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How Food Systems Can Shape a Healthier Future for People
and the Earth
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Food is no longer just a matter of personal choice or cultural tradition. It is now one of the
most urgent design challenges of our time. The EAT-Lancet Commission’s 2025 report makes
this clear. Our global food systems are failing to nourish people and protect the planet. They
are driving climate instability, biodiversity loss, and preventable disease. But they can also
be redesigned to transform healthy people and planet.

This article explores how food can become a powerful tool for responsible design. It draws
on the Commission’s findings and connects them to the grassroots momentum of the Feel
Good Foodies initiative, a joyful experiment in climate-friendly eating and community
culture-building.

The Big Idea: Planetary Health Diets for 10 Billion People

By 2050, the world will need to feed nearly 10 billion people. The challenge is how we do
this without breaching Earth’s ecological boundaries. The EAT-Lancet Commission proposes
a solution: the planetary health diet. This is a flexible, mostly plant-based approach that
balances human health with environmental sustainability.

Key features of the diet include:
e Doubling consumption of fruits, vegetables, legumes, and nuts
e Halving global intake of red meat and added sugars
e Emphasizing whole grains, plant proteins, and unsaturated fats

e Allowing modest amounts of fish, meat, and dairy depending on local context

This shift could prevent up to 11 million adult deaths per year and dramatically reduce
greenhouse gas emissions, land degradation, and water stress.

(Suggested image: A vibrant, half-plate illustration showing vegetables and fruits on one

side, and whole grains, legumes, and nuts on the other. Include optional small portions of
fish or dairy to reflect flexibility.)

The Design Challenge: Systems, Culture, and Collaboration

The Commission outlines five strategies for a Great Food Transformation. These are not just
policy levers. They are design opportunities that touch every part of the food system.

1. Shift Toward Healthy, Sustainable Diets



Design plays a key role to help make plant-rich eating joyful, accessible, and culturally
relevant. This includes visual storytelling, food production systems, packaging, logistics,
public campaigns, and community rituals.

(Suggested image: A collage of diverse meals from different cultures that reflect the
planetary health diet.)

2. Improve Food Production Practices
From regenerative agriculture to circular systems, production methods must evolve. Design
practices can have a significant impact by offering support through spatial planning, product

innovation, and communication tools that bridge farmers, consumers, and policymakers.

(Suggested image: A diagram showing sustainable farming practices such as crop rotation,
composting, and water-efficient irrigation.)

3. Halve Food Loss and Waste
Reducing waste requires redesigning supply chains, storage systems, and consumer habits.
Design innovations can create smarter packaging, intuitive interfaces, and educational

materials that shift behaviour.

(Suggested image: Before-and-after visuals of food waste reduction strategies in homes,
markets, and restaurants.)

4. Protect Land and Oceans

Land-use planning and marine conservation are critical. Designers can contribute by
mapping biodiversity hotspots, visualizing trade-offs, and supporting policy engagement.

(Suggested image: A stylized map showing protected ecosystems and sustainable food
zones.)

5. Secure International and National Commitments

Global coordination is essential. Design is crucial to translate complex data into compelling
narratives that mobilize action across sectors.

(Suggested image: Infographic showing the connection between food systems, climate
goals, and the UN Sustainable Development Goals.)

Why This Matters

The food system is a living network. It touches health, culture, economy, and ecology.
Designers have a unique role to play in engaging with this complexity. Whether through
visual communication, spatial design, digital tools, or community engagement.



This is not about prescribing a single solution. It is about creating conditions for change. It is
about making sustainable eating irresistible, intuitive, and inclusive.

Feel Good Foodies: A Movement for Joyful Climate Action

The Feel Good Foodies challenge brings these ideas to life at the community level. It is
community building experiment in low-impact eating, designed to be collaborative,
uplifting, and contagious. Participants explore delicious plant-rich meals that are based on
the Planetary Health Diet, share stories, and track their impact together.

This grassroots initiative is grounded in the same science as the EAT-Lancet report, but it
adds something essential — connection, joy, creativity, and culture. It is not about guilt or
restriction. It is about designing a food culture that feels good and does good.
(Suggested image: Feel Good Foodies logo.)

What’s Next

The EAT-Lancet Commission offers a scientific framework. Feel Good Foodies offers a
human one. Together, they invite us to reimagine food as a design space for health,
sustainability, and connection.

No matter what you’re profession or expertise, your skills are needed, you can help shape
food futures that nourish both people and planet.

Download the full EAT-Lancet Summary Report (2019)
(P Sign up to the Feel Good Foodies mailing list to get updates, resources, and invitations
to co-create this growing community from SRD.org.au



https://www.thelancet.com/commissions/EAT
https://rapidlandingpages.com/foodies-signup

