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SFP Bronze and Silver Awards Application Form 2023  
This form is for completing an SFP Bronze or Silver Award application. If you are considering applying 

for a Gold Award, please contact the SFP team at sfpawards@soilassociation.org to discuss the 

process.  

 

Before starting your application, please fully read this form as well as the following documents: 

● SFP Awards: Guidance for applicants: SFP Awards - Guidance for applicants.docx 

● SFP Awards: Activity and Impact: SFP Awards - Activity and Impact.docx 

 

 

 

 

SECTION 1: Information about your partnership and your place 

Please complete the following (*= compulsory):  

Name of your partnership*:   

Birmingham Food Revolution and Creating a Healthy Food City Forum 

Name and contact details of person/people leading on this application*:  

Sarah Pullen, Food System Team, Service Lead, sarah.pullen@birmingham.gov.uk 

Geographic region which this award will represent*:  

Birmingham 

Award you are applying for*:  

mailto:sfpawards@soilassociation.org
https://docs.google.com/document/d/1rV8TMYkPBKG6HmypriwVtpC72LqJ_yYb/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true
https://docs.google.com/document/d/14DqzfuoYmJJMcynigPkyRM3PCh_Wp3fz/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true
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Silver 
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Please provide us with background information about your place*: Advisory word limit: 400 words 

This is to help the panel understand the context in which you are working. You may include (but not 

limited to): Population and demographic information, location/geography & economic and social 

challenges. 

ANSWER: 

Birmingham is England’s second city and the largest local authority in Europe, with a population of over 

1.1 million plus more who commute in to work in the city. Therefore, our urban food system has a huge 

impact on citizens and the world around us.  

Birmingham is renowned for its young and diverse population. 37% of our population is under the age 

of 251. The 2021 census revealed that Birmingham is one of the first ‘super diverse’ cities in the UK, 

where citizens from ethnic ‘minorities’ make up more than half of the population (51.4%). Birmingham 

is home to people from 187 different nationalities, with 31% of our population as Asian or Asian British 

and 11% of our population is Black, Black British, Caribbean or African2. Additionally, 70% of the 

population has a religious affiliation, with 34% of the population identifying as Christian and 30% 

identifying as Muslim in the 2021 census. Birmingham is also recognised as a Local Authority of 

Sanctuary, demonstrating our commitment to working to support asylum seekers, refugees and 

migrants and helping them settle in local communities3. Therefore, Birmingham is a thriving collective 

of different people, ethnicities, identities, backgrounds, languages, and religions. Historically 

Birmingham was always seen as the city of 1,000 trades; and as we move forward as a diverse and bold 

city, we are now the city of 1,000 cuisines.  

Whilst there is so much to celebrate, there are also significant economic and social challenges in the city. 

Birmingham has high levels of deprivation – 43% of the population, and over half of Birmingham’s 

children, live in the most deprived decile of LSOA in the UK, making Birmingham the 3rd most deprived 

core city nationally4. This, combined with other factors such as high unemployment and crime rates in 

some areas, leads to significant inequalities in diets and health. Two thirds of adults in Birmingham are 

overweight or obese, and a quarter of children are obese by the time they leave primary school5. 

Therefore, tackling inequalities is at the heart of the Birmingham Food System strategy and our city-wide 

partnership.  

How have you considered equity, diversity and inclusion in the structure and work of your partnership 

*? Advisory word limit: 300 words 

 
1 Birmingham City Observatory, 2023. Population Overview. Available from: Microsoft Power BI 
2 Birmingham City Observatory, 2023. Census 2021 Ethnicity and Religion Highlight Briefing. Available from: Census 2021 
Ethnicity and Religion Highlight Briefing (birmingham.gov.uk) 
3 Birmingham City Council, accessed 2023. City of Sanctuary. Available from: Introduction | City of Sanctuary | Birmingham 
City Council 
4 Birmingham City Council, 2019. Deprivation in Birmingham Analysis of the 2019 Indices of Deprivation. Available from: 

Deprivation_in_Birmingham_2019.pdf 
5 Office for Health & Disparities, 2023. Fingertips public health profile 
https://fingertips.phe.org.uk/search/adults%20obesity#page/3/gid/1/pat/6/par/E12000005/ati/102/are/E08000025/iid/93
088/age/168/sex/4  

https://app.powerbi.com/view?r=eyJrIjoiNDE3ZjYwMjgtOGE3Yi00NjEyLWEyZTktNmJjMTAyMTQ5OTdjIiwidCI6IjY5OWFjZTY3LWQyZTQtNGJjZC1iMzAzLWQyYmJlMmI5YmJmMSJ9
https://www.cityobservatory.birmingham.gov.uk/birmingham-city-observatory/census-2021-ethnicity-and-religion/r/Census%202021%20Ethnicity%20and%20Religion%20Highlight%20Briefing
https://www.cityobservatory.birmingham.gov.uk/birmingham-city-observatory/census-2021-ethnicity-and-religion/r/Census%202021%20Ethnicity%20and%20Religion%20Highlight%20Briefing
https://www.birmingham.gov.uk/info/50227/city_of_sanctuary/2011/city_of_sanctuary
https://www.birmingham.gov.uk/info/50227/city_of_sanctuary/2011/city_of_sanctuary
file:///C:/Users/TMPCRYJS/Downloads/Deprivation_in_Birmingham_2019.pdf
https://fingertips.phe.org.uk/search/adults%20obesity#page/3/gid/1/pat/6/par/E12000005/ati/102/are/E08000025/iid/93088/age/168/sex/4
https://fingertips.phe.org.uk/search/adults%20obesity#page/3/gid/1/pat/6/par/E12000005/ati/102/are/E08000025/iid/93088/age/168/sex/4
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ANSWER: 

Birmingham being a “majority-minority ethnicity city”, with a thriving LGBTQ+ community, a large 

young population, and strong communities of all forms means considering EDI in our structure and 

partnership is a priority. The Birmingham Food System Strategy clearly outlines this with our three key 

principles of Collaborate, Empower, Equalise that is the foundation for all our activity and action that 

takes place across our food system. We have also created and established tools such as the Big Bold 

City Tool and Food Action Decision-Making and Prioritisation (FADMaP) Tool. These tools enable us to 

embed equity, diversity and inclusion into everything our partnership does. For example, we review 

membership of our forums, action groups, partnership and the relationships we have built annually as 

well as whenever we set up working groups to begin working on new projects. The tools have enabled 

us to identify where there are gaps so we can reach out to people from communities who are 

particularly impacted by an issue, recognised as underrepresented or facing inequalities, and 

proactively ensure diverse voices are part of the conversations and decisions. It has also enabled us to 

target funding and opportunities towards priority community groups and geographic areas to address 

existing inequity. We undertook an Equality Impact Assessment for the Birmingham Food System 

Strategy as part of the approval processes for the strategy and recognised that we didn’t want this to 

be a one-off activity, and so embedded EDI into our ongoing processes through the tools we created. 

In addition to shaping our partnerships and relationships, our tools ensure our plans and actions are 

developed in a way that ensures we continually reflect on and improve our approach to EDI from the 

planning stage, through to delivery and evaluation. This includes actions taken by the Food System 

Team, Strategy Action Groups, the Birmingham Food Revolution partnership, and the Creating a 

Healthy Food City Forum. We work to empower, celebrate, and improve the lives of those with 

protected characteristics, challenging life circumstances, and those seldom heard. 

  

https://www.birmingham.gov.uk/info/50279/food_revolution/2602/birmingham_food_system_strategy/2
https://www.birmingham.gov.uk/info/50279/food_revolution/2602/birmingham_food_system_strategy/3
https://www.birmingham.gov.uk/info/50279/food_revolution/2602/birmingham_food_system_strategy/3
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SECTION 2: Local food activity and impact  

Please read SFP Awards: Guidance for applicants: SFP Awards - Guidance for applicants.docx before 

completing this section.  

Please describe the activity and impact of local food work delivered in your place within the last three 

years against the relevant key issues (1-6) and action areas (A and B) below.  

We advise that you keep answers to within 600 words for each action area (i.e. for each A and B under 

the key issues). Whilst you won’t be penalised for going over this limit, this will help the panel focus on 

your main achievements. For sections C, 250 words is the mandatory limit.   

For Bronze and Silver awards, there are mandatory actions for some key issues. These are laid out in SFP 

Awards - Activity and Impact: SFP Awards - Activity and Impact.docx. This document also provides a 

broad benchmark for each award, rationale for SFP’s inclusion of each key issue, and example actions 

for each action area. 

Key Issue 1: Taking a strategic and collaborative approach to good food governance and action  

Action area A: Establish a broad, representative, and dynamic local food partnership 

Our food partnership is made up of several parts. We have found that have multi-layered governance is key to enabling a broad, representative and 
dynamic food partnership that can tackle the challenges we face in our food system. There is no one-size-fits-all approach that suits all stakeholders, so 
we have proactively ensured that people can engage with the food partnership in ways that suit them. 

 
Creating a Healthy Food City Forum (CHFCF)This was established in 2019 as the strategic forum to drive forward coordinated food system change across 
the city. The forum is chaired by Councillor Mariam Khan, Cabinet Member for Health and Social Care and leadership is also provided by Dr Justin Varney, 
Director of Public Health and the Food System Team at Birmingham City Council. The Forum is a dynamic local food partnership and has city-wide 
representation from organisations and key players from across the city’s food system. There are 62 members including: 

• Third sector organisations (including food aid, growing, surplus food, community projects, and other charities such as Islamic Relief, FareShare, 
Trussell Trust, the Food Foundation) 

• Health sector (NHS, nutrition projects, community dietitians, Healthwatch, dental, aging) 
• Academics (food safety, food system, behavioural science, health economics, business school , Centre for Research in Ethnic Minority 

Entrepreneurship, Mandala Consortium) 

• Birmingham Food Council 
• Businesses (fruit and vegetable distributor) 
• Holidays Activities and Food Programme 

• Birmingham Youth 
• Councillors 
• Local Authority Officers (including Food System, inclusive growth, youth service, inequalities) 

 
Since 2019 the Forum has played a key role in building Birmingham’s capacity to ensure that a whole system approach has been applied to understanding 
the food landscape of the city. Its members were actively involved in the steering and consultation processes during development of Birmingham’s Food 
System Strategy. The forum also exists as a means for members to share updates and information on food activity in the city, discuss key focal areas for 
change and use networks to strengthen and progress work on key issues across the city. The forum meets every two months and minutes and actions 
are regularly recorded and shared with all the members after each meeting. 
 

Topic-Related Networks 
Our broad and thriving dynamic Birmingham Food Revolution partnership also includes topic related networks that drive forward action in key areas of 
our food system: 

https://docs.google.com/document/d/1rV8TMYkPBKG6HmypriwVtpC72LqJ_yYb/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true
https://docs.google.com/document/d/14DqzfuoYmJJMcynigPkyRM3PCh_Wp3fz/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true
https://www.birmingham.gov.uk/info/50119/health_and_wellbeing_board/2414/creating_a_healthy_food_city_forum#:~:text=The%20Creating%20a%20Healthy%20Food,healthy%20eating%20and%20reducing%20obesity.
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• Food Justice Network (network of 300+ foodbanks, community cafes, food pantries and others in Birmingham) 
• Cost of Living Food Provision Group 
• Urban Agriculture Consortium 
• Growing Network 
• Birmingham Chamber of Commerce 
• Asian Chamber of Commerce 
• Midlands Hospitality Network 
• Nationwide Catering Association (NCASS) 
• West Midlands Grain Network 
• Birmingham & District Allotment Confederation 
• Slow Food Birmingham 

 
Where there are people that want to engage but aren’t able to join the Forum or topic networks on a regular basis, our partnership ensures they are 
able to engage on a one-to-one basis in a way that meets their needs, and ensure their voices are heard. This includes: 

• Food Conversation engagement events 
• Seldom Heard Voices focus groups 
• Strategy consultation events and survey 

• Meetings with wholesalers, Neighbourhood Network Scheme and National Producer Associations and Alliances such as National Farmers Union, 
Love British Food, Landworkers Alliance and Social Farms and Gardens. 

 
 

 
Food System Action Groups 

As we move into the next phase of Birmingham Food System Strategy delivery our partnership is working on further developing the Food System 

Action plan across 6 strategic workstreams and 4 cross-cutting themes (See section 1B).  Since the strategy was formally adopted in April 2023 we 

have actively been working on mobilising stakeholders across the food system in our city through reaching out to people via email, online survey, 

Forum meetings and at in-person events such as West Midlands Greener Together Forum. We have a dedicated Food System Team of five who are 

embedded in Birmingham Public Health and who provide coordination and secretariat support to ensure actions are monitored  and impact measured 

across 6 workstreams and 4 cross-thematic groups. We now have over 60 additional stakeholders who have expressed interest in joining the Food 

System Action Groups.  

In October 2023 we will be hosting a Strategy event where over a course 

of 7 days we will hold meetings for each action group to kick-off action 

planning. Each working group will develop their own ways of working and 

terms of reference but will remain under the overarching umbrella of our 

CHFCF with a strategic support from BCC’s Health and Wellbeing Board.  

Throughout our 8-year journey to deliver the Food System Strategy we 

will continue to grow and develop the CHFCF and the action groups to 

ensure that we are able to establish a cross-matrix working approach to 

levering change in Birmingham’s food system.  

https://www.birmingham.gov.uk/info/50279/food_revolution/2602/birmingham_food_system_strategy/4
https://www.birminghambeheard.org.uk/people-1/be-involved-with-improving-the-birmingham-food-sys/
https://www.wmca.org.uk/media/iviek0qg/wm-greener-together-forum-food-system-and-justice-6th-june-2023.pdf
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Action area B: Develop, deliver, and monitor a food strategy/action plan 

In April 2023 Birmingham City Council adopted the city’s new Food System Strategy that 

spans over the period of eight years from 2022-2030. Our journey as a city to develop a 

comprehensive Food System Strategy began in 2018 by listening to the needs of our 

citizens. Through the Birmingham Food Conversation we were able to reflect upon and 

understand the lived experience of over 400 citizens from Birmingham’s diverse 

communities, captured through 33 facilitated focus groups. In addition, we ran the 

Birmingham Be Heard  survey and 10 consultation events taking place at different settings 

including schools, colleges and universities, resulting in over 700 citizens in total responding 

to draft strategy. The now published Birmingham Food System Strategy is a testament to 

three years of hard work, collaboration, and dialogue with partners and citizens. From 

schools and universities to food producers, dietitians and food system experts, everyone had a part to 

play in shaping this strategy. It's a roadmap that all of us in Birmingham own and are committed to 

driving forward. Our aim is to have a regenerative food system that fosters growth in our environment, 

our communities and our economy. 

Strategy Delivery and Action Planning  

We understand the importance and 
responsibility of delivering the whole 
system strategy which is why we have set a 
comprehensive approach for its delivery 
through our model of 6 strategic 
workstreams and 4 cross-cutting themes.   
 
An action group will be set up to lead on 

each of the cross-cutting themes and work streams and to feed into the Creating a 
Healthy Food City Forum and Food System Strategic Action Plan. 
 
These action groups will be made up of a working collaboration of key organisations and 
change-makers from across Birmingham with influence on many key sectors such as 
health, economy and business, research and innovation, education and skills, 
communities, food justice, and many more.  
 
The Food System Strategic Action Plan will include short-, medium- and long-term actions 
to achieve the objectives of each of the cross-cutting themes and strategy work streams of the eight year Birmingham Food System Strategy. 
 
 

 

 

Our brand -Birmingham Food Revolution   

We also recognise the importance of uniting our city in delivering the change in our food system, and we are doing it through the Birmingham Food 

Revolution branding and community identity. The revolution that has been building for years across the city with our Local Food Legends trailblazing 

inspirational actions such as community dining projects, composting initiatives, surplus food redistribution, cooking classes, behavioural science 

https://www.birmingham.gov.uk/info/50279/food_revolution/2602/birmingham_food_system_strategy/3
https://www.milanurbanfoodpolicypact.org/projects/the-birmingham-food-conversation/
https://www.birminghambeheard.org.uk/people-1/birmingham-food-system-strategy-consultation/
https://www.birmingham.gov.uk/info/50279/food_revolution/2750/introducing_the_revolution
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research into eating habits, growing projects, getting more local food into the supply chain and so much more.  The Birmingham Food Revolution 

underpins our Food System Strategy and is a true example of how coordinated collective action can produce a city where:  

• We consume a nutritious diet that helps us thrive 

• Our diet doesn’t cause us harm 

• Our food system is ethical, fair and eliminates injustice from farm to fork   

• We reduce harm to the world around us  

• We empower people and overcome barriers to providing healthy and sustainable food options  

• We respect and support diversity and choice  

• We are resilient, and adapt, learn and evolve  

• We celebrate what food brings to our city Birmingham 

Birmingham City Council is also actively supporting the Food Revolution and has ran a Food Legends grant scheme to celebrate the launch of the 

Revolution this year (see section 2B).  

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

Connecting people and projects across the city and improving collaboration to ensure citizens can stay up to date and be actively involved is our 

priority. This is why Birmingham City Council Food System Team will publish an annual report later this year to showcase the amazing projects and 

initiatives taking place across our city in support of the Birmingham Food Revolution (see reference to Birmingham Food Legends work throughout 

submission). By sharing these case studies, we hope to not only celebrate these initiatives but also to inspire further action, collaboration, and 

progress in transforming Birmingham's food system.  

 

Key Issue 2: Building public awareness, active food citizenship and a local good food movement  

Action area A: Inspire and engage the public about good food 

There have been a wide variety of projects and opportunities across the city to raise awareness about food issues and healthy  eating delivered by the 
partnership organisations:  
 
 
Birmingham Food Conversation  
Birmingham Food Conversations were undertaken to reflect upon and understand the lived experience of over 400 citizens from Birmingham’s 
diverse communities captured through 33 facilitated focus groups hosted by 24 commissioned providers. The Birmingham Food Conversation video 
was produced that explored the diversity of Birmingham’s food scene, the inequalities that exist in the city and the need for change. People were 
invited to respond to an online survey on their food choices. Food focus groups were commissioned.  
  

Seldom Heard Voices  
Targeted focus group conversations about food and nutrition with communities that are rarely heard, including ethic minority groups, LGBTQ+ 
community, people living with disability, youth and more. Conversations focused on:   

• Beliefs, barriers and influences  
• Access, security and environment  
• Eating and shopping habits  

• Food waste  
• Food and climate  

https://bdacallotments.co.uk/2023/02/12/birmingham-food-system-strategy/
https://www.birmingham.gov.uk/info/50279/food_revolution/2603/local_food_legends
https://www.youtube.com/watch?v=Dlup5Ta7ajA&feature=emb_logo
https://www.youtube.com/watch?v=Dlup5Ta7ajA&feature=emb_logo


 

OFFICIAL 

The findings were used to inform the Emergency Food Plan during the 
pandemic and the city’s food portfolio as a whole. 
 
Events 
Many of Birmingham’s independent food organisations have raised public 
awareness around food with a variety of free opportunities, through events, 
art projects, courses more. Including: 

• West Midlands Grain Network (WMGN) 
• The West Midlands Grain Network met for the first time in 

March 2023.  
• Farmers, millers and bakers with an interest in rethinking 

how grain is grown, processed and consumed in the region 
attended.  

• In June 2023 WMGN held the follow up meetup and a farm 
visits to discuss challenges such as transport, storage and processing of grains while still keeping  products accessible and affordable 
and how to work with local and heritage grains and wheats to reduce the food miles of our products, supports local farmers, millers 
and the local grain economy, improve the traceability of our ingredients, and enables us to build direct connections between our 

bread and the land the grain was grown on. 
 

• Birmingham & District Allotment Confederation (BDAC)  
• As group of volunteer plot holders representing up to 7,000 plot holders on 113 sites in Birmingham BDAC organises and holds 

number of events and sends quarterly newsletters. Some of the events include:  
• The Annual Birmingham Allotment  Fruit, Flower & Vegetable Competition 
• Birmingham Allotment Heritage Project – project to create a record of Birmingham Allotment Story that will be installed in 

the Library of Birmingham.   

 

• Birmingham Food Council has produced a number of art exhibitions and exploring food issues in partnership with various  organisations under 
their Narrativium project including:  

• The Hand That Feeds: A musical about food crime, 
• Graffeati: An installation at Kings Heath Health Club,  
• Grand Union Visual Arts project: The Empire Remains.  

• The info-diagram on the right is a summary of our current focus of activity:  
 
 

 
 
 
• Slow Food Birmingham - the Birmingham branch of Slow Food: a global, grassroots organisation founded in 1989 hosts regular events on a range 

of different topics from food and circular economy, food dignity and growing workshops.  
 
• The Active Wellbeing Society (TAWS) – is a community and benefit society offering a wide range of activities and services to improve wellbeing at 

an individual and community level to make communities more resilient by living more active and connected lives. Food education and justice is a 
big part of the work that TAWS does, with some of the projects including:  

• Big Feed Project: The Big Feed project brings people together over food, by providing a safe, welcoming space at a community café across 

the city. There are 5 cafes across Birmingham offering residents an opportunity to come together for an informal and cooking and dining 
session twice a week.   

https://www.instagram.com/westmidlandsgrainnetwork/
https://bdacallotments.co.uk/
https://bdacallotments.co.uk/
https://bdacallotments.co.uk/2023/06/28/annual-show-2023-2/
https://bdacallotments.co.uk/2023/03/10/heritage-project-2/
https://www.birminghamfoodcouncil.org/about/what-we-do/
https://www.birminghamfoodcouncil.org/2018/08/29/professor-chris-elliotts-reaction-to-the-hand-that-feeds-a-musical-about-food-crime/
https://slowfoodbirmingham.co.uk/
https://www.youtube.com/watch?v=vnYoufEvzc0
https://theaws.co.uk/
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• Facebook live cook-alongs - are designed to show individuals and families how to create a delicious, nutritious meal from scratch. The 
videos are designed so anyone can follow regardless of their previous skills or cooking knowledge. The cook-alongs page has 13.4k 
followers.  

 
International Events  
Food Cities 2022 - through the Food Cities 2022 Learning Partnership Birmingham helped in facilitating peer-to-peer exchange and, in partnership 
with The Food Foundation, tools and guides were prepared for cities looking to develop urban food systems solutions. The learning exchange drew 
extensively on lessons from the successful partnership between Birmingham and Pune in India, which among others secured polit ical support for a 
city-wide food policy in Pune and informed both cities’ COVID-19 emergency food response. Additionally, over 300 people tuned into a seven part 
webinar series webinar series that ran from summer 2021 until summer 2022. 
Media Coverage  

Many partners use social media and newsletters to engage on healthy food issues. 

E.g. Twitter (X) followers: 

@healthybrum (BPH) – 7,993 

@UCBofficial – 6,913 

@CREMEatAston – 2,599 

@Food_Foundation – 21.9k 

@BDA_Dietitians – 39.1K 

@TAWSociety – 4,308  

@IncredibleSurp –   1,936   

Birmingham Food Revolution has also been recognised in local, national and international media our Strategy received a Gourmand award and was 

displayed at the UN Food and Agriculture Organisation as well as at the World Food Forum in Rome and showcased during Interna tional Food 

Symposium in Sweden.  

Campaigns  

Fizz Free February (Every year since 2020) 

We take part in the Fizz Free February campaign which aims to reduce consumption of fizzy drinks. It is a month-long campaign in February to help 

persuade local people to swap sugar-laden fizzy drinks for healthier alternatives, like water. A number of activities were carried out during the 

campaign in 2023. We started with a launch video from Birmingham’s Cabinet Member for Health and Social Care, which shared information about 

the campaign, information of the health impacts of drinking fizzy drinks and was a call for action to people to make the fizz  free pledge. This was 

followed up with an advert on Free Radio and UnityFM.. All of the resources were available on the BCC website (Fizz Free February).  

Cook the Commonwealth 

Cook the Commonwealth was a project that formed part of the council’s Commonwealth Games legacy work in Birmingham, to celebrate the 2022 

Commonwealth Games. The project involved two key stages:  

1. Capturing recipes from Birmingham and beyond and ensuring they are as attractive, tasty, and healthful as possible. 

2. A campaign encouraging people to Cook the Commonwealth 

More than 750 recipes were captured, with 10-15 recipes for each of the 72 Commonwealth countries. The recipes were uploaded under ‘CWG’ to 

Whisk making these recipes accessible to all citizens of Birmingham. There are community pages for each country containing the recipes. The campaign 

included promoting the recipes and accompanying resources on social media as well as in-person community engagement. Through events, such as the 

Community Games, we engaged with 100+ people on the Cook the Commonwealth project. 

https://www.facebook.com/watch/415201472277094/540611264017111
https://foodfoundation.org.uk/initiatives/food-cities-2022-learning-platform
https://vgmedia.uk/new-birmingham-food-system-strategy-reaches-final-approval/
https://www.birmingham.gov.uk/info/50267/public_health_campaigns/2042/fizz_free_february#:~:text=Share%20your%20story%20and%20pledge,forward%20to%20hearing%20your%20stories.
https://www.youtube.com/watch?v=SqjcMXJHsOA
https://www.birmingham.gov.uk/info/50267/public_health_campaigns/2042/fizz_free_february
https://www.birmingham.gov.uk/download/downloads/id/23865/cook_the_commonwealth_-_gatherings_resource.pdf
https://my.whisk.com/search/communities?search_query=cwg
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Full of Beans       

Birmingham is developing a multi-strand campaign to increase consumption of beans and pulses in schools, with families and in food businesses. Our 

first intervention focused on increasing beans and pulses consumption of up to 4200 children 

attending 70 of the Holidays Activities and Food Programme holiday clubs  during the summer 

holidays. This involved creating many Full of Beans activities and resources to help children and 

young people discover, explore and celebrate beans and pulses through growing, tasting and 

cooking. Furthermore, in collaboration with the British Dietetics Association, we have ensured that 

there is a large collection of recipes that can be utilised in the development of resources for 

different settings and communities. 11 dedicated communities were created, full of recipes 

showcasing the versatility of beans and pulses. The recipes have been promoted through the 

Holiday Activities and Food Programme holiday club resources and next steps include engaging 

with local food businesses to incorporate recipes using beans and pulses into their menus. The 

evaluation and feedback from the pilot will be posted on the Full of Beans Webpage in October/November. 

 

Action Area B: Foster food citizenship and a local good food movement 

 

Through our partnership Birmingham City Council, Public Health and University College Birmingham (School of Health, Sport and Food) have worked 

together to create the Centre for Urban Food @UCB. The new centre has been created through drawing upon UCB staffing and expertise in the 

University to support the creation and dissemination of ideas, resources and knowledge related to food system transformation. Some of the key 

outcomes have included:  

• Partnership between University College Birmingham and Birmingham City Council, Public Health to address issues of food justice, 

innovation and sustainability across the City.   

• Brought together other Higher Education Institutions from across Birmingham, as well as charities and third sector organisations 

and has increased awareness of Birmingham’s Food System Strategy approach and included ‘voices’ often not always represented.  

• A series of ‘Creative Dinners’ where representatives of local communities, charities, public health and the University come together 

for a meal at the restaurant Birmingham College of Food to discuss and influence policy relating to food.  

• 3 dinners to date with key themes focusing on: cost of living; innovation and behaviour change; farm to fork.  

• All ingredients for the dinners have been locally sourced as much as possible, including working closely with the Birmingham 

Wholesale Market.  

• Students from across University College Birmingham’s Culinary Arts Degree programmes were set the challenges of creating a 

menu for each dinner with respect to the theme and then preparing it from scratch.  

• 2 further dinners to be arranged for October and November 2023 following dissemination of the Strategy.  

• A solution focused approach to addressing issues pertinent to the Birmingham Food Strategy.  

 

Birmingham Food Legends and Affordable Food Infrastructure Grant   

To celebrate the launch of the Birmingham Food Revolution in 2023 and to support the city’s cost of living response, Birmingham City Council ran two 

grants schemes:  

https://www.birmingham.gov.uk/info/50279/food_revolution/2751/full_of_beans_%E2%80%93_beans_and_pulse_campaign
https://my.whisk.com/search?search_query=fob
https://www.birmingham.gov.uk/info/50279/food_revolution/2751/full_of_beans_%E2%80%93_beans_and_pulse_campaign
https://www.ucb.ac.uk/about-us/news/new-knowledge-exchange-hub-to-boost-food-sustainability-and-healthy-eating-in-birmingham/#:~:text=The%20University%20has%20been%20working,to%20help%20raise%20awareness%20of
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1. Birmingham Food Legends Fund - This is a grant scheme to support food project initiatives which fit into our vision of creating a fair, sustainable 

and prosperous food system and economy, where food options are nutritious, affordable and desirable so everyone can thrive. Grants of £5,000 

were made available to kickstart new projects, or continue the good work of existing projects, and delivered within the finan cial year. BCC was 

able to fund 43 projects, totalling £200,000.  

2. The Affordable Food Infrastructure Fund - grants of £3,000 available to foodbanks and other projects supporting vulnerable citizens to enable 

them to purchase equipment that will increase access to affordable food (see section 3B).  

The projects align with our 6 strategic work streams including food sourcing, food production, food skills and education, food transformation. The 

information about the projects and their activities is featured in the relevant sections of the application. 

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

We also recognise the importance of knowledge-sharing and learning from other places around the globe to enrich our understanding of best-practice 

on how to build a good local food movement. This is why Birmingham is an active member of number of international partnerships including Milan 

Urban Food Policy Pact (MUFPP), Eurocities and Delice network  as well as being part of Horizon’s Food Trails project. We also foster bi-lateral 

relationships with number of Commonwealth cities like Pune, Johannesburg and Windhoek. Since we signed the Milan Pact in 2015, we have been on 

Steering Committee for the period of 2021-2023 during which we have supported the recruitment of cities in Asia and Africa to the pact through our 

Commonwealth links and supported 11 cities in Europe to develop the nutrition element of their food policy actions as part of the Horizon 2020 Food 

Trails project.    

We understand that we don’t have all the answers so joining these networks has enabled us to build the capacity in areas like procurement, urban 

growing and food tourism. We have actively translated these learnings into building our strategy and Food Legends Grant scheme. We are committed 

to continue our active participation which is why we have re-applied to be on the steering committee of the MUFPP for the next 2 years as well as 

delivering a programme of activities on Food Justice as part of MUFPP Fellowship. 

 

Key Issue 3: Tackling food poverty and diet related ill-health and increasing access to affordable healthy food 

Action area A: Tackle food poverty 

As previously mentioned, deprivation is a big issue in our city. We know that many of our citizens are experiencing food poverty, and our city-wide 

partnership is committed to addressing this. This commitment has been demonstrated at all levels: 

•  As a city, we have launched a Food Justice Pledge for cities to commit to putting their political weight into the collective voice 
emphasising the need for policies which create and support an affordable, safe, nutritious and sustainable food system for al l citizens, 
irrespective of social or economic grouping. This pledge has been supported by 35 community groups in Birmingham and we now have 
a Food Justice Toolkit to support cities in addressing food injustice in their localities. 
 

• We have also included this issue as one of our cross-cutting themes in the Food System Strategy.  The Food Security & Resilience theme 
is all about increasing access to sufficient affordable, nutritious and safe food for all citizens, all the time, in every community, and at 
every age.   

 
• The community food sector in Birmingham is extremely strong, and there are individuals, organisations and communities across 

Birmingham who are committed to tackling food poverty and supporting citizens. The Birmingham Food Justice Network consists of 
more than 300 individuals who sit on our Food Provision group to co-produce interventions to treat and prevent food insecurity as part 
of Birmingham strategic response to the cost of living crisis.  

 

https://bdacallotments.co.uk/2023/02/12/birmingham-food-system-strategy/
https://www.birmingham.gov.uk/info/50274/cost_of_living_support/2656/support_for_food_projects_during_the_cost_of_living_crisis
https://www.birmingham.gov.uk/info/50279/food_revolution/2606/food_system_partnerships/3#:~:text=Launched%20by%20the%20Milan%20Municipality,in%20a%20human%20rights%2Dbased
https://www.birmingham.gov.uk/info/50279/food_revolution/2606/food_system_partnerships/3#:~:text=Launched%20by%20the%20Milan%20Municipality,in%20a%20human%20rights%2Dbased
https://www.birmingham.gov.uk/info/50279/food_revolution/2604/ensuring_nutritious_and_affordable_food_for_all/2
https://www.birmingham.gov.uk/info/50304/global_food_justice#:~:text=What%20the%20Global%20Food%20Justice,during%20the%20COVID%2D19%20pandemic.
https://theaws.co.uk/food-provision-database/
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Measuring Food Insecurity  
One of the issues that we have encountered during our work to address food insecurity is a lack of consistent measurement or insights in this area, 

including numbers of people using foodbanks and other food aid (as we often rely on Trussell Trust data as a proxy, but Trussell Trust foodbanks only 

account for 11 of the 150+ food projects in the city), insights into the numbers of people who may be experiencing food insecurity in the city and also 

an understanding of the severity of food insecurity, as well as the prevalence. Therefore, we have sought to increase our understanding of levels of 

food insecurity in the city by: 

• Commissioning work to model the number of Birmingham residents who may be food insecure based on being unable to afford to eat 

according to the Eatwell guide.  

• Conducting the City-Wide Food Aid Count in March 2023 in collaboration with the Food Justice Network.  

• Food Justice Network has mapped food projects throughout the city so that people can know services local to them. This map has been 

shared to a wide array of partners including the Council’s benefits team, who are now beginning to use this to refer people to local and 

therefore more accessible food projects. This insight work demonstrates our commitment to being evidence-based and collaborative as we 

seek to tackle food poverty.  

City-Wide Coordinated - Cost of Living Response  

Over winter 2022-23, we ran the Emergency Food Aid Fund through Birmingham City Council’s cost of living response. BCC provided grants to any 

food project who could demonstrate work in food insecurity and a need for funds. The Emergency Food Aid Fund grant consisted of £4,800 

(£800/month over 6 months) to over 100 food projects. To do this, we developed a novel approach to community grants which enabled the 

organisations to receive the funds quickly. The grant scheme was extremely well received by food projects, for example:  

“The Emergency Food Aid Fund has given us breathing space. We provide 1300 meals a week on average through our foodbank and pantry-style 

provision, and so cost of food has really hit us. Supply issues, something we hadn’t considered, have also meant having  to buy food quickly which also 

costs more money. The fund has meant that we have time to build up our reserves and plan for the future, and think long term rather than from crisis 

to crisis”, (food pantry organiser in Birmingham).  

Overall, this grant supported access to food for Birmingham’s vulnerable citizens during the cost of living crisis. We have just launched the Winter 

Food Aid Fund as a follow-up to the Emergency Food Aid Fund for winter 2023-24.  

Also, as part of the cost of living response, we ran the Affordable Food Infrastructure Fund. This fund was set up to support projects seeking to 

increase their capacity and infrastructure in order to provide food to Birmingham residents. Examples of such projects included foodbanks, food clubs, 

food pantries, social supermarkets, on-street feeding and community cafés; we also accepted applications from organisations working with vulnerable 

residents seeking to set-up or improve food-related support. The fund consisted of a grant of up to £3,000 for infrastructure/ equipment to increase 

the capacity of Birmingham’s food projects for food provision. The funds could be used for equipment such as fridges, freezers, cookers, thermal 

boxes, shelving, other food storage solutions.  

Overall, more than 65 food projects were supported with the Affordable Food Infrastructure Fund, providing support for food projects in the short- 

and medium- term.  

Other initiatives  

Shame and Stigma Toolkit - We have developed a shame and stigma toolkit to support food projects to be able to help people access food aid in 

dignified ways when it is needed. We plan to utilise a stigma-preventing framework as we continue to work on mitigating food poverty.  

https://www.birmingham.gov.uk/info/50279/food_revolution/2604/ensuring_nutritious_and_affordable_food_for_all
https://theaws.co.uk/food-provision-database/
https://www.birmingham.gov.uk/food-support-projects
https://www.birmingham.gov.uk/info/50274/cost_of_living_support/2656/support_for_food_projects_during_the_cost_of_living_crisis/2
https://www.birmingham.gov.uk/info/50274/cost_of_living_support/2656/support_for_food_projects_during_the_cost_of_living_crisis/2
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School Food Provision – HAF Programme, Healthy Start distribution  

As the youngest city in Europe, we recognise the need to support the young people in our city who might be experiencing food poverty. Bring it on 

Brum (the Holidays, Activities and Food programme) engaged 52,519 young people last year across 386 holiday club providers6. 82% of these young 

people were on Free School Meals. In addition to providing a huge number of meals, Bring it on Brum also runs Hakuna Fruitata aimed at providing 

practical, interactive workshops and opportunities to broaden children’s experience of food (primarily fruit and vegetables).  This has received lots of 

positive feedback from providers and participants, with one child saying: “this is the best lunch ever because I helped to make it”. The cost of living 

response also provided funding for equipment to 14 youth centres in the city which enabled them to deliver 75,000 meals and became a frontline 

service in youth food insecurity. 

The uptake for Healthy Start in July 2023 was 64.3% across England, Wales and Northern Ireland. Uptake for Birmingham is now at 70%. Our target for 

2024 is 80% uptake.  Birmingham also offers free Healthy Start vitamins for all pregnant women, all women with a child under 12 months and all 

children aged 4 years who are on the healthy start scheme. There are 145 distribution settings, and finding the closest one is made easy with a 

postcode finder on the Birmingham City Council site. 

Social Value and Real Living Wage  -  Since 2012, Birmingham City Council (BCC) has been accredited by the Living Wage Foundation, ensuring 

employees are rightly compensated for their contributions. Organisations that have contracts with the council are also required to pay their staff the 

Real Living wage. As a pivotal institution in Birmingham, the council's dedication to the Real Living Wage sends a strong statement about its business 

ethos and the type of economy we want for our community and our city.  

Action Area B: Promote healthy eating 

Our commitment to promoting healthy eating is demonstrated through the entire food system strategy, the vision of which is to  create a fair, 

sustainable and prosperous food system and economy, where food options are nutritious, affordable and desirable so everyone can thrive. We have 

an entire work stream, food transformation, dedicated to transforming the food offer and diets in Birmingham to contain more diverse, nutritious and 

sustainable ingredients, and less fat, salt and sugar. We also have two relevant cross-cutting themes in this area, food skills and knowledge 

(empowering citizens with knowledge and skills in relation to the food system) and food behaviour change (developing the capability, opportunity and 

motivation for key behaviours that will enable long term change.).  

The previously mentioned Full of Beans and Fizz Free February campaigns have benefits in supporting healthy consumption.  

• The Full of Beans campaign aims to increase consumption of this food group which is affordable and nutritious, secondary benefits include 

reduced reliance on meat and fish as a protein source and increased fibre and micronutrient intake.  

• Fizz Free February campaign aimed to increase personal awareness of the intake of high sugar drinks and reduce the amount consumed.  

Culturally appropriate diverse eating guides are being produced following public consultation and partnership with the Diverse Nutrition Association, 

Communities Engage and Thrive and Caroline Walker Trust. The purpose of this is to use the Eatwell Guide as a basis to demonstrate healthy eating 

guidance which is representative of Birmingham’s residents and the diversity in diets. This will support individuals to learn  about healthy meal 

planning and portion control. 

Healthy food parcels guidance was created for food provision services in putting together a parcel that was shared directly to all food provision 

partners across Birmingham via email. This provides a best practice approach in providing nutritional meals which are appropriate to the service user 

and items which can be consumed together, e.g., pasta and sauce.  

Other Campaigns and projects   

 
6 Bring it on Brum, 2022. Birmingham Holiday Activities and Food Programme 2022 Annual Report. Available from: DfE BIOB 
2022 Report (bringitonbrum.co.uk) 

https://www.bringitonbrum.co.uk/
https://www.bringitonbrum.co.uk/
https://www.bringitonbrum.co.uk/impact/lets-talk-about-food-with-hakuna-fruitata/
https://www.birmingham.gov.uk/directory/72/healthy_start_vitamin_distribution_sites
https://www.birmingham.gov.uk/info/50209/birmingham_business_charter_for_social_responsibility/2033/the_living_wage
https://www.birmingham.gov.uk/info/50279/food_revolution/2605/food_system_projects/3
https://www.bringitonbrum.co.uk/content/uploads/2023/06/Birmingham-HAF-2022-Annual-Report.pdf
https://www.bringitonbrum.co.uk/content/uploads/2023/06/Birmingham-HAF-2022-Annual-Report.pdf
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• Healthier Takeaway Pilot - Birmingham City Council is partnering with WMCA and an online delivery provider to develop a pilot that looks to 

incentivise restaurants in Birmingham and West Midlands to make healthier food more easily available, utilise learnings and best practice from 

around the UK, but also by exploring additional incentives through the commercial angle of marketing through the app and also from supply 

chain perspective of better wholesale rates. 

• Healthier Convenience Stores Pilot – Birmingham City Council, in partnerships with Rice Marketing and Mandala Consortium will deliver The 

Good Food Retail and Wholesale pilot that was first developed in London. The Good Food Retail and Wholesale pilot was developed in to 

improve access to healthier food options by increasing the range of healthier products sold in convenience stores. The vision for this project is 

to scale the work nationally to other major cities in the UK like Birmingham. A large-scale roll out will help to encourage the wholesale industry 

to engage with the health agenda by seeing both the commercial opportunity and moral responsibility of improving access to healthier options 

in convenience stores relied upon by families especially in low-income areas. Project is due to start in late 2023. 

• Change Kitchen –  is a social enterprise involved in many projects ‘cooking up change’ (the organisation’s motto), be it to cook  nutritious 

meals for people in need, or delivery healthy eating training in an accessible, non-patronising way for 15 years (even before Change Kitchen’s 

inception) to people most in need of it: women and children in shelters after fleeing domestic violence, homeless people in transition towards 

being rehoused more securely, children (and their parents) in schools in Birmingham’s most deprived wards of Birmingham. For both types of 

services (the cooking meals to deliver for free to people and need and the healthy eating cooking training), they work mostly with people with 

the least access to these services. In June 2023 Change Kitchen launched a new healthy takeaway shop with Pay it Forward Option, supported 

by a grant from Birmingham City Council.    

• Food Safety and Standards – The Food Safety, Hygiene and Management Team @ UoB  are members of our partnership and have been 

actively educating our network on issues of food safety, food fraud and standards. 

Birmingham Food Legends - Food Skills and Knowledge  

In 2023 BCC supported 16 groups and organisations which offered education and skills opportunities on topics such as; healthy eating, cooking, 

shopping, aligned with the objectives of our Strategy’s Food Skills and Knowledge workstream. Below is the list of organisations that are actively 

promoting healthier eating across the city-:  

Organisation  Project Offering  

Women 
Empowering 
Women 

Aims to bring local women from different cultures together in an informal friendly setting where they can make lasting friendships  and learn 
about other people in their community.  It will deliver advice, information, education to improve food skills and offer practical cooking as part of 
the session. Additionally, recipes will be adapted according to requirements and all attendees will enjoy a meal at the end of the session. There 
will be a booklet of recipes at the end of the project. The aim is to educate service users about reducing food wastage and also deliver 
information so that the women can undertake a basic food and hygiene qualification Level 2.  Will also be planting our own vegetables and 
herbs in our communal garden that we can use for our cooking sessions.  

Lil's Parlour Eat Joyfully Project. At Lil’s Parlour CIC our mantra is “eat joyfully” They offer a range of outreach sessions celebrating the art of “eating 
joyfully”. The Eat Joyfully sessions will be offered on a “free” basis to groups where we will introduce participants to a range of locally sourced, 
fresh fruits, vegetables and breads to prepare and inspire our participants try new foods, debunk myths and try something new they could 
adapt at home with their own families. Also, big Eat Joyfully lunch.  

Saathi House  Workshops helping local families better understand, learn, and implement nutritious and healthy meals on a budget, be mindful of medical 
conditions such as diabetes that many of them when cooking food on a budget, sell buy and use buy dates so to combat food wastage and 
make their purchases last longer, growing their own vegetables and herbs at home. This will help us better support our local community in 
Aston to respond to the fuel and food poverty they are facing due to the cost-of-living crisis. 

ecobirmingham Power to Eat will reach 5 organisations in 5 different wards across Birmingham. A course of 5 x 2.5 hour weekly sessions for 6 people in 5 wards, 
(a total of 12.5 hours per beneficiary) will focus on using a slow-cooker. 1 person per organisation will be trained in Level 2 Food Hygiene. The 
learning experience is around healthy food choices (less fat, salt and sugar), budgeting and cooking using fresh produce as w ell as energy 
saving.  
 

https://urbanhealth.org.uk/insights/reports/putting-health-at-the-heart-of-convenience
https://www.youtube.com/watch?v=7Do6JmslVF0
https://scontent.fbrs5-1.fna.fbcdn.net/v/t39.30808-6/352400591_795883291982919_2757309403464472220_n.jpg?_nc_cat=100&ccb=1-7&_nc_sid=49d041&_nc_ohc=UfEramTaT2cAX_imJTQ&_nc_ht=scontent.fbrs5-1.fna&oh=00_AfDdvIcp6X9RXYW-wuSd13ySKa-kSPvhBaFyoL_JqJJYwA&oe=64F6F1A2
https://www.linkedin.com/feed/update/urn:li:activity:7016670053186027520/
https://womenempoweringwomen.org.uk/#attachment_70
https://womenempoweringwomen.org.uk/#attachment_70
https://womenempoweringwomen.org.uk/#attachment_70
https://lilsparlour.co.uk/
https://www.saathihouse.org/
https://ecobirmingham.com/
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Kings Rise 
Academy 

Working to inspire and empower local families to cook affordable healthy meals. Using home-grown food and donated produce from food 
pantry, academy will offer a series of cookery workshops to every child and parent at academy, focusing on healthy eating and reducing food 
waste. Working together with local gardening and cookery businesses, will 390 children and their parents will be empowered to grow their own 
food, prepare nutritious snacks and cook healthy meals, helping them develop positive habits for the future. 

Limitless Fitness 
Centre CIC 

Providing cooking classes for 50 families with children can teach them valuable skills such as following instructions/measuring ingredients, and 
creating something delicious. It can also help them to gain confidence in their abilities and to develop a sense of pride in their 
accomplishments. Through a cooking project, young people and adults can learn to make nutritious meals, experiment with different flavours, 
and gain an understanding of how to prepare food safely and hygienically. This project will also develop an appreciation for different cultures 
and cuisines. 

Cook and Grow 
Together CIC 

To create cooking and growing classes for young people based at the Maypole youth centre, Druids Heath. This youth session will enable young 
people to learn the skills and confidence to cook an evening meal for themselves and to share the meal and the newfound skills with their 
families with a family cooking day. It is hoped some of the food would be sourced from local supermarket surplus through our connections with 
Incredible Surplus and some of the food and herbs would be grown on site in youth club growing sessions. There would be opportunities for up 
to 25 children to be involved and therefore could also influence 25 families. We propose a 12-week programme to establish a growing and 
cooking session based at Maypole youth centre. Encouraging teenagers to “cook your own tea!” or do it yourself tea and take some home too.  

Incredible Surplus 
& Bags of Taste  

The project will deliver Mentored home cooking courses to 60 people in Birmingham. All students are vulnerable and all are disadvantaged by 
poverty/ill health. This is the target beneficiary group. This behaviour change course is comprehensive/structured to overcome the many 
barriers people face to eat well – the social determinants of health. 

The Pump  Training young people in making videos and podcasts about cooking for the local community and showcase their newfound culinary skills.  The 
Pump Café and an internationally-renowned streaming professional will provide the equipment they need to stream multi-angle HD video 
footage direct to YouTube, Twitch and TikTok. 

Longbridge 
Childcare Strategy 
Group 

Longbridge Childcare Strategy Group (LCSG) plan to increase the food skills and knowledge of disadvantaged children and young people by 
teaching them in a very practical and innovative way how to grow and cook healthy food. This will be followed by 20 training sessions which will 
take place across 3 venues from April to August with a minimum of 16 children/young people at each session. 
Using internet sites, reference books and talking face to face to food producers growers and sellers the children and young people will research 
what healthy food is how it can be obtained and what impact food has on their bodies physically and mentally. 

Community As 
One CIC 

The project is called Erdington link up.  The workshops will offer agricultural and nutritional education by teaching participants children, young 
people, individuals and families about agriculture and sustainability and how to eat healthy on a low budget, what’s needed to maintain a 
healthy body, also demonstrating how to grow fruit and veg with limited or no access to green space, D.I.Y classes on how to build a small 
portable green house, providing participants with home grown veg kits, delivering tasting and cooking sessions of nutritional foods and for 
participants to receive an informative booklet on how to source these foods on a low budget with mini recipes for the family they can create at 
home and information about other community agencies which can help and support families such as food banks and advice bureaus. 

Hillstone School The school providing practical cooking skills to children and their parents. 471 children on the role will have an opportunity to take part in food 
and growing related activities as well as their parents/carers who are encouraged to take part in our activities. 

Fox Hollies 
Community 
Association CIO 

Cooking classes for young people to explore healthy eating habits, nutritious meal plans, food hygiene, recipe development and basic cooking 
skills.  

Change Kitchen 
CIC 

The Wonder Bag - Project to support cooking with a non-electric slow cooker. This project is about healthy eating on a budget, it addresses food 
poverty, potential lack of skills and access as well as fuel poverty. There will be two pilot training programmes of 6 weeks each with 15-20 
attendees to support attendees with these issues and hopefully use this to demonstrate further need and roll out the programm e further. 

Headway Upgrading/equipping kitchen area at Wylde Green brain injury centre to run Daily Living Skills sessions from 3 to 12 clients a week.  

St Chad's Church Project will run a series of cooking sessions for vulnerable families where they will learn basic cookery skills, learn to store and make use of  
leftover food, undertake a Food Hygiene Qualification and share their newfound skills at the Church Cafe.  

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

https://www.kingsrise.org/
https://www.kingsrise.org/
https://www.facebook.com/cookngrowtogether/
https://www.facebook.com/cookngrowtogether/
https://incrediblesurplus.org/2020/10/10/bags-of-taste/
https://incrediblesurplus.org/2020/10/10/bags-of-taste/
https://www.thepump.org.uk/
https://www.longbridgechildcare.org.uk/
https://www.longbridgechildcare.org.uk/
https://www.longbridgechildcare.org.uk/
https://www.onecic.uk/
https://www.onecic.uk/
https://foxholliesforum.com/
https://foxholliesforum.com/
https://foxholliesforum.com/
https://www.changekitchen.co.uk/
https://www.changekitchen.co.uk/
https://www.headway-bs.org.uk/
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Our partnership also works closely with the Mandala Consortium, a large research project funded by UKRI focusing on transforming urban food 

systems for planetary and population health, centred on the city of Birmingham and the regional economy of the West Midlands. Over the course of 

next two years the Mandala Consortium is looking to evaluate number of projects across institutional catering, out of home, grocery and retail and 

community food sub-systems. The projects that will be evaluated range from experimenting with changes to menu/canteen practices, to 

reduce/remove meat and increase plant-based meals to improve health and sustainability impacts of institutional food, Free School Meals pilot and 

working with a supermarket to test how price flexing or in store promotions in some stores in more deprived areas of the city to drive healthier food 

purchases. 

 

Key Issue 4: Creating a vibrant, prosperous, and diverse sustainable food economy 

Action area A: Put good food enterprise at the heart of local economic development 

Birmingham demonstrates a commitment to creating a vibrant, prosperous and sustainable food economy, and putting good food at the heart of local 

economic development. This is evident in the Birmingham Food System Strategy, where Food Economy and Employment is one of our strategic work 

streams. This work stream is centred on facilitating a thriving local food economy for all and maximising training and employment opportunities, and 

it contains the following aspirations:  

1) Building a thriving, healthy and sustainable food economy 

2) Strengthening the future food sector and food system workforce potential of our city  

We are in the process of forming an action planning group for this workstream, which will bring together key players from across the food system in 

Birmingham, including hospitality networks, chefs, SME owners, a representative from the tourism board, Council officers in relevant disciplines such 

as high streets and living wage, and academics with expertise in this area. This group will meet in October 2023 to suggest, discuss and prioritise 

actions for this workstream.  

At present, the Cost of Living response group is working to include an emphasis on inclusive growth in their work. A member of the Food System Team 

has been included in these conversations from the beginning, ensuring that there is a strong food element and commitment to good food is central to 

this work.  

Planning and policy 

Birmingham City Council was one of five Local Authorities in 2019 awarded £300,000 over three years (2019 to 2022) to test and refine ideas for 

addressing childhood obesity and health inequalities across the city. The Food System Team took over the delivery and conclusion of the Childhood 

Obesity Trailblazer Programme (COTP) in 2021. One of the key  outputs of the Programme was  a development of a  Healthy City Planning Toolkit.  

The toolkit ‘supports the creation of healthy communities through health-promoting planning policies, design and development management in 

Birmingham.’ 

The indicator relating to food asks: 

• Does the proposal facilitate the supply, delivery and self-sufficiency growing of local food, within a safe and sustainable environment (allotments, 

community gardens and farms, access to water, compost, and farmers’ markets, for example)? 

• Is there a range of retail uses, including food stores and smaller affordable shops for social enterprises?  

• Does the proposal avoid contributing towards an over-concentration of hot food takeaways in the local area in line with Birmingham policy? 

• Does the proposal allow for large vehicle access to properties for the purpose of home deliveries and accessibility?  

The toolkit states: 

https://www.mandala-consortium.org/
https://www.birmingham.gov.uk/downloads/download/6297/birmingham_childhood_obesity_trailblazer_programme_-_final_evaluation_report
https://www.birmingham.gov.uk/downloads/download/6297/birmingham_childhood_obesity_trailblazer_programme_-_final_evaluation_report
https://www.birminghambeheard.org.uk/place/healthy-city-planning-toolkit/user_uploads/draft-birmingham-healthy-city-planning-toolkit--pdf-.pdf
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Consider food access, location and how to facilitate social enterprises planners can help to create the conditions that enable low income people to have 

better and affordable access to nutritious food. We have also developed an action plan to support the future embedding of public health in planning 

processes as part of a whole system approach. In addition, we have looked at how planning and land use can be considered from other angles, including 

from a community growing perspective. 

Birmingham Development Plan (BDP) - sets out a vision and a strategy for the sustainable growth of the City. A number of policies synergistically 

encourage the development of healthier, more sustainable food places and stimulate good food 

enterprise: 

• Proposals for other forms of retailing such as markets that encourage smaller and 

independent retailers will be supported and encouraged. 

• A diverse range of facilities and uses will be encouraged and supported in centres. 

• ...no more than 10% of units within the centre or within any frontage shall consist of hot-

food takeaways. 

We are also working closely with Birmingham City Council’s Business and Commercial 

Development Team on exploring Healthier Advertising Policy and using existing Council owned 

advertising space to promote Public Health campaigns as part of our Strategy’s Food 

Transformation workstream. We are looking to progress this both for Birmingham and, in the long 

term, working with West Midlands Combined Authority to bring the change at the Transport for 

West Midlands as well.    

The East Birmingham Growth Strategy 

East Birmingham is currently undergoing major redevelopment. The East Birmingham Growth Strategy has a strong focus on local economic growth 

and creating healthy food environments. Relevant points within the strategy include: 

• Promote a healthy food economy across East Birmingham. 

• Support the creation of new co-operatives and social enterprises and create greater opportunities for these organisations in business and 

public sector organisations. 

• Working with the food industry including training providers, food suppliers, processers and retailers - in the public, private and third sector - to 

build a healthy food economy. This will both strengthen local businesses and increase access to fresh, healthy food. 

 

Markets and distribution 

The city hosts two permanent food markets: the Bull Ring Open Market, which hosts 130 independent traders, and the Bull Ring Indoor Market, which 

is home to one of the largest fish markets in the UK. 

There are at least 10 farmers markets across the city, hosting independent local producers. Some have criteria for producers to come from within a 

certain mile radius. Moseley Farmers’ Market has won FARMA UK Farmers’ Market of the Year in 2009, 2012 and 2016.  

In 2018, the Wholesale Market was relocated to a state-of-the-art, purpose-built site. This market is a key part of the local food supply chain, 

underpinning the local independent retail and city restaurant trade. 

 

 

https://www.birmingham.gov.uk/info/20054/local_plan_documents/78/birmingham_development_plan
https://www.birmingham.gov.uk/info/20054/local_plan_documents/2048/east_birmingham_inclusive_growth_strategy
https://www.birmingham.gov.uk/info/20054/local_plan_documents/2048/east_birmingham_inclusive_growth_strategy
https://birminghamwholesalemarket.company/
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Circular Economy & Food 

Birmingham Circular Economy Club, 

founded in 2016, meets 3-4 times a 

year to discuss key issues and 

opportunities to embed circularity in 

Birmingham and the West Midlands. 

Their events stimulated conversation 

with WMCA and led to the 

development of the Circular Economy 

Taskforce and Routemap. Central to 

this initiative are several key 

interventions related to food that are 

described in the table on the right.  

 

Birmingham Tourism and Food  

The Sustainable Tourism Hub has been 

designed to help visitor economy 

businesses in Birmingham align with its 

local vision for sustainable 

development. This initiative showcases 

the region's commitment to fostering a 

sustainable business environment, especially within the food sector. The Hub puts spotlight on sustainable food tourism and drink practices. It 

emphasises the environmental impact of food and drink sourcing, driving businesses to introspect on the origin, treatment, and processes related to 

their ingredients. It encourages businesses to actively engage with their supply chains, advocating for more ethical sourcing, reduced food miles 

through local production, recyclable packaging, and diversified menus that cater to changing dietary preferences. Case studies like that of Kilo Ziro, a 

zero-waste café and cocktail bar in Digbeth, showcase successful examples. In essence, Birmingham's Sustainable Food Business Hub encapsulates the 

city's commitment to nurturing businesses that not only thrive economically but also foster an environment of ethical responsibility, sustainability, 

and community well-being. The city also boosts zero-waste supermarket like Clean Kilo whose ethos of sourcing as local as possible and reducing food 

waste is embedded in all that they do.  

Action Area B: Promote healthy, sustainable, and independent food businesses to consumers 

https://www.circulareconomyclub.com/club/birmingham/
https://www.wmca.org.uk/documents/environment-energy/wmca-circular-economy-routemap/west-midlands-circular-economy-routemap/executive-summary/
https://visitbirmingham.com/sustainability/training-resources/training-webinars/food-drink
https://visitbirmingham.com/sustainability/training-resources/training-webinars/food-drink
https://www.youtube.com/watch?v=5QIF569yT4M&t=109s
https://www.thecleankilo.co.uk/
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Culturally diverse and appropriate local food - Centre for Research in Ethnic Minority Entrepreneurship (CREME) - In September 2022, CREME 

hosted a conference for the Bangladeshi catering community, which highlighted the need for action in order for these businesses to stay open. Sarah 

Pullen (Service Lead, Food System Team) was a panellist and discussed the role the local authority could play in supporting businesses. It was 

highlighted that to make the food economy in the region stronger, stakeholders will need to explore ways to create both business and training 

opportunities to support the Bangladeshi catering sector and to champion the role that it plays in Birmingham’s food culture. BCC continues to work 

closely with CREME, exploring ways in which we can support ethnic minority entrepreneurship in the city. 

Independent Birmingham - Independent Birmingham provides is an app which showcases independent food 

businesses across the city. For a small monthly fee (£1.99), users of the app can receive discounts across a range of 

restaurants. It encourages consumers to support local and to discover independent businesses which they may not 

have been aware of.  

Slow Food Birmingham  

Birmingham boasts a plethora of independent food enterprises, many of which are setting new standards for 

sustainable and ethical business practices. Emphasizing sustainability and local produce, Slow Food Birmingham 

challenges conventional, carbon-heavy supply chains. They rejuvenate the city's food scene by bringing the 

authentic farm shop experience to urban consumers. Prioritizing more than just profit, 20% of each order's cost 

bolsters city-wide food justice networks. Partnering with community groups, they ensure surplus food is 

redistributed, granting everyone access to fresh, quality sustenance. This initiative not only promotes healthier, 

local options but also fosters community spirit and eco-consciousness in Birmingham. 

Birmingham Food Legends  

The Food Legends fund is supporting number of organisations delivering projects and initiatives in the area of Food Economy and Employment:  

Pip and Pals CIC is delivering a project called Pip and Pal’s Creative Champions, which is designed to work alongside the development by Pip and Pal’s 

Markets of a new regular artisan market. The market will be held on York Road, Kings Heath, once a month. The Kings Heath Artisan Market will 

highlight the many creative micro businesses based in Kings Heath. Giving them a shop window to the wider community, in a way that is far more 

inclusive than any online methods. The Creative Champions scheme subsidises a market stall at each of the Kings Heath Artisan Markets during 2023. 

On top of the market, Pip and Pal’s will match the new business with an existing business as a mentor. The project helps bring locally produced and 

sourced food to a consumer audience. Low food miles lead to a more environmentally sustainable and healthy food choice.  Furthermore, the 

mentoring aspect of this project supports the sustainable growth of economically viable new businesses. 

Aston Villa Foundation - The Aston Villa Catering Club  is using an innovative approach to create a state-of-the-art street food catering and education 

facility, promoting food classes, cooking skills and healthy eating. The van is anticipated benefit over 5,000 people per year, working at various 

Digbeth Dining Club events, Aston Villa match days and have had commitment from a number of other Club and Foundation partners around 

supporting their events, including Aston University and Sandwell and West Birmingham NHS Trust. The project will involve the purchase of what was 

previously a crime scene investigation van, which will be converted into a state-of-the-art street food catering and education facility. The van will 

work at various Digbeth Dining Club Events, Aston Villa Match Days (discussions ongoing) and they have had commitment from a number of other 

Club and Foundation partners around supporting their events, including Aston University and Sandwell and West Birmingham NHS Trust. 

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

We are continuing to ensure are connected into the wider Food System by actively promoting the Strategy and linking the right stakeholders across 

the city. In July 2023 Dr Justin Varney, Director of Public Health at Birmingham City Council, presented the Food System Strategy to industry leaders 

who came together to consult with stakeholders on the plans to minimise food wastage, maximise training and improve food safety standards to 

create thriving and economically sustainable food economy as part of the Catering Hospitality Education Forum (C.H.E.F) (now called Midlands 

https://sway.office.com/bTSwzykCbSv5lIEZ?ref=Link
https://sway.office.com/bTSwzykCbSv5lIEZ?ref=Link
https://www.independent-birmingham.co.uk/
https://slowfoodbirmingham.co.uk/
https://www.birmingham.gov.uk/info/50279/food_revolution/2603/local_food_legends
https://www.birminghammail.co.uk/whats-on/food-drink-news/how-kings-heath-artisan-market-26637598
https://www.ncass.org.uk/news/villa-catering-club/
https://www.grapevinebirmingham.com/new-strategy-for-birminghams-food-system-presented-to-industry-experts/
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Hospitality Network). The Food System team will be working closely with Midlands Hospitality Network to connect them into the strategy and its 

implementation through the Food Economy and Employment workstream. 

 

Key Issue 5: Transforming catering and procurement and revitalising local and sustainable food supply chains 

Action area A: Change policy and practice to put good food on people’s plates  

Birmingham City Council – Sustainable Food Procurement   

In April 2023, Birmingham City Council approved a new Catering and Food Procurement Strategy.  Working closely with the BCC’s Food System team, 

the Procurement team has included references to the new Food System Strategy and its key objectives related to Sustainable Food Sourcing. This 

involves utilising the procurement process and relationships with suppliers and the supply chain to bring about a shift and a  commitment from those 

we work with.  The Food and Catering Strategy also incorporates and commits procurement to:  

• Proactively support the Food Sourcing work stream in the Council’s practice with the objective to increase both supply and demand for local, 

environmentally sustainable, ethical and nutritious foods in the food system.  

• Increase the amount of local food in our city’s food system.  

• Increase demand and expectation of seasonal, local, sustainable food sourcing with ethical, transparent supply chains. 

•  Support businesses to adopt local sourcing in their food procurement.  

• Support more rural-urban connection, especially through solutions that help connect local farming cooperatives, independent and small 

producers with local businesses and communities. We will proactively engage with the Shire counties that surround our city. 

• Commit to Coolfood pledge to reduce food greenhouse gas emissions by 25%  

Many of the city’s public sector bodies and caterers have policies to increase the uptake of healthy and sustainable food in the city and adhere 
to a number of accreditation schemes.  
 
Early Years  
Start Well Birmingham, provided by BCC, NHS and Birmingham Forward Steps, is programme aiming to help early years 
settings to provide a healthier food environment. The scheme has an awards framework, looking at menus and 
food provision, as well as physical exercise and parent engagement. We also worked with our fresh food markets at the 
Birmingham Rag Market and Open Fruit and Veg Markets to facilitate market traders to accept Healthy Start Vouchers 
for the purchasing of fresh fruit and vegetables from their stalls. 
 
Schools   
City Serve is Birmingham City Council’s multi-award winning school catering business serving up to 50,000 meals every 
day, plus a small number of residential care homes. The business buys and procures £10 million pounds of food every 
year. City Serve adhere to the School Food Plan, ensuring food is fresh and nutritious, and their flexible menus comply 

with the Soil Association’s Food for Life catering mark requirements.   

They are careful about the food that they give the students and ‘work very closely with students across the city with 
students to understand what they want to eat.’ They then ‘take it back to our development kitchen and make it school food compliant, so we are 
mindful of reduced fat and reduced salt’. There are also healthy food assemblies where children come to at the development kitchen to learn about 
nutrition and participate in school cooking demos. They have also held ‘meet the producer’ style events with students. In addition, they provide 
schools with funds to develop their own garden farm and support events that help provide skills and meals for families that need it most. City Serve 
also places great emphasis on purchasing within a 30 mile school radius wherever possible to support the local economy and help eliminate any 

“adverse effects on freshness, flavour and nutrition, and reduces the impact of carbon emissions through ‘food miles’”. 

https://birmingham.cmis.uk.com/birmingham/Decisions/tabid/67/ctl/ViewCMIS_DecisionDetails/mid/391/Id/11395/Default.aspx
https://startwellbirmingham.co.uk/
https://www.birmingham.gov.uk/info/20150/markets_and_street_trading/929/visiting_the_bull_ring_markets/3
https://foodfoundation.sharepoint.com/sites/BCC-FoodFoundation/Shared%20Documents/General/9.%20%20SFP/2023%20Silver%20Award%20Application%20Form/Cityserve%20-%20join%20us%20for%20lunch
http://www.schoolfoodplan.com/the-plan/
https://foodfoundation.sharepoint.com/sites/BCC-FoodFoundation/Shared%20Documents/General/9.%20%20SFP/2023%20Silver%20Award%20Application%20Form/Cityserve%20brochure
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Universities  
The city’s universities have also shown a commitment to healthy and sustainable food through procurement.   

University  Summary  

University of Birmingham  • 30,000 students and 7,000 staff  
• Sustainable Food Procurement Policy  
• Catering Charter  
• Fairtrade University  
• Good Egg Award from Compassion in World Farming  
• Ongoing work to review food story and increase staff and student engagement  
• Monthly farmers’ market 

Birmingham City University   • 24,000 students and 2,440 staff  
• Sustainable Food Policy and Action Plan  
• Fairtrade University  
• Follow Food for Life requirements  
• Supplied by BaxterStorey who put an emphasis on local produce 

 

Aston University  • 14,000 students and 2,500 staff 

• Sustainable Food Procurement Policy 

• Sustainability Strategy and Carbon Management Plan.  

• ISO 14001-accredited Environmental Management System. 

• Fairtrade University status. 

• Supplied by TUCO who focuses on sustainable food procurement frameworks like Menus of Change 

• Continuous efforts to integrate sustainability into the curriculum. 

• Regular sustainability-themed events and initiatives promoting eco-conscious living. 

Newman University  • 2,500 students and 400 staff. 

• Sustainable Food Procurement Policy promoting responsible sourcing. 

• Emphasis on locally-produced and organic food in campus eateries. 

• Participation in Fairtrade schemes, backing ethical supply chains. 

• Holds Eco Campus Gold Award  

• Frequent workshops and discussions to boost student and staff awareness on sustainable diets. 

• Eco-themed events spotlighting the importance of sustainable food choices. 

 
Birmingham Children’s Hospital  
In 2019, the Children’s Hospital overhauled their procurement contract, shifting to 95% fresh food prep on site.   Their focus is on social value, 
‘particularly around regional sourcing there is a commitment to developing a supply chain with a certain percentage of regional growing’.  Their 
catering supplier is Sodexo, who have a comprehensive sustainability approach. The hospital is currently collaborating with Mandala Consortium to 
explore new menu options which boost plant based options for better planetary and human health outcomes  
  

Action Area B: Improving connections and collaboration across the local supply chain 

The Birmingham Business Charter for Social Responsibility is ‘a set of guiding principles to which BCC will adhere and invites its contracted suppliers, 
the wider business community, other public sector bodies... and third sector organisations... to adopt. In some cases, adopting the Charter is a 

https://www.birmingham.ac.uk/Documents/environment/sustainable-food-procurement-policy-jan15.pdf
https://www.birmingham.ac.uk/Documents/environment/university-of-birmingham-catering-charter.pdf
https://bcuassets.blob.core.windows.net/docs/BCU%20Sustainable%20Food%20Policy%20Final%20v2.pdf
https://www.aston.ac.uk/sites/default/files/2021-08/Aston%20University%20Sustainable%20Food%20Policy%20Sept.20.docx
https://www.tuco.ac.uk/procurement/sustainability/menus-of-change
https://www.newman.ac.uk/wp-content/uploads/sites/10/2018/04/Sustainable-food-policy-2023.pdf
https://www.newman.ac.uk/news/newmans-sanctuary-cafe-successfully-launches-greenhouse-project/
https://www.newman.ac.uk/news/the-future-is-green-at-newman/
https://www.sodexo.com/home/positive-impact/sustainability.html
https://www.birmingham.gov.uk/downloads/file/11223/charter_policy_april_2023
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requirement of specific contracts or grants. In all cases, adopting the Charter is a visible and recognisable sign of your organisation's commitment to 
the local economy and its communities.’  
 
The charter includes:  

• Commitment to using local suppliers  
o ‘Use Find it in Birmingham as the primary method of sourcing suppliers’  

• Environmental considerations  
o Minimising waste  
o Energy consumption and carbon reduction   
o Sustainable timber  
o Fairtrade  

  
Birmingham.gov provide Business Directories under the Business Advice section of their website. Under Retail and Wholesale the following four links 
are provided in a list of seven:  

• Fair Trade Wholesale Catalogue - The British Association for Fair Trade shops maintains a directory of fair trade importers in the UK 
that have been assessed against internationally agreed fair trade criteria. Search by product categories and suppliers.  
• Fairtrade Foundation - Source Fairtrade certified products. Lists wholesale and catering suppliers.  

• Greenfinder - Directory of eco-friendly products throughout the UK  
• Soil Association Source Marketplace - UK's largest organic ingredient sourcing database.  

 
Finally, In July 2023 we held a first meeting of the Birmingham Sustainable Food Procurement group that will focus on creating a platform for 

discussion on the opportunities and challenges in public food procurement at city level, with an emphasis on supporting local food sourcing in line 

with the objectives of the Birmingham Food System Strategy. The working group is comprised of 20+ representatives from BCC, local businesses, 

other anchor institutions including universities, hospitals, education, catering providers and producer organisations across the city. Working group will 

be governed by principles outlined in the Food System Strategy. The next meeting will be held in October 2023 during the week of Food System 

Strategy Launch. 

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

East Birmingham Food System Exploration 

 The East Birmingham Food System Exploration community led research aims to enhance understanding of the food system in East Birmingham with a specific focus 

on food businesses and the role they play in providing healthy food to their communities. We aim to understand: 

• the barriers to provision of healthy affordable food that businesses experience, including cost of food, food supply, how decisions are made in businesses, 

and perceptions and beliefs about food, 

• the food system workforce, including where people are recruited from and what skills, knowledge, and training they receive, 

• potential gaps in skills and knowledge among food system workers in East Birmingham and how these might be filled , 

• key actions that can be co-produced to support food businesses to provide healthy, affordable food, 

The final report will be available in October 2023 and hosted on our webpage: East Birmingham food system exploration | Food system projects | Birmingham City 

Council 

Key Issue 6: Tackling the climate and nature emergency through sustainable food & farming and an end to food waste   

Action area A: Promote sustainable food production and consumption and resource efficiency 

Local food production 

https://www.finditinbirmingham.com/
https://www.birmingham.gov.uk/info/50162/business_advice/1504/business_directories/13
http://www.bafts.org.uk/
http://www.fairtrade.org.uk/
http://greenfinder.co.uk/
https://www.soilassociation.org/
https://www.birmingham.gov.uk/info/50279/food_revolution/2605/food_system_projects/4
https://www.birmingham.gov.uk/info/50279/food_revolution/2605/food_system_projects/4
https://www.birmingham.gov.uk/info/50279/food_revolution/2605/food_system_projects/4
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Local food production is an important element of Birmingham’s food system. There are a significant number of smaller, community driven growing 

spaces, with over 200 growing sites, including 113 council owned allotments. This information was compiled through mapping exercises conducted by 

organizations which support these groups; Birmingham City Council, Birmingham Food Council, Growing Birmingham and Social Farms & Gardens.  

While food grown on these sites cannot be commercially sold, they are utilised to make a positive impact in the community, with produce generously 

donated or shared, which in turn contributes to the augmentation of locally grown food incorporated into the broader food system. The community-

driven approach to food production not only encourages sustainability but also fosters a sense of shared responsibility. Numerous community groups 

are actively involved in distributing surplus food to various food provision charities, such as Food4Brum and Incredible Surplus.  

Birmingham Food Legends Fund funded twenty-four community driven growing groups in 2023 including following organisations:  

Organisation  Project  

Ampersand Projects CIC 
 
  

Building on Grow Your Road project which, since Spring 2020, has given 4000 households the tools, skills, confidence and 
community support to grow their own food, most with no growing experience or outdoor space. They provide easy-to-use 
growing kits which contain everything people need to go from ‘pot to plate’. Seeds, pots, compost and how -to guides to make 
food growing, cooking and sharing between neighbours as easy and accessible as possible. 

Grand Union Arts CIO 

Project to develop the Minerva Garden Group further into a collective, practical, research-led action food project. Focusing on 
the idea of food production & cooking as a way to empower & centre women, they will explore more intently the relationship 
between seed, soil & plate.  Based upon the success of the Harvest Dinner and previous workshops project will be to develop a 
series of public lunch club style paying events that pilots a new food service in Birmingham, and that is created by the Minerva 
Garden Group. Currently lunch food options for the Digbeth working community are expensive and limited. There is an 
opportunity with the future redevelopment landscape of Digbeth to create a new social enterprise cafe space, led by the 
communities we work with. 

Kushinga Community Garden 

Running 22 gardening sessions during the growing season (April to September). The focus of these sessions will be on growing a 
wide range of vegetables – many from around the world. Kushinga will encourage our migrant and refugee members to offer 
any seeds and vegetable plants they have for us to grow at the garden. They will grow and promote these different crops from 
around the globe. 

This support enabled multiple organizations to enhance their growing sites in several ways, with some specific improvements including, increased 

accessibility, ensuring site longevity, and the purchase of essential resources.  

Sustainability / climate emergency 

Birmingham demonstrated its dedication to combatting climate change when they declared a climate emergency in 2019. This included ambitious 

targets to reduce carbon emissions as they committed to becoming net zero by 2030 or as soon as possible thereafter, and also developed the Route 

to Zero Action Plan which was updated in 2022 Route to Zero Annual Progress Report. 

In 2021, Birmingham signed the Glasgow Food & Climate Declaration, a commitment by subnational governments to tackle the climate emergency 

through integrated food policies.  

The BCC also introduced the Our Future Nature City Plan in 2022, a remarkable 25-year plan which focuses on the responsible use and preservation of 

the city's parks and green spaces, of which over 1000 were identified. This plan acknowledges the vital importance of these natural resources for the 

wellbeing of citizens and the environment. By investing in the long-term preservation and enhancement of these green areas, the council is taking 

proactive steps to ensure a sustainable and thriving future for the city. The Naturally Birmingham, cross working nature project delivering the City of 

Nature Plan is also testing new approaches to caring for city’s green spaces through the Future Parks Accelerator Project. They host number of 

resources and events to support communities and citizens wishing to grow on public land.  

Birmingham has signed the Cool Food Pledge, with commitments to reduce carbon by 25% by 2030, a target which aligns with the Paris Climate 

Agreement. 

https://www.birmingham.gov.uk/info/20090/allotments/173/allotments_information
https://www.birminghamfoodcouncil.org/wp-content/uploads/2015/06/CommunityFoodGrowingProjects_Birmingham_June2015.pdf
https://growingbirmingham.org/places/
https://www.farmgarden.org.uk/your-area
https://www.facebook.com/events/253014310602467/262449942992237/?ref=newsfeed
https://www.facebook.com/IncredibleSurplus/
https://www.birmingham.gov.uk/info/50279/food_revolution/2603/local_food_legends/2#:~:text=The%20Birmingham%20Food%20Legends%20Fund%20is%20a%20grant%20scheme%20to,Birmingham%20Food%20Revolution%20in%202023.
http://www.ampersandprojects.org/
https://www.youtube.com/watch?v=e08152BOG78
https://grand-union.org.uk/projects/the-growing-project/#minerva-apothecary-garden-6
https://kushingagarden.org.uk/
https://www.birmingham.gov.uk/downloads/download/3935/route_to_zero_action_plan
https://www.birmingham.gov.uk/downloads/download/3935/route_to_zero_action_plan
https://birmingham.cmis.uk.com/Birmingham/Document.ashx?czJKcaeAi5tUFL1DTL2UE4zNRBcoShgo=V3%2bVw1xv%2fmFQsqd5Jj7gG4uXKx8whBCGIxct1rCgAskzvn3yUPJScQ%3d%3d&rUzwRPf%2bZ3zd4E7Ikn8Lyw%3d%3d=pwRE6AGJFLDNlh225F5QMaQWCtPHwdhUfCZ%2fLUQzgA2uL5jNRG4jdQ%3d%3d&mCTIbCubSFfXsDGW9IXnlg%3d%3d=hFflUdN3100%3d&kCx1AnS9%2fpWZQ40DXFvdEw%3d%3d=hFflUdN3100%3d&uJovDxwdjMPoYv%2bAJvYtyA%3d%3d=ctNJFf55vVA%3d&FgPlIEJYlotS%2bYGoBi5olA%3d%3d=NHdURQburHA%3d&d9Qjj0ag1Pd993jsyOJqFvmyB7X0CSQK=ctNJFf55vVA%3d&WGewmoAfeNR9xqBux0r1Q8Za60lavYmz=ctNJFf55vVA%3d&WGewmoAfeNQ16B2MHuCpMRKZMwaG1PaO=ctNJFf55vVA%3d
https://www.glasgowdeclaration.org/signatories
https://www.birmingham.gov.uk/info/50273/our_future_city_plan_ofcp/2518/our_future_nature_city_plan
https://www.futureparks.org.uk/birmingham#:~:text=The%20project%20aims%20to,sure%20they%20are%20locally%20accessible.
https://www.futureparks.org.uk/about
https://www.futureparks.org.uk/resource-hub
https://www.eventbrite.co.uk/e/growing-on-public-land-tickets-707080726487?aff=eemailordconf&ref=eemailordconf&utm_campaign=order_confirm&utm_medium=email&utm_source=eventbrite&utm_term=viewevent
https://coolfood.org/pledge/
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Together, these initiatives reflect Birmingham’s commitment to addressing climate change and enhancing the city's environmental resilience. By 

setting ambitious targets, formulating comprehensive action plans, and safeguarding the city's natural treasures, the council  is working toward a more 

sustainable and prosperous future for all residents. 

Community and Research Initiatives  

In order to support more food production and small scale growing in the city, University of Birmingham Centre for Urban Well Being in partnership 

with BDAC allotment is conducting a research project to: 

 1. To examine and quantify the benefits of the allotment estate to the city’s residents and to Birmingham City Council (BCC) as the landlord.  

2. Benefits defined in terms of:  

a. Food production especially benefits to the wider community including links to food banks and other charities  

b. Environment – biodiversity, carbon capture, reduced carbon footprint/water footprint  

c. Mental and Physical Well-being. 

 

 

 

Action Area B: Reduce, redirect, and recycle food, packaging, and related waste 

Across Birmingham there are number of project championing and empowering community groups with knowledge and resources, these initiatives 

foster a culture of environmental responsibility and resource efficiency across the city:  

Food Composting 

Birmingham has initiated a targeted pilot project through Horizon 2020's 'Food Trails' Programme. The pilot focuses on encouraging households to 

separate food waste for composting. The produced compost will be utilized locally, either for home gardening or community use. Data collection 

methodologies will be used to track the amount of waste collected, methane saved, and carbon reduced. This information will be pivotal for potential 

city-wide rollouts in the future. By integrating waste separation, composting, and community engagement. The ultimate goal is to achieve a roll out of 

pilot activity across Birmingham. The H2020 Food Trails project is led by the Council's European and International Affairs (E&IA) team with strategic 

and policy input from Public Health. Food Trails is being delivered over four years from October 2020 to September 2024.  

Incredible Surplus  

Originally established in 2014 they intercept food and other usable materials that would otherwise go to waste from supermarkets, restaurants and 

other sources, and provide them to individuals and community organisations on a “Pay-As-You-Feel” basis. Since 2014, they redistributed over 1800 

tonnes of waste food, cooked and served over 36,000 meals, helped 100 people achieve a Level 2 Food Safety Certificate and seen dozens of 

volunteers move on into paid employment.  

Innovative Approach to Supporting Foodbanks 

In 2023, we began taking an innovative approach to supporting foodbanks. We have initiated a unique approach of corporate sponsorship in the city, 

where we are seeking to encourage corporations to support foodbanks and other food projects in the city. This project is currently underway, with 

some initial partnerships being developed between corporations and food projects. A hackathon to bring together corporations and food projects is 

planned for the end of September 2023 – this will give both parties the opportunities to come together to work through some of the issues that the 

community food sector is experiencing. In addition to linking food projects with corporations, we have also sought to create links where possible to 

https://foodtrails.milanurbanfoodpolicypact.org/location-map/birmingham/
https://bidstats.uk/tenders/2022/W26/777781663
https://incrediblesurplus.org/
https://incrediblesurplus.org/#FAQ-PAYF
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support groups through the city-wide food partnership, for example, linking a surplus food distributor with a large fruit and vegetable wholesaler in 

the city. We have also provided resources for food projects, for example providing guidance on how to put together more nutritious food parcels.  

We have also been undertaking work to address the leak in our food system, whereby surplus food goes to landfill rather than onto people’s plates. 

There is a current project exploring and mapping new sources of surplus food in the city, and also creating a network of food projects that could 

receive surplus food (through partnership with the Food Justice Network).  

BCC has also supported a surplus food hub, where surplus food can be cooked into nutritious, ethical and innovative vegetarian and vegan menu and 

provided to vulnerable people in Birmingham. The above mentioned hub has catalysed the delivery of more free meals to those facing poverty and 

utilise more surplus food, thus helping those who are food insecure to eat nutritious diet while simultaneously preventing food from going to landfill. 

As mentioned above Change Kitchen (see section 3A) has also catalysed the piloting of an innovative healthy fast food takeaway concept – thus there 

is the potential for long term positive impacts on the city.  

 

Food Legends 

BCC has also supported community initiatives promoting composting and waste reduction through the provision of resources and sites for 

communities to use. 

Compost Connection CIC  An organization dedicated to promoting composting practices. By educating groups about composting, Compost Connection 
effectively advocates for a resource-efficient system. Their most recent project are educating people on ‘Bokashi’ recycling method. 
Bokashi is a way of fermenting food scraps in an airtight bucket, using a starter culture.  The fermented scraps can be added  to a rat 
proofed composter for safe, quick composting. These methods are both simple to use, and great value for money.  Compost 
Connection has provided these to households, community cafes and projects, including Incredible Surplus and Change Kitchen, with 
excellent feedback. Compost Connection will now hold composting workshops to not only teach people how to compost, but also will 
demonstrate how to cut the mesh and attach it to their bin, and send them home with a pre-cut circle. They will also give interested 
people a (cheap, recycled) starter kit of bokashi bins and bran so that they can compost all food scraps easily.  These mater ials will all 
be provided on a PAYF basis, with any funds being kept separately and put towards the cost of more mesh/bokashi kits/workshops.  

Brummie Cup  Project expanding reusable cup services by purchasing 3,500 8floz zero Waste reusable cups. The cups will be used to expand existing 
deposit return scheme for venues serving takeaway drinks.  Brummie Cup will also want to widen their remit by bringing reusable 
cups into areas often ignored by environment groups working with third section organisations fighting food insecurity and food 
injustice (e.g. through the HAF programme).  They will provide free access to the reusable cups to reduce reliance on plastic 
disposables. The high-level objective of the project is to reduce the waste, litter and carbon footprint created by disposable cups, 
which benefits everyone in Birmingham. 
 
  

C: Other information: Other activities and context (Please see Section 2 above for guidance) (Mandatory word limit: 250).  

In 2022 Birmingham City Council’s Route to Net Zero Team commissioned Ricardo Energy and Environment to deliver a local capacity study, setting the direction for 

the city's waste management for the future. It also integrates with the review of the Birmingham Development Plan that will cover the period 2022-2042. The 

review will identify operational opportunities and priorities for waste reduction and promoting a circular economy. This will lead onto a waste strategy in 

collaboration with the waste management team. The vision is to be the first strategy to align resource efficiency and circular economy with carbon emissions 

reductions. The Environment Act 2021 includes implications for waste including: 

  ◦  Introduction of deposit schemes 

  ◦  Charges for single use items 

  ◦  Food waste collected once a week and other recyclables separated out 

  ◦  Electronic waste tagging 

https://foodfoundation.sharepoint.com/sites/BCC-FoodFoundation/Shared%20Documents/General/9.%20%20SFP/2023%20Silver%20Award%20Application%20Form/tinyurl.com/surplusproject
https://theaws.co.uk/food-provision-database/
https://www.facebook.com/ChangeKitchen/?locale=en_GB
https://thecompostconnection.co.uk/
https://www.brummiecup.co.uk/
https://birmingham.cmis.uk.com/Birmingham/Document.ashx?czJKcaeAi5tUFL1DTL2UE4zNRBcoShgo=6YwXomJ43VuXPtt2ACOQxgbAi%2fIPK9APitUvfMYnimlHMxt2ZhRVog%3d%3d&rUzwRPf%2bZ3zd4E7Ikn8Lyw%3d%3d=pwRE6AGJFLDNlh225F5QMaQWCtPHwdhUfCZ%2fLUQzgA2uL5jNRG4jdQ%3d%3d&mCTIbCubSFfXsDGW9IXnlg%3d%3d=hFflUdN3100%3d&kCx1AnS9%2fpWZQ40DXFvdEw%3d%3d=hFflUdN3100%3d&uJovDxwdjMPoYv%2bAJvYtyA%3d%3d=ctNJFf55vVA%3d&FgPlIEJYlotS%2bYGoBi5olA%3d%3d=NHdURQburHA%3d&d9Qjj0ag1Pd993jsyOJqFvmyB7X0CSQK=ctNJFf55vVA%3d&WGewmoAfeNR9xqBux0r1Q8Za60lavYmz=ctNJFf55vVA%3d&WGewmoAfeNQ16B2MHuCpMRKZMwaG1PaO=ctNJFf55vVA%3d
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  ◦  Waste licencing and charging. 

These emerging changes to legislation will be considered as part of the Food System strategy, and well as considering short-, medium- and long-term priorities. 

 

FOR PANEL USE ONLY  

Comments from the panel on your application: 

 

Outcome of application: 
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