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What this paper contains
Preface

❖ Criteria: How will the GBSLEP ‘s economic strategy . . .

❖ SWOT analysis: This uses four categories of  organisations involved in shaping the sector 
economy, PRODUCERS, MULTIPLIERS, CONTROLLERS and CONSUMERS.

❖ Our response to the questions: We suggest our responses to the brief, including the 
SWOT analysis is read in the context of  the information, including statistical information, 
given in the Annexes.

❖ Annex A: The global context;  Annex B: The national context;  Annex C: The local context

The brief
In December 2015, the Greater Birmingham & Solihull Local Enterprise Partnership 
(GBSLEP) asked us to brief  them about the food and drinks sector. In particular, they asked 
us to undertake a SWOT analysis and answer the following four questions:

✦ What is the significance of  the food and drink sector to the GBSLEP?
✦ What are the key challenges both locally and nationally?
✦ What are the key opportunities?
✦ What are the current key technologies and what technologies are likely to be 

significant in the future?

This paper draws on previous Birmingham Food Council publications, LEP documents 
about the food and drinks sector from around the UK, various other documents in the public 
domain and the responses we received from our Board members and other specialist 
informants to whom we gave the brief. 
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Preface
We all eat and drink every day. And because most food and drink goods are perishable, 
some highly so, the food and drink sector as a whole withstands dips in the economy. 
Yet the perishable nature of  so many of  its products means the sector is limited not 
just by what a population can afford, but also by the amount it can consume in the 
immediate future. 

We’re also picky, choosy customers with tastes shaped by fads and fashions as well as 
more enduring cultural practices. Thus it’s a sector well used to rapid change in the 
UK’s highly competitive marketplace — a considerable strength we can build upon. 

In most business analyses, food and beverages are treated as any other goods. Little 
attention is paid to the opportunities presented by secondary interests associated with 
the sector; they aren’t conventionally integrated into a market model. 

A successful economic strategy will integrate all the stakeholder interests to maximise 
their economic contribution, while steering clear of  the pitfalls some interests present.

In this paper, therefore, we have set three criteria against which the GBSLEP can 
measure the success of  its economic strategy regarding the food and drinks sector.
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Criteria: How will the GBSLEP’s economic strategy . . .

1.1! Expand the economic opportunities of all interest groups in the sector?
Economic strategies in the food and drink sector tend to focus attention on PRODUCERS (e.g. 
growers, processors, distributors and retailers), perhaps because food processing is the largest in the 
UK’s manufacturing division. Little attention is paid to other interest groups operating in this sector:
❖ MULTIPLIERS (e.g. entrepreneurs of  various kinds, advisory services, research labs, universities, 

waste management, transport and communications systems, and the city or region ‘brand’)
❖ CONTROLLERS (e.g. the Government, local authorities and NGOs, policy-makers and 

legislators, regulators, trade associations, food assurance and food safety organisations)
❖ CONSUMERS (e.g. consumers’ growing awareness of  the impact of  their food choices on 

health and the environment, also the role of  dietary choices on welfare provision, the NHS, 
health services and the education system, and institutional responses to food insecurity)

This conventional lack of  attention to the wider picture presents great opportunities for the 
GBSLEP. It could be at the forefront of  economic investment in a much more robustly evaluated 
food and drinks sector — hence our reference to all four sets of  interest groups in this paper.

1.2	 Cost and account for the contributions of all interest groups?
The economic value of  business organisations is calculated through traditional business models. We 
also have reliable figures on, for example, consumer spend. The economic value of  some other 
interest groups present a challenge to strategists; for example, local authority provision of  food safety 
and assurance systems is less easy to quantify but nonetheless economically important.
Today’s biggest pitfalls facing the sector are two-fold: the huge and growing economic costs, often 
locally borne, of  NHS and health service provision resulting from poor diet, and the full economic 
cost of  current food production and its distribution on the environment. 

1.3! Set out short-term tactics to meet longer term strategic aims?
A robust economic strategy will balance interest groups who have different time-frames by which 
they judge their success. For example, although businesses tend to have a 3-5 year rolling strategic 
plan which can flex in rapid response to market-place changes, the contribution made by changes in 
the nutritional content of  infant diet, say, will indeed show within that 3-5 year time-frame but its 
economic impact, albeit large and life-long, will be evident a decade or more after any intervention.

n

The challenges in meeting these three criteria require a nuanced understanding of  the economic 
opportunities in the complexities — and frequent conflicts —within the sector. An everyday 
example serves to illustrate this:
❖ Many of  us cheerfully lug home bottled water from the shops costing 25p-£1/litre and 

weighing 1 kg/litre . . . even though tap water in the UK is potable and can provide all liquid 
requirements for nearly all of  us for a mere £1 per annum, and without any recycling costs; 
exceptions being, for example, people affected badly by the fluoride in some water supplies.

❖ Carbonated water sales (fizzy or sparkling water, or ‘soda water’ as it’s referred to in the States) 
are a small but increasing proportion of  bottled water sold. All carbonated drinks, including 
fizzy water, are a significant contributory factor in tooth decay.

❖ Selling bottled water is hugely profitable. One of  the world’s largest food and drinks 
companies, Group Danone SA, report their water division is growing rapidly, a 9% increase in 
sales revenue in 2014 (12.3% in Q4) and a very good performance in European markets.

❖ It takes 5 litres of  water, arguably the world’s most valuable agricultural resource, to make a 
half-litre bottle of  water.
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2! SWOT analysis
In our second report on food and the city economy, Tensions, trade-offs and opportunities we introduced 
the PMCC framework to enable socio-political decision-makers to ‘see’ the food sector through the 
‘lens’ of  four over-lapping categories of  organisations and interest groups involved in shaping the 
sector economy: PRODUCERS, MULTIPLIERS, CONTROLLERS and CONSUMERS. 

In this SWOT analysis, we have used these categories again as we feel them to be helpful.

PRODUCER
✦ A growing supply-side food sector, as seen in, for example, the establishment of  four leading UK 

food businesses in the last 20 years — 2 Sisters, Minor Weir and Willis, East End Foods & Wing 
Yip. Brunei Halal have also recently opened their UK HQ in Saltley Business Park. 

✦ Diverse catering services including Mitchell & Butlers, a major player in the UK pub, bar and 
restaurant business with its HQ in Fleet Street, Birmingham, Compass’ UK operations HQ in 
Rubery, five Michelin starred restaurants and other fine dining outlets, ethnically diverse cuisine 
outlets including fusion cuisine, plus a rapidly growing number of  independently-owned street-
food caterers, also delis and coffee shops.

✦ Plentiful retail supplies of  fresh fruit and vegetables in some neighbourhoods (e.g. Soho Road, 
Sparkhill, Balsall Heath).

✦ Suppliers to the sector; e.g. Europackaging with its HQ in Yardley.
✦ Within the West Midlands Combined Authority (WMCA) area, there other major players; for 

example A F Blakemore, the Aldi UK Operations HQ at Atherstone, European Food Brokers in 
Walsall, Eurofins and Marston’s in Wolverhampton, Poundland and the Middleton Food Group in 
Willenhall, Sainsbury’s major regional distribution centre at Hams Hall, Sanderon plc in Coventry 
(who provide software to the food and drink sector), Severn Trent plc.

MULTIPLIER
✦ Birmingham-based UK HQs for several professional organisations who specialise in services to the 

food and drinks sector including divisions within legal, accounting and insurance companies.

✦ The Birmingham Food Council, including its extensive networks at national as well as local level.

✦ Nationwide Caterers Association’s UK HQ is in Kings Norton.

✦ Better Regulation Delivery Office is in Birmingham (along with some key other regulatory 
authorities, including Ofwat).

✦ Educational institutions: Aston University (microbiology including food borne pathogens & food 
hygiene); Birmingham Business School (Global Value Chain Research Cluster which, among others, 
focuses on food supply chains); University of  Birmingham (the Food Safety Group, food formulation 
& processing, chemical testing technologies, physiology, public health); University College 
Birmingham (hospitality services).

✦ Birmingham Public Health provision of  free vitamins to all infants in the city.

✦ The WMCA is likely to give the conurbation political power.
✦ Proximity to agricultural research and policy HQs at Stoneleigh, the Warwick Crop Centre, Harper 

Adams University, Pershore College and Moreton Morrell College.

CONTROLLER
✦ Birmingham’s contribution to the Elliott Review and its capability (and offer) to be the operational 

hub for the national food crime unit.

✦ The Birmingham Food Council’s initiative in collaboration with Environmental Services and the 
Food Standards Agency to raise food hygiene standards in Birmingham; this includes a Cityserve 
project for all their school meal provision to have a food hygiene rating of  5.

✦
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CONSUMER
✦ Increasing discernment about healthy meals, and the importance of  fruit and vegetables in a good 

diet. Increasing interest in food preparation.

✦ Increasing consumer awareness of  the impact their choices make on the environment.

PRODUCER
✴ A small food sector historically, and still with few SME food businesses compared with other 

population centres. 
✴ National and international supermarket chains dominate the local retail sector.
✴ One of  our major companies, Mondelez, exclusively sells products which have detrimental health 

impact.
✴ The proposed wholesale markets relocation to a location poorly served by public transport links.
✴ As in other cities and towns, increasing numbers of  people affected by food insecurity.

MULTIPLIER
✴ Under-utilisation of  schools, community and leisure centres in the provision of  inexpensive 

nutritious meals throughout the year.
✴ Some nursery and primary schools don’t provide education about food or lead by example in the 

provision of  safe, tasty and healthy meals. 
✴ Some nurseries, schools and care-homes have low food hygiene ratings (these organisations provide 

food for people who have little or no choice about where to eat and are more vulnerable to the 
deleterious effects of  food-borne pathogens).

✴ There are also low food hygiene ratings in other food outlets, including some dining outlets that 
affect our reputation.

✴ An often-clogged road transport system within the conurbation affecting the national as well as 
local food logistics systems.

✴ Both limitations in the public transport network and planning permissions contribute to the 
prevalence of  food deserts in some neighbourhoods.

✴ Local labour conditions in food outlets remain under-researched. Informal labour in the catering 
sector is common.

✴ Lack of  awareness among many policy-makers of  the impact of  diet on cognitive development 
and educational attainment.

✴ Sponsorship of  two major health programmes in Birmingham; one by a global confectioner 
directly targets 60,000 primary schoolchildren, the other is by a global beverage company who 
have thereby gained rights to advertise their products in city parks.

CONTROLLER
✴ Lack of  understanding by socio-political decision-makers about the economic importance of  the 

food sector, and about the economic costs of  poor diet and the available (and often inexpensive) 
interventions to reduce these costs.

✴ Despite the huge growth of  street food in London over the last five years (~1500 start-ups), there is 
very limited support within the LEP area.

✴ Very limited signposting to the kind of  support required to make the leap from street food to 
bricks’n’mortar or from one to multi-site restaurants.

✴ Lack of  investment in Birmingham City Laboratories and Birmingham Environmental Services.
✴ Inadequate identification and enforcement of  food hygiene standards.
✴ Consumers exposed to the sales and marketing of  unhealthy food products in local authority 

premises, and in some schools, colleges and universities, hospitals and other public places.

✴
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CONSUMER
✴ Many low-income households in which nutritional value is necessarily subservient to short-term 

cost effectiveness.
✴ Nutritionally poor diet of  many citizens leading to costly health interventions (e.g. diabetes, 

hypertension and obesity) and contributing to low educational achievement.
✴ Increasing levels of  food insecurity and food poverty in the city.
✴ Growing distrust of  large corporations  per se in response to the horsemeat scandal as well as the 

banking crisis, the tax affairs of  some global corporations, the Volkswagen cheating scandal et al.
✴ Few consumers aware of  the health and environmental benefits of  drinking tap water, and its 

close-to-zero cost (less than £1 per annum).

PRODUCER
❖ The potential for higher numbers of  micro- and SME entrants to the sector: Factors giving rise to 

this include entrepreneurial skills and ambition among young people coupled with fewer career 
opportunities elsewhere, very low barriers to entry to some kinds of  food businesses (e.g. casual 
dining and streetfood) and growing consumer distrust of  large corporations.

❖ Catering businesses, especially catering and streetfood look set for huge growth across the UK. 
This includes innovative entrepreneurs with smaller brands expanding to be high street chains.

❖ The higher levels of  productivity in the food sector investment in this sector, including encouraging 
new micro-businesses and  SMEs, translate into bigger economic benefit to the GBSLEP area than 
investment in other sectors.

❖ Incentive systems/trading options for fresh foodstuffs from the rural shires around the conurbation 
to community-scale meal providers as well as other markets. 

❖ Midlands Engine: Easier trade and knowledge links with their substantial agricultural sector.
❖ Rethink the allocation of  smallholder land plots to promote biodiversity and sustainable resource 

management. (Irreversible transport and resource costs may create diseconomies of  scale and 
incentivise small--scale localised food production.)

❖ Development of  partnerships with Severn Trent and other fresh-water companies to promote the 
benefits of  drinking tap water for most consumers.

MULTIPLIER
❖ Set out a long-term strategy to mitigate against the costs of  poor diet and to transition to having a 

well-nourished population. A successful transition will not only reduce the strain on public services 
but also produce a range of  co-benefits in education, welfare provision, food insecurity, social 
cohesion — and the attractiveness of  Greater Birmingham as a great place to live and work.

❖ Investment in schools education and public education about what constitutes a healthy diet; 
demand-led changes in consumption have fast impact. 

❖ Provision of  nutritious meals to all school-children throughout the year, including breakfasts — but 
not sponsored by multiples such as Kelloggs, Mondelez, Mars or beverage manufacturers (because 
of  the high sugar content in most, if  not all of  their products).

❖ Take a lead role in making drinking tap water a social norm because of  its health, cost and 
environmental benefits.

❖ Exploit and invest in existing and emerging research and technological capability to meet the 
challenges of  feeding the world in the face of  a growing global population and climate change.

❖ Global urbanisation means increased requirements for new ways of  preserving perishable fresh 
foodstuffs, more processed food products and more nutritious foodstuffs; our universities have the 
expertise to deliver some of  the solutions to these challenges.

❖ A growing global requirement for our expertise in food safety and food hygiene.
❖ Our central location enables us to be a food distribution hub for road, rail and air freight.

❖
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❖ Explore and exploit potential competitive advantages vis-à-vis other regions in the UK and 
abroad, including geographical and logistical characteristics, employment and the potential for 
public-private partnerships.

❖ Socio-economic decision-makers de-couple the food sector from the drinks sector and/or decouple 
VAT-exempt products from those that carry standard-rate VAT — and request the FSA and Defra 
to collect and collate statistics accordingly.

CONTROLLER
❖ Combine laboratory services and food testing across the LEP area (and perhaps beyond to include 

the WMCA) to achieve economies of  scale as recommended by the Elliott Review.
❖ Be the main operational hub for the newly-formed National Food Crime Unit.
❖ Lead the national debate about how to restructure laboratory services and food testing. 
❖ Fast-track spatial and planning permissions for entrepreneurs keen to supply affordable, healthy 

food products including meals — including healthy hot food takeaways.
❖ Investment in public transport and safe walking and cycling routes between wards with high levels 

of  deprivation and schools, community spaces & healthy food outlets.

CONSUMER
❖ Ubiquitous information leads to greater discernment among consumers, including real-time 

options of  what and where to drink and eat.
❖ Greater awareness of  the impact their dietary choices make on their own health and on the 

environment at a global as well as local level.
❖ Increasing concern about food provenance.

PRODUCER
๏Shortages and price volatility by climate change and over-exploitation dramatically affecting the 

costs of  raw ingredients.

๏UK’s large food trade deficit adds to the risks of  British producers. Globalised supply chains are 
exposed to a variety of  risks.

๏Uncertainty around the future of  food tariffs and agricultural subsidies.

๏Higher food prices if  Brexit happens: The UK might need to pay more for food imports and the 
lack of  access to CAP would lead to lack of  support for smaller farms in the UK on marginal 
lands.

๏Some of  the largest and most powerful food companies are global, and command huge marketing 
budgets to sell unhealthy ‘food’ products — and some of  the most unhealthy food products, 
(notably beverages and confectionery) are the most profitable.

๏The Government’s drive for companies to reformulate their products for health reasons could 
increase the prevalence of  ultra-processed food stuffs which have their own health risks.

๏Mondelez losing a significant part of  its market due to regulation, taxation and/or consumer 
behaviour change, with knock-on impact on local employment.

MULTIPLIER
๏The centralisation of  food production and concentration of  control over production techniques, 

GMO and seed management in the hands of  a few influential multinationals could pose serious 
environmental and social risks here as elsewhere across the world, and generate unnecessary waste, 
if  not effectively regulated.

๏The level of  robustness and resilience to volatility or supply shocks in food supplies is a growing 
concern for all cities, compounded in the UK owing to our high food import levels.

๏As urban dwellers, we are dependent on others for our food supplies hence are threatened by 
inadequate food traceability and lack of  diligence systems in some parts of  the supply network.

๏
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๏Sponsorship of  healthy life-style activities, including healthy eating by companies providing ‘food’ 
products high in sugar or artificial sweeteners (as with sucrose, the latter also affect the body’s 
production of  insulin).

CONTROLLER
๏Continuing lack of  investment in laboratory services and food testing posing a health and crime 

threat to our own food supply network and damaging the UK reputation for food safety.

๏Higher levels of  food crime owing to high food prices and more processing between field and fork.

๏Lack of  confidence in food safety severely undermining attempts to promote the catering sector. 
(In the current situation within Birmingham, it’s more a case of  when, not if, there is a food 
poisoning outbreak. At the time of  the FSA unscheduled audit in April 2015 there were 11.5FTE 
Environmental Health Officers working on food safety for a population of  1.1M served by ~7,000 
food outlets with ~500 new businesses a year.)

๏ Ineffective regulation and adjudication of  the industry leading to lower standards of  food hygiene 
and nutritionally poorer food products being widely consumed.

๏ ‘Food’ and drink products with zero or low nutritional content become VAT-exempt in response to 
corporate lobbying.

๏Decreasing legal and regulatory pressure to control the marketing or sales of  beverages and 
confectionery.

CONSUMER
๏The demographic challenge of  increasing numbers of  retirees in the UK and over half  of  our 

children and young people looking set to have diet-related ill-health by middle-age or early 
mortality.

๏Rising pressure on agricultural yields plus rapid population growth and increasing affluence in 
developing countries, leading to higher prices and scarcities of  some food stuffs.

๏Rising food costs will be passed on to consumers and, given the poverty in parts of  the LEP area, 
food deprivation is likely to increase — perhaps to levels that will cause civil unrest.

๏Further consumer exposure to the marketing and sales of  unhealthy food products in local 
authority premises, schools, colleges and universities, hospitals and other public places.

3! Responses to the questions
3.1	 What is the economic significance of the food and drink sector to the LEP area?

note: Please see all Annexes for contextual information, including Annex C for local information and statistics.

Despite being of  tremendous cultural significance, the food and drink industry in Birmingham is 
nevertheless of  no more importance than in any other major UK city — only 11% of  
manufacturing jobs in the city are in food, beverages and tobacco, compared to a national average 
of  14%, and 20% in Norwich, another city with a strong food manufacturing tradition. 

A number of  major food manufacturers do have bases in Birmingham (2 Sisters and Mondelez, for 
example), making the sector important from an employee base standpoint. Total employment in 
food and drink manufacturing, however, is expected to continue falling up to 2020. Once retail and 
food service are added, the numbers are more significant. The food-service sector accounts for 
6.3% of city employment, relative to the UK average of 5.6%, and retail employs 47,000 people —
numbers which are projected to hold firm over coming years.1 

Birmingham’s food and drink industry, as any other city, is to a large extent at the mercy of  its 
supply chains. Interventions at the large-scale retail level, therefore, are likely to be relatively 
inconsequential in the short-term or medium-term in the face of such powerful market forces.
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If  the only the farm-to-supply chain is considered, the GBSLEP area is far less significant than more 
rural areas, such as Lincolnshire.

The farming community within the area itself  is, however, stable though small. It comprises 143 
holdings farming 9,500ha, and employing just 350 farmers and workers. 2,500ha of  this is used for 
arable cropping. Lowland grazing is the most common type of  land use, (62 farms), with cropping 
(48 farms) the other common type.There are also six dairy holdings and seven horticulture holdings 
within the city boundaries.2 

Of greater agricultural significance is the wider West Midlands area. Data for the area is of  limited 
use, since the GBSLEP boundaries do not align with those of  Staffordshire and Worcestershire. The 
part of  Staffordshire within the GBSLEP area is primarily dedicated to arable soils, horticulture and 
potato crops. Northern Worcestershire also covers livestock and arable cropping. 
Warwickshire also is home to the Warwick Crop Centre (part of  Warwick University), and various 
organisations at Stoneleigh including the National Farmers Union (NFU), the Agricultural & 
Horticultural Development Board (AHDB), the Royal Agricultural Society of  England (RASE), 
Farming and Countryside Education (FACE), and Linking Farming and the Environment (LEAF). 
This amounts to considerable expertise and experience in agricultural policy, R&D, knowledge 
exchange, advisory services and educational outreach programmes.
Multiplier, controller and consumer contributions to the GBSLEP area economy are rarely factored 
in. There are difficulties in calculating their contribution. What we do know, however, is that the 
GBSLEP population currently spends £6.14bn on food and drink. 

Some 60% of  this is produced within the UK, and a far lower proportion to food grown in the 
region. Food and drinks imports as well as UK growers and producers are part of  vast global supply 
chains that serve both domestic producers and our retailers.

We also know that some of  the consumption of  food and drink by the GBSLEP population 
currently comes at a considerable (and growing) cost, much of  it locally borne. The direct and 
indirect costs of obesity and overweight for the GBSLEP area are ~£1bn, with a further £0.8bn 
cost due to the effects of alcohol consumption. 

We have no local figures on diet-related impact on cognitive development and associated 
educational attainment and economic productivity.3

3.2	 What are the key challenges in the sector, both nationally and locally?
Climate change: The initial impacts of  climate change are already being felt, and will continue to 
affect production, consumption and everything in between. 

The UK is less exposed than other areas to rising temperatures, but we will be affected; global 
supply chain risks are clear.4 Although possibly a random occurrence, the storms over the summer of 
2012 led to lower crop yields so price rises and more imports. This year, the unseasonably warm 
winter with the extreme flooding experienced in Cumbria and Scotland, meant food stocks were all 
but destroyed in some villages and towns; the rapid response of  supermarket supply systems to all 
consumers indicative of  capacity and resilience within the sector.

The Food Standards Agency is one of  the organisations been tasked by the Government to report 
the resilience of  the UK food supply network under more enduring stresses or deeper calamities.5
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4	 See Annex A.
5	 The FSA are seeking major academic input: https://www.food.gov.uk/news-updates/news/2015/14438/research-call-food-system-resilience. They are also 

leading workshops, to which the Birmingham Food Council has been asked to contribute.

https://www.food.gov.uk/news-updates/news/2015/14438/research-call-food-system-resilience
https://www.food.gov.uk/news-updates/news/2015/14438/research-call-food-system-resilience


PRODUCERS
Competition: Food and drink services is an increasingly crowded market place, with large numbers 
of  good-quality, successful new entrants. Market demand for local produce continues to shift 
towards the South East, with implications for logistics and labour sourcing.

Retail: Multiple retailers (primarily supermarkets) continue to be the major drivers of  prices and 
margins, even as the cost of  raw materials continues to rise. There is constant pressure on margins 
as major retailers respond to challenges from discounters, particularly on high-sugar, high-fat 
processed foods.6 Such small margins imply that some parts of  the food industry, particularly dairy 
and vegetables, have very little cash to re-invest.

Supply chain: Fine margins make cost reductions attractive wherever possible, potentially at the 
expense of  quality or adulteration risk. Long-term volatility in prices and inputs makes financial 
planning and investment problematic. Any rises in fuel prices and interest rates will affect both 
supply chain costs and consumer demand, as disposable income falls.

MULTIPLIERS
Brexit: Any renegotiation of  Britain’s relationship with the EU will have an impact on exports, 
capital flows and production. While a Brexit might help propel Birmingham’s domestic production 
and local businesses, any gains would likely be offset by higher supply chain costs, lower subsidies 
and incentives for business to move abroad.

Brexit would also have a substantial impact on UK universities, with significant sources of  research 
funding and collaboration with EU academic centres of  excellence quickly drying up.

Collaborative activity: The GBSLEP area suffers from a lack of  collaborative activity at all levels 
with other regions. Good R&D, training and advisory facilities are operating below their potential 
by failing to compete or communicate with other regions. York (where the now part-privatised 
FERA is based) and Norwich (where the independent John Innes Centre is based) are better 
organised, and can better access national support as a result.

Skills: As with other areas in the UK, skills shortages are having a detrimental effect on headcount 
and salaries, posing a significant challenge to recruitment in food and drink manufacturing and 
services.7

Spatial planning: Planning consent for new production units, particularly in livestock, is frequently 
difficult to obtain. As a result, new units are generally located away from populated areas (e.g. in 
Herefordshire or Shropshire).

Waste: Food wastage occurs throughout the supply chain. Producers are often forced to discard food 
that does not meet aesthetic requirements, or burn it for anaerobic digestion, sometimes it has been 
suggested,8 for reputational reasons. Retailers and restaurants routinely throw away enormous 
quantities of  food. One way of  addressing this it to reduce choice — but this is politically unpopular 
and difficult to legislate for and operationalise. Another is stricter regulation and/or incentive 
structures for large firms, including public bodies, and consumers to minimise waste.

CONTROLLERS
Geography & brand: Birmingham and its environs are not known as a ‘foodie’ place; other regions 
make a better case albeit with less to offer. The perception that ‘food’ is not a business strength in 
the region, compared with other areas of  manufacturing, is technically accurate and possibly why 
our wider food reputation is as it is. It certainly doesn’t account for consumption, or dining out, or 
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6	 JLT Speciality (2013) Food and Drink Manufacturing in the UK
7	 Institute of Hospitality (2015), Spotlight on Hospitality 2015
8	 The Guardian (2015), Hugh Fearnley-Whittingstall rejects Morrisons' 'pathetic' wonky veg trial

http://livepage.apple.com/
http://livepage.apple.com/
http://livepage.apple.com/
http://livepage.apple.com/
http://www.theguardian.com/environment/2015/nov/09/hugh-fearnley-whittingstall-rejects-morissons-pathetic-wonky-veg-trial
http://www.theguardian.com/environment/2015/nov/09/hugh-fearnley-whittingstall-rejects-morissons-pathetic-wonky-veg-trial


catering, or the R&D expertise available in the GBSLEP area, or the considerable agricultural 
expertise and research in areas abutting the LEP.

Legislation: Inconsistency and frequent policy changes/reversals can impose significant costs on 
producers and retailers alike. Speculation over the possibility and form of  taxes on sugar and/or 
low-nutrition foods is fueling this uncertainty.

National Living Wage: The phasing in of  the National Living Wage in April 2016 will make the 
UK’s minimum wage the highest in the EU by 2020 (with the exception of  Luxembourg). The 
resulting employment inflation will be compounded by the introduction of  the apprenticeship levy 
in April 2017.

Sourcing: Regardless of  Brexit, the UK’s food security will depend on local production. Around 
75% of  the nation’s agricultural produce is bought by the food and drink manufacturing sector, but 
this could change. Regional production is valued by consumers because of  its provenance and the 
fewer chances it presents for adulteration, as well as its economic benefit to the area.. 
Public procurement is an important trend-setter in this regard; GBSLEP local authorities could have 
transparent reporting from where they source food.

CONSUMERS
Nutrition/diet: Poor nutrition and obesity are leading causes of  diabetes, heart disease and a range 
of  associated morbidities; the diet of  many British families now pose the greatest threat to their 
health and survival. Voluntary initiatives such as nutritional content labeling and five-a-day labeling 
are failing to have an impact.9

Prices: Household money spent on food as a proportion of  income is lower than it has even been, 
but pressures to keep prices low at the expense of  healthy, good quality produce has meant there is 
still a significant part of  the population that cannot afford to eat well.

3.3	 What are the key opportunities?

PRODUCERS
Investment: Given the market opportunities for producing high-tech, healthy and low-carbon 
products and returns to scale on retailing and production, food manufacturing is currently an 
attractive area for inward investment, private equity and consolidation.

New products: New products to market are doing very well, and food and drink manufacturing is 
aware of  the need to adapt quickly and effectively to changing consumer tastes and improve 
operational efficiency through innovative manufacturing and sourcing processes.10 Access to 
institutions that can assist with supply chain innovation is excellent (e.g. the new government-funded 
Agri-Tech centres). There is huge scope for producers to work with local research institutions and 
with agricultural growers in the regional shires.

Food outlets on high streets: A recent CBRE report11 shows that restaurants and other food outlets 
on our high streets are 258% higher than in 1998 (compared to 90% for bingo halls, cinemas and 
gyms and 50% other retail), a reflection of  the producer opportunities and the growth in eating out. 
These trends look set to continue.

Workforce: The GBSLEP area has access to a diverse workforce, and the institutional facilities for 
up-skilling are available. The National Living Wage can be viewed as an opportunity to compete for 
better-quality staff, an incentive for workers to seek further training, and a chance to make the sector 
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9	 Recent research by the RSBP shows that voluntary approaches don’t work across sectors and for UK and UK businesses; see Using regulation as a last 
resort? Assessing the impact of voluntary approaches and our report based on their findings: Regulation or voluntary schemes in the food sector?

10	JLT Speciality (2013) Food and Drink Manufacturing in the UK
11	See this article about it in the Retail Times.

http://www.rspb.org.uk/Images/usingregulation_tcm9-408677.pdf
http://www.rspb.org.uk/Images/usingregulation_tcm9-408677.pdf
http://www.rspb.org.uk/Images/usingregulation_tcm9-408677.pdf
http://www.rspb.org.uk/Images/usingregulation_tcm9-408677.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/Regulation-or-voluntary-schemes-in-the-food-sector.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/Regulation-or-voluntary-schemes-in-the-food-sector.pdf
http://www.retailtimes.co.uk/restaurants-lead-uks-high-street-renaissance-new-cbre-research-reveals/
http://www.retailtimes.co.uk/restaurants-lead-uks-high-street-renaissance-new-cbre-research-reveals/


attractive as a career, rather than a part-time job. There is significant room for improvement in 
salaries in the Midlands vis-a-vis the South East and South West.12

MULTIPLIERS
Food destinations: The increase in eating out, including casual dining, provides a social experience 
unobtainable through on-line shopping. Creating destinations and increasing dwell time in food 
outlets also provides support to surrounding business clusters.

Location: Birmingham’s position in the centre of  the country, and its good transport links, mean it is 
accessible to diverse areas of  agriculture and product manufacturing in all directions. There is 
plenty of  room for improvement in using regional ingredients — particularly fruit, vegetables, meat 
and dairy — to add value to new products to market.

Networks: Promoting the local food economy network (producer- and consumer-facing) can be of  
great benefit to the industry and the region by stimulating competition, collaboration and 
innovation, particularly in direct business-to-business relationships between rural and urban 
communities. Following the Coventry and Warwickshire LEP’s lead,13 the GBSLEP could promote 
rural enterprise, e.g. by supporting food processing startups, or helping established players expand. 
This will encourage more local food manufacturing and processing, and accrue benefits to the West 
Midlands economy more generally.

Transport & communication networks: Investment in transport and communication networks 
provides infrastructure important to all business sectors. The economic benefits of  this infrastructure 
is vital to the food and drinks sector, because all of  us buy their products and associated services. It is 
also a key asset in the reduction of  food poverty.14

CONTROLLERS
Food poverty: Non-food sector interventions can add value to both the food sector itself, and the 
social and physical wellbeing of  the population. When viewed as a public good, food security 
becomes a vitally important source of  social cohesion, equality and entrepreneurship (as opposed to 
franchising). 

Infrastructural investment in local health food businesses, local sourcing of  fresh produce, 
procurement of  healthy foodstuffs in schools, prisons and hospitals and public-private data sharing 
can all contribute towards resolving food poverty — and bring economic benefit to the area.15

CONSUMERS
Diet: There is tremendous scope to improve the food awareness and diet of  GBSLEP area 
inhabitants, across a range of  demographic variables. Birmingham’s multicultural population 
creates opportunities for diversity in diets and businesses in the food and drink sector. 

Rising levels of  allergies and gluten, wheat and lactose intolerances, as well as rising awareness of  
high-sugar and carbon-intensive products, open up a key opportunity for specialist products and 
increasing public support for social interventions, despite entrenched industry opposition.

Changing behaviours: There are weak signs that the price-driven consumer behaviours honed over 
the last few decades of  supermarket competition are changing. For the first time, the latest Food 
Standards Agency tracker survey doesn’t have price as the consumers highest concern.16 A Mintel 
commentator on the Christmas supermarket sales also said that price was of  decreasing importance. 
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12	Institute of Hospitality (2015) Spotlight on Hospitality 2015
13	CWLEP (2014) An SEP for the future and for bringing manufacturing home

14	See the Birmingham Food Council report Food insecurity — a city-level response? part of which is replicated in Annex C.
15	Birmingham Food Council (2015) Food insecurity in Birmingham — a city-level response?

16	For example, see the latest Food Standard Agency Biannual Tracker Survey 

http://www.lepnetwork.net/modules/downloads/download.php?file_name=10
http://www.lepnetwork.net/modules/downloads/download.php?file_name=10
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/10/FoodInsecurityBirmingham_A_city-level_response.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/10/FoodInsecurityBirmingham_A_city-level_response.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/FoodInsecurityBirmingham_A_city-level_response.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/FoodInsecurityBirmingham_A_city-level_response.pdf
https://www.food.gov.uk/sites/default/files/public-attitudes-tracker-may-15.pdf
https://www.food.gov.uk/sites/default/files/public-attitudes-tracker-may-15.pdf


Food product range, quality (including nutritional quality), food safety and food provenance are all 
gaining in importance. 

3.4	 What are the current key technologies and what technologies are likely to be significant in 
the future?

Analytical chemistry and associated technologies: Food safety and assurance are both highly 
dependent on analytical chemistry and associated technologies, including equipment design and 
manufacture. There will be increasing demand for real-time delivery of  results, and for SMEs to be 
able to carry out their own analyses.

Hand-held, inexpensive devices to provide real-time chemical analysis of  food for contaminants will 
be attractive for consumers, as well as SMEs.

Crowd-funded enforcement: A reduction in local authority Environmental Heath Enforcement 
capacity resulting from budget cuts, combined with the rapid growth of  online social networks, is 
already resulting in ‘crowd-funding enforcement’. This may be both structured (e.g. the Food 
Hygiene Rating Scheme, TripAdvisor) or individual, with customers using smart mobile devices to 
communicate with businesses and other customers (making bookings, complaints etc).

Behavioural sciences: We’re facing huge global challenges.17 Understanding the means to change 
population behaviours is going to be of  increasing importance. 
The requirement is well-understood in the context of  health service challenges with obesity and its 
associated morbidities — yet our responses to this challenge are spectacularly unsuccessful to date. 
There is also the impact of  the demographic challenges we’re facing. An example of  an opportunity 
in this regard is how to ensure sufficient protein for the global population, already a major concern 
to agronomists. Solutions will lie in increasing agricultural yields of  plant-based protein sources, 
higher consumption of  non-animal proteins of  sufficient quality instead of  animal-based ones, 
whilst also persuading people not to over-consume proteins. 

GMO crops: R&D in genetic modification shows no sign of  slowing, despite strong growth in 
organic markets. Rising costs, pressure to improve yields, environmental sustainability, addressing 
issues of  unhealthy diets and preventing food insecurity resulting from climate change mean GMO 
is likely to become even more important in coming decades.

On-line technologies: Online retail (from producers and multiple retailers alike) is experiencing huge 
growth. The Internet also opens up opportunities for producer collaboration on harvests and their 
yields, engineering, food processing and manufacturing within the industry, with the public sector 
and directly with consumers.

Precision technologies: For farmers and growers, new precision technologies come in a range of  
forms and applications; e.g. climate smart agriculture, labour automation, minimal tillage, mapping 
technologies (from global to a hyperlocal level) and in technologies to dramatically increase the 
productivity of  water. Harper Adams (near Newport, Shropshire) and the AHDB at Stoneleigh as 
well as the government’s £160m Agri-Tech innovation centre programme, take the lead in 
researching precision agriculture technologies and bringing them to market. 

Reformulation: This presents a huge area for technological development across the whole supply 
network, whether from plant breeding of  crops for their nutritional value to changing formulations 
for increased production efficiencies or to change the nutritional value of  particular products.
Software: A wide range of  applications are and will be of  significant economic value, in particular 
those for manufacturing processes, logistics, food source tracing, on-line connections between 
different organisational elements within the food system (e.g. as in the NCASS ‘Connect’ system) as 
well as more general data analysis and decision-making support.
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17		See also Annex A.

https://www.ncass.org.uk/eho-area/ncass-connect
https://www.ncass.org.uk/eho-area/ncass-connect


Annex A

The global context

Food and agribusiness have a massive economic, social, and environmental 
footprint—the $5 trillion industry represents 10 percent of  global consumer 
spending, 40 percent of  employment, and 30 percent of  greenhouse-gas 
emissions. Although sizable productivity improvements over the past 50 years 
have enabled an abundant food supply in many parts of  the world, feeding the 
global population has reemerged as a critical issue. If  current trends continue, by 
2050, caloric demand will increase by 70 percent, and crop demand for human 
consumption and animal feed will increase by at least 100 percent. At the same 
time, more resource constraints will emerge: for example, 40 percent of  water 
demand in 2030 is unlikely to be met. Already, more than 20 percent of  arable 
land is degraded. Moreover, food and energy production are competing, as corn 
and sugar are increasingly important for both. Such resource scarcity could lead 
to political unrest on a large scale if  left unaddressed. Agricultural technologies 
that raise productivity even in difficult conditions and the addition of  land for 
cultivation in Africa, Eastern Europe, and South America may ease the burden, 
but meeting the entire demand will require disruption of  the current trend.

Pursuing the global  opportunity in food and agribusiness
A McKinsey & Company Insight article, July 2015
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1	 Demographics
The number of  people in the world is now ~7.5M, a tripling of  the global population within the 
life-time of  UK baby-boomers. (In contrast, the UK population has grown by only ~31% since 
1945, slightly under a third.) 

Today’s assessment is that the global population will rise by an additional 2.5M by 2050. To meet 
the expected demand, 70-100% more food is needed to be grown — yet there is no more arable 
land available. Hence scientists talk of  the need for sustainable intensification in agriculture.

.

2	 Climate change and agricultural yields
Climate change will have a dramatic impact on crop yields, as this map produced by the World 
Bank suggests:

Images above from the presentation by Catherine Brown, the Food Standards Agency Chief Executive
at our first Annual Meeting on 4th November 2015

Annex A: The global context
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http://www.birminghamfoodcouncil.org/food-standards-agency-ceo-catherine-brown-addresses-our-annual-meeting/
http://www.birminghamfoodcouncil.org/food-standards-agency-ceo-catherine-brown-addresses-our-annual-meeting/


3	 FAO World Hunger Map 2015
Undernourishment means that a person is not able to acquire enough food to meet the daily 
minimum dietary energy requirements, over a period of  one year. The UN’s Food and 
Agriculture Organization (FAO) defines hunger as being synonymous with chronic 
undernourishment. (The map below can be downloaded from here.)

4	 Soil nutrients
Different crops require different nutrients in the soil, as well as different climes/

In 2012, NASA and JPL California Institute of  Technology produced this global map depicting 
the percentage that vegetation growth is limited by available soil nutrients, with 0 representing no 
nutrient limitation, and 100 being completely nutrient limited. (For information about the data 
used, see here.) 

Annex A: The global context
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http://www.fao.org/hunger/en/
http://www.fao.org/hunger/en/
http://www.jpl.nasa.gov/news/news.php?feature=3575
http://www.jpl.nasa.gov/news/news.php?feature=3575


5	 Sea food
The FAO Statistics Pocketbook 2015 charts the world’s fishery stocks which indicate likely shortages 
with an increasing population:

6	 Meat consumption
A recent Chatham House report Changing climate, changing diets: Pathways to lower meat consumption 
(November 2015) has highlighted the environmental costs of  rising meat consumption. Their four 
key findings are: 
1) Our appetite for meat is a major driver 

of  climate change.
2) Reducing global meat consumption 

will be critical in keeping global 
warming below the ‘danger level’ of  
two degrees Celsius.

3) Public awareness of  the issue is low, 
and meat remains off  the policy 
agenda.

4) Governments must lead in shifting 
attitudes and behaviours.

Rising income levels translate into higher 
meat consumption, and intake of  more 
protein than we need, as can be seen in 
the table (right) from their report.

7	 Fresh water
Water is essential for animal husbandry and all agricultural crops; it is arguably the world’s most 
important agricultural resource. 

The frequency and severity of  droughts and floods will increase over the coming decades because of 
climate change; they kill harder and faster than wars. Many regions of  the world are water scarce 
including agricultural growing areas in Spain and California as well as much of  the Middle East and 
North Africa. The UK’s most productive arable lands are in East Anglia which is ‘semi-arid’.

Annex A: The global context
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http://www.fao.org/3/a-i4691e.pdf
http://www.fao.org/3/a-i4691e.pdf
https://www.chathamhouse.org/publication/changing-climate-changing-diets
https://www.chathamhouse.org/publication/changing-climate-changing-diets


It’s useful to think of  three categories of  freshwater:

BLUE WATER: rivers, streams and 
underground pools

This is the water we can see and use. It 
can be stored, dammed, pumped, 
transported, bottled, supplied to homes 
and businesses, metered . . . and thus 
costed. 

We also use it to irrigate crops. But 
whenever you irrigate, you always run out of  
water. There are no exceptions.

In 1950, 1.5% of  the UK’s arable land 
was equipped for irrigation. By 2000, it 
was still only 5%. In contrast, 95% of  
Egyptian farmers manage only blue 
water.

GREEN (OR SOIL) WATER is held in the 
soil after rainfall

No-one can control green water; no-
one can move it around. Thus it can’t 
be costed, so it is not accounted for in 
our economic models. 

By volume, however, green water is the 
most important single component in 
food production despite being 
politically and economically invisible.

95% of  agricultural production in the 
UK is fed by green water.  

GREY WATER has been polluted by 
human activity

Industrial water consumption is tiny 
compared to blue water used in food 
production, but is disproportionately 
dirty. 

In addition, untreated sewage and 
animal manure contaminates 
waterways, including potable water 
sources, and agricultural lands in many 
places.

Another useful concept makes the distinction between ‘small water’ and ‘big water’.

Every time you  use water in its natural form, this is small water. So 
when you use it to water your plants or drink a pint of  it before 
going to bed, it’s small water. 

You can drink it, flush it, wash with it or water your garden with it. 
It is the amount you pay your water company for. Good value too; 
the supply of  all your drinking needs costs less than £1/year.

It’s but a fraction of  the total amount of  water you use.

80% of  society’s water consumption is in food production — 
nothing is as important as our food consumption habits. When you 
make a mug of  hot cocoa before going to bed, that’s big water.

Big water is all the water required to raise food and underpin the 
means to bring it to you. Big water is 90% of  the water humans use, 
and it’s invisible. The term ‘virtual water’ is a useful concept to 
denote ‘big water’ and we each ‘eat’ some 3496 litres/day.

note: There’s more about the role of water in our food system in Tony Allan’s book Virtual Water
from which these concepts and some of the phrases we’ve used here were taken.

Annex A: The global context
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http://waterfootprint.org/en/water-footprint/glossary/%23BW
http://waterfootprint.org/en/water-footprint/glossary/%23BW
http://waterfootprint.org/en/water-footprint/glossary/%23GW
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http://waterfootprint.org/en/water-footprint/glossary/%23GrWF
http://waterfootprint.org/en/water-footprint/glossary/%23GrWF
https://en.wikipedia.org/wiki/Virtual_water
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http://www.angelamorelli.com/water/
http://www.angelamorelli.com/water/
http://www.ibtauris.com/Books/Earth%20sciences%20geography%20environment%20planning/The%20environment/Management%20of%20land%20%20natural%20resources/Drought%20%20water%20supply/Virtual%20Water%20Tackling%20the%20Threat%20to%20Our%20Planets%20Most%20Precious%20Resource.aspx
http://www.ibtauris.com/Books/Earth%20sciences%20geography%20environment%20planning/The%20environment/Management%20of%20land%20%20natural%20resources/Drought%20%20water%20supply/Virtual%20Water%20Tackling%20the%20Threat%20to%20Our%20Planets%20Most%20Precious%20Resource.aspx


8	 Global future food security: Summary picture
The global challenges we’re facing are summed up by this presentation at the Warwick Crop Centre 
in 2012 by Professor Tim Benton, the UK’s Global Food Security Champion and one of  our Panel 
of  Experts. One of  his slides is reproduced below:

A particular challenge is in the provision 
of  enough protein for all. We don’t 
require much, some 45-50 grams a day 
but it is an essential nutrient and, as our 
bodies can’t store it, we require daily 
input. 

The easiest way for us to get our daily 
protein requirement is from animal 
products, but these are expensive both 
financially and on the environment.

If  we over-consume our daily needs — as 
many of  us do (see the Chatham House 
graph above)— we excrete it out, hence 

over-consumption of  protein is also a health risk for people with renal problems as toxins from the 
protein are left in their blood-stream. Moreover, the current fad for protein supplements is not only 
wasteful of  the world’s resources it is also an invitation for adulteration/food crime.

9	 Global food & beverage companies
There are a variety of  ways in which companies size and influence is measured. In 2014, 
247wallst.com listed these ten as companies that control the world’s food: 

company revenue advertising 
spend profits employees HQ location

Associated British 
Foods (ABF) $21.1bn n/a $837M 112,652 London, UK

Coca-Cola Company $46.9bn $3bn $8.6bn 130,600 Atlanta, USA

General Mills Inc $17.9bn $1.1bn $1.8bn 43,000 Minnepolis, USA

Groupe Danone S A $29.3bn $1.2bn $2.0bn 104,642 Paris, France

Kellogg Company $14.8bn $1.10 $1.8bn 30,277
Battle Creek, MI, 
USA

Mars Incorporated $33bn $2.2bn not listed 60,000
Dranesville, VA, 
USA

Mondelez 
International $35.3bn $1.9bn $3.9bn 107,000

East Hanover, NJ, 
USA

Nestle S A $103.5bn $3bn $11.2bn 333,000 Vevey, Switzerland

PepsiCo Inc $66.4bn $2.5bn $6.7bn 274,000
Purchase, New 
York, USA

Unilever Group $68.5bn $6.7bn $6.7bn 174,381
London & 
Rotterdam

Annex A: The global context
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http://www2.warwick.ac.uk/research/priorities/foodsecurity/newsandevents/pastevents/vegetablemeeting/tim_benton.pdf
http://www2.warwick.ac.uk/research/priorities/foodsecurity/newsandevents/pastevents/vegetablemeeting/tim_benton.pdf
http://www2.warwick.ac.uk/research/priorities/foodsecurity/newsandevents/pastevents/vegetablemeeting/tim_benton.pdf
http://www2.warwick.ac.uk/research/priorities/foodsecurity/newsandevents/pastevents/vegetablemeeting/tim_benton.pdf
http://www.birminghamfoodcouncil.org/about/who-we-are/panel-of-experts/
http://www.birminghamfoodcouncil.org/about/who-we-are/panel-of-experts/
http://www.birminghamfoodcouncil.org/about/who-we-are/panel-of-experts/
http://www.birminghamfoodcouncil.org/about/who-we-are/panel-of-experts/
http://247wallst.com/special-report/2014/08/15/companies-that-control-the-worlds-food/
http://247wallst.com/special-report/2014/08/15/companies-that-control-the-worlds-food/


Joki Gaultier created this info-graphic for Oxfam in 2012 for their Behind the brands report to show w 
brands owned by ten big brand companies at that time: 

Forbes lists the world’s Top Ten brands across all sectors by value. Cola-Cola is #4 and McDonald’s 
is at #6. According to the McDonald’s website, they serve 69M meals a day; i.e. to nearly 1% of  the 
world’s population. Motley Fool reported them as the world’s largest toy distributor in 2004.

Four companies control some 70% of  the world’s grain trade. They’re known as the ‘ABCD’ traders 
because of  their names. Cargill and Louis Dreyfus are still family owned. They are:

company revenue employees HQ location

Archer Daniels Midland $81.2bn 33,000 Chicago, USA

Bunge $57.83bn 35,000 Bermuda

Cargill $120.4bn 143,000  Minnesota, USA

Louis Dreyfus $64.7bn 22,000 Amsterdam

Glencore International also has some 10% of  the market.18

10	 Scenarios
As scenarios are a useful way to expand our perspectives about possible futures, each of  these 
Annexes will contain reference and a brief  synopsis of  one or two. 

There are two here, the first from a Chatham House study in 2008. The other is from Lloyds of  
London following work by their emerging risks team.
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18	For a recent account of the grain trade and its players, see Jennifer Clapp (2015) ABCD and beyond: From grain merchant to agricultural value chain 
management, one of the Canadian Food Studies/La revue canadienne des études sur l’alimentation series.

https://www.behindthebrands.org/en//~/media/Download-files/bp166-behind-brands-260213-en.ashx
https://www.behindthebrands.org/en//~/media/Download-files/bp166-behind-brands-260213-en.ashx
http://www.forbes.com/forbes/welcome/
http://www.forbes.com/forbes/welcome/
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/84
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/84
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/84
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/84


Chatham House Thinking about the future of food

Info graphic from Thinking about the future of  food published in 2008.

Lloyds of London Food System Shock

Lloyds of  London published Food System Shock  
in June 2015, the outcome of  a scenarios 
project carried out by Professor Molly Jahn 
of  Wisconsin-Madison University, also on 
our Panel of  Experts, and Aled Jones of  
Anglia Ruskin University.

They envisaged a plausible scenario in which 
there is a strong warm-phase part of  the El 
Niño southern oscillation. leading to 
droughts, floods and the conditions for 
pathogens on soybean and wheat crops.

Our thanks to Lloyds of London for permission to use 
this info-graphic from their report
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https://www.chathamhouse.org/sites/files/chathamhouse/public/Research/Global%20Trends/bp0508food.pdf
https://www.chathamhouse.org/sites/files/chathamhouse/public/Research/Global%20Trends/bp0508food.pdf
https://www.lloyds.com/~/media/files/news%20and%20insight/risk%20insight/2015/food%20system%20shock/food%20system%20shock_june%202015.pdf
https://www.lloyds.com/~/media/files/news%20and%20insight/risk%20insight/2015/food%20system%20shock/food%20system%20shock_june%202015.pdf
http://www.birminghamfoodcouncil.org/molly-jahn-aled-jones-led-lloyds-of-london-food-system-shock-scenario/
http://www.birminghamfoodcouncil.org/molly-jahn-aled-jones-led-lloyds-of-london-food-system-shock-scenario/


Annex B

The national context

I recommend that the Government include obesity in its national risk planning.

Annual Report of the Chief Medical Officer 2014
Professor Dame Sally Davies, published December 2015

Wave 10 is the first occasion that food prices have not been the highest wider food 
concern. Spontaneous concern about food prices (12%) was also reported by 
fewer respondents than in all previous waves except Wave 8. Concerns about food 
safety in food outlets are fairly stable, with concerns remaining marginally higher 
for restaurants, pubs, cafes and takeaways than shops and supermarkets at this 
wave. Women continue to report greater concern than men about most food 
issues.

Biannual Public Attitudes Survey Tracker Wave 10, May 2015
Government Statistical Service & the Food Standards Agency, published July 2015

The UK’s food and farming industry contributes more than £100 billion a year to 
our growing economy and employs one in eight people. Over 16,000 new food 
and drink products are introduced every year—second in the world only to the 
United States of  America. Food and drink remains the UK’s biggest 
manufacturing sector, bigger than cars and aerospace combined.

Industry kick-starts work on the Great British Food and Farming Plan
Press release by Defra on 16th July 2015

Geographical voting patterns, magnified by first-past-the-post system make [ . . . ] 
deep continuities visible: the Ambridge versus Coronation Street polarity.

The English & their history
Robert Tombs, Penguin 2015
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1	 The national diet and population health

The Chief  Medical Officer’s first recommendation in her latest Annual Report is that the 
Government includes obesity in its national risk planning, a forceful acknowledgement of  the 
societal costs of  poor diet. These include the financial burden of  obesity-related morbidities on 
our health and social services and the impact of  diet on performance and productivity.

The financial burden for the GBSLEP are given in Annex C, extrapolated from national figures.

Professor Davies also references the long-term 
impact of  poor diet, including maternal obesity, 
on foetal and infant development, including 
cognitive development.

A rich source of  more evidence backing her 
recommendation features in another Government 
report published last month, the Department of  
International Development’s Early childhood and 
cognitive development in developing countries. 

Info-graphic from the Annual Report of the Chief Medical Officer

To summarise, maternal and infant diet has life-long impact. It affects the body, and also the mind. 

While diet has a big impact on children of  all ages, the effects of  diet during a 1000-day period 
starting at conception is critical, in particular for cognitive development. Inadequate provision of  
energy, protein, fatty acids and certain micronutrients can severely disrupt the neuro-developmental 
process, leading to poor development of  the brain.

Another report Food for thought: Tackling child malnutrition to 
unlock potential and boost prosperity (Save the Children Fund, 
2013) has costed the effects of  interventions in infant and 
child diet. As with the DFID report, much of  the data is 
from developing countries where concerns over calorie 
sufficiency can dominate. The nutrients required, 
however, by a growing body and mind, particularly 
during this critical 1000-day window when development 
is so rapid, are universal requirements.

Childhood diet makes a bigger difference to 
educational achievement than any other intervention. 
And interventions to improve maternal and infant diet 
make a dramatically even bigger difference.19 

There is even evidence that the foetal environment of  girls 
affects the following generation; i.e. healthy maternal eating 
habits during a pregnancy carrying daughter/s will benefit 
the woman’s grandchildren.20

Professor Davies’ report presents an opportunity for 
local as well as national policy-makers to build on 

evidence that is well-understood by the Government in its development work overseas, that 
good nutrition underpins economic prosperity.
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19	There’s evidence the returns on investment are a staggering 1:138. See our (forthcoming) report Economic and social costs of poor diet which will 
shortly be published on-line here.

20	The effects of prenatal exposure to the 1944 Dutch famine have proved life-long. Other studies since have been carried out on the generational 
impact of inadequate nutrients in utero; see for example, the work of David J P Barker.

https://www.gov.uk/government/publications/chief-medical-officer-annual-report-2014-womens-health
https://www.gov.uk/government/publications/chief-medical-officer-annual-report-2014-womens-health
https://www.gov.uk/government/publications/early-childhood-and-cognitive-development-in-developing-countries
https://www.gov.uk/government/publications/early-childhood-and-cognitive-development-in-developing-countries
https://www.gov.uk/government/publications/early-childhood-and-cognitive-development-in-developing-countries
https://www.gov.uk/government/publications/early-childhood-and-cognitive-development-in-developing-countries
http://livepage.apple.com/
http://livepage.apple.com/
http://livepage.apple.com/
http://livepage.apple.com/
http://www.birminghamfoodcouncil.org/useful-info/our-reports-papers/
http://www.birminghamfoodcouncil.org/useful-info/our-reports-papers/
http://bmb.oxfordjournals.org/search?author1=David+J+P+Barker&sortspec=date&submit=Submit
http://bmb.oxfordjournals.org/search?author1=David+J+P+Barker&sortspec=date&submit=Submit


2	 Changing consumer behaviours
Consumer diet
The challenge to change the diet of  the UK population appears huge. The latest National Diet 
and Nutrition Survey (NDNS, 2014) reports that in the population as a whole, mean saturated fat, non-
milk extrinsic sugars (NMES) and salt intakes were above dietary recommendations, and the mean intakes of  fruit 
and vegetables, non-starch polysaccharides (NSP) and oily fish were below recommendations.

Yet we know what dietary changes are required. For example, the Scientific Advisory Committee 
on Nutrition advised in a report published by Public Health England (PHE) in July 2015 
recommended that no more than 5% of  calorie intake should be from free sugars; i.e. 100 kcal or 
25 grams per day.21 

The latest Food Standard Agency Biannual Public Attitudes Survey Tracker hints that consumer 
awareness of  the importance of  a healthy diet is beginning to change behaviours. Moreover, 
consumers can and do quickly change behaviours, given evidence and opportunity. There are, 
too, many opportunities for interventions to positively affect the diet of  pregnant women and 
childhood through their routine participation in health and education services.

Consumer shopping behaviours
As all our supermarkets are only too well-aware, our shopping habits can and do change rapidly, 
whether changes in how often we shop for groceries to other demands on our household budgets.22

3	 Where UK food comes from: The importance of food imports

The UK is one of  the world’s largest importers of  food (see left, a 
table from the FAO Statistical Pocketbook) and, unlike the US, the 
Netherlands,  Germany, France, Spain, Italy, Canada and India, the 
UK do not feature on the FAO list of  the world’s top food exporting 
countries.

The last time Britain was self-sufficient in food was over 200 years 
ago when the population was ~10M. Since then, the population has 
risen more than six-fold to 64.4M (mid-2014) and ONS projections 
indicate it will be 70M by 2027. Although the UK population 
increase appears great, it has only increased by 31%, just less than a 
third since 1945. In contrast, the global population increased from 
1.65 billion to 6.5 billion in the 20th century; it has more than 
tripled to today’s 7.4 billion since 1945 and projections suggest it 
will be 9-10 billion by 2050. 

The size of  global population, and its consumption habits, matters 
very much to the UK because we import some 40% of  the food we 
eat; in years of  poor harvest, we import more. 

That’s not to say our agricultural sector is unproductive; it’s highly 
productive. Agricultural productivity tripled between 1800 and 
1950, and tripled again between 1950 and 2000 owing to the 
increase in more efficient farming practices and economies of  scale. 
Farmers are quick to adopt new technologies and new systems.

(There is current concern, though, with stagnation of  yield returns on UK wheat, and for reasons 
scientists cannot yet explain although soil management is likely to be playing a significant part.)
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21	 As illustration of what this means, an can of cola provides ~140-150 kcal; i.e. contains 50% more free sugar than is recommended.
22 Regarding Waitrose performance over this Christmas period, for example, Sir Charlie Maybury said ‘the grocery market continues to be challenging . . . 

patterns of trade sifted significantly’.

https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
https://www.gov.uk/government/publications/sacns-sugars-and-health-recommendations-why-5
https://www.gov.uk/government/publications/sacns-sugars-and-health-recommendations-why-5
https://www.gov.uk/government/publications/sacns-sugars-and-health-recommendations-why-5
https://www.gov.uk/government/publications/sacns-sugars-and-health-recommendations-why-5
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
http://www.fao.org/documents/card/en/c/383d384a-28e6-47b3-a1a2-2496a9e017b2/
http://www.fao.org/documents/card/en/c/383d384a-28e6-47b3-a1a2-2496a9e017b2/


By 1939, we were importing some 70% of  our food albeit with 14M fewer mouths to feed than 
today, a situation exploited by the German blockade during World War II when we became 
perilously close to famine. 

Indeed, we have relied heavily on food imports since the mid 19th century when a combination of 
the repeal of  the Corn Laws in 1846, faster means of  transporting goods, imperial control over 
far-flung agricultural lands and new methods of  storing perishable fresh foods (including 
protecting them from contaminants and away from rodents, weevils etc) meant we concentrated 
on economic industrial success rather than farming. Unlike France and other members of  the EU, 
we haven’t invested heavily in our agriculture or horticultural sectors since this time.

Moreover, we are a densely populated set of  islands. Although areas (such as those at the eastern 
side of  the Midlands Engine) have soils suitable for high grade arable crops, our climate and 
much of  our terrain (e.g. moorland and mountainous regions) is unsuitable for arable farming, 
although some have pasture-fed livestock.

Given this picture, the GBSLEP need to be aware that food price volatility and possible shortages 
look set to affect us all and make the need to take measures to alleviate and mitigate against the 
current high levels of  poverty and food insecurity in the area all the more urgent (see Annex C). 

4	 Information from the Defra Food Statistics Pocketbook 2015

This Defra pocketbook provides a great deal of  useful information about the national context, 
only some of  which is below in the following four info-graphics:

(note: The information from the food chain info-graphic on the right is that used to calculate the 
GBSLEP spend on food in Annex C.)
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5	 Information from the FAO about the UK

The Food and Agriculture Organisation (FAO), part of  the United Nations, provides annual 
profiles of  each country in the world. They’re hugely informative, and have a wealth of  statistics. 
The profile for the United Kingdom can be found on-line here.

6	 The UK food and drink sector

GVA by sub-sector

Top UK companies
There are many ways to measure the size or influence of  a company. This table gives three lists: 

Notable is the inclusion of  Whiskas in the list of  brands, a reminder of  the importance of  the pet 
food sub-sector.
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http://www.fao.org/countryprofiles/index/en/?iso3=GBR&lang=en
http://www.fao.org/countryprofiles/index/en/?iso3=GBR&lang=en


Private companies
SSP plc was listed on the FTSE 250 in 2014. The next two on the list are Samworth Brothers 
(2013 revenue £767M) who are located in Melton Mowbray so within the Midlands Engine area, 
and Dunbia of  Co Tyrone (2013 revenue £765M). 

VAT-exemption
Many food and drink products are VAT-exempt. Those that have low or no nutritional content, 
however, carry standard-rate VAT. Catering venues carry standard-rate VAT as there is a service 
element. Some of  the distinctions between VAT-rated and VAT-exempt products are fine ones; 
just-cooked bakery products are VAT-exempt, but hot food takeaways are not. Most farm animal 
feeds are VAT-exempt; pet foods are not.

7	 Defra: Great British Food and Farming Plan

In July 2015, Defra began an industry-led process to deliver a Great British Food and Farming 
Plan. The press release about it is here.

8	 The rise of the food service sector

A variety of  factors suggests there will be a significant rise in the food service sector. (In March 
2015 Horizon, for example, suggested a 20% rise by 2019.) Catering businesses, especially casual 
dining and street food look set to be a huge growth area for the UK economy.

9	 Scenarios

The Food Standards Agency commissioned Cranfield University to undertake a scenario planning 
exercise. Their report is Plausible future scenarios for the UK food and feed system — 2015 and 2035.
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https://www.gov.uk/government/news/industry-kick-starts-work-on-great-british-food-and-farming-plan
https://www.gov.uk/government/news/industry-kick-starts-work-on-great-british-food-and-farming-plan
https://www.food.gov.uk/sites/default/files/FINAL_FFS_Report-June-2014.pdf
https://www.food.gov.uk/sites/default/files/FINAL_FFS_Report-June-2014.pdf


Annex C

The local context

Food is of  huge importance to Birmingham and its economy. The city’s inhabitants spend 
over £3bn every year on food and drink and the sector employs many tens of  thousands of  
people at every stage of  the supply chain from food production and manufacturing through 
to retailing, wholesaling and foodservice. 

Food is also at the heart of  many of  the city’s social issues. Birmingham under-performs on 
key food enforcement measures; obesity rates in both adults and children are higher than the 
national average while food poverty is an emerging issue with food banks proliferating 
throughout the city. 

Assessing the importance of  food to Birmingham, however, is not without its challenges. 
Data that is publicly available is often inconsistent in its sectoral and geographical 
categorisation. Some ONS datasets do not break down manufacturing into sub-sectors while 
foodservice is often categorised along with accommodation and transport. Comparing data 
by geography can also be challenging as some ONS data sets include Birmingham within the 
broader West Midlands category while others break the data down into the area defined as 
the Birmingham Local Authority. However, so long as we accept the imperfections in the 
data, by pooling the information available we can build a useful picture of  the importance of 
food to Birmingham.

Birmingham has a great food heritage — particularly in its diversity of  culinary influences 
— and is home to some iconic businesses. It is a growing sector, and growing faster than the 
UK average. 

Introduction to Food and the city economy: An interim report
Birmingham Food Council, December 2015
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1	 The GBSLEP population

1.1	 Requirements
The table below gives some of  the nutritional daily requirements for individuals, with 
extrapolated figures for the GBSLEP population (assumed to be 2M) per day and per annum:

per person            
per day

GBSLEP population        
per day

GBSLEP population         
per year

energy*

total fat

of which saturates

carbohydrates

total sugars

protein

salt
*the figure of 2000 kcal/day 
is an average figure. 
*the figure of 2000 kcal/day 
is an average figure. 

2000kcal 4 billion kcal 1.46 trillion kcal

70g 140,000 kg 51.1M kg

20g 40,000 kg 14.6M kg

260g 520,000 kg 189.8M kg

90g 180,000 kg 65.7M kg

50g 100,000 kg 36.5M kg

6g 12,000 kg 4.38M kg
The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed 
information about other nutrients necessary for a healthy diet (e.g. vitamins, trace elements, minerals etc) is 
on this Government webpage. 

The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed 
information about other nutrients necessary for a healthy diet (e.g. vitamins, trace elements, minerals etc) is 
on this Government webpage. 

The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed 
information about other nutrients necessary for a healthy diet (e.g. vitamins, trace elements, minerals etc) is 
on this Government webpage. 

The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed 
information about other nutrients necessary for a healthy diet (e.g. vitamins, trace elements, minerals etc) is 
on this Government webpage. 

The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed 
information about other nutrients necessary for a healthy diet (e.g. vitamins, trace elements, minerals etc) is 
on this Government webpage. 

For the purposes of this exercise, the GBSLEP population is assumed to be two million people. According to 
its webpage here, it has an actual population of 1,946,000. 
For the purposes of this exercise, the GBSLEP population is assumed to be two million people. According to 
its webpage here, it has an actual population of 1,946,000. 
For the purposes of this exercise, the GBSLEP population is assumed to be two million people. According to 
its webpage here, it has an actual population of 1,946,000. 
For the purposes of this exercise, the GBSLEP population is assumed to be two million people. According to 
its webpage here, it has an actual population of 1,946,000. 
For the purposes of this exercise, the GBSLEP population is assumed to be two million people. According to 
its webpage here, it has an actual population of 1,946,000. 

This table takes no account of  other nutrients we need including vitamins and micro-
nutrients, many obtained only from fruit, vegetables and certain oils. 

Nonetheless, the table does indicate the sheer scale of  what it takes to feed a population — 
nigh on one and a half  trillion calories a year alone. It should be remembered, too, that the 
GBSLEP population is comparatively tiny, about 3% of  the UK population, itself  only some 
0.85% of  the global population.

1.2	 What the GBSLEP population actually eats and drinks
According to FAO figures, the average calorie consumption per UK citizen is 3450 kcal/day; 
i.e. 72.5% above our average daily requirement. Thus average daily consumption is likely to 
be ~4.3 billion calories by the GBSLEP population, with an annual consumption of  ~2.5 
trillion calories. As obesity rates are higher than the national average in Birmingham23 (where 
over 50% GBSLEP population live), the figures may well be even higher. 

The NDNS 2014 (mentioned in Annex B) indicates the GBSLEP population as a whole 
doesn’t consume the nutrients necessary for a healthy life.

1,3	 Today’s costs of poor diet
The economic costs of  an inadequate diet are less straightforward to calculate than, say, the 
positive contribution of  a corporate organisation to the GBSLEP economy. There are all 
sorts of  uncertainties about what should be included or excluded when it comes to costs — 
and how the costs are measured.

What we have done here is use Government figures and analyses where possible, and have 
referenced other sources where Government information is unavailable.
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23	 The Centre for Obesity Research at the University of Birmingham reports 25% of the population in the city is obese, the third highest rate in the UK, 
and that 40% of our children aged 11 are overweight or obese, nearly 60% in Edgbaston. s.a. Public Health England’s 2015 Birmingham Health Profile.

http://www.nhs.uk/Livewell/Goodfood/Pages/reference-intakes-RI-guideline-daily-amounts-GDA.aspx
http://www.nhs.uk/Livewell/Goodfood/Pages/reference-intakes-RI-guideline-daily-amounts-GDA.aspx
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/384775/familyfood-method-rni-11dec14.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/384775/familyfood-method-rni-11dec14.pdf
http://centreofenterprise.com/our-area/
http://centreofenterprise.com/our-area/
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/310997/NDNS_Y1_to_4_UK_report_Executive_summary.pdf
http://www.birmingham.ac.uk/research/activity/mds/centres/obesity/obesity-uk/index.aspx
http://www.birmingham.ac.uk/research/activity/mds/centres/obesity/obesity-uk/index.aspx
http://www.apho.org.uk/resource/view.aspx?RID=50215&REGION=50154&SPEAR=
http://www.apho.org.uk/resource/view.aspx?RID=50215&REGION=50154&SPEAR=


1.3.1	 Economic costs of overweight and obesity
Public Health England (PHE) have produced figures regarding the costs associated with 
overweight and obesity. We have extrapolated from these national figures to give the 
economic costs for the GBSLEP area in the table below:

obesity & overweight      
COSTS                UK GBSLEP average/person

direct actual 2007

est indirect 2015

totals

£4.2 bn £136.98M £68.49

£27 bn £843.74M £421.88

£31.2 bn £980.72M £490.37

Statistics from Public Health England National Obesity Observatory                     
UK population in 2007 taken as 61.32M, in 2015 as 64M                        

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from Public Health England National Obesity Observatory                     
UK population in 2007 taken as 61.32M, in 2015 as 64M                        

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from Public Health England National Obesity Observatory                     
UK population in 2007 taken as 61.32M, in 2015 as 64M                        

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from Public Health England National Obesity Observatory                     
UK population in 2007 taken as 61.32M, in 2015 as 64M                        

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from Public Health England National Obesity Observatory                     
UK population in 2007 taken as 61.32M, in 2015 as 64M                        

GBSLEP expenditure assumed to be x2M of the average person cost

It is likely that the economic costs are higher within the GBSLEP area because of  the higher 
rates of  obesity and overweight in Birmingham and, possibly in other local authorities within 
the LEP area.

A recent McKinsey report estimated that implementing a package of  interventions to tackle 
obesity would deliver economic benefits worth £17bn

1.3.2	 Economic costs of alcohol consumption
The Government’s Alcohol Strategy (2012) estimates alcohol-related harm now costs 
England (so not Wales, Scotland or Northern Ireland) £21.8bn annually. as follows: 24

alcohol-related harm 
COSTS                England GBSLEP average/person

NHS 

alcohol-related crime

lost productivity

totals

£3.5 bn £130.84M £65.42

£11 bn £411.22M £205.61

£7.3 bn £272.9M £136.45

£21.8 bn £814.96M £407.48

Statistics from The Government Alcohol Strategy (2012)                               
England population in 2012 taken as 53.5M                                           

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from The Government Alcohol Strategy (2012)                               
England population in 2012 taken as 53.5M                                           

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from The Government Alcohol Strategy (2012)                               
England population in 2012 taken as 53.5M                                           

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from The Government Alcohol Strategy (2012)                               
England population in 2012 taken as 53.5M                                           

GBSLEP expenditure assumed to be x2M of the average person cost

Statistics from The Government Alcohol Strategy (2012)                               
England population in 2012 taken as 53.5M                                           

GBSLEP expenditure assumed to be x2M of the average person cost

1.3.3	 The life-long economic benefits of the very young having a healthy diet
There is data gap about the UK consumption patterns of  pregnant women and the the very 
young. Yet, as explained in Annex A, the diet of  pregnant or soon-to-be pregnant women and 
very young children has life-long effects. 

It therefore makes economic sense to invest in comparatively inexpensive local interventions, 
in particular with girls and women. We’d see the results quickly, and economic payback 
through high educational and skills attainment within 15-20 years. 25

Moreover, in the short-term, news that our policy decision-makers were investing in means to 
ensure safe, tasty, healthy meals for our children would contribute greatly to the city and 
region brand, and be an attractor to young families.

As the GBSLEP has a requirement for a skilled, highly educated workforce, there would be 
significant economic benefit if  their strategy includes opportunities for the provision of  
nutritional meals for pregnant women and their infants — indeed, for all our children.
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24	See also the Institute of Alcohol Studies factsheet on the economic impacts of alcohol.
25	This is why we have listed Birmingham Public Health provision of vitamin drops for all the city’s infants as a multiplier strength in our SWOT analysis.

https://www.noo.org.uk/NOO_about_obesity/economics
https://www.noo.org.uk/NOO_about_obesity/economics
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/224075/alcohol-strategy.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/224075/alcohol-strategy.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/224075/alcohol-strategy.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/224075/alcohol-strategy.pdf
http://www.ias.org.uk/uploads/pdf/Factsheets/Economic%20impacts%20of%20alcohol%20factsheet%20August%202013.pdf
http://www.ias.org.uk/uploads/pdf/Factsheets/Economic%20impacts%20of%20alcohol%20factsheet%20August%202013.pdf


1.4	 What the GBSLEP population spends on food & drink
We know from Defra statistics what the annual spend is of  the UK population on food and 
drink. This is broken down into catering services and household expenditure. The table 
below extrapolates this to give figures for the GBSLEP spend.

EXPENDITURE total UK GBSLEP average/
person

catering 
services

household

total

£83.9 bn £2.62 bn £1,310.94

£112.7 bn £3.52 bn £1,760.93

£196.6 bn £6.14 bn £3,071.88
Statistics from the Defra Food Statistics Pocket Book 2015                     

GBSLEP expenditure assumed to be x2M of the average consumer 
spend

Statistics from the Defra Food Statistics Pocket Book 2015                     
GBSLEP expenditure assumed to be x2M of the average consumer 

spend

Statistics from the Defra Food Statistics Pocket Book 2015                     
GBSLEP expenditure assumed to be x2M of the average consumer 

spend

Statistics from the Defra Food Statistics Pocket Book 2015                     
GBSLEP expenditure assumed to be x2M of the average consumer 

spend

Statistics from the Defra Food Statistics Pocket Book 2015                     
GBSLEP expenditure assumed to be x2M of the average consumer 

spend

note: This rather simplistic calculation takes no account of visitor or commuter spend, nor 
that of GBSLEP citizens outside its boundaries — the assumption here is that they balance.

2	 GBSLEP food & drink sector information

2.1	 Employment
segments England (% in backets) West Midlands Birmingham

Manufacturing, Food, 
Beverages & Tobacoo 307, 520 (1.2%) 34,290 (1.4%) 4,230 (1%)

Wholesale & retail 
trade 4,007,570 (15.9%) 434,269 (17.1%) 66,500 (15.7%)

Accomodation & food 
service activities 1,399,931 (5.6%) 132,532 (5.2%) 26,715 (6.3%)

ONS Neighbourhood Statistics Industry (2011)ONS Neighbourhood Statistics Industry (2011)

2.2	 Number of West Midlands business

type of business UK WM

manufacture of food products 8,205 620

manufacture of beverages 1,420 130

crop & animal production, hunting & related services 139,380 12,030

fishing and acqua culture 3,975 30

food & beverage service activities 147,260 11,285

TOTAL 2,625,490 24,095

ONS UK Business Activity, Size & Location (2013)ONS UK Business Activity, Size & Location (2013)ONS UK Business Activity, Size & Location (2013)

The Food Standards Agency Audit and Compliance Report of  Birmingham City Council 
(2015) listed 7607 food businesses in the city. Nick Lowe reported to our Board in December 
2014 that approximately 500 new businesses are registered with Birmingham Environmental 
Services every year.

2.3	 Regional Observatory Report information
In 2014, the Regional Observatory produced Research to support the development of  the food and 
drink sector in the GBSLEO area and the West Midlands Region. 

Annex C: The local context

January 2016 	 	 	             page 32/43

https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/461296/foodpocketbook-2015report-17sep15.pdf
https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/461296/foodpocketbook-2015report-17sep15.pdf
http://www.food.gov.uk/sites/default/files/Birmingham%20City%20Council%20Audit%20Report.pdf
http://www.food.gov.uk/sites/default/files/Birmingham%20City%20Council%20Audit%20Report.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Update_on_food-crime_since-the_Elliott_Review_May2015.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Update_on_food-crime_since-the_Elliott_Review_May2015.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Update_on_food-crime_since-the_Elliott_Review_May2015.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Update_on_food-crime_since-the_Elliott_Review_May2015.pdf


It cited that in Birmingham food and drink is the third largest manufacturing industry in 
terms of  employment. More than 8,400 people were employed in more than 300 food and 
drink companies in 2012.

In the last three years employment in the food and drink sector has expanded by 24% in the 
Greater Birmingham & Solihull Local Enterprise Partnership (GBS LEP) area and 15% in 
the West Midlands as a whole. The sector has significantly out-performed Great Britain as a 
whole – where there was growth of  just 4%.

This Regional Observatory Report cited a number of  key growth drivers within the food and 
drink sector: wholesale/distribution of  chocolate/confectionery, wholesale/distribution of  
beverages, wholesale/distribution of  meat and poultry, wholesale/distribution of  fruit and 
veg, dairies and cheese making, processing of  fruit and veg, manufacture of  ready meals.

3	 Food businesses in GBSLEP area

note: The list of  food companies below is far from exhaustive and, as much of  it was taken 
from our first report on food and the city economy26 which inevitably focussed on 
Birmingham, there are ommissions. We hope, however, that we have included the major 
players as well as some other small companies notable for their niche position and/or their 
plans for expansion.

3.1	 Manufacturers in Birmingham
2 Sisters Food Group
The second largest privately owned company in the UK, 2 Sisters is also one of  the UK’s 
largest food manufacturing companies producing a wide range of  frozen, chilled and ambient 
foods and owning brands such as Fox’s, Goodfellas and Holland’s. A family-owned business 
set up in 1993, its group offices are located on Colmore Row. It has grown largely by 
acquisition, including the UK arm of  the Dutch company Vion in 2013. It currently employs 
23,000 people in the UK. 

It still operates four poultry plants in and around the West Midlands including the company’s 
two original sites in Smethwick and its West Bromwich and Wolverhampton plants. In 
addition to these local assets, it has many others including 700 farms across the UK. 

Aston Manor Cider
The UK’s largest independent cider maker with sales of  over £120M. It has a production 
and packaging facility in Birmingham and orchards in Worcestershire and Herefordshire.

Brunei Halal
Brunei Halal owns Ghanim International UK. It is a halal foods supplier that runs its 
European sales and distribution operations out of  a warehouse in Saltley Business Park. It 
currently employs around 50 people at its Birmingham base, but has ambitious plans to 
increase its turnover to £200M by 2015-2016.

Cleone Foods 
A supplier of  traditional Caribbean patties with a turnover in excess of  £2m. Around 60 
employees work out of  the company’s factory on Icknield Street in Hockley making a variety 
of  food products including ~100,000 patties a week.

Crucial Sauce Company
Based in Nechells, the Crucial Sauce Company began in 2001 on a 1,000 square foot 
location. It now occupies a 30K square foot site in Dollman Street with the help of  new 
business partners, the British Pepper and Spice Company based in Northampton.
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26	http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Food-and-the-city-economy_InterimReport_Dec2014.pdf

http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/01/Food-and-the-city-economy_InterimReport_Dec2014.pdf
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Mondelez International (Cadbury) 
Cadbury has operated a major plant in Bourneville since 1879. It currently manufactures 
products such as Dairy Milk, Crème Egg and Wispa and employs around 960 staff. In 
January 2014, the company announced it was investing £75M in modernising the factory but 
admitted that there were likely to be job losses as a result of  the greater mechanisation. Their 
UK R&D HQ is in Bournville.

3.2	 Wholesalers
East End Foods
A £180 million turnover wholesaler of  ethnic foods based in Aston on the site of  the former 
HP Sauce factory. A family-owned business, it employs more than 300 people.

Minor Weir and Willis (MWW) 
One of  the UK’s largest fresh produce distributors with a turnover of  £240m. A family-
owned business, the company is based in new premises Perry Barr in Birmingham and 
employs around 200 staff. They have also invested in growing produce near Evesham and 
overseas.

Wing Yip
A family-owned Chinese foods wholesaler with 300+ employees nationally. Its HQ is in 
Birmingham, and the location for one of  its four superstores. They have a turnover of  
approximately £100M with a pre-tax profit in 2013 of  £4.9M.

In 2012, the Birmingham site was redeveloped and expanded and now has a larger store and 
a new warehouse to support the company’s growing online business.

3.3	 Supermarkets
The major supermarkets have a strong presence in and around Birmingham. The breakdown 
of  stores (including convenience stores) within a 10-mile radius of  Birmingham New Street 
station is: 27 Sainsbury’s, 25 Tesco, 17 Aldi, 17 Lidl, 12 Asda, 12 Morrisons & 4 Waitrose

3.4	 Supermarket Distribution Centres
Aldi
Aldi opened its first UK store in Stechford in 1990. Both its UK head office and a major 
regional distribution centre are located in Atherstone. Currently (2014) 345 staff  work in the 
depot and 316 in the head office. Aldi is spending £70m redeveloping its Atherstone HQ 
with a planned completion date of  2017. It has bought the lease on nearby building, Atlantic 
House, to accommodate the increasing number of  staff  while the development takes place.

Sainsbury’s 
Sainsbury’s has a major regional distribution centre at Hams Hall near Coleshill, which 
employs 1,000 people, including 700 in the warehouse and around 250 lorry-drivers.

3.5	 Foodservice operators
Amadeus
Part of  the NEC Group, Amadeus provides retail catering, event catering, stadia catering, 
conference and banqueting, private and business catering, mobile and pop up catering. It 
provides all the catering to the NEC and had a turnover of  £27m in 2012/13, employing 
over 400 permanent staff.

Brakes Group
Brakes Group is a leading supplier to the foodservice sector and is the largest privately-owned 
food company in the UK. It has three facilities located in Smethwick – Woodward 
Foodservice, a distributor of  food products owned by Brakes but run independently; M&J 
Seafood, the UK’s largest independent seafood supplier when it was bought by Brakes in 
1999 has a depot in Smethwick; and Brakes itself  also has a depot there.
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Compass
Compass Group, the world’s biggest contract caterer, has its UK Operations Head Office in 
Rubery. The company employs 60K people in the UK and Ireland, serves 1M meals a day, 
and has an annual turnover of  £1.8bn.

Kingfisher Midlands
Kingfisher Midlands, part of  the Bidvest Group, is a fish and seafood distribution business. It 
opened in Great Barr in 2013.

Mitchells & Butlers
The UK’s largest operator of  pubs, restaurants and bars has its HQ in Fleet Street. Mitchells 
& Butlers had a turnover of  £1.9bn in 2013 and served 120M meals through its outlets.

The Sarjeant Partnership
Founded in 2004 in the Jewellery Quarter, the Sarjeant Partnership opened its first retail 
outlet, The Handmade Burger Co, in Brindley Place. It is expanding rapidly, currently with 
22 outlets across England and Scotland. 

3.6	 Restaurants in Birmingham
TripAdvisor lists 1,495 restaurants in Birmingham (2014). 

Birmingham has five Michelin starred restaurants featured in the 2015 Michelin Guide — 
Adam’s, Carter’s, Purnell’s, Simpsons and Turners.

Two Birmingham restaurants featured in the 2014 Sunday Times Top 100 List – Loves 
(Browning Street, opposite King Edwards Wharf) and Michelin-starred Purnells.

Birmingham is renown for its ethnic cuisine. Marketing Birmingham ensures the Balti 
Triangle has featured on much of  the marketing literature for the city; its value often quoted 
to be worth £6bn to the city economy.27 It’s worth noting the Balti Triangle is more than 
restaurants; the area also includes many fresh food outlets, notably the four-generation Raja 
Brothers business, the oldest on the Ladypool Road, whose shop stocks 15,000 ‘lines of  exotic 
foodstuffs’.

There are a growing number of  locally-owned coffee shops in the city centre, and along some 
of  Birmingham’s neighbourhood High Streets.

As with any city, there are large organisations that supply thousands of  meals ever day. Most 
outsource their catering. Some of  course do not; of  note is the Queen Elizabeth Hospital 
Birmingham28 and Aston Villa Football Club; the latter has until recently employed ~1000 
people in Hospitality and Events, and run a large allotment near their ground . . . in June 
2015, they announced they were closing their multi-award-winning VMF restaurant.

3.7	 Fast-food restaurants in Birmingham
Fast-food restaurants have a strong presence in and around Birmingham; Birmingham Public 
Health Intelligence Unit work with the ONS indicated that there is a hot takeaway outlet for 
every ~1000 citizens, with over two-thirds of  schools within a few hundred yards of  one.29

In March 2012, the City Council introduced a new planning policy regarding fast food 
outlets, forbidding new planning permissions near schools, and forbidding more than 10% of 
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27	 We couldn’t find evidence for this in the data sets we looked at — which isn’t surprising. Its actual value is debatable but has to be considerable.
28	There has yet to be an announcement whether or not the new Midland Metropolitan Hospital, part of the Sandwell and West Birmingham Hospitals 

NHS Trust, will outsource catering.
29	 http://www.ordnancesurvey.co.uk/business-and-government/case-studies/nhs-birmingham-mapping-the-way-to-good-health.html
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units in any area to be hot food takeaways; by the spring of  this year, 35 out of  73 shopping 
areas could not have any further hot food takeaways.30

The breakdown of  large franchise outlets within a 10-mile radius of  Birmingham New Street 
station are as follows: 69 Subway, 48 McDonald’s, 29 KFC, 13 Burger King.

3.8	 Food markets in Birmingham
Bull Ring Indoor Market
Houses 140 stalls, including the famous fish market. Other stalls sell fruit and vegetables, 
confectionery, fish, meat and game along with other household goods and clothes.

Bull Ring Open Market
Provides 130 stalls offering fresh fruit, vegetables and other goods and services.

Wholesale Markets
Occupying a 21-acre site off  Pershore Street the market has 235 trading units and includes 
horticultural, fish and meat markets. It looks likely it will move to a 210,000 square foot 
purpose-built centre in the Food Hub zone in Witton sometime soon, perhaps 2016-17.

Fine Food market
Held in Victoria Square Birmingham City every first and third Wednesday of  every month. 

Fine and Local Food Events
There’s a local produce market held at Brindleyplace in Central Square on the last Friday of  
every month. Sutton Coldfield also has a Fine and Local Food Event on the second Friday of  
every month, Solihull has a Fine and Local Food Fayre on the third Saturday of  every month 
and there is a weekly street food market in Digbeth named the best in the UK last year.

Farmers’ Markets
There are a number of  farmers’ markets situated in and around Birmingham including:

✦ Bearwood, Birmingham University, Harborne, Kings Heath Street Food Market, 
Kings Heath Farmers’ Market, Kings Norton, Midland Arts Centre (the mac), 
Moseley, Solihull High Street Farmers’ Market, Walsall Farmers’ Market, Worcester 
Farmers’ Market, 24 Carrots Market in the Jewellery Quarter.

✦ In addition, Beckett’s Farm in Wythall has a retail outlet mostly sourced with local 
produce, as well as having conference and meeting facilities and leisure areas.

3.9	 Companies in the wider area 
Companies
ABP Group
The meat processing giant ABP has a major beef  abattoir in Ellesmere, Shropshire. It also 
has a regional sales office in the Birmingham Business Park and employs around 700 people 
within the region in total.

A. F Blakemore
A national retailer, wholesaler and distributor with its HQ in Wolverhampton, A. F 
Blakemore is a family-owned business employing 7,900 people and with a turnover of  over 
£1.2bn. It operates eight businesses, including the Spar retail outlets.

European Food Brokers
Set up from scratch in 1991, European Food Brokers has a turnover of  £115M/year. With its 
HQ in Walsall (in the unforgettably-named Chateau Pleck in Darlaston Road) and still a 
family-owned business, it’s a wholesaler of  beers, wines, spirits, confectionary and soft drinks. 
It also owns the Two Ticks cash and carry, Whittalls and Oddbins.
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Eurofins
Eurofins is a Luxembourg-based company, with a turnover of  €1.1bn that provides private 
sector laboratory testing services. A major UK food-testing centre of  theirs is located in 
Wolverhampton.

Marston’s
The Banks’s Park Brewery in Wolverhampton dates back to 1875. Marston’s recently 
announced plans to rebuild the headquarters of  the brewery, which currently employs 
around 500 people. A further 600 people work across the company's Wolverhampton sites, 
which include the main distribution base and the Park Brewery.

Middleton Food Group & Middleton Cash and Carry
An ingredients supplier and cash & carry based in Willenhall, the family-owned Middleton 
Group has a turnover of  £70m and employs 250 people.

MKG Foods
Based in Aldridge, MKG Foods is a multi-temperature food distribution business.

Müller
Müller’s Market Drayton dairy, which was constructed in 1992, employs around 1,000 
people. It processed in the region of  240m litres of  milk in the year 2010/11 of  which over 
90% was sourced from within a 30-mile radius of  the dairy. Last summer work began on 
building a new £17million butter plant, which will create 100 jobs. In January 2013 it took 
over the Minsterley creamery, which makes chilled desserts under licence from Cadbury and 
employs 80 staff.

Poundland
Poundland is FTSE 250 company, a ‘value retailer’, with its HQ in Willenhall. It has a 
turnover of  £880m and employs 10,000 people serving 2.75m customers a week. Although 
not exclusively a food retailer, sells an increasingly wide range of  mainly ambient foods, 
confectionary, crisps and drinks; in their last accounting year, these comprised 14% of  its 
floor space and brought in 28% of  its profits. 

Sketts
A Stratford-based family owned business running markets across the UK, including food 
markets. 

4	 Trade organisations
Agriculture & Horticulture Development Board (AHDB)
The AHDB, based at Stoneleigh, is a statutory levy board, funded by farmers, growers and 
others in the supply chain and managed as an independent organisation (independent of  
both commercial industry and of  Government). It has six divisions: beef  & lamb (EBLEX), 
cereals & oilseeds, horticulture, dairy, pork (BPEX) and potato.

National Farmers Union
A trade association with over 56,000 farmer and grower members, the NFU has its HQ at 
Stoneleigh.

Nationwide Caterers Association (NCASS)
This rapidly growing trade association for mobile caterers and others has its HQ in Kings 
Norton.

The Royal Agricultural Society of England
This organisation has its HQ at Stoneleigh. They run the Royal Show.
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Other Stoneleigh-based organisations
As well as the AHDB, the NFU and RASE, Stoneleigh also has the HQs of  FACE (Farming 
and Countryside Education) and LEAF (Linking Farming and Environment).

5	 Agriculture in the shire counties surrounding the conurbation

There are many farms in shire counties surrounding the conurbation. Birmingham has little 
or no relationships or partnerships with any of  them, but for a few small-scale farmers in the 
immediate periphery of  the built-up area who have diversified into farming-associated 
businesses serving visitors from the conurbation. They include:

Ash End Children’s Farm
In the early 1970s, a group of  infants from Prince Albert School in Witton visited this once-
working agricultural business in Middleton near Tamworth. This began a process of  
diversification of  this family-owned  business into a children’s farm, both for schools and for 
family visits.

Becketts Farm
Owned by the Beckett family who have farmed at Wythall since 1937, Beckett’s Farm still has 
1000 acres cereal production. It also runs a farm shop, cafe, restaurant and conference 
centre.

Bromley Children’s Farm
This children’s farm near Kingsbury has a tea-room and gift shop.  

Chase Farm and Cafe
Owned by the butcher Walter Smith family, Chase Farm and Cafe is in Roughley, Sutton 
Coldfield.

Sandwell Valley
There are two working farms in Sandwell Valley. Until April 2012, Forge Mill Farm had a 
pedigree Jersey dairy herd, known as the ‘Wasson herd’. It now has ‘a variety of  farm 
animals’. Sandwell Park Farm is a fully restored working Victorian farm, with a number of  
rare breeds; it is a member of  the Rare Breeds Survival Trust. It also has a cafe and visitor 
centre.

6	 Further & Higher Education

All the regional universities run undergraduate and postgraduate courses as well as research 
programmes associated with food and food sciences. Of  particular note:

Aston University School of Life Sciences
Aston University School of  Life Sciences provides accredited CIEH courses in food safety.

School of Chemical Engineering at the University of Birmingham
The University of  Birmingham School of  Chemical Engineering undertakes significant work 
about and for the food industry led by nine senior academics, including CPD courses run by 
UoB’s Food Safety Group.

University College Birmingham
University College Birmingham is one of  the largest UK providers of  both vocational and 
higher education course in hospitality, tourism and leisure management, including culinary 
arts. It has recently opened its new large central campus in the Jewellery Quarter from its site 
on the corner of  Great Charles Street.
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In the wider region
Harper Adams University College
Harper Adams is the UK’s leading specialist provider of  higher education for the agri-food 
chain and rural sector. It is also a research university.

Warwick Crop Centre (formerly HRI)
As well as providing post-graduate training and degrees, they also have research teams 
investigating crop breeding, plant pathology, entomology, agronomy, crop nutrition and 
environmental research. The Vegetable Genetic Resources Unit also forms part of  the Crop 
Centre, which is active in various international crop working groups and networks.

7	 Professional and other services

It’s impossible to find out from the economic datasets in the public domain what professional 
services there are for the food industry based here in the West Midlands. They include:

EuroPackaging UK
A Yardley-based company providing integrated sales, distribution and manufacturing 
operation with expertise in a range of  paper and plastic based packaging products to several 
industrial sectors including catering and food services. They employ over 1000 people world-
wide and have revenues of  over £170M per year.

Eversheds
The International Food and Drink Sector Group of  the law firm Eversheds LLP is head-
quartered in their Birmingham office.

Sanderson plc
This IT software and services company has a large and growing division designing and 
delivering ERP systems into the food and drink manufacturing sector globally. Their HQ is in 
Coventry.

8	 Food safety, integrity and assurance

Birmingham was the case study in the Elliott Review of  how a major UK could tackle food 
crime. As part of  the Elliott Review Birmingham, the City Council has put itself  forward to 
be the operational hub for the national crime unit. Professor Elliott and Nick Lowe, 
Birmingham Environmental Services Team Leader, updated the Birmingham Food Council 
Board in December 2014; the report of  this update can be found here.

Birmingham once had an enviable reputation regarding food safety and food safety 
inspections. Various surveys including those by Which 31 and the recent unscheduled FSA 
Audit (April 2015) of  Birmingham City Council have challenged that reputation.

The Birmingham Food Council, in collaboration with Birmingham Environmental Services 
and the Food Safety Group at the University of  Birmingham is running a project to raise 
food hygiene standards in the city’s food outlets, beginning with nurseries, schools and care 
homes.

Catherine Brown, the Chief  Executive of  the Food Standards Agency addressed the first 
Annual Meeting of  the Birmingham Food Council in November 2015. It was hosted by 
Eversheds, and chaired by Mark Rogers, the Chief  Executive of  Birmingham City Council. 

9	 Food insecurity — a city level response?

In 2015, the Birmingham Food Council ran a six-month project exploring a city-level 
response to the challenges of  rising levels of  food insecurity, supported by the Barrow 
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Cadbury Trust and Ashrammosely, part of  the Accord Group. The project report can be 
found here. We replicate some of  our proposals below:

Strategic aim
The strategic aim we’re proposing is this slightly amended version of  the Birmingham Food 
Council strapline:32 

We aim for all our citizens to enjoy safe, tasty, healthy meals . . .
& eat them in good company

Four core principles
We also propose that all actions at all levels follow four core principles:

#1	 Food security is a public good as well as a human right.

#2	 Reciprocation, fairness and equality in all food exchanges whether monetized or not.

#3	 Hospitality: Eating in company is social glue.

#4	 Encourage food sector profit to derive from local entrepreneurship, not rent (e.g. as in 
franchises). 

Levels of responses within Birmingham
Information networks and ever lower labour costs are transforming our lives — and ever 
more rapidly, as outlined later on in this report. The consequences of  this massive social 
change is that we are already creating and managing local institutions and infrastructures 
differently, and at different levels of  organisation and within varying timeframes. 

How to ensure that all of  us eat well in the midst of  this flux requires lots of  changes at lots of 
levels, as our categorisation of  the options for changes indicate:

1.3.1	 The city infrastructure

1.3.2	 Regional infrastructure

1.3.3	 Institutions

1.3.4 “Smart” opportunities

1.3.5	 Neighbourhoods

1.3.6	 Birmingham City Council: Procurement & other commercial relationships

At a city infrastructure level
❖ Encourage the development of  alternative food sector businesses: Investment (including 

social investment), plus fast-track spatial and planning permissions for entrepreneurs keen 
to supply affordable, healthy food products including meals (with #4 core principle high 
on the agenda, so not franchises). 

❖ Investment in public transport and safe walking and cycling routes between wards with 
high levels of  deprivation and schools, community spaces and healthy food outlets.

❖ Free public transport for all under-11s (as in London).
❖ Free high-speed broadband access in all public and community spaces without the 

requirement to give personal information before access (as at the mac).
❖ Investment in sustainable efficient energy through the decentralisation of  the consumer 

side of  the energy market out from the city centre (where there is an efficient combined 
heat and power system) into hyper-local generation grids near high population densities.
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32	Our actual strapline is we aim for all our children to eat safe, tasty, healthy meals — and eat them in good company because of the life-long benefits of 
children enjoying good food in good company. And we felt if Birmingham gets its children’s food right, then a lot else is is going well in the city.

http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/FoodInsecurityBirmingham_A_city-level_response.pdf
http://www.birminghamfoodcouncil.org/wp-content/uploads/2015/12/FoodInsecurityBirmingham_A_city-level_response.pdf
https://en.wikipedia.org/wiki/Economic_rent
https://en.wikipedia.org/wiki/Economic_rent


At a regional infrastructure level
❖ Incentive systems/trading options for fresh foodstuffs from the rural shires around the 

conurbation to community-scale meal providers as well as other markets. 

At an institutional level
❖ True public provision of  community-scale meals, beginning with provision within existing 

infrastructures; e.g. healthy food outlets in schools, colleges, universities, leisure centres, 
community halls, social housing and faith centres.

“Smart” opportunities
❖ Points collection card scheme (e.g. as the Nectar scheme) for spend or discount at food 

banks, community-scale meals, food festivals, et al. Points could be awarded for healthy 
activities (via activity tracker), healthy food purchases (e.g. as in the Vitality-Sainsbury’s 
scheme), et al.

❖ With due regard for obligations under the Data Protection Act, Birmingham City Council 
and Birmingham Public Health release all their data into the public domain.

❖ The Birmingham Food Council, with Birmingham Public Health and NatCen coordinate 
national and local quantitative data on food insecurity matters, and seek to commission 
more qualitative and quantitive research in city wards to inform the national as well as 
local picture.

At a neighbourhood level
❖ Well-established food banks across the city to set themselves up as advice or community 

centres or shops, possibly in partnership with other organisations (e.g. Citizens Advice 
Bureau) with the aim that food exchanges are part of  a socially equal relationship with 
opportunities for altruism and reciprocity for both provider and recipient.

❖ Expansion of  community-scale meals and healthy hot food takeaways into estate precincts 
and High Streets, some with ‘pop-up’ or temporary status.

❖ Development of  community shops, including those with complementary or local currency 
systems.

Birmingham City Council: Procurement and other commercial relationships
❖ Birmingham City Council continues its policy to pay a minimum Living Wage for all its 

employees and contracting the same for all employees of  its suppliers.
❖ If  Birmingham City Council outsources functions to the private sector, it denies the latter 

the right to compete on differential wages and conditions of  service.
❖ Birmingham City Council reconsider existing and avoid future commercial relationships 

with all food and drinks companies whose products have low or zero nutritional content. 
(The Health and Social Care Act 2012 puts statutory duties on Birmingham City Council 
to improve the health of  its residents. Their contracts with some large food and beverage 
companies may be in conflict with these duties. 
A rule of  thumb: If  all or most of  a company’s products have standard-rate VAT, these are 
the companies to avoid doing business with.)

10	 Birmingham 2050 Scenarios Project

The Birmingham 2050 Scenarios Project involved over 120 people including regional 
scientists and social scientists as well as socio-political decision-makers and business people. 
Carried out over a three year period beginning in 2011, its purpose was to explore possible 
food futures for the city.

The outcomes of  its first stage include the two scenarios below (by Ellie Richards, based on 
workshop outputs in 2012):
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https://www.gov.uk/government/publications/vat-notice-70114-food
https://www.gov.uk/government/publications/vat-notice-70114-food
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note: Among others, Professor Tim Benton, the UK’s Global Food Security Champion and Dr 
Rafael Ramirez, Director of  the Oxford Scenarios Programme advised on the Birmingham 2050 
Scenarios Project.

A Project Report was published in July 2013 and can be found here. 

A Narratvium project based on this scenarios work was set up in the summer of  2013. This had two 
parts, both funded by Arts Council England: Keith and Ellie Richards wrote the fictional One 
family, four stories and Food Futures, a theatrical show based on the Richards’ work and the scenarios 
project was devised, written and performed at mac birmingham in front of  a live audience in 
September 2014 by four young artists accompanied by musician David Austin Grey and directed 
by Graeme Rose.
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http://www.fbs.leeds.ac.uk/staff/profile.php?tag=Benton_T
http://www.fbs.leeds.ac.uk/staff/profile.php?tag=Benton_T
http://www.sbs.ox.ac.uk/community/people/rafael-ramirez
http://www.sbs.ox.ac.uk/community/people/rafael-ramirez
http://www.sbs.ox.ac.uk/community/people/rafael-ramirez
http://www.sbs.ox.ac.uk/community/people/rafael-ramirez
http://aldsys.co.uk/newoptimists/wp-content/blogs.dir/22/files/2013/06/The-Birmingham-2050-Scenarios-Report_June-2013.pdf
http://aldsys.co.uk/newoptimists/wp-content/blogs.dir/22/files/2013/06/The-Birmingham-2050-Scenarios-Report_June-2013.pdf
http://aldsys.co.uk/newoptimists/wp-content/blogs.dir/22/files/2011/07/NarrativiumProject_One-family_Four-stories.pdf
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http://newoptimists.com/2014/11/15/the-narrativium-project-what-happened-what-next/
http://newoptimists.com/2014/11/15/the-narrativium-project-what-happened-what-next/
http://www.davidaustingrey.com/
http://www.davidaustingrey.com/
http://graemerose.com/about/
http://graemerose.com/about/

