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Over this last year, we’ve undertaken a major strategic planning
exercise. I begin this Annual Report by setting out our agreed
purpose, values, aims and strategic objectives.
We also decided upon three activity themes for this year, outlined in
the following pages. They are:
Global food resilience and sustainability, and what the city’s
response can be in the context of climate change, resource
depletion and population pressures.
Food and the city economy, and what the net value of the food
and drink sector is to the city.
Our continuing work on food safety and integrity.
On the final page of this Annual Report, we provide information
about our second Annual Meeting held in November 2016, and a
list of those who serve on our Board of Directors and on our Panel
of Experts.

Birmingham Food Council Chair
September 2017
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Strategic planning
purpose, values, aims &
actions

The picture of strategy is
one that is fluid and
flexible, governed by the
starting point and not the
end point

This year we embarked on on a
major strategic planning exercise to
inform and guide what we do:

from the Preface to Strategy
by Lawrence Freedman

our purpose
❖

To work towards securing
affordable access to safe, tasty,
healthy food for this and future
generations . . .

❖

through collaborating with
people and organisations who
share our values . . .

❖

while recognising we are part of
a wider global community

our values
❖

To hold people, bodies and
organisations to account who are
not delivering on our purpose

❖

To use our independence,
supported by evidence and
reputation, to inform and
persuade others to follow our
purpose

❖

To be ‘defenders of reason’; we
say what organisations or
Government cannot or will not
say; we do not patronise

❖

To influence individuals and
communities to understand our
purpose at a household,
neighbourhood and city level

our strategic aims
❖

To work towards Birmingham
decision-makers and its people
having greater insights into how
people’s choices about food and
the food sector change the city
and agricultural landscapes
locally and globally — and how

the impact of our choices can
enhance the city’s reputation
and well-being
❖

To collaborate with people and
organisations who share our
values and can add to our
understanding of how we can
achieve our purpose

❖

To build a sustainable
organisation with strong
leadership and direction

our actions
With limited resources, we undertake work to meet our strategic aims
on issues we judge to be important yet are largely ignored by others.
Thus over the last year we’ve worked on these three activity streams:
➡

Global food security & resilience
A collaborative design of an action research project, Community
Choices: Changing diets, Changing landscapes with researchers, data
analysts, app creators, artists and local communities.

➡

Food and the city economy
A continuation of our efforts to influence city and regional decisionmaking including the Greater Birmingham & Solihull Local
Enterprise Partnership (GBSLEP).

➡

Food safety and integrity
An expansion of our project to influence Food Hygiene Ratings in
key city establishments and, nationally as well as locally, to support
and contribute to tackle food crime.
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Global food resilience & sustainability & us
in the context of climate change, resource depletion, population pressures
The huge global challenges presented by climate
change, resource depletion and population pressures
have profound knock-on impact on the agri-food and
drink sector, as outlined in A global context, Annex A of
our GBSLEP briefing paper last year, and in this more
recent blogpost Food security: What’s facing all of us.
Birmingham’s food resilience and sustainability may
feel a less pressing concern than other matters. But the
challenges for all the world’s people to have enough
safe, nutritious food are beginning to be felt even here.
The UK currently imports some 40% of its food
and, if poor harvests as in 2012 or indeed, if Brexit
happens, this proportion rises — and at a time when
the global larder is coming under increasing threats.
Professor Tim Benton who is on our Panel of
Experts, wrote this blogpost for Carbon Brief Failure to
tackle food demand could make 1.5C limit unachievable in
which he argues that cities can and need play a part in

tackling these threats by changing their demand, and
thereby changing the supply-side dynamic.
Over this last year, we’ve begun thinking about this
responsibility for Birmingham. In essence, we’ve asked:
What would be the effects if Birmingham’s 1.1M
people reduced their intake by of food and drink
products with low or zero nutritional value x%
✦ on agricultural landscapes (soils, water and
energy) regionally, nationally and globally?
✦ and on the city’s wellbeing and economy?
i.e. how can we create different demand which then
positively influences the supply-side dynamic and, if so,
by what measure? For our part, is there an easily
obtained economic metric could we use at the point of
sale (POS) or actual consumption to identify food and
drink products with low or zero nutritional value?
Our earlier work on food and the city economy gave
us useful pointers in answering these questions.

The oppressive heat that affected several
regions in the summer of 2016 went well
beyond warm. In June and July, people in
Siberia, the Middle East and North America
faced extreme heat waves . . . During the peak
of one heat wave in the US, about 124M
people were under extreme heat warnings.
“The most important thing to remember is
that this is part of a long-term trend. We’re
not just talking about a one-off temperature
record. We’re talking about whole stretches of
time in India and Pakistan where it’s above
50oC.”
Gavin Schmidt

Director, Goddard Institute for Space Studies
NASA

NASA Earth Observatory
20-27 July 2016
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Food & the city economy
the net value of the food & drink sector
Our work on food and the city economy last
year suggested an investigation into the tax
system might reveal a useful POS metric.
VAT is a consumption tax levied at POS,
with buyers entitled to a VAT receipt on
request. Its origins lie with Purchase Tax first
introduced in 1940 on ‘inessential’ or ‘luxury’
goods in wartime Britain. Food, as essential,
was zero-rated but for a list of food and drink
categories which hold today — those which
are indeed ‘inessential’ because they have low
or zero nutritional value.
We commissioned the Chartered Institute
of Environmental Health (CIEH) to analyse a
12-year series of Defra’s Family Food Survey
datasets to find out what the UK’s household
spend is on standard-VAT products; i.e. are of
low or zero nutritional value. Over 30% of
our household food and drink spend is on
these products, with a further 4% on cakes
and pastries; the latter weren’t included in the
original Purchase Tax list as they couldn’t be
factory-made until the late 60s.
We also investigated the costs of obesity
and alcohol harm to the city; they are £2.6bn
and £0.45bn respectively. Our annual household spend on food and drink is £3.4bn, thus
for every £1 spent on food and drink, it costs
society £0.90 to deal with its dietary effects.

These costs exclude dental costs for which we
couldn’t find data, and packaging disposal
costs (132M cans and bottles are disposed of
in Birmingham from Coca Cola alone).
Given these statistics, there are undoubted
opportunities to leverage economic value for
the city region through sector.
Despite this, our report last year Tensions,
trade-offs and opportunities had little if any
impact on City decision-making, nor did our
briefing paper for the Greater Birmingham &
Solihull Local Enterprise Partnership. This
year we published this response to the LEP’s
draft economic plan, pointing out what we
assessed were missed opportunities. Yet their
final Strategic Economic Plan 2016-2030
didn’t mention the sector at all. We evidently
need to reframe our argument, and have
begun work in assessing how to do that.
Other work this year has included two
papers published before the EU referendum.
The first was The Common Agricultural Policy by
Professor Wyn Grant, the second was by
lawyer Professor Martin Trybus The free
movement of chocolate: Access to the EU market after
Brexit? Given the debate, particularly on tariff
and non-tariff barriers since 23 June 2016,
they were both prescient about the major
challenges ahead for the sector.

Food and drink
comprise the
largest sector
by far in this city

But for every £1
a household
spends on food
& drink, it costs
us all £0.90 to
deal with its
dietary effects
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Community choices: Changing diets, changing landscapes
& how working towards global resilience contributes to the city economy
What began as a proposed agri-Mapping Project at
the end of last year rapidly became more ambitious in
scope, due to increasing awareness of the key role a
city such as Birmingham can play in driving food and
drink demand in order to change agri-food supply-side
dynamics. We were also keen to make local economic
trade-offs more transparent within the sector.
Building on the partnerships we already had with
the NFU, Impact Hub Birmingham and the Warwick
Crop Centre, we brought in scientists at Rothamsted
Research, Podnosh, the arts Narrativium team, Castle
Vale community groups & TDL Creative to help us
design our Community Choices project.
In addition, Birmingham Public Health and the
city’s Environmental Health joined Birmingham

Women’s & Children’s NHS Foundation Trust in
offering to share relevant demand data.
Consciously or not, data from the world drives all
animal behaviours, ours included. New technologies
now allow us far better understanding how data-driven
feedback from and monitoring of information in our
physical and psychological contexts drives behaviours.
The Birmingham Model (see ‘bike’ info-graphic
below by TDL) outlines how the Community Choices
design and piloting of thinking tools, apps and context
could trigger choices (C) which, aggregated to different
population levels will change demand (B), which then
in turn will have measurable impact back through the
food network to primary producer requirements for
soil, water and energy (A).

The plan is to experiment using VAT as an easily
obtainable POS metric for household food and drink
spend, and products on the Government’s VAT food
and drink list to monitor catering services demand.
We’ve set up a small group of experts in a SCOFFS
Unit to advise on tools and apps.
Insofar as we can, our approach will be evidence-based
action research. It will also be open and collaborative. The
the means and objectives of behaviour change will be
through co-design and co-monitoring of approaches

with communities themselves. (note: the purpose of
collecting hyperlocal data isn’t for statistical purposes
or in the public domain but to provide a means by
which we can engage community individuals right
from the start of the co-design process.)
A key component of this action research project is
amplification (making messages more powerful in their
effect) and dissemination (getting messages out to other
communities in Birmingham and beyond) through
Narrativium-style community-led arts programmes.
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Food safety and integrity
and the sharing of information
We’ve continued our project to raise Food Hygiene
Ratings (FHR) in care homes, schools and nurseries.
Our interventions have led to 30% of the premises
with whom we’ve been in communication now have
higher scores. We’re pleased to report, too, that
Cityserve, who provide over 70K school meals a day,
have adopted our standard to have all their schools
with a FHR of either a 4 or 5. Ofsted have also
assured us that FHRs will be available at their future
inspections.
Birmingham Public Health asked us to be on their
advisory panel regarding ensuring both FHRs and
nutritional content to be part of the catering services
purchasing contract for school meals and for care
services.
Birmingham Women’s and Children’s NHS
Foundation Trust have also asked for our advice on
these matters, and we set up a productive meeting
between both parties with the possibility of there
being a ‘Birmingham Standard’ for catering
purchasing within the public section.
We also brokered a meeting between the City Council
and the Food Standards Agency (FSA). Both are keen
for Birmingham to be an FSA ‘pathfinder’ to pilot new
systems for food inspections.
We continue to support efforts to tackle food crime,
including further productions of The Hand That Feeds:
A musical about food crime.
Our efforts in this, and in our work to raise food
hygiene standards, are, however, curtailed by our own
limited resources and, far more worryingly, by those of
Birmingham Environmental Services.

“ . . . our luck
may run out ”

I conclude this Annual Report with sombre words from
another of member of our Panel of Experts, Professor
Chris Elliott in an article written in September 2015,
one year on from the publication of the HMG Elliott
Review to which this city contributed:
“Without the necessary level of vigilance, without the necessary
level of resourcing, without a continued change in the culture of
the UK food industry and our government’s reaffirmation that they
will protect our citizens from food criminals it may happen again.
And if it does, our luck may run out.”
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Annual Meeting

Who’s who:

We held our second Annual Meeting on 28 November
2016 at Impact Hub Birmingham. It focussed on the
part the city could play in contributing to global food
security and in improving local food resilience and wellbeing. Over 80 people took part in addition to invited
guests, each an expert in their field. They were scientist
John Crawford from Rothamsted Research, Anju Dhir
of Birmingham Environmental Services who is also
Regional Coordinator for the CIEH, Andrea Graham,
Head of Policy at the NFU and Jon Miller in his
capacity as partner at JLT Specialty.
Birmingham’s then Chief Executive, Mark Rogers
invited each guest to contribute to the debate from their
informed perspective, before opening up the discussion
to the audience. Five professional artists from The Hand
That Feeds also performed numbers from the musical
during the evening.

Panel of Experts
We have an international Panel of Experts. This Panel
does not have any legal status within the CIC. Their
role is to inform the Board, and give an ‘outsider’
perspective as and when required. At the end of March
2017, the following people were serving on our Panel:
❖

Tim Benton, Professor of Population Ecology at
Leeds University and the UK’s Global Food Security
Champion. He also contributed to the Birmingham
2050 Scenarios Project Report exploring possible
food futures for the city.

❖

Dr Rosemary Collier, Director of the Warwick Crop
Centre and Academic Lead on the Warwick Global
Research Project on Food. She also took part in the
Birmingham 2050 Scenarios Project.

❖

Chris Elliott, Professor in the School of Biosciences
at Queens University Belfast and Director of the
Institute for Global Food Safety. He also led the
Elliott Review into the Integrity and Assurance of
Food Supply Networks, set up by HMG in the wake
of the horsemeat scandal.

❖

Roberta Friedman, Director of Public Policy at the
US-based Rudd Center.

❖

Linda Hindle, Lead Allied Health Professional for
Public Health England, Board member of the
British Dietetic Board and Chair of DOM UK.

❖

Professor Lisa Jack of the Food Fraud Group at
Portsmouth Business School.

❖

Molly Jahn, Professor at the University of
Wisconsin-Madison. She serves on numerous boards
and scientific advisory panels around the world.

❖

Chris Mould, Executive Chair of the Trussell Trust.

❖

Rajiv Narayan, ‘capacity specialist’ in the NYC
Department of Health and Mental Hygiene. He
writes and edits widely on food, farming, diet and
obesity for academic journals, on-line media such as
the Huffington Post and Upworthy.

❖

Pam Sydelko, Director of the Systems Science
Center, Argonne National Laboratory

❖

Pam Warhurst who, among other activities, is cofounder of Todmorden’s Incredible Edible.

Who’s who:
Board of Directors
Birmingham Food Council CIC was incorporated in
March 2014. It is a Community Interest Company. At
the end of the 2016-2017 financial year, we had eight
Directors registered at Companies House:
❖ Andrew Clark, Director of Policy at the National
Farmers Union
❖ Kate Cooper, independent Chair
❖ Caroline Hutton of Growing Birmingham, also
Director at Martineau Gardens
❖ Mark Laurie, Director, Nationwide Catering
Association
❖ Jonathan Miller, Partner and Head of Agri-Food
Practice, JLT Speciality
❖ Jim Parle, Professor of Primary Care at Birmingham
Medical School and a former GP
❖ Alison Plant, General Manager, Hagley Hall
❖ Caroline Wolhuter, Head of Social Inclusion at
Ashrammoseley Housing Association, in which
capacity she is also the organiser of Holiday Kitchen
In January 2017, Dr John Middleton resigned his
position as one of our Directors owing to increasing
demands on him as President of the Faculty of Public
Health. We thank him for his contribution to the
Birmingham Food Council.
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