
DID YOU KNOW? 
That a delicious & nutritious lunch

can help your child achieve a
higher lever at school, studies

show more than 2% more children
reach target levels in Maths and

English. 
 

REDUCING DISPOSABLE USAGE/RECYCLING 

At Olive Dining, we aim to reduce waste to the lowest practicable level, ensuring responsible disposal of waste
created and received, also undertaking environmental audits and measuring the results against set targets to
manage our waste production. 

The following are examples of how we manage our waste production:

Production Sheet 
All chefs are trained to fill out a daily production sheet 
to collect data, to manage levels of food being 
prepared.

Reusable Water Bottles
To reduce the number of disposables, offering students 
water, smoothies, and fresh juices to be served in a 
reusable bottle.

Reusable Coffee Cups
To help reduce the numbers of disposables used, 
discounts are offered to staff and students using 
reusable coffee cups. 

Wrapper Free Deli’s
These aid in reducing the amount of packaging used
within our services.

 

Supplier Packaging 
We continuously work closely with suppliers to minimise 
delivery packaging.

Biodegradable Packaging 
We ensure any disposables used are biodegradable to 6 weeks at soil level.

Staff Training
All our Olive staff are trained to work more sustainably and have a sufficient understanding of the subject to 
achieve Olive Dining’s environmental objectives.

Creating a Restaurant Environment 
By creating the full dining experience using crockery and reducing our grab and go offer, we cut down on
plastics and waste.
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Equipment ‘Think Smart’  
Switching on the oven at the right time; turning off lights, equipment,
hot counters etc. when not in use between service and providing
relevant training so that staff know how long a piece of equipment
needs to reach the desired temperature. 
When equipment needs to be purchased or replaced, we look for
more efficient Grade ‘A’ standard models as an energy-saving
exercise.

 
 
 

Road Miles 
Our ingredients travel fewer road 
miles which mean fresher, better
tasting food. We travel the UK 
carefully selecting fresh ingredients 
from the growers and producers to 
ensure that we only offer our chefs 
the quality, consistency of 
ingredients that they demand.
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The Olive Water Stop
Every day we will have a range of
infused water available in our
dining room from Cucumber & Mint
to Citrus Bursts for our customer to
use to keep hydrated throughout
the day.


