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Food Sourcing 
 

Tzedek promotes vegetarian food at events and meetings organised by our 
offices.  Where Tzedek is not responsible for the sourcing or use of 
ingredients, Tzedek will communicate this policy to the organiser. 
 
Food production, transportation, consumption and waste have major impacts on the world we live 
in.  Over the past century the manner in which food is consumed has changed dramatically in our 
society and consumption now occurs for social pleasure as much as it is for biological necessity.  
However, the food that we consume comes from various sources around the world and the ethics 
of consumption extend must be viewed as touching upon all of our environmental, medical and 
moral roots. 
 
Tzedek is committed to contributing to the eradication of global poverty.  Many of the areas we 
have partners in are based on agricultural systems that continue to put pressures on the local, and 
global, environment that threaten the long term sustainability and productivity of their homes.  
While some of these impacts are being addressed by our partners (e.g. teaching improved farming 
methods to the community), our own dietary decisions in the UK contribute to the practices and 
choices of those overseas.   
 

Environmental  Impacts 
 
The production, transportation and waste of food is responsible for 
deforestation, eutrophication and almost 1/3 of global greenhouse gas 
emissions.  The decisions we make when selecting our food therefore have a 
direct impact on our personal ecological footprints. 
 

 
 

 
 

High Footprint 

Beef Lamb Goat Cheese 

Medium Footprint 

Poultry Eggs Milk Game 

Low Footprint 

Vegetables (seasonal) Fruit (seasonal) Potatoes 

If you are seeking to reduce, rather than eliminate, meat from your diet, the above 

groupings indicate the associated carbon impact preferences of several foodstuffs. 
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Organic meat does not necessarily have a smaller footprint.  The 

key to reducing carbon emissions is reducing the demand for meat 

products. 

Meat 
 
Off all of our dietary sources, meat has 
the greatest impact on the natural 
environment.  Whether it is related to 
the deforestation of the rainforest that 
takes place to create grazing land for 
cattle leading to a loss of biodiversity 
and soil protection,1 or the almost 1/5 of 
global greenhouse gases emitted from 
the production of meat, it is clear that 
electing to reduce or eliminate meat 
from our diets is one of the most 
significant environmental changes any 
of us can do.2   
 
Reducing ones meat consumption is a 
simple an effective choice, but you 
don’t necessarily have to give up meat 
all at once in order to significantly 
reduce your emissions.  For instance, 
1kg of beef produces almost 10 times 
as many greenhouse gasses as 1kg of 
chicken.3  This means that just by 
eliminating beef from your diet, whether 
or not you eliminate other forms meat, 
you will be substantially reducing your 
carbon footprint.4  The results of this 
study are shown to the right. 
 
Other impacts associated with meat 
production include the provision of land, energy, water5 and foodstuffs to promote growth; 
transportation of animals and meat to consumers; and the end product waste of meat that is not 
eaten. 
 

Fish 
 
Unlike meat the environmental impacts associated with fish are largely contained to biodiversity 
loss, stock depletion and the bioaccumulation of toxic substances (e.g. methylmercury, dioxins).  In 
the past few decades we have come to realise that our consumption of fish has matched or 
exceeded the amount that the world’s oceans can provide. More than half of all marine stocks (i.e. 

                                                 
1
 Stehfest, E., et al (2009) Climate benefits of changing diet. Climate Change, 95, pp.83-102 

2
 Swedish National Food Administration (2009) Environmentally effective food choices. Notification to the EU 

15.05.09, p.2; Giles, J. (2009) Eating less meat could cut climate costs. New Scientist, 10 February 2009.  Available: 

http://www.newscientist.com/article/dn16573-eating-less-meat-could-cut-climate-costs.html  
3
 ibid; See http://www.eatlowcarbon.org/Carbon-Calculator.html for a simple tool on how different food choices we 

make can impact our meal’s carbon footprint.  
4
 Foodwatch (2008) Organic: a climate saviour? The foodwatch report on the greenhouse gas effect of conventional and 

organic farming in Germany. Available: 

http://www.foodwatch.de/foodwatch/content/e6380/e24459/e24474/foodwatch_report_on_the_greenhouse_effect_of_fa

rming_05_2009_ger.pdf 
5
 A useful water ‘footprinting’ tool developed by the University of Twente and the BBC is available here: 

http://news.bbc.co.uk/1/hi/sci/tech/8628832.stm  

http://www.newscientist.com/article/dn16573-eating-less-meat-could-cut-climate-costs.html
http://www.eatlowcarbon.org/Carbon-Calculator.html
http://www.foodwatch.de/foodwatch/content/e6380/e24459/e24474/foodwatch_report_on_the_greenhouse_effect_of_farming_05_2009_ger.pdf
http://www.foodwatch.de/foodwatch/content/e6380/e24459/e24474/foodwatch_report_on_the_greenhouse_effect_of_farming_05_2009_ger.pdf
http://news.bbc.co.uk/1/hi/sci/tech/8628832.stm
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wild fish) are now at the maximum sustainable exploitation rate and the number that have 
exceeded this rate continues to grow year on year. 6   
 

 
    

 
The way in which wild fish are caught also has major impacts on the marine environment.  Bottom 
trawling has become common place with many large scale industrial fish producers and has been 
widely criticised in the environmental community due to its destructive actions on the sea bad and 
its indiscriminate collection of sea creatures.7   
 
Impacts associated with wild fish collection are numerous, but one of the greatest threats to the 
world’s fisheries is climate change.  Above all other consumption and catch issues, climate change 
has the possibility to increase ocean acidification that will subsequently affect all sea life.8  Oceans 
are one of the planet’s great carbon sinks, along with forests and rocks, and as the amount of 
carbon dioxide increases in the atmosphere it is beginning to saturate oceanic zones causing 
significant changes in the water.9  Compared to other sources of carbon emissions during the 
sourcing and production of fish, the greatest contributor is through the use of fishing vessels 
themselves.10  The amount of fuel used by these vessels is variable based on a variety of 
circumstances, such as whether or not the fish stocks are healthy and the type of fishing 
equipment used, and as fisheries become increasingly strained the carbon emissions associated 
with catching wild fish will increase. 
 
Aquaculture, the farming of fish, has increased substantially over the past few decades.  This 
practice reduces the wide-spread impacts of catching wild fish (e.g. fishing boat emissions, bottom 
trawling) but other impacts still exist and must be controlled.  For instance, because the fish require 
a large amount of nutrients to grow and the excess of these can cause eutrophication in local 
bodies of water.  Additional harm can also come to the sensitive coastal environments where these 
fisheries are located; however, some fish have smaller impacts than others.  From a greenhouse 

                                                 
6
 Food and Agricultural Organization of the United Nations (2008) The State of World Fisheries and Aquaculture 2008. 

Rome, p.33, Figure 21 
7
 http://www.undemocracy.com/generalassembly_59/meeting_56#pg004-bk02 said by Ms. Kimball of International 

Union for the Conservation of Nature and Natural Resources on 17 November 2004 
8
 Orr, J.C., et al. (2005) Anthropogenic ocean acidification over the twenty-first century and its impact on calcifying 

organisms. Nature, vol. 437, p.681 
9
 Feely, R., et al. (2008) Evidence for Upwelling of Corrosive "Acidified" Seawater onto the Continental Shelf. Science 

10 
10

 Supra note 2, p.6 

The majority of fish stocks have reached, or exceeded, their sustainable catch limits (FAO, 2008) 

http://www.undemocracy.com/generalassembly_59/meeting_56#pg004-bk02
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gas emissions perspective, there is still considerable discussion as to whether or aquaculture is a 
‘greener’ alternative due to the large amount of fishmeal production.11 
 
The good news is that many of these issues can be resolved by selecting the fish we eat carefully.  
A number of organisations and certifications are now becoming standard for some fish stocks and 
super markets, but the only one that is internationally recognised to a high standard is that of the 
Marine Stewardship Council (MSC) 
 

 

The MSC logo symbolises independent verification that the fish that bears its logo has 
been caught by an organisation that is operating in a manner consistent with three 
principles: 
 

Principle 1: Sustainable fish stocks  
The fishing activity must be at a level which is sustainable for the fish population. Any 
certified fishery must operate so that fishing can continue indefinitely and is not 
overexploiting the resources.  
 

Principle 2: Minimising environmental impact 
Fishing operations should be managed to maintain the structure, productivity, function 
and diversity of the ecosystem on which the fishery depends. 
 

Principle 3: Effective management 
The fishery must meet all local, national and international laws and must have a 
management system in place to respond to changing circumstances and maintain 
sustainability. 
 

It is limited to the fish itself and does not take account of organisational or boating impacts 
necessary to catch the fish (e.g. transportation, processing, health) 

 

The RSPCA has expanded its ‘Freedom Food’ label to farmed salmon.  This logo relates 
to the welfare of the fish alone and strives to minimise the impact of the fishery on the 
natural environment, but these are limited primarily to welfare issues.   

The only RSPCA standard related to fish is for farmed salmon only. 

   

Vegetables / Fruit 
 
Unlike the general emissions or stock supply issues that impact the way we consume meat and 
fish, vegetables and fruit have different types of major impacts.12  As a general rule, local and 
organic vegetable and fruit varieties will have a smaller impact than those grown abroad or with 
excessive use of chemical fertilisers or pesticides.  This is not to say that this is always the case 
with all food stuffs in every season, but generally this can be accepted as being the best option 
when deciding what food to buy. 
 
Major impacts that affect the total environmental footprint of the vegetables and fruit we buy relates 
to whether or not they have been transported by air, sea or land to our markets, grown in fossil-fuel 
or naturally heated greenhouses, and the use of fertilisers and pesticides used during the growth 
phase.13  For example, the chemical fertilisers many farmers use is over applied to the crop area 
resulting in significant nitrogen or phosphorous run-off into local water bodies.  This chemical 
increase in the water stimulates algae growth that stifles the water of oxygen, or eutrophication, 
creating ‘dead zones’, that can no longer support aquatic life.   
 
For a guide as to what fruit and vegetables are locally produced, and in what seasons, please see 
the guide on the next page. 

                                                 
11

 Triveldi, Bijal (2008) What is your dinner doing to the climate? New Scientist, 11 September 2008. Available: 

http://www.newscientist.com/article/mg19926731.700-what-is-your-dinner-doing-to-the-climate.html?page=1 
12

 Note that food grown to feed animals or fish will encounter the same environmental concerns as those related to food 

grown for human consumption.   
13

 Supra note 2, p.9 

http://www.newscientist.com/article/mg19926731.700-what-is-your-dinner-doing-to-the-climate.html?page=1
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Social Impacts 
 
The food we eat doesnôt necessarily grow, slaughter or process itself; 
humans have a role in often each of these facets and understanding them 
through a social and economic justice perspective necessitates we consider 
the social impacts of our dietary choices. 
 
Economic 
 
Agriculture contributes to the local and global economy in ways that few other industries can.  
Local employment, lifestyles and rural communities retain the cultural image for many societies 
and the output, food, is supplied globally to reach the demands of consumers.   
 
In the global south the prominent source of income for many rural people is in the growing and 
consuming of food stuffs.  However, most food that is supplied to the UK as imports is not provided 
directly by those rural farmers but through larger local or international businesses that set market 
rates.  While movements, such as Fair Trade where growers and buyers agree on prices before 
the crop is grown,14 have increased in popularity, the vast majority of food stuffs are imported 
through traditional business means.15 
 
As consumers we control what products we buy and from whom we buy them.  Some products 
may be twenty or thirty pence cheaper in the local shops, but this difference could be between the 
enhancement of a local community overseas and the profiting of trans-national corporations.  
When we chose to buy locally grown products the economic benefits for the UK are greater than if 
we import products from overseas because the money used goes back to those communities. 
 

Labour 
 
Many of the food stuffs we consume are still grown, collected and processed by hand.  For 
instance, prawns are still primarily shelled by hand due to the sensitive nature of the process and 
the energy intensity of using a mechanised approach.16  Whenever a product is manufactured by 
hand there are potential concerns of the working conditions and pay of those in the service of the 
industry.  When deciding on market values for products producers overseas must compete against 
each other to drive down costs; the cheapest option in the market is not necessarily the best deal 
for the producer, especially if they are from the global south. 

About Tzedek 

Tzedek is a Jewish overseas development and educational charity, based in the UK. Founded in 
1990, Tzedek works regardless of race or religion with some of the poorest communities of the 
world, providing direct support to small-scale, sustainable, self-help development projects for the 
relief and elimination of poverty.  

Website: www.tzedek.org.uk 

  
For more information, please contact: 

Dan Berelowitz, director of Tzedek, 020 7443 5121, dan@tzedek.org.uk  

                                                 
14

 There remains considerable debate as to the merits and use of ‘fair trade’ products in the UK and the actual impact of 

these types of programmes on extreme poverty.  See Henderson, D. (2008) Fair trade is counter-productive – and unfair. 

Institute of Economic Affairs, September, p.62 
15

 The FairTrade Foundation, the licensing body of the Fair Trade logo, estimates that as of 2009 20% of coffee and 

bananas are certified Fair Trade.  See http://www.fairtrade.org.uk/what_is_fairtrade/facts_and_figures.aspx  
16

 BBC (2008) Eat fewer prawns (and scrimp on the shrimp) Bloom. http://www.bbc.co.uk/bloom/actions/prawns.shtml  

http://www.tzedek.org.uk/
mailto:dan@tzedek.org.uk
http://www.fairtrade.org.uk/what_is_fairtrade/facts_and_figures.aspx
http://www.bbc.co.uk/bloom/actions/prawns.shtml
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Food Sourcing Criteria 
 

 

Decision Making Flowchart 
 

Tzedek only

Type of Event

Co-sponsor

3rd party event

Inform partner of
Tzedek food preferences

Sustainably sourced fish

If not possible

Vegetarian only

Tzedek has operational or 
financial control of food selection No

Yes

Food Request

Food Selection

End

 

Role Criteria Quantity Essential/Desirable

H
o

s
t

Vegetarian food >75% Essential

Beef None Essential

Chicken None Essential

Lamb None Essential

<25% Essential

UK-origin >75% Desirable

EU-origin >95% Essential

Seasonal >75% Desirable

Fair-Trade If applicable Desirable

C
o

-S
p

o
n

s
o

r

Vegetarian food >75% Essential

Beef None Essential

Chicken None Essential

Lamb None Essential

<25% Essential

UK-origin >75% Desirable

EU-origin >90% Essential

Seasonal >75% Desirable

Fair-Trade If applicable Desirable

B
e

n
e

fi
c

ia
ry

Vegetarian food >75% Desirable

Beef None Essential

Chicken <25% Desirable

Lamb <25% Desirable

<25% Desirable

UK-origin >75% Desirable

EU-origin >90% Desirable

Seasonal >75% Desirable

Fair-Trade If applicable Desirable

Sustainably 
sourced fish

Sustainably 
sourced fish

Sustainably 
sourced fish


