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Summary and Recommendations

Overarching

Coordinate food policy at cabinet level giving one Cabinet Minister overall responsibility.
Create a Nutrition Council whose membership would reflect its remit – to provide a long-term strategy to improve the national diet.
Update the remit of the Expenditure and Food Survey.
Health
Ensure long-term health studies cover all additives used in the processing of food and substances used in its production and processing.

Government must work with the food industry to ensure that the prime purpose of food labelling is to inform the customer and ensure labelling highlights foods high in ingredients identified as particularly harmful to health if consumed in excess  of Recommended Daily Intake(RDI). Voluntary if possible, statutory if necessary. 

Claims of low sugar, low fat, and reduced salt should be independently verified.
Establish a clear simple labelling system for foods highlighting their salt, sugar and fat content – a traffic light system.

In conjunction with simplified labelling the RDI should be clearly printed on shelves, baskets and trolleys.

Nutrition Council to work with the food industry to eliminate ‘invisible’ ingredients to which a substantial section of the population are intolerant or allergicPlan for mothers who would breastfeed if it was made easier to do so both through the provision of suitable spaces in public buildings and spaces and through a social acceptance campaign. 

Legislation to forbid advertising and promotions designed to appeal to children promoting food or drinks which are high in sugar, fats or salt.
Education and Schools
The National Curriculum must include sufficient practical cookery to ensure that at sixteen a young person understands what constitutes a healthy diet and has a good knowledge of basic cooking skills.
Recognise the value of work of organisations and individual farms that make a particular effort to educate children on the agricultural/food link.
Local authorities’ development of a local procurement strategy for sourcing much food locally, especially fresh foods, to be an Audit Commission target
DEFRA/ DfEs should work together expand pilots developed by individual schools or local authorities which have successfully introduced much higher standards of nutritional content and pupil uptake of meals.

Schools adopt Food for Life targets of 30% organic food, 50% locally sourced and 75% unprocessed (by weight) for all school meals.

Drinking water should be freely available on all school and college premises.

Vending machines in schools dispense snacks the pupils identify as ‘healthy’.

Extend the National School Fruit scheme to all school age children.

Life skills including shopping and cooking on a budget should in the list of key skills.

Review and improve training of health professionals in nutrition.
Planning and Retailing
Community plans in general, and regeneration projects in particular, should have food policies which takes account of food issues for all sections of the population.

Communities should be served by a range of retail outlets which ensure their chance of easy access to fresh food.

 Appoint a Food Fair Trade Inspector with appropriate powers and duties.

Strengthened voluntary Code of Practice for supermarkets to add to the present code the following: anonymity for complainants; replacement of subjective with objective tests; remove the right of the supermarket to appoint the mediator; permit the setting of ‘benchmark’ prices in disputed sectors. 
Publicise the Ethical Trading Initiative and encourage all big retailers to become active and committed members.

Encourage Local Authorities to develop the market sector including farmers markets.
Local Authorities should be proactive in ensuring that where allotments and community gardens exist resident growers’ opinions form an active part of the community plan.  Where allotments or gardens do not exist but residents express a firm desire for them this should form a high priority within the community planThe Local Government Association should continue and develop its interest in allotment provision and support for such work.

At every level of government, national, regional, sub regional and local, food strategy forms part of the consultation on and inclusion in community plans.

Planning Policy Statements to enable Local Authorities to take local food economy into account when producing Local Development Frameworks.
Introduce parity for business rates between all shops by introducing a Site Value Tax instead of a rating system of taxation.
Farming and Land Use
Moratorium on commercial planting which should not be lifted until the requirements for further evidence is provided and coexistence rules and liability issues are decided.

Encourage production systems that, whilst not qualifying as organic, nevertheless deliver similar benefits.

Food Standards Agency should assess the nutritional and chemical content of food produced by different farming practices/
Promote foods and distribution systems that are the most energy efficient farm to fork.

Fisheries
Regional Fisheries Management Committees need to ensure that within the Common Fisheries Policy fish stocks are sustainably managed.

The Government should, with the industry, build on the work of the Marine Conservation Society and issue a list of fish that may be bought and a list of those stocks which are at risk of becoming overfished especially those which are listed as ‘vulnerable’ or ‘endangered’ by the IUCN.

The Government should regulate fish farms more closely and limit the further development of aquaculture until sustainable systems, technologies and science are available.

Technical and financial support from Government to enable farmers to use alternative, sustainable aqua feeds.
Meat
The issues around processing and labelling of British meat should be addressed so that the consumer is clear as to what they are buying.

Examine the implementation of relevant EU Directives and national financing of the meat inspection service with a view to providing a spread of type and size of abattoir that best meets the needs of the producer and the desires of the consumer.

Tourism

UK tourist organisations recognise the importance of local and regional food to the industry and work with farmers and growers to develop a strong farm to plate narrative.

Novel and functional food and processes

Publicly available research should be undertaken into the effects on the nutritional quality of food of processes such as irradiation and chilling on fresh foods.

Hungry for Change

Liberal Democrats believe in a society which is fair and in which noone is enslaved by poverty, ignorance or conformity.  One of the greatest divides in Britain today is between those who enjoy a healthy diet of mainly fresh foods eaten in a convivial social setting and those whose diet is high in carbohydrates and fats eaten as fast or convenience food.  In few other societies, even in Europe, is there such a divide, food and eating is usually one of the unifying cultural experiences of societies.  Food is also one of the best examples of what sustainable means -where the social, economic and environmental influences are so closely interwoven that if one of them is missing food policy will fail. This paper aims to create a balanced set of proposals for a national food policy.
Introduction

This country has no coherent food policy. Although food is a central part of everyone’s daily life, food issues are addressed by simply plastering over a series of problems.

Cheap food is not a bargain if it has off -loaded the costs of its production, processing and sale onto long term health issues, the environment, labour conditions or animal welfare. We simply pay the price elsewhere through our health or the cost of cleaning up our environment especially water. Or we transfer the costs to the developing world or migrant labour by tacitly accepting appalling working conditions and very poor returns for labour.

Good value food is that which is a quality product where the main product paid for is the food, not food miles, packaging or multiple middlemen mark-ups. It will have been produced respecting the environmental and social costs. Organic food tackles the environmental part of that and Fair Trade the social side.  The Local Food movement addresses the issue of food miles and middleman mark up. The Slow Food Movement addresses many facets of cultural, environmental and social issues. Now is the time to bring together the thinking behind these different movements.

 “Growing buying and eating the right kinds of foods can reduce the risk of disease and simultaneously promote a sustainable environment”
[1] Obesity is one obvious symptom that something has gone wrong with our attitude to food. Government reaction to the obesity epidemic fails to address the wider issue of the rightful place of food in society. In households, schools, the workplace, care homes, food and eating have become nothing more than a matter of speed and convenience. I agree with the breadth of vision in The Hungry Soul
[2] which explains the importance of food preparation, hospitality and shared mealtimes as a powerful force for friendship, family, community and society. 

A National Policy

Modern food legislation starts from the public interest motivated Food Adulteration Act 1875, through early twentieth century acts to combat malnutrition with School Meals Act and Fortification of Foodstuffs designed to improve the nutrition of First World War conscripts. 

Food policies have been developed by successive governments as reactions to a series of crises.  The current reactions to threat of an obesity epidemic with all its consequences for health are the latest in a chain of very reactive policy development. It does, however, highlight the very pressing need for a proactive wide-ranging approach to food policy.

The food shortages during and just after World War 2 resulted in agricultural intensification and a guaranteed price regime; the Common Agricultural Policy developed subsidies which led to overproduction and surpluses. Intensive production coupled with a lack of regulation in the 1980s led to some serious food safety problems – the most worrying being BSE.  The need to regulate resulted in the creation of a new body - the Food Standards Agency, primarily concerned with safety, risks and standards. Included in its remit, though not central to it, is nutrition.

The foot and mouth outbreak of 2001 resulted in a Government sponsored Commission led by Sir Don Curry which produced a report Sustainable Food and Farming.  It brought onto the national mainstream agenda the real issues around a farm to fork approach to the food chain.  This has given an essential impetus to policy development and an increased awareness of the potential of a healthy domestic food sector. 

With the exception of that Commission, policy has been developed primarily by civil servants, agri-economists and scientists. Multi-national food processors and retailers have developed excessively strong lobby groups and access to policy makers. Consumers, in contrast, have had very little say. A future National Food Policy should be developed by a Commission with the relevant experience grounded in practical experience. 
A National Food Policy is needed to:
1 Improve the health of individuals within the nation, a healthy diet being one of the key ways to promote good health.

Problems a national policy should address include:

· Over reliance on processed and preprepared foods in both domestic and institutional catering.

· Lack of cooking skills and nutritional knowledge.

· A school curriculum that has no real cooking skills.

· Poor access to fresh food outlets in some communities.

· The use of packaging and labelling as marketing tool rather than consumer information so nutritional qualities of food insufficiently apparent (EU level).

2. Make the best sustainable use of resources, both national and global such as fossil fuels, soil and water 

Problems a national policy should address include:
· Food Miles – the distance food travels from where it is grown to where it is ultimately consumed.

· Intensive agriculture that leads to soil depletion, pesticide and herbicide pollution of water.

· Demand for unseasonal food leading to high-energy consumption.

· Packaging.

3. Recognise the social and cultural importance of the food heritage of Britain and of regions and localities within Britain 

Problems it should address include:

· Lack of identification of country, region or locality of origin.

· Failure to celebrate the historic food culture of Britain.

· Financial and planning regimes that have favoured big business resulting in homogenised supermarkets, pubs and restaurant chains.

· Institutional reliance on processed foods.

· Lack of awareness of local and regional specialities.
A Coordinated Approach

The responsibility for different aspects of Food Policy is scattered across of many Government departments. Below are some examples of departmental responsibilities:

Department for the Environment Food and Rural affairs – Food Production, Food chain, Environmental Pollution, Sustainable Development.

Department of Health – Diet and health, Food safety, hygiene regulations and labelling (Food Standards Agency).

Department of Education and Employment – School Curriculum, School Meals.

Office of the Deputy Prime Minister- Planning, Retail Developments, Local Governments role in food policy development.

Department of Culture Media and Sport- Advertising, food heritage and tourism.

Department for International Development –International trade and Fair trade issues.

Department of Trade and Industry – Competition Commission and retail policy.

There is currently no coordinating individual or body. Food Policy must be coordinated between different Government Departments so that for example the ODPM makes planning guidance that takes account of studies commissioned by the Department of Health and so DEFRA and the DFEE target policies, effort and grants effectively to encouraging food production, processing and marketing that benefits the health of the nation.
Recommendation: Coordinate food policy at cabinet level giving one Cabinet Minister overall responsibility.

Food and Health
Once or twice over the last quarter of a century attempts have been made to give a more coherent approach to diet and health, notably in the Black Report Inequalities in Health 1980.  It emphasised the importance of adequate nutrition on a child’s development.  It also made the point that, in the absence of comprehensive food policies attention should focus on school meals and school milk.  The incoming Conservative Government buried the report and slashed school meals and school milk provision.

In 1998 Acheson Independent Inquiry made a number of very important observations including the fact that it costs poorer people more to shop because of the physical inaccessibility of large retail outlets and that planning authorities did not have a remit to consider the impact on low income groups when considering the development of retail food outlets.

This year the interim report by Derek Wanless reiterated the link between a poor diet and the development of chronic diseases .The report asks how individuals and communities are encouraged to think about the impact of their lifestyles on their future health and the health of their children. The Government may see food labelling as one way to address the issues raised.  The danger is they will react with a series of short term high profile iniatives which change little in the long term. 

Food and health policy is failing
£75 billion is lost by the NHS on treating preventable diet-related disease. The burden of diet-related ill-health besides the immediate health care bills includes premature deaths, individual loss and suffering, years of working life lost and social-psychological costs.

Poor diets and diet-related diseases affect the most vulnerable in society as diet-related diseases and early deaths are significantly higher in lower socio-economic groups. The diets of low income households are characterised by poorer nutrient profiles and reliance on less healthy foods.

An old-fashioned view “Malnutrition is due not so much to poverty as to ignorance” (K Woods, 1936) 

A more up to date view “People living on low income consume an unhealthy diet not so much through ignorance or irresponsibility but in response to their social, cultural and economic circumstance” (Kennedy, 1998)
Diet-related diseases

The public perception on diet and health, fuelled by media promotion of anybody’s and everybody’s view on diet, is that there is conflicting advice on nutritional matters. However the public health nutrition experts do agree about diet-related diseases and what contributes to them after decades of scientific epidemiological study, across many nations and cultures. 

The diet-related diseases are: coronary heart disease, obesity, stroke, and diabetes, some cancers and tooth decay.

“Between 30 and 40 per cent of all cancers are directly linked to diet, weight and lifestyle” (World Cancer Research Fund, 1997)

“Circulatory diseases are estimated to cost the NHS &Social Services approx £3.8 billion annually, to account for the loss of approx 35 million working days each year and to cost industry more than £3 billion a year.” (NSF on Coronary Heart Disease)

The Food Commission created in 1988 is a voluntary sector body of the sort of that could be responsible for national nutrition policy. Instead government added on responsibility for nutrition issues to the Food Standards Agency (FSA) which was set up in 2000. The FSA reports to, but is independent of, the Department of Health so government evades direct responsibility for nutrition policy. In addition the FSA, set up in the wake of the BSE crisis, to distance MAFF (Ministry of Agriculture Food and Fisheries) from food safety issues is not well constituted to deal with nutrition and eating habits. Its Board does not even have one person on it whose primary background is nutrition.  This paper concludes that the FSA remit should remain focused on food regulation and safety, but as the Consumers Association suggest, there should be a separate independent Nutrition Council to advise government.

Recommendation Create a Nutrition Council whose membership would reflect its remit – to provide a long term strategy to improve the national diet

Nutritional Information

In order to make an informed policy on the nations’ diet and health needs any government needs sound information.  The Expenditure and Food Survey does give a picture of household trends. It shows the price of food relative to income falling. It shows variations in the amounts of each food group being purchased.  However it relies heavily on diaries kept by the head of household and whilst it gives an idea of the trend in the nutritional quality of the shopping basket its concentration on ‘household’ disguises the fact that different population groups have needs that vary from each other.  In theory the shopping basket purchased by a household may show a healthy balance but in practice much of the food that is high in fat and sugar content, such as ice-cream, may be eaten by the children. The approach taken by the more precise 1997 National Nutrition and Dietary Survey which looked at the diet of young people between 4 and 18 years could be applied for groups from cradle to grave. 

There is a need for clearer policies on food and nutrition for different populations at different life stages.  At the moment where nutrition guidelines say, for example, that a schoolchild should eat meat three times per week that can mean a sausage with minimal meat content and lots of rusk (which absorbs large amounts of cooking fat) and flavourings. Babies, toddlers, pre-school, children, teenage, adults, pregnant women, older people, people in hospital and the very elderly all have very distinct nutritional needs.  We should build on the work of the Caroline Walker Trust who have prepared guidelines on nutritional requirements for different population groups 
Recommendation: Update the remit of the Expenditure and Food Survey.
Additives
Certain additives have been linked to various problems, notably a collection of food colourings to the increase in problem behaviour in children. Amongst others the Chartered Institute of Environmental Health has called
[3] for food additives to be subject to regular re-evaluation.  This evaluation should consider research findings on long term health effects of consuming such additives. It also called for reduction in the use of pesticides and pharmaceutical products in the production of food and says that there should be further research into the long term health effects of such consumption.

Recommendation Ensure long term health studies cover all additives used in the processing of food and substances used in its production and processing
Obesity

The number of obese people has trebled over the last 20 years. Obesity leads to heart disease, Type 2 diabetes, high blood pressure and osteoarthritis. Obesity and obesity-related diseases cost the NHS £500 million per year, 18 million sick days per year and £2 billion to the UK economy.
[4] The economic cost to the nation and the NHS confounds the often promoted argument that diet-related diseases are a matter of personal choice.

The dietary factors associated with the major preventable diseases: Excessive energy intake, saturated fats, salt, sugar and total dietary fat. Not enough dietary fibre and antioxidant vitamins from fruit and vegetables.

The Wanless report identified the true costs to the nation of mortality and morbidity due to preventable diseases. The report identified that early prevention is cheaper and more effective than treating symptoms later.

The causes of obesity are complex but commonly include the intake of more calories than are expended. This may be because of an unbalanced diet, too much food and too little exercise. In order to give people control over their intake they need to know what they are eating. So labelling of foods must be reviewed, see below. 

The adult population already have set eating habits which may be changed with much effort.  Children however can be encouraged to avoid the problem of obesity.  Measures such as banning promotion of foods high calories (often in fat and sugar) to children, whether through advertising on TV, promotions in schools by confectionary and soft drink companies or shelves stacked with sweets at supermarket checkouts are all possibilities. A number of recommendations in this report address the points raised here.
Labelling

The obesity epidemic has focussed minds on labelling.  Lifestyles have changed dramatically over a generation.  People work longer and longer hours with less and less time or inclination for or knowledge of cooking at home.  There is a much greater reliance on ready prepared meals and fast food.  The UK is now at the top of the “dining out” league tables.  All this means many people get their main meals prepared by someone else with no control over the amounts of salt, sugar or fats used.

Shoppers in a rush don’t have time to analyse and understand how many kilojoules there are in a yoghurt dessert.  Labelling that says a meal is 85% fat free seems helpful – if it said 15% fat, would people be so keen to buy it? A simple system is needed and foods high in ingredients identified as particularly harmful to health if consumed in excess should be labelled by simple clear symbols.

Food labelling is where cigarette labelling was years ago when the link between smoking and lung cancer & heart disease was first identified.  The Government has got to address food manufacturers who are arguing there is no such thing as bad food, just bad eating habits, coupled with unhealthy lifestyles.  
Claims about fruit or vegetable portions, “healthy eating”, “stress busting” should be verified statutorily.  Presently, someone has to challenge these claims in court. 
The increased trend to eat out in restaurants, fast food outlets, cafes and pubs means that, to have control over our diet, we must know what is being served. (One-third of retail outlets are food businesses) An early job for the Nutrition Council would be to devise with the industry and local authority inspectors, a means of better informing customers about the nutritional content of their catered or take-out meal.

Food Advertising

Only 0.05% of the total amount of money spent on food advertising in the UK is devoted to fruit and vegetables. The vast majority of advertising, amounting to £139,000,000 is spent on promoting soft drinks, confectionery, crisps and snacks. In contrast the £750,000 is available to promote healthy eating. People believe they are experiencing freedom of choice when it comes to making decisions about what to eat but the reality is that we are all influenced to a large degree by what the advertisers promote. 
Recommendation: Government to work with the food industry to ensure that the prime purpose of food labelling is to inform the customer and ensure labelling highlights foods high in ingredients identified as particularly harmful to health if consumed in excess of Recommended Daily Intake (RDI). Voluntary if possible, statutory if necessary. 

Recommendation: Claims of low sugar, low fat, and reduced salt should be independently verified

Recommendation: There is a clear simple labelling system for foods highlighting their salt, sugar and fat content – a traffic light system 

Recommendation: In conjunction with simplified labelling the RDI should be clearly printed on shelves, baskets and trolleys
Eating Out -Allergies and Intolerance

All food outlets should have available list of ingredients that go into prepared food. Menus should contain a guide to ingredients to which a significant percentage of the population are allergic intolerant, products such as gluten, lactose and nuts, commonly used but are often ‘invisible’.  Notices on food that ‘this product may contain nuts’ have proliferated as the food industry, which adds nuts as filler to a wide range of foods, seeks to avoid having to clearly label those which do.

Recommendation: Work with the food industry to eliminate ‘invisible’ ingredients to which a substantial section of the population is intolerant or allergic

Food and Children
From the earliest moment diet is critical to babies’ development.  Indeed the diet of pregnant mothers must have particular consideration.  The Department of Health now advises mothers to exclusively breastfeed for the first six months. Society still expects breastfeeding to take place in private and outside the home a toilet is still all too often the only private space to be found.  This attitude has to radically change if there is to be any hope of a substantial rise in the numbers breastfeeding. Far more work is needed to promote the image of breastfeeding by every means possible.  Television soaps could have a role to play here.

As soon as children reach an age where they become potential consumers they and their parents fall prey to all the marketing ploys of the food industry. The role of the food industry in relentless promotion of confectionary, fizzy drinks and foods high in sugar or fat content to children has been highlighted recently by the rise in obesity. However whether or not children suffer from obesity the issue of whether eating habits should be heavily influenced by product advertising become a very important question. There is both the role of television advertising and of product placement on screen and in schools.  In schools the most striking example of the situation was when Cadbury Schweppes gave away school sports equipment in return for tokens from chocolate bars purchased.
Recommendation: Plan for mothers who would breastfeed if it was made easier to do so both through the provision of suitable spaces in public buildings and spaces and through a social acceptance campaign 
Recommendation: Legislation to forbid advertising and promotions designed to appeal to children promoting food or drinks which are high in sugar, fats or salt 
Schools and the Curriculum

The relationship between food and schools has changed dramatically in just a few years.  Dinner ladies cooked traditional meals on site. The only choice was either that or packed lunches.  Some schools had tuck shops, open occasionally, some crisps and confectionery.  The only drinks were milk at break and water from fountains.

Thanks to Thatcher, all that changed.  School budgets were screwed down so tightly that most schools outsourced meals, and cafeterias with choices were brought in. To maximise income, choice meant burgers, chips, pizzas and fizzy drinks. That was fine for budgets but disastrous for children – especially children whose main meal was eaten at school.

Food education has been marginalised in schools.  At primary school the curriculum provides for food preparation, cooking and hygiene. In practise children may have the opportunity to do little more than assemble a pizza.  Post 11 years there is no compulsory cooking element in the curriculum.  The links between food production and consumption have been lost with many children being unaware of the role a cow plays in milk production.  Farm visits and gardening skills should be encouraged. The Federation of City Farms and Community Gardens is a charity that facilitates such an approach (see page 22 for more on FCFCG) and working with their local Food Links some schools have piloted a ‘Grow it, Cook It, Eat It, approach very successfully.
Recommendation: The National Curriculum must include sufficient practical cookery to ensure that at sixteen a young person understands what constitutes a healthy diet and has a good knowledge of basic cooking skills.
Recommendation: Recognise the value of work of organisations and individual farms that make a particular effort to educate children on the agricultural/food link.
School Meals
Attitudes to school meals need to change.  For several decades the emphasis has been on cheap ingredients and cheap meals. Compulsory Competitive Tendering meant that local authorities had to award the contract to the lowest tenderer. Large contract caterers sourced ingredients on price alone and introduced the cook, chill re-heat, serve concept.  So the ground was laid for a culture of cheap, fatty processed meals. 

This is beginning to change and the place of nutritional quality has begun to be recognised.  Some local authorities and individual schools have produced some spectacular results in both the uptake and quality of school meals by reverting to meals cooked freshly on site using locally sourced ingredients.

Local authorities have an important role to play developing a procurement strategy for the education authority that helps those running the school catering contracts and the farmers and growers to come together to ensure a high percentage of ingredients used in school meals are sourced locally or regionally as appropriate.

Ingredients for the average school meal costs 31p –less than half the amount spent in hospitals or on prisons. There must be a debate between parents, pupils, teachers and school governors as to what quality of meal, at what price would best suit the pupils’ needs. 

The needs of pupils who are entitled to free school meals must be taken into account and the local education authorities must therefore also be involved.  It would not be acceptable to return to a situation where those who paid could receive hot site-cooked meals and those on free school meals got a packed lunch.

Many schools face the problems of ageing, inadequate school kitchens.  School kitchens or kitchens may have been entirely got rid of. Replacements are not currently viewed as a necessary part of the school buildings budget.  This needs to be addressed as now the common way to finance a new kitchen is by tying the school into a decade’s long catering contract with one of the large companies leaving no room for flexibility.

The use of swipe cards instead of dinner money, where it has been tried, has been found to have some clear benefits. Schools, governors and parents can access records of what children are choosing to eat. This enables the school to have an informed dialogue with children about healthy eating. Children no longer have to carry money around. The card can only be used to buy meals – not cigarettes, games or alcohol.

Returning the responsibility to school based cooks of choosing menus, sourcing and ordering the ingredients has dramatically improved nutritional standards in some schools.  
Recommendation: Local authorities’ development of a local procurement strategy for sourcing much food locally, especially fresh foods, to be an Audit Commission target
Recommendation: DEFRA/ DfEs and should work together expand pilots developed by individual schools or local authorities which have successfully introduced much higher standards of nutritional content and pupil uptake of meals.

Recommendation: Adopt Food for Life targets of 30% organic food, 50% locally sourced and 75% unprocessed (by weight) for all school meals.

The rise in the sale of canned drinks has been fuelled by the lack of freely available drinking water in schools.  Such drinks often contain sugar, artificial sweeteners, colouring and flavouring additives, the consumption of which should at least be very limited. Water can be drink of choice if it is available.  Water fountains have had some problems as a focus of bullying but to remove drinking water from schools was a very poor answer. Some initiatives to introduce bottled water (such as that between Leeds schools and Yorkshire water and Harrogate Spa) may provide an answer. Research has shown that concentration improves when water is freely available.
Recommendation: Drinking water should be freely available on all school and college premises.
Fruit, Snacks and Vending Machines
Vending machines, unless they sell, juices or fruit other healthy snacks   should have no place on school premises. Several schools have already banned unhealthy snacks and drinks. The way forward is to build on the work done by some schools who have introduced a ‘healthy’ vending machine. These are stocked with a range of items, chosen with pupil input, that constitute healthy snacks.

The National School Fruit Scheme Support has reintroduced for the concept of fruit as a snack into the youngest age group. In order to reinforce the taste for fruit rather than sweets and ensure fruit consumption by young children the scheme should broaden beyond the current infant age groups (4-6) to include initiative for junior aged children (7-11) and secondary school aged children.
Recommendation: Vending machines in schools dispense snacks the pupils identify as ‘healthy’

Recommendation: extend the National School Fruit scheme to all school age children
Further Education
FE Colleges are not funded for work on teaching cooking skills but they have students at exactly the age where development of cooking skills should be put into practice. The defined ‘Key skills’ are limited to IT, innumeracy and communications. The ability to give oneself basic healthy diet should be regarded as a necessary key skill especially as society has lost many cooking skills between mid twentieth century and now.

Recommendation:  Life skills including shopping and cooking on a budget should in the list of key skills  
Training

Recommendation: Review and improve training of health professionals in nutrition 
Food Poverty & Access to food 
Since the beginning of the 1980s household disposable income has increased by an average of 60% 
[5]at the same time the pattern of retail shops has undergone a sea change. There are now supermarkets and hypermarkets with thousands of food items. The choice is immense.  There are chilled meals, frozen meals, ready meals and all manner of fresh produce, year round exotic fruits, quails eggs to smoked ostrich, dozens of different sorts of bread, of yoghurts or oils.  At the same time as choice grew in these large supermarkets the small corner shops and village shops suffered.  1986-1996 Superstores increased from 457 to 1102 and independent stores nearly halved in number
[6] Wholesalers – lifeblood of small shops – closed at the rate of six per week. In the five years   to 2002 50 specialised stores – butchers, bakers, and fishmongers closed every week. The average person now travels 893 miles per year to shop for food
[7]
At the same time as small shops closed the new metro supermarkets have proliferated. In affluent areas they provide streamlined shopping for hurried urbanites and the growing number of richer single person households.  On weekdays they buy ready meals, often quite expensive – and at weekends frequent the specialist shops who have found a worthwhile in affluent areas. The organic butcher, the delicatessen, green grocer or cheese shop now survive as a mark of a truly affluent area. This is not at all a criticism of such shops but their existence in areas where many civil servants, politicians and journalists live may give a false impression to opinion formers.

Because by contrast in less affluent areas independent and corner shops have closed, markets have ceased and especially those on a limited income, without a car, whether in rural areas, the suburbs or urban estates,  face a real struggle to access reasonably priced fresh food . 

“Cheap as Chips” is a common phrase which speaks of the links between poverty, obesity and a poor diet, strong but complicated to resolve. “Achieving a nutritious diet on a low income requires extraordinary level of persistence, flexibility and awareness”
[8] 

Not everyone has the range of facilities, equipment and ingredients to undertake the sort of cooking that television food programmes often show.  A reasonable aim for a national food policy would be that all households would have the wherewithal in skills and equipment to prepare at least simple meals.

Recommendation: Community plans in general, and regeneration projects in particular, should have food policies which take account of food issues for all sections of the population 

Recommendation: Communities should be served by a range of retail outlets which ensure their chance of easy access to fresh food.

Retailing – Supermarkets

As the giants of the food retailing sector supermarkets have a responsibility to society that should be proportionate to their market share.

80% of food purchased in UK is purchased from supermarkets. The major food retailers are undergoing a year of unprecedented consolidation. Tesco bought the One Stop chain, and Adminstore which included Cullens, Europa and Harts;  Morrisons has bought Safeways;  The CoOp took over Alldays  Now Sainsburys and the Coop are looking at the McColls, Martins and Forbuoys chains, TM Retail – some 1200 shops.  According to TNS January 2004 the supermarket share of the grocery market was:

Tesco 23.8%

Sainsbury’s 17.2%

Asda 16.6%

Morrison/Safeway 15.8%
Supermarket purchasing policies, pricing, distribution and supply chain management therefore have an enormous buying and selling power.  That power must be balanced by responsibilities. Currently there is an imbalance. The effects are shown by lack of community sustainability, negative effects on producers both here in the UK and abroad, the health of the environment and animal welfare are all considerations are put second to price and the war of market share. 

The recent (March 2004) report from Norman Baker MP How Green is my Supermarket lays out the environmental considerations.

Norman says in introduction:

“This report is a timely one. Customers are asking more from supermarkets now than just pile them high and sell them cheap. We buy more than 88% of food under the 4.5 square miles of Supermarket Land, and we are entitled to want to know what is going on. These companies have massive impact, on farming, local economies and climate change but customers asking ‘how green is my supermarket?’ might find the information hard to come by. This report tries to answer that question. “

www.greenlibdems.org.uk/story.php?id=194This papers endorses its conclusions
Supermarkets relationship with farmers and producers in Britain was the subject of a substantial review that resulted in a voluntary Code of good practice.  This Code is not perceived to be effective in ensuring that the enormous purchasing power of an ever more concentrated group of retailers is exerted reasonably.
[9]  The present role of the Office of Fair Trade is principally to ensure the interests of consumers are protected and that there is competition.

The Office of Fair Trade should be able to ensure that it does what its name suggests. The phrase Fair Trade has come to mean that both consumers and producers get a fair deal. Produce bought at or below the cost of production is not fair trade. This applies equally to produce from overseas and the UK. This has become a crucial issue in the UK since the CAP Reform announced in February 2004  rightly breaks (incrementally over the next few years) the link between production and subsidy but this means that the importance of a fair market for farmers will become essential if there is to be a vibrant UK farming sector. Both in the UK and abroad there are concerns about labour conditions under which some products are produced or processed.

The remit of the Office of Fair Trade should be redefined to include the Fair Trade concept. This would include appointing a Fair Food Trade Inspector within the OFT with powers to be proactive, to require information on all areas covered by the Code and who could independently monitor claims about local sourcing, food miles, labelling, environmental and ethical trading objectives/targets. The Inspector would publish findings and monitor reparations and compensation
Recommendation: Appoint a Fair Trade Inspector with appropriate powers and duties. 
Recommendation: a strengthened voluntary Code to add to the present code the following: anonymity for complainants; replacement of subjective with objective tests; remove the right of the supermarket to appoint the mediator; permit the setting of ‘benchmark’ prices in disputed sectors.

Supermarkets: Fairtrade and Employee Policies
Because of their immense share of the market supermarkets have a huge impact on a large number of workers from many countries as well as the UK.  Therefore their attitude to fair-trade issues is important.
Summary Table

	Supermarket
	Information
Source
	Fair Trade Policy
	ETI*
Member
	Employee Policy

	Asda
	Email
	No indication
	Yes
	Yes

	Big Food Group 
(including Iceland)
	Email
	No, per se, but
 commitment to CSR
	No
	Yes

	Co-op
	Letter & Web 
	Yes
	Yes
	Yes

	Lidl
	Telephone
	None, but are looking into it.
	No
	No information.

	Marks & Spencers
	Website
	No per se, included in CSR
report
	Yes
	No per se,
 included in 

CSR report

	Morrisons
	Website
	No
	No
	No

	Safeway
	Telephone 
 Web site
	Yes
	Yes
	Yes

	Sainsburys
	Web site
	Yes(a Socially Responsible Sourcing Programme)
	Yes
	Yes 

	Somerfield
	Web site
	Yes
	Yes
	Yes (only a staff
 training policy)

	Tesco
	Email
	Yes
	Yes
	Yes

	Waitrose
	Web site
	Yes (a Responsible 
Sourcing Programme)
	No
	No per se 
 mentioned

 employment page

	
	
	
	
	
	


*Ethical Trading Initiative (ETI)

Members of the ETI are committed to working to identify and promote good practice in the implementation of codes of labour practice. Companies have to obey a Base Code (summarised below) and must require their suppliers to meet standards within a reasonable timeframe and that it ultimately becomes a pre-condition to further business. 
Recommendation: Publicise the Ethical Trading Initiative and encourage all big retailers to become active and committed members
The Sustainable Supermarket?
The two studies referred to above highlight different aspects of supermarket practice. Race to the Top was a collaborative project which looks across the range of issues at whether most supermarket chains claim to pay serious regard to sustainability is well founded. Organizations involved in the project included the New Economics Foundation, Forum for the Future, Soil Association, RSPB, English Nature and the Fairtrade Foundation and the major UK supermarkets. 

The aim was to measure and track what supermarkets are doing across a broad range of ethical issues, within the constraints of business pressures such as compliance with legislation or building shareholder value. 

They have produced a report entitled ‘Tracking Supermarket Progress Towards a Fairer and Greener Food System’ which looked at supermarkets:

Corporate commitment to environmental responsibility and performance, climate change and waste.

· Trading relationships with suppliers and farmers (including fair-trade).

· Pay and working conditions for supermarket workers (in particular check-out operators or general assistants) and farm and factory workers in the companies that supply food to supermarkets, both in the UK and overseas.

· Contribution to local economies.

· Environmental issues within the supply chain, the farmed environment and sustainable fisheries.

· Animal welfare standards adopted in the production of the meat, milk and eggs they sell.

· Extent to which activities support (or undermine) public policy goals to improve diet in order to prevent ill health.
Only three supermarkets cooperated with the survey in 2003 – Co-op, Safeway, Somerfield.  Iceland, Marks and Spencer and Sainsburys took part in the development of indicators and a confidential pilot round in 2002 but declined to submit data in 2003.  Asda, Tesco, Waitrose and Morrisons chose not to participate. 

Beyond the Supermarket

Independent shops have declined in number but still play a vital role in the life of those market towns, neighbourhoods and villages where they survive. They offer the consumer a different choice of produce and a different style of service. Regeneration efforts should pay particular attention to their needs ensuring such issues as parking charges do not leave them disadvantaged against the supermarket that offer free parking. A realistic tax on all car parking spaces could contribute to town centre regeneration by ensuring out of town parking paid its due.
Farmers' Markets

A Farmers’ Market is one in which farmers, growers or producers from a defined local area are present in person to sell their own produce, direct to the public. All products sold should have been grown, reared, caught, brewed, pickled, baked, smoked or processed by the stallholder.

The number of farmers' markets has more than doubled in the last two years alone from 200 to 450. There are 15 million visits to farmers' markets each year and at 60% of markets the majority of customers are regulars. Farmers markets are highly successful in selling local and niche market produce but still not widespread enough to serve a majority of the population. They make local foods available to local residents and reduce food miles.  They are a means of self-help for local & small farmers. They add considerable value to the local food economy 
[10]as each pound spent circulates many times over.  They build rural/urban links and can reinvigorate secondary shopping areas. Contrary to early fears research shows other retailers/food outlets benefit from the increased footfall with 80% of neighbouring businesses have seen a boost in trade following the establishment of a market nearby
[11] They help develop an awareness of farming and seasonality and especially importantly they increase the range of fresh locally grown foods available 

Traditional street markets 
They have increasingly moved from consisting of mainly food stalls into cleaning products, fabric, CDs and other non-perishables.  Encourage the retention of food stalls where they do still attend traditional markets.

They often offer excellent prices, especially for seasonal produce.  Local Authorities could encourage fresh food stalls where they own the site by offering preferential rates to such stalls and by providing chiller storage to rent for stallholders at daily markets

Several Local Authorities have taken action to encourage their market sector. Actions that are useful include ensuring access to space for market stalls, pump priming grants for basic market equipment, marketing expertise to publicise markets. Set up Liaison group with existing markets e.g. WI markets to ensure strengthening of market sector.
Recommendation: Encourage Local Authorities to develop the market sector including farmers markets.  

Grow Your Own
Individuals and community groups should be able to have the space to grow their own vegetables if they wish.  We support the work that some local authorities, development trusts and community groups have done to promote allotments and community gardens.  Besides the land on which to grow, skills are also important and especially interesting are the HDRA
[12]campaign Organic Food For all encouraging low-income groups to grow their own organic food and the BTCV
[13] schemes which encourage growing amongst inner city ethnic groups especially of produce they find it hard to buy fresh e.g. herbs. FCFCG
[14] represents 50 city farms, over 1,000 community gardens and many community managed allotment groups.  Their work is invaluable in developing new groups and supporting existing projects with technical help and information.
Recommendation:  Local Authorities should be proactive in ensuring that where allotments and community gardens exist resident growers’ opinions form an active part of the community plan.  Where allotments or gardens do not exist but residents express a firm desire for them this should form a high priority within the community plan

Recommendation:  The Local Government Association should continue and develop its interest in allotment provision and support for such work

Cooperative buying is another way in which communities have come together to obtain better prices for individuals.  There are many models of cooperative now in existence and once up and running they are self sustaining. However they invariably need some form of help to get started from the public sector.  Local Authorities and Health Authorities should be aware of the benefits of enabling the start up of such cooperatives where there is a demand.
Local Food Links

The public sector may be involved in pump priming grant schemes that reconnect producers and consumers whether markets, cooperatives or box schemes or producer/consumer Internet sales. Increasingly local authorities who recognise the economic and social value of such work are supporting it through organisations such as Local Food Links. There are now many such organisations in both county and metropolitan areas.  Their national body is Food Links UK
[15]
There are many actions local authorities can choose to take to address the role of food in the social, economic and environmental well being of their area.  To do so they must have a strategy or plan.
Recommendation: At every level of government, national, regional, sub regional and local, food strategy forms part of the consultation on and inclusion in community plans
Recommendation: Planning Policy Statements to enable Local Authorities to take local food economy into account when producing Local Development Frameworks 
Recommendation: – introduce parity for business rates between all shops by introducing a Site Value Tax instead of a rating system of taxation
Farmers and Growers 

The future of farming is important to this country.  British farming can produce high quality food to high standards.  A sustainable future means that we should make good use of the resources we have, good rainfall, fertile soil and a temperate climate, to provide for many of our own food needs. It is also important to recognise the other wide-ranging benefits of farming: maintaining landscapes, promoting biodiversity, abating climate change through carbon dioxide absorption and underpinning rural economies.

The Liberal Democrat position on farming was laid out in Rural Futures policy paper (Autumn 2002). This paper supports the policies in that paper and most of those policies remain valid. However several strands of CAP Reform have been announced since then.  CAP reform announced so far is a start but the interpretation the British government does not lay enough emphasis on quality food production, the importance of small family farms or the need to encourage young entrants into farming. There is still not enough emphasis on the critical importance of the strong food chain imperative once production subsidies cease. The newly created English Food and Farming Partnership is intended to address this last issue and this paper supports their efforts.
GM Crops

This paper supports the line that there should be no commercial planting of GM crops whilst there are no proven benefits economically or environmentally, to UK agriculture or biodiversity. The decision in March 2004 by the UK Government to allow the planting of GM maize that is forage maize is premature.  Co-existance rules have not been agreed by the organic sector.  The scientific community can continue to experiment with GM as long as this does not threaten the environment. 
Recommendation: Moratorium on commercial planting which should not be lifted until the requirements for further evidence is provided and coexistence rules and liability issues are decided.

Organic Production

Since the Rural Futures Policy Paper was produced which laid out Liberal Democrat policy on organic production; the organic section of the food market topped £1billion for first time 

Sales of organic food and drink are growing twice as fast as the conventional grocery market at over 10% per year but 56% of all organic food is imported and of that 38% of organic food that we could grow in UK is imported
[16]
We should support our English organic sector as the Scottish Executive has done; they published an Organic Action Plan in February 2003 whose aims included:

· At least 70% by value of overall Scottish consumer demand for organic products to be sourced in Scotland

· A doubling of the area of arable and improved grassland in organic production or conversion from 15% in 2003

· to 30% in 2007.

· Help in achieving these targets is given under the Organic Aid Scheme and the Processing and Marketing Grant scheme.
The Food Standards Agency is charged with providing advice on nutritional qualities in food.  It has maintained that the nutritional qualities of organic food are no different from conventional foods...  However in February 2004 their stance was undermined by groundbreaking research which has found
[17] that organic milk has at least 64% more omega 3 essential fatty acids than conventional milk. Omega 3 fatty acids are believed to help maintain a healthy heart, combat the effects of arthritis and help the development of healthy brains in unborn children. 
The Wider Environment
The organic movement in UK lays, correctly, huge emphasis on soil quality and soil management. It also puts much emphasis on the use of biological forms of pest control and animal welfare. Other production systems achieve this but do not choose to qualify for organic status. Whilst we should recognise that the organic movement has been a trailblazer for linking sustainable farming with the marketing of food we must not preclude other forms of sustainable farming from support.

Professor Jules Pretty, Director of the Centre for Environment and Society at the University of Essex (UK), has studied more than 200 sustainable farming projects on 70 million acres in 52 countries. His analysis showed that the use of sustainable agriculture practices can lead to substantial increases in production -perhaps as much as 150 percent for some root crops.

Link benefits to the environment with food production. Current Government policy too focused on special areas delivering better biodiversity and that may be perpetuated with the new Entry level and Higher tier payments.  We must promote the fact that farmers can serve their own economic interests by adopting positive approach to the environment and produce quality food. 

Recommendation: Encourage production systems that, whilst not qualifying as organic, nevertheless deliver similar benefits. 
Recommendation: Women’s Food and Farming Union believe that the Food Standards Agency should assess  the nutritional and chemical content of food produced by different farming practices and we agree with.

Food and Energy Consumption
Food production, processing, transportation and retailing are a major user of energy and a major producer of greenhouse gases. Therefore the use of energy within this sector is very important. One of the best studies which concentrated on energy use was Eating Oil
[18], especially the chapter that look at how dependent our food supply system is on non-renewable energy.

Recommendation: Promote foods and distribution systems that are the most  energy efficient  farm to fork.

This would include:

· Enabling local purchasing of local food where possible.

· Taxing  aviation fuel/ aircraft take off and landings.

· Encourage supermarkets to develop regional distribution.

· Introduce a proximity principle for public procurement and encourage food miles and freshness to be an important best value consideration.

· Packaging not to be used as a marketing tool only the minimum packaging that allows food to meet health and safety requirements and remain undamaged.

· All packaging material to be recyclable or degradable.

Particular Food Sectors 

Fish

Fish, long recognised as a valuable contributor to a healthy diet, has some particular issues surrounding its future as a food which we discuss below:

Fish Consumption

Fish is an excellent source of protein, vitamins, minerals and essential fatty acids known as Omega-3s.  Consumption of ‘oily fish’, those with a high Omega-3 content such as mackerel or salmon, has been found to reduce the risk of heart disease
[19] and Alzheimers
[20], to improve the symptoms of arthritis1, some skin disorders1 and asthma
[21], to help alleviate depression
[22] and to play an important role in healthy foetal development1.

However, despite the health benefits of eating fish, people in the UK eat on average only one quarter of a portion of oily fish a week and three-quarters of a portion of white fish
[23].  The Food Standards Agency recommends eating two portions of fish a week, one of which should be oily.

It is important for consumers to eat fish which are safe and from sustainable sources as there are many which are endangered, are obtained using methods that cause ecological harm or are contaminated with chemicals or heavy metals.

Fisheries

FAO estimates state that 69 percent of the world's major fish species are in decline, as exploitation and overfishing have resulted in near commercial extinction of some species.  Declining fish stocks have a deleterious effect on the whole marine ecosystem. 

Recommendation Regional Fisheries Management Committees need to ensure that within the Common Fisheries Policy fish stocks are sustainably managed. 

The public are deluged with mixed messages about eating fish, the health benefits, the ecological impacts and the social consequences. Unselective fishing methods, such as gill netting and bottom trawling, are ecologically harmful
[24] as they capture non-target species in the process (so-called by-catch) such as unwanted fish species or marine mammals such as dolphins and turtles.  Methods such as bottom trawling and dredging for species such as monkfish, prawns or scallops can have devastating effects on the seafloor, as nets are dragged along the sea bottom disturbing, and often destroying, everything in their path. However other methods of sustainable fishing are practiced and should be highlighted for consumers

Recommendation: The Government should, with the industry, build on the work of the Marine Conservation Society and issue a list of  fish that may be bought and a list of those stocks which are at risk of becoming overfished  especially those which are listed as ‘vulnerable’ or ‘endangered’ by the IUCN
[25].  

Fish Farming

Overfishing, by-catch and seabed disruption all have negative effects on the marine ecosystem and for this reason fish farming, the raising of fish in pens, has been heralded as the answer.  However, this technology has brought with it its own problems such as:

· Inadequately sized pens where, as with any intensive farming method, disease spread is rapid
[26] and antibiotic use rife.  In the case of species reared in cages in the sea, such as salmon, these diseases then spread to the wild fish populations
[27]. 

· Disease can spread from escaped farmed salmon, a phenomenon that also threatens the survival of wild stocks due to the risk from interbreeding
[28].   The threat of transgenic (GM) salmon being used in aquaculture further adds to the threat of loss of wild salmon stocks. 

· Waste (excreta, uneaten food, and chemicals) from sea cage fish farming is discharged untreated into the sea where it causes significant pollution.  Farmed fish food is from wild fish. 3 tonnes of wild fish are required to make the food pellets to produce 1 tonne of farmed salmon
[29].  This net loss in fish protein therefore contributes to the problem of overfishing, rather than offering a solution.

· Manufactured fish feed pellets made from concentrated fishmeal and oil may result in a bioaccumulation of, amongst other chemicals, PCBs and dioxins in the farmed fish.  

· Salmon, and often trout, feed also contain colourants that some research has shown to be undesirable for human health, to make the flesh of the fish pink.  
Recommendation: The Government should regulate fish farms more closely and limit the further development of aquaculture until sustainable systems, technologies and science are available.

Recommendation: Technical and financial support from Government to enable farmers to use alternative, sustainable aqua feeds

Meat

The debate with regard to meat production centres around the fact that high quality meat, produced in accordance with good animal welfare and environmental standards can never be produced as cheaply as factory farmed meat which is likely to contain higher concentrations of antibiotics or be treated, as chicken and ham is, by water injection during its processing. People on most budgets want to make the choice of whether to eat meat less frequently but choose that which has been produced to higher quality and animal welfare standards.   At the moment labelling schemes are inadequate to really inform the consumer as to which regime or even country produced the meat.  As for meat in processed products there is even less indication. The welfare standards, diet of the animal and food miles are all issues that concern the consumer.

In recent years the industry has, as a result of regulation and market pressures from supermarkets, resulted in the closing of many abattoirs and livestock markets with a small number of high throughput abattoirs buying from the farmer either directly for the supermarkets or as a processor. There is a need for a good geographical spread of low throughput specialist abattoirs.

Recommendation: The issues around processing and labelling of British meat should be addressed so that the consumer is clear as to what they are buying

Recommendation: Examine the implementation of relevant EU Directives and national financing of the meat inspection service with a view to providing a spread of type and size of abattoir that best meets the needs of the producer and the desires of the consumer.

Horticulture 

The viability of this sector in providing quality, fresh produce has historically been undermined by the CAP regime.  With the reforms now proposed this sector should benefit.  The consumer’s appreciation of the seasonal nature of  homegrown fruit and vegetables should be encouraged.  The high wastage produced by a supermarket regime which requires extreme regularity of appearance of produce needs to be addressed.  This also affects the amount of pesticides that have to be used if produce is to be totally blemish free. 

Food Heritage, Culture and Tourism

“consumer power offers the surest route to preserving diversity within national and local food cultures” Carlo Petrini 
[30]President of the Slow Food Movement

The importance of food as part of our cultural history is very important. From the orchards of Somerset and Kent, to the fields of the Dales and the Welsh hills our landscapes are the result of a tradition of food production.  So is much of our architectural heritage whether Cornish fishing villages or the tithe barns, mills and farm buildings.  But beyond what we can see our identification with time and place can come through smell and taste. Nowhere is the desire for an understanding of place through food better seen than in the tourist industry. The increasing demand for locality produce is well recognised.  Pubs and restaurants that have chosen to offer local specialities are reaping the rewards. 

We may get year round produce offered to us but what we gain in apparent choice because we lose in a sense of seasonality. Encouraging menus which offer local seasonal variation lessens food miles as ‘exotic’ fruits, for example, are eschewed in favour of apples, pears or blackberries.

Supermarket buyers have not shown an interest in stocking a wide range of varieties fruit or vegetables.  This has contributed to the narrowing down of the range grown commercially. This means a loss of interest and choice to the consumer.  It also means that varieties especially developed to suit a particular localities climate and soils are in danger of being lost.  In addition different varieties can extend the season in which home grown produce is available thereby lessening the need for the food miles needed by importing produce we can well grow in the UK e.g. apples.  The HDRA have done much work on retaining and promoting the value of traditional varieties with their Heritage Seed Bank
[31] 

The recent plethora of Best Local Producer, Best Small Producer etc given out by organisations such as the National Farmers’ Union, TV channels, newspapers and Food From Britain is very helpful in highlighting the range and excellence of produce. 

Recommendation: all UK tourist organisations recognise the importance of local and regional food to the industry and work with farmers and growers to develop a strong farm to plate narrative
Functional Foods and food treatments

There is an increasing interest in the food industry in the role of functional foods – those ordinary products such as bread to which a range of vitamins, minerals, extra fibre or other ingredients deemed desirable for a healthy diet, may be added.    This science may have some things to offer but it should not become an excuse for a lessening of fresh food quality or availability.  Irradiating or chilling foods may mean they do not rot or whither but much more research is needed into the effects of nutritional quality of such foods.

Recommendation: more publicly available research should be undertaken into the effects on the nutritional quality of food of processes such as irradiation and chilling on fresh foods.
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