Waste Management Pro Forma & Strategy

Location: Redgate Lane, Manchester
Hot Food Huts: Located on outdoor car park
Operator: Polish & Glow

1. Waste Streams & Segregation

To ensure effective waste management and environmental responsibility, the following waste
streams will be separated and managed across the site:

o General Waste

e Mixed Dry Recycling (plastics, cans, cardboard)
o Food Waste

e Cooking Oil (Vendor Use Only)

e Glass (if applicable)

Each vendor is responsible for segregating their waste according to council standards. Waste
monitors will be on-site to ensure proper disposal practices are followed.

2. Bin Infrastructure
Public Areas:

e Bin stations located every 20-25 meters
e Each station will include:
o General Waste (black bins)
o Recycling (blue bins)
o Food Waste (green bins)
e Each bin will be clearly labelled with visual guides for users

Vendor Areas:

e Dedicated back-of-house containers for:
o Food preparation waste
o Used cooking oil (secured containers)
o Cardboard and packaging waste



3. Collection & Disposal

Licensed Waste Contractor: Biffa
e Collection Frequency: Monday, Wednesday, Friday, Saturday & Sunday
» Biffa will provide separate containers for each waste stream
e Waste Transfer Notes will be maintained and available upon request

Oil Collection:

e Vendors will store used oil in designated, secure tanks
e Collected weekly by a licensed waste oil contractor

5. Green Serving Solutions

All vendors will requested to utilise sustainable serving materials:
o Compostable or biodegradable packaging
e Wooden cutlery or reusable alternatives

e No plastic straws, cups, or bags

We will partner with BioPak to ensure consistent eco-friendly packaging across all vendors.

6. Signage

o Clear signage on all bins to assist public waste segregation
e Mandatory onboarding waste management training for all vendors
e Periodic public awareness campaigns to promote responsible waste disposal

7. Monitoring & Review

e An on-site manager will review waste management within daily operations
e Monthly waste audits will be conducted to assess performance
e Feedback from audits and the council will guide continuous improvements



