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Executive summary
The purpose of this report is to present an innovative sustainable service idea called the Free Pantry. As a background, this report describes similar existing initiatives; the original food sharing idea from Germany and the UK adapted version called The Community Fridge. The Community Fridge Network is an award-winning organisation that helps to redistribute tonnes of food surplus and reduce food waste. Within this report food waste and food poverty were discussed. It was stated that over 4.5 million tonnes of good, edible food are being thrown away to the landfill (WRAP,2020), yet 8 million people are struggling to eat enough every day (Sustain, 2020). The Free Pantry, with its innovative ideas and sustainability in mind, modelled on The Community Fridge principles with the added composting aspect. The project can contribute to minimising food waste and help people to feed themselves and their families. This community-based project encourages households and businesses to donate extra food to the pantry, but also they are allowed to help themselves to the products that might be of use to them - an exchange system that benefits everyone. Additionally, the leftover produce will be composted, ensuring no waste.  This project is hoping to bring people together and build a relationship amongst people in the community through sharing food, recipe ideas and food preservation. 
A balanced view of the project was outlined, stating several advantages and few barriers that might occur. Within the report, the main stakeholder groups were listed, such as local people and businesses. Their importance was noted as they play a vital role in the community, therefore in the project. Moreover, a source of funding has been listed as The Wales Council for Voluntary Action (WCVA, 2020). The possible funding is in the form of a grant, and it would help with the start-up cost of the Free Pantry. "Take what you need, donate what you can" is listed as a project mantra/motto and perfectly summarises the idea and concept of the project. 

Introduction
The purpose of this report is to propose an innovation plan for a sustainable service idea in Tycroes village area. Firstly the concept of the business will be researched and analysed, and similar existing ideas will be presented. The issues such as food waste, food surplus and food poverty will be explained in more details and underpinned with the relevant evidence. Secondly, a justification for the project will be demonstrated, highlighting the benefits and constraints for the idea. Furthermore, significant stakeholders will be examined, including their involvement in the project. Lastly, the funding aspect of the project will be outlined.

Background research of an existing service idea
The first model of food sharing initiative was established in Germany in 2012 and soon spread to other European countries (Food sharing, 2020). The UK was amongst those countries, and that is how the award-winning Community Fridge Network was created, which is run by and registered with the environmental charity called Hubbub. The main principles of the Community Fridge Network are to reduce food waste, share food surpluses and help to feed individuals and families. The food surplus is shared by participating businesses and individuals in the community. 95% of all donations are made by national retailers including Aldi, Lidl, Sainsbury, Marks and Spencer, Co-op, Pizza Hut, Asda, Lidl, local grocers, markets, bakeries, cafes. The remaining 5% of food donations are made by local households and homegrown produce. According to the report, the Community Fridge Network is much more than just a way to share extra food; other benefits range from community meals, recipe share, cooking workshops, sharing of household items and even clothes swap (Hubbub Foundation, 2020).
The Community Fridge (2020) points are usually located on the streets, in cafes, by the universities or any other available managed location. The attractiveness of this idea is that each fridge and its positioning is tailored to each location. Every year the Community Fridge Network with its 100 fridges helped to redistribute over 975 tonnes of food surplus and benefitted 77,500 people. Good food that would end up in the landfill was put into good use and helped thousands of people to feed themselves and their families. Many people also had a chance to experience, educate themselves and try new types of food that usually would not reach for. The Community Fridge is a proud holder of many awards; for example; National Recycling Award 2019 for the Best Food Waste Initiative and Better Society Awards 2019 for National Commitment to the Community (Full Impact Report, 2019).

Food waste in numbers
Statistics show that in the UK, 6.6 million tonnes of household food ends up in the landfill. Almost 4.5 million tonnes of food that is being thrown away is still edible (surplus food). The sector that contributes to the highest number of wasted food is the household sector - 70%, the manufacturing sector accounts for 16%, hospitality and food sector is 12%, and lastly, the retail sector is 3% of the total food waste in the UK (WRAP, 2020). According to the Waste and Resources Action Programme (WRAP, 2020), the amount of wasted edible food (4.5mt) would fill 3.600 Olympic sized swimming pools or 490.000 bin lorries. It is also estimated that an average household throwaway around £60 worth of food every month. The carbon footprint associated with this food is believed to be as high as the one generated by five cars. The food waste was and still is a huge issue not only in the UK but in many other developed countries. A 2011 study called "Global Food Losses and Food Waste" suggest that 1.3 billion tones of food are wasted each year; therefore, the 3.3 billion tones of CO2 are being released into the atmosphere for no reason (FAO, 2011).

Food poverty in numbers
Dowler and O'Connor (2012) explain food poverty as an inability to obtain food for a healthy diet. Food poverty refers to the quality and quantity of food. According to Sustain (2020), over 8 million people in the UK struggle to eat enough food due to a lack of funds, benefit interruptions. This number includes families with children, people at work, elderly and disabled people. The Trussell Trust, a food bank organisation, states that in 2019 over 1.9 million food packages were given to people in need. 700.000 of those parcels were given to children. In a modern society that is the 21st century, there should not be a reason why people need to rely on food banks to feed themselves and their loved ones. Those statistics are very alarming, considering the amount of food that is being wasted every year. 
Globally, food poverty statistics are even more worrying. The United Nations hunger report says that in 2019 over 690 million people in the world were hungry and malnourished. However, there is enough food produced to feed everyone. Food poverty is usually associated in poorer countries; however, inequalities in access to wholesome food is becoming more visible in developed countries, which can be seen in the statistics above. 


Concept application and justification – benefits and barriers
For the purpose of this project, the principles of the Community Fridge Network will be adapted to create "The Free Pantry". This sustainable business idea will be an innovative local service based in Tycroes, a village in South West Wales. The service will be extended to other neighbouring villages. Through the extensive research, it has been noted that the nearest similar initiative is based in Swansea, which is almost 16 miles away from Tycroes. It is believed that the distance between the two is too far to travel on daily bases for local residents; therefore, there is a gap in the market for this sort of organisation in Tycroes area. 
The offered service is within the food sector, and it will rely on cooperation from residents and local businesses. The Free Pantry will offer available surplus food donated by households and participating businesses. Any food donations that are still edible will be greatly accepted, and everyone is welcome to help themselves to the available produce. Through this project, people of Tycroes can do their share of a good deed in the fight with food waste and food poverty. Such an initiative can bring the community together, that will work toward making Tycroes a more sustainable village, a village that is aware of the environmental issues associated with food waste and greenhouse gas emission. A survey conducted by the International Food Information Council Foundation (2019) has discovered that people in a group age of 45+ are most aware and concerned with food waste. However, the study also shows that the main reason for concern is the amount of money they are wasting. The economic and environmental issues associated with food waste go hand in hand. Therefore, in order to encourage people towards more sustainable practices, many campaigns and resources have been created. For example; "Love Food Hate Waste", "Food: Too Good to Waste", "Food Waste 101". Those campaigns have been created to educate consumers on food waste, but what also follows being more sustainable. It is believed that the Free Pantry is one of those services that respond to the consumer shift towards a more sustainable living and can make a difference to in a bid to reduce food waste. 
In addition to the Free Pantry, the project will focus on turning the leftover, unedible food into compost, that will be available to the residents for domestic use in their allotments and gardens. Composting is another sustainable initiative that ensures that no food is thrown away and wasted. 
The Free Pantry aims to minimise food waste and provide food for people in financial hardship. Although food banks are working hard to provide people with food packages, they are not always the most readily available solution for people in an emergency situation. In order to receive a parcel from the foodbank, an individual requires a foodbank voucher from a referral agency usually a Citizen Advice Bureau, children's centre or health visitor.  The parcels provide enough food for three days, and most foodbanks have a limit on the number of times a person can return for more food (Citizen Advice Bureau, 2020). The Free Pantry, on the other hand, does not require vouchers or referrals; an individual can go back as many times as needed and help themselves to the produce. Another advantage of this concept is that people might be more likely to use this service as it is not created and designed especially for people who struggle to feed themselves; therefore it does not carry the stigma and embarrassment usually associated with using a foodbank (Purdam, Garrat and Esmail, 2016). The Free Pantry will be marketed and advertised as a community-based project available to everyone regardless of their economic status; everyone can get involved. The Free Pantry can be an excellent alternative to food banks, which are in high demand; therefore, it can take the pressure off them and provide support to others. 
The Free Pantry will be housed next to the Tycroes Village Hall and within proximity to the church, surgery, children nursery and primary school. All those organisations can benefit from the concept, but also will generate enough traffic who can donate and take the food. The mantra for this initiative will be "Take what you need. Donate what you can". Next to the actual fridge will be placed a notice board, where people can share their favourite recipes, tips and advice on food storage and food preservation. 
However, like many other great ideas and initiatives, The Free Pantry will be faced with few legal issues and constraints. The Free pantry will have to be registered as a food business and obtain public liability insurance. Number one issue will be making sure that the fridges are kept clean. Food safety will also become a concern with use-by dates and best before dates. Therefore, it might be beneficial to hire a Free Pantry Coordinator to ensure all the requirements are met, and the project is run efficiently.
Moreover, ensuring that the food is not used for financial benefits. The rates of success and survival for this project are highly dependant on the involvement of its volunteers and community. This concept will rely on local people who will be willing to donate their time and effort to ensure that the fridge is kept in hygienic conditions. The fridge will have to be regularly checked for the food that is past its best, and it will eventually end up in the compost bins. In the article published by Bloomberg CityLab, the original project in Berlin was under the threat of closure due to its unhygienic conditions. Upon inspection from the authorities, it was reported that some of the food had issues with packaging (Marshall, 2016). Another concern mentioned earlier is people trying to resell free food. There will be rules clearly stated on the notice board informing people that this food is not to be resold, however, there is no physical way to know what happens to the food that has been taking. It is up to the personal moral compass of every individual to decide either financial gain from free food is ethically and morally right or wrong. 

Stakeholders management
Freeman (1984), states that a stakeholder "is a person or group who can affect or be affected by an organisation's achievement of objectives". Stakeholders management is a vital part of this project. As the project focuses on the community and cooperation with other business, the stakeholders can either make The Free Pantry a successful venture or can oppose it, and seize its existence. For this particular project, several groups of stakeholders have been identified, and they are as follow; residents of Tycroes area, local shops, the county council, Environmental Health Officer, press and community groups including social media. Tumiel-Berhalter, Watkins and Crespo (2005) state that it is crucial to develop a good relationship with the stakeholders right at the start of the project. This task will provide insight and help to establish the level of interest in the project. In regards to the Free Pantry, letters with the project outline will be distributed to the Tycroes residents, local shops, school, surgery as well as the local council. Trust and credibility can be made through transparent engagement with the stakeholders. This project is hoping to involve many stakeholders directly into running the project through volunteerism. Volunteers are crucial for the project to run effectively and successfully, as they will be the ones responsible for adhering to health and safety rules as well as disposal and composting aspects of the project.

Funding
Although, the project will not require massive investments, nevertheless, a start-up fund will be needed to purchase required resources such as refrigerators, freezer, shelving units, advertising materials, electricity costs, insurance cost, staffing, recycling bins and waste disposal. From the conducted research, it has been noted that the Free Pantry project might be eligible for grant funding from the Welsh Government funding programme managed by the Wales Council for Voluntary Action (WCVA). The grant funding in question is called The Landfill Disposal Tax Communities Scheme, and according to the website Free Pantry falls into one of the categories of eligibility which is "Waste minimisation and the diversion of waste from landfill - Reduce food waste and support initiatives such as composting " (WCVA, 2020). The available funding starts from £5.000. 

Conclusion
Sustainability driven innovative services and products are on the rise. Many consumers are becoming aware of and concern about the adverse effects of waste on the environment. The food waste, in particular, is a huge problem not only in the UK but across the globe. However, what is even more upsetting is food poverty; millions of people in the UK alone struggle to feed themselves. Tonnes of good is wasted daily, yet people go hungry. Projects like the Free Pantry can be one of the solutions to help with this problem, bring communities together and make a difference. The project Free Pantry aims to reduce food waste, feed the hungry and help the environment. Why not share food surplus amongst households, take what you need and donate what you can. A simple sentence but speaks volumes.
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