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SUSTAINABLE FOOD - RESOURCE 3

Re-sourcing Fife Local Authority and Sustainable Food Initiatives
Fact: Food contributes 19% of the UK carbon emission equivalents (FCRN 2008)

The Challenge: 

Food contributes 31% of households’ CO2 emissions (WWF 2010) and crosses all sectors including agriculture, energy, transport, business and communities. Half the UK’s food related emissions are from meat and dairy, and the UK currently imports 50% of its food. 80% of food sales in Fife are through supermarkets, and 0.52% through farmers markets. The average age of UK farmers is 58 years old (SDC 2009), and most seasonal agricultural workers are from overseas because farming is seen to be hard work and low pay. Diet is a real issue: people die ten years earlier in poor areas, and a fifth of 5 year olds in Fife have weight problems. We waste approximately 8.3 million tonnes of food in UK each year.
The Opportunity:
The UK could grow 80% of its food and import 15% from Europe and 5% from elsewhere (Growing Communities UK 2008). There is a fast emerging global movement for relocalising food. Food is often a topic to engage people and encourage community mobilisation. Councils and the NHS are recognising that promoting sustainable food options can save them money, improve health and reduce inequalities.
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Initiatives and Strategies:
1. Newburgh Orchard Group – Healthy Food and Income 
Every year, Newburgh Orchard Group (NOG) organises markets to sell the fruit from the local orchards and runs workshops about pruning, orchard management, fruit identification and recipe exchanges.  In 2004 NOG helped plant 84 trees to create a Community Orchard in the grounds of the local primary school. The site is owned by Fife Council, and the Fire Station granted consent to plant the orchard on ground under its management. Fife Council’s Development Services provided trees and assistance. 

2. Fife Diet – Inspiring households and communities to action 
The Fife Diet began in October 2007 and has over 1,000 members. It runs community assisted lunches, maps regional production, conducts carbon monitoring, runs reskilling workshops, supports community food growing projects and helps them develop growing spaces, in order to build food resilience.
Example: Burntisland Initiative – There is excellent support from Fife Council for the creation of a community garden in Burntisland on underused and overgrown land. 

How can communities and the council work together on this?
· Institutionalise re-localising through Fife Council (e.g. make vacant land available for community projects, offer council tax rebates to households which reduce their waste); 

· Public procurement (including Fife Council itself, schools and hospitals); and

· Creating closed loop systems (e.g. collecting garden waste and compost to take to community gardens, and using chip fat to run council vehicles).

3. One Planet Food – Inspiring ideas for a sustainable food system:

Fairtrade promotes ethical food purchase for overseas farmers. Community Supported Agriculture (CSA) encourages people to support their local farmers. Every pound put into local farm shops is worth £2 to the local economy, whereas every pound going into supermarkets is only worth £1.13 to the local economy.

Example: Lochgelly Initiative - Community could work with Credit Unions and each put £1 or £2 a month into a food co-operative, agreeing to buy a local farmers produce and so providing a community guarantee (possibly through sustainable food bonds facilitated by Triodos) to the producer to produce cheap organic local food.  

How can Fife Council help? It could:
· Establish a council champion to connect health, climate change and economy; 

· Propose symbolic action such as meat free Mondays or fish full Fridays, or giving a day a year off for its 20,000 employees to work their gardens; 

· Recognise a community right to grow, and support food mutuals;

· Extend a Fifestyle scheme to include buying local food; and 

· Create a green apprentice scheme for growers and artisan food producers.

3. Procurement - what Fife Council is already doing, and what more it could do: 

Of the £78 million Fife Council spends on goods and services, £6.5m is spent on food, e.g. providing 22,000 meals a day to school children: a 2 course lunch for 70p worth of ingredients (£1.65 total spent per meal per child). 35% of lamb and pork, 40% of red meat, eaten in Fife schools is sourced from Fife farms, all winter vegetables are from East Scotland, all berries are from Fife and seasonal. 

Fife council can develop leadership through:
· Developing a food policy and ensuring sustainability is part of supplier performance;

· Planning in town centre shops, street markets; Planning out out of town supermarkets

· Enabling kids in local schools to grow and cook organic, developing skills and habits;

· Replicating projects e.g. Newburgh planting sessions, local apples to schools;

· Allowing food growing on unused land rent-free; facilitating garden/ land share.
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Resources:

Community Food and Health: www.communityfoodandhealth.org.uk/
Federation of City Farms and Allotments: www.farmgarden.org.uk  

Fife Council Allotments: Fife Council manage 11 allotment sites; benefits include: socialising, relaxation, exercise, and the chance to grow your own organic produce.

Fife Diet: Building community food resilience in Fife www.fifediet.co.uk 

Fife Farmers Market (St Andrews, Cupar, Kirkaldy, Dunfermline) www.fifefarmersmarket.co.uk 

Food Climate Research Network: http://www.fcrn.org.uk/ 

Levenmouth Community Training Kitchen: runs workshops eg for men to learn to cook  

Love Food Hate Waste: good facts and tips to save money and food http://www.lovefoodhatewaste.com/ 
Newburgh Orchard Group: www.newburghorchards.org.uk 

North Howe Food Group: Growing, baking, apple press, reskilling www.nhtt.org.uk/food-group 

Nourish: Scotland’s Sustainable Local Food Network www.nourishscotland.ning.com 

One Planet Food: http://www.centreforstewardship.org.uk/oneplanetfood.htm 
Permaculture: A whole systems approach to growing and organising www.permaculture.org.uk 

Slow Food Movement: Started in Italy in 1989, links community and environmental concerns through the pleasure of enjoying food www.slowfood.org.uk/Cms/Page/scotland 

Soil Association Scotland: Promoting organic farming with CSA information www.soilassociation.org 

Slow Food Linlithgow: http://sites.google.com/site/linlithgowslowfood/useful-links
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This project is part of the Engaging Scottish Local Authorities Programme, funded by ESRC, SFC and LARCI.
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