
This weeks ZOOM TALK – was
all  about  Sustainability  –
FOOD&DRINK
Sustainability – FOOD&DRINK

MUSIC FROM OUR HOUSE BAND!
https://lockdownsongs.blogspot.com/

Guests include:

James Fowler – www.thelarderhouse.co.uk www.terroirtapas.com

Dougy Chef – @dougychef

Rebecca Mitchell – DipWSET CMS Certified Sommelier & WSET Wine
Educator based in Devon
http://www.rebeccamwines.com/

Christian Ørner – SALTCø. – Private Chef and Chocolatier
https://www.salt-co.co.uk/

Suze – https://www.gourmetglow.co.uk/

Kirk  Denton  of  Sustainable  Hospitality  Solutions
–  http://www.sustainable-hospitality.solutions

–

Dorset  Food  and  Drink  Photographer  Dorset  Food  and  Drink
Photographer – Food and Drinks Talk 18+

Hosted  by
@RichardBudd  www.DorsetFoodandDrinkPhotographer.co.uk

– Notes from the talk.

After the show Rebecca was kind enough to send me a few links
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too – looks like some homework for me then. �

Hi Richard,

Here are a few links:

Sustainable  Restaurant  Association
>  https://thesra.org/our-aims/

Going Zero Waste > https://www.goingzerowaste.com

Kirk  Denton  of  Sustainable  Hospitality
Solutions – http://www.sustainable-hospitality.solutions

Wine  GB  on  Sustainability
> https://www.winegb.co.uk/visitors/sustainable-wines-of-gb/

Yealands Estate New Zealand > World’s first Zero Carbon Winery
> https://www.yealands.co.nz/our-place/sustainability

Sustainable  Food  Trust
>  https://sustainablefoodtrust.org/about-us/

New  Zealand  leads  the  way  in  cutting
carbon:  https://harpers.co.uk/news/fullstory.php/aid/26989/New
_Zealand_Winegrowers_commits_to_cutting_carbon_.html?utm_sourc
e=newsletter&utm_medium=e-
mail&utm_campaign=Harpers%252Bnewsletter%252BIssue%252B875

UK  Hospitality  Industry  on
Sustainability:  https://www.bighospitality.co.uk/Article/2016/
08/01/UK-hospitality-industry-can-be-most-sustainable-in-the-
world

Glass
Recycling:  https://www.recyclenow.com/recycling-knowledge/how-
is-it-recycled/glass

Message from Rebecca Mitchell @RebeccaMWines > Reduce Food
Miles but also reduce Wine Miles – Drink Local – Support
English Wine Producers! There are some fantastic and award-
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winning wines right here on our doorstep in the South West of
England  –  Furleigh  Estate,  Langham  Estate,  Bride  Valley,
Sharpham, Lyme Bay, Camel Valley to name a few!

Cheers!

Rebecca Mitchell DipWSET

CMS Certified Sommelier & WSET Wine Educator

Mobile: +44 (0)7748 983399


