
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*:

FoodFutures: North Lancashire’s Sustainable Food Partnership

www.foodfutures.org.uk

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
http://www.foodfutures.org.uk


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

Anna Clayton (anna@lessuk.org), Rebecca Whittle (r.whittle@lancaster.ac.uk), and Ilana Thurgood

(funding@lessuk.org)

Geographic region which this award will represent*:

The political boundary we cover is Lancaster District (please see map below).

We refer to this area as North Lancashire for inclusivity/ engagement reasons.

Award you are applying for*:

Silver Sustainable Food Places Award

mailto:anna@lessuk.org
mailto:r.whittle@lancaster.ac.uk
mailto:funding@lessuk.org


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:

Lancaster District covers an area of 576 square kilometres and operates under a two-tier

authority; making it difficult to engage with services covering the wider area of Lancashire.

The District includes the city of Lancaster, the towns of Morecambe, Heysham and Carnforth,

and the surrounding rural villages. The 2021 population estimate for Lancaster District was

142,162 with Lancaster City having an estimated population of around 52,000.

Lancaster’s economic profile is primarily made up of micro businesses, with 2022 figures

showing 4,680 active enterprises in Lancaster District, 88% of which had less than 10

employees. The District has several economic assets of national economic importance:

Lancaster University, Heysham Power Station and Heysham Port. The Port of Heysham

operates both commercial and passenger transport and is also a supply base for offshore gas

fields and wind farms.

Lancaster has high levels of access to the natural environment - the predominant land use

being ‘green space’. Urban areas include open and green spaces and the hinterland includes

large parts of the AONBs of Arnside & Silverdale and the Forest of Bowland. Agricultural land

is mainly classified under grades three to five, with dairy and livestock grazing in less

favoured areas and lowland livestock grazing being the most common farm types. Carbon

dioxide emissions in Lancaster District are below the national average, but emissions from

transport are particularly high.

Lancaster District has a high proportion of White British residents: 91.5% compared to 79.8%

in England1. Lancaster District hosts two universities and includes several popular coastal

retirement destinations. The proportions of residents in the 15-24 and 65+ age groups are

therefore higher than the national average. Population density is significantly below both the

county and national averages.

The District has a relatively high Index of Multiple Deprivation (IMD), with 2021 figures

ranking Lancaster as the 112th most deprived area out of 317 Districts in England, with 15%

of Lower Layer Super Output Areas in the Lancaster District falling in the most deprived IMD

decile2. Morecambe’s West End, in particular, is one of the most disadvantaged communities

in the UK. As of May 2020, 10,854 households in Lancaster District are in receipt of Universal

Credit3, while 30% of children in Lancaster & Fleetwood and 31% of children in Morecambe &

3 DWP Universal Credit statistics - Stat x-plore

2 National Statistics – English Indices of Deprivation 2019

1

https://www.lancaster.gov.uk/information/getting-to-know-our-communities#:~:text=The%20Lancaster%20dist
rict%20has%20a,compared%20to%2079.8%25%20in%20England.&text=The%20largest%20minority%20group
%20is,the%20population%20originating%20from%20Poland.

https://www.lancaster.gov.uk/information/getting-to-know-our-communities#:~:text=The%20Lancaster%20district%20has%20a,compared%20to%2079.8%25%20in%20England.&text=The%20largest%20minority%20group%20is,the%20population%20originating%20from%20Poland
https://www.lancaster.gov.uk/information/getting-to-know-our-communities#:~:text=The%20Lancaster%20district%20has%20a,compared%20to%2079.8%25%20in%20England.&text=The%20largest%20minority%20group%20is,the%20population%20originating%20from%20Poland
https://www.lancaster.gov.uk/information/getting-to-know-our-communities#:~:text=The%20Lancaster%20district%20has%20a,compared%20to%2079.8%25%20in%20England.&text=The%20largest%20minority%20group%20is,the%20population%20originating%20from%20Poland


Lunesdale were living in poverty in 2018/194

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

partnership *? Advisory word limit: 300 words

ANSWER:

Approaches to building equity, diversity, and active inclusion (EDI) are embedded in FoodFutures’

structure, processes and activities.

FoodFutures is committed to seeking marginalised voices within and beyond the region, continually

adapting its processes to meet community needs. An annual reflective process evaluates

representation gaps and informs outreach. This strategy has led to increased diversity in working

groups and events, which in turn supports the partnership in developing more inclusive processes.

In 2021, we assessed our theory of change for communications and engagement. This identified

missing voices (infographic below) and led to the development of the Our Food Stories comms and

engagement strategy (see more detail here).

4 http://www.endchildpoverty.org.uk/poverty-in-your-area-2019/

https://docs.google.com/document/d/1JIvVSgxd4nieGAS9wv7X-d0IBp6t1peUacHdMHcyANY/edit
https://docs.google.com/document/d/1qREUVDd8Z4nB93yclXT8YphixV1m21hgi_1G4dDkK_c/edit?usp=sharing


Examples of EDI in practice

● We work with Global Link who provide a range of support and integration activities for

refugees (R) and asylum seekers (AS).

○ Success includes:

■ A food growing project specifically for AS&R families.

■ Many of our events are catered for by Global Village Cafe, a CIC that

supports refugees and asylum seekers to share their cultures through food

whilst using local produce and paying a Living Wage.

● Our community granting and participatory grant giving process (Pots of Possibility) (see

section 4A) uses deliberative democracy to distribute funds to initiatives across our District.

Projects funded include community gardens at West End Impact in Morecambe (working

with homeless and disadvantaged people) and in Skerton Community Centre (working with

young people).

● We are building young people’s

voices into the partnership through

our schools project, and events for

the local pupil parliament. This has

resulted in more younger people

coming to our events and

publishing articles in Thrive, our

quarterly magazine. Both the

magazine and its sister podcast are

developing a citizen journalism

network that includes migrants,

autistic people and people with

lived experience of food poverty,

resulting in more diverse stories.

● With the Closing Loops project we

have run stalls in areas we have previously had less engagement with, including at village

fayres in rural parts of the District and fun days on council housing estates. While there is

much still to do, our events are now attended by a wider range of people. E.g. FoodFutures’

annual open event had 94 people sign up with 28 participants attending for the first time.

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.

http://www.globallink.org.uk
https://globallink.org.uk/food-growing-project/
https://www.global-village-cafe.co.uk/
https://foodfutures.org.uk/pots-of-possibility/
https://foodfutures.org.uk/where%20the%20wildings%20are/
https://foodfutures.org.uk/thrive/
https://foodfutures.org.uk/thrivepod/
https://foodfutures.org.uk/closing-loops/
https://docs.google.com/spreadsheets/d/1EuU-aPsbyAeo3bdepLpVDDPEDaFqiVbp/edit?usp=sharing&ouid=111472055008658823893&rtpof=true&sd=true
https://docs.google.com/document/d/1rV8TMYkPBKG6HmypriwVtpC72LqJ_yYb/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true


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

FoodFutures is made up of a partnership and wider support networks. The project coordinator and a number

of other roles are held by LESS UK, a not-for-profit Community Interest Company set up in 2007 to help local

residents live more sustainably. However, the partnership as a whole includes representatives from the

farming community, food businesses, the public and private sector, the third sector, local authorities,

keystone institutions, community food groups and educational institutions. We are working together to build

an inclusive and collaborative community that works on food matters locally. Our terms of reference are

here.

FoodFutures structure

Our approach is inspired by sociocracy. Themed working groups take forward strategic work and practical

projects that are aligned with ‘Our Food Futures: A community food strategy for North Lancashire’ (see

section 1B). Working groups are open to anyone to join. Representatives from working groups attend closed

heart group meetings alongside other

key stakeholders to ensure work is

connected and supported. The heart

group steers the health of the overall

partnership and supports the

development and monitoring of strategy,

projects and processes.

The working groups report on progress to

open quarterly partnership meetings and

help shape an annual review and

celebration event. These events offer an

overview and entry point to newcomers

and other groups working around food.

Minutes from events and reflection

activities are shared with attendees/

working groups. The annual review is

published on the FoodFutures website,

facilitating transparency and allowing

others to feedback and track progress.

https://docs.google.com/document/d/14DqzfuoYmJJMcynigPkyRM3PCh_Wp3fz/edit?usp=share_link&ouid=103829846257470209960&rtpof=true&sd=true
https://lessuk.org/
https://foodfutures.org.uk/about-us/partnership-and-network/
https://foodfutures.org.uk/about-us/partnership-and-network/
https://foodfutures.org.uk/food-strategy/
https://foodfutures.org.uk/about-us/working-groups/#:~:text=FoodFutures%20strategy%2C%20projects%20and%20actions,of%20us%20locally%20and%20nationally.
https://foodfutures.org.uk/annual-review/


The table below provides more detail on the purpose of each working group and who regularly attends,

evidencing how well embedded FoodFutures is within our place and various communities.



Strategic priorities of working groups are linked here:

● Healthy Food and Environment

● Lancaster District Food Justice Partnership

● Community Food Skills

● Economy and Procurement

● Communications & Engagement

● Heart Group

Key institutions’ support for the partnership: Our working groups have active members that link to a range

of key local institutions including Lancaster City Council, Lancashire County Council, Lancaster University,

University of Central Lancashire, Morecambe Bay Hospital Trusts and a range of education institutions.

Indicators of the strength of these relationships include:

● Lancaster City Council has:

○ Allocated £13,000 to FoodFutures in its annual budget for five years.

○ Secured a penny lease of two council-owned polytunnels for the Plot and the

FarmStart programme.

○ Made food part of a councillor’s portfolio

○ Arranged quarterly check-ins between key officers and councillors with FoodFutures

staff to work jointly on issues.

○ Created a public health post with food poverty/access to healthy food

responsibilities.

○ LCC is now collaborating with FoodFutures on a District-wide allotment review,

setting up a food hub and buying land for a community farm. (Section 6)

● Lancaster Royal Infirmary partnered with FoodFutures to run the Morecambe Bay Health Festival. It

now embeds a healthy and sustainable food theme into the event.

● Lancaster University and the University of Central Lancashire (UCLAN) have funded an emerging

research strategy which aims to support how research with FoodFutures is conducted and feeds into policy.

We have also collaborated with the universities on research including: Procuring Food For The Future report;

a Tale of Two Counties report (strengthening local food cultures through mapping supply chains); a

community collection point feasibility study and the Rurban Hope Spots mapping project.

● We support a PhD with UCLAN that is looking at approaches to building food citizenship, with a focus

on LGBTQ+ communities.

● The Future Places Centre at Lancaster University currently provides support through part funding

project coordination within the Closing Loops project and access to funded internships.

● FoodFutures were invited to sit on the Morecambe Bay Curriculum steering group which seeks to

embed food and ecological skills and outdoor learning within local curriculums. This led to the development

of our schools project, Where The Wildings Are!.

● LESS CIC and FoodFutures has developed partnerships with a range of funders to support the

implementation of its strategy.

Action area B: Develop, deliver, and monitor a food strategy/action plan

https://foodfutures.org.uk/about-us/environment/
https://foodfutures.org.uk/about-us/food-justice-partnership/
https://foodfutures.org.uk/about-us/food-skills/
https://foodfutures.org.uk/about-us/food-economy/
https://foodfutures.org.uk/about-us/procurement/
https://foodfutures.org.uk/about-us/communications-and-engagement/
https://foodfutures.org.uk/about-us/heart-group/
https://foodfutures.org.uk/the-plot/#:~:text=The%20Plot%20is%20an%20organic,to%20local%20customers%20and%20businesses.
https://foodfutures.org.uk/the-plot/#:~:text=The%20Plot%20is%20an%20organic,to%20local%20customers%20and%20businesses.
https://www.thebayhealthfestivals.org.uk/
https://foodfutures.org.uk/wp-content/uploads/2020/11/FF-Procurement-Report-Final-November-2020.pdf
https://www.sustainweb.org/reports/mar22-a-tale-of-two-counties/
https://fpc.lancs.ac.uk/rurban-hope-spots/
https://www.lancaster.ac.uk/future-places/
https://foodfutures.org.uk/closing-loops/
https://www.lancaster.ac.uk/morecambe-bay-curriculum/
https://foodfutures.org.uk/where%20the%20wildings%20are/
https://docs.google.com/document/u/1/d/1NeoVambICE59vogN-zuGm4ChTtsfhi5BG9LPunjJfKA/edit


FoodFutures themed working groups take forward strategic work and practical projects that are aligned with

‘Our Food Futures: A community food strategy for North Lancashire’. This food strategy was developed

through a co-design process in 2020 -2021 that saw more than 250 people and linked organisations from

across North Lancashire feed in and shape it. This included people with lived experience of food poverty,

farmers working in the North Lancashire and Cumbria areas, school teachers and youth workers, food bank

and food club volunteers, community food growers, hospital staff, academics, public health workers, city

councillors, businesses, conservationists and members of the Lancaster District People’s Jury on Climate

Change. For more information about the strategy development process please see here. In response to the

main strategy, a communications and engagement strategy and funding strategy were created to develop

more detailed plans for unlocking the visions highlighted in the main strategy.

For the past four years an annual strategy review process has been facilitated whereby all working groups

reflect on their progress against actions, how they are functioning as a group and who else they need to

reach out to and engage. This shapes an annual public event and celebration and the working group

priorities for the year ahead. The annual review is summarised and published on the FoodFutures website so

that it is easy for anyone to track progress and offer feedback. The progress reports illustrate our monitoring

of activity and outcomes against our strategy and show we are progressing towards our visions whilst

building a thriving good food movement.

In addition, for the past two years a 6 monthly progress report has been shared with Lancaster City Council

to report on progress and how we are taking forward some of the Sustainable Development Goals. The

Sustainable Food Places reporting template has formed the structure for this. The comms and engagement

working group also aim to bring regular reports to meetings on progress against key performance indicators

(as per the Our Food Stories strategy), to support them in responding to feedback.

Alongside the Our Food Futures strategy document, FoodFutures published a Call To Action and a Good Food

Manifesto which highlights what people and organisations respectively can do individually, collectively and

politically within our District to promote healthy, local and sustainable food. In order to make the most of

these documents and promote them to residents and businesses locally, in Spring 2023 we recruited a

network builder and facilitator whose role is to work with the FoodFutures coordinator and the

Communications and Engagement Working Group to develop a Local Food Champion Network; grow the

FoodFriends scheme to reach 500 members and develop a business and enterprise network aligned with the

Good Food Manifesto. You can find out more about the vision of the Local Food Champion Network here.

Over the past few years, our team (and now the Comms and Engagement Working Group), has worked hard

to develop a strong and recognisable brand for FoodFutures and its related projects, including The Plot,

FoodFriends, and Closing Loops (please see logos below). This has included a new website for the

partnership (launched in 2020). While all projects have their own online presence, they all connect through

our main FoodFutures Facebook page (1.6k followers) and Instagram page (650 followers), our website and

publications (we run a blog and a weekly column in the Lancaster and Morecambe Guardian and publish

Thrive magazine and Thrive Podcast - more detail on all these can be found in section 2).

https://foodfutures.org.uk/food-strategy/
https://foodfutures.org.uk/food-strategy/
https://docs.google.com/document/d/1JIvVSgxd4nieGAS9wv7X-d0IBp6t1peUacHdMHcyANY/edit
https://docs.google.com/document/u/1/d/1wOD3Yox39pBbZSgC_1bJRQEYJa5kuNK_/edit?usp=drive_web&ouid=100402577023138972575&rtpof=true
https://foodfutures.org.uk/annual-review/
https://docs.google.com/document/d/1JIvVSgxd4nieGAS9wv7X-d0IBp6t1peUacHdMHcyANY/edit#heading=h.b1kz3picllqh
https://foodfutures.org.uk/food-strategy/call-to-action/
https://foodfutures.org.uk/food-strategy/manifesto-2/
https://foodfutures.org.uk/food-strategy/manifesto-2/
https://drive.google.com/open?id=16TZI-_GD2kx7MWOFuEi7bmcBiISmDykc
https://foodfutures.org.uk/get-involved/
https://foodfutures.org.uk/foodfriends/#:~:text=It%20is%20a%20fundraising%20scheme,local%20distribution%20of%20local%20food.
https://docs.google.com/document/d/1yanuKUDxrdaIUJHPWEm31pPP9zXPFeTZ/edit
https://foodfutures.org.uk/
https://www.facebook.com/FoodFuturesNLancs
https://www.instagram.com/foodfutures.northlancashire/
https://foodfutures.org.uk/blog/
https://foodfutures.org.uk/weekly-food-column/
https://foodfutures.org.uk/thrive/
https://foodfutures.org.uk/thrivepod/


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

word limit: 250).

As our strategy was created through a community co-development process, it was shaped and structured by

the needs that arose. On first glance, it may not be clear how it aligns with the Sustainable Food Places core

criteria, however it does lay out a strategy for building and embedding sustainable food practices in North

Lancashire. To help you see the overlap we have annotated the strategy document to highlight the alignment

and evidence of policies, strategies, and plans to effectively promote healthy and sustainable food.

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

Lancaster District encourages widespread public participation in food-related community activity,

underpinned by a connected network of community food initiatives which support a dynamic good food

movement, involving people from all walks of life.

The channels listed below work to raise public awareness of food, health, and sustainability issues:

● Since its creation in 2020, 12,000 users have visited the FoodFutures website.

● FoodFutures coordinates a weekly food column in the Lancaster and Morecambe Guardian, a local

publication with a readership of around 6500, which shapes the column and blog on our website.

156 columns have been published over the last 3 years, written by people from across our region.

● Press work from FoodFutures and others raises awareness via wider platforms across the District.

● In summer 2021, FoodFutures launched THRIVE, a quarterly magazine which distributes 1,250 paper

copies of each issue to 107 community hubs across the District. A digital version is also available

online. The print magazine promotes the idea of passing each issue onto a friend so total readership

is higher still. A sister podcast, Thrive Pod, is also being piloted. One podcast, on how to grow more

local food, is already available, and six more are in production.

● Quarterly seasonal markets are held in the city centre to tie in with the seasons (see 4B for more

details).

● To launch the Closing Loops project, FoodFutures hosted four World Cafe style community

conversations across the district. The events saw 124 people join discussions followed by a meal

showcasing local and seasonal food. In Morecambe, Caton and Carnforth nearly all attendees were

new to the FoodFutures partnership. Ideas shared through these events are now shaping the

project workstreams.

● In September 2023, FoodFutures launched a new Sustainability Hub in the city centre, in

collaboration with Green Rose, a local CIC which delivers the Local Energy Advice Partnership (LEAP)

https://drive.google.com/file/d/1uzyAnfu6F3dmOTb_IPVPYjF_hiXsvH1v/view?usp=sharing
https://foodfutures.org.uk/
https://foodfutures.org.uk/publications/
https://docs.google.com/document/d/1IhoqionEGOefV7utJCbmdHaHc-zKQvxqgQG1xXRAqXw/edit?usp=sharing
https://foodfutures.org.uk/publications/magazine/
https://foodfutures.org.uk/thrive/
https://foodfutures.org.uk/thrivepod/
https://foodfutures.org.uk/closing-loops/
https://foodfutures.org.uk/wp-content/uploads/2021/07/Closing-Loops-World-Cafes-Summary-Report-web.pdf
https://foodfutures.org.uk/wp-content/uploads/2021/07/Closing-Loops-World-Cafes-Summary-Report-web.pdf
https://docs.google.com/document/u/1/d/1yvR4jtEuApGq-124nnFgSUACzea4O9tzTJtBn1cEHy0/edit
https://foodfutures.org.uk/lancaster-sustainability-hub-launch/
https://greenrose.org.uk/
http://www.applyforleap.org.uk/


in North Lancashire, offering low income and vulnerable households free energy and money saving

advice. The hub will be open during weekdays for members of the public to call in and find out

about local food and sustainability activities going on in the District.

Training, volunteering and opportunities to participate in community food initiatives

Examples detailed below demonstrate the wide range of free opportunities for people across North

Lancashire to learn about, share and enjoy healthy and sustainable food through workshops, events and

networking. Together they offer a wide range of opportunities to develop food growing, cooking, processing,

and enterprise skills.

● In 2022, FoodFutures received funding from the National Lottery to run a Climate Resilience training

programme which focused on helping local residents set up community food growing projects. 265

places were booked across 11 different training sessions on a range of subjects, from crop planning

for a northern climate, through to permaculture design and organisational set up. 86% of

participants rated the course content as excellent and it was exciting to see that 10 participants

already had links to new or budding community gardens that they were keen to develop, meaning

that the training directly translated into new projects in development. Online resources remain

available here and we plan to repeat the programme soon.

● The FoodFutures ‘what’s on’ calendar (and linked social media) provide a platform for sharing

information on the many food-related training and volunteering events run by local groups.

Examples include forage walks, cooking classes and drop in sessions.

● The box out below shows some more examples of food related training events run in the area.

Campaigns and Development

FoodFutures and other project partners have run a number of food related campaigns over the past 3 years.

● In 2021, FoodFutures’ Melanie Fryer joined The Food Foundation’s veg advocate initiative, which led

to the launch of the Veg Campaign in the District. Melanie’s campaign vision and journey is

described in more detail here but campaign highlights included articles in Thrive magazine and stalls

at the seasonal markets with veg giveaways from The Plot, a local organic market garden.

https://foodfutures.org.uk/case-studies/growing-food-community-lottery-funded-training/
https://foodfutures.org.uk/growing-food-community/
https://foodfutures.org.uk/whats_on/
https://foodfoundation.org.uk/initiatives/peas-please
https://docs.google.com/document/d/1-6XDgg_Jq2VHHWNNX_noQV8Ub8QN2OeBIo2WovxmvS8/edit


● September 2023 saw the launch of The Apple Rescue campaign, which is running as part of the

Share the Harvest Festival with the aim of rescuing unharvested fruit, preventing food waste, and

building community involvement. Organised by FoodFutures and the Closing Loops project in North

Lancashire, this month-long event encourages residents to participate by hosting fruit-picking

events, workshops, and food skill-sharing activities.

More examples of food-related campaigns can be found in sections 3 and 6.

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

Networks for sharing ideas and resources

● The Community Food Skills working group connects those working on community food initiatives

across the District. Attendees come from schools and education providers, community growers,

Lancaster City Council community connectors, community cooks, food writers and bloggers, local

beekeepers and seed savers.

● FoodFutures is developing a network of Local Food Champions (name in review) through regular

events and skill shares across the District. The first pilot event took place in January 2023 at

Lancaster Potato Day. This informed a second event in August 2023 following the recruitment of a

network builder. This was attended by 38 people. Quarterly events are now being planned (see here

for the outcomes of the August event).

● Through the Closing Loops project, FoodFutures is building a North Lancashire Food and Chef

Network, which aims to recruit enthusiastic local amateur and professional cooks to share their

favourite local and healthy recipes with the public. The project has already engaged over 40 cooks

and supported 22 public events with local, seasonal and predominantly plant-based catering. Case

studies of these events are here:

○ Harvest Market with cooking demos

○ Disco Soup at the market

○ Global Village Cafe autumn fiesta

● To support these networks to develop, FoodFutures has been undertaking research into food

citizenship with local universities (see Thrive article here).

Supporting food growing with grants and advice

● FoodFutures runs several grant schemes for local food and sustainability initiatives. Pots of

Possibility is described in section 4A and will distribute £300,000 over the next five years. However,

for the past two years, FoodFutures has also run a micro-granting process with a total of £18,000

made available to projects that progress work in line with the 2030 Our Food Futures Strategy.

Examples of initiatives supported are overleaf.

https://foodfutures.org.uk/share-the-harvest/
https://foodfutures.org.uk/about-us/food-skills/
https://foodfutures.org.uk/get-involved/
https://docs.google.com/document/d/16Zb3PiRR_TUjHfng6AcSxT1GpKIktGRfYG1XH7zOfU0/edit?usp=sharing
https://docs.google.com/document/d/1U15WwTx0zGXiy8P9_2SZBuRn9F-f7CKO/edit?usp=share_link&ouid=108978252593324053727&rtpof=true&sd=true
https://docs.google.com/document/d/12NoKRoTOFKaGElNVSIuQ4eiqVW39tAJGbZbwkztoKRM/edit?usp=share_link
https://docs.google.com/document/d/1-g7nF7GOzW7f4raDp9iyDheBKgsuIVRh/edit?usp=share_link&ouid=108978252593324053727&rtpof=true&sd=true
https://drive.google.com/open?id=1hYZ6GHHFZAaJggfQ2H22kg6bAs2Wa4Ho
https://foodfutures.org.uk/pots-of-possibility-launch/
https://foodfutures.org.uk/pots-of-possibility-launch/


● Other support for community food comes from Lancaster District Community and Voluntary

Solutions (CVS) whose website serves over 3,500 unique users each month. CVS helps local projects

access funding and provides advice on governance, project planning and working with volunteers,

as well as the Lancaster District Green Spaces Forum - a networking group for local growing and

conservation projects.

Resource sharing

● The Closing Loops project has a REconomy workstream, which is about developing circular and

regenerative initiatives in the community, including resource sharing in relation to food. A

REconomy scoping document and four year strategy have been

developed.

● To facilitate growing and food education in schools, The Where The

Wildings Are! schools project (section 5) installed a Share Shed of

equipment that teachers can borrow for sessions with pupils.

● In 2021, a collaboration between Sewing Cafe Lancaster and Lancaster

Seed Library led to the installation of a network of ‘Sew and Sow’ boxes

(right) across the District where people can swap, donate and take seeds

and basic sewing and mending items.

● Seed swapping and the sharing of growing skills is facilitated through

Transition City Lancaster’s annual Potato Day where organic seed potato are sourced from a

wholesaler; the public come and purchase what they want, while a bulk order is also put in for

larger growing projects like Spud Club, the schools project and the Plot. In 2023, 319 kilos were

ordered, featuring 26 different varieties and all sold out. The event also features a seed swapping

stall, potato themed dishes from Global Village Cafe and free stalls for community growing groups.

Supporting community food projects and social enterprises access land and other assets.

Our District has a thriving growing scene supported by the following initiatives:

● Lancaster City Council’s (LCC) public realm team have supported community growing and

composting projects like Scotch Quarry Park to start up on LCC land through co-designed

management agreements and protected greenspace designations.

https://lancastercvs.org.uk/
https://lancastercvs.org.uk/
http://www.lancastergreenspaces.org.uk/
https://drive.google.com/file/d/1mFzyMWfCCsnEkiUb_Ajfe5Y-fbjWDzkP/view?usp=share_link
https://drive.google.com/file/d/1mFzyMWfCCsnEkiUb_Ajfe5Y-fbjWDzkP/view?usp=share_link
https://drive.google.com/file/d/110jf-_63a89MNxQfZPgtprNTxVm9SJ3H/view?usp=share_link
https://foodfutures.org.uk/where-the-wildings-are/#:~:text=December%202021%20%E2%80%93%20Where%20the%20Wildings%20are!&text=In%20each%20school%20classes%20drew,like%20to%20see%20more%20wildlife.
https://foodfutures.org.uk/where-the-wildings-are/#:~:text=December%202021%20%E2%80%93%20Where%20the%20Wildings%20are!&text=In%20each%20school%20classes%20drew,like%20to%20see%20more%20wildlife.
https://sewingcafelancaster.com/
https://foodfutures.org.uk/case-studies/lancaster-seed-library/
https://foodfutures.org.uk/case-studies/lancaster-seed-library/
https://sewingcafelancaster.com/ss/
https://www.facebook.com/groups/958779027527255/
https://foodfutures.org.uk/where%20the%20wildings%20are/
https://foodfutures.org.uk/the-plot/#:~:text=The%20Plot%20is%20an%20organic,to%20local%20customers%20and%20businesses.
http://www.facebook.com/ScotchQuarryPark


● LCC is collaborating with FoodFutures on an allotments review which aims to understand the

demand, visions and scope for allotments and other community growing spaces that are climate

resilient, support biodiversity and increase access to sustainable food.

● LCC, FoodFutures, Lancaster University and the Urban Agriculture consortium have collaborated on

projects to identify and map potential growing sites across the District (see the Hope Spots project

here).

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

word limit: 250).

Our District has many wonderful examples of community growing projects which cannot be fully described

in the space here, so we have prepared a case study sheet to provide more details on just a few particularly

inspiring examples of these projects. Highlights include:

● The "Growing Veg and People" project, which aims to transform a derelict tarmac space in

Morecambe into a productive area where local people, especially those facing vulnerabilities, can

grow food, learn new skills, build community connections, and improve their well-being.

● Global Links' Community Growing Project and Cooking Project which supports asylum seeker and

refugee families to grow food and share cooking cultures. Also see this THRIVE article.

● Fork to Fork, a two-acre forest garden which is cared for by volunteers with a range of learning

abilities and mental health challenges. Also see this THRIVE article.

● Grow Caton - a community growing effort in a village without allotment provision. Also see this

THRIVE article..

There are also great groups working on the edges of sustainable food e.g. Green Spaces group; forage walks,

WI groups etc. And there are many other online spaces for people to connect around food locally e.g.

friends of food futures, Claver Hill, Incredible Edible Lancaster Facebook Pages.

FoodFutures also started a 20 minute neighbourhood pilot in 2022. This was paused due to concern from

residents around the model being used nationally to limit peoples' movement.

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

food

Action area A: Tackle food poverty

https://docs.google.com/document/d/1HK9P46BcBeA6BOOcYA15539N5JzDNPyb/edit?usp=sharing&ouid=111472055008658823893&rtpof=true&sd=true
https://www.lancaster.ac.uk/future-places/activities/our-food-growing-hope-spots/#:~:text=Learn%20more%20about%20the%20Rurban,around%20our%20urban%20areas%20locally
https://docs.google.com/document/d/1NI74_lHrErbBNwpKVZTz0yj1l9ALKlzt/edit?usp=drive_link&ouid=102143798723540658644&rtpof=true&sd=true
https://docs.google.com/document/u/1/d/1Ncm_1fdLyalJPD8IatUS2kSJnQM-xgceY7U9v8pHC_g/edit
https://drive.google.com/open?id=1HINv_kHf6PrRA3dXVx5dGdS6IYz6hDeZ
https://www.facebook.com/Fork2ForkProject/?locale=en_GB
https://drive.google.com/file/d/1ESbvJO4G9MgUBnZUUPYjuT2j7dyhQugF/view?usp=sharing
https://docs.google.com/document/u/1/d/1jWh8431VN_q1gr6uMLXqqNNagplNJLWtlBYyTWhBG0o/edit
https://drive.google.com/open?id=1u4C_uUErvyONY7FqT_1SbXKVo9M6YKhO
https://www.facebook.com/groups/2288750388094780
https://www.facebook.com/search/top?q=claver%20hill
https://www.facebook.com/groups/176698955771108


Work in this area is led by the Lancaster District Food Justice Partnership (LDFJP). Logos of key LDFJP

partners are shown below.

Over the past three years the LDFJP has:

- Secured funding from the NHS ICB Population Health Fund for a development worker post who

embedded the LDFJP within the wider FoodFutures network and helped develop the food ladders

approach, which involves building capacity at a community level to help people move from a

situation of crisis to abundance.

- Launched a 5 year action plan comprising 8 action areas (see image below) with a whole systems

approach to addressing food poverty locally.

- Channelled £400k over the last 3 years from the central government Household Support Fund to a

buying coop of food banks and food clubs led by Eggcup.

- Been pivotal in the response to the Covid 19 pandemic. Thanks to the Morecambe Bay Poverty

Truth Commission and LDFJP’s knowledge of their communities, support services were able to

https://foodfutures.org.uk/about-us/food-justice-partnership/
https://drive.google.com/file/d/13SpNQvOw_Rm2oxEvuHRTTDz1dOlJw4Uk/view?usp=drive_link
https://drive.google.com/file/d/13SpNQvOw_Rm2oxEvuHRTTDz1dOlJw4Uk/view?usp=drive_link
https://www.sustainweb.org/resources/files/reports/LANCASTER-LDFPA-Action-Plan-21.pdf
https://www.eggcup.org/
https://www.morecambebaypovertytruthcommission.org.uk/
https://www.morecambebaypovertytruthcommission.org.uk/


reach out to over 30,000 of the most vulnerable members of the community within 48 hours5,

resulting in a commissioner being nominated for a European award for Excellence in Covid

response.

- Launched the Library of Stories campaign, took over the midwinter 2022 Issue of Thrive and

released a public statement highlighting the impact of the cost of living crisis locally and proposing

the right to food at a council level.

Social food provision and support for those experiencing food insecurity

In line with the food ladders approach, support is targeted at a range of levels:

1. Emergency food support. There are three food banks in our District, the largest of which is

Morecambe Bay Foodbank.

○ 3,332 referrals were made to Morecambe Bay Foodbank from 1st April 2022 to 31st

March 2023, resulting in emergency food being provided to 4,498 adults and 3,193

children. Over 95,000kg of food was donated throughout this period.

○ West End Impact gave out 1,300 food parcels over a similar period.

○ Morecambe Bay Foodbank collaborates with other organisations to help people access

other necessities.

i. A partnership with the local RSPCA has helped provide people with pet food, with

over 1,500kg of pet food distributed to 6 foodbanks in Lancashire over Christmas

20206.

ii. Collaboration with a local hygiene bank provides further support with cleaning

and personal care products.

iii. The foodbank has a Uniform Project which has clothed 700 children this year.

(Recent research by North Lancashire Citizens Advice Bureau shows that 80% of

families in the District were worried either ‘a bit’ or ‘a lot’ about affording school

uniform).

2. Better access to healthy, affordable food.

Our District has a unique network of food clubs. A 2023 report highlighted their essential role in helping

people move out of crisis into greater security. Often run through community centres, food clubs are

places where people can come and share a meal and/or pick up a shopping bag of essential food items at

very low prices. Many provide social connection and other forms of support too. The box out below has

6 https://www.rspca.org.uk/-/news-we-team-up-with-foodbanks-in-lancashire

5

https://www.morecambebaypovertytruthcommission.org.uk/wp-content/uploads/2020/12/MBPTC-Reflection
s-and-Learning-1.pdf

https://foodfutures.org.uk/about-us/food-justice-partnership/library-of-stories/
https://foodfutures.org.uk/about-us/food-justice-partnership/ldfjp-crisis-statement/
https://morecambebay.foodbank.org.uk/
https://www.westendimpact.org.uk/
https://thehygienebank.com/give-products/lancashire/
https://morecambebay.foodbank.org.uk/uniform-project-2/
https://www.northlancashirecab.org.uk/assets/reports/Secondary-School-Uniform-in-Lancaster-District-FINAL.pdf
https://docs.google.com/document/d/1RBCdzzo199hd-WJO0IBK_ErhIAklUx4e/edit?usp=sharing&ouid=102143798723540658644&rtpof=true&sd=true
https://www.rspca.org.uk/-/news-we-team-up-with-foodbanks-in-lancashire
https://www.morecambebaypovertytruthcommission.org.uk/wp-content/uploads/2020/12/MBPTC-Reflections-and-Learning-1.pdf
https://www.morecambebaypovertytruthcommission.org.uk/wp-content/uploads/2020/12/MBPTC-Reflections-and-Learning-1.pdf


more information on the District’s food clubs.

3. Preventative work to address hunger and food insecurity.

○ 21% of children in Lancaster District receive Free School Meals. These are provided by the

Lancashire Catering Service who have Food For Life Silver and Sugarwise accreditation

(section 5).

○ Lancashire City Council runs the Holiday Activity and Food (HAF) scheme for children on

free school meals. In 2022, £450,000 of funding was allocated to deliver this programme

within the District. Over 2000 children attended HAF-funded places at 16 providers and

4,800 packed lunches were delivered via the programme.

○ The District has a low uptake (42%) of Healthy Start vouchers. The LDFJP and North

Lancashire Citizens Advice Bureau have been conducting research with Lancaster

University to better understand people’s experiences of using the vouchers. This has led to

the creation of a Facebook group with over 14,000 members which is being used to

identify problems and campaign for change.

○ This year, Lancaster District Community and Voluntary Solutions focused on supporting

children and young people most impacted by the cost of living crisis. Between December

and March 2023, they funded 48 organisations with grants of between £500 and £2,000

to provide hot meals, food parcels or food banks and deliver activities for young people

with food. 1,954 young people were supported through the program, at an average cost

of £26 per head.

Living Wage

Lancaster City Council (LCC) has been a real living wage employer since 2014. Earlier this year, LCC also

approved a Fair Work Charter, the first of its kind in Lancashire, which local businesses are being asked to

sign up to.

Training professionals and supporting dignity for service users

● The LDFJP and CAB have been offering Cash First training to city councillors, NHS staff and CVS

staff and are keen to offer this more widely, including to schools. The ‘cash first’ approach is based

https://www.facebook.com/groups/368661651325353
https://lancastercvs.org.uk/
https://committeeadmin.lancaster.gov.uk/documents/s77188/Appendix%201%20-%20Lancaster%20District%20Fair%20Work%20Charter%20-%20ver9.pdf
https://drive.google.com/file/d/1N_ZRNmBlptziFUNjcZenWE7-aPcVESo5/view?usp=sharing


on research which shows it is preferable to give people a direct cash payment and allow them

choice over how they spend it, rather than offer food parcels or vouchers. See this THRIVE article.

● The Lancaster-based Ethical Small Traders Association (ESTA) have been collaborating with the

founders of Face Donate, a new giving platform rooted in dignity which supports those receiving

donations to have autonomy in their choices. After focusing on food security in Italy and London

in 2021/2, Face Donate approached ESTA to test this in North Lancashire, leading to a

collaboration with Lancaster-based tech hub Fraser House and the Olive Branch Foodbank. ESTA

will continue to promote this and to track the impact in North Lancashire and Preston through The

Larder.

Action Area B: Promote healthy eating

Healthy eating campaigns & support services

● FoodFutures is developing two bespoke campaigns to support healthy and sustainable eating in

our area; the public facing ‘Tastes of North Lancashire’ campaign and the ‘North Lancashire Menu’

campaign (targeted at catering and procurement). The values shaping the approach (see here)

involved consultation with members of the public and FoodFutures working groups, and is used to

shape events across the District.

● Campaigning is occurring at a Lancashire County Council level through the Recipe 4 Health award -

a Lancashire Trading Standards scheme for caterers which promotes businesses that focus on

https://drive.google.com/open?id=1x6aV2Lg477n9pT87JSAb1QHL1zTNXIvZ
https://www.lancasteresta.org/
https://facedonate.org/
https://fraserhousehub.co.uk/?public&
https://the-olivebranch.org.uk/
https://larder.org.uk/
https://larder.org.uk/
https://docs.google.com/document/u/1/d/1s8cPtfcRToYuJ66V-cSgrjLu-rbjlrKh0AxBKExutnc/edit
https://www.lancashire.gov.uk/business/trading-standards/recipe-4-health-award/


healthy eating, environmental issues, and social responsibility. Catering outlets can be rewarded

for actions such as swapping the type of oil they cook for health and sustainability reasons

through to reducing portion sizes.

● The county council also supports young families with healthy eating campaigns/ programs as

shown in the box outs below.

Healthy eating training initiatives

Excellent examples from the District include:

● Lancaster University is launching the Eco Eats project which aims to teach students cooking skills,

food sustainability and help with the cost of living crisis, by focusing on healthy, nutritious meals

on a budget. The project will feature pop up demonstrations and cooking sessions on campus

using surplus food and downloadable recipe cards so students can recreate meals at home.

https://www.lancaster.ac.uk/sustainability/get-involved/ecoeats/


● Lancaster-based charity Adullam, works to provide support for those struggling with issues such as

isolation, poor mental health and addiction. They’ve been running a Cooking on a Budget course -

the box out below shares reflections on the latest course by Adullam’s Sarah and Kath.

● Stanley's Community Centre in Morecambe is finding that many young people don’t know what to

do with the food items they’re given by the centre’s food club. They are now seeking funding for a

food coordinator that can produce food for the centre’s busy meal clubs whilst running tasting and

training sessions for the young people who attend. Sessions will teach how to cook on a budget,

meal plan, batch cook and swap ingredients in recipes to accommodate variations in what might

show up in a food club package. The new programme will benefit over 500 individuals.

● In September 2023, FoodFutures is hosting a ‘Stop Fussy Eating’ workshop for parents with Claire

Potter, best-selling author of “Getting the Little Blighters to Eat”. Participants will learn how to

enjoy stress-free family mealtimes, expand their child’s diet and nutrition and turn their child into

a happier, healthier, more open-minded eater.

Social prescribing programmes

Lancaster District Community and Voluntary Solutions have been developing a social prescribing directory

in collaboration with a range of organisations, including the local authority, the voluntary sector, charities,

the NHS, schools and education organisations. A catalyst event was held in partnership with FoodFutures

in September 2022 which led to the creation of a draft ‘how to’ guide to social prescribing. By December

2022 there were 100 organisations and activities listed on the directory, including: food clubs, food banks,

gardening and growing clubs, projects like Fork-to-Fork and the CancerCare and Headway allotments

which specialise in supporting people with physical and mental health challenges. There are now 390

active ‘interventions’ and work is in progress to develop a volunteer buddy scheme to help people attend.

Healthy food culture transformation

https://www.adullamprogramme.co.uk/
https://stanleyscommunitycentre.co.uk/
https://www.stopfussyeating.com/
https://www.waterstones.com/book/getting-the-little-blighters-to-eat/claire-potter/9781408190746
https://lancastercvs.org.uk/
https://lancastercvs.org.uk/directory/
https://docs.google.com/document/d/1LCb58E9-GVeod-0SGhmcyI6CdkO0lDBFnIe3TXkRkV4/edit?usp=sharing
https://www.facebook.com/Fork2ForkProject/?locale=en_GB
https://cancercare.org.uk/news-and-events/allotment-open-day
http://www.headwaylancaster.com/our-allotment/


● Lancashire County Council signed up to the Healthy weight Declaration in 2017 and re-signed it in

early 2020. The county council recently published a briefing which provides the evidence base for

the proposed development of a District Council Healthy Weight Declaration.

● The county council recently commissioned the Soil Association to help schools progress towards

Food For Life awards. The programme is focused in East Lancs but is open to 100 additional

schools across the county, including in our District. This initiative links well with the work being

done by FoodFutures schools project and the Lancashire Catering Service (section 5).

● The Bay Health Festival is an annual event organised by Lancaster Royal Infirmary in partnership

with FoodFutures. It aims to promote healthy and sustainable living by creating spaces for

meaningful conversations; encouraging positive lifestyle changes. To support the festival's growth,

funding was provided for a festival coordinator through LESS. The festival has grown significantly

over the years, engaging thousands of people and incorporating a healthy food theme. The 2022

edition was the biggest yet, attracting over 40,000 participants. See this article for more

information.

Mapping access to healthy food

● Lancashire County Council is creating a vulnerability dashboard, which is a health equity tool for

looking at how to identify vulnerable groups. It draws in data from a number of sources including

food insecurity risk indices and wider determinants e.g. housing and infant mortality data.

Detailed analyses can be done within the District and used to support work the public health and

spatial planning team are doing around active design and spatial planning and the healthy high

street.

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

word limit: 250).

At a county level, Lancashire County Council:

● Coordinates the Lancashire Food Network, where organisations with an interest in food and food

insecurity can share information and identify ways to collaborate more effectively. Meetings often

feature guest speakers from a range of organisations including third sector groups such as

community cafes and growing clubs as well as Citizens Advice and other council employees who

specialise in talking about issues such as Healthy Start Vouchers and Universal Credit.

● Holds monthly meetings for local authority food officers. These events enable Districts to share

ideas and activities but are also proving important in identifying common themes across the

https://foodactive.org.uk/lancashire-county-council-adopt-the-declaration/
https://www.foodfutures.org.uk/where%20the%20wildings%20are
https://www.thebayhealthfestivals.org.uk/
https://drive.google.com/open?id=1opIaMZOFtGGrLNYuXiztupx5HTKcZfCD
https://www.lancashire.gov.uk/council/strategies-policies-plans/public-health/public-health-and-spatial-planning/
https://www.lancashire.gov.uk/council/strategies-policies-plans/public-health/public-health-and-spatial-planning/


county in order to develop more collaborative working. The LDFJP feeds into this group on behalf

of Lancaster District.

● Runs the Lancashire Community Food Grant Scheme, where groups can apply for up to £2,000 to

support projects that provide emergency food and/or tackle food insecurity. In total, 24

community food projects in our District have been funded through this scheme over the past

three years.

● The Lancashire Healthier Places Programme is taking a systems wide approach to transforming

food environments. It has developed a range of resources including a ‘planning for healthy food

environments’ toolkit in partnership with Sustain and a Lancashire-based podcast on the

relationship between the environment and health. This work is part of Lancashire’s Healthy Hearts

Strategy and supports the ambitions of ‘Lancashire 2050’.

● In partnership with Food Active, LCC is delivering the #GetsHangry campaign in Burnley and

Hyndburn with a focus on engaging children, young people and families. Consultation outputs

from the campaigns will inform the development of Lancashire's Food Strategy, which will be

championed by youth ambassadors in each District. As part of the campaign, young people have

an opportunity to learn about submitting complaints to The Advertising Standards Authority

about less food and drink advertising in breach of the rules in their local community.

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

Strategies, policies and services to support healthy and sustainable food business and a circular food

economy.

● FoodFutures’ Economy and Procurement working group seeks to build a thriving local food

economy. See the group’s strategic priorities here.

● Lancaster City Council’s

2030 strategy seeks to

build an inclusive and

prosperous economy

within the District, with

community wealth

building being a major

part of this agenda.

Sustainable business/

innovation support has played a key role here.

● The Closing Loops REconomy work stream was launched alongside the March 2023 THRIVE

Magazine; aiming to grow the number of organisations and enterprises that are actively working

to improve the resilience and wellbeing of the local community. A REconomy scoping document

and REconomy four year strategy for North Lancashire were shared in Spring 2023 and a steering

group is forming around this. This was done with consultancy support from Ethical Consumer -

drawing on their experience of running the LUSH Spring Prize and their networks of practitioners

https://www.lancashire.gov.uk/council/grants/community-team-support/lancashire-community-food-grant-scheme/#:~:text=The%20scheme%20is%20aimed%20at,made%20to%20the%20grant%20scheme.
https://www.lancashire.gov.uk/council/organisation-and-partnerships/lancashire-2050/
https://foodfutures.org.uk/about-us/food-economy/
https://www.lancaster.gov.uk/the-council-and-democracy/about-the-council/corporate-plan
https://foodfutures.org.uk/closing-loops/
https://drive.google.com/file/d/1mFzyMWfCCsnEkiUb_Ajfe5Y-fbjWDzkP/view?usp=share_link
https://drive.google.com/file/d/110jf-_63a89MNxQfZPgtprNTxVm9SJ3H/view?usp=share_link
https://www.ethicalconsumer.org/
https://springprize.org/


working on ethical enterprise globally. An SME food waste scoping study (section 6B) is also

exploring how best to support local businesses with food waste.

● Closing Loops runs the ‘Pots of Possibility’ fund, a participatory budgeting programme run in

partnership with Shared Future CIC. It will distribute £300,000 over the next 4 years to support

regenerative enterprises to develop locally, and is keen to prioritise enterprises which focus on

growing, cooking, and eating local,

seasonal food and composting,

surplus food and reducing food

waste. For more information, see

this case study.

● Our District is home to the Ethical

Small Traders Association (ESTA)

which aims to provide a mutually

cooperative framework for local

social entrepreneurs to work

together to enhance the prosperity and common good of the wider community. Thanks to

FoodFutures operating as an effective collaborative hub for action on food, ESTA has been able

to focus on related innovations and broader reach for the SME sector as highlighted in the box

out below and in this case study.

Developing local sustainable food infrastructure

● In April 2023 LESS was awarded £269,000 from the UK Government through the UK Shared

Prosperity Fund to purchase a community farm, develop a local food hub and conduct an

allotment review in collaboration with Lancaster City Council and FoodFutures. The successful

bid was a direct result of a collaboration with Sustain on its ‘A Tale of Two Counties’1’ report,

which mapped the local food supply chain infrastructure across Lancashire and East Sussex. The

https://foodfutures.org.uk/pots-of-possibility-launch/
https://sharedfuturecic.org.uk/
https://docs.google.com/document/u/1/d/1Vbrg2Zsno6-mFI1Wd5VtQxMVGR0kMt5GXdgqxkuSzbs/edit
https://www.lancasteresta.org/
https://www.lancasteresta.org/
https://docs.google.com/document/d/1o9XFCcjafQ7Shia1YYkDpYT1D7gbBN_vx6C2uz-Tw20/edit?usp=sharing
https://lessuk.org/
https://www.sustainweb.org/reports/mar22-a-tale-of-two-counties/


report showed that investing in food hubs was essential to enabling local food to feed more

people. A catalyst event with local farmers was hosted at Myerscough College following this

report's publication, and this was used to shape the food hub idea further.

● The UK SPF bid also builds on the success of The Plot, a new local organic market garden set up

by LESS with support from the wider FoodFutures partnership.

Support for sustainable farmers and retailers

In 2018, FoodFutures conducted a farmstart feasibility study which led to the launch of the FarmStart

training scheme in 2021.

More information on the FarmStarters’ journeys can be found here.

From 2024 the FarmStart training programme will be accredited at C&G level 2 Horticulture by Organic

Lea as part of a Land Workers’ Alliance project. In addition to learning growing skills, a FarmStart

Business Game has also been developed with support from the Joy Welch Trust at Lancaster University;

helping trainee growers learn and simulate the business decisions they will need to make in developing a

viable enterprise.

Today, FarmStart’s influence is felt beyond North Lancashire. FoodFutures is an active member of the

Urban Agricultural Consortium and formed part of a northern cluster; supporting the FarmStart element

of their programme and now participating in a national farmstart working group linked to the Land

https://foodfutures.org.uk/levelling-up-food-and-farming-in-lancashire/
https://foodfutures.org.uk/the-plot/#:~:text=The%20Plot%20is%20an%20organic,to%20local%20customers%20and%20businesses.
https://drive.google.com/file/d/1beLDSVNbaZY04-f0bMY4rej-p8zKPgIk/view
https://foodfutures.org.uk/case-studies/farmstart/
https://foodfutures.org.uk/case-studies/farmstart/
https://foodfutures.org.uk/the-plot/meet-the-plot-team/
https://docs.google.com/document/d/1BGmO_UDamO1WcaTytvZlFkDYqO6loJ16/edit
https://docs.google.com/document/d/1BGmO_UDamO1WcaTytvZlFkDYqO6loJ16/edit


Workers' Alliance. As a result of this, the feasibility study is now being used as a template to inform a

county-wide study in Nottinghamshire.

Support for female food entrepreneurs was boosted in January 2020, when Lancaster University and

Marketing Lancashire hosted the first Northern event for the Women in the Food Industry network, an

initiative founded in 2019 with the aim of facilitating a culture of collaboration and supporting women

who are under-represented in the food industry. Alongside providing support for female food

entrepreneurs, the network highlights issues around food poverty, cooking skills, food waste, child

nutrition, and a diversity of food cultures and heritage recipes. The event (hosted at Lancaster

University), featured a food fair of Lancashire producers, a masterclass on how to become a successful

food entrepreneur and a panel discussion.

Thriving local food businesses

Our District has a thriving local food scene. Here are just a few examples that have recently been

featured in FoodFutures publications.

● Filberts and Filberts Too

● Supper by Sanah

http://foodfutures.org.uk/wp-content/uploads/2020/06/Lancaster-FarmStart-feasibility-study-FINAL-September-2018.pdf
https://www.womeninthefoodindustry.com/events/lancashire-female-food-entrepreneurs/
https://www.womeninthefoodindustry.com/events/lancashire-female-food-entrepreneurs/
https://drive.google.com/open?id=1mJzKE2rpekl2HnF23o7aOWTEYYWG8Hxk
https://docs.google.com/document/u/1/d/1XltukLK6u9bX5oSM9wPSisR4QlNF_yseObdGpag6jnk/edit
https://www.facebook.com/eggcupfoodredistribution/posts/pfbid03P2LHLiCjGHuPLVeMgmsFzQqBxhjEPtiLdoWWKU4Nh6g8a5vndRsFWrjjPoZXkYql


● The Morecambe Bay Chowder Company

● Global Village Cafe

● The Rewilding

Farm on the Fell

https://drive.google.com/open?id=1kjxOID378OyDPVHcpafuMTLfrX3-c6FT
https://www.global-village-cafe.co.uk/
https://drive.google.com/open?id=19QOOa10AFa5-VtOfe4TqL6pOhW86lH9P
https://drive.google.com/open?id=13LbCIDdB0cFKnW0RyBVqfABg5JW1QxGe


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

Lancaster District has a number of mechanisms for promoting healthy local food to buyers locally and is

creating different avenues by which producers can connect directly with the public.

● FoodFutures runs an online

local food directory with an

interactive map, which for

the past year has had an

average of 72 views each

month, and the ability to

search by category (see box

out to the right) and is

currently developing a

business and enterprise

network aligned with the Good Food Manifesto.

● In addition to the directory and Manifesto, THRIVE Magazine has featured multiple articles on

local sustainable food businesses since the first issue in summer 2021, including many of the

businesses profiled in section 4A.

● The Ethical Small Traders Association (section 4A) offers its members access to a range of

benefits including promotion on ESTA’s website and social media platforms, peer-to-peer

mentoring and support, face to face networking and collaboration to create joint products and

services.

● In 2020, FoodFutures developed the FoodFriends scheme as a small scale society lottery

programme to support the development of regenerative local food projects and the training of

new small-scale farmers through the FarmStart scheme (Section 4A). There are now just under

150 members and it produces £6.5k every year. An added benefit of FoodFriends is the ability to

promote its food partners: currently 12 local food businesses that provide £30 Local Food

Vouchers as prizes.

http://foodfutures.org.uk/directory/
http://foodfutures.org.uk/directory/
https://foodfutures.org.uk/food-strategy/manifesto-2/
https://www.lancasteresta.org/
https://foodfutures.org.uk/foodfriends/


● In addition to retailing through two local outlets (Single Step Co-op and Barton Grange Farm

Shop), The Plot (an organic market garden) has been developing alternative ways of selling. It

has launched a crop share scheme which is generating a guaranteed income with 35 members

this (2023) growing season. The Plot is also piloting different distribution mechanisms: they have

trialled community drop off points and have set up an Open Food Network shop which two

other local food producers joined (Farm on the Fell and Backsbottom Farm) as a pilot in 2022.

For the past two years, The Plot has also collaborated with Sands Milk on a local delivery round

for the boxes. Experiences gained here will inform the development of a local food hub over the

next year (funding secured via UKSPF - see section 4A).

● Closing Loops has commissioned a scoping study on collection points with the aim of further

supporting local food businesses to access their customers locally. This work will tie into plans

for the food hub described under 4A.

● To complement Lancaster’s weekly charter market, FoodFutures hosts quarterly seasonal

markets in Lancaster. Each brings between 15-30 local food businesses and community food

initiatives into Lancaster’s market square, with demonstrations including sauerkraut making,

cooking by local chefs and local food tasting. Around 600-700 people attend each event. More

recently, FoodFutures has run a market development focus group which is being used to shape

the market offer and range of stalls invited. They also invited a local makerspace community to

run a demo and repair stall at the Spring 2023 market. This was a great success and they hope to

develop a regular ‘repair cafe’ stall. Good Things Collective and Creative West End also run

regular local markets in Morecambe, and Lancaster University has a weekly market during term

time in its main square, which is well attended by local producers. Produce from the University’s

EcoHub is sold at the market, including fruit, vegetables and campus produced honey from

sustainable local beekeepers.

● In addition to supporting local producers to retail direct to the public, local producers are

increasingly being supported to cater for large events run by FoodFutures and Lancaster City

Council - please see section 5 for more details.

https://foodfutures.org.uk/the-plot/#:~:text=The%20Plot%20is%20an%20organic,to%20local%20customers%20and%20businesses.
https://openfoodnetwork.org.uk/the-plot-less-lancaster-district-cic/shop#/home_panel
https://www.facebook.com/cowwithcalfdairy/
https://foodfutures.org.uk/case-studies/backsbottom-farm/
https://www.facebook.com/lancastermilkman/?locale=en_GB
https://drive.google.com/open?id=1b4o3W0ulMpu82yWquHB9XaMQk1lmnUHm
https://drive.google.com/open?id=1b4o3W0ulMpu82yWquHB9XaMQk1lmnUHm
https://www.goodthingscollective.co.uk/
https://www.creativewestend.net/
https://www.lancaster.ac.uk/sustainability/get-involved/green-lancaster/campaigns/ecohub/


C: Other information: Other activities and context (Please see Section 2 above for guidance)

(Mandatory word limit: 250).

Alongside events (seasonal markets, catalyst events and conferences) FoodFutures and linked projects

support wider press work and storytelling around local, sustainable and healthy independent food

businesses. Their stories are featured in weekly local food columns, blogs, THRIVE magazines feature a

business spotlight, THRIVEpod has several episodes which feature local food producers, press work

around the Northern Real farming conference regularly promotes local food businesses. For more data

around our comms work see here.

We invited sustainable local food producers and land workers, and other food workers to attend a

careers fair as part of our schools project. This seeks to be a core part of the school's work going

forwards.

Although not completed in the last 3 years, The Faces Behind Our Food (FBOF) exhibition was effective

at supporting more diverse audiences in understanding the place of food in their lives/exploring

sustainability issues. FBOF features photographs and stories of 12 local food producers; exploring a

range of issues linked with Lancaster’s food system. FBOF toured Lancaster for 210 days in 2016/17 and

is still available online. 40% of people that engaged with the exhibition AND completed an evaluation

form learnt something new about the provenance of their food.

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

● FoodFutures’ Food Economy and Procurement working group looks to embed sustainable procurement

practices within local businesses and institutions, including the council, hospitals, schools and

universities. It developed its own principles (Resilient Food Checklist) to guide purchasing choices (to

encourage self evaluation and guide strategy work; examining food across 15 categories and assessing

them against economic, environmental and social resilience.

● In 2020 The Procuring Food for the Future report was published in collaboration with the University of

Leeds, Lancaster University, Feedback and FoodWise Leeds. The report explores the role anchor

institutions can play in creating a better food system and uses insights from interviews with procurement

professionals at anchor institutions in Leeds and Lancaster to highlight examples of good practice whilst

also exploring the challenges to better food procurement. Its recommendations are outlined below.

https://docs.google.com/document/d/1IhoqionEGOefV7utJCbmdHaHc-zKQvxqgQG1xXRAqXw/edit
https://foodfutures.org.uk/where-the-wildings-are/
https://foodfutures.org.uk/the-faces-behind-our-food/
https://foodfutures.org.uk/about-us/procurement/
https://foodfutures.org.uk/a-resilient-food-checklist/
https://foodfutures.org.uk/wp-content/uploads/2020/11/FF-Procurement-Report-Final-November-2020.pdf


Highlights from local anchor institutions:

1. Work within schools

● Lancashire Catering Services (LCS) is a local authority catering organisation which services over 530

individual contracts with schools and care homes across Lancashire and neighbouring authorities. It has

the following accreditations (includes Food For Life (FFL) Silver and Marine Stewardship Council).

● In total, the LCS serves approximately 9 million meals per year to current FFL silver standards across the

county, guaranteeing this level of catering to all the junior schools, one high school, a number of SEN

schools as well as care homes and day centres. Highlights of the LCS’s standards are shown in the box out

below.

https://www.lancashire.gov.uk/catering/about-lancashire-catering-services/


● LCS has reduced food miles through the introduction of a centralised distribution hub; keeping money

circulating within the local economy. Its policy of employing kitchen staff to cook fresh food on site

wherever possible also benefits the local economy since Lancashire County Council is a living wage

employer.

2. Lancaster University

● The university formerly enjoyed high levels of accreditation under the Food For Life scheme but a

decision was made to move away from this as it gave them more flexibility and enabled them to go

further on menu make-up, as explained below.

● LU is currently producing a new sustainable, good food policy which will be based on the foundations set

out by the Food for Life certifications. The strategy is still in development, though headlines of what will

be included and what has already been done can be found here. In addition to focusing on sustainability,

the strategy will cover inclusion issues e.g. dietary and cultural needs in relation to food. It will also

include how to encourage tenant food outlets on campus to improve their sustainability and align with

what the university is doing. Earlier this year, the university received ECOsmart platinum accreditation for

its conferences and events, in recognition of action across a number of areas, including food.

● The University is part of ‘NETpositive’, a national scheme from the HE sector which works with suppliers

to map out their social and environmental impacts and develop action plans to reduce these. By making

https://docs.google.com/document/d/1cfWeMSb06xkQKORnKL0oCLosxTZCrI-ofHVpmeF3PTk/edit?usp=sharing
https://www.lancaster.ac.uk/conferences/news/lancaster-university-conferences-and-events-awarded-with-the-ecosmart-premium-accreditation


a ‘NETpositive commitment’ the university recognises that, as well as reducing negative environmental

impacts, they are also looking to enhance the positive impacts of their activity – environmentally, socially

and economically. Procurement staff explained NETpositive as follows:

3. Lancaster and Morecambe College (LMC)

LMC offers training in hospitality and catering. The following initiatives seek to support its students in having a

grounding in sustainability and local food systems.

● The hospitality and catering team has developed the Educate to Plate initiative, which involves the

creation of a college community garden that will grow a variety of fruit and vegetables and honey to be

used in the college kitchens by catering students; giving them a full spectrum of knowledge from growing

produce to serving it in the college restaurant.

● All Catering learners undertake q work placement at Eggcup in Lancaster and students regularly get

involved in gleaning days. Catering students also work with Eggcup to produce meals from leftover food

donated by local providers - over 20,000 meals have been produced so far.

● All learners take a level 1 in Sustainability through their tutorial across college.

● LMC is submitting a proposal to the Department for Education with 3 other colleges for a Farm-to-Fork

project which aims to educate learners and businesses about sustainable food production and practices.

As part of this they will be developing a low carbon kitchen which can be used to service the Bay

restaurant at college and provide a setting for practical classes.

● The college is working with Lancaster City Council and local primary schools through the PASTA project

on healthy affordable eating (see section 3B)

● All food waste from the college kitchens is composted at the college in a Ridan composter.

4. The University of Cumbria

Lancaster is home to one of UoC’s campuses. The university has a fairtrade policy which is summarised in the box

out below.

https://www.lmc.ac.uk/news/educate-plate-lancaster-and-morecambe-college
https://www.eggcup.org/


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

● FoodFutures’ Food Economy and Procurement (FEP) Working Group carried out a focus group with

representatives from local procurement teams to inform the development of the Our Food Futures

strategy. There was interest in a local cross-sector procurement group to improve knowledge sharing and

collaboration locally and to develop a food hub to streamline supply from local producers. These became

a strategic priority for the FEP Working Group and led to the successful UKSPF funding bid in April 2023

to take the food hub work forward (section 4A).

● Following the Procuring Food for the Future report (section 5A), FoodFutures, Lancaster University and

the N8 FoodSystems policy hub hosted a conversation with members of the National Advisory Board for

Dynamic Food Procurement as part of the Northern Real Farming Conference (NRFC). FoodFutures also

worked with the Urban Agriculture Consortium (UAC) and public sector institutions to explore the

potential of Dynamic Food Procurement principles in our District.

FoodFutures interviewed the team developing Dynamic Food Procurement at a national level (see video) and

participated in a UAC procurement group that linked up food partnerships in Northern Pathfinder cities with the

dynamic procurement team. Some of these pathfinder cities accessed funding to scope out dynamic purchasing

systems in their area but Lancaster District does not yet have the supply and cross-sector procurement

collaboration for this to be a viable option.

FoodFutures developed the Good Food Manifesto (GFM) to highlight ways businesses could bring about the Our

Food Futures visions and strategy in their day-to-day operations. The GFM strategy (process for supporting a

business network to form around the GFM) is currently in development (See GFM case study) and seeks to

complement FoodFutures local food directory (section 4B) and the Closing Loops and REconomy strategic

priorities, with the following 5 year targets:

• At least 20% increase in locally sourced, seasonal, and sustainably produced food being eaten by households.

• At least 20% increase in locally sourced, seasonal, and sustainably produced food being offered by local food

retailers, restaurants, and other food businesses.

The North Lancashire Chef Network (section 2B) also links to this work/targets; improving local knowledge of

seasonal, local and sustainable ingredients and recipes and connecting local chefs with growers and farmers.

https://foodfutures.org.uk/about-us/procurement/
https://foodfutures.org.uk/food-strategy/
https://foodfutures.org.uk/food-strategy/
https://foodfutures.org.uk/wp-content/uploads/2020/11/FF-Procurement-Report-Final-November-2020.pdf
https://www.youtube.com/watch?v=vNuZXZQafzI&t=15s
https://www.youtube.com/watch?v=vNuZXZQafzI&t=15s
https://www.greenfuture.org.uk/urban-agriculture-consortium/
https://www.dynamicfood.org/
https://www.dynamicfood.org/what-we-do
https://foodfutures.org.uk/food-strategy/manifesto-2/
https://docs.google.com/document/u/1/d/1pdXg_bCuWTTUZyiFmJ8a1SkenaJOMb93DHgwNDLYGeo/edit
https://foodfutures.org.uk/directory/
https://drive.google.com/file/d/110jf-_63a89MNxQfZPgtprNTxVm9SJ3H/view


Work by other local groups

● A number of local anchor institutions have been working to improve their procurement (See section 5A).

However, it was recognised that actions could be more effective if institutions shared knowledge. This led

to the formation of the Morecambe Bay Anchor Collaboration in 2021. The collaboration is currently led

by the NHS Population Health Team for the South Cumbria Place Based Partnership. Alongside public

sector organisations e.g. Lancaster City Council, the collaborative also includes large businesses such as

Morecambe Football Club and the power station.

● The Collaborative recently published a charter which includes a section on shifting spend more locally

and incorporating social value into purchasing decisions. Work on food is at an early stage but, as of

September 2023, FoodFutures is working with them to take forward these issues.

● Meanwhile, a subgroup of SMEs and related organisations from the District, including the Ethical Small

Traders Association, the local Chamber of Commerce, Lancaster and Morecambe College and the small

business association, have been exploring similar issues for the SME sector. Led by Lancaster University’s

Professor Steve Kempster and supported by a funded internship with ESTA, The Good Dividends project

centres on the UN Sustainable Development Goals and is based on the idea that a regenerative economy

depends on regenerative businesses that are restoring, renewing and revitalising the planet and the

communities that they operate within. Through Good Dividends, all businesses are encouraged to

develop six areas of value including a ‘planet-community’ dividend, which includes a focus on eating less

meat and more plant based foods and supporting local businesses that are committing to sustainability.

Filberts and Tuck, who are profiled in this application, were among the participating businesses.

● A local example of an SME with a proactive approach to local and ethical sourcing is Tuck. In a THRIVE

article, Richard from Tuck lists some of their local suppliers and explains how the business is based on

the idea of interdependence between SMEs in the local supply chain.

● A similar approach is adopted by the Morecambe Bay Chowder company (section 4A) who co-designed

their chowder recipe with six other local suppliers so that these businesses could support each other.

The chowder company is now supplying Booths.

● Building supportive relationships between local suppliers is integral to the food hub development and is

and FoodFutures and linked events e.g the Northern Real Farming Conference, FoodFutures’ annual

strategy day and Closing Loops’ World Cafe events were all exclusively catered for by local producers and

suppliers.

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

limit: 250).

https://docs.google.com/document/d/1-_4StjJBDRixfe5ZFOpcld46UavsyoQo/edit?usp=drive_web&ouid=102143798723540658644&rtpof=true
https://www.purpose.gooddividends.com/pages/about
https://drive.google.com/open?id=1cepRvDCtpnGAXDy8YH_Xl-XrIB_movuc
https://www.baychowder.com/


● FoodFutures is collaborating with Lancaster University on a dissertation around embedding sustainability

into school food policies. While the Lancashire Catering Service has done excellent work in this regard

(Section 5A), there is potential for schools to go further by producing more of their own food and

offering more plant-based options on menus. For example, one local school (Ripley St Thomas) used to

run a farm to fork scheme, while other schools in Lancashire have instituted Meat Free Mondays. Dr Jan

Maskell, of Scientists for Global Responsibility, a project partner on the Closing Loops project, also

worked on a European project which developed the Cool Food Pro tool. Cool Food Pro supports caterers

to reduce their impact on the environment, including many successful case studies from schools. Our

intention is to use these projects to explore what might be possible locally.

● In 2022 FoodFutures launched Where the Wildings Are! (WTWA) a school growing, cooking and rewilding

project (see WTWA case study here and Ryelands Primary School’s case study). It arose from a

collaboration between FoodFutures, two headteachers and a local permaculture design company after

teachers identified a need for support with food education, food insecurity and outdoor learning. The

project gained strategic support from the Morecambe Bay Curriculum, a place-based sustainability

curriculum inspired by the Eden Project Morecambe and launched in 2020 by Lancaster and Morecambe

College and Lancaster University. Twelve local schools are currently taking part in WTWA which delivers a

range of benefits to schools as shown below.

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

Working with the public sector, businesses and citizens to drastically reduce the climate and nature impact of

the local food system

● Lancaster City Council (LCC) declared a climate emergency in 2019. They then commissioned A Lancaster

District People’s Jury on Climate Change in 2020. The People’s Jury recommendations were embedded

within the Our Food Futures 2030 strategy and continue to inform LCC’s work, including continued

financial support for FoodFutures to take forward recommendations around food and farming.

https://ripleystthomas.com/
https://www.sgr.org.uk/
https://www.coolfoodpro.net/en/about/
https://foodfutures.org.uk/where%20the%20wildings%20are/
https://docs.google.com/presentation/d/16kgP-dYFs6XnvTU6ZNsjdwV5lUqWK478/edit#slide=id.p22
https://drive.google.com/open?id=1WGOQIRPcReKdoCtkwNkfmijp1LU6ie_P
https://carpediemgardens.co.uk/
https://www.lancaster.ac.uk/morecambe-bay-curriculum/
https://www.lancaster.gov.uk/sites/climate-emergency/people-s-jury-recommendations
https://www.lancaster.gov.uk/sites/climate-emergency/people-s-jury-recommendations
https://foodfutures.org.uk/food-strategy/


● LCC committed to reviewing and amending the local plan to reflect the need to reach net zero by 2030.

This included the need for sustainable local food production, composting of food waste and provision of

green and blue (water) spaces for people and nature. FoodFutures fed into this review with a number of

recommendations for supporting and safeguarding local sustainable food production and provided

feedback on the council's planning advisory note on ‘Encouraging the Growing of Food Within New

Development Planning Advice Note (PAN02). This led to LCC’s climate change policy officer joining

FoodFutures’ Healthy Food and Environment working group to help link community and council activity

around food growing, biodiversity, water management and climate action. LCC shares the working group

vision of a biodiverse District with community food growing integrated into the urban landscape.

● In 2022, £45k of funding was won by LCC for a Community Engagement project that will follow up on the

work done by the People’s Assembly. The UK’s Local Climate Engagement Programme, run by Involve,

will train community members in community engagement around climate change.

● LCC was recently recognised by Friends of the Earth for developing a range of policies that responded to

the climate emergency and included more protections for local food and nature. This article has full

details but highlights include:

○ The development of a Green and Blue Infrastructure (GBI) strategy which includes food growing

spaces. This is the first time LCC has produced a strategy of this kind. A key objective of the

strategy is to: ‘Create spaces for communities to be able to grow their own food, to raise

awareness and

education around such

practices, promote

community cohesion

and support people’s

health and wellbeing’.

○ LCC has developed a

new pollinator friendly

grassland management strategy in collaboration with local conservation groups. The council also

no longer uses glyphosate. Lune Valley

Beekeepers have also participated in

projects supporting improved habitat

for pollinators (see left).

○ FoodFutures is also

collaborating with the City Council on

an allotment review (see scope here).

Maximising land for food growing and nature

● Lancaster is participating in The Urban Agriculture Consortium (UAC), a collaboration promoting the

up-scaling of urban & peri-urban agroecology across the UK. UAC supported a land audit in Lancaster

District to map out potential land for new growing projects and biodiversity corridors. The Hope Spots

project, (a collaboration between UAC, Lancaster City Council, FoodFutures and Lancaster University),

combined different freely available data sets to identify and reimagine sites within the city as food

growing space and created a trail for the public to spark engagement around the topic. This research

method can now be replicated throughout the UK.

https://docs.google.com/document/u/0/d/1jPX1hwiU56XZqZDeHgmYht-btcNrhl5EiEL4SJo7XxA/edit
https://docs.google.com/document/u/0/d/1jPX1hwiU56XZqZDeHgmYht-btcNrhl5EiEL4SJo7XxA/edit
https://foodfutures.org.uk/about-us/environment/
https://www.lancaster.gov.uk/news/2022/mar/new-programme-to-assist-council-in-climate-change-community-engagement
https://www.lancaster.gov.uk/news/2022/mar/new-programme-to-assist-council-in-climate-change-community-engagement
https://www.involve.org.uk/our-work
https://climate.friendsoftheearth.uk/climate-action/how-lancaster-aligning-its-local-plan-climate-emergency
https://climate.friendsoftheearth.uk/climate-action/how-lancaster-aligning-its-local-plan-climate-emergency
https://docs.google.com/document/d/1ygCg_g-z3xGLxDVDoPYNDFju-6zgV8Ab/edit
https://www.lancaster.gov.uk/news/2021/feb/implementation-of-new-grassland-management-strategy
https://www.lancaster.gov.uk/news/2021/feb/implementation-of-new-grassland-management-strategy
https://www.lunevalleybeekeepers.co.uk/
https://www.lunevalleybeekeepers.co.uk/
https://docs.google.com/document/d/1HK9P46BcBeA6BOOcYA15539N5JzDNPyb/edit?usp=sharing&ouid=111472055008658823893&rtpof=true&sd=true
https://www.urbanagriculture.org.uk/
https://www.lancaster.ac.uk/future-places/activities/our-food-growing-hope-spots/#:~:text=Learn%20more%20about%20the%20Rurban,around%20our%20urban%20areas%20locally.


● A soils and construction task force emerged from the Hope Spots work. Based on LU research showing

the damage done to soils during construction projects, LCC is implementing a policy (the first of its kind

in the UK) that will force developers to fence off land which is earmarked for greenspace during

development to avoid damage during the construction phase.

Supporting agroecological transitions for farmers

● The Northern Real Farming Conference (NRFC) (see box out below) is currently in the process of shaping

a theory of change for

building a resilient food

system in the north, and

how the conference can

play a role in facilitating

this. This Miro board

captures some of the ideas

from the emerging theory

of change work.

● NRFC is working to develop

the network and reach out

to more farmers. In 2022,

with support from the World Wildlife Fund, NRFC made video content from online sessions more

accessible and useful. Videos from the 2020 and 2021 events have had over 5,200 views on FoodFutures

Youtube channel and over 5,000 views on a dedicated NRFC YouTube channel. NRFC have also piloted

reaching farmers via auction marts and articles in over 19 parish magazines - enabling us to reach a new

audience of farmers who are not as active online. The team also attended Carbon Calling where they

interacted with over 150 participants.

● A new farm cluster is developing in the lower Lune Valley in collaboration with the Lune Rivers Trust,

enabling farmers to access advice, support and form free funding of up to £10k.

● Rod Everett, a permaculture designer and farmer based in Wray, has been collaborating with the Lune

Rivers Trust on a series of projects designed to support healthy soils and waterways in the local

catchment area. See this Thrive article for more information. Other initiatives led by Rod are shown in

the box out below.

https://miro.com/app/board/uXjVMFiBUVU=/
https://www.youtube.com/channel/UCNp7t9csa0wUZ6Vhd0MYlsQ
https://www.youtube.com/channel/UCNp7t9csa0wUZ6Vhd0MYlsQ
https://www.youtube.com/@northernrealfarmingconfere4993/videos
https://luneriverstrust.org.uk/
https://drive.google.com/open?id=1ksw5nFx_GHvMEfMl5AScmfm5W85AeKh6


● Agroecology training is also offered through The Plot and FarmStart scheme (section 4A) and via the

Climate Resilience Training (section 2A).

Community engagement around sustainability and local food

● This shapes and is embedded by all of FoodFutures comms and engagement work. The Healthy Food and

Environment and Community Food Skills Working Groups have developed connections with a wide array

of community groups and supported many awareness raising events over the years. Recent examples

include the Big Green Week and Earth Day. Over 100 people attended 2023 Big Green Week quizzes and

engagement activities at the Seasonal Market. See here for more information about the market as a

whole.

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

Strategies to minimise food waste

● In 2022, FoodFutures launched Closing Loops (CL), a 5 year project funded by the National Lottery

Climate Action Fund. It brings together six key local organisations (LESS, Lancaster District CVS, Eggcup,

Global Link, Shared Future and Scientists For Global Responsibility) to take forward strategic priorities

around reducing waste, redistributing, composting and creating closed loops.

● Through the (CL) project, FoodFutures is collaborating with the city and county council to better

understand challenges and solutions for food waste locally. Specific examples of progress include:

● In preparation for the Environment Act, Lancaster City Council launched a food waste collection

trial with over 800 households in Heysham. Results were mixed - those who participated liked

the scheme and wanted to continue but, in line with national findings, participation rates were

low (36%) and residents mostly put fruit and veg in the bins, rather than adding bread, plate

scrapings or meat. The City Council also participated in #FoodWasteActionWeek by running the

Love Food Hate Waste campaign.

● The CL project has a workstream around developing community composting in the District. The

project has already created a ‘compost curriculum’ for schools and engaged with over 200

people at taster, skillshare and demo sessions across the District. The project’s goals are shown

below.

https://foodfutures.org.uk/about-us/environment/
https://foodfutures.org.uk/about-us/environment/
https://foodfutures.org.uk/about-us/food-skills/
https://docs.google.com/document/d/1FXQsa0LTQJwqRc3nAcyuSjPaeUQSkOLR/edit
https://foodfutures.org.uk/closing-loops/
https://lessuk.org/
https://lancastercvs.org.uk/
https://www.eggcup.org/
http://www.globallink.org.uk
https://sharedfuturecic.org.uk/
https://www.sgr.org.uk/
https://foodfutures.org.uk/closing-loops/
https://docs.google.com/presentation/d/1PbOXoyFeUsvUateCSbdX9ddRzOm5rHLukMnWaLys1qw/edit#slide=id.g18f292855f2_0_33


● The composting project has since obtained funding to conduct a feasibility study into collection

and composting of food waste from SMEs. The idea behind the project is to take inspiration from

successful schemes elsewhere and propose a model that could be successful in our District.

● CL is facilitating a greater understanding of waste issues locally. A baseline map of repair, reuse

and waste reduction initiatives in the District has already been completed, alongside a map of

current waste disposal arrangements.

● In January 2023 CL and Sewing Cafe Lancaster launched a monthly book club which explores

waste-related issues e..g waste colonialism and discard studies with the aim of better

understanding the underlying processes that lead to waste and inspiring us to think about

regenerative solutions locally.

Food waste prevention and redistribution

● Eggcup (Section 3A) plays a crucial role in surplus food redistribution locally, with 299 tonnes of food

being saved from waste this year - equivalent to 711,905 meals.

● Following a successful pilot by FoodFutures, a Gleaning Coordinator was recruited to map surplus food,

then redistribute it via the food club network. Since they started, more than 100 local businesses have

been contacted about surplus food and 8 gleans have been run with 44 volunteers, resulting in 31 tonnes

of food being successfully diverted. Gleaning work has also contributed to increased collaboration across

the Xcess Network - an independent network of edible surplus food redistributors. Case studies of

cauliflower gleans in the District can be found here and here.

● The Gleaning Network is also running a Share the Harvest Festival - a month-long festival of gleans

featuring activities like apple picking, harvest markets and juice making. Mini-grants of up to £50 are

available to support community groups and charities as part of the festival.

● Abundance Morecambe is a volunteer-led project, set up in May 2021. It has 3 elements: Mapping fruit

trees in the area, picking in groups at harvest time, followed by an Abundance Week of community

workshops and celebrations. It hopes to connect up with the Lancaster gleaning network and support

projects looking to set up their own gleaning networks in more rural areas.

● The Silverdale Garden Surplus Stall aims to share surplus produce, highlight environmental issues, and

promote the ethos of sustainable living. It has grown in popularity, the annual fundraised amounts

increasing from £300 in 2020 to £1500 in 2022. A call to action has now gone out across the District

providing instruction on how to set up your own Garden Surplus Stall.

● The Warm Welcome Wow project in Galgate is a collaboration between FareshareGo, Ellel St John's

Church, the Parish Council and a few local retailers, via the Foodiverse App. Initiated as a government

Warm Space at the village community recreation rooms in January 2023, the project has expanded to

provide hot meals every Friday and distribute rescued food after the meal. It has rescued more than

£2,000 worth of food since April.

https://docs.google.com/document/d/1_b3U_kr15bttLzo_zA9aTeVbrOrUUwVRw5pDu3a8_3g/edit#heading=h.rub272kvziwq
https://www.google.com/maps/d/u/0/viewer?lang=en&ll=54.025365810297515%2C-2.7100277502192904&z=9&mid=1NAbWkLM4m6FHoricPz-mKlJb4Q7OTH0
https://www.google.com/maps/d/u/0/viewer?lang=en&ll=54.025365810297515%2C-2.7100277502192904&z=9&mid=1NAbWkLM4m6FHoricPz-mKlJb4Q7OTH0
https://www.google.com/maps/d/u/0/viewer?lang=en&ll=54.025365810297515%2C-2.7100277502192904&z=9&mid=1zqUtxRSa1fIiLGoaFODJi3IaTx7MYyA
https://www.eggcup.org/
https://www.xcess.org.uk/
https://foodfutures.org.uk/in-search-of-the-perfect-cauliflower/?utm_source=rss&utm_medium=rss&utm_campaign=in-search-of-the-perfect-cauliflower
https://docs.google.com/document/d/1s2r2dQZAlCilI3xHvenmVMwsoEAaPfy_eEy9tlKiPiw/edit
https://foodfutures.org.uk/share-the-harvest/
https://docs.google.com/document/d/1BwhmjBx-DhcksZdKE4CRWtahBWRRJyxI/edit
https://docs.google.com/document/d/1VwEi2OmiBapJ9oc8IYJpB8-pn_YPAVAQ/edit
https://www.facebook.com/groups/1076679446346080


● Lancaster University is involved in a number of food waste redistribution efforts. The EcoEats project

(section 3B) is redistributing surplus food as part of student cooking classes, while, in March 2023, the

university signed up to bring the Too Good To Go app onto campus, to tackle food waste from unsold

food from 5 outlets on campus. The introduction of the app was a follow-on from the two campus

community fridges, which ran successfully for a number of years and are estimated to have saved 1.5

tonnes of food waste from landfill.

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

limit: 250).

Under the two tier authority system, Lancaster City Council is responsible for collecting waste while Lancashire

County Council is responsible for processing and managing the collected waste. The county council had a Waste

Management Strategy which ran until 2020 which was based on the waste hierarchy. However, a new strategy is

yet to be published as the council are waiting for more guidance on the introduction of the Environment Act

2021. LCC are also considering how to deal with the end of the current landfill contract in 2025. A major

challenge they are facing here is lack of clarity from Defra on exactly what the Environment Act will require. It is

estimated that Lancashire will produce 30-40,000 tonnes of food waste per year. The council currently has two

Anaerobic Digester plants and is considering investing in these to increase their capacity. However, Feedback

Global and the Closing Loops team are keen to discuss whether localised community composting schemes could

form at least part of this picture.
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https://www.lancaster.ac.uk/sustainability/news/fighting-food-waste-with-too-good-to-go
https://www.lancaster.ac.uk/giving/news/campus-fridge
https://www.lancashire.gov.uk/council/strategies-policies-plans/waste-and-recycling/municipal-waste-management-strategy/#:~:text=Lancashire%20County%20Council%20adopted%20its,education%20campaigns%20and%20other%20initiatives
https://www.lancashire.gov.uk/council/strategies-policies-plans/waste-and-recycling/municipal-waste-management-strategy/#:~:text=Lancashire%20County%20Council%20adopted%20its,education%20campaigns%20and%20other%20initiatives

