Thrive Plymouth Year 5 – People
Connecting Through Food

Our Projects
During Thrive Plymouth Year 5 and beyond, we will be making a big effort
to Connect People Through Food. As part of this, we are supporting six
projects which will help us on our journey to achieve the Sustainable Food
Cities (SFC) Silver award.
In this booklet you will find information about each of the projects and how
to connect. We would like you to PLEDGE your support for at least one of
these, although you may be interested in all six – we certainly are!
For each project there will be activities throughout the year. Our headline
events are listed at the back of this booklet, but there will be more.
Please join the Thrive Plymouth and Food Plymouth networks to be kept
up to date by emailing thrive@plymouth.gov.uk and
foodplymouth@outlook.com.

Connect Through Volunteering
Through Thrive Plymouth Year 5, we are promoting opportunities to connect with
others through food in Plymouth. Below are some examples of how you can connect
through volunteering. Please visit Thrive Plymouth
https://www.plymouth.gov.uk/publichealth/thriveplymouth and Food Plymouth
www.foodplymouth.org for more opportunities. You can also contact us via
thrive@plymouth.gov.uk to add your organisation and/or project to our list of
volunteering opportunities.

Poole Farm

Overview
Plymouth City Council is working with partners to create the city’s newest park,
Derriford Community Park. This site, rich in wildlife, will have Poole Farm at its heart,
alongside a new visitor and education centre. Since 2015 volunteers have contributed
over 6000 hours working from Poole Farm, planting over 1200 meters of hedgerow, the
city’s largest orchard and wild flower meadow, as well as establishing an apprenticeship
scheme and habitat surveying. The farm will be a major part of the Community Park
which will provide a foot and cycle path network and new access points for local
communities.
How this supports the Sustainable Food Cities Silver award
•

Enabling people to experience and participate in a working farm, better
understanding the provenance of food farmed using sustainable methods

•
•
•
•

Promoting healthy and sustainable food to the public through our farm experience
days, community orchard and beekeeping training
Working in partnership with other organisations to set up new projects such as
woodland rangers holiday club, city wide orchard network, livestock management
Running regular volunteering sessions, free and open to all, teaching a range of
farming and land management skills
Providing apprenticeships and training in land management and animal care in
partnership with Duchy College

How to connect
Ø
Ø
Ø
Ø
Ø

Visit: www.plymouth.gov.uk/poolefarm to find out more - @poolefarmproject
Take part in a family event
Sign your school up for an educational farm visit
Volunteer at Poole Farm every Tuesday from 9:30 to 4pm
Sign up for a formal accredited Animal Care course through our partners Duchy
College

Grow, Share, Cook

Overview
Grow, Share, Cook is a volunteer-based project in Plymouth that addresses food
poverty, healthy eating and building social connections. Since 2014, it has delivered a
free fortnightly supply of free fruit and vegetables to our most disadvantaged families. It
has:
•
•
•

Provided 23,360 meals to 1,611 people
Involved 86 volunteer growers, drivers and cooks with some of the cooks drawn
from people who themselves have been receiving food bags
Resulted in 85% of those who have taken part, saying they now have a healthier diet
and 89% saying that Grow, Share, Cook has helped improve their cooking skills

How this supports the Sustainable Food Cities Silver award
•
•
•
•

Promoting healthy and sustainable food to the public
Improves access to a healthy diet for those households that may find this difficult
Working in partnership with organisations across all sectors
Promoting volunteering and social action

How to connect
Ø Volunteer for Grow Share Cook
Ø Buy a suspended food bag for a disadvantaged household
Ø Visit www.tamargrowlocal.org/Grow%20Share%20Cook to find out more

Improving Lives Plymouth

Volunteer Connections
We create connections between volunteers, voluntary organisations and businesses to
make Plymouth a successful volunteering city.
How can you access volunteering opportunities?
There are a number of ways you can access information about voluntary roles available
in the Plymouth area:
•
•

Attend our FREE, confidential Drop-in session every Wednesday from 10am - 4pm
Register with Volunteer Connections and search for active opportunities on our
Online Matching System https://www.improvinglivesplymouth.org.uk/ourservices/volunteer-connections.

If you would like to advertise your volunteering roles:
Volunteer Involving Organisations can register with us to advertise their volunteering
opportunities for FREE.
Online advertising:
Your roles will be available through our online matching system which you can register
for online by visiting https://www.improvinglivesplymouth.org.uk/our-services/volunteerconnections/volunteering-opportunities.
Benefits of our online system:

•
•
•
•
•

Many people visit the Improving Lives Plymouth website for volunteering
opportunities
Our face to face Advisors will broker your roles using the same online system
Roles can be updated instantly by you
We have control over the system to make amendments and updates to suit your
needs
Our system allows us to broker your opportunities at events.

If you would like more information please contact us on 01752 241070 or email us at
volconnections@improvinglivesplymouth.org.uk

Our Plymouth

Our Plymouth is designed as a one-stop shop - a single point of access to find out about
social action and participation and a way to bring together the various opportunities in
the city, whilst showcasing the amazing things that are already happening. Our Plymouth
is designed to help facilitate active citizenship - the notion that everyone can
help to improve their local area and their city. We only scratch the surface of
our talent pool in terms of us all contributing to making Plymouth better. By building a
single entry point for all types of public & community service we believe we can all
benefit from living in a better performing city. Visit Our Plymouth at
www.ourplymouth.co.uk to find out more.

Be Sugar Smart!

Overview
SUGAR SMART is a national campaign run by Sustain. Sugar Smart Plymouth was
created in 2017 to help organisations, workplaces and individuals to be more aware of
the sugar in their food and drinks. We have run a successful Sugar Smart ambassador
training programme in Plymouth, and this will continue to have impact.
Anyone can pledge to become SUGAR SMART. We are connecting people,
organisations and communities across the South West and beyond. Together we can
share ideas, resources and success stories across our SUGAR SMART network.
How this supports the Sustainable Food Cities Silver award
Recommendations have been made in Plymouth for ‘improved nutrition across the city’
(Fairness Commission, 2014), with recent evidence showing clear differences in the
access to, and cost and availability of healthy foods in areas of contrasting deprivation in
Plymouth (Williamson et al., 2017).
The Sugar Smart campaign impacts on key local strategies - it fits with Plymouth’s Health
and Wellbeing Strategy (Plymouth City Council, 2014) and aligns with our ambitions for
Thrive Plymouth – our 10 year programme to address health inequalities in the city.
How to connect
Ø

Sign up to Sugar Smart https://www.sugarsmartuk.org/get_involved/take_a_pledge/

Ø

Sign up to Sugar Ambassador Training by contacting Zoe Nile:
zoe_nile@outlook.com

Plymouth’s Food Poverty Alliance & Our City’s
Summer of Action

Overview
Food Power is a national campaign run by Sustain and Church Action on Poverty. It aims
to strengthen local communities’ ability to reduce food poverty through solutions
developed by them with the support of their peers from across the UK. As part of this
programme, in September 2017 Plymouth set up a local ‘Food Poverty Alliance’ to
coordinate the development of a ‘Food Poverty Action Plan’ for the city. This plan will
be co-created using a series of interactive consultation workshops with those individuals
and communities experiencing food poverty across the city. Our alliance partners will
act as ‘gatekeepers’ to reach relevant communities for these consultations. In this
manner our action plan can then be tailored specifically to the needs of our local
communities.
Recognising the impact of food insecurity, household income and the potential effects of
school holidays for families entitled to free school meals throughout the school terms,
Ed’s Big Summer Food Tour and Lunch at the Library (in partnership with the Library
Service) aims to support families with access to freshly prepared lunches and free fun
activities across a range of outdoor spaces and within libraries to support learning,
reading through the Summer Reading Challenge and other interactions.
Children’s engagement will also be offered at the city’s food festivals providing the
opportunity for children and young people to get hands on with food and cooking
experiences.
How this supports the Sustainable Food Cities Silver award
(Food) Poverty is high on the agenda in Plymouth. It is also a key theme in the
Sustainable Food Cities Silver award action plan. We want to ease access to affordable

healthy food for families and to support the building of community food knowledge,
skills, resources and projects to promote a city with vibrant and diverse sustainable food
economy.
How to connect:
Ø If you or your organisation would like to support the work of the Food Poverty
Alliance, please contact clare.pettinger@plymouth.ac.uk or
sarah.ogilvie@plymouth.gov.uk.
Ø If you or your organisation would like to support the city’s Summer of Action by
identifying venues or offering support in kind perhaps through food or volunteering,
please contact Brad.Pearce@catered.org.uk.

What SUP? – Reducing our reliance on Single Use
Plastics

Overview
Plymouth is doing as much as it can to reduce our reliance on plastic – the litter that
finds its way in to our precious marine environment and puts so many valuable habitats,
including our own, at risk. In June 2018 the Britain’s Ocean City Task Force launched
the Plan for Plastics. The Plan for Plastics will focus and drive a citywide effort to
significantly reduce our use of single use plastics by 2020 and lead work to achieve our
ambition of reducing plastic use to an absolute minimum by 2034. The delivery of the
Plan for Plastics is being driven, monitored and supported by an Ocean City Plastics
Task Force. The Task Force has representatives from public bodies, environmental
sector, voluntary sector, academia, industry and businesses. The Plan will be delivered
through four key principles – Avoid, Recycle, Innovate and Connect.
Also in June 2018, Plymouth became the first UK city to gain Surfer’s Against Sewage’s
Plastic Free Community status for the Waterfront district. The ongoing joint aim is to
gain citywide accreditation as soon as possible; an aim that is being led by Environment
Plymouth and is supported by the Britain’s Ocean City ‘Plan for Plastics’.
Tackling plastic pollution has gained huge public support and has a real momentum that
is driving change. Initially inspired by Blue Planet II, over 70 businesses have signed up to
become Plastic Free Pioneers and over 60 community groups, families and individuals as
Plastic Free Ambassadors. So far the focus has been on removing or replacing the single
use plastic items we have all grown used to – things like straws, stirrers, sauce sachets,
coffee cups and carrier bags. The new Ocean City reusable cup and water bottle has
been launched and promoted as a way of leading by example and as part of the launch
for the Plan for Plastics there was a city wide week of action to raise awareness of the

variety of ways we can all help reduce the issues plastics pollution can cause. People
from all over the city got involved and committed to an ongoing change but there’s a lot
more we can do.
How this supports the Sustainable Food Cities Silver award
Some plastic is currently unavoidable. It helps with health, safety and hygiene. But there
are many examples of packaging, wrapping and plastic items that we could do without.
For example, we will be:
•
•
•
•
•

Looking to reduce food waste and the plastic use that often accompanies it
Encouraging retailers to offer fresh, unpackaged, loose items - including fruit and veg
Reducing the use of single use sachets of sauces, salt, pepper, vinegar, milk and other
dairy products
Encouraging the hospitality sector to review their use of plastic and to take action
accordingly
Raising awareness of the impact of plastic on our supplies of fish and seafood and
how this can be avoided

How to connect
Ø Visit www.plymouth.gov.uk/plastics for more information and a copy of the Plan for
Plastics.
Ø Become a Plastic Free Pioneer or, if you are a community group, family or individual,
become a Plastic Free Ambassador by contacting Environment Plymouth at
jyoung.urbanagenda@gmail.com.
Ø Make your pledge to remove or replace three items of single use plastic in your life
– it’s easier than you think.
Ø Join in one of the many plastic-related activities being organised. These include beach
cleans, Plastic Surgery Workshops, debates and performances. These, and a range of
up to date information, can all be found on the Plastic Free Plymouth Sound
Facebook page at https://www.facebook.com/groups/140911630099135/.
Ø Invest in a reusable coffee cup or water bottle – these often mean you can get
discounts on your refreshments too. They are available from outlets all over the city
and in all sorts of forms including the One Plymouth cups (see
http://www.oneplymouth.co.uk/one-plymouth-cup).
Ø Leave your own pledge at #plasticpledgeplym.

Transforming Catering and Food Procurement

Overview
With nearly 50% of all food eaten outside the home, catering and procurement offers
one of the most effective ways to drive large scale changes in healthy and sustainable
food (Sustainable Food Cities, 2018).
Our ambition is to transform catering and food procurement in Plymouth by working
with our suppliers and buyers, with focus on locally produced, processed and distributed
food wherever possible. Our aim is to increase access to good quality food by devising a
system that makes good quality food an available, accessible and affordable option for
local people.
How this supports the Sustainable Food Cities Silver award
Locally-sourced nutritious food offers a number of benefits, including healthier diets,
local markets for local producers, lower food miles as well as a better understanding
between producers and consumers - ‘re-localising the food chain is one way to reconnect it’
(The Regeneration Institute, Cardiff University).
Whilst there are already lots of exciting things happening in the city to transform
catering and food procurement led by Food Plymouth and our partners, a concerted
effort will be required to achieve the Sustainable Food Cities Silver award. There are a
number of things we can do to transform catering and food procurement, including:
1. Establishing a food procurement working group
2. Adopting a city-wide Sustainable Food Procurement policy
3. Persuading individual organisations to adopt sustainable food policies

4. Encouraging caterers to achieve accreditation, tracking accreditation and promoting
further uptake
5. Helping procurement officers source more local food
6. Helping small food businesses access local procurement
7. Helping restaurants source more healthy and sustainable food
Over the next 2 years, will be building on what we have achieved already and taking
action against a number of areas to help Plymouth on its journey to Silver Status. This
will include hosting an event to bring together food producers and local buyers.
How to connect
Ø We are currently working on some guidance around local food procurement. Once
available we will share this via the Thrive Plymouth and Food Plymouth Networks so
watch this space!
Ø Attend our Meet the (local) Supplier Event in September 2019 – this will provide an
opportunity to engage with food suppliers from the locality and region who provide
to CATERed schools.
Ø Join in with children’s food and cooking activities at FlavourFest 2019 (June) and the
Seafood Festival (September 2019), hosted by CATERed
Ø If you are interested in finding out more about CATERed’s activities, please contact
Brad.Pearce@catered.org.uk.
Ø Join the Thrive Plymouth and Food Plymouth networks to find out more

NEED PCC LOGO TOO

Spaces and Places for Food

Overview
The Spaces and Places for Food project is about finding a creative way to use spaces and
places in the city for connecting people, using food as the catalyst. Plymouth is one of
the greenest cities in the UK with 40% of our land being dedicated to nature (and we
have all the blue space around us as well). With so much green space available there are
hundreds of food related activities happening in and around the city. Through the
project we hope to encourage more community use of underused land, more low
cost/free food provision within existing buildings, and to find out what is happening,
where and who can get involved. This will be a large mapping exercise to begin with, but
we also hope to support the development of digital skills amongst organisations so they
can market and share their activity/event and let others know what they are doing and
how people can get involved.
How this supports the Sustainable Food Cities Silver award
Through encouraging lots of grass roots and neighbourhood level organisations to get
involved in the Spaces and Places for Food project we (as a city) can become more
aware of what is happening around food. We can also help raise the profile of the food
activities going on locally and encourage more engagement with the Sustainable Food
Cities Action Plan to achieve Silver status.
How to connect
Ø Come to our Expo on 16th January 2019 at Plymouth Guildhall 10 - 12pm to help us
decide how the project will work - join either network to be kept informed
Ø Offer some of your land for growing food - join the project to find out how
Ø Join the project today to be kept informed about how you can contribute complete the Spaces and Places for Food form or email thrive@plymouth.gov.uk

Ø Advertise your events through our web site and Facebook page as above

