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This is a talk revolves around 13 criteria thatcan help us move towards a 
resilient sustainable food system.

A rich biological soil with a complex of micro-
organisms, including bacteria, fungi, 
nematodes
arthropods earthworms



Image courtesy of USDA Natural Resources Conservation 
Service



Community garden composting.            Commercial 
composing
                                                              from green waste bin.

EM Bokashi anaerobic compost               
Biofertiliser
Made from 
Cow 
manure
Milk
Mollasses
Rock dust
Anaerobic
fermentation



Herb rich hay meadows full of
bees and butterflies.
Birds foot trefoil is a nitrogen
fixing legume and helps 
worm sheep!    Backsbottom 
Farm



Local Heritage Apples from
Backsbottom Farm, Roeburndale
Our organic farm has a collection of over 200 varieties of mainly traditional 
apples varieties from Lancashire, Yorkshire and Cumbria. It helps maintain

 their rich genetics.  It is nestled in the wooded valley alive with wild flowers,
and pollinating insects.

No herbicides, pesticides or
artificial fertilizers are used

on the farm crops. We let
natures diversity protect

the crops.
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Our current
food system
based on
harmful 
chemical
cocktails

Soil Association



The typical range of chemicals used in farming.



FCRN
2015

UN Report 2019: 
Nature’s Dangerous 
Decline 
‘Unprecedented’; 
Species Extinction 
Rates ‘Accelerating'
75%: terrestrial 
environment “severely 
altered” to date by 
human actions.
$100 billion: estimated 
level of financial 
support in OECD 
countries (2015) to 
agriculture that is 
potentially harmful to 
the environment





Where do your 
tomatoes
come from?

Our main import from Spain is
 fruit and veg grown in Almeria.

Very damaged soil with 
agrochemical polluted
soils washing into the sea.
Sea of plastic.



Claver Hill
Organic growing, no dig, local food.

Soil rich in biology with good bacteria 
and fungi.

Community based growing 
project

Support Regenerative Agriculture that leave
the land in better condition year after year.



Seeds of cereals, vegetables and
grazing land
Support local seed varieties 
adapted
To climatic conditions.
Encourage local varieties, open 
Source, open pollinated, non
patented and organic seed

The Real SeedCompany



Prof Martin Wolfe developed YQ wheat from a diverse range of wheats.
It is considered that every plant in the field will be genetically distinct
allowing the crop to adapt to local conditions and climate change.
This also helps give a resistance to disease and insect attack.

Wakelyn's
Agroforestry Project



https://www.ecologyaction.ca/files/i
mages-
documents/file/Food/Our_Food_fac
ilitation_guide.pdf

In UK 51% of 
family food 
purchases are 
ultra processed 
foods. In France 
14% and in Italy 
13%



Diet is a key element in a healthy human gut microbiome.
The gut microbia disruption links to obesity, gluten intolerance
parkinson's disease, Crohn's disease,anxiety, depression and autism.

Antibiotic use in intensive farming of poultry and beef contributes to human gut 
microbiome disruption. It is suspected that  pesticides in food damage the gut microbiome.
“The adverse effects on the microbiome of drugs and food additives can no longer be 
ignored.” (reference BMJ 361 supplement)

Grab an organic apple and eat it while 
you’re making dinner.That fresh, crunchy 
apple will help you lose weight, feel good, 
and be healthy!



“18 of the largest food and drink companies 
rely on portfolios of food and drink of which 
85% are so unhealthy as to be regarded unsuitable for 
marketing to children under 
World Health Organisation guidelines.”
 
Our gut microbiome (Rob Percival) flourishes when we 
eat a diet of diverse, fresh foods, including fibrous 
plants.  

National Food Strategy  
Henry Dimbleby



Oat based cereals and 
granola
Bars – Glyphosphate detected

It shouldn’t be happening and it is quite remarkable that it is,” Mandrioli said.
 “Disruption of the microbiome has been associated with a number of negative 
health outcomes, such as obsesity, diabetes and immunological problems.”  

A chemical glyphosphate, found in the world’s most widely used weedkiller 
can have disrupting effects on sexual development, genes and beneficial gut 
bacteria at doses considered safe, according 
to a wide-ranging pilot study in rats



MSG high levels
affects glutamate receptors which may lead to
neurotoxin release leading to MS, brain 
tumour,
schizophrenia, dementure and other effects. 

High levels of Aspartame
Sucralose, aspartame, and saccharin have 
been shown to disrupt the balance and 
diversity of gut microbiota

______________________
_

Common food 
Additives



By eating healthy food that is full of natural nutrition we can support our gut biome
and reduce ill health.

“We have been asked to set out what needs to be done – across all departments of 
government and in society more broadly – to build a robust food system that provides 
good affordable food to everyone; restores the environment; maintains our 
countryside; brings good jobs to our communities – rural and urban; and stops making 
us sick.
In short, a system that we would be proud to leave for our children.
Sufficiently large numbers of us are overweight enough to cause serious health 
problems and a strain on our National Health Service..
As the amount of food being produced from a given area of land increased, so the 
amount of other life occupying that same area of land decreased.” 
Henry Dimbleby UK Food Strategy 2020 Oxford Farming Conference.



Filberts Backery
Lancaster.
Looking after 
Human Health 
and Wildlife



Organic but with 3 layers of single 
use packaging

Loose cereals and nuts etc. in Single Step



Food Additives and Child Health  
The American Academy of Pediatrics warns about these 
harms.

Bisphenols 
They can act like Hormone oestrogen and interfere with puberty and fertility.
Can increase body fat and cause nrevous and immune problems.
Found in lining of food and soda cans. Plastics with No 3 or 7.

Phthalates
Act like hormones interfere with male genitals, Increase risk of obesity and cardiovascular 
disease.  Found in plastic packaging garden hoses.

Perfluoroalkyl chemicals PFGs
Low birth weight, Problems with immune system, thyroid and fertility.
Found in grease proof paper, cardboard packaging, nonstick pans.

Perchlorate
Interferes with thyroid and can disrupt early brain development.
Found in some dry food packaging.

Artificial food colours
Increase deficit hyperactivity disorder or ADHD.
Found in all sorts of food products. Especially those marketed to children.

Nitrates and Nitrites.
Can interfere with thyroid and bloods ability to deliver Oxygen to body. Can increase risk
of cancers. Used to preserve and enhance food, especially processed meats.



Food in the nude’ is a New Zealand campaign to end 
plastic packaging for fresh produce in supermarkets. 
Foodstuffs have signed the NZ Plastic Packaging 
Declaration which is committed to making all store and 
private label packaging 100 percent reusable, recyclable 
or compostable by 2025.



The omega‐6 : omega‐3 ratios were, respectively, 0.95, 2.28, and 5.77 in 
grassmilk, organic, and conventional milk. (US research)
A ratio of 15:1 is common in Western diet and leads to many health problems. 
Grain feeding of farm animals is leading to this high levels of Omega 6 fats.
A historic diet would have been nearer to 1:1
Current research at Lancaster University is working with the Pasture Fed 
Livestock Association to assess Sustainable economic and ecological grazing 
systems - learning from innovative practitioners. Such as mob grazing.



Mob Grazing photo Cotswold Seeds.

With mob grazing the animals are moved daily to new pasture and don't come 
back to the same land for at least 30 days – in some cases over 6 months.
Grazing pasture enhances unsaturated fatty acids omega 3  in milk compared 
with conserved forages. The systematic literature reviews analysed data from 
around the world and found that organic milk and meat have more desirable 
fat profiles than conventional milk and meat. C.Seal



Euro Group For Animals
New report demonstrates detrimental 
impacts of intensive broiler chicken 
farming on public health and the 
environment, besides animal welfare
October 2018

The Co-op, Lidl and Waitrose, are among those found to be 
sourcing beef from UK intensive industrial scale farms.
 Source The Guardian 2018

Soya 
protein

According to the European Feed 
Manufacturers' Association (FEFAC), at 
least 85% of the EU's compound feed 
production is labelled to indicate that it 
contains GM or GM-derived material.



Swedish 
mobile
abbatoir.



Continued fertilizer demand has further implications since practically all synthetic fertilizers 
are derived from fossil fuels. Processing of these fuels results in emission of greenhouse 
gases (GHGs) such as carbon dioxide (CO2), methane (CH4) and nitrous oxide (N2O).

In England fertilizer consumption 2018
808000 tonnes Nitrogen, 131000 tonnes Phosphate, 174000 tonnes Potash
Energy cost (natural Gas) in production 48 Million BTU or 51 GJ per Ton of 
Nitrogen
Releases 3.5 ton CO2 per Ton of Nitrogen Yarra Fertlizer Industry Handbook Oct 2018

Agriculture and food industry responsible for 24% of Greenhouse Gas Emissions COMPLETING THE PICTURE HOW THE CIRCULAR ECONOMY 
TACKLES CLIMATE CHANGE ELLEN MACARTHUR FOUNDATION (2019) 

Nitrogen fertilizer in UK releases over 2.8 million tons of 
CO2

and uses 41 million GJ of energy (2018),



Ellen MacArthur 
Foundation



Ellen MacArthur Foundation 
2019



“The high standards of British farming are the backbone of our biggest manufacturing 
sector – food and drink – that exports £22bn to over 200 countries. 
We’ve opened burgeoning markets for sheep meat in India and Japan, and put British 
beef back on Chinese plates for the first time in 20 years.”. T.Villiers DEFRA Minister2020







Plaw Hatch Community Farm
£1.8 million turnover

North Aston micro dairy with 16 cows
on 40ha.  £130,000 income employs 
2 full time and 2 part time workers.
Profits milk 79p/l, yoghurt 99p/500ml
cream 1.11/250ml, Ice Cream 3.49/700ml.



Swillington organic 
farm

Community potatoe harvest
breakfast in Romania after
working with the community 
horse.

Fruit, vegetables, salad, flowers, eggs, beef, 
chicken, duck, turkey, pork, lamb and honey.



Could Lancaster Pennsylvania  act as a model for
Lancaster UK?

The Lancaster Farm Fresh Cooperative supplies local organic food
to schools, resturants, university, hospital and the local community.





http://www.lessuk.org/blog/

Rod Everett  backsbottom@phonecoop.coop
Www.rodspermaculture.co.uk
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