
WHY BEYONDFULL? 

The Sustainable Development Goal which our project addresses are
zero hunger, sustainable cities and communities and climate action. As
a group we chose these 3 Sustainable Development Goals as coming
from a privileged background, food was often something we took for
granted. The amount of food waste which we would see other student
throw down the bin were immense. Therefore, this was a topic we
wanted to focus on and spread awareness within our school
community. Food poverty is more severe than we know, as there are
currently approximately 8.4 million people in the UK living in food
poverty. 

 BEYOND FULL 
CHELTENHAM LADIES COLLEGE

Mia

Sophie

Lumi

Yuki

Kai Min

Maia

OUR SUSTAINABLE DEVELOPMENT GOALS

BeyondFull was a title which we decided to name our project
after, as we believe in the values that everyone deserves to be full
and have sufficient food at all times. 
The logo which we have created on the side shows a warm soup,
as we also believe that food brings happiness and everyone
deserves to experience this happiness on a day to day basis. 

MEET THE TEAM



OUR AIM 

 

Unfortunately, before our current plan we 
had around 3 different plans before hand, it 
included working with charities as well as 
directly working with our school's catering 
team. However, after meetings after
meeting and unread emails, our 3 different 
plans had failed. By this time we were all a 
bit nervous, as time was ticking and our 
plan still had not been finalised.  However, 
even with failure we were able to gain 
something out of it. In our case, we gained a
new idea  which is our current idea. As we 
did our resrearch for the weekly posts, not 
only did we taught our audience to spread 
awareness about food hunger we also 
taught ourselves and learnt something new 
everyday. This has impacted us greatly as 
we students become more aware of 
consumptions and to become role models 
for our community. 

BeyondFull's aim is to spread awareness in regards to sustainable
eating as a solution to food poverty, and food hunger within our school
community. We hope that through our project we will promote
sustainable cooking for those around the age of Year 10 and above who
have started cooking for themselves. At the same time show how
sustainable cooking is so accessible as well as it is more simple and
enjoyable and delicious than we think. We hope that through this
awareness, CLC students can bring this back home and further
promote sustainable cooking within their homes. 

OUR EXPERIENCE / JOURNEY

Creating a social media
platform 

With an average of an age of 17 amongst us all,
we are all familiar with using social media as a
platform of advocacy as seen with recent
conflicts such as the Black Lives Matter
Movement as well as the Anti Asian Hate
Movement. We saw social media as a platform to
spread awareness at a faster speed, we had a
schedule of posting content every Monday to
keep our target audiences alerted to our project.
Other than promoting BeyondFull as a project,
we also wanted our social media platform to be
an advocacy platform which helps to inform the
younger audiences about today's issues. We
addressed the Ukraine Russia War as well as the
dangers of food hunger. But we of course, still at
the same time posted news, updates and recipes
of our project. We received positive feedback
from the use of social media as people started to
recognise BeyondFull, as well as this through our
social media we were contacted by other GSL
groups who hoped to collaborate together. 
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Some failures along the
way 
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BeyondFull after school 

club 
As part of our new improved plan, we wanted BeyondFull to be 
an interactive project with the younger years, we held after 
school clubs. This has been one of our favorite activities we did
during the project. We have upcycled lots of foods using skins 
from oranges incorporating it into cakes to watermelon rinds 
turning it into candy. These few sessions have been not only 
impactful but fruitful to the girls and the BeyondFull team. As 
we were using these ingredients we were surprised on how the 
results have turned! As expected, they turned out delicious! We 
had positive feedback from the girls expressing that it made 
them more conscious  of their food consumption and were 
amazed how recycling food can be such a fun and enlightening 
way to spread awareness. 


