festival, pop-ups)



Developing our menus and our supply chain 

Offering a variety of healthy and low emission alternatives
as standard

Seasonal and surplus ingredients are used across kitchens

Trialling a surplus food initiative

CPU launched: in-house pre packed food

Good Food



Staff training
Create ambassadors amongst our team

Educate our community

Increase informative marketing
materials and make more accessible to
all

Implement change across all areas



Thank you! Scan for more
information


