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CASE STUDY: 

Waterside Café Bistro 

ABOUT 
 

The Waterside Café Bistro has been a vegetarian café bistro since it opened in 1979. Magda took over 
the business in 2014. It offers vegetarian, vegan, wheat and gluten free options freshly prepared on the 
premises daily, using largely organic and Fairtrade ingredients, sourced as locally as possible, with 
Magda’s bakery supplying the bread products. 

 

 

 
 

 
 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 
 

 
 

 

MEET Magda, business owner of the Waterside Café Bistro in Kendal. 

WHAT DID THEY DO?   
 

Vegan options: They have put more vegan options 
on the menu and a lot of the dishes can be 
adapted to be vegan from being vegetarian. 
 

Sourcing UK and local ingredients/products: The 
meals are based on what ingredients/products 
they can source from within the UK and locally e.g. 
they are trying to reduce or eliminate ingredients 
such as avocados from the menu, which have a 
high carbon footprint (around 0.19kg CO2e per 
avocado) which is mainly from transportation 
emissions (Is Avocado Bad For The Environment? 
Stats, Trends And Facts). They have swapped to a 
British oat milk brand and link in with other local 
businesses such as serving Podda and Wren coffee 
which is roasted locally in Kendal.  
 

Reducing plastic: They have stopped using plastic 
straws, swapped to recyclable and biodegradable 
packaging and reuse glass bottles within the café 
e.g. for milk jugs. 
 

Food waste composting: They are starting to do 
food composting by taking food waste e.g. 
peelings from the veg that goes into all the fresh, 
homemade food, home to compost to stop it going 
to landfill or being incinerated. 
 

Too Good To Go scheme: They have signed up to 
the Too Good To Go scheme which is a 
marketplace for surplus food. The surplus is sold in 
“surprise bags” for local users to collect from 
businesses at 25-50% of the original retail value 
and reduces the likelihood of it becoming food 
waste. 
 

WHAT DIFFERENCE HAS IT MADE TO 
THEM? 
 

Magda is happy she is making positive changes 
here and there in the café to reduce the carbon 
emissions and impact on resources and the 
planet and it supports the way she wants to run 
things. The actions she has taken have needed 
a little bit of time investment to research e.g. of 
ingredients and products to swap to, forming 
links and relationships with other local 
businesses and to setup the café on the Too 
Good To Go scheme, but it has been worth it. 

Top left: Vegan bean chili enchilada.  
Top right: Chocolate cake.  

Bottom: Seitan kebab 

https://www.greenmatch.co.uk/environmental-impact-of-avocados
https://www.greenmatch.co.uk/environmental-impact-of-avocados
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 WHAT DIFFERENCE HAS IT MADE TO CARBON EMISSIONS? 

 

All the things that Magda is doing at the Waterside Café Bistro are contributing to reducing carbon 
emissions and impact on the climate: 
 

• Being a vegan and vegetarian establishment means meals with lower greenhouse gas emissions 
than meat-based meals. Every stage of meat production – from feeding to slaughter – releases 
carbon dioxide, methane and nitrous oxide (all potent greenhouse gases) whereas plant-based diets 
rely on growing crops which absorb carbon dioxide from the atmosphere, creating a natural carbon 
sink. By choosing to eat at the Waterside Café Bistro, even if they are not vegetarian or vegan, 
customers are making a lower CO2e (carbon dioxide equivalence) meal choice at that time than by 
having a meat-based meal somewhere else. 
 

• Sourcing UK and local ingredients/products reduces the supply chain mileage of these items thus 
reducing carbon emissions from transportation. 

 

• The Waterside’s use of recyclable materials means they aren’t contributing to plastic pollution and 
reusing glass bottles in the café breathes new life into them rather than going straight for recycling, 
saving resources and money from not buying other items to do the job. 

 

• Composting food waste reduces the amount of methane produced compared to landfilling and 
carbon dioxide compared to incinerating (burning) food. Food waste that is composed releases just 
14% of the greenhouse gases than if it went to landfill (The climate benefits of veganism and 
vegetarianism - BBC Future). 

 

• 10% of all greenhouse gas emissions worldwide are caused by food waste. By reducing or avoiding 
food waste, we avoid the release of harmful CO2e emissions as well as the unnecessary use of 
valuable resources such as the energy, water and land that have gone into producing the food. Too 
Good To Go bags reduce food waste and save on average 2.7kg of CO2e emissions per meal, as 
well as avoiding the unnecessary use of 810 litres of water and the unnecessary annual use of 
2.8m2 of land per surprise bag (About Food Waste | Too Good To Go – Too Good To Go). 

 

PLANS FOR THE FUTURE 
 

Madga is interested in looking into calculating the actual carbon footprints of the meals served at 
Waterside to include the information on the menus.  She is also interested in exploring solar panels for 
generating some of the energy the business uses but the building is rented so it may be limited to what 
can be done. 
 

FEEDBACK/LEARNING FROM THE PROCESS  
 

• Madga advised to not be afraid of making changes. Little changes can be implemented here and there 
and it doesn’t have to be all at once, but they do add up to making a difference.  
 

• It was really easy to join the Too Good To Go scheme and it doesn’t take up much staff time to sell 
the surprise bags.  

 

• Try to focus on local ingredients and products as much as possible, which also helps to support other 
businesses and keeps the supply chain carbon low. Also see what you can do to influence local 
procurement such as within the councils. 

https://www.bbc.com/future/article/20220429-the-climate-benefits-of-veganism-and-vegetarianism
https://www.bbc.com/future/article/20220429-the-climate-benefits-of-veganism-and-vegetarianism
https://www.toogoodtogo.com/about-food-waste

