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Celebrating Bristol 
becoming a Gold 
Sustainable Food City
This impressive achievement is only possible because of the 
numerous individuals, organisations and businesses involved 
in food-related activity who make up Bristol’s Good Food 
Movement. Huge thanks and respect to them all, and to 
everyone in Bristol who has grown, bought, eaten, prepared and 
savoured good food across our amazing city. 

This document is a summary of Bristol’s full submission to 
Sustainable Food Places. To see the full list of organisations 
involved in our bid to be a Gold Sustainable Food City and the 
incredible work that has contributed, read our full submission to 
Sustainable Food Places (see page 30).

Thank you to our funders

Thank you to our sponsors

RH Southern 
Trust
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Welcome
We are so proud that Bristol 
has been awarded Gold 
Sustainable Food City 
status. We are one of only 
two cities in the whole of 
the UK to have achieved 
this accolade! The award is 
down to the amazing Good 
Food Movement, and the 

involvement of the whole city in our ambition to make 
Bristol’s food system better for our people, our city, and 
our planet. It builds on the incredible work of over 120 
organisations and initiatives supporting good food in our 
city that led Bristol to receiving a Silver Sustainable Food 
Cities award in 2016.

Achieving Gold marks the beginning of the next stage of our 
journey. The collective work of Bristol’s Good Food Movement 
has galvanised a powerful momentum and laid the foundations 
for building a food system where everyone has access to 
healthy, ethical and sustainably sourced food.  

As our city works towards becoming carbon-neutral and 
climate-resilient by 2030, the importance of good food in 
achieving that goal is increasingly obvious. Making sustainable 
and lasting improvements to how we produce, purchase, cook, 
eat, respect and make the most of food in our city is at the 

heart of this ambition. It supports the city’s core priorities, 
including the climate and ecological emergencies, builds strong 
communities, empowers our local economy, improves public 
health and achieves food equality.

Realising our vision of a city where everyone has access 
to healthy, ethical and sustainably sourced food has its 
challenges – not least the onset of a pandemic. But Covid-19 
did not deter our ambitions. Instead, it has been a catalyst for 
change. Our city’s Covid-19 food response was astounding 
and inspirational. It brought people together and laid the 
groundwork for ‘Bristol Biting Back Better’. 

Bristol’s friendly and inclusive Good Food Movement has 
been at the forefront of the city’s Gold Sustainable Food City 
achievement. It is there to empower everyone in our city to get 
involved in building a good food system. Here you will find a 
snapshot of the wealth of food-related activity taking place in 
Bristol. A detailed account can be found in our full submission to 
Sustainable Food Places.

So, whether you are keen to grow your own veg, eat better or 
waste less, support local producers or get involved with community 
initiatives, we hope the following pages will give you some 
inspiration and ideas. Welcome to Bristol’s Good Food Movement!

Councillor Asher Craig, Deputy Mayor of Bristol 
Chair, Bristol Going for Gold Steering Group

Bristol Going for Gold coordinating partners: Bristol Food Network 
Bristol Green Capital Partnership  
Bristol City Council
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Bristol – a Gold 
Sustainable Food City 

Why does food matter?

The food we produce, trade, eat and waste affects our 
health and wellbeing, the environment all around us, our 
local economy and social equality. A sustainable food 
system supports people and the planet, and can play a 
central part in our pandemic recovery, building a better 
and more resilient world than the one we lived in before 
Covid-19.  

All around the world, cities like Bristol are starting to realise that 
they can influence the food system for better or worse, through 
the way we spend money, feed ourselves, manage our land and 
resources, and the value we place on food. Cities have powers 
of purchase, planning and partnerships that can influence and 
shape their food systems. 

Individual people have influence too. We spend a significant 
proportion of our income on food. Where we spend it (e.g. in 
local shops or supermarkets, chain or independent cafes), and 
what we spend it on (e.g. locally grown or imported, with or 
without pesticides, fairly traded or not) makes a huge difference 
to our food system. 

Bristol’s food culture

Bristol’s food networks and partnerships are underpinned by a 
strong web of community groups, institutions and businesses, 
including two renowned universities as well as leading waste, 
resource, and food and farming organisations. 

Our high streets are full of independent shops, cafes and 
restaurants, which support a wider network of food-related 
businesses. Bristol’s diverse population is reflected in our food 
culture, which offers a way for different communities across the 
city to share stories and foster understanding. 

Our city’s food system has been tested to its limits by Covid-19, 
and found to be strong and enduring. Together, we are putting 
food at the heart of the health and wellbeing of people and 
our planet, and making it central to our recovery from the 
devastating impacts of the pandemic.

What is a Sustainable Food Place?

The Sustainable Food Places Network is a rapidly growing 
movement of people in towns, cities, boroughs and counties 
across the UK working to make healthy, sustainable and local 
food a defining characteristic of where they live.  

Through local food partnerships involving local authorities, 
charities, businesses and community groups, the Network is 
using good food to tackle some of the biggest social, economic 
and environmental issues today: from food poverty and 
obesity, the decay of our high streets and the disappearance 
of family farming, to climate change, biodiversity loss, pollution 
and waste.
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The Sustainable Food Places Award recognises and celebrates 
the success of places that are taking a joined-up, holistic 
approach to food and are achieving significant positive change 
on a range of key food issues.

What makes Bristol a Gold Sustainable Food City?

Bristol was awarded Gold Sustainable Food City status because 
of our innovations in the way we feed our city, and in reducing 
inequalities and the impacts of food on health, nature and 
climate change. Since becoming a Silver Sustainable Food City 
in 2016, our efforts to make big and lasting improvements to 
the city-wide food system have mobilised the whole city to take 
collective action.

In 2018, leading food organisations and city networks came 
together to form the Bristol Going for Gold partnership and 
embed these positive changes through policy and practice. 
The partners brought a range of expertise: Bristol Food 
Network’s planning, leadership, coordination, as well as their 
close connection to the existing food movement; Bristol 
Green Capital Partnership’s extensive experience in reaching 
business audiences; and Resource Futures’ expertise in driving 
engagement on food waste. 

Bristol City Council (BCC) provided project support via the 
Sustainable City team and Communities and Public Health team, 
and access to communications channels, as well as connecting 
key policies and practices to the food agenda.

The support of the other Bristol Going for Gold partners and 
their networks was vital – Feeding Bristol (addressing food 
equality); Incredible Edible Bristol, Avon Wildlife Trust and 

Bristol Food Producers who work on nature-friendly food 
growing; and sponsors GENeco, Essential Trading and Lovely 
Drinks. Together, they demonstrate what can be achieved when 
grassroots activists, policy makers, and everyone in between 
come together to make a good food system.

Since 2018, the Bristol Going for Gold partnership’s focus has 
been on harnessing the energy of local government, the health 
sector, universities, local businesses, schools, institutions and 
citizens to make measurable and sustainable change to the 
city’s food system in six specific areas. These are: buying better, 
towards zero food waste, urban food growing, community 
action, eating better and food equality. Members of the 
partnership led city-wide activity on each of the themes, and 
the Bristol Going for Gold website hosted a wealth of practical 
resources and inspiring stories. 

Read on to find out about Bristol’s successes in all six themes, 
and how you can get involved in our city’s Good Food Movement.
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Community action

Bristol is a thriving hub of food-related community 
activity, which benefits residents and the places where 
they live in many ways, from tackling social isolation to 
learning new skills, from protecting the environment to 
improving health. Together, these activities make up the 
city’s Good Food Movement.

Projects are often small and have limited resources, meaning 
that not everyone in the city can take advantage of what they 
have to offer. The more of us that join in, the more each project 
can offer to their local community. Individual citizens can 
support existing projects with time, expertise or money, or start 
something new. 

Organisations – regardless of their size or sector – can support 
the Good Food Movement by supporting groups or projects and 
helping them reach more people. Organisations often have skills, 
knowledge and resources that can benefit a community group, 
and getting involved in community action can benefit staff and 
businesses too.

Bristol’s bid to become a Gold Sustainable Food City was built 
on the huge potential that lies in finding ways for everyone to 
participate in the city’s Good Food Movement. The Bristol Going 
for Gold initiative was recognised by the Sustainable Food 
Places panel as being an area of exceptional achievement, for 
the unique way it supported everyone in the city to get involved. 
Bristol Food Network took the lead in coordinating the overall 

Claudia, Coexist Community Kitchen, 
cooking from scratch
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campaign and in developing opportunities for more people to 
learn about and join the growing Good Food Movement. 

Bristol Going for Gold is believed to be the first city-wide 
campaign in the UK that makes it easier for people to 
understand how the issues relating to a sustainable food system 
are all connected. It offers everyone opportunities to get 
involved in growing Bristol’s Good Food Movement by taking 
positive actions in each of the six themes (buying better, eating 
better, towards zero food waste, community action, urban 
growing, food equality) that make up a sustainable food system.

The initiative sought to engage a diverse audience, and 
encourage every individual and organisation – even those whose 
primary business isn’t food – to recognise the importance of 
their role in shaping the future of food in our city.

Website

The Bristol Going for Gold website was designed as a space for 
Bristol’s Food Movement to exist virtually and inspire people. 
It holds over 160 stories from across Bristol, written by people 
from over 140 diverse community groups, food businesses, 
organisations, institutions, schemes, projects and more. 

There are also resources for individuals, food and non-food 
organisations to discover actions to take at home, at work and in 
the community to support the Movement. The website actions 
are divided across the six themes and, before the pandemic, 
users were asked to register and log actions, so the city could 
measure participation and engagement with different issues. 

An adaptable campaign

Bristol’s ambition to be a Gold Sustainable Food City was 
successful in part because it swiftly adapted to the changing 
concerns and needs of citizens during the different phases of 
the pandemic. 

As the first lockdown forced many people indoors, the 
#BristolFoodKind campaign (April – November 2020) focused 
on valuing food, personal and collective wellbeing and strong 
communities. Actions centred on the four themes easiest to 
do at home: growing food, cooking from scratch, wasting less 
and buying better. People were invited to share ways they were 
kind through food on social media. Good Food films supported 
the themes and showcased Bristol’s thriving food community, 
alongside live-streamed food film nights and webinars. 

The #BristolFoodKind campaign supported the pandemic 
emergency food response through ‘food hero’ blogs and 
by raising awareness of activities and calls for help beyond 
the usual audiences. The Bristol Going for Gold partners 
curated information for people who needed support, wanted 
to volunteer or were keen to support local food businesses, 
including links to BCC Covid-19 response pages. A ‘community 
switchboard’ mailing list was established for organisations to 
exchange asks and offers of support.

The Bristol Green Capital Partnership (BGCP) led Bristol’s 
Going for Gold ambitions on engaging non-food sector 
organisations, utilising its existing network, communication 
channels and established relationships. BGCP’s engagement 
activities support, inspire and encourage organisations to 
get involved in Bristol’s Good Food Movement and share 
best practice with employees, peers, and the public. 
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City support for community action on food

The Bristol Going for Gold initiative was chosen as one of three 
One City priorities in January 2020. The One City Plan contains 
a number of food targets, as do the One City Climate and 
Ecological Emergency strategies, all demonstrating that BCC 
understands the importance of food as an issue that cuts across 
health and wellbeing, nature and the economy. 

Bristol’s first Citizens’ Assembly in 2021 saw sixty residents, 
randomly selected to reflect Bristol’s population, meet online 
over four weekends to discuss how Bristol can recover 
from Covid-19 and create a better future for all. Three of the 
recommendations relate to food. 

Welcoming new audiences

The Bristol Going for Gold initiative recognised that different 
communities are affected by the city’s food system in different 
ways and have different priorities for its future. It made sure 
that the language was inclusive and accessible, so everyone felt 
welcome and included.

The Black Lives Matter Movement resonated strongly in 
Bristol and reinforced the urgency of ensuring the Good Food 
Movement is accessible to all communities. Organisations 
pledged to change working practices and be more inclusive, 
including St Werburghs City Farm, Bristol Food Network and 
The Community Farm. 

The Bristol Going for Gold partnership explored people’s 
activities and attitudes towards sustainable food in communities 
across Bristol, which culminated in a series of short films 
featuring individuals from a wide range of communities. The 
films were produced bilingually with the theme of ‘love, respect, 
enjoy your food’  Work is now underway to tell even more 
stories about people and organisations from the city’s Good 
Food Movement, to inspire more of our citizens to get involved. 

As Bristol emerges from the Covid-19 crisis, the Bristol Going for 
Gold partnership sees food as a way to build a more resilient city 
for the future. Out of this, Bristol Bites Back Better (BBBB) was 
born (see page 28).

“We’re promoting Bristol Going for Gold through our 
internal magazine, our cross departmental sustainability 
champions and externally on our Twitter feed.”  

Burges Salmon LLP

Coexist Community Kitchen (CCK) creates community 
spaces for people to share food, learn and teach skills, 
and create strong connections with others. They run 
weekly cookery classes for people experiencing social 
marginalisation, funded by events, catering services and 
hiring out their space. When Covid-19 forced a temporary 
stop to their revenue-raising activities, they launched 
a Takeaway Supper Club. Each week a guest creates a 
vegetarian menu, and all profits fund CCK’s work.
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Towards zero 
food waste  
Food waste is an environmental, moral and financial 
problem. One third of all food produced is wasted 
(United Nations Food and Agriculture Organisation). 
To grow this wasted food takes an area of land larger 
than China and 25 per cent of the world’s fresh water. 
The world’s one billion hungry people could be fed on 
less than 25 per cent of the food wasted in the US, UK and 
Europe alone. Because growing and transporting food 
is a major greenhouse gas emitter, reducing food waste 
is critical for tackling climate change. Closer to home, 
households collectively throw away around 9.5m tonnes 
of perfectly edible food (2018), costing the average 
family with children £60 per month.  

Bristol’s approach to addressing food waste reduction has been 
recognised as an area of exceptional achievement by the 
Sustainable Food Places board. The city has been innovating in 
reducing food waste since 2006, when we became the first UK 
Core City to introduce separate household food waste recycling 
collections. Food waste reduction is an aim in Bristol’s One City 
Plan, Climate Strategy and Ecological Emergency Strategy, 
which will continue to drive future progress. The successes on 
food waste that contributed to Bristol becoming a Gold 
Sustainable Food City are built on all these foundations.
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The city is home to a number of pioneering waste organisations, 
including environmental consultancy Resource Futures, (which 
led the Gold ambitions on food waste,) Bristol Waste company 
(which manages all domestic and some commercial waste) and 
GENeco (which recycles Bristol’s food waste). The Bristol Going 
for Gold partnership established a Food Waste Action Group 
(FWAG) in 2018 to bring these stakeholders and more together, 
coordinated by Resource Futures.

Food Waste Action Group members

A selection of food waste achievements, drawing on household, 
commercial and redistribution data points.

Households Waste management

Redistribution

Business

Health

Academia
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Bristol’s approach to addressing food waste reduction rests on 
the food waste hierarchy, (prevent first, redistribute second, and 
then recycle – in that order) underpinned by BCC’s Towards a 
zero waste Bristol: Waste and Resource Management Strategy 
(2016). The city’s work towards food waste excellence has 
focused on how to embed and implement these principles – and 
ultimately design out food waste – by taking time to understand 
what is going on and what action will make a difference. 

The Food Waste Action Group members have been involved 
in increasing uptake of domestic and commercial food waste, 
through innovative campaigns, knowledge sharing and 
developing resources for households, schools and businesses. 

Domestic food waste

Bristol Waste Company (BWC) leads Bristol’s household 
food waste reduction ambitions. It is a not-for-profit waste 
management company owned by the city council that delivers 
services solely in Bristol, and is not distracted by the demands 
of private shareholders and other corporate priorities. 

Tackling food waste in any city poses two challenges: getting 
people to use the food recycling service; and helping them reduce 
the amount they waste. BWC has adopted a two-phase approach. 
The innovative ‘Slim My Waste’ campaign aims to increase food 
recycling, and subsequent campaigns have focused on wasting less.

Increase food recycling 

‘Slim My Waste – Feed My Face’ is a playful campaign designed 
to divert food waste from residents’ black bins into brown food 
caddies (to be recycled into energy for the city by GENeco). 
It encourages residents to form new food waste habits and gets 
them onto the first rung of the food waste hierarchy. 

Slim my Waste campaign – timescale and results

Best Recycling Project 
Public Sector
Waste2Zero Awards

Campaign of the Year 
National Recycling 
Awards

Marketing Campaign of 
the Year South West 
Business Leader Awards

Increased food recycling tonnages 
in North Somerset since 
introduction of Bristol’s Slim My 
Waste style campaign

70% 78%

One City Plan food waste 
reduction in residual bin
(compared to 25.7% in 2019)

30%

10% by 2025
Unavoidable 
food waste capture rate 
achieved* 

Avoidable
unpackaged food waste 
capture rate achieved* 

§ 87% food recycling 
increase 

§ 9% participation 
increase

§ 10% general waste 
decrease

§ 16% increase in food recycling in month 
following launch. In following 10 weeks:

§ 405% increase in food waste bin requests
§ 15% decrease in residual waste
§ 290.5 t additional food waste collected
§ 174.3 tonnes CO2e saved

§ January: Collections 
from the first five 
blocks begin

§ Roll out to all 1,000 
blocks over next two 
years

* Based on 2019 waste composition analysis results

22002211  FFllaattss  rroollll  oouutt22001188::  FFuullll  kkeerrbbssiiddee rroollll  oouutt  22001177::  HHaarrttcclliiffffee  ttrriiaall

GENeco is a Bristol-based recycling and renewable energy 
company. It operates a circular economy business model, 
achieving carbon neutrality and zero waste to landfill status. 
It processes over 700,000 tonnes of waste every year at its 
food waste and water treatment facility, which is turned into 
biofertilisers and renewable gas and electricity, powering 
thousands of local homes, as well as the Bio-Bee (launched 
2017), the UK’s first vehicle that collects and is powered by 
commercial food waste from Bristol-based businesses. 
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Reduce food waste

Campaigns from 2019 have focused on moving people up the 
waste hierarchy by helping them reduce overall food waste, 
while ensuring unavoidable waste goes into the correct bin. 

‘Stop Bin-digestion’ was launched in 2020 to reduce the amount 
of edible food that still ends up in the bin (around 55 per cent 
in 2019), and to encourage people to reuse or recycle what 
remains. Bin stickers and online resources were available for 
residents. Despite Covid-19 disruption to waste patterns, food 
waste recycling tonnages in 2020 were the highest since 2016, 
showing that Stop Bin-digestion was having a positive effect.

BWC’s ‘Waste Nothing Challenge’ supported 50 householders 
to reduce their waste over a year with guidance, resources and a 
programme of action in 2019. In 2020, 100 households took part. 

Schools are key to encouraging people to waste less food, 
and ensuring unavoidable waste goes in the correct bin. BWC 
launched a ‘Waste Nothing Schools Challenge’ in 2021, with a 
schools-based Stop Bin-digestion campaign to follow. 

Commercial food waste

FWAG members have helped to increase availability and 
accessibility of commercial food waste collections, supporting 
and guiding businesses to move up the food waste hierarchy. 
They have participated in practical and research collaborations 
developed with the city’s institutions, businesses and 
community organisations. 

One focus has been on increasing non-food business awareness 
of their food waste. BWC introduced 23 litre caddies for non-

food businesses in 2020, and resources to help them reduce 
avoidable food waste are available on the Bristol Going for Gold 
website. Post Covid-19, as businesses adapt to the ‘new normal’ 
of more home working and fewer people in the office, new ways 
to engage employees on food waste are being developed.

FWAG members have encouraged organisations to develop 
institutional policies. Bristol Going for Gold partners’ guidance 
for making a Good Food Plan embeds positive food related 
changes in organisations, of which food waste is a key part. The 
Bristol Eating Better Award (BEBA, see page 22) plays a key role in 
the council policy to support commercial food waste reduction 
activities. 

Food redistribution

To support Bristol Going for Gold’s ambitions to ensure edible 
food does not go to waste, food redistribution organisations are 
key FWAG members.

Bristol’s redistribution sector has expanded considerably since 
2016. To understand why, and to increase collaboration, FWAG 
set up a Food Redistribution Group. Delayed due to the pandemic 
(with organisations focused on redistributing food to citizens in 
need), it is now up and running. The city-wide emergency food 
effort provided a key opportunity for members to understand 
the scale, challenges and needs of food redistribution in Bristol, 
and tested methods of working together.

A common issue identified was organisations being approached 
with an offer of food that was not appropriate for their operations, 
either due to the amount or type of food. To address this, the 
group is building a simple resource to help businesses understand 
which redistribution organisations to approach with their offers, 
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and to work together to ensure Bristol food stays in Bristol.

Gloucester Road Fruits

Buying better
Bristol is the tenth largest city in England, 
with a population of about 463,400. With many large 
public and private sector employers, including two 
universities, the city has enormous potential to empower 
citizens, businesses and institutions to be mindful of food 
habits and choices. 

Bristol Going for Gold partners want food buying choices at every 
level to support healthy people, stronger communities, a thriving 
local food economy and a healthy planet. The Bristol Going for 
Gold initiative focused on supporting sustainable catering and 
procurement practices, with a focus on the public sector, and on 
encouraging wider support for increasing Bristol’s good food 
supply by putting good food enterprises at the heart of local 
economic development. Bristol Food Network led activity on 
this theme.

Good food catering procurement

The Bristol Going for Gold partnership has been working with 
the city’s institutions to help them use their purchasing power 
to support a good food system. A key milestone was BCC’s 
adoption of a Good Food and Catering Procurement Policy in 
March 2018.

This introduced minimum standards and required standardised 
criteria across all of the council’s catering and food provision 
contracts. Based on the Soil Association’s Food for Life Served 
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Here Silver award criteria (where appropriate), they include 
additional Bristol-specific criteria. The policy requires caterers to 
be part of the Bristol Eating Better Award scheme. Additionally, 
BCC has worked to make its own food contracts more accessible 
to small businesses. 

The West of England Sustainable Food Procurement network is 
made up of public sector professionals in sustainability, public 
health and procurement who share best practice on letting and 
influencing food and catering contacts. It will support the Future 
Food Framework, a public procurement pilot that focuses on 
fresh produce from local and sustainable suppliers, to help reduce 
the length and lack of transparency in supply chains. The pilot 
goes live in early 2022, and BCC is the first public body to commit 
to using it.

In 2020, Bristol celebrated its 15th year as a Fairtrade City. 
Together, individuals and organisations have shown that Bristol 
has the will to demand more from trade, and the power to 
make choices that positively impact small scale farmers, their 
communities and their local environments all over the world. 

The effects of Covid-19 significantly disrupted public sector 
catering patterns as students and workers stayed away from 
schools, colleges and offices. Nevertheless, the momentum 
that was building pre-2020 has not gone away. Although some 
institutional commitments to sustainable procurement were 
paused due to the challenges presented by Covid-19, there are 
signs that they will be revisited, and efforts renewed as students 
and workers return to the city. 

Bristol’s universities transforming food culture

University of Bristol (UoB)

UoB’s Sustainable Food Action Plan (2021) prioritises 
buying local food where possible. It includes: 

• Reducing meat consumption in campus cafes 
and restaurants.

• Mapping supply chain emissions.

• Applying to become Fairtrade accredited in April 2021. 

• Committing to reuse, and food waste prevention. 

• Rewarding staff and students for sustainability and 
wellbeing efforts. 

• Making composting and recycling easy.

• Reducing packaging and single-use plastic in all 
catering outlets and Source Cafés. 

University of the West of England (UWE)

UWE’s in-house catering teams feed 37,000 students 
and 4,000 staff per year. Hospitality catering provisions 
functions, events and meetings. Ten outlets on the main 
Frenchay campus are catered for in-house (plus one 
externally catered outlet and six high street outlets). 

In the last four years, UWE has substantially improved 
its procurement activity and food offering on 
campus, including:

• Increasing plant-based menu options to at least one-
third of the menu in the main refectories.
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• Continuously improving and offering traceable, 
sustainable, healthy food. Running healthy 
eating promotions. 

• Achieving a Food for Life silver award at the main 
Frenchay Campus food outlet six years running.

• Fairtrade University status since 2006; beating their 
target of spending on Fairtrade goods which has 
cumulatively reached over £1 million (in March 2021). 

Essential Trading cooperative is a pioneering vegan, 
vegetarian, organic and ‘free from’ food wholesaler, 
trading in Bristol for fifty years. It is one of the largest 
worker co-operatives in the UK, with an ethical approach 
to business operations and sustainability. Supporting local 
manufacturers is a priority, and the company has strong 
partnerships with Bristol-based food producers. It promotes 
bulk buying to reduce the need for individual supermarket 
trips or courier deliveries, by developing and delivering to 
local community Buying Groups.

Stapleton Road is one of the first areas to get pandemic-
recovery help, through the Bristol Mayor’s Capital Recovery 
Fund and the West of England Combined Authority’s 
(WECA) Love our High Streets Fund. It is a ’super-diverse’ 
high street filled with independent food businesses serving 
the cultural needs of Easton’s community. Many businesses 
buy from each other, keeping money in the local economy, 
while restaurants provide vital community hubs for different 
cultures to convene. 

To find out how Bristol’s citizens are Biting Back Better, 
including Freselam Temesgen from the Real Habesha 
restaurant on Stapleton Road, go to  
bristolbitesbackbetter.co.uk

Supporting Bristol’s local food scene

Bristol’s local food economy is collaborative and innovative. 
The growers and producers, wholesalers and distributors, shops, 
cafes, restaurants and caterers that make up the city’s food 
sector have a hugely positive impact on the city.

During the pandemic, as food businesses experienced repeated 
lockdowns and loss of custom, they supported each other as 
never before. Bristol Going for Gold’s work during this difficult 
time focused on encouraging the public to buy local and support 
local businesses. 

Public and private sector organisations provided business 
support for Bristol’s hard-hit food sector, from marketing help to 
financial advice. New online marketplaces promoted local food 
businesses and made it easy for customers to buy from them in a 
Covid-secure way. 

There are signs of recovery – food businesses rebuilding post 
Covid-19 are unlikely to have lost their ambitions for healthy and 
sustainable food, but as they build back better, they will need all 
of our support.

http://bristolbitesbackbetter.co.uk
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Bristol Food Union (BFU) is a collective of restaurants, food 
businesses, and community organisations that supports 
independent food and hospitality businesses. During 
Covid-19 it created secure production kitchens in closed 
restaurants and delivered nutritious ready-meals to 12,000 
frontline workers and vulnerable communities. It provided 
weekly food provision boxes to 100 vulnerable foster-care 
leavers and helped fund food-hubs in St Werburghs, Stokes 
Croft and Easton. 

BFU’s online food directory represents 200 businesses. 
Its ‘No More No Shows’ campaign in Summer 2020 urged 
the public to honour their reservations. Its August 2020 
campaign encouraged people to use the Government’s Eat 
Out to Help Out scheme with local independents. BFU’s 
funding includes £43K through crowdfunding, £106K from 
Robert del Naja (Massive Attack), and small grants from 
BCC, Feeding Bristol, and the National Benevolent Charity.
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Eat a Pitta, St Nicholas Market
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Urban  
food growing
Bristol is home to an exciting, thriving and vibrant 
food growing community. Since becoming a Silver 
Sustainable Food City in 2016, urban growing schemes 
have increased and prospered, sometimes against 
the odds. Food growing takes place in allotments, 
smallholdings, gardens, community orchards, 
city farms, school grounds, hospitals, window boxes 
and public spaces.

Bristol’s patchwork of urban growing is good for the health and 
wellbeing of our citizens. Increasing opportunities for nature-
friendly urban growing is good for pollinators and ecosystems 
too, and supports the city’s ecological emergency strategy.

One reason Bristol has Gold Sustainable Food City status is 
because of its work to give people access to land and the skills, 
knowledge and opportunity to grow their own food. Bristol Going 
for Gold partners led on different aspects of urban growing. 

Bristol Food Producers (BFP) led on coordinating and 
supporting the scaling up of urban food production and 
distribution. Incredible Edible Bristol (IEB) and Avon Wildlife 
Trust/Grow Wilder co-led on urban growing: IEB on supporting 
local community action, and Avon Wildlife Trust/Grow Wilder on 
supporting wildlife-friendly urban food growing. 

Faruk and Shilpi Choudhury started an edible 
garden in the grounds of their flat in Hotwells 
during the first national lockdown: ‘Joy Hill’
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Land and skills

The community food sector, city farms, BFP, Bristol Food 
Network (BFN) and others support the adoption of nature-
friendly food growing principles in relation to food growing land, 
and want to see more land in the city reserved or allocated for 
food production. 

BFP helps commercial growers find local land with its rolling 
survey. The data will show landowners there is a clear demand, 
and growers are matched with suitable land. So far, BFP have 
matched two producers on BCC-owned land and one on private 
land. The Land and Food Forum (established 2016) is a city-
wide networking event for commercial urban growers. 

City farms provide access, inspiration and training for growing 
food. Heart of BS13 and Windmill Hill City Farm are creating a 
new city farm in Hartcliffe, one of the city’s most deprived areas. 
The aim is to turn it into a 25-acre market garden and local asset. 

Many organisations are helping Bristol’s residents and workforce 
develop the skills to grow at home – in a garden, window 
box or on a balcony – or on a bigger scale. Grow Wilder, BFP 
and IEB all run nature-friendly growing courses for aspiring 
professionals, community groups and individuals. In 2021, BFP 
was awarded funding to provide City and Guilds training in 
nature-friendly growing. 

Community growing

Since 2014 IEB has supported more than 50 gardens to get 
started, working with communities, schools, local organisations, 
groups of neighbours and businesses, to bring food growing 
to streets, railway platforms, and Bristol city centre, with the 
ambition for each garden to be community owned. Its online 
map provides details of all the city’s active food growing sites – 
including at least 85 communal spaces where communities grow 
food together.  It provides horticultural training in person and 
(since Covid-19) online, and offers support to new community 
growing groups to break down barriers to food growing. IEB has 
recruited a community engagement lead to work with Black, 
Asian and minority ethnic (BAME) communities to understand 
those barriers.

Alive, the UK’s leading charity enriching the lives of older 
people in care, has established Bristol’s first dementia-
friendly allotment. Based in Brentry, it is staffed by 
volunteers and overseen by a horticultural therapy expert. 

People living with dementia and their carers can take part 
in structured gardening sessions, start their own growing 
projects, socialise and share the fruits of their labour. The 
allotment is fully accessible, has a disabled toilet and a 
social shed for shelter, chats and – of course – tea!

Community allotments like Alive’s aren’t just good for people’s 
physical and mental health, they also reduce our reliance on 
shops and the food supply chain and support nature.
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Bristol’s urban growing community – 
the pandemic response

Bristol’s commercial growers and community plots stepped 
up during Covid-I9, diverting food that would have gone into 
shops and restaurants to the emergency food response. Some 
businesses developed ‘pay it forward’ schemes, where people 
buying a veg box or meal could buy another one for someone in 
need. Other growers and community plots donated produce to 
redistribution organisations, where the food was given directly 
to people or turned into delicious meals and donated to key 
workers and the city’s most vulnerable residents.

Interest in growing food shot up during the pandemic, creating 
unprecedented demand for seeds, compost and plants. 
With garden centres closed and seed suppliers experiencing 
exceptional demand, growers came to the rescue. Grow 
Wilder, Propagation Place (St Werburghs’ plant nursery) and 
Sustainable Westbury-on-Trym sold thousands of vegetable 
plants and seeds. St Werburghs City Farm and the Children’s 
Kitchen (with IEB) distributed growing kits to volunteers and 
children. BCC’s Blaise Nursery donated surplus vegetable 
seedlings to many community growing groups across Bristol.

“We have created a community garden and allotment on an 
abandoned site at the Clifton Campus.” 
University of Bristol

BCC, partners and stakeholders are developing land 
and food policy guidelines to increase food growing 
across the city and support the climate and ecological 
emergency declarations. 

The One City Climate Strategy and One City Ecological 
Emergency Strategy include objectives to increase urban 
food production in a nature-friendly way by reducing 
pesticides, managing land for wildlife and encouraging people 
to eat more plants and other sustainable, carbon-neutral food.

BCC’s forthcoming Parks and Green Spaces Strategy 
(due 2022) aims to nurture excellent quality, nature-
rich, attractive and enjoyable parks and green spaces in 
every part of Bristol to support a healthy and sustainable 
food system. 

The Urban Living Supplementary Planning Document was 
adopted in November 2018 to support food growing in new 
housing schemes. It recommends a minimum of 5sq m of 
private outdoor space for one to two person dwellings and 
an extra 1sq meters for each additional occupant. 

Bristol’s Updated Local Plan (ready for adoption in Autumn 
2023) will seek to include new Local Green Spaces and 
Reserved Open Spaces designations (draft policy GI1 and 
GI2) to protect community spaces of public value for uses 
such as food growing. 

BCC’s forthcoming Allotments, Smallholdings & Food 
Growing Strategy for food growing and grazing land 
managed by BCC Parks Service will gather, assess and 
map BCC parks’ land assets. This will help understand the 

potential supply by size, location and suitability. Tenancy 
arrangements will be reviewed to optimise land assets for 
growing. A consultation on allotments will take views from 
existing allotment holders and the public to help determine 
and clarify emerging strategy objectives. 
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Eating better 
Since 2016, BCC has worked to understand the 
barriers to healthy eating in areas of deprivation, and 
enable people to eat better at home and when eating 
out.  A key goal in Bristol’s One City Plan is that everyone 
in Bristol will have access to healthy, ethical and 
sustainably produced food. This is a challenge, as an 
average of 1 in 20 of Bristol’s households (approximately 
10,000) report that they experience severe or moderate 
food insecurity (Bristol Quality of Life Survey 2019/20). 
Of those 10,000 affected households, more than 3,000 
suffer from severe food insecurity.

There is a clear link between poverty and poor health. Diabetes 
and being overweight are as much a result of food inequality 
as being underweight and malnutrition. BCC Communities and 
Public Health Division has been working closely with colleagues 
and partners to tackle the root causes of inequality, because 
the city will only truly be equal when everyone has access to 
nutritious and affordable food. 

An important element of Bristol’s Gold win was Bristol’s 
adoption of a whole systems approach to healthy weight 
(including cross-sector and cross-local authority collaborations). 
It has done this in a number of ways, including improving food 
offers in public places and schools through the Bristol Eating 
Better Award.
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Taking delivery at 
Blaise Plant Nursery
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Bristol’s healthy weight statistics

• 54.8 per cent of Bristol’s adult population (Active Lives 
Survey, 2018/19), and 33.7 per cent of children in year 6 
(2019/20 NCMP data) are overweight or obese.

• 64 per cent of Bristol’s adults living in the 10 per cent 
most deprived areas have excess weight, significantly 
above the city average of 49 per cent.*  

• 38 per cent of White minority ethnic adults had excess 
weight compared to 77 per cent of Black adults.* 

• Quality of Life data (2019/20) shows that the lowest 
levels of fruit and vegetable consumption, and highest 
levels of excess sugar consumption, are associated with 
areas of the highest deprivation.

*Source Bristol JSNA Health and Wellbeing profile 2020/21

 Bristol Eating Better Award

 What is it, and who is it for?

The Bristol Eating Better Award (BEBA) is a free award 
scheme for food businesses, schools (including breakfast and 
after school clubs) and other food providers to demonstrate 
they are committed to offering healthier food sourced, 
prepared and served in a healthy and sustainable way. 
Nurseries and pre-schools will be able to apply later in 2021.

BEBA helps BCC embed public health and sustainability 
into the city’s food environment, and supports three of 

Bristol Going for Gold’s themes (Eating Better, Buying 
Better and Towards Zero Food Waste). 

How it works 

Establishments must undertake small and manageable 
core and additional actions, such as swapping ingredients, 
providing more affordable and healthier choices, and 
encouraging customers to bring in reusable cups 
and containers. The award is valid for two years, and 
establishments can re-apply after that. 

  = all core actions

  = all core actions + 75% of additional actions

  = all core actions + 90% of additional actions

Businesses must be registered as a food business with BCC, 
or registered outside Bristol but trade in the city (e.g. market 
or street trader) and have a Food Hygiene Rating of 4 or 5.

Over 250 awards have been issued since it was launched in 
2017, including 180 businesses and 72 schools. Successive 
lockdowns temporarily reduced uptake of the award. However, 
many food businesses have diversified, and more mobile and 
market traders are now applying (all traders at St Nicholas 
Market are required to have the BEBA before they can trade). 
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Healthy diets and cooking skills

BCC works to encourage healthier diets and cooking. Between 
January 2017 and December 2018, it ran a Sugar Smart 
campaign, raising awareness of sugar consumption and hidden 
sugars. The campaign used social media and partnered with 
organisations like Bristol Zoo to signpost people to resources 
that help them spot hidden sugars, understand food labels and 
cook and eat in a healthier way.

Other pre-pandemic campaigns included improving access 
to fresh fruit and vegetables by giving away free fruit and 
vegetables in leisure centres, and piloting pop-up fruit and 
vegetable markets and veg box distribution in schools. Although 
some on-the-ground plans were put on hold during the 
pandemic, they will be restarted as soon as it is safe to do so.

The ‘Teaching a City to Cook’ campaign followed on from Sugar 
Smart, inspiring citizens to cook from scratch and grow their 
own food. A Young Chef competition enabled children and 
young people to demonstrate cooking skills. 

Lots of community organisations across the city run cooking 
and healthy eating clubs, many supported by BCC’s Community 
Development team. In 2019, Lawrence Weston community 
farm’s cooking club was started by residents with support from 
BCC. Ingredients are donated by FareShare South West. 

A healthy eating and diabetes prevention project engaging with 
a South Asian community in Bristol is currently being piloted 
(spring 2021). Linked to the National Diabetes Prevention 
Programme, its aim is to empower participants to make better 
lifestyle choices in the context of South Asian food and culture. 

 

Policies and strategies that support 
improved nutrition 

In February 2020, Bristol adopted and launched the Local 
Authority Declaration on Healthy Weight, which commits BCC 
to working with food outlets, colleagues in parks, markets, 
schools, communities, sports organisations, and others to create 
environments that support citizens to eat well and be healthy.

In March 2021, BCC introduced restrictions on advertising of 
food that is high in fat, salt and sugar, making it the first local 
authority outside of London to do so. The policy will affect any 
advertising generated by the council itself and advertising and 
sponsorship by third parties on council-owned spaces, assets 
and events.

91 Ways to Build a Global City is a Community Interest 
Company that runs community events and supper clubs to 
bring together people from diverse backgrounds. It works 
across deprived neighbourhoods in Bristol and since its 
formation in 2015 has connected more than 16,500 people, 
speaking 61 languages, at over 300 events.
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The Children’s Kitchen

Jo Ingleby launched The Children’s Kitchen (TCK) in 2019, 
based on the principle that where you live should never be 
an obstacle to having access to good food, or the skills to 
cook it.

TCK is a city-wide project in partnership with Feeding 
Bristol that brings weekly growing and cooking sessions to 
nursery schools in areas of the city where people are most 
at risk of food insecurity. 

It aims to build children’s familiarity with fresh, healthy 
food through multi-sensory exploration. Sessions involve 
play, enquiry, experimentation, and child-led learning, 
rather than following recipes. They are never based on 
cooking cake, biscuits, or other sweet treats. Engaging 
children influences the food cooked and eaten by the 
wider family.

The project works in – or near – Food On Our Doorstep 
(FOOD) clubs, where TCK runs cooking demonstrations 
and children can can explore the fresh produce their 
parents take home.

TCK works with Incredible Edible Bristol to develop edible 
growing spaces in the nurseries so children can plant, 
nurture and harvest fresh produce. FareShare SW provides 
additional food. 91 Ways helped create inclusive recipes 
and cooking videos for children.

“We organised company potlucks, where more than half the 
meals were vegan/vegetarian.” 

Bristol Waste Company

“We created Food for Thought – a cooking workshop 
that teaches people to cook from scratch using 
seasonal produce.” 

The Circle Project

“We grow a variety of produce on our allotment and 
completed the Bristol Healthy Schools Food and 
Nutrition Award.” 

Horfield CE Primary School
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Food equality 
What if everyone in Bristol had reliable access to 
nutritious and affordable food? This is what food equality 
in Bristol would look like.

The reality is that, across Bristol, some of our citizens are unable 
to reliably source good food to prepare and cook, and therefore 
may go hungry. This food insecurity affects all kinds of people 
and neighbourhoods. It is estimated that almost 43,000 people 
in Bristol have limited or uncertain access to food.

Food equality also means that the people growing and 
producing our food are paid a fair price for it. Whether we’re 
buying milk from a dairy just outside of Bristol, or tea that has 
been shipped halfway across the world, the food that we choose 
to buy impacts real lives and communities.

Policy makers and organisations across the city are working 
together to address the causes of food insecurity, but each one 
of us can take action to help bring food equality to Bristol.

Household food insecurity occurs when a person or a 
family struggles to have physical, social and economic 
access to enough nutritious and affordable food that meets 
their dietary and cultural needs.

Food equality exists when all people, at all times can access 
nutritious, affordable and appropriate food according to 
their social, cultural and dietary needs. They are equipped 
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with the resources, skills and knowledge to use and benefit 
from food sourced from a resilient, fair and environmentally 
sustainable food system.

The Matthew Tree Project, set up in 2010, has created the 
unique ‘Rebuilding Lives Programme’ to provide a range 
of fully joined-up wrap-around crisis support services, 
including a city-wide home delivery food service to some 
of Bristol’s most vulnerable households. The food service 
is providing the food equivalent of over 9,000 meals 
weekly, 50 per cent of which is industry surplus food that 
would otherwise go to waste. The charity also has an urban 
food growing site and a commercial grade production 
kitchen to provide cookery skills training and pathways 
to employment.

Working towards food equality in Bristol

The Bristol Going for Gold partnership’s work towards achieving 
food equality across the city is one of the reasons why 
Sustainable Food Places awarded Bristol Gold Sustainable Food 
City status. The work is led by Feeding Bristol, in collaboration 
with the city’s networks, and relationships that span growing, 
redistributing, cooking and buying good food.

Feeding Bristol and BCC’s Communities and Public Health team 
are working together on a One City Food Equality Strategy and 
Action Plan to ensure that nobody goes hungry in our city. It will 
aim to be representative of all the communities and voices in 
Bristol, empowering groups to work with each other to create 
and deliver the plan.

Tackling food insecurity

Policy makers and community organisations across Bristol 
are tackling the causes of food insecurity. This includes 
redistributing surplus edible food, growing food in community 
plots to provide meals or fresh produce for people who need it, 
and giving people the skills they need to grow and cook healthy, 
affordable food.

Feeding Bristol (established 2016) exists to collaboratively 
create a fairer, more equitable and just city-wide food 
system. It is governed by a board representing local 
businesses, food charities, local food growers and BCC. 
It champions innovative initiatives and projects rooted in 
communities, with the goal of increasing food security for 
all in the city.

Ending child hunger

Three innovative projects in the city focused on families 
experiencing food insecurity. 

Feeding Bristol set up the Healthy Holidays programme in 
2018 to tackle summer holiday hunger experienced by children 
eligible for Free School Meal vouchers. In 2018, this equated to 
20 per cent of children in the city (15,000 children), and by the 
end of 2020 stood at 22 per cent. 
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FOOD Clubs provide affordable, healthy groceries and social 
support for its members in a way that does not leave them 
feeling stigmatised. It is a partnership between national charity 
Family Action, FareShare SW, Feeding Bristol and BCC’s Early 
Years and Children’s Centres services. Established in 2019, there 
are now 16 FOOD clubs in Bristol, 11 of which have opened since 
the pandemic began.  

In 2018 an affordable Breakfast Club programme for schools was 
developed by Feeding Bristol, FareShare SW and BCC. Fifteen 
schools with the highest number of children eligible for pupil premium 
were included in phase one. Phase two was impacted by Covid-
related school closures, but the offer will be expanded during 2021.

The pandemic response

Covid-19 pushed many people in Bristol into food insecurity, 
and efforts to ensure nobody went hungry increased at a 
phenomenal rate during the pandemic. Collaboration happened 
across Bristol on a scale never seen before. Key stakeholders 
came together, including BCC, Feeding Bristol, FareShare 
SW, Bristol Food Network, the city’s foodbank network and 
community groups, to develop and implement (at great speed) 
a holistic emergency food response and strategy. The city’s 
emergency response focused on:

• feeding the economically vulnerable

• providing accessible and healthy options for people in need

• linking up offers of support (e.g. kitchen space, chefs, drivers) 
with requests of support (from charities, council departments, 
community groups)

• assessing the long-term impact of Covid-19 on the city, and how 
Bristol can continue to support our economically vulnerable citizens.

Food redistribution organisations stepped up efforts to get food to 
food banks. Community organisations made food parcels. Community 
hubs and commercial premises with kitchens made meals, and 
community growing projects distributed fruit and vegetables. A 
network of referrals, chefs and delivery volunteers was developed.

Organisations working at the intersection of emergency food 
responses and the Black Lives Matter movement realised that a 
culturally appropriate response to food insecurity in Bristol was 
urgently needed. Humanitarian Bristol cooked and distributed 
meals to vulnerable Bristolians, sharing and delivering 
necessities with the cultural needs of communities in mind.

Future plans

During the pandemic, emergency food response partners held 
regular online meetings to identify demand and streamline food 
supply across the city. Those meetings, and the on-the-ground 
collaborations that happened between groups in communities 
across Bristol, strengthened existing relationships and forged 
new ones. These partnerships will continue to strengthen as the 
focus shifts towards finding a long-term, sustainable approach 
to food equality in Bristol.

Bristol’s aspiration is to be a pioneering city on food equality. 
Feeding Bristol and BCC’s work on developing a Food Equality 
Strategy and Action Plan is a vital step in reducing, and 
ultimately eradicating food insecurity in the city, and delivering 
food equality for everyone who lives here.

“We organise a collection of supplies every Christmas for 
the Matthew Tree Project food bank.” 

The Centre for Sustainable Energy
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Bristol Bites Back Better 
After the first lockdown was lifted, a 
new campaign from Bristol Going for 
Gold reflected the ‘new normal’ of 
living with a pandemic. Bristol Bites 
Back Better (BBBB) was launched in 
November 2020 and is ongoing. 

BBBB invites people and organisations to take positive action on 
food as their own contribution to the immediate recovery from 
Covid-19, and to create a good food system for Bristol by 2030.

BBBB continues to host online events, including webinars to 
explore topics such as cooking and eating for joy and health, 
and urban growing. In March 2021, four online community feasts 
invited participants to talk about food in breakout tables. 

Community food organisations and food sector organisations 
share their stories on the Bristol Going for Gold website 
(rebranded as Bristol Bites Back Better) and are invited to 
carry the campaign branding to demonstrate their contribution 
to Gold Food City status and their commitment to a resilient 
recovery through food. Thematic resources are available on the 
website, designed for the changing needs of different audiences 
during the pandemic, including schools, home-workers and 
home-schooling parents and carers. 

The BBBB campaign’s focus is on engaging new audiences, 
particularly individuals who are completely new to the Good 
Food Movement, and communities who are often excluded or 
overlooked in conversations about the future of food in Bristol. 

The campaign was launched with a competition, poster 
campaign and films celebrating community food heroes.  

Join the Conversation

In February 2021, Join the Conversation became the call to 
action for the BBBB campaign. Its aim is to invite more voices 
into the conversation about Bristol’s food system. Supported 
by social media, press coverage and films, people are invited 
to share their hopes and ideas for the future of food in 
their communities. This will inform a forthcoming One City 
Bristol Good Food 2030 action plan, connecting individuals, 
communities and the grassroots Food Movement with strategic 
local food planning.

Covid-19 recovery

The impacts of Covid-19 on people’s ability to access nutritious, 
affordable and culturally appropriate food have been huge. 
Bristol’s emergency food response to the crisis has dominated 
daily activity across the city since the first lockdown in March 
2020. However, out of this extraordinary pressure, new 
collaborations, organisations and programmes have been 
forged, from community-led innovation to wide stakeholder 
engagement on new food equality policy.

BBBB, backed by the Bristol Going for Gold partners, will 
continue to champion a good-food-led recovery, built on the 
strong relationships that already existed in Bristol’s food sector, 
and the new partnerships forged in the crucible of the pandemic.
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Growing Bristol’s Good 
Food Movement – 
next steps 
We should all be proud of Bristol’s Gold Sustainable Food 
City award, because it recognises the huge amount of 
food-related activities taking place across the city. It is 
also an important step in a decade where action on food 
is more urgent than ever – for people, places and our 
planet. The partnership will continue to work together to 
build on Bristol’s successes and address the challenges 
that still stand in the way of creating a truly sustainable 
food system.

The One City Plan (March 2021) has set ambitious goals for 
food, and concrete delivery plans are needed to ensure they 
are met. Over the coming year, the partnership will produce a 
One City Bristol Good Food 2030 action plan, supported by the 
One City Health & Well-being and Environment Boards. It will 
integrate food issues alongside other key commitments and city 
priorities, including a Food Equality Strategy and action plan.

The intention is for Bristol’s citizens, community groups, 
businesses and other organisations to feed into the One 
City Good Food 2030 action plan through a city-wide food 
conversation. As food has different meanings for different 
communities, we must ensure that these conversations are 

inclusive, so that everyone is given the chance to express 
their views and feel a sense of ownership of our local food 
system and the plan to get us there. The Bristol Going for Gold 
social media channels, and the website with its wide range of 
informative resources, will continue to inspire and invite more 
people to get involved with Bristol’s Good Food Movement. 

The Bristol Going for Gold partners are immensely proud of all 
the amazing achievements across the city, and how the food 
partnership and Bristol’s Food Movement have adapted to deal 
with crisis and unexpected sudden change. We will celebrate being 
a Gold Sustainable Food City, but will continue to address the 
serious challenges in ensuring all our citizens have access to healthy 
and sustainable food, addressing food-related health issues and 
ensuring that food choices do not contribute to climate change.

The Bristol Going for Gold initiative has been all about making 
it easier for people living in Bristol to get involved, whether 
through the Bristol Eating Better Award, by signposting to 
available land for food growing, providing opportunities to learn 
new food-related skills or simply sharing inspiring stories. 

Being a Gold Sustainable Food City is just the starting point on 
a journey that will be a decade of transformation that celebrates 
the joy of good food. If you’re already on the journey with us 
– thank you for helping Bristol achieve Gold. If what you have 
read here inspires you, then come and join us on our exciting 
journey ahead.
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Find out more and 
get involved
Find out how you can get involved with Bristol’s Good 
Movement here www.goingforgoldbristol.co.uk/participate 

Join the conversation and tell us what you think a Good Food 
system for Bristol would look like. 
www.goingforgoldbristol.co.uk/jointheconversation

Read more inspiring stories about Bristol’s amazing Good Food 
Movement here www.goingforgoldbristol.co.uk/stories

Information on organisations, initiatives and policies mentioned 
in this report can be found here  
www.goingforgoldbristol.co.uk/resources/do-more

Read the full Bristol Going for Gold Sustainable Food Places 
submission here www.goingforgoldbristol.co.uk/bristols-gold-
food-submission ©
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Partners 
Bristol City Council recognises the importance of 
the food agenda and support for the city’s food 
partnership is led by the Sustainable City Team 
and the Communities & Public Health team.

Bristol Food Network helps organisations work 
better together to increase the Good Food 
Movement’s collective impact in shaping a 
sustainable and resilient food system.

Bristol Food Producers is a cooperative, 
producer-led umbrella organisation that brings 
together people involved in local food production 
and distribution.  Its aim is to support and 
increase local food production. 

Bristol Green Capital Partnership is a unique network 
of over 1,000 organisations working together towards 
a fair, green, healthy and resilient city.

Feeding Bristol works to tackle the problem of 
rising food insecurity, working strategically and 
collaboratively across sectors and organisations to 
understand and overcome the barriers to change.

Grow Wilder (formerly Feed Bristol) was 
established by Avon Wildlife Trust) to inspire 
people to take action for wildlife through food 
growing, to enable nature to recover on a 
grand scale.

Incredible Edible Bristol is a grassroots 
organisation whose aims are to support 
communities to grow, to use lost and unloved 
pieces of land and to create community assets 
that bring that community together.

Resource Futures is a B Corp accredited 
sustainability consultancy that helps private, 
public and not-for-profit clients enable the 
positive management of material resources.

The City Office coordinates action towards the 
delivery of the One City Plan and One City strategies. 
They work with partners across the city and across 
all sectors of society to deliver systemic change 
on issues of economic inclusion, environmental 
protection and social injustice.

Sponsors
Essential Trading is a Bristol-based workers’ co-
operative with a focus upon healthy wholefoods 
and the environment, that has served local 
businesses and buying groups since 1971.  

GENeco is a Bristol based recycling and 
renewable energy company that operates a 
circular economy business model.

Lovely Drinks is an award-winning producer of 
artisan soft drinks.
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