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Brighton & Hove Food Strategy Action Plan 

Notes from Expert Panel Meeting 
 

When: Wednesday 13 November 2019, 2.30pm – 4.30pm  
Where: Conference Room, South Wing, Community Base, 113 Queens Road, Brighton, BN1 3XG 

 
Attendees 

Attendee Role Organisation 

Joanna Bond Advanced Renal Dietitian Nutrition and Dietetics, Brighton & Sussex 
University Hospitals NHS Trust 

Steve Creed Sustainability Coach Independent consultant, circular economy and 
food waste expert (Ex-WRAP) 

Katie Cuming Consultant in Public Health Brighton & Hove City Council 

Adrian Ely Senior Lecturer SPRU - Science Policy Research Unit, University of 
Sussex 

Alysha Luckin Director of Food Higgidy 

Victoria Williams Director/Chair Food Matters/Food Partnership Board 

Apologies Role Organisation 

Julie Barker Food service expert Independent Consultant and procurement expert 

Katie Eberstein  BHee Education Officer  BHee (Brighton & Hove environmental education)  

Dee Humphreys Brexit Coordinator Policy, Partnerships & Scrutiny, Brighton & Hove 
City Council 

Jane Lodge Head of Engagement Brighton & Hove CCG 

Mita Patel Sustainability Officer Brighton & Hove City Council 

Laura Williams  Partnerships Manager  Community Works   

Staff Role Organisation 

Vic Borrill Director Brighton & Hove Food Partnership 

Chloe Clarke Project Manager  Brighton & Hove Food Partnership  

Sara Franchini Project Support Brighton & Hove Food Partnership 

Emily O’Brien Policy & Partnerships Manager Brighton & Hove Food Partnership 
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Introductions & brief updates 

Food Strategy updates from the Panel 

Steve (Sustainability Coach) 

• Background in food waste at WRAP, now involved with Circular Brighton & Hove and the Chamber of 
Commerce.  Currently working with the Chamber to organise a debate in spring on the circular economy 
and helping Brighton & Hove City Council to develop a framework for the circular economy starting with 
construction and the visitor economy. Food is a strong component in several areas, so could potentially 
become a theme in itself.  

Joanna (Brighton & Sussex University Hospitals NHS Trust - BSUH) 

• Has done a lot of work on catering and streamlining (e.g. stock control and reducing waste). 
Katie (Brighton & Hove City Council) 

• Recent areas of work include malnutrition in older people and a new ageing well service, the Peas Please 
campaign, free tap water access including in primary & secondary schools, the Plastic Free Pledge and 
reducing junk food advertising.  

• The drinking fountains project has seen 6 new fountains across the city get the go ahead.  
Adrian (Sussex University) 

• Areas of work include environmental impact, GM food, use of the Downland Estate. 

• Worked with the Food Partnership on the monitoring and evaluation of the Food Strategy Action Plan.   

• Hosting a Landscape Innovation Conference on 23rd January 2020 with Sussex Wildlife Trust, and looking 
for opportunities to do similar work with other partners.  

Action → If anyone is interested in speaking at this event please let Adrian know.    
Victoria (Director of Food Matters & Chair of Food Partnership Board) 

• Food Matters are one of three delivery partners of the Sustainable Food Cities programme, so are keenly 
watching Brighton’s bid to be the first gold Sustainable Food City.   

Emily (Food Partnership) 

• Working with Brighton & Hove City Council Planning Team on a new draft of the Planning Advice Note to 
integrate food growing into new developments, plus a new Health Impact Assessment checklist for when 
developers put in new applications.  

• Partnership project in the city on detecting malnutrition in the community and where to signpost to.   

• Healthy Start campaign to promote uptake of the Healthy Start Vouchers, involving giving short training 
sessions at community organisations/children’s centres. 

• Building links with researchers and engaging students to do research on key Food Strategy areas: 
https://bhfood.org.uk/research-outcomes-and-impact/  

• Food and climate change: making sure food is not forgotten in plans to tackle climate change. 
Alysha (Higgidy) 

• Higgidy is a West Sussex-based food manufacturer with strong links to Brighton/Shoreham.  

• Aims to bring the perspective of what large food manufacturers are struggling with to the Panel.  

• Creates positive stories around using quality ingredients and has good links with suppliers.   

• Looking at social/environmental impacts: engaging with small green initiatives locally.  

• Have explored removing plastics from packaging but a foil alternative was worse for the environment 
(when mined), but the team is still exploring options.  

Vic (Food Partnership) 

• Rachel from FareShare Sussex has left her role and will no longer sit on the Expert Panel.  We will ask the 
new CEO to find a replacement to bring the food redistribution perspective to the panel.  

 

  

https://sussexwildlifetrust.org.uk/whats-on/2020-01-23-landscape-innovation-conference-brighton-230120
http://sustainablefoodcities.org/about.html
https://bhfood.org.uk/local-families-miss-out-on-thousands-of-pounds-in-unclaimed-healthy-food-vouchers/
https://bhfood.org.uk/research-outcomes-and-impact/
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Food Strategy Action Plan progress report & Expert Panel oversight role 

Expert Panel oversight role  

• There are 2 panel meetings per year (usually April and October) plus an annual Food Strategy event.   

• If anyone wants to see Terms of Reference for the panel, please ask us.   

Themed event for 2020 

• We need to choose the topic for the next annual event in early 2020 to allow sufficient time for planning.  
We will ask the Expert Panel for input by email.  Any panel members interested in the chosen topic for the 
next annual event are welcome to join our event planning meetings.   

Action → If anyone sees an inspiring speaker on a relevant food-related topic, please let us know.   

Timeline & process for collecting updates for our Food Strategy progress report (and Gold bid) 

• Between now and April 2020, we will be asking all partners in our Food Strategy Action Plan for progress 
updates on their actions and on any additional relevant work.  

• We will send a draft of our Gold bid to the panel before our next meeting on 1st April 2020.   

 
Update on bid to become a gold Sustainable Food City (March 2020) 

Milan Urban Food Policy Pact (MUFPP) 

• The city has now signed up to the MUFPP after getting sign-off from Council leaders. 

Feedback on Expert Panel ‘champions’ idea (from last meeting) 

• We held a lunch in the Community Kitchen for tenants of Community Base, where we talked about the 
Gold bid and how to support it.   

• At the recent Healthy Start sessions we have been offering to community organisations, we have talked 
about the Gold bid and how to get involved. 

• We have made use of opportunities to talk about the Gold bid when giving presentations or attending 
meetings/events.   

Progress on key areas of Gold bid (Veg City work and Food Poverty) 

Food Poverty (Emily) 

• Recent work includes the Healthy Start campaign and the latest survey of food banks which showed an 
increase in demand from families. 

 
Veg Cities (Chloe) 

• In 2017 we made a joint pledge with Brighton & Hove City Council to help people eat more veg, and 
developed a multi-stakeholder 3-year action plan working with businesses and children and investing in 
training skills.  

• On 6th November 2019 we ran an exciting Veg City Challenge cook-off to create an innovative grab’n’go 
veg-packed recipe to be trialled in secondary schools. The recipe had to be low-cost, scalable, contain at 
least 2 veg, have minimal packaging and be appealing to teens. The winning recipe, Happy Maki’s sushi 
burrito, will be trialled in three local secondary schools after school chefs have been trained to make the 

http://www.milanurbanfoodpolicypact.org/
https://bhfood.org.uk/local-families-miss-out-on-thousands-of-pounds-in-unclaimed-healthy-food-vouchers/
https://bhfood.org.uk/new-report-shows-increased-food-bank-use-including-from-local-families/
https://bhfood.org.uk/becoming-a-veg-city/
https://bhfood.org.uk/veg-city-challenge-to-find-winning-veg-packed-recipe-for-teens/
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recipe at the Community Kitchen.  All finalists’ recipes will be shared with local schools and the 
Sustainable Food Cities network.   

• (Katie – BHCC Public Health): As part of Veg Cities we worked with Lidl on some research into shopping 
and cooking on a budget, to learn what messaging/marketing techniques help people to buy/eat more 
veg.  

Action → Once final Lidl report is received, Katie will share any available materials with the panel.   

Comms – resources available to help promote the Gold Bid 

• We’ve developed a web resource on our Gold Food City Bid that explains what it’s about and how people 
can get involved. There are separate ‘take action’ pages for individuals, schools, food businesses and 
organisations.  

• We’ve developed an additional comms ‘toolkit for individuals’ and ‘toolkit for organisations’ with graphics, 
banners and key messaging. 

• We are publishing a series of blogs between now and April to showcase any gold champions (individuals 
or organisations) who are doing good work in the city. 

Action → Chloe to include details about the BSUH reusable cup scheme in the plastic-free champions blog and 
share it with BSUH, so that BSUH can share it on their staff facebook page. 
Action → If panel members see any good food work happening across the city, please take a photo and share on 
social media using #goldfoodcitybid and also share details about the Gold bid via any other appropriate 
channels/networks. 
Action → Food Partnership to add other related hashtags to our social media to help expand the audience 
Action → Food Partnership to explore putting info on the Gold bid in the allotments newsletter. 
Action → Food Partnership to explore how to promote Gold once we’ve achieved it.  Ideas included on buses/at 
the railway station, a ‘badge’ businesses can use on menus/windows/websites, ensuring any food festivals/large 
outdoor events are on board.   

 

Food Strategy Action Plan – Feedback from key area for this year – Food Waste 

Feedback on annual Food Strategy event themed on food waste (July 2019)  

• Our first annual Food Strategy event in July 2019 brought together businesses (caterers, manufacturers, 
retailers) to hear positive case studies on tackling food waste.  The focus was on moving through the food 
waste hierarchy towards reducing food waste before redistributing, recycling and disposal.   

• We produced a web resource for businesses with local information about how to reduce food waste and 
redistribute any surplus food via our Surplus Food Network.  

• The event received very positive feedback.  We asked attendees what next year’s event should cover, and 
the top responses were ‘food and climate’ and the ‘circular economy and food’. 

• We are scoping whether it is feasible for the Food Partnership to offer consultancy advice/support on 
carrying out food waste audits, following interest from a local school and neighbouring authorities.   

Feedback from plastics event (April 2019) 

• In April 2019 we held an event for businesses on reducing unnecessary plastics. 

• Green Goblet met Brighton Dome at the event and are now piloting a reusable cup scheme.  

• Meetings have taken place following interest at the event to explore setting up a branded ‘Brighton Cup’ 
reusable cup scheme for businesses at the seafront, and the Great Escape festival have also shown 
interest.  

• We created a web resource for businesses on reducing plastics and a where to buy plastic-free web 
resource for the public.   

https://bhfood.org.uk/goldbid/
https://bhfood.org.uk/gold-food-city-bid-take-action-as-an-individual/
https://bhfood.org.uk/gold-food-city-bid-take-action-as-a-school/
https://bhfood.org.uk/gold-food-city-bid-take-action-as-a-food-business/
https://bhfood.org.uk/gold-food-city-bid-take-action-as-an-organisation/
https://bhfood.org.uk/gold-food-city-bid-toolkit-of-resources-for-individuals/
https://bhfood.org.uk/gold-food-city-bid-toolkit-of-resources-for-organisations/
https://bhfood.org.uk/tackling-food-waste-resources-for-businesses/
https://bhfood.org.uk/reducing-plastics-resources-for-food-businesses/
https://bhfood.org.uk/where-to-buy-plastic-free/
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What next – Food waste ‘route map’ 

• We are putting together a route map for becoming a ‘food use’ city rather than a ‘food waste’ city, with 
ten high impact actions cities can take.  

Action → Food Partnership to circulate to Panel when completed.  
 Comments from panel: 

• A closed-loop system to consider is generation of electricity from food waste that can supply electric car 
recharging points.   

 

 
Other strategic food issues 

Brexit/resilience planning 

• Lauren has left BH Connected and her place on the panel has been taken up by Dee Humphreys (Brexit 
Coordinator at BH Connected). 

• The Food Partnership has been asking the Council for some time what will happen to people experiencing 
food poverty in the event of Brexit. We’ve now been invited to sit on the resilience planning group to 
bring a food perspective.   

• If Brexit causes price increases or disruption to emergency food supplies, our already established Surplus 
Food Network will be a main mechanism for distributing food.   

• Further Brexit planning won’t happen until after the General Election. 

• We’ve asked for a ‘food plan’ (similar to a ‘fuel plan’) to help embed food within emergency response 
planning. 

• Higgidy outlined how the uncertainty makes planning difficult for manufacturers.  They have stockpiled 
European ingredients twice for previous Brexit deadlines. A major concern is if it takes drivers too long to 
get across to the UK, they won’t come as they won’t be able to get back in time. Short-life European 
products like salad might not be viable if delays are too long.   

• Gleaning Network spoke to growers – they have concerns about finding staff to pick produce. It could 
possibly lead to more surplus produce on farms available to be harvested by gleaners. 

• Apetito (hospital caterers) have acquired extra storage/freezer capacity and have prepared additional 
food for freezing.  Fresh foods and quantities are the issue.  Suppliers can’t guarantee the pricing long-
term of pork-based drugs in hospitals. Apetito are struggling to keep up with the rise in vegans.  

 

Any other business 

• Over-simplification about veganism messaging – people need full information. Vegan foods aren’t 
necessarily healthy (e.g. contain lots of salt) or environmentally sustainable. Myth busting (e.g. in 
secondary schools) might be important. 

Action → Food Partnership to explore working with the Good Food Procurement Group about climate-friendly 
and healthy vegan ranges.   

 
Dates of next meetings/events 

• Next Expert Panel meeting: Wednesday 1st April 2020, 2.30pm-4.30pm (plus additional networking time) 
at Community Base, South Wing Conference Room, 113 Queens Rd, Brighton BN1 3XG.  
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Contact details:  

Sara Franchini Sara@bhfood.org.uk   
Vic Borrill Vic@bhfood.org.uk 
 

mailto:Sara@bhfood.org.uk
mailto:Vic@bhfood.org.uk

