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A MISSION TO
DO GOODER

Most people will agree, we’re living in a crunch time 
for climate change. You only need to switch on the 
news to see the IPCC’s predictions – unpredictable 
weather, sea level rise, deforestation, and other 
climate impacts – unfolding in front of our eyes.  

The last IPCC report delivered a pressing message: 
a ‘code red for humanity’, meaning that if we don’t 
act now, we’ll exceed our 1.50C limit and global 
temperatures will increase by 20C in 2100. It doesn’t 
sound like much, just 0.5 degrees off our goal, but 
it would lead to 3x insect loss and 2x loss of plant 
species, let alone the impact on human life.  
The call for climate action couldn’t be clearer. 

When faced with a problem the scale of climate 
change, it’s easy to feel our actions are insignificant. 
But, at Rubies in the Rubble, we believe businesses 
have a huge amount of power and responsibility 
in making sure the planet is a better place than we 
found it. And in fact, it’s the choices we make daily 
– what we buy, what we consume, what we waste – 
which collectively changes a lot.  

So, to be accountable and reduce our emissions as 
a business, we first needed to see our supply 

chain under the microscope, to understand 
our main energy expenditures and how 
to change them. This deck is a cover from 
cradle to grave of our lifecycle emissions, 
how we plan to mitigate and account for 

them, and steps we must take to do gooder.  

“Uneaten food is a waste of a lot of things: water, 
resources, labour, time, money, land, but that is just 
the tip of the iceberg. Food waste also accounts for 
a huge slice of our carbon footprint. A hefty 10% of 
our greenhouse emissions1 come from food we throw 
in the bin. It’s a growing problem that the planet 
is paying for, so much so, that Project Drawdown2 
named reducing food waste as the number one 
solution to climate change. Rubies in the Rubble  
set out to be more than just delicious condiments, 
we wanted to give people a tangible solution to help 
improve our planet. Becoming Carbon Neutral is  
the next logical step in furthering that goal!” 

– Jenny Costa, founder

1 wwf.panda.org/discover/our_focus/food_practice/food_loss_and_waste/driven_to_waste_
global_food_loss_on_farms/       2 drawdown.org/solutions/table-of-solutions



MANUFACTURING
We work with our 

manufacturing partners 
to produce delicious 

condiments
RETAIL

In retail format you can 
�nd Rubies in supermarkets 

and wholesalers  

OUT OF HOME
Our products are then sold in 
bulk format to restaurants up 

and down the land

We work with a small network of farmers 
and processors to stop their surplus fruit 

and veg from going to waste

We supplement the surplus with 
other ingredients purchased on 

the open market

SURPLUS OTHER INGREDIENTS DISPOSAL & RECYCLING1
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Once all the sauce is used up, we 
encourage our customers to not be a 

tosser and recycle the packaging 

(an overview of 

our supply chain)

FARM
TO FORK

DISTRIBUTION
We consolidate deliveries to 

try and reduce emissions and 
unnecessary vehicle miles
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We sold  
193 TONNES OF CONDIMENTS

Which is equivalent to  
2.3 MILLION PIECES OF FRUIT!

We have prevented
474 TONNES OF FRUIT FROM GOING TO WASTE

AND PREVENTED 496 TONNES OF C02E  
embedded in this fruit from going to waste

467 FLIGHTS  
from London to New York

Enough to send 
6 PEOPLE TO OUTER SPACE  
on Elon Musk’s SpaceX Falcon 9 Rocket

We continue to push our innovative 
refill solution, which has meant we 
have filled ketchup bottles in kitchens 
and zero-waste shops up and down the 
country, despite the pesky Covid.

4 DOUBLE DECKER BUSES  

OUR IMPACT
SO FAR

Saving food is at our core. Rubies in the 
Rubble is about much more than just 
making delicious-tasting preserves;  
we exist to create a tangible solution  
to help people fight food waste and, 
with every bottle, raise awareness 
about the need to value our food supply. 
Our impact to date is testament that 
small sustainable swaps, made at scale, 
can make a huge difference – and we 
have our community’s support  
to thank for that! THAT’S EQUIVALENT TO:THAT’S ENOUGH TO PACK:

2021 IN NUMBERS: AND SINCE 2012:



All of the ingredients that make 
up our product, except we don’t 

include the embedded carbon for 
our surplus fruit as we feel we’ve 

saved it from going to waste

From our glass jars 
and metal lids, to 

our BIB and 
catering tubs 

Sending ingredients from farm to 
factory and sauce from production 
line to checkout, and all the 
motorways in-between

We work with manufacturing partners 
to produce delicious condiments

End of life disposal 
of our products

PACKAGING   31%

INGREDIENTS   51%

TRANSPORT   5%

MANUFACTURING   13% DISPOSAL   1%

In 2021, we worked with Carbon 
Footprint Ltd to carry out a Life 
Cycle Assessment (LCA) for our core 
product range. We wanted to get a 
greater understanding of the footprint 
of our products and use the insight to 
make improvements to reduce emissions 
throughout our supply chain.

In the future we will be looking at our packaging 
and ingredients in more detail to understand how  
we can reduce the carbon footprint of our existing 
products, as well as integrating this assessment into  
our NPD process to try and develop innovative new  
products that are even better for the planet. 

OUR PRODUCT
WHAT MAKES UP 

FOOTPRINT



2021 marked a new moment in our journey, 
we completed a Life Cycle assessment (LCA) 
on our core product range to work out where 
our most carbon intensive areas are, we will  
be using this information to help inform 
future decisions and reduce the carbon 
intensity of our products. 

But, we know that this is just 
the start of the journey, moving 
forward we need to start looking 
at our overall business emissions 
in order to set an ambitious Net 
Zero Goal. 

Working with our 
customers and logistics 
partner to increase the 
efficiency of our transport

As packaging is our 
second biggest area, 
we are looking at 
innovative solutions to 
reduce our footprint in 
this area and champion 
refillable solutions

Working with 
manufacturers to 
reduce the carbon 
intensity of our 
production processes

WHAT ARE WE DOING TO REDUCE EMISSIONS?

As this is our first impact report, we are starting small, 
but we hope to build these targets up in future years. 

OUR TARGETS FOR 2022

JOURNEY TO 
NET ZERO

PERFORM A  
BUSINESS-WIDE  
CARBON ASSESSMENT

SET AN  
AMBITIOUS  
NET ZERO TARGET



A STEP
IN THE RIGHT

DIRECTION

We know that offsetting isn’t the answer, we need to 
massively reduce the GHGs released into the atmosphere 
by our supply chain rather than just covering it up. 
However, while we are in the process of developing a plan 
to get to Net Zero, we wanted to work with UK agriculture 
to enable th sequestration of an equivalent amount of 
emissions as our products have emitted in the last year. 

As such, we used the data from our LCA to work out our 
overall carbon footprint from the goods we produced in 
2021. We are working with a British farm, one of our long-
standing partners, G Thompson. We have chosen a soil 
focussed ofsetting scheme as we feel like this is the way of 
covering our residual carbon footprint that most aligns 
with our values. 

G THOMPSON

We’ve been working with Pete at G Thompson’s since 
2015, taking his surplus apples & pears and turning them 
into delicious chutneys. When we heard in 2021 that he 
was not going to harvest a large orchard because rising 
labour & input costs meant it was no longer financially 
viable, we swooped in with charity Felix Project to save 
over 7 tonnes of fruit from going to waste.

We are now working with Pete to save the orchard for 
the long term, while Pete and University of Essex have 
also calculated the carbon embedded in the soil/organic 
matter. We are going to use this figure to offset some of 
our footprint from 2021, we will be using the apples in 
our products each harvest. While also supporting Pete 
to boost carbon sequestration and biodiversity through 
companion planting.



We scored 80.9 out of a 
possible 200 points in May 
2020, and introduced changes 
such as a cycle to work scheme 
and a blind hiring process.

Our next Recertification is in  
May 2023, and we will be aiming 
to do all we can to further embed 
sustainable practices in our 
business and improve our score. 

BUSINESS
AS A FORCE

FOR GOODER

In 2020, Rubies in the Rubble became 
a B Corporation (or B Corp), which is 
a certification which looks to accredit 
businesses who prioritise environmental 
as well as financial goals.

We think business should be a force 
for good, and we want it to provide a 
framework for improving the business 
and a positive third part assessment  
of our actions. 
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RUBIES 8.4 28 16 26.3 2.1 80.9

Team developments, 
diversity commitments 

and promotions 

Measuring &  
off-setting our 

carbon footprint

Building a formal 
program to incorporate 
customer testing 
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GET IN TOUCH.  
NOTHING’S WASTED ON US.

hello@rubiesintherubble.com


