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Community Fridges and Larders in 
Devon 
 

1. About community fridges and larders 

A Community Fridge is a space where surplus food, that would otherwise be wasted, can 
be shared with the local community. Volunteers and/or staff collect perfectly good food 
that local shops and businesses would otherwise have thrown away. Some fridges also 
take food from local households although 90% usually comes from businesses. The 
average Community Fridge shares one to six tonnes of food per month, so the collective 
impact of the community fridges is huge. In addition, every Community Fridge brings 
people together,  supporting wellbeing and providing people with the opportunity to access 
fresh food and to save money. 

 

 

 

Some key facts  

 

A Community Fridge … 

• makes no charge for food items.  

• stocks surplus food given away by local food businesses, growers and sometimes 
members of the public.  

• may have a freezer as well as a fridge, and a shelving area for ambient food 
products.  Some are just large boxes or shelving for ambient goods.  

• can be located in places ranging from a community centre or a church, to a purpose 
built shed or a previously disused hut.  Some are located in libraries. 

• has opening hours to suit the community and the volunteers (and/or staff) involved.  
Some have access 24/7.  

• often has criteria lists for the sorts of foods that can be accepted. The types of food 
usually accepted are those that are still perfectly good and safe to eat. 

Hubbub/Community Fridge Network  

The UK has the world’s largest Community Fridge Network with over 250 Community 
Fridges and more setting up all the time. The network is co-ordinated by environmental 
charity, Hubbub. In 2021, these fridges redistributed the equivalent of over 17 
million meals - over 7,200 tonnes of food surplus. Saving 250kg of food from going to 
waste is a carbon saving equivalent of approximately one tonne CO2e, making a total 
saving of 28,800 tonnes CO2e across the network.  

NB. In this guide, we use the phrase community fridge to encompass projects offering ambient 
food only (often caller community larders), together with those offering chilled and frozen food 
(often called community fridges).  Across the CAG Devon network our members operate a range of 
different models, aiming to reduce food waste whilst also offering good quality food to local people, 
reducing food insecurity.  All make a valuable contribution in their community.  

 

https://www.hubbub.org.uk/the-community-fridge
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Hubbub’s Community Fridge Network, first set up in 2017, offers free guidance to 
groups wanting to set up their own community fridge, and provides comprehensive 
support, design assets, peer support, health and safety templates as well as 
discounted fridges and freezers. Hubbub currently has funding from Co-op to fund a 
further 250 fridges. 

Whether your group wants to join the Network or not, you can still join the Facebook 
Community Fridge Forum and ask one another (and Hubbub) questions without being 
a member group.  

Devon’s community fridges and larders  

The number of community fridges and larders in Devon is growing all the time.  There 
are currently at least 20. Of these, some are members of Hubbub and follow their 
model, others are not.  

Within CAG Devon’s membership (as at March 
2022), nine groups are now running (or have plans 
to run) a community fridge of some sort. Not all fit 
the Hubbub model.  Some, such as ReRooted, part 
of Sustainable Tiverton, have a fridge at the local 
Library.  ReRooted also run a monthly surplus 
food café and distribute surplus food through 
schools and other organisations.  Other projects 
are smaller scale, for example, just using large 
boxes for ambient foods only.  There is no “one 
size fits all”, and all contribute to reducing food 
waste and feeding their community.  If you are 
considering setting up a community fridge or 
larder, make sure it will work for the community 
you live in.  The case studies in this guide give a 
flavour of the variety of models.  Check out CAG 
Devon Groups webpage to find out more about 
our groups tackling food waste.     

In 2019/20, during the Covid pandemic, existing and new CAG Devon groups rose to 
the challenge, re-distributing a massive amount of surplus food, saving nearly 58 
tonnes of CO2e emissions, and preventing nearly 15 tonnes of food waste. Volunteers 
gave 2897 hours of their time, in a period when most volunteering activities were 
hugely restricted. 

  

https://www.facebook.com/groups/825041731004856
https://www.facebook.com/groups/825041731004856
https://cagdevon.org.uk/groups/rerooted-surplus-food-cafe
https://cagdevon.org.uk/groups/sustainable-tiverton/
https://cagdevon.org.uk/our-groups/
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CASE Study 1 – ReRooted Community Fridge and Surplus Café 

“It is such a good feeling to see 60-odd people eating meals made from food that would otherwise be filling 
supermarket bins. The hush over the room when the food is good as well, and we cooks know we've done our bit 

ok ”  Surplus Café volunteer.  

In Sally’s words…  
 
When and why was it set up? How many people are involved?  
Rerooted was set up in July 2017 with around six volunteers initially. There’s now a core group of about 12 
regulars, plus another 12 volunteers who come and go.  
 
What is it, where is it?  
The Community Fridge, Freezer and larder shelves are in  
Tiverton Library in the centre of town.  
 
Who can use it, and when?  
Anyone can use it during Tiverton Library opening hours  
 
Where do you source food from?  
We source food (and flowers) from Tesco and Waitrose through 
Fareshare, Lidl and M&S through Neighbourly, Morrisons, Dragonfly 
Foods, and other local vegetable producers.  We’re also happy to 
take surplus produce from people’s gardens. 
 
Anything else you do at/via the fridge/larder?   
We run a Surplus Food café once a month in a local Church hall. We  
also distribute to other partners in the town and in the pandemic also 
did some food drop-offs at local schools. Last year we did a  
Christmas Eve giveaway.  
 
How do you measure the amount of food waste avoided?   
We measure the food taken in a typical week as an example, and use that to estimate the annual amount. As 
we are all volunteers, we don’t want to make it too complicated. Last year we prevented over 3 tonnes of 
waste through the fridge and redistribution, and over 1 tonne of waste through the surplus food café.  
 
What other differences do you think it’s having in your community,  
We are helping to address food poverty in the area by working with partners such as the local food bank and 
an Adventure Playground.   We promote food waste reduction at our surplus food café.  
 
Any future plans…? 
We are hoping to scale up our operation through a new Sustainability Hub when we find suitable premises. We 
are also part of the new Mid Devon Food Group.  
 
On Facebook: ReRooted Community Fridge            ReRooted Surplus food cafe 

https://www.facebook.com/TivvyFridge
https://www.facebook.com/groups/503160646761242
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2. Planning and set up  

As well as providing the fridge and venue for it to live, consideration needs to be given to 
volunteers, supplies of food for the fridge, health and safety, as well as how you will 
publicise your fridge to the community.  

Things to consider when setting up 

• What times of the day will your fridge be open to the 
public?  

• Do you have enough volunteers or do you need to recruit 
more? See section 4 on volunteer roles.  

• Will you have a freezer as well as a fridge and how will 
you acquire these – e.g. bought new, bought second-
hand, donated? Or will you just offer ambient goods? 

• If you opt for a fridge; where will your fridge be located?  
If outdoors it will need to have some sort of housing to 
protect it from the elements.  Make sure it is covered at 
the back and sides and protected from the weather. 
Check the minimal temperatures your chosen 
fridge/freezer will operate at. 

• How will you lock up your fridge and/or larder and who 
will have access to the keys/codes needed to unlock it? 

• How will the area be supervised, and could you install 
lighting or CCTV if the area is not directly supervised? 

• Which businesses will you target for surplus food? See 
section 3 on sourcing food. 

• Is the space you will use big enough for other activities? 
For example, if you have access to a kitchen, you could 
host cooking workshops on using leftover ingredients or 
run a Food Surplus Café. 

• Will you have any paid staff? This is a big expense so 
many Community Fridges choose not to employ people. 
Venues such as community centres often have a 
member of staff there during opening hours who would 
be willing to keep an eye on things when your volunteers 
are off site, e.g. Newton Abbot Community Fridge at the 
Courtenay Centre.  

Equipment  

Basic equipment you will need includes: 

• Fridge or fridge/ freezer, additional shelving  
• Waste containers (general waste, recycling and food 

waste)  

TOP TIP  

Consider your location carefully. 
Chudfridge is located next to the 
Town Hall entrance and benefits 
from existing lighting, CCTV and 
the local police office being co-
located in the Town Hall!   

Uffculme Community Fridge is 
being located at a highly visible 
site in the Doctors Surgery car 
park with high footfall. The 
fridge will be in a secure, 
converted container shed, 
funded for the first year by the 
Parish Council.  

 

 

https://www.facebook.com/Chudfridge-196386317965500
https://www.facebook.com/Uff-Comm-Fridge-113196630419122
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• Cleaning materials: dustpan/brush, broom, cloths, paper towels, spray, deep 
cleaning materials, etc. 

• Signage 

• Fridge thermometer  
• Storage bins (if storing non-perishables and where pests may be a problem).  

• Scales to weigh the food in and help with monitoring the impact of your project 

 

3. Sourcing your food 

Food donations – it helps to have a range of food suppliers to support the project, this 
helps keep the Community Fridge supplied and helps overcome the challenge of some 
food not always being suitable for the Community Fridge.  

Supermarkets 

Most supermarkets are subscribed to a scheme so that they 
can donate surplus food to charities and other groups 
including community fridges:  

• FareShare Go act for Tesco, ASDA and Waitrose. 

• Coop operates the Food Share scheme. 

• Neighbourly acts for M&S, Sainburys, ALDI and LIDL in 

redistributing their surplus food. 

• Morrisons operates its own Unsold Food Programme, 

again donating to local organisations including 

community fridges.  

 

Other food retailers  

This includes chains such as Nando’s or Greggs who can provide pre-prepared foods (e.g. 
sandwiches), but these are only likely to be available in the evening. They must be used on 
the same day and should be removed from the fridge before closing time.  

Other sources of food  

From time to time, some of Devon’s community fridges also 
receive excellent quality fresh produce from local producers 
and allotment holders, who have surplus. Teign Valley Larder 
for example, often has generous donations from local 
producers, particularly in the autumn. 

 

It’s also worthwhile making contact with local producers to 
see if there are gleaning opportunities.  Gleaning is the 
gathering of leftover crops from fields after they have been 
commercially harvested, or on fields where it is not 

TOP TIP  

Any high-risk foods without a 
date should not be accepted. 

Unprepared fruit and vegetables 
do not require labelling. 

 

TOP TIP  

When dealing with food retailers it 
is important to be consistent and 
reliable e.g. turning up within the 
time-window they give you and 
notifying them if you can’t come. 

y high-risk foods without a date 
should not be accepted. Bread 
and unprepared fruit and 
vegetables do not require 
labelling. 

 

file:///C:/Users/Bobby.hughes/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/2I9GV3QS/.%20https:/fareshare.org.uk/getting-food/fareshare-go-support/
https://food.coop.co.uk/food-ethics/environmental-impacts/food-waste/food-share/apply
file:///C:/Users/Bobby.hughes/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/2I9GV3QS/Helping%20businesses%20donate%20surplus%20to%20local%20causes%20|%20Neighbourly
https://my.morrisons.com/community-and-charity/unsold-food-waste-programme/
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economically profitable to harvest. Ashburton Community Fridge has had gleaning events, 
working together with Food in Community CIC, to gather in crops which are still perfectly 
edible.  

 

Some fridges/larders operate on a very small scale, not working with the supermarkets, 
and just receiving ambient goods from local householders. Sustainable Bishop for 
example, has community food boxes at two locations in the village.  Local people (and a 
local organic soupmaker) leave ambient food, take a picture and post it on the 
Bishopsteignton Free Food Facebook page, so others know it is there.   

 

Self-catering holiday accommodation owners can also be a source of surplus food, as 
vacating tenants leave behind unused food, including unopened tins and dried goods.  

What food can we accept?  

You need to make sure any relevant allergy information is clearly displayed on items going 
into the fridge. This would include: gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, 
nuts, celery, mustard, sesame seeds. Your Co-ordinator should compile a full list, keep it 
updated and make it known to all the volunteers. 

 

Food that can be accepted includes: 

• Sealed packaged foods 

• Cheeses  

• Fresh fruit 

• Fresh vegetables 

• Table sauces 

• Pastry 

• Unopened pasteurised milk and yogurt 

• Unopened fruit juices 

• Salads 

• Fresh eggs (traceable Lion stamped, with  

clean shells and a best before date 

 
Food that cannot be accepted includes: 

• Cooked food from homes or unregistered sources 

• Unpasteurised milk 

https://www.facebook.com/search/top?q=ashburton%20community%20fridge
https://foodincommunity.org/
https://sustainablebishop.com/
https://www.facebook.com/groups/243048067288448
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• Cooked rice 

• Raw milk cheeses 

• Pâtés 

• Bean sprouts 

• Products which could contain any of the above 

ingredients 

• Unlabelled multiple ingredient items 

• Alcohol and products that contain alcohol 

• Energy drinks. 

. 

4. Volunteer roles 

Fridges usually have one coordinator, sometimes paid but usually a volunteer,  and a team 
of up to a dozen volunteers to help with transporting food and/or keeping the fridge clean 
and tidy. The coordinator organises the rota of volunteers and keeps in touch with 
retailers. This person should complete a Level 2 Food Hygiene certificate. 
 

Volunteer roles 

Whether you have a paid co-ordinator or not, you’ll still want lots of volunteers to support 
the fridge. Volunteer roles could involve any number of the tasks but in particular:  

 

• Contacting businesses requesting surplus food 
• Collection of food from businesses and logging items into the fridge 

• Fridge monitoring and cleaning  
• Publicity and promotion, including social media 

• Organising promotional events 

• Fundraising and finances 

The role of food collectors  

Food collectors are responsible for collecting the food given away by the local 
businesses/suppliers which include supermarkets, independent shops and food 
wholesalers. This work usually requires the use of a vehicle with some volunteers doing a 
single shift each week and others doing several.  

Once the food is collected, it should be weighed, logged in and checked before being put in 
the fridge.  

Driving  

If volunteers are transporting food using their own car, they should contact their insurance 
company to get cover to use it for volunteering and the coordinator or paid staff member 
should hold a copy of this certificate (updated annually as insurance is renewed). 

 

 

TOP TIP  

Be prepared to discuss with 
businesses who donate to you, 
the foods you can accept and 
offer out. This helps to avoid 
receiving food there is limited 
use/demand for, eg. too much 
bread. 
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CASE Study 2 – Sustainable Bishop Community Food Box 

“I love that our village does things like this.”  Facebook page comment 
 
About your fridge/larder in Kate’s words… 
 
When and why was it set up? How many people are involved? 
The free food box was set up at the beginning of 2021 as a trial run to 
 see how well used and if any negativity. One to two people involved. 
 
What is it, where is it?  
It started as a plastic container box with snap tight lid aimed at only dry  
unopened, undamaged dry goods, tins etc. It’s in an open location on  
Parish land, not far from the public toilets. We’ve recently set up another 
 box in a shedded location in a different part of the village.  
  
Who can use it, and when?  
Anyone can use it at any time - it is a completely open space. 
  
Where do you source food from?  
This project is aimed more at surplus food issue rather than the poverty 
 angle. We currently only obtain donations from residents who have 
 items they do not want. We have a Facebook group where people often 
 share what they’ve donated.  
 
Social impact 
We don’t measure systematically - there have been no negative comments and quite a few positive ones. The 
boxes are unstaffed, we want to keep it simple. Food is donated and taken, demonstrating it’s useful. Free 
Food Facebook group is growing.   
  
How do you measure the amount of food waste avoided?   
We can only take a guesstimate as to the weight of food which might be exchanged on a weekly basis, as 
people can take or leave food without going through a central organiser.  
 
Future plans 
As allotmenteers we are also setting up a table etc for excess veggies. Ideally, we will need to find a more 
robust unit which will provide cover from cold and sun, wind and rain, etc. Maybe one day a fridge, but at the 
moment, the project exists with very few admin needs.  If it gets bigger, more volunteers will be needed and 
finding them might be a problem. 

On Facebook: Bishopsteignton Free Food 

https://www.facebook.com/groups/243048067288448
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5. Food safety and hygiene 

It is necessary for the community fridge to register as a food business with your local 
authority’s environmental health department.  Staff there will be able to advise you.  If you 
are wanting to source food from certain supermarkets, they will require you to be 
registered as a food business before accepting you into their programmes.  

Find out how to register a new or existing food business here: 
https://www.food.gov.uk/business-guidance/register-a-food-business   

You are likely to have to share the following documentation with your Environmental 
Health Officer and your public liability insurer: 

• A short description of the project and Instructions on how it is used 

• Your Risk Assessment 

Food safety in the fridge 

• ‘Best Before’ dates are listed on ‘low risk’ foods with a long shelf life (e.g. packets of 
biscuits, broccoli, eggs). These will make up the majority of the foods in the fridge. 
“Best before” is a quality date and food after this date are safe to eat.  

• ‘Use By’ dates are on higher risk foods with a short shelf life (e.g. sandwiches from 
supermarkets or bakeries). These are thrown away by retailers at the end of the day 
and must be consumed that day. They should only be collected if your fridge is 
open in the evenings.  

 
• Separate food types to reduce the risk of cross contamination. Ready to eat foods 

at the top of the fridge. Unwashed salad, fruit and veg in the middle (or in crisper 
drawers).  

• Cooked foods must have  full ingredient labelling, including allergens,  and may only 
be donated by certified food businesses (not individuals). It is recommended that 
they have a food hygiene rating of 4 or above.  Keep up to date with allergen and 
food labelling requirements. 

• Only accept food items that are unopened. 

Personal hygiene  

When handling food that is going to be taken by others, the following hygiene procedures 
are important. Volunteers should; 

Some supermarkets are now abandoning “use by” dates in a bid to reduce food waste.  In Jan 
2022 Morrisons stopped “use by” dates on milk, encouraging use of the “sniff” test.  Milk is the 
third most wasted food and drink product in the UK, after potatoes and bread, with around 490 
million pints wasted every year. Milk has the largest carbon footprint of these food and drink 
products because its production is resource intensive. One litre of milk can account for up to 
4.5kg of CO2. Source. 

 

 

https://www.food.gov.uk/business-guidance/register-a-food-business
https://www.food.gov.uk/allergen-ingredients-food-labelling-decision-tool?fbclid=IwAR1eCcs4kWRJMoqFSqAHEW7kGS5ZKzPLJcEWL1bswVxjOvoDZ49L6G1NOY0
https://www.food.gov.uk/allergen-ingredients-food-labelling-decision-tool?fbclid=IwAR1eCcs4kWRJMoqFSqAHEW7kGS5ZKzPLJcEWL1bswVxjOvoDZ49L6G1NOY0
https://www.morrisons-corporate.com/media-centre/corporate-news/morrisons-scrapping-use-by-dates-from-milk-to-help-customers-reduce-waste/
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• wear clean clothes. 

• have hair tied back or up 

• wash and dry hands before visiting the fridge. 
• repeat hand washing after touching raw food /vegetables or fruit, after cleaning, or 

after handling food waste or general waste 

• avoid touching their face or hair, and should not smoke, spit, sneeze, eat or chew 
gum whilst handling food 

• not touch food if they have infected wounds, skin, infections, or sores   

• not touch food if they have diarrhoea or have been vomiting (within last 48 hours). 

Covid 

Whilst all legal restrictions have now been removed, many fridges still provide hand 
sanitiser (encouraging its use) and recommend that volunteers and users to not attend the 
fridge if they have covid or are exhibiting any covid symptoms. Make sure you keep up to 
date with a current government advice. 

https://www.gov.uk/coronavirus
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CASE Study 3 – Sustainable Bradninch Food Shed 

Thank you so much for teaching our children about such an important issue. Really appreciate all your hard 

work on our behalf. You guys are amazing! X   (Facebook comment after visit to primary school to talk about 
waste and the food shed).  
 
In Lucy’s words… 
 
When and why was it set up? How many people are involved?  
We opened up Bradninch Food Shed in Nov 2020, after about  
6 months of prep work and two years of wanting to do something 
like this in Bradninch!  Katy and I first became aware of the issues 
around food waste, and the solution that is a Community Fridge 
at a CAG Devon “Love Food Hate Waste” training day in July 2018. 
We discussed ways of setting one up and formed  
Sustainable Bradninch in March 2019 as a way of start activities 
like this in our lovely community. 
 
We now have a team of 23 people who help clean the Food Shed 
every day and collect food from supermarkets and other food 
businesses in the area 5 days a week. 
 
What is it, where is it?  
Bradninch Community Food Shed consists of a fridge, freezer and 
shelves for ambient goods in the foyer of Bradninch Baptist church. 
The name came from the initial site of the Food Shed – in a shed 
behind a house in Fore Street.  
 
Who can use it, and when? 
The Food Shed is open to anyone, during opening hours. The door 
is opened between 9 and 10am (to coincide with Preschool  
drop-off) and closed at 6pm. We have discussed having longer  
opening hours on Mondays and Fridays. 
 
Where do you source food from? Food is collected from supermarkets through Fareshare (M&S Tiverton, 
Cullompton Aldi) and from Food Cycle and Exeter Food Action.  
 
Anything else you do at/via the fridge/larder?  Not yet! 



  

 
CAG Devon How-To guide: Running a Community Fridge - 04/22 

 
14 

 

 

 

6. Finances 

The costs of running your fridge will vary from place to place. It will depend on the space 
and existing staffing, volunteer support and resources you already have in place.  

Set up and running costs may include: 

Buying a fridge 

If you decide not to use a donated or second-hand fridge, there are various sources of 
finance available that you could apply for to help with you purchase. These include the 
Coop, local trusts, individuals and companies. 

Rental 

Depending on what space you find, there may be costs associated with the place where 
you will house your Community Fridge. This might be refurbishment of a publicly 
accessible space, installation of a shed or lock-up, rent on a community space etc. 

Staff costs 

You may choose to apply for funding for paid staff such as a Project Co-ordinator role. 

Travel Expenses 

Try to encourage and plan for volunteers to collect food when making their regular 
journeys, eg. travelling from work, as this will save money and carbon.  Volunteers should 
be offered mileage for the trips to collect donated food, so you will need to work out how 
they will get reimbursed. Many choose to be “paid” in food.   

 
Social impact?  Do you measure the difference you make?  
We are hoping to collect some stories from people who have used the Food Shed, but this will take a bit of 
thought and care as we don’t want to question people too much. We know from feedback on Facebook that 
people are grateful for the Food Shed, though a lot of people haven’t used as it as they think it is just for 
people in need. We work hard to make sure people know this isn’t true, but many people think it’s a Food 
Bank (I suspect this is as it was set up in Covid and people confused it with other food and help schemes set 
up locally at that time). 
 
How do you measure the amount of food waste avoided?   
We use the weights of food donated on the Fareshare lists, plus an estimate of what people have donated – 
we keep a record book for this. We diverted approx. 0.6 tonnes of food waste from November ’20 to April ‘21. 
 
On Facebook:  Bradninch Community Food Shed 

https://www.facebook.com/BradninchCommunityFoodShed
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Printing 

There will be small costs associated with printing of day-to-day record sheets and forms 
as well as printing of publicity materials. 

Electricity and maintenance 
 
Factor in ongoing electricity costs and possibly installation of electrics/lighting/CCTV. 

You will also need to have some contingency to cover any maintenance work, including 
replacement of parts and repairing any damage that may occur to fridge or premises. 

Insurance 

See insurance information in section in 8 on Health and safety. 

Waste Disposal 

Depending on the scale of your operations you may also need to factor in waste disposal 
costs  and consider the practicalities of how you will dispose of waste and who will do it.   

Startup funding sources for CAG Devon community fridges have included: 

• Coop/Hubbub grants 
• Local Councillors’ personal budgets 

• Awards for All and other small grants 
• Local fundraising  

• CAG Devon Revitalise grants (post covid kick starter) 

 

7. Publicity and promotion 

Active promotion is needed to inform the community about the Community Fridge. A big 
Launch is a good idea to kick things off but be sure you have plenty of food lined up for the 
launch! All the planning and careful set up will have gone to waste if you don’t get people 
coming to use the Community Fridge regularly. Strong social media engagement is 
essential these days so it’s really helpful if some of the volunteers have skills in this area. 
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Spread the word 

Open days, flyers, school assemblies and word of mouth 
are all useful avenues to spread the word. To ensure this 
message gets across make sure you keep language: 

• Simple and clear. 

• Inclusive, conversational and friendly. 

• Positive, upbeat and light-hearted 

To make sure the word gets out about your fridge: 

• Promote the fridge via social media channels 
using the hashtag #CommunityFridge. You can 
make several of your volunteers administrators 
for your Facebook, Twitter and Instagram 
accounts. 

• Circulate promotional materials locally, such as 
flyers and posters.  

• Put your fridge on the food sharing app OLIO to 
publicise food in the fridge. 

• Attend relevant networking events to bring new 
support to the fridge and help replicate the 
successes of the initiative in other areas. 

• Find outlets for occasions when there are large 
amounts of surplus which your fridge can’t 
accommodate e.g. local groups that provide community meals. 

Consider which of the following publicity and advertising methods are most appropriate to 
your event: 

• Check the CAG Devon guide and handy checklist 
on how to promote your events  

• Make use of free software like Canva to easily 
create eye-catching publicity images for all social 
media.  

• Design a logo that will make your Fridge 
memorable 

• Make a poster – CAG Devon have poster 
templates that they can share with you.   

• Create a Facebook page - great for growing awareness of the fridge, building a 
relationship with users and donors, seeking new volunteers and thanking existing 
volunteers, explaining the ethos behind the fridge, offering recipes and tips for items 
in the fridge, sharing related events, gathering feedback and more.  

Go to where people are to get your message out.  For example, talking to parents at school 
gates, leaving leaflets at Doctors’ surgeries, making use of electronic community notice 
boards in libraries.  Word of mouth remains the most effective way to spread the message 
as Ashburton Community Fridge found out when they engaged with a group of local 

https://cagdevon.org.uk/resource/promotingyoureventguide
https://www.canva.com/
https://cagdevon.org.uk/groups/ace-community-fridge
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women, keen to know what was happening as the fridge was set up. 

• Make some short video clips on a smartphone to 
recruit volunteers and post it on as many social 
channels as you can 

• Send a press release to local media. 
• Make a banner to hang outside before your Fridge 

launches to attract passers-by.  

Share success stories 

Use photos and video to capture a flavour of people using 
the Fridge. Ask peoples permission, particularly if you are 
doing close-up photos rather than long distance shots. 
These photos can help you to publicise your Community 
Fridge on social media or in the local paper if you have a 
particularly interesting or successful story to tell.  Share with 
your local community any stories of how the fridge has been 
useful to individuals (if they are happy to share their story), 
and how much food has been saved from going to waste.  

TOP TIP  

Clear publicity and messaging will 
help to overcome any 
misconceptions about who the 
fridge is for. People may be 
disinclined to use the fridge if they 
feel as though it’s only for people 
‘in need’. Instead it should feel like a 
place that is open to all, and a 
common sense way of stopping 
good food going to waste. 

 

CASE Study 4 – Teign Valley Larder (TVL) 

“The unanticipated social benefits are priceless.”  TVL co-ordinator 

About your fridge/larder. In Corony’s words… 

When and why was it set up?  

May 2020 in response to anticipated increase in food poverty/insecurity 
in the local community due to lockdown, together with greater difficulty 
for people to travel to nearby towns to shop affordably or visit food banks. 
 
How many people are involved? 
We have nine directors and about 20 additional volunteers with various 
roles, mainly keeping the larders cleaned and stocked. 
 
What is it, where is it? 
A large larder cupboard and worksurface inside Christow church for ambient goods, eggs, fresh fruit and 

vegetables. Large plastic crates with a smaller selection of ambient products in four ‘satellite’ 
locations in other Teign Valley villages (x2 church porches, x1 bus shelter, x1 outdoor ‘cupboard’ by 
village hall), plus Christow church porch for 24/7 access. 
 
Who can use it, and when?  
Anyone – no referrals or monitoring. 24/7 access to all satellite larders and Christow overnight box. Main 
larder available when the church is open, roughly 0830 – 1800 daily. 
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Where do you source food from?  
Fareshare, supermarket purchases, community donations (tinned food, garden produce surplus), local veg 
producers, local egg producer donations 
 
Anything else you do at/via the fridge/larder?   
We have an ‘Out of date’ box for long life ambient foods still good to eat (notices give info and warnings), 
children’s clothes including uniforms (free to take but donation in return is encouraged), basic recipe cards 
and cookbook in larder, free ‘ready to heat’ Christmas dinners and ‘goody bags’ delivered on Xmas Eve, a 
one-off cash donation for a family referred to us via the school, to pay for school shoes purchases (we don’t 
advertise this), promoting other sources of financial support via our Facebook page. 
 
Social impact?  
With unstaffed service we can’t monitor and evaluate thoroughly. We’ve tried to get people to leave feedback 
in various ways but response rate is tiny. We have anecdotal feedback. The success of the Larder here is 
helped by its hybrid nature. The fact it’s an outlet for basic foodstuffs which we buy for those in need 
provides the facilities to enable us to offer occasional surplus fresh veg and out of date stuff which would be 
too sporadic or small scale on its own. Very little that we’re given gets thrown away with anything we think 
beyond safe human consumption going to some local chickens. 
 
How do you measure the amount of food waste avoided?   
We try to measure foods into the larder but some is put straight in the larder by donors so is missed.  Last 
year we prevented approx. 1400 kg from waste.  
 
What other differences do you think it’s having in your community?  
Raising awareness of the scale of hidden rural poverty among a community of which many were initially 
sceptical of the need for the larder here. We have a one-page article every month in our parish magazine in 
which we highlight national and local trends and predictions. 
 
Enhanced sense of community cohesion and resilience – vulnerable members of the community feel more 
confident that people will look out for them and others who might not donate to ‘remote’ charities will donate 
to the larder. Big emphasis on helping neighbours and fellow members of your own community. 
 
Some social activity has been started for volunteers (cream tea, etc.) many of whom did not previously know 
each other, so socially active people are getting to know each other. New connections made. 
 
Raising awareness of food waste – a number of people who did not want to waste good food but previously 
didn’t know how to pass it on to others now contact us. For example, we accepted 9 boxes of Coco-pops, 
opened but unused, from Sheldon retreat – left over after a family weekend and no good to keep. We will 
advertise these on our Facebook page – they will probably all go in a day or two. 
 
Someone who relied on TVL for food during lockdown, having been furloughed from a part-time, low-paid 
kitchen job which had included the perk of free leftover food, commented: ‘I honestly don’t think I would still 
be here if it hadn’t been for you.’  
 
Future plans 
To continue as we are for now. Our current focus is to secure more donations in the form of monthly 
standing orders to help us plan financially and be assured of a sustainable source of funds. 
 
On Facebook: Teign Valley Larder 
 

https://www.facebook.com/groups/246689399905366
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8.    Health and safety 

This section will tell you what you need to know about - and the things you must do - to 
keep volunteers and members of the public safe. 

Insurance 

Public and product liability insurance is currently provided for free by CAG Devon to those 
community groups in CAG Devon membership. If your CAG group wishes to use the CAG 
Devon insurance, you must inform the CAG Devon project staff. You must also submit a 
copy of your up-to-date risk assessment to the CAG Devon team for approval before 
opening your Community Fridge. If you decide not to use the CAG Devon insurance, your 
own group will be responsible for seeking and maintaining alternative insurance to cover 
your activities.   

Risk assessments 

It is essential to have an up-to-date risk assessment for your fridge, prepared in advance. 
For a risk assessment template, and help completing in, contact CAG Devon and look on 
their website for resources.  

On the day your Community Fridge launches, be sure to revisit your pre-completed risk 
assessment updating it as appropriate.  Make sure all volunteers have read a copy. It is a 
good idea to get volunteers to sign to say they have read and understood it. 

Health & Safety Guidelines 

As well as the risk assessment, you should have a set of clear guidelines for volunteers to 
be aware of how to keep themselves and others safe. You should print out the guidelines 
and talk them through with volunteers. Make sure volunteers sign them to show they’ve 
read and understood them.   

H&S management policy 

It is possible you may run into some issues that you need to address.  This might be 
around people using the service who are argumentative or perhaps taking more food than 
others feel is fair. It is important to have a policy in place and make sure coordinators 
know what to do if something like this occurs, to keep your volunteers and other members 
of the public safe.   As many fridges are unattended, it is possible that you will be unaware 
of any issues, and your volunteers cannot be responsible for its use 24/7.  

It is useful to have a Welcome Sheet pinned up by your fridge, including notes about how 
the fridge is to be used and the idea behind it, so that all users are clear what is expected 
of them, and how they are helping to reduce food waste. Hubbub offer some resources 
around this on their Community Fridge Network Facebook page.   

DISCLAIMER 

In law ‘disclaimers’ used in the Community Fridge have no legal weight, and so will not act 
as a protection in case of legal problems. Therefore, it is important that you get guidance 
from your insurance provider and local Environmental Health Officer on any matters that 
you feel you need a disclaimer for. 

https://cagdevon.org.uk/doing-stuff
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9. Monitoring and evaluation 

Measuring your impact is a really important part of making sure your Community Fridge is 
effective at reducing waste.  

Data collection is a fundamental part of the project. Measuring the impact of the fridge is 
important because it will; 

• help you to assess the performance of the fridge and make ongoing improvements. 
• help you secure support locally. 

• help you secure funding for the fridge and related activities. 

• give you lots to celebrate, providing momentum for the team and things to shout 
about in the media.  

• help you determine the future direction of your Community Fridge. 

Community fridges within the CAG Devon network 
(and the Hubbub network) keep data on the weight 
of food going through a fridge (where this is 
practical), whilst recognising that this is not an exact 
science. The tonnage of food diverted from waste 
makes for powerful reading and is also a great 
motivator for volunteers involved. CAG Devon groups 
also keep information on the numbers of volunteers 
involved in the fridge, and roughly how much time 
they are volunteering.  This provides valuable 
information for funding bids, as volunteer time can 
often be included as “in-kind” funding.  CAG Devon 
groups data is input to Resource CIT software, which 
then allows groups to monitor over time the impact 
they are having in reducing food waste.  It also 
allows CAG Devon to aggregate those figures up for 
all CAG Devon groups’ collective activity, which feed 
into their annual infographic and back to funders and 
back to the groups. It can also compare year on year 
progress.   

Reflect and evaluate 

Periodically take time with your volunteers to reflect 
on what is going well and what could be improved.  

Share any anecdotal feedback with each other so it doesn’t get lost. Some fridges have a 
Comments Book where users can give feedback.  

Also ask the collectors to feedback on any difficulties with any of the suppliers or any that 
are being particularly helpful.  If you have a Facebook page for your fridge, you can seek 
feedback there, informally, or encourage people to message you if they want to remain 
anonymous. 

 

https://resource-cit.co.uk/
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10.  Adding value 

Don’t operate in isolation.  Think about who you can connect with in your community to 
add value to what you’re doing.  For example, Teign Valley Larder also hosts a winter coat 
swap rail, and school uniform rail, so reducing textiles waste as well as food waste.  During 
the pandemic they also partnered up with Teign Greens, a lottery funded project, providing 
people with young plants and planting instructions, to encourage more people to grow 
their own.  These plant kits were available at the Larder and were received really positively.  

Some community fridges work with local partners to put on cookery courses and develop 
recipe cards for inspiration for users with a lot of beetroot or turnips.  Others work with 
local businesses who provide soups and other meals to the fridge from surplus food.  
Think outside the box/fridge! 

We’d love to hear your ideas.  

 

 

 

DISCLAIMER 

CAG Devon is not liable for any claims, costs or damage incurred by you and your 
stakeholders using any materials provided in this How to Guide. We cannot guarantee that 
the information provided and the processes we use will enable you to run a safe and legal 
Community Fridge.  

 

This edition – April 2022.  

CAG Devon 

  

https://cagdevon.org.uk/groups/teign-valley-larder
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Appendix 1: Community Fridge Setup Checklist 

You may have additional tasks as you set up your fridge, but here’s a minimum of what 

you should do to get your fridge up and running.  

 

Community Fridge Checklist  Done? 

1.  Acquire space and fridge 
  

  

2.  Recruit volunteers 
  

  

3.  Complete a risk assessment 
  

  

4.  Design your cleaning and maintenance schedule, and processes for managing 
food coming into and out of the fridge  
  

  

5.  Secure Public Liability Insurance (available if part of CAG Devon network and 
with appropriate Risk Assessments in place, and not a CIC) 
  

  

6.  Talk to Environmental Health and registered as food business  
  

  

7.  Carry out volunteer training including food hygiene training and measurement 
  

  

8.  Have copies of signed training checklist for staff and volunteers 
  

  

9.  Secure food surplus donations 
  

  

10.  Read the Community Fridge Network crisis protocols 
  

  

11. Install the fridge (and possibly freezer) and shelving 
  

  

12.  Install the necessary communications around the fridge (instructions for use, 
disclaimer, logging forms, comments book) 
  

  

13. Decorate the space to make it feel warm and welcoming   

14. Circulate promotional materials and advertised to local community    

15. Notify local press, if relevant 
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Appendix 2: Example of induction and training for volunteers 

 
Community Fridge volunteer induction 
 
As a minimum it should include:  
 
Introductions  

• meet and greet (icebreaker if you want)  

• What is purpose of Community Fridge, what does it look like  
• ‘Tour’ of fridge, if appropriate  

 
Keeping the fridge clean and safe  

• what foods can go in (nothing past ‘use by’ date, best before OK, any items not allowed 
e.g. no meat/fish/alcohol/cooked rice)  

• cleaning requirements: • daily check of temperature and fridge contents is environmental 
health requirement and very important  

• temperature must remain 0-5C, all food needs to be thrown out if over 8C, turn 
temperature of fridge up/down if outside safe range  

• any food that should not be in the fridge should be thrown out (preferably composted) 
• daily cleaning of any messy bits, wipe down handle of fridge, use paper towels and 

disinfectant spray  

• look out for signs of pests  
• fill in forms  
• weekly deep clean: take everything out of fridge, wipe down entire fridge with disinfectant 

spray, wipe outside of fridge and floor  
 
Requirements 

• Fridge coordinator should have Level 2 food safety certificate (£12 online); may wish to 
also have this for other volunteers  

• Read hygiene information and sign  

• Fill in volunteer form, agree days of week (if possible) or get preferences 
 
Picking up food  

• What businesses are providing food and when  
• A typical round: explain whether pick-up is by car or on foot, how many suppliers, whether 

rounds vary from day to day etc.  
• Dealing with store staff/politeness: supermarket staff are very busy and see this as yet 

another chore that they have to do. Need to be punctual, let them know if you can’t make 
it, be courteous to the staff and expect staff change-overs  

• What to take from the stores: no need to take everything  
• Don’t take any food that cannot go into the fridge (past ‘use by’, meat etc.)  
• There will often be too much bread – but people tend to take lots of pastries! Take only a 

few loaves to start with (this may increase as more people start to use the fridge). This 
will be different if you also have a freezer. 

 
 

Continued overleaf 
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Dropping off food at the fridge 
• Weighing food, filling in forms etc 

• What stuff to put on what shelving in the fridge and what goes on shelves outside it (e.g. 
bread, potatoes, bananas)  

 
Safety and safeguarding  

• As with any service, some users of the fridge may have mental health problems, anti-
social behaviour issues, etc., so need to take care of yourself as well as them:  

o Provide first name only, no other information  
o Do not give money  
o If a fridge client says something that suggests that they could be a risk to 

themselves or others (e.g. ‘I’m going to kill myself’, ‘I’ll break his *** neck’), you 
need to tell the police. 

• Don’t deliver if you feel unsafe; consider working as a team or having a lone worker 
protocol e.g. tell someone where you are and when you will phone them; if you don’t 
phone them back, they phone you; if you don’t answer they phone the police.  

 

 

 


