The environmental impact of six dishes on the menu was analysed based on the ingredients and quantities as provided by the chef. The graphs below show
the amount of kg CO2-eq, water usage (L) and land usage (m2*year) per dish.
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These results are also summarized in the table below. Here, the impact is also translated to the number of car trips between Glasgow and Edinburgh, the
number of showers and the number of average-sized houses related to the impact per dish. These translations are a more comprehensible way for guests to
understand the meaning or scope of the impact related to the dishes.

The results show the highest environmental impact on all three indicators (greenhouse gas emission, water usage and land usage) for the venison wellington.
This comes from the fact that a portion size of 180 grams meat is served in this dish. Decreasing this portion size would severely lower the total impact of the
menu that will be served. In previous research, Greendish has shown it is feasible to decrease the portion size of meat without compromising guest
satisfaction if more vegetables are served and enough attention is paid to the preparation of these vegetables. Our advice would be to serve a maximum of 98
grams (rounded to 100 grams) of meat per dish, but even a smaller decrease in portion size would already have a great impact.
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Greendish has compared the six dishes and the information on the ingredients and suppliers as provided
by the chef with our Greendish 2050 Guidelines. The Greendish 2050 Guidelines describe the ‘Menu of the
Future’, a sustainable, healthy and delicious menu that stays within the boundaries of one planet. In these
guidelines, the findings of the EAT-Lancet report were translated to a practical guide for food service
providers regarding the composition of the menu, the composition of dishes and the choice of ingredients.
Below, the main findings regarding the menu for the Frontrunner dinner are included.
Greendish concludes that the menu for the Frontrunner dinner already takes a great step towards being
within the boundaries of one planet. Some remarks and conclusions on our analysis and tips how to take
further steps to improve the sustainability of the menu in line with our Greendish 2050 Guidelines are
explained below.
Portion sizes
Both of the main courses that will be served, the venison wellington and the vegetarian wellington, meet the
guideline of serving at least 200 grams of vegetables per dish. Greendish does not provide guidelines on
the portion size of game meat specifically, although the guideline for the use of meat or fish in main
courses is set at a maximum of 98 grams per dish. As already described above, decreasing the portion size
of 180 grams venison toward that guideline, even just by a bit, would already decrease the related
environmental impact and therefore decrease the risk of exceeding the boundaries of one planet. Even
though Greendish does not provide actual guidelines on the portion sizes of starters, our advice for the
scallops starter would be similar.
Ingredient choice and responsible purchasing
It is clearly visible that the chef has taken effort to source plenty of regional ingredients. The advice is to
also highlight these aspects of the products when describing the dishes to the guests. Storytelling by
making use of such information is a good way to connect the guests to the food. A few further comments
and tips regarding the sourcing of ingredients:




First of all, it should be noted that in order for Greendish to call a product local, the product should
have a short chain (0 to 1 links between the producer and the consumer) besides being from
national origin. We call products from within a radius of <50 kilometres regional. In that context:
o Bavaria Bakery products: 15 miles = 24 km falls within the scope of what we call a regional
product if the flour is indeed also from within that region. If the products are directly
distributed from the bakery to your kitchen, we would classify it as a local product and that
would fit well with our guidelines.
o The Fish People: for fish it is important to also investigate whether the fish is sustainably
caught and that the species is not overfished. This determines the sustainability of fish more
than the actual origin.
o Ardnamurchan Estate: pros are working with local crofters and using energy efficient
alternatives to fossil fuel. This is currently not a focus on in our guidelines, but can still be a
sustainable choice.
o Locavore: for fruits and vegetables, it is important to take a look at how the products are
produced. On top of being local, it is important that the products are not grown in
greenhouses that use a non-sustainable energy source. Either fruits/vegetables directly from
the land, from sustainable greenhouses or that are conserved/frozen are the choices that
are most in line with the guidelines.
Ballantynes Dairy: operating an entirely grass-fed herd is in line with the guidelines. The direct
relationship with customers is also nice to hear from a social sustainability perspective, even
though this does not have our focus in the guidelines.
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For bakery products, our guidelines from a health perspective are to use products with wholewheat
grains.
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The environmental impact of two amuse-bouches (sheep’s head soup and chanterelle velouté) and the three canapés was analysed based on the ingredients
and amounts as provided by the chef. The graphs below show the amount of kg CO2-eq, water usage (L) and land usage (m2*year) per dish.
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These results are also summarized in the table below. Again, the impact is also translated to the number of car trips between Glasgow and Edinburgh, the
number of showers and the number of average-sized houses that are related to the impact per dish.
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There is one remark that should be mentioned regarding the environmental impact analysis of the sheep’s head soup. The database that Greendish uses for
the environmental impact of food products currently does not contain information on the environmental impact of lamb. This data used to be available in the
database, showing that lamb meat had an impact of 86 kg CO2-eq per kilogram of meat compared to for example approximately 30 kg CO2-eq for beef.
However, the impact data on lamb are currently being reviewed to provide a more accurate view of the actual impact, meaning that the data has been
removed from the database for now. Therefore, the environmental impact of beef is used for this analysis rather than lamb to still be able to provide an
indication of the total impact of the dish.
Furthermore, it is important to mention that the analysis is limited by the extent to which information is available in the database that Greendish uses for the
calculations. Especially for the canapés, for which products from the Vegetarian Butcher are used, it is really important to mention that the environmental
impact data used for these products are not of that specific product, but of a general product of the same (or as similar as possible) type. Unfortunately, exact
information on the environmental impact of the Vegetarian Butcher products was not available nor could be calculated from the information that was
available.

In the previous analysis (part 1), the environmental impact of the venison wellington dish was calculated using a portion size of 180 grams of meat per dish.
Following the advice of Greendish, this portion size has been lowered to 100 grams of meat per dish. The graphs below show the environmental impact of the
original venison wellington to the left and the adjusted version to the right, with the difference between the two also shown in the table below. In total,
reducing the portion size of meat with 80 grams has led to a saving PER DISH of:




0,85 kg CO2-eq (-23,4%)
14,6 L water (-24,2%)
0,74 m2*year land (-30,2%).

For 35 attendees, this already means saving 2,8 kilograms of meat, 29,7 kg CO2-eq, 512,7 L water and 26,0 m2*year land.
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Here, an overview is given of the environmental impact of all dishes that were analysed by Greendish.

It could be interesting to multiply these results by the number of attendees to be able to communicate the total impact of the menu. For example, with 35
attendees, the total impact of the menu based on the dishes above would be




365 kg CO2-eq or 22 trips from Glasgow to Edinburgh
7.411 L water or 115 showers
197 m2*year land or 3 average-sized houses.
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Greendish, what's in a name? Making sustainable and healthy food available to everyone and everywhere. That is our mission. We believe we can make this
big change through small changes on our plates. By supporting and motivating professionals in the food sector to make the best possible food choices, we
execute small changes on the plate with a major impact. For example, we are focusing on more plant-based food, purchasing certified products and reducing
food waste, whilst taking into account margins and guest satisfaction. Together with food professionals, we make both society and the world around us
healthier!
Would you like to get more information about Greendish or do you want to find out how you can make more impact through food? Then please do not hesitate
to contact us via hello@greendish.com.
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