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02INTRODUCTION
The Sustainable Restaurant Association (SRA)  
is an organisation whose membership represents  
a broad spectrum of the hospitality industry 
including independent restaurants, groups and 
chains,  contract caterers, universities, retail  
centres, train and aviation caterers all united in  
their commitment to sustainability.

The SRA Sustainability Rating system provides 
restaurants with recognition for their sustainability  
as well as a tool to engage staff, suppliers and  
inform customers. 

The SRA awards One, Two or Three Stars against  
14 key sustainability criteria, divided across the three 
pillars of Sourcing, Society & Environment.

EXCELLENT 
60—69%

GOOD 
50—59%

EXCEPTIONAL 
70% +
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03EXECUTIVE SUMMARY

SOURCING SOCIETY ENVIRONMENT
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04BENCHMARKING

Your performance across the SRA’s three pillars of sustainability, 
compared with  the average score of Sustainability Rated restaurants. 
■ Your score  ■ SRA average

You scored You are in the top

overall in this rating of SRA members

% %

You are in the top You are in the top

% %
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05OPPORTUNITIES 
SOURCING

Fruit & 
vegetables

Dairy

Sourcing from farmers that are committed to high 
environmental stewardship. 

Purchasing high welfare meat and dairy,  to help combat animal 
cruelty and protect the environment.

Sourcing sustainable seafood to help conserve fish stocks, 
protect the marine environment and offer customers better 
seafood choices.

Sourcing fairly traded products to ensure producers in the 
developing world have access to a trade system based on 
justice and fairness

Buying locally and seasonally to support UK  producers and 
reduce the negative environ mental impacts associated with 
importing produce from abroad

Environmentally 
positive farming

Ethical Meat  
& Dairy

Sustainable Fish

Fair Trade

Local & Seasonal

%

A key to the SRA sustainability areas
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06OPPORTUNITIES 
SOURCING 
CONTINUED

OPPORTUNITIES 
SOURCING 
CONTINUED

Drinks

Meat

Fish & 
Seafood

Dry store
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07OPPORTUNITIES 
SOCIETY

Community 
engagement

Treating  
people fairly

Healthy 
eating

Responsible 
marketing

Making claims that are legal, fair and honest about the 
business’ operations and communicating clearly with 
customers on sustainability and costs.

Working closely with the local and wider community to 
share the business’ goodwill, time and expertise to make 
a positive difference in the community.

Treating employees fairly, paying suppliers on time and 
making sure that customers experience the highest 
levels of service.

Ensuring that menu options are well balanced, with 
reasonable portion sizes and the option for customers  
to request healthy cooking methods.

%

Community 
engagement

Treating  
people fairly

A key to the SRA sustainability areas
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08OPPORTUNITIES 
SOCIETY
CONTINUED

Healthy 
eating

Responsible 
marketing
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09OPPORTUNITIES 
ENVIRONMENT

Water  
saving

Water  
saving

Workplace 
resources

Supply  
chain

Using water wisely and monitoring water consumption 
to meet the highest possible standards of efficiency.

Ensuring that workplace resources, including paper, 
cleaning products and furnishings, are  sourced 
sustainably.

A responsible supply chain policy considers the 
environmental and social impact of logistics, such as the 
greenhouse gases emitted during transportation.

Waste 
management

Energy 
efficiency

Managing waste effectively in order to reduce, re-use 
and recycle wherever possible.  

Improving energy efficiency across all areas saves 
resources, protects the environment and cuts costs.

%

A key to the SRA sustainability areas
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Waste 
management

Energy 
efficiency

OPPORTUNITIES 
ENVIRONMENT 
CONTINUED

Supply  
chain

Workplace 
resources
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11CONCLUSION

Catherine
Sticky Note
Unmarked set by Catherine
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12GLOSSARY 
APPENDIX ONE

 TERM DEFINITION RATIONALE

Biodynamic (wine) Biodynamics is an agricultural 
method that aims to reuse all of a 
farm’s resources, creating a balanced 
ecosystem within it. Manure, minerals 
and herbs are recycled to enhance 
health, quality and flavour while 
creating ecological, social and 
economic sustainability.

Purchasing biodynamic wines supports 
a practical method of farming, which 
embodies the idea of ever-increasing 
ecological self-sufficiency.

British This refers to any place in the UK: 
England, Scotland, Northern Ireland  
and Wales.

This helps support the British economy, 
whilst reducing food miles from imports 
and subsequently the carbon footprint of 
the business. 

Carbon footprint The amount of carbon dioxide released 
into the atmosphere due to human 
activity.

Calculating a business’ carbon footprint 
can enhance its sales and the brand. It 
also helps identify where cost savings and 
improvements to business practice can be 
made.

Certified Organic Organic produce is farmed in ways that 
best preserve the environment, such as 
minimal use of synthetic pesticides and 
antibiotics.

This ensures products are made in line 
with IFOAM’s principles of ecologically, 
socially and economically sound systems 
of organic agriculture.

Energy efficiency Reducing, reusing and recycling energy 
to save resources and cost.

The restaurant can improve its energy 
efficiency by implementing best practice, 
such as turning off lights/equipment 
when not in use, regular maintenance 
schedules and setting thermostats to 
an optimum level. Likewise, technical 
solutions such as low energy lighting, 
energy efficient equipment and sensors/
timers on lights help increase energy 
efficiency.

Fairtrade The Fairtrade Foundation supports 
farmers, ensuring they get the money 
they deserve to improve their lives and 
communities. Fairtrade marked produce 
comes from small farms that meet 
Fairtrade social, economic and social 
standards. These include protection of 
workers’ rights, Fairtrade Minimum Price 
as well as Fairtrade Premium.

Purchasing Fairtrade produce guarantees 
farmers receive a minimum price for their 
produce, together with a premium to 
benefit their families and communities. 
This secures a better deal for farmers in 
developing countries and ensures a more 
sustainable supply chain.
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CONTINUED

 TERM DEFINITION RATIONALE

Farmed fish Fish farming is raising fish commercially 
in tanks or enclosures within their 
environment. Farmed fish must come 
from a certified source to ensure key 
welfare and environmental standards 
are in place. Otherwise, it can cause 
problems: farmed fish can feed from, 
compete with and spread disease to 
wild stocks, and fishmeal may pollute 
the surrounding habitat.

Ensuring that any farmed fish products 
are certified to a recognisable standard, 
in this case: MSC Ecolabel, Organic, 
Global Gap, Freedom Food, GAA/BAP 
Best Aquaculture Practices Aquaculture 
Stewardship Council.

Free-range Free-range animals have led a life 
with access to natural light and open 
space. It allows them to exhibit natural 
behaviours, e.g. foraging, and has the 
additional benefit of lower stocking 
densities in outdoor areas.

Purchasing products that adhere to  
high animal welfare standards, such as 
free-range, ensures that the business  
is spending money on high quality meat 
and dairy. Furthermore, the animals 
lead a better life, promoting the positive 
environmental and ethical stance of  
the business.

FSC certified paper The Forest Stewardship Council (FSC) 
promotes an economically viable but 
environmentally beneficial approach to 
forest management. FSC certified paper 
indicates that it was sourced from well-
managed forests.

Ensuring that all paper used in the 
restaurant and back-of-house is FSC 
certified, or made from recycled materials, 
minimises the use of virgin resources in 
the manufacturing process.

Grass- and  
pasture-fed

Grass- and pasture-fed animals, e.g. 
cows and sheep, are provided with open 
space to roam outdoors. This enables 
them to express their natural behaviour 
and access a natural diet of grasses.

Increases the business’ animal welfare 
standards, and promotes their positive 
environmental and ethical stance.

High welfare meat  
and dairy

Meat and dairy that strongly takes  
the welfare of the animal into account. 
The RSPCA stipulates five freedoms 
that all kept animals should have.

Buying high welfare meat and dairy 
ensures that farm animals lead better 
lives. It also helps a restaurant take 
advantage of the increase in consumer 
demand for high animal welfare 
standards, as it differentiates the  
business from competitors and increases 
product value.

IFOAM IFOAM (International Federation of 
Organic Agriculture Movements) 
maintains an organic farming standard, 
and an organic accreditation and 
certification service. Its vision is 
worldwide adoption of ecologically, 
socially and economically  
sound systems. 

By purchasing IFOAM accredited organic 
produce you can be sure that it was 
farmed in a way that sustains the health 
of soils, ecosystems and people. Organic 
farming relies on ecological processes, 
biodiversity and cycles adapted to local 
conditions, rather than the use of inputs 
with adverse effects.
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 TERM DEFINITION RATIONALE

LEAF certified Linking Environment And Farming 
(LEAF) certification ensures produce is 
grown sustainably, with environmental 
stewardship methods incorporated into 
farming practice.

Purchasing LEAF certified vegetables 
reduces the restaurant’s environmental 
impact while promoting sustainable food 
and farming.

Local produce Produce sourced within a 100 mile 
radius if in the London area, or within a 
50 mile radius for the rest of the UK.

This ensures that money is invested 
in the local economy meaning the 
business supports the local community. 
Furthermore, it considerably reduces 
food miles, which improves the business’ 
carbon footprint.

London Living Wage The recommended minimum wage in 
the London area. It is higher than the 
National Minimum Wage to account  
for London living costs.

Paying London Living Wage enhances the 
work quality of staff. 70% of employers 
feel that LLW increases consumer 
awareness of an organization as an ethical 
employer.

MCS 1—5 rating The Marine Conservation Society (MCS) 
1—5 rating indicates the sustainability of 
stocks for different species of fish. This 
helps suppliers and consumers choose 
which fish to eat (1) and avoid (5).

By removing ‘fish to avoid’ (5) from the 
menu, the restaurant can be confident 
that the fish they are serving are not 
under severe pressure from over-fishing.

MSC Chain of Custody 
Certification

The Marine Stewardship Council (MSC) 
Chain of Custody standard ensures that 
the MSC eco-label is only displayed on 
MSC certified products. It guarantees 
the consumer/buyer that the fish comes 
from a fishery that meets  
MSC regulations.

Having MSC Chain of Custody 
certification for the restaurant 
complements its sustainable seafood 
sourcing polices – all fish purchased 
under the Chain of Custody scheme 
are fully sustainable. It also enables the 
restaurant to promote the sustainability 
of its seafood by using the MSC eco label 
on menus, next to MSC items.

Natural (wine) The wine production process is 
taken back to its roots, using minimal 
chemical and technological intervention 
when growing grapes and making them 
into wine.

This process is energy efficient, and 
retains and promotes the historical 
culture of wine production.

Palm Oil –  
Responsibly sourced 

Palm oil is an edible vegetable oil 
extracted from the fruit of palm oil 
trees. The Roundtable on Sustainable 
Palm Oil (RSPO) is a global, multi-
stakeholder initiative aiming to promote 
the growth and use of sustainable palm 
oil. The RSPO have formed a set of 
global guidelines for producing palm oil 
sustainably.

Ensuring that the palm oil in any 
processed products is from a responsibly 
sourced origin. Responsible sourcing 
reduces the threat of deforestation, 
intensive cultivation and peat land 
removal often associated with palm oil 
cultivation.
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 TERM DEFINITION RATIONALE

Public Health 
Responsibility Deal 

Launched in 2011, the aim of this 
voluntary partnership is for businesses 
and influential organisations to work 
collaboratively to improve public  
health. They do so by creating the  
right environment for people to  
make informed choices that lead  
to healthier lives. 

Organisations signing up to the PHRD 
commit to taking action voluntarily to 
improve public health through their 
responsibilities as employers, as well as 
through their commercial actions and 
community activities.

Rainforest Alliance Rainforest Alliance aims to help the 
world’s most vulnerable ecosystems 
by conserving biodiversity and 
transforming land-use practices, 
business practices and consumer 
behaviour.

Purchasing Rainforest Alliance products 
supports their mission to conserve natural 
resources and support the economic 
health of communities that rely on the 
forest.

Red Tractor A food assurance scheme that covers 
all aspects of the supply chain, from 
farm to fork. It covers food safety 
and traceability, animal welfare and 
environmental protection. Standards 
must be met at every critical link in the 
food supply chain. It also shows the 
food has been farmed, processed and 
packed in the UK.

Purchasing food displaying the Red 
Tractor mark promotes the recognition 
of professionally produced assured 
food. This is becoming a higher priority 
for consumers. It will also improve the 
reputation of food production in the UK.

RSPCA  
Freedom Foods

Freedom Food accredited products 
have been inspected to the RSPCA’s 
animal welfare standards.

Consumer demand for high animal 
welfare standards continues to 
grow. Buying Freedom Food helps a 
restaurant take advantage of this trend 
by differentiating the business from 
competitors and increasing product value.

Smart meters or 
sub-meters

An electronic device that records 
consumption of energy in intervals for 
utility, monitoring, and billing purposes.

Installing smart meters and/or sub-
meters in the restaurant enables energy 
load profiling and in-depth analysis of 
bills. This helps the restaurant determine 
patterns of energy usage and see if they 
match expectations for different seasons 
and times of day.

Supply Chain The series of steps involved in the 
manufacturing and distribution of 
a product. It begins with natural 
resources, which are then transformed 
into products and supplied to 
consumers. Products may re-enter the 
supply chain at any point if they retain 
recyclable value.

A business can reduce the negative 
environmental impact of its supply chain 
by reducing the amount of air freighted 
imports. It may also wish to agree on 
sustainable sourcing standards with 
suppliers, urge them to use reusable 
delivery boxes and develop more efficient 
delivery systems.
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17HOW TO PROMOTE 
THIS AWARD 
APPENDIX THREE

Communicating your achievements
Your customers really want to know, just look at  
the stats:

48% of the UK population undertook five or more 
sustainable actions last month in their daily life.  
From recycling to buying British meat, your 
customers care.

85% of diners say knowing staff are treated fairly 
would impact their choice of restaurant.

Almost two thirds of diners say knowing that the 
restaurant they are eating at is taking care of its 
impact on society and the environment would make 
them feel good. Source: Populus survey 2014

Here are some ideas: 

Celebrate on your menu
The Scottish Cafe & 
Restaurant in Edinburgh 
share their stars and scores 
across the three pillars

Proudly display in your windows
The Railway Pub in London clearly display their stars 
on windows, an easy way to communicate their 
achievements to passing trade

Feature on your website
Carluccio’s includes 
the SRA star rating 
and specific examples 
of their activity. A click 
through to the SRA 
provides information 
for diners interested to 
know more.

Highlight on social media
It starts conversations and gets the attention  
of press, bloggers and customers

 Top tips
• Sustainability is a journey, don’t wait until you’ve 

finished to tell everyone what you are doing

• Bring the SRA logo & star rating to life by including 
a line about one of your proudest achievements

• Empower your staff to be able to promote your 
achievements and confidently answer customers’ 
questions

• Involve your customers & staff — why not ask them 
to nominate a local charity to support?

• Look at what other members are doing to get 
some ideas — ask us if you’d like some examples 

Marketing materials, including low or high resolution 
logos, are available from your Account Manager.  
The Marketing and PR team are also on hand to help 
with press releases, brainstorm ideas and promote 
your initiatives — ask your Account Manager for  
more information.

Don’t forget to tell people about all the amazing 
things you are doing and bring them on your 
exciting journey. 


	Report prepared by: Hannah Crump, Account ManagerAlison Belshaw, AssessorThe Sustainable Restaurant Association
	Executive Summary: Dartington Hall scored 56% overall, achieving One Star Sustainability Champion Status for it's cafe and restaurant, The White Hart. This is awarded to restaurants scoring between 50-59% and is a good achievement. Summarised below is Dartington Hall's performance in the SRA's 14 key sustainability areas with a standout sustainable practice noted in each area.
	Percentage / Community: 68
	Percentage / Water saving: 13
	Percentage / Workplace resources: 55
	Percentage / Supply chain: 57
	Percentage / Waste management: 67
	Percentage / Energy efficiency: 72
	Percentage / Treating people fairly: 76
	Percentage / Healthy eating: 50
	Percentage / Responsible marketing: 62
	Percentage / Local & Seasonal: 72
	Percentage / Fish: 62
	Percentage / Meat & Dairy: 46
	Percentage / Fair trade: 45
	Comment / Farming: Purchasing some organic vegetables, cheese and teas.
	Comment / Local and seasonal: Changing the menu monthly to incorporate seasonal fruits from the estate.
	Comment / Fish: Purchasing fish and seafood from British waters and landed in British ports. 
	Comment / Meat & Dairy: Purchasing high welfare poultry and free-range eggs.
	Comment / Fair trade: Buying coffee and tea that is produced to a standard incorporating fair trade criteria.
	Comment / Community: Contributing to the charitable aims of The Dartington Hall Trust.
	Comment / Treating people fairly: Having formal contracts in place for both part-time and full-time employees. 
	Comment / Healthy eating: Ensuring that the business can cater for specific dietary requirements.
	Comment / Responsible marketing: Promoting the restaurant’s sustainability aims and ethical stance to customers in writing. 
	Comment / Water saving: Offering staff training on water efficiency.
	Comment / Workplace: Using recycled or reclaimed furniture and fittings.
	Comment / Supply chain: Working with suppliers on efficient delivery systems.
	Comment / Waste management: Formally monitoring waste on a regular basis and setting targets for waste reduction. 
	Comment / Efnergy efficiency: Monitoring energy use on a regular basis and setting targets for reduction. 
	Overall Score: 56
	Top percentage of SRA members: 86
	Top percentage: 94
	Regional percentage: 88
	Benchmarking: The graph below depicts how Dartington Hall's current overall score in the Sustainability Rating compares to the average for all other SRA members with ratings. We have included percentage benchmarks to show where Dartington Hall currently ranks among all UK SRA members, SRA members in South West region & SRA members of a similar business type.
	Sourcing score overall: 50
	Society score : 69
	Community engagement: Look into working with schools to teach pupils about food provenance, sustainability and cooking skills. 
	Treating people fairly: Make sure staff are aware of how service charges and tips are managed, in writing. Consider offering staff energy and water efficiency training.
	Responsible marketing: The SRA recommends Dartington Hall further communicate costs clearly to customers, including displaying service charges and tipping policies. Make sure this SRA rating award is promoted by displaying the badge on the menu and website. 
	Healthy eating: Look into highlighting healthier and reduced-fat options on the menu, as standard, to make it clear which items contain less fats, calories and sugar. Offer a wider proportion of dishes suitable for vegetarians.Consider signing up to the Public Health Responsibility Deal.
	Water saving: Monitor water use on a weekly or monthly basis. This will allow Dartington Hall to accurately record water usage and compare it against key figures such as the amount of covers or turnover. As well as monitoring water use at the restaurant, set targets for reduced consumption. Consider purchasing water efficient kitchen and bar equipment and sensor, or low flush, urinals.Ensure the laundry service for Dartington Hall follows an environmental policy.Scope the feasibility of having a rainwater or greywater system on site. 
	Environment score: 58
	Waste management: Encourage customers to take home unfinished meals by offering them doggy bags or boxes.
	Energy efficiency: Look into purchasing some renewable energy for the cafe and restaurant.When re-fitting, consider installing more energy efficient kitchen equipment. 
	Supply chain: Look into implementing a ‘no air freight policy’.Ensure that the restaurant’s suppliers are aware of its sustainable sourcing standards in writing. Ensure suppliers use reusable boxes and crates for deliveries or ask them to take back and recycle unwanted packaging.
	Workplace resources: Consider serving tap, or filtered, water to customers as the default option instead of bottled water.Look into purchasing more paper items such as menus, till receipts, blue roll and office paper that are Forest Stewardship Council (FSC) certified, or made from recycled materials.
	Conclusion: Dartington Hall achieved One Star Sustainability Champion status in its first ever Sustainability Rating, a good achievement. The business is well recognised in the South West for its commitment to sustainability, and is praised for the contribution it makes to community led environmental initiatives and those that it runs on it's own accord.  In terms of Sourcing, Dartington Hall scored particularly highly in the area of Local & Seasonal (72%). The chefs incorporate seasonal fruits from the Estate in their cooking and the team run a food shop which prioritises local produce. In the short term, Dartington Hall could introduce sustainable sourcing policies with its suppliers to cement its standards. And in the long term, Dartington Hall should aspire to source more organic and free-range produce.Dartington Hall's score within Society was excellent. The Three Star score achieved in the area of Treating People Fairly (76%) is attributable to the business's commitment to provide a varied and in-depth training programme for staff; and create opportunities for young people through its ongoing apprenticeship scheme. The team could focus more on Healthy Eating, using the aforementioned opportunities as a framework for improvement.Dartington Hall achieved a strong score in Environment, particularly in the areas of Energy Efficiency (72%) and Waste Management (67%). It has a number of technical solutions in place to manage energy use and aims to achieve a 15% reduction in emissions by 2015, whilst working towards becoming carbon neutral. The restaurant also formally measures its wastage and has targets set for reduction. The SRA recommends that Dartington Hall prioritises water saving as an area for improvement, beginning with the monitoring of water consumption.The SRA commends Dartington Hall on its performance in this rating. The areas in which Dartington Hall performed well in the SRA Sustainability Rating should be promoted to inspire other UK restaurants and where it has performed less well should be addressed and promoted to advise suppliers and customers of how Dartington Hall is working to address these.
	Supplier outline: FruitVegetablesVegetablesChicken & other poultryPorkBeef & VealMutton & LambEggsCheeseMilkFish & SeafoodFish & SeafoodWineBeerCiderCoffeeCoffeeChocolate (front and back of house)TeaTeaSugar (front and back of house)
	Supplier company: Fresh ProduceFresh ProduceSarah Coates Organic FarmsGribblesGribblesGribblesGribblesLakeland farmSharpham Partnership Wines & CheesesDairy CrestS&J Fisheries Ltd. KingfisherSharpham Partnership Wines and CheesesDartmoor BreweryDartington Shops (they had Ashridge make "Dartington Cider"3663Origin Coffee RoastersCallbeut3663Clipper3663
	Supplier Name: Fresh ProduceMike Sarah CoatesGribblesGribblesGribblesGribbles3663SharphamGeoffS&J FisheriesLaura MooneySharphamDartmoor BreweryAshridge Cider3663Anjur Thakur366336633663
	Star rating: 
	Member name: Dartington Hall
	Year: 01/2015
	Date of publication: 01/2015
	Member logo: 
	Benchmarking graph: 
	Top of XXXX: of rated members in your region
	Second Top of XXXX: of Independent Restaurants
	Fruit and veg text: Increase the quantity of fruit sourced from British & local farms.Explore the options for sourcing more LEAF and organic certified vegetables, as well as organically certified fruit.
	Dairy text: Look into purchasing a greater quantity of local milk.Increase the range of organic cheese.Consider sourcing local & organic eggs. 
	Meat text: Look into sourcing more free-range pork and free-range grass and pasture-fed beef. Consider purchasing more organic pork, poultry, beef and lamb.
	Fish & seafood: Serve a broader range of species. If purchasing farmed fish, chose those with a sustainable certification such as RSPCA Freedom Food.Consider producing a written sustainable seafood sourcing policy stating Dartington Hall's ethical stance and sustainability aims on fish. Consider gaining Marine Stewardship Council (MSC) Chain of Custody certification for the restaurant, to complement Dartington Hall's sustainable seafood sourcing polices. 
	Drinks: Consider purchasing some biodynamic, natural or Faitrade wines.Look into purchasing some organic beers.
	Drystore: Consider purchasing sugar, chocolate and coffee that is produced to a standard incorporating environmentally positive farming criteria such as organic or Rainforest Alliance. Purchase chocolate that is produced to a standard that incorporates fair trade criteria.
	Percentage / Farming: 18
	Percentage / SOURCING: 50
	Percentage / SOCIETY: 69
	Percentage / ENVIRONMENT: 58


