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Catlove Coffee and Catering 
A circular-economy café and catering company 
Catering, café, circular-economy 

 

Catlove is a café and catering company in Gijón, Spain working according to circular-
economy principles. 

Food Suppliers and Outlets: Catlove restaurant and catering service uses local products as much as possible: 

Catlove sources the majority of its food and drinks in line with "Km0 '' principles. 'Km0" products must come from 

within a 100 kilometre radius of the business and be in-season. Catlove bakes its own bread and cakes so they 

don't have to be purchased from external providers. 

 

Storage and Packaging: Catlove avoids unnecessary packaging in the events it caters by adopting an open 

spread approach, with reusable wooden trays and stands and glass bottles and cups instead of single-use plastics. 

Disposable materials are only used where they are unavoidable and in such cases are made from compostable 

materials. 

 

Food Preparation and Food Waste: Catlove takes a preventative approach to food waste, making sure to only 

prepare the exact amount of food needed for the events it caters as much as possible. Catlove takes its compost 

to a local partner in Gijón. The compost from the food waste produced in the kitchen becomes the fruit and 

vegetables of the future. 

 

Staff - Kitchen and Front-of-house: Catlove's co-founder Astrid takes a hands-on approach in the kitchen 

working with Ayelen and Sandra. Having a small, close-knit team means that it's easy to communicate and work 

together to avoid food waste from the kitchen. Catlove encourages guests at the events it caters to take any leftover 

food back home with them to avoid post-service food waste.  

 

Customer Engagement: Catlove engages its customers in a sustainable approach by supporting a meat-free 

Monday approach, to encourage a reduction in meat consumption - which is key to reducing the greenhouse gas 

emissions from meat farming. Catlove further engaged its customers in circular-economy education by promoting 

a workshop on bioplastics.  

 

Menu: Catlove's menu is seasonal, with the majority of its products sourced locally. Catlove puts an emphasis on 

vegan and vegetarian products - key to reducing greenhouse gas emissions.  

 

Customer: Catlove has noticed customer engagement in circular-economy principles as its customers frequently 

bring their own containers and bags to the café. Co-founder Astrid has noted that using social media has been a 

good way for them to raise awareness and that their clients choose them because of their ethos (which is rooted 

in sustainability and healthy options). 

 

Tools: Catlove could potentially use the 'food waste calculator' in Module 3 in addition to their current efforts to 

further reduce food waste in their café and at the events they cater for. 

 

Revenue and Costs: Co-founder Astrid notes that adopting a circular approach makes financial sense for Catlove 

because using seasonal produce from local providers, whilst not resulting in the cheapest products, is what attracts 

their target market of clients looking for something in line with their ethos.  
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Do you want to know more? 
      Please visit our free e-learning platform at 

ce4foodtraining.eu ! 
 

http://ce4foodtraining.eu/

