
We are aiming to have a menu that is in line with the ‘Planetary

Health Diet’, with 70% of it plant-based, but still with limited dairy

milk, chicken, pork and fish available.  

The aim is to reach Step 11 within a six-month period. 

We will continue to accommodate all of the allergens that are

present at the settings

All dairy milk for cooking replaced with plant based milk

There exists a variety of plant-based alternatives to dairy milk,

which all have similar nutritional value, but with much lower land

and water footprints and significantly less greenhouse gases.

Most plant-based milks can easily be used instead of dairy milk

whilst cooking. 

One fully plant-based day (Dairy milk optional for snack time)

Breakfast, lunch and, dinner are all plant-based with the

exception of dairy milk optional at snack time. The plant-based

day should be rotated weekly.

Remove lamb plus switch to plant-based spreads

Lamb has the next biggest impact after beef, and so should be

next to go – as with beef, it can be replaced by a lower impact

meat or by a plant-based alternative. Plant-based spreads are

almost indistinguishable from their dairy counterparts, but with a

much lower impact – therefore representing an easy switch.

Beef has the largest environmental impact of any food and so

should be prioritized. It can be replaced with a lower impact meat

(e.g., chicken), or by a plant-based alternative (e.g. meat

alternatives, tofu). 

Eliminate beef from the menu
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Fish only served once a week

Chicken only served once a week

Chicken has the least impact of all meats (with the exception of

fish) but is still far higher than plant-based products. One key

issue with chicken is where the food it is fed on is sourced – if it

is fed on soy grown as a result of deforestation in Brazil, it will

have a much larger impact than if it was fed on a more

sustainable food source

Wild caught fish have the lowest climate impact of all the meats,

however, there still remains significant issues surrounding

overfishing, plastic pollution, and bycatch. Fish should therefore

only be consumed once a week and must be MSC certified. 

Pork only used for 1 meal a week

Pork has a much lower environmental impact than other meats

(although still more than all major sources of plant-based

protein), but there are lots of concerns around animal welfare

and their intelligence. Pork that remains on the menu will be

organic and from high welfare farms.

Two fully plant based days (Dairy milk optional for

snack time)

Breakfast, lunch and, dinner for two days are fully plant-based,

with the exception of dairy milk optional at snack time. These two

plant-based days should be different every week.

Cheese is another food with a large environmental footprint.

Plant-based alternatives are available and used, but lots of meals

can be made without the addition of cheese.

No Dairy cheese on menusStep
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All puddings are plant basedStep
Due to the lack of meat in puddings, it should be relatively

easy to switch to plant-based options, which do not need

dairy or eggs. This includes a switch to plant-based yoghurts
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Planetary Health Diet

Only one portion of meat (either chicken, fish, or pork) served

once a week, as outlined in the planetary health diet. Fruit and

veg is the core part of the planetary health diet, with whole

grains, unsaturated plant oils and plant-based proteins also

having a significant role. 

Step

11

https://eatforum.org/learn-and-discover/the-planetary-health-diet/

