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YOUR OVERALL SCORE

66%

De Montfort University



https://community.foodmadegood.org/wp-content/uploads/2021/08/SRA-How-to-Source-Locally-1.pdf


39%
Serving more veg and better meat is healthier for both 
diners and the planet. By reducing a dish’s meat 
portion from 200g to 150g, per plate carbon emissions 
can be cut by a third. 

With customer demand at an all time high for plant-
based dishes it makes sense for the planet and your 
business to capitalise on veg-led eating.

Best performers in this area have upped the 
proportion of veg-led dishes to half the total menu. 
From 2021, we have added more emphasis on the 
increase of veg on the plate, on certification standards 
for fruit and veg, and on sales of veg-leg options.

SERVE MORE VEG & BETTER MEAT
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YOUR TO DO LIST

SOURCING

To maximise the positive impact you have on 
the food system we recommend you take the 
following actions:

UNDERSTANDING 
YOUR SCORE

YOUR ATTENTION TO DETAIL

Food Made Good Sustainability Rating Report 2022

To help you understand your Rating, here 
are the details of what we assess in this 
area:
1. The agricultural standards of your meat, dairy, 
egg, fruit & vegetable procurement

2. Your policies to serve better meat and more 
vegetables

3. Whether your policies cover the appropriate 
risk areas

4. How you source and serve meat, dairy, fruit & 
vegetables

5. How you communicate your sourcing strategies 
to your customers

❑ Source and serve higher welfare 
beef, where cattle are provided with 
open space to roam outdoors and a 
natural diet of indigenous grasses.

❑ Source and serve higher welfare 
poultry. At a minimum, look to meet 
the requirements of the Better 
Chicken Commitment – sign up here.

❑ Consider purchasing lower-cost 
items (potatoes, onions, etc) that are 
farmed to LEAF, organic or 
biodynamic standards. Aim to 
incrementally increase the amount 
and types of product  bought to 
these standards.

❑ Make your animal welfare policy 
available to all staff and customers. 
Also emphasise it in the recruitment 
and training process.

De Montfort University has a 
comprehensive animal welfare policy 
that addresses responsible antibiotic 
use, animal feed standards, and 
humane transport.

https://community.foodmadegood.org/wp-content/uploads/2021/08/Meat-is-a-Treat-Toolkit-SRA.pdf
https://betterchickencommitment.com/uk/


YOUR TO DO LIST

60%
Sourcing fish responsibly keeps our oceans healthy 
for years to come. 

Moving away from the ‘Big 5’, knowing the 
endangered species to avoid and using the Good 
Fish Guide is essential in serving sustainable fish. 

Best performers in this area are reaping the 
benefits of closer ties with suppliers and a better 
informed, trusting customer base keen to try a 
variety of fish.
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SOURCE FISH RESPONSIBLY

YOUR TO DO LIST

SOURCING

To maximise the positive impact you have on 
the food system we recommend you take the 
following actions:

UNDERSTANDING 
YOUR SCORE

YOUR ATTENTION TO DETAIL

Food Made Good Sustainability Rating Report 2022

To help you understand your Rating, here 
are the details of what we assess in this 
area:
1. The production standards of your fish & 
seafood procurement

https://drive.google.com/file/d/1FKM3dnFv_5axd4kgcg8b8aWlRQLQu5nW/view


64%
Carefully selecting the products you source from 
global farmers ensures the livelihoods of 
communities and often lends itself to higher 
standards of agricultural practices, as well as a more 
considered product. 

Best performers in this area have helped bring their 
customers and coffee suppliers closer together, 
creating premium bespoke products that taste great, 
support communities and have a great story to tell.
This year we have added a focus on responsible 
palm oil sourcing policy and will value those who 
offer dairy alternatives.
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SUPPORT GLOBAL FARMERS

YOUR TO DO LIST

SOURCING

To maximise the positive impact you have on 
the food system we recommend you take the 

https://accountability-framework.org/resources/how-to-guides/


Treating people fairly, especially staff, is good for 
business. It’s hard enough attracting new team 
members. Treating them fairly is key to retaining 
them. High staff turnover costs the hospitality 
industry close to £300m a year and almost half of 
all chef vacancies are considered hard to fill. 

Best performers in this area are thinking about how 
to offer their staff more than just a fair wage by 
experimenting with new working patterns and 
benefit packages, and from 2021 have 
implemented an equal pay policy. We will also 
value inclusive employment by asking the 
percentages of BAME staff members and women in 
leadership positions.
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75%

https://community.foodmadegood.org/discussions/discussion/treat-staff-fairly/
https://community.foodmadegood.org/discussions/discussion/treat-staff-fairly/


https://community.foodmadegood.org/wp-content/uploads/2021/08/SHARE_Community_Resource_SRA_FoodMadeGood.pdf


71%
Feeding people well helps to encourage and 
educate the public about how interesting healthy 
eating can be. 

https://www.pan-uk.org/dirty-dozen/
https://www.pan-uk.org/dirty-dozen/


59%

https://community.foodmadegood.org/wp-content/uploads/2021/08/SRA-Ecotricity-Your-Guide-to-Going-Green.pdf
https://community.foodmadegood.org/wp-content/uploads/2021/08/SRA-Ecotricity-Your-Guide-to-Going-Green.pdf


78%
Reducing single use disposable waste, reusing 
whenever possible, and recycling the rest 
reduces the financial and environmental impact 
of the things we throw away. With the huge 
increase in takeaway and delivery this has never 
been more important.

Best performers in this area are actively seeking 
out reusable options (beyond cups and straws) 
and influencing their suppliers to do the same.
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REDUCE REUSE RECYCLE

YOUR TO DO LIST

ENVIRONMENT

To maximise the positive impact you have on 
the food system we recommend you take the 
following actions:UNDERSTANDING 

YOUR SCORE
To help you understand your Rating, here 
are the details of what we assess in this 
area:

1. Your work to set standards internally and 
through your supplier relationships to reduce 
single-use materials

2. Your work to establish efficient non-
food waste management through training, 
strategies and operations

YOUR ATTENTION TO DETAIL

Food Made Good Sustainability Rating Report 2022

❑ Schedule more frequent updates 
to your team around non-food 
waste figures and progress 
against reduction targets. Share 
these figures with them on a 
weekly or monthly basis.

❑ Implement rigorous practices to 
reduce your waste output: 
removing single-

https://community.foodmadegood.org/resource/packaging-self-audit/
https://community.foodmadegood.org/wp-content/uploads/2021/08/Plastics-Toolkit-Unabridged.pdf


79%
Wasting food makes no sense, environmentally, 
socially or financially.

On top of helping to cut greenhouse gas emissions, 
reducing food waste can also have significant 
financial gains. Restaurants can make a profit of £7 
for every £1 they invest in cutting food waste. 

The best performers in this area are monitoring their 
waste, setting realistic targets with good action 
plans and being innovative in creative ways to 
manage unavoidable waste.
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WASTE NO FOOD

YOUR TO DO LIST

ENVIRONMENT

To maximise the positive impact you have on 
the food system we recommend you take the 
following actions:

UNDERSTANDING 
YOUR SCORE

YOUR ATTENTION TO DETAIL

Food Made Good Sustainability Rating Report 2022

To help you understand your Rating, here 

https://community.foodmadegood.org/resource/plate-waste-audit-how-to-get-started/
https://community.foodmadegood.org/resource/plate-waste-audit-how-to-get-started/


https://www.foodmadegood.org/s/group/0F92A000000bxD3SAI
mailto:community@thesra.org
https://www.foodmadegood.org/s/group/0F92A000000bxD3SAI
http://www.thesra.org/rating


Sustainability is a journey. Don’t wait until you’ve 

http://www.oneplanetplate.org/
http://www.foodmadegood.org/s/community
https://twitter.com/FoodMadeGood
https://www.instagram.com/foodmadegood/
https://www.foodmadegood.org/s/group/0F92A000000bxD3SAI
https://www.foodmadegood.org/s/group/0F92A000000bxD3SAI


SUSTAINABLE DEVELOPMENT GOALS
Our 10 key area framework is a fantastic way to make sense of the key sustainability areas that relate to foodservice 
and serve as a common framework to make collective progress. In order to emphasize the impact you have on the 
wider food system through working with the SRA, and to help you use your Food Made Good Report in your business 
reporting, we’ve mapped out how our framework relates to the UN’s Sustainable Development Goals or SDGs. The 
17 SDGs were agreed by all UN members in 2015, and represent a global collective progress towards a sustainable 
future by 2030. 

https://sustainabledevelopment.un.org/sdgs
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