
 

Sustainable Food Choices and the LOAF Principles  

A guide for our church community as part of our Eco Church journey 

 

Why Food Choices Matter  

As Christians, we are called to care for creation, seek justice, and love our neighbours. The food we buy 

and eat has real-world impacts on people, animals, communities, and the environment. 

Food production is one of the biggest ways humans interact with the natural world. It affects: 

* Climate change and carbon emissions 

* Biodiversity and wildlife habitats 

* Water use and pollution 

* Animal welfare 

* The livelihoods of farmers and producers 

Every meal represents a choice. By making thoughtful decisions about the food we eat, we can help care 

for God's creation and support a fairer and more sustainable food system. 

“The Lord God took the man and put him in the Garden of Eden to work it and take care of it.” (Genesis 

2:15) 

 

How food impacts the environment 

The journey from farm to plate requires land, water, energy, and transport. Different foods can have very 

different environmental impacts. 

   **Climate Change** 

* Food production contributes significantly to global greenhouse gas emissions. 

* Livestock farming, particularly beef and lamb production, can have a high carbon footprint. 

* Food transported long distances often requires additional energy. 

   **Nature and Biodiversity** 

* Farming practices can either support or damage wildlife habitats. 

* Intensive agriculture can contribute to soil degradation and biodiversity loss. 

* Sustainable farming methods can help protect pollinators, soils, and ecosystems. 

  **Water and Resources** 

* Agriculture uses large amounts of fresh water. 

* Some farming methods can lead to water pollution through fertilisers and pesticides. 



* Reducing food waste helps conserve valuable resources. 

 

Introducing the LOAF Principles 

One simple way to think about sustainable food choices is through the LOAF principles. Developed by Eco 

Church and other Christian environmental organisations, LOAF encourages us to consider four key aspects 

of the food we buy and serve. 

 

Local:  Choose food produced locally to reduce food miles & support local economies. 

Organic:   Opt for organic food to minimize chemical use and promote biodiversity. 

Animal-friendly:    Select meat & dairy products that come from farms with high animal welfare 

standards. 

Fair-trade:   Support Fair Trade products to ensure that producers receive fair compensation 

and work under decent conditions. 

Locally produced food means shorter journeys for farm animals to markets, fewer miles travelled from 

farms to shops and therefore less green-house gas emissions.  

 We can remember God's amazing goodness as we think more carefully about where our food has come 

from.  Our local farmers are struggling to compete in a global market, and overseas farmers are under 

pressure to produce food for export leaving little land and water for their own crops. 

We believe that God created the Earth and its seasons. There is a time and a season for everything.   So 

why not discover the joy of seasonal eating: strawberries are a summer treat, pears in the autumn and 

Brussel sprouts are a winter speciality – for some!   

Our local shops and even supermarkets now supply some British apples, beef, chicken and British salmon.  

Fruit from local trees emits no harmful emissions, indeed the leaves absorb some, whereas, transporting 

e.g. one kilo of apples from New Zealand adds one kilo of CO2 emissions to the atmosphere. 

 

A Final Thought 

The food we eat connects us to the land, to those who produce it, and to one another. By making 

thoughtful food choices, we can play our part in caring for creation, supporting justice, and building a 

more sustainable future. 

Small changes, made consistently, can make a meaningful difference. 


