
Food & Drink Industry: 
Spotlight on Sustainability
This online introductory session is delivered at no cost 
to employees of eligible small or medium-sized 
businesses in the food and drink sector.

The session is designed to give learners a basic awareness of 
what sustainability means in relation to the food and drink 
sector. Discover environmentally friendly practices and realise 
the benefits of building and improving sustainability in the 
workplace.



As a result of completing the session, you will be able to:
• contribute towards improving the sustainability of your food

business
• appreciate the benefits of sustainability in a food business.

To find out more about the course please follow the link below: 
https://bit.ly/SpotlightShortCourse

To enquire or speak to someone about the course you can email 
brackshortcourses@ntu.ac.uk or call 0115 848 6576.

This session is delivered through the Reskill & Recover project, which is part-funded 
by the European Social Fund (ESF).

During this session, you will learn about:
• the basic principles of sustainable food production
• the environmental impact of the key components of food and drink

production
• ways of minimising the environmental impact of food and drink

production.
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