
Taking a citywide approach to helping people to eat more veg

Why Veg Cities? The nature and importance

• Brighton & Hove City Council (BHCC) made a joint
pledge with Brighton & Hove Food Partnership
(BHFP) in 2017 to take a citywide approach to
helping people to eat more veg.

• This commitment was part of the national Peas
Please initiative launched by the Food Foundation,
adding value to its national work through local
implementation and building on Brighton & Hove’s
Sugar Smart campaign.

• A three-year citywide action plan was developed
locally and is being monitored nationally by the
Food Foundation and Sustainable Food Places.

• Reducing the inequalities that exist in the city is a
key priority: fewer than 50% of eight to 11-year-old
pupils from the most deprived areas eat their
five-a-day compared with over 90% in the least
deprived areas.

• Increasing veg intake is a great way to address
healthy eating, as eating more veg addresses many
issues (e.g. less processed food, less sugar, less
meat) via a positive (not a ‘do not’) message.

• Becoming a Veg City has been
a key part of the city’s Food
Strategy Action Plan, with 24 Veg
City actions woven throughout
the plan.

• Veg consumption is an indicator in
our outcomes framework when it
comes to measuring the impact of
taking a citywide approach to food.

We were delighted that Brighton & 
Hove received a Veg City prize.

Case study in exceptional achievement: Veg Cities

Taking a citywide approach to helping everyone to eat more veg Work with businesses
• Lidl research into

overcoming barriers to eati ng veg for people in East Brighton
• Large public sector 

caterers commit to
serving two porti ons of veg with every main meal

• Restaurants and cafes fl ip order of menus to read veggie, fi sh, meat

Get kids eating veg
• BHCC trial raw veg in schools with target to reduce waste
• Schools take part in Fuel for Schools and Edible Playgrounds
• Food outlets at major child-friendly events create healthier menus with an extra porti on of veg

• Healthy Choice Award criteria for Early Years setti  ngs include an extra porti on of veg

Improve access to veg
• Local businesses ensure more fresh produce in ‘Community Fridges’ and in homeless shelters• Guidance for developers produced around food growing, access to healthy food and healthier environments

Promote veg
• Increase uptake of Healthy Start Vouchers (can be used to buy veg)
• Use blogs, social media, PR and adverti sing to promote veg

Invest in training 
and skills
• Veg cookery classes 

at Community
Kitchen for staff 
from Early Years, 
food businesses 
and schools

Making a pledge for more veg
In 2017, Brighton & Hove City Council (BHCC) made a joint pledge with the Brighton & Hove Food Partnership to take a citywide approach to helping people to eat more veg. We are now working towards becoming a pioneer Veg City. This commitment is part of the national Peas Please initiative launched by the Food Foundation.

We are committed to reducing the inequalities that exist here: fewer than 50% of 8-11 year-old pupils from the most deprived areas eat their five-a-day compared with over 90% in the least deprived areas. Our Peas Please activity will help to address this. 
 Look out for the
Peas Please actions
threaded throughout 
the full version of 
the action plan

Peas
Please

Citywide Actions

Veg Cities: What we said we would do
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*This case study was part of our bid for Gold Status in the 2020 Sustainable Food 
Places Award. View the full bid here

https://bhfood.org.uk/wp-content/uploads/2019/01/Taking-a-citywide-approach-to-helping-everyone-eat-more-veg-4.pdf
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CASE STUDY IN EXCEPTIONAL ACHIEVEMENT: VEG CITIES

Making a pledge for more veg: highlights from the citywide initiative

GETTING KIDS TO EAT MORE VEG 

Veg City Challenge

• Our Veg City Challenge brought together leading 
chefs to create a grab-n-go veg-packed recipe  
now being trialled in secondary schools to inspire 
school chefs and help teens to eat more veg. 

• Seven finalists competed in a cook-off at the 
Community Kitchen, judged by high-profile chefs, 
catering experts and teen pupils from a local 
secondary school. The judges scored the recipes 
on taste, portability and ‘eatability’. The winning 
recipes were shared locally and nationally.

• School chefs from six secondary schools (catering 
for over 6,500 pupils, including three schools in 
target areas) attended training session with  
Happy Maki to learn how to make the winning 
recipe – Happy Maki’s teriyaki ‘chickn’ and sweet 
potato sushi burrito – which was then trialled  
in their schools.

•  Media pick-up of the Veg City 
Challenge included local 
press, national trade and 
extensive sharing and support 
across multiple social media 
channels with a reach of 
hundreds of thousands. 

Trialling raw veg in schools – Veg Power Pots 

• A three-week food waste audit in primary schools 
had shown that cooked vegetables were the most 
wasted food from school dinners. Focus groups 
also discovered that many pupils ate raw 
vegetables at home. 

• BHFP worked with BHCC and their primary  
school meal contractor to conduct a three-week 
trial in primary schools of raw Veg Power Pots, 
aiming to both increase veg consumption and 
reduce food waste.

• Alongside the trial in schools, BHFP ran focus 
groups and a paper survey went home in  
book bags. Other student engagement  
tools included veg-themed stickers and  
a veg-themed photobooth. 

• The Power Pots were well received and  
the recommendation that went forward  
was for caterers to include Power Pots on  
days where there is ‘finger food’, e.g. pizza  
or burgers. A further trial will evaluate the  
benefits with regards veg consumption  
and waste reduction. 
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https://bhfood.org.uk/veg-city-challenge-to-find-winning-veg-packed-recipe-for-teens/
https://bhfood.org.uk/schools-investigate-who-has-eaten-their-vegetables-in-battle-against-food-waste/
https://bhfood.org.uk/taking-on-food-waste-with-veg-power-pots/
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Veg in schools

• BHCC’s Public Health Schools Programme now 
delivers school assemblies and other information 
around increasing veg consumption alongside  
the existing Sugar Smart messaging.

• A schools’ health event (attended by 20+ schools) 
was held on Brighton Pier and Veg Power resources 
were handed out, including tasters of the Veg 
Power Flapjack. This raised awareness with  
school staff of the campaign messages.

Early Years veg inspiration 

• Chefs from Early Years settings came together  
in the Community Kitchen for training and 
inspiration on incorporating veg into breakfasts, 
snacks and desserts. 

• Nine nurseries/children’s centres attended 
(catering for approximately 470 under-fives), 
leading to inclusion of the recipes in menus  
and adding more veg generally for snacks  
and breakfasts. 

IMPROVING ACCESS TO VEG

Increasing access to veg for the most vulnerable

• BHFP delivered a training session for staff working 
with homeless and vulnerably housed people 
about diet which included ideas on how to increase 
veg consumption amongst vulnerably housed 
people. A joint project with FareShare and Brighton 
Housing Trust increased the amount of fruit and 
veg distributed to homelessness projects.

• BHFP engaged with a University MA student 
around a research project looking into the  
visibility of veg in the most and least deprived 
areas of the city.

• The 2019-20 Healthy Start campaign, increased  
the uptake of Healthy Start vouchers, helping 
low-income families with young children to buy 
fresh or frozen veg (see also above.) 

• Moulsecoomb Forest Garden and Wildlife project 
located in an area of high deprivation works with 
local schools, children and young people excluded 
from mainstream education, and adults with 
learning disabilities to develop a love of veg 
through growing and cooking.
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https://www.brighton-hove.gov.uk/health-and-wellbeing/about-public-health/how-public-health-support-schools
https://bhfood.org.uk/wp-content/uploads/2020/01/BHFP_Healthy-Start_Case-Study-2019.pdf
https://bhfood.org.uk
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USING PLANNING  
AND PROCUREMENT 
POLICY

Planning Advice Note

A new partnership Food 
and Planning Project 
brought together BHFP 
with BHCC Planning 
Department, supported 
by Sustain, with funding 
from Esmée Fairbairn 
Foundation. The partnership has integrated food into 
the planning system in three ways:

1. A revised and improved Planning Advice Note 
(PAN) on Food Growing was adopted in September 
2020. Its development, 2018-2020, included 
consultation with developers, planning agents and 
frontline planners. The PAN provides technical 
guidance to encourage the inclusion of food 
growing spaces in new developments. 

2. A new Health Impact Assessment checklist  
which developers will be required to complete 
incorporates food growing, access to food shops 
and over-provision of fast food.

3. A new Urban Design Framework Supplementary 
Planning Document (in progress) will incorporate 
both food growing and wider food access.

A requirement for more veg in catering

• The citywide Healthy Choice Award scheme  
for Early Years settings added a requirement  
to provide two or three types of veg each day,  
and the Minimum Buying 
Standards for catering 
contracts are currently being 
updated to reflect the citywide 
commitment to increase 
consumption of veg.

WORKING WITH BUSINESSES

Partnership project with Lidl

• National retailer Lidl, BHCC and the 
University of Brighton worked in 
partnership to better understand the 
circumstances and potential barriers facing  
low-income families in East Brighton with regards 
to eating veg. Recommendations from the research 
fed into Lidl’s National Healthy Eating Strategy.

• The Lidl research was presented at a national 
Public Health England conference in 2019 and  
at Peas Please national conferences in London  
and Manchester. 

More veg in schools, universities, hospitals  
and workplaces 

BHFP ran a ‘making veg the star of the plate’ training 
session for the Good Food Procurement Group,  
a Caterers Network. As a result: 

• 70% committed to serve two portions of veg  
with every main meal at no extra cost. This adds  
up to approximately 71,900 meals a day  
(2 million meals a month)

• 73% included multiple vegetarian/vegan options
• 53% flipped the menu to read veggie option first.
• A collaborative approach has led to real change  

e.g. University of Sussex and Compass Group now 
have an exclusively vegetarian café, and 80% of  
their cafes operate with 50-70% vegan/vegetarian 
options daily.

PAN 06 
Food Growing and 
Development 
Updated September 2020

The Planning Advice Note shows how even small-scale development  
can incorporate food growing or edible landscaping

Credit: Andre Viljoen
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https://bhfood.org.uk/building-plans-for-growing-food/
https://bhfood.org.uk/building-plans-for-growing-food/
https://bhfood.org.uk/becoming-a-gold-food-city-planning-food-growing-and-the-rise-of-the-urban-orchard/
https://www.brighton-hove.gov.uk/content/planning/planning-policy/health-impact-assessment-guidance
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https://ww3.brighton-hove.gov.uk/sites/brighton-hove.gov.uk/files/BHCC%20Minimum%20Buying%20Standards%20for%20Catering%20Contracts.pdf
https://ww3.brighton-hove.gov.uk/sites/brighton-hove.gov.uk/files/BHCC%20Minimum%20Buying%20Standards%20for%20Catering%20Contracts.pdf
https://foodfoundation.org.uk/wp-content/uploads/2018/10/PEASE-PLEASE-PROGRESS-REPORT-2018_digital.pdf
https://foodfoundation.org.uk/wp-content/uploads/2018/10/PEASE-PLEASE-PROGRESS-REPORT-2018_digital.pdf
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PROMOTING VEG

Supporting national campaigns

• BHFP delivered local activity to amplify the national 
Veg Power campaign (aimed at seven to 13-year-
olds), using a no-cost approach of social media,  
our blog and website, and PR. Working with  
a social media intern, we produced our own 
Brighton-themed images to coincide with the 
veg-of-the-week schedule. 

• A blog launched the activity, encouraged people  
to get involved and highlighted other key work.

• BHFP secured free advertising space on the digital 
screens outside the Community Kitchen. On the 
main road from the station to the sea, it is one  
of the prime advertising spots in the city. The ad 
also appeared on bus stops in the city centre. 

• Cookery sessions with five local primary schools 
were delivered, featuring veg-of-the-week.  
All the schools received the Veg Power packs  
and stickers, and 124 primary-aged children took 
part in cookery lessons at the Community Kitchen. 
Each session saw the children tasting new veg, 
cooking with veg and taking home the dishes,  
they had made.

• We also supported the national Veg Power’s 
campaign to prevent waste of #seasonalveg by 
including the hashtag in our social media posts. 

• ‘Eat Them To Defeat Them’ activity packs were 
distributed to 300 households with emergency 
food parcels during the Covid-19 lockdown.

ONLINE RESOURCES

• Web resources to promote local veg stockists and 
veg box schemes and provide tips for growing, 
cooking and shopping for veg.

• Ongoing cooking classes for the public to make veg 
the star of the plate.

• Two webinars for the Sustainable Food Places 
network that we delivered to inspire other places 
to carry out Veg Cities campaigns. 

• sustainablefoodcities.org/webinars/
vegcitiesmorevegetablesinschoolfood.html

• sustainablefoodcities.org/webinars/
vegcitiescampaign.html

Local efforts as part of the national #EatThemToDefeatThem campaign
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https://bhfood.org.uk/veg-invasion-coming-your-way/
https://bhfood.org.uk/how-to-hub/local-and-organic-food-stockists/
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INCREASING ACCESS TO VEG DURING 
COVID-19
• We updated our ‘Where to buy’ web pages to help 

residents access food during the Covid-19 crisis. 
The web page with details of local veg and 
groceries had over 27,000 unique page views to 
date. Local veg box schemes reported a huge 
increase in demand and most had to close their 
schemes to new customers. We shared our 
support for the resilience of these veg box schemes 
and other local businesses that have diversified 
during these unprecedented times in our blog. 

• We also wanted to support residents to eat more 
veg so we wrote a blog with ideas for low-cost 
healthy meals and snacks which all contained veg. 
This has had over 800 page views to date and went 
out to over 6,000 people via our newsletter. 

• We produced a booklet with 
information and advice on how to 
cook healthy recipes (all savoury 
recipes contain veg) using limited 
equipment, such as a microwave  
or kettle. Over 5,000 have been 
distributed via the emergency  
food hubs and other partners, 
particularly targeting those in 
emergency and temporary 
accommodation. 

• Including veg within emergency food parcels and 
hot meals going out to those shielding and isolated 
has also important. See Response to Covid-19 

Encourage residents to grow their own veg 

• We used social media to ask people what help  
they needed to grow their own food during 
lockdown, reaching 5,500 people. As a result,  
we produced a blog about growing at home  
in pots and small spaces. This went out in our 
fortnightly newsletter to over 6,000 people.

• We started a #GoodToGrow campaign on social 
media, with 106 posts to date, about growing  
your own. Our Community Grower produced  
a series of seven simple how to grow videos,  
which have had 2,860 views across our social 
media platforms.

• We distributed 345 growing packs, with seeds, 
compost, a pot and instructions to get people 
growing. These went out to the following 
organisations: 120 to Chomp school holiday  
lunch clubs, 50 to Age UK and 175 to six  
primary schools in key areas of the city. 

• We provided information and advice to  
Sussex Wildlife Trust around food growing,  
which has been included within its  
eco-activities for schools. 

 

How to cook and  
eat well with limited 

equipment and 
money 

Supported by:
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Increase the amount of fresh local veg donated 
to community food projects 

• Brighton and Hove has over 70 community  
gardens and outdoor projects where people  
come together to grow food, learn new skills  
and socialise with others. Residents, community 
gardens and allotment holders were encouraged  
to #GrowanExtraRow for the Real Junk Food 
Project Project’s new pay-as-you-feel cafe in 
central Brighton.

• We surveyed our network of community gardens 
to find out what support they needed and whether 
they were opening during lockdown. As a result, 
we delivered over 1,500 seedlings. The seedlings 
were grown locally by Community Supported 
Agriculture (CSA) scheme, Fork and Dig It, who  
also produced fruit and veg growing hampers  
for residents to start growing at home.

• Preston Park Demo Garden, Saunders Park Edible 
Garden and Stanford Community Garden have all 
been involved in growing veg for community food 
projects, including The Bevy and Brighton Table 
Tennis Club food hub. 

#GrowAnExtraRow
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