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Carbon Reduction Plan.
At Educaterers, providing nutritious, high-quality meals for schools goes hand-in-hand with taking responsibility for our environmental footprint. We truly believe in acting proactively to protect the planet for the children and communities we serve. 
This Carbon Reduction Plan outlines our strategic commitment to sustainability. We have designated the 2026/27 financial/academic year as our official baseline collection year. During this period, we will measure our total greenhouse gas emissions across all areas of our business—from food procurement and kitchen operations to head office utility usage and logistics. The data gathered in 2026/27 will form the foundation for ambitious, data-backed reduction targets in 2027/28 and beyond, ensuring we deliver transparent environmental progress to our partner schools, parents, and suppliers. 
Carbon Reduction Plan
1. Baseline Commitment & Strategy Scope
· Baseline Year: Financial / Academic Year 2026/27 will serve as Educaterers' official data collection baseline year. 
· Target Outcome: Establish a robust emissions baseline across 2026/27 to set data-backed reduction targets (aiming for a 10–15% intensity reduction in  per meal in subsequent years across Scope 1, 2, and targeted Scope 3). 
· Operational Scope: Food Procurement (Scope 3), Kitchen Operations & Energy (Scope 1 & 2), Waste Management (Scope 3), Fleet Logistics (Scope 1), and Head Office Energy Usage (Scope 1 & 2). 
2. Core Pillars & Strategic Actions
Pillar 1: Low-Carbon Food Procurement (Scope 3)
· 2026/27 Action: Map high-impact food purchases (beef, dairy, poultry, produce volumes) during the baseline year to calculate total supply chain carbon intensity. 
· Ongoing Plan: Introduce plant-forward recipe updates, expand pulses/vegetable ratios in school menus, and maintain regional sourcing parameters to minimise food miles. 
Pillar 2: Kitchen Energy Efficiency (Scope 1 & 2)
· 2026/27 Action: Monitor site energy usage and map kitchen equipment burn rates. 
· Ongoing Plan: Enforce kitchen "switch-on" operational schedules so ovens and hot holds are activated only when necessary, and mandate top energy-rated standards for replacement equipment. 
Pillar 3: Head Office Energy & Resource Optimisation (Scope 1 & 2)
· 2026/27 Action: Measure baseline electricity and heating kWh consumption, and record office waste/paper volumes at head office. 

· Ongoing Plan: Implement "out-of-hours" shutdown protocols for IT, lighting, and heating/cooling systems. Transition to 100% renewable energy tariffs where possible, move to LED lighting throughout, and enforce a digital-first, paperless policy for administrative operations. 
Pillar 4: Food Waste & Circular Economy (Scope 3)
· 2026/27 Action: Launch baseline food waste audits across site kitchens to track prep waste versus overproduction. 
· Ongoing Plan: Refine batch-cooking quantities using baseline uptake data, and ensure 100% of organic waste is diverted to anaerobic digestion or composting schemes. 
Pillar 5: Logistics & Single-Use Materials (Scope 1 & 3)
· 2026/27 Action: Audit delivery route mileage and single-use packaging consumption across all supply channels. 
· Ongoing Plan: Optimise regional distribution routes and transition fully to reusable crates and zero single-use plastics. 
3. Implementation & Reporting Roadmap
	Phase
	Timeframe
	Focus & Deliverables

	Phase 1: Baseline Collection
	2026/27
	Collect complete data on purchasing, kitchen & office utility usage, waste volumes, and delivery mileage to calculate initial  baseline footprint. 

	Phase 2: Target Setting & Launch
	2027/28
	Analyse 2026/27 baseline results, publish verified reduction targets, and roll out full low-carbon operational standards across kitchens and central office. 

	Phase 3: Review & Continuous Improvement
	2028+
	Conduct annual audits against the 2026/27 benchmark, reporting progress directly to partner schools, parents, and stakeholders. 
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