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Bristol Good Food 2030: Procurement 2024 Action Plan

Vision for Bristol Good Food 2030: As well as being tasty, healthy, accessible and affordable, the food we eat should be good for nature and the
environment, good for workers, good for local communities, good for local businesses, and good for animal welfare. This is what we mean by Good Food.

Procurement considers how organisations across all sectors can increase their spend with local and sustainable suppliers.

This plan has been put together by Bristol Food Network, created by the Bristol Good Food Partnership and supported by Bristol City Council (BCC). Bristol
Food Network has taken on leadership of this project, following the successful Going for Gold project that made Bristol one of the first cities to win the
Sustainable Food Places (SFP) Gold Award.

The purpose of the Action Plans is to describe, in detail, the improvements we want to see in the food system up until 2024, how those changes will be
achieved and by whom. The actions are described using the structure provided by the Milan Urban Food Policy Pact, to which Bristol has made a
commitment.

his Action Plan is just one part of Bristol Good Food 2030 (BGF2030). As well as the other Action Plans for the other themes, another, high level plan will be
published - the 2030 Framework for Action. The Framework for Action outlines the broader, ambitious goals that Bristol hopes to achieve by 2030. The
Action Plans, once successful, will have created the foundations on which delivery of the Framework for Action’s goals can be built.
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https://bristolgoodfood.org/wp-content/uploads/2023/06/Bristol-Good-Food-2030-Action-Plan.pdf

Target Outcome: Specific desired changes - to be measured By Planned Actions - how the desired change will be achieved — & Action Owners
desired direction of when
travel, overall changes
we want to see

Procurement from Peer to peer learning procurement events | 2023 Bristol Food Network runs at least 1 peer-learning event for procurement

local and regional for private/third sector organisations result managers.
suppliers increases | in increased local procurement, (Link to
across all sectors Infrastructure plan) Bristol Food Network to start researching the feasibility of dynamic

procurement in Bristol

Research of short supply chain solutions
shapes Bristol's longer-term strategy for
growing local procurement.

Public sector bodies increase use of local | 2024 | University of Bristol increase their % of local suppliers located within a 30-mile

suppliers. radius of the Central Bristol Campus from 50% to 60% (by geographical
location)

Events and learning opportunities are

provided to the private sector on Bristol City Council pilot a Dynamic Procurement System with a small number

sustainable procurement. of catering outlets.

University of Bristol facilitate peer to peer sharing & learning on procurement
practices, for example, via The Climate Leaders group

Organisations The public sector finds new opportunities 2023 Bristol City Council review existing public procurement policies to identify
across all sectors for sustainable procurement. alignment/gaps between different policies.

have implemented
sustainable food
procurement

Bristol City Council gather data on outsourced vs in house procurement &
catering to ascertain scope of influence for procurement policy.
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Target Outcome: Specific desired changes - to be measured By Planned Actions - how the desired change will be achieved — & Action Owners
desired direction of when
travel, overall changes
we want to see
standards and all Bristol Food Network engage private/third sectors, including catering services,
public institutions in improving the sustainability of their procurement.
meet the . . . . .
G t Buvi Bristol City Council develop and share a ‘how to’ guide on creating a
overnment buying sustainable procurement policy.
Standards for Food
(GBSF). Bristol City Council request a carbon reduction plan for all relevant contracts
above Public Procurement Value Thresholds.
More public sector organisations commit to | 2024 | Bristol City Council assess all food and catering providers against waste
government food buying standards as a minimisation plan (including food waste) with a target of 65% reuse or
minimum. recycled
Public sector continues initiatives to Bristol Food Network promotes Bristol Eating Better Award (BEBA) and Soll
reduce % meat procured. Association food for life award. (Crossover with Eating Better)
Promotion continues for BEBA and FFLSH University of Bristol work with Menus of Change University Research
to major procurers in the private and public Collaborative (MCURC) on sustainable food and share insights with the
sector. (Crossover with Eating Better) working group.
University of Bristol plans for serving less and better meat. They take actions
including making training available for chefs on how to cook vegetarian food
Bristol City Council make sure that the relevant health and sustainability
requirements are embedded into catering contracts and contract monitoring.
Hospitality and Procurement managers consider carbon 2023 | NHS Trust begins Looking for food suppliers (not caterers) that have net zero

catering
organisations,
across all sectors,

footprinting assessments when choosing
suppliers.

carbon goals and carbon reduction plans
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https://www.moccollaborative.org/
https://www.moccollaborative.org/

Target Outcome: Specific desired changes - to be measured By Planned Actions - how the desired change will be achieved — & Action Owners
desired direction of when
travel, overall changes
we want to see
use carbon More businesses conduct carbon Bristol City Council requests a carbon reduction plan and commitment to
footprinting to footprinting assessments. carbon neutral by 2030, for all contracts above Public Procurement Value
unc_lerstand and Thresholds
actively reduce the )
greenhouse gas
(GHG) emissions of Future Leap support businesses to calculate their carbon footprint as part of
the food they improving their sustainability.
procure.

University of Bristol students and staff will | 2024 | University of Bristol map carbon related to all food and drink offerings and

be aware of and know how to monitor and
reduce their carbon footprint.

University of Bristol has reduced the
carbon footprint of their food and drink
offerings by 25%.

reduce it by 25%

University of Bristol run education campaigns encouraging staff and students
to carry out carbon literacy training and implement carbon reducing activities.
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