SHAMBLES

restaurant & winebar

Environmental Policy

1. Policy Statement

SHAMBLES is committed to operating responsibly and minimising the environmental impact of our
activities. As an independent restaurant in Teddington, operating within a Grade Il listed building, we
recognise both our responsibilities and the constraints of our setting. Sustainability is embedded into
our day-to-day operations, supplier relationships, and team culture. We are committed to continuous
improvement in our environmental performance while maintaining the highest standards of food, wine,
and hospitality.

2. Our Commitments

« Comply with all relevant environmental legislation and regulatory requirements « Reduce waste
generation and increase recycling and composting ¢ Divert food waste from landfill through anaerobic
digestion and onsite composting ¢ Improve energy efficiency across our operations ¢ Monitor utility
usage and identify opportunities for reduction ¢ Source responsibly, prioritising local and British
producers where possible « Encourage staff involvement and accountability in environmental initiatives
Review and improve our environmental practices annually

3. Waste Management

Waste is segregated into general waste, glass, cardboard, mixed recycling, and food waste streams.
Food waste is diverted from landfill through anaerobic digestion, with suitable material composted and
reused within our onsite growing space. Recycling is carried out in accordance with local authority and
contractor requirements, with the aim of minimising general waste.

4. Energy & Utilities

Electricity is sourced through a low-carbon tariff backed by Renewable Energy Guarantees of Origin
(REGO) alongside nuclear generation. Gas is used for heating via a maintained combi boiler. Energy
efficiency is supported through LED lighting, motion sensors in WC areas, dimmer switches, manual
equipment control, and regular monitoring of utility usage.

5. Water Management

Major water consumption areas include dishwashing, food preparation, cleaning, and customer
facilities. Rainwater is collected for use within our onsite growing space, and staff are encouraged to
avoid unnecessary water usage.

6. Sustainable Sourcing



We work with approximately 15 core suppliers selected based on quality, provenance, and sustainability
considerations. Preference is given to British farms, regenerative producers, sustainable fisheries, and
low-intervention wine producers.

7. Staff Engagement

Sustainability is included in weekly staff briefings, encouraging discussion and team-led initiatives.
Examples include composting coffee grounds, repurposing corks, and collaborating with
environmentally aligned local partners.

8. Responsibility & Review

Responsibility for environmental performance rests with business leadership, with all staff expected to
support our sustainability objectives. This policy will be reviewed annually to ensure it remains relevant
and effective.

Signed:
SHAMBLES

Teddington, Richmond upon Thames



