
Sourcing Policy –The Assemblies Ltd 
The Canteen, No.1 Harbourside & The Old Market Assembly 

 
We are committed to sourcing food for our kitchens and drinks for our bars in a way 
that is of benefit to the environment, to producers and to the health and wellbeing 
of our customers. Taking our sourcing policy seriously is of vital importance. It is a 
key part of our ethos and identity that we have high standards for sourcing and this 
needs to be reflected in walking the walk and not just talking the talk! We need to 
support our suppliers in this as much as they support us.  
 
In a nutshell, our sourcing fits within the ‘slow food’ motto of being “good, clean and 
fair”. In brief this means good in quality and taste, clean and safe for the 
environment as well as for human consumption, and fair in terms of the effect its 
production has on people, their treatment, and well being.  
 
Our approach can divided into five separate sections: 
 

Local & Seasonal 
Buying locally and seasonally to support UK producers and reduce the negative 

environmental impacts associated with importing produce from abroad. 
 

Environmentally Positive Farming 
Sourcing from farmers that are committed to high environmental stewardship. 

 
Ethical Meat & Dairy Sourcing 

Purchasing high welfare meat and dairy to help combat animal cruelty and protect 
the environment. 

 
Sustainable Fish 

Buying only sustainable seafood to conserve fish stocks, protect the marine 
environment and offer customers better seafood choices. 

 
Fair Trade 

Sourcing products that ensure producers in the developing world have access to 
systems of trade based on justice and fairness. 

 
The wellbeing of the people producing the products we source is also an important 
consideration and having an active interest in this is vital. This means using fairtrade 
products when available, making a preference for co-operatively run farms and 
brewers and being aware of the conditions under which different products are 
produced. Production methods that are known to harmful to human health, or that 
are known to be exploitative should be avoided. 
  
This policy is reviewed every 6 months as per new trends and developments in the 
business to keep it relevant to the changing landscape of food & drink production. 
 
 



Our suppliers are carefully selected as they work closely with us to adhere to our 
values and morals. The have all signed respective Supplier Agreements promising to 

adhere to our sourcing policy, and have received a copy of this document. 
As such, you must refuse any delivery of produce that does not match the 

parameters of this policy. 
 
 
MEAT 
 

● All fresh meat should be from local farms, based in the SW region, be 
free-range and from high-welfare farms. All suppliers must have committed 
to responsible antibiotic use on their livestock. 

● Dried or cured meat should always be high welfare and sourced from within 
the UK.  

● Nose to tail: As a way of demonstrating our commitment to sustainable meat 
production we should encourage customers to try unconventional cuts that 
might be unfamiliar that place a value on the whole animal. 

● Our suppliers should always provide us with the farm level provenance (a 
knowledge of the exact farm the meat has come from), and this be visible on 
the invoice. 

● Suppliers must adhere to animal feed standards set by the government 
 
DAIRY 
 

● All dairy products should be from the central and South West region and 
organically produced where possible. All the dairy we buy will be from high 
welfare farms. 

● 90% of cheeses should be sourced from the South West region, a 10% 
allowance will be permitted for locally specific British and EU cheeses.  

● All milk should be organically produced in the South West, and should either 
be skimmed or semi-skimmed. 

● All eggs should be free range from South West farms. 
 
FRUIT AND VEGETABLES 
 

● As much as possible produce must be sourced from within the South West 
region or within 50 miles of Bristol. We expect a minimum of 60% 

● Any produce that cannot be sourced from within the South West region may 
be sourced from other UK based farms. We expect this to be approximately 
20% 

● Only in exceptional cases can fresh fruit and vegetables be sourced from 
beyond the UK (e.g. citrus fruits and garlic). If it is necessary to order fresh 



produce from the EU, it must be in season in that country. We accept no 
higher than 20% seasonal fruit and vegetables from the EU 

● We will never accept fresh fruit or vegetables from outside the UK, and this 
must be refused at point of delivery 

● As much fruit and vegetables should be organically produced. We expect a 
minimum of 20%  

 
FISH AND SEAFOOD 
 
FROM UK WATER 
Supply of our orders should always come from boats fishing within UK waters and be 
fully traceable to the boats on which the fish are caught. We should always try to 
source as locally as possible to Bristol. 
 
FROM SUSTAINABLE STOCKS 
All fish and shellfish must be from sources that are considered sustainable using 
methods that avoid unnecessary by-catch.  
 
INSHORE AND DAY BOATS 
We prefer for the fish we buy to be caught using inshore day boats and line-caught 
where possible, with environmentally friendly fishing methods always. 
 
FARMED FISH 
Any farmed fish should come with a reassurance that its production is low input and 
sustainable. We do not want farmed fish reared on imported dried shrimp, for 
example.  
Please avoid bottom-feeding flatfish that rely on dredging or beam trawling the sea 
floor.  
 
MARINE CONSERVATION SOCIETY (MSC) 
We only serve fish that is MSC certified or on the ‘fish to eat’ list, with a complete 
avoidance of anything rated 4 or 5. 
Any member of the team responsible for placing orders should take responsibility to 
be aware of this from the MSC website:  
http://www.msc.org/cook-eat-enjoy/fish-to-eat. 
 
BYCATCH 
Kitchen teams should, whenever possible, ask the supplier about bycatch options to 
utilize on their menus in an effort to promote sustainability 
 
MODERN SLAVERY & HUMAN RIGHTS 
Any supplier must be clear of any link to bonded labour 
 
 
DRIED GOODS 
 

● We should show a preference for organically produced dry goods/spices but 
exceptions can be made based on price when there is a large discrepancy 

http://www.msc.org/cook-eat-enjoy/fish-to-eat


between organic and non-organic and/or when the producers are known to 
use low-input environmentally sound farming methods. Where 
possible/relevant produce should carry the Fairtrade or Rainforest Alliance 
certification.  

● A preference will be made for dry goods from the UK and European region 
over further afield.  

● Flour should always be organically produced in the UK. 
● All chocolate, sugar, coffee and teas should be Fairtrade and organic where 

possible. 
● Oils should be generally from the SW region in the form of rapeseed 

vegetable oils, but olive oil can be used and should be organically produced 
where possible. 

 
 
ALCOHOLIC BEVERAGES 
BEER, CIDER & ALE 
 

● There is a fantastic small brewery scene in the South West, and in particular 
Bristol. We should source ALL our craft beer and ales from a 50 miles radius 
of the Bristol area, making exceptions for guest beers using ‘brewery swaps’ 
where local smaller brewers swap kegs with other small brewers across the 
country to help exposure.  

● We also want to promote local cider production and will therefore buy all our 
cider from Somerset brewers. We will show a preference for ciders made 
using pressed apples grown in Somerset and not from pulp.  

 
WINES 
 

● We source all our wines from Europe to reduce our carbon footprint. 
● All of our wines are produced from smaller vineyards dedicated to using 

natural and ancient methods to grow indigenous grapes on a small-scale, 
creating authentic and traditional wines. 

● All of our wines are 100% organic or minimal intervention, meaning they only 
use pesticides when absolutely necessary but prefer to use natural means to 
grow the grapes. 

● We always have English wines on our lists and there should always have a 
selection of natural wines, produced without the addition of unnaturally 
occurring yeasts or sulfites. 

● We are sourcing an increased amount of Bag in Box wine, which is more 
sustainable in the transport of the wine, with less glass recycling necessary, 
no plastic corks, and enables us to provide better quality wines at lower 
prices. 

● We will always have biodynamic wines on the menu, with the majority of the 
list suitable for vegans 

● We will always offer a carbon neutral wine 
 
 
 



 
SPIRITS 
 

● We should always prioritise purchasing spirits that are produced within 50 
miles of the venues, sustainably minded with minimal carbon footprint, and 
ethical. 

 
 
NON-ALCOHOLIC BEVERAGES (NABs) 
 

● None of our NABs will be from concentrate 
● We must ensure the majority of NABs have no added sugar 
● Our soft gun must use Fairtrade sugars in the recipe 
● All of our softs must be produced within the UK, with 80% produced in the 

South West region 
 
 
FUTURE FOCUSES & TARGETS 
 

● To increase the percentage of produce sourced locally by volume to 65% by 
May 2020 

● To assess the percentage of produce that is sourced between 50 miles and 
100 miles of the venues, and create an action plan of how to increase this 
percentage and prioritise produce in this area as opposed to further afield in 
the UK. This to be assessed in November 2019 and actioned by May 2020 

● To reduce the import of European produce for the businesses by 2.5% by 
May 2020 

 
 
 
 
 
 
 
 
 
 
 
Most recently reviewed on: May 2019 
Next Review date: November 2019 
 
Signed 
 
 
 
Leo Croker 
Operations Manager 
The Assemblies Ltd 


