
LancsCAN Forum 2024: Food and Climate workshop

Outline of the session

> Intros to workshop facilitators

> Short intro on Food, Climate and 
Partnership working (Rachel)

> Short intro to Lancashire Food Charter 
(Kay)

> Food and climate statements: exploring 
whether you agree, disagree

> Pledges: from you and from your 
organisation



Food, Climate and Working in Partnership

● Acting on food is a vital part of tackling the UK’s biggest social, economic, 
and environmental challenges. 

● From obesity, ill-health, and food poverty, to waste, climate change and 
biodiversity loss, our current industrial food system is causing some of our 
biggest problems. 

● Taking a joined-up, systems based approach to food in a place - can bring 
benefits across human and planetary health, local economies, food access - 
and builds community. 

● Requires partnership working to across different sectors, community groups 
and aspects of the food system - from local food economies, community food 
skills, procurement, food justice, dietary choices and more……..

West Lancs Food 
Partnership (newly 
formed)



FoodFutures: North Lancashire’s 
Sustainable Food Partnership

● Cross-sector food partnership covering 
Lancaster, Morecambe and wider 
Lancaster District - known as North 
Lancashire 

● Priorities shaped by ‘Our Food Futures’ 
community food strategy and working 
group members

● Collaborative projects, ‘Pots of Possibility’ 
grant fund, strategy development and 
comms that celebrate local food stories 

● All places are different and partnerships 
look different 



2011
Foodlink North West 
TCL Food Group

Food Sustainability in 
Lancashire 

2024
West Lancs Food Partnership

2018
BwD Food Alliance

2015 
SFL Charter launched
The Larder established

2013 - 2015 
9 Charter Consultations held across Lancashire 

2012
Lancaster Event - SFP
Sustainable Food Lancashire formed



Workshop format

● On your table you’ll find a statement linked to food and climate 
● Use the resources on the table and your own knowledge to discuss in your 

group whether you agree, disagree or neither agree or disagree with the 
statement.  You’ll have 10 minutes. 

● Groups will be asked to put up card- either green (agree), red (disagree) or 
both  

● We’ll ask a few of groups to share their thinking (15 mins)
● Pledges



Summary - 1

● Our food system currently has a substantial negative impact on climate - as well as 
biodiversity, land use, water resources, pollution and human health

● What we eat, how it is produced and what we waste are the areas where the most 
impactful changes can be made

● This includes reducing meat and dairy consumption, eating seasonally, supporting 
producers who regenerate the land (soils, waters and other beings), reducing food 
waste  

● Local food with solidarity trading is good - food miles not always an large contributor to 
overall GHG but local increases resilience, transparency of supply chains, reduces 
offshoring of  impacts (in particular water resource)

● Individuals can make changes but to happen at scale and to enable everyone to 
benefit it really needs a system shift - anchor institutions and business can use 
influence and spending power to shift systemic issues



Summary - 2

● Any changes will have trade-offs /unintended consequences - therefore it is 
important to take a systems approach to addressing food sustainability issues

● Context is important - importance of how as well as what is produced and the 
needs of the community the food system serves - cultural, nutritional and other

● Power, injustice and inequality - the need for partnership working, co-creation and 
stakeholder engagement.

● Scalability - which needs to consider points above - sustained implementation and 
scale-up in practice requires actions from across the system (i.e., the context or set 
of contexts within which an intervention takes place) and different actors (including 
policymakers, practitioners, retailers and others)  - strengthen the system’s 
preparedness to accept the change and reduce resistance by stakeholders. 



Pledge time…

• Remember keep

• Specific- what you intend to do

• Measurable-how you will do this

• Achievable- make it something you will do 

• Relevant; to your life-style

• Time focussed- remember this is for 12 months

Getting involved



Pledge time…

• Please include your name and email address

• Hand them back to us

• Don’t include your contact details if  you wish to 
remain anonymous

• We will contact you soon to confirm your 
pledges and we will contact you in six months 
and a year to check on your progress with them.

 

Getting involved



Buying locally produced food is best for reducing 
environmental impact of your diet









Fruit and veg related carbon emissions

GHG intensive fruits and vegetables include:

● Air freighted produce: Typical examples include US berries and cherries, 
African green beans and peas, and pre-prepared salads produced 
outside Europe;

● Unseasonal Mediterranean style produce: Grown either in heated 
greenhouses in the UK or under protection (sometimes heated) 
overseas. Examples include tomatoes, courgettes, aubergines, peppers 
and salads;

● Pre-prepared, trimmed or chopped produce: Examples include salad 
bags and bowls, fruit salads and cut pineapple

● Fragile or highly perishable foods: These foods are prone to spoilage, 
which represents a waste of the energy embedded in their production, 
transport and storage

Air freight is an area of particular concern. Around 1.5% of imported fruits and 
vegetables travel by air but this 1.5% accounts for around half of all emissions 
associated with fruit and vegetable transport, excluding travel to the shops. 
Including shopping trips, the air freighting stage accounts for two fifths of 
transport emissions.

Here’s the carbon footprint of 1 KG 
of tomatoes in the UK:

● 0.4kg CO2e  - Organic, grown 
locally outdoors in July

● 1.2kg CO2e - Canned 
tomatoes

● 9.1kg CO2e -  Average 
tomatoes in a supermarket

● 50kg CO2e - Organic, on the 
vine, commercially grown in a 
local greenhouse in March  

So tomatoes can be both very low 
carbon and very high carbon; it’s all 
about the source and the season. 



Buying locally produced food is best for reducing 
environmental impact of your diet

● Food miles - how food is transported rather than how far most important
● Eating seasonally important for reducing emissions
● What you eat and how it is produced generally contribute more to 

environmental impacts

But

● Local supply chains have a range of benefits for planetary and societal health 
including:

○ Increased transparency in production methods
○ Connection between communities, food producers and how food produced
○ Reduces offshoring of resource footprint 



Meat-free Mondays should be rolled out across schools, 
hospitals and public institutions



Meat-free Mondays campaign

At work

Find out more at meatfreemondays.com and 
calculate the impact of going meat free here: 
https://meatfreemondays.com/calculator/



Schools

https://assets.publishing.service.gov.uk/media/627b9b55d3bf7f5c0c1c7049
/Checklist_for_school_lunches.pdf 

Checklist for school lunches
It is expected that schools will use this checklist in combination 
with the nutrition criteria of the Government Buying Standards 
for Food and Catering Services. Below is the checklist for meat 
and other sources of protein.

https://assets.publishing.service.gov.uk/media/627b9b55d3bf7f5c0c1c7049/Checklist_for_school_lunches.pdf
https://assets.publishing.service.gov.uk/media/627b9b55d3bf7f5c0c1c7049/Checklist_for_school_lunches.pdf


Hospital food standards: minimum protein (higher for 
nutritionally vulnerable)

Hospital acquired malnutrition: studies report that between 10-65% of patients 
experience nutritional decline while in hospital 
https://onlinelibrary.wiley.com/doi/pdf/10.1111/jhn.13009 

https://onlinelibrary.wiley.com/doi/pdf/10.1111/jhn.13009


Meat-free Mondays should be rolled out across schools, 
hospitals and public institutions

● Any changes will have trade-offs /unintended consequences - therefore it is important 

to take a systems approach to addressing food sustainability issues

● Context is important - importance of how as well as what is produced and the needs 

of the community the food system serves - cultural, nutritional and other

● Power, injustice and inequality - the need for partnership working, co-creation and 

stakeholder engagement.

● Scalability - which needs to consider points above - sustained implementation and 

scale-up in practice requires actions from across the system (i.e., the context or set of 

contexts within which an intervention takes place) and different actors (including 

policymakers, practitioners, retailers and others)  - strengthen the system’s 

preparedness to accept the change and reduce resistance by stakeholders. 



Food should be cheaper in the UK



Figures from Sustain’s Dec 2022 report: 
www.sustainweb.org/reports/dec22-unpicking-food-prices/

Profit margins on food are small - UK farmers are often left with far less than 1p profit of the food they 
produce



Average household expenditure in UK by category



“For years, authorities and employers in southern Spain have 
been content to sit back and watched as migrant workers 
endure the most horrific, inhumane working conditions.

“Abuse of migrant workers is rife throughout food systems – 
the incessant search for bigger profits pushing down standards 
to ever lower levels. I urge supermarkets to end their complicity 
in this abuse and address the issue head on using this report 
as their guide.

UN Special Rapporteur on extreme poverty and human rights, Olivier 
De Schutter 

Report headline findings

● At least six out of every 10 strawberries in 
the UK between January and March are 
likely to be sourced from Huelva

● During the winter months of December to 
February, one in every six tomatoes eaten 
in the UK is likely to be from Almeria

● Eight of the nine basic workers’ rights 
championed by UK supermarkets are 
routinely violated in southern Spain

● All nine major UK supermarkets are 
failing to adequately address the risk of 
serious violations in their supply chains 
and meet their commitments as members 
of the Ethical Trading Initiative (ETI)

Ethical Consumer Report: Produce of Exploitation
Uncovering the widespread abuse of migrant workers in the Spanish regions of 
Huelva and Almeria 

https://research.ethicalconsumer.org/research-hub/
spain-workers-exploitation



True costs of food 

https://sustainablefoodtrust.org/wp-content/uploads/2022/01/Website-Vers
ion-The-Hidden-Cost-of-UK-Food_compressed.pdf 

https://sustainablefoodtrust.org/wp-content/uploads/2022/01/Website-Version-The-Hidden-Cost-of-UK-Food_compressed.pdf
https://sustainablefoodtrust.org/wp-content/uploads/2022/01/Website-Version-The-Hidden-Cost-of-UK-Food_compressed.pdf


Food should be cheaper in the UK

● Currently we produce enough food to feed the global population - we 
waste between a quarter and a third 

● The way we distribute food and it’s commodification has lead to food 
insecurity

● Many farmers experiencing food poverty despite producing food
● External social and environmental costs not incorporated into the 

current cost of food 
● Wider economic and social system reasons why food poverty exists 


