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Inside this issue: 

We are pleased to announce that City’s Environmental Management System (EMS) 
has been awarded EcoCampus Platinum Award and ISO14001 certification. 

Achieving these awards demonstrates the University’s commitment to reducing its 
environmental impacts and to integrating sustainability into its 
daily services and activities.  The fully functioning EMS will now 
continue to provide a framework for monitoring, measuring and 
reviewing our environmental objectives and targets. 

EcoCampus is an environmental accreditation and award 
scheme specific to the higher and further education sector.  
City started on its EcoCampus journey three years ago and has 
since earned Bronze, Silver, Gold and now Platinum Awards. 

ISO 14001 is the International Standard for Environmental Manage-
ment Systems; it is the most widely-used EMS in the world. 

A big thanks to all staff and students who helped City to achieve this. 

For further information about City’s EMS, please contact the Environ-
ment Team environment@city.ac.uk. 
 

Welcome to our new Sustainable Behaviour Assistant 
The Environment Team is pleased to welcome its newest member, Afua Yeboa-
Henaku.  Afua starts  today (13 August) and will be working with us part-time over the 
next nine months to help improve student and staff engagement in all environmental 
initiatives.   Look for Afua’s profile in next month’s edition of Green City. 

Cyclescheme open this month  
From 1 August to 31 August, employees can once again 
sign up to City’s cycle-to-work scheme in order to obtain 
bicycles and safety equipment at reduced rates (through 
income tax and national insurance savings). 

The scheme is open to City staff on a quarterly basis.   

For further details, contact Spencer Webb in HR on ext 
4068 or refer to the HR web pages at: 

https://intranet.city.ac.uk/staff/hr/pay-benefits/benefits/
cycletowork.html 
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Sustainable Food at City 

Annual Report 2011-12 

City University London continues to make great progress towards achieving objectives and 
targets set within its Sustainable Food Policy.   

  

Highlights of achievements this year include: 

 

 Signed up to Sustain’s Food Legacy Programme 
which aims to create a healthy and sustainable food 
legacy from the London 2012 Games. City pledged 
to help improve the health of the customers we serve and to support a more ethical and sus-
tainable food system.  

 Awarded a Good Food on the Public Plate Award for participation in the Sustainable Fish 
City campaign to make  London the world’s first sustainable fish city.  This made City’s third 
Good Food on the Public Plate Award. 

 Expanded selection of vegetarian/vegan/gluten-free sandwiches and salads and cele-
brated National Vegetarian Week 2012 by serving an all-vegetarian menu in the main cater-
ing outlet (Refectory).  Also chosen as joint winner of the Vegetarian Society’s Local Organi-
sation Hero Award for our fantastic efforts during National Vegetarian Week. 

 Achieved all our Fairtrade objectives by expanding the Fairtrade products sold in all outlets 
and promoting Fairtrade events and campaigns. Successfully managed to get more student 
engagement in Fairtrade this year by enlisting their support in local Islington Fairtrade pro-
jects.  

 Piloted Chartwell’s ‘The Source’ project to get nutritional values added to sandwiches 
(which are all made in-house). 

 Switched all tinned tuna to line and pole-caught only. 

 Widened the availability of free chilled drinking water by adding a third water machine at 
the main Northampton Square site (with more being planned for 2012/13); and encouraged 
the use of free water by offering City-branded high quality stainless drinking bottles as con-
test prizes and for retail sale. 

 Expanded provision of One Water to Cass.  All bottled water sold retail on campus is now 
One Water, which donates 100% of its profits to help fund clean water projects in developing 
countries.  One Water is also bottled all over the world, local to markets, in order to minimize 
food miles. 

 Widened the food recycling on campus to include office kitchen areas in addition to catering 
outlets. A new waste and recycling contract to take effect from 1 August 2012 will ensure 
food recycling is carried out across all City sites. 

 Continued support of City’s food projects, including the vegetable garden, food co-op, and 
City’s first-ever farmers’ market held during Green City Week (Nov 2011). 

 Chartwells is in the process of applying for various food accreditation schemes/awards 
that will enable City to further enhance its availability of sustainable food (including MSC 
Chain of Custody, Soil Association’s Food for Life Catering Mark, CIWF Good Chicken & 
Good Dairy Awards). 
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Sustainable Food at City 

Areas where objectives were not completely met, but which are being addressed and 

will appear in the upcoming 2012-13 objectives include: 

 Obtain the MSC Chain of Custody certification for using only sustainable fish. (Chartwells are 

working towards obtaining the certification across multiple university sites). 

 Increase the sales of food from plant origin as an alternative to meat and dairy, focusing on 

health, wellbeing and the reduced impact to the environment. (More vegetarian options have 

been added to the menu, and an all-vegetarian menu was offered during National Vegetarian 

Week, but more work needs to be done in this area on a continuing basis). 

 Increase the range of animal products from certified higher welfare standards, such as organic, 

RSPCA Freedom Food certified, free range or equivalent. (Chartwells are looking to obtain the 

Soil Association’s Food for Life Catering Mark, which will ensure higher welfare standards for 

meat sources). 

 Investigate ways of increasing higher welfare meat through cost neutral methods such as por-

tion size and looking for value cuts. (More work needs to be done to identify ways of using 

cheaper value cuts). 

 

Key areas to focus on in 2012/13: 

 Look at new ways to reduce food and packaging waste 

 Increase recycling rates within catering outlets 

 Improve communications to increase student and staff aware-
ness and engagement 

 Achieve Food for Life Catering Mark, MSC Chain of Custody, CIWF Good Farm Awards, Fair-
trade re-accreditation 

 Achieve maximum points in sustainable food section  of the Green League (this ties in directly 
to City’s KPI for environmental performance) 

 Link sustainable food objectives and targets to the University’s Environmental Management 
System and report on annually in City’s Annual Sustainability Report 

 Ensure sustainable food and other environmental/sustainability objectives are incorporated into 
the re-tender of the catering contract. 

 

In summary: 

The University has reviewed and revised its Sustainable Food Policy (July 2012) with new objectives 
and targets for the 2012-13 year.   

We aim to continue increasing sustainable food offerings in the catering outlets and hospitality 
menus, and to continue raising awareness with all staff and students about their food purchases to 
promote the health, animal and social benefits of a more sustainable diet. 

Annual Report 2011-12 (continued) 
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Sustainable Chef 

If, like me, you like your salads fresh, crunchy and bold, you will love this. I was going through one of 
Jamie Oliver's cook books on a lazy Sunday afternoon when a picture of Her Crunchiness just 
screamed at me. It looked so delicious, so easy, so enticing I had to make it. I love more substantial, 
warm salads like any other person, but I was really in a mood for something crunchy and super 
healthy.  

I won't lie, folks, there's a lot of chopping involved, so make sure your knives are sharp! I find chop-
ping veggies therapeutic and weirdly relaxing (until my knife slips dangerously, nearly chopping my 
finger off, that is), but it's quite time consuming, so I might get myself a mandoline slicer (pretty soon). 
If you don't have a mandoline and don't trust your knife skills, you can use a vegetable grater. Easy 
peasy. 

 
5-6 carrots, peeled 
5-6 radishes 
1 crunchy eating apple (I used a Granny Smith) 
a small handful of freshly chopped parsley and mint 
a handful of lamb's lettuce 
a handful of sultanas 
a few chopped almonds 
3-4 tbsp sesame seeds 
salt and pepper, to season 
2 small free-range chicken breasts 
1 tsp smoked paprika 
 
Dressing: 
1 tsp sherry or red vinegar 
2 tsp tahini paste 
2 tbsp olive oil 

Wash and chop all the veggies: carrots into matchsticks (or small strips), radishes and apple into thin 
slices. Place in a big salad bowl with herbs and lamb's lettuce, add raisins and almonds and set 
aside. 

Slice the chicken breast lengthwise into long strips, season with salt, pepper and smoked paprika 
and fry on a small heat in a grill pan until cooked through.  
 
Prepare the dressing: mix all the ingredients in a small bowl and set aside. Toast some sesame 
seeds in a small pan. Add the seeds to the salad and drizzle with dressing.  Slice the chicken and 
serve on top of the salad. Prepare for a lot of crunching :)   
 

Visit my blog: www.food-unplugged.blogspot.co.uk for more tasty recipes! 

You can find the original recipe here, but of course I had to make some small adjustments, adding a 
few chopped almonds, lamb's lettuce and serving the salad with grilled chicken strips. 

To make enough for two people you'll need: 

RECIPE: Moorish crunch salad 
Submitted by Maria Prus 
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Farmed Fish—a realistic solution? 

In 1970 only around 5 per cent of the fish we ate came 
from farms. Today half of the fish we eat is farmed. Some 
scientists have predicted that by 2048, stocks of all spe-
cies of sea fish will have collapsed, forcing us to rely al-
most exclusively on farmed fish. 

The species raised in fish farms include salmon, trout, 
cod, carp, catfish, sea bass, tilapia, and others. Today the 
vast majority of Atlantic salmon and rainbow trout are 
farmed intensively in fish farms.    

But did you know that farmed fish are generally fed wild fish?  It takes between 3 and 5 kg 
of wild fish to produce 1 kg of farmed fish.  This is not only unsustainable, but adds to the 
serious welfare concerns about how wild fish are caught and slaughtered. 

As with any intensive farming method, farmed fish are given 
antibiotics, which of course ends up in the fish you eat. 

And the concentration of faeces and uneaten food pellets al-
ters the organic matter in the sentiment, which can kill loss of 
other forms of life and cause eutrophication  in surrounding 
waters, resulting in overgrown algae. 

Many aquatic mammals are either shot or detracted from 
hunting farmed fish through the use of underwater sound-
generating devices that make 

them go deaf, which results in the animals getting disoriented 
and dying.   

And this is just the start.  There are countless other environ-
mental impacts posed by farm fishing. 

To learn more about the effects of commercial fishing, check 
out www.fishcount.org.uk.  Here you’ll also find a new report 
published this month which estimates the numbers of farmed 
fish killed each year. 

The clash between eating fish (good for health) and not eating fish 
(because stocks are under pressure) is often said to be ‘resolved’ by 
creating more farmed fisheries. But the reality is more complex.  

SHORT VIDEO: Why you shouldn’t eat farmed fish 

Check out this short one-minute video on why eating farmed fish isn’t the best idea.   

In short, while farming fish seems like a good solution to depleted wild supply, the process actually 
ends up using even more natural resources. 

 http://flowingdata.com/2011/05/27/why-you-shouldnt-eat-farmed-fish-a-graphical-explanation/ 



Did you know? 
City has a new Waste Management Policy and Strategy 

You can find these policies, along with all our other environmental and sustainability policies, 
at:  www.city.ac.uk/about/city-the-community-and-environment/city-and-the-environment/policies-and-reports 
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Waste & Recycling at City 

From 1st August, City is now under one new contract 
with Bywaters for all its waste and general recycling.   

This is great news for two main reasons: 

1) None of our waste will be going to landfill. It 
will all either be recycled or converted to en-
ergy.  This means we have already met our 
2017 target to send zero waste to landfill. 

2) We will now have accurate measurements of 
all our waste and recycling, something we 
have been unable to do before now, as all our  
measurements have been estimated.  This will 
be a vital  improvement to ensuring we keep 
reducing our waste and increasing recycling 
rates.  

 

Be on the lookout for new and improved recycling initiatives  

Tissues & paper towels can 
now be recycled ! 

The Waste Hierarchy  

Remember... 

The most favoured option is 
always to prevent waste in 
the first place!  Don’t buy or 
use what you don’t need. 

Disposal should always be 
the last possible alternative! 

You will soon start to see new and consistent 
signage and labels across all our bins, plus 
a few new recycling stations in key locations.   
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Fun stuff on the web 

Green Thing is a not-for-profit public service that inspires people to lead a greener life. With the help of 
brilliant  videos and inspiring stories from creative people and community members around the 
world, Green Thing focuses on seven things you can do - 
and enjoy doing.  
 
1) You get from A to B without any C when you Walk the 

Walk. 
2) It’s delicious but it causes more CO2 than cars, so go 

Easy on the Meat. 
3) Resist the urge to buy the latest and Stick With What 

You Got. 
4) Turn down the central heating and turn up the Human 

Heat. 
5) The art of wasting nothing and using up everything: All-Consuming. 
6) Instead of jetting your way around the world, Stay Grounded. 
7) Don’t leave it on or even put it on, Plug Out. 
 

Join people from 209 countries doing their green things and making a difference.  

www.dothegreenthing.com 

Do the Green Thing:  
7 things you can do to lead a greener life 

Swapping is the new shopping and is completely guilt free: 

It’s Frugal – If you have nothing to wear, get a whole new outfit without spending any money. 

It’s Eco Friendly – second hand clothes and swapping reduce waste and landfill as well as pollu-
tion, carbon footprint and other environmental impacts associated with clothing manufacture. 

It’s Fun – Update your wardrobe, try out new styles, search for vintage items and get individual 
pieces reworked from second hand clothes. 

It’ Free  – Completely free to register, swap, buy and sell with. 

Posh-Swaps.com was launched in April 2009 by Heathcote Communications Ltd  to the growing 
need for sustainable clothing, cost effective fashion and the desire of consumers for unique and in-
dividual style.   

You will probably have heard of Swishing or clothes swap parties that have become hugely popu-
lar recently; Posh Swaps offers an alternative for those who want to swap, buy, sell and recycle 
clothes from the comfort of their own home. 

Posh Swaps is a place to swap, buy and sell second 
hand, vintage and recycled, restyled, reworked 
clothes, shoes and accessories both designer and 
high street and for men, women and children.  

Check it out.  www.posh-swaps.com  

Posh-Swaps 



For more details about City and the environment: 

www.city.ac.uk/thepoint 
For questions, comments and suggestions, please email us at: environment@city.ac.uk 

Dawn White, Environmental Officer, Ext 8053, dawn.white.1@city.ac.uk 

Jason Clarke, Energy & Environmental Manager, Ext 3069, jason.clarke.1@city.ac.uk  

Follow ‘CityEnvironment’ on Twitter www.twitter.com/cityenvironment 
                                           and Facebook www.facebook.com/cityenvironment  
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Mark your diaries: 

Induction Week (24-28 September 2012) 

City’s 4th annual Green City Week (12-16 November 2012) 

If you’d like to get involved with planning environmental activities or volunteering  
for these two events, please contact Dawn at dawn.white.1@city.ac.uk. 

The frog does not drink up the pond in 
which it lives.  

         - Chinese Proverb  

Food for thought 

Never doubt that a small group of thoughtful, 
committed citizens can change the world. 
Indeed, it is the only thing that ever has. 
    - Margaret Mead 


