Response from the Fishguard Bay Sustainable Food Initiative to the access

to healthy, nutritious and affordable food inquiry

To what extent does the Welsh Government’s approach to tackling food poverty
support provision of healthy and nutritious food for all, and what actions could it take to
achieve this?

Our sustainable food initiative is focused around the community of Fishguard and Goodwick,
North Pembrokeshire. In terms of tackling food poverty the voluntary sector or social
enterprises are the most visible in terms of whole community projects. By this | mean
projects which are open to the community as a whole, rather than targeted at certain
vulnerable groups.

These are in some cases supported by PLANED (Pembrokeshire Local Food Partnership) and
PAVS. As a sustainable food initiative which is setting up a community kitchen in Fishguard,
we have been heavily supported by the Pembrokeshire Local Food Partnership and PAVS.
This has helped our organisation, a CIC, access training, develop partnerships and
understand our roles within the CIC.

This type of support from Welsh Government (WG) help create more robust models which
can generate longer term benefit in the community. It is therefore essential that the
Pembrokeshire Local Food Partnership remains a priority for WG and funding is secure to
retain this vital resource.

Our organisation would struggle to operate given that we are mainly volunteer led without
the input from PLANED and PAVS.

What are the main barriers to addressing food poverty in a sustainable, preventative
way that provides healthy and nutritious food for all, and how can these be overcome?

Through our public consultation at Fishguard Town Hall in Feb 2025 our results showed that
the main barrier to accessing healthy food was the cost of ingredients.

Having a healthy meal was also impacted by lack of cookery skills and limited time to cook.

As part of our community kitchen we will be addressing these issues through regular
workshops to teach basic cooking skills, preserving, storage, cooking on a budget etc. This
will be provided by qualified staff and our aim is to make the classes as accessible as possible
to all members of the community. We will also offer workshops through partner organisation
like POINT Youth Centre so that we access all age groups.

With regard to the cost of ingredients, we fully support our local producers and recognise
that in many cases their products are now becoming cheaper than the local supermarkets in
Fishguard and Goodwick.



Local producers markets need to be supported through county councils and local town
council initiatives with regular promotion and recognition that weekend markets are vital for
wider access and benefit to the local economy.

WG, should also be tackling the monopoly of supermarkets in small towns where prices are
widely recognised as unaffordable. Creating small trader units for local businesses who sell
local produce or have a business plan to develop eg. a local bakery should be a priority.

Which examples of good practice successfully tackle food poverty by supporting
provision of healthy and nutritious food? How should the Welsh Government and partners
support this good practice to spread and scale?

Good practice to tackle food poverty require linking up land which can also be part of a
community enterprise to grow and feed local people. We have an example of a community
garden in Goodwick which allows people to access a plot (allotment) at a very affordable
rent and this a family or 1-2 families can grow and learn with the support of the community
garden.

Our community kitchen has 2 plots which are being developed for growing as we know long
term we need cheap, local and nutritious food as a basis to feed people in need. We do not
wish to operate solely on surplus food from supermarkets as much of it is over processed
and unhealthy.

WG should seek to provide land or purchase land for communities to develop their own
community gardens as a long term exercise in reducing food poverty. Projects like
community gardens provide wider support through outdoor and healthy lifestyle plus
building friendships, skills and connections.

Does the Welsh Government’s approach to tackling food poverty sufficiently balance
the need for emergency support with a preventative approach that provides sustainable,
long-term solutions? If not, how should it do this?

As an organisation we see the need for longer term, sustainable models which put control of
land, food and resources in the hands of the community as a fundamental necessity.

Planning for any possible future supermarkets must be assessed under a scheme which
recognises the impact on health (availability of cheap processed food), impact on local
economies and locking in low paid work as a standard rather than providing grants, access to
business properties to new businesses which are derived from local food production.



Responses Overview  Active

Responses Average Time Duration
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1.Would you, your household, or someone you know be interested in using a community kitchen?

3T%
® Yes 49
& No 3
@ Maybe 31 59%
4%

2.What challenges, if any, make it difficult for you to access healthy or affordable food? (Select all that apply)

@ Cost of ingredients 3 ]
@ Lack of time to cook 2 ]
@ Limited cooking skills 2 L]
@ Noaccess to kitchen facilities 0 L]
@ Limited mobility 1 I
® Lack of personal or public transport 6 [ ]
o Other 3 —
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0
5
1

3.How would you like to be involved in the commgnity kitchen? (Select all that apply)

@ Volunteering (e.g. cooking, organising events) 2 I

@ Sharing recipes or cooking skills 4 ]

@ Attending workshops, events or social meals 2 ]

@ Donating food, money or kitchen equipment 0 ]

@ Helping with planning or providing ideas 3 ]

Idon't want to be involved directly but i support 7 [

® theidea
2 0 10 20 30 40
4
2

1
4.Do you have any specific skills or resources you could share with the community kitchen project?

3
2
24%
33%
@ Yes (please specify below) 2
& No 3
@ Other 4
1
3 43%



5.What would encourage you to use or visit the community kitchen regularly? (Select all that apply)

8%
L 25%
@ Affordable meal pricing 4
@ Family friendly environment 6
@ Convenient location (e.g. near public transport) 2 34%
® Awelcoming and inclusive atmosphere 8
15%

@ Other 3 .

2

17%

6

3

1

6.Do you have any suggestions for partnerships, organisations or ifidividuals we could involve in this project?
3 1 Latest Responses
Responses e
9 respondents (29%) answered Food for this question.
wholesome food .
food & hygiene cooking workshops surplus food
Food banks % 'Mﬁﬁr
food stores waste food peop[e Food loca lvm{mﬁgg % d
food miles

community fridge
food producersPOINTFriendship

food waste food initiativescommunity kitchen

7.What is your age group?

4%
@ Under 18 0 . i
® 1824 3 e
8 25-44 15
® 45-64 34
® 65+ 30
41%

8.What is your connection to Fishguard and Goodwick?

@ Resident 7
@ Visitor 4
@ Local business owner 1
@ Other 8




9.Thank you for your input! Your feedback will play a key role in shaping the project.
If you would like to stay updated or get involved, please leave your contact details, name and email below

44

Responses

1 respondents (2%) answered Cymru lovely for this question.

Lister - Community hospital kitchens
polite face foodsurvivalfoodhygiene co
young offenderswoman customerCymru lovelyPlaid CymruHowell Colella

Ceri Daviesparents and children
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