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SECTION ONE 
 

1. Background 

 

Building on the foundations of a partnership between Spark Somerset, Trussell Trust, NHS 

Somerset, Somerset Council’s Local Pantry Scheme and Somerset Council Public Health, 

the Food Resilience project has been funded by the Integrated Care Board (ICB) and hosted 

by Citizens Advice Somerset (CAS). It covers the unitary council area of Somerset, served by 

CAS and Citizens Advice West Somerset. It is funded for 2 years at 22.5 hours per week. The 

project lead came into post on Monday 10th June 2024.  

  

A Steering Group of representatives from Somerset ICB, Somerset Council, Public Health 

Somerset, Spark Somerset, Sustainable Food Somerset, Citizens Advice Somerset, 

Thrive Somerset and Trussell oversee the project, providing feedback on proposals and 

guidance on areas of specific expertise.       

  

The overarching strategic aims of the project are to:  

▪ Facilitate stronger and more effective, collaborative and co-ordinated approaches 

to food resilience, through the development of an expanding and sustainable 

network of organisations providing solutions for people experiencing food 

poverty.    

▪ Facilitate the provision of training in food preparation and cooking skills, to ensure 

that people in Somerset are better equipped to prepare healthier, more nutritious 

meals.    

▪ Represent the project in community engagement events, informing and engaging 

more people in food-related activities.     

 

2. Project Delivery  

 

Somerset is a large, diverse county delivering a wide range of food resilience (FR) 

activities. It quickly became apparent that 22.5 hours per week was insufficient for quickly 

gaining traction, making the 

necessary contacts, building relationships, gaining understanding and participating in 

meaningful conversations. The decision was therefore made to temporarily increase the 

project lead’s hours to 30 per week from 7th October 2024.   

  

The increased hours enabled working at pace to raise awareness of the project, build a 

list of over 150 contacts, including over 80 local organisations directly involved in FR, and    

disseminate relevant information about the small grants scheme and other events and 

initiatives requiring community responses.  Hours reverted to 22.5 hours per week from 

April 2025.  

 

Throughout the course of this project, it has become apparent that there are many aspects 

of food related activities which could conceivably fall under the remit of food resilience but 

which were outside the scope of this project. Examples of this might include the re-

localisation of food supply chains, nutritional standards of nursery and free school meal 

provision (wider determinants of health) and the development of an overarching Food 

Strategy for Somerset.  
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3.  Activities in support of project outcomes   

 

Engaging with individual organisations working in different areas of food resilience has 

been relatively straightforward and productive, particularly in terms of discussing the 

different delivery models in villages and towns.  

 

Sharing instances of good practice, facilitating networking, joined-up approaches and 

partnership working has been achieved. Conversations about the possibilities for more 

effective partnership working, using food resilience as a catalyst, have been met with 

enthusiasm by Climate Action Taunton amongst others.   

 

The example with the greatest potential for long-term impact is arguably the introduction 

of Crewkerne’s Future of Food Assembly team to the Somerset Prepared multi-agency 

partnership, which works with local communities to strengthen local resilience to 

emergencies. This introduction resulted in the Crewkerne team running a workshop at the 

Somerset Prepared Conference in September 2025, with plans to repeat this in 2026, 

potentially disseminating Crewkerne’s approach to a large number of town and parish 

councils. 

 

 

a) Small Grants Fund  

 

A sum of money was ringfenced, with the stated aim of developing and administering a 

small grants scheme to support local community organisations in developing food 

resilience activities. 

The grant funding opportunity was soft-launched in November 2024 and opened for 

applications at 9am on Monday 6th January, closing at 5pm on Sunday 16th February 2025. 

To facilitate administration, three set grant amounts were offered: £500 - £1,000 - £1,500.  

 

27 applications were received, the majority of which were for the maximum grant of 

£1,500. No applications were received for the minimum amount of £500. The grant-making 

report is available as a separate document. 

 

 

b) Provision of information and guidance  

 

▪ Food Resilience Project webpage and map on CAS website   

https://citizensadvicesomerset.org.uk/food-resilience/  

▪ A series of short guidance documents adapted from existing literature, to assist with 

setting up a new pantry or community fridge, larder or other food surplus initiative. 

▪ A list of venues with cooking facilities for hire compiled and entered on map, with 

potential crossovers with warm spaces.   

▪ Sourced work experience placements for Apprentice Dietician based at Musgrove 

Park. 
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c) Represent the project at community events, informing and engaging more 

people in food-related activities   

 

▪ Site visits with Pantries, Food Banks, Community Fridges, Growing Projects, 

Community meals etc. to gather information and foster sharing of good practice. 

▪ Participated in Crewkerne’s Future of Food Assembly, focusing on short-term and 

longer-term planning for disruptions to food provision.  

▪ Participated in Public Health Somerset’s Food Champions Training and promoted 

the training widely with community groups across Somerset. 

▪ Participated in emergency planning workshop at Oake Village Hall. 

▪ Attended “Live Well in Somerset”, Social Prescribing Conference in Taunton. 

▪ Supported Somerset Community Food and Spark Somerset Food & Growing 

Forums. 

▪ Delivered a food conversation workshop at Somerset Community Food’s event at 

Victoria Park, Bridgwater. 

▪ Attended and supported Land Alive conference at Bath & West showground as a 

volunteer and delegate. 

▪ Attended Shepton Mallet Community Fridge event, having instigated several 

development meetings. 

▪ Worked with Community Action Groups Somerset to facilitate a Community Food 

Roundtable Event in Glastonbury.   

▪ Attended Feeding Britain networking event in Coventry. 

▪ Delivered presentation and participated in panel discussion for Wells Eco Week: 

“Together We Can Ensure That Good Food Is Available For All”.   

 

d) Networking and engagement activities to strengthen and facilitate more 

effective, collaborative and co-ordinated approaches to food resilience 

 

▪ Arranged meetings with the Somerset Prepared Team to facilitate inclusion of food 

and water provisions in parish and town emergency plans. 

▪ Engaged the co-ordinator of Crewkerne Future of Food Assembly to share their 

emergency planning approach, via a workshop, at the Somerset Prepared 

Community Resilience event on 15th October 2025 at Taunton Racecourse 

Conference Centre.  

▪ Member of steering group for re-establishing the Moorland (Dulverton) Foodbank  

▪ Connected with neighbouring counties including North Somerset, Bath and North 

East Somerset, Gloucestershire and Devon over Food Strategy discussions. 

▪ Introduced the project at various network meetings and events including: 

Somerset Connect Champions meetings; LCN meetings; CAS conference; Feeding 

Britain network meetings (online and in person). 

▪ Provided information and guidance for setting up new pantries in primary schools 

at Taunton and Norton Fitzwarren. 

▪ Facilitated a new initiative to get fresh organic veg to families in need in the Yeovil 

area, via the Westfield Pantry.  

▪ Engagement with and provision of data for Spark Somerset’s Insights Hub. 
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▪ Provided support and advice to ‘Get Me Home & Friends CIC’, aimed at supporting 

patients over 65 being discharged from Yeovil District Hospital, up to 5 miles radius 

of Yeovil, with food parcels and other ancillary provisions. 

▪ Facilitated engagement of Citizens Advice Somerset, via Feeding Britain, with 

consultations on national policies including the Right to Food UK Commission, 

Universal Credit call for evidence, and the Child Poverty Strategy. 

▪ Engaged with Public Health Somerset and circulated Somerset Food Survey. 

▪ Introduction of workshop providers for a community growing day in Crewkerne. 

 

e) Food Preparation and Cooking  

 

▪ Participated in Public Health Somerset Food Champions training, enabling 

promotion of the service widely across Somerset. 

▪ Attended Focusing On More training, enabling promotion of this approach across 

Somerset. 

▪ Visited community land-based project ARK at Egwood where therapeutic 

engagement approaches focusing on food preparation and cookery were 

discussed. 

▪ Reached out to social housing providers to try to facilitate better engagement with 

their customers with food preparation and cooking activities. 

▪ Provided funding for several food preparation and cooking projects via the small 

grants scheme. 

 

 

4. Challenges 

 

Two stated requirements within the Food Resilience Project Lead job description are: 

“Engaging with the Food Resilience System in Somerset”; and “promoting and expanding 

the Food Alliance Model”. Both terms imply that a formalised and dynamic model of 

partnership working, regarding food provision at every level, is already in existence. In fact, 

there is an absence of the underlying mechanisms for consistently uniting (in terms of both 

geography and strategic operational focus across Somerset) the full range of disparate 

organisations into a structured ‘Food Alliance’. Possible reasons for this include: 

 

▪ Delivery models/mechanisms are still largely arranged or clustered within historic 

sub-divisions, for example Mendip, West Somerset, Sedgemoor, South Somerset.  

▪ Due to the size of the county, extreme rurality and lack of consistency in public 

transport options, one convenient central location for in-person meetings is difficult 

to identify. 

▪ Whilst the use of online meeting options is widespread, significant digital exclusion 

is also prevalent (lack of digital prowess/confidence, lack of access to suitable 

device(s), connectivity issues etc.) 

▪ The capacity for strategic planning and engagement with other organisations 

remains limited due to the prevalence of volunteer-led delivery models. 
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Many food resilience mechanisms in Somerset are volunteer-led, with very few paid 

members of staff. Pantries and foodbanks are time and labour-intensive operations 

requiring strict adherence to food safety standards and delivery of the service at specified  

times. Thus, the capacity and inclination to engage with organisations outside their own 

project are often limited, unless doing so is an explicit requirement of, or has an immediate 

benefit to, the delivery of their own service.   

 

It is, however, apparent through the many conversations which have taken place, that 

volunteering for and within food banks, pantries, fridges, growing projects etc. is good for 

volunteers. Every person spoken to felt they were doing something worthwhile by helping 

people in need, saving surplus food from landfill, making fruit and vegetables more readily 

available to local communities or generally improving knowledge and skills. Several 

commented that having a regular volunteering commitment added structure to their week 

and provided an opportunity for socialising whilst giving back to their communities. 

Positive impacts included the reduction of isolation and improvements in mental wellbeing. 

 

a) Meeting need within communities  

 

Whilst some basic quantitative data is generally collected, there is limited qualitative data 

available on the immediate outcomes and long-term impact the projects are having on the 

people they are supporting.  This means the extent to which the locations, opening times 

and underpinning ethos of existing Somerset food delivery models are delivering the 

required results to those most in need, cannot accurately be gauged. 

 

▪ Not all existing delivery models are consistently located within the areas of the 

greatest deprivation (mapped against the Indices of Multiple Deprivation). 

▪ Transparent and open sharing of data by national organisations operating in 

Somerset is limited.  

▪ Intangible sub-divisions between different communities within different towns 

create tangible barriers. For example, anecdotally, residents of Hamp in Bridgwater 

would not access services provided in Sydenham, and vice versa. 

▪ The number of working adults/families in need of food aid due to an insufficiency in 

household income is not known. 

▪ The effectiveness and consistency of existing delivery models in engaging with and 

providing for those most in need within communities is not known. 

▪ The precise factors that may be preventing people from accessing support are not 

known e.g. lack of knowledge of what is available, when and how to access support; 

perceived stigma; lack of agency/choice over contents of a food parcel; location; 

transport; time; illness/disability; chaotic lifestyle; wary of faith-based provision etc. 

▪ Synergy or progression between delivery models for crisis food provision (food 

banks), ‘affordable food supermarkets’ (community pantries) and food waste 

reduction (fridges, freezers, pantries etc.) is currently limited. 

 

The relationships between hunger, poverty and the availability of food are simultaneously 

complex and nuanced. It would not be unreasonable to assume that, if someone requests 

a foodbank referral, they will of course visit the foodbank because they are in urgent need 

of food.  
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Several foodbanks have, however, reported receiving requests for same day food parcels, 

which then go uncollected for up to 2 weeks or sometimes permanently, with no 

communication or explanation.  

 

Similar patterns of non-attendance have been identified in some other funded activities 

and services, aimed at lower-income households, which are free of charge to the end user 

e.g. Holiday activities and food programme (HAF) and some food preparation and cooking 

courses, delivered following community consultation.  

 

Such insights lead to important questions about how crisis and other food provision is 

perceived in different parts of society, the effectiveness and accessibility of existing 

arrangements and whether services become undervalued, overused or abused if they are 

free of charge. 

 

“Pay what you feel models”, whilst intended to increase fairness and accessibility to 

activities without prejudice, can actually exclude the very people they aim to help. Forcing 

people to make a values-based decision over the ‘right’ level of payment can be an 

uncomfortable experience, influenced by factors such as stigma, guilt, perceptions of 

fairness or entitlement. 

 

b) Data collection and analysis 

 

An initial project aspiration was to implement data collation and analysis, by identifying a 

baseline of archetypes of people in receipt of emergency/crisis food support and gauging 

whether these changed over the course of the project.  It quickly became apparent that this 

approach was unworkable, due to the lack of consistency in data collected by referral 

agencies and the foodbanks. Whilst CAS (for example) collects some demographic data on 

client referrals to foodbanks, levels and types of data collected are not consistent across 

the piece because it has never been a stated (or funded) requirement to do so. In addition, 

CAS data is only one part of the picture. It has been reported, by food banks operating in 

Taunton and Yeovil, that they take referrals from over 70 agents. These include GP 

surgeries/Health professionals; HM Probation Service; HM Prison Services; Social Services; 

Thrive Somerset Village Agents; Schools (PFSAs); Churches etc. 

 

In order to gain a better understanding of the levels and drivers of poverty and food 

insecurity across Somerset, there is still a need to develop a consistent methodology of 

data collection, monitoring, analysis and reporting to help improve outcomes for people in 

need.  The types of anonymised data to be collected might include: 

 

▪ Age range 

▪ Gender  

▪ Ethnicity 

▪ Language(s) 

▪ Single/family  

▪ In work/not working 

▪ NEET 

▪ Care givers 
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▪ Underlying problems/abrupt change of circumstances e.g. illness/disability; 

rural isolation; lack of access to transport; lack of access to affordable food; lack 

of access to cooking facilities (cross reference homeless/hotel accommodation); 

unforeseen change of circumstances e.g. immigrant key worker families when 

the primary person dies/is incapacitated 

▪ Underlying poverty e.g. debt; UC insufficient; childcare; homelessness etc.  

 

Spark Somerset’s VCFSE Insights Hub will provide a central repository for collating data, 

with the ultimate aim of providing all the information required to support the development 

of new collaborations, partnerships and services tailored to community need, strengthen 

funding applications and demonstrate impact to funders, stakeholders, and partners. 

 

 

SECTION TWO 
 

1. Somerset Food Resilience Models  

 

Foodbanks – short-term crisis food provision. Mostly referral via external agencies. Some 

means testing, depending upon referrer. 

Local Pantries (affordable food clubs) – membership models for redistributing surplus 

food at a low cost. Not means tested.  

Communities Fridges/Freezers/Larders – model for collecting surplus food from 

supermarkets and other producers and redistributing it, from a specified location, on a 

first-come, first-served model to anyone who wants it. Free of charge. 

Food Preparation and Cooking – skills development tends to be delivered by individual 

project partners with short-term duration e.g. 6 weeks.  

Healthier Lifestyles (Public Health Somerset) – includes Somerset Food Champions and 

Focussing on More approaches. 

Growing and Sustainability projects – various models of engaging volunteers from local 

communities in growing their own food. Some community vegetable box 

schemes/provision of fresh food to pantries and food banks. 

Regenerative Farming and Climate Awareness – championed by Sustainable Food 

Somerset, particularly through Land Alive conference and similar mechanisms, and 

Transition Town Wellington. Some overlaps with growing projects and ‘Farm to Fork’ 

approaches. 

Community wellbeing projects – a wide range of projects which incorporate some of the 

‘food resilience’ themes in their delivery models e.g. growing, cooking, free meals. 

Community Preparedness/Emergency Planning – incorporating food and drink provision 

and disruptions to supply chains in local town and parish emergency plans. 

 

 

2. Somerset Food Resilience Trends (May 2026 examples) 

 

▪ Reported falling / consistently low number of users at some foodbanks and pantries 

2024-2026 e.g. Wells Foodstore; Coleford Food Store; Bridgwater Trussell foodbank 

and Victoria Park pantry (summer holidays 2025).   
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▪ Clients referred for crisis food parcels failing to turn up at Food Banks to collect 

(Yeovil – Lord’s Larder; Taunton – Trussell food bank; Wiveliscombe - Trussell 

satellite food bank; Quantock mobile pantry).  

▪ Lack of consistency in data collected makes it difficult to assess whether need in 

some areas has actually decreased or is being served by alternative solutions. 

National statistics compiled by Trussell also reveal a 2-year downward trend but 

provide little insight into what is driving this.  

▪ In Frome, however, the Pantry has expanded its membership to 100 and has a 

waiting list. 

 

Official statistics indicate that food insecurity continues to be a significant issue nationally. 

As of January 2025, approximately 14% of households in the UK were affected by food 

insecurity, which translates to about 7.3 million adults. Furthermore, only 78% of 

households headed by 16-24-year-olds were food secure.   

 

Somerset has seen a relatively rapid increase in number of community 

fridges/freezers/larders which are generally volunteer-led, ‘free to end user’ models. 

Focussed on minimising or ‘rescuing’ food that would otherwise be wasted, their 

operational model relies upon teams of volunteers donating their own time and money (in 

the form of fuel) to pick up surplus food from supermarkets, both local and further afield. 

Co-ordination for collecting food is managed via a number of different apps e.g. Olio and 

Fareshare Go, on a first-come, first-served basis. There is some contention as to whether 

collectors of food to provider a direct service e.g. community meals for the elderly, should 

be prioritised over collecting food to put in a fridge. 

 

This movement is generally framed in positive terms by supermarkets (“helping local 

communities”) and by volunteers (“saving food that would go to landfill”). The impact and 

financial benefits this movement has for supermarkets in reporting food waste are difficult 

to assess but are likely significant. No local community fridge, freezer or larder has 

confirmed they are in receipt of any financial contributions towards volunteer costs, 

although some financial support may be channelled towards national sustainability 

charities such as Hubbub.  

 

The carbon footprint and climate impacts resulting from these activities is equally hard to 

measure. No hard data from the value and supply chains has been identified relating to the 

‘food miles’ i.e. the distance food (and ingredients) travel from the point of origin to the 

point of manufacture to point of sale to point of redistribution (and in the case of 

Fareshare SW, from the point of redistribution back out to local points of redistribution), or 

in the case of volunteers using their vehicles to collect surplus food, how far and how 

frequently they travel to collect and redistribute the surplus food. 

 

 

3.  National Food Resilience Climate and Geopolitical Backdrop 

 

On 1st April 2026, the Food and Drink Federation (FDF) revised its food inflation forecast 

upwards, predicting a rise from an earlier figure of 3% to over 9% by the end of the year. 

https://www.fdf.org.uk/fdf/news-media/press-releases/2026/fdf-revises-food-inflation-

forecast-to-at-least-9-by-the-end-of-2026/  
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This forecast is a direct result of the ongoing conflict in the Middle East which has seen the 

closure of the Strait of Hormuz, a key shipping lane, to international navigation. The 

resultant disruptions to global oil and gas markets had a direct and immediate impact on 

production costs in UK food and drink manufacturing, which is unusually exposed to these 

geopolitical shocks as one of the UK’s most energy intensive and globally connected 

sectors.  

 

The FDF’s prediction was based on assumptions that the Strait of Hormuz re-opened within 

2-3 weeks and that energy production in the Middle East returns to normal within a year. 

The conflict is ten weeks in, at the time of writing, with no end in sight.  

 

Although the UK Government has claimed that food supplies would be unaffected 

https://www.ibtimes.co.uk/uk-warns-prolonged-high-prices-iran-conflict-1793787 this is 

contradicted by a previous memo indicating that the UK may experience food shortages, 

leading to empty shop shelves sometime in June to August 2026 

https://www.ibtimes.co.uk/uk-food-shortages-iran-conflict-1792242  Coupled with the 

anticipated price increases the impacts upon society, and especially those most in need, 

are yet to be felt.  

 

 

4. Opportunities / Development of New Approaches  

 

a) Crisis and Resilience Funding  

 

The partnership approach adopted in Somerset, to distribute crisis and resilience funding, 

seems to be unique in the UK. The scale of the partnership presents huge and exciting 

opportunities for providing impactful solutions to the underlying causes of food insecurity 

(poverty) in Somerset and addressing all of the wider determinants of health. It also 

provides the opportunity for increasing rigour and standardisation in the collection of data, 

probably through a referral platform, to better understand the levels and drivers of need 

across the county. 

 

It is envisaged that the cash-first approach to alleviating poverty, designed to benefit 

anyone in financial crisis, will provide a viable alternative to the ‘sticking plaster’ solutions 

of food aid for increasing numbers of people in need. By giving individuals and families 

direct access to money, this income-focused strategy is designed to increase the recipients’ 

agency and autonomy, ensuring they can meet their immediate financial needs with 

dignity. The targeted approach will enable support organisations to offer wraparound 

financial advice, education and skills development in budgeting. Cash-first also chimes with 

the stated objectives of food aid charities such as Trussell and IFAN, particularly around the 

systematic reduction of reliance on food banks.  
 

It should, however, be acknowledged that there are both pros and cons with a cash-first 

approach. These highlight the complexities in addressing poverty and the importance of 

balancing flexibility, empowerment, and accountability in support systems. 
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Pros:  

• Directness and Flexibility: Cash payments allow individuals to prioritise their 

own needs and make informed decisions about how to spend their funds.  

• Empowerment: Direct cash payments can empower individuals, enabling them to 

take control of their financial situations and avoid dependency on food banks.  

• Dignity: Cash-first approaches are often seen as more dignified than food parcels, 

as they allow individuals to maintain their dignity and agency.  

 

Cons:  

• Risk of Exploitation:  Cash payments can increase the risk of financial 

exploitation, coercion, or addiction, especially for individuals in vulnerable 

situations.  

• Oversight and Accountability:  Cash-first approaches require careful oversight 

and accountability to ensure that funds are used appropriately and to prevent 

misuse.  

• Balancing Efficiency with Suitability: While cash payments can be efficient, the 

varying needs and circumstances of individuals or situations may mean alternative 

solutions are more appropriate. 

 

b) Grant funding/partnership working opportunities  

 

The National Lottery Climate Action Fund – Food Systems has provoked a good deal of 

interest, with at least two initial proposals in circulation (School meals and South West Food 

Systems). This funding stream offers funding of £2.5 million to £7 million over 5-7 years for 

projects that create long-term, transformational change in UK food systems. The fund, 

which focuses on addressing the root causes of food insecurity, offering communities 

diverse food options, and promoting environmentally sustainable practices that do not 

harm the planet, requires a partnership approach. Following discussions at the Food 

Resilience Project Steering Group meetings, some initial conversations have taken place 

between Thrive Somerset, Spark Somerset and Sustainable Food Somerset. 

 

c) Developing and Strengthening Food Alliances and Healthier Lifestyles 

within Somerset  

 

Opportunities could be generated by using the existing mechanism of the Food and 

Growing Forums more strategically as a catalyst for encouraging partnership working in 

and across discrete locations e.g. clustering by market town or by theme. 

 

Expanding on the food alliance theme, there are opportunities for Public Health Somerset 

to work more strategically with foodbanks and local pantries to ensure that food parcels 

are as nutritionally balanced as possible, in line with the Focusing On More approach.   

 

According to published statistics (2019- 2023) “Most people do not meet UK government 

fibre recommendations (at least 30g per day for adults and 15 to 25g per day for children  

depending on their age). For younger children, 78% of those aged 18 months to 3 years 

and 86% of those aged 4 to 10 years did not meet the recommendation for their age group.  
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For children aged 11 to 18 years and for adults, 96% did not meet the fibre 

recommendation”.  https://www.gov.uk/government/statistics/national-diet-and-nutrition-

survey-2019-to-2023/national-diet-and-nutrition-survey-2019-to-2023-report 

 

Statistically, fruit and vegetable consumption in the UK has fallen to even lower levels, with 

fewer than one in ten 11-18 year-olds eating their five-a-day. Fruit and vegetable intake is 

correlated with income. The most deprived children eat almost one less portion of fruits 

and vegetables a day compared to the least deprived. 

https://foodfoundation.org.uk/news/uk-still-failing-meet-basic-dietary-guidelines   

 

 

d) Use of parish land for community growing, recreational and climate change 

projects  

 

There is a growing interest in utilising underused or neglected plots of land within local 

communities. Successful examples include Transition Town Wellington, Cultivating 

Community, Frome and Skool Beanz, where Lara Honnor at Chilthorne Domer has 

repurposed some amenity land bordering a former social housing development to run 

children’s growing sessions (mainstream and SEN) and some adult sessions as well. 

 

In Yeovil, the Able2Grow project is collaborating with Yeovil Country Park to help develop 

the old Ski Slope, which is being repurposed as a Growing and Education Hub for the town. 

This fits in well with the aim of utilising underused areas of the town for growing. 

 

South Petherton Tree and Wildlife Group (TWiG) are putting together a proposal to put to 

their Parish Council to manage some parish land to improve biodiversity and set up a 

greenspace for the community which could include an orchard and fruit bushes and hazel 

coppices, in response to acknowledged pockets of food poverty in the parish..    

 

Some potential synergies may exist between these and similar activities and the newly 

launched Land Use Framework, a collaborative decision-making structure which calls for 

recognition that food security and farm viability are inextricably linked.   

 

 

e) Food and water supply chains (Emergency Planning) 

 

There is an opportunity to incorporate strategic planning for disruptions to the supply 

chains of food and drink, or disruptions to power or water, in town and parish emergency 

plans.  

 

Prof. Tim Lang of the National Preparedness Commission notes that, whatever the type of 

disruption, common questions apply, including: 

 

▪ How quickly after shock or disruption could there be a pick-up of consumption?  

▪ How could foresight research, planning administration, civil contingency 

measures help prepare the people for such food abnormality?  
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▪ (https://nationalpreparednesscommission.uk/wp-

content/uploads/2025/02/NPC-Just-in-Case-Main-Report_PDF-Download.pdf) 

▪ There are 272 parishes in Somerset, plus 3 groups of councils. 

(https://www.somerset.gov.uk/council-and-democracy/city-town-and-parish-

councils/) 

▪ Each should have an emergency plan, but there is a lack of clarity about those 

that have plans, those that don’t and the content (thoroughness) of individual 

plans. It is understood that town and parish councils are not compelled to notify 

Somerset Prepared, the multi-agency partnership, about their plans.  

▪ Somerset Prepared has an overarching plan but the types of potential 

emergencies addressed include major incidents that require coordinated 

responses, such as flooding, transport incidents, chemical spills, pandemics etc.  

 

 

SECTION THREE   
 

Next Steps  

 

The Crisis and Resilience funding provides an opportunity to do things differently whilst 

simultaneously assessing which solutions are most effective and likely to have a lasting 

impact.  

 

In terms of food resilience, localised or ‘place-based’ solutions are acknowledged by the UK 

Government’s food strategy for England as being key to lasting success: “The UK food 

system is made up of many smaller food systems at a national, regional, community and 

household level. Food is often at the heart of communities ... One size does not fit all. We 

need to unlock expertise, energy and experience at a local level to deliver improved 

outcomes where they are most needed.”  

 

Somerset already benefits from a wealth of established delivery models, coupled with 

relevant skillsets, local knowledge and passion for food resilience. There is also the 

recognised need to make it as easy as possible for people to access the support they 

require, which could be linked to factors such as physical location, opening times, transport 

etc. There is potential for better use of social media, to strengthen and disseminate 

positive messaging, on a variety of appropriate platforms to engage with the widest cross-

section of Somerset residents. 

 

What is lacking is a joined-up, cross-cutting approach to bring together coherent pathways 

of food resilience solutions for people in need, filling gaps in provision where required by 

replicating existing good practice. 

 

 

Review of local pantry network (affordable food clubs) 

 

▪ Are pantries located in the ‘right’ places? 
▪ How successful is the existing membership model in terms of providing a ‘stepping 

stone’ away from crisis food provision? 
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▪ Should membership include means-testing, to try to benefit those most in need of 

support? 
▪ Is further expansion of the network in Somerset required? 
▪ As the dedicated funding to set them up no longer exists, how can the network be 

expanded?  
▪ Could Somerset Community Foundation provide any solutions? 
▪ Could the existing model be expanded and improved upon? e.g. by making 

engagement with food preparation and cookery guidance a condition of 

membership. 
▪ Does the 15-minute rule (to ensure food quality) impose a barrier to engagement 

with potential members? How enforceable is this? 
▪ Is Fareshare SW the best option for sourcing the food surpluses needed to stock the 

local pantries? 
▪ Does Fareshare SW have the capacity to cater to new subscribers in Somerset? 
▪ Are there any locations in Somerset to which Fareshare SW would be unable to 

deliver? 
 

Establishing more pantries, or revisiting the operating models of existing pantries, should 

be considered as having potential in moving people away from crisis food provision by 

empowering them to budget more effectively.  

 

Closer partnership working with Public Health Somerset to embed the Focusing On More 

approach needs to be established. Diversifying the range of healthier foods provided and 

making attending food preparation and cooking guidance a condition of membership, 

would support the early intervention model by helping people towards healthier solutions, 

thus improving the wider determinants of health. 

 

As TV chef Jamie Oliver states “If cheaper, easier, more accessible food is what we really 

need – why is the majority of it seriously unhealthy? Instead of producing convenient food 

that’s high in salt, sugar and unhealthy fat, we should be making healthier options more 

accessible, affordable and convenient.”  

https://www.jamieoliver.com/inspiration/jamies-plan-to-tackle-childhood-obesity/ 

 

 

Summary of recommendations  

 

▪ Use the existing structure of the Food & Growing Forums to encourage the 

formation of local food alliances. 

▪ Agree parameters for consistent collection and analysis of data. 

▪ Populate the Insights Hub to the fullest extent possible. 

▪ Develop a structured pathway approach to food resilience, to facilitate better 

outcomes for people in need which incorporates wrap-around support. 

▪ Review the effectiveness and extent of the local pantry network. 

▪ Embed the Focusing On More approach in Foodbanks and Pantries. 

▪ Include attending food preparation and cookery sessions, using the ingredients 

provided, as a condition of receiving a food parcel or pantry membership. 
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▪ Better use of social media (identify influencers) to publicise quick wins and 

successes. 

▪ Incorporate strategic planning for disruptions to the supply chains of food and 

drink, or disruptions to power or water, in town and parish emergency plans.  

▪ Record and map instances of successful re-use of neglected parish land to 

encourage other parishes and towns to follow suit. 

 

 

 

Author: Jill Loader, Food Resilience Lead Officer, Citizens Advice Somerset 

  


