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We are very grateful to Claire Carter, a food blogger who
worships at Knowle Parish Church, who has provided much of
the information in this section. A link to her blog can be found at
the end.

Global food production accounts for about one third of all CO2
emissions according to Greenpeace. They suggest that the
world needs to cut its meat and dairy consumption by 50% by
2050.
 As shown in the table below beef has the biggest carbon
footprint but the same food can have a range of impacts
depending on how it is produced.

           



19% (7.2 million tonnes) of all food purchased in the UK is thrown
away every year. This is before growing and production waste is
calculated. A third of food wasted could have been eaten but was not
used in time. This amounts to a cost of £300 to £700 for every
household in the UK, depending on the size of the family. 

We throw away 170 potatoes per household every year and some
860,000 apples are thrown way every day. 

The amount of food needed to feed the world’s population by the end
of the century could increase by almost 80% at a time when, due to
climate change, both growing space and yields are forecast to
reduce.

When it comes to reducing our carbon emissions, food is a key area
in which we can make a difference. 

Whilst we don’t have control over all aspects of the food chain, the
choices we make are important. They send a signal to producers and
retailers about what we care about as consumers. Every time we buy
something, we are casting a vote for that particular product. 

CO2 emissions are produced throughout the entire lifecycle of our
food. From how it is farmed and produced to how it is transported and
stored. Being aware of what we eat and what we waste can help
reduce our impact. 



What is a Sustainable Diet?
 

Eating Sustainably means choosing foods that have the least
impact on the planet and the lowest carbon footprint. 

Choosing local produce in season is a good place to start. Eating
food that has been produced in your local area, in season as
nature intended, means cutting out excess emissions generated
from artificially producing food, transporting it thousands of miles
and keeping it in cold storage for long periods of time. It is worth
remembering that once harvested crops loose 10% of their nutrient
value per day. This is one reason why gardeners say home
produced crops taste better.

It also means using food at its best. Research suggests buying
food in season can also be up to one third cheaper. Using fresh
ingredients also allows us to get the best nutritional value from the
meals we cook. Nearly all the vegetables you find in our
supermarkets and greengrocers can be grown in the UK. Buying
home grown seasonal produce also helps support both our local
communities and economy.  Vegetable box schemes generally
select fruit and vegetables in season and have the added bonus of
being largely plastic free.



The Impact of Meat and Dairy
 

When choosing a sustainable diet, it is widely agreed by scientists
that a shift in diet is essential. This means reducing our meat and
dairy consumption and building in some meat free meals, and
then  days.  For some people this can mean starting with one
meat free day per week, for others it may lead to the decision to
go Vegan. 
A recent global study on the environmental impacts of food, by
Oxford University Scientist Joseph Poore, found that if every
family in the UK swapped a red meat meal for a plant based meal
just once a week, the environmental impact would be the same as
taking 16 million cars off the road. 
Meat and dairy produce considerably more greenhouse gases
than plant based foods. For example 1 kg of beef, produces
around 60KG of greenhouse gases, compared to 1kg of peas that
produce just 1kg. Incorporating more plant-based meals into our
diets can have a significant impact on our food carbon footprint.
Whilst some people adopting a vegan diet is great for the
environment, we don’t all need to become completely vegan.
Eating a varied diet that includes a smaller amount of animal
products is perhaps more realistic and achievable for most
people.
It’s also worth noting the impact our increasing appetite for meat
has on food poverty in Developing Nations. A significant
proportion of all the world’s grain harvest is used to feed livestock
for the meat industry. This puts pressure on food security and
global food poverty has been on the increase every year since
2016.

https://josephpoore.com/Science%20360%206392%20987%20-%20Accepted%20Manuscript.pdf


Choose High Animal Welfare Products
 

When eating animal products, choosing ones that have been
produced to high animal welfare standards is better for the animal
as well as lower carbon emissions. All meat and fish production is
not the same. There are significant differences in the CO2
production of industrially or intensively farmed foods versus free
range and organic foods. 

Choose Sustainably Farmed Products
 

Industrial farming practices can be harmful to plant and animal life
and cause long term damage to the environment through for
example, soil degradation and de-forestation which can lead to
flooding as well as pollution. Some of this damage can last
decades.

Choosing products that have been sustainably or organically
farmed can help protect our long-term ability to grow food.
Sustainable farming also helps protect the farm workers who can
suffer serious health issues from the level of chemicals used in
industrial farming.



Fairtrade
 

Supporting Fairtrade is a direct way in which we can help the
world’s poorest famers, many of whom are already experiencing
the devastating impacts of climate change. The Fairtrade
Foundation promotes sustainable farming practices that help
farmers adapt as well as delivering a lower carbon footprint
product. Many products are now available as Fairtrade, including
spices, some fruit and vegetables, rice, nuts, oils and even wine.

Food Waste. 
 

In 2020, about one third of all the food produced globally was
wasted. One third of food equates to enough to feed 3 billion
people. Not only have all the resources that went into producing
that food been wasted, but the actual process itself of wasting food
releases  harmful methane gas. Methane is another greenhouse
gas and far stronger than CO2. 

Food waste is a big issue in our homes. The majority of food waste
in the UK is generated in our homes. Making a concerted effort to
use everything we buy can make a difference. Planning our meals
and shopping with a list for example. Eating last night’s leftovers
for lunch the next day. You might like to try having a special ‘Eat
Me Up’ shelf in your fridge as a reminder of what needs using up.
Being aware of the difference between Use By dates and Best
Before can help cut food waste.  Measuring out portion sizes to
avoid cooking too much and composting what we can. There are
even apps available for donating surplus food locally, such as
‘Olio’.

https://www.fairtrade.net/issue/climate-change
https://www.therealmealdeal.com/best-before-use-by-dates-your-quick-easy-guide/


Plastic Pollution
 

The UK is the largest consumer of plastic per head of
population in the world after the USA. Much of this plastic is
single-use and is found on our food. Plastic not only poses an
immense pollution problem - it also exacerbates climate
change.  This is because plastics are produced from fossil
fuels and are very greenhouse-gas intensive. Choosing food
products with no or minimal plastic packaging can help. If this
option isn’t available locally, make a point of asking for it so
local retailers understand it’s important to their customers. 

Small changes around food can add up to making a big
difference. Start with something manageable and build up from
there. For sustainable recipe inspiration and more tips, visit
therealmealdeal.com

https://www.theguardian.com/environment/2020/oct/30/us-and-uk-citizens-are-worlds-biggest-sources-of-plastic-waste-study
https://www.therealmealdeal.com/

