
Bristol Bites Back Better is a campaign to empower Bristolians to create a food system that will
nourish our city far into the future. It is part of Bristol’s bid to be a Gold Sustainable Food City. 

By thinking about the food you buy, cook, grow and eat, as well as connecting with your community
around food, you can help Bristol #BiteBackBetter and pave the way for a decade of transforming food

in our city.

Below are some ideas to help you to get started from home, but you will find loads more information,
advice and resources on the Bristol Bites Back Better website. 

Support the independent shops on your doorstep.
Order a veg box from a local farm for seasonal produce.
Check the labels for products produced close to home
and choose Fair Trade to support small scale production
elsewhere.

How? 

Find out more on how to support local on the Bristol Bites
Back Better website.

Why?
You could save money and be kinder to the planet. Most of the
food wasted in the UK is from our homes, and of that, 70% is food
we could have eaten.

Shop wisely. Make a weekly meal plan and only buy what you
need. See what you have in your cupboards first.
The way you store food can help it last longer. Freeze and label
meal portions.
Be creative with leftovers - you'll be surprised what you can
create!
Recycle unavoidable food waste or start your own compost!

How? 

Why?
The Bristol food industry is a huge part of our economy and our identity. Spending
your money with local, independent producers, restaurants and retailers,
strengthens our local economy, contributes to a more diverse high street, and
keeps your pennies where they can do the most good, helping our city to thrive.
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Find more ideas for reducing waste in the Bristol Bites Back Better website.

http://www.bristolbitesbackbetter.co.uk/
https://www.goingforgoldbristol.co.uk/indi-bbbb-area/support-local/
https://www.goingforgoldbristol.co.uk/indi-bbbb-area/fight-food-waste/


Why?
With no commute and less defined boundaries between work and home life,
cooking can be a great way to mark the end of your working day, de-stress and
get creative. Cooking meals from scratch is also the best way to keep track of
what goes into the food we eat and feed our families, giving us better control of
our own health.

The simplest route to take is to eat lots of fruit,
vegetables, pulses (like lentils and chick peas) nuts
and seeds, in lots of different colours and shapes, in
as natural a form as possible. 
Aim to eat less meat, and avoid processed meat. 
Choose wholegrain carbs and try to choose food that
is not mixed with too many fats, sugars and e-
numbers. 

How? 

Get some more ideas and advice on the Bristol Bites
Back Better website.

Keep learning about issues surrounding food and discuss with family and friends.
Share your actions on social media using #BiteBackBetter .
Got more time or some spare cash? Volunteer with, or donate to, a community
food project in your area.

Why?
Food is something that we all interact with every single day. Making conscious
choices and participating in food at a local level really can make a difference.

How? 

Use whatever space is available to you.
You can start with growing windowsill
herbs in old yoghurt tubs or vegetables in
pots on your doorstep. 
If you’re lucky enough to have a garden,
the possibilities are endless. .

How? 

Why?
It’s no secret that spending time with nature is good for our wellbeing. Growing
your own food is affordable, nutritious and transforms the world around you.

Bristol is full of inspiring, passionate individuals like you, find out more about growing the movement on
the Bristol Bites Back Better website. 

Supported by:. 

Find a wealth of information on growing on the Bristol Bites Back
Better website.

https://www.goingforgoldbristol.co.uk/indi-bbbb-area/cook-and-eat-for-health/
https://www.goingforgoldbristol.co.uk/indi-bbbb-area/grow-the-movement/
https://www.goingforgoldbristol.co.uk/indi-bbbb-area/grow-for-wellbeing/

