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Rosie Boycott

Welcome to the seventh edition of 
the Good Food for London report, 
produced by London Food Link, part 
of the charity Sustain. Over the past 
year we have seen great progress 
in addressing a variety of food 
challenges in the capital as more 
local authorities take action, but 
much more still needs to be done to 
ensure that healthy, sustainable food 
is readily accessible to all Londoners. 

This year’s report features a new 
measure: tracking councils’ efforts to 
tackle the high quantities of sugar, 
fat and salt in too many foods. The 
Local Government Declaration on 
Sugar Reduction and Healthier 
Food commits councils to take steps 
across six key themes, endorsed 
by the council leader and relevant 
senior officers. I’m delighted that four 
councils have already signed the 
declaration and a further ten have 
engaged in the process. As the new 
SUGAR SMART campaign kicks off 
across country, run by Sustainable 
Food Cities, we want London 
boroughs to be well prepared to 
show leadership in this area. 

These commitments show great 
initiative by some councils but sadly 
over the last year there has been a 

reduction in the number of councils 
participating in the Healthier Catering 
Commitment and fewer boroughs 
have maintained their Fairtrade status.  
We know that many local councils are 
faced with limited resources but we 
hope that ethically procured, healthy 
food continues to be a top priority and 
the London Food Board will continue 
to advocate for this. 

As many struggle with food poverty, 
it is encouraging that London Living 
Wage accredited local authorities 
are using civic leadership to promote 
the scheme more widely, offering 
business rate discounts and acting 
as Friendly Funders to support the 
London Living Wage through grant-
making. In addition, the number 
of boroughs accredited as Baby 
Friendly continues to grow, helping 
ensure all babies have the best 
possible start. Last year five local 
authorities received funding from the 
GLA to create food poverty action 
plans and the Mayor of London, 
Sadiq Khan, will be supporting 
another five again this year. Further 
information about how local councils 
are improving household food 
security is reported in Beyond the 
Food Bank, now in its third year of 
publication.  

Overall, local authorities in London 
have made great strides this last 
year: food waste is down, while 
sustainable diets are being promoted 
across the capital. But, there is still 
much to do and we need greater 
coordination in our ambition to make 
every borough a good food borough. 
The coming year offers us all many 
opportunities to show how food cuts 
across almost every area of London 
life – we can all work together to 
improve our food businesses, help 
disadvantaged Londoners, build 
happier, healthier communities, 
improve our environment and bring 
Londoners together to celebrate the 
very best that our city’s food has to 
offer. 

I congratulate London boroughs on 
the work they have done this year, 
and I look forward to us all building 
on it in the year to come. 

Rosie Boycott, Chair of the  
London Food Board that  
oversees implementation of  
the Mayor’s Food Strategy

Introduction
Since 2002, London Food Link has 
been striving for a good food system 
that benefits all Londoners through 
a variety of projects and campaigns. 
By reporting on how local authorities 
are addressing these issues at the 
borough level, we aim to act as the 
voice for good food in the capital 
and ensure that healthy, ethical and 
sustainable food remains an issue 
on the political plate.

Our working definition for good 
food is that it should be produced, 
processed, bought, sold and eaten 
in ways that provide social benefits, 
contribute to thriving local economies 
that create good jobs and secure 
livelihoods, enhance the health and 
variety of both plants and animals 
(and the welfare of farmed and wild 
creatures), protect natural resources 
such as water and soil, and help to 
tackle climate change.

Each year we work in partnership 
with the organisations featured 
in this report to collect data on a 
variety of food-related measures 
that demonstrate the progress 
being made across the boroughs. In 
addition, every council also receives 
a questionnaire in order to provide 
additional information. The data 
is then analysed and mapped to 
illustrate which boroughs are leading 
the way and where there is still room 
for improvement. 
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ContentsNotes

The statements and opinions expressed in 
this report should not be attributed to any 
individual or organisation unless explicitly 
connected by quotation with that person or 
organisation. The report is a compilation 
of work by Sustain, London Food Link, 
members of the London Food Board and 
other organisations working on healthy and 
sustainable food. 

The London Borough maps in this report are 
correct to the best of the evidence available 
to us at the time of publication. We have 
made every effort to ensure that we highlight 
good practice of London boroughs. However, 
if things have improved in your borough or 
if you think there is more good food activity 
that we have missed, please let us know. 
We further note that the City of London is 
a much smaller borough than others, with 
different infrastructure and opportunities to 
promote good food. On some issues, the 
City of London may therefore be less able to 
act than on others.



Key
For each measurement, a darker colour in the league table 
and maps indicates that the borough is leading the way on 
this issue and a lighter colour indicates that the borough is 
making some progress on the issue. Grey indicates that the 
borough is not showing significant progress on this issue. 
Details for each of the eleven measures are provided in the 
following chapters. Data collected and analysed from May 
to August 2017.

Boroughs are awarded points based on their progress in 
each measurement. Two points are awarded for achieving 
the top award for Food for Life Served Here. 1.5 points 
are awarded for achieving the top award for Baby Friendly, 
Food Growing, London Living Wage, Sustainable Fish, 
Animal Welfare, and Food Culture in Schools. One point is 
awarded for achieving the top award for Fairtrade, Healthier 
Catering, Local Government Declaration and Local Food 
Partnerships. The overall percentage score is based on a 
calculation involving all eleven measures.

Which London 
boroughs 
are showing 
leadership?



Greenwich 88%

Islington 82%

Tower Hamlets 78%

Lewisham 75%

Waltham Forest 68%

Lambeth 65%

Croydon 63%

Enfield 60%

Merton 60%

Camden 55%

Sutton 47%

Westminster 45%

Brent 43%

Hackney 43%

Hammersmith & Fulham 43%

Haringey 43%

Kensington & Chelsea 43%

Newham 43%

Southwark 43%

Havering 42%

Redbridge 42%

City of London 40%

Ealing 40%

Barking and Dagenham 37%

Kingston upon Thames 37%

Bexley 35%

Richmond upon Thames 35%

Barnet 30%

Hounslow 30%

Wandsworth 27%

Harrow 23%

Hillingdon 15%

Bromley 13%
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Borough has achieved Stage 3 
accreditation.

Borough has achieved Stage 2 
accreditation.

Borough has achieved Stage 1 
accreditation.

Borough has a Certificate 
of Commitment or is not 

participating in the Baby Friendly 
Initiative.
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Tracking progress

This measure was first introduced in 
the 2014 report when 17 boroughs 
in total had achieved accreditation, 
of which six were fully accredited. 
By 2016 this increased to 20 and 11 
respectively. In 2017, the total has 
now risen to 24 boroughs accredited, 
of which 12 have achieved full 
accreditation. 

Ensuring the best start for babies 

06

Breastfeeding improves the health 
and wellbeing of both mothers and 
babies. It provides protection against 
a range of childhood illnesses and 
helps decrease the incidence of 
people being overweight and obese. 
For the mother, breastfeeding 
reduces the risk of some cancers 
and supports close and loving 
relationships with her baby, which 
can reduce the risk of postnatal 
depression and benefit a baby’s 
brain development. 

all mothers and 
babies, whether 
breastfeeding or 
bottle feeding. 

Accreditation 
can be achieved within maternity, 
neonatal, health visiting/specialist 
public health nursing and children’s 
centres. Neonatal units and 
children’s centres can work towards 
accreditation in partnership with their 
maternity unit or separately. 

The Unicef UK Baby Friendly 
Initiative is an externally evaluated 
programme for improving infant 
feeding and parent-infant relationship 
building, and the health and 
wellbeing outcomes for all infants. 
Implementation of the standards 
is recognised by the Department 
of Health, Public Health England 
and the National Institute for Health 
and Care Excellence, and helps 
ensure good quality support is 
available across the community for 

What can London  
councils do?
Work towards full Baby Friendly 
accreditation for health visiting/public 
health nursing and within children’s 
centres. The National Infant Feeding 
Network for London meets quarterly. 
Boroughs can make contact with 
existing infant feeding leads to 
discuss how to move forward with 
Baby Friendly in their community.

Zoe Chadderton
National Infant Feeding Network 
Lead, London 
Zoe.Chadderton@gstt.nhs.uk 
www.unicef.uk/nifn

Improved  
since 2016 
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Ensuring the best start for babies 

Council supports the work of 
Capital Growth AND includes 

community food growing in local 
planning policy AND encourages 
schools to grow food by signing up 
to support Food Growing Schools: 
London.

Council involved in two of 
the above core initiatives to 

encourage food growing.

Council involved in one of 
the above core initiatives to 

encourage food growing.

Council not involved in any of 
the above three core initiatives 

to encourage food growing.
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Tracking progress

In 2011, the community food growing 
measure was assessed by one 
single core initiative (boroughs 
signing up to Capital Growth) 
and at that time 19 had done so. 
The measure was updated in 
subsequent years to reflect more 
tailored approaches boroughs could 
take to encourage food growing. In 
2016, 20 boroughs had signed up 
to Capital Growth, 28 recognised 
the importance of food growing 
within local planning policy and 22 
encouraged food growing in schools, 
with 18 boroughs involved in all three 
core initiatives.

Community food growing

Capital Growth is London’s largest 
food growing network, with over 
2,000 members across all 33 
boroughs. Capital Growth helps 
community gardens, schools, 
allotments and home growers to 
develop skills and grow food in the 
city by providing training, advice 
and networking opportunities. The 
network is free to join for anyone 
growing food in London in a plot 
that is at least one square metre. 
Since its launch in 2008, Capital 

to fully embed food growing into 
school life. The project promotes the 
benefits of food growing for schools 
and the community, and provides 
school leaders, staff and volunteers 
with the skills and confidence to get 
involved. 

Growth has engaged over 100,000 
volunteers in community food 
growing projects and recorded over 
80 tonnes of food grown, with an 
estimated value of  £600,000. 

The simple - and ambitious - goal of 
the Food Growing Schools: London 
(FGSL) partnership is for every 
school in London to engage in food 
growing activities. FGSL aims to 
strengthen and build upon existing 
work, to support all London schools 

This year 22 boroughs received 
top marks for engaging in all three 
initiatives, with 26 supporting Capital 
Growth, 27 supporting community 
food growing in their planning policy 
and 30 involved in Food Growing 
Schools: London.

What can London  
councils do?

Sign up to support Capital Growth 
by providing access to land, funding 
projects and/or working with social 
housing, commit to community food 
growing within council planning 
policy, and support and signpost 
schools to Food Growing Schools: 
London. 

Chris Speirs
Capital Growth, Sustain 
chris.speirs@sustainweb.org 
www.capitalgrowth.org

Colette Bond
Food Growing Schools: London 
cbond@gardenorganic.org.uk 
www.foodgrowingschools.org 

growthCAPITAL

Improved  
since 2016 



Council is an accredited 
Living Wage employer AND is 

actively promoting the London Living 
Wage in the local community or in 
the supply chain AND is a Friendly 
Funder.

Council is an accredited 
Living Wage employer and is 

involved in another core initiative to 
encourage better pay.

Council is an accredited Living 
Wage employer.

Council is not involved in any 
of the initiatives covered in this 

report to encourage better pay.
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Tracking progress

This measure was first introduced in 
the 2014 report and updated in 2016 
to reflect the full range of actions local 
authorities can take to promote the 
Living Wage. In 2014, 11 boroughs 
had achieved accreditation as London 
Living Wage employers. In 2016, 
this increased to 15 boroughs being 
accredited, of which 12 were also 
locally advocating for the Living Wage 
and two were Friendly Funders.

In 2017, 16 boroughs are accredited 
Living Wage employers, with eight 
promoting the Living Wage in the 
local community or supply chain 
and five as Friendly Funders. Three 

The London Living Wage 

08

Despite London being a rich city, 
thousands of its citizens don’t 
earn enough to buy healthy food. 
The increasing prevalence of food 
poverty is contributing to ill health, 
with obesity and diabetes becoming 
more apparent, especially in low-
income communities. Many families 
are relying on foodbanks.

Local authorities can make a 
significant contribution to tackling 
the financial barriers to a healthy 

organising supplier 
events can help 
to get more local 
businesses on 
board and catalyse 
action among 
council suppliers. By becoming 
a Living Wage Friendly Funder 
councils can ensure that the Living 
Wage becomes a norm in the charity 
sector, where low pay remains a real 
challenge.

diet by paying and promoting the 
London Living Wage, an hourly rate 
calculated according to the basic 
cost of living by the Living Wage 
Foundation (currently £9.75 per 
hour).

As an accredited Living Wage 
employer, London councils help 
to ensure that staff employed and 
contracted by the council do not 
experience in-work poverty. Initiating 
a Living Wage incentive scheme or 

boroughs have received top marks for 
being involved in all three initiatives.

What can London  
councils do?

Become an accredited Living Wage 
employer, paying all those directly 
employed as well as contracted by 
the council a wage they can live on.

Offer incentives, such as the 
business rates discounts offered by 
Lewisham and Greenwich councils, 
to employers who are accredited with 
the Living Wage Foundation. 

Use civic leadership to encourage 
other businesses to become 
accredited Living Wage employers. 

This could include holding Living 
Wage awareness events for local 
employers and suppliers and 
outreach to help local businesses 
understand the benefits and process 
of becoming accredited.

Become a Living Wage Friendly 
Funder, such as Brent and Croydon, 
supporting charities to pay the Living 
Wage through their grant-making.

Note: The Living Wage and London Living 
Wage referred to here are those calculated 
by the Living Wage Foundation. The 
government’s mandatory National Living 
Wage is not calculated in relation to living 
costs, and is therefore a lower amount.

Living Wage Foundation
accreditation@livingwage.org.uk 
www.livingwage.org.uk 

Improved  
since 2016 
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Borough has achieved 
Fairtrade status, actively 

participating in a local Fairtrade 
steering group, or can demonstrate 
conscious and significant 
procurement of Fairtrade products in 
at least tea, coffee and two further 
products, e.g. bananas, fruit juice, 
sugar.

Borough has a Fairtrade policy 
in place, but Fairtrade status 

has lapsed or not yet been awarded.

Borough where the council 
has yet to pass a resolution in 

support of Fairtrade and is not yet 
making significant progress towards 
Fairtrade status.
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Tracking progress

In the first edition of the Good 
Food for London report in 2011, 22 
boroughs had achieved Fairtrade 
status. In 2016, 19 boroughs had 
Fairtrade status and five were 
lapsed. This year 15 boroughs have 
Fairtrade status, with seven overdue 
in renewing their status or in the 
process of achieving status. 

Fairtrade food

Fairtrade is about better prices, 
decent working conditions and fair 
trade terms for farmers and workers. It 
is about supporting the development 
of thriving communities that have 
more control over their futures and 
protecting the environment in which 
they live and work. 

Buying products with the FAIRTRADE 
Mark means that ingredients in the 
product have been produced by 
small-scale farmer organisations 
or plantations that meet Fairtrade 

a representative 
steering group. Local 
authorities can also 
demonstrate their 
commitment through 
their purchasing policy 
and practice and by supporting 
community campaigns. 

London itself is also the largest 
Fairtrade City in the world thanks to 
the efforts of all Fairtrade Boroughs, 
business organisations, residents 
and the Greater London Authority.

social, economic and environmental 
standards. This includes protection of 
workers’ rights and the environment, 
payment of the Fairtrade Minimum 
Price and an additional Fairtrade 
Premium to invest in business or 
community projects.

Fairtrade Borough status is awarded 
by the Fairtrade Foundation, 
recognising the actions of the 
council, local businesses, educational 
establishments and other community 
organisations, coordinated by 

What can London  
councils do?
Embed Fairtrade into procurement 
policy and practice, support 
community level promotion of 
Fairtrade, and pass a resolution 
to become a Fairtrade Borough or 
renew this status. 

Adam Gardner 
Fairtrade Foundation 
adam.gardner@fairtrade.org.uk 
www.fairtrade.org.uk

Down since 
2016 





Borough has achieved Gold 
Food for Life Served Here 

for the majority of schools* and for 
additional sector(s) of catering under 
council control. 

Borough has achieved 
Bronze, Silver and/or Gold 

for the majority of schools* and for 
additional sector(s) of catering under 
council control. 

Borough has achieved Silver 
or Bronze for the majority of 

schools* or for additional sector(s) of 
catering under council control. 

Borough not yet achieving 
Food for Life Served Here, or 

achieving it for just some schools.
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Tracking progress

In the 2011 edition of Good Food 
for London, 17 out of 33 London 
boroughs had achieved at least 
Bronze for the majority of their 
schools and none had achieved 
Gold. By 2016, 21 had achieved at 
least Silver, nine had achieved Gold 
and seven had extended the Food 
for Life Served Here to early years 
settings and other sectors.

This year two boroughs have 
achieved Gold in the majority of 
schools as well as for additional 
sector(s) under council control. A 
further 13 boroughs have achieved 
Bronze, Silver and/or Gold in 

Food for Life Served Here 

10

Food for Life Served Here (formerly 
known as the Food for Life Catering 
Mark) is an award from the Soil 
Association that helps organisations – 
from schools to nurseries to museums 
and staff restaurants – ensure they 
are recognised for serving more local, 
fresh and honest food. 

The Bronze, Silver and Gold 
standards demonstrate that caterers 
are using fresh ingredients which are 
free from trans fats, and better for 
animal welfare and the environment. 

Department for 
Education as a 
national framework 
to support caterers 
to increase uptake 
of quality school meals. 

Boroughs are awarded points based 
on the engagement of schools, in 
addition to other sectors of catering 
under council control such as care 
homes, workplace canteens or early 
years settings. 

Caterers are recognised for 
continuous improvement, and for 
communicating the importance of 
good food to parents, customers, 
pupils and staff.

Overall, more than 1.7 million 
awarded meals are served every 
day across the UK, including 300 
nurseries and 10,000 schools (over 
50% of English primary schools). 
The scheme has previously been 
cited by NHS England as a way to 
improve hospital food, and by the 

the majority of schools and for 
additional sector(s). Six boroughs 
have achieved Bronze or Silver in 
the majority of schools or in another 
sector. 15 have extended Food for 
Life Served Here into early years 
settings and/or other sectors.

What can London  
councils do?

London boroughs should work 
towards Food for Life Served Here 
for all catering under the council’s 
control. We recognise that in some 
London boroughs responsibility for 
providing school meals does not lie 
with the council, or that some schools 
may have chosen to leave when a 

centralised system is in operation. 
We urge that councils promote the 
uptake of Food for Life in all schools, 
whatever their status, and in other 
settings, and provide support and 
advice for meeting the standards. 

* ‘Borough’ means either the Local 
Education Authority providing school 
catering in-house, or private catering 
contractors. A ‘majority of schools’ 
means more than half of state-
maintained schools in the borough.

Clare Clark 
Food for Life Served Here 
Business Development Manager 
(London) 
cclark@soilassociation.org  
www.soilassociation.org/catering 

Improved 
since 2016 
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Council is taking three 
significant actions to support 

sustainable fish.

Council is taking two 
significant actions to support 

sustainable fish.

Council is taking one 
significant actions to support 

sustainable fish.

Council is taking none of 
the significant actions on 

sustainable fish. 
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Tracking progress

When this indicator was introduced 
in 2014, 19 out of 33 boroughs were 
taking at least one significant action 
to support sustainable fish, of which 
six scored top marks. In 2016, 25 
were taking at least one significant 
step and 13 scored top marks. This 
year 25 boroughs continue to be 
taking at least one significant action 
to support sustainable fish and 13 
have received top marks. 

Sustainable fish 

Much of the fish we eat is caught 
or farmed using environmentally 
damaging methods, and we are at 
risk of losing some species from our 
seas altogether. Scientists estimate 
that at current rates of decline many 
of the world’s fish stocks could 
collapse within our lifetimes. 

The collective action of London 
councils to sign the Sustainable 
Fish Cities Pledge will help protect 
the future of our precious marine 
ecosystems, as well as send a 

authority catering 
have made the 
pledge, including 
primary schools, 
secondary 
schools and other 
council catering 
(e.g. care homes 
or community 
catering), and 
an extra point 
is awarded if 
schools are MSC certified and 
engaged with Fish and Kids.

strong message that sustainable fish 
must now be the norm. 

A key element of the Pledge is 
achieving the Marine Stewardship 
Council’s (MSC) ‘Chain of Custody’ 
traceability certification, which also 
allows institutions such as schools to 
join the MSC’s Fish & Kids project, 
a free programme providing fun 
learning resources. 

Councils are awarded points based 
on how many sectors of local 

What can London  
councils do?
We are asking boroughs to sign the 
Sustainable Fish Cities Pledge. It’s 
a simple step, which many caterers 
have done and will make a real 
difference to the way sustainable fish 
is bought and promoted in London.  
The pledge commits boroughs to 
developing and implementing a 
sustainable fish policy that reliably 
excludes Marine Conservation 
Society (MCS) ‘red rated’ fish, and 
uses MSC certified fish and/or fish 
that are rated ‘best choice’ (green 
rated) on the MCS’s Good Fish 
Guide wherever possible.

Ruth Westcott
Sustainable Fish Cities, Sustain 
fish@sustainweb.org 
www.sustainablefishcities.net

FISH CITIES

Same  
as 2016 



Council has achieved a Good 
Egg Award for buying cage-

free eggs and another Farm Animal 
Welfare Award for buying higher 
welfare meat or dairy.

Council has achieved a Good 
Egg Award for buying cage-

free eggs. 

Council not yet achieved a 
Good Farm Animal Welfare 

Award. 
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Tracking progress

In the first edition of Good Food for 
London in 2011, nine out of London’s 
33 boroughs had received a Good 
Egg Award. In 2016, 19 boroughs 
had received a Good Egg Award and 
four had received additional awards 
for higher welfare dairy, chicken 
or pork. This year, 19 boroughs 
continue to have Good Egg Awards, 
four of which also have an additional 
award. Since 2016, Greenwich has 
been the first borough to receive a 
Good Pig Award.

Animal welfare 

12

Around two in every three farm 
animals are factory farmed in 
intensive systems that prioritise 
production above all else, creating 
vast quantities of seemingly cheap 
meat, milk and eggs. Animals are 
treated as commodities and are 
often raised in intense confinement. 

Compassion in World Farming’s 
Food Business programme aims 
to place farm animal welfare at the 
heart of the food industry, to ensure 

higher welfare 
policies and 
practices of 
Good Farm Animal Welfare 
Award winners since the 
programme started in 
2007. 

Councils are awarded 
points based on their achievement 
of Awards, including the Good Egg, 
Good Chicken, Good Dairy, Good 
Pig and Good Rabbit Awards.

farm animals can lead better lives – 
experiencing positive physical and 
mental wellbeing, whilst being free to 
express natural behaviours.

The Good Farm Animal Welfare 
Awards recognise food companies 
and public sector organisations 
that source eggs, meat and dairy 
products from higher welfare farming 
systems that meet specific welfare 
standards. Over 442 million animals 
are set to benefit each year from the 

What can London  
councils do?
Moving to cage free eggs is often a 
good first step in addressing animal 
welfare in a supply chain. Local 
authorities can gain recognition for 
this by applying for the Good Egg 
Award, and continue their journey by 
working towards other Good Farm 
Animal Welfare Awards over time.

Hayley Roberts
Food Business Manager, 
Compassion in World Farming 
hayley.roberts@ciwf.org.uk  
www.compassioninfoodbusiness.com 

2016

Same  
as 2016 
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Council is participating 
in the Healthier Catering 

Commitment scheme or has 
developed its own healthier catering 
scheme for businesses.

Council is exploring 
implementation of the Healthier 

Catering Commitment in 2017/18.

Council is not participating 
in the Healthier Catering 

Commitment scheme.
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Tracking progress

In the first edition of Good Food for 
London in 2011, 18 out of London’s 
33 boroughs were participating in 
the Healthier Catering Commitment 
scheme. In 2016, 27 boroughs 
were participating in the Healthier 
Catering Commitment or similar 
schemes. This year 24 boroughs 
are involved in the scheme and 
two boroughs are reviewing their 
commitment. 

Healthier catering

Small changes to food processes 
and ingredients can make a big 
difference to improving diets, 
particularly for the benefit of diverse 
and lower-income communities. This 
can be simple steps like choosing a 
healthier version of cooking oil, using 
more fruit and vegetables in a recipe 
or reducing salt content by restricting 
added salt. 

The Healthier Catering Commitment 
(HCC) supports caterers and food 

Encouraged by the 
local and national public 
debates on obesity and 
the need to tackle the 
problem locally, the 
HCC and similar 
schemes have 
become increasingly 
popular as councils look for whole-
systems approaches to improve 
food and reduce obesity and other 
diet-related conditions such as heart 
disease and diabetes. 

businesses to make straightforward 
changes to processes and 
ingredients. It is a partnership project 
between environmental health teams 
in councils with support from public 
health colleagues, the Association 
of London Environmental Health 
Managers (ALEHM) and the London 
Food Board. Food outlets that adopt 
healthier ingredients and cooking 
practices can use HCC promotional 
materials including displaying a 
window sticker. 

What can London  
councils do?
Promote the Healthier Catering 
Commitment within their borough 
and to London’s food businesses. 
The scheme is typically promoted 
to local food businesses by 
environmental health teams but does 
need some funding to help delivery. 
Teams provide practical advice on 
straightforward changes for menus 
and the way caterers prepare food, 
which helps make food healthier. 

Council staff meet quarterly to 
exchange experience, advice and 
make contact with officers from other 
boroughs to discuss how to move 
forward with the Healthier Catering 
Commitment in their community.

Tay Potier
Association of London 
Environmental Health Managers 

Clea Harris
Royal Borough of Greenwich  
 
health@royalgreenwich.gov.uk  
www.alehm.org.uk/services/
healthier-catering-commitment/

Down since 
2016 





Council has signed the Local 
Government Declaration on 

Sugar Reduction and Healthier Food.

Council has taken steps to 
sign the Local Government 

Declaration, e.g. a draft is in 
consultation.

Council has not yet taken steps 
to sign the Local Government 

Declaration.
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Tracking progress

Since November 2016 when the Local 
Government Declaration on Sugar 
Reduction and Healthier Food was 
launched, Tower Hamlets, Lambeth, 
Redbridge and Waltham Forest have 
been the first four boroughs to sign up 
and commit to taking action across all 
six key themes. A further 10 boroughs 
are currently taking steps towards 
signing the declaration. 

What can London  
councils do?

The first step is to identify the 
priorities in the borough and define 

Local Government Declaration on  
Sugar Reduction and Healthier Food

14

Overconsumption of foods high 
in sugar, fat and salt and sugary 
drinks is a major contributor to 
the health crisis. Unfortunately 
they are available at every turn, at 
every time of the day and night and 
strategically located near schools, 
on our high streets and in areas of 
higher deprivation. The problems are 
particularly bad in London, where 
one in three children are overweight 
or obese by the time they start 
secondary school.

replacing the 
past measure 
‘Access to 
good food’.

To sign the declaration the local 
authority must commit to taking 
at least one action across six key 
themes and it should be endorsed 
by the elected council leader and 
relevant senior officers, such as the 
local director of public health. 

The Local Government Declaration 
on Sugar Reduction and 
Healthier Food arose out of the 
East London Growth Boroughs’ 
‘Healthier Children, Healthier 
Place’ programme. The councils 
commissioned Sustain as an 
independent organisation to run the 
project, from consulting with key 
stakeholders on the content of the 
declaration to promoting it to London 
councils. This is a new indicator 
in Good Food for London 2017 

the scope of the declaration, 
including what action can be taken 
across the following six key themes:
•	 Tackling advertising and 

sponsorship
•	 Improving the food controlled or 

influenced by the council
•	 Reducing prominence of sugary 

drinks and promoting free 
drinking water 

•	 Supporting businesses and organ-
isations to improve their food offer

•	 Raising public awareness
•	 Public events

Action can be in areas controlled or 
influenced by the council, and can 
involve a combination of committing 
to new initiatives as well as continuing 
support for existing initiatives. 

The proposal should be taken to 
health champion(s) in the council for 
internal consultation involving other 
departments with responsibilities 
that include food and drink. The final 
proposal should be submitted to 
Sustain and celebrated with a public 
event. Declaration commitments 
need to be embedded in local 
policies and practices, local plans 
and activity. Progress can be 
monitored against commitments, 
with results publicised annually.

Sofia Parente
Sustainable Food Cities, Sustain 
sofia@sustainweb.org 
www.sustainweb.org 

New
for 2017
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Borough has a local food 
partnership and action 

plan with the involvement and 
commitment of the local authority 
and is a member of the Sustainable 
Food Cities network.

Borough has either run a 
consultation on setting up 

a local food partnership OR has 
committed publicly to support the 
setup of a local food partnership.

Borough has taken no action to 
set up a local food partnership.
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Tracking progress

This measure was first introduced 
in 2014, when three boroughs had 
become members of the Sustainable 
Food Cities network. In 2016 eight 
boroughs were Sustainable Food 
Cities members and a further six 
were taking steps to form a local 
food partnership. 

This year eight boroughs are 
members of the Sustainable Food 
Cities network and four boroughs 
are taking steps to form a local food 
partnership with the involvement and 
commitment of the local authority. 
Greenwich and Lambeth have 
also received Bronze Awards. The 
Greater London Authority and London 
Food Board, which also manages 

Local food partnerships 

Local food partnerships bring 
together the public sector, civil 
society, businesses and community 
members to work together to create 
a healthier and more sustainable 
food system. Taking a joined-up 
approach within a borough allows 
partnerships to address a wide 
range of food issues including 
obesity and diet-related disease, 
economic regeneration, food poverty 
and ecological issues such as 
climate change and food waste.

The Sustainable 
Food Cities network 
supports food 
partnerships around 
the UK and offers 
three levels of Awards 
to recognise and celebrate the 
success of those places taking a 
joined-up, holistic approach to food 
and that are achieving significant 
positive change on a range of key 
food issues. 

They also help elevate the profile of 
food issues in the public and political 
agenda, attract more funding for 
local initiatives, reduce duplication 
of work and improve collaboration, 
and increase awareness of what is 
going on within a borough. Local 
communities are better positioned 
to benefit from national and local 
opportunities by having a recognised 
conduit for communication.

a sustainable food partnership as a 
member of the network, received a 
Silver Award this year.

What can London  
councils do?

Local food partnerships are 
supported by the Sustainable Food 
Cities network, which is already 
helping over 48 places around 
the UK to take this approach. 
The network is supported by a 
partnership of organisations led by 
Food Matters, the Soil Association 
and Sustain, who support boroughs, 
towns and cities to develop this work 
in local areas. 

Sustain produces a range of materials 
and other support to help local 
authorities and food partnerships 
integrate good food into local planning 
policy and practice. Councils can, for 
example, take action to make land 
available for food growing; to support 
a diversity of retail food outlets and 
food enterprise opportunities; to 
tackle food waste; and to support 
better jobs in food and farming.

Leon Ballin
Soil Association 
Lballin@soilassociation.org  
www.sustainablefoodcities.org 

Gillian Morgan
Planning Food Cities, Sustain 
gillian@sustainweb.org 
www.sustainweb.org/planning

Same  
as 2016 



Borough where majority of 
schools are engaged in both 

Healthy Schools London and Food 
for Life.

Borough where a moderate 
proportion of schools are 

engaged in both Healthy Schools 
London and Food for Life, or 
large majority of schools in one 
programme.

Borough where some schools 
are engaged in Healthy 

Schools London and/or Food for Life.

Borough with no or only a few 
schools engaged in Healthy 

Schools London or Food for Life.
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Tracking progress

This measure was first introduced 
in 2015, when 20 boroughs had 
some schools engaged in Healthy 
Schools London and/or the Food 
for Life programme, and only two 
had a majority of schools in both 
programmes. In 2016, this increased 
to 22 boroughs having some or 
moderate school engagement, and 
seven boroughs with a majority of 
schools involved. 

This year, seven boroughs continue 
to have a majority of schools 
engaged in the programmes and 22 
boroughs have some or a moderate 
proportion of schools engaged.

Improving food culture in schools 

16

National evidence and good practice 
advises adopting a whole school 
approach to food in order to improve 
children’s health, as well as support 
sustainable food systems.

Food for Life, a project of the Soil 
Association, works with schools, 
nurseries, hospitals and care homes 
to achieve the vision of making good 
food the easy choice for everyone. 
The programme considers where 
food comes from and how it is 
grown, cooked and experienced, 

schools a framework for their activity 
with pupils and staff. Examples of 
work includes: improved cooking 
skills, healthy packed lunches, 
growing fruits and vegetables, 
healthy tuck shop and snacks and 
regular water drinking. 

helping to build knowledge and skills 
through a ‘whole setting approach’. 
This engages children, parents, 
staff, caterers, carers and the wider 
community to create a powerful voice 
for long-term change.

Healthy Schools London is a Mayor 
of London awards scheme that 
supports and recognises schools 
doing good work to help their pupils 
and staff be healthy and happy. 
It uses a whole school approach 
to health and wellbeing and gives 

What can London  
councils do?
Since September 2015 the OFSTED 
inspection framework has an 
increased focus on healthy eating 
and knowledge of how to eat healthily. 
Both of these programmes can 
support schools to achieve these goals 
and offer awards programmes that 
reward schools for achieving national 
standards and celebrating success.

Food for Life awards are also a proxy 
measure for schools to demonstrate 
that they meet the legal requirements 
of school food standards, support 
cooking in the curriculum and are 
meeting the Headteacher Checklist 
from the School Food Plan. 

Healthy Schools London provides 
support to boroughs with regular 
briefings, network meetings, 
training and resources, as well as 
maintaining the Healthy Schools 
London website and managing the 
application process for schools. 

Alison Stafford
Healthy Schools Manager, 
Healthy Schools London 
alison.stafford@london.gov.uk 
www.healthyschoolslondon.org.uk 

Ian Nutt
Head of Programmes Development, 
Food for Life, Soil Association 
inutt@soilassociation.org 
www.foodforlife.org.uk 

Same  
as 2016 



Further actions  
for good food by 
London boroughs

Taking a coordinated  
London-wide approach to food

During 2017, the London Food 
Board, which advises the Mayor of 
London and the Greater London 
Authority on food matters that 
affect Londoners, was reappointed 
following a competitive recruitment 
process. Its new membership 
consists of 20 leaders from sectors 
spanning the breadth of the food 
system, representing a diverse range 
of expertise in retail, hospitality, 
academia and the third sector. 

As well as advising on the GLA’s 
own Food Programme, members of 
the Board are playing an important 
role in sharing their insights and 
expertise to help shape the new 
London Food Strategy (due to 
be published in early 2018). The 
Strategy will set out a series of 
proposed policies and actions to 
improve food in a wide range of 
settings including, but not limited to: 

maternity and early years; education; 
enterprise; community and leisure; 
public settings; public institutions; 
community gardens and urban 
farming; at work; at home and eating 
out. It will also seek to ensure that 
policies and commitments to action 
are integrated at all levels: GLA, 
borough, institution, business and 
community.

The Boroughs Food Group – a 
sub-group of the London Food 
Board – meets quarterly at City 
Hall to discuss the latest updates 
and opportunities in the world of 
food policy. It is open to colleagues 
from all London boroughs as well 
as external organisations that 
want to network and collaborate. 
Whether you work in public health, 
environmental health or nutrition 
and early years development in your 
borough, come to the group to: 

•	 Work together to tackle the 
issues facing London’s food 
system – from childhood 
obesity and food waste to 
improving access to healthy and 
sustainable food, particularly for 
disadvantaged communities;

•	 Learn more about projects and 
programmes taking place across 
the capital including Kitchen 
Social, Healthy Schools London, 
Capital Growth and the Healthier 
Catering Commitment; 

•	 Discuss signing up to initiatives 
such as SUGAR SMART and the 
Local Government Declaration 
on Sugar Reduction and 
Healthier Eating;

•	 Receive updates from other 
networks including the London 
Obesity Leadership Group, the 
Obesity Leads Network and the 
Children and Young People’s 
Nutrition Network. 

The Boroughs Food Group has been 
a highly effective forum in which to 
consult boroughs and partners on 
various aspects of the upcoming 
London Food Strategy. A meeting in 
May 2017 was dedicated to covering 
areas including good food for schools 
and communities, enterprise and 
the environment. It will continue to 
be discussed in quarterly meetings 
amongst other regular agenda items.

To get involved in the Boroughs 
Food Group, please contact: 
  
Liam Weeks
Senior Project and Policy Officer, 
Food Team, Greater London 
Authority
liam.weeks@london.gov.uk
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Procurement Across  
London Catering Group
Procurement Across London (PAL) 
was founded 40 years ago, then 
known as the London Contracts 
Supply Group. The group was 
formed by like-minded procurement 
managers in London with the 
purpose of improving the image and 
role of procurement and working 
collaboratively to achieve best 
value for joint contracts awarded. 
Over recent years, with the support 
of Sustain, the Mayor of London 
and Greater London Authority, this 
has also been used significantly in 
catering contracts to improve the 
ethical and environmental standard 
of food provided by participating 
councils, as well as to help councils 
meet criteria for Food for Life Served 
Here, Sustainable Fish Cities and 
Good Farm Animal Welfare Awards, 
among others – successes reflected 
in other chapters in this report. 

All joint tenders are carried out in 
accordance with the lead council’s 
Contract Procedure Rules and 
relevant legislation to ensure 
compliant contracts are awarded. 
There are no upfront fees for using 
the contracts, but a contribution is 
made to the lead council to cover 
the overheads of awarding and 

managing each contract (typically 
0.5% of the contract cost). 

Contracts are advertised on the 
group website and the tender 
process includes an evaluation 
of the suitability of all prospective 
suppliers. For catering contracts this 
includes health and safety, business 
continuity, food hygiene and HACCP 
procedures, among others. 

The London Borough of Havering is 
the PAL lead borough for all catering 
requirements. They work closely 
with external bodies, including the 
Soil Association and Compassion in 
World Farming, to actively promote 
the aims and objectives of these 
organisations and ensure that 
these are included in all contracts 
awarded where relevant. To this 
end, PAL are assisting councils to 
achieve higher welfare standards 
through purchasing produce such 
as RSPCA Assured, organic meat, 
Fairtrade produce and ensuring that 
fish purchased is not on the Marine 
Conservation Society’s fish to avoid 
list, all at best value. They also 
ensure all goods comply in full with 
the Government Buying Standards 
for food and catering services.

Members meet bi-monthly to share 
good practice, market knowledge, 
new ideas, menu solutions and 
operating procedures. The meetings 
ensure the on-going quality of the 
services and products provided 
to the respective councils and all 
councils share a primary objective 
to achieve standards of service 
and procure produce for school 
meals at a minimum of the Bronze 
level in Food for Life Served Here. 
PAL members are encouraged to 
participate in the tender process and 
influence the specification to ensure 
that local requirements are delivered. 

Frameworks have been awarded 
for the following commodities and 
services:
•	 Supply of groceries – dry, chilled 

and frozen goods 
•	 Supply of catering disposables 
•	 Supply of fresh fruit and 

vegetables 
•	 Supply of fresh meat 
•	 Supply of light catering 

equipment
•	 Maintenance of kitchen 

equipment including gas/
electrical, cleaning of ducting, 
refrigeration 

The use of these frameworks 
reduces overhead costs to each 
participating council and supports 
common standards across all 
councils, reducing direct costs to 
both councils and suppliers.

All contract management and 
compliance reporting is handled by 
the London Borough of Havering and 
all members are kept fully briefed. 
Havering regularly benchmarks the 
contracts against market prices to 
ensure that best value is achieved.

PAL has been widely recognised 
for many years as a highly effective 
vehicle within London for awarding 
best value, legally compliant 
framework contracts, and at a 
time of great financial challenge it 
provides an opportunity to produce 
a high standard of food and catering 
services at an affordable price.

Benefits of membership 

Procurement Acroos London members visit 
Prescott Thomas (fruit and veg supplier) at 
New Spitalfields Market. 

People: Chris Hutchington; James Hughes, 
Catering Contracts Supplier Manager, 
Procurement Across London; Tracey 
Parnwell, Projects & Purchasing Officer, 
GSS Plus / GSS Ltd; and Peter Thomas, 
Managing Director, Prescott Thomas.

PAL members typically achieve 
savings of 10 to 20% when 
benchmarked against competitors.



Contact
James Hughes 
Catering Contracts Supplier Manager, 
Procurement Across London 
London Borough of Havering 
james.hughes@havering.gov.uk 

Current members 

All contracts awarded on behalf 
of PAL are available to all London 
councils. There is an active group 
of catering managers from local 
authorities (seven London boroughs 
and Thurrock Unitary Authority) who 
are committed to working together to 
achieve the group aims and targets. 
These are the London Boroughs 
of Barking & Dagenham; Enfield; 
Greenwich; Havering; Newham; Tower 
Hamlets and Waltham Forest.

“Thomas Ridley 
Foodservice provides 
a total foodservice 
solution for all of 
PAL. We recognise that the activities 
of the food distribution sector could 
have an impact on the environment 
in terms of emissions and any waste 
produced, so we seek to minimise this 
as far as is reasonably practicable. Our 
multi-temperature vehicles help to keep 
food miles to a minimum by being able 
to deliver all fresh, ambient and frozen 
goods in one delivery drop. We aim to 
divert the maximum amount of waste 
from landfill as possible by offering 
boroughs our free recycling service 
where we collect cardboard and used 
cooking oil to recycle and reuse.” 

Working together to  
deliver better results  
and better value

During summer 2016, PAL members 
worked collaboratively to streamline 
purchasing and deliver better value to 
all stakeholders. As chair, the London 
Borough of Havering led on analysing 
previous purchasing and future 
school food standards requirements 
to help the group compile suitable 
tenders. 

Members also agreed that there was 
an opportunity to reduce the number 
of vehicles visiting schools. PAL 
members are committed to reducing 
their carbon footprint and having a 
positive effect on London’s Clean 
Air Strategy, which coordinated food 
deliveries in lower-carbon vehicles 
can help to achieve. Thomas Ridley 
Foodservice won the contract after 
a competitive tendering process 
supported by procurement team 
One Source and backed by the YPO 
framework, ensuring full compliance. 

“By understanding the bespoke 
needs of the education sector, 
we work closely with suppliers to 
reduce the salt and sugar content 
in school compliant food and we 
are committed to encouraging and 
promoting the benefits of a balanced 
diet for children and young people. 
Sustainability is an important aspect 
of our business and following our 
recent MSC certification we have 
a wide range of MSC products 
available, and these come with 
full traceability. We only supply 
MSC certified products to PAL, 
offering them peace of mind when 
purchasing from us.” 

Justin Godfrey, Executive Director, and 
the Thomas Ridley Foodservice team
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Get SUGAR SMART 
in your borough
SUGAR SMART is a new campaign 
coordinated by the Jamie Oliver 
Food Foundation and Sustain, calling 
on cities, boroughs and other local 
areas to reduce the amount of sugar 
we consume. 

There are nearly 50 cities and other 
local areas in the UK either running 
or developing SUGAR SMART 
campaigns, and 17 of these are 
London boroughs. In many cases 
the campaigns are led by local 
authorities, with the most successful 
involving diverse groups, such as 
community and enterprises, where 
implementation of the campaign is 
shared between different partners. 
Running a local campaign means 

coordinating activities, getting 
more people on board and tracking 
progress on the national website.

The campaign calls on local 
organisations to tackle excessive 
sugar consumption. Anyone can 
pledge to become SUGAR SMART, 
including schools, restaurants, 
community organisations, sports 
clubs and leisure centres. Actions 
can involve a range of activities, 
such as reducing sugary drinks 
for sale in restaurants and retail, 
organising sugar-themed assemblies 
in schools, applying a voluntary levy 
on sugary drinks or holding events in 
the community. 

20

sports & leisuretourism & venuesuniversities community groups retail
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The ten key sectors 
The campaign encourages action across ten sectors to tackle excessive sugar 
consumption. Under each sector there is a menu of actions that participants, 
such as businesses or local organisations, can choose from. The campaign 
has a helpful set of resources available to support everyone interested in 
taking action to reduce sugar consumption, ranging from videos and assembly 
plans to case studies, policy templates and guidelines. This offers local areas 
flexibility to encourage action in the sectors that are priorities for them, and to 
reinforce schemes already up and running. The ‘shopping list’ approach allows 
participants to increase the number of actions they adopt over time, providing 
a way to keep people engaged.

•	 Primary schools
•	  Secondary schools
•	  Universities
•	  Hospitals

•	  Workplaces
•	  Sports and leisure
•	  Restaurants
•	  Tourism and venues

•	  Retail
•	  Community groups

What are the issues?
•	 1 in 4 children enter primary 

school overweight or obese. 
By the end of year 6, this 
has risen to 1 in 3 children. 

•	  Tooth extraction is the 
largest cause of admission 
to hospitals for 5 to 9 year 
olds. 

•	  Over 15% of children under 
three have some dental 
decay.



What can London boroughs do?

The role of the environment we live in, from advertising 
and promotions through to proliferation of junk food and 
sugary drinks, has a huge influence on what we eat 
and drink. SUGAR SMART encourages a multi-sector 
approach with local businesses, organisations and 
residents involved, offering a structure and resources 
that makes it easy for cities and boroughs to join in. The 
campaign team also organises meetings and webinars to 
support local organisers, including London boroughs. 

Boroughs can register their interest in running a 
campaign on the website. The next step is to gather 
local support from businesses and organisations and to 
identify priorities in the local area. SUGAR SMART also 
encourages participants to share ideas and experiences 
with the campaign team and other participating cities. 

SUGAR SMART Lewisham
Lewisham was the first London borough to start a SUGAR 
SMART campaign. At the launch in October 2016, 
Lewisham Council was joined by 20 local organisations 
pledging to reduce sugar, including the local school 
caterer, Lewisham and Greenwich NHS Trust and Millwall 
Football Club. The number of organisations pledging to 
reduce sugar has been steadily increasing since then.

Millwall became the first club in the English Football 
League to tax soft sugary drinks sold at its grounds. 
Funds raised through the levy are donated to the Millwall 
Community Trust to develop physical activity programmes 
for children in Lewisham.

Councillor Christ Best, Cabinet Member for Health, 
Wellbeing and Older People, said, “We were proud to be 
the first London borough to become SUGAR SMART 
last year. The level of interest in the campaign has been 
wonderful and we welcome many more sign ups from local 
businesses.”

The SUGAR SMART team need your 
help to stop the sugar crisis, so get in 
touch and join a growing community 
of cities and local areas going 
SUGAR SMART. 

Vera Zakharov 
Sustainable Food Cities, Sustain 
vera@sustainweb.org 
www.sugarsmartuk.org 
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TRiFOCAL 
London: 
Transforming 
City Food  
Habits for Life

Between September 2017 and 
March 2019, TRiFOCAL will be 
delivering activity across London to 
raise awareness around the three 
food behaviours we’re targeting. 
The consumer campaign, under 
the strapline ‘Small change, big 
difference’, aims to encourage 
consumers to stop wasting food, eat 
healthily and sustainably and recycle 
more inedible food waste.

We will be delivering unique, fun 
and engaging activities across 
London, with a specific focus on nine 
selected London boroughs: Bexley, 
Croydon, Hackney, Hounslow, 
Islington, Lambeth, Merton, Sutton 
and Tower Hamlets. The goal is to 
reach audiences at different points in 

TRiFOCAL London is an innovative 
project which looks at food holistically 
with the aim of encouraging more 
sustainable food systems in cities. It 
is a London-wide communications 
campaign tackling a variety of issues 
around food waste, integrating 
messages in three areas:

•	 Preventing household food waste 
by changing planning, shopping, 
storage and meal preparation 
behaviours;

•	 Promoting healthy and 
sustainable eating by changing 
purchasing and preparation 
practices; and

•	 Recycling what’s left – the 
inedible (or unavoidable) food 
waste.

Having won a joint bid to the 
LIFE programme of the European 
Commission, the project partners – 
Resource London, the partnership 
between WRAP and the London 
Waste and Recycling Board 
(LWARB), and Groundwork London 
– are now rolling out the €3.2million 
initiative across London, which will 
form a test bed for other European 
cities.

The project is split into a number of 
work packages, with each focusing on 
a different audience: householders, 
businesses (large employers and the 
hospitality and food service sector), 
communities and schools. 

their day, and across different areas 
of their life – whether dropping the 
kids off at school, at work, eating 
out, shopping or cooking – in order 
to prompt changes in behaviour at 
the moments when people are most 
receptive.

In addition to the localised borough-
level activity, we’ll be rolling out 
London-wide communications using 
PR, digital advertising and social 
media to reinforce what is being 
delivered on the ground.

While the schools and community 
packages will run across the life 
of the project, the householder 
communications will take place in 
three ‘waves’, with the first starting 

at the end of September 2017. The 
second wave is in summer 2018 and 
the final wave starts in January 2019.

The final phase of TRiFOCAL 
London will look at how the findings 
from the pilots can be applied 
across all the London boroughs. 
Assessment of what has worked 
best, along with any barriers, will be 
gathered and fed back to London-
based stakeholders and the EU 
replication cities.

The impact of the communications 
will be evaluated through a variety 
of means, including household food 
waste compositional analysis both 
pre- and post-campaign to assess 
whether the amount of good food 

The campaign: Small 
change, big difference

Collaborating for impact
TRiFOCAL is bringing together a wide range of stakeholders to 
communicate with Londoners on food waste prevention, food waste 
recycling and healthy sustainable eating. Borough by borough, the team is 
looking for local partners and collaborations to help reach a wide range of 
people, including charities, restaurants, bloggers, community champions, 
health advocates and educationalists. There will also be some London wide 
communication activities.

These food topics are also relevant to a wide range of organisations, so 
whether you are a food business, a large employer, a public or third sector 
organisation, community group or school, we would encourage you to get 
involved – and to involve others that you know are active or influential in the 
area of food policy and behaviour change.

Each work package will create a set 
of communication resources, with 
all the information and materials 
developed being turned into an 
interactive ‘Resource Bank’ after the 
project has completed. The Resource 
Bank will also provide guidance on 
how to set up and deliver similar 
initiatives in other cities, as well as 
how to gather evidence to inform and 
evaluate campaign activity. London is 
acting as the pilot and findings will be 
shared with at least ten EU replication 
cities.
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Contact

To learn more or get involved,  
please contact 

TRiFOCAL@wrap.org.uk  
@TRiFOCAL_London
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thrown away changed 
as a result of the project. 
The waste compositional 
analysis will also be used 
to measure changes in 
the rates of food waste 
recycling. Changes in levels 
of awareness around all 
three of the food-centric 
behaviours will also be 
measured through pre- 
and post surveys and by 
running focus groups after 
each wave.

Benefits of involvement

Being part of this innovative project 
will deliver tangible benefits and 
enable participants to:

•	 Try out new ways of 
communicating using combined 
messaging on food waste 
recycling, food waste prevention 
and healthy eating;

•	 Be part of a project that’s 
drawing lots of interest in the 
UK and EU and benefit from the  
PR opportunities being created;

•	 Share learning and experience 
with other organisations in the 
TRiFOCAL London network;

•	 Get advice, training and tools 
from pioneering organisations; 
and

•	 Participate in a project that 
will benefit Londoners and 
contribute to developing a 
sustainable food system in cities 
across Europe.

This photograph was taken during the 
TRiFOCAL food waste compositional 
analysis in London in Spring 2017.
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Sustain: The alliance for better food and farming, 
advocates food and agriculture policies and practices 
that enhance the health and welfare of people and 
animals, improve the living and working environment, 
enrich society and culture, and promote equity.  
It represents around 100 national public interest 
organisations working at international, national, 
regional and local level. 

Sustain: The alliance for better food and farming
sustain@sustainweb.org  
www.sustainweb.org

Sustain, Development House, 
56 - 64 Leonard Street, London EC2A 4LT
020 7065 0902  

Part of the food and farming charity Sustain, London 
Food Link is an independent network of individuals, 
businesses and organisations working for better food in 
the capital. 

We run and partner on policy initiatives, campaigns 
and practical projects that improve the food system, 
including Urban Food Fortnight, the Urban Food 
Awards, Capital Growth, The Jellied Eel magazine, 
London Food Poverty Campaign, the Good Food 
for London report, as well as good food training and 
networking events.

Good Food  
For London
How London boroughs can help secure 
a healthy and sustainable food future 


