Clauses for inclusion in the new UCT residence catering contract.

1. The separation of all kitchen waste before it is disposed of, into the following categories:

· Mixed recyclable plastics, preferably rinsed (bottles, packets etc. that specifically display the recycling logo)

· Mixed tin, preferably rinsed (tin cans etc)

· Paper and Cardboard packaging, flattened and stacked and stored in a dry area.

· Green compostable food waste (uncooked vegetable peels and skins etc.)

· Non compostable food waste and general unrecyclable kitchen waste (cooked food, meat, bones, leftovers, plastic wrap, contaminated packaging or packaging that is not recyclable, etc.)

· Glass if any used in the kitchens

This may seem more complicated then it actually is. All that is needed is a few different clearly marked bins in a safe location and the ‘disposee’ literally has to change their angle of throw.

2. The adoption of water efficient technologies and water saving strategies in all residence catering kitchens of UCT.

3. The adoption of energy efficient technologies and energy saving strategies in all residence catering kitchens of UCT.

4. To decrease carbon emissions and lower environmental impacts of the catering service where possible.

5. To ensure all contaminated waste is disposed of correctly.

6. To work in conjunction with UCT management and UCT's Green Campus Initiative to improve these systems and upgrade facilities.
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