
 
 

 
 

 

NEWCASTLE, UNITED KINGDOM:  
HOT FOOD TAKEAWAY PLANNING DOCUMENT 

 
#planningsystem #schools #takeaways #highfatsugarsalt #europe #zoning 

THE ACTION AND ITS AIMS: Newcastle City Council developed a Hot Food Takeaway Supplementary Planning Document 
(SPD) to curb proliferation of takeaways within a ten-minute walk of secondary schools and in high concentration 
neighbourhoods. The SPD informs planning decisions over changes of use of commercial premises or establishment of 
new ones. The aims are to make unhealthy food less easily accessible for school children and to prevent 
overconcentration of takeaways. 

WHEN IT WAS INTRODUCED: The SPD was adopted in 2016. 

WHY IT WAS NEEDED: It was considered necessary as 
some areas of the city are ‘saturated’ with hot food 
takeaways selling food that is high in fat, salt and sugar, 
while child obesity poses a major threat to public health 
in Newcastle – as in the rest of the UK. 

WHO INITIATED IT, WHO IS INVOLVED: The Newcastle 
City Council Planning Team prepared the SPD. The draft 
SPD was then put out for public consultation for four 
weeks. 

IMPACTS TO DATE: In the first year 10 planning 
applications were received for change of use or newly-
build hot food takeaways. Of these, one was rejected on 
the grounds that it was within walking distance of a 
secondary school and not within a local retail centre. 

MORE INFORMATION: 

• Website: Planning Policy, Newcastle City Council 
https://www.newcastle.gov.uk/services/planning-building-and-development/planning-policy 

Similar restrictions have been implemented by other local governments in the UK, including Manchester. More 
information: Charter: Hot Food Takeaway Supplementary Planning Document, Manchester City Council, March 2017: 
https://www.manchester.gov.uk/download/downloads/id/24787/hot_food_takeaway_supplementary_planning_docu
ment.pdf. London-wide restrictions on new takeaways within 400m of schools are proposed by London Mayor Sadiq 
Khan, under the 2018 London Food Strategy. More information: Website: The London Food Strategy, City of London: 
https://www.london.gov.uk/what-we-do/communities/food/london-food-strategy-0 

Citation: This case study version is from the Menu of Actions (2019). Suggested citation: Halliday, J., Platenkamp, L., Nicolarea, Y. 
(2019) A menu of actions to shape urban food environments for improved nutrition, GAIN, MUFPP and RUAF. 
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