The Soil Association: some context
1946:

1967:
1973:
2003:
2009:
2017:
2019:

founded by a group of farmers, scientists and
nutritionists who observed a direct connection
between farming practice and plant, animal,
human and environmental health.
Organic standards established.
Certification to the standards began.
Food for Life Campaign launched.
Food for Life Catering Mark founded
(now Food for Life Served Here).
The Green Kitchen Standard begins
UK’s largest certification body focusing on health
and sustainability.

Serving 1.8 Million meals

The standards
Ingredients
•
•
•
•
•

Good Practise

All eggs are free range •
No genetically
modified ingredients •
No undesirable
additives or trans fats •
Animal welfare
standards are met
No endangered fish

Minimum 75% dishes
are freshly prepared
Training is provided
for staff
Free drinking water is
available

Customer Care
•
•

•

Menus meet dietary
and cultural needs of
customers
Positive marketing
about where
ingredients have
come from
Seasonal ingredients
are used and
highlighted

Ingredients

Good Practise

Customer Care

Caterers are awarded
points for sourcing higher
welfare, ethically
produced ingredients,
such as Free Range,
organic, MSC, Fairtrade,
Leaf marque and RSPCA
assured

Caterers are awarded
points for sourcing local
produce, produce from
the local region and from
the UK

Caterers are awarded
points for taking steps to
make healthy eating
easier for customers, such
as by reducing salt

How do the standards go some way to
tackling climate change and sustainability?
Caterers are awarded points for sourcing ethically
produced food and drinks:

• Local & seasonal = food miles, reducing air freight,
water use, food ‘out of season’, SROI (£3 for £1
invested)
• Higher welfare/extensive systems = reduced land
impact (use of slurry, degraded soils, integrated
farming, use of pesticides/antibiotics), reduced need
for intervention (temperature
control/lighting/heating/housing/transport).
• Sustainable systems = ‘fish to avoid’ list (fish stocks,
damage to seabed, pollution from farmed systems),
Fairtrade (sustainable agriculture and communities),
LEAF (protecting wildlife, re-wilding), Organic (carbon
banks, quality soils, more viable/less intensive
breeds/older varieties)

How do the standards go some way to
tackling climate change and sustainability?
• Rewarding meat free menus
• Rewarding pulses and vegetables being
incorporated into recipes to replace some
of the meat content.
• Rewarding purchase of sustainable (or no)
palm oil
• Asking caterers to monitor and measure
plate waste
• Educating and encouraging customer
education and making choices

FFL Served Here in Hampshire
• Marwell Zoo have Silver for multiple
outlets on-site. Licensed since 2017.
• University of Winchester has a mix of
Bronze, Silver and Gold for outlets and
menus. Licenced since 2013.
• Both use local suppliers and organic
ingredients.
• Others:
• HC3S – 472 schools (Bronze)
• ISS – some schools (Bronze)
• Nuffield at Hampshire Hospital
(Bronze)
• Sodexo - some schools (Bronze)
• The National Trust - (Bronze)
• Childbase Partnership - (Gold)

Thank you!
www.foodforlife.org.uk/catering
Hannah Caswell, Food for Life Served Here
Development Manager, 07917 230120,
hcaswell@soilassociation.org

