West Northamptonshire Sustainable Food Network (WNSFN) Meeting
31 March 2025
Meeting Notes

Present: 
Deborah Mbofana, Matthew Passchier, Kyra Williams, Phil Martin, Milly Fyfe, David Garrett, Kate Shaw, Jane Wood, Lorraine Hirst, Jenni Hedges, Sherry Kerr, Emma Stone, Rachel Mallows, Rosie?, Alex Copeland

Apologies:
Sadie Beishon, Nicola Toms, Samuel Yisrael. David Garlick sent apologies and has said he won’t be able to attend meetings any more but is keen to stay in touch with the Network.

Actions from last meeting:
1. Food Waste Subgroup:
. Matthew Passchier: Follow up on the food waste subgroup, coordinating with David and Sherry to align with the WNC plan.  Action closed
. Samuel and Natasha: Seek additional grant funding for holistic work, including the River Trust Grant application. Action closed
2. Website and Drama Pledge:
. Matthew Passchier: Update the website and pledge, ensuring all relevant information is included. Action closed – see Website item below
3. Food Safety Team Collaboration:
. Phil Martin and Milly: Explore collaboration with the food safety team and follow up on previous actions. Phil to respond to Milly email.
4. Content for Website:
. Milly: Provide content for the website, specifically for the Good Food profile. Action closed
5. Big Conversation Coordination:
. Nicola: Suggest topics for the Big Conversation and coordinate with the North Group. Action closed
6. Support and Communications:
. Samuel: Reach out for support and communicate with the asset team regarding the current situation. Action underway
. David Garrett: Provide information on the Nene Rivers Trust and other relevant groups. Action closed

Good news from members:
Kate Shaw
Has met with Stowe Heights Farm, who are developing an on site training venue for children, schools, public health teams etc. Farm is mixed, small scale, very hands on, no tractor. 
An event at Saint Crispin's on 2 May for school caterers, hoping to get somebody from the hospital food procurement team as well.
Free sustainable food procurement tool called Cool Food Pro, which allows caterers to track their carbon footprints and make pledges to reduce that by changing some of their practises at small scale that can have a big impact over the longer term.
Event at Courteenhall Estate on 10 June to link up caterers, local food suppliers and NHS procurement. Planning is being supported by Love British Food.
Lorraine Hirst
Has been putting together information on what is a sustainable diet which she can share.
An emotional eating programme as part of Community Mental Health which is going very well.
Working with the Grow Cook Eat champions around what to grow and how to cook and store the produce. 
Sherry Kerr 
Programme of food waste prevention around the area – planning summer roadshows, going to events like the Balloon Festival and local food festivals. 
Putting food waste recycling bins into flats in Northampton for the first time. 50% take up so far with very little contamination.
Phil Martin 
A few things the college is doing with students to highlight food waste: putting smaller food waste buckets into kitchens; having a discussion at the end of the session about what we could do with the food waste.
Now dehydrating vegetable peelings and turning them into a vegetable bouillon (stock powder).
That's saving about £30 per week, and also it's encouraging the students not to throw peelings away. The college has started drying veg peelings to turn into veg bouillon – saving food waste and money. 
New teacher at college Dan Fitzhugh has good catering experience.
Hoping to have a vegetable garden in the college grounds.
Alex Copeland 
Hope is opening a new social supermarket at Ash Street site, making use of large amount of food waste from Fareshare and elsewhere. It will be open for people in food poverty from 2-5 Monday to Friday.
Jane Wood
Jane and David Garrett are both on the steering group of the West Northants Climate and Nature Partnership (WN CAN). Aiming to bring together all the different initiatives going on across the area and create new projects too.
Milly Fyfe – farm kitchen is opening on 8 July. She has secured lottery funding for 20 field to fork workshops starting in the autumn. Farm can now hold school visits for primary school children. 
Rachel Mallows 
Launched Northants Food & Drink Awards last week. Please put forward nominations for Local Food Hero.
Nearly there with procurement guide, which will replace directory they have produced before. This will provide more detail.
Rosie 
Studying food policy at University of Northampton. She has been interviewing stakeholders for the food plan, including food bank and larder users. A report will be produced.

Website:
The website is nearly ready to go. It is live already though not made public-  www.goodfoodwnorthants.org. 
Content includes:
· Events listing
· Section for organisations – template will be sent out so all group members can be added. 
· A blog – contributions very welcome, currently mostly recipes.
· Sustainable WN map for allotments, parks, sustainable food retailers etc. How do we validate places for the map and people who want to join the network? We need to apply some criteria. Kate suggested the Soil Association have some materials that could be helpful. Action for Matt Passchier, Lorraine Hirst, Emma Stone - set up sub group to define protocols for network membership.
Pledge wording finalised, along with certificate for businesses to display.
Action for all members: provide feedback on the website
Milly suggested inclusion of Meat Free Mondays on the site might deter farmers from joining the network.

New members:
What is the network offering to new members?
Suggestions included being part of a like-minded community, making contacts, recognition, validates the organisation’s sustainable credentials.
Action for all members: Provide input on the benefits of joining the network.
Matt has been asked to join the panel for the food and drinks show but isn’t able to make the date so if there is anyone who would be interested in representing the network at that event, please let him know. 

Event update:
Scheduled for 3 July in the Creative Hub at the University. Capacity 120 attendees and 12 stalls (would like more – Emma to find out if this is possible).
Order of the day was shared with the group – speakers in the morning and more interactive afternoon session. The aim of the event is to showcase the network, want to include both people already known to us and also some who are new. Speaker invites are being sent out very soon. Hoping to invite one or two schools who have done good work with healthy eating initiatives as well for part of the day.
The event dope snot yet have a name – suggestions are invited.
Rhys Furlong has joined the UoN psychology dept. – is studying effect of growing space on participants’ mental health.

Food Plan:
Deborah shared slides showing an overview of the Plan, showing the aspects of food sustainability and key stakeholder groups.

Date of Next Meeting:
Wednesday  4 June 10-12, as the meeting was scheduled for Monday which is a bank Holiday that week. This meeting will be online only.

Actions list:

Action for Matt Passchier, Lorraine Hirst, Emma Stone - set up sub group to define protocols for network membership.

Action for all members: Provide feedback on the website

Action for all members: Provide input on the benefits of joining the network.

