
By taking simple steps and linking up with local networks, suppliers to the film industry  
can make their businesses, and the productions they support, more sustainable. 

Sands Catering is a London catering business whose clients 
include 3 Mills Studios and film production companies.  As 
owners of SandwichMan, a bicycle-based sandwich delivery 
service, they produce around 10,000 sandwiches per day.  

The business is keen to be green and sources food locally 
as far as possible. It has installed computer-controlled,  
energy-efficient ovens at its home base and at 3 Mills Stu-
dios. Sands Catering has a policy of zero waste to landfill 
and can provide crockery and cutlery to clients shooting on 
location to reduce plastic and other container waste.
  
Green Screen partner Film London has helped the business 
to become even more sustainable by putting it in touch with 
local green networks and suppliers.

Avoiding food waste
Sands Catering composts food waste but was interested to 
find out whether it was possible to donate unused but safely 
edible food from location shoots and off-site events to local 
charities and good causes. Film London put the company in 
touch with PlanZHeroes, a London food distribution network.  Any food supplier can sign up to the platform 
and post details of surplus food at the end of each day, with their location, and charities can arrange to col-
lect it. This is a simple but very effective way to redistribute surplus food to people in need and avoid waste. 

 
Transport
The business is considering replacing its fleet of 22 
diesel delivery vans. It is looking at more environ-
mentally-friendly alternatives, including electric and 
hybrid vehicles. The Mayor of London has recently 
introduced the T-charge (Toxicity Charge) on older, 
more polluting vehicles in central London as part of 
the city’s new environmental strategy.  

The Zero Emissions Network (ZEN) offers a free 
one-week trial of an electric van to companies in the London boroughs of Islington, Hackney and Tower 
Hamlets. As a business based in Islington, Sands Catering is eligible to apply. The UK government also 
provides a Plug-in Van Grant of 20% on the purchase price of electric vehicles, up to a maximum of £8,000 
(c. €9,000).  

Policymakers can create incentives to move to greener transport by making similar schemes and grants 
available in other regions.

Greening the supply chain –  
Sands catering

London consumes over 8 million tonnes of food 
each year.  Food waste is a major environmental 
problem. WRAP (Waste and Resources Action  
Programme) has a Courtauld Commitment 2025 
target to cut food waste by 20% from a 2015  
baseline. Projects such as PlanZheroes and  
TRiFOCAL are providing practical solutions.

http://www.sandscatering.co.uk/
http://www.3mills.com/
http://sandwichman.co.uk/
https://planzheroes.org/#!/
http://www.wrap.org.uk/
http://www.wrap.org.uk/

