
FareShare is the UK’s largest charity fighting 

hunger and food waste. We redistribute surplus 

food to frontline charities and community groups 

that support vulnerable people.



FareShare – What we do

Network of 21 FareShare 

Regional Centres

450 growers, packers, 

manufacturers

148 Retailer & 

Wholesaler DCs

3,500 food retail 

outlets using 

FareShare Go

We supply 46m meals p.a. to 10,943 charities & 
community groups feeding 924,325 people per week



How FareShare Works

FareShare redistributes surplus

food from the food industry…

…with the help of an 

army of volunteers…

…to 6,723 frontline charities 

and community groups…

…who turn it into 

nutritious meals…

…last year we provided enough 

food for nearly 28.6 million meals.

…for just over 484,376 

vulnerable people every week…
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8.4 million people 

in the UK struggle 

to afford a meal*
FareShare support charities 

and community groups that 

run 

• Children’s Breakfast clubs

• After School clubs

• Residential care homes

• Armed forces Veteran’s clubs

• Hospices

• Women’s refuges

• Older people’s services

• Day care centres

These charities provide 

services that tackle the 

causes of hunger as well as 

hunger itself

*United Nations Food & Agriculture Organisation 



FareShare’s Impact on our Charity Members

Source: ‘Saving Money, Improving Lives: Survey of FareShare’s Community Food Members’, NatCen Social Research, 2015

http://www.fareshare.org.uk/wp-content/uploads/2016/12/FareShare-Media-Information-December-2016.pdf


How This Directly Helps Vulnerable People 

We conducted 

independent research 

with the vulnerable 

people who access our 

charity members’ 

services, to see how 

receiving FareShare 

food impacts their lives.

Key findings include:

Source:

‘More than Meals: Making  

Difference with FareShare Food’, 

NatCen Social Research, 2016 

http://www.fareshare.org.uk/wp-content/uploads/2016/12/More-Than-Meals-Exec-Summary-FINAL.pdf


Categories of Food We Accept

Packaging errors 

Manufacturing error

Forecasting errors

QC rejections 

Deleted lines

Short dated produce –

BBE+48hrs

Product with 10% 

damages/rots



Where Surplus Food Occurs

FARMS
300,000 sites

PROCESSING &

MANUFACTURE
2,128 sites

WHOLESALE &

DISTRIBUTION
1,000+ sites

RETAIL
30,000 –

40,000 sites

• Minimum 714 Million Meals** 

• Minimum 381 Million Meals*

• Minimum 238 Million Meals**

• Minimum 187 Million Meals*

Number of Meals 

*    Quantification of food surplus, waste and related materials in the grocery supply chain, WRAP, 2016

**  FareShare estimates 

Product Life Remaining 

Good life

7 – 28 days

5 – 30 days

1 – 3 days

Supply Chain



Food acceptance guidelines

Produce needs to be good to eat 
for at least 4 days after collection. 
If there is any mould or 
breakdown of the product at the 
time of offer please remove this 
items as this can effect the rest of 
the stock. 



We love…

We don’t love….

Food which is still fresh and fit for human consumption

Food which is starting to or is mouldy which is not fit for human consumption



Food Offer Process

Our needs:

Fareshare can take any loose, packaged or prepped (chopped) fruit and vegetables

It must be in good edible condition - if you would eat this in 4 days, we can take it!

We can take stock with incorrect labelling and retailer packaging

We can take ‘whole’ vegetables past their BB date, but ideally, it would come either on or 

just before the date. 

We cannot take prepared or chopped fruit/veg past the BB date.

Our preferences:

Ideally, an offer would be made in the first half of the week as it gives our Regional 

Centres more time to distribute the food before the weekend

• Fareshare can collect anything from half a pallet of

either single or mixed products

• Send the offer via email to 

foodoffers@fareshare.org.uk by 3pm. 

• Fareshare will then arrange collection 

via a haulier. If we get the offer before 

3pm we can arrange next day collection.

• Our food coordination team will send 

you pallet labels which clearly identifies 

the stock and lets the haulier know what 

sites to deliver to



How Regional Centres manage the 

food

• Our Network of Regional Centres all have warehouses, 

these vary in size

• They work with volunteers to sort the food which is 

delivered into them “picking” orders for their 

Community Food Members

• This is then delivered out to their CFM’s

• If there is any stock which needs to be wasted in the 

Regional Centre due to quality issues this often raises a 

cost for them to dispose of it. 



We believe no good food should go to waste

Thank you for helping us save food and change lives


