
London Students Towards SustainabilityLondon Students Towards Sustainability
Requires Greener Food Mentors

What is Greener food?
Greener Food is a  project that supports London Restaurants, 
Cafes, Bars and Pubs in becoming environmentally 
sustainable. The programme helps to attract new customers 
and boost profits by going ‘green’.

How does it work?
•Site visits-free one-to-one support from an experts on 
energy and water, waste and recycling, and sustainable 
food in conjunction with a detailed report outlining tailor-
made recommendations. 
•Workshops and Surgeries-relaxed and interactive events 
to gain practical information on how to become a green 
business.

What would I have to do?
•Attend a training session
•Commit to meeting targets in relation to ongoing mentoring 
support for SMEs to become more sustainable
•Manage your time appropriately, and potentially be flexible 
enough to deliver support outside of core trading hours

Why should I become a Greener Food Mentor?
To gain unique insights into sustainability issues in London 
and schemes enabling businesses to become green.

To improve your personal skills such as communication.

Opportunities to engage with businesses and other students
interested in environmental and green issues. 

You will gain knowledge about providing ongoing mentoring 
support to enable food and drink businesses to ‘go green’, 
which can be helpful towards your future career. 

Possibility of earning some spare cash

Am I eligible?
You could be studying any course from Accountancy to 
Zoology. All you need is an interest in food and commitment 
to sustainable development! 
How do I apply?
For more details please go to:    
www.lsx.org.uk

or contact Kirsty Balmer on:
t: 0207 234 9413 or e: k.balmer@lsx.org.uk


