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1.0

Executive Summary.

“to achieve longer-term whole life value for money, food procurement needs to be
sustainable...It is difficult to balance sustainability and efficiency targets but in the long-term an
unsustainable approach to food procurement will not be efficient”
(Final evaluation of the Public Sector Food Procurement Initiative)

1.1

There is recognition at government and international level that there is an urgent need to address and seek
solutions to the worst impacts of climate change. Manchester City Council (MCC) has taken a lead on this by
committing to cut CO2 emissions by 41% by 2020. This is a huge challenge, particularly in the current
economic climate, but as stated in the opening quote a sustainable approach makes sense in the long term
and is achievable with the right political will and backing.
Food is a subject that effects us all. While it may not seem as obvious a target for CO2 reductions as energy,
what we eat and how we produce it can have a huge impact on our CO2 levels. By reviewing existing literature
and interviewing best practice examples, this report looked at the feasibility of Manchester Fayre –
Manchester’s local authority caterer - sourcing its food in a more sustainable way.
Section 3 of this report defines and explores the benefits of sustainable food. At its worst the way we produce
our food and what we eat can cause long term damage to the environment; increase CO2 emissions;
exacerbate rural poverty; cause inequalities and ill health in the Global South; and cause obesity, heart
disease and other diet related illnesses.
At its best food can keep us in good health;provide opportunities for employment and strengthen local
communities (all over the world), and offers a very tangible way of learning and informing people about the
world around them - creating long term behavioural change and a more ecologically aware generation.
Sustainable food production can lower our carbon emissions and make our communities more resilient;
protect and encourage increased biodiversity levels, and enrich soil making it more productive for future food
production.
What is exciting, is that Manchester's public sector is in a perfect position to influence eating habits by leading
by example, and changing its food procurement to become more sustainable (section 4 puts this in to context
by outlining Manchester Fayre's procurement practices).
There are various obstacles that are commonly cited when public procurement of sustainable food is
proposed. However this report has discovered: huge potential to increasing sustainable food supply locally
(section 6), a wealth of policy drivers (section 7) and procurement policies(section 8), at a European, national
and local level to encourage sustainable food procurement, as well as practical solutions that are practised
across the UK to overcome perceived obstacles to public procurement of sustainable food (section 8).
While it is big challenge, this report has found sustainable public food procurement to be an achievable and
realistic goal, demonstrated by local authority caterers, individual schools, and hospitals. The six case studies
throughout this report are a taster of this – discovering invaluable lessons learnt, obstacles and practical ways
that each one has overcome challenges they have faced.
As shown in section 4 this also includes Manchester's own Manchester Fayre who are already working
towards Food for Life Bronze award and piloting a soup made of local organic vegetables. In our first meeting
with Margaret Ball, the Operations Manager for Manchester Fayre, Margaret talked about the aspiration to
use freshly delivered produce, eaten as close to picking time as possible, and from farms the children know
of, can visit, and where they will see the ways that the production methods are beneficial to the environment.
There is of course still much work to be done. Section 5 calculates Manchester Fayre's carbon footprint and
explores ways it could reduce this. However, as we have been finishing this study, Manchester City Council's
Food Futures have agreed to fund two of the priority recommendations of this report: a full carbon audit of
Manchester Fayres food purchases and the development of a seasonal menu that is low carbon, fair, child
friendly, and value for money (recommendations are made in section 10 and 11).
This is a pioneering step, and we look forward to working in partnership with Food Futures and Manchester
Fayre to implement the outcome of this work, and further recommendations from this report, and working
towards a truly sustainable food system for Manchester.
5
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2.0

Introduction to Sustainable Fayre.
'If we are what we eat, then public sector food purchasers help shape the lives of
millions of people. In hospitals, schools, prisons and canteens around the country,
good food helps maintain the health, promote healing rates and improve concentration
and behaviour. But sustainable food procurement isn't just about nutrition. It's about
where food comes from, how it's produced and transported and where it ends up. It's
about food quality, safety and choice. Most of all it's about defining best value in its
broadest sense'. (Defra, 2003)2.1

2.1

Background.

Global negotiations between national governments recognise that we need to reduce CO2 emissions by 80%
by 2050 to give the world a 50:50 chance of not exceeding a global two degree centigrade rise in temperature
2.2
. At a local level in Manchester, the local authority and other signatories to the Climate Change Action Plan:
Manchester A Certain Future, have committed to reduce the city's carbon emissions by 41% by the year 2020,
and to become the 'Greenest City in the UK'. One of the Action Plan's themes is sustainable food.
As shown in figure 1 below, the food supply chain is estimated to be responsible for one fifth of the UK's
carbon emissions2.3, with production identified as the part of the food life cycle that is responsible for the
majority of these emissions. While this is a hugely complex issue, organic farming has been identified as a
dramatically lower carbon food production technique than conventional agriculture2.4 .
Figure 1: Carbon Footprint of a UK resident.

Figure 2: Carbon Footprint of the Food Chain.

Due to this increased awareness of climate change and its consequences for food security in the UK, local
resilience is becoming more widely discussed2.5. Local food is topping the agenda of celebrities, funders and
government ministers alike, with a recent Fruit and Vegetable Working Group established to look at how to
increase UK food production2.6.
Obesity and other health concerns are adding to this drive for fresh food, as well as more positive evidence
that an increase of fresh fruit and vegetables in hospitals and schools is improving health, educational
achievement and behaviour2.7.
As stated by DEFRA in the opening quote to this section, the public sector is in a position to play a powerful
role in this matter. The public procurement budget is a huge resource (Manchester Fayre spends over £12
million on school catering)2.8, which many have recognised could be used not only to improve health - and
benefit from the resulting decrease in public health costs of diet related illness such as obesity, diabetes etc.
in the long term2.9, but also to improve the local economy and long term environmental benefits by supporting
sustainable food production. As Morgan (2004a) states:
The humble school meal is now perceived to be a litmus test of governments
political commitment to sustainable development 2.10.
6
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Nationally, work such as Sustain's (a national NGO working on food and farming issues) Good food on the
Public Plate programme, the Soil Association's Food for Life programme, as well as individual schools and
hospitals, have recognised this potential, and are making significant changes to their menus and food
purchasing to increase the sustainability of their food procurement.
Indeed, Manchester Fayre has been working to provide high quality school meals to as many pupils as
possible. In the Summer of 2010 the School Food Trust revealed that Manchester had the highest level of
increase in pupils choosing to have school meals than in any other area in the North West of England and
now had more pupils benefiting from school meals than the national average. Manchester Fayre's take-up
figures were 15% higher than the national average for primary schools at 56.4%, and 20% higher than the
national average for secondary schools at 55.9%2.11.
Complimenting this approach of increasing access to healthy school food, Manchester Fayre has been
exploring ways to maximise its wider social and environmental benefits through its purchasing of Fairtrade
goods, the banning of genetically modified Foods, the adoption of Meat-free Mondays in primary schools, and
its involvement in the Food for Life programme, part of the criteria for which is to include local and organic
food on the menu (see Appendix 13.3 about Food For Life Criteria).
Yet a study in 2006, mapping access to local food (part of a 5 year programme of research) found that
opportunities for people in Greater Manchester to purchase locally sourced food are amongst the lowest in the
country - listed as 59th out of 61 different areas in England and Wales2.12 . This is despite a strong heritage of
horticulture and farming serving the industrial towns and cities of the Northwest, and the fact that horticulture
is the second largest food producing sector in the region after dairy (larger than the livestock sector)2.13.
Additionally the Northwest is one of the regions with the lowest number of organic producers2.14.
What is eaten has been found to be as important as where and how it is produced. Meat and dairy are the
largest contributors to greenhouse gas (GHG) emissions in the food system - responsible for over 50% of the
UK food system's CO2 emissions2.15. A lower carbon diet would be one of less meat and dairy 2.16, and more
fruit and vegetables (as processed meat substitutes can also be relatively high carbon foods).
With the clear urgency for action to address climate change it is easy to forget that a sustainable food system
is about more than CO2 reductions. Currently, small-scale organic vegetable producers are struggling
financially. They generally earn below the minimum wage (often less than others in the food supply chain),
and have little control over the system that they supply2.17. With the average age of a UK farmer being 56
years old2.18, there is a need to address these issues to encourage a younger generation into farming.
Partly because of these many concerns around resilience, environmental sustainability, food security, and
health, a growing number of individuals and organisations in Manchester are focusing their work and activism
around sustainable food. For example:

7

•

In the last year Kindling facilitated the establishment of a sustainable food network called
FeedingManchester, involving over 40 organisations.

•

Research carried out by Kindling (in the spring of 2009) identified over 150 sustainable food projects,
totalling a turnover of well over £3 million and supporting and engaging over 100,000 people each
year.

•

The Manchester City Council facilitated Sustainable Food Steering Group has adopted a progressive
definition of sustainable, food and the City Council's internal delivery plan highlights the work of
Sustainable Fayre as a priority.

•

A group of organic growers and buyers in Greater Manchester has come together to start looking at
co-ordinating growing and starting a local organic brand.

•

Manchester Fayre has been working towards the Food for Life caterers award, and have shown a
huge interest in sourcing local organic produce.

Sustainable Fayre – March 2011.

•

Additionally, a Government Office Northwest report: Developing Local Supplier Networks for Greater
Manchester, advocated the partnership of local authorities to: connect them with food producers,
growers and distributors from the North West region of England to develop a model for local,
sustainable food procurement.

In light of this growing awareness of, and activity to deliver sustainable food, Manchester City Council's
Carbon Innovation Fund has supported Kindling, in partnership with Manchester Fayre and Food Futures, to
investigate ways of lowering the carbon emissions of the food procured by the City's public sector and explore
ways to make our food system more sustainable as a whole.

2.2

Scope and Purpose of the Sustainable Fayre project

The purpose of Sustainable Fayre is to look at ways to reduce the CO2 emissions of Manchester Fayre's food
through the procurement of sustainable food. This study has investigated the feasibility of supplying
significant quantities of sustainable food to Manchester Fayre and the wider public sector with the aims of:

•
•
•
•

Reducing the CO2 emissions of our city’s food.
Nurturing behavioural change in favour of low-carbon food choices.
Offering a replicable and financially sustainable solution.
Identifying solutions which offer greater economic security for both farmers and Manchester Fayre.

The definition of sustainable food used for the purpose of this study is based on the definition developed and
adopted by FeedingManchester (Greater Manchester's network of sustainable food practitioners), and takes
into account environmental, health, social and economic concerns (see Section 3.1 for details).
It defines sustainable food as produce that is: environmentally sustainable both in the immediate and long
term (recognising the need to reduce greenhouse gas emissions, maintain soil fertility and encourage
biodiversity); fair, addressing the current imbalances in the food supply chain and providing support for
growers to make sustainable food production a more attractive and viable employment option; financially
viable, a model that does not have to rely on grant making trusts and is viable for both the producers and the
buyers.
Manchester Fayre is keen to offer local organic food within its school menu, as part of their aim to become a
Food for Life caterer, and to be able to support schools to achieve Food for Life awards. However, they have
identified a number of barriers to this, including how to source the produce. At the same time Kindling has
identified a need among local commercial growers for new and stable markets for their organic produce.
As food production and distribution is key to addressing the worst impacts of climate change and other
environmental issues, and opportunities to purchase locally sourced food in Greater Manchester have been
found to be low nationally 2.19, there is significant opportunity to greatly increase sustainable food whilst
providing local employment and community benefit.
Out of the work in Manchester over the last 12 months came the idea for Sustainable Fayre: a partnership
between The Kindling Trust, a group of local organic growers and buyers, Manchester Joint Health Unit’s
Food Futures and Manchester City Council’s in-house caterers: Manchester Fayre, looking into the viability
and possible methods for supplying fairly priced local and organic (and low-carbon) fresh produce to
Manchester’s public sector. The project (over a year) contains three elements:
1. A feasibility study (see aims and objectives below for further detail).
2. A pilot project over a school year - brokering the supply of organic produce direct from local growers to
an identified school - to learn lessons, build relationships and trust, bring about behavioural changes
and importantly to identify opportunities to expand and diversify the service.
3. Recommendations based on the findings from the study and pilot, will be used to practically influence
the procurement of sustainable and low-carbon food across Manchester City Council.

2.3

Aims and Objectives of this Study.

The aim of this feasibility study is to look into the viability and possible methods for supplying fairly-traded
local, organic, low-carbon produce to Manchester’s public sector. The study will in particular investigate the
following:
8
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•
•
•
•
•

Options for reducing the carbon emissions of Manchester Fayre and for increasing sustainable food
procurement.
How Manchester Fayre operates and it's needs and opportunities.
Manchester Fayre's procurement requirements and opportunities for the pilot project.
The capacity of local organic food producers to supply Manchester Fayre.
How this initial pilot project could be scaled up to ensure future viability (considering logistical and
supply issues of going from soup at one school, to all of Manchester Fayre's seasonal vegetables).

The aim is for these findings and recommendations to be used to practically influence the procurement of
sustainable and low-carbon food across Manchester City Council in the medium-term, enabling Manchester to
lead in this area as part of it's aspiration to be UK's greenest city.

2.4

Methodology.

This feasibility study has incorporated a number of methods of research.
Existing literature.
A high volume of literature has been written on the varying elements of this topic. This report has looked at:
•

Literature concerning the negative impacts (environmental, social and economic) of the current food
system, and the benefits (including reducing carbon emissions), of increasing sustainable food
production and procurement.

•

Reports and case studies regarding the experience of different public sector caterers (and
independently catered schools and hospitals) in their attempts to source more sustainable food,
looking at obstacles faced and solutions found.

•

Literature on good practice within the region, and amongst schools in culturally diverse, urban and
deprived communities.

Interviews.
We have carried out semi-structured interviews and had direct correspondence with a range of experts both
from Greater Manchester and across the UK. We have interviewed (face-to-face) over a dozen experienced
individuals involved in growing, sourcing, promoting, procuring sustainable food. See Appendix 13.1 for a list.
Additionally, we have visited a number of organisations and schools who are pioneering methods and
activities around sustainable food. These include Chestnuts Primary and St John the Baptist School in
London as well as the Royal Brompton Hospital- an award winning hospital which is spearheading
sustainable procurement in the public sector.
We held interviews and meetings with employees of Manchester Fayre and Manchester City Council, to
identify current procurement procedure, aspirations, needs and potential obstacles.
We also have had extensive correspondence (through emails, telephone calls and meetings) with growers
and certification bodies to identify the current availability of crops for the pilot project, and the potential
capacity of production for future scaling up scenarios.
Engagement of experts.
As part of the study we have engaged experts to calculate the logistics regarding packaging and distribution
etc. and the cost of this at different scales of supply.
Jenny Hall of Climate Friendly Foods was commissioned to look at the carbon emissions associated with food
purchases by Manchester Fayre and to make recommendations on how to lower these.
Jenny used data from How Low Can we Go (2009)2.20 and a report called: Scenario building to test and inform
the development of a BSI method for assessing GHG emissions from food by ADAS (2009)2.21 to calculate the
carbon footprint of major foodstuffs purchased in kilograms of carbon dioxide equivalents (CO 2(e)) - includes
the more potent greenhouse gases (GHG) methane and nitrous oxide.

9
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3.0

Sustainable Food.

A wealth of research has been published highlighting reasons why the current mainstream food system
(MFS), (i.e. large scale intensive production systems and global distribution through large wholesalers and
multinational retail chains), is not sustainable. Reasons include: environmental damage and high fossil fuel
dependence in production, distribution, and processing, and the resulting external costs3.1; the health effects
on those handling toxic chemical pesticides3.2; the negative impact of the present food system on the local
economy3.3; and the imbalance of power and wealth distribution in the MFS3.4 resulting in low paid and
decreasing numbers of UK farmers3.5.
Creating more sustainable local food systems can have huge implications in helping to reduce carbon
emissions and encouraging people back into farming, thereby increasing local resilience. This section of the
report will look at the definition of sustainable food; the multiple benefits that increasing sustainable food
procurement, especially through the public sector, can bring; and finally the future challenges we face in terms
of food production and procurement and possible solutions to these.

3.1

Defining Sustainable Food.

The definition of sustainable food used for the purpose of this study (and for the Sustainable Fayre project as
a whole), is based on the definition developed and adopted by FeedingManchester (Greater Manchester's
network of sustainable food practitioners), and adopted by the Manchester City Council-led Sustainable Food
Steering Group. In this definition sustainable food takes into account environmental, health, social and
economic concerns and consists of eight inter-related principles3.6:
Local and seasonal: Food now travels further than ever before with money leaking from local economies.
Local and seasonal food offers a way to: minimise energy use in transportation and storage; increase
freshness and quality; strengthen local distinctiveness and build more resilient communities, whilst supporting
local food outlets and farmers alike.
Organic and sustainable farming: Organic, low-carbon and closed-loop food production, avoids artificial
fertilisers and genetically modified organisms, while maximising crop diversity. This is a more resilient
production system that is beneficial for the environment, encourages biodiversity, and offers a long-term
investment in soil fertility for future food production. It also has a crucial role to play in countering climate
change - potentially offsetting 23% of the UK's greenhouse gas emissions from agriculture through soil carbon
sequestration alone3.7.
Limiting foods of animal origin and maximise welfare standards: Meat and dairy products are among the
most energy and greenhouse-gas intensive food products of all. The meat industry contributes 40% more
than all forms of transport combined3.8. On top of this livestock uses 70% of agricultural land world wide (30%
of the Earth’s land surface)3.9, yet creates a fraction of the calories (per unit of land) compared to cereals or
vegetables, contributing to malnutrition and food in-security3.10. With a focus on climate change it is also
crucial not to lose sight of other ethical and moral food issues, as Garnett (2008) states: the problems of food
and climate change need to be tackled in partnership with, rather than separate from, other pressing social,
ethical and environmental problems... including the welfare of animals3.11.
Excludes fish species identified as at risk: Overfishing is the greatest single threat to marine wildlife and
habitats, with nearly 80% of world fish stocks fully or overexploited. Many once common North Sea species
are now overfished – with cod stocks on the verge of commercial collapse and common skate virtually extinct
3.12
.
Fairtrade-certified products: Fairtrade ensures producers are paid fairly for their work, offering a strategy for
poverty alleviation and sustainable development. It creates social and economic opportunities for producers
and workers who have been exploited, disadvantaged or marginalised by the conventional trading system.
Promote health and well being: Only 23% of adult Mancunians eat the recommended minimum of five
portions of fruit and vegetables a day3.13 and childhood obesity and other food related illnesses are on the
increase. At the same time 15% globally go hungry3.14 while in the UK we waste approximately one third of all
food3.15. A sustainable food system is about health and well being for all – individually, locally and globally.

10
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Reduction of waste and packaging: Approximately 70% of primary packaging is used for food and drink
which is often discarded contaminated by residues of the original contents, making it difficult to recycle.
Buying local and seasonal food reduces the need for unnecessary packaging, minimising the negative impact
on the environment from the current large scale disposal of inorganic waste. Generally, food should come
with the minimum of packaging and wherever possible the use of reusable packaging should be
used/promoted.
Food democracy: The mainstream food system and supply chain is unfair and unsustainable. Decisions and
profits are taken by a handful of large companies driving down prices and maximising profits at the expense of
farmers, local communities and the environment. Our current unsustainable food system has turned us into a
nation of passive consumers in a top down system from which we expect unlimited 'choice' but over which we
have little control. Food democracy is about reconnecting people to food and taking responsibility for it,
ensuring control by and fairness among local producers, suppliers and consumers3.16, and working to reduce
inequality in the food supply chain.

3.2

Benefits of Sustainable Food.

As outlined in the definition above, there are numerous benefits to sustainable food. This section will further
some of the benefits that will arise if the public sector were to increase the seasonality of its menu and start
sourcing fresh ingredients from local organic farmers:

3.2.1 Health Benefits.
The links between food and health have long been acknowledged and documented. In particular the
importance of children having a healthy and balanced diet containing a range of fresh fruit and vegetables,
and reducing intake of processed and junk food3.17. Research shows that on average children in England eat
only two of the recommended 5 portions of fruit and vegetables a day3.18. Coupled with our fast food society,
this is not only leading to an increase in obesity and other diet related illnesses, but to the economic
consequences of dealing with these illnesses. Caroline Spelman, Secretary of State for DEFRA, said in her
'Feeding Britain 2' speech of the 10th July 2010:
'British children are getting fatter at twice the rate of their American
counterparts – over a third of British children between 5 and 13 are already
overweight or obese. Diabetes and other diet related illnesses are on the up –
across all income bands and ethnicities. The costs to the NHS of dealing with
them run into billions'3.19.
While some researchers have found consumption of organic food to have little or no impact on health3.20, there
is increasing evidence that introducing fresh organic produce into menus, particularly of schools and hospitals,
does result in health benefits3.21. Research presented at a Food and Agricultural Organisation of the United
Nations and the World Health Organisation conference session (in 2009), based on a review of seven
literature reviews, found that:
'Compared to their conventionally grown counterparts, organic products are
lower in water content and have a higher nutrient density, they are richer in
iron, magnesium, vitamin C, and antioxidants, with a better balance of
essential amino acids. All these characteristics, together with the absence of
pesticide residues, make them healthier than conventional food and thus more
suited for children’s meals'3.22.
In regions in Italy, the importance placed on the role of organic food in children's health (following consultation
with nutritional experts), resulted not only in changes to the school menu, but in changes to the law. Law
29/2002 of Emilia Romagna stipulates that: 'the ingredients of meals distributed in nursery, infant, and primary
school canteens: must be exclusively organic farm products'3.23.
In the UK successful school food programmes have shown to impact on children's healthy eating habits. For
example Carmarthenshire Council, found that as a result of their local sustainable food strategy and school
programme (a whole school approach increasing fresh food, organic food, and involving and educating
children in their food choices), consumption of fruit and vegetables increased by 40%3.24.
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Finally in this section, we briefly consider some of the wider implications (often not considered as health
benefits of sustainable food) of food production methods, and our consumption of 'cheap' imported food.
Various health issues were highlighted by Tim Lang (Professor of Food Policy at the London's City University),
Deborah Doane (Director of the World Development Movement) and Julie Brown (Director of Growing
Communities), at the Making Food Fair event held Manchester in February 2011.
For example the rising price of oil means fresh food is becoming increasingly expensive to import, and at the
same time the price of artificial nitrogen fertiliser will increase (due to energy intensive manufacturing
process). Coupled with increasing soil erosion in the UK, making local vegetable production more
difficult/expensive, access to fresh produce for future generations could become more limited resulting in
potentially negative health implications3.25.
Another example is the current impact on the health of people in the Global South who produce cheap food
for the UK. Poor pay and working conditions, lack of access to health care and the use of pesticides (banned
in the UK) that kill 20,000 people a year (mainly through handling the pesticides)3.26, mean that the food that
we eat is having a direct negative impact on the health of the people producing it3.27.
Acting on these issues is often seen as difficult to justify in terms of public spend, as there is seen to be no
immediate impact on UK residents. However if our food choices are damaging other people's health and well
being (both now globally, and in the long term in the UK), it can be argued that we have a 'duty of care' to
change our actions3.28.
The Fair Trade movement has been addressing this with particular crops3.29 , and as a Fair Trade City,
Manchester has acknowledged the importance of and given its support to this issue. A logical progression for
this 'ethical consumerism' is not to stop at sourcing Fair Trade sugar and coffee, but to implement this
standard across the board with grains, vegetables, and other food types.
Equally as highlighted in the Food Futures strategy (see section 7.1) Good food is enjoyable, safe; nutritious;
and environmentally sustainable and should be produced and traded ethically and fairly 3.30 which therefore
includes avoiding damaging the health of those producing the food we eat.

3.2.2 Environmental Benefits.
As already stated, our food supply chain has a huge environmental impact, not only regarding CO2 emissions,
but soil fertility, biodiversity, waste, water use and pollution etc. Public sector procurement, particularly in
relation to schools, has great potential to address these issues. Environment Minister Lord Henley
commented in his speech on the 23rd June 2010, we need Eco-Schools for the same reason we need an ecoGovernment:
“Because if we don’t start respecting the natural environment, we will damage
it beyond repair”3.31.
Echoing this sentiment and commitment Rt Hon Caroline Spelman MP (2010), secretary of state for DEFRA,
recently spoke about opportunities for low carbon markets stating:
“these markets must reflect the environmental costs of our goods and services
– the cost in climate change, in the destruction of our ecosystems and in the
loss of our biodiversity. We must finally recognise that there are some prices
which are just too high to pay”3.32.
While the subject of low carbon food is a complex one, it has been found that the best practice examples of
organic and other low input farming:
“generally result in substantially lower greenhouse gas emissions per unit area
of land compared with conventional agriculture”3.33.
This is partly through avoiding artificial fertiliser completely, estimated to be responsible for 1% of the UK's
total GHG emissions3.34. Additionally crucial long term environmental benefits of organic farming include
12
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building and maintaining soil fertility and preserving and encouraging biodiversity3.35.
A recent UN convention stated strongly that action to protect biodiversity is urgent:
"No country has met its targets to protect nature. We are losing biodiversity at
an unprecedented rate. If current levels [of destruction] go on we will reach a
tipping point very soon. The future of the planet now depends on governments
taking action in the next few years"3.36.
Improving public food procurement through increasing sustainable food in schools is a key way to make these
changes, and best practice examples have shown that immediate and significant change is possible. The
Local Authorities in East Ayrshire have exceeded the Food for Life gold standards making their school menus
50% Organic, 70% local, and 90% unprocessed. In addition to Food for Life standards, results from this
programme include reduction in the distance travelled per item by 70% from 330 miles to 99 miles, less
packaging, benefits to the local economy of £160,000, and increased customer satisfaction3.37.

3.2.3 Educational and Behavioural Benefits.
As well as the health benefits of Sustainable food discussed in the previous section (3.2.1), serving
sustainable food in schools has been found to encourage:
'more sustainable consumption patterns; expecting that habits achieved during youth will be
long lasting' 3.38
In his speech about education and the environment, Environment Minister Lord Henley (2010) commented:
“Children are the generation who need to get it right. If we are getting the message across to
children, instigating habits, attitudes and values right from the start, then we are creating a
future for the environment, and for them”3.39.
Lord Henley is referring to litter in this section of his speech, but the impact of education on long term
behavioural change, which he highlights as crucial, is echoed by Morgan and Sonnino (2008) in relation to
food. They talk about the new forms of ecological citizenship that are created through introducing sustainable
food, not only onto school menus, but into the school curriculum, leading people to:
'think critically about social and environmental interactions, engage practically with collective
problems and assume responsibility for conduct in private and public life'3.40.
Various reports and case studies have found that improvements in the school food system – not only serving
healthier school meals, but involving children in their food choices and educating them about how their food is
produced – has had a positive impact on their immediate (as well as long term) behaviour. For example, the
School Food Trust reported that, following improvements in school meals, the attention span in children after
lunch had improved by 30% in primary schools and 80% in secondary schools3.41. During a visit to Chestnuts
Primary School in London, one lunch time assistant told us that since changes in the school food system (see
case study on page 26 for details), she no longer had to break up five serious fights every lunch time3.42.
The changes implemented in the above, and many other examples, are often part of a holistic approach to
food and education - what has become referred to as 'the whole school approach'.

The Whole School Approach.
Cited by Morgan and Sonnino (2008) as 'one of the most creative school systems in the world' they attribute
the secret to the success of East Ayrshire (and many other school food programmes including both Chestnuts
primary school and St John the Baptist primary school in London) is the use of the whole school approach:
'In short the healthy eating message has to run through every aspect of the school – but
especially the classroom, the dining room and the vending machine – to ensure that the
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landscape and the mindscape of the school are compatible and mutually reinforcing'3.43.
The whole school approach is also about involving all the key people in the developments and changes,
including children, parents, teachers, caterers and producers. In East Ayrshire, for example, the Local
Authority consulted suppliers in the development of the tender documents and brought producers into the
classrooms to give cooking demonstrations to the parents. Another pioneering example is Chestnuts Primary
School in London, which is a junk food free school. Not only is there no junk food included in school dinners,
but junk food (fizzy drinks, crisps, sweets and fast food) are not allowed to be brought into the school for either
snacks or packed lunch (see case study on page 25 for more detail)3.44.
These changes, along with: improvements in the dinning room (including use of real cutlery, table clothes and
jugs of water on the tables); growing your own plots, fruit trees and chickens in the playground; peer learning
about healthy food between the children; and the innovative 'Stir Fry Friday' at St John the Baptists (where
children try 15 different vegetables in one meal that they help prepare in the play ground)3.45, not only increase
children's understanding of healthy eating and sustainable food issues, but make them feel part of and in
control of the process.
'If the whole school approach can succeed in nurturing young people who genuinely
understand the positive links between food, health and well being it will have fashioned the
single most important ingredient in the recipe for a sustainable school food system'3.46.
Crucially this approach is also found to increase take up of school meals leading to a more financially
sustainable service3.47.

3.2.5 Economic Benefits.
There are significant economic benefits to increasing sustainable food through public procurement, not only
immediate job creation opportunities, but it offers a unique opportunity to build financial relationships which
retain money in an area for longer and delivers a diverse and resilient local economy.
If the right economic models and financial relationships are adopted, sustainable food can be supplied at no or
little increase in costs to the public sector over the medium term.
Retaining Wealth within the Local Economy.
Fifty years ago, at least half the money spent on food found its way back to the farmer and the rural
community, with the remainder divided between input suppliers (feeds, pesticides, fertilisers, seeds,
machinery, labour etc.) and manufacturers, processors and retailers. Since then, the balance of power has
shifted away from the food producers, with the result that nowadays UK farmers get around 7%, compared to
French farmers who get 18% (almost three times as much)3.48.
Yet, this balance can be re-addressed through a more direct relationship with the farmer, with a more
'connected' approach keeping money circulating in the local economy. Comparison studies have been done
between the supermarkets and box schemes that show that more double the income is generated in the local
economy by purchasing through a box scheme than through a supermarket3.49.
While the public sector do not purchase through supermarkets (or box schemes), there are relevant issues
and lessons to be drawn3.50. Large scale wholesalers (generally used by the public sector) are in a similar
position in the food supply chain as supermarkets and have a similar impact in terms of pricing and balance of
power. They look for the cheapest produce available (regardless of factors such as where or how it is
produced) and therefore drive the prices down – having a direct impact on the producers3.51.
A relatively small shift in purchasing can have a significant benefit on the wealth of the local economy, as the
New Economic Foundation has shown: A switch of 1% of consumer spending on food in Cornwall, to
purchasing from local producers rather than supermarkets, has increased local business income by £52M3.52 .
Transferring these figures to Manchester, with the public sector as 'the consumer', the economic impact of
increasing public sector spend with local (Greater Manchester and regional) producers (and paying fair
prices) would be significant.
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The case-studies used in this report show just some of the examples of public bodies - such as schools,
hospitals, and local authority caterers - choosing to buy direct from producers, producer groups, and smaller
scale wholesalers, helping to keep a more equal share of the profits with the producer (including in urban
areas such as London).
A Resilient and Diverse Local Economy.
Despite extensive urban areas around Manchester and Liverpool, the Northwest is still predominantly rural.
Four fifths of its land is agricultural, with 40,000 people employed in the agriculture sector. While 47% of the
Greater Manchester area is protected in principle as green belt, and several thousand people are employed in
the farming sector3.53, agriculture accounts for only 2% of UK GDP, a similarly sized contributor to the national
economy as the sports sector3.54.
With agriculture in the region offering diverse economic opportunities, the NWDA acknowledges that:
traditional sectors such as food are seeing new possibilities as interest grows in local, regionally distinctive
food and drink, and as some farmers develop new crops and products3.55.
Indeed, sustainable food enterprises are spearheading a new renaissance in food, and not only in what they
produce but also in the way they operate as businesses, offering a resilient business approach, with local food
businesses being twice as likely to be involved in collaborative or co-operative ventures with other businesses
as national food businesses3.56. As Friends of the Earth highlights3.57, collaborative approaches and economic
diversity benefits both the individual business (in this case farmers) and the wider economy:
Benefits for farmers:
• A different source of revenue, often crucial in today’s difficult farming climate.
• Farmers a greater control over their economic lives.
• Higher prices - as the 'middle man' is cut out.
• A diversity of new skills - gaining marketing and business expertise.
• Increased networking and learning opportunities with other farmers.
Benefits for the local economy as:
• More money is spent in the local economy, and it circulates in the locality for longer.
• Collaboration provides new outlets for local produce, helping to start new local businesses and
expand existing ones.
• Local job and business networks are reinforced, maintaining local employment.
Job Creation and Training Opportunities.
In his ground-breaking book:City Region 20203.58, Joe Revetz showed the potential for urban and peri-urban
food production (and hence job creation in Greater Manchester ), utilising the City's green belt which covers
70,000 hectares:
•

•
•

Assuming intensive cultivation with community involvement, an effective urban area of 15,000 hectares
could support perhaps 60,000 households with seasonal native foods.
If half of Greater Manchester’s grassland was converted to organic horticulture, which supplies an
average of two households per acre with fresh native food, up to 10% of local seasonal food demand
could be met.
It would generate 20,000 land-based jobs, or six times the existing farm employment.

Additionally a national survey of labour on UK organic farms3.59 found that:
•
•
•
•
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Organic farming in the UK provides 32% more jobs per farm than equivalent non-organic farms.
If all farming in the UK became organic, over 93,000 new jobs directly employed on farms would be
created.
Organic farming is attracting younger people into farming compared to the farming industry as a whole.
On average, organic farmers in the UK are seven years younger than non-organic farmers, whose
average age is 56.
Organic farming is also attracting more new entrants to agriculture. A recent DEFRA -funded survey of
farms in England found that 31% of organic farmers had entered agriculture as an entirely new career
Sustainable Fayre – March 2011.

•

and did not come from a farming family, compared to 21% of the non-organic sample.
Organic farms are also more likely to be involved in on-farm processing, marketing and retailing,
building on the trust and connection between farmers and consumers of organic food.

In summary, there is huge potential to increase employment, training, apprenticeships and volunteering
opportunities through local food production in and around Greater Manchester. A focus on organic production
would further increase those opportunities and potentially attract more newcomers into the industry.
Externalities and Food Prices.
Its important to point out that significant profits are made by the food industry in the UK each year. However,
farmers struggle financially and the public sector finds itself the victim of a double whammy: Not only does it
find itself paying food prices determined by the international commodity markets, which are susceptible to
profiteering and external factors beyond its control or influence, but it is also tasked with addressing the
negative impacts of our unsustainable food system, which creates huge costs to our society.
These 'externalities' are: third party effects arising from production and consumption of goods and services
wherein the third party receives no appropriate compensation3.60. A classic example is unhealthy food. The
food itself is relatively cheap, but the costs of dealing with the future health effects are incurred by the health
care system or the economy through disrupted education and lost days due to sickness. While the
manufacture and seller of such unhealthy foods makes significant profits, society spends significant amounts
on dealing with the resulting problems.
It is now acknowledged that 'cheap' food is an illusion, the food prices do not reflect the true cost. Instead
cheap unsustainable food costs society, and the public sector in particular, significant amounts in additional
health costs, dealing with environmental damage and the immediate effects of climate change.
As pressure grows on the food system these externalities begin to materialise financially, particularly because
of climate change and our unsustainable consumption of fossil fuels and other finite resources like water and
phosphates. The most recent example of unforeseen price fluctuation is due to the increase in grain (wheat,
barley and rye) prices, with Russia imposing an export ban on its cereal crops in August 2010 due to a lack of
rain and wildfires, both exasperated by climate change3.61.
As a result of such food cost increases (present and future), a number of progressive public bodies are
looking at ways to cushion themselves from such price instabilities, by developing direct trading relationships
with local and organic food producers to secure supply.3.62 Such a procurement process builds trust and
resilience into the relationship, to deal with unforeseen food market increases and to address the inevitable
increase in food prices due to 'peak oil' (see section 3.3 below) and the effects of climate change on food
production globally.
The True Value of Food.
Finally, a section on economic benefits would not be complete without talking about the imperative to find
savings within the public sector, because of the present political and economic climate. While carrying out this
work we have encountered two financial misconceptions:
•

There is a widely held belief that organic food is significantly more expensive than conventional food.

•

There is a belief amongst growers and farmers that the public sector does not pay competitive rates for
fresh produce.

Looking in detail at the reality and the wider economic issues neither of these are true.
Public bodies are encouraged to consider the 'value for money' of food, defined as the optimum combination
of whole life cost and quality (or fitness for purpose) to meet the customer's requirement3.63 (See Section 8).
Purchasing the cheapest food has never been an option for Manchester Fayre, placing health and other social
considerations centrally, when making choices around food procurement. By undertaking the pilot soup
project we are able to show that sustainable food does not need to cost significantly more than imported or
conventional food over the medium term, particularly if the external costs are included in the calculations.
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With a progressive partnership (of which this report is a first step) we can offer and prove 'value for money'.
Tweaking menus and purchasing choices to, for example, include more seasonal vegetables and less meat,
can allow savings which can be used to purchase more local organic foods. Indeed price comparison studies
have shown that food products purchased through sustainable local food systems (including independent
shops, box schemes, and farmers markets), gave higher pricers to farmers and at the same time lower prices
to consumers, than the same product purchased through the mainstream food system3.64.

3.3

Future Food Challenges.

A longer term view also shows that sustainable food is well placed to help Manchester deal with future
challenges and make the City and region more resilient. Not only is climate change likely to effect agriculture
in a profound way, the continued degradation of soil and the competition for resources like oil, phosphate and
water will effect food prices adversely in the medium to long term.
Not only is British agriculture susceptible to the effects of climate change, but the UK is particularly vulnerable
because it is the largest importer of food within the EU3.65, and therefore more exposed to global problems:
Climate Change: The International Panel on Climate Change (IPPC) stated in its assessment report
of 2007: Recent studies indicate that increased frequency of heat stress, droughts and floods
negatively affect crop yields and livestock beyond the impacts of mean climate change, creating the
possibility for surprises, with impacts that are larger, and occurring earlier, than predicted using
changes in mean variables alone. This is especially the case for subsistence sectors at low latitudes
[near the equator]. Climate variability and change also modify the risks of fires, pest and pathogen
outbreak, negatively affecting food, fibre and forestry.
Sea-level rise: Sea levels are predicted to rise between 26 and 86 cm above the current level in South
East England by the 2080s. With 57% of Grade 1 farmland below sea level, this brings significantly
increased risks of flooding, especially in East Anglia and most notably The Fens, which hold 37% of
England’s acreage for outdoor grown vegetables3.66. One analysis suggests that arable farming might
become non-viable on 86 % of the Fens; 10 % of the remainder of East Anglia, and 7% of the North
West due to flooding3.67.
Drought: Average annual temperatures across the UK could rise by 2° to 3.5°C or more by the 2080s,
depending on future levels of greenhouse gas emissions. The unprecedented heat wave that affected
Europe in 2000, when crop yields fell by 25-30% across France and Italy, gives an unpleasant
foretaste of what is predicted to become a more frequent event3.68.
Competition for Land: An increase in a more affluent global population aspiring to eat a western diet,
high in meat and dairy products, is beginning to place strain on the farming sector, with rising demand
for land and animal feed to supply growing meat consumption by populations in China and other
developing nations3.69.
Soil Erosion: The UN Environment Programme estimates that globally nearly 2 billion hectares of land
are affected by human-induced soil degradation, and gives the shocking statistic that half of the
world’s current arable land will be ‘unusable’ by 20503.70.
The Soil Survey of England and Wales reported over 20 years ago that 44% of the country’s arable
land was at risk from erosion3.71. With a 2004 study by the Environment Agency estimated that
intensive farming was the main cause of the 2.3 million tonnes of UK soil ‘lost’ between 1995-83.72.
Bio Fuels: The production of bio-fuels has distorted food markets in three main ways. Firstly, it has
diverted grain away from food for fuel, with over a third of US corn now used to produce ethanol and
about half of vegetable oils in the EU going towards the production of bio-diesel. Secondly, farmers
have been encouraged to set land aside for bio-fuel production. Thirdly, it has sparked financial
speculation in grains, driving prices up higher. Since April 2008, all petrol and diesel in Britain has had
to include 2.5% from bio-fuels. The EU has been considering raising that target to 10% by 2020, but is
faced with mounting evidence that that will only push food prices higher3.73. Indeed, in 2006, 20% of US
maize crops were diverted to bio-fuel3.74.
Peak Oil: Peak oil is the point in time when the maximum rate of global petroleum extraction is
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reached, after which the rate of production enters terminal decline. Once the peak is passed, oil
production begins to go down while cost begins to go up. The issue is not one of "running out" of oil,
so much as not having enough to keep our economy running. There is significant debate about when
this is likely to happen, with optimistic estimations of peak production forecast the global decline will
begin by 2020 or later. Because in the UK, the food supply accounts for about one fifth of total energy
use, and 95% of our food is oil dependent, any increases in fuel prices will impact adversely on food
prices3.75.
Additionally, other input costs, notably fertilisers, rise in tandem with the price of oil3.76.
Peak Phosphate: The UK imported around two hundred thousand tonnes of the fertiliser phosphate in
2007, with nearly 80% coming from four countries across North Africa; Morocco (estimated 46-53% ),
Tunisia, Algeria and Egypt3.77. Unlike nitrogen, available in unlimited quantities from the atmosphere,
phosphate fertiliser is made from a finite, mined mineral. World reserves are estimated at a mere 3.6 –
8bn tonnes. If the lower estimate is accepted, this leaves around 30 years supply, with more optimistic
estimates extending phosphate resources for 60-90 years3.78.
While this is a frightening depiction of the future, there are many working examples of sustainable food
projects and enterprises that offer solutions to these challenges. Sustainable food production can, by its very
nature, begin to address the above problems and our future food security, due to:

•
•
•

•
•
•
•

Its potential as a net absorber of CO2.
A focus on enhancing soil health and building soil mass.
Use of local, and a more diverse range of crop varieties, offering greater food security.
The fact that it does not use artificial fertiliser (responsible for 1% of the UK’s total CO2(e) emissions).
A lower level of resource input through: more efficient use of soil minerals; encouraging soil life; its
ability to make nutrients more available; and avoidance of products that inhibit nutrient availability,
such as super phosphate and nematocides.
Water efficiency, utilising sustainable water resources and avoidance of polluting water sources with
chemical fertilisers and pesticides.
A potential to operate independently of global commodities price fluctuations - through shorter supply
chains, collaborative working, and more direct relationships between different parts of the chain.

Not only does sustainable food offer economic benefits its offers greater food security in the medium and long
term.
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Case Study: Getting
Good Food Out to All
the Kids
.

Nottinghamshire County Council
Caterer is the first Local Authority
caterer in the country to provide all
its schools – primary and secondary
-with Food for Life Silver food(a).

A Sustainable Menu:
School meals are at least 75% freshly prepared with a range of local and organic ingredients. All chicken,
eggs and pork are Freedom Food or free-range and no fish from unsustainable sources is served.
Vegetables are also locally sourced.

Practicalities:
Katie Dawes from Nottinghamshire County Council Caterer said: In order to make any necessary changes
we needed to work closely with our suppliers to see if we could meet the standards. In sourcing local
products we also had to make sure that they were established enough to be able to maintain the demand
that providing over 30,000 school meals a day would bring.
They use consolidators rather than buying direct from the farmer (so they don't deal with lots of different
invoices), purchasing meat through the butcher, and fruit and vegetables from a wholesaler. They started
with carrots, onions, potatoes – easy year round produce, visiting the farms, and then nominated them.
Freedom Food chicken is more expensive so bulking out the meals with lentils means the money can go
further and the meal is still as nutritious (and tastes as good!).(b)

Benefits:
While this project has been a great challenge for the Catering Team, the benefits we have seen so far have
been outstanding. We are proud to be supporting local communities, not only by purchasing from local
producers but also by helping to motivate and develop those people into living healthier lifestyles.
The quality of the meals we are now serving in schools is the best they have ever been. By moving away
from the norm of bulk buying and adopting a ‘local’ theme on all aspects of our menu we have been able to
improve our meal service and achieve the Food for Life Mark. Our strategy of sourcing local produce direct
has meant we have also been able to serve excellent quality food at reasonable prices – and maintain our
meal numbers.
(1) This best practice example is based mainly a case study on the Food for Life website which is an interview with Katie Dawes from Nottinghamshire County Council Caterer.
(2) Personal communications: Telephone interview with a freelance local food systems researcher Rosemary Hoskins (05/07/10), who was directly researching Nottinghamshire County Council's
school meals system.
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“Our pupils have started to develop a keen interest in healthy eating. We have
also been able to develop their business knowledge through buying back any
produce they supply to the school kitchen”.
Other than an increase in management hours to support the engagement of schools, we have not seen any
dramatic costs involved with meeting the Food for Life criteria. We also found that by contacting local
producers directly and setting up direct links we have actually been able to cut out the middle man and save
money. This has enabled us to spend more on other quality products such as local game from Sherwood
Forest.
Challenges and Lessons Learnt:
In sourcing local producers we had to make sure that they were established enough to be able to maintain
the demand that providing over 30,000 school meals a day would bring. This meant careful planning and
consideration had to go into supply and delivery and the possibility of linking our smaller local producers with
our bigger established contacts.
We therefore had to try and encourage collaborative working with some of our local distributors. The majority
of our local producers do not deliver on a large scale so we have had to work hard on promoting what we
were trying to achieve to our distributors, and encourage them to change their products to one of our choice,
such as milk from a local dairy and free range eggs.
Overcoming this involved several meetings with producers and distributors to resolve any problems and iron
out any concerns. By doing so we were able to discuss the benefits it would bring such as reducing food
miles and our carbon footprint.
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4.0

Manchester Fayre.

This section outlines Manchester Fayre's procurement practices, to ensure that a discussion about
sustainable public food procurement is in the context of the current situation and needs of Manchester Fayre.
Manchester Fayre is the catering service of Manchester City Council, predominately providing catering to 123
primary schools, 7 secondary schools as well as nursery and special schools and some other services like
meals-on-wheels. Its annual turnover for school catering is approximately £12m; over 26,000 school meals
are served daily by approximately 800 staff, most of whom are part-time workers and Manchester residents4.1.
As part of its work, Manchester Fayre provides extensive annual data to the School Food Trust to gauge its
performance against national standards and trends. The figures submitted over the last two years show the
extent of Manchester Fayre's service to schools across the City. The tables below show selected information
submitted to the Trust which has helped inform this report and influences the recommendations made in
Section 11: Conclusions.
Table1 : Figures for school meals in Manchester Fayre Schools in 2008/09.
2008/09

Total
number of
schools in
the local
authority:

Total number
of schools
Manchester
Fayre
provides
catering to:

Number of
pupils within
schools with
Manchester
Fayre
catering:

Number of
free school
meals within
the school
with
Manchester
Fayre
catering:

Number of
full
production
kitchens:

The charge
Cost of
out price of a ingredients
two course
:
meal:

Primary:

135

127

37,607

14,304

114

£1.83

52p

8

7,012

2,723

8

£1.95

78p

Secondary: 23

Table 2: Figures for school meals in Manchester Fayre Schools in 2009/10,
(bracketed figure shows change from 2008/09 to 2009/10).
2009/10

Total
number of
schools in
the local
authority:

Total number
of schools
Manchester
Fayre
provides
catering to:

Number of
pupils within
schools with
Manchester
Fayre
catering:

Primary:

131 (-4)

123 (-4)

38,147 (+540) 14,702 (+398) 116 (+2)

£1.96 (+13p)

54p (+2p)

7 (-1)

5,722 (-1,290) 2,315 (-408)

£2.09 (+14p)

90p (+12)

Secondary: 20 (-3)

Number of
free school
meals within
the school
with
Manchester
Fayre
catering:

Number of
full
production
kitchens:

7 (-1)

The charge
Cost of
out price of a ingredients:
two course
meal:

As well as school meals, Manchester Fayre provides a variety of other catering and hospitality services
including4.2:
• Welfare catering including luncheon clubs and meals on wheels.
• Civic catering at Manchester Town Hall, Heaton Hall and Wythenshawe Hall.
• Function catering for weddings, conferences, events and celebrations at Manchester Town Hall,
Heaton Hall and Wythenshawe Hall.
• Retail catering at a selection of venues across the city, including the Boathouse and Stables
cafés at Heaton Park, The Coffee House at Central Library, Njoy Café at the Town Hall and Njoy
cafés at the tennis centre and the squash and athletics centre at Sport City.
The welfare catering element includes catering services to day care centres and to residents in their homes
via a hot meals service, (fondly known as meals-on-wheels). This service, managed by MCC's Social Care
Service, delivers hot or frozen meals to residents who are unable to cook for themselves for a variety of
reasons. The service is primarily aimed at older residents who want to remain independent, but other groups
also make use of the service, for example those who have physical disabilities4.3.
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Manchester Fayre facilitates 300 meals-on-wheels a day, and ensures around 400 meals are provided to
twenty four units like resource centres, luncheon clubs, and Age Concern centres. Additionally, 51 primary
schools run breakfast clubs and a number offer free fruit. As part of the city's drive to improve the diet of its
residents there are no vending machines in Manchester's schools, (see food standards below).

4.1

Recent Achievements.

Manchester Fayre is an award winning caterer, acknowledged regularly for its work. Its latest accolade was in
July 2010 when it won the prize at the Local Authority Caterers Association Awards for actively promoting the
benefits of healthy eating and the need for pupils to learn about healthy and more active lifestyles4.4.
In the same month, the School Food Trust's survey acknowledged that Manchester Fayre had the highest
level of increase in pupils choosing school meals than anywhere else in the North West of England, showing
that the take-up of school meals where Manchester Fayre provided the catering is above the national
average. Nationally the take-up figures for school meals in primary schools is 41.1% and 35.8% in secondary
schools. Manchester Fayre's take-up figures were 15% higher than the national average for primary schools
at 56.4% and 20% higher for secondary schools at 55.9%4.5.
In 2009 Manchester Fayre won the Cost Sector Catering Marketing Award, for successfully developing a
marketing strategy that launched Fresh Fayre, their new concept for primary school meals. The campaign
was designed to target the 'hard-to-reach' market: who regularly brought cold lunches to school including cold
leftover takeaway for their midday meal. The marketing award follows on from the Education Award that it
won for Fresh Fayre at the Cost Sector Catering Awards in 2008.
In 2008 Manchester Fayre underwent a review to identify whether or not they were providing a "value for
money" service. The review specifically looked at:
The quality of food being served - which scored very highly and meets the food based standards
•
•
•
•
•

Head Teacher satisfaction - 90% are satisfied with the service
The pricing policy for school meals which compares favourably nationally
The catering teams - which are efficient in their roles with high standards for cooking skills and
they really care about the children they provide meals for
Voted great value for money when compared nationally in the 2007 review commissioned by
APSE and winner of the "Best Performer in Education Catering" award for two consecutive years.
The Council, which supports its school meals service and is really keen to ensure that there is
added value through their pricing policy, investment and maintenance.

The outcome of the review, commissioned by external agency APSE, found that the service was good value
for money and that the school meals being served to pupils in primary and secondary school across
Manchester met the standards set by Government4.6.
Between 2006 and 2009 new standards for school food was introduced, with the School Food Trust issuing
guidelines for all food, including food and drink available at breakfast, morning break time and in vending
machines. Manchester Schools therefore comply with the following food standards4.7:
Fruit and vegetables. No less than two servings per day per child; at least one should be vegetables
or salad and at least one should be fruit.
Oily fish such as mackerel and salmon should be served at least once every three weeks.
Bread should be available at lunch every day.
Drinking water. Free, fresh drinking water should be available at all times.
Healthier drinks. The only drinks served should be water, pure fruit juices, milk, yoghurt and milk
drinks with less than 5% added sugar, smoothies, low-calorie hot chocolate, coffee and tea. This
means sweetened fizzy drinks which have little nutritional value are no longer allowed.
The following foods are now restricted or no longer allowed:
Confectionery such as chocolate bars, chocolate-coated biscuits and sweets should not be available
for lunch.
Savoury snacks such as crisps should not be available for lunch.
No salt and condiments restricted. Salt should not be available at lunch. Condiments, such as
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ketchup and mayonnaise, should only be available in sachets.
Deep-fried foods restricted. Meals should not contain more than two deep-fried foods, such as chips
and batter-coated products, in a single week.
Manufactured meat products restricted. These products, such as chicken nuggets, burgers and
sausage rolls, may only be served occasionally, and only providing they meet standards for minimum
meat content.

4.2

Future Needs and Aspirations.

Manchester Fayre's vision is for a school meals service for Manchester pupils which: is built on local
partnerships between schools, parents, pupils, caterers and health agencies providing a service that4.8:
•
•
•
•
•
•
•
•
•

is a natural choice for families
is flexible and reflect needs of schools, parents and pupils
develops a wider understanding of food, nutrition and well being
supports and compliments the curriculum and a whole school approach to the food and wider health
agenda
is delivered by a competent, qualified and well trained workforce
strives to maximise the use of fresh and sustainable food
is self monitored to the high expectations of stakeholders
leaves a legacy for generations to come
contributes to the improvement of the five outcomes for Children

Manchester Fayre has been working with the Soil Association's Food for Life programme for the last two years
to both support individual schools to secure Food For Life Awards, but also in working to achieved bronze
status as a local authority caterer. The motivation to take part in Food for Life has come from a desire for all
children to have access to at least one healthy and nutritious meal in a day. Margaret Ball the Operations
Manager for Manchester Fayre talked about the aspiration to use freshly delivered produce, eaten as close to
picking time as possible, and from farms the children know of, can visit, and where they will see the ways that
the production methods are beneficial to the environment.
Jo Sclater, Catering Services Delivery Manager for MCC, talked about the number of schools opting out of
using Manchester Fayre's catering services, with the hope of saving some money through managing their own
meals. This has resulted in quite a negative impact on the menu, that remains the same as when they opted
out, and a lack of updating of the catering facilities. An aim of improving the menus in this way is to stop
schools opting out of Manchester Fayre, keeping food standards high for all children, and satisfying parents
and schools who:
“want something additional in the school lunch menu
involving local organic produce.” (Margaret Ball, Manchester Fayre)
Finally, part of the motivation behind wanting to increase the sustainability of Manchester Fayre's menu is the
commitment of Manchester City Council to decrease carbon emissions by 41% by 2020. Food is a
recognised as a key theme in the climate change action plan (Manchester: A Certain Future), and with the
local authority as one of the biggest procurement bodies in the city, a more sustainable purchasing policy
would help make significant carbon reductions.

4.3

Operational Details.

Manchester Fayre operates like many local authority school caterers, where it manages the procurement of
food through a number of tenders which are co-ordinated at a Greater Manchester level. Manchester Fayre
do not deal directly with securing suppliers but instead the council's dedicated Corporate Procurement
department liaises with the Greater Manchester Local Authority Procurement Partnership. (See Section 8.3
on Food Procurement by Manchester Fayre).
Manchester Fayre has a part-time Procurement Assistant who deals with quality issues and 'short deliveries'
and is based at their offices at Hooper Street. A number of Area Catering Managers look after a dedicated
number of schools within a geographical area. For example, Brian Ross is the Area Catering Manager for
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Northern Manchester primary schools and supports 37 schools with their catering needs.
The vast majority of schools who Manchester Fayre provide catering to have fully functioning kitchens with
dedicated staff (a chef and cooking assistants), who are employed by Manchester Fayre, rather than the
school. School dinners are prepared by skilled staff everyday using fresh ingredients and a nutrition team is
employed to ensure that all the menus meet Government guidelines and nutritional standards. The menu is
advertised on a dedicated website: www.myschoollunch.co.uk/manchester/ and for primary schools
Manchester Fayre has introduced "Fresh Fayre" an: exciting menu for primary children that provides them
with lots of choice options each lunchtime. The new Fresh Fayre menu consists of four food stations. Each
day, pupils can choose a meal and a dessert from one of the four food stations:
Cook's Choice (popular, traditional dishes including; Cottage Pie, Curry with Rice and Naan bread
and Homemade Lamb Burger with Chips and Salad).
Sandwich Station (a range of bread rolls and wraps with various fillings available daily).
Pasta Station (from pasta bows and twirls to noodles or rice, from tomato sauce to curry sauce).
Spud Spot (Jacket potatoes with a choice of 4 hot and cold fillings available each day).
Food is ordered in advance for each half-term, based on the number of pupils attending the school and the
take up of paid and free school meals. The school kitchen provides enough portions for each day and only
the chef's choice is allowed to run out. A few schools (in more affluent parts of the city) operate a pre-order
service, where parents and pupils are sent a menu in advance and choose what they will eat over an eight
week menu cycle.

4.4

Supply Chains.

A number of suppliers provide food to Manchester Fayre's schools and other facilities. These delivery agents
secure three year plus contracts through a competitive tendering process and deliver on set days to the
schools. The current major suppliers are:
•
•
•

Livesey's: supplies fruit and vegetables and has just secured a three year contract.
Brakes: provides groceries in the form of dry and frozen foods meat, fish and some dairy products.
Dairy Crest: supplies milk and other dairy goods.

As part of the tender process bidders where asked if they could supply organic produce and provide
information on the percentage of produce which is UK supplied over a twelve month period,broken down
further into regionally grown produce. They were also asked to offer Fairtrade goods as part of their service.
The suppliers are required to deliver to the schools at least twice a week between 8.00am and 1.30pm. In the
case of perishable goods, deliveries they must be made in refrigerated vehicles and all deliveries need to be
flexible to allow for immediate delivery after school and Bank Holiday holidays. The supplier is also required
to deliver the goods in suitable containers which are clearly labelled. A priced delivery note describing the
origin, net weight variety, etc. of the goods supplied with every delivery. Payment is only made on production
of the priced invoice, quoting the official order number.
The next section of the report will look at Manchester Fayre's carbon impact, and their potential to lower this
through changing their menus and sourcing.
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Case Study: Healthy, Climate-Friendly Meals = Happier Pupils.
For Chestnuts pupils, healthy eating is part and
parcel of their lives...The school dinner involves the
whole school population, whether eating the
prepared school meal or a packed lunch (decanted
from the container and served on a plate). Each class
has a weekly cooking session as well as a gardening
session...The children grow food, harvest it and then
cook it – to eat themselves, or to take home. In May
2008, the school was awarded Food for Life
Partnership Flagship status.(c)
Claire Stewart, year one teacher and teacher
responsible for Food for Life at Chestnuts, talked
about the schools approach to sustainable food. (d)
A Sustainable Menu:
Chestnuts primary school's meals are over 30% organic and all meals are cooked from fresh from seasonal,
locally sourced supplies1 and chicken is Freedom Foods certified2. But there are lots of different elements to
the approach to food - it's the whole ethos of the school. We link it into the curriculum, the children have
cooking and gardening lessons - the children see the whole cycle.2
• We have a healthy snack shop that is run by the children.
• All food is cooked from fresh and 30% is organic.
• Packed lunches are checked every day and no junk food is allowed.
• Packed lunches must be eaten on a plate.
• We encourage parents to buy their children school dinners.
• There are tablecloths, organic whole-meal bread and water jugs on every table.(e)
Practicalities:
The school works with Eagle Solutions who advise us on the menu, nutritional value of the food etc. It's a
partnership, and the school and children are involved in deciding the menu. The kitchen staff are now
employed and trained through Eagle Solutions.
There is a packed lunch policy: healthy packed lunches, no crisps, chocolate, fizzy drinks, it's a junk food
free school. The Deputy Head hands out lunches and the Head Teacher hands out the packed lunches –
and if the packed lunch isn't right the children get a meal (and then the parents have to come to her office to
pick up their lunch boxes at the end of the day)(d)
Food is embedded in everything we do here at Chestnut’s. Every day, every lesson, the timetables and the
activities we do, all have something to do with food and well-being. It’s at the heart of the school. We feel
that if we get that right, everything else will follow.(e)
Children are involved in a number of ways, through:
• The school forum and SNAG meeting (also involving the school cook, lunch room supervisor, and
parent governors).
• Tasting of recipes on the new menu.
• Every Wednesday the meal is a dish from a different country that the children are studied.(d)
(c) From the website of Eagle Solutions, who the caterers for Chestnuts Primary and supported them to make the initial changes to the menu (http://eaglessl.co.uk/chestnuts.php).
(d) Personal communications: Interview with Claire Stewart (21/04/10) teacher responsible for Food for Life at Chestnut’s primary
(e) Food for Life case study based on an interview with Claire Stewart (http://www.foodforlife.org.uk/case-studies/CaseStudy740)
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The teachers have inset training days where Claire gives training about food and gardening – Claire says
she's no expert but reads up on everything before the day – it's more of a sharing of knowledge between
teachers.(d)
Benefits:
The hands-on approach, which cooking, growing and visiting farms gives the children, is invaluable. They
learn through doing and they understand what they learn in the classroom much better when they have
something real and practical to base it on. Some of the more concrete benefits include:
•
•
•
•
•

Improved attendance up 2% over the last two years.
Reduced incidents in the playground at lunchtimes.
No exclusion for almost 12 months (not even one day).
Attainment results in a 3-year trend of improvement.
Noticeably happy, contented and keen to learn children.

...Our catchment area in Tottenham, North London is very deprived, but all feedback from parents has been
good. And everybody – children and parents – love looking after our chickens. We try to make sure that what
we do can be replicated at home.(e)
Pupils now tend to spend the whole hour in the dinner hall, compared to the previous situation when they
spent 10 minutes maximum gobbling their food (throwing away what they did not like) then rushing outside to
the playground for the next 50 minutes. The lunchtime process is now slower; children sit in groups talking to
each other and a high number of staff are in the dinner hall, including 3 senior staff.(c)
People are horrified that we don't compost – but there isn't any waste. The head teacher is really strict with
the ordering (children have to order in advance). We have had to re-jig the menu – for example we had to
take macaroni cheese off because there was quite a bit ending up in the bin.(d)
Challenges:
There's a limited price that you can charge for school dinners so if it is more expensive the school pays for
that. About 30% of the children have free school meals (107 of 391). The cost initially went up. The school
dinners were at £2 and now they've gone down to £1.90 (the same as other schools). We want to increase
the uptake –for the families who just fall short of free school meals it's a lot of money to pay, so we want to
look at ways to subsidise them. The school don't make any profit from it – but we do break even.(d)
It can be difficult to link food education to the curriculum, but the teachers here are very creative and we
have a staff-meeting once a term, where we look at the topic-maps and we decide what the children are
going to cook and grow that term. Before the meeting the teachers speak to the children about what they
would like to grow and cook and we keep that in mind when we plan our creative curriculum....The benefits
definitely outweigh the time and energy you have to put into it.3
Lessons Learnt:(d)
•
•
•
•
•
•
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Children's voice in the menus – through the school council and SNAG (the children ask their classes
their opinion – through questionnaires or show of hands etc.).
Get the Head Teacher on board.
Themed lunches work really well!
Invite parents in to have lunch with the children.
Staggered lunch times so they aren't rushed.
Get it on the curriculum – with cooking and gardening too.
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5.0

The Carbon Impact of Manchester Fayre's Food.

This section of the study is based on two reports How Low Can we Go (2009)5.1 and the ADAS (2009) report
developing methods to asses GHG emissions from food5.2. From these reports we have created the carbon
footprint of major foodstuffs purchased by Manchester Fayre. This includes the more potent greenhouse
gases (GHG) methane and nitrous oxide. GHG can be attributed to fossil fuel use and also biological sources
like methane from cows and nitrous oxides from the disruption of nitrogen processes in the soil.
The carbon footprint of individual UK foodstuffs (up to regional distribution centres) provides a useful tool for
making comparisons and allowing procurement to move away from 'high' GHG emitting foodstuffs. We
present figures in Appendix 13.5 showing how much CO2(e) kg is produced per kg of foodstuff. For example,
on a “meat free Monday” if cheese or fish replaces the weight of white meat there is unlikely to be a GHG
saving.
We analysed over 800 food purchases of Manchester Fayre (inputting data into a spreadsheet that is
available on request) where weight data was available*. In this section we have calculated the carbon
emissions of: meat and dairy; fish and fresh produce, from the most up-to-date information provided by
Manchester Fayre on their annual purchases.
Other purchases, particularly dry and processed foodstuffs, were not provided and some of the information is
relatively dated (e.g. fresh produce figures are from 2006). However the creation of the spreadsheet allows
for relatively simple updating and the information gleaned gives a good indication of desirable changes.
If we were to measure total future reductions in CO 2 emissions we would need to complete an audit of all upto-date purchases. It would require much more time to do complex multiple ingredient items, e.g. desserts,
where weights were not provided (and would involve coming into the kitchen store and analysing the
ingredients). This would be necessary to provide the complete carbon footprint and it is likely that these
foodstuffs, particularly if frozen, will have large carbon footprints.
*We were unable to provide analysis of the following Brake's purchases due to lack of weight data: baking ingredients, beverages, biscuits and cakes,
breakfast cereal, coffee, confectionery, cooking sauces, crisps, frozen desserts, essences, gravy, ice cream, flour based, juices, pasta, pates and
terrine, patisserie, pickles, pie fillings, preserves, puddings, quiche, sauces, dressings, dips, savoury fillings, salad, sauces, savoury pastry, seasoning,
snacks, soup bouillons, sugars, tea, vinegar.

Table three is a summary of the complete spreadsheet, showing the calculations of the CO 2(e) of different
food categories purchased by Manchester Fayre over a 12 month period.

Table 3: Manchester Fayre's Purchases Ranked by CO2(e) kg Footprint (before preparation and cooking)
Food category:
Weight purchased
Total CO2(e)
Average CO2(e) per
tonnes:
footprint
kg of food:
tonnes:
Fresh meat (red)

50.9

692

13.6

Butters and spreads

0.65

7.86

12

Canned meat (mainly corned
beef)

0.39

4.2

10.72

53

520.6

9.8

Prepared ready meals frozen

0.09

0.6

7.6

Canned fish

4.5

24.18

5.36

Fresh / frozen fish

34.2

183.2

5.36

Frozen meat (red and white)

3.9

20.9

5.33

Frozen seafood

0.24

1.27

5.29

Frozen poultry

5

22.7

4.54

0.02

0.07

4.45

Cheese

Bacon
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Food category:

Weight purchased
tonnes:

Cooked meat (mainly white)

Total CO2(e)
footprint
tonnes:

Average CO2(e) per
kg of food:

0.02

0.09

3.76

64

207.6

3.24

8.33

25.89

3.1

78,909 (ind)

11.8

2.94

Frozen veg (including imports)

96.9

125.87

1.29

Frozen processed potato

13.4

16.88

1.26

Chips frozen

87.4

110.2

1.26

Milk and cream

576

686

1.19

66,809 litres

93.52

1.19

Canned fruit

4.48

4.05

0.9

Canned vegetables (including
imports)

22.32

18.9

0.85

Bread

228.9

167

0.73

Fresh veg and fruit including
imports

269

158.71

0.59

Dried fruit

0.96

0.39

0.41

Fresh potatoes

287.8

326.5

0.26

Fresh meat (white)
Rice, cereals and pulses
(mainly rice)
Eggs

Dairy Crest order for milk

The following sections will discuss the findings of this table for some of the main food categories.

5.1

Meat and Dairy Purchases.

Manchester Fayre's meat and dairy products have a large carbon footprint in comparison to plant based
foods. Livestock are estimated to account for 70% of agricultural land use worldwide and more than half of
GHG attributable to agriculture5.3. Many of these consequences arise because of a change in land use,
connected to grazing and growing soya, largely for animal feed. In Latin America about 70% of previously
forested land is used as pasture, and feed crops cover a large part of the remainder with soya, in particular,
destined for Europe as livestock feed5.4. Meat and dairy is understood to be the single largest threat to climate
from the food system as a whole.
When analysing Manchester Fayre's meat procurement, those reported as 'local' (from the Northwest,
Yorkshire or Humberside) were treated as going through a regional distribution supply chain, particularly with
regards refrigeration and so this data, rather than individual food miles, was analysed. Whilst regionally it is
easier to source livestock products, over fruit and vegetables, it should be noted that conventionally reared
livestock are supported by globalised inputs (particularly South American soya). It is also impossible to tell
whether this imported feed is genetically modified or not5.5.
Some additional key statistics from the purchasing information provided by Manchester Fayre include:
• At least 753 tonnes of meat and dairy products were bought (from one supplier), plus 78,909 individual
eggs and 66,809 litres of milk (from another supplier).
• Rearing, refrigeration and distribution up to the regional distribution centre was 1,718 CO 2(e) tonnes,
which is very high.
• Vegemince has a carbon footprint of 1.48 kg CO2(e) per kg of food5.6 ,whereas as UK beef has a
carbon footprint that is 8 times higher and lamb nearly 10 times higher. However, there are overseas
arable land use implications of using meat analogues.
The most important change for our diet as a whole would be a shift to eating fewer meat and dairy products.
However a vegetarian diet is not always better if it involves more dairy or air freighted produce. To achieve
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the substitution effect it is important to purchase local, organic and seasonal fruit and vegetables that are field
grown with minimal refrigeration.
There is also a 'substitution effect' of moving from conventional to organic livestock and arable production.
Organic methods of production do not use artificial nitrogen nor other synthetic agrochemicals and therefore
are more resilient as they are not dependent on fossil fuels. Table 4 shows the CO 2(e) savings that could be
made by substituting products in this category for other products.
Table 4: Scenarios for Carbon Savings from Livestock Products.
Change by weight:

Manchester Fayre's
Potential Carbon Savings
tonnes CO2(e) per year:

50% shift from red meat to white meat

251

75% shift from red meat to white meat

377

100% shift from red meat to white meat

503

50% shift from red meat to local, organic veg

339

75% shift from red meat to local, organic veg

508

100% shift from red meat to local, organic veg

678

50% shift all animal products to local, organic veg

1087.4

75% shift all animal products to local, organic veg

1631.1

100% shift of all animal products to local, organic veg

2174.8

As can be seen from the results in table 4, the highest CO2(e) savings would be made by substituting all
animal products with local organic vegetables. There are reasons why this may not be possible or desirable
as an option, including achieving school menu nutrition levels and lack of local organic vegetables available
throughout the year. However, while more research is needed regarding achieving the nutritional standards
when substituting livestock products with vegetables, pulses and other produce, there is evidence showing
that in general people in the UK would benefit from a reduction in livestock products, not only to reduce
CO2(e), but to improve our health5.7.
Finally there are arguments that organic livestock systems are higher in CO 2(e) emissions than non organic
systems (due to reduced stocking density). However this issue is not entirely clear cut. Feed imports and
artificial nitrogen fertiliser used in conventional systems, are often not included in the calculations of
comparisons between organic and conventional farming. Additionally CO 2(e) reductions should not be
discussed separately from ethical issues such as animal welfare. Moving towards extensive rearing of
livestock, as typified in organic systems, could be a way to encourage us to lower our meat consumption,
whilst ensuring that what we did consume was reared to the highest welfare standards.

5.2

Fish Purchases.

Increasing fish consumption is unsustainable for a number of reasons. Fish has a high carbon footprint at
5.36kg CO2(e) per kg of tinned fish.
In 2004 the Government estimated that half of the fish landed by the UK fleet under the current quotamanagement system came from sources that are unsustainable or borderline 5.8. Cod is still the most popular
type of fish consumed in the UK accounting for 21% of the market, followed by haddock (10%), salmon (8%)
and shrimps and prawns (16%)5.9. Cod stocks have undergone severe decline during the last few decades
and the species is now threatened with commercial extinction in UK waters 5.10. Bottom trawling of sea-beds
can plough furrows up to 6m wide and 0.15m deep and many are trawled 5 times a year. Sustain
recommends that if consumers do eat fish they should ensure that it has the UK MSC certification, and when
buying farmed fish, choose organic.
The Caroline Walker Trust recommends that oily fish should be served to help increase the amount of omega3 fatty acids in the diet in line with government advice5.11. The School Meals Review panel suggests that one
portion every three weeks would allow school lunches to supply, rather than over-supply, the necessary
29

Sustainable Fayre – March 2011.

amounts of omega-3 fatty acids5.12.
At present 16.5% of the total fish purchased by Manchester Fayre is MSC certified. Manchester Fayre would
need to double this to achieve the Food for Life Award.

5.3

Fresh Produce Purchases.

The fresh produce section is based on Fruit and Vegetables and UK Greenhouse gas emissions. Exploring
the Relationship by Tara Garnett of the Food Climate Research Network5.13.
What is striking from the chart showing GHG from primary produce in Appendix 13.5 is that field grown UK
vegetables, UK top fruit, potatoes and UK waste heat greenhouse crops have a small carbon footprint in
comparison to all other categories at their production stage.
Greenhouse Gas Emissions.
Consumption of fruit and vegetables accounts for around 2.5% of the UK’s greenhouse gas (GHG) emissions.
Trends suggest that consumer demand for the more greenhouse gas intensive fruits and vegetables is
growing. As 90% of fruit and 40% of vegetables are imported into the UK, Manchester Fayre faces difficulties
in sourcing from the Manchester area and therefore has to pioneer innovative procurement mechanisms.
When analysing Manchester Fayre's vegetable purchases, produce reported as “local” (from the Northwest,
Yorkshire or Humberside) was treated as going through a regional distribution centre particularly with regards
refrigeration, rather than analysing individual food miles.
Key statistics from the fresh produce food category include (taken from 2006 data):
• 557 tonnes of fresh produce were bought (including potatoes)
• 296 tonnes of fresh produce contributed towards five-a-day (excluding potatoes)
• Greenhouse gas emissions from growing, refrigeration and distribution of all fresh produce up to
regional distribution centre was 326.5 tonnes of CO2(e)
• High GHG emitting produce purchased by Manchester Fayre include:
imported apples (0.88kg CO2(e) / kg)
imported aubergines (1.3kg CO2(e) / kg)
imported bananas (1.33kg CO2(e) / kg)
imported broccoli (2.22kg CO2(e) / kg)
UK grown cucumbers in glasshouses with oil heating (3.79kg CO2(e) / kg)
imported kiwi fruit (0.88kg CO2(e) / kg)
UK grown lettuce because of refrigeration requirements (1.15kg CO2(e) / kg)
imported melons (1.55kg CO2(e) / kg)
mushrooms because of refrigeration requirements (1.11kg CO2(e) / kg)
imported pineapple (1.78kg CO2(e) / kg)
imported peppers (3.12kg CO2(e) / kg)
UK grown strawberries because of refrigeration requirements (1.06kg CO2(e) / kg)
UK grown cherry tomatoes in glasshouses with oil heating (3.79kg CO2(e) / kg)
Importing Fresh Produce.
Fruit and vegetables have come under particular scrutiny in the food miles debate; the air-freighted Kenyan
dwarf bean and Californian strawberry appear now to have acquired celebrity-villain status. Perishable
produce is more likely to be air freighted than produce with a longer shelf life. Air freight is an area of
particular concern. Around 1.5% of imported fruits and vegetables travel by air but this 1.5% accounts for
around half of all emissions associated with fruit and vegetable transport (excluding consumers travel to the
shops). The air freight sector is also growing by 6% per year5.14.
A useful marker for the energy intensity of a particular fruit or vegetable is its fragility and perish-ability. Firstly,
produce that is fragile and perishable tends to be easily spoiled, hence waste and wasted emissions are a
problem. Secondly, fragile perishable produce also tends to require energy-intensive storage at low
temperatures in order to minimise the decay process. Thirdly, in order to minimise the time taken between
point of harvest and point of retail, rapid modes of transport are desirable. e.g. air freight.
Tables 5, 6 and 7 show examples of fresh produce that can be categorised as high, moderate and low GHG
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emitters.
Table 5: High Greenhouse Gas Emitting Fresh Produce5.15.
Category:
Examples:
Reason:

Modifying comments:

Mediterranean
Vegetables, (nonseasonal).

Courgettes
Peppers
Aubergines
Mushrooms

If grown in the UK in a oil UK produce GHG reduced when
heated greenhouse the
the greenhouse is making use of
footprint will be high.
waste heat, combined heat and
power or renewable energy.
If imported from overseas
the critical areas will be
In the summer months UK produce
transport, refrigeration
will have a lower GHG intensity
and the plastic protective than their imported counterparts.
structures.

Salad Vegetables,
(non- seasonal).

Lettuce
Tomatoes
Cucumber

As above in addition
salad crops are very
perishable and waste
levels are high.

Winter Berries and Strawberries
Cherries.
Blueberries
Raspberries
Cherries
Blackcurrants

In winter months these
will be air freighted.

Miscellaneous
perishable exotic
fruits.

Almost always air
freighted.

Lychees
Papayas
Passion fruit

Fresh Figs.

Almost always air
freighted.

As above.
Lettuce grown between mid May
and October are field grown.

Turkish figs travel by road,
however due to high levels of
waste and refrigerant storage are
likely to be GHG intensive.

Luxury Vegetables. Non-European Almost always air
asparagus
freighted.
Frozen Vegetables. Peas
Beans
Processed
potato etc.

Freezing is very fossil
fuel intensive.

Ready Prepared
Fruit and
Vegetables.

Increased demand on the Waste levels may be lower at
cold chain including
consumer stage.
mobile refrigeration,
washing and processing.
Energy requirements for
modified atmosphere
package.

Ready
chopped fruit
salads,
bagged salads
and broccoli
florets etc.

Table 6: Moderate (and Unknown*) GHG Emitting Fresh Produce5.16.
Category:
Examples:
Reason:
Modifying comments:
Summer stone
fruit.

Peaches,
nectaries,
plums and
cherries

Summer soft fruit.

Strawberries, Usually sourced in the UK
raspberries
or within Europe.

High wastage levels and low
storage temperatures.

Winter stone fruit.

Peaches,
nectarines,

Peaches likely to be air freighted
but less true for nectarines.
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plums,
cherries
Other tropical.

Melons and
mangoes

Avocados.

Usually travel by sea and
road sometimes air
freighted.

Pakistani mangoes travel by air

Sometimes air freighted

* The author of these tables states: that little is known about the greenhouse gas intensity of the produce in this
category, so the energy impacts have been ranked here as moderate, but more information is needed.

Table 7: Low GHG Emitting Fresh Produce5.17.
Category:
Examples:
Reason:

Modifying comments:

Root vegetables
and tubers.

Carrots,
parsnips,
turnips,
potatoes,
celeriac,
beetroot

Field grown, largely
indigenously produce

Cooking stage energy use can be
high depending on cooking method

Brassicas.

Cabbage,
sprouts,
broccoli,
calabrese

Tend to be indigenously
grown field crops or else
imported by road from
Europe.

Occasionally sourced from outside
Europe and air freighted.

Other UK field
grown crops.

Beans,
courgettes,
squash, spinach
beet, chard,
sweetcorn,
lettuce, celery

Largely indigenously
Need to be harvested early in the
produce grown seasonally. day to avoid refrigeration

Indigenous top
fruits.

Apples,
pears

Lower during the main
growing season.

Become high emitting if they are
cold stored for more than four
months.

As shown in the above tables, the vegetables with the lowest GHG emissions are those that can be grown in
season (and do not need oil heated greenhouses or freezing). The following section explores the implications
of these findings in regards to creating lower carbon menu options.

5.4

Creating Menus with Lower Carbon Footprints.

We examined the Manchester Fayre 'Fit for Life' menu and investigated ways to make carbon savings. As we
did not have the recipes for the dishes on the 'Fit for Life menu, we used recipes that were found on the
School Trust website (reflecting typical dishes that appear on the 'Fit for Life menu) 5.18. To calculate the
carbon per recipe we used UK data for products up to the point of regional distribution and presumed that
Manchester Fayre uses “typical” CO2(e) practices in their kitchens. If the energy efficiency improvements
listed in Appendices 13.7 and 13.8, are adopted it is presumed that further carbon savings will be made.
Table 8 shows some examples of carbon savings that can be made through changing typical school menus
options to varying degrees.
Table 8: Low Carbon Recipe Ideas.
Meal item:
Likely current CO2(e) Hot spots:
footprint:

Change of practice:

Likely
CO2(e)
saving:

Minced lamb pie 6.12kg CO2(e) per
250g pie

Lamb

Home made pie
Best practice commercial kitchen
Replace lamb for vegemince.

80.00%

Jaffa cake bar

Chocolate
Packaging

Home made flap jack
Best practice kitchen

73.00%
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Meal item:

Likely current CO2(e) Hot spots:
footprint:

Change of practice:

Processing

Locally sourced oats

Likely
CO2(e)
saving:

Shepherds pie

5.09kg CO2(e) per 40g Lamb
servings

Replace lamb mince with pork
mince
Best practice commercial kitchen

61.00%

Pizza

1.924kg CO2(e) per
810g pizza

Home made
Best practice commercial kitchen
Remove meat
Replace imported peppers with
local, organic and seasonal veg

59.00%

Vegetable chow 3.961kg CO2(e) per 16 Peppers
mein
servings
Baby corn – air
freight imports

Replace peppers and baby corn
with local, organic season veg
Best practice commercial kitchen

59.00%

Chicken
crumble

4.517kg CO2(e) per 16 Chicken
servings

Becomes root vegetable crumble
Best practice commercial kitchen

57.00%

Turkey Korma

7.391kg CO2(e) per 16 Turkey
servings
Peppers
Milk
Yoghurt
Coconut milk

Replace turkey with tofu
Replace peppers with local,
organic, seasonal vegetables
Replace semi skimmed milk with
stock
Best practice commercial kitchen

55.00%

Caribbean
chicken

9.92 kg CO2(e) per 16 Chicken
servings
(moderate)

Home made
Best practice commercial kitchen
Replace some chicken with UK
grown yellow split peas

53.00%

Halve tinned tomatoes
Double purée
Best practice commercial kitchen

34.53%

Pasta in tomato 22.042kg CO2(e) per
sauce
16 servings

Meat
Peppers
Transport
Processing

Tinned tomatoes

Beef curry

23.46kg CO2(e) per 16 Beef
servings

Reduce beef by 30%
Increase apples/seasonal
vegetables by 50%
Best practice commercial kitchen

18.60%

Chickpea aloo
gobi

2.15kg CO2(e) per 16
servings

Best practice commercial kitchen

5.00%

Cooking

There are lots of menu ideas that could be used to improve the seasonality and lower the carbon footprint of
school menus (some more examples can be found in Appendix 13.6).

5.5

Efficiencies in Transportation, Refrigeration and the School Kitchens.

As part of this study we briefly looked at good practice for reducing CO 2 emissions during the transportation,
storage and cooking of Manchester Fayre's food. Although it was not a significant focus for our work we have
collated a list of actions which will have a positive impact of energy consumption and in Appendix 13.7 we list
possible actions for producers and suppliers, as well as suggestions for changing procurement policy to
reduce food waste.
Manchester Fayre have begun a programme of kitchen modernisation to increase the efficiency of its school
kitchens, and in Appendix 13.8 we have collated information from the 2009 CIBSF Report: Energy Efficiency
in Commercial Kitchens. Recommendations include the locating of refrigeration equipment, appropriate
ventilation, an operation check list, as well as an energy-use bench mark for school kitchens.
Figures in the CIBSE 2009 report regarding the energy efficiency of commercial kitchens, show that best
practise energy efficient commercial kitchens could save an average of 0.09 kg CO 2(e) per meal in a primary
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school5.19.
Conclusion.
In this section we have identified high carbon 'hot spots' as well as some options for improving the Manchester
Fayre menus to lower these carbon emissions. Not all of these options will be immediately practicable, and
more research will be needed both to look at menus for each season and the nutritional implications of any of
the more radical changes suggested. However, there are a number of changes that could be made to make
immediate CO2(e) reductions, as well as longer term changes that could be implemented along with a whole
school approach that will make more meaningful carbon savings. Many of these options are already
implemented in a number of schools, and will be discussed in Section 10.
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Case study: Healthy Hospital Food.
The Royal Brompton Hospital (RBH) has been
working with Sustain: The Alliance for Better Food
and Farming, as one of 4 hospitals associated with
the London Hospital Food Project aiming to
procure 10% of its food from local/organic sources.
The Royal Brompton Hospital has exceeded this
target and now 14% of the food it serves is local
and/or organic.(f) An interview with Mike Duckett
the catering manager at the Royal Brompton,
provided useful insights and lessons.(g)

A Sustainable Menu:
All meat served is good quality: organic meat is served
twice a week (for patients and staff); all bacon is British
sourced from the farm; Freedom Food meat is served
once a week for patients (twice a week for staff who will pay a premium price for Freedom Food). A meatfree-Friday was introduced (without any fuss) and vegetarian and seasonal options have been increased. All
milk, baguettes, coffee and sugar is organic. The number of deliveries has been reduced to three times a
week (they haven't had to increase storage but have improved efficiency).
Practicalities:
We started with mushrooms, which are grown locally (under the arches of the M25), then organic
strawberries. We use local agreements – as long as it's not for over £90,000 p/a we don't have to get the
approval from the EU. You can say you want local, organic, seasonal. We source vegetables and fruit
through Fresher by Miles (which has 130 producers), and visit all the producers they are going to buy from.
It does cost more (£3.75 per patient per day against
the London average of £3.20) – but the food is much
better quality in general (including cooked breakfasts
at the weekend and as many drinks as patients want
in the day).

The Royal Brompton Hospital’s sustainable
food procurement initiatives include:
• serving organic meat to patients one day per week,
• buying Fairtrade goods,

The Trust can use local agreements if value for money
can be shown – this doesn't all have to be linked to
costs if there are health benefits. The income
generated through the restaurant and staff cafeteria
has increased, and the administration costs have
been reduced, so that helps to persuade the hospital
trust , as did having the support of the Soil Association
and Sustain.

• making soups on-site with locally grown
organic,vegetables (soup consumption is now up 40%!),

• including healthier options in vending machines,
• using organic coffee in coffee machines, and
• serving organic milk served to patients, staff and
visitors.

Benefits:
Improving health is a big benefit of these changes: reducing red meat (too much isn't healthy); local is
healthier – it's fresher and more nutritious the less distance it has to travel; and increasing vegan food and
pulses is healthier. Food waste has also reduced by half.

(f) Healthy Futures Case Study: the Royal Brompton Hospital Food Project ( http://www.sd-commission.org.uk/communitiessummit/show_case_study.php/00167.html)
(g) The majority of this best practice example is based on an interview in person with Mike Duckett the catering manager at the Royal Brompton Hospital (21/04/10)
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Customer satisfaction has
increased too: “We have a
chef from Ghana and he's
doing new and interesting
meals – the staff love it”.
The publicity is also
psychologically good for the
patients and the staff, it
shows that the hospital cares
about them.

Challenges:
Success hasn’t been easy, and there have been challenges along the way: resources and time.(g) Although it
is sometimes initially more expensive to buy local/organic food, the money is being invested in patient and
staff health and in the long-term will pay back in quicker patient recovery times and a healthier workforce and
local population.
Another concern was that it would take too much time to re-train catering staff, re-write menus and find new
suppliers. However, the menus are regularly changed anyway, so RBH devoted one week purely to writing
up a new menu with new ideas that would maximise all the new produce we were using. We also got
everybody involved (dieticians, catering staff etc.)

Lessons Learnt:
•
•
•
•
•
•
•

Don't take no for an answer!
There's always another supplier.
Quality is important – don't always go for cheapest - need to build a relationship with the supplier –
be honest with them.
Get the buyers to collaborate with one another (include care homes, colleges etc.).
Don't be scared just do it – meat free day, wild rabbit etc.
If you say to a producer we'll buy all your potatoes, he'll grow them and give a good price because
he's got a secure market.
Sourcing from lots of different suppliers hasn't ended up being loads more work - that's a load of
nonsense when people say that.

Next Steps:
The aim is to change the menu completely: use what lives here (offal, pigeon, partridge – for the staff); buy
hoggit and mutton rather than lamb (though gets more expensive once the butcher realises you're going to
start going with that); buy the less popular cuts (shoulder not leg – it still tastes as good). Also there's
vegetables from Kent getting ploughed in, so start using those.
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6.0

Local Sustainable Food Production.

6.1

Introduction.

One aim of Sustainable Fayre is to look at how much of the total food purchased by Manchester Fayre could
be sourced organically and as locally as possible, to have as large a positive environmental, social and
economic impact as possible (see Section 3 for further details of the benefits of sustainable food).
This section of the study is to look at the feasibility of sourcing locally from organic growers. We will look at
the present farming situation within the region, current sustainable food production, and the potential for an
increase in production to meet an increase in future demand.
Definition of Local.
A large amount of very useful work has been carried out to define the term local produce, ranging from
FARMA's within thirty miles of point of sale6.1, to Sustain's up to seventy miles from point of sale for large
cities6.2.
Sustain's definition of local contains two elements, as outlined in their report Ethical Hijack: Why the terms
“local”, “seasonal” and “farmers’ market” should be defended from abuse by the food industry (2008). Firstly
what is meant by the term 'local production', 'local food or locally grown' and secondly the definition in terms of
distance when using the local label.
1. Local production:
“the term(s) should not be used if the food is processed, transported, or packed outside of the defined
area. The term "produced", when used for primary produce, should therefore mean the entire process
from primary production to transport to the retail outlet. That is, the product is grown/reared,
harvested/slaughtered, processed (e.g. washing, pasteurisation), packed/packaged, and transported/
distributed within the defined area.”
2. Distance defined as local for major cities and metropolitan areas, for primary produce, is either:
• Produced at a distance of no greater than 70 miles from the point of sale, and/or;

•

Produced in a county or 'Joint Character Area' (e.g. the Peak District) within 50 miles of the
metropolitan boundary (e.g. for Manchester this would be from a county within 50 miles of the
AGMA [Association of Greater Manchester Authorities] boundary).

Definition of Sustainable Food.
As described previously (see Sections 2 and 3), sustainable food is produce that is: environmentally
sustainable both in the immediate and long term (recognising the need to reduce greenhouse gas emissions,
maintain soil fertility and encourage biodiversity); fair, addressing the current imbalances in the food supply
chain and providing support for growers to make sustainable food production a more attractive and viable
employment option; financially viable, a model that does not have to rely on grant making trusts and is viable
for both the producers and the buyers.
Greater Manchester has various inspiring examples of sustainable food production and sustainable food
systems. For example, Glebelands City Growers, a co-operatively run market garden in Sale (3 miles from
from one of it's main buyers Unicorn Grocery); Moss Brook Growers, a new co-op farming 22 acres of land in
Glazebury (14 miles from Manchester); Dunham Massey Organics, based in Altrincham (7 miles from
Manchester), and Tom and Julia Rigby, primarily dairy producers but also producing potatoes year round,
based in Warrington (19 miles from Manchester). These growers have recently formed a group, with Unicorn
Grocery and Dig Food box scheme, to start co-ordinating crops and markets, and to look at ways to work
together to increase sustainable food production and consumption in Manchester.

6.2

Local and Regional Food Production.

Despite extensive urban areas around Manchester and Liverpool, the Northwest is still predominantly rural.
Four fifths of its land is agricultural, with 40,000 people employed in the agriculture sector. The largest
farming sector is dairy, followed by horticulture and then meat. Traditional growing areas in the region include
Ormskirk, St Helens and around the Fylde. Until relatively recently, Manchester was supplied by
horticulturalists around Altrincham (known as the Garden of Lancashire), Chatmoss in Salford and Ashton
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Moss on the border of Manchester and Ashton.
Still today, agriculture plays an important role in the rural economy of Greater Manchester and is accountable
for the management of over 40,000 hectares of land. It is a key contributor to the rural economy of the area,
despite declining farm incomes. There are over 1,300 registered agricultural holdings within the Metropolitan
area, employing around 3,000 people.
Many of the holdings are classed as smallholdings (more than 2/3 of all holdings are less than 20 hectares in
size). Of the full-time holdings a significant proportion are dairy farms, which are located mainly in the north of
the area. However it is worth mentioning that some farming enterprises do find it difficult to maintain a
position in the competitive market even where the arable farm holdings are large scale, and located on the
highest quality agricultural land in Greater Manchester6.3.
Diagram 1: Rural Areas within Greater Manchester.
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Current Production of Sustainable Food.

There are nine organic certification bodies in the UK6.4 and organic producers must register with one of these
bodies to sell their produce under an organic label. Currently the Organic Farmers and Growers certification
body have 65 producers registered in the counties bordering Greater Manchester6.5. All 65 produce organic
livestock (mainly beef but also pigs and sheep) and/or organic dairy. Additionally eight produce organic
vegetables (within 50 miles of Manchester); 6 produce fruit, and 19 cereals.
The Soil Association has 187 producers registered in the North (a large area encompassing the NorthWest,
North East, Yorkshire and the Humber)6.6. Again these are mainly livestock and dairy producers, but 19 of
them produce organic vegetables who are based within 50 miles of Manchester. The Biodynamic
Agricultural Association (Demeter) has no producers in this area6.7 and the Organic Food Federation did not
respond (one, Ascisco was set up by the Soil Association and four of the bodies are focused on Scotland,
Ireland or Wales).
Of the information we have received there are currently a total of 27 registered organic producers of
vegetables within 50 miles of the Greater Manchester boundary (Sustain's definition of local above).
The total amount of land under organic production in the Northwest was reported by the Soil Association to be
24,966 hectares in January 2009, a 5.25% increase since 20086.8. Organic land registered under OFG in the
counties surrounding Greater Manchester is approximately 6,790 hectares (with 378 hectares of non organic
land among those producers).

6.4

Competing Markets for Sustainable Food.

As consumer demand grows for local food and public awareness of issues surrounding sustainability and
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climate change increases6.9, it is worth looking briefly at the existing market for sustainable food in Greater
Manchester, and considering whether current production can meet an increase in demand from the public
sector.
There is already an existing and growing market for the organic food produced locally to Manchester,
including a range of established outlets, and those with an interest in sourcing more sustainable food, for
example:
• Independent retailers
• Box schemes
• Wholesalers
• Restaurants
• The Universities.
• Organic lines at large supermarket chains.
However, growers from the newly forming Manchester organic growers and buyers group reported recently
that the market was quieter at the moment than this time last year. The group are looking to expand their
market, both with the aim of increasing their own levels of production and encouraging more organic growers.
This identifies the need for a new market for organic produce, for existing and future increased levels of
supply. However, it would need to be a market that paid affordable prices for produce, could honour the
payment agreements (avoiding bad debt issues for the growers) and could provide a reliable demand (to
make it viable and stable new market option for producers).

6.5

Potential Increase of Sustainable Food Production.

The Kindling Trust has looked at the potential for sustainable food producers around Manchester to meet the
demand of Manchester Fayre, initially to supply organic vegetables for one local seasonal dish on the
Manchester Fayre menu – which in the case of the pilot project is a soup. Although the pilot will initially be run
for a year at one school, the research has looked at the capacity of local producers to supply produce if the
demand increased. The study has therefore looked at a number of scenarios:
1) The short term: supplying soup to one school for the pilot year and then scaling that up, with soup in
ten schools.
2) The medium term: supplying the soup to all Manchester Fayre schools .
3) The long term: making as much produce as possible sourced by the public sector sustainable
(widening from one dish to vegetables, fruit, meat and dairy supplied to the public sector).
Calculations
Quantities of vegetables required per year have been calculated to supply a sustainable soup for one school,
ten schools and all (123) primary schools. These calculations are based on 100 portions of soup per day (a
target set by Manchester Fayre for mid way through the year) and the quantities of vegetables required for the
menu developed by Manchester Fayre for the pilot project.
As this is the start of the pilot project the menu has only been developed for the first half of the first term. As
the vegetables available will change with the season, the menu will change each term. The figures given are
therefore based on replacing crops available in this first half term with other seasonal vegetables at the same
weight (e.g. cauliflower is replaced with beetroot in the second half of the 1st term, spinach beet with kale etc.).
This may not be the exact case, as weights and ingredients will differ with each recipe, and calculations will be
amended as the menus are developed for each term. However, as the quantity given here is for all
vegetables (including potatoes) rather than each crop, this should not differ hugely. The aim is for the
calculation to provide an idea of the approximate quantities of vegetables that will be needed in the short and
medium term scenarios, and of how much land would need to be under production to supply this quantity of
produce.

Short-term Potential to Increase Sustainable Food Production.
The aim has been to start from the premise of sourcing the vegetables for the soup as locally as possible. All
quantities given assume that onions and carrots (defined by the chef as two of the staple soup crops) will be
sourced from further a field out of season.
Approximately 1.5t tonnes of vegetables will be needed to supply one school with ingredients for a sustainable
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soup for the year (for 100 portions per day), and for ten schools approximately 15 tonnes would be required
As mentioned above, the four most local organic growers to Manchester are in the process of forming a
group/co-operative of local organic growers (based within 20 miles of Manchester). Apart from onions and
carrots, this group has the capacity to supply the fresh ingredients for the pilot project, and for a scaling up of
the pilot to supply soup to ten schools, and the aim will be to source as many of the vegetables and fresh
herbs as possible from the group.
Onions and carrots are not produced by the group mainly due to the fact that there are established larger
scale organic vegetable producers in Ormskirk who already supply these crops to Manchester (based
approximately 35 miles away from Greater Manchester).
In the case that the market for organic food became stronger at the same time as the scale up to 10 schools
(e.g. other potential new markets take off), and additional production was required, the land needed to supply
this amount of produce would be approximately 1 hectare of land. These figures allow for a third of the land to
be under green manure, good practice in organic horticulture.

Medium-term Potential to Increase Sustainable Food Production (e.g. All Schools)
In order to scale up the soup project to supply all 123 Manchester Fayre schools approximately 183t of
vegetables would be required per year. Based on figures given in the Organic Farm management hand
book6.10 (and 2008/09 records kept by Glebelands Market Garden), 9 hectares would be sufficient land to
produce this quantity of vegetables (OFMH allows for a percentage of grade outs, differing with each crop).
With an additional third added on for green manures this would that up to approximately 12 hectares of land.
The growers already have the capacity to supply this quantity of produce, if there is no significant increase in
demand, and if Manchester Fayre offer a stable enough market to make it viable for the growers. If it did
require additional production, considering land not currently under vegetable production an increase of 12
hectares would be completely feasible.

Long-term Potential to Increase Sustainable Food Production.
This final scenario is to look at the whole public sector procuring as much food as possible sustainably, and
what quantity of that could be provided as locally as possible. This is a more complex calculation than the
above two scenarios for a number of reasons. Firstly, the detailed figures that we have from Manchester
Fayre are from different years for different products, are not linked to the dishes on the menus and do not
include wider public sector food procurement. Secondly, changing to local seasonal vegetables on a year
round basis will require a cultural shift in consumption, the development (or rediscovery) of exciting local
dishes, as well as work to extend the growing season and increase the crops available in this area.
Calculating quantities, and what food can be replaced with what, has not therefore been possible at this stage.
The aim of this study is not to suggest that we only eat locally produced food, but that we look at how much of
what we eat could be produced as locally and sustainably as possible. This is a much larger piece of
research that would need further resources to carry out, looking at exactly what is purchased from where and
at what time of year, and what seasonal variations there could be. There is an example of a more sustainable
menu in Section 5, however a menu would need to be developed for each season to make a more meaningful
calculation. An evaluation of the findings of this study followed by a commitment to increasing public
sustainable food procurement would need to be made to make further research and resources spent in this
area worth while.
What it is possible to say at this stage is that it would require a significant increase in local organic food
production. For example, the quantity of fresh vegetables procured currently by Manchester Fayre is
calculated to be 557 tons (see Section 5). This would require approximately three times the amount of land
needed to produce the soup for all the schools, so would be approximately 40.5 hectares of land (at an
average of 15.5t per hectare). If the recommendations are followed to increase the amount of vegetables on
the menu, the quantity of land required would be increased (and additionally sustainable dairy and meat would
need to be sourced, although there are existing organic producers in the local area).
Additionally through leading the way on increasing public procurement of local organic produce, the city will
demonstrate the feasibility of procuring more sustainably, and hopefully encourage an increase in demand
from other public institutions such as universities and hospitals (through this knock on effect achieve further
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C02 reductions). Supply must therefore grow to meet this increase in demand. There are a number of
possibilities for this (although further research would be required):
•

•

•

•

•

6.6

Organic producers who farm partly organic and partly conventional. This target group already have
the expertise, skills and interest in organic production. The offer of a viable and reliable market could
be sufficient to encourage them to convert more of their land to organic production.
In conversion producers who are looking for a market for their newly organic produce. Interestingly the
Soil Associations 2010 Organic Market report found there to be “a disproportionately high percentage
of land in conversion to be temporary grass – 23% – and there is potential for some of this land to be
used for vegetable production as the market picks up”6.11.
Producers who have made enquiries to the certification bodies but who have not followed this up with
registration. Again this group have shown an interest in organic production and have conventional
farming skills. The Soil Association found that of the conversion enquiries received in the first nine
months of 2009, the region with the second highest level of calls (16%) was the Northwest6.12.
Conventional producers. The conversion period is a difficult period for producers (this is at least the
first two years after registration with an organic certification body, and the beginning of using organic
production techniques) as they can not market their produce as organic, and yields can decrease in
the initial years with the change in production techniques. A stable market that will purchase inconversion produce could provide the encouragement and market needed for conventional producers
to become organic.
Supporting new organic producers to start up – bringing more agricultural land back into production.
This could either be through partnering with existing producers who have land but no time to increase
production (this has been identified as a possibility by the growers group), or through identifying
available unused agricultural grade land for new producers. There are huge areas of agricultural land
that is no longer in production and that could be brought back under production using organic
techniques if there was a reliable market, an infrastructure in place and support for new businesses to
set up.

Supply Obstacles.

All year round availability:
The main issue with supplying the soup is the lack of variety of produce available in January and February,
and the general lack of availability during May and early June (the first half of term 3). This is known as the
UK's 'hungry gap' – the period when harvest of winter crops have come to an end and spring/summer crops
are not yet ready for harvest.
A way to deal with the lack of variety of produce is for local growers to extend their range of crops (which is
starting to happen in the local group with the next season – though this is not as easy as it may sound due to
climate, soil type etc.), and to increase undercover cropping to extend the season. Alternatively it might
require a change of seasonal dishes on the menu (for example salad leaves are available locally during these
months).
A way that other sustainable food systems have found to deal with these issues, is by taking the approach that
you purchase as much as is possible as locally as is possible, and then gradually work your way out. Figure 2
(below) shows the diagram developed by Growing Communities which illustrates this approach.
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Diagram 2: Growing Communities Model6.13 – an aspiration for Manchester Fayre?

Additionally other producers co-operatives and organisations talked about the usefulness of making links with
other co-operatives (nationally and in Europe), to supply produce at times when very little is available locally
or in the UK6.14.
Low food prices.
Business viability is another potential obstacle to supply. Cheap market prices lead to an expectation from
buyers that food is cheap, resulting in market prices that do not even cover the cost of production of crops.
Distribution of the produce is an additional cost. For the pilot project this currently happens through Dig Food
(deliveries are at the same time as an existing arrangement to deliver fruit to the school). If the sustainable
soup (or other dish) was extended to all Manchester Fayre schools, Dig would not be able to make all of these
deliveries within their existing schedule (or even if the pilot is scaled up to 10 schools), so alternative
distribution methods would need to be explored (see Section 10 for further discussion).
Kindling's research has found that there is a demand for more local and sustainable food and yet at the same
time producers are struggling to generate a sustainable income from agriculture. A study backing this found
that in most of Greater Manchester’s rural areas, farmers do not obtain their main income from agriculture any
more, but have diversified into other pursuits, including storage, land in-filling, tourism, ‘horsiculture’...6.15.
There are solutions to these obstacles. A Government Office Northwest report concluded that sourcing more
local and sustainable produce was possible and necessary for Manchester's public sector, recommending:
To encourage and enable more local sourcing, farmers and growers need help to co-operate; expand their
production; extend the growing season and assist new producers to meet the standards required6.16.
We have established in this section that there is capacity among local organic growers to meet an increase in
demand from Manchester Fayre for a sustainable dish on the menu, as well as huge potential to meet an
increase in demand from Manchester Fayre and the wider public sector. To match the supply to the demand a
number of issues need to be addressed: the ability to pay a viable price for the produce and the infrastructure
to enable the efficient distribution of the produce from the farms to the outlets. The remainder of the report will
explore different options for addressing these issues including the political will to make it happen and best
practice examples of public institutions already showing that it is possible.
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Case Study: Shire Services takes Silver.
Shire Services provides all 139 primary
schools in Shropshire with food that lives up
to the Food for Life Silver Mark criteria.(h)
A Sustainable Menu:
With regards to organic produce we found that
using milk and other dairy products was a good
start, much of which is also sourced locally. We
have also introduced organic meat from Lower
Hurst Farm in Derbyshire, and other organic
dried products, to check the feasibility of
achieving the Gold accreditation (which requires
30% organic produce on the menu).(i)
Our fresh Meat is sourced within Shropshire and
surrounding counties, as are our free range
eggs, and vegetables and salads when in season (though Shropshire does not produce large quantities of
fruit & veg).
Due to the wide range of meals that we offer, despite using more organic produce, we haven't been able to
achieve the Gold mark across all the menus but have done so at two primaries.
Practicalities: (i)
We had to make changes with the large contracts. When we put contracts out we split the county into lots (of
20-25 schools each) – making it small enough for small producers and distributors to bid for. This was
particularly successful for the fruit and veg supply, and attracted smaller distributors who would work with
small producers.
We also invited suppliers to come and talk to us about the tendering process – demystifying the process of
tendering, which was good, a lot of people attended.
As a local authority we are seen as good to work with as we are able to be flexible. We took out certain
requirements within the tender contract that would have otherwise restricted smaller producers, for example
we removed the requirement within the fruit and veg contract for them to have BRC or similar accreditation,
so the vegetable suppliers just need to have an appropriate HASSAP procedure and not the Retail
Consortium’s Food Safety Standard (which is harder for small producers to get). This makes sense as
there's only a few fruit and veg types that are a risk such as fresh bean sprouts, which we don’t use.
Other changes to the contracts included:
• Short listing on the basis of quality not just price.
• Specified time limits for meat: slaughter to delivery within 3-4 weeks, with no meat frozen at any time.
• Removing the requirement for fruit and veg distributors to have refrigerated vehicles.
We don't use refrigerated vehicles for the vegetables (as refrigeration isn't good for the quality), so the
supplier gets it from the market at 2am and delivers to the schools that day.

(h) This best practice example is based partly on a Food for Life case study which is an interview with Bill Campbell of Shire Services (http://www.foodforlife.org.uk/case-studies/CaseStudy687).
(i) Personal communications: Telephone interviews with Bill Campbell of Shire services (28/07/10 & 25/01/11).
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Benefits:
We felt that getting the Food for Life award would be an excellent way of giving confidence to parents that
their children are getting nutritious, climate-friendly and ethical food in school. We also really like the idea of
(h)
linking food to education by letting pupils know where there food comes from.
We believe the cooks get a great deal of satisfaction knowing that what they are cooking uses quality
ingredients, and also when asked they know its origins often down to the fields surrounding the school.(i)
Last year has seen the highest uptake in school meals so far since we started the Food for Life programme,
and to date the primary uptake is over 50%. Awareness of the work we are doing around food and
confidence in Shire Services has increased dramatically over the last 4 years. (i)
Using local suppliers means there is more flexibility, and the distribution is excellent and pricing great
because they are locally based. Also if suppliers aren't using refrigerated vehicles then they have to get it out
quicker – so you get really fresh and good quality fruit and veg, without having produce degrading quickly
once delivered. (i)
Challenges:(i)
Invoicing: we have over 200 schools and 15 suppliers. Where small suppliers use manual invoices you can
end up with 2,000 odd invoices to process, that's a lot of administration. Administration is the biggest
obstacle; we are trying to work on that, to get an automated system in place.
Use of local butchers can be difficult. The quality of meat is excellent, but the systems of due diligence can
be poorly administered, with a real lack of skills and confidence in record keeping. So we have to visit many
times a year, which takes up time. It's a fine balance in terms of meeting parent’s expectations on quality and
delivering a cost effective service.
Shropshire doesn't grow a lot of vegetables and customers want local more than organic. The supplier gets
local veg delivered to his warehouse when in season, but otherwise gets the produce from Manchester's
New Smithfield Market .
We have Food For Life Silver and wanted to go for gold, but couldn't source the amount of organic required
without the price going up, it wasn't viable with 3 choices on the menu. To make organic 30% of the menu
we would have to have turned the majority of sourcing to organic.
Lessons learnt:(i)
One issue initially was the central distribution system– products would be shipped to Cannock and then
shipped back to the schools which brings up the issue of food miles. The supplier was sourcing milk from
Oswestry, next door to a school, and it was going up to Cannock to the distribution centre and coming back
to the school. We did find an alternative distributor through Rural Scapes, a local procurement initiative.
As a side note Shropshire also provides services to schools in neighbouring counties. For the past 15 years
it has supplemented its income by competing against the private sector for catering contracts to schools and
colleges. As a local Authority supplier we are trusted to provide the service in an ethical way (as we operate
on a non- for- profit basis). We currently provide services to over 50 schools and colleges in Heresforsdhire,
Worcestershire and as far north as Colwyn Bay. A third of its catering income comes from external
contracts , making an important contribution to the services provided in Shropshire. This shows that local
authority catering can be carried out in a sustainable way ensuring best value and providing services to a
sector that would not normally be viable.
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7.0

Policy Drivers.

Many European, central government, Northwest region and local government strategies, policies and
regulations, support the drive for sustainable food production and procurement. The resulting health, social,
economic and environmental benefits have been extensively proven and many public, private and voluntary
sector bodies across the UK utilise these policies to deliver sustainable food.
While the recent change in Government brings with it a period of change and uncertainty about what policies
will continue under the new coalition, the current government has already made a commitment to a number of
policies and strategies that acknowledges the importance of and strongly support sustainable food and
farming.
As Environment Minister Lord Henley pointed out
The prime minister has pledged that this government will be the greenest government ever. A big
promise – but it’s also an imperative. Everything and everyone is connected by a reliance on natural
resources, on nature. We have to understand these connections and work with rather than against the
natural world. As we recover from the recession our new economy must be low carbon, resource efficient and
environmentally friendly.
Caroline Spelman, Secretary of State for DEFRA related this even further to food in her 'Feeding Britain 2'
speech of the 10th July 2010:
this coalition Government has made it a priority to support British food and farming and encourage
sustainable food production....food production and procurement is right at the heart of creating the leaner,
greener economy we all need now. Of driving down food miles, reducing carbon emissions and helping local
economies grow.
Concluding:
it is only by reconnecting the purpose of food and its provenance that we can start to rebuild a more
balanced relationship between our food, our local economies and our health7.1.
Whilst a number of civil servants that we spoke to felt that there are difficulties at present with advocating
public procurement of sustainable food – due to reduced funding and a shift in policy with less emphasise on
behavioural change (such as the example of disregarding Jamie Oliver's work on school meals), there was
also a view that the changing political environment does offer some opportunities.
Indeed, DEFRA’s Structural Reform Plan lays down three departmental priorities7.2:
• to support and develop British farming and encourage sustainable food production;
• help to enhance the environment and biodiversity to improve quality of life; and
• support a strong and sustainable green economy, resilient to climate change.
The Coalition Government's emphasis on 'localism' : prioritising the purchasing of local and British products
and services and greater consideration of purchasing decisions to allow SME to win contracts is encouraging.
Previous administration policies and action plans are being reviewed and many will remain relevant, for
example the report by the previous Labour Government: Food 2030 will be acted upon (in part at least) and
the new government has asked for an action strategy from DEFRA on its implementation7.3.
Additionally the recent conference: Collaborative Procurement Conference held in July (2010)7.4, attended by
senior Government officials, highlighted future policy drivers, including:
•

•
•
•
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Sustainability, increasing production of sustainable food.
Transparency – including the collecting of data so: we knowing what we're spending and who with.
Cost reductions and value for money.
Encouragement of SME's (small medium enterprises) to tender for contracts – through collaboration
and making the tender process more accessible.
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7.1

Sustainable Food Policy Drivers.

Over the last decade significant resources and effort have been invested in exploring and developing
progressive policies and finding best practice examples from across the European Union. The following are
examples of policies, strategies, reports and programmes intended to drive innovation and change towards a
more sustainable food system:

7.1.1 Manchester's Food Futures Strategy, Manchester Joint Health Unit, 2007.
Food Futures is based in Manchester's Joint Health Unit. In 2007 Food Futures published a food strategy,
which recognises that food is important to everyone, and is an issue that covers many different areas of life.
This strategy is based on a set of core beliefs about food and its importance in society. These values are:
1. Everyone in Manchester has a right to good food. No-one should have this right denied because of
where they live, their income, or their background.
2. Good food is enjoyable, safe; nutritious; and environmentally sustainable
3. Food should be produced and traded ethically and fairly
4. The shorter the food chain between farm and fork the better: for food producers, consumers and the
environment.
5. Food is important to our ability to participate in society.
6. People have a right to information and opportunities to develop the skills, understanding and
knowledge they need to choose good food.
The link between diet and health is undisputed. It has been estimated that dietary factors account for up to a
third of deaths from coronary heart disease and a quarter of cancer deaths. This equates to approximately
900 deaths in Manchester every year that could be attributable to diet-related cancer and coronary heart
disease. Dietary changes could prevent up to a third of all cancers from occurring in the first place7.5.
Within the city, only 23% of adults are eating the recommended minimum of 5 portions of fruit and vegetables
a day. Obesity is an increasing problem and recent statistics show approximately 15% of school children in
Manchester are obese. Poor diet is also a risk factor for diabetes7.6.
The strategy contributes to Manchester's Community Strategy which has a vision for 2015 in which
Manchester people are wealthier, live longer, healthier and enjoy happier lives. For example, the Food
Futures Strategy advocates the improvement in the diet of children and young people: resulting in improved
concentration and attainment levels and reducing sickness and absence from school7.7.

7.1.2 The National Food For Life Programme, 2007 – 2011.
The Food for Life partnership is a Big Lottery Funded well-being programme, creating a network of schools
and communities across England committed to transforming food culture. Led by the Soil Association, the
partnership brings together the practical expertise of the Focus on Food Campaign, Garden Organic and the
Health Education Trust.
Their aim is to: reach out through schools to give communities access to seasonal, local and organic food,
and to the skills they need to cook and grow fresh food for themselves. Manchester Fayre is presently working
with Food For Life to secure the bronze catering award, and a number of Manchester schools are also
seeking bronze and silver awards. (See Appendix 13.3 for further information about Food for Life)

7.1.3 The Strategy for Sustainable Farming and Food - Facing the Future, DEFRA, 2002.
This strategy, published in December 2002, sets out how industry, Government and consumers can work
together to secure a sustainable future for the UK's farming and food industries, as viable industries
contributing to a better environment and healthy and prosperous communities7.8.
The report and the evidence in the subsequent consultation emphasised the two priorities of reconnecting all
the elements of food chain, and in particular farmers with their markets, and strengthening links between the
various elements of the food chain through co-operation and working together.
“The best way for a small farm business to get the benefits of being a large farm business is to collaborate
with others”7.9.
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7.1.4 Action Plan to Develop Organic Food and Farming in England, DEFRA, 2002.
In the report: Farming and Food: A Sustainable Future, the Policy Commission led by Sir Don Curry
recommended the development of a strategy for organic food production addressing all parts of the food
chain.
This Government Action Plan puts forward a strong case for organic food (see below) and its third priority area
relates to public procurement: with the Government committing to take forward action to encourage
sustainable procurement of food, including the role that procurement of organic food can play7.10.
The Action Plan highlights the benefits of organic food production, comparing average conventional and
organic farms, showing the following environmental benefits7.11:
•
•
•

it results in
•
higher levels of biodiversity;
•
lower environmental pollution from pesticides.
through lower use of energy inputs it contributes to reduction of carbon dioxide emissions.
because of reduced reliance on external materials it produces smaller quantities of controlled waste
and so contributes to waste reduction.

It goes on to state that organic farming also produces significant social and economic benefits7.12:
• organic food is produced to legally enforceable standards and is subject to tight controls on inputs and
an official inspection and accreditation system; it therefore meets demands from an increasing number
of consumers for high standards of assurance about production methods.
• it can encourage consumers to take a closer interest in how land is farmed and, in the context of its
particular contribution to local food marketing, can help to develop a sense of community between
buyer and seller, town and country.
• it requires high standards of animal welfare.
• it benefits rural employment through the particular farming practices used and through development of
new marketing systems.

7.1.5 Food 2030 - How we get there, DEFRA, 2010.
Central Government’s latest food strategy: Food 20307.13, sets out a vision for the food and farming sector in
twenty years time, and how the UK can get there.
The report cautions that there are big challenges looming for the world’s food supply, and warns that we need
to ensure we are equipped to meet them:

•

To feed a growing global population, it is estimated that global food production will have to increase by
some 70% compared to 2005-7 levels by 2050. The world’s ability to grow food depends on global
resources - such as soil, energy, water and biodiversity – and we’ll need to expand food production
within those environmental limits. In other words, we’ll need to grow more food with fewer resources.

•

Food contributes around 18% to UK greenhouse gas emissions. If we are to avoid dangerous levels of
climate change we’ll need to reduce these emissions, along with other sources of greenhouse gases.

•

Climate change will alter what we can grow where, both in Europe and throughout the world. This isn’t
all bad news – there will be benefits for some. But we need to be prepared for, and be able to adapt
to, these changes.

•

While 1 billion people in the world don’t have enough to eat, in developed countries, like the UK,
obesity and diet-related ill-health are increasing problems. It is estimated that the health bill arising
from obesity could cost the UK taxpayer billions by 2050 if we do nothing.

7.1.6 The National Fruit and Vegetables Task Force, DEFRA, 2009.
The then Secretary of State for Environment Food and Rural Affairs, Hilary Benn, announced in October 2009,
the establishment of a task force to increase consumption and production of domestic fruit and vegetables in
England7.14. The task force aims to tackle issues such as helping UK farmers to compete better, and how to
reach out to young people and low income families to increase the fruit and vegetables in their diet.
The Fruit and Vegetables Task Force aims to identify the key barriers to increased production and
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consumption of fruit and vegetables in England, to develop practical proposals to remove these barriers and
outline realistic routes for implementation. The group held its first meeting in November 2009 where it agreed
to establish three working groups to deal with a) production, b) supply chain and c) consumption, to take on
the detailed work programme.
At the time of writing this study the task force had not published any conclusions or recommendations.

7.2

Climate Change Policy Drivers.

7.2.1 The International Kyoto Treaty.
The Kyoto Treaty (drawn up in Kyoto, Japan, in 1997)7.15 committed industrialised nations to reducing
emissions of greenhouse gases, principally carbon dioxide, by around 5.2% below their 1990 levels over the
following decade. The agreement needed to be ratified by countries who were responsible for at least 55% of
the world's carbon emissions in 1990 for it to come into force.
At the 2008 G8 summit in Tokyo, Japan, leaders agreed a statement on climate change which referred to "the
vision" of achieving at least a 50% reduction in greenhouse gas emissions by 2050.

7.2.2 The International Copenhagen Accord.
Manchester City Council leader Sir Richard Leese attended the Copenhagen Summit on climate change in
December 2009. Here he joined city mayors from every continent at the Climate Summit for Mayors, which
took place alongside the UN's COP15 climate negotiations. At the summit Manchester City Council presented
its Call to Action report (see below) and although no legally binding agreement was on the agenda, the
summit :
“urge[d] the national leaders to embrace the unique chance and seal an ambitious and empowering
deal in Copenhagen. With the communiqué, the mayors ask the national leaders to recognize that the
future of our globe will be won or lost in the cities”7.16.

7.2.3 The International Panel on Climate Change, (IPCC).
The IPPC periodically publishes an objective survey of scientific research relating to climate change. The
IPCC does not conduct its own research - it gives an objective assessment of all the latest literature (scientific,
technical and socio-economic) on human-induced climate changes, including: the risk of occurrence, impacts
(present and future) and options for adaptation and mitigation .
IPCC reports are policy-neutral and reflect a range of views, expertise and wide geographical coverage. The
4th (and most recent) IPCC Assessment Report (2007) highlighted the following:

• Warming is real:

Climate warming is now unequivocal, as can be seen from observations of:
• Global average air and ocean temperatures increasing.
• Widespread melting of snow and ice.
• Global average sea level rising.
• Human impact:
Most of the observed increase in global average temperatures since the mid-20th century is probably
due to greenhouse gases emitted due to human activities. Between 1970 and 2004, global
greenhouse gas emissions due to human activities increased by 70%.
• Emissions will continue to rise
Current climate change mitigation policies and related sustainable development practices will not be
enough to stop global greenhouse gas emissions rising over the next few decades.
• More action is required:
Impacts can be reduced but requires a major step change in mitigation efforts and investments over
the next few decades to stabilise greenhouse gas levels in the atmosphere. This can be achieved
through deploying existing technologies and those due to be commercialised in the coming decades
provided appropriate incentives are in place. We will remain to need more extensive adaptation to
reduce our vulnerability to climate change. The barriers, limits and costs to achieving this need to
better understood.
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The IPCC in its Fourth Assessment has projected important increases in drought risk in some parts of the
world, a trend expected to become apparent in the coming two decades. These include: increasing drought
intensity in southern Europe, western Australia, southern Africa, Africa north of the Sahara and the Middle
East, and central western USA. The first two of these (western Australia and southern Europe) are important
food exporting areas. Climate change is, overall, likely to reduce food production potential, especially in some
already food-short areas7.17.

7.2.4 The UK Climate Change Act.
The Climate Change Act of 2008 made the UK the first country in the world to have a legally binding long-term
framework to cut carbon emissions. This is a legally binding target of at least an 80% cut in greenhouse gas
emissions by 2050, to be achieved through action in the UK and abroad, and a reduction in emissions of at
least 34% by 2020 (with the potential to increase this to a 42% cut given an international agreement). Both
these targets are against a 1990 baseline7.18.

7.2.5 AGMA (Association of Greater Manchester Authorities) Environment Commission.
Greater Manchester’s Environment Commission started work in 2009 with 19 board members co-ordinating
with partner organisations to tackle climate change, energy, water, green infrastructure, transport, waste and
other issues. The commission prepare and co-ordinate the delivery of strategic plans and projects; work with
organisations which impact on Greater Manchester’s environmental performance; help to co-ordinate and
deliver an effective response to climate change; and help to develop a comprehensive city regional
sustainable waste management approach. And although food is not presently a priority for the group it is
committed to making the city region: Climate Resilient7.19.

7.2.6 Manchester's Climate Change Action Plan: Manchester: A Certain Future
In February 2008, Manchester City Council approved seventeen 'Principles of Tackling Climate Change in
Manchester', from which a coherent action plan describes how Manchester will become a low carbon city by
2020.
Manchester's Climate Change Action Plan: Manchester: A Certain Future as endorsed by the Council's
Executive Committee in November 2009, sets out a strategic framework of actions that:
need to be taken by organisations and individuals throughout the City to address the challenges and
opportunities of climate change between now and 2020. The actions aim collectively to substantially
reduce the city's emissions of CO2 and to achieve a change in culture that enables residents,
businesses and other organisations to take steps to adopt and implement the principles of a low
carbon economy7.20.
This plan: sets headline actions for just one decade - to 2020 - but it provides a strong starting point for a
much longer journey, through to 2050 and a radically changed, low carbon future where large-scale emissions
of carbon dioxide have become a thing of the past7.21.

7.3

Economic Development Policy Drivers.

7.3.1 North West Regional Economic Strategy, NWDA, 2006.
This Regional Economic Strategy (RES) sets out the North West region's priorities for increasing economic
activity and to close the output gap with the England average. The RES includes actions to focus support for
businesses and sectors with growth potential in the rural economy as well as promoting sustainable farming
and food production7.22.

7.3.2 Northwest Enterprise Strategy, NWDA, 2008.
This regional strategy includes action to improve and strengthen the business support provided to rural
businesses and in particular the food and drinks industry through the development of 'business clusters' and
by: outward and inward investment, trade and international supply chains, and by developing an
internationally comparable skills base7.23.
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7.3.3 Rural Development Programme for England and the Greater Manchester
Implementation Plan, Manchester Enterprises, 2009.
The national Rural Development Programme in England (RDPE) runs from 2007-2013 and combines agrienvironment and socio-economic elements, with Natural England and the Forestry Commission responsible
for the delivery of the agri-environment elements and the Regional Development Agencies delivering a new
socio-economic programme7.24. A North West Rural Development Framework integrates and joins up delivery
across the full range of activities impacting on rural areas and communities, with six rural priorities, three of
which are relevant to Sustainable Fayre:
1. Maximising the economic potential of the region’s rural areas.
2. Supporting sustainable farming and food.
3. Empowering rural communities and addressing rural social exclusion.
To compliment this regional framework, a Greater Manchester Implementation Plan directly supports these
priorities, with RDPE investment in Greater Manchester mainly focused on promoting the competitiveness and
growth of rural businesses (e.g. farming, forestry, tourism) by investing in a range of activities and services
including training and business advice tailored to rural needs and start up businesses.

7.3.4 On the Edge? - Perceptions of Greater Manchester’s rural and fringe communities,
GMCVO, 2007.
This DEFRA-funded report by Greater Manchester Council for Voluntary Organisations' Rural Resource Unit,
highlights that rural areas in Greater Manchester often feel marginalised and isolated, not only from the main
urban conurbation and its policies but also from each other.
Under the section on Agriculture and Land use the report highlights the challenges faced by local farmers:
In Greater Manchester, agriculture is under pressure and in transformation in ways that are typical for
agriculture in urban fringe locations. The urge to develop land traditionally used for agricultural
purposes for other uses (residential, recreational, commercial) is strong, so close to a major urban
conurbation. Farming and stock rearing in the urban fringe is also fraught with risks from vandalism
and trespassing and many farmers have succession problems.
In most of the rural areas, incomers are buying land to engage in horse-related activities and hobby
farming, or simply turn old farm houses into their residence. As a result of these developments, proper
land management is often put in question. In agricultural areas like Chat Moss in Salford, where land
originally had been turned into arable land by a drainage system, agriculturally productive land is
slowly returning to its original state7.25.

7.3.5 Manchester City Region Development Programme, Manchester Enterprises, 2006.
This programme sets out the Manchester City Region's response to the Regional Economic Strategy7.26. It
identifies how Manchester City is the powerhouse of the North, and how it plans to increase productivity at a
faster rate than the England average. Some of the key drivers identified in this strategy include:
• Raising skills.
• Fostering entrepreneurisalism.
• Tackling worklessness.
• Creating the conditions for sustainable growth.

7.3.6 Social Enterprise Strategy, DTI, 2002.
The Social Enterprise Strategy, articulated for the first time in 2002, is a formal government commitment to the
development of social enterprise, with a vision of a: dynamic and sustainable social enterprise strengthening
an inclusive and growing economy, through two particular market drivers7.27:
• Service provision – to fill a gap in the market or to add value to existing public service delivery.
• The rise of new markets catering to new practices of ethical and moral consumption, for example, fair
trade and environmentally friendly products.
The strategy confirmed the government's commitment to the development of the social economy, and
identifies the potential role that social enterprises can play in the delivery of public services:
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“Entrepreneurial behaviour combined with a continuing commitment to delivering public benefit can
lead to local innovation, greater choice and high quality public services”
“The Government believes social enterprises have the potential to play a far greater role in delivery
and reform of public services...”
As a result of central government and public sector investment and action, built on this strategy, many social
enterprises are now working in partnership with the public sector to run health, well-being and food projects
across Manchester.

7.3.7 Re-engaging with the land – Our Most Precious Asset, URS, 2008.
This commissioned research by the North West Development Agency was to assess the impacts of climate
change and other land use changes on the North West and to develop a GIS model of the capacity of the
agricultural sector in the region7.28. The results of the research offered opportunities in the years ahead,
relevant conclusions include:

7.4

•

The direct impact of Climate Change on the North West will be relatively modest compared to the
potential impacts elsewhere the UK and around the world meaning that the North West’s comparative
advantage in agriculture is likely to increase, with the impacts outside the region becoming a key driver
of markets and policy;

•

However, socio-economic factors will likely be more significant drivers of markets and policy than
climate change directly, as population growth, food versus. fuel, food security, trade and other issues
exert greater aggregate influence;

•

Higher temperatures due to climate change may provide the potential for increased capacity to grow
high value crops in the North West such as potatoes, field vegetables and horticulture;

•

In the face of the above opportunities and maintaining usual practice, farmers will continue to grow
crops for the most lucrative markets given their current skills and resources;

•

Given distortions in the agricultural market and land use generally, there is a large scope for
improvement in production and yields from agriculture, and improvements do not have to lead to
significant negative landscape and environmental impacts;

•

New technology could have a significant positive impact – e.g. plant breeding, energy, communications
– but the lessons of BSE and other recent farming crises need to borne in mind;

Procurement Policy Drivers.

Please note that this section identifies policy drivers and legislation which shapes public sector procurement,
with the following chapter (Section 8: Procurement) focused on the practical requirements by the public sector
and in particular Manchester Fayre when procuring food.

7.4.1 UK Public Procurement Policy and the Legal Framework7.29.
Contracts valued above a certain threshold need to comply with the consolidated EU Public Procurement
Directive and the UK Public Contracts Regulations. These are implemented in UK law to ensure that public
procurement is fair, transparent and not used to discriminate against suppliers by setting up barriers to free
trade. The Directive and the Regulations govern specifications, advertisements, tendering processes and the
award of contracts.
Additionally, all public procurement is required to comply with the EU Treaty of Rome of which the principles of
non-discrimination and equal treatment, transparency, proportionality and mutual recognition to ensure free
movement of goods and supplies still apply. This means, for example, that public sector buyers cannot restrict
their purchases to specific locations or categories of suppliers. It does not mean that foods from certain
regions, or with particular certification or specifications, can not be asked for (see Section 8.5 for details).
Furthermore, the UK Government’s public procurement policy requires that all purchases of goods and
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services must achieve value for money having due regard to propriety and regularity. Value for money is
defined as the optimum combination of whole life cost and quality (or fitness for purpose) to meet the
customer's requirement7.30.

7.4.2 Public Sector Food Procurement Initiative (PSFPI), DEFRA, 2003.
Formally launched in August 2003 to help deliver the Government’s Sustainable Farming and Food Strategy,
the PSFPI objectives include: increasing opportunities for small and local producers to tender to supply food to
the public sector; raising standards of production; addressing barriers to supply; increasing consumption of
healthy food; reducing environmental impacts; promoting fairly trade goods; and improving choice for ethnic
minorities.
The evaluation of the PSFPI in 2008 found that there were definite improvements to the sustainability of public
procurement through the initiative, although a number of obstacles still existed to encourage more of a take up
across the public sector (see Section 8). The report concluded with the first recommendation being: for
continued intervention to encourage the public sector to lead by example and influence the supply chain for
sustainable food in the UK7.31.

7.4.3 Developing Local Supplier Networks for Greater Manchester, Government Office
Northwest, 20057.32.
As the executive summary states: This project has been developed as part of DEFRA’s Public Sector Food
Procurement Initiative and aims to build on recent activity that has brought together procurers of food for the
Greater Manchester Local Authorities Procurement Partnership (LAPP) and Manchester City Council and
connect them with food producers, growers and distributors from the North West region of England to develop
a model for local, sustainable food procurement.
The report concludes:
•
•
•
•

The present systems of procurement by Manchester City Council and the LAPP are working well and
there is a definite desire to use more local produce.
The current structures for procurement through the existing public sector suppliers should be
maintained.
To encourage and enable more local sourcing, farmers and growers need help to co-operate; expand
their production; extend the growing season and assist new producers to meet the standards required.
Consider introducing some flexibility into the procurement system to enable institutions where and
when appropriate to buy some local produce direct from farmers. This could help reconnect
consumers with farming and where food comes from and reinforce the message about diet and
nutrition.

7.4.4 Smaller Supplier – Better Value? - The value for money that small firms can offer,
Office of Government Commerce (OGC), 2005.
This OGC publication gives good reasons why the public sector should increase the opportunities for small
suppliers, including the following7.33:
•
•
•
•
•

Bringing in more suppliers will often bring greater competition to the market place, offering greater
value for money to purchasers and potentially reducing the costs of procurement.
Smaller businesses have lower administrative overheads and management costs than larger firms.
Depending on the nature of the procurement, this can result in lower prices.
Smaller businesses have short management chains and approval routes, so they can respond quickly
to changing requirements.
Being a large customer of a small business means your custom is important to them – often resulting
in a better, and often more personal, level of service and in a better relationship with the supplier.
Smaller businesses may also be more willing and able to tailor a product or service to meet specific
customer needs than a large firm that sells an established offering.

This focus on involving SMEs in supplying the public sector procurement continues with the coalition
government as highlighted in the Collaborative procurement conference in Birmingham (2010), and interviews
with individuals for this research7.34.
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7.4.5 How to increase opportunities for small and local producers when aggregating food
procurement - Guidance for buyers and specifiers, (PSFPI), 2005 7.35.
This guidance was produced in 2005 and: is designed to help buyers and specifiers of food and catering
services who are seeking to collaborate with others to aggregate demand, to:
•
•

Encourage small producers to tender for their business; and
Safeguard the delivery of other PSFPI objectives while abiding with UK public procurement policy and
the legal framework.

A number of central government initiatives and policies (including this guidance) encourage the 'aggregation'
of procurement processes, which means collaborating with other catering units within an organisation, or with
other organisations, and agreeing to present these requirements in a coordinated way to the market.
But this DEFRA report warns:
“Aggregation of public sector demand should not automatically mean aggregation of supply. Procurers
may need to assess the longer-term impacts of the sustainability and contestability of the market when
deciding how their package of requirements should be presented to the market. Certainly, the
aggregation of demand need not put small local suppliers at a disadvantage”
The National Audit Office’s report into “Smarter food procurement in the public sector” takes a similar view to
‘Smaller supplier – better value?’ (see above), observing that:
“Increasing aggregated purchasing is a clear method of raising efficiency, and the trend within the
public sector is likely to be in this direction; this makes it all the more important DEFRA works with
others to explicitly address the best ways in which to combine this with meeting sustainability
objectives”7.36.
Equally at the collaborative public procurement conference in Birmingham (6th July 2010) it was emphasised
by various speakers that using a national wholesaler did not preclude the involvement of local farmers
(through e.g. nominating supplies) which the government would actively support. One example given by June
Scott7.37 – NHS Wales was that procurement of certain goods like tinned beans and fish at macro level (rather
than individual hospitals) could free up some resources to procure other goods on a local level.
The DEFRA report concludes that DEFRA should:
“Work with major food procurers and the Office of Government Commerce to provide practical
guidance on the best ways in which to combine increases in aggregation of public procurement with
increased opportunities for local suppliers and Small and Medium-sized Enterprises”7.38.

7.4.6 Protected Designation of Origin (PDO) and Protected Geographical Indication (PGI)
certified product7.39.
The Public Procurement Directives permit references to products that have been registered under a EU
scheme that grants protection to regional and traditional foods whose authenticity and origin can be
guaranteed. These 'Protected Designation of Origin' (PDO) and 'Protected Geographical Indication' (PGI)
products registered under EU approved schemes where the subject of the contract justifies this. For example,
you could specify Stilton in order to make a Stilton and broccoli soup.
Foods include Jersey Royal potatoes, Dovedale Cheese from the Peak District, Traditional Cumberland
Sausage and Yorkshire Forced Rhubarb.
When specifying such products, the words “or equivalent” must be included although the contracting authority
would have the right to reject any product that did not meet the underlying need. Contracting authorities must
not design specifications to deliberately discriminate against products and producers from other areas or EU
member states.
A list of PDO and PGI products is available at
http://ec.europa.eu/agriculture/quality/door/list.html?locale=enandfilter.country=GBandrecordSelection=all
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Case Study: School Meals in Rome: The Quality Revolution.
'We have created so much cultural awareness that everybody now accepts and understands that
quality in Rome will never be sacrificed again.'(i)
Sustainable food procurement has quite a long history in Italy. The first organic school meals system was
implemented in a town called Cesena in the mid 1980's, and in 1999 Finance Law 488 was issued,
establishing a direct and explicit link between organic and local food and public sector catering. Organic
meals in schools grew from 24,000 in 1996, to 1 million in 2006.(j)
Rome began its “quality revolution” in 2001, with a focus on organic food, and a scale of supplying 140,000
meals every day, 92% of which are cooked in the schools.(j)
A Sustainable Menu
As well as a focus on public procurement of organic locally produced food, other changes were made to
improve the sustainability of Rome's school dinner menu. Animal protein contained in meals was reduced,
weight of cooked food specified and menus redesigned on 4 key principles: seasonality; variety; territoriality;
and nutritiousness, in the change of tenders in 2004-2007 (as part of what Morgan and Sonnino (2009) call
the second stage of school food reform).
As part of this change to the tenders, caterers capable of offering additional organic products were awarded
4 points – enabling Rome to achieve a total of 70% organic supply to its schools.
Practicalities:
Interestingly where other best practice examples have talked about starting with dairy or meat, Rome choose
to start their organic procurement with fruit and vegetables, as it made sense both from an economic and
nutritional point of view:
Representatives from the organic certification bodies were asked to identify the products ready to
sustain the economic impacts of Rome's massive demand...nutritionists were consulted to find out which
organic products are most beneficial to children's health. From both ends of the food chain, Rome received
the same response: fruit and vegetables needed to be prioritised
The change in award criteria for the tender process, mentioned above helped facilitate the changes to the
Rome school meals, as shown in the table below.
2004-2007 Tender Award Criteria(k)
2004-2007 Award Criteria

Points

A

Price

51

B

Improving and restoring canteens, kitchens and furniture (eating environment).

17

C

PDO and PGI products (meat and cured meats) offered in addition to those required by the tender

9

D

Organisation of training courses and informational campaigns (expanded on in the book as 'projects to
educate parents and teachers on food issues').

8

E

Organisational features of the service (referred to in the book as 'employing a high number of staff and well
trained dieticians')

5

F

Use exclusively of products from "bio-dedicated“ food chains (foods processed, packaged etc. by firms only
dealing in organic).(i)

4

G

Organic products offered in addition to those required by the tender

4

H

Fair trade products

2

(j) Silvana Sari, the Director for the Department of Education in Charge of School Meals, Cited in Morgan and Sonnino (2009), p83.
(k) Morgan, K. and Sonnino, R (2009), The School Food Revolution, London: Earthscan.
(l) Sonnino, R. (undated), Creative Public Procurement: Lessons from Italy and the UK, School of City and Regional Planning, Cardiff University
(http://www.sustainweb.org/pdf2/gft_Roberta_Sonnino.ppt)
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Another practical aid to the changes was the inclusion of at least two parents on the Canteen Commissions
that inspected school meals. This was especially important initially in Rome because parents were sceptical
of organic food as they weren't used to the difference in appearance to conventional and standardised fruit
and vegetables.
Changes to the focus of the 2007-2012 tender process again go further to encourage sustainability of the
school meal system, including(l):
• School meals and social inclusion
• Unutilised foods and leftovers to charity associations and animal shelters
• Incentives to source products from social cooperatives
• School meals and environmental sustainability
• Recycling, low-impact detergents, bio-degradable plates
• “Guaranteed freshness”
Finally the the national educational programme Cultura che nurtre (Culture that feeds), must be mentioned
here (though it cannot be done justice in this space). It is highlighted as one of the most imaginative
strategies to be implemented so far for school food reform, educating parents, teachers and children,
through a whole school approach about healthy sustainable food and the culture that surrounds it in Italy.(j)
Benefits:(i)
The changes made by the authorities (local, regional and national) to the law, tendering award criteria, and
budget spend, have been made in the name of children's health. Educational benefits and behavioural
impacts of the national programme (for children, parents and teachers alike), appear to be huge and far
reaching: supporting local organic farmers through public procurement, but also encouraging healthier, local,
cultural and more sustainable food choices in the long term.
Challenges:(i)
There were challenges to implementing these changes in Rome, the main ones highlighted in the book being
the sheer scale of food needed for the school meal system: 150 tonnes of food per day for Schools in Rome.
This increase in demand could have raised prices uncontrollably. High transport costs are an issue for the
suppliers, when organic produce is not available locally, as this was not rewarded by the local authorities.
Finally day to day planning became more challenging (due to issues such as seasonality and availability and
the number of different actors involved). However as a solution a round table was created with the Local
Authority, suppliers and producers. This helped with planning but also (perhaps more importantly) to foster a
shared willingness of going in a certain direction.
Lessons learnt:(j)
•
•
•
•
•
•

Rethinking school meals as a health and well being service
Public meals as part of a wider strategy for sustainability integrating production, consumption, health
and education
Investing resources
Involving all actors in the food chain
Disseminating good practice from one area to another
Long-term vision

“If it is set out in a non-discriminatory way, there’s no doubt whatsoever that you can use as your technical
specification that all foodstuff must be organic, full stop. […] It is legitimate to say “we want foodstuff that is
not older than”, it’s a legitimate idea…If that means in practice that it will have to be locally-grown, so be it! It
remains a legitimate criterion, but it is not a legitimate criterion if you say that it has to be produced within 10
kilometres from the school”. Interview at DG INTERNAL MARKET (k)
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8.0

Procurement.

This chapter focuses on the practical aspects of Manchester City Council's procurement procedures and
requirements and offers opportunities for specifying more sustainable produce.

8.1

General Procurement by Manchester City Council.

Manchester City Council is obliged under legalisation and enshrined in its constitution of June 2009 to ensure
value for money by seeking a number of quotes and in significant cases submit for tender all purchases,
disposal and partnership arrangements.
Table 9 below, is taken from Manchester City Council's contract procurement rules8.1 and shows the required
purchasing procedure. The 'total value' for a purchase is within the value of the first column of the table, with
the 'award procedure' in the second column needing to be followed. 'Short-listing' shall be done by the
person(s) specified in the third column.
Table 9: Manchester City Council Procurement Thresholds and Procedures.
Total Value:
Award Procedure:
Short-listing:
Up to £2,000.

One oral Quotation (confirmed in writing
where the Total Value exceeds £500)

Officer

£2001 - £30,000.

At least three written quotes

Officer and Line Manager

£30,001 - £75,000.

Invitation to tender by advertisement/list to
at least three candidates.

Officer and Line Manager

£75,001 - EU Threshold.

Invitation to tender by advertisement/list to
at least three candidates.

Officer, Line Manager and Head of
Corporate Procurement.

Above EU Threshold.

EU procurement or, where this does not
apply, invitation to tender by
advertisement/list to at least four
candidates

Consult the City Solicitor (See Rule 8.1.4)

8.2

EU Procurement Rules.

Manchester City Council (along with all public sector bodies) are obliged to put out to tender (in a specific
way) if a financial arrangement meets a financial threshold. The minimum financial thresholds for the public
sector: (1st January 2010 - 31st December 2011) is currently8.2:
• For Supply and Service contracts over £139,893
• For Works contracts over £3,497,313
If the contract value is above the EU limits then a contract notice must be placed in OJEU (Official Journal of
the European Union). OJEU is issued daily and an online version: TED (Tenders Electronic Daily) is a
'Supplement to the Official Journal of the European Union', and dedicated to European public procurement. It
can be found at: http://ted.europa.eu/TED/main/HomePage.do
The EU specifies a number of requirements including the time a tender should be advertised and the shortlisting process.

8.3

Greater Manchester Local Authority Procurement Partnership.

As part of a public sector trend towards aggregating procurement, (see Section 7.4.5 above), Manchester City
Council is part of a consortium of local authorities and other public bodies from across Greater Manchester
who have come together to negotiate contracts for supplies and services. Members include:
•
•
•
•
•
•
•
•
56

Tameside Metropolitan Borough Council.
Bolton Metropolitan Borough Council.
Oldham Metropolitan Borough Council.
Stockport Metropolitan Borough Council.
Trafford Metropolitan Borough Council.
Manchester City Council.
Salford City Council.
Rochdale Borough Council.
Sustainable Fayre – March 2011.

• Greater Manchester Police.
• Greater Manchester Fire and Civil Defence Authority.
This group (previously called the Association of Greater Manchester Authorities Procurement Group), but now
called the Greater Manchester Local Authority Procurement Partnership (LAPP) operates on a co-operative
basis, with one authority administering a number of contracts on behalf of other members of the group and
visa-versa. A tender exercise is conducted for each contract, in accordance with EU legislation.
For example, in early 2010 a majority of local authorities came together to invite tender submission for fresh
produce to be supplied to schools, fire stations and police facilities across Greater Manchester. Trafford
Council oversaw the process, liaising with each partner to ensure their specific needs were met8.3.

8.4

Food Procurement by Manchester Fayre8.4.

Manchester Schools are presently supplied with food by a number of main contractors:
• Livesey's supplies fruit and vegetables and has just secured a three year contract.
• Brakes provides groceries in the form of dry and frozen foods meat, fish and some dairy products.
• Dairy Crest supplies milk and other dairy goods.
The fruit and vegetable contract is worth around £550,000 per annum, the meat contract: £500,000 per annum
and Manchester Fayre purchases around £2 million of frozen food in a year.
Manchester City Council's Corporate Procurement team instigates the procurement process, as Manchester
Fayre no longer has the in-house legal expertise at Hooper Street. However, Manchester Fayre employs a
part-time Procurement Assistant who is based at their offices at Hooper Street. (Also see Sections 4.3 and
4.4 on Manchester Fayre's Operational Details and Supply Chain)
Food contracts are handled through the LAPP (see Section 8.3 above) as part of a sub-regional purchasing
process, with Manchester Fayre retaining the ability to specify what they wish to purchase, for example, free
range eggs.
The tendering process for food is :geared to safe guarding the children. Additionally Manchester Fayre are
presently going through the process of securing the Food For Life Bronze Catering Mark, with the criteria
having been developed to reflect best practice in healthy and sustainable school meals. As a result, future
procurement of food will meet the needs of the following criteria8.5:
• Meals contain no undesirable food additives or hydrogenated fats.
• 75% of dishes are freshly prepared.
• Meat meets UK welfare standards and eggs are from cage free hens.
• Menus are seasonal.
• Well trained catering staff.
• No GM ingredients.
Manchester Fayre also uses a weighting for specific criteria to ensure tenders applications are not solely
chosen based on cost. The following scoring is applied to the analysis of submitted tender bids8.6:
70% of the score is allocated to the price.
30% is scored on the following analysis:
•
•
•
•
•

Method Statement: 40%
Environmental Plan: 15%
Quality Assurance Statement: 15%
Business Development Plans: 15%
Local Sourcing and Sustainability Arrangements: 10%

Local Sourcing and Sustainability Arrangements will score a total of 10% of 30% which in results in 3% of the
total score.
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On its website Manchester Fayre states that it already achieves an element of local food sourcing8.7:

• All of the potatoes we buy are local : and we buy around 228 tonnes of potatoes a year.
• Around two thirds of all the fruit and veg we buy is from a local supplier.
• Over three quarters of the meat we buy is from local farms in the region.
The fruit and vegetable contract requires the supplier to deliver to the schools at least twice a week between
8.00am and 1.30pm. Deliveries must be made in refrigerated vehicles (with a separate arrangement made for
bananas) and all deliveries need to be flexible to allow for immediate delivery after school and Bank Holiday
holidays.
The fruit and vegetables supplied under the contract must be class 1 or class 2. The quality shall be be EU
Class 1, except that in the absence of EU Class 1 produce when determined by market availability, EU Class2
will be acceptable. According to seasonal or marketing circumstances, produce may be home-grown or
imported.
All suppliers are prohibited from providing genetically modified foods and wherever UK is specified Local
Produce and Local Sourcing is preferred.
Many of the products have specifications that the supplier must adhere to, as shown in table 5 using the
example of tomatoes:
Table 10: Example of Fresh Produce Specifications8.8.
Tomatoes.
Country of Origin:

UK [MAR-OCT] HOLLAND [MAR-NOV] SPAIN [OCT-MAY]
MEDITERRANEAN/N.AFRICA/C.ISLES [OCT-MAY]

Appearance:

Tomatoes should be round and firm and evenly coloured throughout.
Colour range 3-6 on the TB Colour Chart.

Weight/Size:

47-57mm (A's/MM)

Shelf Life:

4 days.

8.5

Procuring Sustainable Food.

It is a widely held belief within the public sector that European public procurement rules stop them from
specifying environmental, ethical, health, social and animal welfare (‘sustainable food’) criteria in catering
contracts paid for from the public purse.
“Public procurement can shape production and consumption trends – and a significant demand from public
authorities for ‘greener’ goods will create or enlarge markets for environmentally friendly products and
services” 8.9.
“Government expects all public sector purchasers to use their procurement spend to support sustainable
development, including environmental aims” 8.10.
This is not the case and in their report: European food law is on our side!, produced in June 2009, Sustain (a
national NGO working on food and farming issues, working with and advising various local authority and
government bodies), highlight the problem that some public sector institutions believe that public procurement
tenders cannot include specifications that go beyond the standards required by legislation. The following
section is taken from the Sustain report8.11 (and therefore uses Sustains definition of sustainability – on which
the FeedingManchester definition, used in this report, was based).
There is nothing in the EU Public Procurement Directive that prevents public sector bodies from specifying
standards in a particular field that are higher than the legal minimum. In fact, the EU Public Procurement
Directive specifically supports sustainable procurement throughout the European Union. Moreover, a recent
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Communication by the European Commission emphasises the substantial benefits that can be derived from
Green Public Procurement, encourages governments to adopt green procurement, and identifies ‘food and
catering services’ as one of ten areas for priority action.
In summary, under the EU Public Procurement Directive:
1.
2.
3.
4.

Public money can be spent on sustainable food.
Public sector institutions can specify sustainable food in contracts.
Public sector institutions can give weighting to sustainable development criteria in specifications.
There are just a few (reasonable) conditions.

A summary of key provisions of the EU Public Procurement Directive and an explanation of how they can
influence sustainable food in the public sector is outlined below.

8.5.1. Public money can be spent on sustainable food.
The EU Public Procurement Directive sets out the legal requirements for public procurement – i.e. rules for
how governments and publicly funded institutions can spend public money on goods and services.
The Directive strongly supports procurement of goods and services (such as food and catering) that meet
wider environmental and social goals. The Directive states (Recital 5):
“Under Article 6 of the Treaty, environmental protection requirements are to be integrated
into the definition and implementation of the Community policies and activities referred to in Article 3 of that
Treaty, in particular with a view to promoting sustainable development. This Directive therefore clarifies how
the contracting authorities may contribute to the protection of the environment and the promotion of
sustainable development, whilst ensuring the possibility of obtaining the best value for money for their
contracts.” [emphasis added]

8.5.2. Public sector institutions can specify sustainable food in contracts.
Article 23(6) and Recital 29 of the EU Public Procurement Directive make it clear that governments and public
sector institutions can specify in contracts that goods and services (such as food and catering) should meet
the standards of particular accreditation schemes, or their equivalent. Recital 29 states:
“Contracting authorities that wish to define environmental requirements for the technical specifications
of a given contract may lay down the environmental characteristics, such as a given production
method, and/or specific environmental effects of product groups or services.” [emphasis added]
Article 23(6) states:
“Where contracting authorities lay down environmental characteristics … they may use the detailed
specifications, or, if necessary, parts thereof, as defined by European or (multi-) national eco-labels, or by any
other eco-label, provided that:
• those specifications are appropriate to define the characteristics of the supplies or services that are the
object of the contract,
• the requirements for the label are drawn up on the basis of scientific information,
• the eco-labels are adopted using a procedure in which all stakeholders, such as government bodies,
consumers, manufacturers, distributors and environmental organisations can participate, and
• they are accessible to all interested parties.”

8.5.3. Public sector institutions can give weighting to sustainable development criteria in
specifications.
Crucially, under Article 53 public bodies are not obliged to choose simply the lowest price. They may instead
opt for the “most economically advantageous” tender. The phrase “most economically advantageous” is key
here, and means ‘value for money’ – encompassing elements of both price and quality. Article 53 makes it
clear that the criteria that can be used to determine the most economically advantageous tender include
“quality” and “environmental characteristics”. It is these criteria that permit public sector bodies to specify
sustainable food in food and catering contracts. Article 53 adds that:
“The contracting authority shall specify in the contract notice or in the contract documents or, in the
case of a competitive dialogue, in the descriptive document, the relative weighting which it gives to
each of the criteria chosen to determine the most economically advantageous tender.”
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The UK Government backs up this approach. As the UK Treasury stated in 2008:
“The very principle of buying on a value for money basis isn’t about buying the cheapest, it is about
taking account of the whole-life cost and wider factors such as social considerations” 8.12.

8.5.4. There are just a few (reasonable) conditions.
As indicated above, the EU Public Procurement Directive allows public sector organisations to specify specific
requirements in order to meet sustainable development goals. These requirements can be included in the
contract so long as (summarised in [Sustain's] own words, but based on the wording and [Sustain's]
understanding of the Directive), for example:
• There is evidence that the specifications will result in the claimed benefits. This could include
environmental, ethical and health specifications.
• Any ‘eco-labels’ or accreditation schemes should be run by a recognised and reputable body.
• Simply specifying food or other goods by geographical region (e.g. ‘local’ or ‘British’) is not permissible,
as this does not necessarily benefit sustainable development, and might be used as protectionism,
going against the principle of fair and open competition.
• The contracting organisation must make it clear in the tender how criteria can be met, and what
weighting these criteria will have in the decision-making process.
• Any specific requirements, for example, environmental accreditation, can be met by equivalent means
(e.g. by providing appropriate evidence of benefits, or equivalent accreditation).
• The tendering process and award of contracts is open and accessible and allows all eligible suppliers
to compete fairly, “in compliance with the principles of transparency, non-discrimination and equal
treatment and which guarantee that tenders are assessed in conditions of effective competition”.

8.6

Challenges to Procuring Sustainable Food.

Various obstacles have been identified through interviews carried out in this research of key individuals
working for best practice examples of sustainable public food procurement. Similarly the PSFPI evaluation
identified a number of barriers to public sector organisations implementing the PSFPI, including8.13:
• Cost – perception of high costs of increasing sustainability of produce – especially organic produce; as
well as time and resource costs
• Lack of understanding of value for money
• Lack of clarity of the term local – re legalities of specifying place and the definition of local
• Insufficient capacity to supply some product ranges.
• Inability of small and local producers to break into existing supply chains.
• Impracticalities of having numerous suppliers.
• Complexity of public tendering process.
• Benefits of procuring sustainably are not directly apparent over a short time-scale
• Staff were not accustomed to sustainable procurement and it was reliant on particular individuals for
success.
Similar obstacles were also identified in a report titled Re-localising the Food Chain: the Role of Creative
Public Procurement8.14. This report was in partnership with Powys Food Link, Sustain, and Soil Association,
groups that work directly in linking organic farms with school food programmes. Additional obstacles were
highlighted:
• Difficulty in accounting for health benefits of nutritious food
• Catering cultures that look to big companies as better
• Lack of logistical and marketing capacity on the part of local producers
However as discussed previously (Section 8.5) many of these obstacles are perceived rather than real, and
the numerous case studies show that these obstacles can be overcome.

8.7

Overcoming Obstacles to Sustainable Procurement.

The path to developing low carbon menus and sourcing more sustainably can feel overwhelming and obstacle
ridden, especially where there are conflicting messages regarding the need to cut budgets and at the same
time include the 'whole life cost' when evaluating value for money of a product. However it is encouraging to
find that the majority of barriers identified through research with public sector initiatives, have either been
found to be perceived (rather than real), and/or have been proved to be surmountable by a range of existing
initiatives. Table 11 (below) summarises some of the solutions highlighted throughout this report to the
obstacles listed above.
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Table 11: Obstacles and solutions to public procurement of sustainable food.
Obstacles identified:

Solutions found by best practice case studies:

Cost – perception of high costs
of increasing sustainability of
produce – especially organic
produce; as well as time and
resource costs

Adjustments to the menu e.g. higher quality meat (local and organic)
means less needed on the menu and less waste. Less meat is also
healthier and can be substituted for e.g. with lentils as implemented in the
Royal Brompton Hospital and Nottinghamshire County Council; most
Manchester Fayre meals are prepared on site already so time for cooking
won't increase.

Lack of clarity regarding the
term 'value for money'.

Training for procurement staff. Clear guidance, support and
encouragement from people in positions of authority to implement the
'whole-life cost' (rather than 'cheapest') definition of value for money .

Lack of clarity of the term local – Clear guidance and training over the wording allowed and prohibited for
re legalities of specifying place use in tender documents. For example using terms such as: fresh,
and the definition of local
organic, fairly traded and low carbon is permitted, if all suppliers have
equal opportunity to tender (this can encourage smaller distributors to
tender who will source from local organic producers).
Nominating specific local producers within the contract is also permitted.
Specifying local distributors in the tender document would be prohibited (as
it would exclude companies from tendering).
Insufficient capacity to supply
some product ranges.

Working with producer groups can increase capacity and broaden the
range and quantity of produce on offer.
Planning menus by what is seasonally available locally, and working with
producers to plan for demand.

Inability of small and local
producers to break into existing
supply chains.

Breaking up the large contracts and consulting local producers in the
development of the tendering process makes it more accessible to local
producers or smaller distributors who will source from local organic
producers. Working with producer groups increases capacity of supply.

Impracticalities of having
numerous suppliers.

Working with producer groups or a social enterprise provides one point of
support. Nominating suppliers within the larger contract also avoids this.
Other interviewees said working with multiple producers was not an
obstacle at all (e.g. at the Royal Brompton Hospital).

Complexity of public tendering
process.

Consulting local producers in the development of the tendering process
makes it more accessible to local producers. Support from an independent
organisation offered to all producers was also found to help (Saltmarsh,
2010).

Benefits of procuring sustainably Case studies using the whole school approach cite behavioural and
are not directly apparent over a attainment changes as very clear and immediate. Evidence of benefits to
short time-scale
the environment, health and local economy also exists.
Staff not accustomed to/
experienced in sustainable
procurement, and reliance on
enthusiastic individuals for
success.

Training for staff in sustainable procurement.
Encouragement of individuals encourages more staff to become involved.
For example recognising the importance and benefits of this work
(Manchester Fayre staff, chefs and kitchen assistants ), and thanking staff
for their hard work.

The remainder of this section will briefly elaborate on some of the solutions described in the table that are
relevant to, but have not yet been touched upon in this study.

Cost Implications.
In the evaluation of the PSFPI final report, one of the main obstacles to implementation was found to be the
'perceived cost barrier'8.15, the problem of achieving both sustainability and efficiency in procurement. Yet
some best practice examples found that they actually saved money through for example improving quality and
lessening waste (or shrinkage of meat), and through savings on certain products allowing higher expenditure
on others (see case studies).
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While cost is of importance particularly in the current economic climate, the report found that a further barrier
to implementation of the PFSPI was a lack of clarity regarding whole life value for money. The report states:
“There appears to be a lack of understanding amongst buyers and their superiors that to achieve
longer-term whole life value for money, food procurement needs to be sustainable...It is difficult to
balance sustainability and efficiency targets but in the long-term an unsustainable approach to food
procurement will not be efficient” 8.16.
While sourcing of organic food was found by the report to increase the immediate cost of purchase, the whole
life value for money approach finds that it lessens other 'external' costs. Non-organic food appears to be
cheaper but in fact consumers pay for it three times over – first over-the-counter, second via taxation (to fund
agricultural subsidies) and third to remedy the environmental pollution (or disasters like BSE) caused by
intensive farming practices.
A study carried out by Professor Jules Pretty calculated that the total hidden or ‘external’ cost of non-organic
farming in the UK to the environment and to human health was £2.34 billion per year (based on 1996 data), or
£208 a hectare. Organic farming has, by contrast, only one third of the hidden costs of non-organic
agriculture, and would reduce the external costs of agriculture by £1.6 billion, to £120 - £140 a hectare8.17.

8.7.1

Changing Tenders and Payment Regime.

Research and consultation has been carried out over the last decade on how public sector tendering and
payment processes can be refined to increase the number of social enterprises and smaller business
accessing, and thriving through, the delivery of public contracts and services. DEFRA's Public Sector Food
Procurement Initiative identified ten things public sector buyers can do8.18:
1. Break contracts into “lots” to facilitate bids from small producers.
2. Simplify the contract documents, add a degree of standardisation and put up front
the information necessary for suppliers to understand your requirements
3. Gear the length of the contract to achieve the best combination of price and
product
4. Consider introducing longer-term contracts
5. Widely advertise tenders
6. Advise potential bidders on how to tender for your contracts
7. Engage in projects to help small and local producers do business with the public
sector
8. Encourage social enterprises to compete for contracts, where feasible.
9. Alert small producers and suppliers to your organisation’s main contractors so that
they know who to do business with
10. Open up contracts to small and local producers by specifying more fresh and
seasonal produce that can be grown in the UK.

8.7.2

Producers Co-operatives.

It can be difficult for individual producers to tender for a local authority contract, due to the quantities and
variation of produce required, public sector payment requirements (the SAP system for Manchester City
Council), and concerns of the public sector regarding the increased workload associated with dealing with
multiple small producers. One solution to this is producers coming together as co-operatives and winning
contracts to supply either fruit and vegetables or meat. Ashlyns producers co-op, for example, initially set up
a programme called 'Feeding our Future' and started supplying schools in Essex (where there is no local
authority caterer8.19 ) with meat and vegetables from their members. Ashlyns have now gone on to play a much
broader role: developing the menu, supplying the produce (from member producers and further afield when
crops are not available) and employing the 150 catering staff in individual schools (from their beginnings in
2004 employing only 2 people!)8.20 .
For the schools this is ideal as it provides a central point of contact taking on the role that would be played by
a Local Authority caterer. For Ashlyns producers co-op it means that they can know what is required well in
advance as they design the menu and supply the produce. Also while the public sector are slow to make
payments they are good with money (as oppose to other markets such as restaurants who are notorious for
breaking payment conditions and building up bad debt)8.21. While Ashlyns perhaps seems an extreme case, it
is one example of the successful way that producers co-ops can become involved in supplying the public
sector.
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8.7.3

Nominating Produce and Producers.

It is common practice for caterers to require their suppliers (largely wholesalers) to purchase from an identified
producer or a specified product and this is known as nomination. An example given by Rosemary Hoskins
(2010)8.22, a consultant working on sustainable food systems, illustrates the way this works:
Contracts are let by Local Authorities (LA) every e.g. 3 or 5 years (e.g. with Brakes), and in those
contracts there will be a number of products that the LA can nominate. There are also a number of core lines
(e.g. cheese) that the LA are committed to buy from the supplier (and have to pay a certain amount for). They
can't say during that contract that they want the core products to be from a nominated supplier (so e.g. cheese
as a core product couldn't mid way through be specified as local). With the nominated supplier – you agree a
price with the grower and then the supplier (e.g. Brakes) charge an on-cost (for distribution/invoicing and
dealing with any crop failures) something like 12%. The nominated suppliers go with the contract so there is
security for those producers. There is not always a contract between the producers and the LA, but the will is
there – if the LA have spent all that time sourcing the produce they're not going to let it go.
Manchester City Council use nominated supplies, for example, pizza bases (among other products), in their
contract with Brakes. This requires Brakes to purchase the pizza bases from a specific supplier, to which
Brakes then add 11% to the cost price for distribution8.23.There is no reason, says Rosemary Hoskins (2010),
that the LA could not do the same with a fruit and vegetable supplier, requiring the wholesaler to make
purchases from nominated local growers. This could be nominating individual growers or could nominate a
local organic growers co-operative as mentioned above.

8.7.4

Local Agreements/partnerships between the public sector and a social enterprise

A local agreement is an agreement directly between the buyer (in this case Manchester Fayre) and the
supplier, and can be used in the case where the product being purchased is under the amount specified in the
EU regulations as needing to formally go out to tender.
Manchester Fayre does not presently formally use local agreements8.24. However, Dig Food delivering organic
fruit to Brookburn Primary twice a week is a direct agreement between Dig Food and the school . This
partnership has been built on for the purpose of the sustainable soup pilot (in order to make use of existing
distribution and relationships and minimise additional costs).
A local agreement could be developed directly with producers, as used by the Royal Brompton Hospital in
London, for example, to buy organic mushrooms direct from a local producer8.25. Equally an arrangement
(perhaps more akin to a partnership with Manchester Fayre/MCC than a local agreement) could be developed
with a social enterprise, such as Dig Food, similar to the example of Local Food Links in Dorset. Local Food
Links also started as a pilot project supplying a school with fruit bags; developing into a social enterprise that
supplied soups to schools via service level agreements. They have gone on to cook hot main meals in a
central facility (where they also train school chefs, parents and children to cook) which they deliver to the
schools. Local Food Links have service level agreements with the individual schools, however they are also
part funded for this work by the local authority (who currently sources pre-prepared meals through a national
contract)8.26.
Put simply, local agreements offer flexibility and a level of formality that gives confidence to the partners at the
same time as being appropriate and accessible to smaller producers and suppliers.
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Case Study: How to Get Kids to Eat Brussels Sprouts…
The school dinners at St John the Baptist are now freshly prepared, the meat is organic and the vast
majority of the fruits and vegetables are seasonal and local. At playtime the children help to care for
the vegetables grown in the school garden and in five years 15% of the produce used in the school
dinner will come from the garden.(n) An interview with Steve Mason (independent consultant and
gardener working at the school) filled us in on how it all got going.(m)
“When we harvested Brussels sprouts, one kid popped a raw one in his mouth and all of a sudden all the
children were eating raw sprouts – I was worried they would get stomach-ache and had to tell them to stop.
Who would have thought you would ever have to tell primary school pupils to stop eating Brussels sprouts?”
Steve Mason(n)
A Sustainable Menu:
The school sources all organic meat (direct from Longwood Farm) and bread, and all the veg is sourced
locally. They have a meat-free-day and also give the children a lot of new vegetables and vegetarian options
to try out. We started a Stir-Fry-Friday once a month in the playground, an all vegetable BBQ stir fry. The
children get involved in chopping the veg and the cooking (and harvesting when there is food in the garden).
So they learn how to cook stir fry too. They love it – the secret is a bit of soy sauce and honey and really
fresh crisp vegetables.

Practicalities:
The schools sources directly. They developed a contact with a supplier (Fresher by Miles) who are very
accountable and assure that all the veg and fruit is locally sourced (within 100 – 150 miles for London). They
haven't had to change procurement procedures because the school always did the sourcing, but there’s no
reason why Local Authorities shouldn’t change their procurement procedures.
The menus have to be publicly displayed for Food for Life with a colour code showing what’s organic,
seasonal, local etc. They also have pictures of Longwood Farm in the dining room and paintings of happy
veg on the walls (eating veg makes you happy, healthy, run fast etc.). There is a Food Forum that the older
children are involved in that is really active. Steve comes in 2 days a week to do lessons with the children
and talk to them about food. He and the kitchen staff go into the dining room at lunch time, and talk to the
children about what they like and don’t and why they don’t eat certain things etc.
Benefits:
Behaviour has improved and achievement has gone up – because you’re empowering children to become
more engaged in their environment.
Take up of school meals went up – it’s now 70% . This meal is the only nutritious food that some of the
children get – so the key thing is to make it a balanced nutritious menu for the week – having a couple of
meat-free-days is no bad thing nutrition wise.

(m) The majority of this best practice example is based on an interview in person with Steven Mason (20/04/10), independent consultant and gardener at St John the Baptists.
(n) Food for Life Case Study of St John the Baptist school (http://www.foodforlife.org.uk/case-studies/CaseStudy642)
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Food waste has reduced about a third since the changes. All the uncooked fruit and veg waste is
composted. The children come and put the compost in, do the gardening, count the worms and see that the
soil is getting more fertile as there are more worms.
The work has also become more fulfilling for the staff: Donna Miller, the school cook who has been at St
John’s for eight years said “Now I know exactly what goes into our food and while it has been hard work to
get here, I feel much more fulfilled now and I really enjoy interacting more with children through for example
the Food Forum.” (m)
Challenges:
Children don’t always like the food – mainly they don’t like the separate veg on a plate – if you can hide it in
the food (stews, curries etc.) they like it. There’s 200+ children they aren’t all going to be happy.
How to cook vegetables on a big scale without over cooking them, and how to deal with that issue without
offending the kitchen staff is a potential challenge. The chefs should be given training – not to teach them
how to cook, but to give them exciting new ideas and techniques. It should be part of the continuing
professional development (CPD) – teachers get it, chefs should get it too.
Trying to reduce the waste – we have got it down to one black bag of cooked food a day but can’t get it down
further. The problem is the over cooked veg - you can’t compost it and there isn’t an Anarobic Digester
anywhere. You need wormeries – but they would get full very quickly with a bag a day.
Cost has gone up – but how do you measure and balance that against the benefits?: health, attainment,
attendance, the positive PR – showing that you care enough to give the children organic food. There has
been a degree of subsidy from the school – the Head Teacher is good at raising money and getting support
out of businesses.
You have to make changes, to the curriculum and ways of teaching. The teachers have to understand
sustainability, you can’t lie about knowing your stuff on it (parents will come in and ask you to justify what you
are teaching their children). Sustainability training for teachers is needed, and this costs money which could
be seen as a draw back – but it’s all there, just part of their CPD. Also it’s harder work – for the kitchen staff
for example and for the School Manager (as the play ground is no longer just tarmac) – which could be seen
as a drawback. Change is always a bit uncomfortable – but it’ll settle down after the first year. That’s how
change is.
Lessons Learnt:
Raise the profile of the kitchen staff. They are really important – call them chefs not cooks – that’s what they
are. Along with the School Keeper (who keeps the whole place going) the chefs are the most important
people. The children have to be well fed and happy for the afternoon.
Plant food in the playground - fruit and nut trees, herbs (in our playground we have a hill that the kids roll
down into mint – so it smells great), veg patches etc.
Possible ways to start if you want to start sourcing organic food:
• Group together with other schools and go to a supplier – they will give you it for a better price if they
know they have a guaranteed market.
• Choose what to start with – I would advise starting changing to organic milk first . Organic milk is
really good value nutrition wise. If it was a menu with a lot of meat on it I would make all the meat
organic – there’s a lot of chemicals in meat.
• Form a relationship with a grower – if you will buy all his potatoes he’ll plant however many you want.
Don’t do it alone :
• Get in touch with Food For Life, Garden Organic, etc.,
• Get local farmers to come along – guaranteed markets for them.
• Restaurants – get them to do some exciting new recipes with the school chefs.
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9.0

Scaling up the Pilot.

This section looks at the final objective of this study which was to explore ways that the initial pilot project
(ongoing at the time of writing) could be scaled up in a viable way. Starting with an introduction to how the pilot
was developed and initiated, this section will go on to consider the logistics and costs that would be entailed in
rolling it out to further schools. While this is not a full evaluation of the pilot, as it is still under way, it is
interesting to note that in the the second term it has been reported that the take up has doubled since the first
term and that the price per soup is averaging at 27.2p per portion.

9.1

Introduction.

In early 2010 Manchester Fayre decided, in partnership with The Kindling Trust and Food Futures, to
investigate ways to increase sustainable food procurement and lower the carbon footprint of their menus. A
seasonal organic soup menu option was devised to run as a pilot at Brookburn Community Primary School.
Launched in September 2010, the aim is to serve between 25 and 150 portions of soup each day, with all
fresh ingredients sourced from a group of local organic growers within 35 miles of the school.
The pilot began in the autumn term on the 6th September and is running for a year, with a review in December
2010, to decide if there is merit in rolling the service out to other schools.
Brookburn Primary School is located in a relatively affluent part of South Manchester: Chorlton-cum-Hardy,
with 428 pupils ranging in age from 3 to 11 years old9.1.
This school was chosen because of the interest teachers and parents had shown in healthy, sustainable food,
and to compliment its aspirations to secure the Food for Life silver award. The school, parents and governors
alongside Manchester Fayre were keen to increase the sustainability of the food provided and activities (as
part of its Eco-schools initiative) offered as a whole-school learning approach to food.
As part of the schools commitment to sustainability it secured Food for Life bronze award in 2009 and its
aspiration for a silver award requires the school to include a range of locally sourced and organic items on its
menu.
The school (like most Manchester City schools) prepares its meals on site, with a catering team consisting of
a chef, and a number of assistants. However it differs from the majority of Manchester schools, as it is one of
the few schools in the city with a pre-ordering school dinners system, where at the start of a 'menu cycle'
(twice a term), the parents submit their choice of food for an eight week period. This offers a system by which,
quantities of each choice (e.g. jacket potatoes, pizza, etc.) are known in advance.
Aspirations for the Pilot.
The pilot has been devised in a way that aims to:
• Ensure no financial cost to the school as it is funded by Manchester Fayre and Food Futures.
• Explore a 'no additional cost' approach, aiming to price the soups competitively (but fairly to the
producers), limiting the cost of fresh ingredients to 35 pence per portion.
• Ensure that delivery and other logistics (e.g. ordering, payments etc.) do not add any additional burden
to the school, Manchester Fayre or catering staff.
• Minimise additional work for all partners: the school, Manchester Fayre, local growers and the
distributor (Dig Food).
• Establish a seasonal soup range which meet nutritional standards.
• Offer educational and awareness opportunities, engaging pupils and parents about sustainable food.
• Test Kindling's ability to provide a quality, reliable and resilient service.
• Engage local growers to build confidence and trust between them and Manchester Fayre.
• Review the process of establishing and delivery of the pilot.
• Inspire and offer confidence to other schools, if the pilot is deemed worthy of rolling out.

9.2 Developing the Pilot.
In the months leading up to the start of the school year, Manchester Fayre and The Kindling Trust lay the
foundations for the pilot, with Manchester Fayre co-ordinating the development of the soups and liaising with
Brookburn School, and Kindling working with the local growers, Unicorn Grocery and Dig Food on the logistics
of delivering the fresh and dry ingredients.
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9.2.1 Engagement of Parents and Pupils.
Kindling has also taken a role in engaging parents and pupils, attending two events: an organic breakfast and
Brookburn's Summer Fête. Pupils and parents have had an opportunity to taste the soup, meet the catering
staff making the soups and a number of the growers.
A display has been made (see photo)
which both shows the source of the
ingredients on a large map, but also
shows the availability of each
ingredient over the seasons. A leaflet
was also produced (see Appendix
13.9) and several hundred have been
given out to parents advocating the
merits of the soup.

Reaction to the Soups at Brookburn's Summer Fête:
"Soup is the only way to get my children to eat vegetables, it's a great idea (and then, noticing her son eagerly
chomping on organic courgette and home made hummus, added), that's amazing – you don't even like
courgettes!"
Reaction to the Soups at Brookburn's Summer Fête:
One Dad said that the fact that an organic option would be on the school menu would make them consider
moving their child over from packed lunch to school meals, and everyone was very enthusiastic about
supporting local organic growers. However the proof is in the pudding (or soup!) and lots of children (many of
whom were involved in tasting and selecting the best seasonal soups) said they would choose soup from the
menu next year.
It is envisaged that there will be ongoing engagement of parents and pupils to increase and retain the number
of pupils choosing the soup option.

9.2.2 Timetable.
2010:
Early-June.
Mid-June.
Mid-June.
June.
2nd July.
3rd July.
Early-August.
Mid-August.
Late August
3rd September
6th September.
25th October.
Mid-December.
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Kindling develops calendar of local produce in partnership with local growers.
A delivery mechanism is agreed with Dig Food.
Discussions with Unicorn about sourcing and supplying dry goods.
Soup recipes developed by Manchester Fayre and in consultation with pupils.
Brookburn's Organic Breakfast – Kindling trial the display and soup leaflet.
Brookburn Summer fete.
Menu for first half of Autumn term developed.
Parents return choices for the term.
A letter of understanding is agreed between all parties to the process.
First fresh produce is delivered to the school
Soup begins (first cycle).
Second menu cycle begins.
The pilot is reviewed and decision made on whether to expand the service.
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9.2.3 The Soups.
Manchester Fayre's Gill Ewbank (Technical Officer at MCC's Trading Services) devised a range of seasonal
soup recipes, based on a calendar of locally produced vegetables and herbs provided by Kindling after
consultation with local organic growers.
Manchester Fayre began experimenting with soup recipes in the spring of 2010, and consultation with the
pupils has resulted in a range of soups, one for each day of the week. The seasonal soups will be made of
locally produced organic vegetables, grown at Glebelands City Growers (just 3 miles away from the school);
Moss Brook Growers; Dunham Massey Organics; the Rigby's organic farm in Warrington; as well as growers
in Ormskirk for the carrots and onions not produced more locally). All the vegetables are grown within 35
miles of Manchester.
Dry ingredients (pulses, beans and grains) have been sourced as close as possible and within Europe (not air
freighted). During the recipe development phase these were sourced from a local independent shop (Unicorn
Grocery in Chorlton).
The features of the soup include:

•
•
•

•
•

Seasonality, based on the information provided by local growers. (see Appendix 13.4 for calendar)
Fresh, local, organic produce is used and delivered directly from the growers.
Dry goods are grown within Europe (and none of them are air freighted).
All are non-meat and the majority non-dairy (to make them as low-carbon as possible, and making
them inclusive to the majority of dietary needs).
Dry herbs and spices have no geographical limits, because of the small quantities required.

9.2.4 Soup Choices.
This first menu cycle offers an extensive choice, with twenty soup varieties developed, which is intended as a
show case for what is possible. Each Friday a seasonal veg soup will be made from remaining fresh produce
from the week, minimising wastage.
The next menu cycle (from mid-October to mid-December) will have a parred down range, both because the
range of seasonal produce is reduced, but also to aid efficiencies within the kitchen and the packing, sorting
and delivery.
Table 12: Soups choices for the First Term for Brookburn Primary School.
Monday:
Tuesday:
Wednesday:
Thursday :

Friday:

Week 1:

Thai spinach

Cauliflower
cheese

Carrot and
coriander

Italian courgette

Seasonal veg

Carrot

Spicy potato

Chickpea

Chunky
minestrone

Seasonal veg

Spiced lentil

Spicy carrot
and potato

Squash and
chilli

Very green soup

Seasonal veg

Roasted onion Broccoli

Spinach and
cheese

Tuscan bean and Seasonal veg
pasta

Spicy potato

Thai spinach

Cauliflower
cheese

Carrot and
coriander

Seasonal veg

Carrot

Leek and
Potato

Chickpea

Chunky
minestrone

Seasonal veg

Spiced lentil

Spicy carrot
and potato

Squash and
chilli

Very green soup

Seasonal veg

06/09/10 - 10/09/10

Week 2: 1
3/09/10 – 17/09/10

Week 3:
20/09/10 – 24/09/10

Week 4:
27/09/10 – 01/10/10

Week 5:
04/10/10 – 08/10/10

Week 6:
11/10/10 – 15/10/10

Week 7:
18/10/10 – 22/10/10
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9.2.5 Cost.
The hope of Manchester Fayre for the pilot is to develop a soup for the school which costs around 35 pence
per portion. There are two main cost elements to the soup: the soup ingredients (including additional supplyside logistical costs) and the additional time spent by catering staff preparing an additional dish on the menu.
At the time of writing this report we do not have detailed costings for the pilot, but at a recent meeting of the
Sustainable Fayre committee it was reported by Manchester Fayre that initial costings were coming in as an
average of 27.2p per soup. Detailed costings (after an analysis of different soup costs with Manchester Fayre
and the school chef) will be made available with the evaluation of the pilot at the end of the school year.
The costs associated with developing the recipes, Kindling's time liaising with the local growers, awareness
raising amongst pupils and parents etc. have all been covered as part of this pilot project and funded by Food
Futures.

9.3

Analysis of the Pilot.

The Sustainable Fayre Steering Group asked that the pilot analysis looks at:
1.
2.
3.
4.
5.

Has it changed attitudes?
What happened to the price?
Are parents more willing to pay more?
Do more pupils take up the option?
Is there a reduction in meat consumption and an increase in vegetable consumption?

However because of time-scales (the fact that the pilot will not come to an end until July 2011), this analysis
will not be possible in time for this feasibility study.
Pupil Take-up of the Soup.
Take-up is perhaps the clearest signal of success or failure of the pilot project, and we are pleased to note that
at the start of the second term the numbers of children requesting soup almost doubled from the first term.
However this is a crude indicator, and a school year does not give time for an indication of continued loyalty,
satisfaction etc. Time of year may also have an impact on take up, the soup may be more popular in the
winter than the summer, for example. It would also be interesting to know what previous meal choices the
children were swapping from.
Ideas to increase take up of the soup are to offer it as an option for the children who bring in packed lunches,
an idea that a number of parents raised at the summer fête. At the time of writing this study we do not have
figures for the take up of the soup across the school year.
Evaluation
Clearly this feasibility study is being written during the pilot year so we are not yet able to write a
comprehensive analysis of the findings.
An evaluation will take place at the end of the pilot project (in July 2011), which will include lessons learnt and
areas for possible improvement, and will be done in consultation with stakeholders including Manchester
Fayre, the growers, Dig food (who provided the distribution), the school chef (hopefully with feedback from the
children, parents and staff through the SNAG group).

9.4

Building on the Pilot.

If the pilot proves successful, then a process for scaling up the project needs to be developed. While it could
be tempting to decide to roll out a soup to all Manchester Fayre schools, it is important to scale up the project
gradually for a number of reasons.
Firstly not all schools are the same, and the way the soup has been promoted at Brookburn (based in quite an
affluent area), may not appeal in the same way to children and parents at all schools. For example, the
schools visited in London had quite different levels involvement from the parents, ranging from high levels of
support to no interest at all. This doesn't mean that the soup won't work at different schools (as is shown by
the success at these London schools), it just means that different approaches may be more successful for
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introducing the idea. So trying out the soup in different areas would be recommended.
A second reason to gradually scale up the pilot is to enable the supply to increase at an achievable rate to
meet the increase in demand. As shown in section 6 the current local group of organic growers have the
potential to supply an increase in demand, but this needs planning and co-ordination in advance, and
additional producers may need to be brought on board to meet the needs of all schools (as well as the
existing markets).
Finally testing the logistical side of the operation will require a gradual scaling up process. Currently Dig Food
distributes the fresh ingredients as part of its existing organic fruit delivery to the school. Distributing the
produce to 123 schools twice a week would not be within Dig Food's capacity, but it does provide a potential
social enterprise opportunity. This has been looked at by Dig Food on Sustainable Fayre's behalf, who have
concluded that a social enterprise such as this would be financially viable (see figures below), however the
logistics would need further testing and development.
This approach could involve a partnership between Manchester Fayre and a social enterprise (utilising a Local
Agreement), where the social enterprise controls the supply and distribution of seasonal local organic produce
to Manchester Fayre. This could work in two ways:

1) The social enterprise supplies the fresh ingredients for one or two seasonal dishes:
There are one or two seasonal dishes on the menu every week, for example, a seasonal soup and salad (or
soup in the winter and salad in the summer), and those dishes change depending on the seasonal produce
available (e.g. leafy green salads in the summer, and grated carrot, beetroot and roasted sunflower seeds in
the autumn etc.).
2) The social enterprise supplies all seasonal vegetables on the menu:
All the vegetables (and fruit if possible) on the menu are as locally produced as possible, so the vegetables in
all dishes (curries, stews, pies etc.) are seasonal, and the ingredients change depending on what is available
locally (so curry in September would contain courgettes, in December would contain cabbage, in February
leeks etc.). The difference between this option and nominated suppliers is that the agreement would be
directly with the social enterprise, who would be responsible for sourcing and distributing the produce, and
replacing it with other seasonal alternatives in the case of crops not being available (e.g. due to bad weather).
The social enterprise could potentially supply the produce in a range of ways: unwashed vegetables, ready
washed, washed and chopped, or even ready prepared dishes (i.e. delivering ready made soups or salad
dishes to the schools).
The social enterprise could be a producers co-operative with it's own vehicles and facilities, or the co-op in
partnership with an existing distribution enterprise (such as a box scheme or mobile grocer), or a new
enterprise that would collect and prepare the vegetable/dishes (such as Local Food Links in Devon). Any of
these social enterprise options could service not only schools but meals-on-wheels, care homes, hospitals etc.
Such a proposal would need further exploration, but initial research has found that:
For scaling the pilot up to 8-10 schools:
One person would need to be employed to do the deliveries twice a week, collate the orders and manage the
project itself (12 hours work), and a van purchased. Each school would be charged £10 per delivery, so
£200 income minus £120 wages leaves £80 without paying for the van itself, or the diesel.
However, this could potentially be tried as an extended pilot project working with both Dig Food and Herbie as
the distributors (as they already deliver fruit to schools in Chorlton and East Manchester), which would remove
the cost of a new vehicle. Dig only has the additional capacity to deliver to 3 schools and Herbie 5 schools, so
it may have to be 8 rather than 10 schools at this stage.
For supplying all 123 schools:
It is estimated that all schools could be serviced with three vans, three drivers and a co-ordinator - with an
estimated number of 20 deliveries per day (between 8am to 1.30pm, the stated time window in the
Manchester Procurement information sheet).
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Delivering to 20 schools a day gives the driver just over 15 minutes to deliver the vegetables to get to the next
school (baring in mind that the time window includes one hour of rush hour, where the traffic can be extremely
congested around schools).
It has been calculated that it would be feasible to run this enterprise with income generated from distribution
charges of £10 per delivery (based on basic costs of four wages at £10/hour, hire of a packing/storage unit at
Smithfield Market at £130/week and cost of buying three vans on higher purchase at £100/week each).
There are challenges to this approach including:
• Investment needed to set up a social enterprise, including vehicles and packing facilities.
• Investment needed to address the hungry gap (e.g. in poly-tunnels and potentially sustainable heating
systems).
• Need for more specialist equipment if the vegetables/dishes were to be pre-prepared (potentially
including refrigeration which could increase the CO2 emissions), higher the initial capital costs, and
ongoing revenue cost of the enterprise.
• Ongoing revenue costs of running this social enterprise.
However there are a number of social, environmental and economic benefits that this approach could bring:
• Increasing use of Greater Manchester greenbelt and bringing land back into sustainable production.
• Job creation.
• Supporting the local economy.
• Apprenticeship opportunities.
• It cuts out the 'middle man' – more direct trade with the producers, lessening the costs and increasing
the amount paid to the producers.
• The benefits of preparing the produce before delivery to the school would be that crop residues could
be kept on site and used as compost for the growing of the produce (reducing waste and increasing
the sustainability of the process).
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10.0 Sustainable Fayre.
This section offers a number of options for Manchester Fayre, Manchester City Council and local organic
growers and farmers based on good practice examples from comparable cities and communities and our own
dedicated research.

10.1

What Would Low Carbon Food for the Public Sector Look Like?

Before looking at the details of each of the options its worth reminding ourselves of what low-carbon food for
the public sector would look like. A number of routes to lowering the carbon impact of meals supplied by
Manchester Fayre are available to it, but some actions have greater impact and benefits that others.
Hierarchy of beneficial actions:
1.
2.
3.
4.
5.

10.2

Reduce over-consumption and waste of food.
Reduce the consumption of meat and dairy products.
Purchase more organic produce.
Increase the range of seasonal and local produce purchased.
Replace frozen and processed foods with fresh produce.

Possible Actions.

We have clustered all the possible actions into five categories (see below), and have made recommendations
for priorities in Section 11: Conclusions. The five 'headline' actions below are not in any hierarchy, but instead
offer a clear method of presentation. Some actions can be executed in isolation, some compliment others
and, whilst some actions need to happen in logical progression, we envision a number of actions happening in
parallel. The five clusters of actions are:
Action 1: Refine the School Menus to be More Sustainable.
Refine the school's menus over a number of years to make the food purchased more sustainable and
thus reduce the associated carbon emissions. For example, by reducing the amount of meat, only
purchasing MSC fish and have seasonal salads and soups made from local organic fresh produce.
Action 2: Using nominated suppliers as part of larger contracts.
Manchester Fayre to purchase from identified producers or a specified product to ensure local organic
suppliers are part of the large contracts.
Action 3: Refine the tendering process.
Making the procurement process more accessible to local and sustainable businesses and
organisations.
Action 4: Partnership approach.
A partnership between Manchester Fayre and a social enterprise (utilising a Local Agreement), where
the social enterprise controls the supply and distribution of seasonal local organic produce to
Manchester Fayre.
Action 5: Whole school approach.
The whole school approach ensures that the healthy eating and sustainable food message runs
through every aspect of the school - the classroom, the dining room and the vending machine, and
involves all the key people in any developments and changes (including children, parents, teachers,
caterers, kitchen staff and producers).

10.3

Evaluating Possible Actions.

In this section the five headline actions are broken down into practical activities. In some instances we have
given an indication of the possible implications for carrying out these recommendations, for example, if the
carbon savings would be relatively high; what the cost implications are and if there are additional benefits like
community resilience or food democracy.
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Table 13: Action One: Refine the school menus to be more sustainable.
Action 1: Refine the school menus to be more sustainable.
Description: Refine the school's menus over a number of years to make the food purchased more
sustainable and thus reduce the associated carbon emissions. For example, by reducing the amount of
meat, only purchasing MSC fish and have seasonal salads and soups made from local organic fresh
produce.
Actions For Manchester Fayre:

Carbon Impact:

Cost implication:

Community
resilience/food
democracy:

1.1 Continue to work for Food For Life
catering award.

Medium

Minimal.

Medium

1.2 Continue to roll out Meat-FreeHigh
Mondays and ensure substitutions are low
carbon.

Possible Savings.

Medium

1.3 Reduce meat quantities in other food
items and substitute with lower carbon
alternatives e.g. pulses rather than
cheese.

High

Possible Savings.

Medium

1.4 Reduce dairy consumption and
substitute with lower carbon alternatives.

High

Possible Savings.

Medium

1.5 Ensure all fish are Marine
Stewardship Certified.

Low

Minimal

Medium

1.6 Move away from high GHG to low
GHG foods.

High

Minimal

High

1.7 Increase seasonality of school menu.

Medium

Minimal

High

1.8 Increase consumption of local organic
produce.

Medium

Medium.

High

1.8 Using different cuts of meat or buying
the whole carcass to help reduce cost.

N/A

Possible Savings.

Medium

1.9 Make the salads seasonally varied.

Medium

Minimal

Medium

1.10 Make pizza toppings seasonally
varied.

Medium

Minimal

Medium

1.11 Pilot a Stir-Fry-Friday.

Medium

Minimal

Medium

1.12 Increase the number of home-made
puddings served.

Medium

Medium

Medium

1.13 Establish full carbon auditing of all
purchases.

High

Medium

Medium

1.14 Nutritional analysis of all the above
recommendations.

n/a

Medium

N/a
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Table 14: Action Two: Use nominated suppliers as part of larger contracts.
Action 2: Use nominated suppliers as part of larger contracts
Description: Manchester Fayre to purchase from identified producers or a specified product to ensure local
organic suppliers are part of the large contracts.
Actions For Manchester Fayre:

Carbon Impact:

Cost implication:

Community
resilience/food
democracy:

2.1. Identify dedicated growers and
farmers who could become nominated
suppliers and develop process in
partnership with present suppliers.

-

Minimal

Medium

2.2. Develop a letter of agreement to give
nominated suppliers security.

-

Minimal

Medium

2.3. Continue to develop relationships with Medium
local organic growers by scaling up the
number of schools serving sustainable
soup (to test ongoing logistics etc.).

Minimal

High

2.4. Identify a local grower to supply salad Medium
crops and pilot.

Minimal

High

2.5. Identify a local organic farmer to
supply meat or dairy products and pilot.

Medium

Medium

High

2.6. Approach Liveseys and see if they
would be interested in growing organic
and sustainable fresh produce.

Medium

Medium

Medium

2.7. Hold a networking event for local
growers to meet Liveseys and Manchester
Fayre to explore nominated supply
options.

Medium

High

2.8. Nominate local organic growers to
supply seasonal fresh produce.

Medium

Minimal

High

2.9. Nominate local organic farmers to
supply meat and dairy products.

Medium

Medium

High

Actions For Local Producers:

Carbon Impact:

Cost implication:

Community
resilience/food
democracy:

2.10 Deal with supply issues by extending Medium
growing season and growing a wider
variety of fresh produce.

Possible revenue
generator.

High

2.11. Work co-operatively with other
growers to deal with scale of demand from
the public sector.

Possible revenue
generator.

High

2.12. Plan co-ordinated production
between growers.

-

Possible revenue
generator.

High

2.13. Have a formal structure, as group/
co-op of growers so that Manchester
Fayre has a single point of contact.

-

Medium

Medium

2.14. Discuss needs with Manchester
Fayre and participate in consultation with

-

Minimal

-

2.15. Discuss with Manchester Fayre other -

Minimal

Medium
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possible outlets during school holidays.
2.16. Look at ways of supplying different
public bodies

-

Minimal

Medium

2.17. Find and support more local organic
growers.

-

Minimal

High

2.18. Find additional agricultural land that
could be converted to organic status.

Medium

Minimal

-

Actions For Manchester City Council:

Carbon Impact:

Cost implication:

Community
resilience/food
democracy:

2.19. Allocate resources to supporting an
increase in local organic producers.

Medium.

Medium - High

High

Table 15: Action Three: Refine the tendering process.

Action 3: Refine the tendering process.
Description: Making the procurement process more accessible to local and sustainable businesses and
organisations.
Actions for Manchester Fayre:

Carbon Impact:

Cost implication:

Community
resilience/food
democracy:

3.1. Raise awareness amongst
procurement staff of this study.

None

Minimal

-

3.2. Remind procurement staff of the focus Medium
on 'whole-life value for money' rather than
immediate costs.

Minimal

Medium-High

3.3. Provide training on sustainable
procurement practices.

Minimal

High

3.4. Refine menus and budgets to provide High
more funding for sustainable foods.

Minimal - Medium

High

3.5. Increase the scoring of the tender
process to favour lower carbon foods.

High

Minimal

High

3.6. Explore ways to purchase inconversion produce as well as organic.

High

Minimal

High

3.7. Split contracts, to encourage smaller
producers and suppliers to tender.

Medium

Minimal

High

3.8. Consider different sized tenders within Medium
different EU financial thresholds to
encourage greater local participation.

Medium

High

3.9. Relax the requirements for the
Medium
refrigeration of fruit and vegetables – place
emphasis on freshness, quality and shelflife.

Minimal

High

3.10. Consider purchasing lower graded
produce for items like soup, where
appearance is not important.

Medium

Possible savings

High

Actions For Manchester City Council:

Carbon Impact:

Cost implication:

Community
resilience/food
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democracy:
3.11. Establish a sustainable food and
public sector delivery team.

High

Possible savings

High

3.12. Explore sustainable food
High
procurement partnerships with other public
bodies like hospitals and universities.

Possible savings

High

3.13. Insist all suppliers undertake
continuous carbon calculations to show
carbon emissions associated with
purchasing choices.

Minimal

High

High

Action 4: Partnership Approach.
A partnership between Manchester Fayre and a social enterprise (utilising a Local Agreement), where the
social enterprise controls the supply and distribution of seasonal local organic produce to Manchester Fayre.
To enable this partnership to thrive the following actions are required:
Table 16: Action 4: Partnership Approach.
Actions for Manchester City Council:
4.1. Support the establishment of a social enterprise owned by local producers.
4.2. Support Manchester Fayre's aspirations for a partnership approach to increase consumption of
sustainable food.
Actions for Manchester Fayre:
4.3. Support the running of the pilot into a school in a less affluent area of Manchester (e.g. East
Manchester) in early 2011.
4.4. Support the expansion of the pilot into eight-ten schools in Manchester in September 2011 (possibly two
clusters one in South and one in East Manchester).
4.5. Support the roll out to the majority of primary schools of the sustainable soup in 2012.
4.6. Support the exploration of other directly traded sustainable menu items like salads (possibly through
another pilot).
Actions for Local Producers:
4.7. Local Producers to work in partnership with Manchester Fayre to identify the best method(s) of
expanding the pilot.
4.8. Local Producers establish a social enterprise to supply local schools.
4.9. A mechanism for supplying clusters of schools is established.
Additional comments:
Carbon impact: High if rolled out across schools (and wider), and implemented in conjunction with other
recommendations (so e.g. local organic produce was replacing conventional, imported, high carbon foods).
Cost implications: medium-high initial investment needed to start this social enterprise and medium on
going revenue costs, although it has been calculated that this would be a viable business.
Additional benefits: potential for high increase in community resilience through training and job
opportunities and benefits to the local economy, as well as democracy element of working with a local social
enterprise/producers co-op.

Action 5: Whole School Approach.
The 'whole school approach' ensures that the healthy eating and sustainable food message runs through
every aspect of the school - the classroom, the dining room and the playground, and involves all the key
people in any developments and changes (including children, parents, teachers, caterers, kitchen staff and
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producers).
Manchester Fayre already practice, and have a commitment to increase, their work in this area. This action is
based on successful examples in the literature and interviews during this research to continue and increase
Manchester Fayre's work in this area (some of which they are already practising to some extent):
Table 17: Action 5: Whole School Approach.
Actions for Manchester City Council:
5.1. Work with schools to greatly increase lessons about e.g. seasonality, food production methods and
impact etc.; practical sessions such as cooking, growing herbs and veg in the playground and composting.
5.2. Give teachers training and support to deliver those lessons.
5.3. Consult/involve the producers in developing the tender documents.
Actions for Manchester Fayre:
5.4. Involving the kitchen staff in the development of any changes.
5.5. Provide training for school chefs/kitchen staff in new ideas for recipes/cooking sustainable meals etc.
5.6. Involve the children in developing the menu and improving the eating environment.
5.7. Involve the parents – e.g. cooking lessons, meet the producers events etc.
5.8. Meetings with representatives from: producers, LA caterer, kitchen staff, parents, teacher – to develop
an understanding of the issues and relationships of trust.
5.9. Involve the producers in the whole school approach – meeting the parents, children etc.
Actions for the Local Producers:
5.10. Prepare as a group to take part in discussions/ a consultation process regarding the tendering process
(e.g. defining your needs as a group and finding out what has worked successfully or not for producers in
other areas).
5.11. Co-ordinate representatives of the group who are happy to attend meetings and events at the school,
also look at offering farm visits
Additional comments:
Carbon impact: High, as potentially has a long term effect on future food choices and consumption habits of
children.
Cost implications: medium – potentially budgets needed for staff training and activities.
Additional benefits: high community resilience and democracy impacts as involves all key people in
decisions (children, parents, teachers, caterers, kitchen staff and producers). Additionally there is anecdotal
evidence of improvements in health, attainment levels and behaviour of children.
Each of these five potential clusters of actions offer differing benefits and implications and The Kindling Trust
makes recommendations for its preferred options in Section 11: Conclusion.
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11.0 Conclusion.
In this final section we aim to bring together all the varying but inter-related sections of this somewhat lengthy
report, and to draw some conclusions and make recommendations in a brief but meaningful manner.
Firstly and perhaps most importantly considering the foundations and aim of the report, we have found that
Manchester Fayre can create significant carbon savings as part of Manchester City Council's drive to reduce
its carbon emissions by 41% by 2020. Several hundred tonnes can be saved each year through the simple
tweaking of menus and ingredients.
Beyond this, Manchester Fayre could lead the way to a sustainable food system for the region, by building
direct relationships with growers, encouraging organic agriculture and positively engaging suppliers to
purchase food that is fresher, fairer and better for the environment, local economy and long term food security
of Manchester.
In summary the study has found that:
• Significant sustainability benefits are easily within grasp.
•

There are a number of financially viable approaches to increasing sustainable food within the region.

•

There is no legal barrier to prioritising sustainable food through the existing procurement framework.

•

It is a misconception that EU regulations prohibit the specification of sustainable food – in reality the
European Community encourages 'green public procurement'.

•

There is local capacity among organic growers to supply fresh produce for a scaled up soup pilot.

•

There is significant potential to work with local producers to increase the amount of sustainable food
supplied to Manchester Fayre, by supporting existing organic enterprises to diversify and expand, and
by building new relationships with conventional producers to go into organic conversion.

•

Crudely, comparing purchase prices of conventional foods with organic equivalents shows organic
food is usually more expensive, however considering externalities, other financial benefits and future
food price trends, sustainable food offers value for money in its broader (and true) definition.

•

Documents from local, regional and national government identify the same problems with the current
mainstream food system as identified in this report (e.g. environmental degradation, climate change,
inequalities, health problems etc.) and propose some of the same solutions (e.g. public procurement of
sustainable food, supporting local farmers, producers groups and social enterprises).

•

As a city we need to build on the Government Office North West's report (2005) and: encourage and
enable more local sourcing, farmers and growers.

Manchester Fayre is in a strong position to drive these necessary changes because of its culture of continual
improvement, its emphasis on pupil's health, and a clear desire for a 'whole-school' approach to sustainable
food. While food is procured at an AGMA level, Manchester Fayre retains control over its procurement choices
(for example it is able to specify free range eggs), and as it prepares the majority of its meals in schools, it can
make staged changes that deliver significant benefits to the city, particularly around its priorities of: climate
change, the under 5s and worklessness.
Manchester Fayre is in a commanding position to both encourage other public sector bodies across Greater
Manchester, and to play a crucial role (in partnership with Manchester Schools) to lead on activities
influencing behavioural change that is so crucial to a future low carbon society.
Our research has shown many other local authorities and schools across the UK (working in urban
communities that are equally challenging in terms of their cultural diversity and levels of deprivation), who
have creatively and pragmatically placed sustainable food at the centre of their business model: overcoming
cost and procurement concerns.
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The economic and political uncertainty that persists will place financial pressures on Manchester Fayre,
however our research highlights numerous 'no-cost' or 'low-cost' solutions. As food prices continue to rise
(meat prices are at an all time twenty year high) we need to look more broadly at value for money, and more
creatively at building direct relationships with the regions farmers and growers.
Additionally case studies provide examples of public sector bodies using a sustainable food approach actually
increasing not only their meal uptake, but improving commercial success throughout their business (see e.g.
Shire Services and the Royal Brompton Hospital) -a potential development opportunity for Manchester Fayre's
events catering for example.
To conclude, after looking at a number of options, Kindling recommends that Manchester Fayre adopt a multitrack approach, working in partnership with its suppliers, the Kindling Trust, Food For Life and others on a
number of the actions in Section 10:
Sustainable Fayre should immediately set out to refine the school menus to be more sustainable (Action 1)
and strengthen the whole school approach: (Action 5). Manchester Fayre should strive to secure Food For
Life Catering Mark Bronze by Easter 2011, in readiness for the Food for Life awards ceremony in June 2011.
In 2011, Sustainable Fayre should begin a multi-track approach, scaling the soup pilot up to eight schools, and
begin developing a Partnership Approach (Action 4) with support from The Kindling Trust, to increase the
amount of local organic fresh produce served in schools.
At the same time the nominated supplier route should be piloted for a meat or diary product, in time for the
contracts renewal (Action 2), and MCC's procurement team should seek advice to refine the tendering
process ( Action Three) to make it both more accessible and to deliver greater sustainability.
Crucially, we need to put in place ongoing carbon monitoring and establish a Sustainable Fayre Working
Group to take forward the project, oversee progress, set carbon reduction targets and seek additional support.
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13.0 Appendices.
13.1

List of individuals interviewed.

Interviewees for this report include:
Bill Campbell
Nick Saltmarsh
Rosie Blackburn
Gordon Jones
Clare Stewart
Steve Mason
Mike Duckett
Gary Stokes
Rosemary Hoskins

13.2

Shire Services, Shropshire - Food for Life silver award local authority caterer.
Provenance - sustainable food supply chain agency.
Sustain – the alliance for better food and farming, London.
Government Office North West, Liverpool.
Chestnuts Primary School, Haringey, London.
St John the Baptist School, Hackney, London.
Royal Brompton Hospital, Chelsea.
Ashlyns Organics and Ashlyns Producers Co-op, Essex.
A consultant working on sustainable food systems.

Manchester School Term Times.

Autumn term:
Term starts:

Thursday, 2 September 2010

Half term holiday:

25 October 2010 - 29 October 2010

Term ends:

Friday, 17 December 2010

Christmas holiday: 20 December 2010 - 3 January 2011
Spring term:
Term starts:

Tuesday, 4 January 2011

Half term holiday:

21 February 2011 - 25 February 2011

Easter break:

18 April 2011 - 29 April 2011

Term ends:

Friday, 15 April 2011

Bank holiday:

Monday, 2 May 2011

Summer term:
Term starts:

Tuesday 3 May 2011

Half term holiday:

30 May 2011 - 3 June 2011

Term ends:

Friday 22 July 2011
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13.3

Food For Life Criteria.

Food for Life offers three tiers of Bronze, Silver and Gold to allow caterers to make step-wise progress
towards greater use of fresh, seasonal, local and organic ingredients, high welfare meat and sustainable fish.
Food for Life catering mark logos are awarded for use on approved menus, and on related marketing
materials. Manchester Fayre should consider striving for the gold award. The Food for Life menu criteria
include:
Bronze
• Meals that contain no undesirable food additives or hydrogenated fats
• 75% of dishes are freshly prepared
• Meat meets UK welfare standards and eggs are from cage free hens
• Menus are seasonal
• Well trained catering staff
• No GM ingredients
Silver (in addition to Bronze criteria)
4. A range of local, organic and fair trade food is served
5. High welfare chicken, eggs and pork products (at least Freedom Food or free range)
6. No fish is served from the Marine Conservation Society “fish to avoid” list
7. Information is on display about where the food has come from
Gold (in addition to Bronze and Silver criteria)
4. At least 30% ingredients are organic or marine Stewardship Council certified
5. At least 50% of ingredients are locally sourced
6. Organic meat, dairy products or eggs are served as the highest welfare standard
7. Non-meat dishes are being promoted as part of a balanced, climate-friendly diet.
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13.4

Seasonally Available Vegetables from Local Growers.
Sept

Oct

Nov

Dec

Jan

Feb

March April May

Courgettes
Squash
Broad Beans
Kale (Green and
Red)
Spinach Beet
Swede
Leeks
Cabbage
Garlic
Shallots
Potatoes
Broccoli (and
Purple Sprouting PSB)

PSB

Beetroot
Tomatoes
Sprouts
Romanesco Cauli

Spring Greens
Celery
Celeriac
Pumpkin
Turnip
Basil
Parsley
Coriander
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PSB

June

July

13.5

Greenhouse Gas Emissions from Different Food Types.

Greenhouse gas emissions from primary production
up to regional distribution centre
Almonds (w orld)
Anise, badian, fennel (w orld)
Apples (UK)
Apples (Europe)
Apples (w orld)
Apricots (Europe)
Artichokes (Europe)
Asparagus (UK)
Asparagus (w orld)
Avocados (Europe)
Avocados (w orld)
Bananas (w orld)
Barley
Beans (dry) – Europe
Beans (green) – UK
Beans (green) – w orld
Beef (UK)
Beef (Europe)
Bread – w hite loaf (UK)
Cabbages and other brassicas (UK)
Cabbages and other brassicas (Europe)
Cabbages and other brassicas (w orld)
Carrots and turnips (Europe)
Cashew nuts (w orld)
Cauliflow er and broccoli (UK)
Cauliflow er and broccoli (Europe)
Cauliflow er and broccoli (w orld)
Cereals misc (UK)
Cereals misc (Europe)
Cheese cheddar (UK)
Cherries (UK)
Cherries (Europe)
Cherries (w orld)
Chestnuts (Europe)
Chickpeas (Europe)
Chickpeas (w orld)
Chicken meat (UK)
Chicken meat (Europe)
Chillies and peppers – dry (Europe)
Chillies and peppers (UK oil heated)
Chillies and peppers – fresh Europe
Cinnamon (w orld)
Citrus fruit (misc) – Europe
Cocoa beans (w orld)
Coconuts (inc copra) – w orld
Coffee, green (w orld)
Cranberries and blueberries (w orld)
Cucumbers and gherkins (UK oil heated)
Cucumbers and gherkins (Europe)

Column B

0

2

4

6

8

Carbon dioxide equivalents (CO2e) kg
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10

12

14

Greenhouse gas emissions from primary production
up to regional distribution centre
Almonds (w orld)
Anise, badian, fennel (w orld)
Apples (UK)
Apples (Europe)
Apples (w orld)
Apricots (Europe)
Artichokes (Europe)
Asparagus (UK)
Asparagus (w orld)
Avocados (Europe)
Avocados (w orld)
Bananas (w orld)
Barley
Beans (dry) – Europe
Beans (green) – UK
Beans (green) – w orld
Beef (UK)
Beef (Europe)
Bread – w hite loaf (UK)
Cabbages and other brassicas (UK)
Cabbages and other brassicas (Europe)
Cabbages and other brassicas (w orld)
Carrots and turnips (Europe)
Cashew nuts (w orld)
Cauliflow er and broccoli (UK)
Cauliflow er and broccoli (Europe)
Cauliflow er and broccoli (w orld)
Cereals misc (UK)
Cereals misc (Europe)
Cheese cheddar (UK)
Cherries (UK)
Cherries (Europe)
Cherries (w orld)
Chestnuts (Europe)
Chickpeas (Europe)
Chickpeas (w orld)
Chicken meat (UK)
Chicken meat (Europe)
Chillies and peppers – dry (Europe)
Chillies and peppers (UK oil heated)
Chillies and peppers – fresh Europe
Cinnamon (w orld)
Citrus fruit (misc) – Europe
Cocoa beans (w orld)
Coconuts (inc copra) – w orld
Coffee, green (w orld)
Cranberries and blueberries (w orld)
Cucumbers and gherkins (UK oil heated)
Cucumbers and gherkins (Europe)

Column B

0

2

4

6

8

Carbon dioxide equivalents (CO2e) kg
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10

12

14

GHG emissions primary production (continued)
Currants and gooseberries
Dates (Europe)
Dates (w orld)
Eggplants (aubergines) – Europe
Eggs (UK)
Eggs (Europe)
Figs (Europe)
Fish
Fruit misc (Europe)
Fruit misc (w orld)
Ginger (Europe)
Grapefruit and pomelo (Europe)
Grapefruit and pomelo (w orld)
Grapes (Europe)
Grapes (w orld)
Grapes as w ine (Europe)
Grapes as w ine (w orld)
Groundnuts (w orld)
Guavas, mangoes (w orld)
Hazelnuts (Europe)
Hazelnuts (w orld)
Kiw i fruit (Europe)
Kiw i fruit (w orld)
Leguminous veg misc (UK)
Lemons and limes (Europe)
Lentils (w orld)
Lettuce and chichory (UK)
Lettuce and chichory (Europe)
Lettuce and chichory (w orld)
Maize (Europe)
Milk – w hole and fresh
Millet (w orld)
Mushroom and truffles (UK)
Mushroom and truffles (Europe)
Natural honey
Nutmeg, mace, cardamons
Nuts misc (w orld)
Oats (UK)
Oats (Europe)
Oilseeds misc (europe)
Olives (Europe)
Onions (inc Shallots) – UK
Onions (inc Shallots) – Europe
Oranges (Europe)
Other melons (inc cantelopes) – Europe
Other melons (inc cantelopes) – w orld
Palm nut kernals / oil (w orld)
Papayas (w orld)
Peaches and nectarines (Europe)
Peaches and nectarines (w orld)
0

2

4

6

CO2e kg
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8

10

12

GHG emissions from primary production (continued)
Pears and quinces (UK)
Pears and quinces (Europe)
Pears and quinces (w orld)
Peas, dry (UK)
Peas, dry (Europe)
Peas, dry (w orld)
Peas, green (UK)
Peas, green (Europe)
Pepper (spice w orld)
Pig meat (UK and Europe)
Pineapples
Pistachios (World)
Plantains (World)
Plums and sloes (UK)
Plums and sloes (Europe)
Plums and sloes (w orld)
Potatoes (UK)
Potatoes (Europe)
Pumpkins, squash (Europe)
Rapeseed (UK)
Raspberries + berries (UK)
Raspberries + berries (Europe)
Raspberries + berries (w orld)
Ready meal – beef cottage pie (UK)
Rye (UK)
Rye (Europe)

Column B

Sesame seed (Europe)
Sheep and goat meat (UK)
Sheep and goat meat (w orld)
Sorghum (w orld)
Soy oil (Europe)
Soy oil (w orld)
Spices (w orld)
Spinach (Europe)
Straw berries (UK)
Straw berries (Europe)
Straw berries (w orld)
Sugar beet (UK)
Sugar cane and misc. sugar crops
Sunflow er seed (Europe)
Tangerines and mandarins etc. (Europe)
Tea & Mate (w orld)
Tomatoes (UK oil heated)
Tomatoes (UK w aste heated)
Tomatoes (Europe)
Turkey meat (UK & Europe)
Walnuts
Watermelons (Europe & w orld)
Wheat – milling (UK, Europe, w orld)
Yams (w orld)
0

2

4

6

8

10

12

14

CO2e kg

Please note that world beef (including GHG from land use change) is not included as it is so high at
32kg C02e per kg of beef that it skewed the chart.
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16

13.6 Low Greenhouse Gas Menu Ideas.
These ideas are taken from the customers and proprietors of Sow and Grow Organics, a former local
vegetable box scheme supplying vegetables to Greater Manchester and have local, organic and seasonal
vegetables as the main centre piece.
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
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Baked spring greens with cous cous
Braised leek
Braised vegetables and apple
Breaded mushrooms
Broad bean risotto with barley
Bulgar stuffed cabbage
Cabbage and hoisin sauce
Carrot and cashew nut curry
Carrot ribbon salad
Celery soup
Champ (Irish)
Citrus balsamic dressing
Creamy fennel sauce
Creamy mushroom curry
Crispy cauliflower
Dahl
Devilled tomatoes on polenta squares
French dressing using cider vinegar
Green pepper and tomato curry (in season)
Grunkohl – using black strap cabbage
Health giving rainbow stir fry (as many different colour seasonal veg)
Italian style courgettes
Leek and potato soup
Mushroom and bean pate
Okonomiyaki (savory cabbage pancakes)
Onion soup
Pesto and pasta
Pancakes stuffed with purple sprouting broccoli
Potato croquette
Pumpkin bread
Raspberry vinagrette
Sauteed onions with mustard
Spiced pumpkin cake
Sweet onions
Squash and tomato soup
Watercress soup
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13.7 Transportation and Refrigeration of Food.
The concept of food miles has undoubtedly served an important ideological and political role but it is now time
for businesses to adopt a more broadly conceptualised carbon accounting lifecycle assessment of “carbon
emissions per unit of produce over the transport chain”. Therefore, for produce, at the farm stage, with
inherently low GHG emissions (root crops, brassicas, top fruit) transportation and refrigeration become the
dominant sources of GHG in the lifecycle.
Cold storing – 4 month rule.
Milà i Canals et al1 conclude that the balance between local and imported apples very much depends on the
length of time for which the produce is cold stored. They suggest it is preferable from a primary energy
consumption perspective to eat local apples when they are in season and cold stored for 4 months or less.
Ambient storage.
However, the question has to be posed as to whether it is necessary to cold store apples at all. Storing
apples, at ambient temperatures will result, at the end of the standard five or six month storage period, in a
softer textured apple. These are perfectly edible and nutritious and waste levels will still be low. The industry
however has repeatedly stated that what consumers want are very crisp, sweet apples. Hence the greater
popularity, it is argued, of imported varieties over the softer indigenous Cox and Russets. The food industry
argues that consumers will not accept this perceived decline in quality 2. There needs to be re-education about
apple texture and rediscovery of traditional UK apple varieties, that are very sweet, if we want to meet
ambitious carbon reduction targets.
Post-harvest cooling – early morning harvest.
In the UK and elsewhere in the developed world, fruit and vegetables are cooled almost immediately they are
harvested to slow the process of decay that begins as soon as they are picked. For example, on a hot day
the core temperature of an iceberg lettuce may be 26C and considerable energy will be required to reduce to
3C in 3 hours3. However, it is possible to harvest leafy crops very early in the day to avoid this refrigeration
burden.
Refrigeration along the supply chain.
With the exception of some direct marketing box scheme, fresh produce tends to be transported under
refrigerated conditions and it will continue to be stored in this way throughout the supply chain – in distribution
centres, in the retail outlet and usually at the point of final consumption. One estimate suggests 4 that
refrigeration energy accounts for about 27% of total energy use in the food manufacturing industry, or half its
electricity use.
Mobile temperature controlled storage tends to be significantly less energy efficient than stationary cold
storage. The reason for this is simple – a smaller container such as a mobile refrigeration unit has a larger
surface area relative to the volume it can hold than a large cold store and it is not possible to insulate it to the
same degree. The US Steel Recycling Institute (SRI) 5 estimates refrigeration to add an extra 14% on top of
transport energy and as units are sold internationally this is likely to apply in the UK. Light good vehicles
(LGV) i.e. refrigerated vans contribute significantly to GHG emissions.
Food Wastage.
Waste is also highly significant since food that is produced but not eaten represents a waste of the energy
used in its production, processing and distribution. Around 25% of all harvested fruits and vegetables are
1

2

3

4

5
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Mila I Canals et al (2006) Consideration in a comparison of local versus imported apples. Environkental Science and
Pollution Research.
Reported in Garnett T (2006) Fruit and Vegetables and UK Greenhouse gas emissions. Exploring the Relationship.
Working paper produced as part of the Food Climate Research Network.
British Leafy Salads Association reported in Garnett T (2006) Fruit and Vegetables and UK Greenhouse gas
emissions. Exploring the Relationship. Working paper produced as part of the Food Climate Research Network.
Enviros personal estimates reported in Garnett T (2006) Fruit and Vegetables and UK Greenhouse gas emissions.
Exploring the Relationship. Working paper produced as part of the Food Climate Research Network.
Ritchie K (2006) from farm to plate. An energy consumption assessment of refrigerated, frozen and canned food
delivery. On behalf of Steel Recycling Institute.
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never consumed and this is a particular problem in the catering sector. One UK study calculates 6 that nearly 9
million tonnes of food (of all types) are discarded as waste each year. To this should also be added the 1
million tonnes of vegetable residues7 that are left in the field a by-product of globalised sourcing of produce.
Much waste, particularly at the field and the retail stages, may occur as a result of societal definitions of
‘quality.’ Stringent supermarket standards governing size and appearance means that much edible produce is
simply rejected. Consumers in turn reject produce in store which does not appear to be perfect, as they see
it. It appears that supermarkets and consumers together ratchet up ‘quality’ standards beyond levels required
to safeguard nutritional content or food safety.
A GHG reduction strategy for fruit and vegetables is one which promotes the production and consumption of
low GHG foods. Manchester Fayre need to reconnect and drive a re-localised food economy through its
procurement policy. Manchester Fayre can purchase from small-scale producers through a co-operative
structure. As well as driving the local food economy, this procurement policy could supply waste reduction,
social inclusion and health outcomes. In table 18 we can see that changing the procurement policy could give
greater diversity of low GHG vegetables whilst achieving up to 45% waste reduction.
Table 18: Changing Procurement Policy to Reduce Waste8
Indicator:

Pre-pack:

Wholesale:

Direct
Marketing
Manchester
urban / peri-urban cooperatives:

Marketable yield

Lowest (50-70%)

Medium/high (70-85%) High (90-95%)

Grade out

30 - 50%

15 - 20%

5 – 10%

EC Class

Class I (and II)

Class II

Class I and II

Crop range

Limited range

Medium range

High diversity over 50 vegetables
immediately and within 5 years over
8 fruit types

6

Nitrogen UK. (2005) Biffaward / Horticultural Research Institute.
Nitrogen UK. (2005) Biffaward / Horticultural Research Institute.
8
Organic Farm Management handbook 2004, edited by Nic Lampkin, Mark Measures and Susanne Padel, published by
the Organic farming unit, Institute of Rural Sciences, university of Wales, Abersystwyth
7
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13.8

Increasing Efficiency in Commercial Kitchens.

The following advice is based on the CIBSE 2009 report 9. In terms of commercial energy usage, the food
service industry comes near the top of the list using approximately two and a half times more energy per
square metre of floor area than the average commercial building. Therefore energy efficiency will result in the
business improving its economic health while meeting its social responsibilities.
Table 19: Key Ways to Increase Energy Efficiency in a School Kitchen.
BREEAM

Set clear environmental targets for development using BRE
Environmental Assessment Methodology where possible.

New kitchens and
refurbishment

Ensure all parties are aware that energy saving is part of the brief
Involve all staff members in design.
When refurbishing don't simply replace “like-for-like” but investigate
energy efficiency.
Consider employing a design consultant.
Consider current and future capacity requirements when sizing
appliances.
Use refurbishment as an opportunity to install sub metres for gas, water
and electricity.
If complete sub metering is not possible consider part metering or
individual appliance metering.
Ensure doors and windows are properly insulated.
Consider using electric insect killers fitted with energy efficient lamps.

Natural resources

Use as much natural lighting as possible.
Use modern technology to reduce the potential of heat gain.
Use as much natural ventilation as possible.
Consider using heat recovery units.

Basic kitchen materials

Specify materials that have the least environmental impact.
Consider whole “life cycle”.

Energy controls

Make sure everyone in the kitchen understands the importance of energy
controls and is trained in their use.
Consider automatic lighting controls.
Consider appliance supply controls.
If an infra-red plated food heating system is used consider fitting a timer
control.
Ensure the kitchen as an independent heating source that can be
controlled separately from the rest of the building.

Refrigeration

Only locate refrigeration equipment in cool, well ventilated locations.
Consider using insulated fridge / freezer drawer technology.
Consider the “whole life” cost of refrigeration equipment, not just the
initial purchase price.

Cooking appliance
selection

Ensure that cooking appliances are correctly sized for their specific
application.
Consider using induction cooking appliances where appropriate.

Water temperatures,
taps, faucets and water
saving controls

Have signs about water conservation.
Install automatic taps for hand washing stations.
Install low water usage pre-rinse sprays.

Dishwashers

Ensure that machines are correctly sized for the specific application.
Consider the whole life cost of machines, not just the initial purchase
price.
Consider installing drain and / or ventilation heat recovery systems.

9

CIBSE (2009) Energy Efficiency in Commercial Kitchens. Report TM50.
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Ventilation

Employ a qualified HVAC professional to design the ventilation system.
Consider ventilation heat recovery.
Consider fitting energy saving controls for the ventilation system and
canopy lighting system.

Drainage and kitchen
waste removal

Investigate ways to remove kitchen fat, oil and grease including selling
for bio-diesel.
Consider how segregated food waste can go for compost or anaerobic
digestion.
Consider balers, can crushers and bottle crushers.

Create an operational
check list

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Small batch cooking / cooking on demand is better than cooking
and storing.
Keep hot food storage to a minimum.
Appoint an energy and water usage champion whose roll is to
take readings from sub-metres.
Appoint a waste manager.
Inform kitchen staff of heat-up times for cooking equipment (often
less than 10 minutes).
Don't use ovens or hobs for space heating.
Switch off equipment and ovens when not needed
Appoint someone to carry out an “end of shift” check by checking
submetres to see that no unnecessary power is being drawn.
Naturally thaw frozen foodstuffs.
Use pans that have the proper size base for the hob and keep on
lids where possible to conserve heat.
When pans come to the boil turn hobs down to minimum for
simmer. Vigorous boiling for sauce reduction only.
Do not allow gas flames to flicker up the side of a pan.
Use a microwave over main oven to reheat small quantities.
Cook more than one at once e.g. use of separators and steamers.
Avoid opening oven doors unnecessarily.
Avoid opening fridge, freezer and cold room doors unnecessarily.
Do not overstock refrigerators and freezers as this disrupts
airflow.
For refrigerated products remove from boxes to aid airflow
Don't put warm food in the refrigerator or freezer
Cover all liquids stored in the refrigerator to stop evaporation
When refrigerated stock is low and likely to stay so for some time
transfer to another cabinet and turn off empty units
Ensure appliances are regularly serviced to maintain optimum
performance.
Turn off lighting if not occupied for 10 minutes or more
Fill dishwashers to maximum capacity
Encourage staff to report leaks and breakages to the dishwasher
system.
Train staff to use water saving devices
Consider organising car-sharing for staff – very effective in rural
locations.
Consider a water productions collection scheme
Filter cooking oil and wipe out fryers regularly to ensure they are
at maximum efficiency.

A benchmarking process of water, electricity and gas allows the rapid identification of inefficient processes and
allows for targeting for improvement.
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Table 20: Annual Fossil Fuel and Electricity Benchmarks from CIBSE guide book F10
Building type:

Fossil fuels
Electricity
Fossil fuels
Good practice Good practice Typical practice
kwh / m3
kwh / m3
kwh / m3

Electricity
Typical practice
kwh / m3

Primary school kitchen

113

22

164

32

Secondary school kitchen

108

25

144

33

Environmental and Operational Benchmarks.
The “total” energy benchmarks given in the next two tables include energy required both for sustaining a
comfortable “environment” (e.g. lighting, ventilation, air conditioning etc) and for the “operations” needed for
food service (e.g. preparation, cooking, dishwasher etc). Since some kitchen operators will be responsible for
the “operations” only the total benchmarks have been divided assuming a 40 / 60 division.
Table 21: Environmental and Operational Energy Usage Benchmarks per Meal Served.
School

Standard

Environment
Fossil fuel
kwh / meal

Primary
Secondary

Operations
Electricity
Total
kwh / meal kwh / meal

Fossil fuel
kwh / meal

Electricity
kwh / meal

Total
kwh / meal

Good

0.27

0.05

0.32

0.41

0.08

0.49

Typical

0.39

0.08

0.47

0.59

0.11

0.7

Good

0.26

0.06

0.32

0.39

0.09

0.48

Typical

0.34

0.08

0.42

0.52

0.12

0.64

Table 22: Carbon Dioxide Usage Benchmarks per Meal Served.
Note this does not include methane or nitrous oxide.
School

Standard

Environment
kg CO2 / meal

Operations
kg CO2 / meal

Total
kg CO2 / meal

Primary

Good

0.07

0.11

0.18

Typical

0.11

0.16

0.27

Good

0.07

0.11

0.18

Typical

0.1

0.15

0.25

Secondary

This data is be used when examining GHG savings for menus.

10

CIBSE (2004) Energy Efficiency in Buildings. CIBSE CVF.
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13.9 Seasonal Soup Leaflet.

Why
local

organic

seasonal

?

Super Soup

Ten things you may not know about our food
and our City:

1)

In Manchester just 18% of us eat the
recommended 5 portions of fruit and vegetables
a day.

From September new soups will be available at
Brookburn Primary School, sourcing veg from local
organic growers. This exciting project aims to increase
sustainable food in Manchester, supporting a food
system that is good to the environment, fair to the
growers and accessible to a wide range of people.

Ten reasons to choose these super soups:

1)

Food harvested in its natural season and
environment has a depth of flavour that
surpasses anything that's travelled far or been
grown out of season.

2) School nutritionists have packed these soups
Us Mancunians each produce 11.5 tonnes with local vegetables, making them fresh and
healthy.
of carbon dioxide (C02) per year.

2)

3)

The food we eat accounts for 1/5th
of the UK's carbon dioxide emissions and
nitrogen fertiliser accounts for 1% of all total UK
emissions.

4)

3)

The wide range of soups cater for most
dietary requirements and tastes.

4)

This project will help Brookburn School
secure its Food for Life Silver award.

We need to reduce our CO2 emissions by
80% by 2050 and Manchester has committed to
reduce our CO2 by 41% by 2020.

5)

5)

6) Organic farming does not use artificial

Meat and dairy account for around half of
food’s total greenhouse gas emissions.

6)

UK organic farming is on average 15%
more energy-efficient than conventional farming.

Choosing organic, local and seasonal
food, and reducing our meat consumption, we
can significantly reduce our carbon footprint.

nitrogen fertilisers and releases much less
greenhouse gases than non-organic farming.

7)

The nearest veg grower is just three miles
away, and we are aiming to ensure that all the
The use of lorries to transport food around veg grows less than 30 miles away.
the country has doubled since 1974.
8) By supporting local farmers we are
8) 95% of fruit and 50% of the vegetables we building on the rich heritage of market gardens
and farming around our city.
eat are imported into the UK.

7)

Around one third of food grown for human 9) Because the soups are so delicious we aren't
expecting much waste.
consumption in the UK ends up in the rubbish
bin.
10) This project has been developed by The
10) Every £1 spent with a local shop is worth £1.76 Kindling Trust in partnership with Food Futures
to the local economy, but only 36p if it is spent with and Manchester Fayre. For more information
visit: www.kindling.org.uk
a supermarket chain.

9)
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13.10 Further reading
European and UK documents referred to in Section 8.5: Procuring Sustainable Food.
The EU Public Procurement Directive, 2004/18/EC (Works/Supplies/Services):
http://ec.europa.eu/internal_market/publicprocurement/legislation_en.htm;
in full at: http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32004L0018:EN:NOT
Commission Interpretative Communication on the Community law applicable to public procurement
and the possibilities for integrating environmental considerations into public procurement, see:
http://www.bipsolutions.co.uk/pdf/com274en.pdf
Office of Government Commerce, 2008, Buy Green and Make a Difference: How to address
environmental issues in public procurement: www.ogc.gov.uk/documents/Environmental_Issues.pdf
Office of Government Commerce, 2006, Social Issues in Purchasing: How to address social issues in
public procurement: www.ogc.gov.uk/documents/Social_Issues_in_Public_Procurement.pdf
DEFRA, February 2008, Public Sector Food Procurement Initiative: Putting it into practice. Advice for
promoting healthy food and improving the sustainability and efficiency of food procurement,
catering services and supply, see: www.defra.gov.uk/farm/policy/sustain/procurement/pdf/psfpi-putting-intopractice.pdf
Purchasing and Supply Agency consultation on Ethical Procurement for Health Guidance, see:
www.pasa.nhs.uk/pasa/Doc.aspx?Path=[MN][SP]/NHSprocurement/Sustainable%20procurement/ethical
%20procurement/EPF%20full%20document.pdf
HM Government (2008) Health is Global: A UK Government Strategy 2008
European Commission (July 2008) Communication from the Commission to the European Parliament, the
Council, the European Economic and Social Committee and the Committee of the Regions: Public
procurement for a better environment. See:
http://eurlex.europa.eu/LexUriServ/LexUriServ.douri=CELEX:52008DC0400:EN:NOT

Additional Reports on Procurement:
Grass Roots (April 2004) Local Food for Bradford Schools developing sustainable, localised supply systems
for Education Contract Services
DEFRA (January 2008) English Organic Action Plan Steering Group (OAPSG) – Strategic Paper on Public
Procurement
Esmée Fairbairn Foundation (2005) Sustainable Food Procurement for Foodservice
Companies A Users Guide to Non financial reporting
Esmée Fairbairn Foundation (2005) Sustainable Food Procurement for Contract Caterers
Global to Local (September 2009) Fitter for the Future (Final Draft) Guidance on commissioning the long-term
wellbeing of communities for Local Authority Chief Executives and Elected Members
Global to Local (September 2009) Fitter for the Future (Final Draft) Guidance on commissioning the long-term
wellbeing of communities for Local Authority Chief Executives and Elected Members (Executive Summary
Only)
Friends of the Earth (April 2003) Relocalising food procurement
Food Links UK (February 2006) Best Practice in sustainable public-sector food procurement
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School Food Trust (April 2008) A fresh look at school food procurement efficiency and sustainability
Good Food for our Money (June 2009) European food law is on our side! How the EU Public Procurement
Directive supports sustainable food in the public sector
National Association of Care Catering (2006) Sustainable food in care catering Briefing Paper
North East improvement and efficiency partnership (November 2008) Collaborative Food Procurement Project
publicservice.co.uk (2010) “farm-to-plate” could save NHS £400m (website article)
DEFRA (March 2008) Public Sector Food Procurement Initiative Progress report on regional PSPFI projects
2007-8
DEFRA (undated) How to increase opportunities for small and local producers when aggregating food
procurement. Guidance for buyers and specifiers.
Government Office for the North West (January 2005) Developing Local Supplier Networks for Greater
Manchester Authorities
Grass Roots (undated) Developing Education Contract Services Local Supply Network
School Food Trust (February 2009) School food procurement, procurement skills and sustainability Full Report
School Food Trust (February 2009) School food procurement, procurement skills and sustainability Key
Findings
hampshirefayre.co.uk (February 2010) Local apple juice company to supply Hampshire school meals service
(website article)
Soil Association (2007) A fresh approach to hospital food The Cornwall Food Programme, pioneering tasty,
healthier and environmentally friendly hospital meals
South East Food Group Partnership and Sustain (undated) The Really Simple Guide to Buying More
Sustainable Food For Caterers, Chefs,and Food Buyers Working in the Public Sector
Sustain (2002) Sustainable Food Chains Briefing Paper 3 Public Procurement of Sustainable Food: Current,
planned and related initiatives
Sustain (September 2009) Good Food on the Public Plate What we have done and what we have learned
Sustain/Food Commission LDA (July 2005) Sustainable Food Procurement in Schools Recommendations
from London Food Link
Welsh Assembly Government (2009) Local Sourcing Action Plan “Food and Drink for Wales”
Reports on Food Production, Food and Carbon Emissions:
Andrew Leask (undated) Feeding Cities Urban food poverty, security and resilience, in an energy-constrained,
warming world
David Jenkinson 2010 Climate Change research document
DEFRA (August 2009) Agriculture in the English regions 2008
DEFRA (undated) Greenhouse Gas Impacts of Food Retailing
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FAAN (Facilitating Alternative Agro-Food Networks) (March 2010) UK Summary for project booklet
Kindling Trust (June 2009) Farmers Markets: a case study of local food supply in Greater Manchester
DEFRA (June 2008) Agricultural and Horticultural Survey – England
Food Climate Research Network and WWF (January 2010) How low can we go? An assessment of
greenhouse gas emissions from the UK food system and the scope of reduction by 2050
Fir Tree Community Growers (2010) Community led vegetables for St Helens
Oxfam (December 2009) Fair Miles recharting the food miles map
Soil Association (undated) Soil Association licensed organic producers for Region: North
Kindling Trust (undated) Sustainable Urban Food (powerpoint presentation)
University of Aberdeen (November 2008) Soils in the 21st Century Powerpoint presentation
ADAS Wales (March 2007) Increasing the range of vegetables grown in Wales

Reports on Food and Health:
Annika Carlson (2002) Food and life cycle energy inputs: consequences of diet and ways to increase
efficiency published in Ecological Economics
Bristol Food Network (June 2009) A Sustainable Food Strategy for Bristol and Bristol Food Network
NHS Camden, Camden Council and Sustain (2009-2012) Good Food for Camden The Healthy and
sustainable food strategy 2009-2012
School Food Trust (undated) Calculating the nutrient content of school lunch recipes
Ecological Economics (2002) Food and life cycle energy inputs: consequences of diet and ways to increase
efficiency
EFFP (February 2007) The Missing Link Building bridges between farmers and their food processing and
manufacturing customers
AK Loes and B Nolting (2009) Organic school meal systems – towards a more sustainable nutrition
FAAN (February 2010) Local Food Systems : practices and strategies
Unnamed (April 2009) Notes from seminar on local policy on food
School Food Trust (August 2008) The link between child nutrition and health : an overview of research in the
UK
Universities of Oxford and Essex (October 2009) Healthy school meals and Educational outcomes
Soil Association (2003) Food for Life healthy, local, organic school meals
BBO Food Groups (2004) Eating local food in Thames Valley Schools
A Demas (2010) School meals: a nutritional and environmental perspective.
WWF-UK (January 2009) One Planet Food Strategy 2009 – 2012
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Reports on Other Related Issues:
ADAS (undated) Scenario building to test and inform the development of a BSI
method for assessing greenhouse gas emissions from food Technical annex to the final report.
DEFRA (undated) Research Project Final Project in connection with the above
Derbyshire Dales District Council (July 2010) Farmers Market Organisers Networking Workshop event details.
K Dybek (undated) Profitability of twelve small-scale organic vegetable crops grown in a greenhouse in the
North East of Scotland
Various (2009) Report on Austrian case studies (WP3): Direct sale initiatives and Farmers - business-cooperations, 2009
Food Ethics Council (May 2010) Digesting the election The new politics of sustainable food
Press release (January 2010) Emissions from UK food industry far higher than believed
Food Ethics Council (2007) Meat: Facing the dilemmas
Sustain (2009) Response to the NICE - spatial planning and health consultation
NWDA (2007) Proposal for Greater Manchester Implementation Plan
DEFRA (February 2010) North West regional sustainable development indicators factsheet
Additional Websites Reviewed:
www.schoolfoodtrust.org.uk
www.defra.gov.uk
www.soilassociation.org
www.foodforlife.org.uk
www.sustainweb.org
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