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Origins

The book draws on 20+ years of
research into public food systems
in and beyond the UK

Began as a labour of love with the SERVI N G
Powys Food Links (PFL) project to
get local food into a local hospital THE

The project was a total failure PU B llc

The good food revolution in schools,
hospitals and prisons

But failure can be instructive if we
care to learn the lessons
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Learning the lessons...

The Regeneration Institute, Cardiff University

Our very first food report in 2002 sought
to understand why it failed and the
reasons were the following:

— perceived EU procurement regulations

— tendering procedures that were too
complex for local suppliers

— public catering preferences that
favoured large suppliers

RELOCALISING THE FOOD CHAIN:

The Role of Creative Public Procurement

— NHS audit conventions that were Kevin Morgan & Actian Moriey
unable to account for the health gains i it ot
'owys Food Links
oy e The Soil Association
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Themes and arguments

Part |: Food in the public sphere
1 Reclaiming the public plate

Part | examines food in the public sphere,
where | explore the Agrifood Polycrisis — the
interlinked crises of climate change,
biodiversity loss and diet-related diseases.

Reclaiming the public plate means using the
power of purchase to fashion a fairer,
healthier and more sustainable food system
by substituting values-based procurement
for a neoliberal approach which allows low

cost to masquerade as best value.
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Themes and arguments

Part Il presents a deep dive into 3 public
food systems, all of which have been
compromised by 40 years of neoliberal
policies towards food and the public sector:

Part ll: Schools, hospitals and prisons - In schools | examine the Whole School Approach
and the twin challenges of universal free school

2 Food for life: the whole school approach
meal and plant-based menus

3 Catering for health: the quest for good food - In healthcare | examine the Sisyphean task of

4 Doing time: food behind bars providing clinical solutions to the societal problem
of ultra-processed foods

- In prisons | examine the defects of the carceral diet
and use The Clink to show how good food offers
hope and dignity to help prisoners rehabilitate

themselves CARDIFE
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Themes and arguments

Part [ll: Foodscapes of hope

5 The good food movement

6 Prospects for change

Part lll assesses the prospects for change
and identifies some of the agents of change
in the form of the Good Food Movement —
Civil Society Organizations working with
governments and public bodies committed
to a fairer, healthier and more sustainable
food system.

Two key CSOs are the Soil Association and
Sustain and they have helped to change the
way the public sector views and values food,
creating what | call foodscapes of hope
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Good food for all

The impact of the Food for Life Partnership

Foodscapes of hope

¥

LOTTERY FUNDED

Good Food for
All Londoners

Tracking council action on food
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Catering for health

Independent

Investigation of the
National Health
Service in England

Thie Rt Hon. Professor the Lord Darzi of Denham OM KBE FRS FMedSci HonFREng

September 2024

“Healthy and nutritious food is
comparatively expensive; cheap
food is associated with higher
obesity levels, which has many
different health impacts. The Office
for National Statistics (ONS)
reported that between 18 October
2023 and 1 January 2024, 20 per
cent of households in the most
deprived quintile reported eating
less fruit and fewer vegetables
because of cost-of-living increases,
compared to 8 per cent of the least
deprived quintile. Almost half of

primary care providers are running

”
foodbanks o



The labour of Sisyphus

(] The NHS is a modern
Sisyphus

(J Condemned to provide a
clinical solution to a societal
problem

It is being set up to fail
unless societal solutions can
be found for the epidemic of
diet-related diseases
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The real food bill

: Healthcare
The False Economy of Big Food £67.58N

and the case for a new food economy

PROFESSOR TIM JACKSON

_ Social care
£14,38N

“Welfare
support
£10.168N

: ', Ny
(0 ,
7 [ B =

TOTAL COSTS DIRECT COSTS

£2688" £92°"
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Catering for health

Report of the

Independent Review of

NHS Hospital Food

Chair: Philip Shelley

\

i

HOUSE OF LORDS

Food, Diet and Obesity Committee

Report of Session 2024-25

Recipe for health:
a plan to fix our
broken food system

Ordered to be printed 15 October 2024 and published 24 October 2024

Published by the Authority of the House of Lords

HL Paper 19
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Values-based procurement

Values for money Framing procurement

Procurement - 2020-21 was
unprecedented in terms of the
challenges placed on our national and
local procurement teams as a result of
the pandemic. Although our planned
savings work was affected, the team
is still on track to achieve savings of
£12M for 2020-21.

Our savings strategy for 2021-22 is
targeting local and national savings
of approximately £26M; in line with
national category strategies. This
work will also be underpinned by the
Values for Money: public sector development and implementation of

food procurement in Wales our National Operating Model.

A Report prepared for the Welsh Government’s Source: NWSSP Annual Plan for 2021-22
Foundational Economy team
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Procuring for health

plant-based by default
approach could [1:1'/:] the

The food service
playbook for

promoting sustainable = #¥ 4

food choices

Daniele Pollicino, Stacy Blondin, and Sophie Attwood
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Spreading good practice

St Bernard's Hospital awarded ‘exemplar site catering’

status by NHS England

Home > News > Latestnews > St Bernard's Hospital awarded ‘exemplar site catering’ status by NHS England

£ 25 July 2024

ro

We are pleased to announce the Trust Facilities Team in partnership with catering supplier OCS, have been awarded the 'Exemplar site'
status by NHS England for their catering service at St Bernard's Hospital. The recognition is part of an NHS England initiative to enhance
hospital food standards nationwide and set benchmarks for Hospital Trusts.

West London Trust is only the ninth NHS Trust in the country to receive this accolade.
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Good practice: a bad traveller?

A fresh approach
to hospital food

A0,

¥ Soil Association
<

ROSTS

Research
SUMM.

SUSTAINABLE FOOD
AND THE NHS

B | achation
Lok shongkingu dar sk

BEDUT THE ALTHORS.
Kares jochelses i act
Prablic Hizalth at thi K
mser e @ betmeen
health and the physical and social
TR MERL, and st e
sustalnable devebopm e
thie NHS. Har Ll WOk includis
hig and the

og Policy Lead i
% Fuld. Shiris

& NEw POprEmmE of work asamining
incividual respansibily, m
and healih.

Sally Norwood and Baljinder Heer were
mesearch officess atthe EIng's Fund.

Sabina Hussain is specialist regiswar an
thi Sauth West Public Health trainisg
programms and undencok a rotaton at
the King's Fund

sow evelop ing

NHS tnests spend about E506 million an feod and catering, serdng
several hundred millicn meals to patients, staff and visitors every year.
A part af its sustainable development strategy, the gavernment has
suggested that public sector faod pracurement might help bo promate
healthy eating and sustainable development. This cwerlaps with recent
palicies to improve the diet of the general population and a growing
interest in the NH5'S role a3 a good comporate citizen.

Hewever, the dtructure of the NHS and ils. perfarmance management
Framewark is changing. In futwre, the govemment will not be able

to enforce Strabegies that encaurage corparate citizenship or the
procurement of sustainable feod within the NHS. The onus will be

on trusts to interpret how their food and procurement polices can
suppart minimum ¢ore standards and public health and sustainable
development aims, and to identify how doing things differently might
birirg health and financial benefits.

In 2664 the Better Hospital Food Pragramme [BHFP) commissioned the
King"s Fund to identify oppartunities far managing food pracurement
sustainably and promoting healthy eating in acute hospitals. The praject
developed a framewark for arganisations to a44e4s their pracurement
and catering practices and affered recommendations far palicies, menu
designs and contract specifications.

IG5 PURD
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Prospects for change

HENRY DIMBLEBY

with Jemima Lewis

National
Food Strategy

Independent Review

— @ Stourselves
and our planet into shape

Will change 1he way wo lock sl cod for the Heollee

CARDIFF
UNIVERSITY

PRIFYSGOL

CAFRDY®



Prospects for change

Figure 16.1

Changes needed to the national diet by 2032 (compared to 2019)
to meet health, climate and nature commitments'

Fruit and

Vegetables
+30%

HFSS Foods
-25%
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England: the future of school meals

©

Oldham

Council
More than a meal

An independent evaluation of
universal primary free school meals Report to CABINET (Part A)

for children in London

Catering Review Implementation

Portfolio Holder:

Clir Arooj Shah, Cabinet Member for Building a Better Oldham
Clir Mohon Ali, Cabinet Member for Education

Officer Contact: Paul Clifford, Director of Economy

Report Author: Chris Lewis, AD Creating a Better Place

18" November 2024

Reason for Decision

The purpose of this report is to inform Cabinet of the current financial and operating position of
Oldham Education Catering Service (OECS) which provides catering for 46 schools in Oldham.
There are a number of issues of concern for the delivery of the service including increasing costs
of quality local food supplies, increasing costs for staff and a continued decline in the number of
schools contracting with the Council. With the continued roll out of academisation, it is anticipated
that the number of schools contracting with the Council will continue to reduce over the coming
years.
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Scotland and Wales

Easy Read

A GOOD 22
FOOD NATION "«@

FOR SCOTLAND .
WHY AND HOW

CanI ||q

Cymru Can

Our plan for our work between now and 2030

This document was written by the Office of the Well-being of Future

Generations Commissioner. It is an easy read version of ‘Cymru Can’.

Scottish =
¥ o0oD

Food soory

ety ;;;r oopD ti November 2023
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Public catering politics

The Rt Hon Mark Spencer MP

% Minister for Food, Farming and Fisheries
‘ Seacole Building
- 2 Marsham Street
London
De partm ent SW1P 4DF
for Environment T: +44 (0) 3459 335577
. E: correspondence.section@defra.gov.uk

Food & Rural Affairs W: gov.uk/defra
Matthew White MBE QOur ref: PO2024/03751/PB
Chair

Public Service Caterers Alliance

PO Box 13340, Great Horkesley

Colchester, CO6 4XG

pscalliance@dewberryredpoint.co.uk 8 March 2024

Dear Matthew,

Thank you for your joint letter of 13 February to myself and Tim Smith regarding your
expression of interest to join the Food and Drink Sector Council (FDSC) as a substantive
member to represent the public sector catering industry, and your concern regarding the
foodservice sector not being represented.

Public sector catering is currently represented at FDSC with Robin Mills as a member, who is
the CEO of Compass Group UK & Ireland. We took careful consideration of your application to
become a member of the council last year and continue to appreciate your engagement. The
membership of the council is set up to provide a balance of individuals from across different
types of businesses and regions across the supply chain to bring a variety of perspectives to
the FSDC, including within the foodservice sector.
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Alliances for change

PUBLICSECTOR

‘€4 ALLIANCEE

The first-ever Public Sector Catering Alliance Forum is taking place on 19th November 2024, promising to bring together
industry leaders from different parts of the sector to discuss common issues, share best practice and collaborate to improve
the catering provision in the public sector.
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