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The Problem

PRELIMINARY 
ROUND

Source: The Economist



The past 40 years 
of food production  

has come at a 
staggering cost to 

human health, 
animal welfare, 

biodiversity, water 
and soil health.

Our current food 
system is now one 

of the heaviest 
contributors to 

climate change.



The food system 
contributes

20-30% 
of global greenhouse 
gas emissions
Garnett, T. et al. (2016). Food systems and greenhouse 
gas emissions. Food Climate Research Network.



The way 
food is 
produced 
is the largest 
determinant of ‘human 
caused’ GHG 
emissions within the 
food system

Food
Processing

& Distribution

Agricultural
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24%

5%

Food 
system 

GHG 
emissions 
as % of all 

human 
caused 

emissions

All other human 
caused GHGs 71%



Much of our food 
travels via long 

supply chains that are 
not transparent.

So, how can public 
sector food buyers 

make informed 
choices about the 

source of their food?





Four 
Solution 
Suggestions



Avoid meat from 
intensive feedlots

• Reliant upon grains / feed

• Can be connected with 
deforestation overseas

• Less healthy than native 
breed 100% pasture fed beef

• Higher GHG emissions than 
extensively reared native 
breed 100% grass fed cattle

1. 



80% of deforestation 
is due to agriculture

Feeding livestock 
grain or soy from land 

that was previously 
forest has a high and 

permanent climate 
impact





Reduce meat (and dairy) 
and only eat extensively reared,
Native Breed 100% Pasture Fed

• Better for human health

• Can help preserve 
biodiversity & sequester 
carbon into the soil

• Lower overall GHGs than 
intensive alternatives

2. 



Institute for Sustainable Development 
and International Relations

Agroecology 
can reduce GHG 

emissions by

47% 

Ten Years for Agroecology in Europe

Increase agroecological or 
organic fruit, veg, grains & 
pulses

3. 





Eliminate food waste 
wherever it falls in 
the supply chain

30% 
of food is 
wasted

Source: U.N. Food and Agriculture Organization

4. 



What 
should 
public 
sector do 
next?



Public Sector Food 
Procurement
Be the catalyst of 
change

• 1 in 4 people eat a public sector 
meal each day 

• Halo impact: Leading by example 
creates waves
• 17 global cities committed to net 

zero diets by - 2030

• France 50% organic - 2022

• Copenhagen 90% organic NOW

• Sikkim 100% organic NOW

• Sustainable Fish in UK started in 
public sector - now across all 
sectors



The Global Response
Net Zero Goal 17 cities worldwide 

pledge on food to 
be carbon net zero 

by 2030

Public Sector procurement:  Seen as key primary pillar to reaching goal



What does 
Going Net 

Zero mean? 

Any GHG released into the atmosphere 
from an entity’s activities is balanced by 
an equivalent amount being removed.



Public sector food 
procurement is often 

cited as a potential 
catalyst for change.

Short, transparent 
sustainable, food 

supply chains have 
become a critical 

requirement for public
sector buyers



Practical Next Steps
for Procurers

Food For Life 
Green & 
Kitchen 
Standard –
sign up and start 
work

Implement 
Dynamic 
Food 
Procurement 
to bring short 
supply chain 
transparency

Engineer 
Menus
to significantly 
reduce meat as a 
% of dishes and 
replace intensive 
meat with 
extensively 
reared, lower 
carbon meat

Identify and 
eliminate 
food waste.
Take steps to 
measure it and 
reduce over time

Increase
organic &
agroecological
produce as a % of 
overall menu year 
by year where 
affordable
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