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1. Achieved samples 

London pilot group discussions (2) 

Total number of participants 16 

Age 

  18-25 

  26-35 

  36-49 

  50+ 

 

4 

4 

4 

4 

Gender 

  Female 

  Male 

 

8 

8 

Household composition 

  Single, no children 

  Couple, no children 

  Parents (Single or Couple with children) 

  Empty nester (Single or Couple) 

 

4 

4 

4 

4 

Ethnic background 

  BME 

  European 

  White British 

 

7 

1 

8 

Educational level 

  No formal qualifications 

  GCSE / A level or equivalent 

  Degree / professional qualification 

 

2 

10        

4 

Diet 

  No special requirements 

  Vegetarian 

  Religious dietary requirement 

 

12 

2 

2 

Location 

  Urban 

  Suburban 

 

8 

8 
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Public dialogues in London, Cardiff and Paisley 

 London Cardiff Paisley Total 

Total number of participants 16 17 16 49 

Age 

  18-25 

  26-35 

  36-49 

  50-65 

  65+ 

 

3 

3 

4 

4 

2 

 

3 

4 

4 

4 

2 

 

3 

3 

4 

4 

2 

 

9 

10 

12 

12 

6 

Gender 

  Female 

  Male 

 

8 

8 

 

8 

9 

 

8 

8 

 

24 

25 

Social grade 

  ABC
1
 

  C
2
DE 

 

9 

7 

 

11 

6 

 

9 

7 

 

29 

20 

Household composition 

  Single, no children 

  Couple, no children 

  Parents (Single or Couple with 

children) 

  Empty nester (Single or Couple) 

 

4 

2 

6 

 

4 

 

3 

4 

6 

 

4 

 

3 

3 

5 

 

5 

 

10 

9 

17 

 

13 

Ethnic background 

  BME 

  White British 

 

6 

10 

 

3 

14 

 

2 

14 

 

11 

38 

Educational level 

  No formal qualifications 

  GCSE or equivalent 

  A level or equivalent 

  Degree / professional 

qualification 

 

2 

4 

5 

5 

 

2 

4 

6 

5 

 

2 

4 

5 

5 

 

6 

12 

16 

15 

Location 

  Urban / Suburban 

  Rural 

 

8 

8 

 

10 

7 

 

10 

6 

 

28 

21 
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Follow-up interviews in London, Cardiff and Paisley 

 London Cardiff Paisley Total 

Total number of participants 5 9 6 20 

Age 

  18-25 

  26-35 

  36-49 

  50-65 

  65+ 

 

1 

1 

2 

1 

0 

 

0 

2 

2 

3 

2 

 

0 

1 

2 

2 

1 

 

1 

4 

6 

6 

3 

Gender 

  Female 

  Male 

 

4 

1 

 

7 

2 

 

3 

3 

 

14 

6 

Social grade 

  ABC
1
 

  C
2
DE 

 

3 

2 

 

6 

3 

 

4 

2 

 

13 

7 

Household composition 

  Single, no children 

  Couple, no children 

  Parents (Single or Couple with 

children) 

  Empty nester (Single or Couple) 

 

1 

2 

1 

 

1 

 

1 

3 

2 

 

3 

 

1 

2 

2 

 

1 

 

3 

7 

5 

 

5 

Ethnic background 

  BME 

  White British 

 

2 

3 

 

2 

7 

 

1 

5 

 

5 

15 

Educational level 

  No formal qualifications 

  GCSE or equivalent 

  A level or equivalent 

  Degree / professional 

qualification 

 

1 

0 

2 

2 

 

1 

2 

2 

4 

 

1 

2 

1 

2 

 

3 

4 

5 

8 

Location 

  Urban / Suburban 

  Rural 

 

5 

0 

 

6 

3 

 

4 

2 

 

15 

5 
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Definition of location 

London: 

 Urban locations included: Chiswick, Fulham, Tottenham, 

Hammersmith, Bermondsey, Islington and Finsbury Park 

 Suburban locations included: Boreham Wood, Potters Bar, 

Barnet, Surbiton, Loughton, Bushey, Leytonstone and Croydon 

Cardiff: 

 Urban locations included: Cardiff city 

 Rural locations included: any town or village outside Cardiff city 

centre 

Paisley: 

 Urban locations included: Paisley town centre 

 Rural locations included: any town or village location outside 

Paisley including Lochwinnoch, Johnstone and Kilmacolm 
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2. Homework task to be completed prior to Day 1 

 

FOOD RESEARCH TASK 

Thank you for agreeing to participate in this research.  

We would like you to complete this task when you have just finished a grocery shop. Please make sure you 

have all the shopping with you and your receipt. Please look at your receipt and note down your responses 

to the following questions for at least 10 different food/drink items: 

Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another?  

Did any of the following come into your decision 

making on this? Tick as appropriate 

e.g. Tesco frozen 

raspberry pavlova 

Routine / Choice / 

Impulse 

e.g. My son likes raspberry 

pavlova, it’s a treat for his 
birthday 

 Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food 

 Environmental 

impact  

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food 

 Environmental 

impact  

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

 Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Now please arrange your shopping in groups according to those types of things you bought for similar 

reasons (e.g. I always buy; trusted brands; on offer etc.) and take photographs of each group of items. 

Please send your photographs to Samantha.Rushforth@tns-bmrb.co.uk and state what group each represents 

or write down here: 

 

Photo number Items in it Reason they are a group 

1  

 

 

 

 

2  

 

 

 

 

3  

 

 

 

 

mailto:Samantha.Rushforth@tns-bmrb.co.uk
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Photo number Items in it Reason they are a group 

4  

 

 

 

 

5  

 

 

 

 

6  

 

 

 

 

7  
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3. Day 1 Discussion Guide 

Agenda item Stimulus Content 

NB – Set up clarification questions flip chart in every room, ensure all participants have post its for 

clarification questions and you have flip charts with ‘Who’s involved in the ‘food system’ – Manufacturers, 

retailers, caterers, government’ 

10:00-10:10 PLENARY – WELCOME AND INTRODUCTIONS 

Welcome 

and 

introductions 

(10 mins) 

PLENARY  

NONE 

 

 

LEAD FACILITATOR TO WELCOME PARTICIPANTS AND INTRODUCE THE FORMAT OF THE DAY  

 Introduce self and TNS BMRB – independent market research agency 

 The topic we will be talking about today is food 

 We will be asking you questions about your food choices and shopping habits 

 We will also be showing you some things you may or may not have heard about before 

 There will be quite a lot to take in but we will be doing it in a fun way – with 

presentations, table conversations and other activities 

 It is not a test and this is not school! We genuinely want to know where you don’t 
understand things and we want to hear your questions too 

 There will be regular breaks for refreshments throughout the day, help yourself to tea, 

coffee or water as you wish 

 LEAD MODERATOR TO TALK THROUGH INTRO SLIDES and Which? and GO science to 

Introduce themselves and purpose of the research  

 Introduce any other observers or video crew (if appropriate) We have a number of 

colleagues who will be observing the sessions (introduce them), they are working with us 

on the project and should just blend into the background 

 We are also recording the table discussions for our records and we’ll will be filming the 

day (Explain filming, where relevant)  

 You will each have a WORKBOOK on the table in front of you – this is for you to use and 

record your thoughts and feelings as you wish, you will also have some structured tasks 

to do but your table facilitator will tell you about them as and when they come up 

 

HANDOVER TO BREAKOUT TO DISCUSS THEIR PRIORITIES WHEN MAKING FOOD CHOICES AND 

WHAT THEY KNOW ABOUT HOW FOOD IS PRODUCED 

 

10:10 – 10:35 BREAKOUT – PRE-TASK AND DISCUSSION OF SUSTAINABILITY 

Introductory 

discussion  

(25 mins)  

AT TABLES 

PRE-TASK 

 

 

FC – 

CONSUMER 

PRIORITIES 

 

FC – PRIORITIES 

FOR THE FOOD 

INDUSTRY  

 

 

Explain – In this session we want to know more about your priorities when making food 

choices and what you think about people’s diets and the way food is produced. At the end of 
the session we will write up two lists of your priorities (when you’re making food choices) and 
what you think should be priorities for everyone involved in the food system (manufacturers, 

retailers, caterers, farmers) and the Government which we can refer to through the day to see 

if your views change at all.  

 

Facilitator introduction (10 mins) 

 Introduce self, repeat that we are impartial market researchers 

 Get permission to record 

 Ensure all participants have their pre-task 

 Warmup/introductions –  

 In pairs, spend a few minutes discussing their priorities when making food choice, 

explain they will need to introduce their partner including first name and what they tend 

to think about when choosing what to eat 

 Go around the table one-by-one, each person introduces their partner and what is most 

important to them when choosing what they are going to eat   

 

(FACILITATOR TO NOTE CONSUMER PRIORITIES ON  FLIPCHART – Stick to wall, we will refer 

back to these) 

 

 

Spontaneous food sustainability awareness (15 mins) 

 What do you know about what farming is like these days? 

 What do you know about what food production processes are like these days? 
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 What are people’s diets like these days? 

 What issues are they aware of around the way we produce, buy and consume food these 

days? 

 What opportunities are there? How are we becoming better at producing food? 

 If you could decide what the priorities for food farmers and manufactures should be 

(over the next 10 years) what would these be?  

 

(FACILITATOR TO WRITE UP ON FLIPCHART - PRIORITIES FOR THE FOOD WHERE FOOD COMES 

FROM – Prompt on RETAILERS, MANUFACTURES, FARMERS AND GOVERNMENT)  

 

 

HANDOVER TO PLENARY TO HEAR MORE ABOUT FOOD PRODUCTION AND THE CHALLENGES 

WE FACE  

 

10:35 – 11:25 PLENARY – FOOD PRODUCTION AND CHALLENGES 

Food 

production 

quiz  

 

15 mins 

 

 

 

 

 

 

WORKBOOKS 

 

 

Explain – during this session, we’re going to watch a couple of videos on how food is produced 
and some of the problems with our food system and the consequences if we continue to eat 

and produce food in the way we do now. This is so that you have a good understanding of the 

range of issues that affect the way our food is produced. We’ll then discuss which issues you 

are most concerned about and you think should be prioritised.  

 

But first, we’re going to do a fun quiz, just to find out how much you do or don’t know about 
the way food is produced today. Just fill out your answers in your workbooks. There will be a 

prize for the winner.  

 

QUIZ (15 mins): 

Questions -  

1. Global crop yields more than doubled (115%) between 1967 and 2007. How much did 

the area of land used for agriculture increase by during that same period? (8%) 

2. How many people does the government estimate suffer from food poisoning in the UK 

each year? (1mill) 

3. How many litres of water does it take to make one slice of bread? (18l) 

4. How much of our food do we import into the UK currently? (40%) 

5. How much land in the UK is used for farming? (71%) 

6. What percentage of UK chickens and turkeys are reared indoors in the UK? (95%) 

7. What percentage of UK adult population is overweight or obese? (60%) 

8. How much food is wasted or lost globally? (30%) 

9. Producing a steak releases the same amount of carbon dioxide as driving a car how far? 

(6 mile)  

10. What proportion of the UK’s greenhouse gas emissions are from agriculture? (14%) 
 

Lead facilitator to take participants through correct answers. 

 

Ask participants to put up their hands if they got more than X number right, working up from 

5, until get a winner  

Ask as a group what surprised them and what this tells them about the way our food is 

produced or the kinds of choices people are making 

  

Introduction 

to modern 

food 

production 

processes  

 

20 mins  

CLARIFICATION 

QS FLIP CHART 

AND POST ITS 

Lead facilitator to introduce video – we’re now going to see a short video that should explain 
a bit more about how food is currently produced for people in the UK. 

 

 HAND OUT BIOGRAPHIES AND EXPLAIN – During these workshops, you are going to see 

comments from a range of people who are involved in food, including farming, 

government and charities.  These people have been selected to give you an idea of the 

range of opinions out there on this subject and we have asked our Advisory Group and 

Government Management Group to comment on them to ensure they are not biased. 

Whilst these people are well respected and knowledgeable in this area, we are not 

presenting these opinions as fact or asking you to decide between these. We are showing 

you these videos to give you a sense of the range of things people are talking about in 

relation to food sustainability so you can bear this in mind when feeding back your final 

comments on what should be prioritised going forward.  
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Show FOOD PRODUCTION PROCESSES TODAY VIDEO (15 mins) 

 

Lead facilitator instruct participants to record their private responses in their workbook and 

make a note of any questions on post its  

 

 Then, facilitator ask: 

o Spontaneous responses and questions  

o What did you hear/what stood out to you about this presentation? 

o What is new/have you not heard before 

o How does this change your view of food production in the UK? 

o What, if any, concerns do you feel at this point? 

 

LEAD FACILITATOR TO NOTE RESPONSE ON FLIP CHART – SECOND FACILITATOR TO NOTE 

CLARIFICATION QUESTIONS – ASSURE THEM THAT WHICH? AND GO SCIENCE WILL TAKE 

THESE AWAY AND LOOK INTO THEM 

 

EXPLAIN – IF THEY THINK OF OTHER QUESTIONS THROUGHOUT THE DAY THEY CAN MAKE A 

NOTE OF THESE ON POST-ITS TO STICK TO BOARD OR ON THE BOARD THEMSELVES. THERE 

ARE BOARDS IN HERE AND IN THE OTHER ROOM  

 

Introduction 

of idea of 

food supply 

challenges  

PLENARY 

(15 mins) 

TIM BENTON 

VIDEO 

 Lead facilitator to introduce video – we are experiencing ‘a perfect storm’ developing in 
terms of challenges for our food production and supply. Tim Benton has made a video 

for us; he is the Champion for the UK’s Global Food Security Programme – which looks to 

ensure that strategically important research is carried out on food security. He’s also a 
leading researcher on finding more sustainable ways to farm for food. He’s based at the 
University of Leeds (Ref to Bio)  

 

Show TIM BENTON OVERVIEW OF FOOD SYSTEM CHALLENGES VIDEO – presenting the 

big issues in relation to the environment, food supply and public health in a general 

presentation 

 

 Lead facilitator hands back to table facilitators for discussion/response to video 

 

HANDOVER TO BREAKOUT TO DISCUSS THESE CHALLENGES AND HOW IMPORTANT YOU 

THINK THESE ARE  

 

 

11:25 – 11:50 BREAKOUT – REACTION TO CHALLENGES  
Reaction to 

food supply 

challenges  

AT TABLES 

(25 mins) 

 

HANDOUT ON 

FOOD SUPPLY 

CHALLENGE 

 

WORKBOOK 

Explain – during this discussion, we are going to discuss the challenges that Tim Benton raised 

in his video. We want to know how much of a problem you think these challenges are and 

what effect you think they will have on you. We also want you to think about how important 

these issues are to you and whether you are likely to change what you eat as a result. 

Which? and the Government Office for Science can feed this back to Government and the 

Food Industry when they are making decisions about what food system challenges they should 

focus on.  

 

Response to video (10 mins)  

Facilitator asks participants to record private responses/questions in WORKBOOKS then 

asks:  

 What did they hear? 

 Explore concerns/scepticism etc. 

 Which of the challenges were they already aware of? Which were new to them? 

 

MODERATOR RECORD ON FLIPCHART ANY CLARIFICATION QUESTIONS THEY HAVE – ASSURE 

THEM THAT THESE WILL BE FED BACK TO EXPERT LATER 

 

Detailed discussion of the issues and challenges outlined in Tim Benton’s presentation (25 

mins) 

 Introduce HANDOUT here – THIS HANDOUT WILL SET OUT THE CHALLENGES OUTLINED 

BY TIM BENTON WITH A SEPARATE ISSUE ON EACH SLIDE.  

 FACILITATOR TO PROBE ON EACH ISSUE AT A TIME AND INSTRUCT PARTICIPANTS TO 

REVIEW MATERIALS TO JOG THEIR MEMORY – DO NOT READ THROUGH: 
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 For each use probes below to help participants think about how these challenges play 

out in real world situations  

o Food Security 

 Tim talked about how extreme weather can effect food supply 

 What have they heard / seen on the news about food shortages 

 Do they ever remember not being able to buy certain things or food 

going up in price 

o Obesity and diet related illness 

 How surprising are the proportion of people who are overweight 

 Why is this the case 

 How easy or difficult is it to make healthier food choices  

o Food prices / affordability 

 What do people think about this idea that food prices are too low or 

that deals are encouraging people to under value food 

 Refer to priorities – you said that price is important to you – how 

does hearing this make you feel about having price as a major 

consideration  

o Climate Change 

 How much do you think about the impact of growing your food and 

rearing animals – not just transporting it (Food miles is a small part 

of the overall emissions)  

 What if cutting down emission meant that you couldn’t get 
everything you wanted all year round or you had to pay more – how 

important is choice versus the impact that this has on our 

environment 

o Water Use  

 What have you heard on the news / media about the water that is 

used to produce food  

 How much do you care that the food you buy is using water from 

reserves in other countries that can’t be replaced  
 What if this led to shortages which meant that prices went up (i.e. 

because Egypt cannot grow certain crops anymore and this means 

supply goes down but demand stays the same?) 

o Regulation – Ensure you leave time to cover this 

 What have you heard about regulation in the past  

 Does this align with what you expected  

 

 Following discussion probe on: 

o How do they think hearing about this issue might affect their food choices 

when they are deciding what to eat? 

o Explore views about how the choices people make shape the way food is 

produced 

 

HANDOVER TO BREAK AND EXPLAIN TO PLENARY AFTERWARDS 

 

 

BREAK – 11:50-12:05 
 

12:05-12:20 PLENARY – FOOD PRODUCTION AND CHALLENGES 

Range of 

perspectives on 

food 

sustainability 

challenges 

(PLENARY) 15 

mins 

 

TALKING 

HEADS VIDEO 

LEAD FACILITATOR INTRODUCE TALKING HEADS VIDEO (10 MINS) 

 

EXPLAIN, You are going to see a range of perspectives on the challenges Tim Benton has 

outlined, this is to give you an understanding of the range of issues and concerns people are 

talking about in relation to food, for you to think about when deciding where Government and 

the food Industry should focus their attention.   

 

Remind participants that the people taking part in the video have been carefully selected to 

show a range of perspectives and that they can read more about the contributors in their 

Biographies document.  

 

Show RESPONSE TO FOOD SYSTEM CHALLENGES VIDEO 
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HANDOVER TO BREAKOUT FOR DISCUSSION/RESPONSE TO VIDEO 

12:20-12:50 BREAKOUT –  CHALLENGES 

Response to 

perspectives on 

food 

sustainability 

challenges (AT 

TABLES) 

25 mins 

WORKBOOK 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHALLENGES 

CARDS  

 

POST-ITS 

EXPLAIN – In this session you are going to revisit those CONSUMER priorities and priorities for 

WHERE FOOD COMES FROM you came up with in the first group discussion, to decide, based 

on what you’ve heard so far, which challenges you think should be prioritised by food industry 

and government going forward.  

 

Initial response (5 mins) 

 Facilitator asks participants to record private responses/questions in WORKBOOKS then 

asks: 

o What have you heard/understood? 

o Which points really stood out to you? 

o What questions do you have? 

 

NOTE ANY CLARIFICATION QUESTIONS ON FLIPCHART  

 

SUSTAINABILITY CHALLENGES EXERCISE (20 mins)  

Explain, in the videos, you have heard people talking about the issues they think need to be 

addressed in our food system. We want you guys to think about which of the challenges we 

have discussed you think you are most worried about and how they compare to the others  

 

In mini groups, ask participants to sort cards based on which challenges are most pressing to 

them. They can add challenges on post its. Tell them to refer back to flip charts from earlier in 

the day – which would and wouldn’t you compromise on in order to address these challenges.  
 

As a group, compare ranking and decide on top three – four challenges and discuss what they 

want to see done about these. Moderator to note on flipchart. 

 

NOTE to researcher – you want them to get to 3 or 4 challenges and what they want to see 

done about these and by who (e.g. water use – government should make people aware of 

how much water goes into the food we eat so we waste less; climate change – food 

manufacturers should look at being more)  

 Which challenges do they feel are the most important priorities that need to be 

addressed? 

 Whose responsibility do they think it is to address these challenges and what should 

they be doing about it?  (NOTE ON FLIPCHART – against each type) 

 Probe for  

o Government  

o Farmers 

o Food Manufacturers 

o Food retailers 

o Consumers 

 

HANDOVER TO PLENARY 

 

12:50-13:05 PLENARY – FOOD PRODUCTION AND CHALLENGES 

Feedback 

session 

PLENARY 

(15 mins) 

NONE  Each table feedback their top 3 priorities for ensuring food sustainability in the UK and 

what they want to see done about these 

 FACILITATOR TO TAKE FLIPCHARTS BACK TO BREAKOUT FOR NEXT SESSION  

 

HANDOVER TO LUNCH AND BRIEFLY EXPLAIN CASE STUDIES 

 

 

LUNCH BREAK (40 MINS) 13:05-13:45  
 

13:50-15:30 BREAKOUT  – CASE STUDIES 1 AND 2  
Case studies – 

45 minutes per 

case study  

CASE STUDY 

HAND OUT 

 

Explain, we are now going to see how the issues we discussed earlier play out in relation to 

everyday foods – we want to know what stands out to you the most, what you feel less 

comfortable with and what questions you have.  
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Case study 1 

13:50 – 14:35 

 

 

Case study 2 

14:35 – 15:20  

 

PRE TASK  

 

WORKBOOK 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

NB – mix up 

pairings for 

each case 

study 

 

FOR EACH CASE STUDY FOLLOW THIS SEQUENCE (50 MINS PER CASE STUDY): 

 

Introduction to case study (5 mins)  

We will be discussing wheat/beef/chicken (DELETE AS APPROPRIATE) 

Probe on:  

o How often they eat foods containing this product?  

o What meals have they had in the last week that included foods made from 

wheat/chicken/beef? 

o What did they think about when choosing food made from wheat/chicken/beef?  

o What were their priorities? 

 

Case study presentation (10 mins)  

 Facilitator to provide WHEAT/BEEF/CHICKEN HANDOUT explain that Which /GO Science 

will talk them through the information. They are not experts but they will answer 

questions where they can or we’ll make a note of questions you have and try to find the 
answers before the next session.  

 

Discussion of case Study (30 minutes)  

Once Which? GO Science have gone through the materials, facilitator instruct participants to 

complete WORKBOOKS to document individual responses. 

o Anything they didn’t understand or questions for next time (RECORD ON 

CLARIFICATION QUESTIONS FLIPCHART)  

 

In pairs, make a note of the three things that stood out to you and what questions you have 

about how this food is produced. Once complete ask participants to group these on the table 

(what stood out on one side and questions on the other – first pair places their post it notes – 

then invite others to add theirs, grouping them with other similar post its) RESEARCHER – 

ENSURE YOU KEEP THESE IN PILES FOR ANALYSIS PURPOSES  

 

Once all post its are arranged – facilitator to go through each group and probe on:  

 

o How does this make you feel about this food?  

o Whether this made them feel particularly uncomfortable and why? 

o How would this affect your food choices? In what way? 

o What more do you need to know? 

o Does this change your views about the priority challenges and actions discussed 

earlier?  

 

 At the end of the each case study, each group prepares their top 3 thoughts and top 3 

questions about each case study   

 

 

15:20-15:30 COFFEE BREAK (10 mins) 

 

15:30-16:15 BREAK OUT – FINAL CASE STUDY  
HANDOVER TO NEXT SESSION  

16:15-17:00 PLENARY – FEEDBACK AND SOLUTIONS VIDEO  
Feedback on 

case studies 

PLENARY 

(25 mins) 

FLIPCHARTS 

from previous 

session  

Explain, in this final session, we want to hear from you on what you thought about the issues 

we discussed in relation to each of the case studies. We’re then going to watch a video on 

some of the solutions that could be applied to tackle these issues. We’ll discuss these more 
next week.  

 

 A pair from each table reports back their top 3 thoughts and top 3 questions for each of 

the case studies  

 

Summary of 

possible 

solutions  

PLENARY 

(15 mins) 

VIDEO – TIM 

BENTON 

LEAD FACILITATOR TO INTRODUCE OVERVIEW OF SOLUTIONS: 

 We’ve explained all about the challenges that the UK faces at the moment and the need 

to create a sustainable future. We are going to focus in on the solutions next week but 

do an overview now. 

 I’m now going to show you a video explaining some of the ways we can address food 
sustainability issues  
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Show TIM BENTON SOLUTIONS VIDEO (10 mins)  

 Participants complete self-completion task in WORKBOOK  

 NOTE ANY CLARIFICATION QUESTIONS and probe on:  

o What have they heard? 

o Pros, cons and no-go areas 

o How they feel about the issue in the light of the solutions they have heard about 

Thank and 

close (5 mins) 

 

 Facilitator thanks participants for their contributions and reminds them about homework task 

before next week’s session 

Opportunity for Which?/GO Science to respond to any points made in the sessions 



20 

 

4. Day 1 Participants workbook 
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5. Day 1 Introduction to workshop presentation  
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6. Presentation - Overview of food systems 

challenges (accompanying Tim Benton video) 
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It is estimated that there will be a third 

more people on the planet in the next 

30 years 
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7. Day 1 Beef Case Study 
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8. Day 1 Chicken Case Study 
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36 
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41 
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9. Day 1 Wheat Case Study 
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10. Homework task to be completed between Day 1 & Day 2 

Before the group next week, we’d like you to do the same food choice exercise you did before coming 

today. This time we want you to note down any times when you chose something different from normal 

or thought about your choice a bit harder because of something you’ve heard today. Please also make a 
note of any of the following: 

 

  

What you said to friends and family about the issues we 

discussed – and what did they say back? 

Anything you saw on TV or read in the paper which made you 

think about the issues we discussed today? 
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FOOD RESEARCH TASK 

Thank you for agreeing to participate in this research.  

We would like you to complete this task when you have just finished a grocery shop. Please make sure you 

have all the shopping with you and your receipt. Please look at your receipt and note down your responses 

to the following questions for at least 10 different food/drink items: 

Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

e.g. Tesco frozen 

raspberry pavlova 

  

 

Routine / Choice / 

Impulse 

e.g. My son likes raspberry 

pavlova, it’s a treat for his 
birthday 

 Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food 

 Environmental 

impact  

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

   

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 



55 

 

Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food 

 Environmental 

impact  

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Item I bought Is this something you 

always buy (i.e. routine), 

an impulse buy (impulse) 

or something you 

thought more about (i.e. 

choice)? – please circle 

Were there any specific reasons 

why you chose this product over 

another? Anything different about 

what you thought about when 

making your choice?  

Did any of the following come into your decision 

making on this- ? Tick as appropriate 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 

  

 

Routine / Choice / 

Impulse 

  Healthy eating 

 Quality 

 Price 

 Taste 

 Animal welfare, e.g. 

free range  

 Buying organic food  

 Environmental 

impact 

 Buying fair trade  

 Buying British 

 Trust in food safety 

 Buying food in 

season 

 Buying locally 

produced food 

 None of these 
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Now please arrange your shopping in groups according to those types of things you bought for similar 

reasons (e.g. I always buy, trusted brands, on offer etc.) and take photographs of each group of items. 

Please send your photographs to Samantha.Rushforth@tns-bmrb.co.uk and state what group each represents 

or write down here: 

 

Photo number Items in it Reason they are a group 

1  

 

 

 

 

2  

 

 

 

 

3  

 

 

 

 

mailto:Samantha.Rushforth@tns-bmrb.co.uk
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Photo number Items in it Reason they are a group 

4  

 

 

 

 

5  

 

 

 

 

6  

 

 

 

 

7  
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11. Day 2 Discussion Guide 

Agenda item stimulus Content 

 
10:00-10:50  PLENARY – WELCOME AND INTRODUCTIONS 

Welcome and 

introductions 

(5 mins) 

PLENARY  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Exercise (10 

mins)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recap of 

previous 

plenary (10 

mins)  

 

NONE 

 

3 X 

FLIPCHART 

PAPER AND 

PENS   

 

INTRO 

SLIDES  

 

 

LEAD FACILITATOR TO WELCOME PARTICIPANTS AND INTRODUCE THE FORMAT OF THE DAY  

 Welcome participants back and thank them for returning 

 Re-introduce self and TNS BMRB – independent market research agency 

 The topic we will be talking about today is some solutions to food sustainability problems 

 As with last week, there is a bit to take in but hopefully should be fun and interactive 

 Again - it is not a test and this is not school! We genuinely want to know where you don’t 
understand things and we want to hear your questions too 

 Remind about colleagues who will be observing the sessions (introduce them again), they 

are working with us on the project and should just blend into the background 

 Explain we’ll will be filming the day and invite crew to explain filming 

 We are also recording the table discussions for our records 

 You each have a new  WORKBOOK – this is for you to use and record your thoughts and 

feelings as you wish again,  you will also have some structured tasks to do with the 

workbooks but your table facilitator will tell you about them as and when they come up 

 LEAD FACILITATOR TO RUN THOUGH THE OBJECTIVES AND AGENDA  

o Explain Action Plan – At the end of this session, you will put together an action 

plan or your recommendations for what you would like Government, farmers, 

food manufacturers, food retailers and caterers to do to address the challenges 

we discussed last week.   

o Which?, GO Science and evaluator to re-introduce themselves  

 

 

Introduce discussion of homework task exercise 

 

We want to know how much your views about what we eat and where it comes from have 

changed (if at all) since the last group and why. We also want to know whether you have done 

something different (e.g. deciding what food you buy, how you prepare it, what you do with 

leftovers etc.) 

 

We want you to first get into groups and discuss what you’ve been thinking about in pairs, how 
and why you’ve changed, and why not.  Spend a few minutes talking about what you’ve been 
thinking about since the last week. Once everyone has discussed what they’d been thinking 
about the week before, then one person write up responses to questions on the flipcharts 

(they’ll also need to feedback at the end): 
 What stuck in your mind and why? 

 What changed and why? OR Why you’ve stayed the same? 

 

If one group is very large ask those participants to divide themselves up based on similar 

changes and explain why they have grouped themselves in that way when they feed back.  

 

Please stand by one of the flipcharts:  

 Changed what I think and what I do 

 Changed what I think but not what I do 

 Did not change what I think or what I do   

 

LEAVE AT LEAST 5 MINS FOR FEEDBACK  

 

 

LEAD FACILITATOR TAKES PARTICIPANTS THROUGH AROUND 10 SLIDES ABOUT WHAT THEY 

LEARNED LAST WEEK 

 I’m just going to remind you of some of the things we looked at last week, and your 

responses to them 

 THIS PRESENTATION WILL FOCUS ON PARTICIPANTS’ RESPONSES TO WHAT THEY HEARD 
LAST WEEK AS WELL AS REMINDING THEM OF THE TOPIC HEADINGS AND SOLUTIONS  

Which? / GO Science will present feedback on questions from last week 



63 

 

10:25 – 10:50 

Vox pops on 

which solutions 

should be 

implemented 

and why 

VOX POPS 

VIDEO 

LEAD FACILITATOR INTRODUCE VOX POPS IN PLENARY –  

 We’re going to tell you what the experts have to say on some of the potential solutions 
Tim Benton discussed last week … 

 EXPLAIN: these people have been selected to give you an idea of the range of opinions out 

there on this subject. Whilst these people are well respected and knowledgeable in this 

area, we are not presenting these opinions as fact or asking you to decide between these. 

We are showing you these videos to give you a sense of the range of things people are 

talking about in relation to food sustainability so you can bear this in mind when feeding 

back your final comments on what should be prioritised going forward.  

 PLAY VOX POPS 

 

Responses to vox pops (10 mins) 

 Facilitator asks participants to record their private responses in their WORKBOOKS 

 Discuss expert vox pops 

o What do you remember? What stood out to you? 

o What do you agree/disagree with and why? 

o Has this changed your view on any of the solutions – if so, why 

o How do you know feel about the general public’s role in addressing some of these 
issues 

 

10:50 – 

11:50pm 
BREAKOUT – CASE STUDY 1  

1 hour 

 

Intros and 

explaining task 

(5 mins)  

 

Case studies 

(55  mins)  

 

 

 

PRE-TASK 

 

CONSUMER 

PRIORITIES 

FLIPCHART 

FROM 

WEEK 1 

 

A3 print out 

of the 

challenges 

from each 

case study 

on the wall  

 

 

 

Facilitator introduction (2-5mins) 

o Introduce self, repeat that we are impartial market researchers 

o Get permission to record 

o Warmup/introductions –  

o Go around the table one-by-one getting first name only 

o MODERATOR TO REMIND PARTICIPANTS OF CHALLENGES REFERENCING CHALLENGES 

BOARD 

 

 

INTERVENTIONS CAROUSEL TASK (25 minutes)  

o Explain that there are 5 ‘solutions stations’ around the room – these are examples, not 

an exhaustive list, we are interested to know what you make of these and what your 

hopes and fears are in relation to different types of intervention. Spend no more than 

5 mins at each station.  There are things for you to bear in mind on cards around the 

stations – make sure you think of all of these when giving your feedback. 

o As pairs then write up what you think are the key advantages and disadvantages on 

the flipcharts next to each on the ‘solution stations’. If you’re not the first pair to 
review that solution then you can also comment on other people’s feedback on the 
flipcharts.  

 

Ask participants to fill in their individual solutions sheet in WORKBOOK  

 

 

GROUPING THE SOLUTIONS – RED / AMBER / GREEN (15 mins)  

Ask participants in their pairs to sort solutions (2 mins)  

 Red (not no – but ‘going towards no’), Amber (totally unsure), Green (going towards a 

yes)  Write red, green or amber and why on card  

  

Each pair feeds back which solutions they put on Red, Amber and Green and why (very briefly – 

2 mins per pair).  As each pair feeds back, place next to Red, Amber and Green post it on the 

table.   

 

 

DISCUSSION OF RED / GREEN / AMBER SOLUTIONS  (20 mins)  

NB – in this section be sure to explore fully what is underpinning their responses, how they 

compare one type of solution to another and what this tells us about their underlying 

concerns and priorities.  

o Facilitator to stick cards on flip charts (on wall) where there is agreement.  

o Note why card has been positioned there  

o Where there is disagreement ask participants what would need to happen to take it to 

another sheet (e.g. from Red to Amber or Amber to Green) 
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o They need to decide as a group where to position each of the cards, 

although reassure them they can present with caveats as necessary  

 

Once all cards have been positioned (Note on FLIPCHART)  

o For those which are red or amber what would it take to move them to green, or is that 

never going to happen? E.g. is there any information that participants would need to 

know? From who? Are there certain aspects of the solution you would like to see 

change in? 

o For those that are green, is there anything which would move them down a level. 

What about if retail price increased because of it, would consumers really accept it? 

(Refer back to consumer priorities chart.) 

o What role could the different groups in the food system have to make these 

"acceptable"? Prompt government, farmers, food manufacturers, retailers, caterers, 

consumers 

o How do each of these solutions help to solve the challenges we said were a priority? 

o Do we want to move any to another category in light of this conversation? 

 

 

Nominate a pair to feedback during plenary  

 

 

BREAK – 11:50 – 12:00 
 

12:00 – 

12:55pm 
BREAKOUT – CASE STUDY 2 

55 mins Change  

pairings 

 

REPEAT AS ABOVE  

 

 

LUNCH – 12:55-13:25  
 

13:25-14:15 BREAKOUT – CASE STUDY 3   
50 mins  Chicken 

Solutions 

cards  

 

Change 

pairings  

In pairs, ask participants to review the chicken solutions as hand outs and briefly discuss what 

they see as the pros and cons of each. They will need to put them in order from green to red by 

asking themselves is this solution more or less acceptable than the last? (15 mins) 

 

Fill in their individual solutions sheet in WORKBOOK (5 mins) 

 

 

Each pair feeds back which solutions they put on Red, Amber and Green and why (very briefly – 

2 mins per pair).  As each pair feeds back, place next to Red, Amber and Green post it on the 

table.  (10 mins)  

 

 

DISCUSSION OF RED / GREEN / AMBER SOLUTIONS  (20 mins)  

NB – in this section be sure to explore fully what is underpinning their responses, how they 

compare one type of solution to another and what this tells us about their underlying 

concerns and priorities.  

o Facilitator to stick cards on flip charts (on wall) where there is agreement.  

o Note Why Card has been positioned there  

o Where there is disagreement ask participants what would need to happen to take it to 

another sheet (e.g. from Red to Amber or Amber to Green) 

o They need to decide as a group where to position each of the cards, 

although reassure them they can present with caveats as necessary  

 

Once all cards have been positioned (Note on FLIPCHART)  

o For those which are red what would move these to amber? 

o Make a note of caveats e.g. any information that participants would need to 

know? From who? Are there certain aspects of the solution that would 

need to change 

o What role could the different groups in the food system have to make these 
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"acceptable"? Prompt government, farmers, food manufacturers, retailers, 

caterers, consumers 

o If they say this is never going to happen? Why not  

o For those which are amber what would it take to move them to green? 

o Make a note of caveats 

o What role could the different groups in the food system have to make these 

"acceptable"? Prompt government, farmers, food manufacturers, retailers, 

caterers, consumers 

o If they say this is never going to happen? Why not  

o For those that are green, is there anything which would move them down a level. 

What about if retail price increased because of it, would consumers really accept it? 

(Refer back to consumer priorities chart.) 

o How do each of these solutions help to solve the challenges we said were a priority? 

o Do we want to move any to another category in light of this conversation? 

 

Nominate a pair to feedback during plenary  

 

14:15- 14:45 PLENARY – FEEDING BACK CASE STUDY PRIORITIES AND SOLUTIONS  

14:15– 14:45  SOLUTIONS  

FLIPCHARTS  

 Each group presents RED / AMBER and GREEN for each case study (15 mins each including 

responses)  

o i.e. Talks though which solutions are under each and why 

 

BREAK – 14:45-14:55 
 

14:55- 16:10 BREAKOUT – ACTION PLAN TASK  

15:55 – 15:15 Challenges 

FC from Day 

1 

 

Consumer 

priorities FC  

from Day 1 

 

Solutions 

boards – 

with 

challenges 

slide 

 

Explain - We are about to ask you to write your action plans – this is your chance to feedback 

what you think are the most important challenges and what solutions you think should be used 

to address these. To help you do this, we are going to spend a bit of time recapping on what 

you’ve said about: 
 The challenges in the food system 

 Your priorities as consumers  

 

 

Refer participants to their consumer priorities from Day 1 (read through these briefly) 

 How do you feel about these now 

 Would you add any based on changes between weeks 1 and 2  

 

 

Refer participants to priority Challenges from Day 1 : 

 How do you feel about these now 

 Would you add any or change the order at all 

 

Remind – When you do your action plans in a moment, you will need to think about the 

challenges you thought were most pressing so you will want to refer back to these flip charts.  

 

Show boards of different solution types and explain we have looked at solutions for different 

case-studies but there are types of solutions which cut across all. We could have chosen other 

foods and there would be examples for these different types of solution for them too. 

 

Discussion of different solutions groupings: 

 Where there is consistency i.e. all / mainly reds or greens – what makes these types of 

solution more / less acceptable? 

 Where there is contradiction – why, what makes this more / less acceptable in one case 

and not the other? 

 How do you feel in general about this type of solution 

 To what extent does this differ according to the application and what makes the difference  

o E.g. is biotech ok for animal feed but not for wheat and if so why  
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Feedback on 

action plans 

(45 mins) 

NONE  Each mini-group then pitches their action plan to the others (5 mins)  

 Each group has a few minutes to ask questions or challenge or disagree 

o Researcher to probe fully on reasons why people disagree to understand what is 

underpinning their responses and priorities: e.g. why they think certain solutions 

are inappropriate, under what circumstances would they be appropriate, 

whether they think other issues were more pressing  

o Encourage presenting group to respond to opposing opinions  

 A representative from Which? /  GO Science responds to the action plans 

Thank and 

close (5 mins) 

NONE  Lead facilitator thanks participants for their contributions  

 Which? / GO Science to say Thank You and advise re. Next steps  

 Final paperwork will be completed and incentives  

 

 

15:15-16:10 

 

Response to 

perspectives on 

food 

sustainability 

challenges (AT 

TABLES) 

50 mins 

WORKBOOK Action plan – facilitated prioritisation exercise (45 mins) 

 Facilitator to divide table up into 2 mini groups, 

Give each mini group: 

o Action Plan 

o Action Plan instructions 

o Solutions Board 

o Challenges Board  

Make sure they know which is which 

 

 They must work together to develop an action plan  

 Show action plan and explain  

o START BY THINKING ABOUT WHAT ARE THE MOST IMPORTANT CHALLENGES 

YOU THINK NEED TO BE ADDRESSED  

 Look back at the challenges sheet and flipchart to remind yourself 

o THEN DECIDE WHAT SOLUTIONS CAN BE APPLIED TO ADDRESS EACH CHALLENGE 

 Look back at the solutions boards and the red, amber and green flip 

charts you did for Beef, Chicken and Wheat 

o WHEN DECIDING THE SOLUTIONS YOU CAN INCLUDE: 

 SOLUTIONS YOU THINK SHOULD BE ADDRESSED WITHOUT ANY 

CHANGES –  (I.E. MENTION A GREEN SOLUTION) 

 SOLUTIONS YOU THINK COULD WORK WITH SOME CAVEATS (I.E. 

MENTION AN AMBER SOLUTION AND A CAVEAT THEY CAME UP WITH) 

 SOLUTIONS THAT YOU THINK SHOULD NOT BE APPLIED UNLESS THERE 

ARE IMPORTANT RESTRICTIONS APPLIED (I.E. MENTION A RED 

SOLUTION)  

o THEN YOU NEED TO WRITE UP WHAT YOU THINK GOVERNMENT, 

MANUFACTURERS, RETAILERS, FARMERS AND CONSUMERS NEED TO TAKE 

RESPONSIBILITY FOR  

 Refer back to your workbooks, where you wrote what you would say 

to these groups.  

 

 

When doing the exercise, please refer to  

 Your consumer priorities and challenges 

 The solution boards 

 The notes you made in your workbooks  

 

16:10-17:00 PLENARY – FINAL FEEDBACK AND THANK AND CLOSE  
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12. Day 2 Participants workbook 
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13. Introduction to Day 2 workshop presentation 
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14. Day 2 Beef Solutions 
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15. Day 2 Chicken Solutions 
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16. Day 2 Wheat Solutions 
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17. Action Plan: Instructions 
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18. Action Plan: Task 
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19. Action Plan: Solutions Board 
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20. Biographies of video contributors  
 

Prof. Tim Benton 

'Champion' for the UK’s Global Food Security programme 

 

The Global Food Security programme is a partnership of the UK’s main 
public funders of research in food security, including the Research Councils 

and UK Government departments, including the Department for 

Environment, Food and Rural Affairs (Defra), Department for International 

Development (DfID) and the Food Standards Agency (FSA), as well as the 

Scottish Government and Welsh Assembly Government. The role of the 

Global Food Security programme is to ensure that strategically important research is undertaken in 

related sciences, and to add value to research using interdisciplinary collaboration, alignment and 

engagement with communities of stakeholders. 

The role of the Champion is to act as a leader, coordinator and facilitator of the programme and to 

act as an ambassador both for the programme and the area, facilitating knowledge exchange 

between research and stakeholders in government, industry and society. 

Tim is also a leading researcher, based at the University of Leeds, on agri-environment interactions 

and finding ways to make agricultural production more sustainable. 

 

Dr Andrea Graham 

Head of Policy, National Farming Union of England and Wales (NFU) 

 

The NFU objectives are to champion farming in England and Wales and 

to provide professional representation and service to Farmer & Grower 

members. They have 55,000 members across England and Wales. 

 

Before working for the NFU Andrea worked for 18 years in agricultural 

research. She has been involved in developing national policy and advice 

for the NFU on many key countryside issues including agri-environment schemes, wildlife and 

biodiversity, landscape, forestry and woodland, and the design and implementation of the Campaign 

for the Farmed Environment. Before her position as Head of Policy she was NFU’s Chief Land 
Management Adviser, taking a policy lead on knowledge exchange and the application of science 

and innovation on farms, sustainable intensification, and the Green Food Project.  

 

 

 

Prof. Guy Poppy 

Chief Scientific Advisor at the Food Standards Agency 

 

The Food Standards Agency (FSA) is responsible for food safety and 

food hygiene across the UK. It works with local authorities to enforce 

food safety regulations and its staff work in UK meat plants to check the 

standards are being met. The FSA also has responsibility for labelling 

policy in Scotland, Wales and Northern Ireland, and for nutrition policy 
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in Scotland and Northern Ireland. Responsibility for nutrition policy in Wales lies with the Welsh 

Government. 

 

The Chief Scientific Adviser (CSA) is responsible for: 

 the integrity of the processes used to source scientific evidence and ensure expert scientific 

advice is available to the agency. 

 representing the agency in the community of departmental Chief Scientific Advisers and the 

wider scientific community 

 championing science within the agency through developing its scientists’ expertise 

 

The CSA has overall responsibility for all of the analytical disciplines from which the agency draws 

advice: natural and physical sciences, social science, economics, operational research and statistics. 

 

Guy is also Professor of Ecology at the University of Southampton.   

 

 

 

Judith Batchelar 

Director of Brand at Sainsbury’s 

 

Judith Batchelar has worked in the food and drink industry for 

thirty years, and is a biochemist and registered nutritionist. 

She has been director of Sainsbury’s brand for nine years, and is 
responsible for all aspects of Sainsbury’s product offer – from policy formation on areas such as 

animal welfare, ethical and sustainable sourcing, through to product technology, product 

development, product safety, and packaging. In essence, her role is to drive the quality and 

innovation agendas, and protect and enhance the reputation of Sainsbury’s brand. 
 

In addition to her work at Sainsbury’s Judith sits on the Leadership Council for the Agri-Tech Strategy 

(the government’s strategy for agricultural technologies), is on the Board of Trustees for The Marine 
Stewardship Council, Farm Africa and GroceryAid. She is a member of the Institute of Food Science 

and Technology (IFST), a fellow of the Royal Society of Arts, and an ambassador for the Woodland 

Trust. She also sits on the Executive Board of The Prince’s Trust Accounting for Sustainability Project. 

 

Sainsbury’s has roughly the same market share as Asda (Tesco has the most). 
 

 

 

Andrew Kuyk 

Director of Sustainability and Competitiveness, Food and Drink 

Federation (FDF) 

 

The Food and Drink Federation is the voice of the UK food and drink 

industry, the largest manufacturing sector in the country. Manufacturers 

that the FDF represent include Cadburys, Coca-Cola, Rachel’s Organic, 
Dorset Cereals, Birds Eye. 

 

Their aim is to help their members operate in an appropriately regulated 

marketplace to maximise their competitiveness. They communicate their industry’s values and 
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concerns to Government, regulators, consumers and the media. They also work in partnership with 

key players in the food chain to ensure our food is safe and that consumers can have trust in it. 

 

Andrew’s is responsible for directing the resource efficiency programme for food manufacturing 
sector and leading the FDF aim of putting sustainable food production at the heart of Government 

economic policy in order to meet the twin challenges of food security and climate change.  

 

Andrew was awarded CBE in Birthday Honours List in 2006 for services to the Department for 

Environment, Food and Rural Affairs (Defra) 

 

 

 

Dr. Tom MacMillan 

Director of Innovation, Soil Association 

 

The Soil Association is a charity campaigning for healthy, humane 

and sustainable food, farming and land use.  

 

Dr Tom MacMillan is responsible for supporting continuous 

improvement in organic systems and helping organic and non-

organic farmers share best practice.  

 

He manages the Duchy Originals Future Farming Programme, which supports sustainable innovation 

by UK farmers and growers, in partnership with the Organic Research Centre, Waitrose and the 

Prince of Wales’ Charitable Foundation.  

 

Previously Tom was Executive Director of the Food Ethics Council.  He has been a member of the 

expert advisory panel for the Cabinet Office Strategy Unit's Food Matters report, a member of the 

BBSRC Science and Society Strategy Panel, a trustee of Sustain and a director of the Brighton & Hove 

Food Partnership.  

 

 

 

Prof. Charles Godfray 

Director of Oxford Martin Programme on the Future of Food, 

University of Oxford 

 

Prof. Charles Godfray works to bring together research on any aspect of 

food throughout the University of Oxford. He chaired the Lead Expert 

Group for the Department of Business, Innovation and Skill’s Foresight 
project on Global Food and Farming Futures which reported in 2011.  In 

2011-12 he was a member of the High Level Panel of Experts Project 

Team on Climate Change and Food Security set up by the UN’s Committee on World Food Security.  
 

He is also a member of the Strategy Advisory Board for UK Global Food Security Programme, the 

International Advisory Board of the Sustainable Consumption Institute at the University of 

Manchester, chair of the Duchy Originals Future Farming Programme Steering Group and a member 

of the Steering Group of the UK Government’s Green Food Project.  
 

 



110 

 

 

Dan Crossley 

Executive Director, Food Ethics Council 

 

The Food Ethics Council is a charity that provides independent advice on the 

ethics of food and farming. Their aim is to create a food system that is fair 

and healthy for people, animals and the environment. 

 

Dan's previous role was Principal Sustainability Advisor and Acting Head of 

Food at Forum for the Future, where he worked for six years and advised many of the world’s 
leading food business on sustainability. He led flagship food projects, including Consumer Futures – 

which explored how to create consumer pull on sustainable food – and Check-out Carbon, which 

explored the role of carbon labelling in creating a low-carbon shopping basket. 

Dan has also advised Government, for example in his roles on Defra’s Green Claims Steering Group 
and Green Food Project. He was a member of the Carbon Trust Reduction and Communications 

Steering Group, which developed the Code of Good Practice for product greenhouse gas emissions 

and reduction claims in the UK. 

 

 

 

Dr. Robert Bradburne  

Head of Farming and Biodiversity Science, Department for Environment, Food and Rural Affairs 

 

Defra are responsible for policy and regulations on: 

- the natural environment, biodiversity, plants and animals  

- sustainable development and the green economy  

- food, farming and fisheries  

- animal health and welfare  

- environmental protection and pollution control  

- rural communities and issues 

 

Priorities include leading the world in food and farming, and improving the environment. 

 


