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Case 4.0c
The Food Works Sheffield (FWS)
Beyond Sheffield, there are other Real Junk Food Projects (RJFPs). It was all started in 2013 by Adam Smith in Leeds (UK) with the aim of reducing food waste. The project’s strategy is to intercept food from supermarkets, supermarket bins, markets, allotments and food banks that are surplus to requirement, then redistribute it to the public on a pay-as-you-feel basis (SDG 3). FWS’s motto is ‘feeding bellies, not bins’. The pay-as-you-feel concept enables people to pay what they can afford or feel the food is worth to them in cash or in kind. They can even ‘pay’ by using their time or skills to do anything that the project would normally have to pay for (SDG 9). 
Other RJFPs have developed all over the UK, in and beyond Europe. Each operates as self‑funding independent charity or social enterprise that adopts the basic ethos and motto of the RJFP. In addition to the UK, there are now over 100 projects worldwide in places such as Israel, Germany, South Korea, Australia and the US (Cadwalladr, 2016). This teaching case shows how the FWS contributes to sustainable development goals (SDGs) by operationalising its mission to abolish food waste whilst eliminating hunger (SDGs 2 and 15).
Context
Every year, 4.4 million tonnes of food is thrown away by UK households (Oldfield, 2017). In addition, supermarkets are estimated to throw away an additional 115 tonnes of food annually worth £230m (Hazel, 2016). Globally, about 1.3 billion tonnes (1/3) of edible food is wasted (FAO, 2011) despite 800 million people - including many children - having insufficient food. In the UK, about 900,000 people depended on food banks in 2014. Since 2017, there has been a reported 13% increase in emergency food supplies being distributed to people in crisis (Trussell Trust, 2018).
The Real Junk food Project Sheffield 
FWS Sheffield was founded in 2015 by Jo Hercberg as a non-profit social enterprise.  She was later joined by Rene Meijer who helps to manage the project with about 150 volunteers. They offer ‘stigma free access’ to food in an ethically responsible and sustainable way (SDG 12) and treat the public who visit their cafes and warehouses with respect (SDG 8). Hercberg (2018) describes FWS as an environmental organisation and a food waste based social enterprise that is concerned about the amount of food being wasted and ‘repurposes’ it (SDGs 12 and 15). Initially, small supportive independent shops were contacted by the FWS so that their surplus food could be used in monthly pop-up events to raise awareness about food waste (SDG 4). These were well attended but not financially sustainable so FWS scaled up in order to make full use of the food donations received (SDG 12).
The public pressure has led to supermarkets feeling the need to show a ‘charitable’ side (SDG 16). At the time of writing, FWS collects cakes, jars of olives, Ferrero Rocher chocolates, fresh vegetables, wine and other goods daily from Marks and Spencer, Lidl, Morrison's, Ocado and Amazon. In 2017 alone, FWS intercepted 130 tonnes of food waste destined for landfill. They saved over 4000kg each week and used it to provide about 80,000 meals (SDG 2). The carbon footprint saved was about 500 tonnes of CO2 (SDG 13).
Below are reasons identified by FWS for food waste:
1. Sell by, best before, and use by dates. These dates on food packaging contribute significantly to food wastage as they trigger operations to move edible food into bins. Some items (e.g. jams) are discarded because of the manufacturer’s guideline date, not safety requirements.
2. Food banks policies mean that stock is only kept for a limited period. 
3. Bread as a loss leader: the smell of freshly baked bread can serve to attract customers and encourage them to spend more time shopping. Bread is unnecessarily produced as a marketing ploy. 
4. Logistics: Most organisations (supermarkets included) operate lean logistics to keep costs and prices down. Wastage occurs when the supermarket delivers to a customer who is not at home. Items are returned to the depot but not put back on the supermarket shelf because the time spent putting items back on the supermarket shelf is seen as too expensive. As supermarkets take out insurance to cover the cost of delivery failures, items could be returned to shelves instead going to landfill.
5. Damaged/soiled goods: If something spills on otherwise ‘perfect’ food, supermarkets deem them unacceptable for public sale. For example, a wine spill that stains the labels of other bottles renders them all unfit for sale even though the wine is still drinkable. 
6. Food produced for special occasions: Food items, in particular, Easter, Valentine’s Day, Mother’s and Father’s Day chocolates are considered inappropriate to sell after the event. 
7. Fresh Turkeys produced for Christmas: This is another example of a food item that supermarkets are less inclined to sell after Christmas. 
8. Other issues: End of product lines, labelling errors, over orders. 
All the above situations create food waste that is collected by FWS. For example, it took delivery of thousands of pounds worth of turkeys on Christmas Eve in 2016 and offered them to the public on a pay-as-you-feel basis for Christmas day. 
In recognition of their activities and contributions, the FWS was a finalist in the Social Enterprise Category of the Responsible Finance Award at the 2018 Citibank Micro‑entrepreneurship Awards and 2018 Sheffield Star Small Business Awards 2018. 
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