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Campaign aiming to get people in Glasgow to eat more beans e
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Rationale Behind the Campaign

Health

The Scottish diet is high in meat and processed food, low in fibre and
vegetables. o __ B
Environment ”® ¢

The global food system is responsible for 30% of carbonem @ =~
Cost

UK experiencing cost-of-living crisis, cost of food rising. e #
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Reans...

Health Environment

s Rich in dietary fibre, protein and micronutrients.

s Low in fat and calories.

s Good for heart and gbealth.

Environment

» FIX nitrogen, which enriches the soil and can help other plants flourish.
s 2 YUK qUWl Dhve RI IJWe W YaqWYnWs¢aldl We U
s Can help reduce food waste.

Cost

s Budgetfriendly and versatile.



Campaign Partners
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Campaign Aims
* sharing information on the environmental and health benefits of growing and eating beans;
@ demonstrating how to grow and cook beans;
@ encouraging caterers to include more bean-based dishes on the menu;

) creating opportunities for different sectors and the general public to participate.

A involving various growers across the city and encouraging people to grow and save seeds
of interesting bean varieties



Furthering Aims of the Glasgow City Food Plan

Improved access to healthy, affordable food and fewer people
without the food they need.

«?|ncreased understanding of the food system, especially its role Glasgow City Food Plan

in our health and environmental health.

D0C overt
fair food for all
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Sustainability Health

More opportunities for communities to enjoy cooking and
growing together.

@ Successful local food businesses which promote principles of
sustainability.

D Increased availability and use of seasonal, locally grown and
produced food in Glasgow.

Improved health and wellbeing. Equity

@ More food produced in ways that are good for the environment

“® Reduced greenhouse gas emissions arising from our food
system.
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The Scottish Government endorses Glasgow'’s ‘Full of Beans' campaign.

@ o

Incorporating more beans is a tasty and cost-effective way to a more nutritious diet and
. supports a sustainable food system. This campaign aims to encourage people to grow and eat
@ more beans, get more beans on the menu and in our local shops. The campaign aligns with
Scotland’s Good Food Nation ambition for everyone in Scotland to eat well with reliable
' access to safe, nutritious, affordable, sustainable, and age and culturally appropriate food. ‘

We hope many people and organisations across Glasgow will get involved with this innovative
& campaign. €
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Post ideas

As well as the post text and images we've created that are all ready to go, please
share your own posts and tag the above accounts - we'd love to see and share them!
Here are some ideas to get you started.

Campaign Webpage ,
Campaign Toolkits | o

Share your
wort favourite bean
. - S recipe with photos,
why you like it, and a
nine launcn o e Campaign
suggestion,
Why not try
a growing your
b c own bean plant
oacas
it. Then post a review up s from seed
pictures of what you to stalk to when you
get to enjoy your home

F|ye 'S B ,, | < e
Social media campaig
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Community and School Events

Community Campaign Launch® [
Educational Sessions in schoog ™ > &
Art and craft sessions
Cookery demonstrations
Community meals
Recipe cards
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Bean Growing

Recruited growers

Made Willow Structures
Sowed and harvested beans
Encouraged seed saving
Created a growing guide
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Library




Glasgow
Kelvin
College




#BEANSONTHEMENU Challenge
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Learning and

Stories
A Story book y
A Paper linking campaign to % ‘
latest research Stories, recipes, and learning
A Campaign video ® from the Glasgow Campaign
@

A Evaluation

A YEAR FULL

@
January - September 2024

OF BEANS

Reflections on Glasgow’s Full of Beans
campaign and beyond.

ota| University

=) of Glasgow
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Find out more: goodfoodforall.co.uk/projects/fullofbeans

@ ¢

- Facebook - Glasgow Food Policy Partnership )
X - @GlasgowFPP ‘
Instagram - @goodfoodforglasgow
' Linkedin - Glasgow Food Policy Partnership

Contact us: rilkkka.gonzalez@glasgow.ac.uk




Beans in Glasgow one year on

[67a] University
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Adam Smith
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Creating and evaluating a Glasgow-wide
campaign. encouraging bean consumption &
building bean knowledge

Dr Em Merrin May Armstrong

Riikka Gonzalez, Dr Helen Tralll, Dr Ada Garcia,

S SCAE ... (8 Good food for ol

health, equity and sustainability
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The Scottish diet is high in meat
and processed food, and low in
fibre and vegetables compared to
the global average

®

The global food system is
responsible for 30% of carbon
emissions, the majority being from
animal agriculture

~.

Beans provide a healthy,
affordable, and climate-friendly
source of protein and fibre

But, there are numerable barriers
to bean consumption, and little
understanding of how these
Influence eating habits
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& Shareinformation on the health and environmentalbenefits of eatingbeans
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Demonstratehow to growand cookbeans

Encouragechefsto include more beanson their menus

Createopportunitiesfor peopleto getinvolved

Involvegrowersacrossthe city to growand saveseeds
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Social media reach

Questionnaire

A mixed methods
evaluation
approach

Coding, analysis, and
key theme
identification

Semi-quantitative
sentiment analysis

SIMD engagement
assessment

A comprehensive
evaluation of the
FoB campaign

15 1-1 semi -structured
Interviews

Partner organisation
members

Event attendees




Dataa I l_] K é N\E Campaign

Impact and

awareness &
consumption

22 Questionnaire 26 different qual

responses

and quant factors

contributing to the

Supporting data from evaluation Barriers to
socials reach & event eating

attendange check the report to see in beans

more detalil

15 semi -structured
interviews & associated
sentiment analysis




Campaigrnmpact&Outcomes fiBy the end of the

month, [beans] were

Platform Instagram | Facebook| LinkedIn X Totalreach

Reach 6709 7467 11705 13001

a really popular

Ingredient in the
Events Number of Attendees} h bowl. So we sold

4 Talkand Training around 1200
Sessions 149 .
11 Workshops 127 portlons over 25
3 Education ~
FocusedSessions 138
4 Stalls 48
Total 462
exciting
Fun idea  communitybuilding
friendly

widereaching engaglng En O able

informative’
peicious  haiistic | 1@ re S’[I ng

£amil encouraging  educs 51 Inovative
amiliar great

School menus are set to change in Glasgow to serve more bean dishes to
children.




BuildingBeanAwareness& Consumptionin Glasgow

aing | made after the event was for a community
dchen, and it was a leek and butter bean
ad been demonstrated at the

50 tasty, and we served at a

itizen Theatre. And everyone

How often did you consume beans
before attending a Full of Beans event?

Less than once a month
A couple of times a month

Once a week Have you added more beans to your diet

after attending a Full of Beans event?

Most days

Yes, lots of beans
0 1 2 3 4 5

Yes, some beans
Number of Respondents

Nothing has changed

No, but | plan to
ped teach people about g

, and 81% say the No, and | don't plan to
people about the climate 0 1 5 2 . c .

Number of Respondents



Beans not a BarrlerStO

sought -after

taste, and ar en O Bean

always easy to

Consumption

Exposure
and Access

Food

Knowledge histories =

Not

Omai nstir e
beans not

integrated into

Scottish cultural
cuisine

and time and
Cooking from cultures
scratch can be
time intensive
and
intimidating



SUCCESSE

More peoplehaveusedthe communicationgoolkit than the getinvolvedtoolkit, but manyplan to
useboth

Most attendeesconsiderthemselvesadventurousor not picky eaters

Themain barriersto eatingbeansare taste, digestion,cultural exposure preparationtime, and

Many addedbeansto their diet after an event,but somefound dried beansinconvenient

Most attended an eventto learnmore or becauseit alignedwith their interests

AttendeesdescribedFull of Beanseventsasinteresting,enjoyable,engagingand informative

Continuedsuccessequiresmore funding, project managementand long-term impact monitoring.




Recommendations

A Culturalexchange
opportunities

A Improvingrecipes
collections

A Co-createdcommunity
sessions

A Prioritisinghandson
experiences

A Supportingbeangrowers
A Diversifiedcommunication




Y. SCAF

\ Scottish Alliance for Food:
health, equity and sustainability

Thinking beyond the can

Glasgow SOl 4soccafi GLASGOW
Seed ey coukel COMMUNITY

Librar FOOD
Y1 P Good food for-olf NETWORK
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o'l of Beadns

Jennifer MacGillivray
Foodand Climate Action Project

GlasgowCommunity Food Network
Jenny.macqillivray@qglasgowfood.net



mailto:Jenny.macgillivray@glasgowfood.net

Beanslead to many
conversatilionsaée@

A Agroecology

A Climate change and land use
A Seedsaving

A Soilimprovement

A Crop rotation

A Cultural diets

A Cookingon a budget

A Eatingless meat

A Diet and health

A School meals



What we learned In
year 1l

A Beansare a staple in so many different
cultures!

A Talkto people from different cultures,
askthem for recipes and ideas.
Celebrate the diversity of cultures, as
well asthe diversity of beans.

A Practical activities suchas cooking are a
great way to engagepeople




Engagingommunitiesvithbeansandcelebrating
culturaldiversity

A Cookingdemonstrations

A CreativezinemakingT beanstories
AWhat is a favourite dish usingbeans (or peasor lentils) from your home

Acountry?

AWhat is the significance of this dish to you (or in your culture)?
ACanyou accessthe sameingredients in Glasgow?
AHaveyou ever grown beans?

AHow do you think we can eat more beansin Scotland?What advice would
you give to people who want to eat more beansbut are not sure how to
prepare them?"



Yemeni and Tanzanian cooking
demonstration and zine workshop at
Woodlands community garden



. N

Mexican cooking workshop
and zine making at
Gathering Ground



EAT
MORE BEANS

Chinese cooking workshop
and zine making at
Garnethill Multicultural Centre
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Glasgow City Council
School Meals



