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“Paper Round went on 

to pioneer food 
recycling in London 
10 years ago. In that 

time it’s helped generate 

36million kwh of electricity”

PAPER ROUND
Founded by Friends of the Earth in 1988, Paper Round 
went on to pioneer food recycling in London 10 years 
ago. In that time it’s helped generate 36 million kwh of 
electricity, which is enough to power all the homes in 
Camden, City of London, Islington, Richmond & Southwark 
for a week. That’s also helped save 96,000 tonnes of CO2. 

In 2019 Paper Round is working on more ways to support 
foodservice to transform its waste into useful products. 
Now operators can turn their used coffee cups into menus 
and business cards and dress staff in branded uniforms 
made from plastic bottles, all with the help of a £2.5m 
investment in its own new Materials Recovery Facility.

“For example, OL|O has saved 
the equivalent of 2,000 
meals for Virgin Trains, feeding 

330 people and avoiding  
3.7 tonnes of C02  

in the process.” 

OLIO
Launched in 2015 to connect neighbours with each 
other, and food waste heroes with food businesses so 
that surplus food can be shared not thrown away, OLIO 
discovered that redistribution was just not happening 
in the foodservice sector. It set about transferring its 
successful model.

Using sophisticated algorithms, the app provides 
businesses with detailed information about the volume  
of food saved, the number of people fed, and the 
equivalent water and CO2 saved.

That means that early foodservice adopters like Virgin 
Trains and caterers Fooditude and Vacherin are not only 
having food collected and distributed that no charity 
could take, but also see the benefits in black and white.

OLIO has saved the equivalent of 2,000 meals for Virgin 
Trains, feeding 330 people and avoiding 3.7 tonnes of 
C02 in the process.  

“A carbon saving of  
53kg per 100kg  

of mayo and  

231 tonnes of fruit  
and veg rescued  

in total”

RUBIES IN THE RUBBLE
Realising the food waste pickle we’re in, founders 
Jenny and Alicia, set about fighting against the £650 
million worth of produce waste in farmers’ fields in 
the best way they knew how - turning it into tasty 
condiments.  

The serial saviour of surplus ingredients is now 
looking to take its sauces mainstream, which will 
offer foodservice operators a tasty and sustainable 
alternative to two favourites – ketchup and 
mayonnaise.  The mayo is made with ‘waste’ chickpea 
water from hummus makers and the ketchup uses 
rescued pears to provide the required liquid and 
sweetness.

With a carbon saving of 53kg per 100kg of mayo and 
231 tonnes of fruit and veg rescued in total, Rubies is 
well on the way to proving its weight in gold. 
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