Minimum buying standards
Brighton & Hove Food Partnership Case Study

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:

“

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.

”

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.
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What the Brighton & Hove Food Partnership did to
help the council adopt minimum food buying standards
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