[bookmark: _GoBack]Sustainable Food Consumption: Participant 1      Student No.: B00602109
Interview with: Belfast Food Network
Role of Participant: Coordinator
Date:  8th June 2015
Duration: 1 h 


Researcher: I will start by asking, what is Belfast Food Network’s understanding of sustainable consumption?

Participant: Erm…, we use a very loose terminology for sustainable food because…, as you know there isn’t actually a proper definition as yet, specifically sorry. Erm…, the guys in Oxford have got a fairly good definition but there isn’t one. We provide fresh local seasonal produce. We try to keep it as low-level as humanly possible, because it means that everyone can understand it. Everyone can sort of grasp the concept that if you are buying meat from your local butcher…, from a farm down the road, that makes much more sense than eating beef that’s been shipped in from Argentina. You know, stuff like that. So it breaks down what could be difficult messaging into quite simple steps. Erm, and it’s, eh, we do say organic where we can but we don’t actively promote organic because…, erm, partly because a) it still is genuinely more expensive in some places which means that it’s not accessible to all. And we are trying to get better food available for all to be honest. 

Researcher: Ok. So in your understanding, where is Northern Ireland with regards to understand and implementing sustainable food consumption? 

Participant: Depending on…, what sector you are talking about or what level of society in general it is about 20 years behind the UK. That’s partly, well mostly, to do with the Troubles and the fact the region was on pause for 20, 30 years. Of course they dealt with slightly more pressing issues. Erm, but what the troubles or what the legacy of the troubles is, and it kind of annoys me that people seem to have dropped this out of the language, the trouble with the legacy is that we have a massively backwards and slow government structure which is talking about a very old agenda that doesn’t affect most people and it drives everybody potty. Erm…, trying to get them to talk about things like child poverty is difficult enough let alone sustainable food. 

Researcher: Really? 

Participant: Yeah, seriously yeah. There is an EU statute and…, the assembly is obligated by EU law to provide a strategy to tackle food, eh, child poverty. And they are meant to have provided a monitoring report on that strategy in March 2014 and March 2015 and they haven’t bothered even doing that. Yeah, basically it is…, miles behind. It is miles behind. We don’t have sustainable food mentioned in any of the procurement documents across the hospitals…, schools…, care homes…, none of the universities will even take on a sustainable fish pledge, which is ridiculous because they are so (inaudible). It’s an uphill battle.  Food NI have been doing an awful lot of work, erm…, but Food NI and this is just purely my opinion, Food NI are great as far as they go. But I don’t think that they have a particularly good grasp of sustainable food to be honest. They tend to promote anyone who is producing in Northern Ireland as long as they pay to become members. They certainly don’t understand the scope of what sustainable food is and the areas that it encompasses. I work under the Sustainable Food Cities; it’s a whole structure which is huge. It has six major themes; I can send all of that to you. In fact what I might do actually is send you, I just wrote an annual report. Now, it is not very good and I am sorry for that but they asked for that lastminute.com last Wednesday so I had to bring something, I basically had to basically put the last year’s work into one report for them, which was really irritating. But it does lay out where we are coming from. So it explains who the network is, how long we have been around, erm, what Sustainable Food City is and what they are trying to do. How Belfast gets recognised as a Sustainable Food City and the structures that we have put in place. I put in place working groups underneath the six themes and erm, conveners voluntarily step forward up of the advisory group which is fantastic. So that’s good. There is, I mean that all sounds very negative, but I mean there are a lot of very good forward-thinking pioneers. You have got people like X who runs Box, which is an organic box scheme. X has gone round and built relationships with small farmers and very, very small artisan producers and X takes their products and brings them to your door in a frozen box. So you get proper meat delivered to your door, which is fantastic. You’ve got X who is erm…., one of the organic pioneers. X is based down in Helens Bay, X is absolutely outstanding. In fact you can see all of these on our website; here I’ll show you (types). This is not entirely up to date. Right, these guys are like food heroes here. These are guys that take sustainability seriously. You can read in detail about them and get in contact with them. X is erm…, one of the very, very staunch…, you know believes that anybody who is eating anything other than organic food is stupid. Now really staunch attitude. But you kind of need those people; you kind of need them a bit to keep banging the drum and all that kind of stuff. There are some very good people trying to do some very good things. There are also a lot of very silly public bodies trying to do a lot of silly things. Belfast City Council for some reason, I don’t know the timeline, I am just surmising, but they created a document called…, “Growing for all” or something like that. It’s…, they’re community gardening strategy basically, an allotment strategy, and it is current at the moment. And in it, they decided to move away from allotments and into community gardens. So in a top-down approach they basically created 12 community gardens which with little to no…, involvement with local communities, that it wasn’t embedded in local communities as such. And basically what seems to have happened is that it is massively under resourced. The local communities aren’t tied into the project because they didn’t say “we want this”. You can’t just say “oh you should go gardening” and then you got to go gardening, you know what I mean, it just doesn’t make any sense at all (laughs). But that’s essentially what they have done. They are struggling, they are struggling to maintain activity on the sites basically and stuff like that. So community gardening isn’t really going too well. There are a couple of very good sites. Grow would be a good site. There is a massively growing artisan producer’s network, which is really good. What I’ve asked them to do is sign up to Slow Food. Slow Food gives us a big international framework within which to work. And the ideology of the Belfast Food Network and Slow Food is symbiotic; they are exactly the same essentially. And I don’t have the time to write up a framework. And Slow Food is already there. So I am developing a sort of fledgling artisan producers’ Slow Food group in Belfast which is interesting. And we are going to do a Fair Food Fair in Belfast on the 5th July. 

Researcher: But then, how will people understand about it? 

Participant: Exactly, exactly. I don’t know and that’s something I have been in negotiations with them for quite some time. I’ve requested a stall in St. George’s on a Friday, an educational stall for network members, which means every week it would be something different. You could have the Food Standards Agency talking about some of their programmes one week; you could have Belfast City Council doing a tomato growing workshop the next week, you could have IPH doing something on diet-related health the next week, you could, you know what I mean? I would quite like to get my hands on their food procurement documents to see if it mentions anything about local food and local sourcing. I don’t think it does. I am having great difficulty with my procurement working group, because my convenor for that is just too busy to do it so it is obviously the wrong choice and I need to get that sorted quickly. You can actually do that across all of the public bodies, which would be quite interesting because then you would be able to get an idea of how they are working. You would get a very different answer from the restaurants…, very different answer from the restaurants, the top restaurants. They are all about local sourcing and sustainability and all that kind of stuff, do you know what I mean? So it depends on who you are talking to as to the level of understanding it. If you know what I mean. Unfortunately that’s just the way it is. 

Researcher: Ok. So erm…, what informational messages, if any, on sustainable foods do you offer to consumers? 

Participant: I will show you our delightful Twitter feed and Facebook page. I was very lucky I got a student for three months and he took over the whole comms. And it was brilliant, it was so nice. Because it means you are not stressing about constantly trying to find stuff and…, it is difficult and I think that it is something that…, demands time, you know what I mean? I think, I don’t think comms should be taken as lightly as some people take them. Because they can be used as a clever tool. At the same time I don’t take them too seriously, does that make sense? I had an event last September which was shared 1,723 times on this, on Facebook. Seven people turned up to the event. Because I decided to do an experiment to see, how this, how far, you know. And, well I mean, it worked; now I know. So now I never do that (laughs). You know what I mean? I put it up but that’s not the only thing, you know what I mean? We always put postcards out and leaflets out and all that kind of stuff. On Facebook we try to keep it fairly light and nice, there is a jokey one, well not a jokey one, but there is World Gin Day in the National. I try to do a nice mix of local global stuff, so you got loads of all the local events and local stories and things so people feel that it’s attached to home. But then I try to throw in the big global debates to make people understand that we are all just a part of a big massive system and that it’s all part of something else, if you know what I mean. Which is good. (types) That is advertising Open Farm Weekend, that’s organics…

Researcher: What’s Open Farm Weekends? 

Participant: Open Farm Weekend is fantastic actually, if you haven’t done it do it, it’s a great thing to do. All of these farms are linked up through, actually I think it’s probably open (searches on website), see Broughgammon. If I was going anywhere I would go to the Broughgammon boys. It’s a big day out, they’re up the North Coast but they are absolutely outstanding. Erm, and the Open Farm Weekend is a…, it’s a UK-wide, it might even be UK and Ireland wide, and it’s, farms basically sign up and then they get promoted through the site and any member of the public can go on their designated days. And you get shown around and you get shown how the farm works. And you get to actually meet the farmers, and children get to understand how the food system works, like how their burger actually gets to their plate and where the chickens, what chickens do and all that kind of stuff. Yeah which is good! So this is the website for it, which is really good and so we would actively promote stuff like this. Anything that is symbiotic with what we are trying to do, which this is. These are farmers that we would stand over and say, actually “yes”. Not every single one, because we have no control over this site. But yeah, the majority of them we would stand over and say they are worth the visit. Erm…, off the top of my head I would go to Broughgammon, Glenarm, Ballycoose, Greenmount, Hillstown, Ballylagan, Ballylagan definitely, Clandeboye definitely. 

Researcher: They are very, Ballylagan are very enthusiastic. 

Participant: Yes they are that’s what I mean. You get a lot of very passionate kind of, you know. And it’s great when people (sighs)…, it’s really strange. This job is really very strange to me. I used to be, and I use that term with a very heavy heart, I used to be a very good cook. And I used to be known by my friends for providing these incredible 7-course dinners out of nothing and stuff. And I have never felt more removed from food since I became the coordinator of a food network. Which is really strange. 

Researcher: Really? 

Participant: Very, hmm. 

Researcher: Why is that? 

Participant: Erm…, massively overworked. Too tired when I get home. Don’t have time to actually physically get to St. George’s or the wee local places that I used to go and stuff like that. It is just different. But erm (types) so on Facebook we do stuff like that. These are all actually local ones actually at the minute, to be fair. Now there’s a more sort of more broad one, so that’s about organic stuff. A wee documentary. That’s celebrating the fact that the Europa had got a herb garden on their roof. That was done by X a local edible gardener. Updating people on what the big companies are doing and stuff like that. Erm…, advertising local food classes. You know all basic stuff, but stuff that appeals to a very broad audience, do you know what I mean? So it’s not specific, we are not…, at no point do I want people to think that we are completely staunch and have no idea of what’s happening. Because…, there’s been weeks when I haven’t been able to afford my dinner. You know what I mean, nothing is ever as simple as this seems, ever at all. I mean this is fantastic. (reads) “France declares all new rooftops must be topped with plants or solar panels”, we should have done that 20 or 30 years ago, I thought it would never gonna happen. 

Researcher: Very good. There is another one I saw there that France, was it two months ago, they have said that from now on all big organisations…

Participant: Yeah, all waste food can no longer be dumped; it has to be given away. I am very nervous about that. 

Researcher: Yeah, what do you think of that? 

Participant: (sighs) That opens a much broader debate…., but basically…, okay it raises far more questions than it solves. 

Researcher: Does it? 

Participant: Absolutely, it does. It is a simplistic, short-term measure for a very long-term problem that we’ve got. We are producing vast amounts of food of which up to 50% goes into the bin. That, that food system needs to be addressed, so that there isn’t so much waste food. Taking waste food and giving it to poor people is not a solution for society, in any way, shape or form. There is no relationship whatsoever between waste food and poverty. This is a nice, neat governmental thing to say “Oh isn’t it brilliant, we are sorting this out”. But they are not sorting it out, they are handing it to the charities and to the third sector to deal with. Poverty in the West is an issue that should be addressed systematically, seriously and properly. We should not have children who cannot eat at night. That is not the way, that is not the way that we need to deal with this properly in the long-term. Do you know what I mean, it is really not. Absolutely not. What we need to do is actually start talking about poverty as poverty and not breaking it down into child poverty, fuel poverty and food poverty because people on the hill are too stupid to even comprehend it. You know what I mean? It is absolutely infuriating. But sure (sighs) projects like Fair Share and Food Cloud are great, they are great and they do take that waste food and they do do quite interesting things with it in communities and stuff like that and that’s great. But it is not a long-term solution. If it becomes the long-term solution we are basically legitimising poverty…, at a national level and that is not…, I am sorry, it’s just not on, in any way, shape or form. In any way, shape or form. It’s disgusting, I think it’s disgusting. We are trying to address food poverty through a lot of our schemes and stuff but I will tell you about that when we get through to the questions. Yes, this Facebook thing, yeah, just loads of different stuff. 

Researcher: So as you are getting that, so you’ve said you already talked about which communication methods do you employ and…

Participant: We’ve got a website, we’ve got Facebook, we’ve got Twitter. I write…, yeah that’s all the outward facing stuff, all the stuff that really matters. My background erm…, or my first degree was in International Development. So from the age of sort of 18 through to 21 I had my brain exploded by how ridiculously unfair and horrible the planet is. Which I kind of knew anyway, because I was born and brought up abroad and poverty was in my face quite a lot. So I understood that not everybody had what we had. But we walked past slums and stuff on our way and you just knew, so it was ingrained from birth that we live in a very unequal society. And then I did a degree to try and find out how, why and all that kind of stuff. And I came out of there and thought I’m just gonna shoot myself, because there is no point. It was awful; it was so depressing, heart-breaking, absolutely heart-breaking. So then I sort of saw this little glimmer of hope in sustainability and thought “well, I can’t not do anything for the rest of it”. So I did a Masters in Sustainable Development and I’ve been banging the drum about equality and treating people right and treating the planet right ever since. You know what I mean? You have to get those, you have to get these kind of messages out there so that people understand, you know what I mean (laughs), not everything is quite as it seems. In any way, shape or form. In any way, shape or form, it never is. 

Researcher: You have talked a bit about the collaboration, because I was going to ask do you collaborate with other like-minded professional organisations? 

Participant: Yeah, loads. I’ve got an advisory group, they are listed in the Belfast City Council report, actually I will just bring that up here (searches on laptop). This is good actually, because it will explain exactly all of that. Right (explains Annual Report) so there’s a wee introduction on us and what we are trying to do, here’s background on what we are doing. That is Sustainable Food Cities. These are all the organisations that sit on our advisory group. So, all of these sit on our advisory group, there is a few more as well they aren’t really represented on here. So this just gives you a little bit of an idea of what each of the groups has done in relation to specific things. And all of these groups have like multiple agencies involved and stuff like that and so you can read through this and fire me through any question and stuff you’ve got. The most interesting one and probably the best example to use for your report is this one. Erm…, the Food Poverty Working Group is having a bit of an easy ride at the moment. Because food poverty is the hot topic at the moment, obviously, because it’s all over the newspapers and also it’s got a very good convenor. Who actually gets it, which is nice? Right, so, we got five grand…, from the Public Health Agency to, which is not much money at all, to deliver a scoping survey for Belfast to work out what the base line for food poverty in Belfast actually is. So, what we came up with, again I am not happy with this report but what can you do, it’s five grand worth of work, but this was essentially run through the Food Poverty working group. And then this is essentially what we found out, in a nutshell. That figure is actually 9,000, 9,000 people, because this is NI. NI is much broader than us but actually the Belfast figure, 9,000 people have been fed by food banks in the past two years which is disgusting. Disgusting, absolutely disgusting. Erm…, research highlights a massive rise and demand for emergency food. Massive, massive, this is the most interesting thing in the entire thing. The highest percentage of people who access food banks, which is like 35 percent, work. They are not getting paid enough money to buy food for their families, it’s disgusting. Which is why we are starting to look at how we can promote minimum wage and stuff like that, do you know what I mean, which is really good. The demand, there is a massive rise in demand from people with very young children and stuff like that. This is in Belfast alone, this is very Belfast specific, this is why we did it. 36 distribute, these are all organisational numbers, so 36 distribute food parcels, 26 run courses, 19 provide free meals, six provide low cost meals and two provide uncooked meals, you know food for people to take home. Which is not great. Basically at the moment we’ve got ten food banks in Belfast plus two in development which is…, ridiculous for a city of less than 350,000 or whatever it is now, it is absolutely pathetic. I don’t know if that is…, and every single one is linked to a church, every single one is linked to a church, everything, which is really not great for anybody. There is a proper report that’s on our website as well (searches website). So this is where we are at now, we are just moving into the second phase of this project, we’ve just secured a second 5,000, we’re gonna go through, we’re gonna use…, last time we used Advice NI, so we worked very strongly with Advice NI to get all the work done and stuff and they found us a researcher and stuff to find out all this things, which is great. (Searches report). Right, so this is the full report, the sort of thing that explains what we did and how we did it and loads of background info. This is all of, it was nine at the time, it is now ten with another two in development because they are constantly growing. Every single one of them is church-based; there is very little discussion between them. I don’t know whether it has to do with our past, or whatever, I can’t quite get to the bottom of it. And yet, some of the (inaudible) goals is to eradicate food poverty within five years, and yet they are unwilling to speak to each other and stuff so yeah, usual kind of community sector stuff. It’s quite a lot of info in here, should be able to help. It’s a big massive, collaborative project with loads of organisations which are, I hope…, this is it on the back page there. All of these took part in the survey; there is over 100 of them. So that is 100 organisations that have something to do with food poverty in Belfast. 

Researcher: So what you are saying is, there are organisations, but it’s how to find a one-way system where you can all work together, isn’t that right? 

Participant: Well yes, I’d love to. I mean, the second phase of the project is, I am trying to work it so that we’ve got…, I want to (sighs) I hate this tag, but service users, its hideous (sighs). 

Researcher: Yes, tell me about service users, because I also can’t…, service users is like you and I? 

Participant: Service users is a terminology, it’s terminology that is used by essentially public sectors bodies to describe people who access their services. So somebody who goes to a food bank automatically becomes a service user. To me, that automatically de-humanises them and turns them into a fact and figure and stops it from being a real story. End of. You know what I mean, that is why I hate using it, you know what I mean. So what I’m trying to do in the second phase of it, I know all about bottom-up, I am all about people’s choice and human rights, I’d just like to try to engrain some kind of common sense somewhere into something. And erm…, we’re gonna use the PPR project, which is People Participation Rights, it’s a Human Rights organisation in the town centre. And they are going to carry out 300 surveys for us, from service users (sighs), erm…, well from people who find themselves in these hideous situations. And they are going to be actively involved in a conference that we’re going to do in October where we are going to take our report as it stands at the moment and try to turn that into a proper collaborative response to food poverty in the city. A proper, collaborative response so we can actually look and see how that can be done. Do you know what I mean? Erm, so that’s that one, but that’s the best example of collaborative work for your report. 

Researcher: Right. Well you’ve talked about the challenges you face in providing sustainable food messages to consumers, to no…, to consumers? 

Participant: Consumers is again, yeah, consumers again is a tricky one. Erm…, we again, just try to keep it light and simple. We don’t get into the nitty gritty of it, I don’t talk about the massive broad things of...., the fact that we live on a tiny planet. And that’s it; once we’ve done it’s done. Do you know what I mean (laughs)? I don’t get into that kind of conversation with people too much. Yeah, we try to keep it light, nice, easy, accessible, quite upbeat to be honest. I’m in the process of…, I’ve been trying to get our first newsletter out to our members. Of which we’ve got 400 at the moment. Erm…, for very little work actually, which is good. I spent the past two weeks trying to get my three articles for that ready and I am the one thing that’s holding it back, otherwise that would be gone. But there is other work that’s far more pressing. 

Researcher: So you’ve said there, but just to re-cap, which areas do you feel you need to improve on with regards to communication? 

Participant: Well I’d like, in terms of communications, I would like to strengthen the relationship with our advisory group members. So our advisory group members are doing a lot of the messaging for us, on their websites and feeding into our Twitter feed and Facebook pages and stuff like that. That has been very, very slow because…, I don’t think people just don’t get it yet, you know what I mean? X is the only convenor who is doing it, X tweets all the time and stuff and X is always naming us and stuff, which is lovely but none of the others do which is a bit frustrating to be honest. If we could get that strengthened that would make it much, much, much easier. I am speaking to…, one of the Health Trusts, I think well I started through the Belfast Health Trust to try and strengthen sustainability messaging in the “Cook It” program and to make the “Cook It” program more accessible and more usable for community organisations. The community organisation’s telling me “Awk sure you do that once and that’s it” and then that’s just silly, you know what I mean. And I’m thinking “well that’s a complete waste of resources because there is a lot of money pumped into that, why don’t we make that more applicable to people and start actually you know…”…, again, time…, if I had time to do that that would be a great way of doing it. But I need to try and find ways of doing that, if we could start tweaking people’s programs and the language they use then we could spread it far wider. You know, so we are going through that way as well, you know. Erm…, I’d quite like, I mean if we could get sustainable sourcing into public procurement that would actually go a long way…, because then you’d have, you would actually have things like hospitals and schools and care homes, all that kind of stuff, actively promoting local food, which would be fantastic, you know what I mean. You’d be hitting large waves of populous, like massive waves of populous and stuff like that, which would be really good. Whole school food systems is something that we are looking at, but again it’s quite tricky. Erm…, there are a lot of schools here, I just had a very small school engagement programme with seven schools there and…, about half of them have all of the elements in place for a whole school food system but it’s really strange because they don’t actually talk to each other. It’s just standard fear, no one talks to anyone now and you say sustainability to people here and it’s starting to become a bit of a…, ridiculous capsule phrase which means nothing and I’m like “no, no, no I don’t think you actually understand what it means, but I can tell you” (laughs). Do you know what I mean? Like, one school had, the UK schools officer was looking after things like the gardening club and the waste food stream and then you had the health officer doing the cooking thing and then you had the kitchen doing something and I’m like “do you ever talk?” and they went “no why would you do that” and I was just (sighs) “we need to actually just have a little conversation here and we can set up a board and somebody could take control of your in-school food system and erm…, we can create some real interesting change”. Again…, that is a serious piece of work that needs a dedicated officer. I can do it in little drip things, but if I end up doing too many little drip things I am spreading myself too thin which I have been massively this year, you know probably you’ll see in the report. But I mean we have done quite a lot, it’s been quite interesting, it’s been a good year, it has been a good year. It’s been growing, the interest is growing, people want to be involved and stuff like that. But…, I was told by Sustainable Cities that we have the lowest baseline of the six cities. I am not surprised; I mean we are trying to take off Sustainable Food City against the background of having the high…, the worst diet in the UK, worst obesity rates, worst stroke, diabetes and all the health related stuff, you know what I mean? 

Researcher: Yeah. And also, its…, do you find that people…, it’s trying to help people understand where all this organic fair trade comes in and environmental and where the scientists come in people.  You’ve mentioned there is a scientific organisation…,?

Participant: Not scientific as such it is, Chris Elliot’s Global Institute for Food Security at Queens. 

Researcher: Right, ok. 

Participant: But it’s a very scientific level, it’s not…, they…, worry about things like mercury in the soil levels and stuff like that, you know what I mean? So the real nitty gritty hard core science that you need in order to prove all the stuff that we are trying to promote and stuff like that, you know what I mean? But…, it’s actually quite difficult to have a conversation with them, because they don’t get the broader social side of it and we are like “what you are doing is amazing and ground-breaking and fantastic, but we cannot articulate that to people who think that it’s okay to eat a sausage supper every single night”…, billion miles apart, billion miles apart. I am constantly adjusting depending on who’s in front of me, constantly, you have to. 

Researcher: And nutritionists as well? 

Participant: Nutrition as well, yeah, nutrition is a bit easier because luckily the Food Standards Agency take care of quite a lot of that, you know what I mean? So they would have (inaudible) dietitians and the health trust and stuff. The dietitians are tricky in a way because they say that all their meal are nutritionally balanced and stuff like that and I’m like “yes of course there are, that’s fantastic”…, 

Researcher: Thank you so much.
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