Making Cardiff one of the UK's most
sustainable food cities

Business Toolkit

Make your pledge at foodcardiff.com

Cardiff is on a mission
to be one of the most sustainable food cities in the UK

Last year, Cardiff was awarded Silver Sustainable Food Places status – becoming
the first place in Wales (and one of only six places in the UK) to achieve the
prestigious accolade. The scheme is based on bronze, silver and gold
achievements across six key sustainable food issues.

Food Cardiff believes that the food we eat has a huge impact on life in Cardiff –
not just on people’s health, but on communities and businesses, farmers and food
producers, and the environment too. Good food creates strong, healthy, resilient
communities.

Food Cardiff is leading the campaign to reach the gold standard and become one
of the UK’s most sustainable food places. It is a city-wide partnership of
individuals and organisations which connects the people and projects working to
promote healthy, environmentally sustainable and ethical food across the city.

In this guide you’ll find information about how you can support the campaign,
ideas for taking action to support our city’s good food movement and lots of
links to useful resources to help you make sustainable changes.

Seedlings at Cardiff Salad Garden, Bute Park

The 5 Good Food Goals
Food Cardiff worked with individuals, organisations and communities from across the city to develop a Good Food
Strategy – our roadmap towards Cardiff becoming one of the top Sustainable Food Places in the UK.
They asked people what they would like to change around how our food system works in the city and what were
the big challenges we needed to take on. Thousands of people took part in those conversations which led to the
development of the Food Cardiff Five Food Goals.

A healthy Cardiff

We want to ensure everyone
has access to, has choice over
and can afford nourishing,
healthy and culturally
appropriate food.

An environmentally
sustainable Cardiff

An empowering food
movement

A fair and connected food A thriving local food
system
economy

We want the way food is
produced, bought and
consumed to benefit nature,
tackle climate change and
prevent food waste.

We want to see communities
working together to shape their
local food system, with
opportunities to develop skills
in growing, cooking and
nutrition.

We want to see food-related
issues and solutions included
across all local policies,
resulting in joined up action,
fairly distributed across the city.

We want healthy,
environmentally sustainable and
resilient food businesses to be
at the heart of our local
economy.

FOR Cardiff x
Food Cardiff
FOR Cardiff has teamed up with Food Cardiff to
help businesses in the city to make simple, but
significant changes.
Changes that contribute to staff health and
wellbeing, support the communities around us,
develop our local economy and make our
businesses more sustainable.
And by working together - and pledging to take
action - we can all be part of the mission for
Cardiff to be recognised as a Gold Sustainable
Food Place.
Over the following pages are ideas for some of
the simple, effective actions that businesses
can take - find more information and pledge your
support at foodcardiff.com

Ideas for action
Food Cardiff ideas for actions you can take
as a business - and some that are specific
to hospitality businesses. Click on the links
for more information and access to free
resources to help you make a change

Ideas for any business
Click on the title links to find out more and make a pledge to take action

Provide healthy food &
drink options for staff &
visitors

Cut single use
packaging and
#choosetoreuse

The workplace plays an
important role in helping
people to eat more healthy
foods, benefiting their
health, improving their
wellbeing and protecting
against illness.

In offices and workplaces
around the city, staff are
being provided with more
sustainable catering options
– ditching take-out coffees
and disposable takeaway
packaging.

Buy from and invest in
organisations which
are working towards a
sustainable future for
the city
As a business, you can use
the power of your supply
chain to have a positive
impact. Swapping to a local
supplier which has a social
mission means the money
you were spending anyway
is now doing good in the
community.

Source from social
enterprises and notfor-profits
See if you could switch
suppliers to a social
enterprise. They’re run as
businesses – just like all
your other suppliers – but
they’re also tackling issues
and helping people.

Ideas for any business
Click on the title links to find out more and make a pledge to take action

Become a Living Wage
employer
We want everyone in the city
to be able to afford healthy
and sustainable food. So it’s
vital that people are paid a
wage they can live on.

Read the Cardiff Good
Food Strategy and join
the movement become an ambassador
for change
All businesses, whatever
their size, can play a part in
delivering our five Good
Food Cardiff Goals.
Download the strategy to
see where you can help.

Support local
community
organisations by
volunteering expertise,
donating materials or
providing space

Communicate the good
food actions you take
to embed change and
raise awareness

Throughout the city
community organisations are
helping people who may be
struggling to access food.
As a business you may have
resources, skills and spaces
which could really help out
an organisation local to you.

By sharing the positive
actions you take as a
business, you can make
more people aware of the
Good Food movement and
by setting a great example
you can influence others to
make positive changes

Ideas for hospitality businesses
Click on the title links to find out more and make a pledge to take action

Serve two portions of
fruit & veg in every
meal
Across Cardiff, restaurants,
retailers, workplaces,
schools, and growers have
been making a ‘veg pledge’
to increase their servings of
fresh veg and help people
get their 5-a-day.

Assess and reduce
your food waste

Serve more planetfriendly meals

1.1 million tonnes of food is
thrown away by the
Hospitality and Food Service
industry every year. You can
help by taking a stand
against wasted food to help
your business, the
environment and your
community.

More than a third of all manmade greenhouse gas
emissions are generated by
the food system. By
choosing to serve more
sustainable meals on your
menu, you can make it easier
for people to make planetfriendly choices.

Source locally and
shorten your supply
chains
Sourcing locally helps to
keep money circulating in
your local economy,
supporting jobs and other
independent businesses.

Ideas for hospitality businesses
Click on the title links to find out more and make a pledge to take action

Join an accreditation
scheme and share the
news with your
networks to inspire
others

Source from social
enterprises and notfor-profits

A recognised accreditation
scheme is a great way to
demonstrate that your
commitment to ethical,
sustainable business has
been independently
certified. It’s a sign to your
customers, suppliers and
community that you take
these issues seriously.

Swapping to a local supplier
which has a social mission
means the money you were
spending anyway is now
doing good in the
community. They’re run as
businesses – just like all your
other suppliers – but they’re
also tackling issues and
helping people.

Join a Food Cardiff
Meeting
The Food Cardiff network is
open to anyone with an
interest in the city’s food.
Meetings are a great way to
find out what’s going on,
meet new people and look
for ways you can get
involved.

Why get involved?

64%
In the last year two thirds
of consumers have
limited their use of
single-use plastic
Source: Deloitte

2 in 5
consumers have chosen
brands that have
environmentally
sustainable practices

Get involved - make a pledge
01 - make a start
Find an idea from the
suggested list that you could
adopt as a business - maybe
start with something simple like
including healthy options for
staff or visitors

02 - make a pledge
Go to foodcardiff.com, register
(it's quick & easy) and make a
pledge on behalf of your
business. It shows your
commitment to making Cardiff a
sustainable food city

03 - share your story
After you make your pledge,
you'll have the option to share
your commitment on your social
channels - it's a great way to be
recognised for the change you
make, and to inspire others

Step by step

1
Register or login to
your account at
foodcardiff.com

2
Explore the pledges
either by category
or as a whole

3
Click on the pledge
you would like to
make and submit

4
Share your pledges
and tag:
#GoodFoodCardiff
@GoodFoodCardiff

Inspiration
Case Study: Waterloo Tea & Wyndham Cafeteria
Waterloo Tea and Wyndham Cafeteria are two independent citycentre cafes based within Wyndham Arcade in the centre of
Cardiff.
Sourcing locally has always been a key component of both
businesses; suppliers from Cardiff Central Market are used
create the menu at Wyndham Cafeteria; and a host of sustainable
suppliers from South Wales are involved in creating the dishes at
Waterloo Tea – from Alex Gooch bakery, to Windsor Fruit & Veg,
and Castell Howell. In addition, both Waterloo Tea and Wyndham
Cafeteria are certified Living Wage employers.
Founder and proprietor Kasim Ali explained, “For us, running a
sustainable food business is not just about the food we put on the
plates, it’s about looking after the staff too; we’ve always paid
above minimum wage, but we wanted to formalise this. Looking
after our staff absolutely forms part of that sustainability picture.”

Make your pledge
Find sustainability and wellbeing ideas at
foodcardiff.com and sign up to show your
commitment to making Cardiff one of the most
sustainable food cities in the UK.

This toolkit has been created with the help of
funding from For Cardiff’s City Ambition Fund

