Arnside Lecture Series from the Future Places

Centre

A series of talks from researchers from the Future Places Centre and Lancaster Environment Centre at
Lancaster University and the UK Centre for Ecology and Hydrology

Date Speaker Title
26 Jan, Rachel Marshall (FPC) Food futures in and around Morecambe Bay
2 Feb, Dan Harvey (UKCEH) Microplastics in the bay
O Feb, John Quinton (LEC) Soils and net zero
16 Feb, Suzi llic, Liz Edwards, Morecambe Bay Timescapes
Serena Pollastri (FPC)
23 Feb Ada Pringle (LEC) The changing channels and coasts of the Kent Estuary
2March. [Karen Lloyd (FPC) The Gathering Tide and Morecambe Bay
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FoodFutures
In and around Morecambe Bay

"FOOD
FUTURES

NORTH LANCASHIRE'S SUSTAINABLE FOOD NETWORK
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The Food System: A Broken System?

Globally, 1in 9 people is
hungry or undernourished

1in 3 people is overweight
or obese

et

“The global food system is
broken. The cost of the
damage to human health and
the environment is much
greater than the profits made
by the food and farming
industry.”

Prof. Tim Benton
Chatham House



nvironmental degradation from intensification

75% of late harvested

maize sites showed

high or severe levels
=+ of soil degradation
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A system with waste and hunger built in

Over » of all food produced
globally goes to waste.

The UK throws away around
9.5 million tonnes of food
waste in a single year — even
though 8.4 million people in
the UK are in food
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The pandemic and e B

NO ONE SHOULD NEED
A FOOD BANK'S HELP |

Food Access

”During the start of the

pandemic around half of
people who used a food

bank had never needed

) : < N T —
one before &Y N O =52

The Trussell Trust



Estimated weekly number of households using food banks
and food clubs in Lancaster District pre- and post- Covid-
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Poor diets and
coronavirus risk

“Malnutrition puts

hundreds of millions of
people around the world

at increased risk from

. ”
coronavirus.

2020 Global Nutrition
Report

Which Underlying Conditions
Do COVID-19 Patients Have?

Share of hospitalized adult COVID-19 patients in the U.S.
which had the following underlying medical conditions

Prevalence in
adult population

Hypertension 56% 25-45%
Obesity 52% 42%
Cardiovascular disease 32% 12%
Chronic lung ((jicsgg%e) 20% 13%
Renal disease 14% 15%
Asthma 13% 8%

Premilinary hospitalizations as of April 18, 2020. U.S. adult prevalence
latest available from CDC NHIS, NHANES or BRFSS (2016-2018)

Source; CDC

@O statista %a



Vulnerability of food
supply chains
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o . .
Increased buying was, in

our view,
not because of “panic” but

largely a reasonable and

. 7))
predictable response

House of Commons
Environment, Food and
Rural
Affairs Committee

'.] Check for updates

Vulnerability of the United Kingdom's food
supply chains exposed by COVID-19

Insufficient capacity in domestic food production, just-in-time supply chains and Brexit-related labour market
challenges have weakened the UK's food system. Building redundancy and diversity in the food system is essential
for resilience in the COVID-19 recovery.

Philip Garnett, Bob Doherty and Tony Heron



Vulnerability of food
producers

o . .
Workers in agricultural

supply chains among
groups most at risk of

. .
COVID-19 infection

Business and Human
Rights Resource Centre
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@ This article is more than 6 months old

‘No food, water, masks or gloves':
migrant farm workers in Spain at crisis
point
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Pandemics are partly

the result of our food I ME
system I

iiiii

We Need to Rethink Our Food System to
Prevent the Next Pandemic

o . .
the novel ways in which modern

farming forces humans, animals and
microbes together increases chance
of spillover (when a microbe jumps

] 1),
species)

Time Magazine

https://time.com/5819801/rethink-
industrialized-farming-next-pandemic/



https://time.com/5819801/rethink-industrialized-farming-next-pandemic/

Farming

INPUTS

< Py

Time to reimagine

our food system b

* Regenerates soils, air, waters,
biodiversity, livelihoods, people

* Creates little or no waste

* Diverse, small-scale and :
resilient =

* Integrates environmental, H ik
social and economic value-
nested systems

e Connects people with food-
and the people and landscapes
that produce

 Communities are making this e s
happen

SUPPLY

mmmmmm

Social



How can we create a different food system?

‘Food sovereignty allows
communities control over the
way food is produced, traded

and consumed. It could create a
food system that is designed to
help people and the
environment rather than make
profits for multinational

. /]
corporations.

Global Justice Now

FoodFutures strategy development 2018



FoodFutures: North Lancashire’s Sustainable Food Places
partnership

* FoodFutures is North Lancashire’s award
winning Sustainable Food Places Initiative
(www.foodfutures.org.uk)

 We are a cross-sector place-based food
partnership that works together to realise
our shared vision: “a thriving local food
system that is healthy, resilient and fair.”

* Part of a wider national+ network of
‘Sustainable Food Places’ FUTURES
(www.sustainablefoodplaces.org)

A COMMUNITY FOOD STRATEGY
FOR NORTH LANCASHIRE



http://www.foodfutures.org.uk/
http://www.sustainablefoodplaces.org/

| 'FOOD
FUTURES

Map of Lancaster District
Produced by Moonioft for FoodFutures



FoodFutures: A brief history

« Came out of Transition City Lancaster’s food group.

« SFC Lancaster was officially launched in 2014.

 From 2014 - early 2018: completely voluntary & met monthly.

« 2018 got a coordinator grant = increased capacity.

« REFRESH event in June 2018. Rebranded to FoodFutures

« Quarterly partnership meetings & working draft action plan developed.
 Themed working group meetings.

« 2020-21: Development of Our FoodFutures: A community food strategy to
guide the work of the partnership



FoodFutures: Our local sustainable food partnership

Healthy Food
and
Environment

Lancaster Economy and
District Food Procurement
Justice
Partnership \ /
C@HFOOD
FUTURES
Community / Heart group \
Food Skills Comms and
Engagement

Themed working groups

Members from local
institutions, business, policy,
community groups,
community projects

Taking forwards strategic
priorities from shared visions
shared in FoodFutures
community food strategy

Common vision of a thriving
local food system that is
healthy, resilient and fair



Pandemic work: Developing a place-based food strategy

Lancaster District Peoples’ Jury on climate
change recommendations:

LDFPA Strategy

o themed strategy days

Focus groups with local farmer networks and
procurement officers

3 community conversations

Paint a picture of our future art activity:
https://foodfutures.org. uk/paint-our-future/

North Lancashire FoodFutures Survey

OUR FOOD &
FUTURES Two feedback cycles

A COMMUNITY FOOD STRATEQGY

FOR MORTH LANCASHIRE Literature review




2030 FOOD VISIONS
FOR NORTH LANCASHIRE

Regenerative food economy and
procurement.

A thriving local food economy wil' ke
buiit around ecological and socia
values, supporting positive Impacts for
people and the planet Local residents
are food citizens. taking a keen
interest in who produces their food
and the socletal and environmenta
Impact of their food cholces A
growing network of agroeco ogica
farms and market gardens wi'l suppy
a dverse array of produce to 'oca
residents, Including veg, frult nuts
seeds, fibre, fuel and high-we/fare
animal products. They are supported
by shorter supply chains and direct
connections between producers
public institutions and communities
Careers pathways will be deve oped
for al' areas of our local food economy

- g
s

The right to nutritious and sustainable
food for all. Healthy, nutrient dense
sustainable food will be aasily accessibe for
all and there will be many more community
Initiatives that share food with people of a'l
ages and backgrounds People will have
quick and sasy access to food in a cnsis, but
there will be amp/e support so they can
move quickly out of a difficult situation
Where surp'us food exists, It Is distributed in
ways which are equitable and fair for
producers, and for those In need of support.

Healthy food and environment. Agroecology Wil sit at the
heart of food production across the region, ensuring food is
produced In ways that can: bui'd healthy peopie and sol's;
adapt to and mitigate ciimate change: build local resilience;
grow local popuations of pol inators: protect and restore our
natura ecosystems; and minimise waste and poliution Good
nutrition wi'l be linked to healthy solls, Our economy wil
become circular and a gleaning network will act as an
effective distribution mode for times of surplus and scarcity
Food will become part of healing at all levels, from the
highest qua'ity food avai'able in hospitals. through to socia
prescribing. 1o community gardens snd food forests for o
range of physical and mental health issues.

Community food skills. Horticulture and ecology wil' be
integrated into education settings as part of the
Morecambe Bay Curriculum. Training and support wil' be
aval able for everyone to develop key skil's around food
growing. meal p'anning. cooking for self and others,
preserving and make do and mend. Within a 20 minute
walk from your homae, you will be able to find support
buy localy grown food and/or visit a food hub, food c'ub,
community cafe, garden or allotment

Working In partnership: FoodFutures alms to become a
thiiving, resilient and wel' recognised partnership in the local
area that is vaued by peop'e and organisations across the food
systerm. Our partnership's core working groups are aligned with
these 2030 food visions - anabling us to take forward elaments
of our region’s food strategy (as highlighted in the appendix),
More joined up and strategic working wi'l be supported
through we 'coming networking spaces. forums and
co/laborative working skl shares By working in partnership,
Individua's, community groups. community organisations,
businesses and po'icy makers are enabled to take forward
slements of the food strategy In their work and 'ves




A regenerative food economy: The Plot and Farmstart

LESS and FoodFutures set up an organic market garden just south of Lancaster: provides a organic box scheme whilst
training new entrant market gardeners

FarmStart 2023

Applications Now Open

Volunteer Your Join our crop- Become a Join FarmStart Provide Some
Time share FoodFriend 2023 Land to Grow



A regenerative food economy: Northern Real Farming Conference

Our partnership set up and host the Northern Real Farming Conference- bringing farmers and food producers across the
North of England and Scotland to share inspiration and knowledge around regenerative food production

G req rati Ty ith fiv sortuean Ro lacing lmp)xd
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lorth of England \ \for ar: g ¥ a farmer issue?

Three regenerative farming No-till with living mulches - Replacing imported soya —a
projects in the North of the holy grail for arable? supply chain or a farmer
E"*g land Tilling damages soil structure, but it is integral issue?

Regenerative livestock farming across the toour.. Soya is a fantastic source of protein, but its
higher ground of the UK... prevalence...

NORTHERN

REAL

The role of local wool and The value and vulnerability of

textile production in the small abattoir F A R M I N G
r‘cg@meraLive farmi ng This film was screened as part of one of our...

In this film, three speakers explain how they C O N F E R E N C E
have all...

ile' production
tive farming

For video resources and previous sessions visit: www.northernrealfarming.org/video-resources/



A regenerative food economy: Telling producers stories
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A director of Green House Think Tank

In the past 70 years, agriculture has
changed beyond recognition,
Including here In North Lancashire
and Cumbrla, Pressure to increase
output and produce cheap food has
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TO PROVIDE A SUSTAINABLE
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Community Food Skills: into school curriculums and grounds

{',
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MORECAMBE BAY SCHOOLS, ‘& e -

WHERE THE
B WILDINGS ARE!

R

Turning educational
establishments across
Lancaster and Morecambe
Bay into hubs that reverse
climate change, biodiversity
loss and food insecurity

Visit:
https://foodfutures.org.uk/
where-the-wildings-are/



Community Food Skills: cooking and growing skills for

healthy people and planet

PLANT FUTURES
/4MADE IN HACKNEY

FOOD ‘
FUTURES

Roshni

roshni@madeinhackney.org

Calling head chefs, procurement managers,
community groups and leaders in food service
provision!
Want your workforce, clients and beneficiaries 1o eat
healthier, more sustainable diets?

Join us for our FREE plant based 3 hour workshop
(worth £120!)

Learn:
How to creat
plant based dist
How to create cheesy, meaty and fishy flavours

-H
How to source seasonally and sustainably
Success storie

ty, affordable and balanced

attract and and charm diners

s from the secto

| Made in Hackney is the UK's first and oldest vegan

cookery school. We have 10y

based cooking, and educatec

ce in plant

about the benefits of a plant based diet through
thousands of cookery classes

Go home with samples, a plant based toolkit and bags
of inspiratior




LANCASTER DISTRICT

FOOD
JUSTICE

PARTNERSHIP

Raise th file of : Designafood support . Maximise food b
aise the protile o . pathway and create available to low « Tackle child
food P?"Eft!’ asan :' 0 an information hub for E 0 income individuals E hunger
Issue ; food support services ! and families .
------------------------------ R e DRl L R e R e e EE R R IR
B i By, e (77 o i@ Mo
opportunitiestor | E ' d luati
communityfood O isolated groups : O opportunities : O andevaination

LANCASTER DISTRICT

FOOD
JUSTICE

PARTNERSHIP
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FOOD LADDER o',
LEVELS OF INTERVENTION &
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Food Clubs & Support designed with a
. sustalnable future In mind
Pantries

Systemic support to bulld
Community Cafes ’ community capacity and
resllience In our local food

Food Banks : Systen
Cook & eat sessions
Crisls support for Immediate

need
Hardship Funds

Dr. Megan Blake, University of Sheffield
https://geofoodie.org/2019/06/19/food-ladders/

LANCASTER DISTRICT

FOOD

JUSTICE

PARTNERSHIP

e R IR

o Mental health support

« Benefits and debt advice
o Housing support

o Clothing and unitorms

o Basicfurnishings

o White goods/homeware
e Andmore...



https://geofoodie.org/2019/06/19/food-ladders/

Current Projects:

Emergency Support for the Food Support Network
» f£50/week for food aid organisations in the Buying Co-Operative — to cover FareShare fees, provide
guarantee of weekly income, and allow for flexibility with resources.

Evolving Understanding of Food Insecurity in the Lancaster District

* Co-design a database that all food aid organisations will use to record service use.

* Better proof of need & results for individual organisations — useful for funding & service
monitoring.

* Ability to share information across the network & assess District-wide need, to allocate resources
accordingly.

Unified Referral Pathway

* Anyone referred into the Food Support Network receives the most appropriate s
situation L o) B

* Holistic assessment done within the Network at first point of contact v

*  Working with Community Connectors to strengthen relationships & build® k




Healthy Food and Environment working grp

* Creating a zero waste district: reducing food waste,
composting, campaigning on textile economy

* Getting healthy food on the menu

e Social prescribing

* Influencing local planning and supporting
agroecological food production in Lancaster District

: i
Buy less,
Care more
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The Closing Loops project: Turning waste into a valuable
local resource and growing a regenerative local economy

 £1.5 million five year project funded by the National Lottery
to support our communities to take action around climate

change, waste and sustainable consumption ”

HOW CAN YOU GET INVOLVED?

—~— REGENERATIVE ¢/ o COMPOSTING

* North Lancashire Chef and Food Network- cooking demos, = (Z/aveemse ™ (& comm oo

training and creation of a North Lancashire menu

Contact: rachel_CL@lessulkarg ST

AFT GLEANING TP Would you ke
1505 Would you like to help rescue surplus 3IKELs L

* Gleaning to rescue surplus food currently going to waste s

events?

 Composting academy and demonstration sites T e g
;::?:btiltt.lr;ﬁ:rli:sing-l::u:rps %Fﬁﬁg | LOSING

SUPPORTED BY:

* Markets, magazines, citizen journalism, connecting
producers, crafters and other with food citizens

* REconomy feasibility work and community grant fund

eggclp .GlobaJ Link B

S Shared
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Seasonal markets and THRIVE

e Seasonal Markets held in Lancaster Market Square-
* Spring market Friday 17t March

* June, September and December T'—' R]Vt
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1B O LM MMATH | ARCASHIRFS COMAMLIRITY FOOT MAGATINE | FROMICETAY FROONF MRFS

Big lecks and award-
winning preserves
Beth de 1Lange miroduces the Overton and
District Horticultural show and invites you to get imolved.
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For more info:
rachel CL@Ilessuk.org
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