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Food Miles 
 

‘Food miles’ is the distance food travels from field to plate and is a way of 
indicating the environmental impact of the food we eat. 

Half the vegetables and 95 per cent of the fruit eaten in the 

UK come from beyond our shores. 

Increasingly, it arrives by plane - and air travel gives off 
more CO2 than any other form of transport.  

Agriculture and food account for nearly 30 per cent of goods trucked around 
Britain's roads and, according to a Government report in 2005, the resulting road 
congestion, accidents and pollution cost the country £9bn a year 

The most contentious food miles are clocked up by the fresh 
fruit and vegetables arriving by plane from across the globe. 
However, it is not as simple as choosing not to buy fresh fruit 
and vegetables flown in from Africa or South America, as some 
people believe that this could threaten the livelihoods of some 

of the world's poorest people, who are dependent on exporting their produce by 
plane. The £200million fresh fruit and vegetable trade with the UK supports one 
million people living in Africa.  

To support environmentally friendly food production without 
unnecessarily harming vulnerable developing economies, the Soil 
Association has decided that, in order to qualify as 'organic', all air-
freighted food will have to meet ethical trade standards from 
2009. Incidentally most Fairtrade fruit, such as pineapples, 
bananas and mangoes, is transported by sea.  

Food transport is responsible for 25 per cent of the kilometres clocked up by 
HGVs on our congested roads. Supermarkets have national distribution systems, 
so even food grown near a particular branch may have travelled by lorry to a 
central depot and back to its place of origin. Ingredients used in the food 
processing industry travel around the country from factory to factory before 
reaching the shops.  

All these journeys around Britain mean that HGVs transporting food transport are 
responsible for a quarter of CO2 emissions.  



 
 
 
 

 
Think, Buy, And Eat Local! 

 
Made in Lancashire is a membership organisation that focuses mainly on helping 
small food producers. 

 

With coast and hills and rich farm land, Lancashire has it all and in turn delivers 
some of the most delicious foods in the North West of England, often brought to 
you from long traditions and family businesses. 

 

We have over 80 members producing everything from meat and poultry, sausages 
and black puddings, cheese and ice cream, fudge and chocolate, Sarsaparilla and 
roasted coffee, organic vegetables and free range eggs, pies, puddings and cakes, 
jams and chutneys. 

Blackpool Rock 

Blackpool Rock can still be seen being rolled and made on the seafront 

at Blackpool. Actually, most seaside resorts sell rock that is still made 
in Blackpool on the Fylde Coast of Lancashire. A hard sugar slightly 
minted confection rolled into long lengths and cut into 30 cm pieces, 
distinctive on account of the lettering that traditionally runs throughout 
the whole length.  

Bury Black Pudding 

Made from congealed pig's blood and oatmeal and produced 
widely throughout the region, with Bury boasting probably the 
most famous, with its traditional methods of making the 
delicacy going well back into the 19th century.  

Chorley Cakes 

Similar to Eccles Cakes but generally larger and flatter and 
without the glazed sugary top. Thought to originate, 
(logically), in Chorley. 

 

Fisherman's Friends 

The company manufacturing "Fisherman's Friends" was established in 1865, and is 
now claimed to be the largest producer of lozenges in the world. It began when 
local Fleetwood pharmacist James Lofthouse created an extremely strong liquid 
linctus of menthol and eucalyptus, which helped relieve problems experienced by 



fishermen in the frequently freezing conditions 
encountered in the Irish Sea. Over 4 billion Fisherman's 
Friend lozenges are consumed around the world every 
year, manufactured still by the family run business from 

their factory in Fleetwood, Lancashire. 

Hindle Wakes 
Hindle Wakes was a very ancient Lancashire dish of 
exotically stuffed boiled poultry. The recipe is thought to have been brought by 
Flemish weavers to Bolton-le-Moor, (Bolton), in 1337. The original recipe used the 
blood of the fowl for binding the stuffing mix. The night before the fowl was 
stuffed with a mixture of prunes, nuts, suet, spices and red wine, then simmered 
slowly until tender. The next day the bird was removed from the stock, coated with 
a lemon and cream sauce and decorated with prunes and lemon slices and served 
cold. The name of the dish may derive from 'Hen de la Wake' ... in Lancashire 
dialect a 'wake' was a fair, at which time the dish may have been eaten.  

Holland's Pies 

Baxenden in the Rossendale Valley of Lancashire is the Home of 
the famous Holland's Pies and was first sold from their shop in 
Haslingden in 1851. Still manufactured to traditional recipes, and 
including steak pies, cheese & onion, steak & kidney pies, meat 
& potato pies, steak puddings, etc, and nowadays found in 

virtually every supermarket. 

Lancashire Cheese 

The softest of the hard English cheeses - its white crumbly 
texture and full, slightly salty taste makes it an excellent cheese 
in cooking, and especially favoured for Welsh Rarebit. 

Lancashire Hotpot 

The meat stew known as Lancashire Hotpot probably originated in the cotton 

towns of Lancashire as a simple dish quickly prepared and slow 
cooked, similar to Irish Stew. At one time, even oysters were 

included in the recipe. Traditionally, mill worker's wives would 
prepare it in the morning, and leave it in the oven all day so that it 
would be ready when the family returned home from work at the 

mill. Usually eaten with pickled red cabbage as an accompaniment.  

 
Nodding Pudding 

Sometimes spelt 'knodding' or even 'nodden'. An old Lancashire dish made from 
potatoes and flour. Information is sketchy, but it appears to have consisted of 
mashed potato mixed with flour and butter, and baked in a pie tin until it 
developed a crust.  



Parched Peas 

Sometimes called "Black Peas", long soaked overnight and 
simmered slow to produce a type of mushy pea, popular in Bolton, 
and traditionally sold at funfairs. 'Parching' was an old term for long 

slow boiling. 

Potted Shrimps 

Netted, peeled, cooked and potted near to the treacherous 
sands of Morecambe Bay where they are caught, and famous 
for being the best potted shrimps in the UK. 

 
 
 

Rag Pie (or Pudding) 

A rag pie is made of suet and meat, and in many ways resembles a steak 

pudding except that it has a limp pastie shape. Favoured in many parts of 
Lancashire and Rochdale and still available at local butchers shops.  There are 
references to it in Victorian times, when the pie (or pudding) clearly had 
humbler and less savoury beginnings.   

Rossendale Sarsaparilla (Sasparilla or Sarsparilla) 

Sarsaparilla, an old and once very popular non-alcoholic root beer-type 
beverage, is still brewed to a well-kept secret recipe, and sold at Fitzpatrick's 
Herbal Health Shop in Rawtenstall, Rossendale. 

Sad cakes 

Similar to the Eccles and Chorley Cakes but larger, and popular in the 
Rossendale Valley - known by local children sometimes as 'desolate cakes'. 
Alternative forms often mix the dried fruit into the pastry and present it in an 
envelope shape. 

 

 



Task One – Research 
 

a) Design a poster highlighting the issues 
surrounding food miles. (Grade 1) 

b) You could add a web address for further 
information along with statistics and guidelines..  
(Grade 2) 

c) Produce a leaflet instead of a poster that includes 
higher levels of specific detail regarding food 
miles. (Grade 3) 

 

 
➢ Your poster or leaflet must be no bigger than 

A4. 
➢ It should be bright and colourful. 
➢ It should contain an equal mix of pictures and 

written information. 
➢ It can be done using ICT – such as Word or 

Publisher, or by hand – showing a development 
of your graphical skills. 



Draw or stick your poster or leaflet on this page.



Task Two – Investigation 
 

a) Identify 5 separate food products that have 
originated from outside Lancashire and state 
where they come from. (Grade 1) 

b) Work out how many miles the products have 
travelled. (Grade 2) 

c) Present the data on a graph. (Grade 3) 
 

  
➢ You can just bullet point your foods that you 

have identified. 
➢ Use Internet route planners to work out how 

many miles the product has travelled. 
➢ Use Excel to produce your graphs to help 

develop your ICT skills in this area. 



Complete your investigation task on this page, or 
stick in your printout if using ICT.



 

Task Three – Analysis 
 

a) Choose one of the Lancashire products and 
identify the key selling points. (Grade 1) 

b) Present the information using power point. (Grade 
2) 

c) Include further details about the product that 
make it unique to Lancashire. (Grade 3) 

 

 
➢ You can just bullet point your key selling points 

of your Lancashire Product. 
➢ Do not produce more than 6 slides in your 

PowerPoint presentation – and print them as a 
handout – NOT all the full slides. 

➢ Research into further details by using websites 
such as: www.madeinlancashire.com  

http://www.madeinlancashire.com/


Complete your analysis task on this page, or stick 
in your printout if using ICT. 
 



Task Four - Self Assessment 
 
Spend some time thinking about the tasks you have completed 
reflecting n your strengths and weaknesses.  Tick the box that 
most applies to you and total up your score. 

 
1 = Much more improvement needed 
5 = Excellent 
 

I spent appropriate time on the work 
 

 

I have attempted all the tasks to the best of my ability  
 

I planned my work carefully and spread the tasks out 
over the week 

 

I asked for help  
 

I checked my work carefully before handing it in  
 

Total Score  
 

 
What part did you enjoy completing the most and why? 
            
           
           

            
 
Describe one thing you could do in the future that would improve 
the quality of your work. 
            
           
           
            
 
Describe one thing that you have done that you are pleased with 
in this booklet. 
            
           

           
            

 


