
Cool Food Pro
Making the catering 

industry more 
sustainable

www.coolfoodpro.net

http://www.coolfoodpro.net/


Cool Food Pro – an overview





Cool Food Pro carbon calculator



Calculating your impact



Using less but better meat 



Local, seasonal and organic



Reducing food and packaging waste



Calculating your impact



Implementing change

• Focus on a change in one key area

• Make changes to suit your organisation

• Small swaps, easy to implement are more sustainable

• Get the buy in of staff and customers

• Use an environmental calculator and resources to evidence your results

• Share your impact with staff, customers and clients 



Implementing change

CO2e reduction - 74kg
Improved water quality of 12,607L 
Biodiversity savings of 4.11m3

Norse Catering Norfolk

1 school, 1 changes, 2 months

Environmental impact:



Thank you!

Deborah Taylor

Sustainable catering project manager

dtaylor@soilassociation.org
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