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Food Works Sheffield

The food that the Food Works Sheffield (FWS), formerly the Real Junk Food Project (RJFP), intercepts is upcycled in a number of different ways all of which are supported by a bevy of volunteers:
Pay-as-you-feel-Cafés: Customers to the cafés pay-as-they-feel, or have the option of paying for their meal by offering their time, or skills. The FWS currently has 2 cafés. The Steeple Corner café and the Citrus Café based in the Zest Centre in Upperthorpe. The FWS chose to house their cafés in community centres as a way of bringing diverse communities together into a welcome space. As part of this arrangement, they do not pay rent but pay all other bills. The cafés are staffed by qualified chefs who are paid the current living wage of £8.75 per hour and who are supported by volunteers. The result is restaurant quality meals that are offered to the public. The rules are that staff must try and feed everyone who comes to the cafés, and that there should be stigma free access to the food. 
Catering for events: The FWS with their experienced chefs to cater for a variety of business and social get-togethers including Christmas lunches and weddings for up to 350 people. Proceeds from this catering helps to pay for the costs and bills that the project incurs and subsidises the Sharehouse which currently operates at a loss. Other events include a Social Dining Club for the over 50s with board games organised by Zest Centre with food provided on a pay-as-you-feel basis. The FWS also catered for the Tramlines festival in 2016. 
Education: The FWS launched its partnership programme with several primary schools in and around the Sheffield area in 2016. The Project started off working with just two schools but this network has expanded to over 11 schools in Sheffield as at September 2018. Partner schools get a weekly delivery of the best surplus fresh produce at a very low price as well as access to the FWS Sheffield’s educational programme, Foodworks. The food provided is used to supplement school activities like cooking classes and also enables the school to run a market stall. This helps to connect the school with its wider community. Foodworks comes with educational resources and activities that support a variety of curricular topics for key Stage 2 including PSHE, Science and Design & Technology (see https://realjunkfoodsheffield.com/primary-schools/). The FWS also provides an example of sustainable entrepreneurship, working with teenagers and young adults and empowering them to be enterprising. 
Other Community Events:  The FWS supports the S2 Food Bank (a network of community and faith organisations who have come together to provide food parcels to those in need of food who live in the Sheffield S2 postcode area) by making regular deliveries of fresh food. In 2017, it donated a total of 76 crates of food and hygiene items to those in need through the S2 Food Bank.

Training: In June 2018, FWS launched an initiative to offer weekly training/skills sessions in basic food hygiene, customer service, chicken butchery, fresh pasta making and health and safety training to volunteers working in their cafés. This initiative is currently on hold for logistical reasons but the intention was to offer unemployed volunteers the opportunity to develop skills that would enable them to earn a living and become more independent. 
The Sharehouse Market: Any food left over after the school, café and catering requirements have been met is offered to the public in the Sharehouse market on a pay-as-you-feel-basis. The FWS Sheffield’s  Sharehouse Market is not self-funding mainly because people donate very little for the food that they collect. Therefore, the FWS have added a £1 service charge to some items to encourage the public to value the offer that they are getting. 
Animal Feed: Any food that is unfit for human consumption is offered as animal feed to Heeley City Farm and to Huddersfield's Pigs in the Woods, a non-profit sanctuary for pigs, who either use it as feed or compost it.
Anaerobic Digestion: The FWS pays for Ollecco to collect any unusable food such as out of date ready meals and sausages for anaerobic digestion. This amounts to a fraction of the weight of the original food 'waste' that was intercepted.
Recycling: In Sheffield, all cardboard boxes and tins which contain intercepted food are collected and recycled by Recycling Revolution, a not for profit social enterprise, for a small fee. 
As a result of all these initiatives, in FWS Sheffield, only one wheelie bin per week of unusable food is sent to landfill.
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