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Foreword by  
Rosie Boycott

We want our city to continue to lead the way, in this country and 
across the world. I hope that this report from London Food Link 
will serve as an inspiration for more boroughs to get involved

This has been another great year 
for food in the capital. It seems that 
every corner you turn there is a new 
food venture opening up. At City Hall 
we have been totally blown away 
by the interest that has been shown 
in our Food Flagships project. This 
project has taken inspiration from 
the School Food Plan published 
last year by the Department for 
Education and seeks to use the 
transformations going on in school 
food as a catalyst to change the 
whole food environment. We were 
inspired by all the efforts put in by 
the 20 boroughs bidding for the 
project and excited to see how much 
amazing work is already going on in 
London boroughs. There was tough 
competition but in the end Lambeth 
and Croydon stood out and were 
chosen as our flagships. 

Our relationship with food matters. 
10.8 per cent of London’s children 
are already dangerously obese when 
they start primary school and by age 
11, one in five are obese. In London, 
child obesity levels are the highest in 
England. Poor diet is linked to further 
complications later in life, ranging 
from Type 2 diabetes to cancer, 
whilst the cost to health budgets is 
currently estimated at £5 billion a 
year and is rising.  The stats speak 
for themselves but it’s not too late to 
turn things around. Food is hugely 
complex and multi-disciplinary, thus 
changing eating habits will not be 
achieved by any single intervention. 
It demands a total re-think of how we 
shop, eat and cook and will involve 
multiple projects and initiatives, 
including changes across schools, 
supermarkets, local infrastructure 
and high streets. This is why we are 
so excited about the Food Flagships; 

this is a fantastic opportunity to 
show what can be achieved when 
a local area throws a wide range 
of interventions at the problem of 
our obesogenic environment. From 
the application process we know 
that many boroughs are already 
embracing this approach. We hope 
that the Flagships project will provide 
the evidence to convince all levels 
of political leadership that a radical 
overhaul of our food system is 
needed. 

London has already been leading 
the charge in the battle to eat well. 
The London Food Board and the 
Greater London Authority food 
team have supported many great 
initiatives, including Capital Growth, 
Urban Food Routes, Food Growing 
Schools: London and the Takeaways 
Toolkit. Around the rest of the GLA 
these efforts are supported by the 
work of Healthy Schools London 
and the Mayor’s Fund who have now 
established over 60 Breakfast clubs 
in 14 London boroughs. 

Now in its fourth year, the Good 
Food for London report brings 
together many of the fantastic 
initiatives specifically targeted at 
supporting London boroughs to play 
their role in helping to transform 
our relationship to food. Since the 
report was first published in 2011, 
year-on-year progress has been 
made across the programmes 
covered – the report challenges 
London boroughs to demonstrate 
strong leadership by taking forward 
activities in all areas represented. 

Reflecting the need for a broad 
set of interventions to achieve the 
wholesale change necessary, this 

year’s report introduces three new 
initiatives. The UNICEF UK Baby 
Friendly Initiative recognises that 
healthy food choices must start 
from day one and acknowledges 
boroughs providing support to 
all mothers to feed their baby 
and establish close and loving 
relationships. The London Living 
Wage - a campaign backed by the 
Mayor and paid to staff here at the 
GLA - recognises that if we are to 
take on the worrying rise of food 
poverty in the capital, first we should 
ensure that no Londoner with a 
job should have to make a choice 
between eating healthily and heating 
their home. And for boroughs to have 
the greatest impact in confronting 
these challenges, working closely 
with stakeholders from across the 
borough will be crucial, which is why 
I am thrilled to see the introduction of 
a measure on local food partnerships 
to the report.  

We want our city to continue to lead 
the way, in this country and across 
the world. I hope that this report from 
London Food Link will serve as an 
inspiration for more boroughs to get 
involved. It is packed full of ideas for 
good food policies, with the contact 
details for the organisations that can 
help boroughs take action. Please 
join in. Our city will be an even better 
place to live in when you do. 

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

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 of 
independent members of Sustain, 
London Food Link and several 
members of the London Food 
Board. 

The London Borough maps of 
action that are shown 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 and we will update the 
maps and commentary. 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 food issue, a symbol (e.g. carrot or heart shape) 
means the borough is leading the way on this issue, or has 
made a public commitment to do so. 

1 point is awarded for achieving the top award for 
community food growing, London Living Wage, Fairtrade 
food, animal welfare, healthier catering and local food 
partnerships. 

1.5 points are awarded for achieving the top award for 
the UNICEF UK Baby Friendly Initiative, Food for Life in 
schools and sustainable fish. 

A plain colour means the borough is making progress with 
action on this issue, scoring 0.5 points. 0.5 is also the score 
given for achieving the Good Egg Award. 

Plain grey means the borough is not showing significant 
progress on this issue, scoring 0. 

Details of the meaning of each colour box are shown in the 
following chapters. 

Which London 
Boroughs  
are showing 
leadership?
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Overall  
score 

Islington  10

 

Tower Hamlets 9

Greenwich 8

Lewisham 8

Camden 7.5

Merton 7

Enfield 6.5

Kensington and Chelsea 6

Lambeth 6

Waltham Forest 5.5

Richmond upon Thames 5

Brent 4.5

Croydon 4.5

Hammersmith & Fulham 4.5

Haringey 4.5

Harrow 4.5

Hounslow 4.5

Sutton 4.5

Hackney 4

Southwark 4

Westminster 4

Ealing 3.5

Kingston upon Thames 3.5

Barnet 3

City of London 3

Havering 3

Newham 3

Redbridge 3

Barking and Dagenham 2.5

Bexley 2.5

Hillingdon 1

Bromley
0.5

Wandsworth
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Improving care in the NHS has 
led to more women starting to 
breastfeed, but a lack of support 
across community settings means 
that many breastfeeding mothers 
encounter problems that force 

Ensuring the best start  
for every infant in London
Breastfeeding improves the health and wellbeing of both mothers and babies. Mothers who breastfeed release 
hormones that help them to build a close and loving relationship with their baby and be responsive to their 
needs. Breastfed children are less likely to suffer from illnesses including digestive disorders, respiratory 
and ear infections, diabetes and allergies, as well as being less likely to be obese in later life. For the mother 
breastfeeding reduces the risk of some cancers, including breast cancer1. 

1  UNICEF (2013) The evidence and rationale for the 
UNICEF UK Baby Friendly Initiative standards. Available 
at: www.unicef.org.uk/BabyFriendly/Resources/General-
resources/The-evidence-and-rationale-for-the-UNICEF-
UK-Baby-Friendly-Initiative-standards/ 

2  For more information on commissioning go to http://
www.unicef.org.uk/BabyFriendly/News-and-Research/
News/Commissioning-guidance-for-breastfeeding-sup-
port-services-published 

3  Our children deserve better https://www.gov.uk/
government/publications/chief-medical-officers-annual-
report-2012-our-children-deserve-better-prevention-pays

them to stop before they want to. 
An understanding of the benefits 
of breastfeeding, improved access 
to well-trained health professionals 
and good quality social support 
can help to create a supportive 

environment for mothers and the 
acceptance of breastfeeding within  
the community.      

Public Health Commissioners 
are required to commission 
evidence based support services 
to improve outcomes for mothers 
and babies2. The UNICEF UK Baby 
Friendly Initiative is an externally 
evaluated programme for improving 
breastfeeding prevalence and very 
early child development. Through 
education and support, the initiative 
aims to help all mothers, breast 
and/or bottle feed, be responsive to 
their baby’s needs and build close 
and loving relationships. Uptake of 
the standards is recognised by the 
Department of Health3 and will help 
to ensure good quality support is 
available, across the community, for all 
mothers and babies.  

The programme has 3 main stages:
• Stage 1 assesses how the team 

plans to implement the standards
• Stage 2 assesses staff knowledge 

and skills 
• Stage 3 assesses parents’ 

experiences when the Baby 
Friendly standards have been 
implemented.

Accreditation can be achieved within 
maternity, neonatal, health visiting/
specialist public health nursing and 
children’s centres. 

Baby Friendly Greenwich 

“We recognise the importance of 
very early child development and 
breastfeeding and fully support 
breastfeeding as the healthiest way to 
feed a baby. There has been significant 
local investment in the UNICEF UK Baby 
Friendly Initiative over several years. 
Not only has it provided an excellent 
framework for ensuring a high standard of care for 
pregnant women and breastfeeding mothers and babies, 
the impact of implementing Baby Friendly is also evident 
in the number of women who have started breastfeeding 
and/or continue to breastfeed for longer in Royal 
Greenwich during this time.”

Steve Whiteman 
Director of Public Health, Royal borough of Greenwich

Together, the Royal Borough of Greenwich; Oxleas NHS Foundation 
Trust (Health Visitors), the Queen Elizabeth Hospital (Maternity Services) 
and the University of Greenwich (School of Health and Social Care) are 
working to implement the UNICEF UK Baby Friendly standards across 
the borough. Greenwich Health Visitors and Children’s Centres achieved 
full Baby Friendly accreditation in 2012, The Queen Elizabeth Hospital 
and University of Greenwich are at Stage 1. 

Joined up working provides pregnant women, mothers and their 
babies and their families support at home, in Child Health Clinics and 
in Children’s Centres. This Borough-wide approach means that all new 
mothers in Greenwich receive a high standard of care and support. 
In addition, Royal Greenwich co-ordinates; a team of locally recruited 
breastfeeding peer supporters, facilitates a scheme for local businesses 
to support breastfeeding, hosts a local breastfeeding website and 
provides training for doctors and nurses. The UNICEF UK Baby Friendly 
Initiative e-learning package is available for local GP practices.  
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Notes 
In this year’s Good Food for London league table we recognise councils 
working towards the Baby Friendly accreditation for health visiting and 
public health nursing. In 2015 we will extend the measure to reflect the 
rollout of the programme to children’s centres.     

Infant feeding leads with sufficient capacity are necessary for the council 
to achieve the UNICEF UK Baby Friendly Initiative awards. If the council’s 
capacity is insufficient, it will be difficult in the long term to achieve and 
sustain the initiative. 

What can London Boroughs do?
Work towards full Baby Friendly accreditation for health 
visiting and public health nursing and within children’s centres 
and use their influence, including through Joint Health and 
Wellbeing Strategies, to advocate the co-ordinated adoption 
of the standards across wider borough services. 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 the UNICEF UK Baby Friendly Initiative in their community.

Francesca Entwistle, National Infant Feeding Network Lead, London
francescae@unicef.org.uk / f.entwistle@herts.ac.uk 
020 7375 6114 / www.babyfriendly.org.uk

 

What are London 
Boroughs doing 
for infants?

Map key
The local authority (health visiting/
public health nursing) has achieved 
Stage 3 accreditation

The local authority (health visiting/
public health nursing) has achieved 
Stage 2 accreditation

The local authority (health visiting/
public health nursing) has achieved 
Stage 1 accreditation

The local authority (health visiting/
public health nursing) have a 
certificate of commitment or are not 
yet participating in the Baby friendly 
Initiative* 

* Let us know if you think things 
have improved in your borough. 
We will update the map as more 
action is taken.

NEW
for 2014
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Throughout the year Capital 
Growth provides support and 
advice, as well as running training, 
events and competitions. Support 
is focused in a number of areas, 
includig helping spaces to become 
more enterprising and training 
people to become Growing 
Leaders and Wildlife Buddies, and 
to share their knowledge and skills 
within their communities. Annual 
events include the Big Dig, a day 

Community food growing
Capital Growth is London’s largest food growing network covering all London boroughs.  The network was established 
by London Food Link, in partnership with the Mayor of London and the Big Lottery’s Local Food Fund to help create 
2,012 new community growing spaces across the capital by the end of 2012. Having achieved this ambitious goal, 
the network continues to support these spaces and new members to thrive and develop, as well as home growers, 
smallholders and allotments holders.   

1  The London Plan: Spatial Development Strategy for 
London. July 2011, Mayor of London www.london.gov.uk/
priorities/planning/londonplan

of volunteering activities across 
London to spur more Londoners 
to get involved in community food 
growing and Urban Food Fortnight, 
over 100 events to celebrate the 
fabulous ultra-local produce being 
grown, produced and cooked on 
London’s doorstep.  As part of 
this, Capital Growth also helps 
to match-make growers with 
restaurants and cafes wanting to 
buy London-grown produce. 

To assess each local authority’s 
commitment to supporting the values 
of the Capital Growth campaign the 
following two areas have been assessed:

• Local authority’s commitment to 
Capital Growth: this is achieved 
by the local authority providing a 
point of contact and outlining how 
they are helping their residents and 
community groups to grow food 
and run projects in their boroughs. 
Boroughd can ensure access 
to land, fund projects, promote 
local opportunities, support and 
signpost new projects and include 
food growing in council strategies, 
services plan and planting schemes.  

• Support for community food 
growing in local plans:  which 
boroughs have incorporated 
community food growing into their 
Local Plans and supporting guidance.  
Food growing is recognised in the 
London Plan1  (Policy 7.22), which 
commits to encourage and support 
farming in London, particularly 
in the Green Belt and states that 
“use of land for growing food will 
be encouraged nearer to urban 
communities via such mechanisms 
as ‘Capital Growth’.” Sustain has 
produced guidance to help all 
London boroughs to follow good 
practice in this area. The report 
contains examples of planning 
policies from around the UK that 
support community food growing, 
such as pioneering planning 
guidance in Brighton & Hove which 
has resulted in over one third of new 
developments now incorporating food 
growing sites: www.sustainweb.org/
publications/?id=295 

See p26 for further actions London 
boroughs can take to support community 
food growing. 

Community food growing in Harrow 

“This is an excellent opportunity to 
support our residents to stay active, 
support their community and also do 
something that promotes wellbeing for 
themselves and others. Community 
growing builds upon community assets 
and resources to produce green areas 
where children can play, older people can 
walk and young people can learn.” 

Andrew Howe, Director of Public Health for Harrow 

The London Borough of Harrow is the latest council to have pledged 
its support to Capital Growth in recognition of the health and 
wellbeing benefits community food growing can provide to residents. 
The Community Growing initiative has been launched to encourage 
residents to identify neglected or underutilised local public sites that 
could be brought to life through food growing. The programme aims 
to facilitate conversations across different generations and cultures 
and to reduce social isolation in more vulnerable communities, whilst 
skilling people in project planning, management and gardening. 
Activities are targeted at areas deficient in green space, of lower 
income and higher rates of unemployment.

The initiative will also encourage regular exercise throughout the 
year, improve the consumption of fruit and vegetables and give 
local residents the pleasure of seeing flowers being nurtured and in 
bloom. The council has commissioned a specialist local gardening 
advisor, to provide the local expertise, tools and guidance for these 
volunteer communities and to support the development of growing 
sites and their sustainability. It is hoped that food growing will become 
increasingly embedded across other Harrow Council activities and 
initiatives, stimulating a positive growing movement in the borough.
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What are London 
Boroughs doing for 
community food 
growing?

Capital Growth: tracking  
borough progress

In the 2011 edition of the Good Food for London report, 19 boroughs 
out of the 33 had by then signed up to Capital Growth, with three 
more making good progress. By 2013, 16 London boroughs were 
supporting the work of Capital Growth and recognising community 
food growing in council planning policy. In 2014 a total of 18 London 
boroughs are taking both of these actions.  

What can London Boroughs do? 
Sign up to support Capital Growth and commit to community food 
growing within council planning policy. Contact:

Sarah Williams, Sustain 
020 7065 0902 
sarah@sustainweb.org 
www.capitalgrowth.org

Map key
Borough supporting the work of 
Capital Growth AND is recognising 
the importance of community food 
growing within local planning policy

Borough supporting the work of 
Capital Growth OR is recognising 
the importance of community food 
growing within local planning policy

Borough is not supporting the work 
of Capital Growth nor recognising 
the importance of community 
food growing within local planning 
policy* 

* Let us know if you think things 
have improved in your borough. 
We will update the map as more 
action is taken.
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Local authorities are increasingly 
turning to emergency food 
provision such as food banks to 
help bridge the gap for residents 
most in need. Whilst food banks 
are important they are not in and 

The London Living Wage 
Despite London being one of the richest cities in the world, thousands of 
its citizens sometimes go without food, or have too little money and too 
few opportunities to buy healthy food. The increasing prevalence of food 
poverty is contributing to ill health, with a 19% increase in the number of 
people admitted to hospital with malnutrition over the past year and diet 
related conditions such as rickets becoming increasingly apparent as 
more people struggle to afford healthy diets.  

of themselves the solution and 
could potentially detract from the 
underlying causes of food poverty 
and risk a reliance on emergency 
food provision rather than tackling 
the root causes.   

Food poverty is caused by low 
incomes, poor availability of 
healthy and affordable food, and a 
challenging combination of benefit 
cuts and spiralling non-negotiable 
costs in other areas of household 
expenditure. For low-income 
households, food is often the only 
flexible budget item, so when money 
is tight, diet and health suffer. This 
is particularly worrying for people in 
the most vulnerable groups such as 
pregnant women, young children and 
older people, and those living with 
physical disabilities or mental health 
problems. 

London boroughs can make a 
significant contribution to tackling the 
financial barriers to a healthy diet 
by paying the London Living Wage. 
The Living Wage is an hourly rate 
set independently and calculated 
according to the basic cost of living. 
The London Living Wage is currently 
set at £8.80 an hour. 

As an accredited Living Wage 
employer, not only can London 
boroughs help to ensure that staff 
employed and contracted by the 
council do not experience in-work 
poverty, through the promotion of the 
Living Wage to local businesses, the 
local authority can help to improve 
the wage of residents across the 
borough.

Eleven London boroughs are already 
leading the way as accredited Living 
Wage employers. The campaign to 
see the wage adopted by employers 
across London is also backed by the 
Mayor and Greater London authority 
is a Living Wage employer. 

See p36 for further actions London 
boroughs can take to tackle food 
poverty. 

Islington Council pays 
workers a Living Wage 

“At Islington Council we believe that 
no-one should have to do a hard day’s 
work for less than they can live on. So, 
we are putting our money where our 
mouth is and would urge every local 
authority to tackle the scourge of poverty 
pay by championing the Living Wage.”

Cllr Andy Hull, Executive Member for Finance and 
Performance, London Borough of Islington

In 2010, Islington Council launched UK’s first Fairness Commission 
to tackle poverty and reduce inequality in the borough. The top 
recommendation to come out of the commission was for the Borough 
to work towards becoming a Living Wage employer and in 2012 
Islington became the UK’s joint-first accredited Living Wage council. 
100% of the councils own 5,000 staff and 98% of the council’s 
contractors (including home care) are now earning at least the 
London Living Wage.  To date there have been over 800 beneficiaries 
from the policy, including cleaners, security guards, home carers and 
school caterers, many of whom are female and/or from Black and 
Minority Ethnic backgrounds. 

Islington Council is also offering civic leadership by exerting influence 
outside its immediate authority and convincing other employers in the 
borough to pay their staff the Living Wage. The approach has proved 
successful with employers across the Public sector (e.g. Islington 
Clinical Commissioning Group and nine schools), the voluntary sector 
(e.g. UNICEF and Save the Children), Large businesses (e.g. Slaughter 
and May) and Small businesses. As a result, Islington is now the local 
authority area with the second highest number (39) of accredited Living 
Wage employers in the UK, making a significant contribution to tackling 
the extend of in-work poverty in the borough. However there’s still work 
to do and the council is working to persuade more businesses in the 
borough to sign up, including major local employer Arsenal FC.
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Notes 
Here boroughs are recognised for having achieved accreditation through 
the Living Wage Foundation. The importance of seeking advice and 
accreditation from the Living Wage Foundation means, that when a 
Borough commits to paying the Living Wage it does so in the widest 
possible sense with guidance. Accreditation secures the Living Wage not 
just for one year but for every year it is recalculated in November.   

What can London Boroughs do?
Pay the London Living Wage to all those directly employed as well 
as contracted by the council and promote that other employers in the 
borough do the same. 

Employer Support Team
info@livingwage.org.uk 
020 7043 9882

Map key
Borough is an accredited 
Living Wage employer, paying 
the London Living Wage to 
those directly employed as 
well as contracted by the 
council. 

Borough is not an accredited 
Living Wage employer.* 

* Let us know if you think 
things have improved in your 
borough. We will update the 
map as more action is taken.

NEW
for 2014

What are London 
Boroughs doing for 
low paid workers?

“Paying the London Living Wage is 
not only morally right, but makes good 
business sense too.”

Boris Johnson, Mayor of London
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When you buy products with the 
FAIRTRADE Mark, you support 
farmers and workers as they work 
to improve their lives and their 
communities. The Mark means 
that the Fairtrade ingredients in 
the product have been produced 

Fairtrade food
Fairtrade is about better prices, decent working conditions and fair terms 
of trade for farmers and workers. It’s about supporting the development of 
thriving farming and worker communities that have more control over their 
futures and protecting the environment in which they live and work. And 
it’s your opportunity to connect with the people who grow the produce that 
we all depend on.

by small-scale farmer organisations 
or plantations that meet Fairtrade 
social, economic and environmental 
standards. The standards include 
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.

London Boroughs can demonstrate 
their commitment to Fairtrade not 
only in their purchasing policy and 
practice, but also by supporting 
cross-community campaigns 
to achieve Fairtrade Borough 
status. 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 a representative 
steering group. The council should 
also help to raise awareness with 
residents of reasons why, and ways 
how, to support Fairtrade.

A borough’s Fairtrade status must 
be renewed every two years by 
showing continued progress and a 
plan to further develop awareness 
and purchase of Fairtrade products. 
For borough councils this means 
developing their support for 
awareness-raising activities of the 
Fairtrade steering group, and their 
procurement of Fairtrade products 
from tea and coffee to sugar, fruit 
and other Fairtrade products where 
possible.

Information about Fairtrade 
suppliers can be found on the 
Fairtrade Foundation business 
pages: www.fairtrade.org.uk/
business

London itself is also the largest 
Fairtrade City in the world 
thanks to the efforts of all 
Fairtrade Boroughs, businesses 
organisations, London residents 
and the GLA. For more information 
about the Fairtrade London 
campaign; the GLA’s commitment, 
or activities in each borough, visit 
www.fairtradelondon.org.uk 

Fairtrade bananas in Camden 
and Islington schools 

“Bananas are a popular product in 
schools and important for our health and 
wellbeing agenda. They are also one of 
the most well-known Fairtrade products 
– where costs can be very comparable 
at scale. This makes Fairtrade bananas 
an achievable way to contribute to better 
working conditions and brighter futures for 
producers in developing countries, supporting the health 
of our children, and the reassurance of a sustainable 
supply chain for our schools.” 

Marjon Willers, Specialist Dietitian for Schools,  
Health and Wellbeing Team, Whittington Hospital NHS Trust

Camden and Islington Boroughs previously held separate contracts 
for school catering, but with contracts coming up for renewal at a 
similar time it was a great opportunity to collaborate and reduce costs. 
Through collaboration between the two boroughs and engagement 
with suppliers, Caterlink was able to meet ethical standards including 
Fairtrade and achieve cost savings. 

The banana supply chain is incredibly tough, and is characterised 
by very low wages, poor working and living conditions, as well as 
over-use of dangerous pesticides. Ethical standards are an important 
consideration for the goals of both councils, who have both actively 
supported Fairtrade over a number of years as Fairtrade Boroughs. 
The tender document included a specific reference to prioritising 
ethically produced goods where cost is comparable. This means 
providing a fair deal for workers, as well as reducing impact on the 
environment and can be evidenced by Fairtrade certification or 
equivalent. 

The upshot is 2,336kg Fairtrade bananas have been served in schools 
across the two boroughs, providing healthy food for pupils, and the 
benefits and security of Fairtrade to farmers and workers.  
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Fairtrade food: tracking  
borough progress

In the 2011 edition of the Good Food for London report, we showed 
that 22 out of London’s 33 boroughs had by then achieved Fairtrade 
status. By 2012 Brent had also achieved the status. The addition of 
Harrow means the number of boroughs with Fairtrade status has 
risen to 24. This is the first year that the map shows those boroughs 
that are overdue in renewing their Fairtrade status – of London’s 
Fairtrade boroughs 5 are overdue in renewing their Fairtrade status.  

What can London Boroughs do? 
Continue to embed Fairtrade in to their procurement policy and 
practice, support community level promotion of Fairtrade, or pass a 
resolution to become a Fairtrade Borough. Contact:

Rachael Sweet, Fairtrade Foundation
020 7440 8568 
rachael.sweet@fairtrade.org.uk 
www.fairtrade.org.uk

Map key
Borough has achieved Fairtrade 
status

Borough’s Fairtrade status has 
lapsed due to overdue renewal

Borough where the council has 
yet to pass a resolution in support 
of Fairtrade and is not yet making 
significant progress towards 
Fairtrade status* 

* Let us know if you think things 
have improved in your borough. 
We will update the map as more 
action is taken.

What are London 
Boroughs doing to 
promote Fairtrade?
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Serving Catering Mark meals 
has been shown to provide 
significant economic benefits 
to local economies, supports 
smaller food producers and more 
sustainable food systems, and 
encourages healthy eating habits. 
When delivered in tandem with 
the wider Food for Life Partnership 
programme of work, the Catering 
Mark can positively impact the 
health, wellbeing and attainment of 
school pupils1.

Food for Life in schools
The Soil Association’s Food for Life Catering Mark supports caterers to improve the food they serve. The Bronze, 
Silver and Gold Standards provide an independent endorsement that caterers are serving freshly prepared, traceable, 
sustainably sourced food which meets the School Food Standards.  Caterers are recognised for taking steps towards 
continuous improvement, and for communicating the importance of good food to parents, pupils and staff.

In recognition of this, the 
Department for Education has given 
the Catering Mark a key national 
role in delivering the School Food 
Plan2 aims and helping caterers 
increase school meal up-take; 
encouraging head teachers to: 
“make it a contractual requirement 
for your caterer to achieve a certain 
standard of quality, as judged by 
an external organisation; e.g. Food 
for Life”. The Government’s new 
Plan for Public Procurement also 
cites the Catering Mark as a well-

established scheme which can help 
food providers to score well against the 
Plan’s recommendations3 (see ‘Making 
the most of council catering’, p28).

Over 840,000 meals are served to 
Catering Mark standards in UK schools 
every day, more than 150 million each 
year. More than 50 million of these 
meals are served annually in London, 
where over half of London Boroughs 
now serve Catering Mark menus in the 
majority of their schools. The standards 
are also being taken up by hospitals, 
universities, early years and in business 
settings.

The Food for Life Partnership, an award 
framework for schools, builds on this 
work. It supports schools to provide 
fresh, well-sourced and nutritious 
meals and improve their overall 
lunchtime experience.  It brings together 
children, parents, teachers and the 
wider community to understand the 
importance of good nutrition and where 
their food comes from through practical 
cooking and growing activities and farm 
visits. 

Food for Life Partnership is being 
commissioned by local authorities 
across England as an evidence-based, 
flexible programme that supports health 
and wellbeing priorities at a local level.

Further information about the Food for 
Life Partnership’s role in helping schools 
and caterers to increase meal take-up, 
improve the dining environment and 
meet other recommendations presented 
in the School Food Plan can be found 
on page 32.

Food for Life in Tower Hamlets 

“We are active members of the LCSG 
contracts and this has been very 
successful for us – particularly working 
on a joint menu with Havering and 
encouraging other member authorities 
to join in menu planning. This in turn will 
reduce our shopping basket and costs 
further.  It is the efficiencies achieved 
through this which has enabled us to achieve our Silver 
award without significant increases in food costs – and 
allowed us to source new products such as organic halal 
lamb hamburgers which will feature on our new menus 
from November.” 

Michael Hales, Head of Contract Services,  
London Borough of Tower Hamlets

Tower Hamlets (Contract Services) serve 15,000 Silver Catering Mark 
meals each day to 73 primary schools and 2 special schools in the 
borough.  As part of their Silver award, Tower Hamlets include higher 
welfare and more sustainable ingredients on their menus. They source 
organic halal lamb from Rhug Estate in North Wales, as well as 
organic yoghurt, milk and carrots. 

Contract Services is part of the London Contracts and Supplies 
Group (LCSG), a buying group in central London which has brought 
together caterers who are keen to establish the Catering Mark 
Standards across a shared supplier base, meaning standards can be 
kept high and costs can be kept down.

With the introduction of free school meals for infants, the catering 
team are confident that not only will they meet the demand, but that 
the quality of food will be maintained.

1  New Economics Foundation (2011) Good Food for All: 
the impact of the Food for Life Partnership. Available at: 
http://www.foodforlife.org.uk/why-get-involved/our-impact/
evaluation-reports 

2  The School Food Plan, July 2013, Henry Dimbleby and 
John Vincent, www.schoolfoodplan.com/wp-content/up-
loads/2013/07/School_Food_Plan_2013.pdf 

3  Plan for Public Procurement, July 2014, Department for 
Environment, Food and Rural Affairs. www.gov.uk/govern-
ment/publications/a-plan-for-public-procurement-food-and-
catering 
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What are London 
Boroughs doing to 
improve school  
food?

Food for Life: tracking 
borough progress

In the 2011 edition of the Good Food for 
London, we showed that 17 boroughs 
out of the 33 had by then achieved at 
least the Bronze Catering Mark. By 
2013 there were 24 boroughs achieving 
the Catering Mark. In 2014 there are 
now 5 boroughs achieving the Gold 
Catering Mark standard. 

Notes
Here the ‘majority of schools’ refers to 
where more than half of state maintained 
schools receive the Catering Mark 
menu.  In some London Boroughs, 
responsibility for providing school meals 
does not lie with the Borough Council 
but with individual schools - for example, 
boroughs such as Brent, Croydon, 
Hackney, Harrow, Hillingdon, Lambeth 
and Southwark. We urge that councils 
promote the uptake of the Catering Mark 

to all schools within their borough and 
provide support and advice for meeting 
the standards.  

Although the criteria for the Food for 
Life in schools measure have not been 
updated for 2014, an update of the total 
number of schools per borough means 
that the performance of some boroughs 
has changed from that reported in 2013.

What can London  
Boroughs do?

Achieve the Food for Life Catering 
Mark for borough catering. Contact:

Katrina Kollegaeva 
kkollegaeva@soilassociation.org 
www.sacert.org/catering 

Commit to supporting the work of the 
Food for Life Partnership in schools. 
Contact: 

Brett Willers
bwillers@soilassociation.org 
www.foodforlife.org.uk

Map key
Borough (either the local Education 
Authority providing school catering in-
house, or private catering contractors) 
who have achieved Gold for all or the 
majority of schools. 

Borough (either the local Education 
Authority providing school catering in-
house, or private catering contractors) 
who have achieved Silver for all or the 
majority of schools. 

Borough (either the local Education 
Authority providing school catering in-
house, or private catering contractors) 
who have achieved Bronze for all or 
the majority of schools. 

Borough not yet achieving the 
Catering Mark, or achieving it for 
just some schools.*

* Let us know if you think things have 
improved in your borough. We will update 
the map as more action is taken.

Barnet

Enfield

Haringey Waltham 
Forest

Redbridge

Barking & 
Dagenham

Havering

Newham

Greenwich

Bexley

Bromley

Lewisham

Southw
ark

Lam
beth

Croydon

Merton

Sutton

Islington

H
am

ersm
ith & 

Fulham
Kens. & C

helsea
W

estm
inster

Tower 
Hamlets

H
ackneyCamden

Wandsworth
Richmond upon 

Thames

Kingston 
upon 

Thames

Hounslow

EalingHillingdon

Harrow

Brent

City
 2014

 2013



Good Food for London: 201414

The collective action of London 
councils will help to protect the 
future of our precious marine 
ecosystems, as well as sending a 
strong message to caterers and 
suppliers that sustainable fish 
should be the norm in the food 
service sector. 

In recognition of the  importance 
of this issue, the Greater London 
Authority, Metropolitan Police, 
Transport for London and the 
London 2012 Olympic and 
Paralympic Games have already 
committed to the standards set 
out in the Sustainable Fish Cities 

Sustainable fish
London boroughs buy a lot of fish. This is used in catering mainly for 
schools, but also council offices, meetings and events, care homes and 
other services such as meals-on-wheels and lunch clubs. Sustainable 
Fish Cities is calling on London boroughs to sign the Sustainable 
Fish Cities Pledge, committing the council to adopt a fully sustainable 
seafood policy. 

Pledge, as well as universities, 
businesses and restaurants 
together serving well over 200 
million meals a year. The same 
standards have also been adopted 
by central government and NHS 
catering. 

A commitment to achieving the 
Marine Stewardship Council’s 
(MSC) ‘Chain of Custody’ 
traceability certification is a 
key element of the Fish Cities 
Pledge for primary schools. MSC 
certification ensures that the fish 
on the menu carrying the blue 
MSC eco-label is traceable, and 

allows schools to join the MSC’s 
Fish and Kids project - a free 
education programme with access 
to fun learning resources about 
the oceans and the importance of 
choosing sustainable fish. Further 
details can be found at  
www.fishandkids.msc.org

The sustainable fish measure has 
been updated this year to reflect 
developments in the Sustainable 
Fish Cities campaign. 

The three simple significant 
actions we rate London boroughs 
on are: 

• The Fish Cities pledge has 
been made for one sector of 
the borough catering

• The Fish Cities pledge has 
been made for a second sector 
of borough catering

• Local Authorities whose 
primary schools have MSC 
certification

Notes 
The three sectors of Local 
Authority catering  for which a 
pledge can be made are:  

• Primary schools
• Secondary schools 
• Other Council Catering 

(for example care homes, 
community catering, workplace 
canteens for council buildings 
and other civic centres,  
libraries, galleries etc)

• Local Authorities can choose 
which sectors to pledge 
on behalf of, depending on 
their catering arrangements. 
The pledge must apply to a 
majority of sites within each 
sector.  

Serving up sustainable fish in Lewisham  

“It is really important that our children 
get healthy, nutritious and sustainable 
meals at school. We hope that by making 
a commitment to only serve sustainably 
sourced fish in our schools, it will send 
a strong message to our supply chain 
and encourage local organisations and 
Lewisham residents to do the same.”

Sir Steve Bullock, Mayor of Lewisham

Over 3 million school meals a year are provided by the catering 
provider Chartwells on behalf of the London Borough of Lewisham. 
Recognising that it can use its purchasing power to influence the 
market in a positive way, the council has signed the Sustainable 
Fish Cities Pledge on behalf of primary and secondary catering and 
has taken steps to ensure that only demonstrably sustainable fish is 
served as part of this catering service. 

Changes to date have included removing fish on the Marine 
Conservation Society (MCS) ‘Fish to Avoid’ list from menus and switching 
the most popular white fish to demonstrably sustainable alternatives. 

The council has also made a commitment to develop and publish 
a sustainable fish policy which will ensure that sustainable fish is 
a requirement within the next school catering tender, as well as 
extending the policy to all catering contracts, including the meals on 
wheels service.

FISH CITIES
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What are London 
Boroughs doing 
to promote 
sustainable  
fish?

Map key
Borough taking three significant 
steps to support sustainable fish

Borough is taking two significant 
steps to support sustainable fish

Borough is taking one significant 
steps to support sustainable fish 

Borough is taking none of the 
significant actions on sustainable 
fish*

* Let us know if you think things 
have improved in your borough. 
We will update the map as more 
action is taken.

Sustainable fish: tracking  
borough progress 

The sustainable fish measure has been updated this year to reflect 
developments in the Sustainable Fish Cities campaign, for this reason 
we are not able to make a direct comparison to the performance of 
London boroughs last year. 19 out of 33 boroughs are taking at least 
one significant step, and six Local Authorities have scored top marks; 
Camden, City of London, Greenwich, Islington, Tower Hamlets and 
Westminster. 

What can London boroughs do?
We are asking Local Authorities 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 you to developing and implementing a 
simple sustainable fish policy, which includes serving MSC Certified fish, 
and/or fish from the MCS Fish to Eat list wherever possible. Contact:

Ruth Westcott, Sustainable Fish Cities 
020 7065 0902 / fish@sustainweb.org / www.sustainablefishcities.net
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easy and affordable. Over the past 
decade the cage-free market has 
gone from strength to strength 
meaning that cage-free eggs 
are now readily available at an 
affordable price. 

Many Londoners 
have turned their 
back on eggs 
produced by caged 
hens, with cage-
free methods now 
accounting for 53% 
of UK retail sales1. 
Furthermore, earlier 
this year Londoners 
contacted their local councils in 
support of London Food Link  
and Compassion in World 
Farming’s joint call for councils  
to ‘End Cage Cruelty’ and make  
a public commitment to go  
cage-free. Further details on  
the action can be found at  
www.sustainweb.org/lfc/action 
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Animal welfare: 
tracking borough 
progress 

In the 2011 edition of the Good 
Food for London report, we 
reported 9 out of London’s 33 
boroughs had received a Good 
Egg Award. By 2012, Islington had 
also achieved the Good Chicken 
Award and by 2013 the total 
number of boroughs that held the 
Good Egg Award had risen to 10. 
In 2014 the addition of Barking 
and Dagenham, Bexley, Camden, 
Hackney, Lewisham and Newham 
brings the number of boroughs 
showing leadership on animal 
welfare, from laying hens to broiler 
chickens, to 16.

Animal welfare
Through the Good Farm Animal Welfare Awards, Compassion in World 
Farming engages and rewards food companies across Europe for their 
policies to source only meat, eggs and dairy products from higher welfare 
farming systems. 

Over 287 million animals are set 
to benefit each year from the 
higher welfare policies of all the 
Good Farm Animal Welfare Award 
winners to date. These awards 
include the Good Egg, Good 
Chicken, Good Dairy and Good 
Pig Award. 

16 London boroughs have 
received Good Egg Awards. The 
Greater London Authority, and 
the London 2012 Olympic and 
Paralympic Games are amongst 
other winners in and around the 
capital. The Good Egg Award 
recognises companies that make 
it their policy to use only cage-free 
(barn, free-range or organic) eggs 
across 100% of their operations. 

Going the extra mile, the London 
Borough of Islington has also been 
awarded the Good Chicken Award 
in recognition of its policy to serve 
only higher welfare fresh chicken 
across all its catering outlets. This 
commitment demonstrates that 
improving farm animal welfare 
across species, whilst managing 
competing demands on council 
budgets, is both realistic and 
achievable. 

We call on all London boroughs 
to show strong leadership on farm 
animal welfare by committing to 
working towards the awards. We 
recommend that councils tackle 
eggs as a first step to addressing 
and improving animal welfare in 
their supply chain. Making the 
switch to cage-free eggs is both 

Newham Council receives  
the Good Egg Award  

“I’m glad that we have used our 
buying power to make sure that only 
free-range eggs are served in our 
universal free school meals in primary 
schools. Newham Council’s Good Egg 
Award demonstrates that it is possible 
to contribute to animal welfare whilst 
serving millions of high-quality free 
school meals.”

Cllr Peppiatt, Cabinet Member for Children and 
Young People, London Borough of Newham

The London borough of Newham is the latest London council to have 
received a Good Egg Award, having made a public commitment to 
only serve cage-free whole and shell eggs across all council catering 
services. Not only is the council cage-free but they use only free-range 
eggs for the 5 million meals served under the Council’s universal free 
school meals policy in primary schools, every year. The Council serves 
only free range eggs in its Town Hall catering and staff canteen, and 
has a policy to source only cage-free eggs as part of all future council 
catering contracts.
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What are London 
Boroughs doing 
to support animal 
welfare?

Map key
Borough having achieved a Good 
Chicken Award and a Good Egg 
Award for buying higher welfare 
chicken and cage-free eggs

Borough having achieved a Good 
Egg Award for buying cage-free 
eggs 

Borough not having yet achieved a 
Good Farm Animal Welfare Award*

* Let us know if you think things 
have improved in your borough. 
We will update the map as more 
action is taken.

What can London 
boroughs doing 
to support animal 
welfare?
Adopt a cage-free egg policy for all 
your eggs. We encourage councils 
to gain recognition for this by 
applying for the Good Egg Award, 
and also to continue their journey by 
working towards other Good Farm 
Animal Welfare Awards. For more 
information on the award criteria and 
how to apply contact:

Hayley Roberts, Compassion in 
World Farming Food Business Team 
Hayley.Roberts@ciwf.org.uk 
01483 521993 
www.ciwf.org.uk/our-impact/food-
business-programme/good-farm-
animal-welfare-awards

Notes 
Some London Boroughs have 
made commitments to using food 
produced to higher standards of 
animal welfare in school meals, 
such as through the Food for Life 
Catering Mark, which promotes 
the RSPCA’s Freedom Food and 
organic standards for animals 
and farmed fish. Details are 
shown under the school food and 
sustainable fish chapters in this 
report. The Good Farm Animal 
Welfare Awards require councils 
to introduce higher animal welfare 
policies across all council catering 
services. 

1  Industry data. The Britist Egg 
Industry Council (2014) Available 
at: www.egginfo.co.uk/industry-data 
[Accessed 19 May 2014]     
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The scheme brings together 
environmental health and 
public health teams to support 
caterers and food businesses to 
make straightforward changes 
to processes and ingredients. 
Small changes can make a big 
difference, improving not only 
diet but also helping to increase 
business profits. Simple and 
affordable steps include changing 
cooking oil to a healthier product, 
using more fruit and vegetables in 
a recipe and reducing salt content 
by restricting added salt in a chip 
shop, for example. 

To promote their involvement in the 
scheme, food outlets that adopt 
healthier ingredients and cooking 

Healthier Catering
London Boroughs can play an important role in helping their residents to 
enjoy good food that is also good for their health. The Healthier Catering 
Commitment is a partnership project between environmental health teams in 
London Boroughs with support from public health colleagues, the Association 
of London Environmental Health Managers (ALEHM), the London Food 
Board and the Chartered Institute of Environmental Health (CIEH). 

practices can use Healthier 
Catering Commitment promotional 
materials including displaying a 
window sticker. 

To support local authorities to 
develop a response to the health 
impacts of fast food takeaways, 
especially in areas close to 
schools and other youth facilities, 
in partnership with the London 
Food Board and ALEHM, CIEH 
has produced a Takeaway Toolkit.  
A further resource “Encouraging 
Healthier Takeaways in Low-
income Communities: Tools 
to support those working to 
encourage healthier catering 
amongst fast food takeaways” has 
been developed in partnership 

with The Cities Institute at London 
Metropolitan University and will be 
available the end of 2014. 

Further information on how local 
authorities can help to create 
healthy high streets can be found 
on page 18, and the toolkits can be 
downloaded at: www.london.gov.
uk/priorities/business-economy/
working-in-partnership/london-food-
board/london-boroughs

Healthier catering in Haringey  
Haringey’s Public Health team recently commissioned a research study 
looking at the use of fast food outlets by pupils from selected secondary 
schools within the borough. A key finding of the research was that 
children’s intake of fast food and sugary soft drinks increased when it 
is easily available and cheap. Responding to the study the borough has 
introduced the strategic delivery of the Healthier Catering Commitment 
for traders in Northumberland Park Ward (the most deprived ward in 
Haringey) who achieve the highest Food Hygiene Rating Score of 5. 

The participating businesses were chosen from the Tottenham 
Regeneration Area and supplied a diverse range of cuisines including 
African, Caribbean, Spanish, Chinese, Turkish and Fast Food 
Takeaways. Local businesses were invited to an interactive workshop, 
at which lively discussion took place and there was a great deal of 
enthusiasm for the scheme, with businesses exchanging ideas on how 
to improve not only their meals but also each others’ menus. Nearly 
20 businesses have achieved the Helathier Catering Commitment 
certification, which is based on a selected criteria to make healthy 
options more widely available. 

One of these businesses has been chosen as a case study 
demonstrating good practice, as part of research conducted London 
Metropolitan University. A short video on the outlet is available at  
http://youtu.be/Bk-KIleXAcY. 

“We are really proud of the 
work being done as part 
of the Healthier Catering 
Commitment. Working with 
local Tottenham businesses 
to help increase availability of 
healthy options for the whole 
community is an important 
step in making Haringey a 
healthier place.”

Dr Jeanelle de Gruchy  
Director of Public Health 

 London Borough of Haringey
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What can London Boroughs do?
Promote the Healthier Catering Commitment within their 
borough and to London’s food businesses. The scheme 
is being promoted by environmental health officers and 
others in the majority of London Boroughs but does need 
funding to help with delivery. Contact:

Helen Clark
Chair of the Healthier Catering Commitment working group
HClark@wandsworth.gov.uk

What are London 
Boroughs doing to 
promote healthier 
catering?

Map key
Borough that is participating in the 
Healthier Catering Commitment scheme 
or has developed its own healthier 
catering scheme for businesses*

Borough that is exploring implementation 
of the Healthier Catering Commitment in 
2014/15

Borough not participating in the Healthier 
Catering Commitment scheme**

* Tower Hamlets has its own healthier 
catering scheme so is also in this 
category

** Let us know if you think things have 
improved in your borough. We will update 
the map as more action is taken.
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In addition to the local food 
partnerships indicated on the 
map, the Mayor of London has 
supported a ‘food board’ for 
Greater London, established 
in 2004 and supported by the 
Greater London  Authority’s food 
team. This food board, currently 
chaired by Rosie Boycott, has 
helped to influence the food 
standards at the 2012 games, 
getting commitments to certified 
Fairtrade produce and sustainable 
fish as well as ensuring access 
to free drinking water. The board 
has also helped champion good 
food in Greater London policies 
and to London boroughs, as well 
as encouraging investment in 
London’s food scene from national 
government and other sources.

Local food partnerships 
A local food partnership is a cross-sector group involving public agencies, 
NGOs, businesses and communities taking a joined up approach to food 
issues within a borough. The partnership model is flexible in that it can be 
led by any partner, and is just as often led by community groups and the 
voluntary sector as it is by the public sector.     

An effective food partnership 
will cover a wide breadth of 
issues from obesity and diet-
related ill-health to food poverty 
and waste, climate change and 
biodiversity loss to declining 
prosperity and social dislocation. 
Although many partnerships 
understandably will have certain 
priorities, creating a vision and, 
more importantly, an action 
plan which reflects this breadth 
of issues will help encourage 
engagement from a breadth of 
stakeholders, which is needed 
for effective implementation. 
The breadth of remit in a food 
partnership will help it remain 
relevant as priorities for the 
borough shift over time.

Whilst food is not only at the 
heart of some of our greatest 
problems, it is also a vital part 
of the solution, and one of the 
main roles a partnership has is in 
getting food higher up the public 
and political agenda. This helps 
translate the messages into policy 
changes, and helps to attract 
more funding for local initiatives. 
By bringing together these 
different stakeholders regularly it 
helps reduce duplication of work, 
improves collaboration on initiatives 
and raise better awareness of what 
is going on within a borough. It 
also means that local communities 
are better able to benefit from 
national and local opportunities by 
having a recognised conduit for 
communication.

Lambeth Food Partnership

“Lambeth Council are fully 
committed to supporting our local 
food partnership. From diet-related 
ill-health to food poverty and waste, 
we want to work with our local 
community groups to put food on 
the political agenda. By working 
together we can better achieve the 
Council’s aims of tackling obesity 
and promoting healthy eating.”

Cllr Jenny Braithwaite,  
Cabinet Member for Environment  

and Sustainability

Lambeth began the process of establishing a food partnership in 
2012. The partnership has since set itself up as a company limited by 
guarantee. This financial structure permits the partnership to apply for 
external funding, employ staff and develop and be a home to its own 
programmes and projects. The partnership’s board consists of elected 
members from a range of backgrounds, alongside representation from 
Lambeth Council, Lambeth Public Health and Incredible Edible Lambeth.

The partnership’s aims fall into the key areas of: access to good food; 
healthier diets; food communities; eating sustainably; food waste; grow 
more food; and support food businesses. Although the partnership 
is independent, the importance of food to a broad range of council 
responsibilities means that the council has a vital role to play. 

The partnership co-produced Lambeth’s successful bid to become a Food 
Flagship borough, and is now at the heart of the team beginning to deliver 
a programme of  innovative projects. The partnership has produced 
an ambitious food strategy for the borough, and is now pushing for the 
council and other bodies to formally adopt and implement it. There have 
been a number of achievements already, including providing guidance on 
the location of takeaways, having food growing in the council’s draft Local 
Plan, and ensuring food is in the council’s responsible procurement policy. 
The partnership also persuaded the council to officially support the idea 
of a supermarket levy.
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Map key
Local food partnership and action 
plan i.e. member of SFC network 
with involvement/commitment of local 
authority 

At least one of the following criteria:
• Presence of local food partnership 

without commitment from local 
authority

• Initial consultation on setting up local 
food partnership

• Commitment from Local authority 
to support set up of a local food 
partnership

No action taken in setting up a food 
partnership*

* Let us know if you think things have 
improved in your borough. We will 
update the map as more action is taken.

What can London boroughs do?
This partnership approach is supported by the Sustainable 
Food Cities network, which is helping over 30 places around 
the UK to take this approach. The network is supported 
by a partnership of NGOs led by Food Matters, the Soil 
Association and Sustain who will support boroughs, towns 
and cities to develop this work in their area. Contact:

Tom Andrews, Soil Association
tandrews@soilassociation.org

Clare Devereux, Food Matters
clare@foodmatters.org 
www.sustainablefoodcities.org

What are London 
Boroughs doing to 
take a joined up 
approach to  
food?
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Further actions 
for good food 

by London 
boroughs



In this section we explore 
further actions London’s 
local authorities can take  
to help support good food.  

Further ideas and 
inspiration can be found at 
sustainablefoodcities.org   
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Introducing the Food Flagships
A five year programme “Food Flagships” has been launched in the two pilot boroughs of Croydon and Lambeth, 
following a commitment by the Mayor and the Department for Education to improve health and educational 
attainment. Using the School Food Plan as a critical foundation, the programme aims to go the extra mile in 
the two chosen Flagship boroughs. The flagships will bring together existing food programmes and launch new 
initiatives in a coordinated approach. The pilots were selected after a competitive process which involved 20 of 
London’s 33 boroughs.

“We want to prove the case that developing healthy food 
habits in schools can benefit not only pupils but also the 
wider communities that they serve. Croydon and Lambeth 
will put this to the test through a series of initiatives designed 
to improve health - helping to tackle the serious issues of 
obesity and poor diet - and boosting academic achievement. 
As our city grows, it’s vital we equip our kids with the skills 
they need to not only get a job but to see them lead a happy 
and healthier life. We can also help trim the multi-billion pound 
burden on the taxpayer stemming from unhealthy eating and 
poor food related illness.”

Boris Johnson, Mayor of London

“I’m delighted that we have 
been successful in our bid 
to become the first inner 
city Food Flagship borough. 
The money will be used to 
educate both children and 
adults about healthy eating 
and help fund a new push 
to improve people’s diets. 
To achieve these goals new 
food growing plots will be 
developed at the borough’s 
schools and local food 
businesses will be supported 
as part of a push to get more 
people into healthy eating. 
Schools and community 
groups will both be playing a 
key role. We will work closely 
with the GLA over the next 
two years on this project 
which will also be setting an 
example to the rest of London 
in how the community can 
come together and develop 
better appreciation of healthy 
and sustainable food.”

Cllr Lib Peck Lambeth 
Leader of Lambeth Council 

The concept of a coordinated 
programme of change across 
the whole food environment 
takes inspiration from a similar 
approach adopted in North Keralia 
in Finland during the 1970s. The 
Finnish project aimed to reduce the 
prevalence of heart disease, and 
had staggering results. Following 
changes across restaurants, 
supermarkets, schools, food 

manufacturers, local infrastructure 
and more, the annual mortality rate 
from heart disease fell by 80%, 
and average life expectancy rose 
by more than five years. What the 
Finnish case achieved for heart 
disease, the London Flagships 
aims to do for obesity – positively 
impacting broader attainment and 
wellbeing outcomes in the process.

Taking inspiration from Finland
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What’s the plan?
Major programmes will be launched to 
tackle child obesity through better diets, 
and food education by making changes 
to the way food is served in schools, 
hospitals and other public services; and 
through working with major supermarkets 
and other retailers on the high street. 

The programme will bring together 
a coalition of agencies working in 
partnership across a targeted area to 
tackle obesity issues in a coordinated way 
including the Mayor’s office, the winning 
boroughs, the Department for Education, 
Defra, the Department of Health, Public 
Health England and major supermarkets. 
Evaluation of the programme will be 
undertaken by the Greater London 
Authority and external evaluators. 

“Food matters - the public health of our society depends on it. As a 
flagship food borough, Croydon gets to play a leading role in improving 
London’s food system as a whole, by sharing the benefits learnt with other 
areas of the capital. This initiative will provide the opportunity to use food 
to transform our environment, improve health, tackle obesity and reduce 
inequalities in Croydon. It will support the commitments we already have 
in place to improve the health of Croydon residents, as a Heart Town, and 
through our healthy schools programme.”

Councillor Louisa Woodley  
Cabinet Member for People and Communities, London Borough of Croydon 

A taster of what’s in store
Work started in September 2014, with the boroughs set to implement or 
expand a range of projects based in schools and designed to engage 
whole communities. The aim is to improve the quality of food available to 
schools and communities; increase understanding of how diet impacts 
on health; develop practical cookery skills; and foster a love of good 
food. 

The Greater London Authority will also be joined in the endeavour by 
the Mayor’s Fund for London and the Innocent Foundation to support 
specific work around the issue of food poverty in these areas and the 
development of innovative approaches to tackling child hunger.

Projects being developed in the pilot areas by the boroughs include: 
grants for community cooking and healthy eating projects; food growing; 
food business start-up funds; cookery classes in the community; 
developing community food hubs in schools; launch fruit and vegetable 
vouchers schemes in children’s centres; holding food festivals and 
celebrations through the year. 

Additional projects being proposed by the project teams include: holding 
family cooking classes in supermarkets and community shops; changing 
supermarket store layouts to make buying healthy food cheaper and 
easier; making hospital food better through changes in procurement 
practices and using the Mayor’s existing takeaway toolkit initiative to 
encourage fast food outlets to become healthier. 

How London 
boroughs  
can get involved? 

The flagships are for the whole 
of London. Sharing what works 
well across the city is an exciting 
and important part of the initiative. 
The London Food Board invites 
representatives from all boroughs to 
participate in quarterly sessions to 
discuss the progress of the initiative 
and explore how lessons can be 
shared. At the July 2014 meeting we 
were delighted by the level interest 
shown, with representatives from 26 
boroughs in attendance. 

Please contact hanna.ostling@
london.gov.uk for more information. 

“The ambition is to show that by making radical changes 
across all sections of society - albeit in a small area - we 
can make a big dent in the levels of obesity. We hope 
to create a proven model that can be rolled out not only 
across the UK, but across the world. We are going to bring 
in ideas and experts from around the world to help us trial 
approaches, making these two boroughs a focus for the 
global health community and proving that together we can 
tackle this problem. It will make people healthier, happier 
and remove a massive burden from the NHS.”

Henry Dimbleby 
Co-author of the School Food Plan 
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Community food growing 
and protecting pollinators 

FGSL’s research shows that 
incorporating food growing into 
whole school activities, across 
curriculum subjects, and with local 
community support has a significant 
impact on health, the economy, 
education, community cohesion 
and the environment. To read a 
summary of the mounting evidence 
for including school food growing in 
borough strategies, take a look at 
the programme’s Research Findings 
at www.foodgrowingschools.org/
challenge/research.

The project will be providing free 
workshops in every borough and 
support to schools who organise 
their own food events.  Activities 
include, Grow Your Own Business, 
a city-wide celebration of school 
food growing, enterprise and 
learning, culminating in Global 
Entrepreneurship Week in 
November. All London boroughs 
are invited to become involved, 
helping to realise the aim of seeing 
every school in London become a 
Food Growing School.

What can London 
Boroughs do?

Local authorities should support all 
schools to become involved in food 
growing. Healthy Schools or School 
Food Leads can promote that schools 
engage with Food Growing Schools: 
London’s free campaigns and events 
and make use of the great resources 
the programme has to offer. 

To find out more and register  
your interest, please contact  
Gemma Squelch, FGSL Project 
Manager on 07454 519749, 
gsquelch@gardenorganic.org.uk  
www.foodgrowingschools.org

“The Mayor and I want to see 
every school in London growing 
food. We’ve made huge 
progress with many pupils in 
the capital now reaping the 
rewards of outdoor learning. 
This new initiative will help 
us go further, reaching more 
schools and helping existing 
growers expand.”

Rosie Boycott 
Chair of the London Food Board The health, wellbeing and social benefits of gardening, horticulture 

therapy and food growing are becoming better established and 
documented and there are many examples across the UK of growing 
initiatives that are used by different groups to provide opportunities for 
exercise, to address physical and mental problems, to encourage social 
interaction and to develop skills, while also providing access to fresh, 
local fruit and vegetables.

Growing Health is a national project run by Garden Organic and Sustain 
to explore how community food growing can be routinely used by the 
health and social care services as a way of promoting health and 
wellbeing for a range of individuals and population groups. The project 
has produced a range of materials for healthcare professionals and 
those responsible for commissioning health services, including resources 
outlining the evidence for the health and wellbeing benefits of community 
food growing and case study examples of existing projects working with 
health services: www.sustainweb.org/growinghealth

Food growing for health and wellbeing

Food growing in schools
Food Growing Schools: London (FGSL) is a new project which brings 
together the best of London’s food growing expertise, information and 
support, with the ambition to inspire and equip every school in London 
to grow their own food. This Lottery funded project is delivered by a 
consortium of partners including Garden Organic, The Mayor of London, 
Capital Growth, Royal Horticultural Society, School Food Matters, 
Morrison’s Let’s Grow and the Food for Life Partnership.

What can London Boroughs do?
Public health commissioners can commission community food growing 
projects as a way of improving the health and well being of residents. 

Maria Deveraux, Growing Health 
020 7065 0902 / maria@sustainweb.org
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What can London Boroughs do?
London councils, who are directly responsible for managing a 
significant proportion of the capital’s land, should commit to make 
small changes in management to benefit both people and pollinators. 
London Councils should, for example: 

• Commit not to use the chemical pesticides most closely linked 
with the decline of pollinator populations.

• Adopt a pest management strategy which aims to reduce to a 
minimum all chemical pesticides.

• Conserve and improve habitats beneficial to pollinators and 
identify the conservation and promotion of pollinators as a key 
principle in land management strategies.

• Communicate commitment to preserving pollinators to the 
public, employees and other key stakeholders, including private 
contractors.

Contact Capital Bee
020 7065 0902 / ross@sustainweb.org / www.capitalbee.org

Creating a buzz in Camden
Camden Council recognises that insects that pollinate many of the 
most important food plants and wildflowers are suffering serious 
decline and is working on a number of projects to help.  Camden has 
established an approach to bees and pollinator conservation in its 
Biodiversity Action Plan, focusing on land management and nectar rich 
planting. For example, Camden has reviewed features in all parks and 
open spaces to ensure that nature conservation is valued in grounds 
maintenance. Additionally, in 2013 Camden replaced its annual 
bedding schemes in parks and open spaces with perennial planting, 
with pollinator-friendly species chosen wherever suitable. Camden has 
also set up Camden Nature Watch online, to provide a platform for 
people to get involved in wildlife surveying in Camden, promoting the 
Big Bee Count.

“Camden is committed to protecting a natural habitat for 
bees. Bees and other pollinators help preserve the natural 
environment which is really important in the centre of a 
large city like London where biodiversity can so easily 
be lost. Bees help with local food production, mean that 
we have more beautiful wild flowers and of course make 
delicious honey. I’m really pleased to see Camden's efforts 
to encourage bees recognised as part of all the great work 
outlined in this report.”

Councillor Sally Gimson, Cabinet Member for Sustainability and 
Environment, London Borough of Camden

Helping bees and  
other pollinators 

The capital’s food policies do not focus 
just on people. They also take into 
account the land, water and wildlife 
that contribute to sustainable food 
production. Worryingly, some of the 
insects that pollinate many of our most 
important food plants are suffering very 
serious declines. Pollinator populations 
have fallen significantly since the 1970s, 
with around two-thirds of species 
decreasing. This is caused by a number 
of factors but notably is linked to the 
intensification of farming, which has 
led to habitat fragmentation and the 
loss of wildflowers meadows. There is 
also mounting evidence of the negative 
effects of pesticide use, particularly 
neonicotinoids, which are subject to a 
two-year moratorium from the European 
Commission, in a bid to halt the decline 
in bees and other pollinators. 

Cities are commonly perceived as 
being deserts for wildlife, but this is a 
misconception. London is internationally 
renowned as a green city. Parks and 
gardens cover a substantial area of the 
capital, with wildlife sites constituting 
18% of the capital’s green area and 
gardens 24%. Away from the stresses of 
intensive farming, the city’s railway lines, 
meadows and brownfield sites can be a 
haven for bees and other pollinators. 

Rosie Boycott and Thomasina Miers harvest food 
with students at Phoenix High School Farm,at the 
launch of Food Growing Schools: London.  
Photo: Eleonore De Bonneval/Garden organic
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Setting standards 
London boroughs can work to 
deliver improvements across all 
catering services they provide 
by adopting a Sustainable Food 
Procurement Strategy or Policy, 
incorporating commitments on a 
range of health and sustainability 
issues, including those covered 
within this report. 

The Government’s ‘Plan for 
Public Procurement’1 launched 
summer 2014 presents a 
‘balanced scorecard’ incorporating 
aspects of quality, such as 
ethical, environmental and 
social considerations, into 
procurement decisions. The 
scorecard has been designed 
to help public sector buyers and 
their suppliers understand and 
apply the Government Buying 
Standards. From 2017, all of 
central government will commit to 
use these new buying standards 
and it is hoped that they will be 
adopted across the public sector. 
The Plan for Public Procurement 

Making the most of council catering
London boroughs feed millions of people every day, many of them 
the most vulnerable, such as young children, older people and those 
with health problems or disabilities. The procurement of food and 
food services has the potential to deliver social and environmental 
objectives and represents a significant opportunity for making 
positive interventions to promote healthy lifestyles. With a total of 
£1.2bn spent on food and drink within the public sector in England 
every year, London boroughs should strive to ensure that their 
spending is making the greatest impact.

builds on the work already being 
undertaken for school catering, 
where following the Department 
for Education’s School Food 
Plan, a revised set of mandatory 
school food standards have been 
introduced (see p32).    

Both initiatives cite the Food for 
Life Catering Mark as a tool for 
caterers who wish to guarantee 
a good or excellent performance 
against the award criteria in the 
balanced scorecard. The Bronze, 

1 A Plan for Public Procurement: food and cater-
ing, 2014. Department for Environment, Food and 
Rural Affairs. Available at: www.gov.uk/govern-
ment/publications/a-plan-for-public-procurement-
food-and-catering [Accessed 7 September 2014]  

What can London Boroughs do?
The majority of London boroughs are already delivering the Food for Life 
Catering Mark for their school meals services (see p12).  Boroughs can 
work to extend their commitment to cover all large catering services for 
which they provide or procure. To find out more and to register your 
interest visit www.sacert.org/catering or contact Katrina Kollegaeva 
kkollegaeva@soilassociation.org 

Silver and Gold Standards provide an 
independent endorsement that caterers 
are serving freshly prepared, traceable, 
sustainably sourced food, which meets 
national nutritional standards.  Caterers 
are recognised for taking steps towards 
continuous improvement, and for 
communicating the importance of good 
food to those that use the service. 

“The Plan for Public Procurement shows 
that ‘cheapest’ does not always mean ‘best 
value’, and recognises the potential of 
procurement to deliver positive social and 
environmental objectives. The Catering Mark 
provides significant local economic benefits - 
of over £3 for every £1 invested in a Catering 
Mark menu. Among public sector institutions 
meeting Catering Mark Standards, 71% 
report that implementation was cost neutral 
and 29% report overall cost savings. As stated in the plan’s 
balanced scorecard, the Catering Mark shares common 
objectives and can provide the independent verification that 
food providers are meeting Defra’s recommendations.”

Peter Melchett, Policy Director at the Soil Association

Sustain has developed a 
model sustainable food 
policy intended for the public 
sector procurement. The 
template can be accessed 
at: www.sustainweb.org/
goodfoodpublicplate/write_
sustainable_food_policy
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Group buying makes 
good food affordable 

The London Contracts and Supplies Group 
is a public-sector grouping of in-house 
caterers who buy food and light equipment 
collaboratively and professionally. The 
collaboration includes London Boroughs, 
individual schools, universities and care 
services based in London or on the outskirts. 
By working together and pooling purchasing 
power, catering managers are able to buy 
high quality healthy, sustainable and locally 
produced food at a fair price. 

The Supply Group is funded by a 0.5% 
charge on all food and goods bought under 
the group’s contracts, which is incorporated 
in the costs and paid by the suppliers, 
meaning minimal paperwork. The charge 
funds a professional food buyer accountable 
to the members and working on their behalf. 
Agreements run for four years and comply 
with EU procurement law. All suppliers 
go through a rigorous competitive tender 
process which includes compliance with all 
health, safety and other legal requirements. 

The Supply Group has been facilitated by 
Gerry Clinton, Head of Catering Services 
at Havering Council and a member of the 
London Food Board. The programme was 
originally piloted by the Good Food on the 
Public Plate project (now ended), supported 
by the Mayor of London and London Food 
Board, and run by Sustain: The alliance for 
better food and farming. 

There are 12 London boroughs currently 
making use of the Supply Group; they are, 
Barking and Dagenham, Enfield, Greenwich, 
Haringey, Havering, Hillingdon, Hounslow, 
Newham, Redbridge, Sutton, Tower Hamlets 
and Waltham Forest.  Contracts currently in 
place are: Frozen Food, Dried and Grocery, 
Catering Disposables, Light Equipment, 
Fresh Meat, Fruit and Veg and Kitchen 
Maintenance. 

Meetings with suppliers and producers 
are held termly and are open to all those 
interested to learn more about the Supply 
Group. 

Brighton and Hove City  
Council sets the standard

Brighton & Hove City Council has become the first  
in the country to introduce more stringent rules on  
food buying standards for all catering contracts over  
£75,000. It's a decision that will improve thousands of meals per 
year, will drive local economic development, meet carbon reduction 
targets and put nutritious and seasonal food on the menu. 

On Friday 11th July, the Policy and Resources Committee 
approved new Minimum Buying Standards, meaning that any 
contract over £75,000 is subject to the new rules. This will affect 
six big contracts across the council. The standards set are the 
equivalent to the Soil Association's Bronze Food for Life Catering 
Mark. A set of minimum buying standards for all smaller contracts 
is to be introduced as well.

“We are leading the way in developing 
a sustainable approach to large food 
contracts. I'm incredibly pleased that 
this means services within the council 
who buy large amounts of food will 
now be doing so from local suppliers, 
supporting the local economy and 
providing food which is much healthier 
and free from additives which are so 
harmful to health.”

Cllr Ollie Sykes 
Brighton and Hove City Council 

The standards will increase the amount of food cooked from 
scratch – so cooks get to cook - meaning better trained staff with 
more pride in their work, impacting on the hundreds of people in 
the city that work in public sector catering.

Vic Borrill, Director of Brighton & Hove Food Partnership who 
supported the council in adopting the standards said: 

“Food purchasing standards don't sound very tasty 
but they are! The Brighton & Hove Food Partnership 
is delighted the council have taken this decision which 
will improve thousands of meals served each year. We 
have been campaigning for all public services to adopt 
food buying policies and hope this announcement 
will encourage other organisations to do the same. 
We're on hand to help if other city caterers want to do 
something similar.” 

The move supports the council's food strategy and action plan 
'Spade to Spoon: Digging deeper' which seeks to reduce food 
poverty, support local business and reduce the environmental 
impact of the food the city consumes.

Further details of the Minimum Buying Standards can be found at:  
www.bhfood.org.uk/images/Documents/mbskeymessages.pdf  
And the Standards can be viewed here: bit.ly/1rUtSMW

For further information and to register 
your interest contact: Gerry Clinton 
London Borough of Havering  
gerry.clinton@havering.gov.uk
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The messages that children get 
about food during their early years 
lay the foundations for the food 
choices they make as they move 
up to school and beyond. With 
more than one in five children 
overweight or obese as they start 
their school reception year, it has 
never been more important to give 
them a healthy start in life.

More than 35 local authorities, 
including nine in London, have 

Healthier food in early years’ 
settings and at home

Eating better  
in Enfield

Between December 2012 and 
September 2013, Enfield Council’s 
Food Safety and Early Year’s 
teams delivered the Eat Better 
Start Better programme across the 
boroughs early years settings. 

The project involved the training 
of 20 Enfield Council staff and 
19 early years practitioners in 
the Department for Education 
‘Voluntary Food and Drink 
Guidelines for Early Years 
Settings’, undertaking audits in 29 
early years settings, and running 
46 healthy cooking sessions for 
337 parents and 12 sessions with 
the wider community.

The programme increased the 
number of settings that met the 
food and drink guidelines and 
lead to a greater choice of food on 
offer and a reduction in levels of 
salt and sugar. Anecdotal reports 
suggested that the programme 
had a positive impact on the skills 
and confidence of families to cook 

“The health of our young people is a massive priority for Enfield 
Council and the Children’s Trust, Eat Better Start Better project has 
played a vital role in improving the menus in nurseries and ensuring 
young children in Enfield get a balanced nutritious meal at least 
once a day. Our food safety officers inspected 29 nurseries, looking 
at their food policies and menus, and suggested improvements 
where necessary, there has been a significant improvement in the 
quality of the food offered as a direct result of that work and I am 
delighted that we have been able to make a real difference to the 
quality of the food offered in these establishments.”

Cllr Chris Bond, Enfield Council’s Cabinet  
Member for Environment and Community Safety

from scratch and to support each other to 
develop new skills. 

The Environmental Health team will now 
be repeating the base line evaluation and 
will provide further recommendations for 
nutritional improvements to participating 
settings and further early years settings 
within the borough. 

commissioned the Children’s 
Food Trust to run Eat Better, Start 
Better training. This is helping 
more than 1,100 early years and 
health practitioners to have the 
knowledge, skills and confidence 
to run cookery courses with 
young families and implement 
the Trust’s ‘Voluntary Food and 
Drink Guidelines for Early Years 
Settings’. Recommended by the 
Department for Education, the 
guidelines provide clear, practical, 

age-appropriate nutrition advice on ‘healthy 
balanced nutritious’ meals and snacks for 
early years settings. A total of 1500 healthy 
cooking sessions and 386 community 
events have been run under the scheme, 
reaching a total of 12,000 people. 

Run by the Soil Association, Food for Life 
also works with nurseries to help them 
serve fresh, traceable and trustworthy 
food, free from undesirable additives and 
trans fats. The scheme provides bronze, 
silver and gold accreditation for meals 
that meet the Food for Life Catering Mark 
standards, and there are already 40,000 
Catering Mark meals a day being served 
in over 300 nurseries across the country – 
this includes nine nurseries in the London 
Borough of Tower Hamlets. 

For more details, see: www.sacert.org/
catering/nurseryschools

Images courtesy of the 
Children’s Food Trust
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What can London Boroughs do?
London Boroughs can commission programmes such 
as the Children’s Food Trust’s early years’ initiative - Eat 
Better, Start Better - to ensure the capital’s children learn 
about and experience healthy eating from an early age. 
The programme provides accredited early years nutrition 
training, supporting information and evaluation for local 
authorities and other early years’ providers.

To find out more and register your interest, please visit  
www.childrensfoodtrust.org.uk/eatbetterstartbetter or  
contact Laura Whiting or Claire Wall, Children’s Food Trust, 
0114 299 6901, info@childrensfoodtrust.org.uk
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In July 2013, the national 
School Food Plan  
www.schoolfoodplan.com was 
published by the Department 
for Education, highlighting 
the importance of local 
authorities in improving the 
diets of school children. The 
Plan says, “Teaching children 
how to feed themselves well 
for life, is one of the simplest 
and most effective ways to 
promote good health.” 

There have been a number of significant developments in this area since the launch of 
the Plan, including: 

• The introduction of Universal Free School Meals for infants and the extension 
of free school meals for eligible 16 - 18 year olds in further education. An 
additional 1.5 million 4 - 7 year olds will now be eligible for a free school lunch.  

• The introduction of a revised set of school food standards, to become 
mandatory in January 2015. 

• The launch of two new funded programmes; increasing take-up of school meals 
where take-up is low, and setting up breakfast clubs in schools where 35% of 
pupils are eligible to receive free school meals. 

• The introduction of cooking lessons and food education to the national 
curriculum for pupils up to Key Stage 3 (age 14).

These developments will have a significant positive impact upon the diets and 
eating habits of young people. 

School Food - a priority for London  

London boroughs can play an important 
role in supporting and building upon the 
progress achieved by the School Food 
Plan; in particular local authorities can: 

Increase school 
meals take-up

Key to creating a sustainable school 
meal service and for improving 
standards is to ensure that the 
service is well used by pupils. Local 
authorities should help to identify 
schools in their borough where 
take-up is low and provide support 
to increase the number of children 
using the service.  

The Food for Life Partnership, 
working in partnership with 
School Food Matters has received 

funding from the Department for 
Education to support the take-up of 
school meals within schools across 
the capital. Using their successful 
‘whole school approach’ linking 
school meals, food education and 
food culture, school leaders will be 
supported to develop simple and 
effective solutions to the reasons 
pupils or their parents choose not 
to have school meals. It is free of 
charge for eligible London schools to 
access this service. 

Breakfast clubs  
School breakfasts are an effective 
way to help improve children’s 
attendance, concentration, 
motivation and attainment and 
to promote healthy eating habits. 
Free breakfasts can be especially 
helpful for children from low-income 
families, including those receiving 
free school meals. As part of their 
overall efforts to tackle child poverty 
and advance educational attainment, 
London boroughs should seek to 
ensure that no child starts the school 
day hungry. 

Magic Breakfast has received funding 
from the Department for Education 
to establish financially self-sufficient 
breakfast clubs in schools where over 
35% of pupils are eligible for free school 
meals and there is no existing breakfast 
provision. To take advantage of this 
programme local authorities should 
identify schools which meet the criteria 
before the end of October 2014. After 
this time, Magic Breakfast will continue 
to have access to alternative sources of 
funding for school breakfast clubs and 
can advise on best practice in setting 
up and running them. Additional funds 
for establishing breakfast clubs may be 
identified from national allocations for 
closing the inequalities gap, such as the 
pupil premium, public health budgets or 
via the local health and wellbeing boards 
and welfare funds.

What can London 
Boroughs do?

Local authorities are invited to 
contact the programme to explore 
how they can work together. To 
find out more and to register your 
interest visit www.foodforlife.org.
uk , email Bret Willers, London 
Development Officer bwillers@
soilassociation.org 

What can London 
Boroughs do?

Local authorities should develop 
and support breakfast provision 
within schools with the greatest 
need and where provision does 
not currently exist. To find out more 
and to register your interest visit 
www.magicbreakfast.com; email 
info@magicbreakfast.com, or call 
02078365434.
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Spread the standards
A revised set of school food standards have 
been introduced for the 2014/15 academic 
year. School food standards provide an 
essential nutritional safety net, ensuring 
children have access to the energy and 
nutrients they need. They are of particular 
importance for pupils for whom school 
lunch may be the main meal of the day. 
The new standards are mandatory in all 
maintained schools and new academies 
and free schools. However due to the 
nature of their funding agreements, the 
standards do not automatically apply to 
academies and free schools founded after 
June 2010 and before June 2014. These 
schools are encouraged to sign up to the 
standards voluntarily. 

Monitoring
It is very important that local authorities 
continue to monitor the uptake and 
quality of their school meal service as 
this provides a good indication of how the 
service is performing. Without monitoring, 
the quality of food in some schools may 
fall, and children from low-income families 
may lose the chance of a healthy school 
meal, without the public and health 
professionals becoming aware of this.   

Holiday hunger 
For many pupils eligible for Free 
School Meals a school lunch is 
the only regular hot meal that is 
available to them during the week. 
However there are approximately 
170 non-school days in the year 
that these children cannot access 
their entitlement and research 
conducted by the Trussell Trust , 
the UK’s largest provider of food 
banks, has found that a quarter of 
parents say they cannot provide 
food for all the meals their children 
need1. This may be substantially 
impacting on the developmental 
needs of children2.  

London boroughs should seek to 
address holiday hunger as part 
of their overall efforts to tackle 
child poverty. Boroughs can 
seek to tackle the problem by 
developing services that provide 
food in community settings 
over the longer holiday periods. 
Programmes can be financed from 
national allocations for closing the 
inequalities gap, such as the pupil 
premium, summer school funding, 
public health budgets or via the 
local health and wellbeing boards 
and welfare funds.  

Examples of programmes to 
tackle holiday hunger include 
‘MakeLunch’ www.MakeLunch.
org.uk, a small but growing faith 
based charity providing free 
healthy cooked lunch to FSM 
pupils over the holiday period 
from 39 volunteer kitchens across 
UK, including within London. In 
2013 MakeLunch provided 8,000 
meals for children out of term 
time. Magic Breakfast has also 
successfully piloted non term 
time children’s breakfast, cookery 
and exercise programmes, at 
locations in London and Yorkshire, 
called Magic Breakfast 365. 
Magic Breakfast aims to start the 
programme in 3 London boroughs 
during the 2014 Christmas 
holidays, and build to a national 
roll-out in the following 12 months.

Maintain support 
for school meals 

Removing local authority support 
puts schools at a negotiating 
disadvantage with school 
food suppliers, which can put 
downward pressure on nutrition 
and sustainability standards and 
lead to higher prices. If your local 
authority has withdrawn, or is 
considering withdrawing support 
services, explore funding a post 
to manage and negotiate school 
catering contracts which could be 
paid for by a levy on schools which 
opt in to this source of expertise. 
Although this is not as good as 
a free service for schools, by 
providing the security of trusted 
catering advisors, schools will 
not have to rely on the unknown 
expertise of private consultants, 
who may also be expensive. If you 
have in-house catering, another 
way to increase purchasing power 
and the health and sustainability 
of the food served is by joining the 
‘London Contracts and Supplies 
Group’ collaborative purchasing 
initiative (see p29).

What can London 
Boroughs do?

Local authorities should promote that 
all schools in the borough sign up to 
the revised school food standards. 
To find out more and to register your 
interest visit www.schoolfoodplan.com/
school-food-standards; or email  
info@schoolfoodplan.com

What can London 
Boroughs do?

Local authorities should monitor the 
take-up of Free School Meals as well 
as the total take-up of the school meal 
service. To find out more and to register 
your interest visit www.schoolfoodplan.
com/school-food-standards; or email 
info@schoolfoodplan.com

What can London 
Boroughs do?

Local authorities should 
develop and support services 
that provide food in community 
settings over the longer holiday 
periods. To find out more and 
to register your interest visit 
www.magicbreakfast.com; email 
info@magicbreakfast.com, or 
call 02078365434.

1  All Party Parliamentary Group on School Food 
(2014). Filling the holiday hunger gap. Available 
at: www.sustainweb.org/resources/files/other_
docs/FillingTheHolidayHungerGap.pdf

2  Van Stuijvenberg, M E.,Dhansay, M.A., Smuts, 
C.M., Lambard, C.J.,Jogessar, V. B. & Benade, A. 
J. S. (2001). Long-term evaluation of a micronutri-
ent fortified biscuit dude for addressing micronutri-
ent deficiencies in primary school children
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Nationally, the provision of meals 
on wheels for those aged 65 
and over has halved over recent 
years1. Council budget cuts, at 
the same time as a rapidly rising 
older population, give cause for 
increasing concern that older 
people may no longer be getting 
the vital food services and care 
they need. 

Meals on wheels help older people 
to live independently for longer, 
reducing their dependence on 
care homes and health services. 
A nutritious meal service can also 
play an important preventative 

Providing good food for older people
role in reducing the significant 
burden of malnutrition and the 
health problems this causes. 
Other important benefits include 
regular social contact and the 
reassurance to friends and family 
of older people that their health 
and wellbeing are being regularly 
monitored by staff trained to spot 
problems. 

Increasingly local authorities 
are choosing to discontinue or 
restrict access to their community 
catering services. In summer 
2013, the London Food Board 
wrote to all London councils 

What can London Boroughs do?
Many London boroughs are currently reviewing their community 
catering services. This should be an opportunity to strengthen and 
improve services, rather than abandon them. Innovative approaches 
include working with local social enterprises, and buying high quality 
ingredients affordably through collaborative contracts (see ‘Group 
Buying makes Good Food Affordable’, p29). 

Whether the borough provides its own service, delivers the service 
through an external provider or signposts residents to external 
providers, local authorities should ensure that community meals 
meet quality and healthy eating standards such as those promoted 
by the National Association of Care Catering (Nutritional Standards 
for Adults: www.thenacc.co.uk/shop/product/Nutritional+Standa
rds+for+Adults

asking about community catering 
services across the capital. 
Of the 27 out of 33 London 
boroughs that responded, one 
third said they do not provide a 
meals on wheels service and 
instead signpost residents to 
external providers. Anecdotally, 
there are also indications that 
some councils may be starting 
to recommend local fast food 
takeaways to residents, instead 
of meals that meet quality and 
healthy eating standards such as 
those promoted by the National 
Association of Care Catering 
(Nutritional Standards for Adults)2.

The charity that supports older 
people, Age UK, has reported 
that 80% of English councils 
provide home care only to those 
with ‘substantial’ or ‘critical’ health 
needs.  This figure has risen 
sharply from 57% in 2005/06. A 
tightening of eligibility, combined 
with removing council subsidies 
(over one third of councils that 
responded to the London Food 
Board’s request do not provided a 
subsidised meals service) appears 
to be behind the significant fall in 
provision. With the 2011 Nutritional 
Screening Survey revealing that 
40% of care home residents 
received from their own homes are 
malnourished on admission3, this 
trend signals a growing problem 
in the nutritional status and 
experiences of older people.

1  Towards Excellence in Councils’ Adult Social 
Care, 2013. Towards excellence in adult social 
care Progress with adult social care priorities 
England 2012/13 [pdf] London: Local Govern-
ment Association. Available at: www.local.gov.
uk/c/document_library/get_file?uuid=38e2e884-
c444-44d4-8ba1-336b74450c3a&groupId=10180 
[Accessed 19 August 2014]

2  National Association of Care caterers: Nutri-
tional standards for Adults. Available at: www.
thenacc.co.uk/shop/product/Nutritional+Standard
s+for+Adults  

3  Age UK, 2012. Care in Crisis: Seven building 
blocks for reform. [pdf] London: Age UK. Available 
at: http://www.ageuk.org.uk/documents/en-gb/
campaigns/care_in_crisis_report_2012_pro.
pdf?dtrk=true [Accessed 19 August 2014]

4  Russell, C.A. and Elia M., 2012. Nutrition 
Screen Survey in the UK and Republic of Ireland 
in 2011. Available at: www.bapen.org.uk/pdfs/nsw/
nsw-2011-report.pdf Redditch: British Association 
for Parenteral and Enteral Nutrition [Accesses 19 
August 2014]

Photo: flickr.com/photos/bromfordgroup
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Food waste 
10% of the greenhouse gas emissions produced by rich countries come 
from growing food that is never eaten1.  Local authorities should use the 
Food Waste Pyramid as a guide for reducing and managing food waste 
- first seeking to avoid the creation of food waste, next finding productive 
uses for surplus that is fit for human consumption and livestock feed and 
lastly disposing of waste in the most environmentally friendly way such as 
composting or anaerobic digestion.  

Further details on the Food 
Waste Pyramid can be found at:  
www.feedbackglobal.org/get-
involved/are-you-a-business/

Local authorities should look at 
adopting policies that will promote 
and facilitate the implementation 
of the principles of the Food Waste 
Pyramid by the businesses located 
within their borough.

To do this local authorities can 
support the work of the FoodSave 
initiative, which works with small 
and medium-sized food businesses 
(SMEs) in London to prevent food 
waste and to divert surplus food to 
good purposes. The programme is 
funded by the European Regional 
Development Fund (ERDF), the 
London Waste and Recycling Board 
(LWARB) and the Mayor of London, 

What can London Boroughs do?
Local Authorities can support the project by promoting to SMEs 
within their borough to become involved. To find out more and 
register your interest, please contact Hannah Ashley, 
FoodSave on 020 7983 4841 or hannah.ashley@london.gov.uk  
www.london.gov.uk/foodsave

and is managed by the Greater 
London Authority (GLA). The project 
is also supported by the London 
Food Board and is being delivered 
by The Sustainable Restaurant 
Association and Sustain.

FoodSave follows the principles 
of the Food Waste Pyramid and is 
working with businesses to reduce 
as much food waste as possible, 
before using surplus food to feed 
people in need and directing food 
unfit for human consumption 
to feed livestock where legally 
permissible. Where food waste 

cannot be avoided or redistributed, 
FoodSave is supporting 
composting and renewable energy 
generation, helping participating 
businesses to avoid landfill.

By March 2015 the project aims 
to have supported 240 food 
businesses in London, to achieve 
a reduction of over 1,000 tonnes 
of food waste diverted from landfill 
and put to good use as far up the 
food waste hierarchy as possible, 
over 150 tonnes of food waste 
prevented and a total saving of 
over £360,000 to businesses.
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the
Food Waste Pyramid

Food  Waste Pyramid for London designed by Tristram Stuart in collaboration with the Feeding the 5000 steering group: the Mayor’s Waste Strategy team, the London Food Board, Recycle 

for London, Friends of the Earth, WRAP, FareShare & FoodCycle

Avoid generating food waste in the first place: 
plan orders to avoid overproduction; maximise 
shelf-life through better storage; identify lternative 
markets to keep food in the human food chain

Direct quality surplus food to charities and 
organisations that redistribute food

Direct food unfit for human consumption to livestock feed: 
wherever possible, divert legally permissible bakery, fruit, 
vegetables and dairy products to farm animals

Send unavoidable food waste for composting, or to 
produce fertiliser and 100% renewable fuel for electricity 
and heat, or transport

Avoid landfill wherever environmentally 
friendlyalternatives are available

1 Stuart, T (2009) Waste: Uncovering 
the Global Food Scandal: Penguin.
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Hungry London – it’s time for action
During 2013, the London 
Assembly undertook an enquiry 
into the prevalence and challenges 
of food poverty within the capital. 
The report found that thousands 
of Londoners are at risk of food 
poverty and that the problem was 
likely to become worse. Children 
and older people are especially 
at risk, with the consequences 
including poor physical and mental 
health, heart disease, diabetes, 
low birth weights and poor child 
development.

The report challenges local 
authorities and the third sector to 
work together to make London a 
‘Zero Hunger City’ – the title of 
their policy report at london.gov.uk. 
The report found that: 

• More than 95% of London 
teachers reported some children 
arriving at school hungry.

• Two thirds of older people's 
organisations said older 
people were finding it harder to 
afford enough healthy food.

• In 2009 the largest chain of 
charitable food banks, the Trussell 
Trust, ran just six in London. In 
2014, there are now 39. Many 
recipients of emergency food 
hand-outs are working but their 
wages are simply too low to 
afford enough food.

• Almost 700,000 people 
working in London earn less 
than the London Living Wage.

• There are tried-and-tested 
policies local authorities can 
implement to improve the 
situation, but there is a patchy 
approach, and many services 
are being cut.

The London Living Wage has been 
introduced as a measure within 
this year’s report (see p8). London 
boroughs can make a significant 
contribution to tackling the 
financial barriers to a healthy diet 
by paying the Living Wage. As an 
accredited Living Wage employer, 
not only can London boroughs 
help to ensure that staff employed 
and contracted by the council do 

not experience in-work poverty, through 
the promotion of the Living Wage to local 
businesses, the local authority can help 
to improve the wages of residents across 
the borough.

As described on p8, Food poverty 
is a complex economic and social 
phenomenon caused by multiple drivers – 
as well as financial barriers to affording a 
healthy diet, other causes include limited 
access to healthy food locally and difficulty 
reaching shops due to poor mobility. 

There are many policies that local and 
national government could enact, to create 
both a safety net and a dignified way for 
people to fulfil their basic need to eat well. 
A few effective policies are already being 
implemented in some London Boroughs to 
tackle food poverty, but not in all. 

Community Shop 
Community Shop is the UK’s first 
network of social supermarkets, 
offering low cost food and free support 
for people who are experiencing tough 
times. It stops good, wholesome food 
becoming waste, and delivers social, 
economic and environmental value in 
the process. 

Community Shop redistributes food 
from the UK’s well-known brands, 
manufacturers and retailers, and 
makes it available at up to 70% less 
than retail price to its members, who 
live in areas of complex deprivation 
and in receipt of welfare support.  

But this is about more than 
just food – as well as low cost 
groceries, members are able to 
access free support, mentoring 
and skills training, working in 
partnership with local services. 
Community Shop absolutely 
believes in supporting stronger 
individuals and building stronger 
communities. As a social 
enterprise, it is truly unique; and 
steps up to two of the biggest 
challenges we face as a country – 
food waste and food poverty.

Community Shop is an initiative 
from Company Shop – the UK’s 
largest redistributor of surplus 

food. The Yorkshire pilot store, based 
in Goldthorpe, has been a resounding 
success. The final pieces are being put 
in place to begin its broader expansion 
nationwide. 

In conjunction with the GLA and London 
Food Board, Community Shop are 
working hard to identify suitable sites in 
London. They invite any private or public 
landlord to come forward if they have 
units available. 

To find out more and to register your 
interest, please contact Sarah Dunwell, 
sarah.dunwell@staffshop.co.uk, 07775 
830458, www.community-shop.co.uk  

Photo: James O’Jenkins www.jamesojenkins.com
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Pay the London  
Living Wage 
 
Paying the London Living Wage – of 
£8.80 per hour - will help those in work 
but on a very low income to afford good 
food. By September 2014, eleven out of 
33 London Boroughs were accredited 
London Living Wage employers: Brent, 
Camden, Ealing, Enfield, Greenwich, 
Hounslow, Islington, Lambeth, Lewisham, 
Southwark and Tower Hamlets.

Universal Free School 
Meals to all primary 
school children 

Introducing free school meals for all primary 
school children will reduce pressure on low-
income family budgets and help children 
be healthy and ready to learn. Islington, 
Newham, Southwark and Tower Hamlets 
are already providing this service. 

Support thriving  
street markets and  
food retailers with 
social objectives 
Local authorities can encourage and 
support outlets that provide the low-cost 
provision of fruit and vegetables and 
other heal thy foods, helping low-income 
citizens have access to affordable fresh 
produce within easy walking distance of 
where they live. 

To help realise the ambition of a  
‘Zero Hunger City’, London Boroughs  
should take the following significant steps:

Provide good food 
for vulnerable older 
people

Many London boroughs are currently 
reviewing their community catering 
services. This should be an opportunity 
to strengthen and improve services, 
rather than abandon them. Innovative 
approaches include working with local 
social enterprises, and buying high 
quality ingredients affordably through 
collaborative contracts (see p29 & p34). 

Rose Vouchers for 
fruit and vegetables 

The Rose Vouchers for fruit and 
vegetables project increases 
financial support to some of the most 
vulnerable families in London, helping 
families living on low-income that are 
about to have children, or who have 
small children, to access more healthy 
and affordable food. Using the existing 
Healthy Start voucher scheme as 
a conduit to reaching those women 
and families, the initiative supports 
behaviour change interventions and 
activities alongside providing vouchers 
that can be exchanged for fruit and 
vegetables, particularly through a 
more diverse range of local and 
neighbourhood food outlets. 

To find out more and register your 
interest, please contact Victoria 
Williams, Food matters on 01273 
431 707 or victoria@foodmatters.org, 
www.foodmatters.org

What can London Boroughs do?
These food policy priorities are a good start and will make a big difference 
for people living on a low income. Sustain is launching a new campaign to 
encourage local authorities to tackle the causes of food poverty in the capital.  
To find out more and to register your interest please contact Abi Ramanan,  
abi@sustainweb.org, 020 7065 0902.

Fruitables 
Project: healthier 
diets for children, 
economic 
empowerment 
for mum and dad  

As part of an innovative 
Harrow Council scheme to 
promote greater use of fruit 
and vegetables in schools and 
teach valuable business skills, 
school parents in the borough 
have set up 8 fruit and veg 
‘mini markets’ in the grounds 
of six Harrow schools. 

Using fruit and veg provided 
by wholesalers, more than 25 
parents are selling produce to 
over 300 school parents and 
staff and are also learning the 
basics of running a business 
with expert help from The Third 
Sector Potential CIC.

The aim of the scheme is to 
reduce excess weight and get 
more people eating healthy 
foods. To achieve this, parents 
taking part have committed 
to learning how to cook 
healthy meals using fruit and 
vegetables and are taking part 
in accredited courses in food 
hygiene and health and safety. 

To date, 3 of the participating 
parents have found jobs, 
including as stall coordinators 
and another parent is now 
receiving help to set up her 
own business. The project has 
been formally recognised by 
Public Health England at a 
Public Health Unsung Heroes 
Ceremony at the House of 
Lords, for innovation in public 
health and will now be rolled 
out to 3 Children Centre hubs 
and further schools in the 
borough.
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Creating healthy 
high streets
The food environment – the foods 
that we have access to within our 
communities - influences the food 
choices that we make as individuals. In 
recent years, London has experienced 
a significant increase in the number 
of fast food takeaway outlets, with a 
greater concentration in more deprived 
areas. Takeaway foods often have 
high levels of salt, fat and sugar, which 
contribute to poor health, including 
obesity, diabetes, heart disease and 
some cancers.  

Particularly concerning are outlets 
sited close to schools, sixth form 
colleges, parks and youth facilities 
that may undermine schools’ healthy 
eating policies and wider efforts to 
tackle childhood obesity. Some local 
authorities have taken action to help 
families make healthier choices by 
taking steps to restrict the clustering 
and over-concentration of hot food 
takeaways. 

“When we introduced our Hot Food 
Takeaway Supplementary Planning 
Document in 2009, we recognised that if 
we were to maintain some control around 
the over-proliferation of fast food outlets, 
and take seriously our responsibility to 
tackle concerns over community health and 
childhood obesity, we needed to empower 
our planning committee to resist approving 
applications for new outlets. By specifying 
that planning applications for new hot food takeaways within 
400m of the boundary of an existing school, youth-centred facility 
or park boundary should not be granted, we have managed to 
refuse 83% of new applications of this type in the last five years.”

Councillor Clyde Loakes, Deputy Leader and  
Cabinet Member for Environment 

Takeaways 
ToolkiT
Tools, inTervenTions and case sTudies To help local 
auThoriTies develop a response To The healTh impacTs 
of fasT food Takeaways

novemBer 2012

Tackling fast  
food takeaways

A Takeaways Toolkit – published by the Greater London Authority 
(GLA), and supported by the Mayor of London, the Chartered Institute 
of Environmental Health and the London Food Board – suggests local 
authorities should:  

• Work with takeaway businesses to make food healthier through  
the Healthier Catering Commitment.

• Encourage schools to reduce the amount of fast food school  
children consume during lunch breaks and on their journey to  
and from school. 

• Introduce and enforce regulatory and planning measures to  
address the proliferation of hot food takeaway outlets.

Local authority environmental health teams are ideally positioned 
to work with takeaway businesses to encourage healthier cooking 
practices and ingredients. They can offer information, training 
and advice, as well as promote awards and schemes such as the 
Healthier Catering Commitment.

Several London Boroughs are also looking at ways to use existing 
regulatory measures to encourage good practice in the takeaway 
sector. In areas of over-concentration of fast food takeaways or where 
vulnerable groups such as children and young people are a concern, 
the Takeaway Toolkit recommends promoting clear guidance in 
planning policies to restrict fast food takeaways. Boroughs should set 
out their approach to planning controls in – for example – their local 
development framework, and in supplementary planning documents 
and guidance. 

Download the Takeaway Toolkit (2012) at: http://bit.ly/18WL0FL

Waltham Forest 
curbs fast food 
proliferation

The London Borough of Waltham 
Forest was the first council to develop 
a Supplementary Planning Document 
specifically to tackle the issue of over-
concentration and clustering of fast 
food takeaways, as well as proximity to 
schools, youth facilities and parks. 

The borough has developed a Health 
Inequalities Strategy, and planning 
forms an integral part of this. Planning 
policy now enables the council to 
refuse applications for fast food outlets 
within 400m of schools and other 
youth facilities. Over the five year 
period the policy has been in place, 
83% of new applications have been 
refused.



Chicken Shop
Identifying the challenges faced by 
schools battling against the reality of 
the high street outside the school gate, 
when try to implement healthy eating 
policies within them, We Are What We 
Do are supporting street food traders 
to serve healthy, affordable food near 
schools in areas dominated by unhealthy 
food options. After a successful pilot in 
October 2013 in Forest Gate, Newham, 
the project is expanding to work 
with more vendors across a network 
of designated pitches located near 
secondary schools and large numbers 
of fast food outlets. Vendors will serve 
tasty food that meets Department of 
Health nutritional guidelines at locally 
competitive prices. All vendors will 
receive sustainability training via the 
Sustainable Restaurant Association and 
local unemployed young people will be 
offered eight-week training schemes 
via Create Jobs, proving experience in 
running a catering businesses and a City 
& Guilds qualification.

The meals served during the pilot were 
significantly healthier compared to food 
commonly purchased by school children 

Time restrictions 

Some councils in England have 
introduced restriction on the opening 
times of hot food takeaways. In Medway, 
where there are currently 179 takeaways 
within 400m of a school, the council is 
to stop new takeaways opening near 
secondary schools at lunchtime and 
near secondary schools and primary 
schools afterschool. A similar measure 
has been introduced in Salford, where 
the opening times of new takeaways is 
restricted to after 5pm on weekdays. 

99 problems 

Hillingdon Council has passed a 
resolution under Section 37(2) the 
London Local Authorities Act 1990 
(as amended), prohibiting itinerant ice 
cream trading in the vicinity of schools 
and nurseries. One of the reasons 
cited for introducing this prohibition 
was that ice cream trading in the 
vicinity of schools contradicted dietary 
recommendations and the aims of 

Further actions to create healthy high streets 
the Healthy Hillingdon Schools 
Scheme. Itinerant ice cream trading 
is prohibited in any street, or part 
of streets or side streets within 65 
metres of any exit used by children 
from the following premises: primary 
schools, under 5 centres, day 
nurseries, secondary and special 
schools. 

Junk Free Zones 

Increasingly there is a disconnect 
between the healthy food 
environment being created within 
schools and that found beyond the 
school gate. The problem extends 
beyond fast food takeaways on 
the high street; local authority 
run settings are often found to be 
inconsistent in their promotion of 
health and wellbeing.  Unfortunately 
it is the norm to find unhealthy 
snacks and calorie laden foods 
available within hospitals, leisure 
centres, parks, libraries and other 
public spaces and institutions.

Using the school food standards 
as a guide, London boroughs 
should extend their healthy eating 
messages beyond the school 
gate, focusing in on those places 
and institutions where children 
congregate and spend time. 
Boroughs may start with council and 
public authority-owned locations, but 
such strategies should also look to 
influence the private sphere.

Measures can include, providing 
easy access to free drinking 
water, restricting the promotion 
of junk foods, promoting healthy 
alternatives and introducing 
purchasing policies which removes 
the worst (e.g. sugary drinks) and 
promotes the best. 

To find out more about Junk 
Free Zones and to register your 
interest contact Malcolm Clark, 
Children’s Food Campaign, 
malcolm@sustainweb.org,  
020 7065 0902.

on the high street.  Compared to a 
meal at KFC, meals served during 
the pilot contained a tenth of the 
saturated fat, a fifth of the salt, 
half the calories, and an extra 2.5 
portions of fruit/vegetables. They 
were also more sustainable, using 
recycled packaging, a mix of RSPCA 
Freedom Food Standard and Halal-

sourced meat, local suppliers and 
contributed no litter locally.

We Are What We Do would like to 
hear from London boroughs who 
are interested in joining the four 
councils already involved in the 
programme. Please contact  
ella.wiggans@wearewhatwedo.org



Good Food for London: 201440



41Good Food for London: 2014

Download this report in pdf format at 
 www.sustainweb.org/publications



A Sustain publication 
October 2014 
ISBN: 978-1-903060-61-2

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
Tel: 020 7065 0902  

Sustain is a Registered Charity No. 1018643

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


