
Sustainability Workshop: Welcome



Agenda

09:30 | Arrival & Coffee

09:45 | Welcome & Project Updates

10:00 | Case Studies & Local Action

10:30 | Interactive Workshop: Show, Tell & Procure

11:00 | Feedback & Next Steps

11:15 | Networking & Mingle

11:30 | Close



Our Sustainability Change: 
source the ingredients for 
your most popular dish 
locally

https://docs.google.com/file/d/1UBXsw5FQCAdpCuEIjaj6_7Yl4_7zoPZ6/preview


New home for the Sustainability Checklist

https://blogs.brighton.ac.uk/sustainability-toolkit/



David Greenfield
SOENECS 



Holding for PJ/David



















Sarah Dobson
UNESCO Biosphere 

Programme Manager



Restaurants Brighton &
The Living Coast UNESCO Biosphere  
People & place – supporting sustainable living for everyone, 
together 

2026 – celebrating 10 years of The Living Coast & 80 years of UNESCO
Sarah Dobson – Biosphere Programme Manager

Thank you to our 
Premium Supporters:

UNESCO designated since 2014



People & Place:
Our area is internationally 

recognized by UNESCO for its 
globally important 

environment  and innovative
community and organisational

sustainability initiatives 

                 
United Nations 

Educational, Scientific and Cultural 
Organization

Area 700 km2 

Population 550,000 

Sites of Special 
Scientific Interest 

20 

Local Wildlife Sites 213 

Rivers 3 

National Nature Reserves 2 

National Parks 1 

Marine Conservation Zones 1 

 



● Network & Partnership
● Knowledge sharing
● Research
● Project development & delivery
● Strategy & policy
● Communications

● https://thelivingcoast.org.uk/

● https://thelivingcoast.org.uk/business-re
sources 

What we do:

https://thelivingcoast.org.uk/
https://thelivingcoast.org.uk/business-resources
https://thelivingcoast.org.uk/business-resources


Scientific advice is to reduce NE Atlantic mackerel quotas by 77% and North Sea 
Cod by 100% compared to 2025
• This is supported by the EU but has not been supported by UK government
• The fisheries are at risk of collapse

The challenge: Fish stocks have been pushed beyond critical 
scientific boundaries

Sourcing fish
• Go to trusted local fishmongers with knowledge of where and how the fish has been caught to 

make an informed choice
• The Good Fish Guide – a good source of general information
• Eat seasonally - the availability of different species will vary with the season

Sussex IFCA advice 
Fish landed by the small-scale inshore fleet will be taken from well regulated, sustainable inshore fisheries, typically 
using lower impact fishing gears such as static-gear (pots and nets) or rod and line. Finfish and shellfish species 
available will vary according to seasonal abundance. We would advise speaking to your local fish supplier who sells 
from the Sussex inshore fleet, or direct from the fishers themselves. They will be able to advise which species are 
caught locally, and the method of capture. Local species taken by our small-scale fishers include bass, black bream, 
sole, plaice, skates & rays, herring, squid, cuttlefish, brown crab and lobster



Dr Kamila Walters
University of Brighton



Reducing Food Waste - Options that fit restaurants



The 8 main options
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Winnet Chiyaka
Double Tree by Hilton Metropole



Winnow 

29

🌿 How We Use Winnow at DT Brighton Metropole

What Winnow Is
•AI tool that measures food waste
•Smart scale + camera that identifies what is thrown away, how much, and its cost
•Gives clear weekly data to help reduce waste and save money

Where We Use It
•Installed in the main kitchen
•Tracks waste from: breakfast, banqueting, plate waste, out‑of‑date items, staff meals

What the Data Shows
•Highlights top wasted items (e.g., stews, lasagna, salads, fruit trimmings)            
•Shows patterns in overproduction, prep waste, and leftovers                                        
•Helps us understand when and where waste happens



Winnow 
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🌿 Key Learnings From Using Winnow

1. Visibility Drives Change
● Seeing real data makes the team more aware
● Waste becomes something people actively try to reduce

2. Waste Comes From Predictable Places
● Breakfast overproduction
● Banqueting leftovers
● Fruit prep (melon, pineapple, watermelon)
● Staff meals
● Out‑of‑date items



Winnow 
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🌿 Key Learnings From Using Winnow

3. Small Changes Make a Big Difference
• Cooking in smaller batches
• Adjusting portion sizes
• Reducing the number of dishes prepared “just in case”

•
4. Data Helps Us Make Better Decisions
● What to prep
● How much to cook
● What to remove or reduce on menus
● When to order less



In Groups

Group Activity: Show and Tell

In smaller groups, attendees are invited to share and champion:

1. Local Produce: A Sussex supplier or product you love to champion.
2. Food Waste Solutions: A tool, system, or habit you highly rate.
3. Reusable Alternatives: A brilliant reusable replacement item you use.

Group Discussion: Collective Procurement

If we were to support the Brighton hospitality sector with group buying power, where should we focus?

● Organic or locally sourced items (meat, dairy, dry goods)
● Subsidised staff sustainability training courses
● Shared reusable initiatives (e.g., a city-wide "Brighton Cup")



Next Steps
● We will share photos for you to use
● Videos will be available
● We will be recording more case studies
● Next workshop in the Autumn



Thank you


