Feedback from Sustainability Forum event – June 2026

Based on the workshop feedback, there is a clear level of agreement between students and staff about the direction they would like the University of Kent's food system to take. Participants consistently favoured practical, visible changes that improve sustainability while maintaining affordability, quality and choice. Across all five themes, there was strong support for increasing the use of local produce, reducing waste, improving communication and making sustainable choices the easiest choices.

Summary of workshop findings

Five priorities emerged across the consultation:
· Increase local and seasonal food through Kent-grown produce and local suppliers. 
· Reduce waste by improving reuse, redistribution and food waste management. 
· Provide healthier food by default, with less ultra-processed food and clearer nutritional information. 
· Make plant-based food more attractive and affordable, rather than restricting consumer choice. 
· Communicate sustainability better, helping students and staff understand where food comes from and why sustainable choices matter. 

Key findings by workshop theme

1. Sustainable Procurement and Suppliers

Participants wanted the University to place greater emphasis on local procurement and ethical purchasing.

Top priorities included:
· Greater use of COG-produced food for university kitchens and events (highest priority). 
· Increased visibility and use of the Too Good To Go app. 
· A shared minimum ethical procurement standard between the University and Kent Union. 

Other recurring suggestions included:
· Buying locally and seasonally. 
· Publishing lists of local suppliers. 
· Supporting student businesses. 
· Fairtrade and ethical sourcing. 
· Avoiding brands perceived to have poor ethical credentials. 

2. Food Waste and Circular Economy

There was strong support for reducing waste before improving recycling.


Top priorities included:
· Using surplus food for anaerobic digestion/biofuel. 
· A reusable container take-back scheme. 
· Clearer recycling and waste signage. 

Additional suggestions included:
· Wider use of Too Good To Go. 
· Donating surplus food. 
· Pay-by-weight catering. 
· Refillable sauce dispensers. 
· More reusable containers. 
· Better portion sizing. 
· Smarter food production and forecasting. 

3. Healthy, Affordable Food

Participants felt healthy food should become the standard rather than a premium option.

Top priorities included:
· Making the Eatwell Guide the default approach. 
· Increasing the use of local produce. 
· Including vegetable sides within meal prices. 

Other common suggestions included:
· Reduce ultra-processed foods. 
· Increase protein and fibre information. 
· More balanced meal deals. 
· Fresh ingredients over frozen products. 
· Healthier menu options in every outlet. 

4. Engagement and Food Culture

Participants wanted sustainability to become more visible and embedded within campus culture.

Top priorities included:
· Using COG-grown vegetables across catering outlets. 
· Creating more opportunities for shared dining experiences. 
· Better promotion of Kent's unique food offer, including COG. 

Other ideas included:
· Seasonal promotions. 
· Community gardens. 
· Producer events. 
· Better staff and student communications. 
· Feedback mechanisms within the catering app. 
· Information in student induction materials. 

5. Plant-Forward Diets and Carbon Reduction

Participants generally supported increasing plant-based food but preferred positive encouragement over restrictions.

Top priorities included:
· A fully plant-based outlet. 
· Less reliance on ultra-processed meat alternatives. 
· Price parity between dairy and milk alternatives. 

Other suggestions included:
· More lentils and pulses. 
· Carbon labelling. 
· More plant-based meal deals. 
· Education around carbon impacts. 
· Positive messaging rather than "anti-meat" campaigns. 




























