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interesting variety of guests. | was put at ease by the |
back feelingthe venue gave, which | think is ¢
important when teaming a bottom up communit
approach with local policy makers.

/‘Eonversations felt organic and exciting and | met sc
fantastic people who | hope to collaborate with in the futu
| look brward to the next event and hopefully discoveri
some more fantastic examples of local innovation like
Tyne Bank, which should be celebrated and engage!
shaping the future of North East food culture. Thank
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Tyne forChange: Evenbummary

Over 100 people attended the Tyne for a Change Event on Thursfapldsh 2018 eitheras
individuals or representing an organisatiofAppendix ). The Food Newcastle teanwere
encouragedo see so many attendeesetworking discussinggontributing andworking togetherto
drive forward positive changes on Newcastle food issues

Food Newcastle would like ttake this opportunity to
THANKeveryone who attende@nd or contributed.We are a
partnership and our collaborativepproach is driving us ever closer ti
becoming a sustainable food ciybring on the Bronze awald

This year tere were some big change$o the event structure with lessspeakers and more

networking and discussionopportunitiesw i t

h a S'tMdrlK e, talopgsidedi@ anhsual

venue choicef local businessTyne Bank Brewery

A special thanks tthe W S y 2 2 @ntl WAf ySIOS SpeakérsApperdix J

Eugene MilneDirector of Public Health, Newcastle

How does the work of the Food NewcasBartnership
fit with our local Public Health priorities?

Leon Ballin Network Manager, Sustainable Food Citi

Sustainable Food Cities Network

Fiona CapleAchieving Sustainable Food Cities Bro
Award Status

Newcastle is going for bronze

Judith MacMorran Health Improvement Practitione
Newcastle Public Health

Newcastle SUGAR SMARWorking together to reduce
sugar

Charlotte HendersanProgramme Manager Hospitali

and Food Service, WRAP
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Working together to reduce food waste: CitizenoBc
Waste Prevention Strategy
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food movement and use
our collective skills and
strengths to influence

Wal 1S @&2dzNJ

the Newcastle Good

Food Plan and share
with all what difference

e2dz Ol Yy Yl 1 Dfing forward
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our city to achieve
Sustainable Food Cities
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positive change
on Newcastle
food issues

to-date and their future aims and objectives.
verbally and collected ithe suggestion box.
partnership.

and discussions.

themes but to aid the Bronze and application.

Crowds of attendees liaised with Fiona at the Bronze Award stall.

The attendees shared projects aimitiativesthey are currently working along with their achievemer

Ideas and initiatives were

Individuals who were not on the Food Newcastle mailing list are now signetealping to extend the
Organisational andgrsonal commitments to making a differenagre observed through networking

The stall feedback forms proved a successful method of gathering data not only for the individu:
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Market StallFeedback
Food Newcastle

Theword cloud showghe most repeated descriptive words captured fraith
the positive opinionon the eventfeedback forms

E FOOD

O WELL ORGANISED
Z
RELAXED ORGANIC

Feedback revealed Tyne Bank Brewerybe a slightly controversial venue choic®ot sure
o2dzi GKS @SydzS o0SAy3a FTNRBY | KSI f dltdough th&
majority of the feedback embraced thaternativesetting, WA NS & ARSI {2
relevant local busireses and community rather than holed up in a sterile and meanin
O2 y T SNB y and Wrandry settid) Qood, relaxed easy to find and @rBased on this
feedback Food Newcastlevant to highlight the reasons why Tyne Bank Brewery hosted
y e aavént.
V A largeinformal venue with a good amount of wall space.
V We wanted to spport a local crowdfunded businesswhich encourages a soci¢
environmentand holds many community and family friendly events.
V The brewery products anmade fromtop quality,natural ingredients.
V Promotes a vibrant and diverse sustainable food economy (Good Food Plan: therr
V The brewery has demonstrated innovative uses of food waste in brewing (Good
Plan: theme 6)
V Recognising the value of partnership; thapyided the event space and equipment
no cost.

TYNE
AN
BREWERY

IT'S WHAT'S INSIDE
THAT COUNTS

The feedback quotes summarise what Food Newcastle hoped the Market Stall approach would achieve
WO EOSTt t Soykitig afic? [ : - Wood event in terms of communicatio

LI NIy SNAR KA LI and creating a network of feedback
from various area@

WwC2 2R veas dgteStway of
getting people to mix and talk about
what they d@2

Westerday was truly
inspirational, well organised
and did the job you intended it
to. A real call to actio

WMovel idea with Market Place
and how to share ide&» i

Wlove the Food Market idea. Really
interactive and informativ@

Email Preferred method
We asked participants about
their prefered method of PSS ‘More social media promotion set
communication about Food up hashtags or geofilters'

Newcastle events.
Face to Face


http://www.tynebankbrewery.co.uk/
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Market Stall Feedback
Theme 1Diet-related ill health and access to food
Reducing sugar consumption

Deliver EducatiorCreate awarenesand Increasing knowledge
Provide food education training:

0 Sugar boardgood labellingandsugar content

o Delivering key messages; reduce sugyadt saturated fat
Provide workshops angthool assemblies
Discussions around oral health
Healthylifestyleand eating education ‘
Food labellingprocessedood —no hidden sugaandclear if has sugar }
Activities around healthy eating

0 Produce in garder allotment to grow and prepare fresh foad

Gookery within schools

Breastfeeding and support fdang choice®r weaning groups

Helping Reduc8ugar Consumption
Not offeringor sellingof full sugar drinks
No vending machines
Smaller portions
Energy drinks are banned
Reduced sugar recipes Stop routinely putting sugar ifwod parcels
Push healthy lunch option Younger people do not bringr consume sugargr
Freshly prepared mea® drop in session high saturated fat products to groups
Offer and pomote eating more fruit and vely giving Encourage lower sugar measddrinks

H20 and foodbanks

Encouragelrinking water

ProvideSugarAlternatives

=A =4 = =8 =8 =9

= =

1 Food skills continue sharing messagedncrease pupil awarenesand
implement core ideas to primary schools

Keysuggestion to continue succes I F|avo'ur.ed milk parton; i
 Obtain infomationto disseminate to foodanks
Reinforcement Education 1 Invite external agencies to deliveorkshops
1 Expand range of lower or no sugar products on sale
Consistency Promotion 1 Getinformation out to groups and encourage community interest
1 Active inclusion— get information out to practitioners about th
campaign
9 Highlight on the food hub platform
A Obesity and diabetes
A Diet and alcohol consumption
A Fast food WeKSNBE ySSRa G2 o6S Y
A Preprepared foodrom supermarkets holding account procedures, then inevitably
A 57aday Odzt GdzNB sAtt OKEy3S
A Work in schools
A Making good food affordable
A Energydrinks
A Metabolism: How is the food we are eatirgjncreasingor decreasing our energy production



Market Stall Feedback
Theme 2:GGood food for allkc tackling food poverty
Tackling holiday hunger

Provision

» Top ups for hard up families in the form of hamper donations at key times of year
* Affordable food and drink and crisis packages

* Provide small grants to voluntary and community groups

» Foodbank collecting and feeding. Granger market and internet gigs and events

Education and Training

» Workshops about food waste reduction and cooking skills to maximise the use of food
* Volunteer training which can help people gain skills to healthier food cheaper

 Getting into Primary schools to teach (parents & children) the benefits of healthy eating and
encourage cooking using affordable, easily accessible ingredients

Activities

 Holiday clubs (which addresses holiday hunger). Foodbanks in the network can sign up to run

 Holiday club either as a foodbank or in conjunction with partners. An operating manual is
provided

» Sports camps in holidays deliver healthy food activities

» Enabling vulnerable families to access services. We roll out this training into our workforce
delivered through active inclusion

* Youth groups through the holidays where we harvest and cook healthy meals. Give fresh
produce to local people

W5AGSNIAYy3 F22R 6 ai:
supermarket, etc. could be a good food option
NERAAGNAOGdzIS F22RQ




Market Stall Feedback
Theme 3: Building community food knowledge, skKills, resources and projects
Increasing food skills and knowledge

Share resourcesknowledge and ® P

jointly develop responses to loci .
needs =
Quarterly gettogethers at
different projects

Opendays& interactive learning-
gardening familiegal age$

WwCc22R 3INRgSNA

cook produce with the help

Organisation
Ouseburn Farm
Scotswood Garden
Food Skills @ Healthworks Early
Intervention C4Life Health Trainers

National Scheme (trying to set up in N
Phunky Foods
Walker Tech / Sir Charles Parsons

WEYES (Children North East)

St Martins Centre

LEAF Grant programme and other fun
at the Foundation

Greggs Foundation

The Trussell Trust Network

Healthworks

Food Nation
Community Family Hub
Henry Programme
Newcastle Nutrition

Spread the word attend food
banks,schods, colleges etc.

------

An email networkmailing list

Improve level of

network

existing

Facebook and other social
media

[j
sessions with produce & demonstra
how things are grown & waysot

E71> D
(0p))
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Training
Growing togetherAimed at vulnerable/ socially excluded adu
Deliver cooking workshops for all

Work 1-2-1 with shopping with families with childramder 5

Chefs Adopt a School programmerofessional chefs working
in schools to train young people in cooking, nutrition etc.
Work with schools in Newcastle advisinglaalthy lifestyles—
curriaulum, website resources, practical supports

Offer placements within café

Catering training-food prep

Youthprojects will often deliver healthy eating and cooking
skills

Run volunteer and training programmes
Funded lots of food growing projects
Also support projects* Pr oj ect Dir t’
Eat, well, spendess course (EWSL)

Cooking from scratch

Training not detailed on feedback form

Training not detailed on feedback form

Training not detailed on feedback form

Training not detailed on feedbadtrm

Training not detailed on feedback form



Market Stall Feedback

Theme 4. Strengthen the local sustainable food economy

Forming a good food business network

We bring incaterers for events and ot
office sustainability policya G I ( S 2
look at sourcing local low food mi@s

We recommend Wheelbirks Far
(milk), Eating Local and Orgar
Riverford

We are developing a social enterpri
West mBd Community Bakery -

producing good honest food withol

preservative

WNCH¢ catering a source sustainab
foodQ

Peliver and provide free access to I.P ¢
business support to grow sustainak
business. We will be delivering a fo

student)

health foodR

theme via our ERDPproject and have
flexibility to develop bespoke suppQrt

We have our own kitchen staff (wit
chef) employed by the school. All of ¢
meat is locally sourced (non halal, ir
fish). We offer a wide variety of meals

We actively try tochange attitudes to

Being an enabler to promote sustainable food messages and hel
to create new cultures with families we work vith

Make it funandrewarding

Inviting people from needy areas

=4 =4 =48 -4 -8 _a_4a_4a_4a_-2

WHelping the local economy whic
will in turn improve the local

\

Easy taunderstand infornation - keep it simple
Being careful not to let jargoexcludepeople- terms sustainableandindependentare offputting
Encourage parestandshae information—host community events

In practice training andy example, more action than talk
Organisation®eing brave and taking a strong role on the issue.
Sharing arision—andit looking realistic

Identifying all benefits i.e. financial reality of life expectancy for thkildren
Give out informatia; recipes to customers to use and break the recipes down into shopping list

The immediate &
wider impact of
local reinvestment

Lower prices /
value for money

Supporting local / _ Low food miles /
locally sourced accessible

Fresh /

. Better standards
quality products

Bvidencing the benefi
for a future generatio®

Price and accessibilit
of foods especially foli
young people seems t
be an increasing trert



Market Stall Feedback
Theme 5Transforming catering and food procurement

Strategic
Managers

Operational Local suppliers
practitioners / traders

Representatives of the
whole supply chain

Partnership working- linking those who have achieved with those who have not

We need to educate children and young people on what this means taietp drive change
forward within their settings

1 Set up scheme re standardadfood ingredients train staff to promotedvertiseandshare
information

=a =

Show the pathway
Share information . G aa T FARM

Marking, dissemination, involve | & FOOD
actors '
PLATE
Show the impact
(how is the money sperand BODY

earth replenished) WELLNESS OUTCOME

1 Itis not commonly known therefore we need ¢ducate everyone

1 What practice is our food linked te?side effectspoor wageschemicalsmetabolism
1 Keep it brief and simple

1 Need to define it better and then communicatehrough campaigns



Market Stall Feedback
Theme 6: Environmental sustainabilityreducing waste and the ecological footprint of the
food systemc support the development of a strategic food waste group
Work with the Newcastle Waste Commission tiive forward a food waste movement

Umprove council recycling in generallook to Reduce wastagjonate excessFines for companie
European leading countries in waste managere not complyin@

We grow food with loca Me——
volunteers and teach what to d | :

with gluts to avoid food waste e.¢ §
freezing preserving junking et.

Work alongside large foo
il organisations e.g. supermarke
to identify can be passed on f
families in nee@

@ SQONBE I 3 dliveyhdve
a dedicated environmental fun
L.E.A.F whichas tackling waste
including food waste as a prior{®

Organisations need to work wit
their localities and show how
joined approach will need to bt
taken towards food waste acros
the cityQ

We deliver love food hate waste courses ¢

Bhare ideas via social me@ia recycling reduction cours@s
Advertise Donate Educate
Need .t0 _develop a ne_twork_ using Donate leftovers to banks & Takeways reducing portionghis
key existing organisations like NE1  cparities e.g. Peoples Kitchen could also link into food waste

in the city centre, seeing what the
infrastructure is already in place

Needy families of Personal contact with businesses
Use and promotion of students in school to provide them with ideas
surplus—food apps e.g.
OoLIO

Offer mandatory staff training

Use the resources in our sessions deliver in the community

Share at full team meeting the new campaigmsl resources

Great to get some facts and see what resources are out there

We useFareshare to try andmake use of food waste

We train voluntees onhow to use food waste more effectively

Supermarkets should be restricted to the amount of fruit and veg that is prepacked enabling
customers to buy what they need

We donate to the homeless shelter in Newcastiéh leftover sandwiches etc.

We make hampers for certain families of students who we know struggle to afford food
Kitchen keeps a record of how many trips are out so that they do not over produce meals
Great to see that there are resources out there te.us would be very beneficial if these
resources could be emailed to local authorities and then distributed to school, youth project:

=a =4 -4 8 _a 9
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Market Stall Feedback
Sustainable Food Cities Bronze Award

\\\chast/e

SUSTAINABLE
FOOD cities
by

® &
z o
Wor.k Me((\

With special thanks tdriona Capleve have already pulled together a fantaséipplication. The conversation
support andpartners contributions during the Tyne for Changevent will enable us texpand the applicatior
with the hope to apply in 2018!

1 Meal deals with free fruig& 1 Seeds4life, public
signposting nutrition on all products An health funded, working with primary school age kit
‘introductiontoh e al t hy -freetaiking ing to ground the positive messages of healthy eati
halls 1819. Promotion of low sugar products keeping fit, growing food and how they are .

Hall s of residence ‘m connected
Fridays- advertising water fountains etc. 1 Working with local primargchools to
1 Launching a food hub in Meadow Wi encourage healthy lifestyles through curriculum

that connects producersuppliers ad consumers resources, support
directly through an online market hosted by tt § Promoting eating breakfasts amongst ks3 studel

open food network. Food is delivered at the loc This includes providing pupils, students with a fi
community centre breakfast (Warburton’'s
1 Children North East cooking with childre Delivering and organising cookingrkshops
andyoung people 1 Trust— Sustainable food
1 Healthyeating sessions in schools match 1 Allotment / garden Project
family learnng q

CNE taken an allotment on in Benwell

West End Food Hub WEKSNE Aa | ySSR 2F Y2NB
Through selling of locally produced food produc reducing waste and important aspect ®iistainable food is

z

Sustaimble university food policies UKS NBRdAzOGAZY 2F ghads UK
Newcastle Fairtrade partnershipcouncil universities and partners

=A =4 =4 =4 =4

1 Sacred Heart School Fenham
1 Phunky foods work with schools in varying stages of success at engaging the community in
sustainable healthy lifestyles

Active Newcastle;
Bike4health

Cooking classes Newcastle

fr Xerci ions for | . :
ee exercise sessions for adults and University Open Lab

Newcastle United FoundatieaFit club
walking football [

GNCH Hospital and
community services




MOVING FORWARD

Both the themed sulgroups and the event feedback at the partnership event tgiven direction
to ourwork for the coming months:
- Coordinate the partnerships bid to achievetfeu st ai nabl e Food City’' s B
status for Newcastle
- Continue to ceordinate the delivery of Newcastle Good Food Plan:
o Further develop the themed sufroups
0 Theme 1Newcastle SUGAR SMARInch the action plan and associated

campaigns
o Theme2:Deler t he Food Power programmes ‘I nvol
and ‘Maximising Family | ncome’

o0 Theme 3: Cardinate quarterly community foodatheringsat different projects
for networking opportunities. Share a community food network email list.
Theme 4Facilitate a good food business meetingt K NAy 3 | NBIFfAaGAO0
o0 Theme 5: Facilitate a food procurement meeting to share learning and establish
links-af AYy1Ay3 (GK2asS 6K2 KIFIBS | OKASOSR FyR {f
0 Theme 6Supportthe delivery of oticomes identified in the Waste Commissions
“No Time todWESNBE AdepoySSR 2F Y2NB LINBY2
about reducing waste and an important aspect of sustainable food is the reduction
2F gl aidsS GKNRBAdAK GKS &adzllL)f & OKIF Ay dé

o

- What difference we are making as a food partnership

- Reflect on the delivery of the Good Food Plan; the progress made, key achievements
unexpected outcomeand what next

- Food Power TrutlConversationa wider conversation of food poverty issues lead by local
‘“experts btyo exipeerrea elneceerni ng from the Food Pov
programmes ‘Il nvolving Experts by Experience’



APPENDIX

Organisations represented at Tyne for a Change Event

Afresh Solutions Limited

Newcastle City Council

BIND

Newcastle CVS

Castle Nurseries@Montagu

Newcastle Public Health

Centre West

Newcastle United Foundation

Church Action on Poverty

NewcastleUniversity

Community Foundation

Newcastle upon Tyne Hospitals NHS Foundation T|

Department for International Trade

Newcastle Waste Less Save More

Elders Council

Newcastle West End Foodbank

Fareshare Northumbria University
Food for Life NTW

FoodNation NUTH

Gibside Community Farm Ouseburn Farm

Good Food York PhunkyFoods

Great North Children's Hospital

Riverside Community Health Project

Greening Wingrove Bike Garden

Sacred Heart High School

Greenwich Leisure Limited

Scotswood Garden

HAREF

Search

HatTrick

St Martins Centre

HealthWORKS Newcastle

Sustainable food cities

Harissa Mediterranean Kitchen

The Trussell Trust

HRC Group Transmit Enterprise CIC
Independent Tyne Housing Association

Karbon Homes Ltd West End Women and Girls Centre
Life Vineyard WEYES/Children North East

Middlesbrough Environment City

Workers Educational Association

Moorside school

WRAP

Nestle UK Ltd

YMCA Newcastle




APPENDIZX

Presentationsat Tyne for a Change Event

Eugene MilneDirectorof Public Health, Newcastle

How does the work of the Food Newcastle Partners
fit with our local Public Health priorities?

Leon Ballin Network Manager, Sustainable Food Citi

Sustainable Food Cities Network

Fiona CapleAchieving Sustainable Fodiities Bronze
Award Status

Newcastle is going for bronze

Judith MacMorran Health Improvement Practitione
Newcastle Public Health

Newcastle SUGAR SMARWorking together to reduce
sugar

Charlotte HendersanProgramme Manager Hospitali

and FoodService, WRAP

Working together to reduce food waste: Citizen Fc
Waste Prevention Strategy



APPENDIX

Market Stall FeedbacRaw Data

A. Food Newcastle

B. Theme 1Dietrelated ill health and access to food Reducing sugar consumption

C. Theme 2Good food for al-tackling food poverty Tackling holiday hunger

D. Theme 3: Building community food knowledge, skills, resources and projects Increasing food skills anc
knowledye

E. Theme 4. Strengthen the local sustainable food economy Forming a good food business
network

F. Theme 5Transforming catering and food procurement

G. Theme 6: Environmental sustainabilityeducing waste and the ecological footprint of the food system

Supmrt the development of a strategic food waste group
H. Work with the Newcastle Waste Commission to drive forward a food waste movement
I. Sustainable Food Cities Bronze Award

Food Newcastle Event Feedback

POSITIVE

Thank you for a very informative event.

Theevent was a fantastic welcome opportunity to meet likeminded groups and put faces to names.
‘Food Market’' was a great way of getting peopl
LOVED IT

Fun venue, good networking, lovely lunch and interesting talks!

Reallyenjoyable event useful and informative

Excellent for networking and partnership working

Tyne Bank Brewery good location

Nice food

Networking opportunities and getting contact details good also

Brewery setting good, relaxed easy to find and park

Food very god

I love the Food Market idea. Really interactive and informative

Great venue. Great idea to get us out into the relevant local businesses and community rather than hole
a sterile and meaningless conference centre

Good event, good location and fdo

Lots of different organisations demonstrating good partnership working

Interesting agenda

Good venue

Enjoyed speakers

Novel idea with Market Place and how to share ideas

Nice venue

Good event in terms of communication and creating a networieeflback form various areas

Great presentation (WRAP)

‘' Gr eat f ood, | ocati on, at mosphere with a wide
feeling the venue gave, which | think is so important when teaming a bottom up commppityach with
local policy makers. This is often overlooked in council lead consultations where formal settings create a
exclusive rather than inclusive atmosphere.

Conversations felt organic and exciting and | met some fantastic people who | hopeatwcatié with in the
future. 1 look forward to the next event and hopefully discovering some more fantastic examples of local
innovation like the Tyne Bank, which should be celebrated and engaged in shaping the future of North E
food culture. Thankyoudcro d Newcast | e’

Yesterday was truly inspirational, well organised and did the job you intended it to . A real call to action.
congratulations and pass that on to Vicky and anyone else involved. Good food too!



NEGATIVE

COMMUNICATIOM

OTHER

Not sure about the venue beirfgpm a health organisation being in a brewery not good

It is quite cold

Stalls difficult to access and some are difficult to see

Di sappointed at how poorly people used the rec
parking for so many attaers was difficult

Please contact by email

I move around a lot so emails and face to face is best communication for me
Prefer email, not social media

More social media promotion set up hashtags or geofilters

| use Twitter

Email is preferrd method of communication

Thank you for inviting us outsiders in.

We really appreciate your help.

| would love to be more proactive in the next event and hear/share ideas in the food waste subgroup.
Would really like to get more involved

Maybeservices on rotation on the screen as people are talking/networking

Health have a lot to offer in terms of evidence

| find my main problem in school is that the parents drive the food eaten by their children regardless of h
you educate the child

Asatee her | didn’t feel that | have much to take
work experience who | randomly talked to)

would have been interesting to hear from a speakom a city which has achieved the award

Most of my informaton on food and what to deliver students comes from healthy schools PSHE
communication



Theme 1Diet-related ill health and access to food
Reducing sugar consumption

Q 1.1: Sugar smart pledges

We work within Newcastle Primayc hool s t o promote Healthy Eating.
talk about sugar content.

Serving lower sugar meals / drinks in café

We try to encourage healthier options

Create awareness of sugar content in processed foods. Promote eatirgfrairand veg

To only use sugar to take a person out of shock/stress

We already make sure, especially younger people that come along to our group do not bring/consume sugar
saturated fat products while at the centre instead they are given fnuit ether healthy snacks

Approx. 2 years ago The Trussell Trust recommended to foodbanks in the network to stop routinely putting s
food parcels. (Newcastle Westend, Newcastle East, Walker and District)

GNCH encourage healthy lifestyle provide feddication encourage breastfeeding etc.

Q 1.2:Other diet related ill health issues we need to focus on

I think a focus on the sugar smart pledge will help enormously and is a key focus

Energy drinks

Obesity and diabetes

Diet and alcohol consumptiocnlinked to obesity

Metabolism: How is the food we are eating increasing/decreasing our energy production

Therunning thread throughouall the materials on display is the onus on consuming and the effects on health.
There needs to be more (much more) focushmiding account procedureshen inevitably culture will change for
the good over time

Fast food / Preprepared food from supermarkets B a day / lots of work in schools

Making good food affordable

Q:What is your organisation/setting already doing reduce sugar consumption with its key audience(s)?
Café No Full sugar drinks/ reduced sugar recipes and portions are smaller

C4lk Sugar boards (awareness) food labelling in workshop for champions

Food Skills-In sessions we give out key messagesucedugar, saturated fat etc.).

We have a ‘Drain your Drinks’ assembly, pupil an
encouraging drinking water. This is part of a wider Healthy Lifestyle programme of curriculum ideas, s2sndrc
support.

Trying to push healthy lunch option in Nursery. Refusing to sell full sugar soft drinks only zero. Offering hone
advice to customers about sugar content

0-19 service: Breastfeeding and support feeding choices / weaning groups / Dissuasiand oral health at every
contact (MECC) / Healthy Lifestyle & Eating Education. Obesity and referral pathways. Anticipatory guidanc
9month and 2yr dental packs delivery

Newcastle Waste Less workshops around cookery within schools. Tyneside HposmgOuseburn farm, no
vending machines, reuse produce in garden. RVI/Freeman hospital cafes. No longer server sugar drinks anc
zero sugar

Approx 2years ago Trussell Trust advised foodbanks in the network (H20 and foodbanks) not to put sugar in
food parcels /following recommendation form public health

With the g=food hub work the processed food will not have hidden swgr bread fromiWestend Women and
girls centre and FAR soups will be clear if has sugar.

No fizzy drinks / vending machin@svn catering service control

Every young person who attends youth drop in session will have a freshly prepared meal. Energy drinks are
Youth activities around healthy eating. Allotment Project which encourages young people to grow and prepal
food.

Young people are not allowed to consume sugary drinks onsite instead are given fresh fruit and healthy snac
hidden sugars in the West End community bakery breads. Changed4life offer training on sugar content in proc
young people in oureeds4life programme.



Q:What can your organisation/setting further commit to doing to support the Newcastle Sugar Smart action
plan?

C4LifeKath is already working with Debra Howe to help develop message through resources.

Food skillsto keep sharingnessages to team, volunteers and full organisation team meetings

Good to help increase pupil awareness of the sugar smart campaign would like to help implement core ideas
primary schools.

Expand our range of lower or no sugar products on sale

Reinforcenent, Education, Consistency and Promotion

Tyneside Housing can look to stop selling sugary drinks. They use biodegradable plastic but not yet for straw
will do. Hare —get information out to groups and encourage community interest. Active inclusgt information
out to practitioners about the campaign. All employers have a responsibility staff to reduce sugar and should
to this.

Obtain further info to disseminate to foodbanks

We will highlight this on the food hub platform

Further reductbn of sugar drinks (flavoured milk cartons). Education

Not accepting food gifts such as Easter eggs, selection boxes

Invite external agencies to deliver workshops to young people



Theme 2 Good food for allg tackling food poverty
Tackling holiday hunger

Q 2.1: What role does your organisation have in addressing the holiday hunger issues in the city?

Unsure? We do top ups for hard up families in the form of hamper donations at key tfrgearo

We organise workshops about food waste reduction and cooking skills to maximise the use of food (leftovers
We ran a summer play school during Summer 2017 but due to lack of funding may not be able to run anythir
coming summer

We do oher very affordable food and drink and crisis packages to reach in need. We offer volunteer training
can help people gain skills to healthier food cheaper

Getting into Primary schools to teach them (parents & children) the benefits of Healthy @atikghops to
encourage cooking using affordable easily accessible ingredients

We run youth groups through the holidays where we harvest and cook healthy meals. Give fresh produce to
people. Also work with local school run holiday clubs on schod site

Identifying at risk children like attending hospital appointments

NUFC Fans Foodbank collecting and feeding. Granger market and internet gigs and events

Enabling vulnerable families to access services. ldentifying where those are. Building relatiitbhips
organisations to enhance communication. We roll out this training into our workforce delivered through active
inclusion.

We provide small grants to voluntary and community groups charities for a range of issues. Tackling food po
holiday hunger wuld fit well under our criteria.

City Council, participation in Holiday Hunger program. Financial inclusion in increase growth for families

The Trussell Trust has a project called Holiday Clubs (which addresses Holiday Hungry). Foodbanks in the r
can sing up to run holiday club either as a foodbank or in conjunction with partners. An operating manual is
provided

We link up with Hattrick and Active Newcastle Sports camps in holidays with champions to do healthy food a

Any other comments
Diverting food waste from restaurants catering supermarket, etc. could be a good food option to redistribute f



Theme 3: Building community food knowledge, skills, resources and projects
Increasing food skills and knowledge

Q 3.1: Whatfood growing activities are happening in our city? How can we build on this?

Allotments have been traditional with older people which helps them in retirement as an activity. Younger fai
need to get involved with allotmentshelps teach children Vae of growing food, where it comes from.

Lots of site specific initiativesgreat to encourage individuals to use what space they have to grow their own.
Grow food organically with local volunteers & youth groupssa@@0+! Cook shared lunchestc.

Sedalsdife (West end woman & girls) Pre School Nursery (The Lemington Centre)

Scouts, Guides etc. doing their own local scale scherhesk into John Muir Award Scheme / Wildlife Trust
working with communities in area

West Endvomen & girlsand GreeningWingrove

Heard aboutlesmond allotment sharg surplus with a food battle not sure if was trial. Seeds4life project, funde
by public health.

School communities to share what they are doing. Get more school groups to engage in food growing.

Me n’ s bphear of¢hls uia Facebook. Student cooking classesl (Nation). Food Markets etc.

Changedlife garden

Children North East allotment project

Pottery Bank Community Centre Allotment

| would like to know more

Community orchards Pendower, Jesmond, Nunsmoor Park (Greening Wingrove CIC)

Allotments—increase availability

Q 3.2: What is the best way for community food initiatives / food growers to connect and network together?
What would be the benefit?

Neead open days / gardening / food for all the family / all age®t just commercial food festivals. Interactive
learning is important.

Really important to share resources and jointly develop responses to local needs.

An email network (we do this through NEermaculture network, works really well). Quarterly get together at
different projects to see what we all do.

Sharing information. Partnershipise( C4Life Partnership)

Seedsd4life- partnership workHealth trainers- C4Life- cooking Westend women & gis—grow it. Hattrick— spot
why exercise is important.

Not to necessarily create new network but improve / level of existing ones if there are any. The benefit woul
ideas sharing but it’s health i mp osiftheymare to beaused/adopted
by others (addressing competition).

More events to get together share knowledge. Links through groups such as Food Nation

Integrated eveltf? Attend food banks/ schools/ colleges people started etc. to spread the word.

Can dbtment Association be linked with food projects so gluts of veg etc. can be put to good use.
Facebook/ social media. Change4life connections

Food initiative mailing list/ meetings / training

Find key services that areacross lots of areas of work ascommunication will establish relevance of how
different work links

Regular emails

WEA Green Branch held a great conference for foo
Food growers to attend cooking sessions with produce & demonstrate how thieggown & ways to cook
produce with the help of educators.

Q 3.3: What training is there on food buying, cooking and nutrition for young people, vulnerable adults, older
people and families?

Older people need help to cook for 1 person. It is diffiaftiér a life cooking for a family to end up cooking for
oneself only. So many people resort to buying-poeked / packaged food (full of salt/sugars) + heat up in a
microwave. Very SAD!

‘' Growing t oget herimedatvuln@rabdeksbcialigxeludedaadults- 6week course

We deliver cooking workshops for all Scotswood Garden



Food Skills @ Healthworks Early Intervention C4Life Health Trainers cannith shopping with families with
children under 5.

Chefs Adopt a School programmerofessional chefs working in schools to train young people in cooking, nutr
etc. National Scheme Lucy Carroll trying to set it up in NE

Healthworks-L1 Food Hyigne

We work on developing cooking and nutrition training with young people at our cooups.

Phunky Foods work with schools in Newcastle advising on Health Lifestylegculum, website resources,
practical supports

FoodNation

The Trussell Trust Network has an Eat, well, spend less course (E\flbank volunteers are trained to run
courses with any of the above cl|Anmamalang reapegpas providedk
Middlesbrough food ank has ran a slow courgeconjunction with Middlesbrough Environmental Cithe course
(2hr session) were held in a prary school 2hrs before end of school day to encourage parents to attend who
would be coming to the school to pick up children.

Catering training-food prep.Workin partnership with Walkerdch/ Sir Charles PPsons offer placements within
café

Againlinng per haps retired peopl e with goo+dberefitmkaothn g
groups

WEYES (Children North East) offer cooking classes

Youth Projects will often deliver healthy eating and cooking skills WEYES

Healthworks, Food Natioffommunity Family Hub, Henry Programme

We run volunteer and training programmes St Martins Centre

Mul ti ple mini very |l ocal schemes Through our LEA
funded lots of food growing projects. Greggs Fouimtatlso supporting these projectss e e ‘ Pr oj ect
Newcastle Nutrition can deliver training in these areas



Theme 4: Strengthen the local sustainable food economy
Forming a good food business network

Q 4.1: What role do you or yousrganisation have in supporting the success of healthy and sustainable food
businesses?

GNCH- catering a source sustainable food

To help support / encourage local partners to be a part of this

We recommend Wheelbirks Farm (milk) Eating Local and Orgarid¢dRd sometimes

We are developing a social enterprise West End Community Bakery. The Bakery produces good honest foo
without preservative

We actively try to change attitudes to health food in our area

Deliver and provide free access to |.P and business support to grow sustainable business. We will be deliver
food theme via our ERDF project and have flexibility to develop bespoke support

We bring in caterers for events and our office sustainaljpliy | i cy st ates we’ || | ook
We have our own kitchen staff (with chef) employed by the school. All of our meat is locally sourced (non ha
fish). We offer a wide variety of meals to students. Kitchen uptake 3.5 tigéer than 1yr ago ?7?

Being an enabler to promote sustainable food messages and helping to create new cultures with families we
with

Q 4.2: How can we best raise awareness of the benefits of healthy and sustainable food to our communities’
Easy ¢ understand information and host community events

Encourage parent & share informatietrkeep it simple

Make it fun / rewarding

| tgbtso be in practice training and by example, more action than talk. Also organisation being brave and tal
strong rde on the issue. Sharing a visieit looking realistic

Being careful not to let jargon eliminate people

Education. Inviting people from needyeas e.g. food banksfree -- perhaps

By identifying all benefits i.e. financial reality of life expectdiocyheir children

Q 4.3: What is the hook for consumers to spend at local independeontd businesses?

Accessible and affordable coast and location can be prohibitive. Promotion needs to be sing@esf term
sustainable &ndependent very middle class put others off

Proms, prices

Marketing: | would say that most quality providers advent great at marketing the immediate & wider impact o
re-investment

Good value for money. Helping the local economy which wilirimimprove the local area. Evidencing the bene
for a future generation

Lower prices better quality and standards

Promoting locally sourced, fresh, quality products

Marketing the environmental credentialgicrease in consumers wanting no plastic, foad miles, sustainable,
supporting local.

Income often more expensive transport often need to travel to different places advertising

Price and accessibility trend of foods especially for young people seems to be an increasing trend i.e. eat foc
funds and energy drinks

Any other comments
Give out information / recipes to customers to use Break the recipes down into shopping list
We can potentially provide a free venue for events at Newcastle city library, where we are based.



Theme 5Transforming catering and food procurement
Geoff Moyle (Trust Catering Services Manager, Newcastle upon Tyne Hospitals NHS Foundation T
Joanna Lacey (Food Natioh)i NEy 3G KnC22RQa {daldlAylofS CAaKk

Q 5.1: Should we set up a cross sector dgarocurement working group/forum? Who should be involved?
Yes

Operational practitioners as well as strategic Managers to ensure ideas are realistic and workable
Yes-local suppliers / traders

Yes-representatives of the whole supply chain

Q 5.2: Howdo we encourage more healthy, sustainable and ethical catering and food procurement across all
settings e.g. nurseries, schools, colleges, hospitals, care homes and workplaces? How do we help communis
and celebrate success?

Partnership working-linkingthose who have achieved with those who have not

We need to educate children and young people on what this means to help them drive change forward withir
settings

Set up scheme re standards / food ingredients train staff to promote / advertise é shimrmation

Show the pathway: Farmfood — plate —body- wellness outcome. Show the impact (how is the money spent /
earth replenished)

Marking, dissemination, involve actors

Q 5.3: Do we know what healthy, sustainable and ethical food procurement is? Can we effectively communic
these policies, standards and guidance further?

Need to make it simple

It is not commonly known therefore we need to educate everyone

Brief and snple

What practice is our food linked te?side effects (poor wages) (chemicals) (metabolism)

Need to define the better and then communicating it through campaigns. Have more attentions in food waste
generated from catering strategies to redistribute



Theme 6: Environmental sustainabilityreducing waste and the ecological footprint of the food syster
¢ Support the development of a strategic food waste group
Work with the Newcastle Waste Commission to drive forward a food waste movement

Q 6.1: Howdo we take forward the food waste outcomes in our cityvhat can your organisation do?

| mprove council recycling in general. Many i tems
leading countries in waste management

| am new to he city and found it hard to learn about the eventual outcome of food waste after disposal. | thin
would add to the debate if we were honest about food being incinerated if disposed of in general waste
Organisations need to work with their localitiaed show how a joined approach will need to be taken towards f
waste across the city

We'’' r e a g-halcdmultigledfumds errbehalf of donors. We have a dedicated environmental fund L.E.#
which has tackling waste including food waste as a pyioliVe accept applications from community groups for
projects which could focus on this issdélappy to have a discussion.

Currently we grow food with local volunteers and teach what to do with gluts to avoid food waste e.g. freezini
preserving junkingte. Share ideas via social media

Work alongside large organisations such as Aldi to identify what we as an organisation can pass on to familic
need

Reduce waste, donate excess. Fines for companies not complying?

We deliver love food hate waste coursasd recycling reduction courses with local partners, groups and school
children

Q 6.2: How do we best engage with businesses to reduce our food waste and/or redistribute food to avoid wi
See above-also donate directly to students & peoples kitcHe@C-food waste— Take Away app to be broadene:
/ promoted further in Newcastle = previously waste meats sold on App, ad hoc, for £1 etc. at end-dialagrd
scheme where can donate to peoples kitchen

Use / promotion of surplus food apps e.g. OLIO

Need to develop a network using key existing organisations like NE1 in the city centre, seeing what the
infrastructure is already in place

Free advertisement would be a good motivator

Donate leftovers to banks/ charitiesneedy families of students school Advertising

Offer staff training- mandatory. Community First Elswick (now Westend) work with Emma Simpson around
Takeawaysby reducing portions) this could also link into food waste

Personal contact with businesses to provide them with ideabesmay not know what to do themselves

Food Waste Presentation Feedback

Use the resources in our sessions deliver in the community. Share at full team meeting the new
campaigns/resources. Have spoken to charlotte re new resouredsch she is forwating on to use to use and
share. Great presentation

Great to get some facts and see what resources are out there

We use fair share to try and make use of food waste. We train volunteer how to use food waste more effecti
Supermarkets should be restiéel to the amount of fruit and veg that is prepacked enabling customers to buy v
they need

Interesting about resouks | will use in my WEA Green Wingrte@ching. On downside, we do great projects on
food waste here such as magic hat and fair share®mmunity centres and they are in the evidence so hearing
about London equivalent projects without recognising ours not so good.

We donate to the homeless shelter in Newcastle with leftover sandwiches etc. We make hampers for certain
families of studentsvho we know struggle to afford food. Kitchen keeps a record of how many trips are out sc
they do not over produce meals.

Great to see that there are resources out there to use. It would be very beneficial if these resources could be
emailed to locahuthorities and then distributed to school, youth projects etc.



Sustainable Food Cities Bronze Award

Q 7.1: What healthy eating activities or programmes are you supporting and/or delivering that are aimed at
changing behaviour, particularly amorigard to reach audiences?

Children North East cooking with children/young people in West End (WEYES)

Delivering and organising cooking workshops (NWLSM)

Trust— Sustainable food (GNCH)

Working with local primary schools to encourage Health Lifestyles througiculum, resources, support (Phunky
Foods)

Seeds4life, public health funded, working with primary school age kids, to ground the positive messages of h
eating, keeping fit, growing food and how they are all connected Based in West of Newd&esdte5nd Woman anu
Crisis Centre)

Launching a food hub in Meadow Well that connects producers / suppliers and consumers directly through a
online market hosted by the open food network. Food is delivered at the local community centre (Open Lab)
Allotment/ gardenProgpect Benwell Lane (CNE)

Healthy Eating sessions in schools match fit, family learning (NUFC)

Promoting eating breakfasts amongst ks3 students (yr 8 focus)inidhiides providing 20 pupilstudents with a
free breakfast (Warburton’'s donation)

Meal deals with free fruit / signposting nutrition on all products / introduction of how to cook health free trainir
halls181 9 promoti on of | ow sugar produs't sk r ddaysfadvertsitig
water fourtains etc. 26k students 5kstaff Newcastle university

West End Food Hub.

Q 7.2: How are we promoting the consumption of sustainable food in our city?

Just taken an allotment on in Benwell (CNE)

There is a ned of more promotion and information about reducing waste and important aspect of sustainable
is the reduction of waste through the supply chain

West End Food Hub

Through selling of locally produced food products

Sustainable uni food policiedNewcastle Fairtrade partnershipcouncil unis and partners

Q 7.3: What healthy weight services and initiatives are happening in our city?

Active Newcastle, Bike4health

GNCH Hospital and community services

Cooking classes Newcastle University Open Lab

Newcastle United Foundation Fit club free exercise sessions for adults and walking football

Q 7.4: Which local primary/secondary schools in our city are adopting a holistic approach to food education ¢
engagement?

Sacred Heart School Fenham

We work withschools in varying stages of success at engaging the community in sustainable healthy lifestyle
(Phunky foods)



