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PE1708/K 
Petitioner submission of 30 August 2019 

 

We note the content of the submissions provided by the NHS Health Boards and the 
Scottish Parliamentary Corporate Body, which outline the existing provisions of 
vegan food within the public sector.  

We would like to specifically address the submissions from the NHS Health Boards 
which state that they already provide a vegetarian option as standard - by making 
the simple amendments required to change this to a vegan option however, more 
people with special requirements will be catered for and food provisions will become 
more inclusive. We are pleased to see the responses from the Health Boards who 
stated that they were already considering improving their vegan offering – by 
mandating this and simultaneously offering advice and support - which The Vegan 
Society are willing to collaborate on - such improvements will become easier to 
implement and therefore, more consistent across Scotland.  

We still believe there is crucial progress to made however – most of the submissions 
indicate that vegan food is predominantly only provided via special request, whilst 
the aim of our petition is to achieve consistent and guaranteed provision for the 
following purposes: 

Vegan Rights 

Our petition asks for a plant-based option to be made mandatory on every standard 
public sector menu. In practice, this would mean that there would be a plant-based 
option readily available in every school, hospital, prison, council, care home and any 
other state or local authority-run institution menu in Scotland, every day. This would 
be available to everyone, without the need to make a special request. This differs 
from the current situation that’s been outlined in several of the submission 
responses, where vegans, in theory, can only be catered for by special request. 

This indicates an issue with the rights of vegans – in spite of the assertions provided 
in the submissions that state that vegans can be catered for by many hospitals, in 
practice, this is often not the case. Where a vegan menu is provided, staff often have 
little awareness of it and therefore, vegans are often told they cannot be provided for 
or are offered very limited options, such as plain toast, a single piece of fruit or a 
packet of crisps, which are not a nutritious meal, and do not meet the standards in 
the ‘Food in Hospitals’ guidance.  

Many hospitals do not provide for vegans with any consistency, leaving vegan 
patients to rely on family and friends, or having to discharge themselves before they 
are well enough because they are not being provided with food. Not everyone will 
have friends or family who can bring them food, and many wards do not allow food to 
be brought in. Offering a plant-based meal as standard on all public sector menus 
ensures that the growing number of vegans are therefore catered for and are not 
discriminated against. 

Personal Testimonies 
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We note that the Committee has not received any responses from Local Authorities 
regarding vegan meal provision in schools. We had understood at the end of the 
hearing on 6th December 2018 that the Committee was seeking input on the current 
position in terms of vegan provision in schools as well as in hospitals.  

The results of our survey clearly showed that in general Scottish schools do not 
provide vegan food, and that many people who have attempted to secure vegan 
provision have been told that this cannot or will not be provided. The recent personal 
experiences we submitted on 12th March 2019 (see annexe) to supplement the 
survey findings, and to ensure that the current position was captured, include eight 
personal experiences of pupils or parents with children in nursery or primary school. 
They each gave clear explanations as to the impact on them and their families of the 
failure or refusal of our schools to provide for vegans. Their experiences relate to 
seven different local authority areas.  

For the same reasons outlined in relation to hospital provision, fully plant-based 
options ought to be available every day for all pupils, avoiding the need for special 
requests and arrangements and reducing the likelihood of mistakes and 
misunderstandings. If implemented well, ensuring tasty, nutritious options, the 
availability of plant-based options for all pupils could have many benefits for all, 
improving carbon footprint, reducing cost and improving uptake of healthy options.  

When local authorities push back against requests for vegan provision one of the 
things most frequently referenced is limitations imposed on them due to the 
procurement system and the fact that much of the food comes from outside suppliers 
with a limited list of options. Clearly, we should not be led on this by our existing 
procurement system, but rather that system should be reformed as necessary to 
ensure Scottish schools are providing good quality, nutritious meals, ideally using 
locally sourced produce. That would be in line with the Scottish Government’s 
commitment to sustainability and climate change.   

Climate Emergency 

In specifically noting the content of the submission from NHS Greater Glasgow and 
Clyde, it is evident that public sector organisations are already aware of the role of 
plant-based diets in addressing sustainability and environmental initiatives: 

- Plant-based diets are better for the environment and can reduce an 
individual’s food-related carbon emissions by up to 50%. 

- Researchers at Oxford University have concluded that eating a plant-based 
diet could be the single biggest way to reduce an individual’s environmental 
impact on the planet. 

Following the declaration of a Climate Emergency in Scotland, it is imperative that 
government promote environmentally sustainable consumption behaviours - making 
vegan food mandatory on every menu would not only encourage this, but would also 
address the food waste concerns noted in the submission; greater accessibility 
would see a rise in consumption, simply due to the fact that vegan options are 
suitable for people from a multitude of backgrounds. 
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To address the concern of cost in the response from NHS Lothian, we acknowledge 
that there may an initial short-term cost, but this would be due to a change in supply 
chains and not as a result of the price of plant-based products. It should be noted 
that many vegan foods - such as beans and pulses – are not only nutritious and 
sustainable in comparison to animal products, but also comparatively cheaper in 
cost. It’s evident that our petition falls within the remit of tackling the Climate 
Emergency and to counter this concern, we believe it would be beneficial for the 
Scottish Government to consider using funds allocated to tackle the climate crisis, to 
support public sector institutions in making this move. 

Government Intervention 

Chatham House research has stated that the public want government intervention on 
climate change issues1, and yet NHSGGC’s submission states that they believe that 
vegan options should be driven by consumer demand. It should therefore be noted, 
that the UK vegan population continues to soar, having doubled twice in the last four 
years, as people become further aware of the benefits of a plant-based diet. The 
private sector has already responded to this, with a boom in supply for vegan options 
in restaurants, pubs, supermarkets and other shops. The public sector however, has 
been slower to respond. Following the Climate Emergency declaration, legislating to 
guarantee plant-based options on all public sector menus, would support the public 
demand for government intervention and encourage sustainable diets in the wider 
population.  

In 2017, Portugal became the first country in the world to implement a law compelling 
all public sector institutions to offer a vegan meal on their standard menus without 
people having to make a special request. California has also passed legislation in 
September 2018, guaranteeing hospital patients and prisoners a healthy plant-based 
option at every meal. California’s economy is the 5th biggest in the world (behind USA, 
China, Japan & Germany), with a population of just under 40 million people. 

It seems likely that more and more nations and states will begin to adopt this approach 
of guaranteeing plant-based food in the public sector, in the next coming years, and 
the most recent CCC report asserts that the UK should follow2. Scotland has the 
opportunity to lead the way in the UK, in terms of taking meaningful action to address 
climate change, as well as protecting the ever-growing number of vegans. These 
issues are of paramount importance, and it is imperative to take appropriate action 
now. 

Further Evidence  
 
Following the Public Petitions Committee meeting on 5 December 2018, where our 
petition was considered and the committee decided to write to various bodies (local 
authorities, local health boards, the Scottish Government and the Scottish 
Parliamentary Corporate Body) for more information, we have prepared some further 
evidence to be considered by the Committee. 
 
                                                           
1 https://www.chathamhouse.org/publication/changing-climate-changing-diets 
2 https://www.theccc.org.uk/publication/net-zero-technical-report/ 

https://www.chathamhouse.org/publication/changing-climate-changing-diets
https://www.theccc.org.uk/publication/net-zero-technical-report/
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Nutrition for school-age children 
 
School food 
 
“It’s recommended that children aged five and over eat diets that are balanced in a 
similar way to adults, following the principles of the Eatwell Guide. This guide aims to 
shift people in the UK towards eating more plant-based diets for health and 
sustainability reasons. 
 
Data from the National Diet and Nutrition Survey suggest that UK children are not 
eating enough fibre. This may be linked to the finding that children are also not 
eating enough fruit and vegetables. 
 
Enabling children to choose vegan meals during their school week can have a 
positive impact on the quality of their diets. Here are some ways in which vegan food 
may enhance school catering: 
 

• It’s easy to produce tasty, balanced meals that are rich in fibre and provide 
multiple servings of fruit and vegetables 

• Eating vegan meals can help children to eat more beans and pulses as 
recommended in the Eatwell Guide 

 
Scottish school meal guidance provides information about plant-based alternatives to 
meat and dairy and how to balance meals. 
 
Vegan children 
 
Our latest data suggest that the number of UK residents eating a vegan diet has 
doubled every two years over the last four years. It’s been estimated that around 
600,000 people are choosing to eat this way, and close to half are in the 15-34 age 
category. This suggests that the number of children eating vegan diets is also likely 
to be increasing. 
 
All parents need to ensure that their children’s diets are nutritious, and vegans are 
no exception. If you do your research, and plan carefully, you can provide a totally 
plant-based diet that contains all the essential nutrients needed for growth and 
development. The Vegan Society works with the British Dietetic Association to share 
the message that well-planned vegan diets can support healthy living in people of all 
ages. Kids can thrive on vegan diets, and introducing them to a wide variety of plant 
foods helps them to establish healthy habits for life. 
 
We provide nutrition tips for every stage of life at vegansociety.com/nutrition, 
including guides for 5-10 year olds and 11-18 year olds, reviewed by a paediatric 
dietitian.” 
 
Heather Russell, Dietitian, The Vegan Society 
 
Biography: After training to be dietitian, and registering with the Health and Care 
Professions Council, Heather worked in the NHS from 2010 to 2016, specialising in 
diabetes from 2013.  She is now using her dietetic skills to support the work of The 

https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528193/Eatwell_guide_colour.pdf
https://www.gov.uk/government/collections/national-diet-and-nutrition-survey
https://www2.gov.scot/resource/doc/238187/0065394.pdf
https://www.vegansociety.com/society/whos-involved/partners/british-dietetic-association
https://www.vegansociety.com/resources/nutrition-and-health/life-stages
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Vegan Society. She is a member of the Public Health and Food Services specialist 
groups of the British Dietetic Association. 
 
Examples of local authorities providing vegan options 
 
Councillor Alan Robins, Chair of Brighton & Hove Council Tourism, Development 
and Culture Committee, states: 
 
“It’s not difficult to provide a well-balanced, healthy vegan option and it doesn’t need 
to cost any more. I’m very proud that in Brighton & Hove all primary and special 
schools covered by our school meals contract can provide a vegan option on 
request.” 
 
Councillor Robins made it clear to us that Brighton & Hove Council fully support 
offering vegan options and made a lot of changes following the adoption of their 
Animal Welfare charter, which he was instrumental in implementing.  
 
Their animal welfare charter states: 
 
“The council will respect the concerns of those who have adopted a lifestyle that 
questions the morality of killing animals for food and actively promote vegetarian and 
vegan alternatives at council establishments.” 
 
and: 
 
“The council will encourage education establishments to adopt a policy of animal 
welfare in all schools with awareness and promotion to pupils of the issues.” 
 
Inclusive nature of vegan food 
 
We made the case that vegan food is inclusive as it can be eaten by people from all 
walks of life, including vegetarians and people from various faiths. 
 
To illustrate this, Juliet Hackney, the Chair of the Network of Buddhist Organisations, 
stated: 
 
“Plant-based (vegan) food, defined as food that does not use anything that is derived 
from an animal, such as meat, fish, dairy, eggs, honey etc. is perfectly suitable for 
the members of the Network of Buddhist Organisations to consume. As such a plant-
based (vegan) food option on a menu is safe for our members to choose. There are 
no dietary restrictions in place in Buddhist doctrine, however some Buddhists chose 
to be vegetarian or vegan. As such vegan food is suitable to be consumed by all 
Buddhists.” 
 
Rabbi Jonathan Wittenberg, Senior Rabbi of Masorti Judaism in the UK, confirmed: 
 
“Many Jews would accept strictly vegan food as kosher.” 
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Although to get kosher certification the production processes need to be inspected, 
in practice most Jewish people accept that vegan food is suitable due to the lack of 
animal ingredients and care taken over cross-contamination. 
 
Cost implications 
 
As previously reported, Councillor Alan Robins of Brighton & Hove Council states:  
 
“It’s not difficult to provide a well-balanced, healthy vegan option and it doesn’t need 
to cost any more.” 
 
Jo Webster, Head of Services (Catering, Cleaning, Caretaking, Resources & 
Regulations) at Bury Council has told us that a vegan meal can currently cost double 
the amount of a non-vegan meal due to the procurement process being through 
specific wholesalers who charge more because of the relatively low demand.  
 
She confirmed that if demand was higher then there is nothing inherent in vegan 
food that makes it cost more, the current higher cost is purely related to supply and 
demand.  
 
Our proposal, that all public sector menus would have at least one vegan option, 
would, by definition, increase demand for vegan food from wholesalers who supply 
to schools, hospitals and other public sector institutions. This would result in the 
current cost of vegan food decreasing as the wholesalers could then benefit from 
greater economies of scale, much as non-vegan food does currently. 
 
Examples of plant-based school menu choices (see annexe) 
 

• School Plates example menu 
• Little Green Devils 

 
Our Dietitian, Heather Russell made the following comments on the menu choices: 
 
“School menus present an opportunity to introduce children to tasty and nutritious 
alternatives to meat. 
 
Soya mince is a high-quality source of protein that can be used to replace meat in 
dishes like spaghetti bolognese and cottage pie. 
 
Serving a burger made from lentils and peas instead of processed meat removes an 
unhealthy product from the menu and encourages consumption of pulses in line with 
the UK’s Eatwell Guide. This kind of swap helps children to hit their fibre and 5-a-day 
targets. 
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Incorporating products like Little Green Devils chickpea burgers and balls can also 
help school children to reap the benefits of getting more protein from good quality 
plant sources.” 
 
Many areas have taken up ProVeg’s School Plates campaign, which aims to 
increase non-meat meals served in schools by having meat-free days and increasing 
non-meat options.  
 
A council in North West England, reported trialling this campaign in their area, 
comprising of 40 schools. They reported that a vegan spaghetti bolognese was very 
popular and the children didn’t notice the difference. 50% of the schools decided to 
continue with having a meat-free day beyond the trial period. 
40% of the schools have 3 choices and will continue to have a vegetarian/vegan 
option every day.  
 
This shows that with good vegan menu choices and promotion, the demand for 
vegan options in schools can sustain offering those choices, even in areas not well 
known for vegan food currently. 
 
Little Green Devils is an exciting new brand of vegan food for children from the 
team at the world’s only vegan and carbon neutral football club, Forest Green 
Rovers. Their range of 100% plant-based vegetable balls and burgers has been 
created with a number of large school caterers. They have developed four recipes – 
Jamaican Jerk, Balti-style, Vegan Cheese and Moroccan-Style. Each product in the 
range is uncoated, non-fried and free of the 14 major allergens. They are free of 
palm oil, GMO ingredients, MSG and artificial ingredients.  
 
They have followed the Food Standards Agency’s Target Nutrient Standards (2006) 
for vegetarian products that are served in schools: minimum 10% protein, maximum 
10% fat, maximum 2% saturated fat, maximum 1% salt.  
 
These products are a great example of the nutritious vegan-friendly food that could 
be served in schools (and other public sector institutions) as standard. 
 
Greenhouse gas emissions savings 
 
Scotland has set itself ambitious greenhouse gas emissions targets, seeking to 
reduce overall emissions by 42% in 2020 and 90% by 2050. 
 
According to data obtained under the Freedom of Information Act, there were 
approximately 22.7 million meals served in Scottish hospitals in 2018. If just 10% of 
these meals were vegan, Scottish hospitals could cut their food related greenhouse 
gas emissions by 2,061 tonnes of CO2 equivalents per year, this is the equivalent of 
driving to the moon and back 10 and a half times or driving from Land’s End to John 
O’Groats 5,765 times. Of course, this data is just for hospitals, if schools and other 
public sector institutions are included, the potential for a reduction in greenhouse gas 
emissions is even higher. 
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It is essential that all sectors address their greenhouse gas emissions and with 
animal agriculture representing such a big part of this, we will need to encourage 
more people to eat vegan diets in order to meet Scottish climate change targets. 
 
Recent scientific evidence/research that supports our proposal 
 
Since we gave evidence to the Public Petitions Committee on 5 December, there 
have been a number of reports have been released, which highlight the urgency and 
necessity of the transition away from animal agriculture and the increase in plant-
based food consumption.   
 

• EAT Lancet Commission: Healthy diets from sustainable food systems  
https://eatforum.org/content/uploads/2019/01/EAT-
Lancet_Commission_Summary_Report.pdf  

 
This report outlines how diets will need to change to support a growing global 
population, in terms of human and planetary health.  
“Food is the single strongest lever to optimize human health and environmental 
sustainability on Earth.” 
The report concludes that the optimal diet is a ‘flexitarian diet,’ which is largely plant-
based but can optionally include modest amounts of fish, meat and dairy foods.  
“Global consumption of fruits, vegetables, nuts and legumes will have to double, and 
consumption of foods such as red meat and sugar will have to be reduced by more 
than 50%.” 
 

• Greenpeace: Feeding The Problem https://www.greenpeace.org/eu-
unit/issues/nature-food/1803/feeding-problem-dangerous-intensification-
animal-farming/  

 
This report shows that animal agriculture is becoming more intensive as the number 
of total farms decreases, their size is heading in the opposite direction.  
Worryingly, the report indicates that 63% of all EU cropland is used to feed to 
livestock, which is a really inefficient way of harnessing the energy within the crops 
themselves. It also shows that between 18% and 20% of the EU’s total budget is 
used for CAP payments to producers of fodder for animals.  
 

• IDDRI: An agroecological Europe in 2050: multifunctional agriculture for 
healthy eating 
https://www.iddri.org/sites/default/files/PDF/Publications/Catalogue%20Iddri/E
tude/201809-ST0918EN-tyfa.pdf  

 
This report shows that Europe would still be able to feed its growing population even 
if it switched to environmentally friendly approaches such as organic farming. This is 
necessary due recent research showing insect populations are steeply declining due 

https://eatforum.org/content/uploads/2019/01/EAT-Lancet_Commission_Summary_Report.pdf
https://eatforum.org/content/uploads/2019/01/EAT-Lancet_Commission_Summary_Report.pdf
https://www.greenpeace.org/eu-unit/issues/nature-food/1803/feeding-problem-dangerous-intensification-animal-farming/
https://www.greenpeace.org/eu-unit/issues/nature-food/1803/feeding-problem-dangerous-intensification-animal-farming/
https://www.greenpeace.org/eu-unit/issues/nature-food/1803/feeding-problem-dangerous-intensification-animal-farming/
https://www.iddri.org/sites/default/files/PDF/Publications/Catalogue%20Iddri/Etude/201809-ST0918EN-tyfa.pdf
https://www.iddri.org/sites/default/files/PDF/Publications/Catalogue%20Iddri/Etude/201809-ST0918EN-tyfa.pdf
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to the use of pesticides. Reductions in yields could be mitigated by reorienting diets 
towards plant-based proteins and away from grain-fed meat.  
 

• The Food Foundation: The Broken Plate https://foodfoundation.org.uk/wp-
content/uploads/2019/02/The-Broken-Plate.pdf  

 
The Broken Plate report examines the food system and unpicks some of the 
underlying policy reasons for its failure to deliver the necessary public goods. It 
reveals some startling statistics, e.g. 10% of five-year-olds are obese, 20% of 11-
year-olds are obese, 3.1 million people are registered with diabetes, up from 2.4 
million in 2010. 
 
One of the key ways to address these problems it suggests is through harnessing 
the power of public procurement. They specifically suggest, 1) Ensuring that publicly 
procured food sets the standard for healthy and sustainable diets, 2) Food eaten in 
schools, hospitals, care homes, prisons and the military not only represent a huge 
volume but a huge opportunity to show what good food is, and, 3) Delivering meals 
which are in line with the Eatwell Guide should be mandatory for all publicly procured 
food even if this costs more. These changes would help to drive system-wide 
change. 
 
Vegan athletes 
 
It is worth also highlighting the achievements of vegan athletes, to dispel any myths 
around plant-based diets being inadequate for physical activity or performance. 
 
Fiona Oakes is a British marathon runner who holds 4 world records for marathon 
running. In 2013, she won both the Antarctic Ice Marathon and the North Pole 
Marathon. Fiona has been vegan since she was 6 years old and runs despite losing 
a knee cap from an illness when she was 17. Oakes holds the world records for 
being the fastest female in aggregate time to complete a marathon on each 
continent, the fastest female in aggregate time to complete a marathon on each 
continent and the North Pole, the fastest female in elapsed time to complete a 
marathon on each continent and the North Pole and the fastest female to run a half-
marathon dressed in an animal costume – pretty impressive! 
 
Scott Jurek is an American ultramarathoner, who has won many of the sport’s most 
prestigious races multiple times. Jurek has been vegan since 1999. Some of the 
notable races he has won are the Spartathlon (153-mile race from Athens to Sparta) 
three times, the Western States Endurance Run seven times, the Badwater 
Ultramarathon twice and set the speed record for completing the Appalachian Trail 
(approx. 2,200 miles) by speed hiking the whole trail in 46 days, 8 hours and 7 
minutes in 2015! 
 
  

https://foodfoundation.org.uk/wp-content/uploads/2019/02/The-Broken-Plate.pdf
https://foodfoundation.org.uk/wp-content/uploads/2019/02/The-Broken-Plate.pdf
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Other notable vegan/plant-based athletes/sportspeople are: 
• Venus Williams (Tennis) 
• Lewis Hamilton (Formula One Driver) 
• Jermaine Defoe (Footballer) 
• David Haye (Boxer) 
• Patrik Baboumian (Strongman Competitor) 
• Alana Blanchard (Surfer) 
• Steph Davis (Rock-Climber) 
• Meagan Duhamel (Ice Skating) 
• Peter Dunne (Wrestler) 
• Kendrick Farris (Weightlifter) 
• Kyrie Irving (Basketball) 
• Colin Kaepernick (American Football) 
• Anthony Mullally (Rugby League) 
• Peter Siddle (Cricketer) 

 
As you can see, vegans can be successful in any sport going, proving that plant-
based eating does not hinder people excelling in physical exploits.  
 
Californian Legislation 
 
We previously made reference to legislation in Portugal, where plant-based meals 
are now mandatory in all public sector institutions, however, California has now also 
passed legislation in September 2018, guaranteeing hospital patients and prisoners 
a healthy plant-based option at every meal.  
California’s economy is the 5th biggest in the world (behind USA, China, Japan & 
Germany), with a population of just under 40 million people, so this is a huge step 
forward for sustainable and healthy food.  
 
It seems likely that more and more nations and states will begin to adopt this 
approach of guaranteeing plant-based food in the public sector over the coming 
years. Scotland has the opportunity to lead the way in the UK in terms of 
meaningfully tackling climate change and diet-related public health crises, whilst also 
protecting the ever-growing number of Scottish vegans. 
 
 

http://leginfo.legislature.ca.gov/faces/billNavClient.xhtml?bill_id=201720180SB1138
http://leginfo.legislature.ca.gov/faces/billNavClient.xhtml?bill_id=201720180SB1138
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