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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*

2000kcal

4 billion kcal

1.46 trillion kcal

total fat

70g

140,000 kg

51.1M kg

of which saturates

20g

40,000 kg

14.6M kg

carbohydrates

260g

520,000 kg

189.8M kg

total sugars

90g

180,000 kg

65.7M kg

protein

50g

100,000 kg

36.5M kg

salt

6g

12,000 kg

4.38M kg

*the figure of 2000 kcal/day The per person daily intake has been taken from the NHS Living Well ‘reference intakes’ (RIs). More detailed
is an average figure.
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.

This table takes no account of other nutrients we need including vitamins and micronutrients, 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 Birmingham 1 (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.

1

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.
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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

UK

GBSLEP

average/person

direct actual 2007

£4.2 bn

£136.98M

£68.49

est indirect 2015

£27 bn

£843.74M

£421.88

£31.2 bn

£980.72M

£490.37

COSTS

totals

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: 2
alcohol-related harm

England

GBSLEP

average/person

NHS

£3.5 bn

£130.84M

£65.42

alcohol-related crime

£11 bn

£411.22M

£205.61

lost productivity

£7.3 bn

£272.9M

£136.45

totals

£21.8 bn

£814.96M

£407.48

COSTS

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. 3
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.
2

See also the Institute of Alcohol Studies factsheet on the economic impacts of alcohol.

3

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.
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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

£83.9 bn

£2.62 bn

£1,310.94

household

£112.7 bn

£3.52 bn

£1,760.93

total

£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

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

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%)

Manufacturing, Food,
Beverages & Tobacoo

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

139,380

12,030

3,975

30

147,260

11,285

2,625,490

24,095

crop & animal production, hunting & related services
fishing and acqua culture
food & beverage service activities
TOTAL

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.
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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 economy4 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.

4

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 familyowned 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.5 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
Birmingham6 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. 7
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

5
6

7

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.
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.
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. 8
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.
8

Birmingham Post Birmingham takeaway bans begin to pay off. Birmingham Post, 14 March 2014
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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 onceworking 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 worldwide and have revenues of over £170M per year.
Eversheds

The International Food and Drink Sector Group of the law firm Eversheds LLP is headquartered 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 9 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

9

The Daily Telegraph How does your council score on enforcing food safety? (2014)
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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: 10
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.

10

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.
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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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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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