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1. Objectives for sustainable food procurement

1.1 Objectives for assurance schemes

	Guideline on Assurance schemes
	Target for completion

	Review contract specifications for opportunities to specify criteria that mirror standards laid down in assurance schemes and are accredited or assessed to EN 45011, e.g. those qualifying to use the Red Tractor logo, or equivalent, such as organic schemes.  Under the EC rules, contracting authorities must also accept other evidence that the product meets their underlying requirements. Otherwise encourage the review of contract specifications.
	


Organic food Objectives

	Guideline on Organic food


	Target for completion

	Increase the provision of organic meals and snacks (that meet the criteria of the EC Regulation 2092/91) by: (1) requiring them as an option in staff catering units, and (2) actively working with contractors to make them available in general catering programmes.  
	


1.2 UK and local supplier Objectives

	Guideline on UK and local suppliers


	Target for completion

	Review contract strategies to identify scope for opening up opportunities for local providers to compete for business– see Part 2 of the guidance
	


1.3 Fair treatment of suppliers Objectives

	Guideline on Fair treatment of suppliers
	Target for completion

	Review contract conditions to identify scope for improving the means by which catering contractors are obliged to treat their suppliers in a fair and ethical 
	


1.4 Fair trade food objectives

	Guideline on Fair trade food
	Target for completion

	Discuss with catering contractors the scope for offering consumers fair trade products and supplying fair trade tea and coffee for official hospitality. When authority exists adopt a fair trade policy.
	


1.5 Healthier eating objectives

	Guideline on Healthier eating


	Target for completion

	Review contract specifications to ensure that they promote healthy diets and agree appropriate changes with catering contractors.
	


1.6 Food hygiene objectives

	Guideline on Food hygiene


	Target for completion

	Review specifications set for food hygiene and agree new procedures for supervision where appropriate.
	


1.7 Objectives for ethnic, cultural and religious diets

	Guideline on Ethnic, cultural and religious diets


	Target for completion

	Agree plans with caterers for ensuring that demand from ethnic minority customers, whether for cultural or religious reasons, is reflected in the planning and promotion of menus and selection of dishes.
	


1.8 Objectives for avoidance of waste

	Guideline on Waste


	Target for completion

	Make plans for minimising the waste associated with food, both in terms of meals not consumed and waste more generally – see examples in Part 2 of the guidance.
	


1.9 Objectives for reducing vehicle emissions in food delivery

	Guideline on Food deliveries


	Target for completion

	Review contracts and service provision to identify scope for reducing no. of deliveries, where consistent with value for money, and for suppliers, when working on the contract, to reduce emissions. Important that this is done in such a way as not to discriminate against suppliers from other EU member states.
	


1.10 Other environmental objectives

	Guideline on other environmental considerations


	Target for completion

	Review contracts and service provision to identify scope for: conserving energy, water and other resources; promoting biodiversity; phasing out the use of ozone depleting substances; and minimising the release of greenhouse gases, volatile organic compounds (VOCs) and other substances damaging to health and the environment.
	


1.11 Objectives for safety, welfare and training

	Guideline on Safety, welfare and training


	Target for completion

	Survey working environment for catering staff, identify areas for improvement and make appropriate changes.
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1.12 Information from suppliers

	Guideline on supplier provision of information


	Target for completion

	Ask suppliers to provide appropriate data to enable your organisation to measure its performance against the objectives and targets set out in its action plan on food procurement – so that in the medium term it becomes part of the management information obtained.
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