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NOTES FOR COMPLETION
· Case studies should relate to your institution's healthy campus initiative.
· Where possible send a photograph or 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?

	Department of Hospitality, Tourism & Leisure Studies, TUS Athlone Campus


	Date and timeframe of the initiative

	Academic years 2023/24, 2024/25 and ongoing.
The project was formally initiated in December 2022 following a successful Learning Enhancement Project (LEP) funding application. Active implementation, including garden construction, planting, and system integration into curricula, took place throughout 2023 and continues as an embedded, ongoing initiative. 

	What was the reach of the initiative? 

	250 students in the Department of Hospitality, Tourism and Leisure (TUS Athlone Campus) over the past three years of delivery. Indirectly, it reaches the wider TUS community, staff, and external visitors through the garden space being utilised as an open educational resource.    

	  Initiative Title 
	TUS Food Forest & Kitchen Garden: A Bio Terra Cycle System in Action 

	Aims/ Objectives


	The Department of Hospitality, Tourism, and Leisure at the TUS Athlone Campus champions innovative approaches to food sustainability, highlighting the need to tackle food waste and promote sustainable practices. As a department team, we aim to inspire our students to become socially conscious and responsible global citizens. We encourage them to carry the sustainability practices they learn into their future careers, contributing to positive change in the industry.

The initiative aimed to develop and implement a more sustainable food system for culinary-based and food practical classes in the Department of Hospitality, Tourism, and Leisure (TUS Athlone Campus). The aims were as follows:
1. Reduce food waste from culinary classes by developing and implementing the innovative "Bio Terra Cycle" composting system. 
2. Develop a sustainable experiential educational approach (“Learn by doing”) to the study of food through the following: sustainable food production, waste management, foraging, preservation, and soil management. 
3. Leverage the TUS Food Forest and Kitchen Garden as interconnected, living laboratories to enhance programme delivery across the HTL department. 
4. Inspire students to become agents of positive change by carrying sustainable practices into their future careers and personal lives. 

	The rationale for the action, including any identified health needs

	The project addressed the interconnected challenges of food waste, environmental degradation, and disconnection from food sources. It identified a need to move beyond theoretical sustainability education to provide hands-on, experiential learning. By creating a tangible system where students grow, forage, cook, preserve, and regenerate waste, the initiative promotes physical health through nutritious food, mental well-being through connection to nature, and planetary health through sustainable practice. 

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

(internal, local or national)
	HEA Healthy Campus Charter and Framework – the Partnership principles recommends that “trans‑disciplinary collaborations and cross‑sector partnerships are fostered to create connections between health, learning and the campus structure.”

The Okanagan Charter, which the Healthy Campus Framework aligns with, links “health” and “sustainability” in its call for Healthy Campuses to “transform the health and sustainability of our current and future societies, strengthen communities and contribute to the wellbeing of people, places and the planet.”

TUS Strategic Plan – this project is in line with one of the SP’s value statements - Sustainable. One of the Strategic Enablers is Sustainable Development, which aims to embed the UN SDGs in our HEI. The SDGs addressed by this project include

· Ensure Sustainable Consumption and Production Patterns
· Good Health & Wellbeing
· Zero Hunger

It also serves two of the SP’s Objectives:

· Harness the knowledge and skills necessary to address challenges and deliver impact regionally, nationally and internationally

· Foster the development of graduates who can make a tangible difference in society

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

	Summary 


	This case study details the development of an integrated sustainable food system at TUS on the Athlone Campus. Driven by the HTL department, the project transformed a campus space into a productive garden and established the "Bio Terra Cycle System" as a unique composting system that processes kitchen food waste into nutrient-rich compost to feed the garden. This system forms the practical underpinning of a pedagogical model structured around five pillars: Cook, Forage, Preserve, Regenerate, and Grow. 

Students engage directly with every stage: they grow seasonal produce (squash, parsnips, leeks), forage for wild ingredients (nettles, wild garlic), cook using local and seasonal recipes in class, preserve surpluses (jams, pestos, cordials), and process waste via the Bio Terra Cycle. The initiative has reduced food waste disposal costs, created a vibrant outdoor learning space, and facilitated the development of a practical cookbook/guide as an open educational resource. It demonstrates how a healthy campus initiative can seamlessly blend education for sustainable development, hands-on skills training, and the promotion of environmental and personal well-being. 

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

	Internal: Cross-campus collaboration between TUS Athlone and TUS Moylish Campus staff, engagement with TUS facilities/caretaking staff; support from the Centre for Pedagogical Innovation and Development (CPID), and student involvement in all phases. 

External: Collaboration with Kate Egan of An Ghrian Glas farm (organic producer and sustainability expert) for garden design and consultancy, and connections with the wider community through school visits and knowledge sharing. 


	How was the initiative organised?

	The project was organised through a structured Learning Enhancement Project Grant (€10,000) from December 2022 to December 2023. 

Activities from December 2022 to December 2023: 
1. Planning & Design (Dec 2022 - Feb 2023): Finalised garden schedule with external expert, designed the Bio Terra Cycle system, and procured materials. 
2. Implementation (Mar - Apr 2023): Construction of raised beds and Bio Terra Cycle buckets, followed by planting weeks involving students and staff. 
3. Integration (Apr - Oct 2023): Integration of the garden cycle into module learning outcomes, and development of seasonal menus and preservation recipes. 
4. Dissemination (Oct - Dec 2023): Production of the sustainable food system cookbook (pending publication as e-book) and contributed a research article to the TUS Compendium of Embedding Education for Sustainable Development in Teaching, Learning and Assessment. The compendium was published in 2025.  
 
Activities January 2024 to present: 
 
The activities and outputs of the initiative have been further embedded in the daily activities and curricula of programme delivery in the Department of Hospitality, Tourism and Leisure (TUS Athlone Campus). As a result, the initial initiative has been maintained and enhanced through the stewardship and dedication of the staff and students to a pedagogical model structured around the project’s five pillars: Cook, Forage, Preserve, Regenerate, and Grow. 


	What resources did you need?

	Financial: €10,000 Learning Enhancement Project grant was allocated for consultancy fees, planting/landscaping, staff development (horticulture certification), research publication, signage, travel for farm visits, and equipment. 
 
Staffing: Dedicated time from lecturing staff for project coordination, gardening, and curriculum development. Technician support for sourcing. 
 
Physical: Garden space, materials for raised beds and the specialised Bio Terra Cycle bucket system, tools, and kitchen facilities. 
 
Knowledge: Expertise in Bokashi composting, horticulture, foraging, and sustainable cuisine from both internal staff and external partners. 


	Has it been evaluated? How successful has it been? 

	· System Creation: A sustainable food system (Bio Terra Cycle System) is in place for several food-based practical modules per semester, processing kitchen waste, producing compost, growing and cooking produce to be used in the classroom. 
 
· Educational Integration: The system is embedded into numerous modules in the Department of Hospitality, Tourism and Leisure (TUS Athlone Campus), with students actively participating in all stages. 
  
· Behavioural Impact: Students and staff report increased awareness and changed perspectives on food waste. 
 
· Quantitative Goals: Baseline food waste costs were established for future comparison to measure reduction. The impact of the Bio Terra Cycle System is currently being studied to establish the amount of reduction in food waste and associated costs. Additionally, the amount of compost yielded from the bokashi food waste is being evaluated. 
 
· Community Space: The garden serves as a vibrant learning environment, social space, and a positive reinforcement of TUS's commitment to sustainability. 


	Any future plans, including the sustainability of the initiative? 

	The initiative is designed for long-term sustainability: 

· Financial: The system is intended to provide savings from reduced waste disposal and food purchasing to offset maintenance costs of the garden. 

· Operational: The garden and composting system are designed to function just during academic semesters. 

· Curricular: The practices are now a core component of relevant HTL programmes, ensuring ongoing student engagement. 

· Expansion:  A dedicated member of staff could further expand the initiative to produce the food required to facilitate the food-based practical classes on campus. A need has been recognised to further develop research outputs and short courses for industry and the community. 

	Key Learning Points

	1. Start Small, Grow Organically: Significant change can be built from small, shared interests (e.g., Bokashi composting) that gain momentum through collaboration. 

2. Hands-On is Transformative: Connecting theoretical sustainability concepts to the tangible acts of growing, cooking, and recycling waste creates profound and lasting student learning. 

3. Systems Thinking is Key: Addressing food waste wasn't just about disposal; it became the catalyst for a holistic system encompassing education, sourcing, consumption, and regeneration. 

4. Cross-Campus Collaboration is Vital: Sharing expertise and enthusiasm across departments and campuses enriches the project and broadens its impact. 

5. A Living System is a Powerful Teacher: Our Food Forest and our Bio Terra Cycle System are not just projects but continuous, evolving tools for teaching about climate, seasonality, and resilience and enhancing their learning experience within the Department of Hospitality, Tourism and Leisure, TUS Athlone Campus. 




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
	Alan Tobin; Shane Sheedy; John Killeen; Kevin Ward

	Date
	
19/01/26

	Email Address

	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. 

· TUS Athlone's 'Garden of Curiosity' Teaches Students About Food Sustainability - TUS (TUS Press Release) 
· Episode 43- Food waste management - Ours to Protect | Podcast on Spotify (Radio Interview) 
· Green Room with Dr. Emma Reardon - 27th May 2023 by 1032DublinCityFM | Mixcloud (Radio Interview) 
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