
‘Food’ at the University of Warwick

Rosemary Collier 
Academic Co-Lead 
Food Global Research Priority

Warwickshire Food and Drink Showcase
22 November 2017



People!
Total Number of Students 25,615

Undergraduate 14,967

Postgraduate 9,398

UK/EU 17,471

Overseas (non-UK/EU) 6,894

Total Number of Staff 6,294

Academic/ Researcher/ Teaching 2,433

Professional and Support 3,861

Non-UK 1,021

Population

Warwick 31,000

Leamington Spa 49,000

Stratford-upon -Avon 27,000



Research
Warwick’s current Global Research Priorities are:

Behavioural Science

Connecting Cultures

Cyber Security

Energy

Food
Global Governance

Innovative Manufacturing

International Development

Materials

Science and Technology for Health

Sustainable Cities



Food GRP

Interdisciplinary activity 
across all departments at the 
University

External partnerships with 
farmers, growers, 
supermarkets, the 
agriculture levy board, 
manufacturing businesses, 
conservation organisations



Food production – crops and livestock 
School of Life Sciences and Warwick Crop Centre

Crop improvement

Soil health

Crop protection

Livestock health

Honey bee health
Wellesbourne Campus



Global food demands

Population growth

Regulation of inputs (pesticides, fertilisers, 
antibiotics)

Climate change

Healthy eating

Sustainability

– Food production is a key theme at our Innovation Campus

– Working on new technologies to improve yield, resistance 
to pests diseases, nutrition – and to reduce food waste

– Working with businesses to bring new products to market



Fresh food - homegrown

FOR STARTERS

Baby  Butter Bean & Wonky Veg soup
with English mustard & Herb garnish

A missing link in UK 
vegetable production A missing ingredient in our cuisine

… and for a MAIN COURSE?

Professor Eric Holub



UK Vegetable Seed Bank

14,000 samples of vegetable crops e.g. cauliflower, 
carrot, kale, lettuce, onion

Access to new sources of genetic variation to 
develop and produce new crop varieties

New varieties need to have greater resilience to 
unfavourable environments, and lower need for 
inputs such as water, fertilizer and pesticides – and 
need to look and taste good!

Includes seed from wild species related to crops and 
farmer-developed varieties (landraces)



Livestock disease

Footrot in sheep

Foot and mouth disease

Bovine TB

Professors Laura Green, Matt Keeling, 
Liz Wellington



Food poverty and decision-making

Theoretical developments are being put to work in 
helping decision makers select policies to reduce 
household food insecurity

Working with:
– Warwickshire Food for Health

– Feeding Coventry

– Local Councils
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Dr Martine Barons, 
Professor Jim Smith



Food and the arts Dr Susan Haedicke



Edible campus?



Learning about food systems

Global Sustainability Degree –
module on food

Masters courses – crop 
production, food security

Innovative Food Systems 
teaching and learning 
programme – IFSTAL

Waitrose CTP - PhDs



Engagement with the workplace

Workshops, visits

Placements, internships

Future employment

Our students go on to work in 
the food industry –
businesses, NGOs, policy



Food on campus



Food on campus

Delivered Food - internal catering service for the university delivering 
food and drink across campus for events

Retail - cafes, restaurants, bars and shops. Many places to eat, drink and 
shop.

Warwick Conferences – hotel-style accommodation and food. 

Good spread of local suppliers but always interested to hear of new 
opportunities. Enquiries should be directed to: 
https://www2.warwick.ac.uk/services/finance/procurement_and_insura
nce/externalsupplierinfo/

Working groups looking at: sustainability, Soil Association Accreditation 
and The Coventry Food Charter.



Food on campus - actions

Ensure local, seasonal and sustainably sourced food is clearly marketed as 
such and used where possible

Provide local, fresh produce/groceries for sale on campus to increase access 
to healthy, fresh food

Purchase organic ingredients when available/economically viable

All whole/liquid/dried egg products are purchased from free-range 
production system

Ensure fresh fish is not from the MSC ‘fish to avoid list’ and seek to serve MSC 
certified fish where stocks allow. Seek to ensure that all fish products come 
from same list

Explore possibility of increasing Red Tractor/Farm Assured fresh meat beyond 
65%

The majority of purchased fresh milk sourced from within a 50 mile radius

Provide a range of beers from local breweries using the CAMRA LocAle
initiative



Food on campus



Food market days

Started on behalf of Warwick Retail and the University in 
2013, in association with Sketts. 

Together have grown the markets in terms of frequency, 
number of stall holders and space, to a position where 
there are now have up to 30 traders filling the entirety of 
the Piazza and Benefactors Place on around a dozen 
occasions each academic year. 

Estimate that around 5,000 people visit the market each 
time it is on.

https://youtu.be/c5cHM4qXUzA

https://youtu.be/c5cHM4qXUzA


Food market days



More than 250 societies...



Warwick University Food Co-op

Student run, non-profit cooperative 
based at University of Warwick, selling 
organic, fair-trade, and sustainably 
sourced food.

Everything is at a wholesale price for 
members (membership for life costs 
£5) and wholesale price + 10% to cover 
spillages for non-members.

Every TUESDAY from 12 to 5pm



Events...



Food GRP Showcase Event 12th December

Brexit: the Challenge for Agriculture

Introducing CECAN – New Methods for Complex Food Policy? 

Evidence-based Food Security Policy

The Role Of Food Prices and Poverty for Obesogenic

Environments

Yes to Beans!

Virtual Flavour

Seeds for the Future – The UK Vegetable Gene Bank

Historical Perspectives on Contemporary Food Policy in 

Institutions

Women in UK Agriculture - a Performance



Thank you for listening!


