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The Sustainability Action Plan outlines how we will use the One Planet 
approach to meet two of the council’s key priorities - creating a more 
sustainable city and modernising the council. These case studies give an 
insight into the successful work that is going on under each of the One Planet 
Principles. More information on One Planet City initiatives can be found on the 
council website. 

 

Culture & Community 

Rugby World Cup 2015 – a sustainable event 

The Brighton Community Stadium will host two 
Rugby World Cup matches in September 2015. 
The city of Brighton & Hove and its 
Championship football club, Brighton & Hove 
Albion, are committed to delivering a world-
class standard of sustainability at this event. 

Opened in 2011, the American Express 
Community Stadium was designed and built to 
high standards of sustainability to minimise its 
impact on the landscape and carbon footprint; it was awarded BREEAM Very 
Good rating in recognition of its green building features.  

Brighton & Hove Albion FC has achieved one of the highest percentages in 
the UK – over 80% - for fans using sustainable means of transport to and from 
matches at the stadium. The club has recruited the majority of its staff locally 
and actively encouraged the use of local suppliers and contractors in the 
construction and operation of its facilities. And through the work of Albion in 
the Community, the award-winning charitable arm of Brighton & Hove FC, the 
club has used the power of football to improve social inclusion, health and 
education for people living across Sussex. 

With these environmental and social achievements in mind, the club is 
currently working towards ISO 20121 certification for the management, 
planning, implementation, delivery and review of events held at the stadium. 
The ISO20121 defines the requirements for a sustainable event management 
system to ensure an enduring and balanced approach to economic activity, 
environmental responsibility and social progress. Brighton & Hove Albion aims 
to use the accreditation to stake a claim to leadership on sustainability issues 
by reviewing the extent to which its business activities are consistent with 
wider sustainability issues. 

http://www.brighton-hove.gov.uk/content/environment/sustainability-city/one-planet-city
http://www.rugbyworldcup.com/home/news/newsid=2067247.html
http://www.iso20121.org.uk/
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Culture & Community 

Marine Conservation Exhibition @ Brighton Museum 

Ocean Blues is an exhibition and programme of 
events looking at overfishing and pollution, two major 
areas of human impact on marine environments. It 
shows how we are beginning to attempt to reverse 
these adverse effects to ensure a healthy, sustainable 
environment exists for future generations. 

The exhibition supported the city’s bid for Biosphere 
status and enables us to work with new local partners like the Sea Life Centre 
and ONCA Gallery, alongside internationally focused groups like Plastic 
Oceans Foundation whose members include the producers of March of the 
Penguins and members of the BBC Natural History unit. The exhibition 
opened in September 2014. 

 

 

Land Use and Wildlife 

The gardening cycle at The Level 

Gardeners at The Level leave nothing to 
waste – everything is reused. Cuttings from 
pruning, grass trimmings and even autumn 
leaves are left to rot down on the flower beds, 
the herbaceous borders and the native 
hedgerow that grows around the Level. 
Nitrogen is released during the rotting process, 
enriching the soil and ensuring good healthy 
plants the following year. This also provides a habitat for insects, including 
ladybirds, slugs, snails and woodlice and insect larvae, which break down 
organic matter and provide food for wild birds. 

Head Gardener Steve has created a herb rock garden next to the Velo café. 
Last winter the flower beds behind the café were flooded and at least 50% of 
the plants submerged. Steve relocated the plants that could be saved to the 
borders and designed the herb garden, raising the level and using 0.75 ton of 
granite rock which heats up and releases its energy in the evening, creating a 
microclimate. It’s a source of sustainable food for the café kitchen with its 
organically grown chives, marjoram, basil, tarragon, mints, aniseed and 
rosemary. Coffee grounds and tea bags from the café are spread around the 
plants to deter slugs and snails and have already attracted a colony of worms, 
improving the quality of the soil. 

The gardeners have also cut down on waste and reduced their carbon 
footprint as everything is reused and nothing taken off site. 

http://www.brighton-hove-rpml.org.uk/WhatsOn/Pages/BMAGOceanBlues.aspx
http://www.visitsealife.com/brighton/
http://onca.org.uk/
http://www.plasticoceans.net/
http://www.plasticoceans.net/
http://www.brighton-hove.gov.uk/content/leisure-and-libraries/parks-and-green-spaces/level


 
 

 

Local and Sustainable Food 

Council steps up to the plate 

Brighton & Hove City Council has become the first in the country to introduce 
standards that mean caterers with contracts over £75,000 must source food 
without additives, trans fats or genetically modified ingredients and encourage 
them to use local produce.  

New catering contracts in civic buildings will now be delivered to Bronze Food 
For Life (FFL) Standards at the very least. This follows on from the success of 
the school meals contract with caterers reporting an increase in meal uptake 
since they achieved FFL Bronze status in 2012. 

The FFL Catering Mark incorporates standards for healthy, fresh, seasonal 
and farm-assured food, meat and eggs, sustainable fish and Fair Trade 
products, produced under higher standards of animal welfare. The FFL 
programme is run by the Soil Association, an independent organisation 
supported by many food, health and conservation groups. 

Adoption of Minimum Buying Standards for catering contracts is a 
commitment in the council’s Corporate Procurement Strategy and a target 
under the Food Action Plan of the City’s One Planet Living Plan. The council 
is now in a position to influence and drive healthy and sustainable food 
production and consumption alongside local economic development. 

The Minimum Food Standards Policy was approved by Policy and Resources 
Committee in July 2014 and was adopted by Council in the summer. 

 
 

http://bhfood.org.uk/search/brighton-hove-city-council-steps-up-to-the-plate
http://bhfood.org.uk/search/brighton-hove-city-council-steps-up-to-the-plate
http://www.sacert.org/catering
http://www.sacert.org/catering

