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Sustainable Food Procurement

Sustainable food is food which is produced in a manor 
which balances economic, social and environmental f actors. 

Local Food is food and drink which is produced, sold and 
consumed in the same geographical area.



National issues

• The ‘Obesity Time bomb’
• Concerns about the future viability of 

farming.
• Public Sector Food Procurement Initiative.
• The National Procurement Strategy.
• Food Industry Sustainability Strategy.



Why Localise the Supply Chain?

• Benefits for the rural economy.
• Vital to secure support and 

input of local producers -
Working with Shropshire Rural 
Hub, and partners.

• Benefits for the environment -
reduced transport leading to 
lower climate change emissions 
and less road congestion.

• Health benefits – more 
nutritious food, less chemicals 
and fresher.



Why Localise the Supply Chain?

“ £10 spent in a local business puts £25 back 
into the local economy compared to only £14 
from a supermarket”

Plugging The Leaks, New Economics Foundation 2001



Food Miles and Sustainability
Direct indicators

– Urban road vehicle km as a proxy for accidents and congestion costs 
(separated into car, LGV and HGV vehicle km).

– HGV vehicle km on all road types, as a proxy for infrastructure costs, which 
arise mainly from HGVs.

– Air km important as this is disproportionately environmentally damaging per 
tonne of food carried (in terms of climate change).

– CO2 emissions proxy for climate change impacts, measured in tonnes.
– Atmospheric pollution proxy for health impacts, in tonnes of NOx, SOx and 

PM10.
– Live animal tonne km as a partial proxy for animal welfare.

Supplementary indicators
– Imports of indigenous foods – to indicate scope for expansion of UK 

market share.
– Ethically traded foods related to socio-economic effects in developing 

countries.
– UK organic market Proportion of (indigenous) organic food consumed in the 

UK which is grown in the UK.
– Defra Validity of Food Miles as an Indicator of Sustainable Development, 2006.



Shropshire
• 2006 RCE Food Project – Increasing Efficiency from 

Grower to Eater .

• 2006 New Schools Menus and School Meals Strategy
The menus are flexible to allow for seasonality when stated 
products are not available and are based on a good 
nutritional balance. Separate menus being developed for 
summer.

• 2006 Farm Visits with Family Food Project Farm Visits 
with the PCT to see a wide range of fruit and vegetables 
growing, to promote sustainable healthier eating choices 
amongst 5-13 yr olds. 

• 2004/5 Food For Life Trials,  now aim to adopt targ ets in 
all schools
Whole School Approach – cookery classes, inviting parents 
to share meals, healthy tuck shops. A ‘Cooks Group’ training 
and education.

• HEALiSS Group
• Potential Green Grocer Trials
• New Meat Contract Tender Process Commencing Jan 07



Increasing Efficiency from Grower 
to Eater

2 year Project looking at Food Procurement in Shrop shire County 
Council – Funded by the WM Regional Centre of Excell ence

• Currently involved in: 
– Remodelling Service delivery
– Improvements in the Supply Chain 

• Efficiency Review for Current Food Procurement and 
Recommendations for improvement. July 2006 
(available now from Shropshire website 
http://www.shropshire.gov.uk/sustainability.nsf/open/2E6B9AE6F25304B280257186004
761DD)

• Dissemination events in Autumn 2007



Current Food Procurement in 
Shropshire CC

Efficiency Review looked at 
• The 3 main areas of Food Procurement

� School Meals – Shire Services
� Community Services – Meals on Wheels

� Culture and Heritage – Acton Scott and Discovery Centre

• Food Origins - Probably less than 10% sourced locally 
• The Tender Process 
• Information sharing through the supply chain
• Links to wider Council policy objectives



Shire Services School Meals
use some Local Produce
• Some fruit and vegetables 

when in season
• Meat
• Some Milk

Community Services
• Contracted out whole service to 

Coverage Care, keen to use 
local, SCC not much influence 
over, would need to examine 
contract.

• Meals on wheels – some from 
global frozen supplier 

Countryside and Heritage
• Small scale procurement
• Catering Manager particularly 

keen on local produce.
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Produce

 Greengroceries

Bread and Bakery

Chedder Cheese

Confectionary, Drinks

Confectionery, Drinks

Fresh Marinated Chicken

Frozen Meals

Frozen Pizza

Frozen Potato Chips

Frozen Potato Products

Frozen Sauasage Rolls

Frozen Sausage and Burgers

Frozen Sausages and Burgers

GreenGroceries

Groceries and Provisions

Meat and Sausage

Milk Powder

Milk and Yogart

Spaghetti



The Tender Process

• Process is clearly defined in 
sections and in easy to 
understand text.

• Needs to be better 
advertised, highlight the 
different stages procurement 
has to go through and why 
different documents are 
needed. 

• Need external help to 
encourage suppliers to go for 
tenders and to break down 
the perceived barriers.
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Public Opinion of Supplying to the 
Public sector

• Were unaware of the existence of public procurement and  the 
opportunity it provided;

• Assumed it must be a complicated process due to the 
involvement of various regulations and legislation;

• Assumed that globalisation of supply discounts the need for local 
suppliers;

• Only wanted to supply on a small scale, not thinking beyond 
current production levels for existing outlets;

• Did not want to source additional products to make up shortfalls;
• Did not want to pay for perceived expensive assurance schemes;
• Did not believe that it could be profitable;
• Did not have the correct products to supply.

• Defra National Food Supplier Conference, 2005
• HEFF Public Sector Food Procurement, 2006
• Soil Association Wholesalers Report
• WM Farming and Food Team, Procurement Workshops
• Soil Association – Introduction to Supplying to the Public Sector
• Informal Discussion between SCC and producers.



SCC Wider Policy Objectives

• UK Food Procurement
– National guidelines such as PSFPI have influenced 

Shropshire's response
• Corporate plan
• Sustainability policy
• School meals strategy

• Shropshire Ecological Footprint
– Shropshire 5.58gha/capita
– 3 times higher than is sustainable
– Food and drink is the highest contributor

• Climate Change and Carbon Emissions
– Food transport accounts for around 19millions tonnes of CO2 

annually
– SCC have set targets to reduce CO2



Recommendations and Improvements 
to the Supply Chain

• Raising awareness about public procurement opportunities 
amongst producers, (breaking down barriers).

• Encouraging development of local producer supply chain 
models to meet public sector demand.

• Expand education programme to reach all areas of the 
community to educate about local food benefits

• Joined up working
• Improving current contracts



Remodelling Service Delivery
• Identify regional produce and encourage partnership 

working with producers wanting to supply the public sector.
• Identify the Council and Public Sector requirements.
• Examine the  feasibility of different supplier models.
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Identify Public Sector Requirements

• Establish a baseline of products used.
• Understanding the potential of Shropshire and the West 

Midlands.
• Ability to provide continuity of supply, correct quantities and 

the variety of produce throughout the year.
• Facilities for storage, sorting and packaging of products.
• Ability to distribute.
• Ensuring products meet minimum health and safety 

requirements. 
• Paperwork and standards required are kept up to date. 
• Provisions of suitable customer services.
• A graded system for producers to work towards within the 

tenders.



Identifying Local 
Supply 

Opportunities

Potential Hubs:
• RuralScapes
• Weston Park
• Green Fields
• Clun Valley Producers
• Box Fresh
• Ludlow Food Centre
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Sustainable Food Procurement

Any Questions?
Ruth Hudson, Sustainability Assistant, 

Shropshire County Council, Shrewsbury.  

Tel:01743-252577  Email: ruth.hudson@shropshire-cc.gov.uk

www.shropshire.gov.uk


