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Introduction of Sheffield Foodhall


Sheffield Foodhall is a community kitchen project that started in 2015 from the eagerness of students to tackle food waste and developed into a wider beneficial action thanks to the help of the volunteers. (London.gov.uk, 2023)

In few words, what Sheffield Foodhall does, is to invite people to cook a hot meal for others in need. Anyone can cook and anyone can eat.
No matter of the background or social status, people can eat as much as they afford or eat without paying anything if they can’t. (London.gov.uk, 2023)

The “pay-as-you-feel” basis that is brought in the scenario truly adds inclusivity and a lot of empathy to the project. (London.gov.uk, 2023)

As Emmott Baddeley, a Volunteer Co-ordinator at the Foodhall Project states in a recorded conversation, part of Festival of Debate 2021, the project started in 2015 at the initiative of a small group of people keen to make a change in the community, working around the values of equity and inclusion. She also mentions that the project is not a charitable one and that there are no monetary transactions involved. (Festival of Debate, 2021)

The project is totally handled by volunteers, and with the help of social media, they have effectively built up a large network of helpers who provide food donations, cook, and provide other types of assistance. Meals have been prepared for the project by both professional chefs and regular folks. (London.gov.uk, 2023)

	Sheffield Foodhall is presented in the Community Projects Handbook as one of the successful community projects that can inspire others in their process and can lead to real change. (London.gov.uk, 2023)

	The Community Projects Handbook also helps by providing a guide for organising ideas into becoming a viable future project and by looking at it, we can observe that Sheffield Foodhall, among other examples, has been ticking all the boxes and followed through a well thought and assembled plan to get to the achievements we can talk about today. 





Objectives, Stakeholders and Benefits

	We learn from the Handbook mentioned above, that involving the community in the project and soliciting their input will improve it. By being open with others, you can get support, identify dangers or drawbacks, test your business concept, and learn what other people think of your ideas. And that is one of the things that Sheffield Foodhall Co-ordinators know how to do very well, as users are turned into co-producers of the project by the organisation, who frequently solicits feedback from them.	 (London.gov.uk, 2023)

	One of the participants, Freya, is being interviewed as part of the video from Festival of Debate 2021, as she gives a great inside by saying “this breaks down the barrier between taking the service and using the service”, and it gets completed by what Isaac, another participant, says, that: “The end project is to bring everyone together, so is creating a public space for anyone regardless of who they are or what they have and come and share together.” (Festival of Debate, 2021)
	
The way the project is pictured on the official Foodhall website by the co-ordinators is that established a space run by the community, for the community, where everyone could share food, drink, company, skills, and time on a pay-what-you-can basis. They have created an active and cooperative community free from the transactional interactions we frequently associate with food by drawing no clear distinctions between the volunteers and guests. (Foodhall, 2022)

The Sheffield Foodhall Project has been hosted since the beginning on temporary basses in a building that hasn’t been in use, aspect that influenced the way everything has been designed.
The fittings in the space have been thought strategically from the beginning in order for their functionality to be moved in another place at the end of the current lease.
The mobility aspect of the setting makes it possible to host in between the same walls other different activities for the community, such as theatre performances, TV diner clubs, readings groups, pottery classes, social pickle club, radio, and NHS addiction groups. (London.gov.uk, 2023)

	Among the projects operating at the Foodhall, Social Pickle is one of the most interesting and unusual type of activities. It consists in a group of people who pickle and ferment food to prevent food waste.
	Each bottle or jar has a social life after the foraging excursions in search of scavenged materials, relying on allotment networks for leftovers, and conducting workshops to exchange fermenting techniques.
Plenty opportunities are presented for everyone to become involved, whether purchasing one of the distinctive products, joining on a foraging, exchanging expertise, or learning.
The final products then are placed for selling on the website, for example with the price showing £2.00 - £10.00, £2.00 representing the minimum price, if that is all the person interested to buy can afford, covering just for the physical costs of the product, and £5.00 or more than that will mean encouraging the further production and the project. (Social Pickle, 2022)
	
	On the artistic side, the community-led arts and cultural events called Lates at Foodhall feature the finest of the region's emerging talent. For young, underrepresented, and socially relevant musicians to perform, they offer a stage with a DIY mentality, typically on a Friday night. A Working Group of volunteers and coordinators that meets once a month creates the activities.
	Every Lates event is bring your own drink, with a suggested donation of £7. No one is turned away for lack of funds. The operating expenses of Foodhall are then covered by these donations. (Foodhall, 2022)


	The supper gatherings that the neighbourhood hosts every night for its neighbours are called, in a very suggestive manner, Plates. Typically held on a Wednesday night, they are prepared in a ready steady cook style utilising food that would otherwise go to waste and is either donated by the community organisation or collected from stores. The ability of the cooks to be creative is necessary for this.
	All proceeds from the plates platform, which operates on a recommended donation basis, go towards covering Foodhall's operating expenses. No one is ever turned away due to financial difficulties. (Foodhall, 2022)

	The area and amenities can be used by members of Sheffield's many collectives, societies, arts, and community organisations to host a dinner party for their entire neighbourhood. By interacting and sharing food, communities are better able to exchange ideas. The majority of the time, this is followed by some sort of activity, such a performance, a speech, a lecture, or another event. The platform's long-term goal is to provide a forum for expression for each group and culture in the city. (Foodhall, 2022)



Challenges

	One of the Co-ordinators of The Sheffield Foodhall Project, Emmott Baddeley, also a volunteer, spoke during The Festival of Debate 2021 about the challenges and the smooth parts of the project, and she mentions as part of the non-challenges the fact that they find it easy to assemble volunteer’s time, enthusiasm, and energy.
	On the other hand, she is describing funding and resources as being part of the big challenges. 
Reaching those in need would be another challenge because volunteers tend to be young, white, and recent graduates from universities in the foodhall's immediate neighbourhood, which is largely made up of white individuals. They believe that they could be reaching out to a wider community more effectively, but they aren't, in part because they wait for others to come to them rather than taking a more direct approach.
	The third issue is what may be referred to as the hypocrisy of using food waste as a strategy to combat food waste. Despite the fact that the project does a remarkable job of using food that would otherwise go to waste, critics believe that it legitimises the existing system and puts the Foodhall in a precarious situation. As a result, they are looking into alternative methods of supplying the food they utilise. (Festival of Debate, 2021)



Future Plans

	From the challenges above mentioned, future plans are rising, and Emmott talks about new ways to supply the food they are proudly transforming in delicious meals and offering to the community, by growing their own fruits and vegetables, perhaps in the new space they are going to move soon. (Festival of Debate, 2021)

	Speaking of plans rising from The Foodhall, we need to mention “I’m Creating A National Food Service”, a declaration of purpose and a call to action. An independent, grassroots network of food projects throughout the UK, and democratic organisation in which its members can help choose its strategy and direction.
Divisions cooperate and pool resources, they favour food that has a positive effect on health while leaving less environmental impact and strive to produce food that is low in waste, wholesome, delicious, and obtained locally, with the values of communal cooking and eating because it promotes relationships and allows to share the love for food.
Building new branches and integrating ongoing projects is part of their growth strategy.  In order to achieve the vision of a National Food Service as a public good—one that offers a healthy, affordable, and accessible food system—it must first realise that everyone should have access to good food that is distributed fairly and is enjoyed in social settings. (The National Food Service, 2023)

	
Lessons to be learned from The Sheffield Foodhall Project include the following: 

• Large-scale projects can be totally administered by volunteers; enlist their help via social media.

• Design the area to be multipurpose so you may alter the services you provide in response to customer feedback and demand.

• Consider the potential end date and potential legacy of your project. (Foodhall, 2022)



Conclusion

A good project can adapt to the shifting requirements of the communities where it’s created because the people involved are adaptable, inventive, and responsive. They are not afraid to take a chance, attempt something new, and develop people to be the leaders of new initiatives. Although they do not always have to be correct, they always try to learn and improve, and that is the secret of The Sheffield Foodhall and other similar projects that succeeded so far.
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