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What I will be discussing 

• Drivers for change in UK? 

•  Making public  procurement “sustainable” 

• Government action to improve school food 

• Food for Life Partnership  schools initiative 

• Voluntary initiatives to improve university 

catering 

 



I now want to explain about 

sustainable procurement 

 
Sustainable Procurement is a 

process whereby organisations 

meet their needs for goods, 

services, works and utilities in a 

way that achieves value for 

money on a whole life basis in 

terms of generating benefits not 

only to the organisation, but 

also to society and the 

economy, while minimising 

damage to the environment.”  

2006 National Strategy 



Seeking benefits of Procurement 

• Environmental – 

Trying to save the 

planet 

• Social  - eg healthy 

diets for children 

• Economic – 

creating local jobs 



Offering opportunities for local 

suppliers 
• Many UK councils try this 

• EU  regs  -  cannot specify 

“local” 

• Break up contracts 

• Talk to possible suppliers 

• Adjust specifications 

• Distribution hubs for 

small suppliers 

 

 

 

 

 

 

 



KEY STEPS TO 

SUSTAINABILITY 

• Reduce meat usage [highest carbon footprint] 

• Seasonal menus 

• Organic 

• Sustainable palm oil 

• Sustainable fish 

• Fair Trade 

 

 



 Why UK govt got involved 

with school food? 

•  Industrial Revolution 

• Growth of Cities  

• Under-paid workers 

• Hungry children 

• Young men unfit 

for military service 

• Anglo Boer War 



1906 Provision of Meals Act 

• Councils permitted to 

provide meals free for 

poor children 

• At cost price for other 

children 

 



1944 Education Act 

• All Councils 

obliged  to provide 

school meals 

• Nutrition standards 

• Complete meals 

• Variable quality – 

some very good but 

often poor image 



1984 Act 

• Spending cut 

• Obligation to provide 

meals to all children 

removed 

• Nutrition standards 

abolished 



Race to the bottom 

• Some Councils 

closed kitchens  

provided only 

sandwiches to poor 

children –  

• Cut pay 

• Cheapest low 

quality food 

 



Poor diet leads to obesity crisis   

 

• USA  worst in  world 

• UK is worst in Europe 

• Food-related diseases 

estimated to cost NHS  

£4bn-£6bn  pa 

• Only 1 in 5 children 

eat 5 portions of 

fruit/veg a day 

 



What have we in the UK done to 

make things better? 

• It started with a few 

campaigning voices 



Robin Gourlay – East Ayrshire 

Council, Scotland 

 • We want to make school lunches the 

most appealing time and experience of 

the school day 

• That means making the meals as fresh, 

wholesome and enjoyable as we can, 

using good local produce wherever 

possible. 

It means improving the dining 

experience - reducing queues, 

improving the decor and atmosphere of 

the dining hall, and producing 

attractive, clearly written menus. 

And it means delivering good value. 

Pound for pound, we seek to offer 

better nutrition and better flavour than 

any of the other lunchtime options. 

• We believe that a school meal is the 

best deal by far. We hope you'll agree 



Jamie Oliver   TV Chef 

• 2005 TV series  “ 

• Took over kitchen 

in a London school 

• Denounced cheap  

unhealthy  school food 

• Did meals with fresh 

ingredients at same 

cost 

 

 



Govt pushed into action 

• New nutritional requirements  

• Junk food banned 

• £150m over 3 years to build 

new school kitchens 

• 20 new training centres 

• Almost £500m over 3 years 

ring-fenced subsidy  

• School Food Trust est  2005 - 

£15m 



Food regulations implemented in England 

• Sept 2006   all schools implement Interim Standards – 

“green” foods to be provided daily  “amber” foods limited 

and “red” foods banned 

• Sept 2007  standards extended to vending machines,  

snacks served at break time 

• Nutrient-based standards: for average school meal 

maximum amount of fat, saturated fat, sugars, sodium and 

minimum carbohydrate  protein fibre vitamins A and C 

folate calcium zinc 

• Primary schools to implement these by Sept 08 and 

secondary schools by Sept 2009 
• . 

 

 

        



What kind of results have been 

achieved? 

 



Results   Takeup fell then 

recovered 

• New nutrition standards from 2006 led 

some kids to stop eating school meals 

• Takeup has recovered 

• In primary schools rose from 39.3 to 41.4% 

• In secondary schools rose from 35 to 35.8% 



Tactics to improve takeup 

• Improved dining facilities   

• Cashless payment systems [Software can 

track exactly what each pupil eats] 

• Healthy versions of popular dishes 

• Meal deals, themed days, takeaway 

containers  [imitating takeaway shops] 

• Social events at lunchtimes 



Now I wish to talk about 

• Food for Life Partnership:  Alliance of  

four English NGOs -  Soil Association, 

Focus on Food, Garden Organic and the 

Health Education Trust 

• Aims to enable children to eat good food, learn 

where it comes from, how it is produced and 

how to grow and cook it themselves .  Promotes 

local and organic food.  Involves parents and 

teachers. 

•  Funding over five years from the Big Lottery 

Fund has enabled it to work in every  English 

region  with 3,800 schools enrolled  and 

300,000 children eating Food for Life 

accredited meals every day. 

 

 

        

 



Food for Life Flagship Schools 

• 180 schools and 

communities selected to 

become flagship schools 

• 20 in each of nine English 

regions 

• Best practice network - 

showcase work 



Bronze Criteria 

• 75% of dishes on menu are 

freshly prepared 

• Minimise additives and no 

hydrogenated fat 

• Seasonal menus  

• Eggs cage free  Meat Farm 

Assured as minimum 



Silver Criteria 

• Range of local items 

• Range of certified organic items 

• Poultry eggs and pork are Freedom Food 

• Only sustainable fish 

• At least one Fair Trade product 



Gold Criteria 

• At least 30% of ingredients are  certified 

organic or MSC  

• At least 50% of ingredients  local 

• Emphasis on animal welfare  

• Increased vegetarian food 



Food for Life Catering Mark 

Soil  Association award scheme for 

caterers  in all sectors  

• Schools 

• Universities 

• Hospitals 

• Restaurants 

• Commercial Catering 

 

 

 



 

 

Food for Life  Three evaluation reports 

 
• Good for children’s health – 

28% increase in primary children 

eating 5 a day 

• Good for tackling inequality  - 

improved takeup of free meals 

• Good for improving education 

• Good for local businesses   



Great Missenden School - Gold 
• 12+ hours of cookery lessons a year,  

• growing foods in allotment and poly-

tunnel,  

• visiting  farmers and food producers 

• running their own Farmers Market 

every half-term, named 'Growing Great' 

Missenden which has raised over 

£2,650 pa which supports  cooking and 

growing activities and  farm visits.  

• The School's on-site kitchen,  cooks 

fresh meals for the children daily from 

local and over 30% organic produce, 

has also led the school to boast a 75% 

school meal uptake 



A new organic supplier: Gazegill 

Farm 

• Lancashire 

• Rare breeds: cows, 

sheep and pigs 

• Supply Oldham 

Council schools 

 



School Meals Service – 

Uncertain future? 
• Under the impact of 

spending cuts  higher 

prices and lower quality 

may hit takeup 

• Breakup of local authority 

catering services? 

• Worst Case: School catering 

could shrink into a residual 

service providing third class 

meals for those who cannot  

afford better 

 



Universities voluntary initiatives 

• Higher  quality and 

more sustainable 

food = helps give a 

university a 

competitive edge? 

• Less price sensitive 

than schools? 

 



 

Manchester Veg People Sept 

2011 

 
• Cooperative 

between university 

and local   growers 

• Fresh fruit and veg 

• Organic seasonal 

menus 

• Uni will plan to buy 

growers output at 

agreed margin 
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