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Eating Better launches an ambitious plan to help retailers 
and restaurants source climate and nature friendly meat  

 

 
  

 
The “Sourcing Better” guide offers a vision of farming that benefits climate, nature and 
the health and welfare of farm animals, while ensuring profitability for farmers.  
 
It’s the first time the Eating Better alliance has come together to produce a clear 
pathway to the sourcing of better meat for the food service and retail sectors, 
harnessing the expertise and experience of the leading civil society organisations which 
make up the alliance.  
 
Drawing on the Better By Half roadmap, the “Sourcing Better” framework recognises 
that a holistic approach is necessary to raise standards across production, while at the 
same time, significantly lowering the volume of meat produced. To this end, the plan 
identifies eight key impact areas that need to be addressed in sourcing policies: from 
the way in which the animal is reared and fed, limiting the use of antibiotics, to tackling 
GHG emissions and nature loss, minimising pollution, water scarcity and run-off, and 
improving soil health.  
 

http://bit.ly/SourcingBetter
https://www.eating-better.org/betterbyhalf


 
Simon Billing, Executive Director at Eating Better said:  
 
“We’re calling for transformational change for all meat sold, while recognising the 
challenges this presents to the retail and food service industries.” 
 
“While these sectors are rightly focussed on ensuring the country is fed during 
lockdown, when we are over the worst, we need to look at the issues and concerns 
around meat production as a whole and the impact it has on the planet.” 
 
“Our aim is to support retailers and restaurants on the journey to sourcing better and 
this guide is a first step to achieving that, and, ultimately, to making less climate and 
nature friendly meat, available and affordable to all.”  
 
The “Sourcing Better” guide suggests a clear and concise three-step process to better 
procurement, using the target indicators of “basic,” “better” and “best,” all of which are 
linked to the eight key impact areas on how animals are fed and reared.  The goal is to 
move beyond the current baseline and standards’ certifications, to a system which 
favours the highest animal welfare and the lowest impact on the environment.  
 
Philip Lymbery, Global Chief Executive of Compassion in World Farming, said:  
  
“This critical and timely resource from Eating Better, outlines for the first time what 
“better” could look like on supermarket shelves, or restaurant menus, in the years 
ahead. 
  
“We can’t have “better” without “less” and the strength of our alliance comes from 
having consensus on the need to reduce our meat and dairy consumption in the UK as 
outlined in Eating Better’s excellent Better by Half Roadmap, which is backed up by a 
solid bank of scientific evidence. Now we are defining “better” and crucially, how to 
measure progress.” 
  
“Sourcing Better” maps a move away from intensive livestock production to a system 
that values the animal and poses fewer risks to people and the planet.” 
 
David Edwards, Director of Food Strategy at WWF said:  
 
“Nature is in freefall and our climate is in crisis, and the way we produce and consume 
food is one of the main drivers of this global emergency. We must stop the food we eat 
in the UK from causing the destruction of nature both at home and abroad, including in 
critical areas like the Amazon.” 



 
“This new guide sets out a clear vision for more sustainable, nature and climate-friendly 
supply chains for meat and dairy, which is good news for farmers, retailers and the 
public – as well as the health of our planet.” 
 

Will Nicholson, project lead Plating Up Progress, Food Foundation. 
 
“The Sourcing Better framework is a blueprint for transitioning to better meat and dairy 
as we build back from the pandemic.  It provides us with a valuable tool to help halt and 
reverse the most destructive food production practices of the livestock sector, and 
incentivise the better practices.”  
  

We need a level of ambition that matches the challenges ahead.   The retail and service 
sectors should take the lead in this, supported by investors, who are increasingly 
waking up to the need for change in both how we produce and consume meat and 
dairy.” 
  
The “Sourcing Better” guide is aligned with Eating Better’s ‘Better By Half’ Roadmap 
and long-term vision to stimulate a 50% reduction in meat and dairy consumption in the 
UK by 2030 and a transition to better production as standard. We welcome engagement 
and feedback on this new resource to further the aims and objectives of the Eating 
Better alliance. 
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Carole Mitchell | Senior Communications Manager  
Email: carole@eating-better.org  |   media@eating-better.org 
Mobile: 07917 10500 
 
Notes for editors:  

 
● Around  21–37% of total greenhouse gas (GHG) emissions are attributable to the food system. 

IPCC Special report on climate change and land (IPCC)  
● Agriculture occupies nearly 40% of global land, making agroecosystems the largest terrestrial 

ecosystems on the planet. EAT-Lancet Commission on Food, Planet, Health (EAT forum) 
● More than 80% of the world’s soy production is used as feed for livestock.  (WWF)  
● The Committee on Climate Change estimates that a 50% reduction in the UK’s beef, lamb and dairy 

consumption by 2050 could result in a 37% reduction in the total UK agricultural sector’s domestic 
emissions by 2050. (CCC) 

● 44% of the British public are willing, or already committed, to cutting down on meat consumption, 
or cutting it out completely. (Eating Better) 

● 46% of 18-24 year olds agree that “producing and consuming livestock products has a significant negative 
impact on the environment” (Eating Better) 

● One third of the world’s cereal crop goes to feed the 70 billion farm animals reared every year to 
produce meat, eggs and dairy products – the majority of them on factory farms (source CIWF) 

mailto:carole@eating-better.org
mailto:media@eating-better.org
https://www.ipcc.ch/srccl/
https://eatforum.org/eat-lancet-commission/the-planetary-health-diet-and-you/
https://www.wwf.org.uk/what-we-do/food
https://www.theccc.org.uk/wp-content/uploads/2018/11/Quantifying-the-impact-of-future-land-use-scenarios-to-2050-and-beyond-Full-Report.pdf
https://www.eating-better.org/who-we-are/our-impact.html
https://www.eating-better.org/who-we-are/our-impact.html
https://www.ciwf.org.uk/


● Greenhouse gas emissions would fall by 17% if the food we eat in the UK, met dietary standards 
(Food Foundation)  
` 

About Eating Better  
 
Eating Better: less and better meat and dairy  
Eating Better is accelerating action for less and better meat and dairy for health, environment, animal welfare and 
social justice. We inspire and equip people, business and government, so that we can all eat better. 
We are an alliance of over 60 civil society organisations.  
We want to change the way meat and dairy is produced and consumed by: 

● Driving progress  
● Inspiring action and equipping people  
● Tracking change  

Together we can all eat better for people and planet  
https://www.eating-better.org 
 
 
 
 
 
 
 

https://foodfoundation.org.uk/food-system-challenges/
https://www.eating-better.org/who-we-are/who-we-work-with.html
https://www.eating-better.org/what-we-do/drive-progress.html
https://www.eating-better.org/what-we-do/inspire-and-equip.html
https://www.eating-better.org/what-we-do/track-change.html
https://www.eating-better.org/

