
A practical workshop to give you the tools and 
know-how to save money on your energy and 
water bills and improve your green credentials.

The Zetter Hotel
86-88 Clerkenwell Road, London, EC1M 5RJ
3:00 - 5:30, 8th June 2010

£30 per head payable in advance (or £15 for 
members of London Food Link and the Sustainable 
Restaurant Association)

To secure your place please register 
your details by 2nd June at  
www.surveymonkey.com/s/9RPCBWB 

Enquiries to: 
  carolinem@thezetter.com 020 7278 3309
  kirsty@sustainweb.org 020 7837 1228 

Simple 
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Did you know...

Simple water saving measures can 

reduce your water bill by 30%

A dusty fridge condenser uses up to  

25% more energy

Boiling a pan with the lid on uses 30% 

less energy than with the lid off

London Food Link
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What’s on
2:50	 Arrivals and registration	

3:00	 Welcome from the host: The Zetter story	
	 Mark Sainsbury, The Zetter Hotel

3:10	 A quickie about us: London Food Link, Ethical Eats and 
	 Sustainable Restaurant Association			 
	 Julian Heathcote, Sustainable Restaurant Association (SRA)

3:20	 Workshop: Why save energy?
	   What am I doing now?
	   How can I save?
	   Who can help me?
	   Where do I start?	
	 Clive Streatfield, Carbon Descent

4:50	 Round-up and next steps	
	 Kirsty Balmer, London Food Link (London Food Link)

5:00	 Networking and nibbles	

5:30	 Close	

London Food Link


