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1. Introduction- Trends, background, capacity 
 
Food is the sector in which perhaps the most well known and well supported localised supply 
chains exist (especially on the evidence of the ease of finding plentiful examples and references for 
this section of Extending Localisation in comparison with others). Local food is something that the 
general public and decision-makers recognise to be important and that has the potential to be 
sustainably sourced; but local food schemes are yet to make a significant difference to mainstream 
food supply.  
 
The shape of the West Midlands - a central urban conurbation surrounded by countryside and 
farmland – and its relatively radial strategic road network creates the potential for efficient logistics 
models to help the region to source most of its food close to home. However, other factors mean 
that West Midland’s food is travelling further than ever before and the region’s agricultural sector is 
struggling. 

 
These trends result largely from the favouring of centralised 
purchasing systems, global supply chains and the dominance of large 
corporations in the UK’s food system (whether in retail or public 
procurement), driven by ‘economies of scale’. In the UK around 60% 
of the food we eat is still grown here1. Whilst that in itself could be 
higher, this is not, primarily, an issue of national boundaries: the 
proportion of that 60% consisting of genuinely local markets is 
minimal and distribution systems are inefficiently large in scale. For 
example imports of food and animal feed equates to over 83 billion 
tonne-kilometres of freight, uses 1.6 billion litres of fuel and emits 
more than 4 million tonnes of CO2 a year. Much of this transport is 
needless as global trade leads countries to simultaneously import and 
export the same commodity, merely creating a product swap.2 
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In 2009 54%  
of consumers 
wanted to 
support local 

producers 

Smaller farms, per 
acre, are more 
productive than 
larger ones and also 
employ more 

workers 

 
Today’s conditions offer some vital opportunities to reverse 
these trends.  With oil prices rising and with the prospect of oil 
scarcity, localising supply chains is becoming desirable 
environmentally, economically and equitably.  Furthermore, the 
consensus over climate change is growing and benefits of 
appropriate food localisation (health, carbon emissions, thriving 
local economies) are becoming (at least superficially) accepted 
wisdom in the media and in government reports and manifestos, 
although still subject to policy conflicts. 
 
Even the recession has not reduced UK consumers’ enthusiasm 
for local food and seems to have embedded further their 
understanding of the need to support local producers: in 2009 54% of consumers wanted to 
support local producers and farmers (up from 28% in 2006)3. A recent report also confirmed that 
local food initiatives have positive impacts upon all five capital assets (natural, social, physical, 
human and financial), providing skills, encouraging inclusion and paving the way for healthy, 
affordable diets4.  
 
In order to mainstream sustainable food systems we need to look at the entirety of the food 
system: local shops, wholesalers, distributors, processors and primary producers, including 
changes to what is produced and how. Grouped under broad headings below are some of the main 
issues around food supply chains in the region. 
 

AGRICULTURE IN THE WEST MIDLANDS 

There is a diversity of farming types in the region, with mainly 
livestock farming in the southwest part of the region and 
intensive arable farming predominating in Warwickshire and 
parts of Shropshire. Agriculture is responsible for the 
management of around 70% of the land area in the region. 
Dairy and red meat industries are significant, but market 
conditions have been and could further be affected by 
guidance from health and Defra sources on UHT milk and 
reduction in red meat consumption. Similarly, without careful 
management, the EU biofuels targets could lead to reduced 
quantities of local food. 

 
Small-scale and mixed farming has already suffered losses 
worldwide and larger agri-businesses account for the greater 
share of land use, employment and output. These, supplying a 
globally sourced agri-food system, are considered by 
policymakers to be more efficient, despite statistics showing 
that in the UK and worldwide, smaller farms are more 
productive per acre than large5, as well as employing more 
workers per acre. 
 
Producer collaboration has been encouraged by Defra but has 
not proved as successful as had been hoped. Reports suggest 
that in its early days the government’s National School Fruit 

Scheme was unable to procure locally because local producers have not managed to collaborate 
to supply fruit of the quantity required. 
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Research suggests that 
there is potential to 
save £2billion in 
environmental costs by 
sourcing food within a 

12-mile radius 

TRANSPORT AND CO2 

There are transport costs (financial direct and indirect, and 
CO2) of animal feed and other inputs into the food system, 
including the processing of produce, transportation to 
distribution and retail outlets and the final journey from the 
supermarket to the consumer’s home. All these factors 
together make it easy to see why a report by the Soil 
Association claimed that a third of each of our carbon 
footprint is caused by the food we eat. The report does not 
advocate a specific radius approach to food supply chains, 
but as a guide to relative implications, research suggests 
there are potential savings of £2bn in environmental costs from food production if the UK’s 
population ate produce from within a 12 mile radius6. The West Midlands Food and Drink Cluster 
Plan recognises that the Low Carbon agenda, with increasing fuel prices, will lead to products of 
the region’s major food businesses being licensed to be produced abroad, echoing the ‘site here to 
sell here’ policies of localisation approaches. 
 

However the impacts of reducing food miles are greatly simplified, particularly where CO2 impacts 
are concerned. Often, consumer demand for out-of-season products makes for energy-intensive 
local greenhouse growing. Research by Transport 2000 (Wise Moves report) gives some useful 
examples of where a higher food miles option has greater CO2 savings when production and 
transportation are taken into account7. Clearly a change in consumer habits towards seasonality is 
important to ensure that locally produced food is appropriate to our climate and land conditions. 
However CO2 is only one impact of food supply, and the social, economic and local environmental 
factors should also be taken into account, both in relation to locally produced food and food 
supplied from developing countries.  

 

SUPERMARKETS: FOOD ACCESS, AFFORDABILITY AND SUPPLY CHAINS 

The buying and selling power of supermarkets is increasingly dominating our food economy. 
Supermarkets are widely thought to be the most affordable source of food for those on low 
incomes. In truth, supermarkets’ bulk buying offers, car-orientated locations, and dubious pricing 
practices mean this is not always the case. Particularly for fruit and vegetables, greengrocers, town 
markets and even farmers’ markets can be more affordable. Recent Daily Telegraph research 
concluded that a basket of fruit and vegetables was 45 per cent more expensive in supermarkets 
compared with the same produce at a traditional grocer, even taking into account multiple item 
promotional offers8. It is also clear that the chain supermarkets charge customers more in different 
formats of store and where competition is non-existent or eliminated – often poorer areas. (See 
also the retail section of Extending Localisation) 

 
With careful purchasing and under certain shopping patterns 
supermarkets can, currently, be genuinely cheaper than other options 
at point of purchase. But this is problematic in both the shopping 
pattern assumptions and the longer term costs: for those on the 
lowest incomes driving a car to the supermarket is not an option.  
 
Secondly, supermarkets’ low prices do not reflect external costs: 
often a low price for the consumer masks intensive farming practices 
which have heavy costs in pollution cleanup, huge transport 
subsidies and unfair prices for the farmer. Whilst more expensive 
food is a difficult political issue, cheap food is increasingly an 
expensive delusion.  

Concerns over cost are usually found to be raised not by those on the lowest incomes – for whom 
housing and heating costs are much more significant and inequitable – but by middle class 
consumers for whom time is the greatest determinant of shopping habits. 
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Although many policy 
makers in Europe are 
keen to promote 
smaller scale 
production, the CAP 
instead rewards 
larger producers and 

intensive practices 

Supermarkets 
create a 
‘vicious  
circle’ of 

centralisation 

Major supermarket chains source very little of their produce outside 
centralised supply chains. The whole system is impacted by the 
resulting price pressures: supermarkets’ sourcing from fewer and 
larger producers, wholesalers are made unviable and thus 
independent shops lose their supply chain. A vicious circle of 
centralisation is created. Even if supermarkets are required to 
source a percentage of their produce from the locality, as happens 
in some European countries, the UK supermarket model is still one 
that creates an imbalance of power and centralised money flow that 
does not easily support the development of decentralised supply 
chains for food. A more diverse food supply model is needed if it is 
to become anything like sustainable. 
 

REGULATION, UNIFORMITY 

Regulation is becoming an ever-increasing burden for smaller producers who do not have the 
capacity to meet the increasingly complex demands. In place of local knowledge and transparency 
there are now tight legislative requirements that demand uniformity of produce and bureaucratic 
and legislative procedures. This works against the least intensive and least standardised 
agricultural systems, using diverse varieties and low-input farming. ‘Food labels’, such as organic 
status, although they can have benefits, can work the same way, but with local supply chains, local 
knowledge can be a better quality control, as innovative public procurers have shown.  
 

HEALTH 

There are clear links between health and local food agendas both in terms of global agribusiness 
practices, processed foods, food growing initiatives and food retail policy9. The absurdity of heavily 
processed foods being cheaper than fresh ingredients demonstrates an unsustainable and 
inequitable market failure.  
 

AGRICULTURAL SUBSIDIES 

The most relevant subsidy affecting the UK’s agricultural policy is the Common Agricultural 
Policy (CAP). CAP is a system of European Union agricultural subsidies and programmes that 
represents around 48% of the EU's budget, 49.8billion euro in 2006, combining a direct subsidy 
payment for crops and quotas on certain goods from outside the EU.  
 
Although many policy makers in Europe are keen to promote 
smaller scale production, the CAP instead rewards larger 
producers. For example, a farm with 1000 hectares, earning 
100 euro per hectare will make 100,000 extra euro, while a 10 
hectare farm will only make an extra 1000 euro, disregarding 
economies of scale. As a result most CAP subsidies have 
supported large-scale farmers. Despite 2003 reforms aiming to 
more effectively distribute funds, subsidies merely allow small 
farms to exist whilst channelling most funding into larger scale 
operations10. Meanwhile export subsidies still promote the 
habit of ‘dumping’ excess produce in developing countries, 
undercutting the viability of their domestic agriculture11. 
 
CAP payments to the West Midlands region in 2004-2005 
were farm payments of £141.7million and non-farm payments of £20.5million. The CAP support is 
forecast to increase over the period to 2012 due to the eligibility of horticultural and vegetable 
cropping and the impact of the significant increase in the dairy premium. Environmental support 
payments in the region have also increased12.  
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Britain imported 
61,400 tonnes of 
poultry meat from 
the Netherlands, 
then exported 
33,100 tonnes of 
poultry meat to the 
Netherlands 

INTERNATIONAL MARKETS 

Globalised food systems are vulnerable to global commodity 
price fluctuations. Recent news items such as Hovis buying 
100% of its wheat from UK rather than Canadian farms after 
introducing the strain of wheat they required are generally 
positive, but this is likely to have been at least partially fuelled by 
recession prices (wheat from Canada being relatively more 
expensive as sterling is devalued). Wheat growers are likely to 
lose their market if or when the pound revalues. Even if 
predictions of a long-term hit to the UK economy are correct, a 
food growing system that is dependent on fluctuating global 
prices in an era of financial instability surely leads to 
inefficiencies and insecurity for producers, and globally to 
dangerous food shortages in poor areas. 
 
Trade liberalisation of food has also led to bizarrely unnecessary food miles, such as ‘swaps’ 
where two countries export the same commodity to each other. Amongst a myriad of examples, in 
1998, Britain imported 61,400 tonnes of poultry meat from the Netherlands in the same year that it 
exported 33,100 tonnes of poultry meat to the Netherlands13.   
 

INTERNATIONALLY GROWN FOOD: RESPONSIBILITY AND REDUCING UNFAIR TRADE 

The consumption of food grown in other countries, including developing countries, is a part of our 
food culture that we are likely to retain for a long time even as it becomes more expensive. In 
essence, food from developing countries is affordable because it is unfairly traded, with workers 
paid wages that do not reflect a decent living standard. Buying fairly traded and/or organically 
grown food from developing countries is seen by many as an act of altruism, but it is in fact simply 
paying a just and appropriate price that covers production costs fully. Thus, whilst living conditions 
are higher in the UK, fair trade reflects many of the issues faced by our domestic producers.  
 
In developing countries, over-dependence on the sale of food crops can damage communities and 
their food security, pitting countries against each other for the same markets – from which 
competition there will always be a loser. Growing food for export in developing countries also 
means that it becomes less affordable for local people who can usually pay less. Water shortages 
can be exacerbated, with drought-stricken countries redirecting water from communities for 
intensive agriculture and finally exporting water in fresh produce to wealthier countries. 
 
This report is not designed to cover international food policy in any depth, but it is surprising that 
food security/sovereignty is not a factor in most development funding internationally, despite 
malnutrition amongst populations and movements for food security in many countries. In terms of 
our relationship with this, policy-wise and as consumers and suppliers in the West Midlands, we 
need to ensure a balance that procures responsibly the product we need from the source, often the 
nearest, that meets sustainability principles.  
 

ABATTOIRS AND PROCESSING FACILITIES 

Another issue for local meat supply chains and small-scale producer viability is local availability of 
abattoirs. Again, regulations designed for the large-scale mean that abattoirs then require an 
economy of scale to cope with the costs of fulfilling the regulations. This means animals and then 
carcasses travelling longer distances, with cost, welfare, disease and CO2 implications, and 
furthering the gravitation towards more centralised distribution of meat. 
 
Processing facilities, whilst at least not having quite the same level of implications as for the 
livestock trade, are also often over-centralised, though this issue has been recognised in the 
regional strategies that put forward active interventions for decentralised facilities. 
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LIVESTOCK AND FEED 

The environmental footprint of livestock is particularly large because as well as the land on which 
the livestock grazes or is housed, the land used for feedcrops for those animals also needs to be 
factored in (plus transport costs of feed).  
 
Consideration of localised supply chains is effective in highlighting the ‘ecological footprint’ of 
livestock farming because these land requirements are understood within a defined local area. So 
a localised meat supply chain exists where livestock is fed on, for example, side-products from 
human food production, or primarily on grassland 
with extra feed crops grown as part of a mixed 
farming system or on grassland that could not be 
used for other agricultural purposes.  
 
As sustainable farming organisations tend to realise, 
a reduction in meat and dairy consumption and an 
increase in its expense is a likely consequence of 
global resource pressures, and another reason why 
food is an area of gross inequality and will remain so 
without a very different set of market interventions to 
those currently in place. 
 

PUBLIC PROCUREMENT 

Public procurement is influenced by conflicting policies: short-termist cost-cutting requirements 
versus projects to deliver sustainable food supply chains led by agricultural policy objectives, such 
as the previous government’s public sector food procurement initiative (PSFPI). 

 
One driver has been a perceived ‘economies of scale’ benefit– costs cut by creating fewer larger 
orders; centralised packaging and processing, and reduced invoicing. But there is also a well-
recognised opportunity for the public purse to benefit food sector economic development; the 
public sector can use its procurement budget as a tool to support local producers through demand: 
the ‘critical mass’ of public sector markets can then ensure viability for local food businesses.  
There is a wealth of guidance available for the public sector on sustainable and local food 
procurement14. 
 
Moves towards public sector collaboration for procurement have been one product of the 
‘efficiency’ agenda promoted by the Office of Government Commerce and others. This approach 
can mean a multitude of activities from sharing good practice to joint procurement contracts 
between public bodies. The latter can assist or damage local and sustainable procurement. In 
some cases, collaboration amongst food purchasers on a geographical basis creates opportunities 
for producer collaboration to displace multinational businesses in contracts. In other cases, 
collaboration with the main driver of short-term efficiency displaces existing suppliers. The OGC 
and other proponents of collaboration should develop methods to assess the likely impacts of 
collaboration on economic development to guide decision-making. 
 
To specify ‘local’ produce in a public sector procurement contract is seen as anti-competitive, and 
is prohibited by European directives and by WTO rules. While there are many ways round this, for 
example by aiming to procure other benefits alongside food or by specifying the ability to deliver at 
short notice, it remains an overly restrictive obstacle to sustainable procurement. This applies to 
other procured goods and is therefore covered more extensively in the overarching section of 
Extending Localisation, but in no sector more than food – and perhaps face to face caring – is 
there more appropriate conditions or urgent need to free up more local procurement. 



    7  

 

 
Regional policy 
relating to the 
food economy 

lacks coherence  

2. Policy context 
 
The recent change in government brings into question the future of regional guidance, but with no 
clear alternative yet developed the existing regional strategies remain relevant, and are referred to 
here in part to help us all to ensure that the most beneficial parts of these strategies are somehow 
preserved in public policy. 
 
The West Midlands Regional Economic Strategy acknowledges the importance of food production 
as a part of the West Midlands economy in its ‘principles and values’ section, but this is not 
translated into objectives and actions, in which food production, supply chains and the value of 
high grade agricultural land as an economic resource are largely missing.    
 

This does not mean that the region has no strategies or policies 
for food and agriculture, only that it does not have a coherent 
policy on the specific importance of food in the economy in terms 
of the impacts of food systems. This is mirrored by very recent 
national policy attitudes, for example in a widely criticised report 
published by the last government’s UK Commission for 
Employment and Skills (UKCES), which ranked agriculture and 
horticulture 26th out of 27 for its future economic significance15.  
 
Luckily DEFRA’s recent Food 2030 vision16 takes a slightly more 
forward thinking approach to food security which should gradually 
filter through to other departments and down to the regions.  It is 
hard to envisage that food and agriculture will not be seen as 
core elements within our economic strategy in ten years’ time.  

 
Advantage West Midlands has a Regional Food and Drink Cluster Plan for the industry from 
production to retail. Its strategic objectives are succeeding in the market; improving the 
environmental performance of farming; sustainable production and consumption; climate change 
and agriculture and animal health and welfare. The plan recognises that Climate Change will have 
a number of impacts on the region’s farming and food supply chain including reducing accessible 
markets: food miles is a recurring theme throughout the strategy17, and some resulting actions 
follow this through.  
 
But whilst there are very sustainable elements in it, this is not intended to be a food policy that 
deals with all the wealth of social, environmental and economic impacts of a food system. Instead it 
highlights the business opportunities for the food industry, albeit within a sound, responsible 
context of resource limits and climate change, recognised as a trend in consumer concerns and as 
general UK policy. Thus the formal measures of success on which the strategy will be judged 
relate to business innovations and growth, rather than wider factors. 
 
Until the present time a single delivery plan, the West Midlands Farming and Food Delivery Plan18, 
was intended to act as regional implementation for both the national Sustainable Food and 
Farming Strategy and the regional Food And Drink Cluster Strategy. Proposals to revise this into 
two separate plans are likely to have been halted by the abolition of regional bodies.  
 
The Cluster Strategy aims were: “Over the next decade, we will become a vibrant cluster 
characterised by our collaboration, innovation & competitiveness in the farming, food and drink 
industries. Across the region, we will develop a distinctive focus on sustainable & higher value-
added production, consumption & markets which will also protect and enhance the environment 
and countryside and contribute to the health and well being of all our communities”. Its relevant 
objectives are: “Improved efficiency and competitiveness of the farming and food chain; improved 
management of natural resources, landscape and bio-diversity; more productive and healthy 
communities”. 
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The Cluster 
Strategy aims 
towards 
developing 
‘regional and 
local food’ 

initiatives 

 

The focus of public 
procurement on 
maximising 
‘efficiency’ has the 
potential to go hand 
in hand with 

relocalisation 

 
The strategy also significantly chooses to focus on the smaller 
and medium sized businesses in the supply chain rather than 
the global agribusinesses, and recognises the importance of 
the region’s diversity of produce “as the Low Carbon issue 
gains influence in the sector”. It recognises the need to re-
establish the distribution systems between the region’s fruit and 
vegetable growers and consumers, and highlights the 
opportunities of public sector supply chains within this. 
 
It considers the dairy market to be largely outside the strategy’s 
ability to influence, apart from ‘small scale producers with flair’ 
to produce high-value regional produce. It has an action area 
around direct selling, (including the ‘food distribution project’ 
covered later on under Heart of England Fine Foods in the 
good practice section) and support for ‘regional and local food’ 
with a focus on high value added, and local food initiatives and 
sustainable food procurement. 
 
However, its definition of ‘efficiency’ in food supply chains may 

not equate to the whole-system efficiency that contributes to sustainable development, and may 
therefore result in short-termist assumptions regarding economies of scale and intensive farming 
practices.  
 
The Regional Spatial Strategy, whilst broadly providing a strategy that protects rural land use for 
agriculture and permits various types of development to allow primary producers to build new 
facilities locally, currently contains no commitment to protection of high grade agricultural land. In 
the light of such land’s importance to our long-term food security, this is a serious omission and 
has been raised as an issue of national importance in the UK. 
 
A regional Rural Affairs Forum has operated over the last few years, with an advisory and 
leadership remit for rural issues. It engages with food and agriculture-related issues particularly 
through task group activities. An active local food economy is needed to preserve rural life, 
employment, mixed communities, and landscapes. 
 

NATIONAL INDICATORS (LOCAL AUTHORITY) 

The only one of the current National Indicators for Local Authorities that related directly to food is 
about food hygiene law in food establishments. The absence of food indicators means that 
sustainable food strategy is unlikely to be integrated into community strategies and local area 
agreements as a matter of course. A handful of indicators, such as NI175 “Access to services and 
facilities by public transport, walking and cycling”, at least offer 
opportunities to address issues such as food access. At time of 
writing it is believed that at least some indicators will be scrapped. 
 

PUBLIC PROCUREMENT POLICY RELATING TO FOOD 

PROCUREMENT 

Despite the potential of public procurement as a drive for local 
economic wellbeing (see overarching section) the National 
Procurement Strategy for Local Government focuses upon 
‘efficiency’ of food procurement (the formation regional partnerships, 
e-procurement etc) with no real emphasis upon relocalising food 
supply chains. EU procurement directives mirror this sentiment, 
requiring supply contracts to be advertised in the Official Journal of 
the European Union and open to competition from all parties. 
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The implication of procurement strategy depends very much on how ‘efficiency’ is defined. Much of 
Government thinking defines it only as ‘short term costs’. If defined holistically as efficiency in the 
longer term, across budgets and with resources, efficiency strategy has the potential to go hand in 
hand with supply relocalisation, which addresses social and environmental issues as well as cost 
savings19. This means that Local Area Agreements, National Indicators and other sustainable 
development targets can be met, in terms of improving health or reducing social inequalities. This 
creates a virtuous circle involving local procurement and wider development issues.  
 
This wider approach has been recognised by many recent policies20, primarily in Defra’s Public 
Sector Food Procurement Initiative (PSFPI), which aims to promote sustainable development and 
remove barriers to small and local suppliers. Whilst this policy somewhat contradicts the National 
Procurement Strategy (which has an entirely ‘efficiency’ based focus) there are many examples of 
successful uptake despite evidence that people still struggle to understand the concept of 
sustainable supply. The Chief Economic Development Officers Society (CEDOS) sets out actions 
to be taken by local government to promote each aspect of sustainable procurement in an attempt 
to help further this understanding.
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There are 
around 27,500 
farm holdings 
that occupy 
950,000ha of 
land in the 

West Midlands 

Six RBST- 
accredited 
butchers in the 

region 

3. Localisation activities  
 

A. ENTERPRISE 

 

i) Producers, wholesalers, supply chain links 
 

FARMING  

Agricultural and forestry based activities contribute 1.19% to the 
economy of the West Midlands, declining by over £100million 
since 1996. The industry is highly dependent upon a migrant 
labour force, with locally available employment and training 
opportunities unable to support the industry. Off-farm economic 
diversity is generally low, further compounding the vulnerability of 
agricultural livelihoods21.  
 
Farming activity is dominated by grassland and livestock 
production in the west, with more intensive arable farming 
occurring in Shropshire and Warwickshire. Overall there are 
around 27,50022 farm holdings that occupy 950,000ha of land in 
the region. Despite large farms covering a significant proportion of 
the total agricultural area, smaller farms do remain. Many smaller 
farms are viable commercial concerns, but additionally a distinction 
between commercial farming and lifestyle or ‘not for profit’ holdings 
continues to grow. 
 
Horticultural activities (including fruit production) are concentrated 
in areas of high quality soil in south Staffordshire, Worcestershire 
and Warwickshire. In 2005 15,505ha of land was under 
horticultural cultivation, with Hereford retaining its reputation as a 
centre for orchard crops. The area also accounts for 7.8% of 
organic production in the UK, with 2.6% of the region’s farmland 
dedicated to organic production. Produce is varied and includes 
fruit, dairy and red meat.23 
 

PRODUCE DIVERSITY: LIVESTOCK BREEDS AND SEEDS 

In all types of produce the agribusiness trend is still towards limited 
numbers of varieties that are appropriate for high-chemical 
agriculture and systems that require uniformity. Countering this are 
movements within horticulture and livestock production that 
encourage preservation of more diverse varieties and breeds. 
 
Rare breeds are important due to the role they play in the 
conservation of genetic diversity, landscape management, 
agriculture and what they represent in terms of local heritage and 
cultural identity. The Rare Breeds Survival Trust (RBST) was 
founded in 1973 in order to prevent further extinction of native 
breeds of farm animal. Strange as it seems, the best way to 
preserve rare breeds is to create a demand for their meat and 
there are six RBST-accredited butchers located throughout the 
West Midlands24. 
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“Following 
nature tends  

to be cheaper” 

Sandwell Park Farm is one of two registered rare breed centres in 
the West Midlands, which breeds animals for milk and meat. The 
farm is open to the public, giving visitors an insight into traditional 
livestock breeds and raising awareness of their availability.25  
 
The diversity of seeds is also important to preserve. The Henry 
Doubleday Research Association (HDRA) in Warwickshire 
maintains the Heritage Seed Library with the aim of conserving 
and making available vegetable varieties that have been 
disregarded by the mainstream supply chain. The HSL collection 
contains mainly of European varieties that over the decades have 
been dropped from popular seed catalogues, as well as some 
landraces and a large number of family heirloom varieties that until 
now have never been in a catalogue26. Many of these are suited to 
more organic forms of agriculture. 
 

LIVESTOCK AND ABATTOIRS 

Livestock farming is usually most sustainable as an element of a 
mixed farming system, of which there are still significant numbers 
around the region despite the pressure for intensification and 
monoculture. Home-growing a proportion of feed locally is a 
common part of such farming model, with farmers making a 
conscious effort to use local feed and grazing as food security 
increasingly becomes an issue on the agenda. 
 
At Upper Wick Farm in Worcestershire, beef cattle and sheep are 
fed on almost entirely on homegrown feed – whether pasture or 
stored feed crops. The farm grows wheat, barley, oats and 
potatoes in rotation with grass and clover27. The owners, Will and 
Meg Edmonds, would like to see more protein crops grown in the 
UK to provide local feed for their chickens. In this case this feed 
policy is a conscious sustainability decision on the part of the 
farmer, but the local feed scenario is an existing one on many 
traditional farms and will become more immediate market sense as 
fuel prices rise. 
 
Mervin Mullard farms 400 acres near Clun, Shropshire. He owns 
around 100 suckler cows and depending on the time of year has 
around 150-200 cattle on the farm. The cows only eat grass and 
home-grown silage and the young have a supplement of corn from 
a supplier in Cheshire. The farm also raises female lambs to sell 
for breeding, fed on grass and hay only. 
 
Following a pasture-based regime is unusual amongst other 
farmers locally, but it makes sense to Mervin economically and for 
land stewardship: he concludes that following nature tends to be 
cheaper than trying to buck nature's trends costs more in the long 
run. Despite its reduced and cheaper inputs grass-fed livestock is 
often slightly more expensive for the consumer, firstly because it is 
perceived as a quality product with environmental benefits, and 
secondly because of seasonal fluctuations, although the use of 
silage can lengthen the season. 
 
Friends of the Earth have been campaigning for a Government 
strategy to improve the sustainability of livestock farming and 
consumption, including measures such as subsidies, taxes, 

Seed and breed diversity Seed and breed diversity Seed and breed diversity Seed and breed diversity is 
important for sustainable, 
low-input farming. 
Particularly with regional 
expertise on seed diversity, 
encouraging use of diverse 
seeds and breeds should be 
part of agricultural strategy 
and informed consumer 

buying habits.    

LivestockLivestockLivestockLivestock    
Greater use of pasture-
feeding and local feed crops 
for livestock can be 
encouraged to take the 
place of rainforest-
displacing soya. A 
forthcoming parliamentary 
bill for sustainable 
livestock policies needs 
public and political 
support.  
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Over the past 15 
years around 
1000 abattoirs 
have closed in 
the UK, leaving 
just 300 

operating today 

targets, research and development support, public procurement 
and public information on livestock feed and consumption. A bill 
proposing this strategy has been introduced to Parliament28.    
 
There are many advantages of supporting local abattoirs; they 
improve animal welfare, reduce the environmental impacts of 
animal transportation, provide on farm diversity and facilitate the 
availability of local meat to the surrounding community29. They are 
also greatly important in ensuring the survival of identifiable rare 
breeds (as discussed above). However, over the past 15 years 
around 1000 abattoirs have been closed in the UK, leaving just 
over 300 operating today. It has been mainly such smaller 
abattoirs that have been forced to close due to European policy.  
 
Birmingham is the home of several halal abattoirs that slaughter 
livestock that is often sourced locally for sale to local Muslim 
communities30. Traditional abattoirs are less common. TG 
Sargeants in Uttoxeter is one of few examples of a company that 
locally sources, home slaughters and process their meat to sell in 
their own butcher’s shop. They offer their slaughter and cutting 
facilities to other local livestock producers that wish to market their 
produce, benefiting other small, local meat producers in the 
surrounding area31. 
 
In South Shropshire around 50-60 farmers clubbed together to 
buy a local abattoir that had closed down, unhappy with having to 
transport livestock much further while it was closed. The abattoir is 
run as an entirely separate business, independent of the farmers 
that supply to it: the abattoir business simply buys the livestock 
and sells the meat. The farmers involved concluded that this works 
better as a business model than running it as a collaborative 
project, leaving farmers to concentrate on what they are good at. 
 
The campaign for small abattoirs was announced in 1999, 
aiming to pressure the government into re-examining policies and 
raise awareness over the vital role that small abattoirs play within 
the rural economy.  
 
The campaign was supported by over 300 organisations, including 
less obvious supporters such as nature reserves, who value rare 
breed animals to maintain the landscape. The campaign resulted 
in changes to charging systems and meat inspection, both in 
favour of supporting small abattoirs, although has not restored 
local facilities to an extent that fully supports relocalisation of food 
supply. 
 
Campaigns such as this should be encouraged to further raise 
awareness of little known issues such as the loss of local abattoirs, 
bringing issues to the attention of both politicians and consumers. 
 
 

GRAIN, FLOUR AND MILL PRODUCTION 

Wheat growing is plentiful in the region, although a proportion of 
‘hard’ wheat must be imported from warmer climes for bread 
making. Processing into flour is less well provided for. There are a 
dozen or so restored watermills around the region, including 

Local abattoirsLocal abattoirsLocal abattoirsLocal abattoirs    
Economic development 
support for abattoirs and 
other local processing 
facilities facilitates local 
supply chains and 

agricultural viability. 
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Charlecote32; a restored working watermill on the Avon. The mill 
grinds non-organic wheat from two farms from two miles away, 
organic wheat from Worcestershire and maize from just over the 
Oxford border.  
 
As with many such historic mills, milling is often minimal or at least 
secondary to the mill’s role as a tourist attraction. Purchasers of 
flour are generally paying for heritage conservation costs in the 
price of the flour that can rarely be produced from locally available 
cereals. Given the quantity of bakery products consumed and 
cereal grown within the region, current milling capacity presents no 
serious solution as a link in the supply chain.  
 
Recent research found that independent bakers, whilst unable to 
source locally, are more likely to source from relatively regional 
flourmills due to excessive competition from the bigger buyers at 
national flourmills33. However there is a missing link in the bakery 
products supply chain of the West Midlands, which has no 
commercial flourmills. 
 

FRUIT AND VEGETABLES  

For anyone who grows their own or has received a less 
imaginative winter share of a ‘box scheme’ the idea of complete 
reliance on the UK’s traditional winter fruit and vegetable crops for 
half of the year is a daunting and rather brassica-scented one. But 
new and rediscovered varieties have lengthening the seasons for 
various types of produce, and with more varied modern diets 
driving an innovative approach to what can be grown (winter 
salads for example) even without energy-intensive greenhouse 
production there is plenty to contribute a sizeable proportion of our 
winter diet from the local area. 
 

Thanet Earth34 is the UK’s largest, most high-tech greenhouse 
complex, allowing tomatoes, peppers and cucumbers to be grown 
relatively sustainably all year round in a hydroponic system. Each 
greenhouse has a separate CHP power generator, utilising excess 
heat and carbon dioxide to heat the greenhouse whilst selling 
electricity back to the grid using Feed In Tariffs. The project’s 
£80million cost makes replicability on the same scale unlikely in 
the Midlands. Equally, doubts are raised by critics about the 
energy analysis and food nutrients from systems such as this. But 
Thanet Earth certainly provides a model whose benefits should be 
further investigated and the principle of creating a closed loop 
system using CHP could be replicated at a smaller, community 
ownership scale.  
 

WHOLESALERS 

As outlined in the introduction, protecting each element of the local 
food supply chain is key in maintaining and extending localised 
food consumption, with independent wholesalers retaining a 
crucial role in a localised supply chain. In recognition of the threat 
to wholesaler viability by major caterers and centralised food 
businesses such as 3663 and others, the Government Office’s 
PSFPI scheme highlights that public procurement might produce a 

Flour millingFlour millingFlour millingFlour milling    
Feasibility studies could 
identify the potential for 
developing commercial 
flour milling capacity in the 
West Midlands, to fill a gap 
in the region’s supply 

chain. 

Greenhouse, hydroponics Greenhouse, hydroponics Greenhouse, hydroponics Greenhouse, hydroponics 
& CHP systems& CHP systems& CHP systems& CHP systems    
Analysis of the energy 
and nutrient implications 
of approaches such as 
Thanet Earth need closer 
analysis but may have a 
part to play in a lower-

impact food supply.  
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Feasibility of 
Birmingham 
wholesale 
markets as a 
hub for local 

produce 

key market to bolster the strength of independent wholesalers. 
(See also public procurement section). 
 
As a result of this, databases were commissioned of local 
producers and wholesalers willing and able to source local 
food for the public sector. In this region, Localise West Midlands 
mapped fruit and vegetable wholesalers and English Farming and 
Food Partnerships (EFFP) mapped bakeries, meat and dairy 
wholesalers and producers in the region. These databases have 
not been heavily utilised by the public sector as it faces other 
pressures, but has proved an essential exercise to gain knowledge 
of this part of the supply chain and has provided some contacts.  
 

WHOLESALE MARKETS  

Wholesale markets provide a useful potential structure for 
increasing the proportion of food entering the city both from local 
producers and via smaller independent businesses, thus 
potentially ticking several localisation boxes. LWM conducted a 
feasibility study as part of the PSFPI programme into whether the 
Birmingham wholesale markets could become a hub for public 
procurement (primarily of fruit and vegetables) in order to facilitate 
this.  
  
Although various interventions were identified (methods to handle 
the variables of seasonal produce, provision of processing 
facilities) that would facilitate a better local produce/markets/public 
procurement supply chain, centralised contracting arrangements 
and the role of existing suppliers led to the conclusion that there 
might be quicker wins in using other customer bases to strengthen 
the role of the wholesale markets as an urban hub for local food. 
Also actions simply to increase producers’ access to the wholesale 
markets would be beneficial regardless of the likely end user: 
Heart of England Fine Foods’ brokering services could be useful 
for this purpose.   
  
Pressures such as city centre land value and inadequate 
wholesaler facilities have led to a proposal to move them to a site 
in Witton. The new site might be a successful distribution hub 
location, potentially reducing congestion and freight mileage, but 
the impacts on the important food access role of the retail markets, 
where food is brought across from the wholesale markets on 
pallets; must be considered as a priority: the markets’ food access 
role may be reduced by the need to truck produce in from a couple 
of miles away. Retail market stallholders are unconvinced that 
sufficient attention has been paid to this issue. 
 
Wholesale markets remain too significant a link in any town or 
city’s sustainable food supply chain to ignore: as a critical mass of 
independent wholesalers they have the capacity to deal with the 
efficiencies of the small scale both in terms of taking produce from 
small scale suppliers, and supplying into smaller scale customers 
such as the conurbation’s thriving independent supermarket 
sector. In a UK-wide food chain environment that is dominated by 
both supermarket and public sector centralisation, this structure 
needs preserving. The more detailed findings of our feasibility 

Wholesaler caWholesaler caWholesaler caWholesaler capacitypacitypacitypacity    
Knowledge of wholesaler 
capacity and directory 
services assist in helping 
procurement officers 
develop local sourcing 

approaches. 

Birmingham wholesale Birmingham wholesale Birmingham wholesale Birmingham wholesale 
marketsmarketsmarketsmarkets    
The wholesale markets 
provide an essential hub 
for affordable food and 
business development 
efforts to increase the 
markets’ local sourcing 
could create an affordable 
local food resource for the 
city. 
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study have been integrated into the recommendations within this 
report. 
 
On the momentum of Localise West Midland’s report the National 
Farmers Union (NFU) with Advantage West Midlands (AWM) 
worked to facilitate a meeting with the business development 
manager of London’s Spitalfields Market, an extremely successful 
market that supports a wide range of local food suppliers. The 
ultimate aim of the meeting was to get a business development 
officer working in Birmingham, facilitating the development of local 
market links.  
 

DAIRIES AND DAIRY FARMING 

Despite the West Midlands area supplying nationwide 
manufacturers, including Muller and Cadburys, there are few 
dairies that supply milk and other dairy products specifically to the 
region. This is largely due to the amalgamation of smaller dairies 
into larger companies that have the ability to provide centralised 
markets with high quantities of milk at very low prices. This is 
reflected in the long-term trend of falling numbers of dairy farms 
but an increasing average herd size, with a 32% reduction in the 
number of dairy farms from 1995 to 2004. Due to the wide 
availability of cheap milk this has facilitated, smaller dairies now 
tend to produce specialised, high quality, niche products in order to 
assure their survival.  

 
11 cheese companies from the West Midlands are members of 
the Speciality Cheese Association, all of which own their own 
dairy. Such accreditation helps in identifying quality, local products 
that can fill niche markets to secure a localised supply chain. 
 
Cotteswold Dairy is a third generation family business that breeds 
cattle and supplies milk, cream and other products to the 
Shropshire area. In 1999 they became the first dairy in the country 
to supply Organic milk in returnable glass bottles and have since 
won awards for its business ethos and quality products35. 
 
The Dairy House in Herefordshire is another such family run, 
organic dairy that produces high quality products, and has also 
been awarded Higher Level Stewardship status under DEFRA36. 
Grove Wood Farm Dairy in Alvechurch has supported a herd of 
200 cows for 40 years and directly retailed milk and cream for 10. 
Milk is supplied to the surrounding area by a delivery scheme, and 
supplying Purnells, a Birmingham based restaurant, with cream37. 
 
There are many more local cheese producers than milk producers 
in the area, which may cause blurring of localisation if the milk is 
obtained from sources outside the West Midlands. Staffordshire 
cheese, however, has recently received a Protected Designation 
of Origin Award (PDO) meaning that it is made in accordance 
with a rediscovered monastic recipe that can only be produced 
from milk from cows kept on Staffordshire farms38. This ensures 
that the product remains a regional speciality.  
 
Raw milk has been banned from many supermarkets, deemed a 
health hazard as it may carry harmful bacteria usually destroyed in 



    16   

 

 
The West 
Midlands 
possesses 77 
breweries and 

four vineyards 

HEFF 
coordinate 
regional 
produce for 
some smaller 

supermarkets 

the pasteurisation process. Despite the perceived risks by some, 
120 farms across the country now produce 'raw' unpasteurised 
milk39, including Beaconhill Farm in Herefordshire. Beaconhill 
produce Milk, cream and ice cream from a herd of approximately 
40 Jersey cows, which are produced organically. Their green top" 
unpasteurised milk, which is bottled on the morning of milking, is 
sold direct from the farm and at Farmers' Markets40. 

 

BREWERIES AND VINEYARDS 

Real ale is an excellent model of localised but well networked 
supply chain throughout the UK. 77 breweries are identifiable 
throughout the West Midlands (Good Beer Guide, CAMRA 2010). 
Such small breweries offer the availability of seasonal ales, 
utilising different hops and barley malt to create different flavours 
and aromas. As a live product, the core market for a real ale 
brewery will be local, but with a good beer wholesaler network, real 
ale will travel across the country to provide other areas with a taste 
of different brewing styles.  
 
There are also 4 vineyards in region as listed by 
localfoodadviser.com. Halfpenny Green vineyard is a well 
established vineyard and farm shop, selling affordable wines at 
farmers market and its on-site shop41. There are also several cider 
presses42 and a handful of commercial country wine producers of 
various scales dotted throughout the West Midlands.  
 
 

ii) Local sourcing by retail enterprises 
 

SUPERMARKETS 

Whilst chain supermarkets remain fundamentally centralised retail 
outlets in both their ownership and supply chains (a model which is 
difficult to combine with a sustainable food supply chain) some are 
now beginning to include some seasonal and local produce. This is 
in accordance with a dramatic growth in consumer awareness 
about the way food is grown, processed and distributed and 
government attention being drawn to the vast inefficiencies 
currently present in the food supply chain43.  
 
As oil prices rise, supermarket supply chains will inevitably 
relocalise their distribution systems, but at present not all ‘local’ 
produce found in supermarkets can really be described that way44. 
In fact a caveat to the examples given below is that none of the 
major chains have yet adapted their distribution systems for a 
significant percentage of local produce, and the quantities 
discussed are a fraction of less sustainable sales. 
 
Of the chain supermarkets present in the West Midlands, 
Waitrose were early adopters in local food procurement: a 
proportion of their procurement can be done on a store by store 
basis rather than all through centralised systems. 140 of the 250+ 
Waitrose stores across the country45 now offer in excess of 1,400 
local and regional products sourced from more than 300 
producers46. Their five West Midlands branches sell ‘a selection’ of 
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local items produced within a 30-mile radius. In the West Midlands, 
Waitrose’s regional produce is coordinated by HEFF47, who also 
supply local produce to the six Budgens stores in the region and 
the Mid-counties Co-operatives48.  
 
The efficiencies that HEFFs supply chains have afforded the Mid-
counties Coop have contributed towards their successful Local 
Harvest scheme. The initiative was developed in 2008 to help 
meet demand for local products, support local suppliers and 
reduce food miles49. Local Harvest sources products within a 40 
mile radius the store in which it is sold and sales have increased 
from £2.9 million to £4 million since 200850. This obviously remains 
a very small proportion of turnover. 
 
The ‘Big 4’ supermarkets are also beginning to respond to these 
trends, but to a lesser extent. Tesco has noticed that its customers 
were keen to buy food branded as being from their own county, 
with sales much lower outside the county in which it was produced 
compared to sales within its county of origin. Tesco say that they 
achieved their target of 3,000 local food lines in stores in 2003 and 
ASDA now stock over 6,500 local food products, seeing sales of 
them increase by 41% in 200951. 
 
The Greening Supermarkets Report (2006) indicates that 
supermarkets already source between 53-69% of their seasonal 
vegetables from the UK, however signposting and information 
advertising these products was not present. This further serves to 
confuse issues of locality and seasonality, hindering the two thirds 
of consumers who do wish to purchase such seasonal produce52. 
This is also a UK-wide focus within which a lot of unnecessary 
food miles can be involved in terms of transportation to packing 
and processing facilities and centralised distribution hubs, so again 
this is rarely truly local food. 
 
Supermarkets still import 57-79% of all fruit, often by airfreight to 
ensure freshness53, and are unable or willing to share their 
definition of ‘locally sourced’ (other than Waitrose). The façade of 
Morrisons sustainable procurement has been revealed, after 
insisting airfreight ‘only occurs in exceptional circumstances, 
where there is no other viable or practical alternative or source of 
the product’ whilst promoting air freighted apples from America. 
Budgens still require 95% of each store’s produce to be sourced 
from their central suppliers, equating to even the seemingly green 
supermarkets using localised products in a tokenistic way to create 
a desirable image.  
 
In conclusion, much of this is ‘window dressing’, to achieve a 
better food system, the part of the ‘big four’ supermarkets’ needs 
to be significantly smaller or radically altered (see section 1). 
Nevertheless these supermarkets have to form part of the solution, 
and the Race to the Top54 initiative has been introduced to help 
supermarkets make more genuine commitments to local sourcing. 
Performance indicators have been developed by a wide range of 
stakeholder organisations that will provide comparative data to 
enable them to track supermarket performance over the next five 
years55.  
 

SupermarketsSupermarketsSupermarketsSupermarkets    
To achieve a better food 
system the part of the ‘big 
four’ supermarkets needs 
to be radically changed. But 
in the meantime initiatives 
like Race to the Top 
encourage some more 
genuine commitments to 
local sourcing and paying 

less unfair prices. 
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INDEPENDENT RETAIL SECTOR  

Whilst supermarkets have out-competed many independent food 
retailers, some do still survive, providing a valuable aspect of 
community identity and a platform for community cohesion. As well 
as within market towns, independent food retail plays a bigger role 
in more deprived areas and – often the same – multi-ethnic 
districts, where the demand for ethnic foodstuffs, the need for retail 
within walking distance and an enterprise culture, combine to 
create a thriving local economy.56 See the Retail chapter of 
Extending Localisation for more information. 
 
One way in which some independent shops have continued to 
thrive is by diversifying to supply quality local and British produce 
that is unavailable at supermarkets. Local butchers often source 
as closely to their location as possible and are able to provide an 
outlet for smaller producers who will be unlikely to be able to 
supply supermarkets. 
 
Boxleys of Wombourne sells lamb from Staffordshire, Aberdeen 
Angus beef from Herefordshire, pork from Staffordshire and 
Kidderminster and farm assured British chicken. All meat is British 
and free range; they have also diversified into selling British 
cheeses. Prices are not unreasonable and can often be cheaper 
than that of supermarkets, creating a sustainable local outlet. 
 
‘Tastes of Staffordshire’ is a small shop in Uttoxeter that brings 
together products produced across Staffordshire and Mercia. All 
produce has food miles from the producer displayed and their 33 
different product ranges are also available to buy in their online 
store. 
 
Traditional greengrocers, Asian grocers and other independent 
supermarkets are much less likely to deliberately source local 
food: local sourcing is rarely a primary aim or core market 
advantage for such shops, but due to reasons of scale, a higher 
proportion of produce is likely to be relatively local than within 
supermarket supply chains. The role of independent shops in 
diversifying the food supply chain is essential. 
 
Due to the rural hinterland surrounding the West Midlands region 
there is a substantial number of farm shops in the area. Over 50 
are listed at farmshop.uk.com57, with likely many other smaller 
operations lacking internet representation and using farmers’ 
markets as a sole outlet. 
 
Whilst farm shops provide seasonal vegetables at affordable 
prices, especially when bought in bulk, their peripheral location 
means that convenience is greatly reduced. Therefore, as well as 
sourcing local and own produce, they are also likely to stock a 
selection of goods from further a field in order to entice customers 
by increasing their product base. This affects the extent to which 
farm shops represent a localised supply chain despite greatly 
contributing to the diversity of local businesses.  
 
Also, as with farmers markets, processed goods and meats 
available at farm shops are likely to be more expensive than in 

Local speciality shopsLocal speciality shopsLocal speciality shopsLocal speciality shops are 
becoming increasingly 
popular, capitalising upon 
the market niche for 
healthy, local and 
sustainable produce.  
 

Independent shops Independent shops Independent shops Independent shops have an 
essential role in 
maintaining the diversity of 
the food supply chain and 
efforts to encourage local 
sourcing will increase their 
future viability.    
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conventional outlets. This factor, combining with their edge 
location, keeps farm shops within a very niche category, only likely 
to be accessed as leisure shopping by wealthier shoppers or to 
serve a small rural constituency for their regular shop. However 
farm shops do offer a permanent market for small local producers 
of honey, preserves and other seasonal produce, making them a 
valuable part of a diverse food economy.  
 

TRADITIONAL MARKETS 

The government have acknowledged the social and economic 
importance of traditional markets, creating a national steering 
group in 2009 to champion their interests in the hope of ensuring 
long term survival58. Markets are important in creating flexible local 
jobs, offering affordable local business opportunities and creating a 
vibrant retail scene that facilitates access to affordable fruit and 
vegetables59 (as documented in a recent London price 
comparison60). 

The extent to which locally sourced food is available at traditional 
markets is variable, with most stalls utilising local wholesale 
markets for affordable produce with little regard for origin. Some 
stallholders however may actively choose to promote locally 
sourced items, such as the L.O.V.E stall (Local Organic VEg) at 
Birmingham retail market, which stocks locally sourced, organic 
vegetables and gives away any waste for compost61. 

The Retail Markets Alliance’s Markets 21 policy acknowledges the 
role of traditional markets in promoting local products and culture, 
as well as its business diversity role62, and a case study from 
Nuneaton, Warwickshire, demonstrates how the regeneration of 
the market has not only improved retail facilities within the town but 
has also acted to promote local food and healthy eating. Many of 
the West Midlands Metropolitan Boroughs and county councils are 
members of NABMA, meaning that such results could be facilitated 
through such policy across the region63. 
 

FARMERS’ MARKETS 

Despite the well-established nature of farmers markets, they are 
often seen as affordable only to the ‘affluent and concerned’. The 
face-to-face shopping experience they offer has been 
characterised as a leisure activity for those with more disposable 
income64. The preference for farmers’ market produce above that 
from conventional outlets is seen by many as nostalgia for a 
‘golden age’ of nutritious food and wholesome lives65.  
 
Although undoubtedly cheaper food sources exist, these 
perceptions perhaps alienate less affluent consumers more than is 
necessary. Research at the University of the West of England, for 
example, has shown that organic food in Britain is cheaper by 
about 35% when bought from farmers’ markets or farm shops than 
from supermarkets. Also research by sustainable food consultants 
f3 (2002) suggests that everyday goods may be 30-40% cheaper 

at a farmers’ market than a supermarket. But other products such 
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as baked goods and cheese may be 40-50% more expensive: this 
is usually due to goods being either organic or home-produced.66.  
 
References to the official number of farmers markets in the West 
Midlands vary greatly depending upon which online directory is 
consulted. Whereas only four farmers markets are certified by 
FARMA in the West Midlands, thefoody.com lists the existence of 
over 60 whilst other websites identify around 3067. This reflects the 
small scale, interchangeable nature of farmers markets (many of 
which struggle to survive) and also perhaps a lack regional support 
networks. 
 
Despite the issues discussed above there are examples of farmers 
markets thriving not only in the affluent areas of the West Midlands 
(such as Moseley, which recently won FARMA’s Farmers’ Market 
of the Year) but also in more underprivileged or diverse areas. 
 
Some residents of the Birmingham Jewellery Quarter established 
24 Carrots farmers market68 in July 2009, which now boasts a 
directory of 41 stalls. The Jewellery Quarter is primarily a new 
‘urban living’ area with relatively well-off population but neighbours 
a less wealthy area. The purpose of the farmers’ market is not only 
to promote local food but also to encourage community cohesion 
amongst the area’s different populations. This is done by creating 
volunteering opportunities and to acting as an outlet for produce 
grown by local allotment owners and school growing projects. The 
eventual goal is for the market to become a fully self-funding social 
enterprise, with all surpluses being re-invested back into 
the development of the market and the improvement of the area 
for the benefit of the community.  
 
Stirchley Community Market69 made national news earlier this 
year by becoming Birmingham’s first community market. 
Established by individuals living in and around Stirchley, the first 
market attracted hundreds of local customers and around 21 
stallholders. 
 
The place of farmers markets’ within the regional food supply chain 
is limited by their occasional status (often monthly) and by the 
capacity of farmers to attend them. Whilst not representing a high 
proportion of the supply chain they have a significant role in raising 
the profile of local produce, sometimes creating supply 
opportunities to other retail outlets in the town or city in which they 
are based for non-market days and assisting farmers to diversify 
into crops that suit local markets and to receive feedback on these. 
Likewise the opportunity exists to integrate farmers’ stalls into 
‘normal’ markets – as already happens in Wolverhampton and 
other markets. 
 
Taking localisation to its ultimate conclusion (although perhaps 
beyond the bounds of the mainstream), Country Markets (CML)70 
enables and supports home producers to sell items locally and co-
operatively directly to the public. There are presently 19 Country 
Markets operating in the West Midlands. Staffordshire Country 
Markets are particularly well established, with those in Tamworth 
and Lichfield operating every friday71. CML provide a training, 
information and education service to its producers, researching 

Farmers’ marketsFarmers’ marketsFarmers’ marketsFarmers’ markets have a 
role in raising the profile of 
local food and building 
local supply links into an 
area’s mainstream food 
retail such as surviving 
traditional shops. Farmers’ 
stalls and local produce 
stalls can be integrated into 
traditional markets.  Local 
livelihoods can be 
supported by the country 

markets concept. 
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and disseminating information regarding current legislation from 
DEFRA, Trading Standards Officers and other regulatory bodies. 
They cost just 5 pence to join and a 10% commission value is 
taken from the price of goods to run the market. CML now has an 
annual turnover of around £10 million, around £9 million of this is 
returned to the producers, proving that such a localised market 
network is not only a sustainable but highly profitable endeavour.  
 

BOX SCHEMES  

Box schemes offer a convenient way to access fresh, local and 
organic produce. A study by the New Economic Foundation found 
that for every £1 spent at a local organic box scheme £2.59 is 
generated for the local economy, compared with the £1.40 
generated by every £1 spent at a supermarket (Boyde, 2001)72. 
This reflects the direct economic benefits that local sourcing 
schemes such as this procure.  There are around 15 box 
schemes identified by internet directories that are located in the 
West Midlands73, including operations of a variety of scales.  
 
The main obstacle facing the expansion of box schemes is the lack 
of choice that can be exercised over type and quantity of produce. 
So while box schemes can be financially accessible, on a large-
scale many consumers will not commit to them given the choice 
they can get in a conventional shop. But as with one’s own 
allotment produce, the preference for a wide choice can partially 
be countered by a sense of ownership of the food production. 
 

COMMUNITY SUPPORTED AGRICULTURE 

There are five community supported agriculture schemes 
(CSAs) operating in the West Midlands, with one in development in 
Worcestershire. Each of the three CSAs takes on one of several 
identified forms, including the use of a box scheme, crop sharing 
and farm visits, in the hope of developing viable educational, 
environmental and heritage based activities to benefit the 
surrounding community74. A number of models of CSA exist, with 
consumer-investors playing a more or less active part in the 
running of the farm, with some employing a farmer and others 
treating it as a large, shared allotment.  
 
A main advantage of CSA schemes is that consumers are asked 
to pay upfront for produce, as with Dragon Orchard. In this 
example crop sharers pay £300 upfront and receive 70lb of fresh 
fruit, 12 bottles table cider and 12 bottles of homemade apple 
chutney and plum jam, as well as entry to four weekend visits a 
year. The crop sharers consider this to be very good value for 
money and the farm are able to secure a predetermined income to 
assist in diversifying and business planning75.  
 
CWM Harry is an example of a highly developed CSA scheme in 
Powys, that has achieved an extremely efficient closed loop 
system that operates a local box scheme and then goes on to 
collect and process the food waste76. Such a system could be 
achieved by established CSA schemes, like Dragon Orchard, as 
community support develops and expands. 
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Loaf is a community-supported bakery based in Cotteridge that 
aims to promote real, healthy food, whilst nurturing a sense of 
community. Flour for sour dough and other specialised breads are 
sourced from mills in Gloucestershire, Worcestershire and a 
traditional water powered mill, Charlecote Mill, in Warwickshire77 
(as well as some ‘hard’ wheat flour from Kazakhstan to help the 
mixture).  
 
For £11 a month the bakery works in the same way as a CSA 
scheme, using the money paid upfront to supply customers with a 
freshly baked loaf every Friday. Loaf also offers cooking courses, 
extending their specialised skills and knowledge to the wider 
community to enable people to bake at home. 
 
There should certainly be opportunities for increasing CSA across 
the region, given the benefits to producer and consumer and the 
variable amounts of time and commitment required to suit different 
consumers. The CSA consumer-investment model is even 
discussed as being translatable for basic manufacturing activities 
(see the Manufacturing chapter of Extending Localisation). 
 

LOCAL CO-OPS 

There are four co-ops in the West Midlands area listed at 
foodcoops.org, two of which deal with wholefood goods and two 
that deal with fruit and vegetables. Action 21 in Warwickshire runs 
a further two fresh, seasonal local food co-ops that delivers once a 
week78 as part of a developed Agenda 21 strategy that operates in 
the region. The rare strength of food co-ops is their potential to 
provide food that is both affordable and sustainable. 
 
Sustain79 offer a food co-ops toolkit offering advice on finding and 
setting up local co-ops, in partnership with the national Making 
Local Food Work programme. Each region has been appointed a 
representative in order to coordinate many small co-ops into a 
larger, more influential body of suppliers that usually lack support 
and representation80.  
 
 
 

B. ALLOTMENTS, HOME AND COMMUNITY GROWING 

 

ALLOTMENTS, URBAN FARMS AND COMMUNITY GARDENS  

The last two years have seen an unprecedented increase in the 
demand for places to grow food; in England the waiting list for 
allotments is estimated to exceed 76,000 applicants81. It has been 
acknowledged across urban regions that the space required for 
allotments is an issue. 
 
In Dudley, for example, despite land pressure for allotments being 
the second highest in the county, there is a 3 year waiting list for 
both private and council run allotments, with a recent addition of 20 
new allotments making little impact on demand. This pressure is 
even being felt in more rural regions, with Worcestershire’s waiting 

Community supported Community supported Community supported Community supported 
agricultureagricultureagricultureagriculture provides 
potential viability in 
terms of upfront income 
even for relatively 
mainstream farms, and a 
co-operative food supply 
model that suits both 
urban and rural areas.   
 

Enterprise summaryEnterprise summaryEnterprise summaryEnterprise summary 
Diverse food production 
capacity and existing 
independent food retail 
provides a good starting 
point for extending local 
food provision across the 
country, but ‘missing 
link’ processing facilities 
(milling, abattoirs) would 
greatly improve the local 
market opportunities for 
local produce. Many of 
the types of enterprise 
listed above provide 
significant opportunities 
to increase the local food 
market share and to 
increase access for the 

less well-off. 
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Landshare – 
matching 
spare land to 
those wanting 

to grow food 

list topping 300 even though just five years ago there were not 
enough people to maintain the city’s 1000 allotments82.  
 
The National Society of Allotment and Leisure Gardeners 
Limited offers support to those obtaining and setting up an 
allotment, from petitioning the council to make space to providing 
growing calendars and recipes83. There is also a huge online 
support network at allotments-uk.com84, with councils also offering 
advice upon allotment care at their separate websites. 
 
There has been a great rise in urban growing – whether council-
endorsed or ‘guerrilla gardening’ in parks, on disused land and in 
existing public works (see pimpyourpavement.wordpress.com for 
the latest colourful movement). The GEML project in Ladywood, 
Birmingham85 (Grow It, Eat It, Move It, Live It) is run by the local 
Primary Care Trust. It negotiates access to small potential grow 
sites in the inner city and then supports community groups to clear 
and cultivate the land, also offering support for healthy eating, 
exercise and active citizenship. 
 
Beyond the region, the Middlesborough ‘town meal’ is the focal 
point for an annual programme of growing and harvesting - a major 
public event and a vehicle for community participation. Grow-
zones on public land are one of the mechanisms used to produce 
local food86 including schools, community groups and individual 
residents as well as containers situated in public spaces. Planters 
are built by a local timber company and seedlings were sourced 
form a local nursery87.  
 
The Patchwork Farm initiative at Growing Communities in 
London, Hackney, allows trained apprentices to show residents 
how to grow vegetables on communal land, and links with an 
organic box scheme provided by local farms88. 
 

LANDSHARE89 

The Landshare scheme provides an internet based matching 
service for those who have spare land for cultivation and those 
who wish to find land to cultivate. The service has nearly 50,00 
members, with sizes of land offered varying from a single small 
garden to a couple of acres offered by local businesses with 
extensive grounds. There are thousands of land offers and 
requests within the region, concentrated in urban areas but 
scattered across the counties too. 
 
But demand for land often outstrips supply; in Tamworth for 
example 13 people are hoping to procure land compared to 2 
people who are offering it. This may be due to the inconvenience 
and uncertainty of sharing land with strangers, especially when 
there is no financial incentive to do so. 
 
A solution to this may be to ask those seeking land to pay a small 
rent to those offering it, thus paying people for their generosity 
whilst remaining fair to those seeking land, who would be asked to 
pay rent on a conventional allotment. Presently no such activity is 
officially occurring in the Midlands but may become more 
commonplace as demand for land continues to grow.  

Urban Growing Urban Growing Urban Growing Urban Growing     
The food re-education and 
community benefits of local 
growing schemes are equal 
to their worth in food 
localisation and meet a 
wide range of policy 
objectives: the challenge is 
in the availability of 
funding for such projects 
under the coalition 

government. 

Urban food supply  Urban food supply  Urban food supply  Urban food supply  
requires land use 
planning, design, and 
economic development 
improvements as well as 
community sector activity. 
This will be difficult 
without regional or 
national policy 
commitment. 
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Just Change 
creates links 
between 
communities in 
India and the 
UK, facilitating 
the production 
and sale of 
affordable, 
fairly traded 

tea 

Fair Trade can 
help smaller 
and 
marginalised 
producers to 
access 
international 

markets  

 
Although much of this movement’s focus is on communities taking 
care of their own public space, there is also a growing policy-level 
realisation that food supply in cities will be problematic in the 
future if we do not find ways to incorporate growing into urban 
design. 
 
The Carrot City project90 showcases international design for 
urban agriculture in a travelling exhibition. There are grassroots 
movements occurring within London and other cities, with research 
and small-scale activities exploring how best to exploit valuable 
remaining open spaces91.  

  

C: GLOBAL FOOD TRADE 

 
Fair trade initiatives give people in the West Midlands a way of 
supporting businesses with similar localist principles in developing 
countries- such as co-operative management, fair wages or 
smaller scale farming. Around 70% of the world’s coffee farmers 
are small-scale growers, and they face particular disadvantages in 
the market place. Fairtrade’s mission is to make trade work fairly 
for marginalised or disadvantaged producers, and there is a global 
agreement that the system should champion purchase of 
sustainable coffee from organisations of small coffee farmers 
explicitly. It is the same with other products: Fair Trade helps 
smaller and marginalised producers to access international 
markets, hopefully displacing unsustainable agribusinesses.  
 
Just Change is a company that started in India as a grassroots 
response to the global economy that has left the vast majority of 
people powerless, with little or no control over the factors that 
influence their lives. Rather than focus solely on getting better 
prices for producers, Just Change takes control of the market by 
creating the infrastructure for producers and consumers to trade 
directly with each other whilst allowing investors to actively 
participate in the social change process. The idea is to directly link 
communities and allow them to trade between themselves, locally 
and globally, for mutual benefit and trade justice. 
 
Just Change UK92 was launched soon after Just Change India, 
when visitors to the UK realised that poorer communities wished to 
purchase Fairtrade products but found them unaffordable. By 
making direct trade links with Just Change communities in India, 
affordable, fairly traded tea can be brought to the UK, providing 
benefits for both parties. 
 
There are now groups in less affluent areas around the UK who 
have further teamed up with a number of partners, such as the 
Northern Tea Merchants, who bag, pack and warehouse the tea 
from India and a number of other ethical retailers across the 
country that sell the tea. Volunteers spread the message and sell 
tea informally to support the retailers to develop their sales. Social 
enterprises such as Marsh Farm Community, Luton, are 
developing around this system, selling tea and local produce to 
local residents and acting as a Just Change tea distribution hub for 
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International 
co-operative 

supply links   

the South of England. Just Change is now also active in France 
and Germany. 
 
There are strong movements for food sovereignty, including Via 
Campesina93 and UBINIG94, Bangladesh. Food sovereignty is a 
term coined by members of Via Campesina in 1996 to refer to a 
policy framework advocated by a number of farmers and wide 
ranging members of the community that namely claimed the ‘right’ 
of people to define their own food, agriculture, livestock and 
fisheries systems, in contrast to having their food subject to 
international market forces95.  
 

A recently launched European food sovereignty initiative, 
‘European Food Declaration: towards a healthy, sustainable, 
fair and mutually supportive Common Agriculture and Food 
Policy’, outlines the beliefs of many organisations and individuals 
that are working towards a fairer, more inclusive and sustainable 
food system. 
 
In recent years a wide range of renewed activities, such as 
increasing local food production, local markets, local procurement, 
seed swaps and so on have been emerging and growing across 
Europe. However, grassroots activities and local movements are 
not enough to impact on European agricultural practices and trade, 
with the current Common Agricultural Policy (CAP) dominating 
agricultural activity.  
 
The European Food Declaration aims to build a broad coalition of 
groups at the European level to challenge the current CAP and 
send a strong message to decision-makers who are now initiating 
the political process towards CAP 2013. While the global 
‘competitiveness’ of Europe’s food industry is seen by these 
decision-makers as the chief objective of Europe’s CAP, the 
Declaration is about equity, rights and food sovereignty. The 
European Food Declaration aims to collect as many signatures as 
possible. Both individuals and organisations can sign up to the 
European Food Declaration at: 
http://www.europeanfooddeclaration.org/ 
 

INTERNATIONAL CO-OPERATIVES  

Some producer co-operatives make trade links with each other 
between countries to trade in surplus or unseasonal goods: Italian 
El Tamiso and East Anglian Eostre have linked so that El Tamiso 
can supply goods that are out of season in the UK, and produce 
arrives often fresher than by conventional distributors. El Tamiso is 
a well-established, organic co-op that serves the Padova 
wholesale and traditional markets96, whilst Eostre are also a well-
established organic producer, winning awards from the soil 
association. In making such links a more sustainable model of 
international trade can be developed.  
 
 

The European Food The European Food The European Food The European Food 
DeclarationDeclarationDeclarationDeclaration has the 
potential to unite many 
organisations and 
coordinate opposition to 
current Common 
Agricultural Policy.  
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D. LOCAL FOOD SUPPORT AGENCIES AND INITIATIVES 

 
Because the benefits of local food production are widely 
recognised and culturally significant, support agencies for 
facilitating local sourcing are plentiful in public, private and 
voluntary sectors from the community to the national level. Even 
the National Trust now has dedicated local food staff. There are 
too many operating within the region for Extending Localisation to 
list them all, but those mentioned below provide a snapshot of 
local support activity for local food.   
 

FOOD DIRECTORIES AND SOURCING TOOLS 

As well as the many national local food directories available online 
(most notably localfoodadvisor.com and bigbarn.co.uk) each rural 
county of the West Midlands region possesses its own directory, 
produced by a range of organisations and often led by a local 
authority.  
 
Whilst these directories provide a great source of information there 
is still little documented evidence to suggest their effectiveness in 
encouraging localisation, such as their impact upon increasing 
business, the type of customer they are attracting and what they 
are purchasing. It is possible to assume that a directory works the 
same as targeted advertising does. 
 
There is one case study, however, produced to monitor the effect 
of Gloucestershire’s local directory which found that listings 
contacted a year later reported an increase in business, some of 
25% or more, and, in some cases, greater demand for produce 
than they were able to meet. A very rough calculation suggested 
an extra £10,000 - £25,000 had been generated within the local 
economy by the directory in its first year97.  
 
If the effects of this case study are representative of other regions, 
then the West Midlands food directories are likely to have been 
extremely successful in raising the profile of local food in the area, 
especially those that are well established such as Staffordshire. 
 
A major drawback for directories is the need for updating and 
whether a printed or online medium better facilitates their 
availability. Many opt for online simply due to ease of update and 
lack of printing costs, but a paper directory reaches a wider section 
of the population and is attractive for flicking through. Either way, 
the funding required may not be available to continue to update the 
directory beyond a couple of years. Therefore whilst directories 
can be a useful marketing and awareness-raising tool amongst 
those who are already seeking local food, their availability and 
maintenance costs ultimately restrict their impact.  
 

SUPPORT AGENCIES 

Making Local Food Work is an initiative managed by the Plunkett 
Foundation and funded by the Big Lottery Fund to explore 
community enterprise approaches to connecting land and people 

Local food directories, Local food directories, Local food directories, Local food directories, 
although useful require 
constant resources for 
updating and (sometimes) 
printing, and appeal 
mainly to warm audiences 
– both of which restrict 
their ability to significantly 
increase local food 

consumption. 
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through food. It involves seven national partners that are working 
together on projects that cover all aspects of local food supply, 
including local shops, the formation of co-ops, CSAs and food web 
mapping98.  
 
Mapping Local Food Webs (managed by Campaign to Protect 
Rural England (CPRE) is a programme that aims to increase 
access to fresh, healthy, local produce with clear and traceable 
origins. Webs consist of the links that exist between different 
people and businesses that grow, process and sell 99 (either 
wholesale or retail) or buy foods within the local area100.  
 
The project has been ‘mapping’ these webs in 32 towns across 
England in order to identify actions that would increase the flow of 
local food into the areas. The project mainly focuses on primary 
produce and lightly processed foods such as cheese. In the West 
Midlands areas trialled for this approach include Moseley 
(Birmingham), Kenilworth (Warwickshire), Shrewsbury 
(Shropshire) with Ledbury (Herefordshire) being the latest pilot 
area. 
 
The value of this approach is that it maps the interdependences 
and added value of parts of the food economy - and other local 
businesses - in a way that much nationally directed policy work 
does not. The project uses community volunteers to undertake the 
mapping, thereby also raising awareness. Results are to be made 
available in a final report launched by CPRE later this year101.  
 
The results of a report based on eight years of research on East 
Sussex’s food web have demonstrated that producers, 
wholesalers and retails are all part of an interdependent web in 
which acts as ‘ a seedbed and nursery’ for new products and 
businesses. The ‘seedbed’ in the East Sussex area has remained 
healthy due to the lack of any supermarket superstores opening in 
the surrounding area and the increasing public awareness of the 
way food is grown, processed and distributed which has creating a 
growing demand for local produce (ibid). 
 
Heart of England Fine Foods (HEFF) aim to help food and drink 
producers and processors in the region develop profitable and 
sustainable markets for their products, utilising regional strengths 
and expertise. Whilst they primarily have a marketing approach 
they also promote the purchase of local produce and are a key 
coordinating body in supplying larger outlets (such as 
supermarkets and public sector) with regional produce102. HEFF 
are involved in the delivery of many policies in the area, as 
detailed in section one of this report. 
  
The Bulmer Foundation is involved in projects that aim to help 
localise the food supply chain and encourage more sustainable 
food production. These include initiatives to improve local food 
provision, education about food in Herefordshire Schools and 
working with the public sector in the West Midlands to encourage 
hospitals and councils to source more fresh, local and organic 
produce. They also champion a proposal to build Food and Drink 
Business Incubation units in Leominster, which are intended to 

Food chain business Food chain business Food chain business Food chain business 
interdependenciesinterdependenciesinterdependenciesinterdependencies are vital 
to understand; policy needs 
to follow the exemplary 
work of the voluntary 
sector in identifying these 
links and how they can be 

protected. 
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economic 

support farmers and other small-scale food and drink producers in 
developing viable businesses.  

Rural Hubs WM coordinates the five rural hubs across the West 
Midlands, aiming to stimulate rural enterprise through economy, 
efficiency and effectiveness. Hubs offer an opportunity for 
communicating business ideas and needs direct to local and 
regional support agencies, access to seminars and workshops, 
networking and mentoring opportunities, ‘best practice’ visits to 
rural enterprises and many other events and services.  

The Herefordshire Food Vision is ‘a holistic, multi-agency, 
business and community supported approach to food and drink in 
Herefordshire which addresses the environmental, social and 
economic impacts of the sector together’. The group aims to create 
an action plan to address the sustainability issues of present food 
supply in the county by establishing a multi-agency, food-industry 
and community stakeholder working group.  

 

Projects already include the reformation of Hereford Food Links 
who have initiated a 'Veg box to work scheme', connecting box 
providers with people’s work places so they can deliver multiple 
boxes to one drop. This occurs at the Council and Bulmers offices 
at Plough Lane and at the PCT offices at Belmont, and is designed 
to encourage people to buy local and direct by making it more 
convenient for both parties. 
 
The English Farming and Food Partnership (EFFP) are a 
national, private sector consultancy with a strong West Midlands 
focus, offering supply chain solutions but from the perspective of 
recognising the pressures from oil prices and the fundamental 
efficiency of a localist agenda where appropriate. EFFP have 
worked on the PSFPI scheme promoting local produce in schools 
and in the production of the regional database for public 
procurement (see public procurement section). 
 

FOOD LABELLING AND ASSURANCE SCHEMES 

Whilst organic and fair-trade produce are clearly labelled there is 
no labelling system to reflect locality. To some extent, because 
local food does not have a fixed definition or boundary (e.g. 
‘nearest appropriate source’) and because of miles travelling for 
processing and packaging, a food label specifically for locally 
sourced produce is not practical. But even foods grown within the 
UK are not always easy to spot from the labelling. 
 
Despite the common use of the British flag on produce, legally, the 
labels used on processed goods need only state the origin of the 
ingredients if it's misleading not to be told. For example, a steak 
and stout pie could have been made in the UK (and state this on 
the label), but the meat might have come from Brazil or Thailand. 
Producers are encouraged, but not required, to be transparent 
about the origin of the food103. 
 
The Red Tractor Assured Food label provides a more firm 
assurance that the food has been produced within Britain and to 

Support agenciesSupport agenciesSupport agenciesSupport agencies    
A wealth of trade, 
voluntary and public sector 
organisations exist to 
develop sustainable 
farming and food supply 
chains, yet the food system 
is becoming more 
centralised. This suggests 
that good initiatives are 
working against other 
policy. 
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British production standards, so is useful for consumers aiming to 
buy British rather than local food104.  
 
Many assurance schemes are expensive and bureaucratic for 
small producers. To address this, the Wholesome Food 
Association105 provides an ‘organic’ food label that does not 
involve the lengthy, expensive and bureaucratic systems of other 
labels, but simply asks producers to commit not only to high 
standards of natural production but also to allow any interested 
potential customers to visit the farm to check conditions for 
themselves. This is a simple and transparent solution that works 
well for community-orientated supply chains.  
 
There are seven such organisations that are WFA accredited in 
the West Midlands, five of which are located in Shropshire. The 
main products are fruits and vegetables sold at farmers markets, 
with no representation by larger shopping chains. The label 
remains primarily low key but such assurance principles have the 
potential to be expanded upon. 
 
A tool that is presently underused in Britain, but which could be 
used to market locally produced food and drink products locally as 
well as to other areas, is the European Union’s Protected 
Designation of Origin (PDO) or Protected Geographical 
Indication (PGI)106.  
 
These were introduced under EU Regulations to provide a 
common certification of origin throughout the EU. Currently there 
are only 3 products in the West Midlands with such certification: 
Herefordshire cider (PGI), Herefordshire perry (PGI) and 
Staffordshire cheese (PDO)107.  
 
 

E: THIRD SECTOR AND GRASSROOTS INITIATIVES 

 

WEST MIDLANDS FAIR DEAL AWARDS 

The Atwood Group and Localise West Midlands recently ran a 
series of Fair Deal Awards aimed at highlighting ‘fair trade’ issues 
within the UK. Four awards were presented to retailers who had 
been nominated by their suppliers as paying a fair price for 
produce. Winners included farm shops, the customers of Fordhall 
Farm, and a branch of Waitrose. Awards received local media 
attention in the areas concerned and seem to be an effective 
awareness-raising tool for local communities of fair trade issues 
within the UK.  

 

CIVIL SOCIETY LOCAL FOOD ORGANISATIONS 

Since and indeed before Local Agenda 21, there have been 
community groups taking a strong interest in local, sustainable 
food supply. The Slow Food movement is largely citizen-led, 
aiming to promote quality food produced in a way that fully 
respects the environment, human health and animal welfare, and 
that food producers are paid a fair wage. The Slow Food 
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world 
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movement works to raise awareness on the sustainability and 
social justice issues surrounding the food we eat and aims to 
protect traditional UK foods, defend biodiversity and promote food 
education. 
 
There are well-established Slow Food groups in Herefordshire108 
and Worcestershire109, whose websites include lists of producers, 
recipes and future events aiming to promote and extend the 
movement. Currently there are also groups forming in Solihull and 
Warwickshire, demonstrating the public’s desire to access more 
local, sustainable produce. 
 
The Cittaslow movement shares the same sentiments towards 
food as the Slow Food movement, but instead aims to tackle 50 
different goals and principles that hope to improve overall quality of 
life. Ludlow is one of only nine Cittaslow towns and remains a 
living, working market town that serves a large natural hinterland 
and still supports five traditional butchers and four bakers. Very 
few retailers in Ludlow are part of national chains – Ludlow is 
about as far from being a 'clone' town as it is possible to be. (see 
also – retail section) 
 

FARMING AND FOOD CITIZENS JURIES 

Citizens’ juries involve individuals and communities in democratic 
decisions, whom are otherwise left marginalized by the 
mainstream political process. Juries aim to help people form their 
own arguments and opinions, enabling them to influence those in 
power. Juries can operate at a countrywide scale, with citizens 
juries set up to help the government steer the NHS110, as well as at 
the micro level to examine community-level issues. 
 
The Policy, Ethics and Life Sciences (PEALS) Research Centre 
are conducting ongoing research into such small-scale citizens’ 
juries, working with Cambridge University's Institute of 
Nanoscience, Greenpeace UK and The Guardian, with ongoing 
developments detailed at nanojury.org.uk111. 
 
Food-based citizens juries are more common in developing 
countries than the UK. This is largely due to greater differentiation 
between wealthy urbanites and the rural poor, due to poorer 
infrastructure, sparser population densities and weak institutions 
 
Raita Teerpu was a pioneering Farmers Jury held in 2009 that 
aimed particularly to bring female farmers and the indigenous 
people of Karnataka together on a single platform to discuss the 
benefits of ongoing agricultural research in India. The event 
revealed the need to shift agricultural polices to benefit 
smallholder, traditional farming, address gender inequalities and to 
focus on traditional rather than hybrid crop varieties 112,113. 
 
There are many examples of food juries in England, with groups 
including Transition Towns, Friends of the Earth and Local Agenda 
21 working on food issues at community level in this way.  
 
Our Life114 in Manchester is initiating a food citizens jury (‘Talking 
Food: Taking Action’) aiming to involve those who are on the 

Initiatives such as Raita Raita Raita Raita 
Teerpu Teerpu Teerpu Teerpu are vital in 
providing the coordinated 
approach required to 
challenge the current 
structure of the food 
economy.  By empowering 
those involved at all levels 
of the system, from 
production to distribution, 
sustainable practice can be 

examined then promoted.  
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‘inside’ of the food system in the North West but have little power 
and little say - from parents to small business owners to migrant 
workers. The jury will meet to discuss the food system’s problems 
and injustices and identify actions in response. The aim is to bring 
in the views of those who may not see themselves as part of the 
sustainable food community (e.g. Transition groups) but to whom 
food matters practically and ethically. 
 

F: PUBLIC PROCUREMENT 

 

‘In practice, efficiency and sustainability can and should be 
pursued in tandem’ 

Curry (2008)115 
 
 
There are many examples in the West Midlands in which local 
authorities have adopted local procurement strategies in order to 
link the advantages of localisation with overarching efficiency 
gains. For example, Shropshire County Council has split their 
large public procurement contracts into smaller ones, enabling 
smaller producers to bid for different components dependent upon 
the scale that is appropriate to them. Successful agreements with 
local producers include that with an organic, local milk producer, a 
fruit and vegetable supplier, two local butchers and a contract with 
Belton Cheese of Whitchurch.   
 
Benefits have included a cost saving of 11% on the first year’s fruit 
and vegetables, the creation of local jobs, access to better quality 
food and enhanced supply chain efficiency and flexibility. It has 
also attracted publicity for the council, as they are the first local 
authority to be awarded a 'Food for Life Silver Award Mark' by the 
Soil Association for using organic, seasonal and local food in their 
primary school menus116.  
 
Staffordshire County Council have also benefited from 
implementing local procurement initiatives. A three-year contract to 
supply fresh meat and poultry to social care and health 
establishments has been negotiated, with eight small independent 
butchers to supply residential homes, day services and early 
learning centres. All meat and poultry are sourced from within 
either Staffordshire or the West Midlands, the maximum distance 
from butcher to establishment being ten miles.  
 
This contract is still active and has lead to flexible working 
relationships between butchers and chefs, leading to less food 
waste as specific cuts and quantities could be ordered. By 
sourcing fresh meat from surrounding producers, higher quality 
meals are now available and local economies have been 
rejuvenated. A study conducted by Fraser Ltd., which piloted local 
food supply to schools across Warwickshire and Worcestershire 
also found similar favourable results117.  
 
Staffordshire also obtains milk, bread and yoghurt from five local 
companies, and uses three local suppliers to source all fresh fruit 
and vegetables across the entire council118.  
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The Public Sector Food Procurement Initiative (PSFPI) has 
been a Defra initiative aimed at encouraging public sector 
procurement to consider the principles of sustainable 
development. A significant addition to the version revised in 2007 
was to ‘increase tenders from small and local producers’, amongst 
using more organic products and encouraging behavioural change. 
 
Recently, the PSFPI agenda in the region has been linked closely 
with collaboration and efficiency agendas, as the regional local 
authority food procurement network has become a joint initiative 
with the regional Improvement and Efficiency Partnership. There 
are potential contradictions given that collaboration is often used to 
achieve economies of scale that force out or at best devalue 
smaller suppliers. As well as some of the exemplary work in 
Sandwell and other areas, the PSFPI has funded the production of 
regional procurement databases (see below). 
 
The West Midlands Food Declaration, 2009, extends the 
principles laid out in the PSFPI, especially the focus on local 
sourcing. Signatories commit to facilitating opportunities for local 
suppliers, working collaboratively at a regional level and to 
consider whole food chain costing when purchasing food. To date 
only one Council – Sandwell - has signed up to the declaration, 
although others are considering the possibility.    
 

REGIONAL PROCUREMENT DATABASES 

On consulting with the region’s procurement officers and support 
agencies, PSFPI identified the need for more comprehensive data 
on the availability of producers and wholesalers willing and able to 
supply local produce to the public sector, and commissioned over 
two years’ data gathering activity on fruit and vegetable, bakery, 
meat and dairy sector wholesalers. In total the two databases 
provide the details of over 180 such producers in the region. The 
databases are made available to local authority and NHS 
procurement staff to assist them in sourcing food more sustainably 
from within the region119. A recent meeting to review findings 
concluded that the lack of funding to maintain these and some 
software incompatibility issues limits the usefulness of the data, 
but that the principle and original data was something on which a 
more comprehensive and ongoing database structure could be 
built. 
 

SUMMARY 

The above case studies demonstrate that there are successful 
models of local food procurement for both urban and rural local 
authorities, and thus potential for replication across the West 
Midlands. By dividing larger procurement contracts into smaller 
ones the council can create a platform for regional producers, 
encouraging them to supply specialised produce in collaboration 
with other small enterprises. There are many ways in which 
contracts can be split to create this opportunity, depending upon 
region. For example, in more sparsely populated rural areas 
schools could operate on individual contracts, whereas more 
densely populated urban areas regional supply could be 
coordinated under a larger contract, such as with HEFF. 

Public Public Public Public procurementprocurementprocurementprocurement    
Successful models of urban 
and rural procurement exist 
in the region and can be 
replicated. Efficiency drives 
can be damaging of 
beneficial to sustainability 
depending on whether the 
whole system or just short 
term costs are considered. 
Research into the 
relationship between ‘real’ 
efficiency and procurement 

scale is urgently needed. 
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In supplying a large range of public services, smaller businesses 
are given a reliable outlet, which encourages growth and 
development, as they are able to obtain a reliable revenue stream. 
In this way the local food economy has the potential to flourish into 
viable, mainstream operations, which are capable of supplying 
local produce to regional wholesalers.  
 

 

G: EXEMPLARY POLICIES, PUBLIC SECTOR 

INITIATIVES, LEGISLATION 
 
Sandwell’s approach to food policy is unique to the area. The 
Growing a Healthy Food Economy case study report directly 
acknowledges that coherent links that need to be made between 
food procurement and sustainable development and attempts to 
identify the capacity in which these links can be made. These links 
are set out in the Sandwell Food Policy, which acknowledges that 
a sound food system is a powerful way to tackle issues ranging 
from health inequalities to increasing educational achievement.  
 
The Allotments and Community Agriculture Strategy is an 
exemplary case of the council improving the provision and 
standard of allotments in order for residents to benefit from 
healthier living, gain practical horticultural skills and build a sense 
of community around agriculture. 
 
After identifying three main themes of present issues (the need for 
sustained financial investment, continual provision of improved 
facilities and alternative usage for unwanted vacant plots) the 
Allotment Strategy Action Plan aims to tackle these through a 
range of different actions on different time scales. This includes 
updating site facilities (such toilet facilities and paved roads), 
increasing participation and improving budgetary management. 
 
Sandwell have also developed an innovative research partnership 
approach to examine food procurement, which aims ‘to extend the 
UK Research Partnership (UKRP) work with the food industry in 
Sandwell to provide complementary information on the business of 
regional food producers and suppliers’.  
 
 
 

By its comprehensive food 
policy, Sandwell CouncilSandwell CouncilSandwell CouncilSandwell Council 
demonstrate a more holistic 
attitude to sustainability 
objectives than most other 
local authorities, an 
approach that could 
mainstream local sourcing 
and its social, financial and 

environmental benefits. 
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4. Recommendations for Extending 

Localisation 
 
These recommendations are and will remain work in progress. The recommendations 
listed are those that emerged through our research in the previous sections, and 
inevitably some important potential actions for change will have been missed. We 
welcome input into refining and adding to these, and discussion on implementing them. 
Please also consider recommendations in other sections of Extending Localisation, 
particularly the overarching chapter. 
 

REGIONAL/LOCAL POLICY AND ECONOMIC DEVELOPMENT 

• Importance of ‘food’ should be explicitly recognised within policies that 
supercede the regional strategies for land use and economic development, and 
local policies on food for health and economy. Economic development in urban 
areas should promote employment skills related to healthy and sustainable food 
systems 

 

• Food and drink strategies and related economic development need to better 
reflect the interdependencies of sustainable food chains from farm to retail 
outlet/school/home, rather than working with one element in isolation such as 
processing. 

  

• There may be key aspects of the region's infrastructure that are missing and 
leaving gaps in the regional supply chains; these could be packaging or 
processing plants (e.g. milling capacity), abattoirs or wholesalers.  Research will 
be required to identify these gaps regionally and employ a strategy to fill the 
gaps. 

 

• Replication of good practice local policies on food growing/ access, as in 
Sandwell 

 
 

WHOLE SYSTEM APPROACH 

• Better distribution/hub systems (as per AWM food and drink cluster plan) 
advisable for local production’s routes into small outlets (urban and otherwise). 
Develop infrastructure (distribution, preparation etc) regionally to support regional 
supply chains.  

 

• Voluntary sector/community activity can also be best focused on whole-chain 
solutions e.g. CSA, but in a food access context. CPRE’s food web mapping will 
have lessons that advocate courses of action or more extensive food webs 
mapping in the region. 

 

• CAP reform for sustainability; Govt/EU support to eradicate food swaps for fuel 
efficiency reasons 

 

• The feasibility of large-scale CSA within the dairy sector could be considered. 
 
 

Government, 

local authorities 

Public sector 
research, NGOs, 

academics 

Local authority 

planning 

Economic 

development 

Voluntary 
sector, policy 

makers 

DEFRA, farming 

bodies 

EU, 
Government, 
campaigners 
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PLANNING 

• Protection for high-grade agricultural land and for local supply chain 
facilities should be embedded in national, regional and local planning. 

 
 

INDICATORS AND MONITORING 

• National indicators for local authorities did not address food’s importance and 
the priority that local authorities should place on food systems. New indicators to 
monitor healthy food access, urban growing, and local supply chain facilitation 
would be useful, or other mechanism more in favour with the current government. 

 
 

PUBLIC PROCUREMENT 

• The government needs to remove well-identified policy conflicts within 
commerce/efficiency, farming and sustainability procurement approaches 
so that government policy supports public procurement and farming activities that 
deliver whole-system efficiency (social, environmental and economic objectives) 
including food security. Existing policy conflict is the major barrier to the wealth of 
guidance on sustainable procurement being followed. In particular the government 
should identify best uses of collaboration and appropriate scales for procurement 
to deliver whole-system efficiency. 

 

• Support agencies should maintain a strong focus on seasonality to avoid local 
supply chain outcomes that nevertheless increase CO2. 

[See also overarching section] 
 
 

SUPERMARKETS’ PURCHASING POWER 

• “Supermarket supported agriculture:” support agencies should investigate 
means of requiring/encouraging supermarkets commit to a more long-term 
contract with producers. 

 

• Investigate replicating local purchasing requirements of supermarkets in other 
EU countries. 

 

• The Co-op could be a basis for a ‘community/supermarket supported 
agriculture’ model for local areas and for encouraged regional distribution 
networks. 

 

• Legislation on supermarkets’ buying power and producers 
 
 

MARKETS 

• Markets as focus in regeneration (as per Nuneaton); farmers’ market 
integration with normal markets (as in other EU countries?) 

(see also retail section) 
 

Policymakers 

Government 

Government 

Support agencies 

Support agencies 

Support agencies 

Co-op (food retail) 

Government 

Developers, local 
authorities 

(markets/economic 

development) 
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WHOLESALERS 

• The role of independent wholesalers in sustainable food supply chains needs to 
be recognised in policy and economic development, particularly wholesale 
markets in urban areas, where a consolidation and distribution role can be carried 
out for the city’s food supply. A local supply chain development manager 
would be a useful addition.  

 

• HEFF’s brokering role for regional produce has well-evidenced benefits and this 
should continue. 

 
 

FARMING 

• Maximise efficiency of WM land use (whole system) by more investigation of 
farming practices that work within a local area footprint: pasture-raised 
livestock and mixed farming; localised feedcrops for livestock; seed/breed 
diversity. 

 
• Research into the potential for linking in food waste, animal slurries, waste 

sheeps’ wool etc. into wider systems of energy production, insulation, 
manufacturing – to create farm and off-farm diversity and sustainability; 
linked to research into land use for local needs. 

 

• Comparative analysis of small/large scale (and mixed / monocultural) farming 
efficiencies. 

 
• Support agencies should focus on retention of traditional and appropriate 

skills. 
 
 

INTERNATIONAL DEVELOPMENT AND AGRICULTURE 

• The civil society role is still crucial in the international debate around food trade. 
The EU Food Declaration (targeted at CAP reform for sustainability, social 
justice and food security) is an effective and immediate focus for civil society 
influence. 

 

• An international coalition campaign based around the EU food declaration and 
linking with food sovereignty movements in developing countries would be 
useful. 

 

• Support agencies could promote the replication of partnerships like that of Eostre 
and an Italian supplier, between co-operative ventures in the West Midlands and 
abroad. 

 
 

PUBLIC AWARENESS 

• Practical education in schools on food origins, growing and agriculture. 
 

• More coordination by support agencies of promotion of regional produce (e.g. 
collaboration on box scheme web directory).  

 

Wholesale market 
management, 
farming bodies 

UK legislation, 
research, DEFRA, 
farming bodies 

Research, DEFRA, 

farming bodies 

Research, 

voluntary sector 

Support agencies, 

farming bodies 

Civil society, 

campaigners, EU 

Civil society, 

campaigners 

Support 
agencies, 
economic 

development 

Voluntary 

sector, schools  

Support 

agencies  



 37  

 
 

FOOD ACCESS AND AFFORDABILITY 

• In order that strengthened supply chains can generate the economies of scale 
that will make sustainable food more affordable, interventions in the market 
are needed. Could the sort of thinking that led to the feed-in tariff for energy be 
applied to local food production and supply chains? See also policy 
recommendations. 

 

• It is likely that food will inevitably require a larger proportion of household 
expenditure in the future: this remains an issue that would require housing and 
energy costs to be addressed – beyond the scope of this report. 

 

• The ‘middle class’ perception of farmers markets and box schemes, whilst 
partially justified in terms of offer, cost and customer base, can be challenged and 
changed by promoting their relative affordability to the mainstream consumer and 
siting in a diversity of areas. 

 

• Urban growing is an essential part of the food access and food security debates 
and is well supported by the voluntary sector and local authority schemes. The 
emphasis on this and on integrating minorities and disadvantaged people through 
community growing should be maintained. Local authorities need better powers 
and duties to protect and allocate land for allotments and other forms of urban 
growing.

 

 
 
 
 
Report authors: Karen Leach and Anna Watson 
Localise WM, 2010

Government, 
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community 

support  

Designers, Local 
authorities, 
voluntary sector, 

government  



 38  

 
 

References 

                                                
 
1 Food Matters: Towards a Strategy for the 21st Century, Cabinet Office Strategy Unit, July 2008 
2 Bringing the Food Economy Home,  (2002), Helena Norberg-Hodge and Steven Gorelick, The 
Ecologist. Accessed: http://www.isec.org.uk/articles/bringing.html 14/04/10 
3 Support for local and Fairtrade products on the rise: British research, (2010), Daniel Palmer, AFN 
Food for Thought. Accessed: http://www.ausfoodnews.com.au/2010/02/03/support-for-local-and-
fairtrade-products-on-the-rise-british-research.html 14/04/10 
4 The value and potential of local food initiatives in the West Midlands region , (2004), A report to 
AWM. Accessed: http://www.sustainweb.org/pdf/advantage_west_midlands.pdf, 02/07/10 
5 Food First: Institute for food & development policy, Accessed: http://www.foodfirst.org 14/04/10; 
Institute of Science in Society, Accessed: http://www.i-sis.org.uk; 
6 Research by Tim Lang (City University in London) and Jules Pretty (Centre for Environment and 
Society, University of Essex) 
7  Wise Moves- Exploring the relationship between food, transport and CO2, (2003), Tara Garnett. 
Accessed: http://www.thepep.org/ClearingHouse/docfiles/wise_moves.pdf 31/10/10 
8 3,000 greengrocers lost in last decade, (2008), Harry Wallop, The Telegraph. Accessed: 
http://www.telegraph.co.uk/news/uknews/2094507/3000-greengrocers-lost-in-last-decade.html 
14/04/10 
9 Bringing the Food Economy Home, Helena Norberg- Hodge & Steven Gorlick,  
http://www.isec.org.uk/articles/bringing.html Accessed: 02/06/10 
10 Feeding the beast : How public money is propping up factory farms , (2007), Friends of the Earth: 
Media Briefing. Accessed:  http://www.foe.co.uk/resource/briefings/feeding_the_beast_media.pdf 
14/04/10 
11Common Agricultural Policy Reform and Land-based Economy Futures Study: Final Report, (2007), 
ADAS. 
Accessed:http://www.advantagewm.co.uk/Images/Common%20Agricultural%20Policy%20Reform%20
and%20LAnd-based%20Economy%20Futures%20Study%20-%20Final_tcm9-10433.pdf 14/04/10 
12

 ibid 
13 Agriculture in the UK 2008, Chapter 8 
https://statistics.defra.gov.uk/esg/publications/auk/2008/default.asp 
14 Procurement: What guidance is out there?, (2009), London Region Research Team. Accessed: 
http://www.eurim.org.uk/activities/pubproc/Anklesaria_Procurement_Guidance.pdf 02/07/10 
15 UK Commission for Employment and Skills’ (UKCES) National Strategic Skills Audit for England, 
March 17 
16 Food 2030, DEFRA http://www.defra.gov.uk/foodfarm/food/strategy/index.htm  
17 West Midlands Food Partnership’s Food and Drink Cluster 3 Year Plan 2008-2011, (2007). 
Accessed: 
http://www.advantagewm.co.uk/Images/Food%20&%20Drink%20Cluster%20Plan%202008-
11%20%2017mch08_tcm9-11981.pdf 14/04/10 
18 West Midlands Farming and Food Delivery Plan, (2007). Accessed: 
http://www.advantagewm.co.uk/Images/West%20Midlands%20Farming%20and%20Food%20Delivery
%20Plan%20version%203.4%202007_tcm9-16151.pdf 14/04/10 
19Good Food on the Public Plate Interim report, (2009), Sustain. Accessed:  
http://www.sustainweb.org/pdf/GFPP_interim_report_Sept09.pdf- 14/04/10 
20 Smarter food procurement in the public sector, (2006), COMPTROLLER AND AUDITOR 
GENERAL, National Audit Office. Accessed: 
http://hub.westmidlandsiep.gov.uk/uploads/files/procurement_projects__food/smarter%20food%20pro
curement.pdf 14/04/10 
21 West Midlands Update on Farming and Food, (2010), AWM and GOWM. Accessed: 
http://www.gos.gov.uk/497745/docs/177226/401744/924374 14/04/10 
22 West Midlands Update on Farming and Food, (2010), AWM and GOWM. Accessed: 
http://www.gos.gov.uk/497745/docs/177226/401744/924374 14/04/10 



 39  

 
 
                                                                                                                                                                 
23 Common Agricultural Policy Reform and Land-based Economy Futures Study: Final Report, (2007), 
ADAS. 
Accessed:http://www.advantagewm.co.uk/Images/Common%20Agricultural%20Policy%20Reform%20
and%20LAnd-based%20Economy%20Futures%20Study%20-%20Final_tcm9-10433.pdf 14/04/10 
24 Rare Breeds Survival Trust: Approved Farm Parks. Accessed: http://www.rbst.org.uk/approved-
farmparks/midlands 14/04/10 
25 Sandwell MBC: Rare Breeds, Sandwell Park Farm. Accessed: 
http://www.laws.sandwell.gov.uk/ccm/navigation/leisure-and-culture/parks-countryside-and-
allotments/countryside/park-farm/rare-breeds/ 14/04/10 
26 Garden Orgaic: Heritige Seed Library. Accessed: http://www.gardenorganic.org.uk/hsl/index.php 
14/04/10 
27 case study courtesy of Friends of the Earth 
http://www.foe.co.uk/community/campaigns/healthy_planet/23146.html  
28 http://services.parliament.uk/bills/2009-
10/sustainabilityoflivestockfarmingandfoodproductionstrategy.html  
29 http://www.eafl.org.uk/Downloads/EyeAbattoirFactSheet.pdf  
30 The Tracing Paper: UK Abattoirs / Slaughterhouses – West Midlands. Accessed:  
http://www.tracingpaper.org.uk/foodtracer/abattoirs/west-midlands/  14/04/10 
31 A Taste of Staffordshire: T. G Sergeant and Sons. Accessed: 
http://www.tasteofstaffordshire.com/localfooddirectory/Details.aspx?BusinessID=84&SearchType=1&S
earchLetter=T&SearchFoodType=0&SearchLocality=0&PageID=0&RecordCount=16 14/04/10 
32 Charlecote Mill. Accessed: http://www.charlecotemill.co.uk/ 14/04/10 
33 HIGH STREET BRITAIN: 2015, (2005), House of Commons All-Party Parliamentary Small Shops 
Group. Accessed: http://news.bbc.co.uk/1/shared/bsp/hi/pdfs/15_02_06_highstreet.pdf 14/04/10, p35 
34 Thanet Earth: About us. Accessed: http://www.thanetearth.com/about-us.html 14/04/10 
35 Cotteswold Dairy Ltd. Shrewsbury. Accessed: http://www.cotteswold-dairy.co.uk/Shrewsbury 
14/04/10 
36 The Dairy House, Weobley. Accessed: http://www.thedairyhouse.co.uk/buy.htm 14/04/10 
37 Grove Wood Farm Dairy. Accessed: http://www.localfoodadvisor.com/Producers/Grove-Wood-
Farm-Dairy-4256.aspx 14/04/10 
38  Staffordshire Cheese Company and Leek Brewery: Dairy and Cheese range. Accessed: 
http://webdesignstaffordshire.co.uk/leekbrewery/index.php?page=cheeses 14/04/10 
39 Would you drink raw milk?, (2007), Alison Benjamin, The Guardian. Accessed: 
http://www.guardian.co.uk/environment/ethicallivingblog/2007/nov/22/wouldyoudrinkrawmilk 14/04/10 
40 Seeds of Health: Raw Dairy Producers List. Accessed: 
http://www.seedsofhealth.co.uk/resources/dairy/index.shtml 14/04/10 
41 Halfpenny Green Vinyards: Contatc us. Accessed: http://www.halfpenny-green-
vineyards.co.uk/show.php?show=contact&page=contact 14/04/10 
42 UK Cider, Main Page. Accessed: http://www.ukcider.co.uk/wiki/index.php/Main_Page 14/04/10 
43Down Your Way? A CPRE briefing on supermarkets and localfood, (2002). Accessed: 
http://www.cpre.org.uk/library/results/local-foods 14/04/10 
44 Supermarket offers and food waste targeted in goverment's food strategy , (2009), Martin 
Wainwright, The Guardian. Accessed: http://www.guardian.co.uk/environment/2009/aug/10/food-
security-climate-change 14/04/10 
45 Waitrose: Seasonal and Local Sourcing. Accessed:  
http://www.waitrose.com/food/originofourfood/sourcingbritishfood/regionalandlocalsourcing.aspx 
14/04/10 
46  The Food and Grocery Experts: Waitrose Local and Regional Sourcing. Accessed: 
http://www.igd.com/index.asp?id=1&fid=1&sid=5&tid=49&cid=380 14/04/10 
47 Waitrose: Do you want to supply Waitorse? Accessed: http://bit.ly/96ZIDS 14/04/10  
48 Waitrose: The Waitrose small producers’ charter. Accessed: http://bit.ly/9upRXO 14/04/10 
49 Midcounties Scoops National Award for Community Initiative, (2009), The Midcounties Cooperative. 
Accessed: http://bit.ly/a85qqZ 14/04/10 



 40  

 
 
                                                                                                                                                                 
50 ACT: Cooperatives addressing climate change. Accessed: 
http://resources.actonclimate.coop/BestPractice/Casestudies/Casestudy/Default.aspx?recordId=6 
14/04/10 
51 Asda Local Food Sales Nearly Doubled Year on Year, (2009), The Food and Drink Innovation 
Network. Accessed: http://www.fdin.org.uk/2009/04/asda-local-food-sales-nearly-doubled-year-on-
year/ 14/04/10 
52 Greening Supermarkets: how supermarkets can help make greener shopping easier, (2004), Sue 
Dibb, National Consumer Council. Accessed: 
http://www.sustainweb.org/pdf/NCC132rr_greening_supermarkets.pdf 14/04/10, p14 
53 ibid, p16 
54  Race to the Top. Accessed: http://www.racetothetop.org 14/04/10 
55 Race to the Top: Briefing paper, Communities module. Accessed: 
http://www.racetothetop.org/indicators/module4/page_1.htm#head5 14/04/10 
56 HIGH STREET BRITAIN: 2015, (2005), House of Commons All-Party Parliamentary Small Shops 
Group. Accessed: http://news.bbc.co.uk/1/shared/bsp/hi/pdfs/15_02_06_highstreet.pdf 14/04/10 
57 Farmshop.uk.com: Farm sopsin the West Midlands. Accessed: 
http://www.farmshop.uk.com/farmshops/west-midlands/?page=2 14/04/10 
58 Government to ensure the survival of the market stall, (2009), Communities and Local Government. 
Accessed: http://www.communities.gov.uk/news/corporate/1355197 14/04/10 
59 The National Association of British Market Authorities. Accessed: http://www.nabma.com/ 14/04/10 
60 Town and Country Markets Price Comparison Survey. Accessed: 
http://www.townandcountrymarkets.co.uk/fileadmin/user_upload/docs/PriceSurvey.pdf 14/04/10 
61 L.O.V.E@ The Bullring, Local Organic Vegetables blog. Accessed: 
http://organicarol.wordpress.com/2010/04/09/composting/ 14/04/10 
62Retail markets doing better than high street in major UK cities, says new research, Retail Markets 
Alliance. Accessed:  http://www.retailmarketsalliance.org/ 14/04/10 
63 Markets 21, A Policy & Research Review of UK Retail and Wholesale Markets in the 21st Century, 
(2009) Krys Zasada, The Retail Markets Alliance. Accessed: 
http://www.retailmarketsalliance.org/pdf/Markets21ReportWebversion.pdf 14/04/10 
64

 Gilg and Battershill, 1998 
65 Local Food Activity in the West Midlands, (2003), Moya Kneafsey et al., Coventry University. p8, 
p17 
66 ibid 
67 Farmshop.uk.com: Events and Farmers Markets near the West Midlands. Accessed: 
http://www.farmshop.uk.com/events/west-midlands/?page=1 14/04/10 
The Foody: TheCentral England’s Farmers Markets. Accessed: 
http://thefoody.com/regions/centralfm.html#westmidlands 14/04/10 
FARMA Certified Farmers Markets. Accessed: http://www.farmersmarkets.net/ 14/04/10 
68 24 Carrots- The farmers market of the jewellery quarter. Accessed: http://24carrots.org.uk/ 02/11/10 
69 The Stirchley Community Market. Accessed: http://stirchleycommunitymarket.wordpress.com/ 
02/11/10 
70 Country Markets West Midlands. Accessed: http://www.country-markets.co.uk/west-midlands-
c160.html 14/04/10 
71 Staffordshire Country Markets: Local produce direct from Staffordshire producers. Accessed: 
http://staffordshirecountrymarkets.co.uk/default.asp 14/04/10 
72 Local Food Activity in the West Midlands, (2003), Moya kneafsey et al., Coventry University. p11 
73 Box scheme.org: Results. Accessed: http://www.boxscheme.org/Category/Boxschemes-Organic-
Home-Delivery/1.html 14/04/10 
74 Soil Association: Local CSA Groups. Accessed: http://bit.ly/bDobiR 14/04/10 
75  Dragon Orchard Crop Sharers case study. Accessed: http://bit.ly/bwf0wS 14/04/10 
76CWM Harry Land Trust: Food locally grown, food-waste recycled. Accessed: 
http://www.cwmharrylandtrust.org.uk/processing_food_waste.html 14/04/10 
77 Loaf Community Bakery. Accessed: http://www.loafonline.co.uk/bakery/ 14/04/10 
78 Action 21: Food Co-ops. Accessed: http://www.action21.co.uk/food_coops.html 14/04/10 
79  Sustain www.sustainweb.org Accessed: 25/05/10 



 41  

 
 
                                                                                                                                                                 
80 Foodcoops.org: The Home of food co-ops on the web. Accessed: 
http://www.sustainweb.org/foodcoops/ 14/04/10 
81 A survey of allotment waiting lists in England, (2009), Margaret and Ian Campbell, Transition Town 
West Kirby in conjunction with the National Society of Allotment and Leisure Gardeners. Accessed:  
www.nsalg.org.uk/uploads/article564/ttwk_nsalg_survey_09.pdf 14/04/10 
82 Allotment fans face long wait for the good life, (2009), Jack Blanchard, Worcester News. Accessed: 
http://www.worcesternews.co.uk/news/4221455.Allotment_fans_face_long_wait_for_the_good_life/ 
14/04/10 
83 National Society of Allotment & Leisure Gardeners Limited: Useful information. Accessed: 
http://www.nsalg.org.uk/page.php?article=459&name=useful+information 14/04/10 
84 Allotments UK. Accessed: http://www.allotments-uk.com/ 14/04/10 
85

 GEML Ladywood, accessed http://www.geml.info/  
86 Middleburgh Urban Growing: Further information. Accessed: http://www.cabe.org.uk/case-
studies/middlesbrough-growing/info 14/04/10 
87 Groundwork North East: Urban Farming Growing Zones. Accessed: http://www.groundwork-
northeast.org.uk/default.asp?ID=337 14/04/10 
88 Patchwork Farmhttp://www.growingcommunities.org/food-growing/patchwork-farm/  
89 www.landshare.net  
90

 http://www.ryerson.ca/carrotcity/  
91 Urban Agriculture in London, (2001), James Petts, World Health Organisation Regional Office for 
Europe. Accessed: http://www.euro.who.int/document/e72421.pdf 14/04/10 
92 http://www.justchangeuk.org  
93 Say ‘No!’ to Corporate Control of Agriculture and Food!, (2010), La Via Campesina. Accessed: 
http://bit.ly/anA3VE   14/04/10 
94 UBING: Policy Research for Developments Alternative. Accessed: http://www.ubinig.org/  14/04/10 
95 FOOD SOVEREIGNTY: towards democracy in localized food systems, (2005), Michael Windfuhr 
and Jennie Jonsén, UK Food Group. Accessed: http://www.ukabc.org/foodsovpaper.htm 14/04/10 
96 El Tamiso. Accessed: http://www.woodfieldorganics.com/Images/uploads/El_Tamiso.pdf 14/04/10 
97How to produce a local food directory, Local food works + Soil association, This briefing paper has 
been researched and written by the Foundation for Local Food Initiatives (saved in food folder) 
98 Making Local Food Work: Partnership organisations. Accessed: 
http://www.makinglocalfoodwork.co.uk/who/index.cfm 14/04/10 
99 Mapping Local Food Webs doc. Accessed: 
http://www.farmshop.net/Mapping%20Local%20Food%20Webs%20Introduction.doc 14/04/10 
100 The Real Choice: How local foods can survive the supermarket onslaught, (2006), Caroline 
Crambrook and CPRE, Plunkett Foundation 
101 Making Local Food Work: News from your region. Accessed: 
http://www.makinglocalfoodwork.co.uk/about/fwm/news.cfm 14/04/10 
102 Heart of England Fine Foods: About HEFF. Accessed: 
http://www.heff.co.uk/default.aspx?intContentID=2 14/04/10 
103 BBC Food: Labels and labelling. Accessed: 
http://www.bbc.co.uk/food/food_matters/labelling1.shtml 14/04/10 
104 Food Standards Agency. Accessed: http://www.eatwell.gov.uk/foodlabels/labellingterms/redtractor/ 
15/04/10 
105 Wholesome Food Association. Accessed: http://www.wholesome-food.org.uk/index.html 14/04/10 
106 Local Food Activity in the West Midlands, (2003), Moya kneafsey et al., Coventry University. p9  
107 Wikipedia: British Protected designation of origin. Accessed: 
http://en.wikipedia.org/wiki/British_Protected_designation_of_origin 14/04/10 
108 Slow Food Herefordshre. Accessed: http://www.slowfoodherefordshire.org.uk/ 14/04/10 
109 Slow Food Worcestershire. Accessed: http://www.slowfoodworcestershire.org.uk/index_About.htm 
14/04/10 
110 Citizens’ Juries, (2007), Lucinda Maer, Parliament and Constitution Centre, House of Commons 
Library. Accessed: http://www.parliament.uk/commons/lib/research/briefings/snpc-04546.pdf 14/04/10 
111 Policy Ethics And Life Sceinces: Completed projects. Accessed: 
http://www.ncl.ac.uk/peals/research/completedprojects/ 14/04/10 



 42  

 
 
                                                                                                                                                                 
112 Raita Teerpu. Accessed: http://www.raitateerpu.com/ 14/04/10 
113  Raita Teerpu: Farmers verdict. Accessed: 
http://www.raitateerpu.com/documents/brochure_english.pdf 14/04/10 
114 www.ourlife.org.uk  
115 School Food Trust: Documents and resources. Accessed: 
http://www.schoolfoodtrust.org.uk/document.asp 14/04/10 
116 Shropshire Council: Addressing climate change internally. Accessed: 
http://www.shropshire.gov.uk/sustainability.nsf/open/88D950ED1EA5B730802573C6004FDA9114/04/
10 
117 Fraser Associates: Into Practice - delivering regional foods to school kitchens. Accessed: 
http://www.fraseruk.co.uk/into_practice_delivering_regional_foods_to_scho 14/04/10 
118  Staffordshire County Council: Contracts database. Accessed: 
http://www.staffordshire.gov.uk/business/procurement/tenders/contractsdatabase/Search.aspx 
14/04/10 
Public Sector Food Procurement Initiative, Progress report on regional PSFPI 
projects 2007-08, (2008), DEFRA. Accessed: 
http://www.defra.gov.uk/foodfarm/policy/publicsectorfood/documents/eng-projects0708.pdf 14/04/10 
119 EFFP: Food Producer Database 2009. Accessed: 
http://www.effp.com/Documents/our%20services/WMIDS%20FOOD-DATABASE.xls 14/04/10 


