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Carbon footprint reduced (30.7%) 
Saturated fatty acid intake reduced (6.3%)





(Lentil curry beats curried sausages)



Video courtesy of Dr Simon Clark

In lieu of Materials & Methods…



Distribution of carbon footprint and saturated fatty acid intake 
under different menu configurations

Baseline menu (designed by our chef)

Optimal menu (mathematically derived)

What happened behind the scene

Each dot represents one of 
1.4m menu permutations



Baseline menu (designed by our chef)

Optimal menu (mathematically derived)

Land use / salt intake Water use / sugar intake Eutrophication / fibre intake

Wider applicability
(1) Other target variables

Flynn et al. (2025a) Nature Food



Baseline menu (designed by our chef)

Optimal menu (mathematically derived)

Wider applicability
(2) Other procurement settings

Flynn et al. (2025b) Philosophical Transactions 
of the Royal Society B

Menus from 12 NHS hospitals 
across the UK

Particularly suitable environment for 
SNEAK swaps as education and active 
nudging are inappropriate
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• Only 15% of trays 
returned empty

• 149.4 g CO2e 
wasted per dish



❖ Designing a menu based on what we should eat, is too naïve

❖ Menu optimisation should fully consider choice architecture, 
and under that architecture what we will eat

❖ People are busy and not always interested in our cause —
importance of behind-the-scene work to keep consumers          
(i) less disturbed and (ii) less affected

Theoretical framing and conceptualisation
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❖ SNEAK-s (conventional menu substitution or “swapping out”)
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13:50
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SNEAK-s (optimised menu substitution)

Dishes currently 
not on the menu

❖ What dish to use to win the competition?

❖ Where to insert it to win the competition?

?

?
?

?



SNEAK-s (optimised menu substitution)

Carbon Footprint
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Baseline menu (designed by our chef)

New high-carbon dish inserted

New medium-carbon dish inserted

New low-carbon dish inserted

Early results:

Medium-carbon, medium-popular 
dishes offer the best balance between 
(i) impact per dish selected, and          
(ii) probability of the dish selected



Dish swap across a weekly menu can deliver 

health and sustainability gains
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