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Floral Café 
Green Mission Statement. 

 
It is the policy of the Floral café to be aware of the sustainability of 
the planet and the interest of the local commerce. We practice 
when possible the principles below.  
 
 

� Locally sourced produce 
 
� Recycling waste 
 
� Use of recycled products 
 
� Reduced energy consumption 

 
� Reduced packaging  

 
 

 
 
 



Locally sourced produce. 
 
All salads are from local farms on the Wirral when possible. At this time the only 
produce coming out of the ground on the Wirral is asparagus, rhubarb and cress 
therefore we are being supplied from a farm in Tarleton Lancashire 25.42 miles away by 
road. We endeavour to use one supplier for deliveries, thus reducing our carbon 
footprint, as there will be fewer vehicles on the road. 

 
All eggs are local and free range from Greenhouse Farm, Greasby. We also retail them 
to the public cheaper than the supermarket. And we encourage customers to re-use 
their old egg cartons. From the 8th June all cooked meats will be supplied by Edge and 
Sons New Ferry. 
 

                                   VALUES AND BELIEFS 

Edge and Son are members of the Rare Breed Survival Trust and the only butcher in 
Merseyside to be accredited with the Traditional Breeds Meat Marketing Co. We source 
our meet from local farms that are committed to producing great traditional breeds, in 
natural environments, who practice only the best animal husbandry. Whatever you buy 
from us, we can tell you the farm it came from, its breed, its’ diet, its’ age …we know the 
history of all the meat we sell from birth to table and we have total confidence in the 
history. 

• Traceability - all animals are pure bred from registered parents and stock can 
be traced back to its point of birth and every stage between (see below text 
for more information).  

• A more natural way of farming - the meat that is sold through the Accredited 
Butchers comes from small local farms where the animals welfare is of the 
utmost concern and the owners have a close working relationship with their 
stock and where they are bred in extensive conditions. Stock is only sourced 
direct - never at markets or through dealers - and the farmer transports the 
animals direct to our local abattoir - reducing the stress and environmental 
damaged caused by long-distance travel.  

• Local food - ‘food miles’ - the distance that live animals and subsequently 
meat travels prior to reaching the shelves of national retailers - is causing 
growing concern because of the impact on the environment. This operation 
keeps everything local and the Accredited Butcher almost always knows the 
farm where the stock was raised. Researchers have shown that local food 
keeps much more wealth in the local area than nationally distributed food and 
therefore this initiative is beneficial to local rural economies. In 2006 Edge & 
Son were voted a “food miles hero” from the Farmers Weekly.  

• Helping Conservation - by eating the produce of rare breeds it encourages 
more people to keep more of them and therefore you will be helping us to 
save rare breeds.  

The reason for the 8th June is that the cooked meats department at Edges and Sons will 
re-open after a refit. We will also use Malamb meats Birkenhead Market for Halal meats 
they can also certify traceability and use local produce. 
 



We are at present having spring water branded and labelled from Alder Springs Widnes 
all bottles are PET and as well as being from recycled products they collect the used 
bottles and recycle the bottle, label and cap. 

 
         

 THEIR POLICY 

• We try our best to buy our bottles and other raw materials as closely situated to 
where we are as possible, we just think that it is a much better for the 
environment  

• We also buy the best packaging available. We know this because we ask our 
suppliers to prove they are really good at what they do too  

 

 
 

We also offer free of charge tap water  
 
Birkenhead Park are currently trying to set up an allotment for volunteers to grow 
produce for sale. We have offered to sponsor this and purchase all their crops this will 
be used by us and also sold on to our customers. 
 
All cheese and butter comes from Proctors an independent family business in Preston, 
they are also putting together a collection of local chutneys and jams.  
 
The only fish we use at present is tuna this is dolphin friendly.  
 
We are currently trialling local bakers. At present these are supplied from Delice De 
France. This guarantees freshness and quality and the delivered goods take up less 
volume in transit. 
 
We are also working with a fledgling home-baked cake maker Buttercup Cakes whose 
policy is    



 



Recycling policy 
 
We separate and recycle all cardboard and paper. All the coffee grounds are put into 
the original packaging and offered free of charge to our customers as fertiliser for their 
gardens. Old uniforms without logos are taken to local charity shops. 
 
We are trying to establish a book swap shop where customers can leave their old books 
and take away books left by other customers. We would then like them to review these 
on our web site. 

 
Use of recycled products 
 

• We are currently creating a brand for this new venture and will insist all paper for 
business cards and letterheads are on 100% recycled chlorine-free paper. 

• We have asked for a commitment from our suppliers to use recycled products 
and this will make a difference when we choose their services. 

• Staff are encouraged to come up with recycling ideas like using the reverse of old 
till receipts for internal memos and working paper. 

• We have asked the cash register suppliers to take off unnecessary information of 
the till receipts to reduce paper.    

 
Energy Consumption 
 

Being only four months old we are still trying to find ways to reduced this. We do 
things like putting coffee machines on with just enough time to heat up.   
Opening shutters early to let the heat out. 
Most staff live within walking distance to reduce the carbon foot print. 
Suppliers can deliver to one unit and we will distribute to the appropriate unit 
when we are going there. (three outlets in the group) 

                                                    
Reduced packaging 
 

• Staff are encouraged to re-use air tight containers rather than foil or Clingfilm 
when possible. 

• All containers that suppliers bring in store if they have no policy to recycle them 
we always try to re-use them. 

• We do not give out drinking straws but they are available on request. 

• We have now adopted a policy of all sandwiches made to order avoiding 
packaging. 

• We have asked the cash register suppliers to take off unnecessary information of 
the till receipts to reduce paper.   

 
 

Dave Dooley 
      Proprietor 


