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The other by-product of photosynthesis is oxygen, which 
is what we breathe. 
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Every ounce of produce that comes from our Market 

Garden and Home Farm is precious. And as such, we’ve 

committed to a zero-waste policy.  From preserving gluts 

into cordials or preserves, to championing unloved and 

overlooked bits like carrot tops in our Earth menu, our 

aim is to either consume or reuse as compost for our 

living soil.

 

This commitment flows through from our restaurants to 

our staff canteen, arguably our largest dining venue. Over 

150 staff eat one meal every day in our canteen, and we 

have committed to upholding the same food values as 

our restaurants to ensure access to healthy and 

sustainable choices for our team, reduce our 

environmental impact and carbon footprint and reduce the 

amount of food that goes to compost.

The Market Garden, Home Farm and no-waste philosophy 

capture the essence of our approach – starting with good 

clean soil, standing for something planet-positive and joyful, 

and giving back to the community and the planet. 
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Every ounce of produce that comes from our Market 

Garden and Home Farm is precious. And as such, we’ve 

committed to a zero-waste policy.  From preserving gluts 

into cordials or preserves, to championing unloved and 

overlooked bits like carrot tops in our Earth menu, our 

aim is to either consume or reuse as compost for our 

living soil.

 

This commitment flows through from our restaurants to 

our staff canteen, arguably our largest dining venue. Over 

150 staff eat one meal every day in our canteen, and we 

have committed to upholding the same food values as 

our restaurants to ensure access to healthy and 

sustainable choices for our team, reduce our 

environmental impact and carbon footprint and reduce the 

amount of food that goes to compost.

The Market Garden, Home Farm and no-waste philosophy 

capture the essence of our approach – starting with good 

clean soil, standing for something planet-positive and joyful, 

and giving back to the community and the planet. 

17


