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Motion Name:  Lobby the University to work towards achieving the Flexitarian 

Restaurant Award in all cafés within University buildings and in catered Halls of 

Residence. 

 

Background: 

1.  We are all aware that the global population is growing, and it is estimated that 

food production would need to double by 2050 to keep up with demand.  The 

agriculture industry is responsible for around one-fifth of all greenhouse gas (GHG) 

emissions; the largest contributor of which is meat and dairy.  To reduce the demands 

that our food makes on the planet, we need to change the way we eat to make our 

diets less resource-intensive and ensure enough food for the future. 

2.  Flexitarianism is a way of eating that is growing in popularity because it involves 

making more sustainable and ethical food choices, considering where your food 

comes from and enjoying better-quality food.  A flexitarian diet features less meat and 

fish, and making sure that the meat you do eat is really good quality: free-range, 

locally sourced and organic where possible, and that fish is sustainably sourced.  The 

same applies to other foods: trying to buy local, fairtrade and sustainable produce. 

3.  Flexitarian Bristol is a group trying to support producers and consumers in making 

this transition.  As part of this they have developed criteria for the Flexitarian Restaurant 

Award.  There are three levels (Bronze, Silver and Gold), with criteria including having 

a certain proportion of meat-free options, using free-range eggs and MSC-certified 

sustainable fish.  Several great restaurants in Bristol have already achieved this award, 

such as Thali Café, Boston Tea Party and No. 1 Harbourside. 

 

Purpose: 

1.  We want to make it easier for students to make more sustainable food choices, 

and one way to do this is by increasing flexitarian food options available in cafés 

located within University buildings, such as the Source Café and the Refectory, and 

also in catered Halls of Residence. 

2.  If they could manage to achieve these criteria for the Flexitarian Restaurant Award, 

Bristol would become the UK’s first Flexitarian University, encouraging other 

organisations and businesses in Bristol and other cities to follow.  This would also help 

to continue the legacy of Bristol Green Capital. 

 

Action: 

1.  Lobby the University to work with its suppliers and catering partners to aim to 

achieve the Bronze Flexitarian Restaurant Award in cafés and catered halls by the 

end of this academic year. 

2.  If this is successful, work towards achieving the Silver and Gold Awards within the 

three years of this policy. 
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Your first and last name:  Sophie Gordon  
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