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Exploring options for developing ‘Bristol Good Food’ as a brand  
 

Context 

Bristol now has a Good Food Charter and an emerging Bristol Food Plan based 

on the findings of the Who Feeds Bristol report. The charter explains what is 

meant by GOOD food. ‘Good food is vital to the quality of people’s lives in Bristol. 

As well as being tasty, healthy and affordable, the food we eat should be good for 

nature, good for workers, good for local businesses and good for animal welfare.’  

The Mayor of Bristol has publically said he wants Bristol to lead the way on 

becoming a sustainable food city. 

 

The need 

Important angles of the Bristol Food Plan to consider in this brand discussion 

include the following.  

i) There are two action areas of the food plan that might be developed in 

conjunction with a Bristol Good Food brand 

• How to increase the amount of food grown, processed and sold within 

Bristol? 

• How to increase the volume of staple foods from the city region sold into 

Bristol? 

  

ii) At the moment there is no specific mechanism for how ‘Good Food’ can be 

identified or good food supply chains developed. A Bristol Good Food brand could 

potentially contribute to and compliment work on developing more local supply 

networks.  

 

The idea  

So far, organisations are being asked to sign up to the charter, and ideally to 

make it clear what they are doing, but that is where it ends. Organisations that 

source food grown, raised and processed in and around Bristol could be asked to 

both sign up to the charter; and then specify how their activities and the food 

they source meet transparent criteria based on the Good Food Charter.  

 

Benefits 

A Bristol Good Food brand  could act as a mechanism to help increase the market 

for local produce. The brand could be a springboard for creating more public 

interest and help increase visibility and awareness of local food. It could be a tool 

to reach a wider audience and enable the charter and food plan to become the 

focus of a participatory development process involving a wide group of 



Joy Carey on behalf of the Bristol Food Network ‘Eat Bristol’ working group, 31 May 2013 

 

stakeholders in ways that were relevant to them. For those that sign up, it will be 

a way to communicate their work and achievements. For the city as a whole, it 

will be a mechanism to enable broad participation in developing a more 

sustainable and resilient food system. 
 

Criteria & self-declaration approach 

The Bristol Good Food charter has already developed a clear set of criteria - the 

basis of the brand. Those producers, caterers, retailers, wholesalers and 

processors who sign up to the charter could be asked at the same time to state 

how they meet these criteria, to what extent, and how they wish to make 

improvements over the following 12 months. Clearly, it will need be an ongoing 

process to be meaningful – as the Who Feeds Bristol report concluded, Bristol 

needs an ongoing food planning process that involves everyone. 

 
 

Identifying GOOD urban, peri-urban and rural food producers (second 

phase) 

• While clearly a food labelling scheme is not financially feasible, nor 

perhaps desireable, there is still a need to identify locality/provenance as 

well as the way food is produced, in line with the values of the Bristol 

Good Food charter 

• Given that we want to increase food produced within the city as well as 

enable more supply of regional staple food items, a two-tier approach on 

provenance will be needed to cover both the urban eg Severn Project 

salads (and peri-urban eg Leigh Court organic veg) and rural areas eg 

Community farm and wider. 

• There should also be a way for the smaller scale community food growing 

initiatives and allotment groups to participate if they are selling or 

swapping produce. This could be achieved by branding Bristol Good Food 

pop up market stalls and exploring the option of ‘Made in Bristol’ or 

‘Grown in Bristol’ labels for actual food products if that was of interest. 

 

Next steps 

• Raise this at July 4th meeting on Good Living – Jane Stevenson 

• Consultation with the most relevant stakeholders – organised by the ‘Eat 

Bristol’ core group, members of Bristol Food Network  

• Discussion with Gus Hoyt and the Food Policy Council 

 
Contributors – members of Bristol Food Network supported by Making Local Food Work  


