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IPCC (2019). Special Report on Climate Change and Land, Chapter 5: Food Security.
Godfray et al. (2018). "Meat consumption, health, and the environment." Science 361(6399).
Vermeulen, S. J., et al. (2012). “Climate Change and Food Systems.” Ann Rev Env Res 37(1): 195-222.
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Now open for submissions!

From January 2020 Nature Food will publish research, reviews and
comments on all aspects of food production, processing,
distribution and consumption that contribute to human and
planetary health.
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"Global diets link environmental sustainability and human health."
Tilman, Clark (2014). Nature 515(7528).

"Importance of food-demand management for climate mitigation."
Bajzelj et al. (2014). Nature Climate Change 4(10).

"Greenhouse gas mitigation potentials in the livestock sector."
Herrero et al. (2016). Nature Climate Change 6(5)

"Analysis and valuation of the health and climate change cobenefits of
dietary change." Springmann et al. (2016). PNAS 113(15).

"Meat consumption, health, and the environment."
Godfray et al. (2018). Science 361(6399).

"Options for keeping the food system within environmental limits."
Springmann et al. (2018). Nature 562(7728).
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IpcC

INTERGOVERNMENTAL PANEL on ClimaTe chanee ”Response Opt|0ns throughOUt the
food system, from production to

Climate Change and Land consumption, including food loss and

An IPCC Special Report on climate change, desertification, land

degradation, sustainable land management, food security, and Wa Ste’ Ca n b e d e p I Oye d a n d Sca I e d

greenhouse gas fluxes in terrestrial ecosystems

T e up to advance adaptation and
mitigation.”

“The total technical mitigation
potential of dietary changes is
estimated as 0.7-8 GtCO2e.yr-1 by
2050/”

IPCC (2019). Special Report on Climate Change and Land (SRCCL), BtRiE L& R ITEH
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Smith et al. (2014). “Agriculture, forestry and other land use (AFOLU).” Chapter 11 of IPCC ARS5.
Garnett, T. (2014). "Three perspectives on sustainable food security." Journal of Cleaner Production 73: 10-18.
Springmann, M., et al. (2018). "Options for keeping the food system within environmental limits." Nature 562(7728): 519-525.

Mbow et al. (2019). “Food security.” Chapter 5 of IPCC SRCCL.
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Beyond HED

Burger/\7 4B3/\7F

GHGHEH (kgc02) 0.4 3.7
THRILF—HE W) 6.1 11.4

THFIAR (m?) 0.3 3.8
IKERIZE (litter) 1.1 218.4

Heller & Keoleian. (2018) “Beyond Meat's Beyond Burger Life Cycle Assessment:
A detailed comparison between a plant-based and an animal-based protein
source.” University of Michigan.
http://css.umich.edu/sites/default/files/publication/CSS18-10.pdf

https://www.deoveritas.com/blog/the-impossible-burger-vs-beyond-burger/
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Springmann, M., et al. (2018) Nature 562(7728): 519-525.
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Garnett (2015). "Policies and actions to shift eating patterns: What works?" FCRN/RIIA.
Godfray et al. (2018). "Meat consumption, health, and the environment.” Science 361(6399).
Mozaffarian (2012). "Population Approaches to Improve Diet, Physical Activity, and Smoking Habits." Circulation 126.
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Risotto primavera (v)
Peas, mushrooms, lemon 14.00

Lobster & crab roll
Avocado, lettuce, lemon mayonnaise 17.00

Sautéed king prawns
Chili, garlic & parsley, basmati rice 22.50

Deep fried haddock

Minted peas, hand cut chips, sauce tartar 15.50

Chicken cacciatora

Roasted chicken breast, mushrooms, tomato, olives 14.50

Steak frites

Rump pavé, hand cut chips, béamaise sauce 19.50

Hamburger
Relish, hand cut chips 13.50

Ricotta & spinach ravioli (v)
Asparagus, butter & sage sauce 13.50

Lobster & crab roll
Avocado, lettuce, lemon mayonnaise 17.00

Sautéed king prawns
Chili, garlic & parsley, basmati rice 22.50

Deep fried haddock
Minted peas, hand cut chips, sauce tartar 15.50

Chicken cacciatora
Roasted chicken breast, mushrooms, ftomato, olives 14.50

Steak frites
Rump pavé, hand cut chips, béarnaise sauce 19.50

Hamburger
Relish, hand cut chips 13.50

Risotto primavera (v)
Peas, mushrooms, lemon 14.00

Ricotta & spinach ravioli (v)
Asparagus, butter & sage sauce 13.50

WRI Better Buying Lab “It’'s All in a Name: How to Boost the Sales of Plant-Based Menu Items.”
https://www.wri.org/news/its-all-name-how-boost-sales-plant-based-menu-items

Bacon et al. (2018). The Language of Sustainable Diets: A Field Study Exploring the Impact of Renaming Vegetarian Dishes on U.K.

Café Menus. WRI Technical Note.

Bacon & Krpan (2018). "(Not) Eating for the environment: The impact of restaurant menu design on vegetarian food choice." Appetite 125
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