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Too Good To Go helps food
businesses regain the costs
associated with food waste
by allowing them to sell
quality surplus food to
customers via our innovative
mobile app. Too Good To
Go’s vision is to achieve a
world where food produced
is food consumed. We

pride ourselves on helping
reputable brands build a
strong, ethically-minded
CSR profile centred around
placing the lost value back
onto food as something that
should be eaten, not thrown
away, as well as helping

to increase new customer
acquisition.

App/Platform

Collected by individuals
Collect at any time
One-off pick ups

Revenue and disposal cost
reduction

Food Safety/Training
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« Collected by one person
Charity

UK

02032902036
http://toogoodtogo.co.uk/
partners/

KARMA

Karma is a social tech start-
up helping food businesses
cut down food waste,
increase revenue and reach
new customers.

They work with cafes,
restaurants, hotels, retailers
and supermarkets to sell
surplus food to individual
consumers. The Karma for
Business app is super simple
to use and a great way to
become more sustainable.
Karma currently works with
600+ food businesses.

v App/Platform

v Collected by consumers

v Collect at any time

v One-off pick ups

v Increase revenue

v Disposal cost reduction

v Increase footfall

v Free marketing/CSR
exposure

v Collected by one person

v Work with supermarkets

Greater London (expanding

throughout the UK)
& Sweden.
www.karma.life
hey@karma.life
Karma app
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OLIO

OLIO is a free app that
connects neighbours with
each other and with local
businesses so surplus food
can be shared, not thrown
away. Whether you're a
supermarket, bakery, deli,
caterer, hotel, restaurant, or
market, OLIO’s Food Waste
Heroes programme can
provide volunteers to pick
up and redistribute your
unsold food at the end of the
day.

v All food collected by one
person

v Collect at any time

v One-off/regular pick ups

v Past ‘best before’ dates

v Damaged packaging

v' Day old bakery items

v Disposal cost reduction

v Food Safety/Training

v Community based

v' Regular impact data

Mostly UK, Sweden and
California but available
worldwide

https://olioex.com/
hello@olioex.com

CITY
HARVEST
LONDON

City Harvest London is

the leading redistributor

of surplus food in London.
Each week we collect ca. 8
tonnes of food from food
businesses in our fleet of
refrigerated vans and deliver
free of charge to hundreds
of charities around London,
which help feed some of

the city’'s most vulnerable
people. We arrange regular,
scheduled pickups from most
of our food donors (usually
1x per week) but can also
support one-off and ad-hoc
pickups.

v Collected by organisation
v Collect at any time

v One-off pick ups

v Disposal cost reduction
v Food Safety/Training

x Online

Greater London

0207 041 8491
food@cityharvest.org.uk

BEST
BEFORE
PROJECT

Best Before Project is
focused on preventing

food waste caused by the
misunderstanding of food
labels. We collect products
past the best before date and
distribute them through our
retail outlets.

We also educate businesses
and end users that “best

before” is not the expiry
date, just an indicator

of potential quality and
encourage people not to
throw these items away.

v Collected by organisation

v’ Better suited to larger/
medium volumes

v' One-off occurrences

v Packaged items

v’ Past ‘best before’ date

v Disposal cost reduction

v' Food Safety/Training

x Online
x Hot/Cooked Food

England

078 23 323 240
http://bestbefore.org.uk/portal/
info@bestbefore.org.uk
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FARE

FareShare is the UK's
largest food redistribution
charity; tackling food
waste and fighting hunger.
We operate through a
network of 21 Regional
Centres and are best set
up to take larger volumes
of surplus across the
supply chain. We can
redirect your company'’s
quality surplus food to the
people who need it most.
Including frontline charities
and community groups
that support vulnerable
people - homeless shelters,
children’s breakfast/older
people’s lunch clubs and
domestic violence refuges.
They transform the food
into nutritious meals.

v Prefer donations to be
dropped off but can
organise transport

v Damaged packaging

v Wholesalers, suppliers
& test kitchens

v Disposal cost reduction

v  Food Safety/Training

x Hot/Cooked Food

UK

020 7064 8911
foodoffers@fareshare.org.uk
www.fareshare.org.uk/giving-
food

ACE OF

Ace of Clubs is

a day centre in
Clapham working
with Homeless

and vulnerable
members of our
local community. We
are open Monday

to Friday every
week and serve
between 80 and 100
meals each day. We
use supplies from
Sainsbury’s, Tesco's,
Pret, KFC, Nando's
and Gail's bakery
and what we don't
receive we purchase.
We also rely heavily
on harvest donations
of dried goods for
our store cupboard.

v Collected by
v/ organisation
v Collect at any time
v One-off pick ups
v Disposal cost
reduction
Food Safety/
x Training

South West London

020 7720 2811/0178
info@aceofclubs.org.uk
aceofclubs.org.uk/
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FOOD
CYCLE

FoodCycle is an
award-winning
national charity that
builds communities
by combining
volunteers, surplus
food and spare
kitchen spaces to
create nutritious
meals for people

at risk from food
poverty and social
isolation. FoodCycle
runs 33 volunteer-
powered community
projects nationwide,
working to reduce
food waste, food
poverty and social
isolation among
vulnerable groups.

v Collected by

v organisation

v Collect at any time

v Disposal cost
reduction
Food Safety/
Training

London, South West,

North, North East,
Midlands, East Anglia

www.foodcycle.org.uk
hello@foodcycle.org.uk

FOOD
DONATION
CONNECTION

Food Donation Connection
provides an alternative

to discarding surplus
wholesome food by linking a
network of food businesses
with local charities that are
able to collect on a regularly
scheduled basis. We help
17,000 donating locations
across the UK, Ireland,
United States, and Canada
to find ways to safely and
simply donate their surplus
prepared food. This is
through an online platform,
which also has extensive
reporting capabilities that
allows your business to track
your donations on granular
level, from meals provided,
kilos donated, waste
diverted, or geographic area
impacted.

Online platform
Collected by charities
Collect at any time
Disposal cost reduction
Food Safety/Training
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Hot Food (can collect if
chilled/frozen)

US, Canada, UK, Ireland,
continental Europe

0800 324 7064
contactUs@FoodTodonate.com

PLAN
ZHEROES

Plan Zheroes - The Zero
Food Waste Heroes is

a registered charity
that helps businesses
redistribute their good
guality surplus food to
charities and community
groups instead of
sending it to landfill. We
run an online platform
where businesses can
easily find and connect
with charities in their
local area and post
donations of their
surplus food. Charities
are notified by email
and can claim the food
via the platform. We
also run volunteer led
surplus food collections
at several London
markets.

v Collected by charities
v Volunteers available
to collect on request
v Collect at any time
v' One-off pick ups
v Disposal cost
reduction
Food Safety/Training

Primarily London

07505 617 844
info@planzheroes.org

NEIGHBOURLY

Neighbourly is an online
platform that helps
businesses and individuals
to support local causes
with donations of money,
time and surplus. Our food
redistribution scheme puts
local branches in direct
contact with charities who
can get surplus food and
products to people in need.
For food businesses, the
scheme provides tracking,
management and scaling
of surplus redistribution
efficiently with data analysis
and reporting. The platform
puts a face to surplus
redistribution by showing
the business, its customers
and the wider community
the projects and people that
are being helped.

v Online platform

v Collected by charities
v Disposal cost reduction
v Food Safety/Training

UK

0117 917 5333
www.neighbourly.com/
hello@neighbourly.com
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