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• who are Vacherin?
• why are we interested in sustainable 

procurement?
• what are we doing about it?
• what next?



who are Vacherin?

• Established 2002
• City & West End
• 17 contracts
• 130 staff
• £6m turnover



why are we interested?

• Personal

• Vacherin
• Business



sustainable development

“Development that meets the needs of the 
present without compromising the ability 
of future generations to meet their own 
needs”



what are we doing?

• Suppliers
– Challenging
– Changing

• Sourcing new products
• Research
• Support/ information networks

– London food link
– Greener Food/ London Remade/ Sustain



what are we doing?

• 7 points for sustainable eating
– Use local, seasonally available ingredients as standard
– farming systems that minimise harm to the environment
– Reduce the amount of foods of animal origin 
– specify fish only from sustainable sources
– Choose Fairtrade-certified products 
– Avoid bottled water 
– Don’t stop at food! 



what are we doing?

• Staff
– Best practice

• Clients
– Sparkle process

• Initiatives
– Green cup
– Wormery, water butt, herb garden
– Closed loop



what are the obstacles?

• Contradictions 

• Gaining commitment
– From suppliers, clients, staff



what next?

• Reduce

• Enforce
• ISO 14001 
• You tell me!!



thank you

any questions?


