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ZERO-WASTE
DINING IN LONDON

5 Restaurants at the forefront of the city’s growing low- and zero-
waste movement

BREEINEREEREH

BY DELLE CHAN

ancy a slice of bread pudding baked from yesterday’s loaves? Or how about some soup made from potato
peel? In London, you can enjoy these dishes and more. Restaurants all across the capital are increasingly
rethinking how and where they source their food from — and many of them are looking to offcuts and leftovers
for inspiration.

According to the Waste & Resources Action Programme (WRAP), restaurants in the UK produce a
whopping 915,400 tons of food waste per year. It's certainly a troubling statistic — and one that has galvanized
London’s chefs into action. From embracing leftovers to upcycling furniture, here are five restaurants bringing
us one step closer to a circular economy.
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- Native -

As its name suggests, Native champions
a “wild food” ethos, with ingredients
foraged from fields, forests, and coasts
all across the UK. But it also takes
sustainability one step further by reducing
food waste where possible. “We always
use as much of any ingredient as we can,”
shares co-founder Ivan Tisdall-Downes.
For instance, chicken livers and offcuts
from old spuds — two ingredients usually
consigned to the bin — are used in a dish
of fermented potato waffle, chicken liver
parfait, and pickled apple. Other assorted
leftovers go into the canapés on the Chefs’
Wasting Snacks menu, which changes
regularly. “Not only are these dishes zero-
waste, they also give our chefs the chance
to be creative with ingredients,” says
Tisdall-Downes. “At the end of the day, we
want to use what the land gives us, and
not put a strain on the food chain.”

= eatnative.co.uk

- Rovi -
Sustainability is at the forefront of Rovi,
the latest restaurant from celeb chef
Yotam Ottolenghi. Offcuts feature in
many of its dishes; for instance, the
celeriac shawarma is served with bkeila
(a paste derived from the stalks of herbs
like coriander and parsley), while the
grilled halibut comes with a lime pickle
that’s made from leftover citrus peel and
zest. The kitchen is even in the midst
of installing ORCA, a food recycling unit
that breaks down food waste into liquid,
which can then be safely discharged
into the municipal sewage system.
“Consumers care more and more about
being sustainable,” says head chef Neil
Campbell. “They’re actively looking for
businesses that are trying to reduce
waste... and that’s the way the world
needs to move forward.”

= ottolenghi.co.uk/rovi
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- Spring -

Last year, chef Skye Gingell pledged to
make Spring entirely plastic-free by the
end of 2019. And the restaurant is well on
track to meet this target, having already
swapped traditional kitchen wares like
cling film for beeswax wrapping and
plastic ice cream tubs for ceramic ones.
But that’s not all: Spring also offers a pre-
theater Scratch menu, with daily changing
dishes made from leftovers the kitchen
has to hand — from potato skins to pasta
trimmings. “Reducing our waste has
proven to be a great economic decision.
We use nearly all the food we buy, and
no longer spend money on disposables,”
says Gingell. “But being low-waste doesn’t
only help us cut down on expenses. It also
allows us to make a positive difference
in regard to global food waste and
sustainability.”

= springrestaurant.co.uk
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-Cub-

At this high-profile restaurant — a
collaboration between award-winning
bartender Ryan Chetiyawardana (of
Dandelyan fame) and zero-waste pioneer
Doug McMaster — table tops are made
from recycled yogurt pots, while lamps
are fashioned from paper mulch. This
sustainability focus extends to the
seasonal menu: “We’ll pick an ingredient
and decide how we want to represent it.
We then make sure we’re being creative
with the waste it creates,” explains
Chetiyawardana. Take, for example, a
cocktail infused with wild rooibos: here,
the tea leaves are used several times
before being fermented into components
for other dishes. “We’re trying to push the
conversation around sustainability,” says
Chetiyawardana. “We want to show that
it doesn’t need to come at the expense of
deliciousness, luxury, or good times.”

= lyancub.com
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- Silo -

Silo was the UK’s first ever zero-waste
restaurant when it launched in the resort
town of Brighton in 2014. Five years
later, it’s making the move to the capital
— it’s set to reopen its doors in the east
London neighborhood of Hackney Wick.
But despite its brand-new location, its
philosophy hasn’t changed. “We will still
compost our food waste and upcycle glass
to create things such as plates and tiles
[for use in the restaurant]. Plus, we will
continue to have all our food delivered
in reusable vessels,” shares chef Doug
McMaster (yes, the man also behind Cub).
“Humans have a responsibility to deal
with waste, as it’s only us who’s creating
it. | think people are becoming more
aware of how crucial it is to reduce waste,
and | have every hope that the restaurant
industry will get on board.”

= silolondon.com
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