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Who are the Scottish Food Coalition?



A Good Food Nation for Scotland
Cross-cutting Themes 

Public Health 
and Wellbeing

Climate and 
Nature
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fishing

Animal and 
Fish 

Wellbeing

Food Markets 
and 

Businesses

Food Sector 
Workers

Food Access 
and 

Affordability
Public Food

Food 
Environments 
and Culture

https://www.foodcoalition.
scot/uploads/6/2/6/8/62689
573/sfc_goodfoodnation_re
port.pdf



Complex Balancing Act 
Delivering multiple benefits 

Economic 
development and 

wellbeing

Health 
and 

Wellbeing

(Humans, 
animals,  
fish, land 

and water)

Environmental 
(Climate change, 

wildlife and natural 
environment

Social 
(incl. 

education, 
poverty 

and wider 
wellbeing)



A long and winding policy road ….

• Recipe for 
success Version 

2
• Non Statutory 

Food 
Commission 
established

2019201820142009 2020-21 2021-2022

Recipe for 
Success 

Version 1

• Climate Change 
(Emissions 
Reduction 

Targets) 
Scotland Act 2019 

• Good Food 
Nation Bill on 

19/20 legislative 
programme for 

government

• Final report from 
non statutory 

Food Commission 
published 

• Consultation 
conducted for 

Good Food Nation 
Bill

Good Food 
Nation 

(Scotland) Bill 
passed by 
Scottish 

Parliament on 
14th June 2022 

becoming Scots 
Law on the 26th

July 2022

• Good Food Nation 
Bill temporarily 

suspended due to 
Covid 19; 

• New Cabinet 
Secretary appointed 
May 2021

• Draft Good Food 
Nation (Scotland Bill 
introduced Oct 2021

Climate Change 
(Scotland) Act 

2009



In a Snapshot…
The Good Food Nation (Scotland) Bill

Adequate food is a 
human right and 
essential to the 

realisation of other 
human rights 

Designed to drive 
improvements in 

health and wellbeing, 
environmental, social 

and economic 
outcomes 

Responsibilities 
primarily placed on 

relevant authorities to 
produce Good Food 

Nation Plans 

Requires inclusive 
public consultation 
for plans (National 

and Local)

Plans to outline a 
set of outcomes 

and indicators of 
progress

Systems oriented 
legislative framework that 

drives stronger policy 
coherency, legislative 

compatibility and 
parliamentary scrutiny

Independent Food 
Commission –

scrutiny, reporting, 
recommendations 

and advice



Policy Coherence and Legislative Compatibility 
A snapshot of relevant and/or aligned policy and/or legislation 

from the  22/23 Programme for Government

Forthcoming National 
Care Service Bill (public 

consultation closed) 

Forthcoming Circular 
Economy Bill 

Forthcoming Land 
Reform Bill – expected 

late 2022

Agriculture Bill 
(consultation opened in 

Sept 2022)

Due to introduce new 
Public Health 

(restrictions on 
promotion) Bill in 22/23 

Human Rights Bill (due 
to go to public 

consultation in early 
2023; includes right to 

food)

Launch a public 
consultation on 

Community Wealth 
Building legislation

Complete the delayed 
roll out of Universal Free 
School Meals to P6 and 
P7 (all primary school 

kids)

Update Catering for 
Change to align public 

sector food procurement 
behind sustainable, low 

carbon farming and food 

Establish a dedicated 
Food Security Unit 

within SG



Local School Food 
Procurement on Arran

• Pasture fed Eggs (and on site 
packing shed) for all schools 
on Arran from Woodside 
Farm (North Ayrshire)



Local School Food on Arran
Innovative Partnerships, Enterprise Investment 
and Low Tech Solutions 

• The magic of 
the Keder
House (or 
poly crub) 

But thwarted by grant bureaucracy, requirement for matched funding, lack of 
materials and contractors, contract security, housing for workers and access to land

Woodside Farm on 
the Isle of Arran –
Growing Veg for 
all Arran Schools 
as we speak…



• Blydoit Fish Ltd J.W. Gray Wholesaler's

• Shetland Farm Dairies Sandwick Bakeries

Local School Food on Shetland 



• Orkney Fishermans Society (OFS) Baroney Mill (Beremeal)

• Williamsons Butcher J.W. Gray Wholesaler's

Local School Food on Orkney 



GREECE
Thessaloniki 

(LOW)
Kastoria
(LOC)

SERBIA
Belgrade
Novi Sad
(LOW & 

LOC)

CROATIA
Zagreb (LOW & 
LOC)

UK
Inverclyde 

(LOW)
Durham (LOC)

ITALY
Parma (LOC-

ORG)
Lucca(ORG)

The Case Studies

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjbtPGm1rLXAhWP26QKHbtjDPkQjRwIBw&url=http://www.conceptdraw.com/How-To-Guide/geo-map-europe&psig=AOvVaw3UsQl9BDqg5XetX5zinKhV&ust=1510357367737829


6-11,
Annua

l

Meal price
Number of suppliers 

and contract 
renewal?

Who cooks meals 
and where? 

UK

In-house, in central 
kitchen & on-site

Private caterers, in 
central kitchen

Private caterers, in
central kitchen

In-house & private, 
central & on-site

In-house & private,
on-site

SERBIA

ITALY

GREECE

CROATIA

6-11,
Annua

l

9-30+,
6-9 yrs

1-6,
Annua

l

3-4,
5yrs



First, which foods were purchased by the 
schools…?

(kgs per average meal)

0.0
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CROATIA GREECE ITALY SERBIA UK

Fresh Veg, Salad and Fruits Processed Vegetables & Fruits Dairy

Ambient Foods Fresh Meat Processed Meat

Ready Meals

0.490.49 0.49
0.390.36

0.50
0.61

0.430.480.37



… and so what were the carbon footprints?
(kgs C02eq per average meal)
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CROATIA GREECE ITALY SERBIA UK

Fresh Veg, Salad and Fruits Processed Vegetables & Fruits Dairy

Ambient Foods Fresh Meat Processed Meat

Ready Meals Transport Waste

1.20
1.35

1.031.05
0.95

2.41

1.87

1.02
0.84

1.27

0.37
0.4
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Proportion of total school meal served collected 
as plate waste (%)

28%

43%

26%

31%

26%

25%

0% 5% 10% 15% 20% 25% 30% 35% 40% 45% 50%

CROATIA

GREECE
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SCOTLAND

Proportion (%) of total school meal 
served collected as plate waste

https://www.strength2food.eu/

https://www.strength2food.eu/


% Carbon, Nutritional and Financial Loss from 
collected Plate Waste

Belgrade, Serbia Durham, England, UK

% loss of planned Calories
(Kcal) from Plate Waste

33% 18%

% loss of planned Protein
from Plate Waste

32% 17%

% loss of planned 
Carbohydrates from Plate 
Waste

35% 21%

% loss of planned Fibre
from Plate Waste

36% 26%

% loss of planned Total Fat 
from Plate Waste

31% 15%

% loss of Total Embodied 
Carbon from Plate Waste

31% 23%

% financial loss from Plate 
Waste as proportion of total 
school meal budget

34% 27%

% financial loss from Plate 
Waste as proportion of 
daily full price per meal

13% (€0.19) 9% (€0.21)



So, to reduce carbon footprint of school 
meals:

Switch 
waste 

disposal 
method

Adjust 
menus

Improve 
transport 
efficiency


