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Food Waste Recycling
Our business is helping your business
run smoothly, with nothing wasted.

www.warrens-group.com

Frequently Asked Questions
Why is the service sustainable?
Once we have collected your food waste we take it to
Emerald Biogas, which is our state-of-the-art Anaerobic
Digestion facility. This is where a natural process takes place
to convert the food waste into gas and electricity to power
thousands of homes in the region while producing a nutrientrich bio-fertiliser which is supplied to local farmers. When you
join our ‘Food Fuel’ initiative, you will gain access to a host
of other value added benefits to help you let your customers
know that you are acting sustainably.
How can the service save me money?
We collect significant volumes of food waste for a very low
cost when compared to traditional methods of disposal. Our
service is proven to eliminate overweight charges levied on
general waste disposal. It can also reduce the number of
general waste containers required on-site and the frequency
of collections. Organisations that use a kitchen macerator will
immediately reduce water, sewerage and electricity costs by
simply switching it off in favour of a scheduled food waste
collection.
When will disposal of food waste into
a kitchen macerator be banned?
The use of kitchen macerators for food waste disposal
has already been banned in Scotland, Wales and Ireland.
Although there has been no official date released for England,
we are already generating a high volume of enquiries from
organisations that want to get compliant ahead of any
announcement.
What type of waste do you accept?
We can accept both packaged and unpackaged food waste.
How is the food waste collected?
In most instances, we provide 240ltr containers which can each
hold up to 120kg when filled, and collected on a scheduled
weekly basis.
How do I establish how many containers I
require for a scheduled weekly collection?
We can offer a no obligation trial period to establish your
requirements. In addition, we can offer flexibility to meet
increased demand at peak times.
To find out more about how we can help your business run
smoothly, with nothing wasted, call today on 01388 488225.

