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TheSustainable Food Citiedward: Manchester
Application forBronze SUSTAINABLE

FOOD cities
The Sustainable Food Cities Awardesignedo recognise and celebrate the w
succes®f thoseplacestaking a joined up, holistic approach to foadd that are

achieving significant positive change on a range of key fi@adth and sustainabilitissues.

The Award is open to any plaebe it a city, town, borough, county or districtvhich:
1 has an established crosgctor food partnership in place
1 is a member of the Sustainable Food Cities Netyenk
1 is implementing an action plaon healthy and sustainable food.

There are three tiers to theveard - bronze, silver and goldeach requiring an increasing level of
achievement in terms dadction and outcomedetails on how to apply for the bronze and silver awards are
presented belowThe gold award will be launchéa 2017 Applicationswill bereviewed on a annual

basisby a nationapanel of expertsPlaces achieving an awavdll be able to use armward badge in their
communicationsand marketingnaterials

SUSTAINABLE

FOOD cities
I Ifl ]

BRONZE

Foreach level of the awarda place must meet a number @hinimum requirementsrelating to their: 1)
food partnership, 2) &tion plan and 3) the extent to which healthy and sustainable food is embedded in
localpolicy.

As well as meeting these minimum requirements, applicants will have to provide evidenatbn and
outcomesacrosssix keyfood issues
1. Promoting healthy and sustainable food to the public
Tackling food poverty, dietelated ill-health and access tofeordable healthy food
Building community foodknowledge, skills, resources and projects
Promoting avibrant and diversesustainable food economy
Transforming catering and food procurement
Reducing waste anthe ecological footprint ofthe food system

o gk wN

BRONZE AWARDor bronzeyou must meet therelevant minimum requirements and achievéhree
points for action/outcomes under eachof the sixkey food issues.

SILVER AWARDor silveryou mustmeet the relevant minimum requirementsand achievesix points for
action/outcomes under eachof the sixkey food issues

The awards aim to recognise both the totality of feedated activity and continuous improvement year
on year. So while a bronze award may be given based entirely on evidence of fded eaiavity and



achievements to date, silver and gold awards will only be given where there is clear evidence that such
activity and achievementare buildingyear on year.

We recognise that circumstances, challenges and opportunities differ betweessphac want to
celebrate innovation, sander each of the six issues you can score one of your three bronze points or
two or your six silver pointdor actions that are not listed in the tables but that you believe are
contributing to tackling that issue

To score a point, your action npaneltSo, beexahplefyoe d * s
want to score a point foiThe public have a wide rangefoée opportunities to see, taste and learn about
healthy and sustainable fooce.g.through demonstration, sharing and celebration events such as food
festi val s ayodwiltneed to shovetlaat you are doing a number of these things, not just one
or two. Theremayalsobe a number of actions which contribute to tackling morarifone issue. Where

this is the casgyou willonly be able to cite this action under more than issue if you can show that it is
being doneto a sufficiently significant degree warrantthe additionalpoints.

To help plaes navigate the award process aodrovide guidance on the relative si§jnanceof various
actions,applications will be facilitated by a membefrthe Sustainable Food Citiesaim. This will involve

an initial discussigrreviewing a draft applicatiomroviding feedback on areas okaknessattending a
meeting of the local food partnershijat silver)and, should a final application go to the expert panel,

acting as the advocate for that applicatohh e sel ecti on panel’s decisio
given onboth successfl andfailed applications.

A chargeof £250 (this will be reviewed in 2016) will be made for each level of the awaralver the cost

of the application process, including support fronetSustainable Food Citiesam You do not have to
achieve the bronze award before applying for the silver, but if you do apply direct for silver this will cost
£500 to cover the additional facilitation work involveehiled applicants will need to pay the relevant
charge again for anyfure re-application.

To make the process as transparent as possiliie,anndition of receiving the award is that all successful
applicants agree tmaketheir application accessible to other members of thestainable Food Cities
Network through alink o t hei r * s h o taivableWFdad @ities web sil®dvell alSouexpect
applicants to provide short case studies selected areas of their work. We will help you to identify the
most suitable case studies during the application process, basqurticularly innovative and inspiring
initiatives that other members of the Sustainable Food Cities Network can learn from

Each award is given fortlree year period. If the award holder has not made an application for a higher
award by the end of tht period, they will be expected to stop using the award and to stop referring to
themselves as awards winners in all communications and promotional activity or to reapply for their
existing level award.

If you would like further information on the awarar to discuss a prospective application,gase contact
Tom Andrews:email tandrews@soilassociation.orgr call 07717 802 188.



mailto:tandrews@soilassociation.org
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MINIMUM REQUIREMENTS RELATING TO FOOD PARTNKRBAGN PLAAND POLICY:

BRONZE Achieved?
Partnership Terms of reference for partnershim placewith list of member namesand organisations. Yes/No
Qosssector (public sector, business, NG&@mmunity group) membership of partnership. Yes/No
Partnership hasnet at least4 times spanningthe last 12 monthsand evidencethat meetings are leading to Yes/No

implementation.

Terms of reference for partnership in place with list ofember names and organisations:

The Food Futures Strategy and Partnership has been in existence for over 10 years when it began as ar
collaboration between Manchester City Council and theS\ The Partnership began to engage early on
community and voluntary sector organisations, through established representative and support structures
third sector. The Partnership has a clear vision and strategy to improve the health andhahbiditsi of food in
Manchester and this isupportedby a wide range of stakeholdergollowingan external challenge and advice fro
an ExpertAdvisory Panebf leading national academics and policy makers, it was recommended that Manc
establish a wider food board or partnership that would enable the energy, interest and goodwill of the public,
and third sectors and civil society asvhole to be harnessedAdditionally, to raise the profile of the food agenda
the City, afood motionwas taken to, and passed dtjll council in January 2014The first ofits kind, the motion
outlined the need to upscale efforts to deliver against food related priorities and outlined a number of ‘commit
that would focus and steer wider partnership activity in the cithe Manchester Food Board was established teed
forward the above commitments, incorporating the aims and objectives of the successftlFutures Partnership
its core Please se@ppendix 1for terms of reference.

Crosssector (public sector, business, NGO, communitgigp) membership of partnership:

The Manchester Food Board has an established ges®r membership and meets quarterly to work towards
delivery of the Board commitmentsThe Board is chaired by a Manchester elected memaed supported ang
faciltated by Food Futures in Manchester Health and Care CommissigMiAG@C) Membership is madeip of
representatives from across the food sector in Manchester, sudhesetail community, academia, charitiesd
social enterpriseto name a few.The Manchester Food Boaiscommitted to ensuring representation is cressctor



http://www.foodfutures.info/www/index.php?option=com_content&view=article&id=144&Itemid=166
http://www.manchester.gov.uk/meetings/meeting/1917/council

to truly reflect the wider prioritiesrelating to food. The Manchester Food Board has a list of members ang
organisations they represemind identifies he sector represented by each organisatidrhe Manchester Food Boa
monitor attendance and g@rticipation to board meetings. |€as refer toAppendix For a list of Food Board partner

Members of the Manchester Food Board amtso working towards and contributing to the developrmemnd
establishment of a joinedip strategic body for sustainable food for Greater Manchester, the '‘Good Food G
Manchester' Partnership.

Partnership has met at least 4 times spanning the lag honths and evidence that meetings are leading
implementation.

The Manchester Food Board meetsaquarterly basisProgress of each meeting demonstrated through accurat
recording of the minutes and a separate table to log actions and outcomes. A specific exampleedgiothe recen
implementationof a Supplementary Planning Dacent (SPD) on Hot Food Takeagsy progress the commihent
t odevHop a policy on health and takevays to support improvements in the diets and health of our resideritscal
and national policymakers have been encouraged to use the planning system to make it easier for people to
a healthier diet ad lifestyle and the role of the environment has been widely documented in influencing behavi
Following a wide scale and extensive public consultation period, in March 2017 Manchester City Council impl¢
the Hot Food Takeaway SEiat will provide powers to control the opening times of new takeawaitkin the vicinity
of schools, as well as manage the overall number of takgawethe city. The aim of the policy is to promote health
choices during children’s meal ti mes whilst helop
Spatial planning to restrict access and availability to hot food takeaways will not be the only factor to influen
and obesity, butwill be considered as part of a whole systems approach to promoting healthy eating, ths
Manchester Food Board spprts.

Plan

Action planoutlining key objectives for at least one year ahedtldoes not matter if the action plan is in draft
form, but it should beavailable for interested parties to readnd reflect the six key issues listed previously.

Yes/No

The Manchester Food Board has an action framewsédeAppendix 3 in place to identify the key areas of activity {
progress over thgear and the identification of responsible parties initekthis forward, to work in true colteration

across the food agendaThe Manchester Food Board incorporates the aims and objectives of the Food H



http://www.manchester.gov.uk/downloads/download/6651/hot_food_takeaway_supplementary_planning_documents

Strategy and is now the delivery mechanism for the strategy, whilst Food Futures also provides support and fa|
to the wider activiy of the Board.

Policy

EvidencethaK S f (K& F YR & dzi @hiskdfdfedrdd Qrfcy policies and st aidids?

Yes/No

Manchester City Council is the local government body for the Manchester Food Bldeedpproach and delivery
healthy and/or sustainable food for our communities is firmly embedded in a range of city policy and strategies
directorates:

1.

Manchester City Councifood FuturesStrategyled by Food Futures in MEC This established strategy ain
to exert a broader influence over food work in the city, with the delivery of the strategy aims and objg
via the Manchester Food Board commitments and action pllanaddition, Food Futures have a range
existingdistinct programme areas that aim to promote food as a platform to improve the diets and healt
wellbeing of our residents, such as tBgowingManchester Programme

A Green andBlue Infrastructure StrategfG&BI)for the City aims to reposition the appreciation and valug
greenspaces in Machester. It threeyear action plan aims to capturand signpost ggen infrastructure
related activity from a broad range of partners, with a key objective being to improve the quatity
functionality of green spaceA crosssector stakeholdeimplementation plan is in place with key partners w
deliver exellence in food growing in theit§, such asHulme Community Garden Centaad Sow the CityAs
such, sustainableobd growing plays a key role in improving the flimical value and usefulness ofir green
spaces, with the G&BI resourcing £85,000 investment to improve allotment spaces and annually incrg
number of new orchards planted per year.
The Manchester Strategyision is for Manchester to be in the top flight of wodthss cities by 2025. TH
Manchester Strategy sets a lotgrm visionfe Ma n ¢ h e s t edescisbesfthawtit witl e achiavdihe
Manchester Strategy outlines the role of the food and drink hospitality sector in the city and of food gr,
in deliverirg opportunities fophysical and mental health improvementsour communities
TheManchester Residential Qlity Guidancg DRAFTaims to provide clear direction on what is required
deliver sustainable neighbourhoods of choiednere people will want to liveand will also raise the
quality of life across Manchester. Food growing and access to food growpatopities featureas key
ingredientsfor creating attractive and sustainable residential environments.

TheGreater Manchester Population Health Pkets out the apprach of the Greater Manchester Health a

Social Care Partnership in delivering a radical upgrade in population h&akhstrategy outlines the role tha



http://www.foodfutures.info/www/
http://www.foodfutures.info/www/index.php?option=com_content&view=article&id=100&Itemid=118
http://www.manchester.gov.uk/downloads/download/6314/manchester_green_and_blue_strategy
http://www.hulmegardencentre.org.uk/
http://www.manchester.gov.uk/info/500313/the_manchester_strategy/7177/our_vision_for_manchester_in_2025
http://www.manchester.gov.uk/info/200024/consultations_and_surveys/7318/consultation_the_manchester_residential_quality_guidance_%E2%80%93_the_guidance_for_building_new_homes_in_manchester
http://www.gmhsc.org.uk/assets/GM-Population-Health-Plan-Full-Plan.pdf

food plays as part of this process, in identifying innovation to improve weight management, mutiti
mealtime experiences.

Additionally food features in a range of policies and strategies to promote food security, health and wellbeing
as the Family Poverty StrategyOur Chill r e n : Manchester’'s Chil dr e2020 ana

Manchester's Ear-P0¢8 FAdar bligplaysta kegote e thg quality 4nd review of our commission
services in care homes, home care and supported living for our older generations.

THETABLEBELOWLIST THE SORTSATHIONSDUTCOMEWE WOULD EXPECT TOWHEER EACH OF THE SIX KEY FOOD ISSUES:


http://www.manchester.gov.uk/directory_record/91130/family_poverty_strategy/category/754/children_and_childcare
http://www.manchester.gov.uk/downloads/download/6610/our_manchester_our_children
https://www.manchestercommunitycentral.org/news/manchester%E2%80%99s-early-help-strategy-2015%E2%80%932018

KEY ISSUEPROMOTING HEALTHY AND SUSTAINABLE FOOD TO THE PUBLIC

Healthy eating campaignssuch as breastfeeding, healthy weight;&day, Eatwell, cook from scratch, @nsugar, salt and fat
reduction - that aim to changepublic behaviour particularly among hard to reach audienceare being delivered

1 point

la

1 Manchester FayréMF).
o MF (5.4), the City Council's thouse catering providefor schools, academies and resource centidsyeloped
several school campaigagad toolkitsraisingawareness of healthy eating, food provenance, and hidden ingredi

These included:

& SI NY :iH&pin§pupilssdurkderstand

food labels- delivered on 11 occasions to 5 ) Q 1) ‘ S5
approximately 143 pupis = R i) "

1 4. 2H ¢ NHBubalingpupils, parents and

carers about hidden fat, salt and sug&8
occasionspver 700 people
 a¢ dzZNF (2 Eghdm¥intidhdsviedge about

how food is grown 33 occasionspver 1,100

pupils; \\ >
f [ F NNE 4 SieinzOé&r o fantgh'e

increa®d fruit and vegetable consumption among

pupils by 37.6%Tlhe Larry Lettuce seasonal salad

bar menuwon the Cost Sector Catering PS100

Health and NutritioPAward and achieved Bronze

FFL Catering Mark e

LARRY LETTUCE

o In the last year, MF delivered oved 8essions in 30 schools, reaching approximately 1600 pupils.
o All 100 MF schools are engagedMeat Free(Monday) days

i Breastfeeding and early care schemes:
o All Manchester hospitaland Chi | dr en’ s aCohmneuvne dt hillnScewdivdiionse sB F

YesNo




o Manchestercompleted a Joint Strategic Needs Assessm@&BNAfor breastfeedingand isrefreshing campaigns t
promote breastfeeding and breastfeeding welconwemes.

o The Central Manchester Foundatiofrust(CMFT)nfant Feeding Teamiffers specialist support aoss Mancheste
and has received national recognition fdineir innovative and transformabnal worki n t' BBaztge in
Promoting/ Maintaining Breast f ee.dlhetgampreSentedna postereat thki
UNICEBaby Friendly Conferenae2016 andver e f i nal i sts in the CMFT “ W
ideas categoryTheir Facebook pagerovides regular updates and has 6filowers. Just over 300 petghave
been referred to the teanover the last 12 months.

0 Health visitors havereceived specialist training ininfant feeding, esponsive parenting and mothi&aby
attachment. This service supports a resident population with over 9000 new births a year, providing a
assessment for all new mothers and babiesl@14 dayspost-delivery and followup at 68 weeksas part of &
universal service. Additionaupporti s avail able in clients’ homes o

o The “ Br e a sigprofdted bythealthipitdrs, signpostidgents to local feeding support services.

1 Healthy Schools athChange4Life:

o Families aregivenChange4Life information as part of thatidnal Child MeasurementProgramme commissioned
by Manchester Public Health, wittD,000leafletsdistributedby school nurses to parentsdrersannually All weight
management andavellbeing services promote Changééland resources are supplied to schools.

o The School Sports Development Managers supbdnge4Lifeoperating extracurricular clubs in 80 Manches
primary schools.

0 Manchester Healthy Schoofgomotes Change4Life, operating extracurricular clubs in 50 Manchester pri
schools

o Over 500 people in Manchester have registered for 3ugarSmartcampaign.

1 Manchester Fends of theEarthholds quarterly food meetings, promoté&sating Betteand runsUse Your Loaf
T at 2S0NE  =Wwytheashawe rdigbawareness of dietary fibre, engagiB§0 people and providing heathy
eating sessioto 25 members oAldi supermarketstaff.

Anidentity (brand/logo/strapline) for your city-wide initiative has been developed an beingpromoted to the public as an

. ) ) 1 point
umbrella for all the great work on healthy and sustainabieod in your city. P

Yes/No

Food Futured?artnershipand The Manchester Food Board



http://www.manchester.gov.uk/downloads/download/6394/children_and_young_peoples_jsna_201516_-_breastfeeding
https://www.facebook.com/infantfeedingteam
http://www.manchesterhealthyschools.nhs.uk/default.aspx
https://www.nhs.uk/change4life-beta/sugar
http://www.manchesterfoe.org.uk/eating-better-we-follow-the-meat-money/
http://www.manchesterfoe.org.uk/campaign/use-your-loaf/
http://www.manchestereveningnews.co.uk/news/groundbreaking-wythenshawe-healthy-eating-scheme-9763888

1 TheFood Futurepartnership has a longstanding presence and identity

Manchester, having been operating since 2005 as a mechanism : \

bringing together key public services amthkeholders orfood-related " u t u res

activityin the City. Since its formation, Manchester Food Fesuras been

at the heart omumerous campaigns and events and pablisheda Food
Strategy providing a framework for foedelated work in the City. The

Manchester Food Boaravas established in 2014to build on the work of ta Food Futures partnership, tearness the
collectiveenergy of food in the City and take forward a number of key commitments around fdeeiMdnchesterFood
Board has embraced tHeoodFutures partnership brand to help suppartgreater presencef foodin the cityand utilise
existing and well recognisgdatformsfor promoting foodwork in Manchester.

The Food Futures logo was professionally developed in partnershipg\wittar Creativea creative design agency with
strong emphasis on promoting environmental sustainability. The logo has been printed on promatiateaial such as
posters, spoongand aprons for use atvents andraisingawarenessf the partnership / brand and is a key focus on {
bespoke Food Futuregebsite

10



http://www.foodfutures.info/www/
http://www.foodfutures.info/www/images/stories/pdf/food-futures-strateg-2007.pdf
http://www.foodfutures.info/www/images/stories/pdf/food-futures-strateg-2007.pdf
http://nectarcreative.com/#about
http://www.foodfutures.info/www/

1 The brand has been promoted through involvement at events inclubiggthe City which provided the opportunity t
engage withand excitelarge numbes of people TheFood Futures Tal e s f rshow gardereat g tiee tCigave
visitors theopportunity to escap the hustle and bustle of theity centre and to experience the sounds and smells ¢

typicalcommunityfood growing shed.

O

-

\ e N RO
SN GIWES S : _ < S

from the Plot” Dig the City St

X ST L

‘\ - N
“Tal es

1 Food Futures worked with award winning social enterpfssv the Cityto develop the Tale from the Plotgardenand
displayed photographs ¢Growing Manchestéwnolunteers whilst playingaudio recodings of their gardeningxperiences
in the background* Tal es f r ovom atSiver awid,cahd”was promoted via lacedia Visitors shared thei
thoughts of the shedcand what gardening or growing means to them in 8teedvisitors book Examples of visitor coments

are displayed below:

11



http://www.digthecity.co.uk/
http://www.manchesterconfidential.co.uk/entertainment-and-sport/events-and-listings/dig-the-city-2015-the-winners

Growing my own veg “Wow! Thank you so m
purpose. Makes me

Sunny days outsid “Shed brings back

1 The Food Futurepartnershipidentity has been promoted across the City through involvement with events and thr
partnership activity as above. Furthexamples of partnerships angdrevious campaigns to promote good food
Manchester includé&rowing Manchesteran associated branevhich has assisted over @fsfowing groups across the C
and theTruly Good Foodcheme, which stimulated public interest inpmorting sustainabhrun local food business by
providing accreditation to numerous shops, restaurants and cafes in Manchester. Related awards received wid
media attention including articles iManchester Evening Newslanchester Confidentiadnd Taste of Manchesteasind the

scheme was also promoted by thManchester Food & Drink Festival

12



http://www.sowthecity.org/growing%20manchester%20programme.htm
http://truly-good-food.co.uk/
http://www.manchestereveningnews.co.uk/news/greater-manchester-news/new-guide-puts-citys-top-899615
http://old.manchesterconfidential.co.uk/Food-and-Drink/The-Winners-Food-And-Drink-Awards
http://tasteofmanchester.com/news/manchester-food-and-drink-award-2013-winners-the-list-in-full/
http://foodanddrinkfestival.com/

T

il
1

The Growing Manchesteprogrammewas developed inesponse to a growing movememf people in Manchester
interested in the provenance débod, and in growing their own foodrollowing consultation with growing groups, Grow
Manchester is currently going throughmocess that will restiin itswider promotion across the City.

Food Futuredas a wider presence across Greater Manchester, having played an active role in the Feeding Manch
movement and supporting the development of the Feeding Manchesgédrsite

It is a priority for the partnership that the wider arena of good food work taking place in Manchester has the opport
to promote its activity, to share good practice, innovation and support collaboratamtner updates antulletins are
uploaded on to the Food Futures websitke] ong wi th regul ar news wupdates.
priority for the Manchester Food Boarhd a bespoke communications plan is in developmersiuggport this.

13



http://feedingmanchester.org.uk/about
http://www.foodfutures.info/www/images/stories/pdf/Food_Futures_EBulletin_33_Web_Final_PDF.pdf

The publichaveawide rangeof free opportunities to see, taste and learmbout healthy and sustainable foode.g.through
demonstration, sharingand celebration events such as fodestivals and4bwn mealQ

1 point

6a

1 Manchester Food and Drink Festival:

0 Manchester Food and Drink Festiveds first held in 1998 and has bee
staged annually ever since in multiple prommelocations across [VJANCHESTER
Manchester city entre. The free event has previousigen supported by FOOD & DRINK :‘i
Food Futuresind hosts a range of street food markets, showcasing Ic FEST“’A'. (
and regimal food and offering members of the public the opportunity -
try new dishes. The festival encompasses numerous events -
demonstrations, tasting sessions and a diverse range of food on o
filling Manchester with enthusiastic, passionate producensl araders i
keen to share their knowledge with visitors. Recognition for |dcad
businesses iprovided through the annual award scheme. Manche
Food and Drink Festl was an early partner in the development of t
Manchester Food Board, using theda event as a platform to raise%z
awareness of important issues such as food poverty, a key priority off
Board.

1 Market Demonstrations:

o Ademonstration kitchen in Wythenshawe town cenpeovides bw-cost, seasondhsters to the public and supplie
recipe cards and advide help visitorgecreate the recipes at home. Since January 2016 the dstrationkitchen
has been open a total of 76 times, 3526 recipe cards have been distributed and 10,308 tasters have been
TheReal Food Wythenshaw&FW}eamrun the demonstration kitchen and always enstinat ingredents can be
sourced locally tasuppot local traders when purchasing ingredients. A mix of vegetarian and meat dishg
served, although the majority is vegetarian in order to keep recipes healthier and reduce cost and enviror
impact

o In 2016, RFWada stall atwythenshawe Gamegjiving ouffree tasters at a poqup kitchen. They engagetirectly
with over 8,00(people at the event and later reached over 2500 peoplenat City of Science eventsood Futures
has supported RFW by assisting with the initial funding for the programme and facilitating links with the Un
of Salford to provide external evaluation of the project. They continue to offer suppdFW through attendin
RFWpartnershipmeetings

1 Dig the City

Yes/No

14



http://foodanddrinkfestival.com/
http://www.realfoodwythenshawe.com/
https://www.facebook.com/WythenshaweGames/

I Tesco Farm to Fork

TheFood Futures and Sow the Géyhibitoffered educational workshops for children surrounding food growin
the city (see 1.4.)

RFW s show garden “50 sha- -~
Dig the City 2015yith a daily footfall of around30,000 for
seven days. A pepp alcohol free®* cockt ai | &
memberis of the public the opportunity to try greeniitEsi. \
smoothies for free. o
Chorlton Post Box Cafésed post boxee n St An
to create a garden café. _
Coffee morningsand community gardening talkallowed 1
members of the public to learn about growihgalthy food
from variousexperts.

o Tesco’'s Farm to smeanhyeamgang{ /
sustainable foo@ventsfor children To date 182 Farm to Fork Trails have taken place across Manchester in Ba
Blackley, Burnage, Cheetham Hill, East Disbury and Gorton involving 4719 participants.

TOTAL POINTS AWARD

15




KEY ISSUETACKLING FOOD POVERIFTRELAED ILL HEALAND ACCESS TO AFFGRBAIEALTHY FOOD

The living wage is being promoted throudlocal Authority policy commitments andr via campaigns to raise employer
awareness of the impacts of paying low wages and the benefits of raising them.

1 point

2a

1 As anemployer:

o0 Manchester City Coung¢iMCC)s committed to raising awareness of the Living Wage across Manchester:

o0 MCCpays the Living Wage to its employees and ensures that its employees on the lowegsrade access t
training, learning and developmeto support them to progress.

1 As procurer and commissioner:

o MCChas now incorporated the ®ater ManchesterCombined Authority Social Value Policy and Social Vg
Evaluation Framework into procurement policies and procedures. This includes consideration of suppliers &
to the Manchester Minimum Wage.

1 As an influencer:

o “ T hManchesterStrategy, a newstrategyfor Manchesterfrom 20162 0 2 5, states an a
employers to ensure that everyone in Manchester is paid at leastdreal i ng wage” .

o0 A communications strategy has been developed to address howithe@ouncil can communicate its new Livi
Wage Policy, but also how to influence partners, stakeholders, suppliers and the wider business commun
the same. All compaes applying for acal Authority tenders are required to communicate their staff wa
arrangements.

1 Organisations promoting the Living Wage across Manchester

o0 Severapartners in the Cityre real living wage employers, includif@ Unitedwho alsostrive to work with living
wagesuppliersWith abroad reachtheyhave influenced at least one of their catering suppliers to become a |
wage employer.

o TheGreater Manchester Living Wage campasgpports the Living Wage Foundation by promoting Living W
Week, running Living Wage campaign meetings and promoting Living Wage Champion Awards. To cele
beginning othe 2016Living Wage Weekhe Greater Manchester Living Wage campaltgpstedan action morning
at Manchester University Studentdnionin partneiship with Greater Manchester Chamber of Commerce and
LivingWage FoundationThe fundamental importance of the living wage is acutely felt in Greater Manch
where organisations such &eater Manchester Poverty Actiorwork to conbat the rise of iawork poverty in
the area.

o A full list of Living Wage employers by region can be found ohitheg Wage Foundatiomebsite. Manchesteis

home to a large number of accreditégdving Wage employersicluding(but not limited to) Forever Manchester

Yes$No
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http://www.manchester.gov.uk/info/500313/the_manchester_strategy
https://www.facebook.com/gmlivingwage/
http://www.manchestereveningnews.co.uk/business/business-news/voluntary-living-wage-increases-845-12102889
http://www.gmpovertyaction.org/work-wages/rise-inwork-poverty/
http://www.livingwage.org.uk/employers/region
http://www.livingwage.org.uk/employers/region

Castlefield, FC United Manchester Manchester andVarrington Area Quaker Mging, Manchester Alliance fo
GCommunity Care, Manchester Cathedral, Manchester Credit Union, Manchester Digital Laboratory C
Manchester Mind, One Manchester Housing Group, Police and Crime Commissioner of Greater Manchest
Manchester Crdit Union, The Pankhurst Trust, The LGBT FoundattmManchester Colleg&€he Message Trus
University of Manchester Student s’ U Xaverian CollabeThé
Mustard Tr ee, s®iazhlevensMima laspireo@Runity¥Enterprise Community Interest Compa
GMCVO an@racking Good Food

For those in urgent needand particularlybenefit redpients facingdelay or suspension in paymentgelevant agencies are
providing rapid referral to hardship funds ane@mergency food aid.

1 point

3a

1 Emergency Food Aid

0 Between 2015 and 2016, Trussell Trust foodbanksibiiged 72 tonnes of food to 937deople in Manchester.

o In 2016 Wythenshawe Community Housing Group and Wythenshawe Powedrty Group launad ‘Unit-e ,’a food
storage warehouse servingeven food banks across Wythenshawe. Working with the Trussell Truste U
collaboratve and sustainable approach to food access branganisations together tsupportpeopleliving in food
crisis, whilst addressing loagterm solutions.A bespoke referral system and dd&tase enable direct referral,
ensuring peple in crisis do not go hungry:

A Over 7000kg of food stored

A 58 agencies holteferral vouchers (including 17 Safeguarding Officers in local schools)
A 1310 vouchers distributed to professional agencies

A 442 vouchers redeemed

A 581 adults and 434 children reached

o In 2014 Manchester City Council (MCC) made £250,000 available to alssisinyoand third sector groups with th
emergency provision of food or other essential goods through the Local Welfare Provision Scheme, givin
access temergency food and fuel vouche#s further £500,00Qvas set aside to support access to emergefood
provision within the City and in016/17, £3000 for each of the 32 wardsManchester was reseed to tackle food
insecurity at a local level.

0 Healthy Starigives pregnant women and new mothers accessdachers for milk, fruit and vegetables, formt
milk and vitamins. Public Health wankith all three Manchester hospital trusts, encouraging early registration
uptake of the meansgested scheme.

o One Manchestesecuredfundingfrom MCCto assistiocal foodbanks byeimbursing them for food parcels given
tenants.A ccoperativeshopmodel of food provision, whereby residergay £2.50 per wdefor 10 itemshas been
implemented in two locations and is planned for a further eight shops. In addition, coffee mornings, lunch s

and debt advice services are offered to those in need of assistance.

Yes/No
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https://www.healthystart.nhs.uk/contact-us/
http://www.onemanchester.co.uk/about-us/

1 Mapping emergency food providers
o Food Futuresnappeddetailsof 37 Manchesteremergency food provideren their website. This supports soc
work and JobCentrBlus in making appropriate referrals for people in crisis.
o Greater ManchesterPoverty Action(GMPA) members of the Manchester Food Board (MFBapped 136
emergency food providers exss Geater Manchester Food Futures contributed towards this process.

1 TheManchesterHomelessness Chartstems from grassroots collaboration between city leaders, faith groups, busine
charities, @eater ManchesterPolice, @eater ManchesterFire and Rescue Service, Manchester Clinical Commiss
Groupshomeless people themselvesid MCC to tackle homelessness in Manchegtempart of this work, the movemer
aims to reposition food provision fdhomeless people indoors and to discourage on street food distribution.adneof
the Charter is to identify gaps between services and build partnerships to address needs. An example of this in act
new Sundayevening serviceun by Coffee4Craig and hosted by Centrepowtiich provides a safe place out of hours
access hot foodshowers, advice and support.

1 See6.8.for details ofFareShare @ater Manchester

A range of healthy weight services and initiatives are being provided, from dieting and nutrition advice and support toisee
programmes and facilities.

1 point

5a

1 Healthy Weight Programmes:

0 In 2013, ManchesteCity CounciiMCC)secured £200,000 from the British Heart Foundation. This funding was
over three yearso employ a Senior Nutritionist to work with overweight aodese young people (aged-18 years)
and enabled fouradolescents to wik with a pesonal trainer for six monthsln September 2016, care wzs
transferred to the ABL Health programme (see below).

o In 2016, MC@ommissioned a robust new framework tteliver a citywide, evidenebased accessible lifesty
weight management service fahildren famiiesand adults. This aimed to assist peopletween 2 and 18 yeal
with a Body Mass Index (BNH})he 91st centile and adults over 18 years, with a BMI >25 years to reach and m:
a healthier BMI, in accordance with applicable guidelines e@ENrheerviceisnow beingdelivered by ABL Healltl
Partnership with ABL Health illustrates MCC’ s d
ambitions of the Food Board at a local levidle weight management programme is mudticponent and focuse
on the following:

A Diet and healthy eating
A Physical activity

Yes/No
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http://www.foodfutures.info/www/images/stories/pdf/Food_Bank_List_Pub_July_15.pdf
http://www.gmpovertyaction.org/category/food-wellbeing/
https://charter.streetsupport.net/
https://news.streetsupport.net/2016/07/14/evening-service-july-2016/

A Reductionin time spentsedentary
A Strategies fobehavioural change

0 The buzz Health & Wellbeing Servitas Neighbourhood Health Workets support the health and wellbeing ¢
Manchester residentsAn example of howhis work hasnfluenced healthy eating can be founiere.

0 Manchester Healt Improvement Service for Children and Young Peopleswikvide to support schools to adoy
a whole school approach to improving the health and weligeof children and young people. The serv
encourages and supportchools to contribute to key plis health priorities for Manchester includirtgealthy
eating and physical activitfDver 926 of maingeam schools are engaged in the Manchedtialthy School
programme gee 1.1).

1 Healthy vending machines:

o GreenwichLeisure Ltd (GLL) Centres. GLL is the largebtkkd
charitable social enterprise delivering leisure, health a
community services over 200 pubt leisure centres, 57 libraries rudefoodyending
and workingin partnership withover 30 local councils, public T
agenciesand sporting organisations. Gislcontractedby MCQo ¢
manage Ma n c h e sty &isures portiolm rafmeighti : W]
community leisure centres until March 2018. GLL installed hea o Q i %‘ g pl‘ )
vending fromtherudefoodendingcoto encourage healthy eating
among visitors. This contradte monstr at es MC C: 114 \\& ‘ / |
MFB's priority of supportin g)\ ! \\‘.)'}S-’.‘\'W \@ ..M\A\J'é\.\’ i
of Manchester residents.

1 Campaigns and workshops:

0 Real Food Wythenshaw@&FW) have m sugar workshops with school children anave had conversationst
various venues about sugangaging withover 200 people. At th&RFWdemonstration kitchenn Wythenshawe
Civic Centrethe teamhas held convergsmn with over 300 people toaise awareness of dietary fibre andave
facilitated cookery and demonstration sessions to discuss Eatwell plate awareness and portion control.

snacks and drinks vending

ahm#@wofyﬂmkwrmhvew'g

W

TOTAL POINTS AWARD
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https://buzzmanchester.co.uk/blog/2016/whats-a-wellbeing-advisor-part-2-a-case-study
http://www.therudefoodco.com/about

KEY ISSUERJILDING COMMUNITY FOKRIROWLEDGE, SKILLS, RESOURCES AND PROJECTS

Developers are incorporating food growing into existing and new developments through the creation of roof gardens and
growing spaces in residential housing and commercial developments.

1 point

3a

1 Development guidance:
o Following aecent consultation periodManchester City Council draftechaw design briefor developers. Thdraft

Manchester Residential Quality Guidarke® c ument outl i nes the *“consi de
will help deliver high quality residential developmentpast of successful and sustainable neighbourhoods ac
Manchester?”. The guidance recommends access to

growi ng” .
1 Rooftop Gardens:

o ThePrintworks a large entertainment venue in Manchester City Cemtas arooftop gardengrowing fruit and
vegetables The garden is dme to beehives, a chicken coop, a wild flower meadow, orchard, herb garde

approximately 100 common ground beetl es.
Booth Centre, a Manchestdrased homeless charity.

Eggs |

Yes/No
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http://www.manchester.gov.uk/news/article/7478/manchester_looks_to_guarantee_design_standards_for_new_homes
http://www.manchester.gov.uk/meetings/meeting/2618/executive
http://www.theprintworks.com/
http://www.manchestereveningnews.co.uk/news/greater-manchester-news/printworks-hidden-rooftop-garden-complete-9816977

0 ManchesterArtGalletgas a rooftop garden with three bee hi

gallery shop, a flower garden and an all@m made from oldpallets. There are plans for a medicinal gar

containing herbs and plants at the front of the gallery using funding received from Grow Wild.

Housing associations and growing spaces:
o Between 2013 and 2016, Wythenshawe Community Housing Group (WCHG) allowed temporary use of a re¢
housing plot in partnershivith Macmillanand RFW enablingpeople affected bycancer to grow vegetable
together on a weekly basi$CHGlsoworkedto initiate a gardening group on Bideford Estate, whiokv includes

an allotmentstyle raised bed areaAdditionally, Village 135is a recent WCHG Extra Care Specialised Ho
Devel opment for Ol der People thaaniincli edact iave s

greenhouse”
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http://manchesterartgallery.org/blog/behind-the-scenes-the-gallery-bees-and-garden/
http://www.wchg.org.uk/new-builds/village-135/

)l

o Sow the Citypartnered with Contour Homes as part of the es@lopment of Brunswick Estate to transfor
‘“meanwhil e sites’ awaiti®GgodweBeluopmemrk | brouglhltd
to develop allotments providing a variety of fresh produce. A community planting event was edamd the
project received funding for planters from Manchester City Council and Manchester Airport.

o0 There are two community gardens on Adactus Housing sites in Miles Platting/Ancoats, where people can gf
own fruit and vegetables. The sites havaledicated group of gardeners, who are keen to engage wiger
community and have been involved in events such as the Big Dig.

In Wythenshawe interstitial urban spaces are being developed into temporary and leteger growing sites

o Agrowingsitetbehi nd a McDonald’s restaur ant iforlodalrésidents ®
grow fruit andvegetables.

o Based in the Wythenshawe campus of The Manchester ColleggRWW&eodomes an indoor, closetbop growing
system demonstratingovel growing technique®\iimingt o “ i andsegcitery@eung people to understand whe
t hei r f oo dandtle @edomé hramhousedorkshops attended by 643 students and accommodated
visitors and community members. Green waste from the college is used in the Geodome compost and pooat
the Geodome is used by catering students and in cooking demonstrations in Wythenshawe Centre.

The Geodome is a living
classroom and was

developed in partnership
with The Manchester <
College and Real Food

All welcome!

Real Food. Wythenshawe.
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http://www.realfoodwythenshawe.com/sections/growing/growing-projects/
http://www.realfoodwythenshawe.com/projects/geodome/

GCommunity food growingis increasinghrough increased allotment provisioand/or the development of edible landscapes in

1 point
parks, borders and vergeand through city-wide food growing initiatives such a$he Big Digand Incredible Edible po!

YegNo
1 Green and Blue Infrastructure and the Clean City Fund:

o AGreen and Blue Infrastructui@trategyfocuses orimproving thequality and functionality of green spag@cross
Manchester with sustainable food grovgrplaying an important part. For instance, Manchester faskrown
community orchards in the i with an annual target to plant four new orchards per year.

o The“CleanCity f und waspartohManhcheater@ydCouncit s stment @ Manchester AirportClean
City expenditureon improving citywide green spaces is estimated@&bAfnillion for the last two yaa with a total
of approximately£15.5 million investment directly for Green Infrastructure. Examples of funding include £1
towards allotment composting, £329,540 on City Centre parks and planters, £13,956ddale planted garden:
£40,000 onFletcher Moss community garden£600,000 towards Heaton Park with an additional £99,
specifically for Heaton Park community gardens, £10,824 on local food growing projects, £1,&Qitdra
Community Garden€£16,026 on Tariff Street planting and £148,000 on food growing facditMgthenshawe Par
Horticultural Centre

1 Growing projects and edible landscapes around the City:

0 Food Futuressrowing Manchester(seel.4) is a commissioned programme to suppoedmmunity food growing
projects that was piloted in 2018nd now supports over 6§roupsacross ManchesterAs part of the Growing
Manchester programme and investment into the Green and Blue Infrastructure Strategy, Growing Manche;
run a 'Sustainable Intervention' programme offering free fruit treggl compost bingo their growing groups
Growing Manchester participated in the Big Dig Day 2016, helping groups to find vokiftteprojects and signpos
interested people to local growing groups.

o FC United have'Biggers' projectwhereby a group of volunteers regularly méetultivate the land at the stadiun
Wild flowers and fruit trees have been planted.

o Tescq a MFB partner, supported community projects in through Begs of Help scheme Si nce t
inception, £184,000 has been used to support 27 community projects across Manchester, 20 of which in
gardening, growing or tree planting element. Wythenshawe Community Housing Group received £10,000 f
scheme to transform a patch of disused ground intocanmunity orchard. The orchard will also be used as
outdoor classroom by local schoadsdue to be completed in March 2017.
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http://www.manchester.gov.uk/downloads/download/6314/manchester_green_and_blue_strategy
https://www.facebook.com/MCRcleancity
http://www.manchester.gov.uk/info/500291/clean_city/6198/clean_city/2
http://www.manchester.gov.uk/info/500291/clean_city/6198/clean_city/2
http://www.manchester.gov.uk/directory_record/123385/debdale_park_planted_gardens
http://www.manchester.gov.uk/directory_record/89328/fletcher_moss_community_gardens
http://www.manchester.gov.uk/directory_record/111376/southlea_community_gardens
http://www.manchester.gov.uk/directory_record/111376/southlea_community_gardens
http://www.manchester.gov.uk/info/200073/parks_playgrounds_and_open_spaces/2242/wythenshawe_park/7
http://www.tesco.com/carrier-bags/

0 ANG9RAOGE S L ad Bedidiekdloged &séa result of a partnership betweem
RFW, Groundwork and Transport for Greater Masthr. At the newWythenshawe | &
transport irterchangevarious edible plantdyuit trees, andbushes were included in
the plans. Other planting includes chives, wild stoawies and garlic. dur raised
beds are planted with herbs and seasonal vegetabiesluding celeriac, celery,
cauliflower, cabbage, radish and beetroot. The interchange has armatd with an
estimated footfall of 6.5 million people. Volunteers who maintain the interchar
each week engage directly with around 1500 travelleagh yea In 2016 Local’
primary school groups50 studens) participated inthe Cr edi bl e Edi
included a visit to the Edible Interchange. "

Tailored training opportunities on food buying, cooking, nutrition and hygiene skdlsd/or access to community kitchersre
being providedfor a variety of audiences including young adults, families and the vulnerable elderly.

1 point

6a

1 Cracking Good Foo{lCGF)s a Manchestebased sociaknterprise aining to

“promote cooking skills in | ocal (
training as part of a wider campaign for affordable, sustainable and healthier 1
f or iack R010, CGhas worked with over 150 volunteers and 12 ksdo

encourage people in and around Manchasto cook and eat more food fromr
scratch and has run nearly 800 cookery sessions, involowey 13000

participants §éee theirCommunity Outreaclsummary. CGRrains volunteers to
become cooks and coordinators, focusiog buying local food and employing local pegplehilst their establisheq
COOKBank Training programme helps communities tosé&tooking Clubs'he cookery sessions are run in parship
with numerows organisations ranging from housing associatitreslth organisationsuniversitiesand local authaties to
festivals, market@nd charitiesThey also run four Cookery Schools across Manchester for the paying public with
programme for children.

Real Junk Food ManchestéRIFMc oo ks a regul ar weekly “home <c¢ookand
homelessness hostel. The project encourages residents at the hostel to cook a healthy evening meal from scratch

informal, relaxed kitchen skills and healthy diet information for this difficult to reach group. The@2am@men living ai
the hostel.

Food Futureswvorked with residential care homes and home care work&ydearn aboutmealtime experiencg, food,

nutrition and hydratiorfor peoplein both settings. Findingswere publishedin a scientific journal andsaa result, food

Yes/No
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http://www.crackinggoodfood.org/
http://www.crackinggoodfood.org/about/summary/
https://www.ncbi.nlm.nih.gov/pubmed/23638872
https://www.ncbi.nlm.nih.gov/pubmed/24981791

features prominatly in the assessment of dhchesterGty Council residential care provider assessments by the Quz
Performance and Compliance Team.

1 Manchester College students use tREWdemonstration kitchenin Wythenshawe Town Centees fart of their'Go Learh
programme

1 Information provision

0 The huzz Health and Wellbeing Servimailds on thework of Community Food Coordinatorath o s ou g h
the levels of skills ankhowledge for healthy eating; improve access to healthy fabhdnge dietsand help people
to become and maintain a healthy weighiNeighbourhoodHealth Workerscontinue to help communities to
address issuesurroundinghealthy weight and wellbeing.

o The RW Behaviour Change Officer encouragfge consumption of healthier, fresher, locally sourced fofetusing
on working to a budget and povertgroofing menu planning.

o Helping Old Moat Eat (HOME) aimed to address food poverty through community engagement and |
activitiesby increasing accesse homegrown food, improving awareness of cooking on a budget and provi
volunteering and training opportunities. HOME spoke to over 500 people about food poverty, offered hom
and basic food advice, trained local residents to be Food Champhetds two community events with over 1(
attendees and ran courses on food safety and cooking on a budget.

1 Future plans:

o A trainingkitchen inWy t h e n s brat-e &0dshub will provide cookery lessons and nutrition and hea
information.

o RJFMaised £500 via Crowdfunding for frebealthycooking lessons for Manchester residents on low/no inca
to start in June 2017.

TOTAL POINTS AWARD

25



http://goodhealth-manchester.nhs.uk/test/downloads/healthyEating/CLES%20Final%20Report%20Apr%202011.pdf

KEY ISSUERROMOTING A VIBRANT AND DIVERSE SUSTAINABLE FOOD ECONOMY

Vocational training andousiness planning, finance, development advice, support andgoantsare being providedo new

. : . . 1 point
sustainable food entrepreneurgancludingproducers, processors, retailers and caterers. P

Yes/No
1 Manchester City Council (MCC) resledicatedWork and Skills Teanthat supports enterprise and business grow|
working with stakeholders and employers to connect Manchester residents to new skills and job opportunitiégorkk
and Skills Team commissidnusiness startip and businessupport services every year to complement mainstre
provision to ensure all Manchester residents and businesses have access to support. The main provider of these §
Greater Manchester is the Business Growth Hub, funded by the 10 Councils tleahtion arrangements. During 201
16, the Business Growth Hub helped-gsetfourfood businesses that met their growth criteria and supported a fur2
Examples of Manchester staup food businesses include
A Grindsmith an artisan coffee business;
A The But ch eabutcher @elsgrat guality and traceability;
A Manchester Youth Marketa projectsupportingyoung peoplewith test-trading their business ideas.
0 The Work and Skills TeaoommissionedBlue Orchidto support non-high growth startups during 20125. In
2014/15they created 208 new businesses of which approximately 22% werergated. With support from Blug

Orchid and the MCC Manchester Market T e a m, Levenshul me residents
Levenshulme Market, establishiftgas a Community Interest Company, with profits resteel back into the loca
area

1 MCC also has the popular and succesBfidiness and IP Centtbat offers a range of enterprise resources and eve
including an annual series of talks by entrepreneurs to inspire-sfast Sessions included:
A Setting up as a market trader22 attendees
A Eat! Drink! Profit-27 attendees
A Recipeor success-25 attencees
A Recipe for success (panel event at Manchester Food and Drink Fesfi08lattendees
1 In2017t hr tatUp Day” events attracted 140 peopl e.
1 A Community Asset TransferdHcy supports community groupg use councibwned premisegor community beefit.
MCC works with several organisations to deliver a variety of profedtxclude a vertical garden and a fututep a y
yo u c a nrécycling aafé that will offenealthy cooking classes.
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http://www.businessfinancesolutions.org.uk/case-studies/grindsmith/
https://bdaily.co.uk/entrepreneurship/08-04-2015/banker-opens-artisan-butchers-in-manchesters-northern-quarter/
http://manchesteryouthmarket.co.uk/profiles/liam-cooper/
http://www.blueorchid.co.uk/

1 Skills for Employmenis commissioned by the combinexlithorities in Manchester and dyanchester Growth Compan
aiming to help local people who are not in employment find sustained employment by
filling a skills gap with either accredited training or work experier8iece February 2016
a food hygiene cowe has beercommissioned to help place job seekers with loc
employers in the food sector an support individuals for the interview processy
providingthe knowledgerequired for success in theorkplace

1 Manchester Metropolitan Universityintroduceda new BA(Hons) programme callédod
Business Entrepreneurshiip 2015. Although the course will not be taking new students "
2017 it inspired a cohoxf budding new food busmess entrepreneurs and the Unlver‘ ’

Entrepreneurship @amin the BusinesscBool.

1 UnicornGrocey (see 4.7.5eveloped thé Gr o w a guile to lbelp pogential grocers
through the process of setting up a new shop. It is hoped that this will assist in
establishment of new wholefood eoperatives.

UNICORN

3 Shops, restaurants and markets selling healthy and sustainable food are being promot#te public using a range of 1 point
communication tools, such asiarketingand branding initiativesR A NBE O 2 NA Sa > ‘WiniBoadialvateN y (0 &
3a Yes/No

Manchester has a vibrantnd diverse food culture, with numerowspportunities to sample healthy, local and sustainable f¢
across the @. From prestigeity entre markets and marquees tartisan shops, restaurants and pagyou-go cafés, there is
something for everyone across the City and there are a range of marketing and communications tools to raise aware
promote events, activities anspecial interest information.

i Sustainabé Restaurant Association:

0 TheSustainable Restaurant Associat{&@RA) is a not for profit membership organisation helping the restauran
wider food service sectdo operate as sustainably as possibi#anchesterbased members of the SRA &@eeak
and Lobster, The University of Manchestitanchester Metropolitan UniversityByron, Wahaca, Harvey Nich
and Hawksmaoor.

1 Awards:

o The SRA " Food Made @Genbers whé ehampidnssustaieable gractié®aent winners ir
Manchester who featureinthe F o o d Madl ie n & siridludg Wahdca (Food Made Good Large Grou
the Year 2016) andhe University of Manchester (Best Food Wadtat8gy award 2016)T h e  StRWAg media

presence promote members ensuing that consumerscan access the informatiorequired to make informec
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https://twitter.com/foodiesmmu?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://twitter.com/foodiesmmu?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
http://www.trovefoods.co.uk/
http://www.unicorn-grocery.coop/grow-a-grocery.php
http://www.thesra.org/
http://suppliers.foodmadegood.org/diners-guide/

decisions about local healthy, sustainable food. The Independent on Sunday was the media partneaviardse
providing extensive weekly coveragem JanuaryMarch 2016. The awards received wide coverage in const
and trade press and on the day #FoodMadeGood16 trended on Twitter.
0 Manchester Food and Drink Festival holds annual awards for Manchesterdsogbsesyith the results piblished
in local media
o Manchester Eat Drink Sleep Awar ds anehotelgamd ase@rombted
their website, Faceboolpage and ilocal media
1 Manchester Markets:
o Manchester City Council Ma n c h e s t ehost arangek a&f traglitional, local and specialist markets ac
Manchester. The F e a st amatket in Exchargge SquasHeredfresh seasonal food and produce, housec
a bespoke maquee. Manchester Markets promote local and seasonal produce and 80% of theastalls by
Manchester businesses or traders. Each market has a comprehensive media campaoyemzth 5k followers of
Twitter, over 18k likes ofraceboolandregular promotion idocal media.
1 Sustainable Fish Cities
o All organisations signing the Sustainable Fisie<pledge are promoted throughwitter and are given posterot
display demonstrating that they ser¥ish that has been sustainably sourcédanchester is fast approaching tf
number of establishments needed to achieve our first Sustainable Fish<tdies
1 Feeding Manchester
o Feeding Manchestehas an onlinesustainable food directory wher e customers <can
regional shopsgrowers, projects and organisations that are committed to promoting, selling or growing susta|
food” .
1 Promoting a meatfree Manchester:
o0 Manchester Confidentialan online lifestyd magazine promoting food and drink events and businesse

Manchester. The website recentl y pr{freavenesiandeVentg. a
0 Since 2011 the Vegetarian Society has marked the beginning of National VegetariarN\Weéékwith a free publi
event in Manchester’s Al bert Square.

0 Manchester Evening Nevpsomotes NVW by sharing recipes and detaflevents.
o Visit Manchestelists meatfree eateries in the City.

Local producerscan connecdirect with consumersand/or better accesswholesale andretail marketsthrough events, online
tools andcooperative marketingand retailinginitiatives.

1 point

7a

Yes/No
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http://www.manchestereveningnews.co.uk/whats-on/food-drink-news/manchester-food-drink-2016-awards-11516586
http://www.thetalkofmanchester.co.uk/event-registration/?ee=290
https://www.facebook.com/EatDrinkSleepAwards/
http://www.manchestereveningnews.co.uk/whats-on/food-drink-news/manchesters-best-restaurants-bars-pubs-8813746
https://www.facebook.com/manchestermarkets/
https://www.facebook.com/events/1590492031266111/
https://twitter.com/mcrmarkets?lang=en
https://www.facebook.com/manchestermarkets/
https://twitter.com/fishmcr
http://www.foodfutures.info/www/index.php?option=com_content&view=article&id=69&Itemid=77
http://www.manchesterconfidential.co.uk/food-and-drink
http://www.manchestereveningnews.co.uk/whats-on/food-drink-news/national-vegetarian-week-recipes-make-11337331
https://www.visitmanchester.com/food-and-drink/vegetarian

Unicorn Groceryworks directly with organic growers and suppliers ensuring the produce they sell is fresh and affq
while promotingseasonaleating Maintaining an approach of direct purchasing and competitive pricing, Unicorn is ¢
the largest wholefood outlets n t he UK and was named the Soil Asso
worker cooperative, the shop is owned and managed by the staff disglaysinformation about trade and food issue
aiming to help customers make informed shoppingicks. Unicorn Grocery works wiiilebelands City Groweran urban
market garden project in Greater Manchester that supplies vegetables to the grocery from only three miles away.
a polytunné and glasshouse on the Glebelands site that produces leafy and salad crops, which are sold on the sar
they are harvested.
Manchester Veg PeopléMVP)is a ceoperative of local organic growers, buyensd workers, joining together to provid
fresh, highquality, seasonal food for Greater Manchester. Kiedling Trustvas instrumental in establishing the MVP
2011, helping taeachnew buyersincluding the Uniersity of Manchesteand they continue to offer support as part
their aim to create a fairer, more sustainable food system. Since 2011, MVP has grown from four farmers and tw
to eight farmers and over 40 business buyémiit and vegetables angroduced specifically for the buyers antbps are
harvested to order, providing an additional lee¢lassurance for food growers.

New Smithfield Marketis the largest wholesale food market in the North West of England, occupying a 35 acre site
Manchester just 2.5 miles from Manchester City Centre. The market is within easy reach of all major motorwa
accessing the North West and providbigect customer access to over 40 providers selling meat and poultry, fresh fru
vegetables, fish, hot food and catering suppliggpen six days a week and with an average of over 470,000 veh
accessing the site per yedhe markethas a strongeputation for fresh food. New Smithfield Market actively encoura
local producers and consumers to connect and many local Manchester businesses source their produce from the
such aDirect Fisheriebased in the Machester Arndale Shopping Centted Herbie a mobile greengrocer that delive
freshfruit and veg boxes direct to cenmers where access to fresh food may be limited.

Levenshulme marketsee4.2) was established by local residents, linking local producers to consumers. Rtglihaiders
Reddy Lane Market Gardatso runa box schemsellingfood produced in nearbZheshire.

TheMoss Cider Projedias been making cider in Moss Side since 2010. The project takes dormditagmpes directly from
local residents and makes them into cider and apple juice. The apple donors receive some of the finished product
Wythenshawe Community Farras afarm shop that sells products from local businesses alongside meat, vegetabl

plants that are produced on the farm itself.

29



http://unicorn-grocery.coop/
http://www.glebelandscitygrowers.co.uk/
https://www.vegpeople.org.uk/
http://kindling.org.uk/
http://www.manchester.gov.uk/info/200066/markets/5570/new_smithfield_market/1
http://www.manchestereveningnews.co.uk/news/greater-manchester-news/biggest-fish-ever-seen-manchester-12313216
http://www.herbie.org.uk/
http://www.levymarket.com/
https://reddylanemarketgarden.com/
http://themossciderproject.org/#about-us
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KEY ISSUETRANSFORMING CATERING AND FOOD PROCUREMENT

The Councihas developed and formally adopted @ty-wide Sustainable Food Procuremestrategy and/or policy

incorporating specific commitments on a range oéalth and susainability issues

1 point

2a

1 MC CSustainable Procurement Poli@bjectivesinclude:
o “Considering the environment al performance of &
their operations in an environmentally sensitive manner.
o Giving preference to Fairtrade, or equivalent and ethically sourced and produced goods and services.
Ehsure that | ocal enterprises are”encouraged to
o The wlicy aimdo ensure that employees, contractoasd suppliers are aware ofth@@ nci | ° s ¢ 0 my
term sustinability. Pogressive deliverables in food procurememive resulted, with theexisting Sustaible
Procurement Policy includirag10% weightingofr sustainability criteria in all tenders.
1 MC CEthdcal Procurement Policgmphasises:

(@)

o “Il mproving | abour and envi r ostandamg (&lbbalGAPramdl Gonsdnser fa
standards (Fairtrade, Rainforest Alliance, Tea

o “Reduci ng temissionS byt4y% an 20058evels by 2020, and to engage and embed low carbon {
into the |ifestyle and operations of the City."”

1 The above policies work alongside tBeeater Manchester Social Value Procurement Evaluation Framewor#eliver
economi¢ social and environmental benefits. The framework has a number of key objectives, including pro
environmental sustainability. As an example, this commitment was demonstrated when the Associatioaatdr
ManchesterAuthorities procurement hublet he ‘* Gr oceri es, Chill ed and Froz
changing the dietary criteria for health and environmental responsibility, as detailed below.

1 Manchester FayrédMF) works closely with public health teams to support the heaftManchester children. They ha
recently implemented aew salad bar mento includemore seasongbroduceand homemade breads leading to a 37.¢
increase in theeonsumption of fruit and vegetables across primaged children iManchesterand widening tie range of
fruits and vegetables served in schools by 19%. Over 75% of dishes are freshly prepared (the primargsnizan
evaluated by FFInspectos at 90% and all meat is from farms meeting UK welfare standa@idy fsh not featuring on
t he M@3’'ssh t o Afre®wrandeeggd aresserved indredients containing artificial treats, GM foods o
undesirable additives aravoidedand menus offer seasonal produce. Manchester focuses on:

0 Supporting the use oless carbon intensive meats suel chickenand operating reat-free Mondays serving
vegetarian proteifbased dishes

Yes/No
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http://www.manchester.gov.uk/downloads/download/3823/sustainable_procurement_policy
http://www.manchester.gov.uk/downloads/download/6446/ethical_procurement_policy

o Usinglocal supply chains and avoiding-fgighting orproduce growrin heated greenhouses. Approximatély of
the fruits and vegetables purchased by MF are filogal supplier Ralph Liveskyd with more than % of fruits
and vegetables and all potatossipplied to MF school kitchemsoduced inthe North West. Most milk consume
by pupils durindunch isfrom Flixton.

o Procuring fish and sea food from sustainalsiources andigningup to the Sustainable Fish Cities pledge.

1 TheSustainable Fayneroject began with a seasonal soup pilot in a Manchester primary school, in parimanshiMFand
funded by Food Futures. Alongside thise 'Sustainable Fayre' reportietailedways in which MI€ould purchase loca
organicfood, offering economic, social and enviroantal benefits to the region.

Individual public sectobodieshave adoptedhealthy and sustainable foogoliciese.g.nutrition standards, healthy options in
OFGSNRAY3A I yR @Sy RAY 33 /oMethicdl dtapdardsSith & yaifede @ggs Jaubtdin@bieSish ariehjftRde.

1 point

3a

1 The University of ManchesterJoM) has a progressiveustainable food policthat details three main priorities: ethica
and responsible sourcing, the environment (e.g. sustainable resource use) and societyir{grig the community an
treating people fairly).

o The Uni hoedinResidgnceesam offerssustainable catering that is committed to:

A Buying locally and seasonally acwhtinuing to be a member of a local cooperative

Purchasing highwvelfare meat and dairy, including working with local organic farmers

Sourcing sustainable seafood

Operating a responsible attitude to the supply chain and using purchasing power to encqusigee

economic, environmental and social change.

o The University uses Manchester Veg Pedpte4.7) for their catering servicesboth on-campusand in Halls o
Residence. In 2011 thdéoM started to work with the Manchester Veg People initially to supply one restaurant
a week. By 2015 the cperative provided two deliveries a week to the University catering teams who spend a
£40,000 a year on local, organic, seasonal veg from the Manchester area.

o The UoMbuysfree-range chickens and eggs, amay usedish that is Marine Conservation ety ApprovedSince
2006, the University has only sold One Water across Campus and over the last ten years they have donateg
the equivalent of 21,536 people having access to clean water across Meanahester University Catering has a
beenFairtrade since 2005, serving Fairtrade bananas, coffee, hot chocolate and sugar.

o In 2016, Foodn-Residence launched daily vegan options in addition to the vegetarian option, making half

> > > >

daily menu vegetarian.

Yes/No
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http://kindling.org.uk/projects/sustainable-fayre
http://documents.manchester.ac.uk/display.aspx?DocID=23945
http://www.umc-limited.co.uk/about-us/foodinresidence/
https://www.theguardian.com/uk/the-northerner/2013/jun/20/manchester-veg-people-food-co-operative
http://www.foodoncampus.manchester.ac.uk/didyouknow/

o The University has introduced ebwottles, made from recycled milk cartons to all students across University
to promote tap water over bottled water. Since 2011, the University has given almost 60,000 students a r¢
water bottle.

1 Manchester Metropolitan University (MMUhas aSustainable Food Politlgat focuses on four key areas: Sustaina
procurement; welfare of animals and dairy; staff training amdhareness; ad healthy diets and nutrition.

o MMU has achieved a two star “Excellent” rating
University within the top 50% for the North West with commendable practices across all three areas.

o The University has a Good Egg Award, their fish is Marine Stewardship Council accredited from a certified
meat is Redlractor Assuredbottled water is supplied by One Water, which funds sustainable wateegiojin
Africa and Fair Trade goodseasold.

T al yYOKS &G SNJ inkhduse catefindzge€vite Madchester Fayre has the Food for Life Catering Mark and s
the Manchester Sustainable Fish Cities campaign.

1 The Manchester Collegleas outlined their commitments to sustainability in an overarching palamumentthat
describes their approach to sourcing sustainable and healthy food. This includes using local suppliers for food wh
possible, growing fruit and vegetables on some sites for use by chefs in college refectories, raising awareness of {
benefits d local and organic food, implementing green procurement procedures, minimising unhealthy and proces
foods and providing readily accessible supplies of drinking water.

Public sector organisations and large private caterdrave achievedquality, healthy, sustainable and/or ethical food

1 point
accreditation such as thd-ood for Life Catering MarkSustainable FishGood Eggnd other awards. P

Yes/No
1 Manchester Fayre (MF) s t h e Ci thgusectnng pravitler (seé.i)nAs the largest school meal provider, t
company employs approximately 700 staff based at 120 locations across the City and each year the service provid
5.5 million school meals (25,000 daily). The service works in neighbourhoodsgitancbmmunties to promote healthy
eatingt hr ough educational wor kshops and ot her eThar@rgaetive
nutrition team check all ingredients, recipes and menus before approval for use in schools, whichsdiney meet
legislative standards arfdlfil the requirements of their Bronze Food for Life Catering Mark award. As a result of the
for Life bronze achievement, 108F catered primary schools have received a certificate to proudly display in school.
were presented to Unit Managers at MF’' s annual tra
for Life, delivered by representatives fraime Food for Life Catering Mark teaMF has won a number of Awards recen
including the Association of Public Service Excellence (APSE) Best Performer for Education Caterifhf and®015/15
The providehas also won the 2016 Lead AssociatiorCfatering (LACA) Change4Life award in recognition for their strg
approach to gradually reduce sugar on the menu and for supporting healthy promotion lessons with pupils.
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https://www2.mmu.ac.uk/media/mmuacuk/content/documents/campus-food-and-drink/A4_sustainable-food-policy_newlogo.pdf
https://students.themanchestercollege.ac.uk/system/files/documents/1310-manchester-colleges-commitment-sustainability-and-meeting-climate-challenge-3.00.pdf

1 Food For Life Partnership Accreditation:
o Baguley Hall Primary Schd¢Bronze)

Brodkburn CP Primary School (Bronze)

The Divine Mercy Roman Catholic Primary SciRivg))

Sodexo hold a Silver FFL Catering Mark which includes the Oasis Academy Harper Mount Primary in Man(

Busy Bes Nursery in Fallowfield (Silyer
0 Manchester LACaterers (Bronze)

1 Manchester Sustainable Fish Ciyorking Party
0 Manchester Sustainable Fish Omnforking Party a member of the Manchester Food Board (MFB a group of

indi dual s who are aiming to work with partners t

0]
0]
0]
0]

City” status for Manchester. Manchester Sustain:i
sources Organisations currentlyigned up to the scheme include

A The University of Manchester 2 Sustainsbl Fish MR

< . . . »@b Excellent news that @TheMcrCollege

A ManCheSter Metrop()“tan UanGrSlty have signed the #sustainable fish cities

A The Cmperatlve Academy pledge. A big thank you to The

P . Manchester College!

A Brookburn Primary School

A Manchester College

A Manchester Fayre

o The MFBcontinues to work with Sustainable Fish Cities to encourage otl
organisations to sign uptthe scheme and make a pledge. Manchester Coll
recently signed the Sustainable Fish Cities Pledge.

1 Compassion in World Farming Awards: .

o The University of Manchester holdsGood Egg and Good Chicken Award and are working towards introducing
organic eggs through work with a local cooperative. Manchester Metropolitan University holds a Good Egg

1 SRA Sustainability Award:

0 Manchester Metropolitan University has beawarded a two star Sustainability Champion status by the Sustair
Restaurant Association, which recognises their commitment to sustainability across sourcing, Socig
environment.

1 Cost Sector Catering:

o In 2013 and 2015, the University of Manchestem the Corporate responsibility Awards from Cost Sector Cats

for their work in Sustainable Food.

34



https://www.sustainweb.org/sustainablefishcity/manchester/
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KEY ISSUEREDUCING WASTE AND THE ECOLOGICAL FOOTPRINT OF THE FOOD SYSTEM

dty-wide campaigns to raise publiawareness of food waste and how to reduceate being delivered such ad_ove Food
Hate Waste Feeding the 5000The Pig Ideand Disco Soup

1 point

la

I Waste Less Live More:

o

91 Disco Soup:

o

1 Love Food Hate Wasté FHW):

o

In September 2016, 1092 people from the Manchester area took part in Waste Less Live More weekemnis!
across the city, includinget Social with Surplusunby FoodCycle iManchester

Manchester held its firsDisco Sougvent in 2015. The mini food
waste festival was run by the Real Junk Food Project Manche
(RIFPM) in collaboration witbracking Good FooCGF) and sa
over 300 people participate in a community cooking and feast e
with art, games and music. The event used over 900kg of food
would otherwise havéeen wased, including fresh vegetables, frui's
and store cupboard ingredients from supermarkets, wholesalers &
local producers. Th& FPM an active member of the Mancheste
Food Board,also catered for the Victoria Baths restoratig
fundraiser in 2016, feeding 150 people using surplus food 2¥¢
speakingat the event to raise awareness of food waste.

Manchester City Council worked with Marks & Spencer, CGF and the Greater Manchester Waste Disposal
to deliver the LFHW campaign in Manchester. In 2011, CGF ran several LFHW demonstration sessions 3
restaurants and care homes as Greater Manchester. Between September 2013 and March 2014, C(
sessions at over 24 venues with over 400 participants across Greater Manchester as part of LFHW
participants to share resourceful ideas for meals made from store cupboardtowdefingredients, minimising
waste.
The 2015 LFHW and Wrap 10 Cities @agn project was funded by WRAP iblgartnership with Marks & Spenc
and The Caperative Food who have made a voluntary commitment to reduce food waste. The free c(
sessionsncluded learning about food waste reduction within the home. 266 people were reached and partic

were inspired to make positive changes to manage portion size, preserve food and write shopping lists.

YesNo
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http://www.wastelesslivemore.com/events/get-social-with-surplus-manchester/
http://realjunkfoodmanchester.co.uk/portfolio/disco-soup/
https://www.facebook.com/realjunkfoodmcr/
http://realjunkfoodmanchester.co.uk/wp-content/uploads/2015/05/Disco-soupe-prep.jpg

1 TheFeeding the 500@vent took place in Mancheste’ s Pi cc adi | 20¥3 aseaesudt efodlaboration belween
Feeding the 5000, Manckter Friends of the Earth, Fatee North West and€CGEF5000 member of the publieceiveda
free meal as part of a feast made fraurplusfood. The event was attended by over 10,000 people who were eng
around issues of food wasteith nearly 800kg of food diverted from waste. In addition to the main fe@&Eooked with
and fed almost 800 people in three outdoor pods.

1 The Coop H@eldan | GD “ Wor ki n gn October 204 5btingifig togetherrsenior representatives from t
food industry to tackle food waste.

1 Real Food Wythenshawdada “ Pl edge i n the Shed” stand at Wy t h
encouragingpeople to recycleand waste less foadThey also ran food waste awareness and composting workshag
Wythenshawe.

1 TheFashion or Rubbiskhowat the Museum of Science in Industry waganised by Recycle for Greater Manchested
gaveCGRhe opportunityto engage large numbers of people about reducing food waste.

A food waste collection scheme for homes and/or for restaurants and atleatering, retail andmanufacturing businesses has
been established and is rediréog this waste for compostingenergy recoveryfAD)or animal feed (vhere permitted).

1 point

4a

1 Manchester City Council:
o Manchester City Coundaffers a food waste collection service for all Manchester homes. The service, which cc
food andgarden waste to compost, was first trialled in 2008 and adopted across the whole City in 2010. D
food is collected in the same vehicles as gardestevan a mixed collectiosince the initial trial, the amount of foo
and garden waste sent to the sgel composter has dramatically increased:

Year TonnageCollected Yearly Increase Increase(since 2008)

2008/09 9414.36 - -

2009/10 11500.12 2085.76 2085.76
2010/11 15398.35 3898.23 5983.99
2011/12 23341.06 7942.71 13926.70
2012/13 24664.42 1323.36 15250.06
2013/14 24678.61 14.19 15264.25
2014/15 24873.76 195.15 15459.40
2015/16 24775.79 (-)97.97 15361.43

Yes/No
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o To refl ect Man c hramitmentto rédocinglfooB waste, dhv’'es Mam c hest er Ci
Estates Team is trialling a fom@ste recycling scheme on three floors of the Town Hall Extebsiiksing Dedicated
and identifiable bins have been placed in the kitchen areas on the selected floors to encourage staff to recy
waste. All recycled food is converted to renewatpes, diverting food waste from landfill. Theyoduct, a nutrient
rich fertiliser, is supplied free of charge to farmers in the North West.

1 ReFood Uk Ltd

o ReFood UK Ltd, a new member of the Manchester Food Budiett food waste fromnumerous organisation
including the Midland Hotel, Selfridges, Manchester City Football Academy and Etihad Stadium, Mancheste
the Manchester Central Convention Centre, the University of Manchester, Greater Manchester Fire Ser
Marks & Spacer stores, Iceland storeBlor r i son’' s s and Matgns Bakerydr additibonpReleosd ¢
collect food waste from 154 schools, 77 restaurants, 14 food manufacturers and distributers, 13 butcher
hotels.

1 Tesco

o Tescoa Manchester FooBoard partner, desnot send any food waste to landfas it is all redistributedecycled
or used in other ways.

T a¢22 D22R (2 D2 | LILEY

o Numerous Manchestebbased restaurants, bars and cafes are now using‘tii®@o G o o d apppwhiGhogives
customers the chance to ordé&ftover foodfrom local businesses with up to a 90% discountrevpnt excess foo(
from going to waste. Businesses already signed up include Red Hot World Buffet, Efes Taverna, China E
Foundation Coffee House.

1 Unicorn Grocery:

o Food waste fronUnicorn Groceryis collected to be composted on site; crates usedrémsport the produce are

reused; and some of the products are sold in biodegradable bags, salads are sold loose.

Local charities and social enterprisese collecting consumabé surplus food andedistributing it to organisatians feeding
people in need while working to raise the nutritional standards of the food aid being offered

1 point

8a

1 FareShare Greater Manchester
o FareShare Greater Manchester (FSGM), a member of the MFB, was launched in October 2008 to
communities in corpatting food poverty and food waste in and aroukfteater Manchester. Based on Ne
Smithfield Wholsale Fruit and Vegetable mark@iSFM) FSGM redistributesurplus ediblefood to ower 200

charities and community groups providing meals, food parcels and snatkeusandsof disadvantaged peopl

Yes/No
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http://toogoodtogo.co.uk/
http://www.manchestereveningnews.co.uk/whats-on/food-drink-news/takeaway-leftovers-manchester-cheap-app-12438412

1 Real Junk Food Project Manchesturces food that would otherwise go to waste from food businedsassformingit
into healthy nutritious meals thatra served to anyone and everyone on a faayou-feel basis. The project operates
pop-up events in Manchester City Centre and intercepts around 1.5 tonnes of surplus food every week from super
and other food businesses. Since May 2014, RJFP Maachestdiverted approximately 50 tonnes of food surplus an
has directly provided meals for over 5000 people.

Wythenshawe Community Housing Group and the Wythenshawe Food Poverty Grnaked together in partnership tc
l aunch’ Y Ui tf o o d ousetbasedamgtlee camteerofeWythenshavi@llowing a successful bid to Manchest
City Council Food Poverty Grant Fui@ date,Unit-e hasbrought in 7tonnes of food, raised £19,000 for renovatior,
distributed to seven food banks, completed 350 volumteeurs and initiated recruitment of a warehousrker.

T

every day A huge variety opeople experiencing hardship are reachiedluding people who are homeless
unemployed, families on low incoraepeople dealing with substance abuse, refugees and asyeekers at drop
ins, and children or young adults at breakfast and a$@nool clubs. In 2016, 916nnes of surplus food wa
providedto groups, with229 community and charity organisations now watkiwith FareShard=areShare relie
on a committed team of volunteers, many of whom are gaining work experience to increase their employal
2016, volunteers donated the equivalent of seven-funfle posts in the time given.

FSGM won the Spiritofddnc hest er Best Par Tao&ood th Waste A v ave ind 2034 omvhich
diverted edible surplus food from conversion to compost or anifiead (at NSFM). iSce the project began in Apr
2014, 258 tonnes of fréis s ur pl us have be 609929 anpal portiondand a e@yissians
savirg of 1,161 tonnes

Tescoand FareShare developed th&@reShard=oodCloudApp linking charities and community projects local
Tesco storesvith surplus food.FoodCloudracilitates the direct redistribution ofjood surplus food to froiihe
organisations leadingtowastee duct i on and more people being fed
which uses FoodCloud, 237,894 meals have been donated across Greater Manchester. Manchester we
Tesco’'s first emejleading ahree avsa yf drort h eh eationtvide tAcrosst Manckeestd
228 charities have signed up via FoodCloud for surplus food redistribution and all large Tesco stores in Ma
take part in the scheme with all of the smaller stores iandhester to join by the end of 2017, which will amot
to over 90 participating in the city region.

TOTAL POINTS AWARD
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http://www.fareshare.org.uk/spirit-of-manchester-awards-win/
http://www.fareshare.org.uk/fareshare-foodcloud/

Appendix 1: Manchester Food Board Terms of Reference

fsedfutures

Food Board Terms of Reference
Introduction

The Food Futures Strategy and Partnership has been in existence since 2003 when it began as an
informal collaboration between Manchester City Council and the NHS. The Partnership has a
clear vision and stragy to improve the health and sustainability of food in Manchester and this

is supported by a wide range of stakeholders, who together, through concerted action make local
food better, healthier, more accessible, and more enjoyaflee strategy has fiieey aims:

ATo improve the health of the people of Manchester

ATo protect the local and global environment

ATo strengthen the local economy

ATo build stronger and more sustainable communities

ATo promote culinary diversity and the enjoyment of good food across the city.

Food Futures Strategy can be found at www.foodfutures.info

Background

In 2012, Food Futures convened an Expert Advisory Panel of leading national academics and
policy makes to provide external challenge and advice to the Food Futures programme with a
view to scaling up efforts to deliver healthy, sustainable food for Manchester. The Expert Panel
recognised that the strategy and vision developed by Food Futures remaingd andrahead of

its time, but recommended changes to enable more of the energy, interest and goodwill of the
public, private and third sectors and civil society as a whole to be harnessed. To follow this,
‘“Sustainabl e Food Cit iimnd initiativaled by the SoibAssosiation,d , a
Food Matters and Sustain, to support organisations in using food to promote positive change
through networking. Together, these initiatives have prompted the establishment of a new
Manchester Food Board, whiatill adopt the aims and vision of the Food Futures Strategy and
crucially champion and progress this work in the city. A motion was carried at full council in
January 2014, in support of a set of priorities for future focus of the Manchester Food Board.

Responsibilities of the Manchester Food Board

1. Identifying and selecting priorities in accordance with local needs and drawing on available
research evidence.

2. Setting a work programme to tieer the priorities identified.

3. Delegating specific tasks amidogrammes to task groupsnd overseeing the progress
made.
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4. Influencing and advocating for national, regional and local policies that support
development of healthy, suainable, resilient food systems.

5. Leading by example and promoting knowledge, skilts @ction in sustainable food within
Board members own organisations and communities

The Manchester Food BoargiOur priorities
The Manchester Food Board has agreed to focus on eight priorities0415

1. Commits to working towards Sustainable Food City status

2. Commits to develop a policy on health and takeaways to support improvements in the diets

and health of our residents

Commits to working towards reducing food waste in the city

Commits to working t@lleviate the scandal of food poverty in the city

5. Commits to supporting sustainable food procurement through its own purchases and
through its influence with other public sector organisations

6. Commits to investigate options for attracting investment iighhtech sustainable food

growing industry to create jobs arpfosperity in the local economy

Malnutrition in a health and social care setting

Cel ebrating Manchester’'s Food Culture

Hw

© N

Each priority will have 3 key objectives for action underneath thitripy.

Ways of working

A The Food Board will meet four times a year (quarterly)

A The group will appoint a Chair

A Manchester City Council will provide timely business support to the Board. Supporting
information will be circulated 5 working days in advance of board meetings and minutes
from the meetings will be circulated within 10 working days.

A The Board will repdrto appropriate governance and partnership structures that provide
strategic leadership within the City e.g. Health and Wellbeing Board, Manchester: A Certain
Future Steering Group, Council overview and scrutiny committees

A Board members will feedback &gty to the board at the meeting, or reports prepared and
circulated in advance of the meeting by Business Support. An action plan will be developed
to track partnership activity the food board priorities.

A Food Board activity will be monitored againketpriorities and board action plan on an
annual basis and the priorities will be reviewed every 2 years. The next review will be May
2017.

Membership

The Food Board will include individuals with expertise, experience and enthusiasm from a broad
range of sectors that reflect the aims and ambitions of the Food Futures Strategy. New members
can be ceopted as necessary by invitation to ensure cross sett@mbership. The Board will
seek to have balanced membership across the sectors, with a maximum board membership of
24.

The following sectors should be included:

Food production
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Catering Health Service Training
Wholesale

Manchester City Council
Business development
Academia

Retail Community

Social enterprise

The Manchester Food Board is a closed meeting and attendance byaawd members will be
by invitation or board approval.
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Appendix 2 List ofPartners of the Manchester Food Board

fsedfutures

Manchester Food Board Members List

Name

Organisation

Clir Angeliki Stogia

Executive MemberMCC

Lindsay Laidlaw

Manchester Health and Care Commissionin

lan Stock Growth &Neighbourhoods, MCC
Peter Walpole STAR Procurement
David Regan Director of Population Health and Wellbeing

Manchester Health and Care Commissionin

Siobhan Hanley

Manchester Food & Drink Festival

Alice Bows

School of Mechanical Civil aAgrospace
Engineering, The University of Manchester

Angela Towers

Food Standards Agency North

Caroline Holtom

Public Health England (PHE)

Debbie Ellen

Independent Consultant

Anne Taylor

Growth & Neighbourhoods, MCC

Donna Bramwell

Health Policy, The University of Manchester

Sarah Doran

Manchester Health and Ce
Commissioning

James Shuttleworth

People, Policy and ReformCC

Karen Findley

People, Policy and ReformCC

Rebecca Friday

People, Policy and RefortdCC

David Houliston

People, Policy and ReformCC

Stacie Cohen

People, Policy & RefornviICC

Julie Ralph Bolton at Home

Claire Hoolihan The University of Manchester
Lucy Walker Shlurp

Mike Bernerd_ee Small World Consulting

Todd Holden Enworks

Helen Woodcock

Feeding Manchester / The Kindling Trust

Lucy Danger

FareShare Greater Manchester

Atiha Chaudry

BME Network Manchester
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Miranda Kaunang

FareShare Greater Manchester

Corin Bell

Real Junk Food Project Manchester

Judith Jones

Cracking Good Food/South Manchester Clit

Commissioning Group

Philip Paulden

VCS Volunteer

Lynda Batterbae

The Trussell Trust

Fiona Mclnroy

BME Network Manchest

Manchester Central Foodbank

Manchester Central Foodbank

Richard Browning

Healthy Me, Healthy Communities

David Joseph

Manchester Veg People

Mark Thomas

TESCO

Andrew Christian

Ralph Livesey Ltd

Mary Peggington

Sustainable Fish Cities

Charlotte Allen

Steady State Manchester

Christian Hackett

ReFood Uk Ltd

Christine Steenveld

Manchester Markets, MCC

Sharon Brown

Environmental Health, MCC

Tim Birch

Environmental Health, MCC

Trudi Derbyshire

ReFood Uk Lt

Richard Elliott

CityCo

Alex King

CityCc

Grey indicates where there is an additional
officer on the circulation/board representing
the same organisation / team for coverage
only (therefore attendance is not always
necessary).
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Appendix 3: Manchester Food Board Action P@utline Framework)

fsedfutures

octe
(11dCl]

The Manchester Food Board outline action plel be reviewed post 2017 as part a wider review of the Manchester Food Board, its commitments and
priorities. This is outlined in the ManchestesodB o ar d * T e r mswherd it isRevisagedehere wilf be a broader approach to priority setiihg
Manchester Food Board remains committed to delivering against the Food Futures Strategy five key aims in supportingsev@ragpesach t@a
sustairable food system in Manchester and improving the health and wellbeing of our residents.

Mancheste Food Board
Outline Objectives

Our Priorities 20%

Commitment Action Area Partners to Include
1 | Commits to working towards 1 We will apply for the Bronze award of tigistainable | Manchester Food Board
Sustainable Food City status Food Citiesccreditation process 2017 Wider partners, stakeholders

1 We will review our strengths and challenges from the | and community organisations
Sustainable Food Cities accreditation process

1 We will agree and implement an approach to take
forward key actions from the Sustainable Food Cities
accreditation process.
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http://sustainablefoodcities.org/
http://sustainablefoodcities.org/

Commits to develop a policy on

healthandtakea way ' s t (

improvements in the diets and
health of our residents

We will utilise national antbcal planning policy to
promote and encourage healthy eating as part of a
whole systems approach. We will draft a Hot Food
Takeaway SPD fprovisionalimplementation in 2017
that will restrict access and availability to hot food
takeaways by young peapl

To ensure education around healthy food options in
relation to hot food takeaways are embedded within ti
Healthy Schools Programme

To review opportunities to work with existing hot food
takeaways to promote and reinforce healthy food
options.

Manchester Food Board
Compliance & Enforcement
Environmental Health

Commits to working towards
reducing food waste in the city

We will utilise communication platforms to promote ar
encoura@ participation in accreditation processes tha
support good practice in food managemersych as
Sustainable Restaurant Association Awards.

We will build relationships with key business and
hotelier forums to capitalise on existing resources to
promote key messages about food waste managemer
We will work with partners/communities to support
initiatives that collect and relistribute surplus food
within the foodwaste hierarchy and to support
campaigns that raise awareness of food waste/surplu
a neigtbourhood level, such dsove Food, Hate Waste

Manchester Food Board
Manchester Markets
Neighbourhood Investment
Fund

Family Poverty Steering Groug
buzz Wellbeing Service
CityCo

SQustainableRestaurant
Association

Commits to working to alleviate

the scandal of food poverty in the

city

We will approach poverty holistically to address the
interdependent factors that contribute towards food
security in the delivery of the Manchester City Counci
‘Famolverty Strategy’

We will continue to work with VG8ganisationsn
supporting communication mechanisms to share goo(

Manchester Food Board
Revenue and Benefits
Family Poverty Strategy
SteeringGroup

VCS

buzz Wellbeing Service
GMPA
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http://www.manchesterhealthyschools.nhs.uk/
https://www.lovefoodhatewaste.com/

practice and opportunities in relation to food access (¢
funding and training opportunities).

Work within a neighbourhood focus to raise skills
around cooking on a budget.

We will work to coordinate activity around addressing
holiday hunger within our communities.

One Team

Commits to supporting sustainabl
food procurement through its own
purchases and through its
influence with other public sector
organisations

We will workwith key commissioning partnete
communicate hav we work, locally and regionally. Thi
will include transparency on procurement practices ar
providing information on being ‘tender ready’ to remoy
barriers and improve access to tendering opportunitie
This will include social media such as Twittgra wider
reach across sectors.

We will work with 'Sustainable Fish Cities Manchestet
and our partners/providers to influence and promote
good practice in fish procurement practices in existing
and future contracts.

We will work with ley commissioningartnersto

identify up and coming opportunities around food
procurement in the region and promote opportunities,
such as by hosting supplier or provider innovation day
on food procurement projects.

Manchester Food Board
STAR Procurement
Sustainabld-ish Cities
Manchester

Catering Organisations
Schools

Commits to investigate options fol
attracting investment in high
technologicalsustainable food
growing industry to create jobs an
prosperity in the local economy.

We will fully investigate the dpns for attracting
investment inthe high tecnologicalsustainable food
growing industry to create jobs and prosperity in the
local economy. We will engagaperts and academia in
this field to fully evaluate evidence based intervention
to inform and understand the opportunities for
Manchester.

Manchester Food Board
The University of Salford
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Malnutrition in a health and social
care setting

We will develop opportunities to improve meal sharing
and the collective meal time experience for older
people, building on the research from the Mancheste
Institute for Collaborative Research on AgeiRtiCRA)
We will work with MCC commissioned services and
stakeholders to ensure that dental care training is
available in social care settinfys older people

We will work with key partners and stakeholders to
coordinate local activity addressing malnition in older
people in a health and social care setting, ensuring
opportunities from wider work programmes (such as t
GM Population Health Plaare fed in to this process.

The Manchester Food Board
buzz Wellbeing Service
VCS

Manchester Institute for
Collaborative Research on
Aging (MICRA)

Infection Control

Oral Health Improvement Tear
Hospital Trugs)

Age Friendly Manchester

CelebratingManc hest er
Culture

We will create pathways to prioritise and promote
Manchester’ st heoManoaohest
pages and local media

We will support communities to host food festivals /
markets at a local neighbourhood level.

Cel ebrating Man c-tukuslicdimaty s
food offer thraugh established awards such aet
Manchester Food and Drink Festivadt Drink Sleep

Manchester Food Board
MCC Communications
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http://www.micra.manchester.ac.uk/
http://www.gmhsc.org.uk/assets/GM-Population-Health-Plan-Full-Plan.pdf
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https://en-gb.facebook.com/EatDrinkSleepAwards/

Appendix 4: Case Studies

Case Study & Growing Manchester androwingin the City

Growing Manchester

Growing Manchester is a Food Futures programme tip lseipport - O
local community fooerowing projects irtheir shared ambition to r‘w n
grow and live sustainably. Originally established as a pilot progran g

in 2010, Growing Manchester has flourished, and now supports ¢ mcr

75registeredManchesterbased communityood-growingprojects to
grow their own fresh, healthy and sustainable food

Supported by the Public Health Team in Manchester, the aim of the programme is to ensure that local peo
and communities with the enthusiasm to grow food can access the support their prageds to succeed. To
do this, Growing Manchester works in partnershi
provide the handson expert horticultural support to each growing grouglping them to become morself
sufficientand susainable in the longerm. Through a range of practical courses and fun activities, Growing
Manchester provides a platform to increase awareness of the effects of food production on climate change &
to improve the physical and mental wellbeing of both $kanvolved in the growing projects and the local and
wider community.

Growing In the City

Growing in the City is a community group based in East Manches
and supported by the Growing Manchester Programme. With |ot: “S&g¥ /
of hard work, excellent community engagement and participatione — Y& 7/, - s
networking with local organisations and stakeholders, the group ¥ Mens Shed Manch
have converted an unused/ derelict patch of church land in Bslcns overy wednesdag
Openshaw into a thriving allotment garden and community space repair & garden activity
The group are work closely with The Bridge College and Manche D ey .
Mind who use the site for educational and therapeutic purposes giasssssEmsies Sn Teeone | (S
now, Growing in the City is so much more than a food growing | '
project, but a space for local people to come together, grow

together, and share.

T

I Wt ih
Address: Growing in the City Community Garden, South Stree
1 rar M11 Y

With lots of grass roots involvement, Growing in the City work

closely with local residents and hold open dayg&ther people's ideas about how to use the shared space.
With ambitions for more food growing, wildlife, fruit trees and sensory experiences, Growing in the City havi
been successful at drawing down funds to expand their space and work closely withothimgManchester
provider, 'Sow the City' to develop their plans

In the last few years, Growing in the City have blossomed, and have won some prestigious awards to celeb
their achievements:

1 Spirit of Manchester2® “ Best Community Spaces” award

f RHSNor t h We s t i n Bl oom “1l11t’'s Your Nei ghbou
“Thriving” (2015) & Level 3 “Developing” (2

T Silver Gilt Show Garden Award, Dig the City

T Winner of *“Best CommusHhomgGaRlenmg Gmgetitien014” Eas

1T Speci al commendati on Community Project of Y
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A video documenting some of the work of Growing in the City can befoerel Pl eas e
Faceboolpage andr'witter account for more details of their activitiesid achievements to date.

S

ee
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https://www.youtube.com/watch?list=PLATXabx7aJUoESgyWCJiQcoZamD4-AXfb&v=Zp65rkwsTM0&app=desktop
https://www.facebook.com/GrowingintheCity
https://twitter.com/growinthecity?lang=en

Case Study 2 The University oManchester

The University of Manchester is the largest UK Universi

with 38,430 students and 11,000 staff. It has three core Sustainability
_ FOOD ! |RESIDENCE 'Achievements
goals:
2017 Only serve Marine Stewardship Council Certified Fish
1) World_class research; 2016 ~ Awarded Food Made Good Best Food Waste strategy

+ Introduced wonky fruit and vegetables

2) Outstanding learning and studeakperience;
3) Social responsibility. Our social responsibility g¢
recognises the importance of making a positi

+ Introduced daily vegan options into FiR outlets
Introduced food waste recycling

Introduced portion control sizes and food waste reduction campaigns

impaCt- Won Cost Sector Catering Award for Social Responsibility [ SVl Gd
£ ntroducedorganic locaty sourced mikinto catered halls F\{gd:
The Uni hoedinResidgnceesam is committed to £ Won Cost Sector Corporate Responsiilty Award
sustainability’s three p §72333’.‘1,':!’:?:2:2:52';’22“”9“‘“'“”“' )
environment,striving to offer healthy sustainable caterin R eaIed e Univeraity ¥ resetie i g Mg PR
that is produced, processed and traded in ways that: Launched Switch off campaign |; &

%
%
. Began supporting the use of reusable bottles with Eco Bottles -

Introduced Marine Conservation farmed fish

- Contribute to local economies and sustainab

f Introduced Manchester Veg People products

livelihoods :
. . : Awarded the Good Chicken Award, for committing s
= AVOId dam ag|ng.|e planet . to the use of British Farm Assured chickens
- E n h ance an | m al we |fare : Started promoting Meat Free Mondays ;
- Provide social benefits | Vogmanweskactnty ; N

~ Awarded Good Egg Award, for exclusively using free range eggs
. . . . . Introduced Assured Food Standard and Red Tractor products
Key achievements sugdainable food practices include :

Started work with suppliers to reduce packaging

5 Started promoting seasonal foods

f 2016 - Residential Services & FotmResidence [T o e e

won the Food Made Good Award for the best Fo £ Fundedthe first Ome Water Playpumpe through saes of One Water
WasteMgnagemgnt Scheme in the UK. Ny @ e e R
{1 Introducing portion size choices and raiSifEErT IERTOTrSI. \
awareness about reducing food waste. 00 I introduced Faietrade food, coffee, —
. . hot chocolate and sugar across b FAIRTRADE
1 2016 - FoodIn-Residence launched daily vege campus catering v

options, adding toan existingchoice of fourmain >
meals eaclday.

! 2015 — The University of Manchesterwon the
Corporate Responsibility Awards from Cost Se
Catering fo work in Sustainable Food.

1 2014- AUniversity of Manchestechefwas a finalist
in the BBC Food and Farming awards for her wor
supporting fresh, local produce, such as orga
milk, organic veg and organic meat.

1 2014-FoodIn-Residence achieveoil Association
Bronze Catering Mark.

! 2013 — The University of Manchesterwon the Corporate Responsibility Awards from Cost Sector
Catering for work in Sustainable Food.

1 2011- Won the Vegetarian Society Local Hero Award for work during Vegetarian Week as foell as
promoting Meat Free Mondays

1 2011- Awarded the Good Egg and Good Chicken award, for exclusively using free range and British F
Assued chickens.
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Case Study 8 The Real Food Wythenshawe Geodome

Real Food Wythenshawe

Real Food Wythenshawe igige-yearLottery-funded
urban food project that seeks to inspire the people of
Wythenshawe about food and to help residents to lear
to grow their own food and to cook from scratch. The
project’s work is based

The Geodome

Green Spaces to @wing Spaces

Mapping and Harvesting Abundance
Wythenshawe Park Walled Garden and Farm
Cooking and Eating Sustainably

=A =4 4 A4 A

The Geodome

The Geodome, which is based in the Wythenshawe Campus of The Mandbielégrejs a major part of the
Real Food Wythenshawedfect. The indoor closetbop growing system acts as a living classroom and aims tc
inspire and excite young people about where their food comes from. The Geodome also helps the Real F
Wythenshawe team to promote sustainable food and to introduce issaé sustainability to students,
encouraging young people to become Real Food Ambassadors for the fliweGeodome displays novel
growing techniques including aquaponics, vermiculture, hydroponics and fungiculture, working together
produce healthy, sstainable food for college students and local residents.

The Education Programme at the Geodome

INTEGRATED GROWING SYSTEMS
An education programme is offered to all primal GeOpbome
FUNGI

and secondary schools in the Wythenshawe art o
. o C\\ Fungi growing residue WORMS
The wide range of activities at the Geodorn e foods he Worme
. . A
include: :
Fungi produce CO2 )
Wh::z SIZ:S:‘S /’ 4 Worms feed the fish
1 Reduce, @use, recycle-composting, S Worm castings
. . . feeds the worms feed the vegetables
wormeries, aquaponics and food miles /
///

1 Growing your own packed lunebhseed
growing, basic tool use and healthy diet:

1 Alternative growing techniques 2
aquaponics, hydroponics and healthy sc VEGETABLES Wik 0

Plants filter
fish wastewater

The sessions also seek to improve ypunpeopl e’ s understanding of wh
healthy diet as well as increasing their knowledge of how food is grde.construction of the Geodome
involved students at the college, who helped with building the polycarbonate geodesie, external
landscaping, developing a nature trail and planting fruit and vegetables as part of their horticulture qualificatic
Food and plumbing students also worked closely with a specialist company to fit out the Geodome with grow
systems, volnoteers havereceived trainingn aquaponics and there is a weekly volunteering session based ir
the Geodome.
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Case Study 4 Meanwhile Site

MANCHESTER: |
A CERTAIN FUTURE MANCRESTER'S SREAT DUTDOORS

O Meanwhi |l e Sitedo Wy

Background

The purpose of a meanwhile site is to turn previously unused and unmanaged
space into something which provides the opportunity for community
engagement resulting in environmental and social benefits. The site — owned by
Manchester City Council and leased to McDonald’s — had lain derelict for a BENEFITS
number of years after the closure of the Royal Oak pub. Blighted with anti-social
behaviour and criminal activity, the site was in desperate need of regeneration
to become a space of value to the local community. Following communication
between the Community Forest Trust (CFT; linked with City of Trees),
McDonald’s, the City Council and local residents, the decision was made to
grant the residents free use of the space, on condition that they develop and
promote plans for a meanwhile growing project, providing the opportunity for
community engagement, social cohesion, sustainable production and ecological
improvement.

Project

An open invitation to attend ‘drop in’ meetings at the adjacent McDonald’s were
sent out to 300 local residents to establish the necessary requirements of the
project and delegate roles. From this, eleven ‘growers’ and their extended
families signed up to become involved in the scheme. As a result, funding was
provided by a range of partners, a protective fence erected around the site and a TIMESCALE
‘clean up’ initiative commenced providing the opportunity for relationships to be
further built upon between all parties. The growing planters, water butts and tool
shed were then installed and a training day was organised to educate the
volunteers in the basics of planting and sustainably growing food to ensure its
continued usage into the future.



Outcomes

» The transformation of a previously derelict and problematic site into a tailored space of real social and
environmental value has been recognised by winning a Manchester in Bloom award in 2014 and being
awarded Silver at the RHS North West in Bloom 2015.

* Breaking down communication barriers and building effective relationships between the community,
local action groups and public/private organisations.

+ Improving social cohesion through the combined efforts and engagement of residents, improving the
environment and consequently impacting on anti-social behaviour.

* Empowering disenfranchised and deprived groups of society to engage in green space activities,
widening skill bases and creating more sustainable communities which improve all-round quality of life.

* Increased fruit and vegetable intake contributing to improvements in health, well-being and social
capital as well as the benefits to both physical and mental health that a close interaction with green
space can bring.

“This piece of land had been seen as a problem for the local community for many years so it’s
wonderful to see it now being valued. It’s gone from local eyesore to local treasure, it’s a place that
we’re now really proud of.” Tex A Barlow, local food grower and environment champion

Learning

This meanwhile site initiative stands as proof that a space standing derelict and appearing to have no
functional use can with a moderate amount of funding and a willing community be transformed into a
green space providing a range of community benefits. Bottom-up approaches to decision-making
incentivises and empowers residents to take genuine pride in the project, which along with ensuring the
project’s suitability also contributes to the longer term management and continued success of the project.

Future

Ideally, this project will act as an example of good practice for any planned meanwhile sites in the future.
The site continues to be maintained by a loyal group of volunteers, and the surrounding community reap
the rewards of their efforts. And even a potential future termination of the lease need not put a complete
stop to this community initiative; given the ‘meanwhile’ nature of this project, all of the infrastructure that
was installed is designed to be transferable, and the experience and skills acquired by the volunteers
potentially act as the inspiration to carry on elsewhere.

For more information: htp://www._cityoftrees.org.uk/project/meanwhile-food-growing-site
https://www.facebook.com/GORTONGROWINGTOGETHER/
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This information enclosed in this application is to be the best of our knowledge as prepared in-NegR017.

Thank You
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