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"Fuel for School has been created to meet a need. The need is 

hunger. Children arriving at school hungry can have a negative 

effect on their ability to learn. Providing children with access to 

food has resulted in positive outcomes for pupils and their families. 

Fuel for School is a positive intervention and should be embraced 

by schools and their communities" 
 

Nathan Atkinson 

Head teacher 

Richmond Hill Primary School 

Leeds 

 

 

 

Introduction to The Real Junk Food Project 
 

On 22nd February 2013, whilst working on an almond farm in North Victoria, Australia, 

Adam Smith and his partner Johanna Hewitt decided to tackle the astronomical amounts of 

food waste they had encountered whilst working in the industry and on farms. 

 

Utilising their catering skills, they headed back to Melbourne and created The Real Junk 

Food Project – to rid the world of food waste, by allowing equal access to food to all on a 

Pay As You Feel basis, a concept they had both witnessed proving successful across 

Melbourne. 

 

Taking advantage of the free public BBQs in Australia, Adam, Johanna and teams of 

volunteers spent 8 weeks intercepting food destined for waste, cooking it, serving it to 

people, and educating the public on how and why food is wasted. 

 

Johanna returned to the UK after falling pregnant with their first child Joshua, and Adam 

stayed and worked, saving up money to send back to the UK to support his family. Adam 

returned to Leeds in October 2013, and after discussions with Duncan Milwain, a charity 

lawyer, created The Real Junk Food Project C.I.C – established 10th December 2013. 

 

By 16th December 2013, the UK’s first PAYF café was opened in Armley, Leeds in 

partnership with the Healthy Living Network, which offered Adam and Johanna the chance to 

operate a pop-up café, several days a week…and the rest is history. 
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Pay As You Feel (PAYF) 
 

After witnessing a cafe “Lentil As Anything” in Melbourne, successfully operate a PAYF 

concept  and visiting Annalakshmi, Perth, Adam and Johanna decided to introduce the 

concept back in Leeds, Adam’s home city. 

 

PAYF allows customers the opportunity to give back what they feel a meal is worth, and to 

try and understand the value of the time, energy and resources put into creating the food 

and the service received. Adam and Johanna felt they could adopt the concept, bring it to 

the UK, and not only operate PAYF in their café, but also use only food that was destined for 

waste, allowing customers to give back anything they wished in return for access to meals. 

 

After several weeks, Adam and Johanna met with Sam Joseph (co-director Bristol Skipchen 

and trustee of TRJFP Charitable Foundation) and Conor Walsh (trustee of TRJFP Charitable 

Foundation) and, along with several other new directors, started a ‘food waste’ revolution, 

which has led to dozens of PAYF cafes sprouting up around the UK and now the world. 

 

The Real Junk Food Project describes PAYF as, “Allowing everyone access to food and/or 

meals, and empowering them to give back their time, energy, skills, or financial donations, 

with no emphasis on payment. Creating an equal and inclusive space for all to share.” 

 

After being told that the concept would “fail and shut down all the cafes on the town street” 

and that the model “could not be sustainable” the Armley cafe, now known as Armley Junk-

tion generated over £30,000 in its first year of trade. It fed over 10,000 people with 12,000 

meals and prevented over 21 tons of food from becoming waste. 

 

PAYF has empowered and inspired a community of people to come together and feel 

responsible for a hub of activity within their town. It has broken down social barriers and 

stigmas. It is not charity, no referrals are needed, and the model avoids the stigma that can 

accompany food banks and other projects that only welcome those on limited incomes.  

 

 

The birth of TRJFP Charitable Foundation  
 

After the success of the original café in Armley, Adam and other directors received media 

attention that led to people all over the world contacting them asking to adopt the model. The 

directors at the time received some of the best advice from a friend, to “let it happen 

organically”. The birth of TRJFP Charitable Foundation network began. 

 

Incorporated on 22nd January 2015, TRJFP Charitable Foundation was founded by: 

  

• Adam Smith – co-founder TRJFP, co-director Armley Junk-tion 

• Duncan Milwain – co-director Saltaire Canteen – a TRJFP cafe  

• Corin Bell – co director TRJFP Manchester 

• Conor Walsh – former co-director Armley Junk-tion 

• Ian Bavil – Brass Tax Accountancy (stepped down September 2015) 

• Sam Joseph – former co-director of Armey Junk-tion and co-director of Bristol Skipchen – 

a TRJFP café. 
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It is the overall aim of TRJFP Charitable Foundation to protect and preserve the environment 

for the public benefit by: 

 

• The promotion of waste food reduction and the use of surplus: and 

 

• Advancing the education of the public about all aspects of food waste generation, waste 

management and waste recycling. 

 

We believe we can achieve these aims through a grass roots approach to basic education. 

In mid 2015, Partnership Agreements were devised and member cafes of TRJFP network 

became affiliated to the charitable foundation. A list of these cafes can be found at 

www.therealjunkfoodproject.org 

 

 In July 2015, Richmond Hill Primary School, Leeds, became the first primary school to open 

a PAYF café on its premises, with primary aged children volunteering in the café and 

handling ‘wasted’ food. 

 

 

Mission Statement 
 

“Let’s REALLY feed the world” 

 

#feedbelliesnotbins    #wastedfoodnotfoodwaste 

 

When Adam founded TRJFP, he did so after becoming disillusioned with the third sector. He 

had witnessed a risk averse sector, with decreasing funding leading to competition rather 

than collaboration between projects with similar aims. He recognised that some projects, 

working alongside huge social and environmental problems, had become reliant on those 

problems to maintain their business model. With this in mind, the trustees of TRJFP 

Charitable Foundation confirmed one overall aim – to seek to put the charity out of business 

as soon as possible by putting an end to ‘wasted’ food.  

 

“Let’s REALLY feed the world” is an inclusive statement covering an entire network that 

seeks  to expose ‘wasted’ food globally, while at the same time creating a sustainable 

system together with basic education on food development, food provision, and food waste 

management.  

 

We believe there is enough food wasted globally to allow us to do this, and by October 2015  

TRJFP had fed over 70,000 people worldwide with ‘wasted’ food, demonstrating  the safety 

of produce that had been deemed ‘unfit for human consumption’ by the food industry. 

 

#feedbelliesnotbins is a verbal assault through social media on the food industry, and a 

commitment to reduce the amount of food destined for waste (whether as landfill, through 

anaerobic digestion, livestock feed or compost) and to divert the produce to organisations 

such as TRJFP aiming to reduce the amount wasted to zero. 

 

 

 

http://www.therealjunkfoodproject.org/
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Birth of Armley Junk-tion 
 

After a successful public vote, The Real Junk Food Project C.I.C, was re-named Armley 

Junk-tion PAYF Café & Food Boutique in early 2015. This was done after the successful 

purchase of the property that had housed the project since its inception. The directors at the 

time, successfully crowd funded 20% equity of the building with two private investors 

matching the remainder of the cost. 

 

Armley Junk-tion is open Monday – Sunday, 9am – 6pm, operating both as a café and food 

boutique (a non-orthodox food bank, without the criteria/referral system). On 22nd 

September 2015 Armley Junk-tion became one of several projects in the network to hire 

staff on a Living Wage. Three managers were hired on 16 hour contracts, while the directors 

continued to provide a support role on a voluntary basis. 

 

 
 

 

The Stats 
 

Since day one, on founding TRJFP, Adam made recording and evidencing all of our 

activities a top priority. This includes: 

 

• Weight of food intercepted  

• Number of bellies fed  

• Number of meals made 

• Amount of PAYF monetary donations received. 
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This data is now collected by every TRJFP member project worldwide and collated into an 

info graphic every quarter, which is published through social media. 

 

                                  
 

As of October 2015, the Leeds Institute of Data Analytics became involved and now seek to 

create and host a live database with open-source access. This database, once fully 

developed will be launched worldwide with all TRJFP member projects. This will streamline 

data recording practices and allow for public and private analysis of live food waste data. 

 

 

Regional Coordinators 
 

Due to the workload required to oversee the exponential growth of TRJFP network, the 

Trustees appointed Regional Coordinators to support projects around the UK. Our current 

Regional Coordinators are: 

 

• North East - TBC 

• North West – Corin Bell – TRJFP Manchester 

• South – Adam Buckingham – TRJFP Brighton 

• Wales – Denise Baker McLearn – TRJFP North Wales, Bethesda 

• Scotland – Donna McArdle – TRJFP Edinburgh 

• Midlands – Eileen O’Sullivan – TRJFP Birmingham 

Fuel For School 
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In response to children arriving at school hungry, the UK’s first PAYF café opened inside a 

primary school – Richmond Hill, Leeds.  The recognition of hunger as a barrier to learning 

led to the creation of Fuel For School, and on 8th December 2015, over 10,000 children 

were fed breakfast across 4 cities in the UK, using nothing but surplus food. Over 30 schools 

signed up to the one-day event, and the majority of them deemed it a great success. 

 

Nathan Atkinson, head teacher at Richmond Hill Primary School and TRJFP Charitable 

Foundation trustees came together and within 2 months, developed the Fuel For School 

package. Fuel for School will empower schools to safely feed children, parents and local 

community members with food otherwise destined for waste. 

 

 

Service Level Agreement 
 

Adam attended a head teachers’ briefing in Leeds in early 2016 and spoke to dozens of key 

personnel from child services and primary education in the city. This meeting provided the 

first opportunity to share aspects of the programme. 

 

The key aims of the service level agreement between schools and The Real Junk Food 

Project are: 

 

• To remove hunger as a barrier to learning and to improve educational outcomes for the 

children of the school. 

• To enable schools to provide schoolchildren and their families with access to food on a 

Pay As You Feel (PAYF) basis. 

• To educate children about food waste issues. 

 

TRJFP Charitable Foundation aims to carry out the following: 

 

• Provide up to half a day training around food waste issues twice a year for the school’s 

named lead practitioner.  

• Allow the school to access online resources to further Fuel For School’s aims including 

model risk assessments and recipes.   

• Deliver an assembly to the school to highlight the aims of Fuel For School. 

• Provide the school staff training to highlight the aims of Fuel For School. 

• Secure the provision of food to the school on a weekly basis at an agreed time either 

during term time only or throughout the whole year. 

• Allow the school to use the PAYF model. 

• Support the school by providing advice to enable it to establish facilities such as a PAYF 

café or PAYF market stall. 

• Provide Ofsted updates to the school on issues around food and healthy eating.  

• Provide to the school a model policy on hunger. 
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The cost of joining the project for a school is: 

 

Size of school Food (Kg) (minimum) 39 weeks 52 weeks 

<200 pupils 50 £1700 £2220 

201 – 500 pupils 100 £1895 £2480 

>501 pupils 150 £2090 £2740 

 

 

FRED the Fox 

Feed. Recycle. Educate. Dine 
 

Fred the Fox (Feed, Recycle, Educate and Dine) is the official mascot for TRJFP Fuel For 

School programme.  A costumed version of FRED will be made available to visit schools 

with an interception of food for photo opportunities, assemblies, and Fuel For School 

workshops. Along with official Fuel For School ambassadors, FRED can be booked to attend 

schools in support of a school’s campaign against food waste and hunger being a barrier to 

learning.  
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Appendices - Supporting Documentation and  

Intellectual Property 
 

 

Recording by schools 
 

All schools that are part of the Fuel For School programme are expected to document as 

much information as possible to be collated by TRJFP. The basic requirements are: 

 

• Amount of food intercepted (in grams) 

• Amount of PAYF financial donations received 

 

If it is also possible, we would like to receive the information on how many people the school 

feeds per session. We understand this could prove to be difficult given the nature of a school 

environment.  

 

The reason we collect this data is to create fundamental systemic changes in the food 

industry in order to reduce, and ideally abolish, food waste. The data will provide evidence of 

the safety of consuming surplus produce, whilst providing TRJFP details in order to 

campaign and approach both national and local government to encourage and further this 

change. 

 

 

Business agreement details 
 

All schools will be provided with a detailed account of their food interception sources. Food 

will be sourced and delivered through the service level agreement. We encourage schools to 

explore additional outlets for food and recommend this is done locally. Schools are not 

restricted to intercepting only from signed business partners of TRJFP. 

 

TRJFP currently employs a logistics team who will become your point of contact for all food 

related activities. We hope to empower schools to take on their own sourcing of food through 

either TRJFP’s business partners or through their own sources. Deliveries are provided 

where needed and further support with interceptions is also offered. 

 

 

Graphics, media and website 
 

Once signed up schools will be featured on http://www.fuelforschool.co.uk.The website will 

feature links to your school’s website to further showcase your work around waste food 

activities. 

 

All FRED the Fox and Fuel For School graphics, media and intellectual property will be 

made available to all schools officially signed up to TRJFP. 

 

  

http://www.fuelforschool.co.uk/
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Points of Contact 
 

TRJFP Fuel For School Coordinator (& FRED booking inquiries): 

Nathan Atkinson             0113 3368899 nathan.atkinson@stf.richmondhill.leeds.sch.uk 

  

TRJFP Lead Logistics Leeds and nationwide: 

Keith Annal    07967 452898 keithannal@aol.com 

 

TRJFP Lead Logistics Bradford and nationwide: 

Chris Green      chris.green85@mail.com 

 

All other TRJFP Charitable Foundation related inquiries: 

• Adam Smith, Leeds   07850 143735  adam@therealjunkfoodproject.org 

• Corin Bell, Manchester  07912 509665  corin@therealjunkfoodproject.org 

• Duncan Milwain, Bradford  07966 788280  duncan@therealjunkfoodproject.org 

 

Armley Junk-tion  0113 3181844  armley_junk-tion@outlook.com 

Saltaire Canteen  01274 597818  hello@saltairecanteen.co.uk 

 

 

Legal & Insurance 
 

TRJFP Charitable Foundation is insured for public liability with indemnity cover of 

£10,000,000. This is currently underwritten by Zurich insurance. 

 

 

Health & Safety 
 

TRJFP Charitable Foundation adheres to all laws and legislations surrounding the safe 

handling of food in accordance with the Food Safety Act 1990 and its amendments. The 

main responsibilities under the act are: 

 

• To ensure that nothing is included in food or removed from food or that food is treated in 

any way which means it would be damaging to the health of people eating it.  

• To ensure that food served or sold is of the nature, substance or quality which consumers 

would expect. 

• To ensure that the food is labeled, advertised and presented in a way that is not false or 

misleading.  

 

TRJFP Charitable Foundation partners with PAYF projects worldwide. In Europe, all PAYF 

projects adhere to the General Food Hygiene Regulations (1995) under which each food 

preparation premises must be registered with the local authority and where environmental 

health officers ensure that correct procedures and standards are being followed. 

  

mailto:adam@therealjunkfoodproject.org
mailto:corin@therealjunkfoodproject.org
mailto:duncan@therealjunkfoodproject.org
mailto:armley_junk-tion@outlook.com
mailto:hello@saltairecanteen.co.uk
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Media 
 

TRJFP Charitable Foundation and its member PAYF projects have achieved global media 

attention from Al Jazeera, the BBC, The Guardian, Jamie Oliver and many more. The Fuel 

For School initiative has also received media attention and it is anticipated this will continue 

for the foreseeable future. 

 

If you are approached by a media outlet, you are not obliged to take part in any media 

interviews. However, if you choose to do so, we would kindly ask to share you links with 

TRJFP Charitable Foundation in order for us to collate the information centrally and share it 

throughout our network globally. 

 

We can provide parental consent forms through Richmond Hill Primary School and also offer 

guidance and advice if needed in how to deal with the press. 

 

 

Fuel For School Flow Chart 
  

 

 

School registers interest 

 

 

 

School signs service level agreement 

 

 

 

 

 

       

        

Logistical Liaison 

*Induction – meet Fred 

*Pay As You Feel 

*Market Stall (optional) 

*Pay Point – donation bucket  

*Agree delivery schedule 

*Data collection requirements 

Educational Liaison  

*Staff training 

*Curriculum content 

*Assembly 

3-month review 

6-month review (optional 

workshop) 

12-month review 
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Quotes and support for the programme 
 

 

"The attainment gap is nothing new and is not limited to England. There are causes and 

most teachers are quick to accurately identify them as home based. This is one of the 

toughest challenges facing our educational landscape and thinking about it through the 

myopic view of the hard data simply doesn’t come close to addressing the underlying issues. 

Many of the hardest to reach families struggle to put food on the table, their children arrive at 

school starving with physical and even emotional hunger. Thinking about these children’s 

grades alone, out of the context of what is really going on for them is naïve. We need to 

think about what they need to get to the point that they can learn. Through this door we can 

make the Pupil Premium aims actually work." 

 

Daniel Sobel (CEO Inclusion Expert and author or The Pupil Premium Handbook) 

 

 

“The Fuel For School campaign is equally important as the education provided at school. 

The latter doesn’t work half as well, if the children are hungry! So using the perfectly edible 

food empowers the children to learn and become the best version of themselves” 

 

Chev Walker (Assistant Coach Bradford Bulls & Fuel For School Ambassador) 

 

 

“Fuel For School plays a vital role in providing our children the opportunity to eat perfectly 

nutritious food that would have been wasted. In an age of obesity and type 2 diabetes, it is 

essential that we look after our young and give them the best opportunity in life. Eating 

nutritious food is vital not only in physical development but also cognitive development. 

Wasting good food is a crime, particularly when there are people struggling to put food on 

the table due to the pressures of modern day living. We can and will make a change” 

 

Matt Whitaker (BA Department Instructor for WYFRS & Fuel For School Ambassador) 

 

 

“Tackling food education at a grass roots level is a sustainable approach to creating 

systematic changes within the food industry. Providing young people and adults with a basic 

knowledge of food, and the access to the food itself through the Fuel For School concept is 

both exciting and rewarding, and will effectively put an end to the term ‘food waste’ as we 

currently understand it.” 

 

Adam Smith (Co-founder of The Real Junk Food Project) 

 


