Waste management plan for Sarabande / House of Bandits, 808-812 High Road, N17

Site overview

The site 808-812 High Road comprises of the following areas -

808: Lower ground gallery space; ground floor office space (permanent team of approx 5 staff) +
events bar; 1st, 2nd, 3rd floors comprising of artists studios + staff kitchen

810: Ground floor retail space; 1st, 2nd, 3rd floor comprising of artists’ studios + artist kitchen
812: Ground floor cafe with garden to rear

*Please note, | have separated 808-810 from 812 as the primary use of 808-810 will be for artists
studios and office and the use of 812 will be a commercial premises (cafe)

808-810

What kind of waste will be generated?

Primarily office waste (majority recyclable), and a small amount of food waste from staff and
artists’ kitchens. There will also be a portion of waste which will fall into the category of artist
materials (cardboard, plastics, fabric), and related items such as packaging, much of which can
be recycled.

Waste management objectives + delivery

To recycle as much as possible - Sarabande staff and the artists in residence prioritise a ‘reuse

and repair’ approach to waste and will continue to do so as the new waste management plan is
put in place. Staff and residents will be briefed fully on ensuring proper segregation of materials
and minimising single use products where possible. Consideration of council guidelines will be

made to ensure most efficient waste management working with local schemes.

Collection

Weekly collection of 1 x general waste bin and 1 x recycling bin from Veolia (or comparable
contractor) from the front of the property facing on to the High Road. There may be occasional
extra collections scheduled by Sarabande for special events.

812

What kind of waste will be generated?

As well as dry waste (paper, plastics, tins, cardboard, glass etc), there will be a substantial amount
of food waste generated at this premises - the cafe has capacity for 27 eat-in covers and will also
be operating a takeaway service for salads and drinks.

Waste management objectives + delivery

To generate as little non recyclable waste as possible. Sarabande’s cafe supplier will look into
composting options, and if not, ensure that the proper food waste bins are used. Part of supplier
procurement will be based on sustainability credentials. Additionally encouraging customers to
bring their own takeaway packaging to minimise waste produced off site as well.

Collection

A bi-weekly collection 1 x general waste, 1 x recycling and 1 x food waste / compost from Veolia
(or comparable contractor) from the rear of the property, accessible via goods entryway. There
may also be a need for a separate glass collection and the above will be regularly reviewed and
adjusted to meet the needs of the volume of waste generated by the cafe. There may be
occasional extra collections scheduled by Sarabande for special events.



