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TUCO North-East Regional Meeting 
 

Tuesday 3rd October 2023 at 10:00 am via Teams 
 

M I N U T E S 
 

  Attendees:  Kim Ashley (Chair)  TUCO Category Manager 
     Tracy Carr   Sheffield 
     Mike Haslin   TUCO CEO 

Judith Hoyle   TUCO 
Joanne Jordan  Leeds 
Sarah McLoughlin  TUCO Academy 
Darren Milligan  Newcastle 
Mark Mullaney  Hull 
Carl Taylor   Newcastle 

    
  Apologies:  Peter Anstess [Chair] Sheffield 

Mark Agar   Leeds 
Tom Armstrong  Huddersfield 

     Sarah Hodgson  Huddersfield 
     Richard Mangan  Leeds Beckett 
     Anita Northing  Leeds Beckett 
     Lee Sanderson  Sheffield College 
     Julie Tong   Leeds 
     Chris Whaley   Lincoln 

  
       

1. Apologies for Absence 
Apologies were as above.  Kim welcomed everyone to the meeting. 
 

2. Board Update by Mike Haslin, TUCO CEO 
Mike explained to the regional members about TUCO’s plans to introduce the TUCO 
Foundation, which will be a charitable arm of TUCO which will encompass the Academy and 
to which we can input additional funds to improve our Learning and Development offering 
to members. 
 

3. Presentation by Katie Young from Green Eco Technologies 
The presentation is attached to these Minutes.   
 

4. TUCO Framework Update (Kim) 
The UKUPC Impact Document is available to view and the latest TUCO Intelligence Report 
will be available shortly.  The TUCO VFM reports will be released in November.  
In line with the previous supplier presentations at regional meetings, market reports for 
Fresh Fruit & Vegetablesare updated weekly and available to view online.  Kim emailed all 
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NE regional members with their April-June quarterly reports.  KA asked for members to feed 
back if there was any data/suppliers missing from the reports. Members have noted that 
there are some suppliers missing data. 
 
Regarding current tender activity, Hot Beverage is at SQ stage.  There will be an extension 
to the current agreement and the new agreement is due to go live on 1st March 2024 
(members having contracts that expire between 6th Jan and then are advised to extend) 
Convenience Retail is at the Research and Strategy stage.  Kim would like volunteers for the 
Tender Working Party for this.  Disposables and Kitchen Chemicals tender will be released 
to the market in late November.  The current agreement will be extended to cover interim 
period.  Food Waste will be extended until October 2025.  The Greenhouse Gas Calculator 
System (a new DPS Agreement) is due to go live at the beginning of November.   
 
In relation to general framework updates, new pricing on Alcohol came into effect on 1st 
August to include duty changes.  The new Catering Light and Heavy framework went live on 
10th July ’23..  Kitchen Equipment Maintenance went live in June.  On the Milk, Dairy and 
Morning Goods agreement, Fresh Pastures went into administration on 24th July.   
 
Annual contract review meetings have been held recently and the Minutes are online.  
Annual review meetings for Vending, Sandwiches and Soft Drinks and Food Waste are 
coming up and Kim asked members for feedback as a pre-review questionnaire is issued 
ahead of each category review. 
 
Vegetarian Express – we have a new Account Manager, Bushra Al-Salehi who will be 
presenting to us later in the meeting, 07586 692037 Bushra.Al-Salehi@vegexp.co.uk.  
Presentation attached. 
Twinings and Pukka have some excellent new teas and tea recipes with food pairing advice. 
Available via most of the distributors Pukka – James.Trevena@lipton.com & Twinings 
Aisha.khonat@twinings.com 
 
McCains have some funds available to members wishing to run promotions around the new 
cheese products that were sampled at conference. Please contact 
Juliet.Robinson@mccain.co.uk 
 
Unilever are keen to provide support to members on their products including Ben & Jerry’s 
scoop shop. Please contact Lauren.Crook@unilever.com  
CCEP products can be purchased via the GFC & Convenience Retail distributors, members 
should see the slides for details or contact Adam Bostock abostock@ccep.com 
 
Regarding the CCEP rebate, your local CCEP representative can make the necessary 
calculations for you. 
 
The NPD section of the website is up and running for members to sample new products and 
give their feedback. 
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Kim will be writing an article for the TUCO magazine on the sustainability of the cocoa supply 
chain and asked for members to email her directly with any questions they may have 
regarding this. 
 

5. TUCO Academy 
We have set up an Academy Steering Group with good representation from Scotland and 
the South and held our first post-COVID meeting last week.  Before COVID we were running 
around 11-20 courses per year and we have now already run over 60 courses over the last 
financial year.  Anybody within the university is welcome to join the courses not just 
catering/retail/hospitality staff.  Darren asked about possible training for students to use as 
members or if it is just for staff and faculty. 
Study Tours are back to pre-COVID levels and we have a good strategic partnership with 
STW and have spoken to a number of universities abroad including Korea, where we are 
hoping to have a study tour to the Conference in May and perhaps Japan in 2025.  There 
will be a Colombia Coffee Study Tour in May 2024.  There will also be a tour to Italy to look 
at beer/wine/olive oil in 2024 in partnership with LWC.  Our strategic partnership with CIA 
will help to create online chef skills resources.  NetPositive is looking at a resource to monitor 
the principles of MoC.  Sarah is also looking into training around medical nutrition alongside 
Culinary Medicine who work with medical practitioners to increase their knowledge of 
healthy nutrition. 
Winter Conference will be taking place at the University of Kent on Wednesday 6th December 
and will be focusing on the Cost of Living Crisis.  James Payne will be speaking on his Future 
Price Projections. 

 
6. Sustainability and Menus of Change 

The recent Plastics Webinar covered the change in legislation from 1st October and this is 
still available to view.  We are looking at getting Menus of Change accredited with People 
and Planet.  Staff members are currently working with local suppliers. 
 

7. TUCO Chefs’ Forum 
The first meeting took place face-to-face at the St Andrews Conference.  It is planned to 
have regional representation and we are hoping to create a training system. 
 

8. Member Updates 
Newcastle 
Darren explained that the retail side had struggled over the past couple of years but things 
are returning to normal after COVID, particularly with coffee sales.  They currently have 11 
outlets open as opposed to 22 before COVID.  Some have been closed completely but some 
will re-open. 
Leeds 
They have had a new Waste contract in place since July and are doing some audits around 
the bins in Catering.  Joanne is looking to tender for marquees through the Temporary 
Structures DPS.  They will also be looking at the Coffee Tender. 
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Hull 
Students are back on campus so retail outlets are busy again.  Mark is working on a new 
EPOS tender.  They are also looking into TUCO Online e-Procurement system.  Their biggest 
challenge is the international food offers for authentic catering for their international 
students.  Sarah commented that Huddersfield have done a lot of work on catering for 
international students.  Carl added that Newcastle are currently looking at local shops to 
source authentic ingredients.  He also looks after event catering which has bounced back to 
pre-COVID levels. 

 
9. Presentation by Bushra from Vegetarian Express 

Mark asked about feeding their international students, particularly as they had large 
numbers of Nigerian students on campus. 
 

10. Any Other Business 
Mark M commented that the attendance for the meeting was low.  He wondered if we could 
do more to encourage participation across the region.  He suggested that, as it had been a 
long time since a face to face meeting had been held, perhaps the next meeting could be 
face to face.  Action KA to raise with Regional Chair.  
 

11. Dates and Venues for Future Meetings 
Thursday 28th February 2024 which it is hoped to hold in person at University of Sheffield. 

http://www.tuco.ac.uk/


Sustainably Reducing, Measuring & 
Valorising Food Waste

TUCO – Food Waste Management 
Services DPS

Lot 1 – On Site Food Waste Innovation



About Us

Comprehensive testing against OH&S, and 
Environmental Standards

CE Certified, innovative patented technology
Green Eco Technologies developed the 

WasteMaster technology to provide a 
sustainable solution to managing 
unavoidable food waste and help 

combat climate change by reducing the 
damaging emissions from organic 

waste.
WasteMaster model sizes WM200, WM400 & WM800 
with WM5000 in development



▪ The UK has made progress in recent years, but 9.5 
million tonnes of food is still wasted per annum.

Action On

Food Waste
▪ Food waste is estimated to contribute 8-10% of all 

global greenhouse gas emissions.

▪ Government commitments on carbon emissions 
spurring regulatory change to food waste segregation 
and measurement

▪ WasteMaster cost effectively reduces and repurposes 
food and organic waste into a resource

▪ WasteMaster system allows organisations to take 
responsibility onsite for their food waste

▪ WasteMaster encourages food waste reduction by 
providing accurate waste data



Food Waste

The No. 1 Priority

Reducing Food Waste offers 
the single greatest impact of 

any individual solution for 
reducing CO2e

Source: Project Drawdown 2023



WasteMaster

The Solution
FOOD WASTE RECYCLER
An innovative, efficient, cost-effective solution for the on-site 
conversion and re-purposing of food waste as reusable resources.

Cleanly and efficiently recycles food, organic & compostable packaging waste*

Reduces food waste volume by up to 80% within 24 hrs

Residue is odourless, & sanitised from E Coli, Salmonella & Listeria 

*compostable packaging to meet WasteMaster standards of compostability within 24hrs

Reactive oxygen process is enzyme & bacteria free



Processes at Low Temp
Retains Calorific Value 
Retains Nutrient Value
Retains Protein Value

Less CO2 eq Emissions

High water usage

Drain blockages

Against Government 

Statutory Guidance Apr ‘23 

Against UK WATER advice

Dec ‘22

High transportation costs

Large storage requirement

High power usage

What is unique about

WasteMaster



Features of the

WasteMaster

Auto Load and Offload 
No Manual Handling

1 Button Operation / 
Load & Leave

Integrated Bin Lifter

Auto Measurement & 
Reporting of Waste

Residue can be stored

Remote Diagnostics 
and Management

Loading to Suit 
Customer

No strict feeding 
schedule



Improved carbon footprint by 84% compared to landfill

Cost saving opportunities from monitoring food waste

Improved hygiene and reduction in pest control costs

Complies with government statutory guidance

Improved segregation leading to cost reduction

Proven in NHS, education, conference & event venues, 
food manufacturers , hotels, shopping centres  

WasteMaster

The Benefits



WasteMaster
Technical Summary

WM200 – processing up to 200kg / 24 hrs

WM400 – processing up to 400kg / 24 hrs

WM800 – processing up to 800kg / 24 hrs

WM5000 - currently in development to 

process 5 tonne / 24 hrs

Level area, 3 Phase power supply, vent to 

atmosphere, no drainage required

No water added or discharged, no enzymes, 

no additives and no microbes required



ESG, Monitoring &

➢ 4G connectivity enabling monitoring and 
remote diagnostics around the clock.

➢ Comprehensive data capture - ideal for 
capturing cost and  CO2e reduction, ESG 
reporting and claiming carbon offsets.

➢ Optional RFID technology allows for targeted 
food waste measurement by bin load.

Scope 3 Reporting



Education Food Waste
Total Cost Breakdown

Administration
1.50%

Waste 
Management

3.70%

Consumables
0.30%

Food Purchase
40.76%

Energy
1.60%

Water
0.20%

Labour
51.75%

Transport
0.20%

Food 
Purchase 

Cost 
£0.91/kg

Total Cost 
Food 

Waste

£2.25/kg

Source : WRAP The True Cost of Food Waste 2021



NHS Food Waste
Total Cost Breakdown

Administration
1.70%Waste 

Management
4.40%

Consumables
0.10%

Food Purchase
46.25%

Energy
1.10%

Water
0.20%

Labour
45.95%

Transport
0.30%

Food 
Purchase 

Cost 
£0.96/kg

Total Cost 
Food 

Waste

£2.09/kg

Source : WRAP The True Cost of Food Waste 2021



NHS Food Waste
Saving Opportunity

Annual Cost of Food Wasted at 
500 Bed Hospital £224,983

25% reduction 
will save 

£56,246 p.a.



WasteMaster Customer Success
Enabling Food Waste Reduction



1
5

Some of our sustainable partners:

www.greenecotec.com
katieyoung@greenecotec.com
07584 190330

TUCO – Food Waste 
Management Services DPS

Lot 1 – On Site Food Waste 
Innovation

mailto:katieyoung@greenecotec.com


East Suffolk and North Essex NHS Foundation Trust deliver 
a greener NHS using the WasteMaster to manage their food waste

COMPANY: East Suffolk and North Essex NHS Foundation Trust
SITE NAME AND LOCATION: Colchester General & Ipswich Hospitals
INSTALL DATE:  May 2021 & November 2021
INDUSTRY: Healthcare
PUBLISHED: March 2022

BRIEF  BACKGROUND 
OF CUSTOMER 

East Suffolk and North Essex 
NHS Foundation Trust provides 
healthcare to 800,000 people living 
in East Anglia. The Trust operates 
the Colchester General and Ipswich 
Hospitals and is one of the largest 
Trusts in the East of England.

Prior to installing the WasteMaster 
technology, Colchester Hospital 
disposed of their food waste into 
the drains via macerators which 
had high water usage and required 
frequent maintenance. Ipswich 
Hospital had their food waste 
collected and taken to landfill.

THE CUSTOMER CHALLANGE 

The Trust sought a solution that 
was cost effective, reduced the 
water wastage encountered by 
the macerators and could also 
provide long term sustainability. 
Sending food waste to landfill had 
environmental impacts and with the 
widely predicted legislation changes 
surrounding the use of macerators 
the Trust wanted to find a solution 
that was fit for purpose and fit for 
the future. 

The Trust looked at several options 
for managing food waste, but many 
posed a problem with either the need 
to store food waste, health and safety 
risks, frequent vehicle collections or 
simply not being environmentally 
friendly. 

CLEAR BENEFITS

Green Eco Technologies provided 
reduced energy and water 
consumption and allowed the waste 
to be re purposed for green energy.
The WasteMaster provided reduced 
energy and water consumption and 
allowed the waste to be repurposed 
for green energy. Removing the 
waste disposal from the kitchen also 
eliminated any health and safety 
risks associated with disposal in the 
kitchen and food waste no longer 
had to be stored on site.

With the simplicity of installation and 
regular service provided by Green 
Eco Technologies, the WasteMaster 
was chosen as the perfect solution.

QUANTIFIABLE RESULTS

• Savings of £21,600 per annum 
for the Trust.

• East Suffolk and North Essex NHS 
Foundation Trust provides healthcare 
to 800,000 people living in East 
Anglia. 

• Colchester General will divert 80 
tonnes of food waste from the sewer 
system. 

• Ipswich Hospital will divert 54 
tonnes from landfill.

• Zero water usage required in the 
use of the WasteMaster.

• East Suffolk and North Essex NHS 
Foundation Trust now have live and 
accurate reporting of their food waste 
volumes which can be monitored and 
measured and fed into their annual 
ERIC reporting submissions.

POSITIVE OUTCOMES

• 42 tonnes per annum of repurposed 
food waste residue sent to anaerobic 
digestion to create green energy.

• Reduced carbon emissions by 
removing 54 tonnes of food waste 
from landfill.

• Reduced greenhouse gas emissions 
as a result of fewer vehicles collecting 
food waste.

• Clean, efficient, simple and 
sustainable food waste management 
process in place.

• Unpleasant odour from storing 
food waste now removed.

“We were looking for a solution to manage our food waste and 
the WasteMaster did what we needed. It was the only process 
we found that ticked all the boxes. It provides us with a simple 
and environmentally sustainable way to manage our food waste. 
Green Eco Technologies provide an excellent service, they are 
responsive and get things sorted – they manage our food waste.”
 
Scott Yearling – Portering & Waste Manager, Estates & Facilities

East Suffolk and North Essex NHS Foundation Trust

For further information:

P
E
W

Green Eco Technologies

0800 634 8644
enquiries@greenecotec.com
www.greenecotec.com



Westfield Stratford City install the innovative WasteMaster 
technology as part of their vision for Better Spaces improving 
the eco-efficiency of their food waste.

COMPANY: Unibail-Rodamco-Westfield
SITE NAME AND LOCATION: Westfield Stratford City, London (UK)
COMMISSION/INSTALL DATE:  January 2021
INDUSTRY: Shopping Centre

BACKGROUND & OBJECTIVE 

Westfield Stratford City became a 
catalyst for the regeneration of East 
London, opening September 2011, 
just before the UK hosted London 
2012 Olympic Games. Now the most 
popular centre in the UK, Westfield 
Stratford City attracts more than 50 
million shoppers annually.

Unibail-Rodamco-Westfield have 
an ambitious Corporate Social 
Responsibility strategy - Better 
Places 2030. This strategy rests on 
three pillars; Better Spaces, Better 
Communities & Better Together, 
which aims to future proof their 
portfolio, give purpose to their 
teams, drive to their retailers, 
experience to their visitors and 
shared value to their community.

THE CUSTOMER CHALLANGE

Westfield sought a solution for 
their food waste that met their CSR 
ambitions. Already operating with 
zero waste to landfill, the centre 
is focussed on improvement and 
a goal to cut carbon emissions 
of Operations by 80% within 
their Better Spaces vision. The 
existing solution for food waste 
was becoming unreliable, frequent 
breakdowns, temperamental 
to operate, costly repairs and 
predicted to become obsolete from 
future waste to water legislation. 
With over 550 tonne of unavoidable 
food waste per annum they 
needed a solution that was reliable, 
sustainable, future proof and cost 
effective.

CLEAR BENEFITS

Since the launch in the UK, the 
WasteMaster has transformed how 
food waste can be managed onsite. 
The WasteMaster provides ease of 
use, no manual handling, flexible 
loading, reduced contamination 
and the reduction of food waste 
volume by up to 80% within a 24 
hour period to a safe and odour free 
residue.
 
Unibail-Rodamco-Westfield are 
market leaders with a keen eye 
for innovation. They had a clear 
set of requirements for their food 
waste; sustainability, reliability and 
simplicity of use. Westfield decided 
the WasteMaster was fit for purpose 
and met all their requirements. 

In addition, Westfield were also able 
to improve their carbon footprint 
and increase their recycle rate by 
sending the highly calorific food 
waste residue to a local Anaerobic 
Digestion plant to create green 
energy. The reduced and stabilised 
volume of food waste allowed 
for fewer truck collections than 
standard food waste, thereby 
reducing greenhouse gases even 
further.

QUANTIFIABLE RESULTS

• Since the installation of the 
WasteMaster system, Westfield 
have achieved zero waste to water 
and diverted nearly 150 tonnes per 
annum of treated food waste away 
from the already overloaded sewer 
system.

• At least 105,000 litres of water has 
been saved per annum by removing 
an old waste to water machine.

• 100% of all food waste is now sent 
to Anaerobic Digestion to create 
green energy.

• Westfield’s food waste volume 
is reduced by up to 70% in the 
WasteMaster resulting in far 
fewer vehicle movements and 
the associated greenhouse gas 
emissions than traditional methods. 

POSITIVE OUTCOMES

• Food waste from Westfield 
Stratford City can produce 118,200 
kWh of energy per year, enough to 
power 41 homes every month.

• Zero water is required in the 
treating of food waste via the 
WasteMaster, saving this valuable 
resource and a significant cost.

• Reducing food waste volume 
onsite, Westfield avoid over 29 
additional vehicle collections per 
annum and saving 1.02 tonnes CO2e.

• The WasteMaster provides 
Westfield with access to accurate 
daily food waste data.

For further information:

P
E
W

Green Eco Technologies

0800 634 8644
enquiries@greenecotec.com
www.greenecotec.com “Westfield needed a solution that was reliable, sustainable, 

future proof and cost effective. Westfield were also able to 
improve their carbon footprint and increase their recycle rate.”



TUCO Regional Meeting







We search the world to bring you 

the most vibrant, innovative and 

authentic ingredients available and 

have over 1,300 plant-based and 

free-from products in our range.





Customer   

   Impact   

       Reports



Your personalised report

• Tracks GHG emissions saved

• Based on your purchases of certain products 
instead of their meat equivalents

• Shows YOY and tracking by month

How?

• Produced with industry experts

• Using the latest research

Why?

• To support our customers with their ESG 
agendas

• So you can confidently share this with your 
clients to support your plant-based menu 
initiatives

• As a B-Corp, we take using business as a 
positive force for change seriously
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