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Going	For	Gold	Procurement	Report,	May	2021	
	
1	 Introduction	
	
Sustainable	food	procurement	is	challenging	to	achieve	not	least	because	there	are	so	many	
influences	on	what	it	needs	to	be	delivered	and	these	aspirations	vary	from	public	body	to	public	
body.	For	some	it	is	tackling	climate	change,	for	others	it	is	addressing	health	related	issues.		It	is	
difficult	to	make	swift	changes	to	food	contracts.		Timing	is	key	as	once	contracts	are	in	place	they	
are	in	place	for	a	significant	period,	say	four	years	or	more,	with	limited	changes	possible	during	the	
life	of	the	contract.		During	the	period	of	the	Going	for	Gold	work,	only	a	few	contracts	across	the	
Bristol	public	sector	came	up	for	renewal.		The	majority	of	those	that	were	due	to	be	renewed	in	
2020	were	extended	until	2021	due	to	the	Covid-19	crisis.		It	was	deemed	unfair	to	suppliers	to	ask	
them	to	tender	in	such	uncertain	times,	least	of	all	because	some	of	the	smaller	providers	were	in	a	
precarious	position	but,	also,	because	future	demand	was	uncertain	due	to	different	ways	of	
working	and	patterns	of	consumption.	
	
Having	said	that	some	fantastic	progress	has	been	made	in	Bristol	between	now	and	the	2016	SFP	
Silver	award	in	terms	of	developing	policies,	putting	food	at	the	centre	of	sustainability	strategies,	
responding	to	student	demands	for	improved	food	offerings,	etc	all	of	which	have	a	direct	impact	on	
food	procurement	in	the	City.		Universities	have	been	at	the	forefront	of	some	great	work	often	in	
response	to	student	demand.		The	general	focus	on	climate	change	and	food	production	has	driven	
some	the	of	the	changes	in	attitude.		Bristol	was	one	of	the	first	cities	in	the	UK	to	declare	a	climate	
crisis	(and	subsequently	an	ecological	one)	and	this	was	the	driving	force	in	addressing	sustainability	
within	food	until	Covid-19	hit.	
	
The	impact	of	Covid-19	cannot	be	underestimated	in	respect	of	public	sector	food	and	catering	
procurement.		Covid-19	has	radically	changed	the	face	and	priorities	of	procurement.		Almost	
overnight	some	operations	ceased	and	others	took	priority.		This	had	a	major	impact	on	suppliers,	
both	large	and	small,	and	continues	to	do	so.				Procurers	who	had	been	involved	in	food	
procurement	were	pulled	off	that	and	their	attention	for	months	was	sourcing	PPE.		With	work-at-
home-if-you-can	instructions	being	given	by	the	Government	which	will,	inevitably,	lead	to	a	
permanent	change	in	work	patterns,	and	online	teaching	for	students	in	Universities,	the	level	of	
catering	which	will	be	offered	in	the	future	is	uncertain;	with	that	comes	the	uncertainty	of	food	
procurement	requirements.		It	will	take	several	years	before	the	position	stabilises.		Only	where	
there	are	relatively	‘captive’	levels	of	food	and	catering	requirements	(eg	hospitals	and	health	care	
settings,	and	prisons)	is	the	impact	possibly	less	severe.			
	
For	those	outlets	who	had	encouraged	people	to	bring	their	own	containers	either	for	drinks	or	food	
and	had	made	strong	progress	in	reducing	their	single	use	plastic	usage.		For	example,	outlets	on	
university	campuses	actively	promoted	reusable	container	schemes.		UWE	charged	20p	more	per	
drink	when	a	disposable	cup	was	used;	they	also	have	‘hydration	stations’	dotted	around	the	
campus	for	water	bottle	refills.		Covid-19	brought	that	to	an	abrupt	holt	with	most	outlets	reverting	
back	to	disposable	containers	only	until	it	was	deemed	safe	to	start	using	the	reusable	ones	again.			
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The	other	element	to	consider	in	the	changing	public	procurement	scenario	is	that	of	Brexit	with	the	
necessary	accompanying	change	to	procurement	regulations.	
	
	
2	 Public	Sector	Organisations	in	Bristol	
	
2.1	 Bristol	City	Council	(BCC)	
	
Historically,	BCC’s	food	procurement	has	been	delivered	by	various	teams	within	the	council,	often	
with	differing	award	criteria	for	food	and	catering	procurement.		In	a	major	breakthrough,	following	
the	formal	adoption	of	the	Good	Food	and	Catering	Procurement	Policy	(Framework)	20181	in	March	
2018	at	Cabinet,	all	food	and	catering	services	(FCS)	procurement	must	adhere	to	the	common	
criteria	contained	in	this	Policy.		The	advantage	of	this	is	twofold	in	that	it	introduces	minimum	
standards	and	standardises	criteria	across	the	council.		The	criteria	within	the	Policy	are	based	on	
the	Soil	Association’s	Food	for	Life	Served	Here	Silver	award	criteria2	where	appropriate	and	with	
additional	Bristol-specific	criteria.			The policy also requires caterers to be part of the local 
Bristol Eating Better Award Scheme3.	It	made	sense	to	base	the	Policy’s	criteria	on	those	of	a	
world-class	standard	rather	than	reinvent	the	wheel.		Prior	to	March	2018,	in	recent,	un-related	
procurement	exercises,	the	FFLSH	Silver	criteria	had	been	used	so	it	seemed	sensible	to	build	on	this	
momentum.		The	policy	was	driven	by	Public	Health	but	with	extensive	stakeholder	engagement	
with	relevant	people	and	teams	within	the	council.		It	has	the	additional	advantage	for	suppliers	as	if	
they	are	meeting	the	BCC	Policy	criteria	they	are	on	their	way	to	be	able	to	achieve	FFLSH	should	
they	want	to.	
	
The	process	of	developing	the	Policy	identified	the	disparate	food	and	catering	services	provision	
(from	major	schools’	contracts	through	to	street	vendors)	which	the	council	undertakes.		The	
different	types	of	provision	are	handled	by	different	teams	and,	as	result	of	the	extensive	
stakeholder	engagement	when	developing	the	Policy,	this	allowed	the	council	to	view	their	food	
contracts	as	pieces	of	a	jigsaw,	rather	than	as	separate	and	unrelated	provision.		Contrary	to	popular	
belief,	procurement	teams	are	often	not	the	driver	for	procurement	decisions	and	are	frequently	
brought	in	late	in	the	process	with	decisions	already	made	by	their	‘client	teams’.				School	
stakeholders	drive	the	agenda	in	co-construction	procurement	using	Trading	with	Schools	
Procurement	and	Contracts	Service	expertise	to	ensure	compliance	on	matters	such	as	School	Food	
Standards	and	schools	set	the	FFL	standard	as	Gold	for	Primary	Schools	in	the	contract	and	Silver	for	
Secondary	Schools	
	
The	adoption	of	the	Council-wide	Policy	alongside	Procurement's	Strategic	Category	Plans	ensures	
early	engagement	with	key	stakeholders	and	those	who	approve	procurement	decisions.	There	is	
also	the	added	value	of	services	being	made	aware	of	the	required	minimum	standards	so	as	to	
ensure	a	consistent	approach	to	food	procurement.	
	
The	increase	in	the	number	of	academies,	often	in	multi-academy	trusts,	has	meant	that	some	
schools	that	were	serviced	by	the	BCC	contact	that	was	in	place	in	2016	for	school	meals	exited	that	
arrangement	on	its	expiry	in	2018.		The	tender	specification	for	the	new	contract	(awarded	in	2018)	

																																																													
1	
https://www.bristol.gov.uk/documents/20182/33379/Good+Food+and+Catering+Procurement+Policy+%28Framework%2
9+2018	
2	https://www.foodforlife.org.uk/catering/food-for-life-served-here	
3	https://www.bristol.gov.uk/web/bristol-eating-better-award/home	
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specified	FFLSH	Gold	(Primary	Schools)	and	Silver	(Secondary	Schools)	This	contract	covers	59	
schools.		In	addition,	the	current	contractor	achieved	the	Bristol	Eating	Better	Award	in	September	
2020	which	gives	each	school	in	this	contract	an	individual	good	food	accreditation.			
	
The	BCC	‘Food	Supply’’	contract	(ie,	for	individual	produce	type)	is	split	into	six	lots;	five	for	produce	
such	as	meat,	fruit	and	vegetables,	etc	and	a	sixth	lot	which	is	a	Dynamic	Purchasing	System4	(DPS).		
SMEs	were	strongly	encouraged	to	supply	all	lots	and	whilst	relatively	local	(West	Country)	
companies	secured	contracts,	the	way	the	lots	were	structured	(one	supplier	per	lot)	it	has	meant	
that	the	lots	were	awarded	to	the	upper	end	of	‘M’	and	large	companies.		However,	within	lot	6	–	
the	DPS	–	there	is	an	opportunity	for	local	SMEs	to	supply	the	Council.		This	contract	is	used	by	10	
schools,	Care	homes	and	the	various	cafes	which	the	Council	runs	in	its	City’s	parks.		The	schools	that	
use	this	contract	tend	to	be	forward-thinking	with	a	focus	on	healthy	and	sustainable	food	whose	
chefs	regularly	meet	to	share	learning	and	seeking	ways	to	improve.	
	
Contracts	to	supply	BCC	venues	such	as	the	two	museums	are	let	to	a	large	company;	however,	
these	contracts	were	let	so	that	the	supplier	must	hold	FFLSH	Silver	as	a	minimum.		These	are	
concession	contracts	and,	whilst	encouraging	SMEs	to	bid	for	them,	it	was	fairly	inevitable	that	a	
large	company	would	be	awarded	them	due	to	the	investment	needed	and	the	type	of	contracting	
arrangement.			Specifying	a	standard	such	as	FFLSH	does	mean	the	sustainable	and	healthy	food	is	
delivered	by	contractor.	
	
The	small,	internal	provision	contracts	are	let	to	Bristol-based	SME	providers,	one	of	whom	has	been	
successfully	providing	the	Council	for	many	years.		This	contract,	along	with	two	others,	which	were	
due	to	be	re-let	in	2020	have	been	extended	until	2021	to	ensure	that	the	SME	supply	market	has	
recovered	enough	from	the	Covid-19	crisis	to	be	able	to	able	to	participate	in	the	procurement	
process.		It	allows	the	Council	time	to	reassess	their	catering	requirements	in	the	light	of	Covid-19	
which	is	a	fair	way	to	go	for	suppliers.		Letting	contracts	in	the	middle	of	a	crisis	is	not	only	unhelpful	
to	the	market	but	it	could	result	in	the	Council	over-estimating	demand	(based	on	historical	figures)	
which	would	provide	an	erroneous	and	potentially	misleading	contract	value.	
	
One	contract	that	was	due	to	be	re-let	in	2020	was	for	Community	Meals.		Like	other	contracts	in	the	
same	position,	this	one	has	been	extended	until	2021.		This	contract,	which	is	a	joint	one	with	North	
Somerset	Council,	provides	approximately	390	meals	per	day	in	Bristol,	365	days	a	year	to	people	in	
need.		This	includes	the	elderly,	those	with	learning	difficulties	and	other	disabilities	(young	and	old).		
The	procurement	team	are	taking	advantage	of	the	extension	to	explore	how	this	contract	can	be	let	
using	local	community	meals	providers	rather	than	one	central	contract.		If	the	contract	goes	down	
this	route,	then	it	opens	up	the	wider	supply	to	use	more	local	produce	to	make	those	meals.	
	
All	catering	suppliers	are	encouraged	to	hold	the	Bristol	Eating	Better	Award	at	Silver	or	Gold	
level.		This	is	particularly	pertinent	to	smaller	suppliers	where	being	able	to	obtain	a	FFLSH	award	is	
too	costly	in	terms	of	human	and	financial	resources	to	be	viable.		The	BEB	award	demonstrates	an	
organisation's	ongoing	commitment	to	sustainability	and	healthy	food	provision.	
	
Since	2016	BCC’s	overall	sustainable	food	procurement	awareness	has	increased	significantly.		Once	
on	the	periphery	of	procurement,	awareness	of	the	sustainability	and	healthy	eating	issues	affecting	
food	procurement	has	significantly	grown	across	the	Council	due	to	direction	from	the	top	of	the	
organisation	and	key	internal	influencers.		The	development	of	the	Good	Food	and	Catering	

																																																													
4	Dynamic	Purchasing	System	(DPS)	is	a	type	of	procurement	contract	which	allows	suppliers	to	enter	the	contract	at	any	
time,	subject	to	meeting	relevant	criteria	as	set	by	the	contracting	authority.		It	is	particularly	useful	for	SME	suppliers	who	
can	supply	part,	but	not	all,	of	a	contract	requirement.	



																																																																																																																					

4	
	

Procurement	Policy	(Framework)	2018	has	been	instrumental	in	this	significant	improvement.		With	
procurement	being	part	of	the	Going	for	Gold	submission,	it	has	focused	the	Council’s	attention	on	
improving	food	and	catering	procurement.	
Bristol	City	Council,	as	part	of	the	One	City	approach5,	submitted	evidence	to	the	EFRA	inquiry	on	
improving	public	sector	food	procurement	regulations.	(August	2020).		The	message	to	the	EFRA	
inquiry	was	for	the	Government	to	improve	the	procurement	regulations	to	make	it	easier	to	buy	
from,	and	support,	local	producers,	to	improve	standards	(welfare	and	environmental)	and	to	
encourage	greater	ethical	and	sustainable	sourcing.	
	
2.2	 University	of	the	West	of	England	(UWE)	
	
In	the	last	four	years	the	UWE	have	made	substantial	steps	in	improving	their	procurement	activity	
and	food	offering	on	campus.		The	provision	falls	in	to	two	areas;	firstly	staff	and	student	catering	in	
twelve	outlets	on	the	main	Frenchay	campus	and,	secondly,	hospitality	catering	for	functions,	events	
and	meetings.	
	
The	hospitality	catering	has	achieved	the	FFLSH	Silver	award,	influencing	an	annual	spend	of	
approximately	£2.2M	per	year.		There	is	an	aspiration	to	achieve	Gold	but	recognise	that	resources	
are	an	issue	in	doing	so,	not	only	a	cost	implication	but	also	the	actual	manpower	required	to	
complete	the	associated	paperwork.		There	are	ten	catering	outlets	on	campus	and	all	are	catered	
for	by	the	in	house	team;	one	externally	catered	for	outlet,	and	six	high	street	branded	outlets	(one	
of	them	a	franchise).	Five	new	outlets	opened	over	the	last	year	to	support	social	distancing	across	
all	campuses	as	well	as	increasing	the	provision	of	outdoor	catering.			
	
With	37,000	students	and	4,000	staff	at	the	university,	catering	for	them	is	an	ever-moving	feast.		
‘Student	experience’	is	the	key	mantra	when	applying	anything	to	a	university	and	this	also	applies	
to	food	provided	and,	consequently,	procured.		Whilst	traditional	food	provided	in	the	main	food	
outlet	(the	OneZone)	is	still	popular	there	have	been	moves	to	more	plant-based	offerings	in	
response	to	student	demand	as	well	as	a	response	to	sustainability	and	health	concerns.		The	
OneZone	is	serving	healthier	food	than	before.		Being	a	‘healthy	university’	is	a	big	impetus	overall	
within	the	university	and	this,	obviously,	relates	to	procurement	and	the	catering	offering.	
	
The	UWE’s	main	supplier	(TUCO)	has	a	strong	sustainability	ethos.		UWE	also	use	a	number	of	
smaller,	local	suppliers	and	are	keen	to	use	more	and	are	actively	investigating	how	this	can	be	
achieved	within	their	current	procurement	arrangements.			Discussions	have	been	held	with	Crown	
Commercial	Service	to	ascertain	whether	the	UWE	can	be	part	of	the	South	West	Future	Food	
Framework	pilot	due	to	go	live	in	2021.	
	
The	Circular	Economy	Plan	has	been	developed	(2020)	and	the	accompanying	Sustainable	Food	Plan	
is	currently	in	development6		Within	the	Circular	Economy	Plan	there	is	a	strong	emphasis	on	plastics	
reduction,	food	waste	and	more	sustainable	food	purchasing.		In	respect	of	food,	the	Plan	also	
outlines	actions	in	improving	the	cooking	skills	of	students,	not	just	what	the	UWE	produces	itself.	
	
The	UWE	are	promoting	sustainable	palm	oil	use	having	made	a	sustainable	palm	oil	statement	in	
2018.7		The	ambition	is	that	its	purchases	of	catering	products	and	cleaning	products	will	be	certified	

																																																													
5	https://www.bristolonecity.com/wp-content/uploads/2020/02/one-city-climate-strategy.pdf	pp60-63	
6	https://www.uwe.ac.uk/about/values-vision-strategy/sustainability/strategy-leadership-and-plans/policy-and-strategy-
documents	
7	https://www.uwe.ac.uk/about/values-vision-strategy/sustainability/strategy-leadership-and-plans/policy-and-strategy-
documents	
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to	RSPO	and	that,	where	possible,	by	2020	all	products	that	UWE	Bristol	purchases	will	meet	this	
expectation.	
	
Student	academic	engagement	(UWE)	
	
In	2019/2020	as	part	of	the	Enterprise:	Ideas	and	Practice	third	year	Business	degree	module,	Going	
for	Gold	and	Buying	Better	formed	a	central	theme	to	the	module.		One	of	the	two	assessments	
directly	related	to	Going	for	Gold	and	how	first	and	second	year	students	can	be	engaged	in	healthy	
and	more	sustainable	consumption.		Students	have	been	introduced	to	Going	for	Gold,	how	
procurement	directs	what	they	see	in	the	university’s	food	outlets,	how	they	can	make	changes,	and	
to	challenge	their	assumptions	of	what	they	buy.		
	
The	assessment	asked	the	students	develop	an	‘artefact8’	which	could	be	used	to	convey	all	or	part	
of	the	G4G	message.		A	number	of	students	focused	on	food	waste.		The	artefacts	with	the	most	
potential	were	passed	to	the	UWE’s	Sustainability	Manager	to	see	if	they	could	be	developed	
further.		They	are	being	considered	but	as	they	are	a	physical	artefact,	they	have	not	yet	been	
implemented	due	to	the	Covid-19	situation	and	the	reduction	in	food	service	at	the	UWE.			
	
The	author	of	this	section	of	the	G4G	report	is	the	co-lecturer	on	this	module.	
	
The	UWE	are	committed	to	Fairtrade	and	are	a	Fairtrade	University.		Their	outlets	regularly	win	the	
top	award	at	the	annual	South	West	Fairtrade	Business	Awards.	
	
As	mentioned	before	the	student	experience	is	critical	to	the	university’s	ethos.		It	is	naïve,	
therefore,	to	ignore	the	influence	of	high	street	brands	which	are	often	deemed	unhealthy	or	
unsustainable.		The	UWE	does	have	a	Starbucks,	Costa	and	Subway	outlet	on	campus.		However,	the	
Costa	is	only	for	coffee,	not	food,	and	the	Starbucks	also	acts	as	the	collection	point	for	the	Too	
Good	To	Go	‘magic	bags’	which	was	introduced	in	September	2019.		The	UWE	were	producing	up	to	
eight	magic	bags	a	day	until	the	initiative	came	to	a	halt	in	March	2020.	
	

• Number	of	meals	provided	daily:	Average	of	4,000	a	day	during	term-time	(pre/post	Covid)	
• Spend:	approx	£2.2m	per	annum	(hospitality)	
• Local	suppliers	used:	68%	

	
2.3	 University	of	Bristol	(UoB)	
	
Similarly	to	the	UWE,	much	of	the	catering	provision	is	led	by	student	demand.		A	highly	successful	
vegan	café	has	been	opened	and,	due	to	its	success,	there	will	be	an	expanded	offer	in	other	outlets	
with	more	of	this	type	of	provision.		Interestingly,	it	is	a	vegan	rather	than	vegetarian	offer	that	has	
been	the	most	successful.		Within	halls	of	residence,	a	meat-free	Monday	has	been	introduced	with	
most	students	happy	with	this	option.		(Those	students	who	are	not	so	happy	with	are	the	intensive	
sport	people	such	as	rowers	and	rugby	players.)	
	
Event	catering	is	outsourced	but	excellent	quality	is	generally	provided.		Rather	than	having	one	
provider,	the	University	made	the	positive	decision	to	have	a	range	of	different	providers	on	a	DPS	
for	difference	scales	of	provision.		Accordingly	they	have	a	range	of	smaller,	local	catering	companies	

																																																													
8	artefact	–	something	physical	and	tangible	that	could	be	used	in	food	outlets	on	tables,	in	student	accommodation,	etc.		
The	choice	was	left	to	the	student.		Ideas	such	as	a	die	with	each	side	representing	an	element	of	G4G;	an	origami	fortune	
teller,	as	well	as	traditional	table	mounted	tri-fold	stands.	
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through	to	larger	ones	for	larger	events.		Their	aim	is	to	support	local	SME	providers	where	it	makes	
sense	to	do	so.			
	
Cafes	and	halls	of	residence	are	catered	for	by	an	inhouse	team;	sustainability	and	the	use	of	local	
suppliers	has	increased	significantly	since	2016	including	traceability	of	products.		Where	there	is	
higher	footfall	and,	therefore,	greater	uptake	of	products	it	is	easier	to	make	sustainability	changes	
leading	from	customer	demand.		For	campuses	such	as	Langford	Veterinary	School	where	there	
aren’t	many	students	it	is	trickier	as	turnover	is	lower.		However,	the	University	is	looking	to	bring	an	
improved	offer	in	possibly	through	using	an	existing	production	kitchen	facility.		
	
Procurement	has	been	heavily	involved	in	the	response	to	Covid-19.		The	challenge	in	March	2020	
was	the	majority	of	the	students	going	home	but	catering	provision	was	still	required	for	those	
remaining	on	campus.		Once	the	year	academic	year	resumed,	they	needed	to	meet	provision	for	
quarantining	and	self-isolating	students	as	well	as	a	very	different	provision	on	campus.	
	
The	University	has	developed	a	strong	single-use	plastic	policy	backed	up	robust	action,	removing	
single-use	plastic	where	possible.	
	
Potential	barriers	to	improving	local,	sustainable	food	procurement	in	Universities	
	
• Within	Universities,	the	‘Student	Experience’	is	paramount.		Food	which	students	want	to	eat	

will	be	the	driving	force	in	what	is	provided.	Initiatives	such	as	introducing	more	vegan	and	
plant	based	meals	are	on	offer;	although	this	might	not	necessarily	translate	into	local	or	
sustainable,	it	is	a	step	in	the	right	direction	

• Students	are	definitely	not	as	sustainability-aware	as	the	media	leads	us	to	believe;	cost	is	
usually	the	most	important	factor	in	food	buying	and	this	impacts	on	the	food	outlets	on	
campus	

• The	relationship	with	TUCO	is	longstanding	and	embedded	so	changing	how	they	procure	will	
need	some	careful	consideration	and	discussion.			
	

2.4	 Health	Trusts	
	
Procurement	for	the	two	health	trusts	in	Bristol	–	North	Bristol	NHS	Trust	and	University	Hospitals	
Bristol	and	Weston	NHS	Foundation	Trust	–	is	undertaken	by	a	joint	procurement	function,	the	
Bristol	and	Weston	Purchasing	Consortium	(BWPC).	
	
The	health	trusts	pose	an	interesting	contrast;	NBT	have	the	flexibility	to	embrace	sustainable	food	
procurement	whilst	UHBT	have	much	less	flexibility	even	though	there	is	the	willingness	to	do	so.		
The	UHBT	Bristol	Royal	Infirmary	(BRI)	is	limited	by	the	kitchen	production	facilities	in	a	building	in	a	
city	centre	site	with	no	room	to	build	production	kitchens.		The	NBT	site	is	a	six-year	old	‘super-
hospital’	which	built	production	kitchens	for	both	patient	and	staff	meals	as	part	of	the	initial	design.		
	
	NHS	Trusts	are	supposed	to	use	the	NHS	Supply	Chain	‘Food	Tower’	which	is	contracted	out	to	a	
major	provider	and	they	pay	a	mandatory	levy	to	use	it	whether	they	do	so	or	not.		This	
arrangement	expires	in	2021	(but	with	two	one	year	extensions)	and	there	should	be	scope,	at	that	
time,	to	do	more.			
	
Both	trusts	have	signed	the	NHS	Plastics	Pledge	and	are	part	of	the	“Healthcare	without	Harm”	
initiative	(one	of	eight	in	Europe)	which	looks	at	sustainability	issues	within	healthcare	settings.		This	
is	driving	much	of	the	sustainability	work	across	the	sites.			
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2.4.1	 North	Bristol	Trust	(NBT)	
	
NBT	have	kitchen	facilities	on	site	and	produce	patient	and	staff	meals	using	fresh	produce.		They	
hold	FFLSH	Silver	for	patient	meals	and	Bronze	for	staff	meals.		Due	to	the	way	they	produce	meals,	
NBT	are	more	than	happy	to	use	local	and	sustainable	suppliers	where	possible.		Despite	the	Trust	
supposing	to	buy	from	the	NHS	Supply	Chain	Food	Tower,	they	are	not	keen	to	do	so	as	this	could	
compromise	their	FFLSH	accreditations	which	they	have	worked	really	hard	to	achieve	and	maintain.	
	
NBT	are	very	proud	of	their	independent	and	local	dairy	farm	supplier	for	milk	who	they	have	used	
for	many	years!	
	
Number	of	meals	provided	daily:	3,000	patient	meals		
	
2.4.2	 University	Hospitals	Bristol	and	Weston	NHS	Foundation	Trust	(UHBW)	
	
UBHT	comprises	three	hospitals;	two	in	Bristol	(the	main	one	being	the	Bristol	Royal	Infirmary	–	BRI)	
and	one	in	Weston-super-Mare.		For	the	BRI	meals	are	cook/frozen	off	site	and	reheated	on	site	
which	limits	the	opportunity	to	influence	sustainable	and	local	procurement	with	the	emphasis	
being	on	meeting	patient	health	requirements.		There	is	some	flexibility	on	the	vegetables	that	
accompany	the	meals	and	BWPC	are	keen	to	look	at	this	arrangement	further.			The	staff	and	patient	
canteen	is	outsourced.	
	
	
3	 Conferences	
	
Conferences	are	a	useful	of	engaging	a	wide	range	of	people,	focused	around	a	central	theme.	
	
3.1	 “Doing	things	Differently”	–	1	February	2017			
	
This	conference	was	organised	by	the	West	of	England	Sustainable	Food	Procurement	Group	and	
held	at	Farrington	Farm	in	B&NES.		The	purpose	was	to	showcase	good	practice	in	healthy,	
sustainable	and	local	food	procurement	in	the	West	of	England.		Almost	100	attendees	including	
buyers,	catering	managers,	cooks,	producers	and	suppliers	from	public	and	private	sectors	gathered	
to	discuss	opportunities	for	healthy,	sustainable	and	local	food	procurement.	
	
The	organisers	worked	with	the	venue	to	ensure	that	the	catering	provided	(which	was	cooked	on	
site)	focused	on	healthy	food.		The	Sugar	Smart	campaign	was	highlighted	at	this	event	and	the	food	
produced	reflected	this	aspect.		Farrington	Farm	are	trailblazers	for	local	and	sustainable	food.	
	
	3.2	 “Innovation	in	the	Costs	of	Catering”	-	15	March	2018		
	
This	conference	was	organised	by	the	Partners	in	Procurement	Energy	Network9	and	the	West	of	
England	Sustainable	Food	Procurement	Group.		This	conference	was	organised	on	the	premise	that	it	
is	only	possible	to	achieve	innovation	in	the	costs	of	catering	if	you	know	what	the	real	costs	are	to	
begin	with;	not	only	financial	but	also	the	environmental	and	health	costs.			
	

																																																													
9	the	network	involved	in	the	SPP	Regions	EU	funded	project	on	reducing	carbon	emissions	in	the	public	sector	
procurement,	of	which	public	sector	food	and	catering	was	one	of	the	categories.		Bristol	City	Council	were	a	partner	in	this	
project	–	see	https://sppregions.eu/home/	for	more	information.	
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The	organisers	worked	closely	the	the	contract	caterer	at	Bristol	City	Council	(where	the	event	was	
held).	The	caterer	is	a	small	organisation	who	have	had	a	contract	with	the	Council	for	several	years.		
They	embraced	the	opportunity	to	produce	a	two	course	hot	meal	in	line	with	the	ethos	of	the	
event,	and	did	so	very	successfully.			
	
3.3	 “Climate	and	Biodiversity	Crises	and	the	Impact	of	Procurement”	-	14	November	2019:		
	
This	conference,	organised	by	Going	for	Gold,	logically	followed	on	from	the	previous	two	
conferences	with	a	more	detailed	examination	of	the	climate	and	ecological	crisis	and	how	this	
impacts,	or	could	impact,	food	procurement	and	what	opportunities	there	are	to	mitigate	some	of	
the	issues,	including	those	around	food	waste.		The	conference	followed	in	the	wake	of	IPCC	Special	
Report	on	Climate	Change	and	Land	and	a	co-author	of	that	report	presented	at	the	event.			Over	
100	delegates	took	attended.	
	
Crown	Commercial	Service	took	the	opportunity	to	announce	their	commitment	to	the	Future	Food	
Framework	at	this	conference.	
	
	
4	 Fairtrade	Coffee	Producer	visit	–	11-20	November	2019	
	
In	conjunction	with	the	Bristol	Fair	Trade	Network	and	BLINC	(Bristol	Link	with	Nicaragua)	a	Fairtrade	
coffee	producer	from	the	SOPEXXCA	co-operative	visited	Bristol.		The	timing	of	her	visit	was	planned	
to	coincide	with	the	14	November	conference	so	she	could	address	that	audience	as	to	the	
environmental	and	social	impacts	of	climate	change	on	coffee	and	cacao	production.	
	
Whilst	in	Bristol	she	visited	businesses	(both	food	and	non-food)	and	attended	various	business	
events	to	raise	the	awareness	of	the	Fairtrade	coffee	and	climate	change.		Whilst	it	might	seem	
ironic	to	fly	a	producer	from	South	America	to	the	UK	to	deliver	this	message,	the	message	is	usually	
better	received	by	seeing	and	hearing	someone	in	person	for	whom	these	issues	directly	affect	their	
livelihood,	than	via	a	video	or	written	case	study.		It	is	easy	to	turn	off	whilst	watching	online	content	
but	to	have	someone	physically	present,	being	passionate	about	what	they	believe	in,	removes	the	
sense	of	out	of	sight/out	of	mind.		It	engages	the	audience	more	intensely	and	offers	the	
opportunity	to	pose	questions	and	examine	the	issues	more	deeply.		Café	Gusto	at	City	Hall	was	
actively	exploring	how	they	could	feasibly	change	their	coffee	to	Fairtrade	(cost,	quality,	suppliers,	
etc)	when	Covid-19	hit	and	the	City	Hall	outlet	closed.	
	
	
5	 SPP	Regions	Project	
	
Between	2016	and	2018,	Bristol	was	part	of	an	EU	project	–	SPP	Regions	
(https://sppregions.eu/home/).		This	project	was	aimed	at	promoting	the	creation	and	expansion	of	
European	regional	networks	of	municipalities	working	together	on	sustainable	public	procurement	
(SPP)	and	public	procurement	of	innovation	(PPI).		Bristol	as	one	of	seven	regional	networks	(and	the	
only	one	in	the	UK)	examined	how	sustainable	public	procurement	could	reduce	carbon	emissions	in	
in	three	sectors;	public	buildings,	vehicles,	and	food	and	catering.		Within	Bristol,	the	sector	that	
gained	the	greatest	traction	was	food	and	catering.		The	West	of	England	Sustainable	Food	
Procurement	Group	and	Partners	in	Procurement10	were	key	to	Bristol’s	participation.			
	

																																																													
10	Partners	in	Procurement	is	a	network	of	procurement	heads	in	the	West	of	England	
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Bristol’s	key	deliverables	from	the	project	were	tender	models	(case	studies)	and	‘how	to’	videos	on	
sustainable	procurement	generally	ranging	from	what	is	sustainable	procurement	through	to	circular	
procurement.		These	videos	are	still	live11	and	were	widely	circulated	in	Europe.		The	project	
deliverables	were,	mainly,	developing	a	procurement	network12	to	exchange	ideas	and	good	
practice,	and	information	sharing	with	the	rest	of	the	project	members.		The	videos	enhanced	
Bristol’s	reputation	as	a	key	area	for	developing	sustainable	procurement.		Enquiries	came	in	from	
the	Far	East	(Malaysia)	and	the	US	(Pittsburgh)	to	learn	more	about	sustainable	procurement.	
	
	
6	 Sustainable	Procurement	Networks	
	
6.1	 West	of	England	Sustainable	Food	Procurement	Group	
	
This	group	has	been	in	existence	since	2012	when	it	was	developed	by	Bristol	City	Council.			It	brings	
together	procurement,	sustainability	and	public	health	professionals	in	the	sub-region	(Bath	&	North	
East	Somerset,	Bristol,	North	Somerset	and	South	Gloucestershire)	across	a	range	of	public	sector	
organisations.		The	purpose	is	to	bring	together	those	who	are	letting	food	and	catering	contracts	or	
who	influence	such	contracts	with	a	view	to	share	best	practice,	discuss	and	(hopefully)	resolve	
issues	and	barriers	and	to	be	a	movement	to	drive	through	better	food	and	catering	procurement.		
The	group	does	not	generally	comprise	of	heads	of	procurement	but	procurers	and	sustainability	
managers	who	are	actually	doing	the	work	and	can	effect	change	as	they	work	with	their	client	
teams.		The	group	is	still	chaired	by	a	Bristol	representative	and	will	form	the	food	procurement	
network	to	support	Crown	Commercial	Service’s	Future	Food	Framework	(see	section	below).	
	
Within	the	UK,	this	type	of	cross-disciplinary	group	from	a	sub-region	working	together	to	effect	
change	is	unusual	in	respect	of	food	procurement.		
	
6.2	 Catering	Procurement	Action	Group	(CPAG)	
	
There	have	been	meetings	of	this	group,	the	membership	of	which	has	comprised	of	procurement	
and	sustainability	leads.		Much	of	the	focus	of	their	work	has	been	on	reducing	food-related	waste	
such	as	reducing	single	use	plastic	as	much	as	possible.			In	2018	David	Attenborough,	with	his	
filming	of	plastics	in	the	ocean,	created	the	“Attenborough	Effect”	driving	the	public’s	attention	to	
the	plastic	crisis.		This,	in	turn,	lead	to	many	public	bodies	and	organisations	committing	to	
eliminating	single	use	plastics	in	their	operations	where	possible.		This	has	been	most	significant	in	
the	Universities	(student	demand)	and	the	Council	also	introduced	a	single	use	plastic	policy.	
	
When	the	Covid-19	crisis	hit	all	procurement	activity	was	redirected	to	sourcing	PPE;	a	situation	
which	lasted	for	months.		This	has	also	curtailed	the	engagement	of	the	members	of	CPAG	in	group	
meetings	although	individual	meetings	have	been	held	for	updates.	
	
	
7	 The	Future	Food	Framework	
	
Based	on	the	success	of	a	Bath	&	North	East	Somerset	Council’s	schools	contract	between	2016	and	
2018,	the	Dynamic	Food	Procurement	National	Advisory	Board13	was	established	to	drive	Dynamic	

																																																													
11	https://sppregions.eu/resources/how-to-videos/	
12	PIPEN	–	Partners	in	Procurement	Energy	Network	
13	www.dynamicfood.org	
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Food	Procurement	(or	the	B&NES	Model	as	it	then	referred	to)	into	a	national	procurement	route.	It	
focusses	on	fresh	produce	from	local	and	sustainable	suppliers,	with	a	view	to	reducing	the	length	
and	opaqueness	of	supply	chains,	ensuring	that	they	are	flexible,	and	significantly	increase	the	
percentage	of	‘S’	(of	SME)	suppliers	who	supply	the	public	sector.		In	2018,	Crown	Commercial	
Service	(the	procurement	arm	of	the	UK	Government)	agreed	to	develop	this	model,	starting	with	a	
South	West-wide	pilot.		It	is	called	the	Future	Food	Framework.		This	pilot	will	go	live	in	early	2022;	
engagement	with	public	sector	bodies	and	suppliers	has	already	started.		One	of	the	key	
requirements	is	for	‘anchor’	institutions	to	signal	their	intention	to	use	the	FFF	when	it	goes	live.		
Bristol	has	been	the	first	public	body	to	do	so.	
	
	


