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All our food waste
 is composted

Fairtrade & Rainforest
Alliance certified coffee
roasted locally in Milton

Gas consumption
decreased by 

moving to 98%
 electric in our 

kitchens

MSC certified fish 

available on all our m
enus

Meat free Monday
each week

Awarded 
Platinum 

by Cambridge 
Green Impact

2022

We recycle 
our 

cooking 
oil

Heat is 
captured from

our fridges
 to heat our

domestic hot
water for the

kitchens

No more takeaway containers. 
Staff, students and fellows

 bring their 
own

Recovering extract ventilation 
from our kitchens allows us to
 reclaim up to 70kw of heat -
 equivalent to  40 oil-filled

 radiators

We collect rainwater
 to water our gardens

Wherever practicable 
we have moved to
 LED light sources

Creation of 
wildflower meadows

across the College


