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1. Executive Summary 

This report aims to give a picture of key developments in Bristol’s local, sustainable food 

economy since 2016.  It draws on evidence from the public, private and third sectors to 

demonstrate how the city has supported and promoted growth within the local food 

economy in recent years, resulting in a vibrant, growing scene.  It also explores how Bristol 

has sought to improve diversity and inclusion in its local food economy.  

 

Notwithstanding the success of local, sustainable food in Bristol, the industry has been hit 

hard by the pandemic and this report highlights the operational and financial impacts of 

Covid, as well as the innovative responses taken by food businesses. Throughout the 

report, it is clear that Bristol’s independent food scene has a strong sense of collaboration 

and support across all sectors, a key facet of its success. 

 

Bristol’s local food scene has flourished since 2016, with nearly 3,000 new food 

businesses opening in the city. Nevertheless, there is churn within the sector, with 65% 

of businesses opened since 2016 remaining open today.  The volume of food business 

closures recorded in the pandemic so far has been low, with the full impact of Covid on 

closures still to be seen.  

 

The public sector has played an important role, in particular through the funding of 

enterprise support schemes and its pandemic response. Bristol City Council (BCC) and the 

West of England Combined Authority (WECA) have provided a range of financial and 

operational support in the past year, whilst developing longer-term recovery strategies.  

However, current work on high street regeneration is limited, despite persistent issues 

with food deserts.  

 

In the private sector, retail and direct to consumer businesses have made good progress 

in addressing the demand for online food shopping, which has sped up since the 

pandemic. Some independent food businesses have proved themselves agile in adapting 

to Covid, whilst others have struggled due to limited technology, skills or funds.  Within 

retail, Wapping Wharf’s decision to only work with independent businesses has been a 

game-changer for raising the profile of local, sustainable food in Bristol.  

 

Across all sectors, Bristol has worked hard to promote the local food economy, with many 

organisations supporting small businesses to grow their voice and presence.  Within social 

enterprise, Bristol has some strong examples of diversity and inclusion within local food. 

However, there is still much work to do in this area.  

 

Bristol’s story is proof that a diverse, local food economy can make a notable contribution 

both economically and culturally, with many businesses being invested in sustainability. 

In this crucial decade for change, with the right investment and support, Bristol’s local 

food economy can continue to thrive and play a key role in greening the city’s economy. 
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2. The Evolution of Bristol’s Local Food Economy in Numbers 

 
Fig. 1 Food Standards Agency Data, February 2021* 

 

• Fig. 1 indicates the churn of food businesses in Bristol and their economic 

sustainability.**  

• The annual volume of openings since 2015 has grown considerably, with the volume 

of businesses opening in 2019 being 60% higher than in 2015.   

• Typically, around 70% of businesses remain open after two years of trading.  

• However, for businesses opened in 2015, only 28% of those are still trading, whilst for 

those opened in 2018, 55% remain open.  

• 2018 and 2019 had particularly high numbers of closures, of which many were 

businesses that had been trading for under two years. As Bristol’s food scene started 

to boom around 2016, this may be due to unsuccessful new entrants exiting the 

market in subsequent years 

 

 
 Fig. 2 Food Standards Agency Data, February 2021* 

 

• Fig. 2 shows the net openings (openings minus closures) by type of business.  

• The majority of openings in recent years fall under restaurants, café and home 

caterers. 

Year 

No. of 

Businesses 2015 2016 2017 2018 2019 2020 2021

Grand 

Total

% Open 

After 2 Years

% Now 

Open 

% Now 

Closed

2015 335 17 64 50 56 39 14 240 76% 28% 72%

2016 534 28 89 113 63 15 2 310 78% 42% 58%

2017 467 36 116 68 34 254 67% 46% 54%

2018 554 68 114 65 5 252 67% 55% 45%

2019 536 76 65 4 145 74% 73% 27%

2020 598 14 14 N/A 98% 2%

2021 122 N/A 100% 0%

Grand Total 3146 17 92 175 353 360 207 11 1215 61% 39%

Businesses Opening Businesses Closing: No. of Closures By Year
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• 2018’s negative numbers for ‘Restaurant and Caterer – Other’ are due to a high 

volume of mobile unit and home caterer closures.  2019’s fall is due to restaurants and 

home caterer closures. The high volume of catering closures in 2018 and 2019 may 

reflect the high level of openings in 2015 and 2016, as these businesses are on a three-

year FSA inspection cycle. 

• 2020 growth was driven by home caterer openings, new restaurants and cafés. The 

level of closures in 2020 may seem surprising, but businesses currently ‘in limbo’ using 

furlough and other support schemes, may not yet have decided to close. Additionally, 

FSA inspections have been curtailed due to Covid support work, potentially leading to 

under-reporting. 

   
*Data excludes categories Caring Establishment, Supermarket/Hypermarket, Importer/Exporter, Primary Producer, 

School/College, Premises Not Trading.  

**N.B. A record of a food business in this analysis = unique combination of name and premises. Therefore, if a business 

changed location, it would be recorded here as a closure and a new opening.  

 

 

3.  The Public Sector’s Role & Contribution 

 

3.1 Policy & Planning 

Bristol City Council (BCC) has a number of planning and development policies which support 

the growth and sustainability of a local food economy, by seeking to ensure that smaller, 

independent businesses can access premises in both the City Centre and local shopping areas, 

and that those spaces are offered some protection in future development. BCC’s One City 

Plan provides some framework for further developing a sustainable, local food strategy in the 

coming two decades. 

 

• The Bristol Development Framework Core Strategy - Adopted June 2011 
o Policy BCS2 states that ‘facilities and services, including those of a small scale, 

which contribute to the diversity and vitality of the city centre will be 
encouraged and retained.’ (p. 37) 

o Policy BCS7 Centres & Retailing (p. 62) supports the development of local 
centres, recognising their importance for accessible and diverse shopping and 
community facilities. It states that development in local centres should provide 
opportunities for small shops and independent traders. 

o Policy BCS12 supports the retention of community facilities in local centres, 
which could include those housing community cafes, and ‘may also include 
other uses…(that) perform a social or community role…including local pubs’ 
(p.90) 

 

• Bristol’s Local Development Plan – Adopted July 2014 
This includes policies that support diverse, independent retail and citizens’ access to 
good quality food locally.  

o Policy DM9 on Local Centres aims to ensure a balance of uses in retail space, 
and recognises that local centres are important for specialist shops, which 

https://www.bristol.gov.uk/documents/20182/34540/Core%20Strategy%20WEB%20PDF%20(low%20res%20with%20links)_0.pdf/f350d129-d39c-4d48-9451-1f84713a0ed8
https://www.bristol.gov.uk/documents/20182/34540/BD5605%20Site%20Allocations_MAIN_text%20V8_0.pdf/46c75ec0-634e-4f78-a00f-7f6c3cb68398
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improve diversity. It aims to strengthen Local Centres’ community role and 
ensure day-to-day shopping needs are met (p. 21). 

o Policy DM10 Food and Drink Uses focuses on reducing harm from unhealthy 
food (p. 22), specifying that takeaways are not permitted within 400 metres of 
schools and youth facilities. 

 

• Bristol’s Central Area Plan – Adopted March 2015 
Policy BCAP15 supports of development of small-scale shops, which can ‘contribute to 
the vitality of all parts of the city centre’. It also states that development of ‘small-
scale retail or other related uses (use classes A2-A5) outside of designated Primary 
Shopping Areas and Secondary Shopping Frontages within Bristol City Centre will be 
acceptable where they would add to the vitality of the area.’ (p. 26) 
 

• Bristol’s One City Plan 
In January 2019, Bristol City Council set out its One City Plan - a vision reaching to 

2050, as a healthy, sustainable city, achieved through city-wide collaboration (Bristol 

City Council, 2019) Under the Environment theme lies a sub-theme of ‘Healthy, 

Ethical, Sustainable Food’, with goals which support putting good food at the heart of 

enterprise. These include, within this decade: a large increase in plant-based 

consumption and 75% of local food retailers using short supply chains. For the coming 

decade, they include 20% of all food consumed in Bristol being from sustainable, local 

producers and supermarkets being stocked with more local food, and a significant 

increase in the volume of urban farmers supplying local communities (Bristol City 

Council). Organisations are already using the Plan’s goals to shape their own 

sustainability strategies, for example Breaking Bread, as detailed later in this report. 

 

 

3.2 Local Government Covid Response  

Local government response to the pandemic has provided operational, financial and practical 

support to help food businesses continue to operate. BCC and the West of England Combined 

Authority’s (WECA) Covid recovery strategies look to the longer-term sustainability of the 

food sector, through initiatives such flexible space usage and campaigns and funding for local 

high street shopping.  

 

a) BCC One City Economic Recovery & Renewal Strategy – October 2020 

(i) Priority Recovery Actions include: 

o City Centre - support short term use of land and properties to support 

retail, leisure and hospitality businesses. 

o Protect and enhance the viability of high streets and local centres 

▪ Assist businesses in using public space to enable safe trading. 

▪ Investment in local centres and high streets to diversify and create 

additional functions to retail, e.g., flexible workspace and local 

leisure. 

https://www.bristol.gov.uk/documents/20182/34540/BCAP%20Adopted%20March%202015%20-%20Main%20Document%20&%20Annex%20-%20Web%20PDF.pdf/d05a0c22-ab91-4530-926a-f26160ab72a5
https://www.bristolonecity.com/about-the-one-city-plan/
https://www.bristolonecity.com/about-the-one-city-plan/
https://www.bristolonecity.com/dashboard/?fwp_sub_theme=aca2b57e93ddd397abbec6bfec97f62e&fwp_year=2025.00%2C2047.00&fwp_paged=2
https://www.bristolonecity.com/wp-content/uploads/2020/10/One-City-Economic-Recovery-Plan.pdf
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▪ Short to medium term - maximise space use and placemaking to 

encourage hospitality and night time sectors. 

▪ Maintain viability through creative land use e.g., pop ups, short 

term lets, markets.  

▪ Support high streets in successful placemaking, use the 15-minute 

principle to increase footfall. 

 

(ii) Ongoing support for the food and drink sector 

o For high streets and the city centre, maintain public assurance 

campaigns. 

o Better understand the role of the night time economy (BCC has 
appointed a specific officer). 

o Support for social distancing e.g., use of outdoor space and 
pedestrianisation in hospitality areas. 

o Business resilience packages for business with low income and high 
debts from lockdown.  

o Address the impact of job losses on specific groups/communities over 
represented in the sector, including young people. 

 

 

b) BCC’s Covid Business Engagement & Support Activities  

(i) A large range of events held including: 

• July 2020: One City Economy Board Recovery Webinar: How Covid-19 has 

transformed tourism and related industries. 

• August 2020 onwards Events and Festivals Sector Webinars. 

• September 2020 - Night Time Economy Webinar Innovation in the Cultural 

and Creative Industries Webinar. 

• March, May, July & September 2020 - Bristol@Night Panel. Support for 

night time economy, resolve issues and foster collaboration.  

 

(ii) Food Business Support Webinars  

June event: 

o Economic & public health updates 

o Discussion on challenges, enablers for recovery and post Covid 

strategy. 

      September event: 

o Economic development update 

o Ensuring a Covid secure environment 

o Bristol Eating Better Award (BEBA) - engaging business owners with the 

award and its benefits, presentations by The Assemblies and Windmill 

Hill City Farm. 
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(iii) Regular Business E-newsletter  

Sent to around 2,000 recipients, issued up to twice weekly during the 

pandemic. Information included government announcements, for example of 

regulation and grants, regularly features content on food, drink, leisure and 

hospitality. 

 

 c) BCC’s Reopening High Streets Safely Programme  

(i) Supporting social media upskilling - high street businesses given access to the 

Maybe platform, where businesses can engage with and support each other across 

social media. Social media training through the platform and benchmarking of 

businesses’ performance.  

 

(ii) Promoting high streets and local traders through a Shop Local Shop Safely 

public communications campaign. This will promote all high streets, particular 

focus on those that have been hardest hit. Aims include: 

o encourage citizens to shop locally and support their local traders 
o raise the profile of local high streets and independent traders  
o secure investment in Bristol’s High Streets to support recovery. 
 

(iii) Monthly business support webinars 
o Officers from Regulatory Services and Business Rates offer advice and 

answer questions about regulatory and compliance issues and available 
grants  

o Typically attended by circa 60 people.  
 

d) West of England Combined Authority (WECA) Covid Recovery Plan  

o The plan recognises that food sector is one of the worst hit in WECA region.  

o Its ‘Rebuilding Business’ strategy, plans to fund expansion of The FoodWorks 

SW and new Food Enterprise Zone in North Somerset (p. 18) – an area for ‘food 

developers, distributors, food and drink manufacturers, R&D and packaging to 

co-locate’  

o Its ‘Renewing Places’ strategy will address declining town and local centres 

through a re-structuring programme for the worst hit areas, drawing on the 

‘renewed importance of local neighbourhoods and a greater awareness of ’15-

minute city concept’. (p.30). 

o It recognises the opportunity to better use outdoor space to support 

hospitality recovery. 

o A £10m Love Our High Streets fund was approved in January this year to ‘pilot 

innovative ways to transform our high streets and town centres’ (p. 28). 

 

 

 

 

https://www.westofengland-ca.gov.uk/wp-content/uploads/2020/11/Recovery-plan-version-2.pdf
https://westofengland-ca.moderngov.co.uk/mgIssueHistoryHome.aspx?IId=1675&Opt=0
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3.3. High Street and Local Centre Regeneration 
BCC’s Development Framework Core Strategy includes regeneration policies for Bristol’s most 
deprived areas, that could support an improved future for the local food economy there:  

• Policy BCS1 covers the regeneration of a large area of South Bristol. The policy 

states that there is potential for a new centre to serve Knowle West - which 

has some of the most deprived neighbourhoods in the city (Bristol City Council, 

2019a) - improving provision of shops, services, employment and community 

facilities (p. 30). 

• The Northern Arc (Lockleaze, Henbury, Southmead, Kingsweston, Horfield 

and part of Avonmouth) and Inner East (Lawrence Hill, Ashley and Easton) 

regeneration policy BCS3 encourages new development ‘which 

provides...small business floorspace which can stimulate enterprise and 

deliver new employment opportunities’ (p. 42). 

 

In the past year, Bristol’s high street regeneration has been focused on the East Street area 
of Bedminster, with two key projects in their early stages. East Street, a key local shopping 
area, has become run down in recent years, with 90% of shoppers not wishing to dwell in the 
area and 60% not feeling safe on the street in the evening (Alec French Architects et al, 2020). 
However, the opportunity to increase local business is clear, with 73% of people surveyed 
shopping there at least once per week and 85% of people typically walking there (Alec French 
Architects et al, 2020). 

 
a) East Street Vision Project 

• This project involves various private and public sector partners and is co-
ordinated by the Bedminster Business Improvement District (BID). It is a place-
making project being driven through community consultation, which started 
in Spring 2020.  

• The street’s independent food establishments include a grocer, a vegan café, 
community café and fish and chips takeaway. The retail vacancy rate is high at 
24% (Alec French Architects et al, 2020), compared with an average in Bristol 
of 7% in July 2020 (Bristol City Council, 2020a). 

• Six key themes were identified in the Stage 1 consultation: 

 
• The next stage is to test different concepts which address the above. Covid has 

created an opportunity to accelerate that, for example by introducing wider 
footpaths and outdoor dining space (Alec French Architects et al, 2020). 

 

https://www.bristol.gov.uk/documents/20182/34540/Core%20Strategy%20WEB%20PDF%20(low%20res%20with%20links)_0.pdf/f350d129-d39c-4d48-9451-1f84713a0ed8
https://www.bristol.gov.uk/documents/20182/34540/Core%20Strategy%20WEB%20PDF%20(low%20res%20with%20links)_0.pdf/f350d129-d39c-4d48-9451-1f84713a0ed8
https://eaststreetvision.com/index.php
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b) Pilot of Love Our High Streets  
The new WECA Love Our High Streets fund is being piloted in Bedminster, in 
collaboration with the BID. It offers grants of up to £10,000 to existing small 
businesses, start-ups and landlords who want to refurbish vacant units. The 
purpose is to regenerate shops and eateries in East Street., Cannon Street and 
Bedminster Parade and to diverse the retail offering, with new types of use. The 
project highlights the potential around East Street, due to its ‘commuter corridor’ 
status and with 2,000 new properties nearby in the pipeline. There is also an 
opportunity to also bounce off adjacent North Street’s regeneration success, 
where independents such as Hugo’s Greengrocer and Zero Green are now well 
established.  

 
These projects are significant in starting to improve Bristol’s local shopping centres, as 

they provide an opportunity to test strategies and demonstrate the potential benefits 

of investment, for potential future replication.   However, they do not directly address 

the poor-quality food provision in Bristol’s 10 most food-vulnerable wards, which 

include Hartcliffe & Withywood, Avonmouth & Lawrence Weston and Filwood (Carey 

et al,  2019). The 2019/20 Bristol Quality of Life survey also found persistent issues 

with poor levels of fruit and vegetable intake in these wards, which were highlighted 

back in 2011, in the Who Feeds Bristol report, as having poor access to fresh food. 

 

 

3.4 Food Tourism Strategy 
In 2018, Destination Bristol worked with the World Food Travel Association to develop a 

detailed Food Tourism Strategy, creating a vision for the city’s food tourism by 2023. The 

strategy’s research showed that visitors spend circa 25% of their budget on food and drink 

and concluded that Bristol’s focus on local and independent food would appeal to a growing, 

global, customer base (World Food Travel Association, 2018) The strategy supported the 

notion that Bristol’s local food and drink scene is strong enough to form to the cornerstone 

of its destination strategy.  

 

Destination Bristol received funding from the government’s Discover England Fund - designed 

to internationalise England’s tourist destinations. This supported deployment of the food 

tourism strategy, engaging tourists from new markets and positioning the city as a world class 

food destination. Deployment of the strategy included the following: 

• Engagement via Visit Bristol social media channels: Twitter – 93K followers, 

Facebook - 53K followers, Instagram - 57K followers. 

• Food & Drink specific blogs on visitbristol.co.uk (currently 340 published), 

including a weekly ‘The Food Friday’ piece. 

• A local vineyard tour tested at Bristol Food Connections in 2019, which sold 

out. 

• A series of images and videos created to showcase local chefs, suppliers and 

producers with a focus on Bristol people. These included Larkin Cen of Woky 

Ko and Rosie from The Bristol Cheesemonger.  

https://www.bedminster.org.uk/loveourhighstreet
https://d.docs.live.net/e6497d92f320927b/Bristol%20Food%20Network%202020/G4G%20Submission/Quality%20of%20Life%202019-20%20—%20Open%20Data%20Bristol
https://bristolfoodpolicycouncil.org/wp-content/uploads/2012/10/Who-Feeds-Bristol-report.pdf
https://www.youtube.com/user/visitbristol


  

 

11 
 

• Business Engagement: 

o Travel trade engagement via events, a print brochure and online 

communications. 

o Press and influencer visits, including With Husband in Tow and Food 

Fun Travel. 

o Establishment of a Food Tourism Forum, attracting 56 businesses, 

helping them develop and market appropriate products such as such 

as food tours and unique dining experiences.  

o Workshops for 30 food businesses on how to successfully engage the 

travel trade, plus 20 1-2-1 sessions to support businesses engaging 

with the visitor economy.  

o Destination Bristol membership grew from 40 food and drink 

businesses in 2016 to more than 150 by Dec 2019. 

• The success of the strategy led to Bristol being awarded the World Food Travel 

Association Award for Best Culinary Destination 2019. Bristol competed against other 

destination worldwide for the accolade, and was the only UK destination to be 

shortlisted. 

• In 2020, Bristol was the only UK destination shortlisted in the Food & Travel 

Magazine ‘Best Destination’ (won by Barcelona). 

Challenges 

Despite its success, the food tourism strategy has faced challenges in effective 

implementation. Some food businesses are not easily able to work with the travel trade; for 

example, their business models may make it difficult to offer agent commission, or they may 

feel unable to meet contractual requests such as the chef coming to guests’ tables. 

Additionally, working with large volume FIT (Fully Independent Travellers - i.e., those 

travelling independently rather on a group tour) business can be difficult for small businesses.  

 

Covid Response 

• The Food Friday blog has become a showcase for food businesses’ recipes 

• Promoting delivery and takeaway services 

• Eat Out to Help Out blog – generated 60K page views, Visit Bristol’s largest blog 

engagement in Summer 2020. 

 
(Source: Interview with Kathryn Davis, Director of Tourism, Destination Bristol, February 2021) 

Destination Bristol’s Food Tourism Strategy is significant for its role in growing the city’s visitor 

economy, and therefore Bristol’s overall economic prosperity. Food Tourism has enabled 

local, independent businesses, many with a strong sustainability ethos, to raise their profile 

beyond the city, showcasing how independent food enterprise can offer high quality, 

attractive products whilst supporting local suppliers. Additionally, the business development 

support offered by Destination Bristol has helped local food businesses to diversify and grow 

their business.  

 

https://www.withhusbandintow.com/aboutfoodtravel/
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3.5 Business Improvement Districts (BIDs) 

Bristol has four BIDs that cover key high street areas: Broadmead, City Centre, Bedminster 
and Clifton Village, with another being proposed for the re-developed Redcliffe & Temple 
Quarter. These charge an annual levy to local businesses, which is spent on improving the 
area for visitors (e.g., cleanliness and safety), promoting it and representing businesses, for 
example when collaborating with BCC.  The BIDs provide an important opportunity for 
inclusive collaboration between local businesses. The marketing and promotional activities in 
particular provide exposure and opportunities that small businesses might not otherwise be 
afforded, thereby supporting independent food businesses to grow. 

 
a) City Centre BID  

• Has 140 food businesses, and in 2019, held an Old City Street party in collaboration 
with Bristol Food Connections, showcasing local food enterprises.    

• The BID’s Christmas campaign in 2019 highlighted food businesses on Park St.  

• The Light Festival in February 2020 had 100,000 visitors with a £59 average spend and 
75% of visitors spending on food & drink, shopping and activities. (Bristol City Centre 
BID, 2020) 

• Covid – collaborated with members to share best practice and guidance, represented 
members e.g., on pedestrianisation proposals. Supported the #BristolTogether 
campaign in July 2020 with Destination Bristol, BCC and Business West to support safe 
hospitality reopening. Ran the Hearts in the City campaign in Queens Square, to 
encourage visitors to return, feeling safe. The hearts featured in over 127 news 
channels worldwide, reached over 61 million people and had 232 pieces of coverage 
with a media value >£200K  
 
(Source: Alice Taylor & Keith Rundle, Bristol City Centre BID. March, 2021). 

 

 
                Hearts In The City Campaign, Summer 2020. Photo Credit: Bristol City Centre BID 

 
 
 
 
 

https://bristolcitycentrebid.co.uk/
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b) Broadmead BID  

• Runs the Bristol Shopping Quarter website and social media, with over 9,000 Twitter 
followers. The site highlights food, drink and independent businesses, has event 
listings, tours and trails information. (Broadmead BID, 2020) 

o Loyalfree app 
Since February 2020, the BID has worked with this app to promote local 
businesses and develop loyalty.  The app allows users to load offers, trails and 
events. It features businesses within Bristol Shopping Quarter and BID 
members can use it free of charge. Limited usage by food and drink businesses 
so far due to Covid closures: 

▪ Six food offers live in 2020 
▪ The BID has created a trail on the app of food and drink businesses 

offering deliveries and takeaways, with 12 independents listed 
▪ The BID will engage with food businesses about Loyalfree upon 

reopening.  
 

(Source: Vivienne Kennedy, Broadmead BID, March 2021) 
 

c) Bedminster BID 

• 6,500 Twitter followers - an engaging account, sharing food and drink business 
updates and offers.  

• Previous food and drink events included Breakfast in Bedminster and markets. 

• The website has information on where to buy in the pandemic, Eat Out to Help Out 
venues and delivery information.  

• Worked with WeAreBS3 (see section 5.1d) to encourage local businesses to sign up. 

• Covid – used Twitter to highlight WECA and BCC business support 
 

d) Clifton Village BID 

• The BID’s website has a directory of businesses, including a Food & Drink category and 
lists offers for local food businesses. 

 
 

3.6 Bristol’s Markets 
Bristol’s central markets generate around 3 million visitors per annum. Since 2016, Bristol’s 
markets have grown, with new locations, further trading days and a night market; increasing 
the affordable opportunities for local food businesses to showcase their products. The central 
markets also support the promotion of healthy, sustainable food, by requiring new traders to 
hold a Bristol Eating Better Award (BEBA). 

• Street food markets have expanded with the Street Food Market adding a second day 
from 2016. Also in 2016, Finzel’s Reach Friday lunchtime market opened, bringing 
eight new traders, all of whom are required to hold a BEBA. 
 

• The Bristol Vegan and Wellness Market ran in 2017 and 2018, but since its closure 
the additional eight traders have dispersed into the city’s other street food markets.  

 

https://broadmeadbristolbid.co.uk/
https://bristolshoppingquarter.co.uk/
https://www.bedminster.org.uk/
http://www.discoverclifton.co.uk/welcome-to-bid/
https://www.bristol.gov.uk/web/bristol-eating-better-award/home
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• St Nick’s Night Market was started in 2016 and ran three times a year, until the 
pandemic, attracting 7,000 - 9,000 visitors each time. The market provided 18 
additional pitches to the daytime stalls and curated a selection of local food and 
drinks. The last planned market in March 2020, was due to be part of the successful 
British Dal festival, with cookery demonstrations and children’s activities.  The market 
had a policy that traders must hold a BEBA award. 

 

• Community Led Local Markets 
Two community run markets have been started in less affluent, outlying areas of 
Bristol since 2019.  

o Shirehampton Market – an occasional market, started in September 2019, run 

by a non-profit community organisation, offering local food from honey to 

Jamaican meals and artisan tea. Nearly 1,000 followers on Facebook.  

o Filwood Community Market – resident led, monthly market with fruit and veg 

and local food stalls. 

 

• St Nicholas’ Market 
o The Glass Arcade has been highly successful in supporting local food 

businesses, offering high quality, good value, low rent pitches. 
o BEBA - work is ongoing with existing food traders to gain their BEBA, currently 

around 60%.  New outdoor traders on Wine St. and Corn St. must have BEBA 

to be granted a licence. 

o BCC’s balance of trade policy encourages diversity of traders and references 

authenticity, which supports the provision of high-quality food outlets. 

o Post-Covid environment has seen a big decrease in footfall at St. Nicholas’ 
market. Average annual footfall this year has been 10,000 visitors per week; 
520, 000 annually in 2020. This compares with 40,000 per week; 2 million 
annually in 2019.  

 

• Central Farmer’s Market – this has seen a decline in trade over recent years, 
possibly due to competition from veg boxes and local grocers and closure of 
nearby banks and offices. Its future success will be influenced by the post-
pandemic city centre landscape.  

 
(Source: interview with Eric Dougall, Bristol City Council, February 2021) 

 
Policies to Support Market Infrastructure & Diversity 

• Markets are supported by BCC’s Policy DM11, which aims to retain existing market 
sites and encourages new markets where they would support local food provision, 
the vitality and vibrancy of a Local Centre (Bristol City Council, 2014). 

• Policy BCAP18 in the Bristol Central Plan states that ‘new or extended market 

provision will be supported in Bristol City Centre where it would support the 

vitality, viability and diversity of the city centre’. 

 

 

https://www.facebook.com/shirehamptonmarkets/
https://www.facebook.com/Filwoodcommunitymarket/
https://www.bristol.gov.uk/documents/20182/34540/BCAP%20Adopted%20March%202015%20-%20Main%20Document%20&%20Annex%20-%20Web%20PDF.pdf/d05a0c22-ab91-4530-926a-f26160ab72a5
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4. Enterprise Support & Business Networking 

4.1 Enterprise Support 

Within Bristol and WECA, there are number of publicly-funded enterprise schemes available 

which food businesses can take advantage of. The schemes are run as partnerships between 

local authorities, private sector and social enterprise. They provide invaluable, free support 

to both start-ups and established businesses, covering everything from premises acquisition 

to marketing and finance. Since the pandemic, they have provided additional support in areas 

such as emergency funding and business resilience. Their work enables entrepreneurship and 

innovation and supports business owners with limited funds and resources, all important 

elements in developing a vibrant, local food economy. 

 

a) YTKO  

• YTKO run the private sector arm of South Bristol Enterprise Support (SBES) and 

North & East Bristol Business Support (NEBS). Programmes are for SMEs (up to 

250 employees and/or €50m turnover). 

• They support local businesses through workshops, 1:1 advice, e-learning and 

peer support. YTKO has supported local food enterprises at various stages of 

their journey, for example with marketing and finance. These include new 

entrants in the past five years, such Caleno Drinks, Kask and Pasture, and 

established businesses such as Kate’s Kitchen. 

 

YTKO’s Covid Response – OutSet Programme 

• Since Covid, over 25% of businesses supported have been in Food, Retail 

with Food and Other Food Supply Chain businesses (food producers, 

agriculture, wholesalers, retail, food education). 

• YTKO has supported micro-businesses with a website, dedicated helpline 

and email support. Workshops on unlocking emergency finance and 

business resilience, with guest speakers, e.g., local law firms, to discuss 

staff furlough and other legal matters.  

• YTKO worked with Bristol 24/7, EVO Networking, Freelance Mums, 

Babbasa and St Nicks Market to ensure Covid support reached diverse 

businesses. 

 

Food Business Covid Success Story: Kask Wine Bar - have several new income 

streams since adapting to Covid, including online wine tasting and national wine 

delivery, and are looking at a second site. 

 

Potential Food Incubator Programme 

YTKO have been exploring a Food Incubator programme for Bristol with various 

stakeholders and feasibility research is ongoing. Assistance for incubator 

enterprises could include: 

• Business Support  

https://urldefense.proofpoint.com/v2/url?u=https-3A__www.sbes.org.uk_&d=DwMF-g&c=7libWk6qxX9UStSY0S7v0BFgllVdq90dlT-QbmNawA8&r=RPWe8A6o1m4Z63-J4i5SAO-ILz3FIivFO3vFb6aT0EY&m=8vXeWnnKMTyv5_sdF0JfHht_KL91d01MS9BnZGBBY-4&s=xHNc1QFH6b5NgzHKHZyWYnYHwG8xraWY1QVoQx4nr1I&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__westofengland.ytko.com_business-2Dsupport-2Din-2Dbristol_north-2Deast-2Dbristol-2Dbusiness-2Dsupport_&d=DwMF-g&c=7libWk6qxX9UStSY0S7v0BFgllVdq90dlT-QbmNawA8&r=RPWe8A6o1m4Z63-J4i5SAO-ILz3FIivFO3vFb6aT0EY&m=8vXeWnnKMTyv5_sdF0JfHht_KL91d01MS9BnZGBBY-4&s=wQzfteF2vJKUD1hWiX8jLWxTAo6xvrLDvHGizDb7Oy4&e=
https://calenodrinks.com/lowdown/
https://www.kaskwine.co.uk/
https://pasturerestaurant.com/
https://www.kateskitchenbristol.co.uk/about-us/
https://www.outset.org/bristolcovidresponse/
https://www.kaskwine.co.uk/
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• Access to kitchen space 

• Access to consumers through a café or open space 

• Supply chain connections 

• Meet the Buyer events with major retailers 

• Involvement in cultural events  

 
(Source: Interview with Toby Howkins, Director YTKO. February 2021) 

 

b) Other Enterprise Support Schemes 

(i) School for Social Entrepreneurs (SSE) -run the social enterprise arm of 

SBES, which launched in Winter 2020. This includes a free, online 

programme Strong Foundations’ for start-up social enterprises and 

another for existing ones Next Steps to Success. Content includes product 

development, business set up and planning and sustainability.   

 

SSE has also provided other support to local food organisations, from single 

day courses on fundraising strategies and short intensives of 3 months, 

through to full year programmes with grants of £10, 000. These include: 

• Windmill Hill City Farm 

• The Community Farm  

• Bristol Fish Project 

• Open Food Network 

• Education in Food Systems and Urban Agriculture 

• Edible Avondale 

• Food without Borders 

• Uni Roots 

• Bristol Food Connections 

 
  (Source: Interview with Jessica Holland, SSE. March 2021) 

 

(ii) Business West - offer specific support for start-ups, growing businesses 

and innovation. Support includes accessing grants, funding and premises.  

Particularly strong food industry support for International Trade, for 

example Lyecross Farm Cheddar cheese, who are now distributing in 

California. 

 

(iii) WECA Growth Hub  - provides SMEs with tailored one-to-one advice and 

access to finance, support programmes and expert guidance. Covid 

recovery – offering small grants and tailored business support for adaption 

and resilience, with specific support for tourist and hospitality, including 

for freelancers (West of England Combined Authority, 2020). 

 

 

https://www.the-sse.org/courses/south-bristol-strong-foundations-programme-sbes/
https://www.the-sse.org/courses/sbes-next-steps-to-success-south-bristol-enterprise-support/
https://www.businesswest.co.uk/
https://www.businesswest.co.uk/case-studies/stateside-success-lye-cross-farm
https://www.wearegrowth.co.uk/
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4.2 Business Networking 

Bristol has a number of business networks that are particularly relevant to supporting the 

local, sustainable food scene. These organisations provide events and training, including on 

sustainability topics. They also facilitate inter-organisational collaboration through 

networking activities, and opportunities for members to promote their business.  

 

a) Black South West Network (BSWN) 

• BSWN is a charity driving the development of ‘strong BAME communities, 

businesses and organizations’. Its work supports collaboration and networking, 

it campaigns and represents on behalf of BAME communities and produces 

research into issues affecting the BAME population.  

• Since Spring 2020, BSWN has published a myriad of Covid support resources 

for businesses, including government advice for food industry operations and 

details of grants and business rate holidays for hospitality. The website offers 

up-to-date information on grants (including those aimed at improving diversity 

in business), training and enterprise support. 

• BSWN has also published a comprehensive report on the impact of Covid on 

BAME Led Businesses, Organisations & Communities, which highlights issues 

for food enterprises.  

 

b) Bristol Green Capital Partnership (BGCP) 

Founded in 2007, Bristol Green Capital Partnership has over 1,000 member 

organisations. Through networking, events and representation, it enables 

collaboration and collective action on environmental sustainability, with a vision 

of achieving a ‘sustainable Bristol with a high quality of life for all’. BGCP holds a 

monthly ‘Green Mingle’ networking event, as well as other topical events such as 

Climate Action Breakfasts.  

 

c) The Future Economy Network (FEN) 

The Future Economy Network is a membership-based business network, helping 

businesses to operate more sustainably. Its events cover a wide range of 

sustainability topics and recent food-related subjects have included Sustainable 

Local Food, Land Use, Soil Health and Food Security. They also offer networking 

opportunities. Established in 2005, they are one of the largest green business 

networks in the UK and also run the Festival of Sustainable business in Bristol.  

 

 

5. The Evolution of Independent Retail & Online Food Businesses 

As outlined at the start of this report, Bristol has seen a phenomenal growth in food 
businesses in the past six years. As well as capturing growing demand for high quality, local 
food, the scene has also evolved to address consumer demand for online grocery shopping. 
The pace of development in online and direct to consumer offerings has increased 
considerably since the pandemic. This adaptation supports the economic sustainability of 

https://www.blacksouthwestnetwork.org/
https://www.blacksouthwestnetwork.org/covid19-business-support
https://bristolgreencapital.org/
https://www.thefutureeconomynetwork.co.uk/
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Bristol’s local food scene, with success of some models leading to replication in other 
locations.  
 
Research undertaken by Bristol Food Network (BFN) in 2020 with consumers and local food 
businesses, to understand the impact of Covid, demonstrated an upsurge in demand for local 
food, online ordering and delivery. It also indicated a desire for citizens to maintain increased 
support for independent businesses.  The research demonstrated the ability of independent 
enterprise to be agile and adaptable in response to changing needs, often more so than major 
players. 
 

Bristol Food Network (2020c) 

 
 
 
 
 
 
 
 
 

Bristol Food Network Covid Research: Key Findings 
 

Consumers – Online Survey & Veg Box Customer Focus Groups 

• Ordering food online and choosing veg boxes was primarily down to the ‘safety’ of 
delivery and wanting to avoid crowds. 

• 83% of survey respondents used independents; over 40% because they couldn’t get 
a supermarket delivery and felt smaller shops would be quieter. 

• Over 40% loved the range of goods via local providers (who didn’t always experience 
the same shortages as big supermarket in those early days). 

• 20% of online customers and over 40% of independent store visitors enjoyed the 
customer experience and the feeling of being part of the community. 

• Around 80% of participants expressed an intention to continue using local services in 
the future, mainly driven by a desire to support local businesses. 

 
Local Food Businesses - Interviews 

• Lockdown threw local businesses into the unknown. Those serving hospitality lost 
their custom, whilst veg box schemes were inundated with requests. 

• Leigh Court Farm veg box enquiries doubled within 12 hours of lockdown, while The 
Community Farm started nine new rounds to cope with demand. 

• Hugo’s Greengrocers’ wholesale business dried up, but new customers walked in 
through the door. Bristol Loaf collaborated with Hugo’s and other small-scale 
suppliers to quickly start a home-delivery service with an interesting selection of local 
products. 

• Businesses were provided an opportunity to impress people new types of customer, 
offering a customer-focused experience and an interesting product range. 

https://thebristolloaf.co.uk/shop/


  

 

19 
 

5.1 Development of an Online, Local Food Economy 
The following examples demonstrate how Bristol’s local food economy has adapted to online 
demand. 
 

a) Good Sixty 

• In 2016, Good Sixty was launched, aggregating online grocery shopping from 

independents across Bristol onto one platform. Offering online convenience and 

produce from 52 outlets, Good Sixty supports independents in competing against 

larger retailers, and facilitates consumers in shopping locally.  

• Their sustainability ethos goes beyond supporting local food enterprises - they were a 

leader in zero carbon food delivery through their use of cargo bikes. 

• Their success has led them to expand to Bath, Oxford, Borough Market and Stroud 

Market. 

 

b) The Bristol Lockdown Economy 

• Set up by graphic designer Kate Evans during lockdown. Kate wanted to help 
people find alternatives to supermarkets and chains.  

• The online directory lists businesses for free and almost 50% (over 100) listings are 
for food and drink enterprises.  

• The website has 228 listings and has had 255,000 views.  

• The Bristol Lockdown Economy directory has inspired others in the UK, including 
Edinburgh, Belfast, Glasgow, Fife and Solihull. 

 
c) Bristol Pantry 

• Started by the team behind Wriggle as a response to the first lockdown, Bristol 
Pantry supports hospitality venues who diversified into selling food and drink 
supplies, as well as local producers who lost sales through hospitality closing.  

• The proposition is high quality produce with the convenience of one-stop online 
ordering, delivery or collection. 

• Weekly delivery within four miles, or collection; around 40 suppliers listed. 
 
d) WeAreBS3  

• Bedminster locals Christian Shanahan and Phil Stevens developed WeAreBS3 with 
the goal of creating a ‘virtual high street’ for businesses to survive Covid until they 
can physically reopen. 

• An online shopping portal for businesses in Bedminster, WeAreBS3 provides free 
listings, with a profile including details of collection and delivery services. The 
website allows customers to order online with individual shops. Christian and Phil 
believe this has helped food businesses, who might not have otherwise gone 
online, to do so (Bristol Food Network, 2020b). 

https://www.goodsixty.co.uk/
https://www.thelockdowneconomy.com/
https://www.google.co.uk/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiEqbzmroXvAhUGXMAKHWQXDa0QFjAAegQIARAE&url=https%3A%2F%2Fbristolpantry.com%2F&usg=AOvVaw1Dxpn0V7FlBUm8APPYuPlq
https://www.getawriggleon.com/bristol
https://wearebs3.co.uk/#/
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  WeAreBS3 Website 

 

• Almost 50% of listings (13) are for food and drink related businesses. 

• WeAreBS3 partnered with the Bedminster BID to roll out their concept and plan 
to do the same elsewhere in the UK. In May 2020, the organisation launched more 
widely as WeAreLocals with websites now live for Nailsea and North Somerset (We 
Are Locals, 2020). 
 

e) Other Online Food & Drink Directories 
Many other individuals and organisations have supported Bristol’s independent food 
scene since the pandemic, by creating online maps and directories of what businesses 
are now offering. These include: 

• Bristol Independents Map 

• BCC’s Essential Shopping Map 

• Stuffed – which aggregates data on what services independent food and 
hospitality businesses are now offering. 

• Best of Bristol also aggregates similar information. 
 
 
5.2 Case Studies 

a) Wapping Wharf – A Retail Development Committed to Independent Food & Drink  
In 2016, developer Umberslade decided to include only independent businesses in its 

retail units at the new Wapping Wharf development. Managing Director, Stuart 

Hatton, understood the value of Bristol’s independent food scene and saw an 

opportunity for the city: ‘We could have pulled in higher rents from the big multiples, 

but we made a conscious decision not to; we knew that with independents you get 

drive, passion and uniqueness that you can’t find elsewhere.’ (Bristol Food Network, 

2020a)  

 

There are wider sustainability benefits for Umberslade’s strategy too – dealing with 

matters such as waste collectively (Bristol Food Network, 2020a) and sourcing food 

https://www.bedminster.org.uk/
https://www.google.com/maps/d/viewer?mid=1qJCe4-Ywiin1ezDrICA8x3YOzcHisPHS&ll=51.43894549999995%2C-2.600471800000035&z=13
https://bcc.maps.arcgis.com/apps/webappviewer/index.html?id=036a7c6838f64548a960ae4bc96ac2fd
https://stuffed265.wordpress.com/2020/11/03/covid-19-support-independent-local-businesses-covid19/
https://www.bestofbristol.co/bristol-food/
http://wappingwharf.co.uk/
https://www.goingforgoldbristol.co.uk/our-independents-have-shown-that-change-is-possible-now-its-our-turn/
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products from each other (Wapping Wharf, 2020), helps with efficiency and economic 

sustainability.  

• Currently 42 businesses operating at Wapping Wharf, with 32 that relate to 

food and drink, including restaurants, cafes, food shops  

• CARGO shipping containers - opened with CARGO 1, so popular that it was later 
extended to include CARGO 2 in spring 2017, with a further extension later that 
year.  

 
Wapping Wharf’s vision also supports social diversity and community building; 
providing over 100 affordable homes and funding for community cultural events. 
Workspace will also be introduced in a coming phase (Wapping Wharf, 2021), 
increasing the local customer base for food and drink businesses.  
 
Wapping Wharf has demonstrated that retail developments can succeed without 
bringing in chains. In fact, the success of their proposition rests on its exclusively 
independent offering and proves that such a model can be profitable for both the 
developer and the businesses.  
 

 
Wapping Wharf Pre-Lockdown. Photo Credit: Jon Craig Photos 

 
 

b) All About The Cooks - Helping Home Cooks to Sell Online 

• Founded by Claire Ladkin, Chair of Bristol Food Connections CIC, All About 

The Cooks (AATC) enables talented home cooks to sell their produce 

online, meeting demand for nutritious, ready-made meals (All About The 

Cooks, 2021) 

• The flexible model makes food enterprise accessible as a job - cooks 

choose when they sell and whether they offer collection or delivery. They 

control their product and prices, paying 15% commission to AATC. This 

provides income for people who might be constricted in the job market, 

for example by caring responsibility or language barriers.  

https://allaboutthecooks.co.uk/
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• AATC provides tools for cooks to promote and sell professionally – with 

their own professional profile page with customer reviews and a direct link 

to Point of Sale from social media. 

 

 
 All About The Cooks Website 

    

• AATC supports diversity in Bristol’s local food scene, showcasing cooks 

from Asia, South America and Europe.  Some cooks came to AATC via 91 

Ways, whilst others were recommended from within local communities. 

 

Performance to Date and Future Plans (as of February 2021) 

• Over 25 cooks registered. Covid has impacted production, for example 

due to home-schooling and with some cooks no longer in the UK. 

However, 5-6 new cook enquiries are received per week, with 

increased interest from professional chefs affected by hospitality 

closure. 

• Currently revenue c.£2, 000 pcm to cooks 

• Potential to put £200, 000 per annum in cooks' pockets in Bristol if 

AATC took 1% of the target market. 

• Investment secured in 2019 – further planned for 2021, plus a 

crowdfunder. 

• Future plans: expand to another city in 2021; enhanced technology in 

2022. 

 

 

6. Promoting A Local, Sustainable Food Economy  
Bristol’s local food scene has been promoted widely since 2016 through the development of 
special events, awards, offer and loyalty schemes and local currency.  These activities have 
drawn attention to the local food offering and helped to grow support for it. This work has 
also supported increased sustainability in the sector – for example, by encouraging 

https://91ways.org/
https://91ways.org/
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sustainable behaviour change through loyalty and award schemes, or by running 
sustainability workshops for consumers and businesses.  

 
6.1 Awards and Schemes 
Various awards and schemes in Bristol help to get food businesses on board with operating 
sustainability, whilst promoting high quality, independent establishments to consumers. 
These include: 

 
a)  Bristol Eating Better Award (BEBA)  

• The Bristol Eating Better Award (BEBA) is a free, voluntary award scheme for 

food businesses and other food providers to demonstrate they are committed 

to offering healthier food; sourced, prepared and served in a sustainable way. 

It was piloted in May 2017 and launched in Spring 2018. 

• To achieve the award, applicants have to make small changes. For example, by 

offering healthier alternatives and encouraging customers to choose these. 

There are Bronze, Silver and Gold Award levels available, depending on an 

establishment’s level of actions. Businesses need be registered as a food 

business with Bristol City Council and have a Food Hygiene Rating of 4 or 5. 

• There are currently 199 settings who hold a BEBA (as at end December 2020). 

(Bristol City Council, 2021) 

• Since the pandemic, applications have reduced but more mobile and market 

traders are applying.  

 b) Sustainable Restaurant Association (SRA) Food Made Good Awards 

• This award scores establishments on sourcing policies such as buying local and 

using more veg, social aspects such as engaging with community, and 

operational areas such as reducing food waste. Establishments are awarded a 

number of stars. 

• More than 10 independent venues in Bristol have a Food Made Good Award, 

including The Assemblies Group, No. 1 Harbourside, Canteen, Windmill Hill City 

Farm Café and Friska. 

• Poco Tapas Bar was awarded in both 2016 and 2018, being given the highest 

score ever achieved by a member restaurant at 93%. Poco has achieved this 

through their exemplar sustainability policies including choosing ingredients 

based on traceability and buying direct wherever possible; seasonal menus, 

with fresh produce always 100% seasonal. 90% of produce is British and the 

vast majority sourced within 50 miles.  Over 70% of produce is organic certified 

or produced with organic methods (Poco Tapas Bar, no date). 

 

c)  Bristol Food Network Going for Gold Supplier Pledges   
In early 2020, Bristol Food Network (BFN) introduced the concept of a Supplier Pledge 

for the Going for Gold Campaign, whereby businesses could sign up their commitment 

to become a more sustainable establishment, by taking up to five steps: 

• Conducting a local sourcing audit (mandatory) 

https://www.bristol.gov.uk/web/bristol-eating-better-award/home
https://awards.thesra.org/
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• Putting a local sourcing plan into place and gain a related certification 

such as BEBA (mandatory) 

• Tackling food waste (mandatory) 

• Promoting sustainability actions to stakeholders (mandatory) 

• Becoming an ambassador for sustainability (optional). 

 

Nine well known businesses in Bristol signed up before lockdown, when the 

programme was put on hold due to hospitality closures: 

• Source 

• Wilson 

• Box-E 

• Poco Tapas Bar 

• Gopals Curry Shack 

• Tincan 

• Windmill Hill City Farm 

• Kate’s Kitchen 

• The Vegetable Diva 

 
(Source: Bristol Food Network 2020d) 

 

6.2 Promoting Independent Food Businesses 

 a)  BCC’s @ShoplocalBristol Twitter account has over 20,000 followers and supports 
 independent businesses by promoting their offerings to consumers, and providing 
 business support information, which has been particularly valuable since the 
pandemic  began. 

 
b) Wriggle and Foodiependent are online platforms which curate and promote special 
offers exclusively from independent food and drink businesses.  

• Wriggle launched in Bristol in 2014 and its success has led to expansion in 
Brighton & Hove, Cardiff, Bath and Birmingham. Their app has 175, 000 users 
and businesses benefit from professional photography and exposure via digital 
marketing. 

• Foodiependent was founded in 2020 and has 5,000 members It has plans to 
develop an online shopping platform. 

 
c) Going for Gold - Local Food Campaigning 
The Going for Gold campaign has produced a huge volume of content to promote the 
local food economy. Recent successes include: 

• Blogs 
37 Buy Local blogs since March 2019 have generated almost 7,000 page views. 
The blog content includes promotion of new businesses, celebrating success, 
educating on reasons to buy local and competitions to encourage Gold for 
Going actions by offering local produce prizes. 
 

https://twitter.com/shoplocalbris?lang=en
https://www.getawriggleon.com/bristol
https://www.foodiependent.com/
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• Social Media  

 
  
 (Source: Ramona Andrews, Bristol Food Network. March, 2021)  

 
 

6.3 Local currency and loyalty schemes 
a)  Bristol Pay (formerly The Bristol Pound) 
From its inception in 2012, the Bristol Pound grew to be the UK’s largest local currency 

scheme, with circa £B1m circulating in 2019. Food businesses were some of the first 

to sign up and the food sector had one of the highest uptakes of the £B at just over 

20% (around 100 businesses). Additionally, although £B usage began to decline from 

2017, food and drink business uptake remained comparatively strong. Geofutures 

suggest that Bristol Pay might consider focusing on the food sector for any future local 

currency system (Geofutures, 2020). Bristol Pay’s review of the £B scheme has 

concluded that: 

• Its message was too exclusive and there was not enough ‘what’s in it for me’, 

thereby limiting its reach 

• The scheme had unrealistic expectations around businesses adapting their 

operations to use £B 

• The technology needs to be improved. 

 

Bristol Pay’s vision is to relaunch as an inclusive contactless pay option, with a unique 
proposition that rewards users for contributing to their community, enables peer to 
peer interaction and invests back into city projects (Bristol Pay, 2020). 
 
b)  Better Food Loyalty Scheme to Encourage Refill Shopping 
In September 2020, Better Food, who run three organic retail stores in Bristol, 
launched a trial of their ‘Bee Better’ loyalty scheme. Rather than rewarding solely on 
purchase, the scheme specifically rewards customers for bringing their own containers 
to refill, for example with dry goods or cleaning products. For every 12 stamps 
collected, a free hot drink is offered. Better Food are using the ‘Magic Stamp’ app to 
avoid waste from printed loyalty cards (Destination Bristol, 2020) 
 

Content Channel Impact

Promoting a map of independents 

delivering food and drink Twitter BFN Top tweet March 2020

How to access local food providers in 

lockdown Twitter BFN Top media tweet April 2020

Bristol Food Kind Highlights, including 

promoting buy local Twitter BBFN Top media tweet May 2020

Eat Out to Help Out campaign Twitter BFN Top media tweet Aug 2020

Support local campaign Twitter BFN Top media tweet Nov 2020

Twitter -BFN Top media tweet Feb 2021

Twitter @Bristolindies Top tweet Feb 2021

Facebook BFN 5.3K reach (posted Feb 2021)

Film: support local business in lockdown Facebook BFN 1.9K reach (posted April 2020

Film: Bristol resident Edu Hernandez on 

why to buy local
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Impact since launch (as at end February 2021) 
▪ Just under 400 card downloads, with 260 active users 
▪ 3200 stampings over 1,100 visits 
▪ The first campaign in January (5% off refills and a free tote bag) had c. 30 

redemptions, with a 25% increase in frequency of use  
 

(Source: Matthew Philpott, Marketing Manager, March 2021). 

 
c)  Friska Loyalty App 
Friska, the successful, independent chain of Bristol eateries has its own loyalty app, 
allowing customers to collect points towards food and drink rewards. Friska now has 
eight locations across the city: six cafes across central Bristol and concessions at Bath 
Road and Emersons Green.  

 
 

6.4 Case Study: Bristol Food Connections Festival 
Bristol Food Connections (BFC) was established in 2014.  Initially held the centre of Bristol, 

the festival aims to ‘connect people to all aspects of their food. From how and where it was 

grown, to who served it, how it tastes, how it makes us feel and the way it brings communities 

together’ (Bristol Food Connections, 2016).  The festival has always offered a significant 

number of free events, from cooking demos to talks on topics such as food waste, helping to 

make it accessible to all. 

 

• In 2016, a fringe festival was introduced to expand the festival’s reach, with events, 

trails and tours helping to promote food in local areas. Additionally, to showcase 

Bristol’s independent food scene, ‘The Food Trail’ curated 70 venues where visitors 

could receive exclusive offers with a Bristol Food Card, costing £5.  

• In 2017 reviewed its direction with citizens engaged in making the festival truly 

representative of the city. 

• In 2018, BFC became community focused rather than centrally based, supporting the 

goal of showcasing diversity in Bristol’s food scene. Over 100 events were held, under 

the themes of Feasts & Festivities, Families, Land & Growing, the Future of Food, Food 

Journeys, Wellbeing and Get Cooking. 

• From 2018, BFC included a Business Bootcamp for food business owners, which in 

2019 covered investment, marketing & PR, sustainable food & food tourism and 

networking opportunities. 

• Headline events in 2018 drew attention to food poverty and the need for a more 

sustainable food system. 

• From 2018, the Food Card evolved into a Food Passport, showcasing independent 

venues in specific districts. In 2019, 35 venues in Bedminster, Gloucester Road and 

Clifton Village participated. 

• The diversity of 2019’s festival was ambitious and impressive, from health and 

wellbeing talks to demos from diverse cuisines (Ghanaian through to Chinese tea 

https://friskafood.com/app
https://www.bristolfoodconnections.com/
https://www.bristolfoodconnections.com/the-business-bootcamp/
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ceremonies), talks on sustainability topic such food waste, palm oil and soil health, 

through to workshops and tours on fermenting and veganism. 

 

2019 Impact Statistics from the 2019 Festival Wrap Report 

o In 2019, over 72% of attendees were first timers, with 93% wanting to return. 

o Over 70% of visitors did not drive to the festival, with 15% coming from outside 

the city.  

o Ticket sales more than doubled from 2018 

o Over 28,0000 followers on social media 

o Over 30 free events, supporting accessibility 

o 56 events focused on learning, helping to empower communities  

o BFC event partners raised money and increased the profile of organisations 

including: Creative Youth Network, Fareshare, Square Food Foundation, 

Southmead Youth Centre and Bristol Food Network. 

 

Impact beyond the festival 

Outside of the festival, BFC also provides ongoing support to the local, independent 

food scene through its blogs and social media activity.  For example, blogs showcasing 

Bristol’s food heroes, promoting the value of organic or the diversity of our food scene.  

 

Bristol Food Connections is a festival truly committed to supporting local, sustainable and 

independent food businesses. Its reach and impact are impressive and demonstrate how it is 

possible to create success at scale within the local food economy. It is also a fantastic example 

of promoting diversity and achieving community engagement within the food sector.  The 

festival has also played an important role in educating Bristol’s citizens on sustainability within 

food. 

 

 

7. Responding to Covid Through Innovation & Collaboration 

The challenges of the past year have led to Bristol’s independent food businesses innovating 

and forming new collaborations to succeed.  This section provides case studies of some key 

initiatives to demonstrate this. 

 

7.1 Bristol Food Union 

Bristol Food Union (BFU) was developed as a response to the pandemic, with the aim of 

supporting independent food and drink businesses and hospitality, whilst contributing to food 

security. This was done in three ways: supporting emergency food provision, creating an 

online platform to aggregate and market local food businesses and campaigning on key 

hospitality issues.  

 

 

 

 

https://www.bristolfoodconnections.com/wp-content/uploads/2019/08/Wrap-Report-.pdf
https://www.bristolfoodconnections.com/bristol-food-heroes-marks-bread/
https://www.bristolfoodconnections.com/importance-of-organic-food/
https://www.bristolfoodconnections.com/negat-hussein-why-i-love-bristol-food-connections/
https://bristolfoodunion.org/
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a) Emergency Food Provision, supported by hospitality businesses 

 

 
 Bristol Food Union 2020 report (p. 3) 

 

b) Online directory for food businesses: 200+ on the website, with profile, 

photos, website links and social media support. 

c) Hospitality Campaigning: Eat Out to Help Out – promoted independent 

outlets on social media, 70 stickers in venues saying ‘Eat Independent, Support 

Local’; 440 posters around the city for the ‘No More No Shows’ campaign in 

Summer ’20; Hospitality Manifesto to the Government and campaigning for a 

Hospitality Minister. 

 

Statistics 

• £63,000 income to 10 of the city’s restaurants, cafes and caterers 

• 12, 000 high-quality nutritious meals for NHS workers, mental health 

facilities, schools and other essential services 

 

Social impact and accessibility 

• From June 2020, provided meals for vulnerable individuals and community 

groups 

• Funded a community food hub at Jamaica Street Stores (Bristol Food 

Union, 2021) 

 

As well as helping to address food equality issues during the pandemic, Bristol Food Union 

has played a vital role in supporting food businesses during the pandemic – helping to 

promote them online, bringing income and work to closed hospitality businesses and lobbying 

on their behalf to ensure that businesses get the support they need to survive. 

 

BFU has recently launched its new strategy, which now includes wider goals around: 

improving diversity and inclusion with the hospitality workforce; helping future proof food 

businesses against challenges created by Covid, the recession, Brexit and climate change and 

better networking across the sector with an annual conference, expo and industry report. 

https://1drv.ms/b/s!ApsU4QBb8k96jE8K4LLLASM666_3?e=J2e2va
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They have also launched a membership scheme, with benefits including online promotion, 

business support, networking and collective buying (Bristol Food Union, 2021) 

 

 

7.2 BARBI (British Association of Restaurants, Bars & Independent Venues)  

BARBI (previously BARBIE – Bristol Association of Restaurants, Bars and Independent 

Establishments), was set up in December 2016 as a group purchasing organisation for 

independent, night time venues in Bristol and now has 10,000 members. 

• Membership is £100 per year and the organisation’s services include lobbying 

and representation, campaigning, recruitment and industry events. 

• The recent name change is due expansion outside of Bristol – BARBI launched 

in Bath and Cardiff in April 2020.  

 

COVID support in collaboration with BCC  

BARBI liaised with around 250 businesses to communicate BCC support, understand 

businesses’ needs to enable social distancing and to build a picture of the practical 

challenges faced by hospitality. Four workshops focused on areas with a cluster of 

hospitality businesses (Bristol City Council, 2020a). 

Launch of the BARBI app  

In February 2021, BARBI launched a new app to support independent hospitality 

businesses in recovering and surviving post pandemic.  The app offers the services of 

major players such as Deliveroo, UberEats and JustEat but at much lower costs. The app 

addresses a major financial issue for independent food businesses, whose profit is 

severely undermined by commission of up to 30% from the big players (iNews, 2020). 

With businesses facing a difficult future financially, the app can play an important role in 

sustaining Bristol’s local food economy. In addition, as a locally owned business, BARBI is 

helping to keep money within the local economy.  

 

Proposition 

• Delivery charged at 15%, hoping to reduce towards 10%  

• Click and collect charged at 5%, reducing to 2-3%  

• ‘Order from table’ services being developed, aiming for under 1% commission, 

versus competitors at 1.9% -8% 

• Venues can include added value offers to drive loyalty 

 

Success to date and future goals (as at mid-February 2021) 

• 5000 downloads in first week 

• In the top 3 stories on the BBC South West website on launch date 

• Target of least 100 venues loaded before the end of March and 50,000 

downloads by the end of April.  

• Potential to provide work for circa 200 delivery staff using taxis (Uber, Bristol 

Blue Licensed Taxi Association (Hackney cabs) and Ola) bikes and mopeds.  

https://www.barbiebristol.com/
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Potential for wider economic and social impact 

• BARBI’s longer term strategy encompasses support for Bristol’s taxi drivers 

and arts industry, both of whom have been very hard hit by the pandemic. 

• The future vision for the app includes ideas such as ordering a taxi to a 

restaurant booked via the app. As with its charges to hospitality venues, 

BARBI hopes to significantly undercut rivals such as Uber 

 
(Source: interview with Brendan Murphy, Director, BARBI. March, 2021). 

  

 

7.3 Breaking Bread  

In Summer 2020, five key players in Bristol’s hospitality and events scene came together to 

innovate a response to the hospitality sector crisis. Breaking Bread is a pop-up, outdoor dining 

experience situated on The Downs, which has recently reopened for 2021. Run by Team Love 

– festival and event producers, The Pony & Trap – Josh Eggleton’s Michelin starred pub, Pasta 

Loco & Pasta Ripiena, The Pipe & Slippers pub and The Love Inn, its aims in 2020 were to: 

• Provide employment and income for hospitality businesses and their partners 

• Provide a safe environment for citizens to socialise and enjoy good food 

• Support social cohesion and good mental health, both for staff and the general public, 

in the face of the pandemic 

• Develop a sustainable financial model for Covid times 

 

Sustainable Sourcing 

Breaking Bread engaged with both Bristol’s One City Approach and the Bites Back 

Better campaign to develop its strategy. Use of local, seasonal organic produce was 

maximised. For example: 

• The Pony & Trap uses local wherever possible with no air freight on imports; 

the team also grows produce onsite 

• The Pipe & Slippers only offered draught drinks from local, independent 

brewers. Wine was sourced through a local, independent wholesaler with a 

focus on reduced packaging. 

 

Breaking Bread has committed to supporting Going for Gold principles in 2021 by: 

• Creating a good food plan 

• Setting up sourcing & eco guidelines 

• Creating a space to grow food onsite 

• Using it facilities to support community work 

 

Economic Impact 

• 100 people employed – 75% of whom had no other event employment in 2020 

• 40 people kept off furlough and an estimated 30-40 people off Universal Credit 

https://www.breakingbreadbristol.co.uk/
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• Supporting local businesses - 36 partners were Bristol based, 72% of the total; over 

£0.5m spent with local contractors and suppliers 

 

Environmental Impact 

• Waste reduction through use of reusable and compostable serveware; 

managing food waste through a streamlined menu 

• Measured and offset carbon emissions, used renewable source diesel and a 

hybrid generator to reduce impact 

• Compost loos were used onsite 

• Signed up to Vision 2025 – a pledge for events to reduce their environmental 

impact by 50% by 2025 

 

Social Impact 

As well as running the pop-up event, businesses involved in Breaking Bread also 

supported Bristol’s emergency food provision by involvement in: 

• The Caring in Bristol programme to deliver 150K meals to vulnerable people 

• The Community Care Package initiative with The Plough, Easton; providing 24K 

free fruit and veg boxes  

 

Addressing diversity and inclusion 

Breaking Bread’s audience survey revealed that 97% of its customers were White and 

90% did not consider themselves from a disadvantaged economic background (p. 9). 

This insight has galvanised Breaking Bread’s future intentions on social impact. It has 

plans to address under-representation in the hospitality and events workforce and to 

improve access to sustainable, local food, by: 

• Ensuring employment opportunities are provided outside of established networks 

and use inclusive HR practices to widen diversity in its workforce  

• Proactive collaboration with other organisations and partners effect wider change 

• Implementing ticket schemes to make its events accessible to wider audiences.

  

 

This will be achieved through a new CIC, Team Canteen, a food production and 

dining/events space, offering: 

• Training and work opportunities for young people and others who face barriers  

• Meal production for emergency and community food provision  

• Breaking Bread Ready Meals Production (pay-it-forward scheme) 

• Healthy and nutritious crew catering available for use by organisations 

(Breaking Bread, 2021)  

 

Breaking Bread has not only made a vital contribution to sustaining the hospitality and 
events industry through Covid, it has also demonstrated that, even in the face of a 
pandemic, it is possible to deliver a hospitality proposition with sustainable principles. 

http://www.vision2025.org.uk/
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Breaking Bread’s achievements in 2020, coupled with their ambitious vision for social and 
environmental sustainability in 2021, set a compelling example for others in hospitality, 
events and local food to follow. 

 
 

8. Diversity and Inclusion in Local Food 
This section highlights aspects of Bristol’s local food scene that demonstrate its positive 
reach and efforts in terms of diversity and inclusion.  

 
8.1 Case Study: Heart of BS13 

Heart of BS13 went live in January 2020, as a re-launch of the organisation formerly known 
as 
Hartcliffe Health Environment Action Group (HHEAG), which has had a presence for 30 
years. Heart of BS13 is located in one of Bristol’s most deprived neighbourhoods, 
Hartcliffe and Withywood, which has a significant problem with access to nutritious, 
affordable food within walking distance (The Guardian, 2018).   
 
As well as offering programmes to improve mental health and employability amongst local 
residents, Heart of BS13 is improving accessibility to local, sustainably produced food: 

  

• The Kitchen Garden Enterprise: 

o Growing vegetables and flowers for sale  

o Developed added value products such as chutneys, apple juice and 

hampers 

o Helping to address local food insecurity through doorstep deliveries 

o Engaging local people in buying from Heart of BS13 – increased 

understanding of the value of local, seasonal food 

o Reducing CO2 emissions through local provision 

o Using no dig methods, actively conditioning the soil and building nature 

areas  
 

• The Real Meal Store 

o Provides affordable, nutritious ready meals using the Kitchen Garden 

Enterprise produce. These can be bought in person from the Real Meal 

Store and are offered free to local residents using food banks or in financial 

difficulty. 

o Pay It Forward scheme – this allows anyone in Bristol to buy from the Real 

Meal Store and Heart of BS13 will provide a free meal for four people 

locally, for every Pay It Forward ready meal bought  

 

• Economic sustainability 

Heart of BS13’s performance to date indicates that it can be economically 

sustainable, having hit its sales and profit targets since launching: 

 

https://heartofbs13.org.uk/about-us/
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Performance Year 

2020/21 (Achieved) 2021/22 (Target) 

Overall 
income 

Cover 10% of programme 
costs (target met) 

Cover 30% of programme costs 

Income split Vegetables 50% Vegetables 60% 

Flowers 35% Flowers 30% 

Hampers & Wreaths 15% Wreaths & Hampers 10% 

 Workshops & Corporate Days 10% 

 

o Its recent crowdfunder raised £30,000 to support scaling up of the 

enterprise 

o The organisation plans to further develop its income streams, through 

initiatives such as floristry workshops and corporate away days. 

 

• Social sustainability  

Plans to expand their social impact include providing a trainee chef position in the 

Real Meal Store, expanding mental health and nutritional programmes and 

providing a trainee position within horticulture. 

 

• Challenges & The Future 

o Growing time lost in the first lockdown due volunteering being scaled back. 

o Lack of markets limited distribution plans for kitchen garden produce 

o Reduced social impact reduced as therapeutic programmes had to be 

paused 

o Covid has driven the organisation to accelerate their planned path, looking to 

incorporate Bristol’s 2030 net zero goals into the enterprise  

 
(Source: Interview with Sol Hamsworth, Heart of BS13. February 2021) 

 

8.2 Easton’s Diverse Local Food Scene 
Easton is a culturally vibrant, mixed community in the East of Bristol, where BAME 
communities comprise 38% of its population (compared with 16% in Bristol as a whole). The 
BAME population here is predominantly made up of South Asian (12%) and Black (16%) 
communities (Bristol City Council, 2020a)  
 
Two key local shopping areas serve residents: Stapleton Road, which runs throughout Upper 
and Lower Easton, and St. Marks Road, which sits in Upper Easton.  
 
Stapleton Road is filled with mini-marts, grocers, butchers, restaurants and cafes owned by 
members of the local community, serving the cultural needs of its residents. As well as 
serving local residents, these businesses also buy from each other, helping to keep money 
within the immediate economy. For example, The Real Habesha restaurant, which sells 
Eritrean and Ethiopian food, source from Istanbul supermarket on Stapleton Road and Sweet 
Mart on St. Mark’s Road on a daily basis (Bristol24/7, 2020). Local food enterprises in Easton 

https://www.goingforgoldbristol.co.uk/the-community-supports-us-and-we-support-the-community/
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are also important from a social perspective. As Freselam Temesgen, who runs The Real 
Habesha highlights, their restaurant provides a vital community hub, where different 
cultures can convene (The Source Project, 2020). 
 
 
St. Mark’s Road Area 
In and around St. Mark’s Road, the range of locally owned businesses reflects the food 
cultures of both BAME and White residents.  From the renowned Asian supermarket Sweet 
Mart stocking over 9,000 products (Bristol Sweet Mart, 2016) and Pak Butchers selling halal 
meat through to Zam Zam Bakery with its fantastic value lahmajons and pizzas, all the way 
through to artisan East Bristol Bakery and the Thali restaurant, there really is something for 
everyone in the community. 
 
The cultural diversity here, the ability of local businesses to meet residents’ needs and the 
harmonious mixing of different communities led to the street being crowned The Best Street 
in the UK at the 2020 Urbanism Awards (Bristol 24/7, 2019). The Grand Iftar celebration held 
on St. Mark’s Road in 2019 was the ultimate example of Easton’s community cohesion. Invited 
by the local Muslim community to join the Iftar, over 6, 000 guests attended the alfresco meal 
to celebrate the breaking of Ramadan fasting (The Guardian, 2019). 
 
 

 
Easton’s Grand Iftar Celebration, 2018 

. Photo Credit: The Bristol Cable & photographer Norberto Fernandez Soriano 

 
Challenges for BAME food businesses 
Although Easton has a significant local food economy, Covid has highlighted the vulnerability 
that BAME food businesses may particularly face. BSWN’s research on this emphasises that 
in addition to major loss of income, BAME business owners may lack the knowledge or 
technology to move their business online, and financial investment to do so may be too risky. 
Additionally, some food businesses lacked kitchen access in lockdown, due to use of co-
working or community-based facilities. Lastly, huge price increases and shortage of supplies 
during lockdown limited some businesses’ ability to sell (Black South West Network, 2020). 

https://vimeo.com/458523507
https://vimeo.com/458523507
https://www.sweetmart.co.uk/
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8.3 Community Cafes  
Bristol has around 15 community cafes across the city, offering low-cost, freshly-made food 
and drink to local residents. In many cases (including Baraka mentioned below), the space is 
owned by local churches or the café sits within a community centre and is predominantly run 
by volunteers, which allows pricing to be affordable.   

• Locations include: Hartcliffe, Horfield, Easton, Eastville, Long Ashton, Bedminster, Sea 
Mills and St. Werburghs.  

• Community cafes known to have opened since 2016: 
o Easton - Café Des Amis, Baraka 
o Eastville – The Old Library 
o St. Werburghs – Neck of the Woods 

 
 

• Case Study: Baraka Community Café  
Baraka opened in Easton in February 2020. Located in the local Christian centre on 
Lower Stapleton Road, its purpose goes beyond making good food accessible to local 
people. Its vision is to encourage local people from BAME communities, including 
refugees and asylum seekers, to increase their social contact and gain practical skills 
and training, to use in a future career or starting their own business. In practice, Covid 
has made it hard to achieve this, with a high turnover of volunteers due to people’s 
changing circumstances. Currently the café has around 12 regular volunteers.  
 

o Business adaptation since Covid 
▪ Initially emergency food provision for families from the school next 

door, where parents are often Uber drivers and restaurant owners. 
Weekly food boxes using Fareshare and other donations 

▪ Takeaway and frozen meals since Autumn 2020, using Fareshare 
produce and offering culturally diverse dishes 

▪ Mostly paid for at a cost of £2-3 per portion, but some offered free. 
▪ 2,000 meals sold since November 2020 to customers in Easton, St 

Judes, St Pauls, Barton Hill and Lawrence Hill. 
 

o Covid impact on future plans 
▪ The café’s offering has enabled them to reach people at home who will 

hopefully become customers in the café when reopens. 
▪ Continuation of food equality work will need to find grant funding, as 

carries higher overheads  
▪ The café is refurbishing their kitchen whilst closed and plans to offer 

barista training to volunteers to help their skills/employability 
opportunity. They hope to open for takeaway before full reopening. 
 

(Source: Interview with Esther Gooch, Manager. March, 2021) 

 
8.4 91 Ways 

Set up in 2015, this CIC runs community events and supper clubs with the aim of bringing 

people together from diverse backgrounds, sharing food from world cuisines, cooked by 

https://www.facebook.com/Cafe-Des-Amies-610780218983764/
https://www.facebook.com/BarakaCommunityCafe
http://theoldlibrary.org.uk/
https://www.facebook.com/notwcafe
https://www.facebook.com/BarakaCommunityCafe/
https://91ways.org/
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members of the community. It works across deprived neighbourhoods - Avonmouth, 

Lawrence Weston, Henbury, Brentry, Southmead, Lockleaze, Lawrence Hill, Filwood, 

Hartcliffe and Withywood – and has: 

• Connected more than 15,000 people, speaking 51 languages, at over 300 events 

• Held events in local centres, schools, universities and places of worship 

• Organised mass meals at food festivals and community events  

Its work has also enabled refugee women from Syria, Somalia, Sudan and Eritrea to  

become part of the wider community and to develop skills for a career in catering. 

 

 

8.5 Josh Eggleton – Aspiring to Improve Diversity & Inclusion  

As well as his involvement in Breaking Bread, Josh Eggleton, Chef Patron of The Pony & 

Trap, has aspirations to grow the social impact of his business: 

• The Pony & Trap in Chew Magna will be transformed into a cookery school, to 

include community food education.  

• Josh intends that his businesses will fully fund the community work, and is 

considering options such as adding £1 on customers’ bills to facilitate that.  

• To improve inclusion at his restaurants, Josh hopes to offer free meals at his 

restaurants to select groups, for example the trainees working at Team Canteen. 

• Within Team Canteen, he would like to bring in diverse cooks (for example from 

91 Ways), to cook for staff to widen everyone’s experience. 

 
(Source: Interview with Josh Eggleton, March 2021) 

 

 

9. Conclusions 

Bristol’s local food economy has shown itself to be innovative and collaborative in the 

past five years, most notably in the face of a pandemic, with individuals and 

organisations choosing to support each other based on social conscience rather than 

financial gain.  

 

Bristol Food Union, The Lockdown Economy and WeAreBS3’s work has helped 

businesses to adapt and pushed the ‘shop local’ message.  The value of some of these 

models has already been proven by their replication outside Bristol. Initiatives such as 

the BARBI app have taken on mainstream competition, striving to help hospitality 

recover and thrive. The demand for convenience and online shopping has begun to be 

addressed in the local food economy by enterprises such Good Sixty and The Bristol 

Pantry.  

 

The work of Bristol’s BIDs and organisations such as Destination Bristol, Bristol Food 

Network and Bristol Food Union in promoting local food businesses have proved to 

be impactful, with particularly strong social media engagement. The value of 
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collaboration and group representation for small businesses is clear and this work will 

be important to the continued success of the local food economy. 

Whilst public policy supports factors important to the local food economy, such as 

small-scale retail space, there remain few public sector initiatives to directly address 

Bristol’s most food-vulnerable areas. The East Street projects are an important step in 

addressing this, but much more needs to be done in addressing poor local food 

provision, a problem which has been regularly acknowledged in the past decade.  

Within the third sector, Heart of BS13’s work in Hartcliffe is valuable in addressing 

local access to healthy, sustainable food. Exploring the replication of this model in 

other deprived wards would be a step towards eradicating food deserts, whilst 

improving social and economic prosperity. 

 

The Covid recovery strategies to develop placemaking and alternative use of space in 

shopping areas have potential to revive and develop the local food economy, as does 

the planned campaign by BCC on local shopping. However, success seems partly 

dependent on wider economic recovery, as increasing overall footfall will surely be 

linked to levels of disposable income.  

 

When it comes to longer-term planning, the One City Plan’s goals on increasing local 

food consumption have merit, but some target dates are beyond the timeline of a 

2030 Good Food Plan, which may reduce their efficacy in supporting that strategy.  

 

 In terms of existing infrastructure for local food enterprise, the evidence shows that 

markets are an important asset for local food businesses. However, the future 

landscape of the city centre may change, due to altered working patterns and use of 

office space resulting from the pandemic, so the strategy may need adapting, for 

example to a focus on local community markets. 

 

In relation to enterprise support, Bristol’s offering is comprehensive. Nevertheless, a 

future food incubator programme from YTKO would be a valuable asset for the 

industry.  In the immediate future however, concern in the sector is focused on 

existing businesses surviving the pandemic, and as emphasised by Brendan Murphy 

of BARBI, tailored financial support, for hospitality in particular, will need to continue 

for the foreseeable future.   Brendan foresees that up to 30% of businesses in the night 

time economy could fold as a result of the pandemic; in a city where wholesale, retail, 

food and accommodation make up around 20% of businesses in Bristol (Bristol City 

Council, 2020a). 

 

Whilst the One City Recovery Strategy mentions the need to support food businesses 

in getting online, BSWN’s research indicates that this issue disproportionately affects 

BAME communities, indicating that a BAME specific support programme could be 

valuable. BCC’s statement on economic recovery does prioritise development of 

digital skills and Wi-Fi access for those groups and communities most lacking in this. 

https://www.bristolonecity.com/wp-content/uploads/2020/06/One-City-Economic-Recovery-Statement-of-Intent.pdf
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The local food economy still has much work to do on being diverse and inclusive and 

there is potential for cross-sector collaboration to address this. For example, 

volunteers at Baraka Community Café could perhaps go on to train at Breaking Bread’s 

Team Canteen. Additionally, the One City Recovery strategy acknowledges the need 

to address high unemployment in hospitality amongst young people and BCC’s WORKS 

programme seeks to provide work experience and apprenticeships to young people. 

Again, this could present an opportunity for public sector collaboration on schemes 

such as Team Canteen.  

 

Thinking beyond the opportunities that Team Canteen and Heart of BS13’s training 

schemes will provide to marginalised groups, developing mentoring or award 

programmes, which create high profile role models from diverse backgrounds, could 

be a valuable step forward for creating sustainable, local food economy. 

 

Bristol’s independent food enterprises have shown strong engagement in operating 

sustainably – as proved by the number of BEBA and SRA awards. There was also an 

encouraging start made last year on BFN’s Going for Gold pledges.  Whilst there is a 

risk that the pandemic slows momentum on this front, the past year has also revealed 

intentions to double down sustainability efforts – as demonstrated by Breaking Bread, 

Bristol Food Union and Josh Eggleton’s plans.  

 

Bristol has made great strides in developing its local food economy since 2016, with 

contributions from a myriad of organisations beyond those mentioned in this report. 

The size and range of the city’s local food economy is impressive, and, as the success 

of Destination Bristol’s Food Tourism strategy reinforces, it makes an important 

contribution to the city, both economically and culturally.  As Wapping Wharf has 

demonstrated, the payback for supporting local, independent food businesses can be 

significant. In 2021, the path ahead looks challenging, with many businesses in 

financial peril. However, the case studies in this report demonstrate that innovation 

and collaboration is already driving some solutions, with sustainability continuing to 

move up the agenda.  With adequate investment and public sector support, Bristol’s 

local food economy can play a key role in greening the city’s economy, as we move 

through this vital decade of transformation. 

 

  

https://www.bristol.works/about
https://www.bristol.works/about
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