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Developing minimum buying  
standards for Brighton & Hove  
City Council catering contracts
The first city in the UK 
Brighton & Hove City Council spends millions  
of pounds on food and catering services each year.  
Due to the volume of meals served, they can make  
a significant impact on how and where their food  
is produced. Changing food buying to healthy and 
sustainable, locally-produced food brings huge  
benefits to people’s health, the environment  
and the local economy.

In July 2014, Brighton & Hove City Council adopted 
Minimum Buying Standards for all its catering 
contracts. All food providers are encouraged to  
follow the standards whilst the major contracts  
with a value over £75,000 are required to apply  
for the Soil Association’s Catering Mark within the  
first year of their contract. Brighton & Hove are the  
first city in the UK to specify this. An annual audit  
helps ensure caterers are doing what they say  
they’re doing and the Catering Mark logo helps 
communicate all this to the public.

How have the standards been developed?
The Food Partnership consulted face-to-face  
and then ran a workshop with all the contracted 
caterers and key council staff (from Procurement, 

Sustainability and Planning teams). Bringing these  
key people together, along with the Soil Association, 
was an integral part of getting this policy adopted. 
There was consensus from the group that it had  
been a positive day: 

After presenting the group with three options for 
minimum buying standards, there was unanimous 
support to base the standards on the Soil Association’s 
Bronze Food for Life Catering Mark. A policy paper was 
written which was agreed at the Council’s Policy & 
Resources Committee by all political parties.

Why did Brighton & Hove City Council 
develop Minimum Buying Standards?
Through lobbying various council members, 
committees and officers, the Food Partnership ensured 
that developing minimum buying standards for 
catering contracts was an action within a number  
of public policy documents in the city: Corporate 
Procurement Strategy 2014-17; Sustainable 
Communities Strategy; One Planet City Sustainability 
Action Plan; Brighton & Hove Food Strategy; 
Sustainability Policy. 

What are the minimum buying standards?
The minimum buying standards are based on the  
Soil Association’s Bronze Food for Life. Additional 
criteria for Fairtrade, Health, Waste and Sustainability 
training have also been included.

The Food Partnership will continue to work with  
champions within the council to make sure the  
catering contracts are complying with the standards 
and that caterers go onto achieve the Food for Life 
Catering Mark. 

“We’ve never come together as a group 
before, it’s been really useful – it would be 
beneficial to do this again in the future.”

http://bhfood.org.uk
http://www.brighton-hove.gov.uk/sites/brighton-hove.gov.uk/files/Corporate%20Proc%20Strategy%202014_0.pdf
http://www.brighton-hove.gov.uk/sites/brighton-hove.gov.uk/files/Corporate%20Proc%20Strategy%202014_0.pdf
http://www.bandhsp.co.uk/index.cfm?request=c1222847
http://www.bandhsp.co.uk/index.cfm?request=c1222847
http://www.brighton-hove.gov.uk/content/environment/sustainability-city/one-planet-city
http://www.brighton-hove.gov.uk/content/environment/sustainability-city/one-planet-city
http://bhfood.org.uk/food-strategy
http://www.brighton-hove.gov.uk/content/environment/sustainability-city
http://present.brighton-hove.gov.uk/ieListDocuments.aspx?CId=689&MID=5085#AI39994
http://www.sacert.org/catering/standards/bronze
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Do you serve food to employees, 
patients, students, or visitors in Brighton & Hove? The Food Partnership can help you to make small changes that will have a big impact on the food you serve. 

What the Brighton & Hove Food 
Partnership did to help the council adopt 

minimum food buying standards

Get in touch today! 
01273 431700 or info@bhfood.org.uk

Copyright © 2014 Brighton & Hove Food Partnership

Brighton & Hove City Council 
spends millions on catering 
each year. Making changes 

to the food they serve brings 
benefits to people’s health, 
the environment and the 

local economy.

Why?
It impacts you! This bold 
step taken by BHCC will 

ensure that thousands of 
residents, workers and 

visitors in Brighton & Hove 
will benefit. 

Who?
We got a conversation 

going between key council 
staff, contracted caterers 
and the Soil Association 
to agree what the new 
standards should be.

How?

No undesirable additives, hydrogenated 
fats, or GM ingredients

All meat is from farms which satisfy 
UK welfare standards

Menus are seasonal – making use of
UK grown produce

Schools and academies, nurseries, 
care homes and hospitals must meet 
national nutritional guidance

More than 75% of dishes 
must be freshly prepared 

Eggs are from 
free-range hens

No fish are served from the Marine 
Conservation Society ‘fish to avoid’ list

Primary 
& special 
schools

The 
Brighton
Centre

Royal 
Pavilion, 

Museums & 
The Dome

All 64 already 
achieved Bronze Food 

for Life award

Meals
on 

Wheels

Hot meals 
delivered 365 days 

per year

Council
staff

restaurants

3 sites
across Brighton 

& Hove

Major 
conference and 
concert venue

Cafés and event 
catering within the 
prestigious cultural 

quarter

71% 
of other organisations 
(throughout the UK) 

already meeting 
Food for Life Catering 

Mark standards 
reported

no increase 
in costs 

to implement them 
and 29% reported 

overall cost savings.*
*Source: Soil Association 
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What the Brighton & Hove Food Partnership did to 
help the council adopt minimum food buying standards

Brighton & Hove are  
the first city in the UK to  
specify these standards. An annual audit helps 
ensure caterers are doing what they say they’re 
doing and the award of the Catering Mark logo 
helps communicate all this to the public.

What are the minimum buying standards?

Which council services will need  
to meet these standards?

Does  
it cost  
more?

They are based on the Soil 
Association’s Bronze Food  
for Life Catering Mark.  
All council catering contracts 

with a value over £75,000 will be required to apply for 
the Catering Mark within the first year, smaller 
contracts will be encouraged to follow the standards. 

Can we help?  

Do you serve food to employees, 

patients, students, or visitors in 

Brighton & Hove? The Food 

Partnership can help you to make 

small changes that will have  

a big impact on the food you serve.


