University of Plymouth

PEARL https://pearl.plymouth.ac.uk
Faculty of Health: Medicine, Dentistry and Human Sciences School of Health Professions
2022-09-13

Co-creation with Disadvantagec
Communities: A participatory "shopping
basket" method exploring what people
eat and potential for change

Methven, L
http://hdl.handle.net/10026.1/20085

http://lwww.eurosense.elsevier.com/

All content in PEARL is protected by copyright law. Author manuscripts are made available in accordance with
publisher policies. Please cite only the published version using the details provided on the item record or
document. In the absence of an open licence (e.g. Creative Commons), permissions for further reuse of content

should be sought from the publisher or author.



Conference: http://www.eurosense.elsevier.com/

Title: Co-creation with Disadvantaged Communities: A participatory “shopping basket” method
exploring what people eat and potential for change

Authors:

Lisa Methven*?, Rachel Smith?, Lorna Zischka®, Louise Hunt¢, Lisa Howard’, Raluca Briazu®, CIaudia‘
Bluemling?, Rachel McCloy¢, Sally Lloyd-Evans®, Trisha Bennett®, Clare Pettinger® and Carol Wagstaff?

Affiliations:

2Department of Food and Nutritional Sciences, Harry Nursten Building, University of Reading, Pepper
Lane, Whiteknights, Reading, RG6 6DZ, UK

®Department of Geography and Environmental Science, University of Reading, Pepper Lane,
Whiteknights, Reading, UK

‘School of Health Professions, Faculty of Health, University of Plymouth

dSchool of Psychology & CLS, University of Reading, Harry Pitt Building, Earley Gate, Reading, RG6
7BE, UK.

*Whitley Community Development Association, Northumberland Ave, Whitley, Reading RG2 7QA
fFood Plymouth Community Interest Company (CIC), Plymouth

4 Keywords: Co-creation, Inclusivity, Participatory, Sustainability

Category: Sensory and Consumer Science for Sustainability and Biodiversity

Abstract (max 300 words):

Diets considered poor for human and planetary health can result from lack of finance, resources,
skills or knowledge. Disadvantaged communities often face unique barriers to involvement in food
development, which may exacerbate divide rather than “levelling up”. A participatory visual method
was developed to explore commonly consumed foods alongside aspirations and barriers to change.

Each workshop included up to 6 citizens alongside community and university researchers. Citizens
represented sub-groups; people caring for children, living alone, and with special dietary
requirements. Firstly, a diverse range of food images were displayed. Foods commonly consumed
were recalled individually, and then as a group, considering (i) Foods eaten frequently with a desire
for change, (ii) Foods eaten infrequently with a desire to eat/try more, and (iii) Foods eaten
frequently with no desire for change. Secondly, national purchase and intake data across socio-
economic groups were presented as food images under the headings “I/we eat less of/more of”.
Participants were asked to move images to represent their group. Finally, participants summarised
aspirational changes.

From 5 workshops within one disadvantaged community, we recognise food choices are often made
within the context of stress, uncertainty, stretched resources and catering for multiple demands.
Awareness of “healthy foods” was apparent, but cost-effectiveness, ready-access and taste
(especially child preferences) took priority. In-line with national quantitative data; potatoes were a
key staple, the top three meats were chicken, sausages and mince; snacking was widespread
(chocolate, biscuits and crisps) and fresh fruits (particularly berries) were eaten less due to cost.
However, the groups indicated (frozen) vegetables may be consumed more than data suggest.
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Environmental and animal welfare considerations had relatively little influence on what respondents
bought. Output from further communities, and opportunities for food development and policy that
arose from this participatory method will be discussed.



