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About us
Sustainable Table is a young and innovative not-for-profit organisation that empowers people to use their
shopping dollar to vote for a food system that is fair, humane, healthy and good for the environment. With up
to 60% of our personal eco-footprint embodied in the food that we buy, there is no better place to start.
Globally, we support projects in developing communities that help to restore the natural environment and
improve food security.
It is an inescapable fact that the environmental issues of today are all linked to our food system. Without a
sustainable environment we will not have enough food to feed ourselves, and without a sustainable food
system we will not have a natural environment to support our food-growing capacity.

What we do
Australia
Sustainable Table uses food as an entrée to explore sustainability issues. With up to 60% of our eco-footprint
embodied in the food that we buy there is no better place to start. We are working to build an engaged
community of people who want to learn about sustainable food production and how they can support a fair
food system for all.
By designing challenging and creative events with our restaurant and community partners, tapping into social
media networks, providing business consulting services and sharing stories and learnings through our blog
site, we are empowering people to overcome today’s environmental challenges, one meal at a time.

Developing Communities
Sustainable Table supports projects around the world that help to restore the natural environment to ensure
the safe and ongoing provision of food.
In developing countries, extreme poverty often leaves people struggling to meet their basic needs. Much of
their day is often dedicated to collecting food, water and firewood just to keep their families alive. Yet, despite
all of this, there are still people wanting to dedicate themselves to preserving the natural environment and
educating community members about the need to care for the earth.
At Sustainable Table, we seek these people out and work with them to turn their ambition into positive
outcomes for their community and the environment.
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Key Activities
Launched environmental documentary ‘Waste Deep’
In March 2014 we launched Waste Deep, a 20-minute documentary exploring the environmental impact of
food waste and packaging pollution and inspiring people to journey towards zero waste living.

The free-to-watch documentary demonstrates how food and plastic waste can be avoided, drawing attention
to much of the unnecessary packaging that is choking our lives, oceans and animals.
The film features high profile guests including environmentalist and keen surfer Tim Silverwood, blogger,
author and TV presenter Sarah Wilson and exuberant host of ABC's Gardening Australia, Costa Georgiadis.
Waste Deep shows people how to avoid contributing to the environmental issues created by food waste and
packaging pollution.
Waste Deep has received well over 14,100 views (and counting) from people all over Australia and abroad.
It has been shown at schools and Council community events through the Take 3 Initiative and is part of the
resources distributed to over 600 schools through the Stephanie Alexander Kitchen Garden Program:
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Launched our annual behaviour change campaign Give a Fork!
In October 2013 we launched Give a Fork! about our oceans, a dinner party campaign that promoted the
consumption of sustainable seafood and exposed the associated environmental issues facing our oceans
and waterways. We provided people with an e-book of recipes and information, 5 steps to sustainability
placemats, fishy fact drink coasters, information booklets for guests (including a Switch the Fish guide) and a 6
minute educational video to share with guests on the night. We also launched a Fishy Business info section on
our website.

•

160 dinner party hosts, 1,500 attendees

•

124% increase in web traffic for the campaign quarter compared with the previous quarter, totalling
(30,572 visits and 73,142 page views)

•

14 Restaurants across the country came on board to support Give a Fork!

•

Over $30,000 raised

•

Over 95% of evaluation respondents said that the Give a Fork! campaign inspired them to change the
way they consume seafood. Great qualitative feedback:
“We thought it was a great way of introducing the topic to our children.”
“After initially feeling a bit awkward about the topic and spreading the word, I realised how everyone
is actually keen to take on these ideas but it’s just lack of info that stops them. The information
provided by ST really helped get the message across and made my guests realise how easy it is to pick
sustainable seafood (mackerel in particular was a winner).”
“I had a wonderful time giving a fork, I think my guests did as well! It is a great initiative to get people
talking about important issues that are often not well understood.”
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Events
Sustainable Table delivered a number of events designed to empower individuals to overcome today’s
environmental challenges, one meal at a time.
Sharkwater and Give a Fork! Launch, RMIT Theatre, 12th September 2013, 190 guests
Screening of the acclaimed documentary Sharkwater, which also launched our 2013 Give a Fork! campaign.
The Give a Fork! campaign challenged people to consider the impact their seafood consumption has on the
environment, our oceans and marine species. Shark attack survivor and motivational speaker Paul de Gelder
presented on the importance of preserving shark species.
Zero Waste Long Lunch and Waste Deep Premiere, Melbourne, 2nd March 2014, 50 guests
A captivating zero-waste long lunch and premiere of the Waste Deep documentary, which engages people in
how we can benefit our oceans and waterways by creatively changing the way we consume. Guests saw firsthand how we can reduce food waste by cleverly using produce to its fullest. Guests also participated in a
discussion around individual everyday action with key figures in the food waste and packaging pollution
sector.
Palm Oil – What can we do? and screening of acclaimed documentary Green, Sydney, 30th October 2013,
100 guests
Screening the highly acclaimed and powerful documentary Green. The evening explored the environmental
impacts of industrial oil palm plantations, as well as the devastating impact they are having on one of man’s
closest animal relatives, the Orangutan. Guests received a take-home information leaflet and shopping guide
to assist them in making better choices when purchasing everyday products.
Twisted Tastes, Melbourne, 13th August 2013, 25 guests
The interactive workshop taught 25 guests how to make use of Australian native botanicals to recreate their
favourite cocktails, as a way of inspiring people to try native sustainable fare.
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Online Communications and Resources
We developed a range of new resources under our Hungry for Information section and/or available for free
download via a new Our Resources page on the website. These resources help people make better choices
when it comes to shopping for food as well as growing, eating and cooking food:
Palm Oil: The Oily Truth
An information leaflet and cut-and-keep pocket guide helping people to make better choices when it comes to
everyday products containing palm oil:

Bulk Food Store Directory
Bulk food stores allow people to shop for everything from rice to shampoo using their own reusable
containers, meaning they can enjoy all their staples without the packaging. This way of shopping helps to
reduce environmental pollution caused by food packaging.
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Online Communications and Resources cont’d

A Meat Free Week – 21 meat free, vegie full recipes
This e-cookbook was developed for Meat Free Week and features 21 meat-free recipes (covering breakfast,
lunch and dinner). The e-cookbook makes it very easy for people to enjoy Meat Free Week and offer tips and
advice on how to reduce meat consumption and eat ethically once Meat Free Week is over. The e-cookbook
was downloaded by almost 2,500 people across the country and abroad.

Table Talk Blog
We delivered 32 blog posts over the financial year, covering a wide range of topics (such as composting,
plastic pollution, sustainable seafood, recipes, fair trade chocolate guide, etc).
The five most popular posts were:
1. Meat Free Week 2014 (including our Meat Free Week e-cookbook)
2. Towards a zero waste kitchen
3. Question – why haven’t we embraced indigenous foods?
4. These seafood species are OK to (mindfully) eat. Phew!
5. How to live well to 100+

Sustainable Table PO BOX 93, Clifton Hill VIC 3068. T: 03 8644 4050. E: info@sustainabletable.org.au.
W: sustainabletable.org.au. ABN 44 137 129 787.

Projects
During financial year 2013-14, we funded the following international development projects with a strong
focus on sustainability and the environment.

Giving Gardens, Cambodia
Organic Dairy Farmers Australia funded an expansion of Giving
Gardens to new communities in the village of Dambouk Khpos.
The expansion commenced in the first quarter of 2014 and is
due to finish at the beginning of 2016. It includes a new
‘Model Family’ initiative. Each of the model families teach and
inspire other families in the area to grow their own food
through organic gardening. By increasing families’ capacity to
produce their own food, the initiative helps to increase food
security and decrease household costs and provides families
with a means of income generation.

OrphFund, Africa
Children’s Village in Samaya, Sierra Leone
This project started in August last year and was completed in
March 2014. The project provided sustainably-built housing,
an organic food garden and composting toilets and rain water
showers for vulnerable children.
Samaya Farm Project
This project started at the end of last year and is due to finish
in December 2014. The project involves the purchase of
farmland to help feed the children in Orphund’s children’s
village and earn income off excess produce. The project will encourage sustainable farming practices for long
term food security and positive environmental outcomes.
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EcoFinder Kenya, Composting Toilets
This partnership started back in 2011. Phase two of the project was completed
in August last year and Sustainable Table has just sent funding for the third
phase of the project.
The second and third phases of the project are aimed at meeting the demand
for more composting toilets in the target villages. More composting toilets will
help to promote food security and Lake Victoria wetland and island
conservation. The project also promotes hybrid-feed biogas units that help to
convert cow dung and human waste into natural fertiliser for food production.
The units also provide energy for cooking and lighting. The co-benefits include
avoided deforestation, fire wood indoor air pollution and avoided kerosene
pollution. This next phase of the project should be finished in the 2nd quarter of 2015

Open Food Network

Commenced in Dec 2013
The Open Food Network (OFN) is an open-source, scalable e-commerce marketplace that enables
communities to connect, trade and coordinate the movement of local food. It enables product traceability and
transparency through the supply network. It puts the control back into the hands of farmers, eaters and local
economies.
The ultimate goal is to rebuild local food economies to support affordable food for eaters, supplied by viable
and sustainable farming, maintained over time. OFN will contribute to this by facilitating new marketplaces
that provide a fair price to farmers (supporting viability and long-term sustainability for food supply);
affordable quality (fresh and tasty) food to eaters and clear information flow to enable selection of sustainably
produced food.
Sustainable Table has helped to support the technology infrastructure to enable people to conveniently buy
into the local food movement, which leads to healthier rural communities, healthier soil and more people to
access local, sustainable food at an affordable price.
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