
Every year in the UK, 400 tonnes of food is 
wasted at festivals: that’s around 953,352 
meals. A stark figure in itself, and all the more 
so when you consider both the impact this 
has on the environment (1 tonne of waste = 4 
tonnes of CO2) and the fact that thousands of 
people in the UK live in food poverty; a figure 
set to rise exponentially in 2022 as we face 
unprecedented levels of inflation.

The need for an initiative such as EighthPlate 
had been apparent for some time and was 
finally born in 2015 when NCASS and A 
Greener Festival joined forces. That year, whilst 
EighthPlate was in its first season – surplus 
food collections jumped from 8 tonnes per 
year, to over 23 tonnes; instantly confirming 
the industry’s need for its existence.

EighthPlate: 
A food waste 
revolution

Boomtown

In 2019, the event organisers at Boomtown, 
a leading four-day festival in Hampshire had 
a mission to create the most sustainable 
Boomtown to date; their aim was to secure up 
to three tonnes of food waste. A combination 
of rain, strong winds and stressed-out, tired 
traders who were mid event season, meant 
that the project proved more challenging than 
anticipated. 

However, out of approximately 60 traders, 
two thirds had the potential for salvageable 
food and in spite of some logistical difficulties 
around weather and reduced numbers of 
volunteers, a tonne of food was salvaged 
by Boomtown, two ambassadors and five 
volunteers. 



Glastonbury

In the same year, and as the first and largest 
festival of the season, Glastonbury posed 
unique challenges on account of its sheer 
scale. However, this also meant that it posed 
an excellent opportunity for food salvage. In 
our first year working on-site, we salvaged:

• 7.473 tonnes of food
• 3.432 tonnes from campsites
• 4.041 tonnes from traders
• 17,793 meals distributed
• 180 organisations received food as a result

Want to reduce food waste at your 
event? Simply follow these steps:

• Get in touch with NCASS
• Read the information sent over and decide 

if this is doable for your event
• Contact your traders, appeal for an 

ambassador
• Secure your ambassador (they will take the 

food off-site to a pre-arrange charity)
• Look into using volunteers, or the caterers 

from your event to deliver surplus to 
ambassador

• Inform caterers of the project – ask them to 
fill on documentation to gage surplus levels

• Research charities and contact them to 
arrange food drop off

• Send volunteers instructions
• Ensure the caterers or volunteers know 

where the ambassadors are positioned
• A few hours before the festival closes, be 

sure to visit the traders and gage waste 
levels

• Check, record and collect the surplus
• Store it correctly with the ambassador
• Ambassador drives it off-site to charities
• Food salvage complete

For any more information please 
contact: demi@ncass.org.uk


