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welcome!
Welcome to our first issue
of 2022.
At the end of 2021 we partnered
with MyNutriweb for the e-symposium ‘Shifting our Food Systems
to Support Sustainable Eating
for Climate and Public Health’.
With an incredible lineup of
international experts, we attracted a global audience of
professionals from 42 different
countries. A particularly warm
welcome to you if you asked to
receive this e-newsletter following the e-symposium. This issue
contains a synopsis of the event.
If you missed it, you can catch
up here.
You’ll also find our Oatly
news and as always another delicious recipe - Scrambled Tofu which we hope you’ll enjoy.
Lastly, if you would like to
find out more about Oatly please
visit hcp.oatly.com.
Wishing you a happy and healthy
2022,

Kate Twine
Registered Dietitian and
Nutrition Consultant
kate.twine@oatly.com

Shifting our Food Systems
to Support Sustainable
Eating for Climate
and Public Health.
A global event for health professionals,
policy makers, and academics.
Synopsis of MyNutriWeb Symposium,
supported by Oatly
Ursula Arens,
Freelance Nutrition Writer, London
Making food choices for health is
no longer enough. Healthy-you now
needs to be matched with environmentally sustainable-you. But
there is confusion and contradiction leading to debate and disagreements. An extended symposium
organised by MyNutriWeb allowed
time for experts to present views,
and participants to present questions, to clarify the many ways in
which food system changes could
contribute to healthy and sustainable diets.
The double chairs of the event
were Jenny Macdiarmid (Professor in
Sustainable Nutrition and Health,
University of Aberdeen) and Sue
Davies (Head of Consumer Rights and
Food Policy, WHICH?). Both agreed
that sustainable diets do not have
to be entirely vegan, and that
there still is confusion over the
term ‘plant based’. A recent survey carried out by the Consumer
Association on public understanding of sustainability showed that
for most, the term related to the
containers and packaging of items,
rather than the nature of foods.
“It’s all about the money,” advised sustainable finance expert at
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the EAT Foundation, Joseph
Robertson. The Good Food Finance
Network (GFFN) is a collection of
public and private institutions
seeking to identify financial routes
and barriers to food system transformation. For example, it has been
shown that hidden costs of environmental damage exceed the financial
valuation of food production and
that current agricultural subsidies
sometimes reward damaging activities. Robust metrics and sciencebased data systems are needed to
support decisions promoting climate smart and nature positive
food production. Joseph gave as
examples, revisions of land value
assessments made by local authorities: by factoring in regenerative
farming practices, higher valuations then allowed farmers better
insurance rates and easier access
to loans for future projects.
Fabrice DeClerck, Science Director
at the EAT Foundation, announced
that there will be an update of the
EAT Lancet report (which is a major
global reference on healthy and
sustainable diets) in February 2022.
He presented a cream-filled cookie
analogy in which the top and bottom biscuits were the two hard
barriers, whereas the soft
centre was
the variable
component.
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The one barrier in considering
sustainable diets, was nutrient requirements; all humans required food energy and macro- and
micro-nutrients for health. The
other barrier was the boundaries
of systems needed for stable environments; clean water, green-house
gas limits and biodiversity. The
variable component was the diets,
and the food systems that deliver
them, that matched the two barriers. The EAT Lancet report describes a global model diet that
is calculated to provide dietary
sufficiency for the predicted 10
billion people in 2050 within the
environmental boundaries. For most
typical European diets, the modifications mean less meat and dairy
foods, and more beans and lentils
and nuts. “Without any loss of deliciousness,” insisted Fabrice.
Elin Röös is Associate Professor at the Swedish University of
Agricultural Science. She shared
presentations with hands-on farmer
Adam Arnesson (Jannelunds Farm,
Central Sweden). What does the reality of the theoretical themes of
sustainable food production and
sustainable land use systems look
like? Elin confirmed that there are
many diverse issues that need to
be balanced: animal welfare, soil
fertility, carbon sequestration,
sufficient yields that allowed
economic stability for farming communities, and foods
that supported the health of
Nordic populations. She introduced the concepts of both
limiting production of livestock, but also optimising feed
production to items that were
leftover resources from food production (rather than competition
between feed and food resources).
Diet scenarios Elin calculated to
support sustainable production,
would contain half the meat and
two thirds of the dairy of typical
Swedish diets, but would contain
increased amounts of fruits and
vegetables, nutritious wholegrains,
and greater amounts of legumes.
Adam described the challenges of
being an organic farmer attempting to apply greater environmental
principles into food production.
“Less but better” is a familiar
phrase, but what does it mean,
asked Adam. He described the changes he had introduced in the last
decade, including greater income
via artisanal production methods,
and greater value by producing more
diverse crops, and selling items
direct to consumers by processing
and packaging items on the farm. He
suggested the term ‘biosphere stewards’ to replace the term farmer.
How can the complexities of
sustainable foods choices

be explained to school children?
Ximena Schmidt, Global Challenges Research Fellow at Brunel
University in London, presented
the educational resource Take a
Bite Out of Climate Change (www.
takeabitecc.org). Research has
identified that misinformation and
over-simplification lead to public
confusion about sustainability, and
that better choices and actions
can only follow better understanding. Online resources have been
developed and tested to communicate how food choices contribute
to climate change. Free downloadable flashcards present nutrition
information and data on emissions
generated and water use needed to
produce different foods: to win the
game you need to match best nutrition scores for least environmental tags.
Dietitians Rosie Martin (UK) and
Virginia Messina (USA) considered
the meaning of ‘plant based’ diets.
While vegan and vegetarian diets
are clearly defined, the description ‘plant-based’ has variable interpretations. Virginia suggested
it could mean the inclusion of
some animal protein foods, but that
general efforts were being made to
reduce these. Plant-based diets
have been shown to be linked to
dietary benefits such as lower intakes of saturated fats and higher
intakes of fibre. But some nutrients are
specifically
linked
with
animal
source
foods,
and dietary
guidance
helps identify alternative sources.
Protein intakes are nearly always
adequate in most plant-based diets, but some nutrients are more
of a challenge, such as iron, zinc,
calcium, selenium and vitamin D.
Rosie suggested that diets generally, but specifically those low in
animal proteins benefit from the
inclusion of fortified foods, and
from the use of supplements. In
fact, everyone in the UK is advised
to take vitamin D supplements daily, providing 10µg, during winter
and spring. David Bryngelsson is
the CEO & founder of Carbon Cloud,
a company supporting climate footprint labelling of different foods,
to help consumers make more conscious choices, and motivate companies towards ‘better’ options and
practices. David emphasised that
carbon reduction
developments in
food systems are
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OATLY news
NEW PRODUCT –
OAT DRINK
VANILLA
We’re excited to
share news of the
latest addition to
the Oatly UK family.
It’s a source of
fibre, rich in unsaturated fats and
fortified with vitamins
and minerals - and it tastes
amazing too!
Nutrition information here.
You can see where to buy
it here.

HCP Resources
with QR Codes
We have started adding QR
codes to our HCP resources:
Stockist list here.
Nutrition and Sustainability
fact sheet here.

keep reading !
on next page

OATLY UK: Link House, 78 Cowcross Street, Farringdon. EC1M 6EJ.
Consumers: info.uk@oatly.co.uk | HCPs: hcp.oatly.com

If you fancy
a bit of fun,
watch the
new NORM&AL
show here.

critical rather than ‘nice to
solve’ challenges. But consumers
have to be confident that carbon
accounting data is transparent and
robust, and not just selective marketing to promote brands. Investing
in carbon information systems is a
way to help both consumers and food
producers make better choices.
Both chairs demanded tight conclusions after the presentations.
A shift in the foods chosen by most
people most of the time in Western countries, clearly supported
greater intakes of plant-based

foods, and reductions in animalbased foods and foods that are high
in saturates, salt and sugars. But
consumers can not be leaders in
the supply changes needed. Rather,
consumers must be ‘surrounded’
by better foods. In the same way,
farmers should be supported more
and penalised less, to produce
healthy foods in ways that match
environmentally sustainable principles. Changing our food systems
to improve both human health and
planetary health are obvious ‘no
regrets’ actions.
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SCRAMBLED
TOFU
Scrambled eggs but made out of
tofu instead of eggs. Huh? Yes!
The black salt contains sulphur,
which gives you that hint of egg.
Easy as that, so give it a go!

Serves: 4-6
INGREDIENTS:
- 5 medium large shallots
- 2 ¼ cups (600 g) tofu (firm)
- ½ -1 tsp ground turmeric
- ½ -1 tsp black salt
- 1 cup (200 ml) Oatly Creamy Oat
- 2 tbsp nutritional yeast
- 2 tbsp finely chopped sun-dried
tomatoes
- Rapeseed oil
- Salt and pepper
SIDES:
- 2 cups (500 g) of mushrooms
(optional)
- 1 cup (200 g) kale or black kale
- 2 garlic cloves
- Rapeseed oil
- Salt and pepper
- Sourdough bread
NUTRITION INFORMATION:
(Approximate nutrition information per serving)
Energy (kcals) 442
Fat (g)
26
Saturates (g)
2
Carbs (g)
18

Sugar (g)
Fibre (g)
Protein (g)
Salt (g)

6
8
29
2

METHOD:
1. Finely chop the onion. Fry in the rapeseed oil for
about 5 minutes, the onions should be glazed, but
not coloured. Add the turmeric, black salt, regular
salt and pepper and sauté for another 5 minutes. Add
oil as needed.
2. Press some of the water out of the tofu, so it’s
not too wet. Crumble the tofu into bite size pieces
with your hands (remember, ‘scrambled’). Pour the
tofu into the pan and brown for a few minutes.
3. Add the Creamy Oat and leave it to simmer on low
heat for 5 - 10 minutes.
4. Take the pan off the heat and lightly stir the
nutritional yeast and sun-dried tomatoes into the
mix. Spice and season to taste.
5. Cut the mushrooms into bite sized pieces and chop
the kale roughly. Fry the mushrooms until they have
a nice golden colour. Add the kale towards the end.
Season with grated garlic, salt and pepper.
6. Serve the scrambled tofu with the fried vegetables
on the sourdough bread.
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