




Rationale Behind the Campaign
Health
The Scottish diet is high in meat and processed food, low in fibre and 
vegetables.
Environment
The global food system is responsible for 30% of carbon emissions.
Cost
UK experiencing cost-of-living crisis, cost of food rising.



Health Environment
ǒ Rich in dietary fibre, protein and micronutrients.
ǒ Low in fat and calories.
ǒ Good for heart and gut-health.
Environment
ǒ Fix nitrogen, which enriches the soil and can help other plants flourish.
ǒ ?ŸŰќƣШƖĲƕƨŔƖĲШċШũŸƣШŸŉШƽċƣĲƖШċŰĬШƚĲƕƨĲƚƣĲƖШĦċƖĤŸŰШŔŰШƣőĲШƚŸŔũЮ
ǒ Can help reduce food waste.
Cost
ǒ Budget-friendly and versatile.



Campaign Partners



Campaign Aims



Furthering Aims of the Glasgow City Food Plan





ìőċƣШƽĲШĬŔĬв

Å Campaign Web-page
Å Campaign Toolkits
Å Online launch of the Campaign
Å Podcast
Å Flyers
Å Social media campaign



Community and School Events

ǒ Community Campaign Launch
ǒ Educational Sessions in schools
ǒ Art and craft sessions
ǒ Cookery demonstrations
ǒ Community meals
ǒ Recipe cards



Bean Growing
Å Recruited growers
Å Made Willow Structures
Å Sowed and harvested beans
Å Encouraged seed saving
Å Created a growing guide



Cookery lessons and recipe development





Learning and 
Stories
ÅStory book

ÅPaper linking campaign to 
latest research

ÅCampaign video

ÅEvaluation







Creating and evaluating a Glasgow-wide 

campaign: encouraging bean consumption & 

building bean knowledge

Dr Em Merrin May Armstrong
Riikka Gonzalez, Dr Helen Traill, Dr Ada Garcia,



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



Shareinformation on the health and environmentalbenefitsof eatingbeans

Demonstratehow to growand cookbeans

Encouragechefsto includemore beanson their menus 

Createopportunitiesfor people to get involved

Involvegrowersacrossthe city to grow and saveseeds

Evaluation:Understandbeanbarriers,beansentiment,and campaignexperiences



10 CampaignPartners

8 #BeansOnTheMenu 
Participants

FoBPublic& 
Stakeholderevents

& 20+stalls!



A mixed methods 

evaluation 

approach
Quantitative Qualitative

Social media reach 15 1-1 semi -structured 

interviews

Coding, analysis, and 

key theme 

identification

Semi-quantitative 

sentiment analysis
+

Event attendance

+

Questionnaire A comprehensive

evaluation of the

FoB campaign

Partner organisation 

members

+

Event attendees

SIMD engagement 

assessment



DataƎŀǘƘŜǊŜŘΧ

Quantitative &

Qualitative

22 Questionnaire 

responses

Supporting data from 

socials reach & event 

attendance

15 semi -structured 

interviews & associated 

sentiment analysis

=
26 different qual 

and quant factors 

contributing to the 

evaluation

check the report to see in 

more detail

Campaign

impact and

outcomes Bean 

awareness & 

consumption

Barriers to 

eating 

beans



CampaignImpact&Outcomes
Platform Instagram Facebook LinkedIn X Totalreach

Reach 6709 7467 11705 13001 44154

Events

Events Numberof Attendees

4 TalkandTraining 
Sessions 149

11 Workshops 127

3 Education 
FocusedSessions 138

4 Stalls 48

Total 462

ñBy the end of the 

month, [beans] were 

a really popular 

ingredient in the 

bowl. So we sold 

around 1200

portions over 25 

daysò



BuildingBeanAwareness& Consumptionin Glasgow

0 51 2 3 4

Number of Respondents

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

Most days

6

Have you added more beans to your diet 
after attending a Full of Beans event?

Yes, lots of beans 

Yes, some beans 

Nothing has changed 

No, but I plan to

No, and I don't plan to

0 1 2 3 4 5

Number of Respondents

72% said the campaign has helped teach people about 

the nutritional benefits of beans, and 81% say the 

campaign has helped teach people about the climate 

benefits of growing and eating beansómoreôandómuch 

moreôthan before.

ñThefirst thing I made after the event was for a community 

meal with Kin Kitchen, and it was a leek and butter bean 

and thyme dish that had been demonstrated at the 

workshop, which was so tasty, and we served at a 

community meal at the Citizen Theatre. And everyone 

lovedit.ò



Barriersto 
Bean 
Consumption

Exposure 

and Access

Food 

histories 

and 

cultures

Knowledge 

and time
Cooking from 

scratch can be 

time intensive 

and 

intimidating

Not 

ómainstreamôï

beans not 

integrated into 

Scottish cultural 

cuisine

Beans not a 

sought -after 

taste, and arenôt 

always easy to 

access



More peoplehaveusedthe communicationstoolkit than the get involvedtoolkit, but manyplan to 
useboth

Most attendeesconsiderthemselvesadventurousor not pickyeaters

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

Most respondentsalreadyate beansand know their benefits,but fewerknewabout their climate 
impact

Manyaddedbeansto their diet after anevent,but somefound dried beansinconvenient

Most attendedan eventto learnmore or becauseit alignedwith their interests

AttendeesdescribedFullof Beanseventsas interesting,enjoyable,engaging,and informative 

Continuedsuccessrequiresmore funding,project management,and long-term impactmonitoring.

Successe
s



Recommendations

ÅCulturalexchange 
opportunities

ÅImprovingrecipes 
collections

ÅCo-createdcommunity 
sessions

ÅPrioritisinghands-on
experiences

ÅSupportingbeangrowers

ÅDiversifiedcommunication







Jennifer MacGillivray

Foodand Climate Action Project 

GlasgowCommunity Food Network 

Jenny.macgillivray@glasgowfood.net

mailto:Jenny.macgillivray@glasgowfood.net


Å Agroecology

Å Climate changeand land use

Å Seedsaving
Å Soil improvement
Å Crop rotation

Å Cultural diets

Å Cookingon a budget

Å Eating lessmeat
Å Diet and health
Å School meals

Beans lead to many

conversationsé



What we learned in
year1

ÅBeansare a staple in so many different
cultures!

Å Talk to people from different cultures, 
ask them for recipes and ideas. 
Celebrate the diversity of cultures, as 
well asthe diversity of beans.

ÅPractical activities suchas cooking are a 
great way to engagepeople



Engagingcommunitieswithbeansand celebrating
culturaldiversity

ÅCookingdemonstrations
ÅCreativezinemakingтbeanstories
ÅWhat is a favourite dish usingbeans(or peasor lentils) from your home

Åcountry?
ÅWhat is the significance of this dish to you (or in your culture)?

ÅCanyou accessthe sameingredients in Glasgow?

ÅHaveyou ever grown beans?

ÅHow 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 
Tanzanian cooking Woodlands community

garden



Mexican cooking workshop 
and zine making at 

     Gathering Ground  



Chinese cooking workshop 
and zine making at 

          Garnethill  Multicultural Centre at

Garnethill Multicultural Centre





Glasgow City Council
School Meals


