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Annual budget:
£1.2 billion
of public funds

Food-based and
nutrient-based
standards in
place since 2009

7.3 million

registered pupils
(ages 4-18)

! CaLC

School meals
served to

41.4% of students
in primary school
and

35.8% of students
in secondary
schools

Average price: £ 1.90/meal

Introduction
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To evaluate GHG emissions from

a) in-house catering services
b) contract catering services

providing school meals.

Objectives

To identify GHG emissions hot-
spots within the assessed food

delivery systems.
.
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meals, catering for school-age

Functional
unit

pupils, consisting of

Main dish
Side-dish

Dessert

and ready to be served to pupils
at the school canteen.
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In-house catering scenario

Energy consumption
for catering in UK schools:
10% of energy use

I 1% of energy cost
(Carbon Trust, 2007)

| school

' School size: 350 pupils

| Fresh meals prepared daily

3% vegetarian students
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Hub and spoke scenario

|0 schools
School

School

School ‘n‘ :' - | School size: 300 — 400 pupils

Central I School
School s sesesss cate ring
kitchen

Distance to kitchen: 3 — 10 km

'h“
.,

: i
/ b - Food prepared through the week

School

School
School

| 3% vegetarian students
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Organic meat and dairy Conventional meat and dairy

Organic fruit, vegetables and  Conventional fruit, vegetables
cereals and cereals

Domestic and imported

Locally sourced ingredients : :
ingredients

100 % Take-up of meals
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Week menu
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Chicken curry
ragout,
potato wedges

Chili con
carne & rice

Cheese &
onion flan Cheese pasta,
’ arlic bread
potato wedges 8
Chocolate
Carrot cake
oatcake

Lamb biryani, Lemon Tuna pasta
peas, chicken bake,
sweetcorn risotto, salad garlic bread
Vegetable Homemade Samosa pie,

cakes, peas, : .
pizza, salad rice
sweetcorn
e Fruit salad and  Toffee apple
yogurt crumble
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Results

Carbon footprint of omnivorous week menu
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Carbon footprint of vegetarian week menu
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Results

Carbon footprint of school meals provision
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Results

Carbon footprint of school meal provision
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Results

CaLC

Relative contribution of life cycle stages

Ingredients

B Hub and spoke model

B In-house kitchen model

Packaging Transport of Waste food Waste  Preparation Distribution
ingredients packaging
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The hot-spot stages in the
lifecycle of school meals are
production of ingredients and

preparation of meals.

Reductions in GHG emissions can
Conclusions be achieved by changes in menu

design rather than provenance of
~ ingredients.

Further work required on
allocation of energy and water
consumption to each type of

meal.
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