
In Spades 
and Spoonfuls
How Brighton & Hove is
delivering on its food strategy 

Spade to Spoon: Digging Deeper
is Brighton & Hove’s second food
strategy. It sets out a long-term
vision for the city’s food system: a
system that is healthy,
sustainable and fair. Partner
organisations from across
public, commercial and
community sectors have come
together with the Food
Partnership to harness their
collective power, to find effective
solutions to the challenges that
face us and to be inspired to
take action and change our city
for the better. But what does
progress look like?



When we launched Spade to Spoon: Digging Deeper
eighteen months ago, I promised that the document would
be much more than a collection of words and ideals that
would sit on a shelf. It is a vision with an action plan and this
review is about checking where we are up to and where we
need to target resources next.

Food impacts our individual health and wellbeing, but it can
also be used to tackle many of the city's social, health and
environmental problems. Across the city a diverse range of

people are taking action –
volunteers on community growing
projects, staff in schools, universities,
nurseries and children’s centres,
caterers serving thousands of meals,
council planners, local businesses
and health practitioners are all
working on the actions they agreed
to. Looked at in isolation these
elements might feel like a drop in the ocean against the challenges of obesity,
food poverty, climate change and food waste. But because we have come
together as a city we are building momentum and making progress. Put together
the whole really is greater than the sum of the parts. 

The Food Partnership is the hub that holds all this work together – we will
continue to encourage an ambitious attitude about what food work can
achieve, celebrate successes and support innovation. 

But for this to be truly
transformational we need to
continue to get more people on
board so please tell friends and
colleagues about the work and
how they can get involved.

Thank you everyone and I look
forward to working with you in
the future.

Vic Borrill, Director

We have come
together as a city, we
are building
momentum and
making progress
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Aim 1
People in Brighton & Hove
eat a healthier and more
sustainable diet
Brighton & Hove has a successful one-
stop-shop Healthy Weight Referral
Service which directs adults and
children onto a range of targeted
programmes, including the new
Family Shape Up nutrition and exercise
programme. The Healthy Choice
Award was set up to recognise
caterers that are responding to the
growing demand from customers for
healthier options. It has been
successful as a tool for nurseries and
playgroups, with over 2000 pre-school
children a day now eating healthy
meals and snacks as a result. Support
for grassroots community food work
including £8,000 of Good Food Grants,
has helped to engage over 1500
people in healthy eating or cooking. 

“Albion in the Community works with
staff at the Food Partnership in
schools and with breakfast clubs
across the city to deliver projects
around healthy eating and activity.
These partnerships mean we reach
thousands of young people in the
city each year helping to prevent
and reduce childhood obesity.”

Stuart Christie – Head of Health,
Inclusion & Disability, Albion in the
Community 

Running a range of cookery courses
for people of varying skills has helped
give them the skills and confidence to
cook healthy, seasonal and
affordable food. Cookability
graduates have developed cookery
groups within youth centres, after
school cookery clubs, and ‘pick and
cook’ sessions at community gardens
and allotments.

“The school grounds reflect a more
sustainable lifestyle, with the use of
raised beds to grow vegetables
which have been used in cookery
lessons and a cookery club. The
pupils now have an improved
understanding of how food is grown.”

Coldean Primary School (awarded
a Good Food Grant for gardening
equipment and to set up an after
school cookery club)

Our achievements so far



Aim 2
All residents have better
access to nutritious,
affordable, sustainable food
Although Brighton & Hove is perceived
as quite affluent, the city also has
pockets of severe poverty – 14 of 164
wards fall within the 10% most
deprived areas in England. With rising
food and fuel prices alongside
reductions in many people’s real
wage and benefit levels; and with
particularly high local housing costs,
food banks in the city have reported a
spike in demand.

The Food Partnership brought
organisations together to develop a
joint understanding of food poverty and
develop a citywide approach. As well
as raising the issues of food poverty at a
strategic level, the Food Partnership runs
food poverty awareness sessions and

produces resources both for advisors
and for individuals who are
experiencing food poverty.

There has been support to food banks
and other emergency food providers
via a network; and a focus on
supporting projects which address the
longer term and underlying causes of
food poverty, such as linking food
banks with advice services; basic skills
cookery classes and sessions to help
people to eat nutritiously on a budget.

“The Food Banks Network is a
truly innovative and
collaborative response to the
poverty faced by families in
Brighton & Hove”. (Winner of
the Best Partnership Category
CVSF Sector Star award 2013) 

Community Voluntary 
Sector Forum
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Aim 3 
The city has a vibrant,
sustainable food
economy of thriving
local businesses, local
products and
employment
opportunities
Demand for sustainable local
food helps to drive a healthy
local food economy. The Sussex
Partnership NHS Foundation Trust
has been recognised for its
outstanding work to provide
good local and nutritional food
for people using its mental health
services. Their use of the local
market garden supplier (JR
Wholesale, Hailsham) proved so
successful for the supplier that
over four years its turnover
increased by 30%. “Using local suppliers has proved as

cost-effective as using national
suppliers and has the benefit of
reducing the Trust’s carbon
footprint by cutting delivery miles

and waste. Now the Trust wants
to expand into a new
production unit, offering best
quality and supporting the
local health economy”

William McCartney, Head of
Catering Services, Sussex
Partnership NHS 
Foundation Trust
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Being part of a Community Supported
Agriculture (CSA) scheme helps
support local food, local people and
local jobs. New CSA schemes in the
city now include Sheepshare – sheep
grazing around the city are brought
back in as meat to share between
residents on the scheme; Fork and Dig
It – shares in the vegetable harvest
from the local Stanmer Organics site;
and Catchbox – members pay in
advance for a share of the fisherman’s
catch, they don’t know exactly what
they’ll get, but it will be fresh, local and
the fisherman are paid a fair price. 

Our local restaurants and cafes lead
the way in sourcing local and
sustainable produce. Moshimo, Terre a
Terre, The Chilli Pickle and The
Gingerman are just a few of the
restaurants receiving numerous
national accolades. 

“We are absolutely delighted to
have been awarded the title of
Most Sustainable Pub of the Year!
We think that running the Preston
Park Tavern as sustainably as we do
helps our business, as customers do
want to know where the food on
their plate has come from.”

Helen Coggings, Preston Park Tavern
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Aim 4
Public organisations have
healthy, ethical and
environmentally responsible
food procurement policies
and practices
Due to the volume of meals that they
serve, large organisations can make
a significant impact through their food
purchasing decisions. By setting up
the Good Food Procurement Group,
the Food Partnership has engaged
with organisations that cater for
thousands of school pupils, university
students, hospital patients, tourists and
employees across the city. 

“The provision of fresh, sustainably
sourced ingredients underpins our
whole approach to food service.
We use only organic milk, locally
procured free range eggs and MSC
certified fish. We always aim to buy
seasonal fruit and vegetables from
our East Sussex based supplier,
whilst also reducing the amount of
meat and dairy on our menus. We
also continually seek methods to
reduce and recycle our waste.”

David Hicks – Deputy Head,
Accommodation and Hospitality
Services, University of Brighton.

“All 7000 meals served at primary
and special schools across Brighton
& Hove feature local, free-range
eggs; all meat is British and all fish
carries the MSC certification. A
seasonal vegetables slot on the
menu every Wednesday gives us the
flexibility to use the best produce
available. Global produce such as
bananas and fruit juice are Fair
Trade. We are on a continuous
journey to make improvements to
the food we serve and to ensure
that the dining experience is positive
for all children across the city”

Susie Haworth, School Meals 
Team Manager at Brighton & Hove
City Council



Aim 5
More food consumed in the
city is grown, produced and
processed locally using
methods that protect
biodiversity and respect
environmental limits
Harvest is a city-wide project that
encourages more food growing
within the city. It has recently been
awarded ‘Best Community Growing
Project’ from the Lottery’s Local
Food Fund. Harvest has helped to
triple the number of community
gardens for food growing in the city
to 76, with a number of projects in
new spaces like parks, housing
estates and railway stations –
benefiting thousands of people across
the city. Harvest volunteers have
reported other benefits such as
wasting less food (44%), composting
(41%), and buying more local food
(36%). A full evaluation report of the
Harvest project is available from the
Food Partnership. 

“Excellent venture, I’ve observed on
a regular basis and am very
impressed by what has been
achieved. It is a first-hand resource
for educating young people on
how things grow, long may it last.” 

Visitor to the demonstration vegetable
garden, set up by Harvest, at Preston
Park, Brighton 

“The information and inspiration from
Harvest has been life changing. I’ve
gone from not knowing anything
about growing, to producing much
of my own food on my local balcony
and composting. Growing my own
food and looking after plants has
had such a beneficial effect on my
stress and mental health. And there’s
so much more I want to learn.”

Harvest online survey response
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Harvest has helped to
triple the number of
community gardens
for food growing in
the city to 76
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Aim 6
Waste generated by the 
food system is reduced,
redistributed, reused and
recycled
Food waste is a big issue in Brighton &
Hove making up 35% of our
domestic waste. Through our
Love Food Hate Waste
programme, we attend
hundreds of public outreach
workshops and community
events. An excellent example of
a piece of joint working between
the Food Partnership, Brighton &
Hove City Council and members
of the community is the
successful Community
Composting scheme, set up to
divert food waste from landfill. 

Brighton Permaculture Trust’s
Scrumping Project collects fruit
that otherwise would have gone
to waste from trees in private and
public gardens which is given to
local people, or processed into
juice, preserves or chutneys. The
innovative Espresso Mushroom
Company cycle to 7 coffee shops
across Brighton & Hove to collect
discarded coffee grounds which are
then used to grow oyster mushrooms,
which are sold on to local restaurants. 

“We have delivered 223 tonnes of
food to community projects and food
banks in the last 6 months, up 62% on
the same period last year. Surplus
food made up 86% of the food we
received. All of this surplus would
have otherwise been put into landfill.”

Nathan, Brighton Fareshare, June 2013

“We set up our community compost
scheme in May this year. My family
fill up to three caddies a week; I
had no idea we were throwing so
many peelings in the bin! Now we
can actually see what we are
throwing away, we waste less and
have stopped buying the kind of
foods that end up going rotten
before we can finish them, like
bagged salads.”

Clair – Ingram Crescent Community
Composting Scheme
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Aim 7
Local and sustainable food is
promoted and celebrated by
residents and visitors
From the successful Brighton & Hove
Food Festival attracting 160,000 people
to their Spring and Autumn events that
promote the best of local food on offer;
to the popular Street Diner – a weekly
street food market; to Brighton & Hove
being declared a ‘Paragon City’ by the
Fairtrade Foundation – there’s lots to
celebrate about food in this city. New
categories in City in Bloom include Best
Community Garden, Best Allotment
and Best Primary School; and a new
category of Best Sustainable Food
Business at the Food Festival Awards

have helped demonstrate the pride
people take in the produce they grow
or cook for us all to eat.

Food Partnership members saw
locally caught fish as the forgotten
local food of Brighton & Hove and
wanted to raise its profile across the
city. So we launched our Sustainable
Fish Campaign to raise awareness
and encouraged residents to take a
pledge to support sustainable fishing
practices by making changes to the
type of fish they buy and eat. 

There’s lots to
celebrate about
food in this city
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“Sussex Inshore Fisheries and
Conservation Authority (IFCA)
supports the Food
Partnership’s sustainable fish
campaign to promote our
local and sustainable fisheries.
Sussex coastal waters support
important inshore fisheries,
providing some of our most
sustainable sources of finfish
and shellfish.”

Erin Pettifer, Fisheries and
Conservation Marine
Protected Area Officer, Sussex
Inshore Fisheries and
Conservation Authority 

Brighton & Hove was one of six
founding cities taking part in the
national celebration for community
food growing, The Big Dig. This was a
celebration of food growing across the
city, where the community gardens
threw open their gates to showcase the
diverse range of community projects in
parks, orchards and forests, to inspire
others to get growing too. 

“It has been fantastic having
Brighton & Hove Food Partnership
involved...they have been a real
inspiration to a lot of the other
partners especially those who have
a much smaller, less developed
network of food growing gardens.
You have shown them just what 
is possible.” 

Clare Horrell, national Big Dig
Coordinator, Sustain
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Aim 8
High-quality information,
support and training on
sustainable food and
nutrition issues is readily
available, and there are
networking opportunities
to encourage links
between sectors
The Food Partnership celebrated
our 10th birthday in 2013. We now
publish a weekly e-bulletin, quarterly
magazine, website and foodie blogs.
Our recipe cards bring together
messages on health and sustainability.
These are available on the Food
Partnership website, along with a
directory of where to buy and eat local,
sustainable food and a menu of
workshops and training courses on all
aspects of food, including food growing,
nutrition, cookery and food waste. 

We hosted a vast range of networking
events for sharing and learning across
sectors, bringing together local food
producers, local community growing

groups, community cafes, and 
local food banks. We also ran
consultation events to encourage
input into our Food Strategy and in
other public consultations including
the Stanmer Park Master Plan and the
Allotment Strategy. 

“We and other tenants greatly love
our allotments and have benefitted
from them in many ways. We
welcome the opportunity to share
our experiences and to engage in
debate over the future
development of allotments as a
public provision.”

Allotment holder
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Aim 9
Local policy and planning
decisions take into account
food issues, and the city is
engaged with national
campaigns
Brighton & Hove was one of the first
cities in the UK to launch a food
strategy encompassing sustainability,
health, cooking and growing.
Launched in 2006, refreshed in 2012,
Spade to Spoon: Digging Deeper has
been adopted by the City
Council and the Local Strategic
Partnership and is inspiring work
in other cities.

We have lobbied to get food
included within other local
strategic policies, to create real
and lasting change. Local and
Sustainable Food is one of the ten
principles of the city-wide One
Planet City action plan; food
poverty has been included in the
city’s Financial Inclusion Strategy.
Local food is also included within
the City Plan 1. Food poverty, obesity
and mental health & food are all
included within the Joint Strategic
Needs Assessment. Healthy weight and
good nutrition are seen as priority
areas within the local Health and
Wellbeing Strategy. 

Brighton & Hove was the first local
authority to adopt a Planning Advisory
Note (PAN) which encourages
developers to include space for food
growing. Planners in London are now
looking to adopt this multi-award
winning model. 

“Recently we have worked with the
Food Partnership and Food Matters
to produce a pioneering Food
Growing and Development Planning
Advice Note. The document is now
achieving extraordinary success in
delivering food growing in new
developments, weaving this into the
city in the form of fruit trees,
productive landscaping and
community allotment gardens.”

Martin Randall, Head of Planning &
Public Protection, Brighton & Hove
City Council

“The Sustainable Food Cities Network
brings together schemes in different
cities to promote healthy and
sustainable food as a way of tackling
issues such as obesity and food
poverty. Brighton & Hove has long
been at the forefront of sustainable
food work in the UK and the example
of the Food Partnership is being used
as a model for projects in other
towns and cities across the country.” 

Tom Andrews, Soil Association
programme manager of
Sustainable Food Cities
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A role for everyone
We need the city council and health authorities, food producers, retailers and
caterers, community groups, schools and colleges, universities, our members
and other residents of Brighton & Hove to all play a part. 

We’re all working hard to achieve even more for the city. Here is a snapshot of
some of the work we are aspiring to do next.

l Ensure practical cooking skills,
healthy eating and weight loss
programmes, all factor in the
reduced budgets of many people.

l Develop a Community Cafes
Network

l Develop work with Childrens
Centres and Healthy Early Years
workers on weaning

l Target work in neighbourhoods
with higher levels of obesity

l Explore the economic impacts
of sustainable food 

l Calculate the baseline number
of sustainable meals served in
the city

l Explore eco-tourism and the role
of sustainable food

l Develop minimum food buying

standards and
encourage city-wide take-up

l Work with the Good Food
Procurement Group to sign the
Sustainable Fish City pledge

l Use the School Food Plan
recommendations as a
framework to deliver on the whole
school food agenda in the city

l Increase access to community
food growing projects for
vulnerable people, and gather
evidence of their health and
wellbeing benefits

l Map out online all land that can
be potentially used for food
growing across the city 

l Share learning nationally via
Sustainable Food Cities network

What the Food Partnership will do
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Working together we can achieve a more healthy, sustainable and fair
food system for our wonderful city of Brighton & Hove. 

Get in touch at info@bhfood.org.uk or 01273 431700 or www.bhfood.org.uk
Come and find us on Twitter and Facebook: 

@harvestbh        facebook.com/harvestbh

l Join thousands of people who
already support the work of the
Food Partnership. Membership is
free. Sign up online today

l Visit www.bhfood.org.uk to find
out where to buy, what to cook,
when to grow and how to get
involved

l Get cooking – using fresh, local,
seasonal ingredients, ideally
bought from local independent
retailers

l Reduce food waste
from the start: shop
smart, plan ahead, get your
portion sizes right – this helps
with your waistline too!

l Get growing: whether it’s a
vegetable patch in your garden,
a shared allotment plot with
friends or volunteering at a
community food growing project

l Ask your school or workplace to
serve more sustainable, healthy,
local food

l Allotment Federation will
implement a new allotment
strategy

l Active for Life will run the activity
session as part of the Shape Up
programme

l Financial Inclusion Partnership
will bring together work on food
poverty with money and debt
advice

l Open Market Community
Interest Company will continue
to work on the redeveloped
Open Market to deliver the vision
of a space for nutritious,
affordable and sustainable local

food for a cross
section of the
community

l Paper Round will pilot food waste
collection across 15 schools 

l City Clean will pilot community
waste minimisation projects:
including a community 
rewards scheme 

l Brighton & Hove City Council
Procurement Team and
Catering Contract Managers will
promote the use of Minimum
Food Buying Standards within all
catering contracts going out to
tender, once developed 

What you can do as an individual

What our partners will do
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Impact in numbers


