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A carbon footprint is the amount of greenhouse gas 
emissions released into the atmosphere as a result of 
producing and transporting a particular product. It 
basically tells us the environmental impact of the food 
we buy, allowing us to make informed choices.

What is a Carbon Footprint?Understanding the 
Basics of Carbon 
Footprints

We conduct a Life Cycle Assessment of each of our 
products, which is an analysis of the impact a product or 
service has on the world around it.

By investigating the greenhouse gas emissions 
produced at every stage of a product’s life cycle, we can 
calculate an overall value of the environmental impact of 
our produce.

We’re already doing this with our home-grown produce 
and are working with our partner farm suppliers to 
ultimately carbon footprint all our produce! It’s a lengthy 
but worthwhile process, made simpler when supply 
chains are short and transparent (which also leads to a 
lower carbon footprint) – that’s why we’re working to keep 
the journey from farm to kitchen as short as possible.

How do you calculate Carbon Footprint?

The figures for greenhouse gas emissions, which tell us 
the carbon footprint of a product, are in kilograms of 
carbon dioxide equivalents (CO2-e). This is a unit that 
converts the impact of different kinds of greenhouse 
gases, like methane and nitrous oxide, to the equivalent 
amount of carbon dioxide. We calculate the carbon 
footprint per kilogram of produce, so the final value 
looks like this: CO2-e/kg.

What does the Carbon Footprint value mean?
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Life Cycle Assessment

A Life Cycle Assessment (LCA) is an analysis of the impact a product or service has on the world around 
it. We look at every stage of our produce’s life cycle, considering each of the following stages:

We consider every element of our growing 
practices including minimal digging to keep 
carbon in the soil, hand-weeding to eliminate use 
of herbicides, captured rainwater for our crops, 
and the energy usage of any machinery, such as 
the heated propagation bench for our seedlings, 
which we built ourselves to save on the emissions 
of commercial manufacturing and transport! We 
work with our partner farms to investigate their 
growing practices, make sure they are aligned with 
our values and share what we learn with them along 
the way.

We harvest and pack our produce by hand, using 
minimal packaging and running trials to experiment 
with ways of keeping naked produce fresh for 
longer. Any packaging we do use is made from 
recycled materials and 100% recyclable. We look at 
the emissions of producing this packaging, allowing 
us to balance the benefits of zero packaging against 
the costs of potential food waste, to be sure we’re 
only using what we absolutely need to. We’re also 
working on a completely naked delivery solution 
for restaurant kitchens!

We calculate the emissions of our collection and 
delivery journeys, planning our harvests and 
customer deliveries carefully to ensure we never 
have more vehicles on the road than necessary. 
Even better, we’re aiming to replace our delivery 
vans with an electric fleet soon!

We look at the potential for food waste once our 
produce reaches the kitchen and minimize this 
by advising our customers on how to keep their 
produce fresh for longer, and sell all vegetables 
with their tops on so you can use up those carrot 
tops and beetroot leaves rather than letting them 
go to waste.

Recycling – We know that there is always going to 
be some degree of food waste once our produce 
reaches the kitchen, and sometimes, a small 
amount of packaging. So, we offer waste services 
to our hospitality customers to ensure that their 
packaging waste can be properly recycled and their 
food waste is turned into bio-fuel and bio-fertiliser, 
which goes back into the ground, maintaining 
crucial soil health for the next season’s crops. Any 
excess produce on our farms which can’t be sold is 
donated to local food charities, and anything that 
isn’t suitable for eating is composted to be returned 
to the soil.

What is a Life Cycle Assessment?
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This is the practice of displaying a product’s carbon 
footprint. Carbon Labelling can be used like nutritional 
labelling to give consumers more information about the 
product, or dish they’re purchasing. 

What is Carbon Labelling?Using Carbon 
Footprints

There are a few ways you can use Carbon Footprints to 
design and reduce the environmental impact of your 
dishes:

• An Emission Scale System on our product list will 
highlight the produce which has a particularly low 
Carbon Footprint by showing it in green. Higher 
Carbon Footprint items which have to be imported 
like bananas and pineapples are more likely to be 
shown in red, whilst British-grown asparagus would 
be green!

• For all our own-grown produce, we provide you with 
the Carbon Footprint value on the product list.

• When you create an entire dish with Carbon Labelled 
produce, you’ll be able to display this on your menu, 
much like nutritional data.

How can I use Carbon Footprints on my menu?
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75% of diners want to see carbon footprints on menus and 
48% of 18 - 34 year olds have stopped purchasing food 
or drink from companies that are not environmentally 
responsible.

What’s more, a survey conducted by the United Nations 
Food and Agriculture Organisation found that almost 
two thirds of concerned consumers said they’d be likely 
or very likely to try a restaurant’s most sustainable dish 
over their regular favourite, if they knew what it was. 
Using carbon labelling on menus gives customers a 
clear picture of the impact dishes available, allowing 
them to make informed decisions, and building trust in 
the traceability of the food they’re eating.

What are the benefits of using Carbon 
Labelling on menus?

All Produce

PGD Produce
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Product Provenance Pack Size Price Per Rating CO2-e/kg

Avocados

Celery

Chile 2.80kg

0.12kgUK

1kg

1kg

£2.47

£1.34

KG

KG

*Example pricing and rating
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other to help you choose the lowest of the lowest

Celery

After rating the produce we supply from lowest to 
highest emissions relative to one another, we use a 
scale of green dots on the price list, to indicate higher 
and lower emission items. A dark green dot represents 
produce with the highest emissions while a light green 
indicates the lowest.

How the Emissions Scale System works

Example Produce Price List Quick and easy 
emission indicator

Accurate Carbon
footprint value
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Life Cycle Assessments typically only consider the impact 
of products from production to delivery (sometimes 
referred to as Cradle to Gate), or production to waste 
(Cradle to Grave). By considering the impact of our 
produce from production through to recycling (Cradle 
to Cradle), we create a circular system where we take 
accountability for the entire life cycle of our products, 
ensuring nothing is wasted. We have done this by 
being the first fresh produce company to grow, supply 
and collect the waste from our produce, along with 
our customers’ other waste streams. With our recycling 
services, we can guarantee that 0% of our customers’ 
waste goes to landfill, instead being used to produce fuel, 
fertiliser, or recycled products. By using Pale Green Dot 
for both your fresh produce and your waste collection, 
you can begin to offset the footprint of your dishes by 
producing bio-fuel from your food waste, reducing the 
need for harmful fossil fuels.

How are you ‘closing the loop’?

Poore & Nemecek, 2018

“A quarter of global 
greenhouse gases 
emissions come 
from food”
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