Trader Checklist Template



	1. Meat, poultry, dairy and eggs

	We are keen to support British farmers working to higher animal welfare and environmental standards. Please tell us below how you will help us meet this aim.

	Food type
	What we’re looking for
	What you plan to serve at our event
	Any further steps you are taking in this area

	Chicken and other poultry
	British free range and/or    RSPCA Freedom Food and/or certified organic 

Minimum: British Red Tractor
	
	

	Eggs
	British free range and/or    RSPCA Freedom Food and/or certified organic 

Minimum: British, cage free 
	
	

	Pork and pork products
	British free range/outdoor reared and/or RSPCA Freedom Food and/or certified organic 

Minimum: British Red Tractor
	
	

	Beef
	British, from animals that have access to pasture (grass-fed), organic where possible 

Minimum: British Red Tractor
	
	

	Lamb & mutton
	British, from animals that have access to pasture (grass-fed), certified organic where possible 

Minimum: British Red Tractor
	
	

	Dairy products
	British, certified organic dairy products (exceptions made for speciality products) 

Minimum: British, certified organic milk; other dairy products made from British milk
	
	

	Please tell us below about any other meat you use, or anything else you are doing to support British farmers working to higher animal welfare and environmental standards.

	


	2. Fish & seafood

	We are keen to serve only verifiably sustainable fish and other seafood. Please tell us below how you will help us meet this aim.



	Food type
	What we’re looking for
	What you plan to serve at our event
	Any further steps you are taking in this area

	Fish & seafood
	Only fish on Marine Conservation Society’s ‘fish to eat’ list www.fishonline.org/fish-advice/eat - which includes Marine Stewardship Council (MSC) certified fish (www.msc.org) 

Minimum: Exclude all species on the Marine Conservation Society’s ‘fish to avoid’ list.

www.fishonline.org/fish-advice/avoid
	
	

	Sign the Sustainable Fish City pledge (www.sustainablefishcity.net):       Yes             No

	Please tell us below about anything else you are doing to ensure that the fish and seafood you serve is sustainable.

	


	3. Fruit & vegetables

	We are keen to serve fresh, seasonal and local food, produced in an environmentally friendly way. Please tell us below how you will help us meet this aim.

	Food type
	What we’re looking for
	What you plan to serve at our event
	Any further steps you are taking in this area

	Fruit & vegetables*
	British, seasonal, organic or LEAF-Marque produce

Minimum: British, seasonal fruit and veg always used in prefer​ence to out-of-season produce.
	
	

	Please tell us below about anything else you are doing to serve local, seasonal and/or environmentally friendly fruit and veg (such as LEAF-Marque certified or organic). 

	

	*Note: we would like tropical fruit (for example, bananas that cannot be grown in the UK) to be Fairtrade certified – see section 4 below. 


	4.Other products

	We are keen to support artisan producers of traditional and speciality products. We are also keen to support farmers in developing countries with fair prices for the food they produce. Please tell us below how you will help us meet this aim. Please include information on products served direct (e.g. sugar for tea and coffee) as well as ingredients in the food you make or serve (e.g. sugar in cakes).

	Food type
	What we’re looking for
	What you plan to serve at our event
	Any further steps you are taking in this area

	Bread 
	Products with The Real Bread Loaf Mark (or at least matching the Real Bread Campaign's basic definition), baked by a small independent bakery as local to the venue as possible.  www.realbreadcampaign.org
	 
	

	Baked products
	Flour used for baked products, e.g. bread, cakes, pastry, milled from locally (or at least UK) grown grain, preferably by a local, independent mill. 

www.tcmg.org.uk 
	
	

	Beer, cider and perry
	Products meeting the Campaign for Real Ale's definitions:

www.camra.org.uk/aboutale 

www.camra.org.uk/cider 
	
	

	Coffee
	Fairtrade certified
	
	

	Tea
	Fairtrade certified
	
	

	Sugar 
	Fairtrade certified
	
	

	Chocolate & cocoa
	Fairtrade certified
	
	

	Bananas / other tropical fruit
	Fairtrade certified
	
	

	Please tell us below about other ethically traded products you serve or use, or other products from artisan or speciality producers.

	


	5. Disposables*

	We want waste to be minimised as far as possible, to make food waste management easier, and to avoid getting plastics mixed up with food waste. Please tell us below how you will help us meet this aim.

	Product type
	What we’re looking for
	What you plan to serve at our event
	Any further steps you are taking in this area

	Plates
	Compostable

Minimum: Biodegradable 
	
	

	Containers
	Compostable

Minimum: Biodegradable
	
	

	Cups
	Compostable

Minimum: Biodegradable
	
	

	Cutlery 
	Compostable

Minimum: Biodegradable
	
	

	Please tell us below about any other measures you take to reduce waste or conserve resources.

	

	*Note to organisers: If the festival operates a waste reduction scheme, e.g. ‘bring your own’, ‘refillable bottle’ or ‘container deposit’, or specifies or bans certain types of materials, this section may have to be adapted to suit your needs.
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