THE BUXTON

“Powered by

energy

London

100% renewable

and lit by low energy

lightbulbs, The Buxton also

provides all staff
with training to help them be
part of the solution”

A key priority in the planning of its new pub saw
the owner of The Culpeper go all out to value natural
resources.
The devotion to detail in the three-year renovation of
the building meant bricks, floorboards, tiles and chimney
pots were all lovingly restored. The process saved around
21% of the whole life carbon emissions that would have
been generated if they had built a new pub and hotel to a
similar specification.
Powered by 100% renewable energy and lit by low
energy lightbulbs, The Buxton also provides all staff with
training to help them be part of the solution and to talk
about it in an accessible way to customers.

“The group has

THE RESTAURANT
GROUP

reduced electricity
and gas by
an impressive
combined
4,800,000 kWh”

The 650-strong restaurant group which includes
Wagamama and Frankie and Benny’s has been running
a near decade long campaign to drive down energy use.
Keen to step it up to another level and involve staff in
the process, the company worked on a new user-friendly
reporting system.
Now Operations Managers can easily access and analyse
live energy data. Armed with this, they are then able to
find areas where savings can be made, appoint energy
champions to support the campaign and install motion
sensors and other energy saving technology.
The group has reduced electricity and gas by an
impressive combined 4,800,000 kWh in 2018, and since
2010 saved the equivalent of 12,000 tonnes of carbon.

NATIONAL TRUST
STICKLEBARN
The Langdales

“The National Trust

aims to halve its
fossil fuel use by 2020
and has encouraged
all properties to

‘grow their own’ energy.”

The National Trust aims to halve its fossil fuel use by
2020 and has encouraged all properties to ‘grow their
own’ energy.
The Cumbrian pub has taken energy supply into
its own hands through a bold, community-focused
approach – half of its electricity now comes from
100% renewable, locally generated hydropower.
This initiative has helped inspire staff to consider
other sustainability initiatives and to talk to customers
and suppliers about what they’re doing. This includes
calculating and communicating the carbon footprint
of every dish on the menu, helping diners choose a
planet-friendly meal.
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