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Researcher: Thank you for your participation in this research. Tell me a little about Fareshare.

Participant: Ok, so um, Fareshare is in Northern Ireland, Council for the Homeless is the managing partner for Fareshare in Northern Ireland.  So we’re part of the wider Fareshare UK franchaise, um, Council for the Homeless itself started in 1983 and we started Fareshare here about 5 years ago.  

Researcher: OK.

Participant: At the moment we work with the likes of Tesco’s, Sainsbury’s and Asda and also a whole range of local food producers and suppliers to access their surplus food and then we bring it back to the depot and that is then sorted out and transported then to 70 charities across Northern Ireland.  Now, part of my job, which maybe links up to what we’ll be talking about as well here…

Researcher: what’s your title, sorry?

Participant: Development Officer for Fairshare in Northern Ireland.

Researcher: OK.

Participant: So part of my job is to assess the charities that receive this surplus food.  The surplus food would otherwise end up in landfill, so we’re…if we didn’t happen to come in there, the food would end up in landfill.  So it’s preventing the CO2 emissions and the food then goes to the charities.  I have to assess the charities using a list of criteria. We differentiate ourselves from food banks in that we provide… erm we provide charities which provide meals on site...so we don’t give to individuals, so we’re there to support the voluntary and community sector.  So it would be the likes of homeless hostels, senior citizens lunch clubs, low income families.  It started off that we used to support primarily homeless organisations but that’s developed over time because food poverty is a real problem.

Researcher: Yeah.

Participant: But a lot of the charities that we work with, I mean they do a whole range of projects so a lot of them would have community gardens, they provide educational programmes like Cook It. Are you aware of...

Researcher: Yeah. I am and another organisation mentioned them.

Participant: Yes, and we tie in with the Love Food Hate Waste message as well, so we would tend to provide food for those socialisation projects rather than just have handouts.  So that would be and I would prioritise on that basis.  So if there’s a project that runs…where it brings people together around food, then that would get priority over a project that simply hands out food.  So yeah, that’s basically what Fareshare’s about. We support 70 charities at the moment, about 35 of them are in Belfast, we’ve 10 charities in Derry City and then the rest are in different places, for example, Ballymena, Cookstown, Armagh.  There are certain places that we aren’t reaching yet at the moment but that’s due to resources and funding, for example Strabane, places pretty much far away, Coleraine, those are the places that we want to expand and develop this year, so that’s kind of the plan… to get bigger.

Researcher: OK and there’s a need for that?

Participant: An absolute need yeah, we have at the moment, maintaining a waiting list of interested parties, now not all of them meet the criteria but most of them do, in fact, it’s not an issue for us the amount of food we’re getting from producers, we could always access more. It’s the capacity that we’ve got…our depot’s pretty much full all the time erm... that food goes in and out, so we’re looking to getting a bigger depot or possibly set up a second in Northern Ireland.

Researcher: OK.

Participant: So I know that you’re specifically interested in sustainability and sustainable food programmes.

Researcher: Yeah, tell me more.

Participant: We tend to look at charities and a lot of them, for example, have been working with us. X of Footprints Women’s Centre, I don’t know whether you’ve met her?

Researcher: Yes.

Participant: She’s the sustainable manager there; you probably met her at the Belfast Food Network? I had a meeting with her last week.

Researcher: OK.

Participant: and they were on a series of projects around sustainable food. And we’ve also provided surplus food to support these projects.  So that would be one example and they’ve also started up a community shop and this enables people in the local area who access food bank services to purchase items that have been provided by Fareshare but it’s not for profit, we have a charge on everything that we provide you know, the food that we provide but it’s just a nominal fee and they’ve just added on two pence or three pence to that, so it means that you know, they can, people who use the services can get cereals, pastas, tinned food for a knock down price which is great, so, I recommend X project,  Footprints Women’s Centre is a fantastic operation, in West Belfast.

Researcher: OK.

Participant: It’s in the Poleglass, Twinbrook area.  They run a series of programmes around sustainability.

Researcher: So that’s good, so sustainability or food sustainable consumption has so many definitions for it, you know, so erm…and what I’ve realised, is different organisations, they do look at food sustainability but they pick on one small area of the definition in terms of you may be looking at food waste which is part of the sustainability, fairtrade, …

Participant: of course, yeah.

Researcher: so in that respect then, in your organisation, would you know, how would you define it?

Participant: Well I should mention there sorry, we would be kind of focussing on the food waste aspect but my kind of understanding is and if you go onto the Fareshare website, the UK one, there might be something there on sustainability there, I’m not too sure.  My understanding is that food, sustainable food means that food which is, food from the very start, from the whole distribution process, how it’s produced, how it’s distributed, how it’s disposed, that can, that that supports local economies and it’s about quality as well, it’s about health and safety, it’s about erm…that food supports sustainable lifestyles, so where Fareshare fits into that, is the amount of food that’s wasted in the food industry, where we can actually lobby the food industry to use that food responsibly and provide social benefits with it and that’s what we’re doing through Fareshare.  As I say, it’s not just a foodbank where we’re providing food for and that’s very important but that there’s an actual social benefit as well. And I think that’s exactly where we would fit into that whole… erm. 

Researcher: Definition…

Participant: yeah, absolutely. So it’s food you know, it’s not going to damage the local environment, animals, plant life etc, but also that it’s going to support local economies and support that will have social benefits.

Researcher: Ok. So how would you look at food waste, sort of in a nutshell? I know you’ve mentioned it a bit but in terms of an organisation, how would you classify food waste?

Participant: Erm… well, waste and surplus I suppose are two different things, so we would, so we would receive surplus food from the food industry and what we’ve learnt is that most of that surplus food doesn’t come from store level, it comes from the distribution centres, so it’s further up the chain.  So the likes of Tesco would have a distribution centre and then even before it goes to the stores that’s where most of the surplus is.

Researcher: OK.

Participant: So then, what we’re able to do, anything that comes into our depot is logged on an on-line management system, so we’re able to calculate exactly how much food is coming into the depot and how much is coming out.  And we use; it’s an equation from the Food Standards Agency that’s able to calculate, the equivalent of how many meals that is going to create. So last year we would have created 330,000 meals for example through that food surplus.  But we only receive surplus that’s within its best before date and it’s five days within its best before date because that allows us to get the food into the depot and out to the charities. Now a lot of food would have long self-life and we deal with all kinds of food like fresh foods, frozen food and meat.  The likes of the food banks a lot of them would be deal with food with longer shelf life. But we would deal with fresh food as well.  So those surpluses come from a whole range of things for example, erm… packaging damages, incorrect labelling, promotional lines, seasonal lines, example Christmas ones we get a lot of tinned quality streets (laughs), at Halloween we get a lot of pumpkins, so they maybe order a lot from the producer and then we are able to pick up the surpluses there. Erm…but there are foods that we tend to get all the time like fruit and vegetables erm…there would be large quantities there. So whether you want to define that as (pause) it would be more accurate to define that as surplus food being made to good use.

Research: And so obviously the community centres you distribute too, would they have that understanding of what you are giving them is surplus and not food that would have gone to waste.

Participant: Yea, exactly, when in the recruitment process, I would go out and speak to them and explain exactly what Fareshare is about, erm,… I think sometimes that is a challenge because there are different from food banks erm… there are also surplus from supermarkets, erm…so that is something I’d always…the quality is so good. We don’t accept anything where we think the quality is bad and we maintain those standards from the outset. But there has been several times where we have gone to ASDA and said we can’t accept this food because it’s not up to our standards, its not up to the standards that we are expecting so that’s fine they work, the food industry has worked really really well. 

Researcher: You talked about, you know collaboration of partnership with like-minded organisations, you talked about the funders I suppose but in terms of you know, within the work not the funding but within the whole project, hmm, there’s Belfast Food Network and…

Participant: Belfast Food Network, we work some with All Ireland Food Poverty Network, the Love Food Hate Waste, I’ll tell you this is at the moment we’ve got a joint proposal kind of thing but it hasn’t been okayed yet but if everything goes well, the Love Food Hate Waste will focus this year on the Coleraine Borough Council Area, the Causeway Coast and Glens, so, and I’ll be going out to charities, talk about what we do, hopefully recruit a few more charities onto the project and have a designated delivery day for that location but we will also use this development as an opportunity to spread the Love Food Hate Waste message and that’ll be through their events and through our own events.  So we’re hoping that’ll be an area of focus this year.

Researcher: This is WRAP, isn’t it?

Participant: It’s WRAP, yeah, yeah and we’ve received funding from WRAP previously for more specific projects.  So what other groups have free food for all?  We tie in… they have.., you know their community food initiatives?  Well some of those have taken place in the North and we’ve provided the food for them.

Researcher: Right, OK.

Participant: so the funding would be maybe to run their activities so whether it be (pause) I can’t think of them right now (pause) but you know, like a film night or whatever it is, or their training and then we would actually supply the food for it.  So we’ve worked together with groups like.. yeah but there’s definitely I think there’s so many groups here, the Belfast Food Network, I think there’s definitely good opportunity there to have that in a more focussed, focussed way. And that event next year, the Feed 5000, you know about that?

Researcher: ah, yeah, I heard it mentioned briefly but I…

Researcher: There’s a steering group meeting for that on the 3rd of September and I can feed back to you about what that’s about, it’s the, the subgroup, the waste subgroup of that is going to work of this Feed 5000 event to happen next spring and the whole idea is that the food used for that event is surplus and it’s spreading messages around how to use that food that would otherwise end up in landfill, to feed people basically.

Researcher: OK.

Participant: But we need to talk about what exactly the message is going to be there.

Researcher: Yes.

Participant: And I’m assuming that food sustainability would be a large part of that.

Researcher: Yeah, well…

Participant: That’s about a message to the public, that’s not necessarily for charities, that’s for anybody.

Researcher: And I suppose that’s needed because you could have so many organisations maybe not doing the same thing but different things within the sustainability but in actual sense it’s now sending the messages to the broader picture which is consumers in a nutshell really, because that’s what you need for them to understand and I suppose that’s what they’ll do on the third.

Participant: Yeah.

Researcher: And is it, how is there collaboration, how does it work, that sort of partnership? Does it work well with you in terms of Fairshare and the other organisations?

Participant: Yeah, I think it’s fine because we’re.. it’s very useful to understand what’s exactly happening in the sector, to understand.. some of the PHA training that’s available, that I didn’t know was available to.. yeah, it’s a learning process and I can feed this information back to the people who we work with but also to understand where we need to go, you know, if we really want to make Belfast a sustainable city, what exactly needs to be done and have action points and I think it’s quite good they tend to be quite focussed on action points, it’s not just a talkshop and for me, this is the first time, I’ve been working here five years and it’s the first time we’ve really been talking about food sustainability and that kind of stuff. It’s good.

Researcher: yeah, so what other challenges do you think you have with other organisations? Do you see the same vision?  Do you understand each other in terms of vision on what goes first?

Participant: I think the major challenge is… funding, in the sense that organisations are going to protect their own interests initially because funding is a huge challenge for everyone at the moment, that it make… collaborative work is great but it’s time consuming and financially there’s no incentive there, however, I think we have an obligation to work on this together irrespective of that, but I’m just saying that could be, particularly the time involved because a lot of people don’t have the resources just to think about the bigger issues when it comes down to.. that’s what, you know, a lot of.. WRAP for instance, they’ve got a lot of, you know, funding is a priority for them.

Researcher: What do you think the solution is?

Participant: I think Belfast Food Network has to be funded I think for you know, I think that… no, I absolutely think that irrespective of that it’s moving in the right direction, I do think it’s a challenge but we do have an obligation to look to the future, you know, everything in this sector tends to be three years you know, or even less you know, one year, three years, I think you know we do need to look beyond that.  I haven’t really answered your question.

Researcher: No you did, you did, yeah.

Participant: It’s a moral responsibility is what I’m saying, but maybe the powers that be should…. It’s very easy to say but I mean, there’s not a lot you can do if you don’t know your immediate future for your organisation, you’re talking about, yeah.

Researcher: You’ve also said about areas you feel you’d need to push forward, so you said more training.

Participant: More training, more awareness, if there was somebody who could come out and talk to our organisation; I think it would be brilliant.  We have a youth department here as well, it’s maybe feeding into the ‘We Work With Youth’ homeless people, now if you said to them, now we’re going to have a training programme on sustainable food there’d probably be little or no interest there but if you dressed it up as something else, you know introduce that into one of their other training programmes then definitely it could work, but education I think is definitely key to all of this.

Researcher: Yeah, ok and that’s what you would like to see more happening? Education?

Participant: Absolutely.

Researcher: I think that’s it.  You’ve mentioned about consumer attitudes and behaviour, do you think they are consistent yourself?

Participant: I think, well, if I think personally, when I, I do think a little bit more about the bigger issues but then you don’t know how it’s going to affect the whole global market, your own personal decision to shop somewhere or.. but then I think we need, we need education on that, you know how individual choices affect the bigger picture.

Researcher: Yes, because at the moment people don’t see that.

Participant: Yeah, absolutely.  And what we can do at the moment, as a sector, is lobby government what we can do exactly.  I think that we are at a good starting point at the moment.

Researcher: Good point there, yeah. I think that’s it? Is there anything else?

Participant: I don’t think so; I’ll just be very interested to see what comes out of it.  Don’t forget to send it to me.

Researcher: I will.
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