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FOOD & CITIES: 
THE SMART FUTURE OF 
URBAN FOOD POLICIES.

INTERNATIONAL INTERNATIONAL INTERNATIONAL INTERNATIONAL 

PLATFORMPLATFORMPLATFORMPLATFORM



Population 5.5 million, a devolved parliament from UK, very strong university and 

research base, ambitious climate change adaptation targets, 15 billion euro FOOD & 

DRINK exports, life expectancy 80 years female and 75 male, obesity 20%, literacy 99%, rural 

and urban deprivation, shrinking manufacturing base, top exports Food and drink, North 

Sea Oil, Chemicals, Financial and Business services, Electrical and instrument, Life Sciences, 

Mechanical engineering, agriculture 85% of land is Less Favoured Area, friendly people, 

beautiful scenery, and a wonderful climate!?



SCOTLAND …SCOTLAND …SCOTLAND …SCOTLAND …

‘A LAND OF  FOOD AND DRINK’ ‘A LAND OF  FOOD AND DRINK’ ‘A LAND OF  FOOD AND DRINK’ ‘A LAND OF  FOOD AND DRINK’ 

DRINKDRINKDRINKDRINK



THE SCOTTISH PARADOX
�Scotland produces world class food and drink;

�The Food and Drink Industry is a success with 

shows the strongest growth of all sectors ;

�An explosion in the local food movement with 

150 new local food initiatives; 

�Invested heavily if food education, but

• Almost two thirds of adults are overweight; 

• Endemic and deep-seated attitudes to food 

leading to poor habits and low expectations.

• 20% of food is wasted 4



Financial Financial Financial Financial 

CrisisCrisisCrisisCrisis

CHALLENGE FOR SMART CITIES & REGIONS 

‘Planning for a Perfect Storm?’

Food   Food   Food   Food   

PovertyPovertyPovertyPoverty

ObesityObesityObesityObesity

FoodFoodFoodFood

wastewastewastewaste



SCOTLAND’S  NATIONALSCOTLAND’S  NATIONALSCOTLAND’S  NATIONALSCOTLAND’S  NATIONAL

FOOD AND DRINK POLICYFOOD AND DRINK POLICYFOOD AND DRINK POLICYFOOD AND DRINK POLICY
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PUBLIC FOOD



A SUCCESSFUL POLICY INITIATIVE

• Growth in turnover of 14.4% between 2008 and 2011, the 
strongest growth of all growth sectors in Scotland. 

• Targets on turnover and exports have been exceeded years early, 
with a 51% growth between 2007 and 2013 in the value of food 
and drink exports.

• A 32% rise between 2007 and 2013 in retail sales of Scottish food 
and drink brands in Great Britain. 

• A step change in collaborative working both within the sector and 
between industry and the public sector.

• An explosion in the local food movement with 150 new local food 
initiatives. 

• Food education initiatives evolving, the Food for Thought Education 
Fund reaching 333 schools and an increase in those taking school 
meals. 

• Some progress in relation to diet, including reformulation of 
products.
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The strategy in Scotland 
was to 

join up the food agenda with 
what makes sense 

in others agendas too…

That Food and Drink is central 
to Scotland’s Economy, Society, 

and Environment



Top 3 Private 
Sector Foodservice

Challenges

Sustainability
Economic Climate
Healthier Eating



Top 3 Foodservice
Public Sector Challenges

Public Health
Resilient Food System 

Economic Climate



Scoping Public Food 

• Schools

• Hospitals

• Universities and 

Colleges

• Armed Forces

• Prisons

• Care Homes

• Social programmes



• Grocery retail sales in 

Scotland

12 BILLION EURO

• Expenditure on food 

and drink by the public 

sector in Scotland for 

2012/13 of... 

£180 MILLION EURO.

HOW INFLUENTIAL IS PUBLIC 

FOOD IN THE MARKET ?



Good Governance is recognising the Good Governance is recognising the Good Governance is recognising the Good Governance is recognising the 

wide impacts of food on society now wide impacts of food on society now wide impacts of food on society now wide impacts of food on society now 

and in the future.and in the future.and in the future.and in the future.

Public Food should be Public Food should be Public Food should be Public Food should be 

EXEMPLARY EXEMPLARY EXEMPLARY EXEMPLARY 

Is Public Food Important for a 
SMART City ?



THE PROPOSITION
What is the Context for Public Food?What is the Context for Public Food?What is the Context for Public Food?What is the Context for Public Food?

Is it a Marginal Service?
If public food is viewed in narrow low cost commercial terms 
then the service is undervalued and set to decline.

Recognise the Cost of Externalities
Health costs, carbon reduction, food waste, economic 
Business opportunity, employment and training, impacts of 
social  inequality, rural economy, loss of bio diversity, lack of 
resilience in the supply chain causing risk and vulnerability, 
poor corporate reputation.

A Strategically Important Service
If it is re-valued for what it can achieve in terms  for social 
justice, employment and training,  social, health, education 
and environment.



HOW DO YOU JUDGE A GOOD 
PUBLIC FOOD SERVICE ?

• Is it foremost financially driven?  

• Or a service that contributes to sustainable 

development, community well-being and social  

justice?

• Low cost- requiring cheap food over quality food?

• High uptake and high levels of  customer 

satisfaction?

• Does this indicate a good food service?

• Is it a service that adds value to the City’s 

reputation?

• Do the staff understand its main purpose? 





UK GREAT FOOD PLAN BALANCED SCORECARD   

• Sustainability in 
production

• Health and 
nutrition

• Resource 
efficiency

• Social –
economic value

• Quality of 
service



CATERNG for CHANGE
Buying food sustainably in the public sector

• By increasing competition for business from regional 
SME's and improve supplier engagement

• Identify and remove barriers preventing SME's from 
bidding for business

• Better tendering by product and geographic lots

• Working with the flexibility in EU Legislation to promote 
Sustainable Development

• Increasing the use of food in season using produce 
in the ‘Scottish’ supply chain?

• By considering ‘Whole Life Cost’

• Stimulating suppliers to think about sustainability

• Increasing the range of certified/assured products

• Working with foodservice companies to source 
sustainable food



LOOKING FOR THE ‘WIN WIN’ 
‘We have to move towards ensuring that every pound we 

spend creates added value’
-

Economic aims

• Secure value for money

• Reduce waste

• Reduce energy use

• Encourage participation by Micro 

businesses and SMEs

• Encourage new markets for 

sustainable foods

• Contribute to the well-being of 

communities

• Contribute to economic 

development.

Environmental aims

• Reduce degradation of natural resources 

by adopting cleaner processes and 

technologies

• Reduce energy input

• Protect or enhance natural resources 
and biodiversity

• Reduce waste (fertilisers, food and 
packaging)

• Reduce water use

• Reduce packaging.

Social aims

•Raise awareness of the benefits of healthy 

foods

•Increasing access to and availability of 

healthy food – particularly for lower 

income groups

•Strengthen communities

•Contribute to global food security and for 

Scotland 

•Aim to reduce inequalities, promote 

training and employment

•Meet the needs of the local community 

•Promote animal welfare

•Revalue the notion of the value of good 

food with significant impacts for health 

and the environment.



RECENT SCOTTISH LEGISLATION & POLICIES

• The National Food and Drink Policy 

• Climate Change Act 2010

• The Sustainable Procurement Action Plan, and Best Value 

• The Procurement Reform Act 2014

• The Public Contracts (Scotland) Regulations , 2006

• Community Empowerment Act, 2014

• Land Reform Act, 2014

• The Obesity Strategy (2010)

• The Schools (Health Promotion and Nutrition) Act, 2007

• Food in Hospitals Guidance (Clinical Standards) 2008

• Community Planning Partnerships & National Outcomes
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• PUBLIC PROCUREMENT PROCESSES ARE….

• STREAMLINED, STANDARDISED AND BUSINESS 

FRIENDLY

2222

• MAKING IT EASIER FOR BUSINESS and 3rd SECTOR TO 

ACCESS PUBLIC CONTRACT OPPORTUNITIES

3333
• SMARTER USE OF PUBLIC PROCUREMENT TO 

ENCOURAGE INNOVATION & GROWTH

4444

•TAKE FULL ACCOUNT OF SOCIAL & ENVIRONMENTAL 

SUSTAINABILITY ISSUES

PROCUREMENT REFORM PROCUREMENT REFORM PROCUREMENT REFORM PROCUREMENT REFORM 

( SCOTLAND) ACT, 2014( SCOTLAND) ACT, 2014( SCOTLAND) ACT, 2014( SCOTLAND) ACT, 2014



WHAT DOES EXPERIENCE TELL US 

MAKES THE DIFFERENCE?



SOME EUROPEAN CITIES
CITY EXEMPLAR AIMS 0RIGINAL DRIVER

Malmö
(Sweden)

High quality food in all 

canteens, organic in 2020,

40 % less greenhouse 

gas emissions by 2020.

East Ayrshire 
(Scotland)

Main goals:  promote 

unprocessed, fresh, 

Seasonal food, improve health, 
support the local economy .

Copenhagen 

(Denmark)

75 % organic food (in kg)

(reached in 2012), education of  

catering staff, awareness raising.

Vienna 
(Austria)

Originally on 

ecological aspects, now other 

aspects of sustainability,  

including fair trade, health, 

regionalism and seasonality.



A Route Map for Cities
An Action Plan for Sustainability

Ensure Good Governance
It is vital that key Sustainable Development Objectives are identified corporately and reflected in each public organisation’s strategy for procurement. This should 
include wider engagement with Civil Society.

Identify Sustainable Food as a Priority
Public bodies should specifically identify Sustainable Food Procurement as part of their Corporate Objectives. This is a key area where major sustainable 
development gains can be achieved across a range of policy sectors.

Sustainable Menus can deliver Multiple Dividends
Menus and recipes should be prioritised for health, carbon reduction, seasonality and for a capacity to promote biodiversity, animal welfare, sustainable fisheries, 
good employment practices and training opportunities.

Account for Sustainability
Public bodies should have a recognised methodology in place for evaluating contracts that applies a whole life cycle costing approach. This accounts for social, 
environmental and economic benefits which accrue through sustainable food procurement and should also include an assessment of regional impacts.

Help Create the Market for Sustainable Food
A diverse and sustainable agri-food sector is essential. Procurement Organisations should actively work with foodservice contractors and suppliers to source
sustainable food. Each public organisation should ensure measures are in place to include participation from small businesses (SMEs). This will develop a 
sustainable and more competitive supply base.

Ensure Contracts Strengthen Competition
Public Sector Organisations should give a high priority to geographic and product lotting of contracts to allow for the inclusion of SMEs alongside larger 
businesses whether for food purchased through its own contracts or through a foodservice contractor on behalf of the organisation.

Stimulate Demand for Sustainable Food
A strategy to stimulate more sustainable practices by suppliers in the food sector should be prioritised byeach municipality, province and region. This includes

strategic support for food production and carbon reduction, food safety and quality accreditations, reformulation of processed food, and tendering for public 
contracts, including electronic tendering mechanisms and capacity building.



A Route Map for Cities
Action Plan for Sustainability

Work with Suppliers
Procurement processes, ease of access to contracts, public and product liability insurance requirements and quality assurance accreditations should be proportionate to 
manage risk but not too onerous. They should not act as a disincentive for SMEs to tender or be a disproportionate cost in their tender price.

Plan for Sustainability and the Seasons
Lead times for production are critical in the food sector to allow for seasonal production planning. A Prior Information Notice (PIN) should be used to notify of

the intention to advertise a food tender a minimum of 18 months in advance of the contract being advertised.

Skill Your Staff
Creating impetus for the sustainable purchase of food is essential at a corporate level. Inspire commitment and ensure knowledge and skills are firmly established

within the procurement and catering functions, where the facility to implement change is found.

Know what your Organisation is Buying
By prioritising food from sustainable sources, all public organisations should require that contracts record the place of origin of food. This should be monitored

by the public buying agency.

Know where there is Waste
Every Public Organisation should monitor food waste and have transparent mechanisms that report progress on minimising food-waste and recycling.

Consumers value Sustainable Food
Every public organisation should educate its consumers by providing information on its policy for food and advertise this through the provenance of its menus.

Wider community engagement is key to the success of wider sustainable food consumption.



SMART  CITIES NEED 

A RESILIENT  FOOD SYSTEM
• Public sector challenge is to increase its business 

with Food and Drink SMEs and formulate its 
contracts to encourage participation;

• Public sector contracts are stable, payment is 
secure and the demand is more predictable than 
other business opportunities. 

However….
• Public Sector contracts are regarded as onerous 

to complete and low margin – this means 
engaging suppliers and working with them is 
unlikely to happen by chance.



WORKING WITH AND ENCOURAGING 
SMALL BUSINESSES

ROUTES TO MARKET

• FARM GATE

• MAIL ORDER & INTERNET

• BOX SCHEMES

• FARM SHOP

• RETAIL & HOSPITALITY

• TOURISM OUTLETS

• WHOLESALE

• MULITPLES & 
SUPERMARKET

• PUBLIC SECTOR

MARGINS - VOLUMES +

REDUCE INCREASE



TOTAL EXPENDITURE

2012-13 £150M

SCOTTISH PRODUCE
2007-8 34%
2012-13 48%

2007-8 £129M

SCOTLAND 2014 REVIEW OF PUBLIC SCOTLAND 2014 REVIEW OF PUBLIC SCOTLAND 2014 REVIEW OF PUBLIC SCOTLAND 2014 REVIEW OF PUBLIC 

FOOD EXPENDITURE FOOD EXPENDITURE FOOD EXPENDITURE FOOD EXPENDITURE 



EXPENDITURE  PATTERNEXPENDITURE  PATTERNEXPENDITURE  PATTERNEXPENDITURE  PATTERN

FOR OVERALL 
PUBLIC FOOD 
EXPENDITURE
Scottish based 
suppliers represent 
77% of the total and  
account for 50.5% 
of the sales. 
Large national 
contracts with 
grocery suppliers 
such account for 
39% of all 
purchases.

Spend by category of provision (Source: SPIH) 
£150M of total spend of which £17.7M external contractors



SCOTLAND’S  PRIORITIES

• Consultation

• Public Food that leads by 

example;

• A Sustainable Food Charter

• A Children’s Food Policy;

• Creating energy and creativity 

behind local food;

• Long-lasting behavioural 

change – understanding Good 

Food Choices ; 

• Continued Economic Growth 

in Food and Drink industry;

• A Scottish Food Commission.

A Vision for 2025



SUSTAINABLE PUBLIC FOOD SUSTAINABLE PUBLIC FOOD SUSTAINABLE PUBLIC FOOD SUSTAINABLE PUBLIC FOOD 

Ongoing ChallengesOngoing ChallengesOngoing ChallengesOngoing Challenges

1. Whole life costing taking account of health, economic and 
environmental benefits when awarding food and cater ing service contracts;

2. The adoption of sustainable food procurement as a corporate 
objective for all public sector organisations? 

3. More Collaborative Public Sector Procurement ?

4. Awareness of the origin of food supplied through public sector 
contracts including how much is produced in Scotlan d;

5. Statutory Food Standards for public bodies?

6. Continue to work with Industry and 

7. The development of appropriate knowledge, skills and expertise for 
producers and suppliers to access and deliver to pu blic sector tenders .



How Cities and RegionsHow Cities and RegionsHow Cities and RegionsHow Cities and Regions

Purchase Food is Purchase Food is Purchase Food is Purchase Food is 

a Test of its commitment a Test of its commitment a Test of its commitment a Test of its commitment 

to to to to 

SustainableSustainableSustainableSustainable

Development Development Development Development 



� Afton Glen Farm Meats   New Cumnock

� Ferguson Baker           Kilmarnock

� Peroni Fresh Fish Girvan

� Clyde Organics                     Lanark

� Corrie Mains Farm               Mauchline

� Dunlop Dairy                         Dunlop

� Green City Wholefoods Glasgow

� AA Spittal Auchinleck

LOCAL CONTRACTS
CONTRACT LOTS BY  FOOD PRODUCT  CATEGORY- NOT BUNDLED

REINVESTING 500,00 EURO IN THE  REGION

Radius of 40 Miles

Food Miles
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EAST AYRSHIRE 
SCHOOL FOOD

• 30% Organic
• 50% Local Produce       
• 75% Unprocessed

It provides a  Framework 
For Systemic Change & 
Enhanced Reputation
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EAST AYSHIRE MARKETING PLAN

LINKING LOCAL PRODUCERS, SCHOOLS 

AND THE COMMUNITY



What should interest local authorities? 

SOCIAL RETURN ON INVESTMENT STUDY

£1 expenditure

by the 
council 
benefits the 
Region  by 

£3

MEASURINGMEASURINGMEASURINGMEASURING

Food for Life Food for Life Food for Life Food for Life 

School Meals inSchool Meals inSchool Meals inSchool Meals in

East AyrshireEast AyrshireEast AyrshireEast Ayrshire

• Health outcomesHealth outcomesHealth outcomesHealth outcomes

• Economic outcomesEconomic outcomesEconomic outcomesEconomic outcomes

• Environmental Environmental Environmental Environmental 

outcomesoutcomesoutcomesoutcomes

• Other outcomesOther outcomesOther outcomesOther outcomes



What should interest local authorities? 

Carbon Reduction

• LOCAL FOOD

•ONE SCHOOL

•ONE YEAR

• Reduction of 
37.7 Tonnes 
CO2

TRANSPORTTRANSPORTTRANSPORTTRANSPORT

FOODFOODFOODFOOD

MILESMILESMILESMILES



What else should interest local authorities? 

CORPORATE REPUTATION
School food is a 
highly  visible

Local Authority 
service.

PARENT SURVEY
95% keeps money in the 

community

80% better for the environment

77% a good use of the  public 
purse



Robin Gourlay

Scottish Government Food and Drink Policy

e:robin.gourlay@Scotland.gsi.gov.uk

t: 0300 244 9283


