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Happy New Year! And welcome to our first Newsletter of 2022.   

Thinking about climate change can be difficult and accepting the size of the 

challenge that faces us all daunting.  So, to start the year with some active hope, 

here is a reminder of some of HCA’s sustainability achievements in 2021.    

Small steps forward....  but steps nevertheless! 

HCA are following the Climate Action Roadmap created by the Association of 

Colleges and are now in the first tier as an Emerging College.  However, this year we 

have completed some key markers for moving forward. 

- Appointing a student sustainability Officer in the Students Union. 

- Publishing a Sustainability statement on the website and as a poster. 

- Signing the Global Climate Letter – Race to Zero. 

- Holding fashion revolution week with talks on sustainability.  

- Holding events to mark COP26 fortnight – including talks, exhibitions, pledges, and 

events. 

- Starting pure paper recycling.  

- Talking with campus food suppliers about non-disposable cutlery. 

- Creating a recyclable materials store in College Road.  

- Planting a bank of wildflowers at Folly Lane Campus. 

- Listening to students and switching to Ecosia a new search engine, which plants trees 

each time you search. 

 

Also, to mark COP26, HCA made a series of pledges including:  

1. To make HCA’s campus disposable cups free. 



2. Introducing a meat free day each week across our campus cafes. 

3. To offer carbon literacy training to all our students in 2022. 

Finally, in the coming year – HCA will continue to push forward on the Climate Action Roadmap 

and will be creating an Estates Strategy with Sustainability as a key objective.  

Please let us know what else HCA should be doing and join the Sustainability Working Group too!  

 WILD FLOWERS AT FOLLY! 

Jess Bugler  

 

A site for sore eyes on these dull January days, but in spring a vision of wildflower heaven 

will appear at Folly Lane Campus thanks to Dan Sanders (from Sanders Gardening) who 

has been busy scarifying the bank opposite the car park, and planting spring bulbs and 

seeds. Thanks too to Rory Johnson and Caroline Hanks from Herefordshire Meadows for 

their expertise and for the wildflower seed. Increasing the biodiversity of the campus and 

helping all our well-being too!  

 

 

 

 

 

 

 

 



 ECOSIA 

Hannah Jones 

 

In mid-November last year, the student union helped run a student-lead campaign for HCA 

to switch to using Ecosia as our main search engine. In late November, after an 

overwhelming number of signatures on the petition, IT made it happen. This simple switch is 

helping to make big strides in sustainability at HCA.  

For anyone unsure of what Ecosia is, they are a non-profit search engine that use your 

searches to plant trees around the globe. It works pretty like every other search engine in 

most aspects, however instead of using their ad revenue to line the pockets of the people 

who own the company, Ecosia use their profits to fund tree-planting and sustainability 

projects all over the world. They currently have over 9000 planting sites around the globe. If 

you are interested in reading about their current projects, you can visit their blog here: 

https://blog.ecosia.org/ 

Ecosia already has over 15 million active users and have funded the planting of over 

141,199,000 trees at the time of writing this. By HCA switching over, we are actively 

contributing to this amazing work by just using our searches.  

If you are interested in using Ecosia on your own devices at home, you can go to Ecosia.org 

for more information.  

 

MEAT FREE DAYS AT HCA 

Jess Bugler 

One of the pledges HCA made during the COP26 climate conference was that its campus 

cafes would go meat-free one day a week from 2022.  HCA are doing this to cut the carbon 

footprint of the college, which is part of our Climate Action Roadmap set out by the 

Association of Colleges.    

https://blog.ecosia.org/


Meat-eating and the animal agriculture it requires uses up a lot of energy and creates 

warming gases including methane.  Europeans including British people eat twice as much 

meat as the global average, and this is a good place where we can start to cut our carbon 

emissions, even by just having one meat-free day a week.  

The two cafés are going meat-free on different days of the week, so there will be somewhere 

staff and students can still buy meat but if you can give one day meat-free a try.   

Did you know?  

Animal Agriculture is a major contributor towards climate change  

A 2020 Oxford University study found that, even if harmful greenhouse gas emissions from 

fossil fuels were stopped immediately, it would be impossible to keep global heating to the 

lowest safe limit without a shift to a more plant-based diet.  

It creates vast amounts of harmful greenhouse gases 

The Food and Agriculture Organization of the United Nations (FAO) estimates that livestock 

production is responsible for 14.5% of global greenhouse gas emissions, while other 

organisations have estimated it could be as much as 51%. 

And also depletes precious resources – land, water and energy 

The Worldwatch Institute estimates that a staggering 70% of the world’s freshwater supplies 

goes towards agriculture – a third of this to grow animal feed crops. 

And you can boost your own health too by reducing Meat consumption 

Many of the world’s leading health organisations now encourage a reduction in the amount 

of meat people consume.  A study carried out by Oxford University’s department of public 

health found that eating meat no more than three times a week could prevent 31,000 deaths 

from heart disease, 9,000 deaths from cancer and 5,000 deaths from stroke, as well as save 

the NHS £1.2 billion in costs each year.   (Meat-free Mondays Campaign)  

 

VEGANUARY IDEAS - SAAG ALOO SHEPHERD'S PIE 

Ed Pitts 

   



For all those who are trying to be Vegan this January or who would just like to find some 

good meat-free recipes to try, here is one from HCA Café's own Ed Pitts for a Saag Aloo 

Shepherd’s Pie.     

Have a try and let us know what you think! 

Ingredients 

For the rajma masala base 

- 2 tbsp ghee (or coconut oil) 

- 1 onion, finely chopped 

- 4 garlic cloves, finely chopped 

- 5cm/2in piece of ginger,    peeled and finely chopped 

- 1 green chilli, finely chopped 

- ½ tsp ground turmeric 

- ½ tsp chilli powder 

- 1 tsp garam masala 

- 1 tsp cumin seeds 

- 2 x 400g tins pinto or borlotti beans 

- 1 x 400g tin chopped tomatoes 

For the saag aloo topping 

- 1kg/2lb 4 oz small new or red skin potatoes (large ones cut in half) 

- 500g/1lb 2oz cauliflower, broken into small florets, stalk and leaves roughly chopped 

- 50g/1¾oz ghee (or unsalted butter) 

- 1 tsp cumin seeds 

- 1 tbsp black mustard seeds 

- 1 tsp ground turmeric 

- 200g/7oz baby spinach, washed 

- salt, to season 

Method 

4. To make the rajma masala base, heat the ghee or coconut oil in a large pan. Add the 

onion and cook for 10 minutes over a medium heat, or until soft and sweet. Add the 

garlic, ginger and chilli and cook for another 5 minutes. Add the spices to the pan and 

stir for a couple of minutes until it all smells fragrant. Stir in the tinned beans and their 

liquid, the tomatoes and 400ml/14fl oz water. Simmer for 25 minutes until the 

tomatoes are broken and you have a thick, gravy. 

5. Meanwhile, preheat the oven to 200C/180C Fan/Gas 6. Meanwhile, put the potatoes 

into a large pan, leaving enough space to add the cauliflower later. Cover with boiling 

water, add half a tablespoon of salt and bring to the boil. Cook for 15 minutes, or until 

the potatoes are almost cooked, then add the cauliflower and cook for a further 6 

minutes. Drain well. 

6. Put the empty pan back on the heat, add 1 tablespoon of ghee, then add the cumin 

seeds, mustard seeds and turmeric. Cook for 1 minute, then add 100ml/3½fl oz 

water, the potatoes, cauliflower and half of the spinach. Stir to wilt the spinach and 

use the back of a spoon to crush the potatoes a little. Stir the rest of the spinach into 

the topping. 

7. Spoon the rajma masala mixture into a large baking dish. Top with the potato, 

cauliflower and spinach mixture. Melt the remaining gheeand drizzle over the top of 

https://www.bbc.co.uk/food/coconut_oil
https://www.bbc.co.uk/food/onion
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/ginger
https://www.bbc.co.uk/food/chilli
https://www.bbc.co.uk/food/turmeric
https://www.bbc.co.uk/food/chilli_powder
https://www.bbc.co.uk/food/garam_masala
https://www.bbc.co.uk/food/cumin
https://www.bbc.co.uk/food/borlotti_bean
https://www.bbc.co.uk/food/chopped_tomatoes
https://www.bbc.co.uk/food/potato
https://www.bbc.co.uk/food/cauliflower
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/cumin
https://www.bbc.co.uk/food/mustard_seeds
https://www.bbc.co.uk/food/turmeric
https://www.bbc.co.uk/food/spinach
https://www.bbc.co.uk/food/salt


the pie. Bake for 30-40 minutes, or until the filling is bubbling and the top is brown 

and crunchy in places. Serve immediately. 

 

 ART PROJECT – JULIA GOLDSMITH 

Julia Goldsmith Level 4, Fine Art @juliamarygoldsmith  

Are cigarette butts the last acceptable form of littering? 

 

Our recent module in Fine Art asked us to respond to the theme of waste. Whilst out 

walking I saw a sign asking people to take their cigarette butts home, looking down I 

saw a pile of cigarette ends and began to wonder what the environmental impact of 

this waste was. It was something I had never considered before, I assumed, as many 

do, that they would just rot down. ’Cigarette ends are the most littered item in the 

world. 6.5 trillion are thrown away each year, with 2/3rds of these being littered rather 

than binned. Cigarette filters are made of a plastic called cellulose acetate. When 

tossed into the environment, they dump not only that plastic, but also the nicotine, 

heavy metals, and many other chemicals they have absorbed into the surrounding 

environment…they break down into tiny pieces of plastic, called micro-plastics, which 

are an increasing hazard in waterways and oceans’ (National Geographic, 2020).  



 

I investigated ways of encapsulating found butts in plastic and submerged in water I 

had collected from the River Wye. I created a tank from acrylic off cuts in 3D and 

sealed the butts in. The resulting discolouration of the water was immediate. As a 

way of linking back to the waterways, I took the tank out and photographed it in 

various locations connected to water. The plastic is clearly visible unlike the micro-

plastic in the filters. I started looking at other plastic vessels to hold the butts and 

water. My solution was the yet more plastic waste being created by regular lateral 

flow tests and noticing that the dropper would be an almost perfect fit for a butt and a 

few drops of water (I only used my own ones and washed them thoroughly!). I also 

collected the small plastic waste bags, which many of us don’t use, and plan to make 

a further installation of tap/river/rain and seawater with floating butts. Using items 

clearly associated with Covid as a respiratory disease brings other associations of 

people’s as well as the planet’s health (thanks Celia!). My take on using these items 

was how micro-plastics are like a virus for the planet and are as unseen as the virus-

loaded droplets spreading Covid. But with one major difference the manufacturers 

know how destructive these filters are but choose not to act. Until they do stub out 

and throw cigarette ends in the bin not the ground. 

 



NEW NON-DISPOSABLE CUPS AND WATERBOTTLES 

 

     

Following our pledge:   To make HCA’s campus disposable cups free. 

New non-disposable cups and waterbottles have arrived. Bottles are £4 and cups are £4.50. 

Both available from CRC and FL reception with the Cups also being available to buy from 

CRC Café. The prices reflect the purchasing and printing costs with focus being of 

sustainability not profit. 

The Cups are double walled insulated with a screw on, spill proof lid and are made from 95% 

Recyclable PP Plastic. 

The Bottles are made of BPA free RPET (Recycled Polyethylene Terephthalate plastic) and 

feature a leak proof lid and carry strap.  

All the products were purchased from fluidbranding.com with is a b-Certified company – 

meaning they have been given a certification for working both sustainably and socially 

responsibly.  You can find out more here: https://www.fluidbranding.com/about-us/b-corp 

 

RECYCLING AT HCA 

Ian Pennell 

You may have noticed some of the new yellow “paper only” recycling bins appearing around 

campus? This is a first step in improving recycling at HCA. But there is more! In fact, there 

https://www.fluidbranding.com/about-us/b-corp


are already places to recycle mobile phones, toner cartridges, and even pens across the 

campus...   but now we are making a map so you can find them!  

The sustainability working group members are currently surveying all the recycling points for 

any materials and items across the college buildings and will be publishing the existing 

arrangements soon.  

We would also be interested to know if people would find it useful to have a central hub for 

specific items such as batteries, ink cartridges, pens etc?  

Please get in touch if you have a view on this and what else you think we should be 

recycling. 

 

 GET IN TOUCH 

Email us on sustainability@hca.ac.uk 

Instagram @hca.sustainability 

Join the team! Send us an email to get onboard and make a change… 

 

 

mailto:sustainability@hca.ac.uk
https://www.instagram.com/hca.sustainability/

