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\ Procedures Name: | Sustainable Food Provision Procedure

=  Procedures Information:

Code: PRO 21 SDG 2 P2 N 1
Issue date: 2018

Revision, Date: V04, 2024

Evaluation Frequency: Yearly

Level of Confidentiality: Public

Pages: 2

Procedure Approved Date: 22 Feb 2018

Decision of the Deans Council: | 24 July 2018/2019

* Responsibilities and implementation:

Follow-up, review and Strategies and Policies Committee, Sustainability and

development: Ranking Office

Accreditation: Human Resources and Institutional Development Unit

Application (scope): All food facilities and suppliers on campus, including
cafeterias, restaurants, and catering services for university
events

= Procedure Steps:

# Step

1. Establishing Sustainable Food Standards:

o Develop clear criteria for selecting food products (e.g., organic and
locally sourced products)

o Prioritise suppliers committed to environmental and social sustainability

2. Selecting Suppliers:

« Evaluate suppliers based on established criteria (e.g., adherence to
sustainable practices, reducing plastic packaging)

« Include a clause in supplier contracts requiring sustainability practice
reports

3. Designing Menus:
e Include plant-based and healthy options in food menus
e Reduce options relying on red meats and high carbon footprint products

4. Training and Awareness:

o Train food service staff on preparing and presenting sustainable foods

« Provide information to students and staff about the benefits of sustainable
food choices

5. Performance Measurement:

« Monitor the proportion of sustainable foods provided compared to total
food offerings

« Prepare periodic reports on the impact of sustainable food policies

6. Community Collaboration:

e Support local agricultural projects by partnering with local farmers

o Collaborate with specialised organisations to promote sustainable food
initiatives
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= Related Forms:

# Form Name

1. Supplier Evaluation Form

2. Food Sustainability Assessment Form

3. Semi-Annual Sustainable Food Facility Performance Report
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