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Welcome

Charter Support Pack for Community Settings 2020

Thank you for considering signing the Good 
Food in Greenwich (GFiG) Food Community 
Settings Charter! You’re probably already 
doing some amazing things to encourage 
the health of people and planet.  This is 
an incredible opportunity to take the next 
step towards running a healthier and more 
sustainable organization.  This means 
supporting local communities, the health and 
welfare of people, animals, society and culture 
as well as the natural environment.

Food has a huge impact globally on our 
planet and on our local communities.  We 
think that community groups and centres 
in Greenwich are in a great place to improve 
wider food system issues as well as improve 
the health of local communities.

Committing to and displaying the charter 
means you have made a commitment 
to actively make changes to be a more 
sustainable organisation.  We know 
community groups and centres can’t be 
responsible for everything, but you play a 
pivotal role in your communities and can 
have a real influence on people within those 
communities.

This pack is a step-by-step guide to help fulfill 
the actions of the charter.  It contains ideas 
on how to do this, and a list of reputable 
resources if you want to go even further.  It is 
by no means an exhaustive list, and we know 
there are many other actions we could have 
included.  However we felt that the listed 
actions are achievable, shouldn’t cost you 
anything and can have a significant positive 
impact on the health of people and the earth.

Once you have decided on the actions you 
want to commit to, you can turn them into 
a food policy.  The most comprehensive 
impact you can have as a community group 
or centre is to have a food policy that covers 

all elements of food.  This way, the whole 
organisation can sign up to it, staff can be 
trained and decisions that need to be made 
can be referred back to the policy.
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Being Sugar Smart

What’s it all about?

Everyone is eating too much sugar and it 
is bad for our health. It is contributing to 
high rates of tooth decay, obesity and Type 
2 Diabetes.  About two thirds of adults are 
either overweight or obese, but even more 
worrying, is that over a quarter of children 
are also overweight or obese meaning their 
long-term health is severely at risk.  On 
average, kids are eating three times the 
recommended amount of sugar, most of it 
from things like fizzy drinks, breakfast cereals 
and confectionary.  Sugar Smart Greenwich 
is a pledge campaign for local organisations 
to join, to help raise awareness of the health 
impact of high levels of sugar in foods and 
drinks and take action to reduce sugar intake. 
Community centres and groups have an 
important role to play improving our local 
food environments.

How can you achieve it?

Taking action doesn’t need to cost you 
anything and there are many ways to 
become Sugar Smart:

If you have a café in your community centre 
you can:

• Reduce the amount of fizzy and high 
sugar drinks you sell and offer lower sugar 
options

• Check the labels of foods used or sold 
in the café using the Change4Life Food 
Scanner app to make sure they’re Sugar 
Smart and make changes where possible. 
Download the app for free with your 
smartphone through the Play Store or 
App Store

• Actively promoting free drinking water, 
e.g. become a Refill location – see Action 
on Refill
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• Display information on the sugar content 
of drinks at point of sale (if applicable)

• Remove all adverts for products high in 
sugar, salt and fat, wherever possible

• Run promotions/campaigns on healthier 
food and drink options

• If applicable remove unhealthy vending 
from your premises, or work with vending 
suppliers to ensure healthier produce is 
sold

Community centre staff or volunteer groups 
can:

• Host Sugar Smart events, training and 
meetings and provide fewer sugary foods 
and more healthier options 

• Swap sugary snacks in the staff kitchen 
or at meetings with other options such as 
fruit and veg, crackers, nuts and dips 

• Limit the number of treats the team 
usually bring into share - see ‘Invest in 
Healthy Eating’ action

• Deliver workshops/displays on sugar 
content in drinks for staff or customers - 
we have resources you can use here www.
goodfoodingreenwich.org/sugar-smart/
make-your-food-business-sugar-smart/

To sign up, just visit www.
goodfoodingreenwich.org/sugar-smart/ or 
contact sugar-smart@royalgreenwich.gov.uk 
for more support.

Links for further information

www.sugarsmartuk.org

2020
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Using Fairtrade Products

What’s it all about?

There are so many producers in countries 
all over the world that are not getting a fair 
price for their products.  There have also 
been alarming reports of children working 
on farms and in fields.  Fairtrade guarantees 
its partners better prices, decent working 
conditions, no child labour, fair terms of trade 
and that the price paid for food will never fall 
lower than the market price.  On top of the 
minimum price, farmers receive the Fairtrade 
premium to invest in their communities 
and businesses. The standards also require 
farmers to protect the environment and farm 
in a sustainable way.

How can you achieve it?

There are loads of Fairtrade products on the 
shelves these days from coffee, tea and sugar 
through to fruit, rice, dried fruit, chocolate, 
wine, herbs and spices and more.  There’s 
plenty to choose from and there isn’t usually 
a huge price difference. Here’s some ideas of 
what you can do:

• Do an audit of what you sell, serve or 
provide and then research products you 
could switch to – go online and search 
Fairtrade Foundation’s Retail Products 
to find out what’s available. Probably the 
easiest switches are tea, coffee and sugar; 
but see what else is out there!

• There are some great wholesalers that 
specialise in Fairtrade products, such as 
Infinity Foods, Suma or Essential Trading, 
or direct from a Fairtrade company such 
as Cafédirect or Divine Chocolate

• Promote what you do! Every February 
sees Fairtrade Fortnight with loads 
of opportunities to get involved – the 
Fairtrade Foundation has resources and 

marketing material you can use

• Find Fairtrade suppliers local to you by 
using Sustain’s Local Food Finder (if you’re 
in London) and other online directories. 
See: www. sustainweb.org/foodlegacy/
local_ and_sustainable_food_directories/

• Trade fairly yourself, by committing to 
prompt payment for all suppliers where 
applicable

Quick link

Fairtrade - www.fairtrade.org.uk
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Being a Refill London 
Location
What’s it all about?

Did you know the average Londoner uses 175 
single-use plastic bottles a year – and only 
half of them get recycled!  This contributes to 
more than 15 million bottles littered, landfilled 
or incinerated every year not to mention 
all the resources that went into making 
the bottle in the first place.  Plastic bottles 
comprise one third of all plastic pollution in 
the sea and there are now over 159 plastic 
bottles for every mile of beach in the UK.

Refill is a campaign to disrupt the social norm 
that we need to buy bottled water, and to 
make it normal and easy for people to carry a 
reusable bottle and refill it for free when out 
and about. The objective is to stop millions of 
plastic bottles at source and prevent plastic 
pollution by making reusing a bottle simpler 
than buying a new one.

How can you achieve it?

This is an easy one to achieve; all you need 
to do to join the ‘Refill Revolution’ is visit the 
Refill website – www.refill.org.uk and click 
on ‘Add a Station’ from the top bar.  Just fill 
in the information and then you will appear 
on their map, so anyone looking to refill their 
water bottle in the area will find you.  Who 
knows, you may even have new visitors to 
your centre or setting.

Alternatively download the app and tap 
‘Refill’ to then Add a Refill Station.

You will receive a window sticker to display 
with pride to show your commitment to 
helping reduce single-use plastics and to act 
as a ‘welcome’ to people who may be unsure 
or afraid to ask for a free water refill

If you do not have a physical setting, you 
can get involved in other ways.  Sign up to 
volunteer.

Charter Support Pack for Community Settings

You can be an activist just by downloading 
the app and logging your refills!  Or you could 
even start your own scheme or campaign 
within your organisation. No action is too 
small.  Start today and we could, by working 
together, save 340 million plastic bottles if 1 in 
ten of us refilled every week!

Quick link

Refill London - www.refill.org.uk/refill-london

2020
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Be Breastfeeding Friendly

What’s it all about?

Breastmilk provides all the nutrition a baby 
needs for around their first six months of life, 
and it is also important beyond six months.  It 
helps to protect babies from infections and 
other diseases, and also protects mothers 
against some forms of cancer.  It is free, 
convenient and does not require the same 
preparation time as formula.

But many women feel uncomfortable 
breastfeeding in public places and this can 
mean they choose not to breastfeed or that 
they stop breastfeeding before they want 
to. The Royal Borough of Greenwich are 
running the Breastfeeding Friendly scheme 
to get more businesses to provide a safe and 
welcoming place for mothers who want to 
breastfeed their babies when they are out 
and about in Greenwich.

If you have a physical space, you can sign up 
to provide a comfortable place for women 
to feed their babies.  In addition you will also 
be helping to educate the wider community 
about the benefits of breastfeeding and 
how it is every woman’s right to be able to 
breastfeed in public. 

If you don’t have a physical space, you can still 
support the scheme and offer any pregnant 
or breastfeeding mums some information or 
sign post them to find out more. You can find 
some great information here and here.  You 
can also promote the campaign to local cafes 
and restaurants to sign up.

Find more information at Greenwich Live 
Well 

How can you achieve it?

Super easy and free!  You can contact breast.
feeding@royalgreenwich.gov.uk who can 
come and visit you and help you sign-up, or 

Charter Support Pack for Community Settings

one of the GFiG team can help.  Essentially 
you are being asked to commit to the 
following:

• Breastfeeding is acceptable in all areas 
of your premises that are open to the 
general public and you will welcome and 
encourage breastfeeding mothers.

• A mother who is breastfeeding in your 
premises will not be asked to move or to 
stop feeding.

• All areas available for breastfeeding 
will offer an acceptable standard of 
cleanliness and hygiene.

• All staff will be made aware that your 
premises is a member of the Scheme 
and are supportive of the needs of 
breastfeeding mothers.

• If a member of the public complains 
about breastfeeding your staff will always 
support the breastfeeding mother.

• The Scheme’s sticker will be displayed to 
let parents know that they are welcome 
and other customers and visitors know 
that babies may be breastfed there.

2020
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Reduce, Reuse and 
Recycle Waste 

Charter Support Pack for Community Settings 2020

make sure staff know the new procedures 
and why you’re doing them.  This will help 
keep everything on track

• Appoint a staff champion to drive your 
waste reduction and recycling program.

• Include your recycling program in your 
staff induction program.

• Install clear recycling signs in the bin 
room, staff areas, stock rooms, and in the 
kitchen.

• Use compost bins or large in-vessel 
composters to process food organics on 
site. This reduces the volume of waste 
and also creates a useful soil enhancer 
(compost). 

• Organise for separated food waste to be 
collected by a commercial contractor for 
transport to a processing facility

• Ask your waste/recycling service provider 
to show you how to recycle more. Many 
have services to educate your staff, and 
can help with signage to support your 
recycling program

• If you have surplus, edible food you can 
donate it to a food distribution charity. 
These charities will collect the food from 
your business and distribute it to those in 
need.

Quick link

www.reducereuserecycle.co.uk

What’s it all about?

We all have a responsibility to try to reduce 
our waste, and make sure we dispose of 
our waste in the best way possible.  All 
organisations are capable of generating 
lots of waste. The food industry generates 
almost 1 million tonnes of waste each year, 
for example, of which 200,000 tonnes of 
that is food waste.  The average bin in a café 
or restaurant contains 60% food waste and 
18% cardboard.  This means that almost 80% 
of what is thrown out could be recycled or 
composted.

This can lead to landfill pile-ups, water 
pollution and contribute to the generation of 
greenhouse gases.

Most café and restaurant owners agree that 
reducing waste and increasing recycling 
is part of being a sustainable and ethical 
business.  Equally most agree that efficient 
waste management and recycling give 
them a competitive edge.  So improving 
waste management is not only good for the 
environment but good for business too.

How can you achieve it?

Do a waste audit – try to measure what 
you’re throwing away and where it goes.  Also 
think about energy and water usage and 
where you could minimize this.  We think the 
following steps could help:

• Appoint a task group to take this on so 
you can start to monitor what you’re 
doing.

• Source better suppliers – can you switch 
to a more green energy supplier, or 
recycled paper?  Where does your waste 
go? Can it be recycled? 

• Train staff. Once you have made changes, 
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Grow Some Food!

What’s it all about?

Getting out in a garden, or even just 
growing something in a pot on a balcony, 
is proven to have fantastic health benefits 
for both our physical and mental wellbeing. 
Supporting community groups to grow 
is a great way to engage people, build 
community cohesion, relieve stress and 
isolation and support peoples’ wellbeing.  
Community gardens provide opportunities 
for both recreational gardening and 
food production, in underutilized spaces. 
Community gardens are also great for the 
environment, contributing to biodiversity of 
species and helping to support pollinators. 
Finally, community gardens bring people 
together and may reduce crime rates in the 
neighbourhood by increasing visibility and 
engaging citizens in positive initiatives.

How can you achieve it?

You don’t need a large space to grow food – a 
few pots will do.  And there’s loads of support 
out there to access to help you do this.  Here’s 
how:

• GCDA can support you with some advice 
on getting started – email goodfig@gcda.
org.uk

• Visit one of the supported Community 
gardens in Greenwich – there’s a map on 
the Good Food in Greenwich website. You 
can talk to the garden leaders and find 
out more

• GCDA will be running food growing 
training throughout the year – contact 
mel@gcda.org.uk for more information, 
dates and details

• There’s loads of information online, but 
we think some of the best resources are 
as follows:

Charter Support Pack for Community Settings

• Thrive - you can download their pack 
on how to set up a community garden 
for people affected by mental ill-health 
here

• Capital Growth – Loads of resources 
and downloadable guides. They also 
run the Big Dig & Open Gardens

• Food Growing Schools

• Grow Veg: How to set up a school 
garden

• Royal Horticultural Society, School 
Gardening

• Federation of City Farms and 
Community Gardens - how to start a 
growing site resource

• The Charlton and Blackheath Amateur 
Horticultural Society – monthly 
meetups at Charlton House to allow 
members to mingle and exchange 
gardening tips and ideas. They meet 
at 7.30 on the 3rd Monday of each 
month. For more information see here

• For info on funding, you can download 
a list of potential funders here

2020
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Involving the Community

You already have great connections with 
your communities so are in a great position 
to support them around food.  We think 
there are some really easy ways to involve the 
community in food; see below: 

• Host a community meal

• Host holiday meals

• Host ‘swap shops’ for people to exchange 
produce from markets, something 
they’ve grown or made

• Host pop-ups to local food business start-
ups

• Run or host a cookery club

• Display posters to encourage behaviour 
change

• Encourage people to share top tips e.g. 
about reducing food waste

• Sign up to a food sharing platform e.g. 
Food Cloud, Plan Zheroes, Felix Project, 
Olio

Contact Good Food in Greenwich to find out 
more and for support in running any of these.  
Also see the Resources page on our website 
for toolkits.

Charter Support Pack for Community Settings 2020
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Be a Great Employer

Staff development

• Pay the London Living Wage – if you can 
this is one of the best things you can do 
to ensure people can access an adequate 
quality of life and not have to resort to 
food banks or loan sharks to cover the 
basics.

• First step – treat your staff well.  The 
London Healthy Workplace Award aims 
to help businesses work towards better 
health and wellbeing for employees.  
The Royal Borough of Greenwich offers 
advice to businesses in the borough to 
achieve the Award.  To find out more 
and to register your interest visit https://
livewellgreenwich.org.uk/helpothers/
healthyworkplaceaward/

• Promote healthier food to employees – 
see Sugar Smart above, and talk to Good 
Food in Greenwich to find out more

• Invest in staff to attend training in food 
related activities such as cookery clubs, 
food poverty etc.

• Attend network meetings to share best 
practice

• Sign up to the Healthy Workplace Charter 
to ensure you’re supporting your staff’s 
physical and mental wellbeing and 
hopefully reduce sick leave!

• Get growing! Do you have any outdoor 
space you could commit to growing some 
herbs or salad leaves? It might be a great 
way for staff to spend breaks helping 
them de-stress! GCDA supports 5 growing 
sites in the borough and can help you set 
up your own. Contact kevin@gcda.org.
uk for more information and see Growing 
section above for more information

• Raise awareness – you have great access 
to people and can use this influence to 
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help raise awareness of issues such as 
climate change, Fairtrade, healthy eating, 
reducing plastic etc – all things you’re 
possibly doing already! Talk to Good Food 
in Greenwich to find out more

• Win an award! The Greenwich Business 
Awards happens every year so nominate 
yourself and shout about all the great 
work you’re doing!

Further information

Healthy Workplace Charter - https://www.
london.gov.uk/what-we-do/health/london-
healthy-workplace-award

Olio - https://olioex.com/

Plan Zheroes – https://planzheroes.org/#!/

Neighbourly - https://www.neighbourly.com/

Too Good to Go – www.toogoodtogo.co.uk

Street Smart - https://streetsmart.org.uk/

Action Against Hunger - https://
www.actionagainsthunger.org.uk/
lovefoodgivefood/

2020

13



Invest in Healthy Eating

There are many ways our diet can affect 
our health. Too much salt can cause high 
blood pressure and increase the risk of heart 
disease and stroke. Too much fat and sugar 
raises the risk of being overweight which can, 
in turn, increase the risk of Type 2 Diabetes 
and heart disease. Fruit and veg is also great 
for your health and can help protect against 
heart disease and cancer too.

We believe all organisations can support their 
staff to make small changes to be healthier.

Here’s how:

• Snacks in the workplace. Bringing in 
treats is a common occurrence, but often 
we don’t have the will power to say no.  
Could you restrict unhealthy snacks to 
once a month, or only birthdays? Could 
you agree to only bring in healthier 
options such as fruit or veg sticks and 
dips?

• Meetings – could you agree no biscuits 
or cakes at meetings and instead provide 
fruit and nuts?

• Catering for events – could you request 
caterers adhere to the Good Food in 
Greenwich Healthy catering Guidelines to 
ensure your food is healthier?

• Café or tuck shop? Could you sign up to 
the Healthier Catering Commitment and 
supply healthier options? You can sign up 
here.

• Download this excellent resource for 
healthy eating at work 

Embed health and sustainability in rental & 
hire agreements e.g. not using polystyrene 
packaging, recycling, serving healthier 
options, using compostable disposables 
(model documents available on request).

Support to achieve all these actions is 
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available through Good Food in Greenwich so 
please do get in touch with goodfig@gcda.
org.uk
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