NCASS Environmental Statement



Introduction 

NCASS has outlined the following template Environmental Statement for members to demonstrate their commitment to protecting and preserving the areas in which they operate, as well as the wider environment. It sets out members’ goals and practices for managing waste responsibly, reducing pollution and emissions, and supporting sustainable operations as part of their ongoing commitment to environmental sustainability.

The statements included within this template are intended as guidance only and should be amended or removed as appropriate to reflect the specific activities and practices of the business. Members are responsible for ensuring that the Environmental Statement is accurate, up to date, and fully reflects their actual business operations and environmental practices. It should be practical, relevant to the operation, and reflect what the business actually does in day-to-day trading.


Key Practices to Consider for Mobile Catering Sustainability

Ensure you cover these common areas highlighted in industry guidance:

· Avoid Polystyrene: Do not use single use/disposable PVC or polystyrene materials for takeaway e.g. single use plastic plates, bowls and cutlery.
· Water Usage: Minimise water usage and ensure wastewater is disposed of into a foul water system, not onto the ground.
· Paperless Operations: Minimise paper use by utilising digital invoices and menus.
· Cooking Oil: Use dedicated bins with lids for food waste and waste oil.





Environmental Statement: [Insert Business Name]



1. Our Commitment

At [Insert Business Name], we recognise that our mobile catering operations have both direct and indirect impacts on the local and global environment. We are committed to minimising our negative impacts and operating in a sustainable way by adhering to the policies and practices outlined in this statement and by operating responsibly at events and trading locations.  


2. Waste Management & Packaging

The business:

Separates general waste, recycling, and food waste by:…………….. 

Uses licensed waste carriers or site waste facilities: …………….. 

Ensure safe disposal of cooking oil and grease by: …………………….

Avoids single-use waste where possible by:………………………….
We commit to using (100\%\) compostable or biodegradable packaging for all food service (e.g., cutlery, plates, cups)……………………………………..
We commit to recycling xx% of our waste throughout the event by:………………. 

3. Water Management 
The business:
Minimises water usage by :………………….
Prevents wastewater contamination by :………………… 
Disposes of wastewater safely and legally by:……………. 
Prevents fats, oils, and grease entering drains by: ……………..


4. Sustainable Sourcing

Local Produce: (For example - We aim to source ingredients from local suppliers to reduce food miles and support local businesses by……………………………….

Sustainable Menu: (For example - We offer vegetarian and vegan options, which require fewer resources, and we aim to serve Fair Trade hot drinks.)
…………………………………. 



5. Energy & Fuel Efficiency

Energy Monitoring: (For example - We closely monitor our energy consumption, using well maintained energy-efficient catering equipment.) …………………….

Efficient Appliances: (For example - We use LPG for cooking, which has a smaller carbon footprint than electricity, and turn off generators/equipment when not in use………………….

Vehicle Efficiency: (For example - Our transport vehicles are chosen with fuel efficiency in mind, and we plan deliveries and journeys to minimise fuel consumption. We reduce the number of private vehicles driven to the event by…..)………………….


6. Staff Training & Awareness

Our staff are given environmental guidance and training to ensure: 
They follow waste and pollution control procedures
They turn off lights/appliances when not in use. 
…………………………………………………………………….


7. Continuous Improvement

We review this policy regularly and update it when business activities change to identify new ways to improve our environmental effectiveness, following local council and event organiser sustainability guidance as applicable. 

Additional Information: …………………………………………………



Contact Us


Call us: 0300 124 6866
Email us: info@ncass.org.uk.
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