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Presentation content

• Whole Systems Approach to tackling obesity

• SUGAR SMART campaign

• Strategies for encouraging healthier Out of Home Food Provision

• Fast Food Takeaway Restrictions and Supplementary Planning Guidance 

Tool

• Healthier school food

• Healthier food in hospitals

• Healthier vending
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Whole Systems Approach
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‘to provide a tried and tested approach 
and tools, so that within 5 years every 
local authority can create a local whole 
systems approach to tackling obesity’ 

• 3 ½ year “action research” programme – ends spring 2019 – managed by Leeds Beckett 

University

• 11 LA Pilots involved in co-developing and testing whole systems guide for all LAs in England

• Process and proportional impact evaluation also undertaken 

• Original Pilots: Lewisham, Gloucestershire, North Kesteven and Durham

• Additional Local Authorities: Oldham, Halton, Bradford, Solihull, Dudley, Hertfordshire and 

Suffolk



Route map and tools being reviewed 
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SUGAR SMART South West
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• Local public health teams have used the campaign to focus their efforts on 

sugar reduction in Devon, Bristol, Cornwall, Bath and North East Somerset, 

Somerset, Plymouth, Wiltshire 

• The difference has been a campaign at an organisation and community 

level rather than just individual-level behaviour change

• Helped to have clear, simple messages and with context of Jamie Oliver and 

Sustain national campaigning

• Campaigns have been different in each area but common features: 

promoting water, encouraging organisations to pledge their support and take 

action, strong focus on sporting organisations, strong focus on food 

environment and tackling amount of sugar in vending machines, training 

ambassadors to raise awareness, building into healthy school awards.



Fast Food Takeaways
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• 21 local planning authorities (LPAs) have policies or draft policies designed to restrict hot 
food takeaways to help curb obesity in their local area (now 29 with 10 more with 
policies/studies in place)

• Most of these were clustered in London (6), West Midlands (5) and the North West. They 
were urban authorities characterised by high levels of deprivation, with the possible 
exception of Worcester in the West Midlands.

• Most (15) had developed supplementary planning documents (SPDs) (10 focus on hot 
food takeaways only (ie Hot Food Takeaway SPDs) , 4 include hot food takeaway policies 
within a wider SPD on retail, shopping or town centre activities, 1 is called an Access to 
Healthy Food SPD.) 

• The most common policies include exclusion zones around schools and restrictions 
on how many hot food takeaways can operate along a high street/shopping strip

• Exclusion zones are generally a 400 metre restriction (outside designated centres) 
around schools (primary and secondary), and in a few examples youth/community centres, 
parks/playgrounds and leisure centres 

• At least 9 LPAs have cited their policies to restrict hot food takeaways when refusing 
planning application

• 5 LPAs have had their policies tested successfully on appeal 
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2013 review for Medway Council



Increasing adoption across the country
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Out of Home Food Environment
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Government Buying Standards playing 

important role in promoting healthy choices
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Mandatory standards

Healthier cooking methods

Pricing policies

Wider catering provision

Procurement of healthier 

ingredients/products

Best practice standards

Procurement/availability

Limits on portion size

Limits on energy per portion

Menu analysis and labelling

Aims to reduce:
Aims to 

increase/promote:

Mandatory*

• Salt 

• Saturated fat

• Sugar

• Fruit & 

vegetables

• Fibre

• Fish

Best practice 

• Sugary snacks

• Confectionery

• Packet sweet snacks

• Sugar sweetened 

beverages

• Menu analysis 

• Calorie and 

allergen labelling



Healthier catering national documents and tools
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PHE guidance available at: 

https://www.gov.uk/government/publications/healthier-

and-more-sustainable-catering-a-toolkit-for-serving-

food-to-adults

https://www.gov.uk/government/publications/healthier-and-more-sustainable-catering-a-toolkit-for-serving-food-to-adults


Making school food healthier
Updated Children’s Food Standards were launched in 2014 

building on previous standards introduced 2006 and 2009

Childhood Obesity Plan set out intention to:

• Update School Food Standards to reflect new dietary advice 

on sugar and fibre (5% of total dietary energy from free 

sugars and 30g of fibre per day)

• Secretary of State for Education to lead campaign to 

encourage free schools and academies to adopt the School 

Food Standards

• Healthy rating scheme for primary schools will be launched 

and included in Ofsted inspection 

• Children’s Food Trust developed menus for early years 

settings guidelines
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West Sussex have done it!
•Over 3 year period, Public Health worked with Council’s County Catering Services Team to develop 

partnership approach with the school meals service provider (Chartwells).

•Sugar reduction achieved gradually through each menu cycle, rather an a ‘Big Bang’ approach

•Menu adapted without detriment to food choices

•Achieved through:

•Intelligent menu engineering

•Recipe development 

•Portion size control

•Removal of some desserts

•Fruit/yoghurt options increased to daily

•New modern dessert bowls (to improve presentation of food & encourage pupils to choose healthier 

options)

•Primary school meals now have over 2 kilos less sugar, per child, per average school year.

•Daily sugar consumption reduced from 18.5g to 6.6g per child, 65% sugar reduction in just 3 years

•30,000 children per day are benefiting
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NHS Food Environment
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Leeds City Council healthier vending trial

Leeds City Council implementing a local healthy vending trial following 

methodology used by Public Health England (PHE). With support from 

the PHE team

Building on findings from trial of healthier vending in Leeds Teaching 

Hospitals NHS Foundation Trust and Department of Health and Social 

Care

Findings will inform the new tender for vending machines on council 

premises with recommendations to encourage healthy choices in line 

with feedback from residents.

15 Creating healthier food environments


