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Workshop Summary

Introduction

Thinking about the design and 
transformation of something 
as complex as a food system, 
with such important economic 
and social implications can be 
daunting. This is a ‘problem’ that 
requires multiple stakeholders 
to voice their opinions, provide 
evidence and to interact while 
searching for solutions. At this 
early stage of thinking, there 
are no right or wrong ‘answers’.

This was the key aim of the Food 
Systems and the bioeconomy 
hosted by BiOrbic, Bioeconomy 
SFI Research Centre, and 
Ireland’s Knowledge Centre 
for Carbon, Climate and
Community Action.

The workshop hosted at the 
Circular Economy Hotspot 
facilitated those with an 
interest in transition to circular 
food systems and circular 
bioeconomy to come together 
and openly discuss ideas that 
will eventually coalesce to reveal 
the direction of travel needed for 
transition to a sustainable food 
system working in harmony with 
bioeconomy.



Workshop Summary

Why It Is Important To Reflect 
On Where Our Food Comes From

Food systems provide communities with the food they eat, whether it is grown 
locally or imported from global supply chains. These systems are intricately 
interlinked with the emerging bioeconomy and are reliant on land resources, 
natural capital and consumers.

The collection of food items a person or community eats is a diet. A sustainable 
diet is nutritious, environmentally friendly and affordable. A healthy food system 
considers both the ‘ecological ceiling’ of our planetary boundary and the 
‘social foundation’ that ensures life’s essentials for those who produce, process, 
distribute and eat the food (i.e., the ‘donut economics’ concept put forward by 
Kate Raworth). The social foundation means foods must be financially viable 
and nutritious, thus driving inherent positive health outcomes. A food system 
within the ecological ceiling would replenish, not deplete, natural capital such 
as soils, land etc, so that food is produced while preserving biological resources 
and natural capital for future generations to enjoy.Source: Doughnut Economies: Ireland, Kate Raworth
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Workshop Summary

System 
Incompatibilities
Current economic models and a “business-
as-usual” approach have become 
incompatible with a prosperous, safe future 
for humanity. Modern society is reliant 
on fossil resources for food, industry, and 
infrastructure, with most societies relying on 
economic growth driven by a take, make, 
consume, dispose model.

It is now widely recognised that global food 
systems are unsustainable, with a knock-
on consequence for local food systems. To 
understand some of the pressures placed 
on global resources, consider that the 
EU27 bioeconomy currently generates ca. 
€1.5 trillion of biobased chemicals and 
materials and the growth in demand for 
just biobased chemicals will be somewhere 
between 3% to 10% annually by 2030. 
Under these circumstances, demand for 
biobased products and food is placing a 
proportional pressure on natural resources. 
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Even if the whole process becomes more eco-
efficient through bioecon, it will be necessary to:

(i) break the 
link between 
economic 
growth and 

resource 
depletion,

(ii) recognize
the biosphere 

does more than 
simply provide 

physical 
commodities 

(iii)  work out 
how to create

sustainable 
carbon cycles 
for food and 

material 
provisioning. 
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Circular Food 
Systems

The circular economy should decouple 
economic growth from resource use 
by lifetime extension,increasing use
intensity (e.g., by longevity, sharing 
and rental), reuse, repair, reverse 
logistics, remanufacture, recycling 
and valorisation whilst maintaining 
value, thereby minimizing waste,
and promoting regeneration. 

This means that to keep pace with 
increasing demand due to population 
growth and lifestyle patterns, humans 
must use fewer virgin materials 
because more materials are kept in 
circulation and less are wasted. Circular 
bioeconomy should also support the 
regeneration of natural systems to undo 
the harm of the last two centuries, 
for example allocating land areas for 
biodiversity or returning organic matter 
to the soil to maintain soil carbon.

Regardless of the scale of the food system, there are six common facets 
that interact to a greater or lesser extent to deliver food to people.

The Six Common Facets

1.Food Production: i.e., growing crops.

2.Food Processing, distribution and 
aggregation of crops, i.e., bringing 
them to a location for some kind of pre-
processing for preparation, which could 
be a simple as removing excess tems 
and leaves or as complex as bringing 
ingredients together prior to processing. 

3.Distribution and Logistics, i.e., moving 
the food and other materials among 
locations (processor to storage to 
wholesaler to retailer).

4.Market, i.e, making foods available 
for sale.

5.Preparation and Consumption, 
whether in the home or the food service 
industry.

5.Resource Recovery and Waste 
Management, i.e., dealing with biomass 
and packaging once the food has been 
consumed.



Food Systems & The Bioeconomy

Developing our food system to one based on circular economy and bioeconomy principles is one of the most powerful things we can do 
to address the climate crisis. Join us to explore how this transformation can provide healthy nutritious food, tackle food waste, achieve 
sustainability, build biodiversity and promote wellbeing.

MC : Helen Carroll,Journalist & Presenter, RTE
Chaired by: Patrick Barrett, Department of Agriculture, Food and the Marine and Sarah Miller, Rediscovery Centre

INTRODUCTION OF PRACTICAL FOOD HIERARCHY 
EXEMPLARS

PANEL SESSION
Food system and bioeconomy cross-sectoral experts will reflect 
on the innovations and discussions of the workshop and together 
explore future steps forward

Joshua Newton, Ellen MacArthur Foundation

Michael Kelly, GIY

Kate Barlow, Positive Carbon

Stephen Nolan, Green Generation

Sabrina Dekker, Dublin City Council

Denise Brennan, Kerry Group 

Aoibheann O’Brien, Food Cloud

Caitriona Collins, EPA, 

Nick Holden,BiOrbic Bioeconomy, 

INTERACTIVE WORKSHOPS
What would a circular food system and bio-economy 
look like for Dublin.

This workshop is chaired and developed by Helena McMahon and Zoe 
Rush (IKC3) and  Nick Holden and Derek O’Brien (BiOrbic)

The aim of the participatory workshop is to propose priority actions 
needed to transform to a circular bio-economy and sustainable food 
system and bio-economy.

Rapporteurs will present on the challenges and opportunities and the most 
prevalent points raised.

#circulardublin

9:00-12:30pm

Guinness 
Enterprise 

Centre

31 May

2023

explore our 
speakers

find our 
location here!
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https://ellenmacarthurfoundation.org
https://giy.ie/grow-hq/
https://www.positivecarbon.org
https://greengeneration.ie
https://www.dublincity.ie/council
https://www.kerry.com/home
https://food.cloud
https://www.epa.ie
https://ikc3.ie
https://biorbic.com
https://www.google.com/maps/place/The+Guinness+Enterprise+Centre+(GEC)/@53.3410526,-6.2858808,17z/data=!3m1!4b1!4m6!3m5!1s0x48670d5a845ad825:0x5467c3fb93052477!8m2!3d53.3410526!4d-6.2836921!16s%2Fg%2F11jb4jss4b
https://www.google.com/maps/place/The+Guinness+Enterprise+Centre+(GEC)/@53.3410526,-6.2858808,17z/data=!3m1!4b1!4m6!3m5!1s0x48670d5a845ad825:0x5467c3fb93052477!8m2!3d53.3410526!4d-6.2836921!16s%2Fg%2F11jb4jss4b
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Graphic
Recording
By Robyn Deasy
@DeasyRobyn 
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Flash Report Speakers

Speakers Joshua Newton 
Ellen MacArthur Foundation

Kate Barlow 
Positive Carbon

Mick Kelly 
GIY

Stephen Nolan 
Green Generation

https://ellenmacarthurfoundation.org
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Panel Session Sabrina Dekker 
Climate Action Coordinator, 

Dublin City Council

Denise Brennan 
Kerry Group

Nick Holden 
BiOrbic Bioeconomy SFI 

Research Centre.

Aoibheann O’Brien
Food Cloud

Caitríona Collins
EPA



Flash Report Speakers

Facilitators 

Patrick Barrett 
Department of Agriculture Food 

and the Marine 

Dr Sarah Miller 
Chief Executive, 

Rediscovery Centre
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Introduction to 
Anaerobic Digestion in Ireland

Stephen Nolan, PhD

Circular Economy Hotspot, Dublin, 2023



Visit emf.org for useful 
frameworks and insights



We can change the 
future with food 

growing

Social: @mickkellygrows, @giyireland
www.GIY.ie

Mick Kelly
Founder, GIY



Bringing Visibility to Food Operations

Reducing Food Waste  
in the Foodservice
Industry 



The Grand Hotel Malahide works with Positive Carbon to
understand and track the food waste that they were
creating

The Grand Hotel is a four-star hotel located in Malahide, north Dublin. The hotel has a strong
sustainability focus, with a large number of environmental initiatives in place, including energy-
efficient lighting and a bio-digestor for the decomposition of food waste.

However, the Managing Director, Matthew Ryan, recognised that to further reduce the impact of
food waste in his hotel they needed to focus on food waste at the source.

Over the initial three-month period, the hotel reduced the cost of food waste by an
extraordinary 42%.

Case Study
The Grand



Our Customers 

Intel The Grand Hotel Gather & Gather KSG

Radisson Blu KPMG Amazon

Twitter

Dalata UCC



Grow It
Yourself (GIY)
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We can change the 
future with food 

growing

Social: @mickkellygrows, @giyireland
www.GIY.ie

Mick Kelly
Founder, GIY



The Big Picture

• The global food system is putting an impossible strain on the planet

• It is responsible for 30% GHG emissions, 69% of water use, 70% of biodiversity collapse

• 2 billion people are hungry, 1 billion obese, 2 billion more to feed by 2050

• There is a pandemic of diet related illness globally, accountable for 80% of global 
healthcare spending

• The climate emergency is here and now and an existential threat to life on earth

The SDGs can’t be achieved 
unless we shift the way we 

produce food.
EAT Lancet Report

The latest IPCC 
report emphasises the 

importance of behaviour change 
and education in addressing 

climate change.



About GIY
• For 15 years we’ve been helping 

people to grow their own food
• We are a proud social enterprise with 

reach globally through our 
partnerships, media and advocacy 
work.

• Our Grow, Cook, Eat TV series has 
reached over 12 million people. 

• By 2030 we will inspire 100 million 
people around the world to grow 
their own food and lead healthier, 
happier and more sustainable lives.

1 Million+ people
a year learn how to grow food with 

GIY

A global movement of food growers



Food Empathy
Our Research shows that when people grow their 
own food it shifts their knowledge, attitudes and 

behaviour around food. It empowers them to make 
healthier and more sustainable choices.

We call this Food Empathy

F iv e  K e y  F o o d  E m p a th y  o u tc o m e s :
| Le s s  F o o d  W a s te  (43%) | Mo re  Pla n t-B a s e d  F o o d  C h o ic e s (5 7%) |

|In c re a s e d  C o n n e c tio n  w ith  Na tu re |
| C o n n e c tio n  w ith  Lo c a l Su p p lie rs  & Pro d u c e rs |

|Le s s  Po llu tio n |



Bioregional Weaving Lab Waterford



Ellen MacArthur
Foundation
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Visit emf.org for useful 
frameworks and insights





● The Milan Food Policy-
award winning policy 
package to rethink the 
local food flows.

● Peri-urban procurement, 
fiscal measures, 3 
redistribution hubs and 
valorising discarded 
organic material.

Inspiring examples

● Connect the Dots, São 
Paulo, created ‘Farmer 
under agroecological 
transition’ certification

● Purchases produce at 
30% above market value

● Technical assistance, 
training and equipment

● London’s Food Flagship 
Initiative mapped existing 
activities and developed 
20 interventions across 
the 3 pillars.

● School food standards, 
EHP training, business 
engagement



Visit bigfoodredesign.org



1. Create ambitious and well-resourced 
action plans to make nature-positive 

product portfolios a reality

2. Create a new 
collaborative dynamic

with farmers

3. Develop iconic products
to showcase the potential 
of circular design for food

4. Contribute to and use 
common on-farm metrics and 

definitions

5. Advocate for policies that support 
a nature-positive food system



Anerobic 
Digestion
Ireland

Flash Report Presentations



Introduction to 
Anaerobic Digestion in Ireland

Stephen Nolan, PhD

Circular Economy Hotspot, Dublin, 2023



Source: www.epa.ie

Anaerobic Digestion’s Place



Ireland has the highest per capita 
potential for renewable gas in Europe
Source: Gas Networks Ireland

Share of energy from renewable resources
Source: European Commission

Irish Potential



33% of food produced 
globally is wasted.
Source: www.fao.com

1 million tonnes of food is 
wasted annually  in Ireland.
Source: EPA

250,000 tonnes in the 
commercial food sector at 
an estimated cost > €300 
million
Source: EPA

FOOD WASTE

Feedstocks – Food waste



Anaerobic Digestion

• Reduce emissions
• Improve fertiliser value
• Additional income stream
• Reduce pathogen load to environment



AD/biomethane benefits

- 5.9 Jobs per MW
- Economic growth 

in rural Ireland

- 65MW Abates 500,000 Tonnes of CO2
- Biomethane as a transport fuel
- Decarbonise transport with biogas

- Helps achieve 
Electricity, 
Heat & 
Transport 
targets

- Decarbonise 
Gas Grid

- Energy 
security

- Alternative Land use option, abundance of feedstock available, reduce 
chemical fertiliser with biofertiliser, boost farm income, reduce slurry odours, 

reduce GHG emissions, 

- Improve water quality and management
- Improve biodiversity
- Sustainable waste management
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Thank You


