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NOTES FOR COMPLETION
· Case studies should relate to your institution's healthy campus initiative.
· Where possible send a photograph, illustration, links or resources to accompany your case study. 
· It is recognised that not all sections will be relevant to all case studies – the proforma is designed to offer consistency across a range of case studies.
· Case studies will be used as part of HEA communications including email, website, and social media.
· Case studies should be written in the third person and anonymous when it comes to participants’ names. 
· Please be as concise and clear as possible and consider the use of bullet points to summarise information. 
· Please submit your case study to healthycampus@hea.ie. 

	HEALTHY CAMPUS CASE STUDY

	

	Name of Institution/ Organisation
	Technological University of the Shannon

	Who lead the initiative?

	Marie Walsh (TUS Lecturer) and TUS Students Union and Alan Tobin (TUS Healthy Campus Officer)

	Date and timeframe of the initiative

	2024 – 2025 Academic Year

	What was the reach of the initiative? 

	This initiative was set up to provide an ongoing supply of non-perishable food to young people age 14 to 24 years old.

	Initiative Title 

	Clonmel Community Pantry

	Aims/ Objectives


	The Clonmel Community Pantry is an initiative to address student food insecurity on the TUS Clonmel campus. It also aims to remove stigma in accessing food aid. Another aim is to help young people learn cooking skills to help them eat healthily. 

	The rationale for the action, including any identified health needs

	Food Insecurity – where people lack access to food for a healthy lifestyle, is a global issue (Keat et al., 2024; Baillie et al., 2024).
A recent MA study by the TUS Healthy Campus Officer (2025) surveyed 208 TUS students and found that 54% of respondents had experienced food insecurity during their time in TUS.

In addition to survey data, several anecdotal interactions between lecturers and students highlight the issue of students not eating ‘enough’ and/or not eating ‘well’. 

Students experience food insecurity at a higher rate than the general population (Andrew et al., 2024; Frank, 2022). Students are an economically vulnerable group either being unemployed or in low-paid, part-time employment, and relying on support from parents. Student fees, cost-of-living crises (Ceallaigh et al., 2024), and the accommodation crisis (leading to more student commuters) exacerbate the issue. Students living in digs, for example, may not have a place to store and prepare food.

Food insecurity leads to several negative outcomes including lower grades (Weaver et al., 2019), difficulty concentrating and increased dropout rates (Esin and Ayyildiz, 2024; Moya et al., 2024). Students with food insecurity experience greater levels of stress, anxiety, and depression (Frank, 2022). 

Within the University population, particular demographics experience higher food insecurity levels, and these are international students, low-income, and minority students (Enriquez and Ader, 2024).

	Identify all frameworks, policies, or strategies this initiative aligns to

(internal, local or national)
	HEA Healthy Campus Charter and Framework

TUS EDI Strategy 2024 - 2027

Sustainability Leadership Scorecard (mentioned in TUS Strategic Plan) includes target areas like Health & Wellbeing, Food & Drink, Student Engagement.

Sustainable Development Goals – No Poverty, Zero Hunger, Good Health & Wellbeing

	Summary 


	The Clonmel Community Pantry was set up on the Technological University of the Shannon (TUS) Clonmel Campus in September 2024 and officially launched by TUS President Vincent Cunnane on October 18th 2024.  

Physical provision of food on the TUS Clonmel campus is via two locations – a kitchen dresser in the reception area and the Student Union Office where food is stored on shelves specifically installed for the food pantry. Young people can access food on any day and at any time that the campus is open (Monday to Friday from 8am until 10pm).

There are two main suppliers of food. The main supplier is the Simon Community who kindly donate and deliver food hampers received via the European Social Fund. This is stored in the TUS Student Union. This includes items such as tea/coffee, sugar, jam, cereal, pasta and tinned goods. When young people use this supply, this saves them approximately 20 euros per week of grocery items. The second supply is the purchase of food from local suppliers by a staff member using funding received from Slaintecare Healthy Communities. This food is available on the dresser in the reception area and includes items such as pasta sauce, noodles and rice meals.

In addition to food provision, the Clonmel Community Pantry set up and organised the first ever 6 weeks cooking programme with the Healthy Food Made Easy programme in February 2025. Young people got to learn how to make easy but healthy food from scratch. 

In terms of current actions, the Student Union is applying to Food Cloud and to the Health Officer for Tipperary. This will mean that TUS will be able to access short dated food available from local retailers who are registered with Food Cloud e.g. Tesco and Aldi. They are also arranging food safety training to finalise these applications. In addition, a community pantry is now being set up for the TUS Thurles campus and is being officially launched in October 2025.

In terms of future developments, Dr Walsh is liaising with the wellbeing officer of the Education Training Boards in Tipperary to explore potential collaborations so that more young people from the local Clonmel area can access the pantry. There are also plans for further cooking courses as well as talks on nutrition and food demo events.


	Did you collaborate with internal and/or external stakeholders to deliver? 

	Simon Community
Slaintecare Healthy Communities
Community Food & Nutrition Worker
TUS Office of Equality, Diversity and Inclusion 
Tipperary County Council
HSE
TUS Estates office
Saint Vincent De Paul Charity
Clonmel Training Centre
Education Training Board

	How was the initiative organised?

	Initial preparation for the project began in February 2024. The Clonmel Community Pantry was set up by Dr Marie Walsh (TUS lecturer) with the Student Union in TUS Clonmel. The initial group that worked on this project included the Slaintecare Local Area Development Officer as well as the Nutritionist for Tipperary and Manager of the local Clonmel Training Centre. This group offered advice and support in setting up the pantry.

Dr Walsh applied for Slaintecare Funding and proposed the initiative to the Student Union.  The Student Union agreed to take on the Clonmel Community Pantry as part of its operations – arranging food deliveries, stock control and promotion with young people. 

With the appointment of a TUS Healthy Campus Officer, the EDI office supported the project and helped create the connections needed between the pantry, other TUS food initiatives and the sustainability committee.


	What resources did you need?

	€6,000 in funding was received from Slaintecare Healthy Communities.  This money has been used to buy shelving, fund a placement to paint the kitchen dresser, purchase food, launch the food pantry in October 2024, and to buy prizes to encourage commitment to the 6-week cooking programme.

In terms of staffing, the Student Union have agreed to manage the Simon Community food provision as part of their remit. Each class group has a representative, and each rep was asked to promote the food pantry to their classmates. Dr Walsh volunteers time to purchase food and restock the kitchen dresser. When the Food Cloud application is finalised, a staff member from Estates has already agreed to volunteer to drive to local suppliers to pick up non-perishable food that is available.

	Has it been evaluated? How successful has it been? 

	The pantry usage figures were gathered from 2 sources – the Simon Community Survey and via stock control monitoring. Pantry users were asked to scan a QR code that brought them to a Simon Community 5 questions survey to identify who is using the service. The second source of data gathered concerned stock control, which meant counting all the items stocked on both the kitchen dresser and food pantry shelves.  

From the survey and stock control data, (October 1st 2024 to March 31st 2025), 250 people used the Clonmel Community Pantry and of these, the majority (70%) identified themselves as female. 82% were aged 19 to 29 and 10% said they had disabilities. A total of 1540 items were taken/used by pantry participants. 

	Any future plans, including the sustainability of the initiative? 

	The process of embedding the pantry within the Students Union has begun to ensure its longevity, so that it’s not reliant on the goodwill of individual staff members. TUS is currently in the process of registering with Foodcloud, which will supplement the food supply received by the Simon Community.
An application has been submitted for TEF funding which would support the maintenance and scaling up of this initiative. In the next phase of development, an advisory board will be set up to guide future development.

	Key Learning Points

	The survey needs additional questions to go beyond demographic profiling to include what items are being taken as well as the impact of the pantry.
 
Significant policy change is needed in higher education to combat food insecurity. Sustainability policies at the university need to include food as a central theme (Keat et al., 2024).

A key learning is that setting up a pantry is easier than you think! The only essential cost was the shelving to be able to store and showcase the food products. It was not possible to access food via the European Social Fund directly, but it was easy to source a list of ESF supplied organisations to contact to see if they would be the channel through which food is sourced.
 
Another key lesson is to simplify, simplify, simplify! To make this project sustainable it needed to be streamlined. For example, the food needed to be available in a space that is always open rather than a locked room where you would need to find the key first and then gain access. 





Healthy Campus Framework Categories (please tick all that apply) 
	Healthy Campus Process
	Whole Campus Approach
	Topic
	Population Group

	Commit ☐

	Leadership, Strategy & Governance ☐

	Alcohol ☐

	Students  ☒


	Coordinate ☐

	Campus Environment (Facilities & Services) ☒

	Substance Misuse ☐

	Staff ☐


	Consult ☐

	Campus Culture & Communications ☐


	Healthy Eating / Food
      ☒

	Wider community  ☒


	Create ☒

	Personal & Professional Development
                                 ☐

	Mental Health & Wellbeing
☒
	Other ☐


	Celebrate & Continue  ☒

	
	Sexual Health & Wellbeing
☐

	

	
	
	Tobacco Free Campus
☐

	

	
	
	Physical Activity / Active Transport
☐

	

	
	
	Wellbeing on the Curriculum (can also fall under ‘Personal & Professional Development)
☐

	

	
	
	Health & Sustainability 
☒

	

	
	
	Other 
☐

	





Contact Details
	Contact Name/s
	Marie Walsh / Alan Tobin


	Date
	October 15th 2025

	Email Address

	mariea.walsh@tus.ie / alan.tobin@tus.ie 

	Links
	Please add links to any relevant pages/ documents. Please attach any items not in a link format with your submission. 
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