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1.Context: Why sustainable, local food procurement matters

Food is one of the most important drivers of environmental change (Willett et al 2016). Globally,
the production and consumption of food and management of waste accounts for 20-34% of
anthropogenic greenhouse gas emissions (Molin et al 2021; Willett et al 2016; Crippa et al
2021).

The United Nations Sustainable Development Goals include a commitment (Goal 12) to ensure
sustainable production and consumption of food, which is described as a “key to sustaining the
livelihoods of current and future generations” (UN Department of Economic and Social Affairs).

Sustainable public food procurement is described as a “game-changer” by the United Nations,
since establishing effective sustainability criteria could dramatically impact the production,
consumption and waste management of food, leading to significant environmental, economic
and social benefits (FAO 2021).

Nationally, public sector spending on food is estimated at £2.1 billion annually (CCS 2024). For
the four anchor institutions included in this study, University of Nottingham, Nottingham Trent
University (NTU), Nottingham City Council (NCC), and Nottinghamshire County Council (Notts
CC) we have roughly estimated a total annual spend on food of around £40 million. The scale of
this spend means that even small, incremental changes in procurement have the potential for
significant sustainability impacts.

2.The Road Map Project: What we did

This project was commissioned by the University of Nottingham in partnership with NTU, NCC
and Notts CC to develop a roadmap to a dynamic procurement system to enable sustainable
food purchasing in Nottingham/shire. During the course of our research, our focus shifted to a
broader consideration of sustainable food procurement, which looks at potential actions
beyond dynamic purchasing. As a result, our report may be better described as a “Roadmap to
More Sustainable, Local Food Procurement in Nottingham and Nottinghamshire”.

Our aim was to understand sustainable food procurement policy and practice in the four anchor
institutions and consider how they could work together to deliver even more environmental,
economic and social benefits.

We have conducted a literature review to identify the potential benefits associated with public
food procurement. Through interviews with local actors and policy analysis we have then
mapped existing policy of the four institutions against the potential benefits of more sustainable
food procurement.

We have undertaken further policy analysis and interviews with respect to public food
procurement in other areas to source ideas about how our food system could be developed.
This included London, Birmingham, Bath & North East Somerset, Leicestershire, The Marches,
South Wales, and the North East Food Security Alliance.

In total, 13 people were interviewed for this project, which included local stakeholders, as well
as actors in food systems in other areas, which kindly acted as case studies. Interviewees
included, procurement officers, catering managers, public health officials, policy officers and
Sustainable Food Partnership coordinators.



In July, we held a workshop with local procurement and catering managers, academics, and
policy makers, and external experts, to share initial findings of this work and gather views on
“next steps”.

Based on the insights obtained, this report puts forward a roadmap towards more sustainable,
local food procurement; a list of criteria which appear prerequisites for successful development
of public food procurement; and recommendations on next steps among institutions in
Nottingham and Nottinghamshire.

We propose that this report be considered by stakeholders and the members of the proposed
Sustainable Procurement Working Group (SPWG) of the City of Nottingham Sustainable Food
Partnership. The City of Nottingham SFP plans to hold the inaugural meeting of its steering
group in September.

The recommendations suggest areas within which the SPWG may wish to focus initial
discussions based on policy convergence among the four institutions, local expertise and
interest, as well as the availability of informative case studies from other parts of the UK.

This report is a summary of a more detailed document which will be provided to members of the
proposed Sustainable Procurement Working Group of the City of Nottingham Sustainable Food
Partnership, when the SFP is launched later this year.

3.0pportunities for Nottingham/shire Institutions to Establish More
Sustainable, Local Food Procurement

3.1. Opportunities for Nottingham/shire: Labelling and Accreditation

In practice, labelling and accreditation schemes play a central role in validating food
procurement decisions with respect to all three pillars of sustainability

OmniAction, a global network of food systems specialists and scientists in business, academia
and policy, is evaluating existing labels to establish agreement on sustainability standards, with
nutritional density at the centre of the project

The not-for-profit organisation is working with Birmingham City Council and the Food
Foundation to create a toolkit to support procurement officers in making decisions on
sustainable food supply. OmniAction presented its work to stakeholders in the four local
institutions at the July workshop and there will be an opportunity to share the learning from
Birmingham with the Nottingham/shire food system (reports expected in late 2024/early 2025).

3.2. Opportunities for Nottingham/shire: Environmental Benefits

(i). Reducing Consumption-based GHG Emissions: Influencing food choices

All four institutions have a strong policy focus on reducing GHG emissions.

The vast majority of GHG emissions associated with food occur on the farm. A detailed study of
GHG emissions associated with the London food system found 75% of emissions occurred on
the farm, 10% in the packaging phase and 10% as a result of transport (Malone et al 2021).
Targeting on-farm emissions has significant potential to reduce GHGs associated with food.



There is work underway to explore the measurement of on-farm GHG emissions and how a
system could be developed to inform local public food procurement (e.g. Leicestershire case
study: Leicestershire County Council 2023). However, while these systems are likely to be
hugely important in the future, they are not currently routinely in use within the supply chain and
neither are the agroecological farming methods that can reduce emissions.

As a result, some public food procurement systems (e.g. London case study; Malone et al 2021)
are aiming to influence menu choices in schools and institutional catering, as well as in the
private sector, to reduce the consumption of food associated with exceptionally high levels of
GHG emissions e.g. beef. The table shows the carbon emissions for meat products commonly
used in school food menus in Leicestershire, with a comparison to lentils and chickpeas.

‘In store’ footprint

(kg CO2ze per kg)
Product
Beef, UK average 32
Lamb, UK average 32
Minced meat 50/50 beef & pork 10
Pork Loin 73
Pork, boneless shoulder 6.2
Pork, UK average 6.1
Pork Sausages, 68% pork 5.9
Chicken nuggets, frozen 4.5
Chicken breast, boneless and skinless 4.0
Chicken carcass, UK 2.4
Chicken drumstick 1.9
Dry lentils 1.15
Dry chickpeas 1.08

Leicestershire County Council 2023/CarbonCloud

There is experience in Nottingham/shire of influencing food choices e.g. at the University of
Nottingham, where vegetarian and vegan menu choices have significantly increased following
various interventions in Halls of Residence. Hence, there is an opportunity for local institutions
to explore their policy aims around reducing GHG emissions, build upon their experience and
potentially align objectives around reducing consumption-based emissions.

Targeting consumption-based emissions not only has the potential to deliver a significant shift
in carbon emissions, it may also have wider benefits in supporting policy aims around healthy
food choices and links to the social benefits associated with local public food procurement (see
below).

The focus on consumption-based emissions does not suggest that agroecological farming
methods and the on-farm measurement of GHG emissions and biodiversity (see below) should
not be vigorously explored, supported and promoted, since these approaches are likely to be
vital to securing a more sustainable food supply in the medium and long term. However, local



institutions currently have more direct influence upon consumption-based GHG emissions and
as such they potentially present an opportunity, albeit a challenging one, for a short(er)-term
intervention. Different approaches to reducing GHG emissions are not mutually exclusive.
Ultimately, an effective response to UN SDG 12 will have to be wide ranging.

(ii)Food Waste

All four institutions have strong policy aims on food waste. While this is not an area explored in
this study, waste does present an opportunity for local anchor institutions to share knowledge
and good practice and explore the potential to work more closely together.

In London, the drive to a more sustainable public food procurement system focuses on
consumption-based GHG emissions and managing waste more effectively (Malone et al 2021).
The case study includes the development of innovative methods to reduce waste at each point
in the supply chain, make effective use of surplus food and better management of waste food,
which would warrant further study.

(iii)Biodiversity
In Leicestershire, the county council has investigated the viability of developing on-farm
measures of biodiversity. The study assessed the impact of individual products on the

biodiversity of the farmland where they were produced, as well as the carbon emissions
associated with each product (Leicestershire County Council 2023).

The project revealed exciting possibilities for on farm/product measurement of biodiversity
impacts, but also highlighted potential barriers to its implementation, particularly with respect
to the cost to farmers (time and money).

Itis notable that Leicestershire’s interest in, and focus on, biodiversity has been driven by clear
policy aims and objectives set out in the county’s Net Zero Leicestershire Action Plan 2023-
2027, Environment Strategy 2018-2030 and Space for Wildlife: Leicester, Leicestershire and
Rutland BAP 2016-2026

While biodiversity is also featured within the sustainability policies of the four Nottingham/shire
institutions reviewed here, it is less explicitly linked to food procurement and farming,
compared with Leicestershire. However, biodiversity clearly is important to Nottingham/shire
institutions and features prominently in terms of managing land and promotion of local growing,
among other activities, and so could provide an area for development.

3.3. Opportunities for Nottingham/shire: Economic Benefits

All four institutions in Nottingham/shire reviewed in this study share policy aims and objectives
around supporting SME producers and suppliers and increasing the volume of food procured
through them. In addition, at the workshop in July, there was agreement that increasing local,
sustainable supply of food is an area in which the institutions could work together.

A review of the literature suggests that there are a number of opportunities for economic and
social benefits from public food procurement (Molin et al 2021).

Economic benefits of public food procurement include market stimulation, increased job
opportunities and the enhanced income that results (Molin et al 2021). In addition, local
procurement can produce an economic multiplier effect within the local economy, which can



contribute to rural development (Kersley and Knuutila 2011). Economic benefits extend beyond
farms and can ripple through food processing, packaging, logistics, retail, hospitality and the
visitor economy (Goodwin-Hawkins 2020).

There have been many studies on the impact of local public food procurement for school
meals. They have been largely based in the United States, where a Farm to School programme
has been established since the 1990s and now includes over 40% of US school districts
(reported in Becot et al, 2017). Economic multiplier effects are observed, but the impacts are
sometimes described as ‘modest’ (Roche et al 2016, Becot et al 2017, Krasnof et al, 2023). Even
so, they can still be very significant for local farms that benefit from a secure market, which is a
strong basis from which to expand their business (Roche et al 2016).

However, beware the “local trap”: Local food production does not necessarily lead to more
sustainability, particularly on environmental and social measures. Standards must be defined
and applied to local, national and international supply (Goodwin-Hawkins 2020).

In addition, “local” needs to be defined within the Nottingham/shire food system. Local may
feel like an intuitive concept, but it is complex to define and interpret within a procurement
system. For example, a simple radius can have value in terms of framing marketing messages,
but may arbitrarily exclude natural or efficient markets. If local procurement is to be
meaningful, it must encompass an area in which a significant proportion of the institutional
food needs can be met.

The ROBUST Project, an EU funded partnership that explores beneficial linkages between
urban-rural areas, suggests a more nuanced approach to “local”, which incorporates
geographical proximity, but also the length of supply chains, administrative boundaries,
efficient and traditional markets, as well as underlying procurement values.

Defining “Local” Food Procurement

Proximity

Geographical Proximity Presented as a % of food procured within a
fixed radius - flexible and easy to
communicate
Aim for short supply chains (but not

Number of links in the supply chain necessarily local)

Defined values under[ying procurement Environmental, economic and social values

underpin the procurement framework

“New Localities”

Fixed administrative boundaries Presented as % of food procured within a
fixed area - flexible and easy to communicate

Recognises and allows for the reality of
markets, but also the availability of food. For
example, Nottingham/shire could define its
local market as the East Midlands, but that
may include the East Midlands Combined

Blurry boundaries. functional region around a
city




Relational between two points in a supply
chain

Authority area, plus Leicestershire, which is
not included in the new regional body

Can account for traditional/ best source e.g.
Grimsby fish, or Lincolnshire veg and allow
for travel times rather than distance, which
may have larger effect on environmental
impact

ROBUST Project, compiled by Goodwin-Hawkins 2020

Despite the policy aim of engaging local food producers and suppliers in procurement, many
large institutions find it hard to achieve this at scale. The Nottingham/shire institutions have
had some successes, but they have all stated that there are significant barriers to small and
medium size firms in becoming suppliers, which they are trying and eager to overcome. The
table below summarises some benefits and barriers for SMEs.

SME Engagement in Local Public Food Procurement

Benefits

Barriers

Local food system sales benefit farm
employment and income and can generate a
multiplier effect in the local economy

In some instances, local procurement can
provide a market for small sized/imperfect
produce rejected by supermarkets

Local public food procurement can provide a
reliable market for small and medium size
growers, which is a solid base from which to
expand and diversify their business

Close proximity of local growers can increase
transparency in the supply chain and help to
ensure environmental and ethical standards
are met

Social benefits can include embedding
farmers into the community, increased social
capital and giving children the opportunity to
follow their food from farm to fork, potentially
supporting healthier choices

Complex supply chain processes and
accreditations may prevent small, medium
size growers from engaging

With respect to school food, strict school
food standards with respect to ingredients
(e.g. salt and sugar) and allergens

The volume of food needed by the local
institutions and the logistics of supplying a
large number of sites

Product range: Suppliers may be expected to
provide a wider range of food than they can
accommodate e.g. gluten free

Supplying produce at a competitive price

Mismatch between growing seasons and the
school year for some seasonal produce

Economic methodologies vary making
comparisons among studies difficult

Roche et al 2016/ Goodwin-Hawkins 2020/ interviews undertaken with stakeholders

There are various options for supporting more local procurement of food. These include a
dynamic food purchasing system, which was highly successful in Bath & North East Somerset,
but is yet to be adopted in other areas; a new national dynamic purchasing system set up by
DEFRA and the Crown Commercial Service, which launches later this year; a system built




around food hubs, which is being established in Birmingham, or wider adoption of an existing
procurement system, like The Universities Catering Organisation (TUCO).

Nottingham/shire institutions have said they would like to investigate options to support more
local procurement and extend the discussion to the potential supply of food banks, pantries
and social supermarkets in the city. As a first step, institutions have expressed an interest in
meeting each other and local suppliers.

Local institutions can also support direct sales from local producers to consumers, which is
reflected in the policies of Nottingham City Council and Nottinghamshire County Council. An
initiative in which a vegan café was established on campus has been trialled at the University of
Nottingham. Events to promote local food may include, food festivals, marketing, and pop-up
shops and restaurants.

3.4. Opportunities for Nottingham: Social Benefits

Social benefits of sustainable, local public food procurement are sometimes framed in terms of
the health and wellbeing that is perceived to stem from nutritious, local, safe food and healthier
choices (Molin et al 2021); the potential for more transparency with respect to farm
management, which could include workers’ rights or production methods (Schmitt 2017);
highlighting heritage and enhancing culture and identity (Molin et al 2021), and revitalisation of
rural areas (Stein and Santini 2020).

In a New Economics Foundation study of local food procurement by Nottinghamshire County
Council, job security, employee wellbeing and the perception of food quality were all identified
as social benefits of increasing local supply (Kersley and Knuutila 2011).

Furthermore, in other economic sectors such as the construction of the tram network,
Nottingham City Council in particular, has used its procurement strategy to leverage significant
social benefits in terms of employment and training for local people (Nottingham City Council
Procurement Strategy 2018-2023).

Local public food procurement (and local growing schemes, including in schools) gives children
the opportunity to engage with farmers and follow their food from farm to fork (e.g.
Leicestershire case study)

In some cases, social benefits that can stem from sustainable, local procurement reinforce the
delivery of other policy objectives:

For example, helping children to understand where and how food is grown may help to
influence food choices. Arecent study in the US concluded that a hands-on food education
programme in primary school, which included cooking, resulted in sustained changes in
dietary behaviour later in life (Pierre et al 2024).

Furthermore, interesting children in food is important to influencing their menu choices,
which will be crucial to reducing consumption-based emissions in the short and long term
(e.g. Birmingham case study; The Courgette Project (Wheeler 2023), and World Resources
Institute).



Another example could be promoting a local food culture and enhancing local identity

through food to contribute to economic development by encouraging sales of local food

direct to consumers and supporting the visitor economy.

The quality and complexity of food labelling presents a significant challenge to sustainable
procurement and OmniAction/Birmingham City Council’s work to evaluate the reliability of
labels with respect to nutritional density, fair and ethical trade, and animal welfare will be

valuable once complete.

4.0ur Roadmap to More Sustainable, Local Food Procurement in
Nottingham/shire

Having studied the policy frameworks and activities of the four anchor institutions under review,

and considering work in other areas, we suggest a cooperative, policy-based approach to

developing a more sustainable, local public food procurement system in Nottingham/shire.

We found that policy approaches adopted elsewhere were often shaped by existing policy and
widespread engagement of stakeholders, and believe that an effective approach would be to

build upon what has been established by looking for common policy aims and objectives, which

can be further developed, in unison, across institutions.

We have made some recommendations below in section 6 about where we think the four

institutions’ policy aims and objectives align, based on our observations. It may be a useful

early task of the proposed Sustainable Procurement Working Group to consider these
recommendations and decide if it agrees that these are profitable aims and objectives to

explore together. By exploring shared aims and objectives, we think appropriate actions will

(and are already) begin to emerge.

Roadmap to More Sustainable, Local Food Procurement in Nottingham/shire

e Institutions should explore their principal policy aims together: Where do they
overlap? If they do, can the institutions work together to deliver those aims?

Is there an advantage/ benefit in working together? The potential benefit must be
defined in order to justify the time and effort required to bring the institutions
together

If there is a shared policy aim and a potential benefit in working together, then
institutions should explore their policy objectives in relation to this aim. Do they align?
Can they be harmonised? This activity should include all the stakeholders: caterers,
growers and suppliers, policy officers, procurers, sustainability experts, etc. to set
shared objectives, to ensure a whole-system approach

What actions will be taken to deliver the policy objectives? What actions are different
organisations already taking and can we share that learning? What has worked

10



elsewhere? [Institutions can have the same objectives, but don’t necessarily have to
share all the same actions e.g. one institution could seek to influence food choices
through Menus of Change, while another may adopt activities proposed by the World
Resources Institute]

How are we going to measure progress towards these objectives? Can a common
system of measurement be built around shared objectives, which all institutions can
use so that the aggregate impact resulting from this collective effort can be monitored
—and targets set?

5.Criteria for Successful Development of Sustainable, Local Food
Procurement

We asked actors in food systems in other areas to identify the key elements of success when
implementing changes to develop a more sustainable public food procurement system — advice
across actors was remarkably similar. This is a summary of the key themes:

Clear policy aims and objectives backed by political commitment must be the
starting point, but policy does not have to limit ambition. Policy makers and food system
actors can be and have proven to be opportunistic and agile. In a number of cases (e.g.
Bath and North East Somerset, Leicestershire and Birmingham) they recognised and
seized upon opportunities to rewrite policy and/or apply/enforce existing policy to
develop or explore more sustainable, local public food procurement systems

Dynamic individuals working across departments are vital in driving change, but they
also create a potential single point of failure, which has resulted in a setback in some
areas. A coordinating body that harnesses these essential, dynamic individual(s) may be
more sustainable

Stakeholder engagement is key. Engage with suppliers/producers, procurement
officers, catering staff, parents, customers, school children as early as possible in the
process of change

Take time to work through the issues — allow time for participatory decision making -
sustainable, local procurement and change are complex processes

Extensive/ongoing training is needed. Training needs to include guidance on why the
system is changing to give stakeholders purpose, as well as support on the technical
requirements of the new system

Be clear about what you collectively want to achieve, what success looks like, how
you measure it and set science-based targets. The targets must link back to the policy
objectives and their relevance be clear to stakeholders

Strike a balance between sustainability aims and what is feasible for institutions.
This balance may shift over time. Make it as easy as possible to participate/report.
Consider new processes and structures

11



6. Recommendations for Next Steps: Short-term opportunities for
Nottingham/shire Institutions to work together to enhance sustainable,
local procurement

Policy objectives and associated actions highlighted in the table below - Environmental
sustainability opportunities are in blue, Economic sustainability in green, and Social
sustainability in yellow. Where short-term opportunities have been identified that could be
pursued through the proposed Sustainable Procurement Working Group (SPWG), within the
City of Nottingham Sustainable Food Partnership, these have been listed under ‘potential short
term actions’.

These proposals are based upon judgements about whether procurement policy aims and
objectives are already shared or aligned, as set out in the roadmap; the degree of local
experience to build upon; the existence of workable examples from elsewhere, and the local
appetite expressed in interviews and the workshop

Policy objectives and actions without any short term actions remain important opportunities
associated with sustainable, local food procurement, which may have been allocated to other
proposed working groups within the City of Nottingham Sustainable Food Partnership, or which
do not present a clear short-term opportunity e.g. there may not yet be strong policy
convergence. A number of areas require further exploration, e.g. diversity and equality.

In no way do the fonts, colours, or order indicate a hierarchy of value or importance of the policy
objectives.

12



Summary of policy objectives, opportunities and potential actions

Policy Policy focus Policy Opportunities Potential short term actions
objective convergence
On Farm Weak Agroecological/regenerative farming practices.
Reduce Need agreed standards, based on reliable data
GHG and effective labels.
emissions | In Supply Chain Strong Includes storing, processing, packaging and Use SPWG to explore shared
transport of food policy aim and assess benefit of
Opportunities for shared learning locally and working together to create more
around the county e.g. Birmingham, which cut the efficient supply chains e.g.
number of deliveries from 42,000 to 15,000 as a procurement from local suppliers
result of more efficient supply routes for some fresh produce
(Birmingham City Council Cabinet 2023).
Through Some All institutions reference consumption/food Use SPWG to explore shared
consumption choices in policy documents but those policy aim and assess benefit of
aspirations are more strongly expressed in the working together to influence
universities consumption
Consumption provides an opportunity to drive
very significant reductions in carbon emissions
e.g. London & Leicestershire case studies
UoN has tested various interventions and
successfully influenced food choices among
students, creating opportunities for shared
learning
By reducing Strong Potential opportunities for shared learning/action Use SPWG to explore shared
waste policy aim and assess benefit of

working together to influence
waste management

13



Safeguard Weak Need agreed standards, based on reliable data e Use SPWG to access
Increase biodiversity in and effective labels OmniAction/ Birmingham City
biodiversity | food production Council food labelling toolkit
Benchmark and Weak Benchmarking in order to enhance biodiversity
Measure linked to individual products. See Leicestershire
Biodiversity case study. New tools becoming available. E.g.
Trinity Agtech’s Sandy tool. Not currently a strong
focus in Nottingham/shire policy
Use public sector | Weak Would need to agree standards, set benchmarks
food spend to and targets. Requires mechanism of measuring
shift local and reporting. Not currently a strong focus in
agriculture Nottingham/shire policy
towards
agroecological
methods
Support | Facilitate/support | Some Both councils have policy commitments to e Use SPWG to explore shared
local SMEs | direct sales to promote the sale of local, healthy food direct to policy aim and assess benefit of
consumers consumers e.g. in the visitor economy and working together to facilitate
through ‘Healthy Zones’; University of Nottingham local SMEs selling directly to
has experience of supporting a local food retail consumers
business on campus
Complements local procurement and enhancing
culture and identity through local food, below
Institutions buy Strong The shared policy aim and benefits of working e Use SPWG to host discussion on

more food from
local SMEs

together were initially explored at the workshop:
Institutions expressed interest in exploring
opportunities further and potentially developing a
shared local supplier list

Potential for some form of dynamic purchasing,
or elements of that approach e.g. Bath & North
East Somerset case study; Crown Commercial

aligning some objectives and
identifying actions around local
procurement, including exploring
the “local” geographical footprint,
as well as evaluating different
options to establish a dynamic
approach

14




Service: Buying Better Food and Drink, or use of
food hubs e.g. Birmingham case study

Organise a local ‘meet the
suppliers’ event; explore funding
opportunities through the Rural
Development Fund

Facilitate/support | Some FarmStart Feasibility Study. This is included within the Use SPWG to evaluate different
new entrants to proposed Future Farmers and the Food Workforce procurement options in terms of
agriculture Working Group within the City of Nottingham cost
Sustainable Food Partnership
Reduce costs of = All institutions are managing increased costs of Use SPWG to evaluate different
PFP procurement food and local authorities, in particular, describe procurement options in terms of
significant financial pressures, as a result there is cost
interest in finding procurement options that
promote sustainability and value for money
This was achieved in Bath & North East Somerset,
where the council reduced its food procurement
costs through menu redesign; more efficient
delivery routes/ procurement methods and
economies of scale, while increasing the number
of local producers/suppliers
Health and | Nutritional Strong While the institutions reviewed here do not Use SPWG to explore the concept
Wellbeing density necessarily use the phrase ‘nutritional density’ in of nutritional density in the

their policies, there is a widespread commitment
to providing good quality, nutritious food
OmniAction and the Birmingham Sustainable
Food Partnership have placed nutritional density
at the heart of their sustainable food standards -
reports due out in 24/25 which may provide an
opportunity to build on this work

Nottingham/shire food system
e.g. in procurement for food
pantries/social supermarkets in
areas of high food insecurity

15



Increase
attractive
healthy,
sustainable,
options on
menus

Some

Local, national and international experience of
making healthy, sustainable food appealing e.g.
London, Birmingham, B&NES case studies; The
Courgette Project; University of Nottingham
Menus of Change initiative and supporting
actions, and the Coolfood Pledge.

Complements cutting emissions through shifting
consumption, above

Identify shared learning through
the SPWG, potentially supporting
a shared commitment to cutting
emissions through changes in
consumption

Engage children, | Some Both councils share policy aims around
students, staffin enhancing local growing. Case studies e.g.
growing, local Birmingham and Leicestershire support the idea
food and healthy that growing, access to local food and exposure
eating to new foods is important in developing children’s
attitudes to food and influencing choices
This objective is included within the proposed
Cultivating Young People Working Group and
Grow and Eat Working Group within the City of
Nottingham Sustainable Food Partnership
Complements cutting emissions through shifting
consumption above
Culture & Enhance local Some Both councils highlight the value of local food in
Identity identity through shaping culture and identity (place), which may

food; create a
good food culture

support healthy food choices and economic
development. Activities may include food
festivals, pop us shops, grow and eat activities or
farm visits

Using food to reinforce a sense of place may be
beneficial to the universities

This objective is referenced in the proposed Grow
and Eat Working Group of the City of Nottingham
Sustainable Food Partnership
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Fair & Securing Strong Universities have access to detailed product Use SPWG to engage OmniAction
Ethical livelihoods and evaluations through TUCO - opportunity for about its evaluation of labelling
Trade decent jobs shared learning through SPWG schemes to guide procurement
decisions and for the universities
to share their experience of TUCO
Tackling modern | Some More exploration required
slavery
Diversity and Strong More exploration required
equality
Respecting land Some More exploration required
sovereignty
Animal Safeguarding Some More exploration required
Welfare animal health

and welfare e.g.
housing,
transport, feed
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7.Conclusion

There is excellent work underway at all four anchor institutions reviewed for this study, with
respect to sustainable, local public food procurement, which delivers environmental, economic
and social benefits.

All four institutions have extensive —and sometimes developing - policy in relation to
procurement and food set out in their own plans. While there is a lot of overlap between the
policies, the individual institutions have their own focus on particular aims and objectives.

In this project, we are proposing that where these aims and objectives converge in both
policy and practice is where there will be the best opportunity, at least in the short term, to
work together to create a more sustainable, local food procurement system.

In addition, there is valuable experience in sustainable, local food procurement within other
areas and these case studies can be used to guide actions in Nottingham/shire.

We propose that work to deliver more sustainable, local public food procurementin
Nottingham/shire be undertaken within the proposed Sustainable Procurement Working
Group of the City of Nottingham Sustainable Food Partnership

This study has focused on the policy and actions of Nottingham City Council, Nottinghamshire
County Council, University of Nottingham and Nottingham Trent University. However, this group
could be extended to include other local institutions, such as the NHS and further education
colleges as well as the private sector. In addition, “local” could be conceived in a multi-county
or regional context.

This report is a summary of a more detailed document which will be provided to members of the
proposed Sustainable Procurement Working Group of the City of Nottingham Sustainable Food
Partnership, when the SFP is launched later this year, and made available to the public, project
partners, workshop attendees, and interviewees through the University of Nottingham’s
repositories. It can also be requested at any time following its publication by emailing
stacia.stetkiewicz@nottingham.ac.uk
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