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The Get Growing Garden Trail 2016
A local celebrity turkey, alpacas in 
unexpected places, an installation 
of giant paper daisies, community 
farmer communal leek planting – 
it could only be the Get Growing 
Garden Trail.

A big thank you to all of the 29 gardens 
who opened their gates to visitors 
over the weekend of 4 & 5 June. And 
another thank you to our lovely volunteer 
photographers who documented the 
weekend – Ben Mitchell, Lucie Laborde 
Briulet, Gioconda Beekman, Jakki Weaden, 

Joel Sanderson, Jack Dowling, Luke Sapsed 
& Adriana Viera de Campos. Below is 
a small selection of their work, but you 
can revisit the Trail through all 800 pics 
on our Flickr site: https://www.flickr.
com/photos/bristolfoodnetwork/
collections/72157669444533945/

https://www.flickr.com/photos/bristolfoodnetwork/collections/72157669444533945/
https://www.flickr.com/photos/bristolfoodnetwork/collections/72157669444533945/
https://www.flickr.com/photos/bristolfoodnetwork/collections/72157669444533945/
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Businesses, organisations and 
food activists from across the city 
came together at the Old Market 
Assembly during Bristol Food 
Connections festival to help Bristol 
celebrate our new Silver Award 
from the Sustainable Food City 
Network (http://sustainablefoodcities.
org), in recognition of our pioneering 
work in the city to promote healthy 
and sustainable food. As part of a 
celebratory event hosted by Bristol 
Food Network, Food Policy Council 
and Bristol Food Producers, the 
conference brought together a 
group of people who are passionate 
about our food system to explore 
how we can now ‘Go for Gold’.

The Sustainable Food Cities Award is 
designed to highlight and celebrate the 
success of those places taking a joined 
up, holistic approach to food and that are 
achieving significant positive change on a 
range of key food issues.

Simon Wood, Chair of the Food Policy 
Council and a director of North Bristol 
NHS Trust, said: “By working together, 
organisations across the city have already 
achieved great things. It is outstanding and 
a credit to so many people that Bristol has 
gained a silver award, showing that it is a 
place where people really care about their 
city and its people are motivated towards 
being a Sustainable Food City.”

The ‘Noma’ Effect – Dan Saladino of 
Radio 4’s Food Programme kicked off the 
day at the Business Brunch with stories 
of the inspirational finalists and winners 
of their Food and Farming Awards. Food 
Heroes such as the Our Cow Molly dairy 
farm – winner of this year’s Future Food 
Award. They are currently the very last 
farm left in Sheffield that process and 
bottles its own milk, and have found 
innovative ways to both communicate 
and connect with local customers and 
markets. He also talked of ‘Nomanomics‘ 
(http://world.time.com/2013/02/14/

nomanomics-how-one-restaurant-is-
changing-denmarks-economy/) the effect 
that Noma in Copenhagen – three time 
reigning Best Restaurant in the world – 
has had on not just other restaurants in 
the city, but the whole local food system. 
The list of those impacted goes beyond 
the hospitality industry: cheesemongers, 
brewmasters, bloggers, oystermen, 
vegetable farmers – all are benefiting 
from the fact that the world’s most 
talked-about restaurant happens to be 
in the Kingdom of Denmark. John Hirst 
of Destination Bristol vouched for this, 
saying that people “visit Bristol because 
of Good Food”, with a whole network of 
local producers and caterers behind our 
excellent culinary reputation.

Bristol is just the second city in the UK 
to be awarded silver status – at present 
the top award possible – following on 
from Brighton and Hove who picked up 
the award last year. No city has achieved 
gold yet as the standard is still being 
developed.

Bristol has been working towards 
making its food system healthier and 
more resilient for over two decades and 
collaborative working is at the heart of the 
city’s success. The Bristol Food Policy  
Council (http://bristolfoodpolicycouncil.org)  
prepared and submitted the application 
on behalf of the city. The Food Policy 
Council brings together a wide range of 
stakeholders from businesses, community 
groups and public bodies who want to 
improve Bristol’s food system. Bristol City 
Council also contributed to the bid.

Some of the key projects which 
demonstrate the work Bristol has done to 
become a sustainable food city include:

n The Healthy Schools Programme, which 
has embedded healthy and sustainable  
food as a curriculum-wide issue in many  
primary and junior schools, reaching all 
parts of the city. The ambition is to get 
every school in the city on board.

n The Food Connections Festival – a 
project from Bristol Food Network that 
aims to change the way we think about 
food. The 2015 festival in May saw more 
than 130 events across the city and over 
115,000 people participating.

n The Edible Parks Policy actively 
encourages city residents to use parks, 
open spaces, housing estates and other 
areas to grow food for the community.

n Public Health Bristol supports 
community-led food projects including 
community food co-ops, vegetable and 
fruit box schemes, community food 
shops, cooking skills classes, ‘cooking 
from scratch’ campaigns, fruit and 
vegetable promotions. Encouraging 
more citizens to maintain a healthy 
weight is a priority.

n One Tree Per Child – planting a tree 
for every primary school aged child in 
the city, including fruit trees and giving 
children the chance to plant fruit trees 
at home

n Bristol Fairtrade run Fairtrade Business 
Awards incentivising local businesses to 
buy and promote Fairtrade products.

n The public sector is working together 
and sharing good practice about 
managing contracts, which means 
universities, colleges, schools and 
children’s centre are now benefitting 
from a shift towards healthier, more 
sustainable food.

Further info on the award can be found 
at: http://sustainablefoodcities.org/
awards

Going for Gold held on 5 May 2016 – 
part of Bristol Food Connections – was 
a partnership event from Bristol Food 
Network, Bristol Food Producers & Bristol 
Food Policy Council, supported by Bristol 
City Council, Go Green and Green Capital 
Partnership. 
www.bristolfoodconnections.com/
fringe/going-gold-bristols-good-food-
conference-2016/

Going for Gold:  
Bristol sustainable food city
traci lewis

http://sustainablefoodcities.org
http://sustainablefoodcities.org
http://world.time.com/2013/02/14/nomanomics-how-one-restaurant-is-changing-denmarks-economy/
http://world.time.com/2013/02/14/nomanomics-how-one-restaurant-is-changing-denmarks-economy/
http://world.time.com/2013/02/14/nomanomics-how-one-restaurant-is-changing-denmarks-economy/
http://bristolfoodpolicycouncil.org
http://sustainablefoodcities.org/awards
http://sustainablefoodcities.org/awards
www.bristolfoodconnections.com/fringe/going-gold-bristols-good-food-conference-2016/
www.bristolfoodconnections.com/fringe/going-gold-bristols-good-food-conference-2016/
www.bristolfoodconnections.com/fringe/going-gold-bristols-good-food-conference-2016/
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What does a Healthy City mean to 
you? Take part in Healthy City Week 
2016 and help us to shine a spotlight 
on wellbeing that doesn’t cost the 
earth.

Healthy City Week aims to inspire 
citizens of Bristol to achieve 
healthier lifestyles as part of a more 
sustainable future city. During 
Healthy City Week 2015, more than 
3,000 individuals engaged in over 
100 events that promoted “wellbeing 
that doesn’t cost the earth”. 

In 2016, the call-out is open to those 
who have an existing event, a new idea, 
a venue or an unusual space, that will 
showcase and encourage participation in 
innovative, grassroots sustainability and 
healthcare initiatives.

Although there is no funding available, 
Bristol Green Capital Partnership CIC 
will offer many benefits to support your 
involvement:

n Including your event in a central 
Healthy City Week programme –  
online and print

n Offering an online platform for related 
blogs, articles and resources

n Offering free or subsidised social media 
workshops to help you reach your 
target audiences

n Offering workshops & events to share 
ideas and find potential partners and 
collaborators

n Sending you a HCW branding package 
to help you promote your event as part 
of the week

n Offering a venue if required. We have 
some spaces available during HCW 
Week for talks, taster sessions and 
workshops – and we will try to match 
your event with a suitable venue and 
support wherever possible.

HealtHY citY Week 2015 –  
what happened last year
The concept of a ‘Healthy City Week’ 
emerged from voluntary members of the 
Bristol Green Capital Partnership’s Health 
and Wellbeing Group as an opportunity 
to showcase local sustainability and 
healthcare initiatives during Bristol’s year 
as European Green Capital.

Across 10 days in October, over 100 
events across Bristol received over 3,000 
attendances – a concentration of health 
and wellbeing events included seminars, 

talks, taster sessions and workshops. 99 
local organisations engaged with the week 
as speakers or event organisers, and the 
hashtag #HealthyBristol was used over 
2,000 times by over 550 Twitter accounts 
in a fortnight alone, reaching potentially 
over 2 million accounts.

Find out more: www.bristolgreencapital.
org/healthycityweek

GettinG involved with  
HealtHY citY Week 2016
In line with Bristol Green Capital 
Partnership’s vision of a low carbon city 
with a high quality of life for all, Healthy 
City Week aims to actively promote how 
sustainable living and personal health 
and happiness are related, and how 
contributing to improvements in the 
global environment can make us healthier 
and happier and vice versa.

It aims to inspire citizens of Bristol to  
achieve healthier lifestyles as part of a  
more sustainable future city by showcasing  
and encouraging participation in the 
many innovative, grassroots projects in 
health and wellbeing in the city.

The programme will be inclusive and open 
to contributions from organisations that 
align with the Healthy City Week vision of 
a sustainable future Bristol where:

n All residents enjoy a physical and 
natural environment that sustains 
health and well-being

n There is a social culture which values 
wellbeing and personal and community 
resilience

n A spectrum of public, third sector and 
commercial organisations work for 
wellbeing

n Integrated health services champion 
preventative medicine and whole 
person care

n Health services provide equitable  
and effective treatment for illnesses  
as they arise

n The health sector is managing 
its resources to minimise its 
environmental impact

n There is a below-average gap in life-
expectancy between high and low 
income groups

what next?
Start planning and get inspired!  
Take a look at what happened last year  
(http://bristolgreencapital.org/project_cat/

healthy-city-week/) and think about how 
you or your organisation could take part 
in Healthy City Week 2016.

If you are not already signed up, join 
the Bristol Green Capital Partnership 
e-newsletter (http://bristolgreencapital.
us10.list-manage.com/subscribe?u=527b
b491f3a2e36532f740f5e&id=f6bd2c3467) 
to receive further information when the 
programme opens for contributions.

Follow @bgreencapital on Twitter 
and Facebook to hear about other 
opportunities to get involved.

Healthy City Week 2016
15–22 october

online reGistration now open
Submit your event ideas before 
25 July: https://docs.google.com/
forms/d/1e4Er38RrxO0mghsP72
07mMdxlE2ttSqrkoM10wcNVfU/
viewform

We are also keen to hear from you 
if you have a venue to offer, which 
could host an event during the week. 
A non-run-of-the-mill venue could 
help make a relatively ordinary event 
really memorable, and will also draw 
attention to your project/organisation 
as people visit you for the event. Use 
the same form as above, or contact 
Livvy Drake, Healthy City Week project 
coordinator, to discuss how you 
might get involved: healthycityweek@
bristolgreencapital.org

www.bristolgreencapital.org/healthycityweek
www.bristolgreencapital.org/healthycityweek
http://bristolgreencapital.org/project_cat/healthy-city-week/
http://bristolgreencapital.org/project_cat/healthy-city-week/
http://bristolgreencapital.us10.list-manage.com/subscribe?u=527bb491f3a2e36532f740f5e&id=f6bd2c3467
http://bristolgreencapital.us10.list-manage.com/subscribe?u=527bb491f3a2e36532f740f5e&id=f6bd2c3467
http://bristolgreencapital.us10.list-manage.com/subscribe?u=527bb491f3a2e36532f740f5e&id=f6bd2c3467
https://docs.google.com/forms/d/1e4Er38RrxO0mghsP7207mMdxlE2ttSqrkoM10wcNVfU/viewform
https://docs.google.com/forms/d/1e4Er38RrxO0mghsP7207mMdxlE2ttSqrkoM10wcNVfU/viewform
https://docs.google.com/forms/d/1e4Er38RrxO0mghsP7207mMdxlE2ttSqrkoM10wcNVfU/viewform
https://docs.google.com/forms/d/1e4Er38RrxO0mghsP7207mMdxlE2ttSqrkoM10wcNVfU/viewform
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We’re looking for new members 
to join our gardening club on the 
East Redcliffe Estate. Everyone is 
welcome, no gardening expertise is 
required and we don’t check to see 
if you have green fingers before you 
start!

We meet on Thursday mornings 
between 10 and 12, usually around 
Somerset Square, on Ship Lane (BS1 
6RR). We all work together so don’t worry 
if you can’t always bend as well as you 
used to or don’t fancy wrestling with 
tough weeds, there is a job for everyone 
and we’re grateful for everybody’s help.

Most people recognise that gardening 
or being outdoors enjoying the garden 
makes us feel better and is a great 
opportunity to get some exercise. 

However, it can be difficult to get started 
in a large communal space, especially if 
you don’t know much about gardening. 
The aim of the group is to bring everyone 
together to improve the green spaces on 
their doorstep. We want the club to feel 
like a real community, giving members the 
opportunity to learn new skills and meet 
new people. We’ve only been going since 
October and we’re already making new 
friends!

The gardening club does all sorts of jobs 
such as growing vegetables, keeping the 
grounds tidy by weeding or raking up 
leaves, planting bulbs to bring some much 
needed colour in the spring or making 
bird feeders to attract wildlife. Members 
can decide what to grow and which parts 
of the gardens to work on.

Redcliffe Gardening Club
Friendly, active GardeninG Group on the east redcliFFe estate

You don’t have to come every week, just 
drop in when you are able. Or if you aren’t 
free on Thursday mornings but would like 
to do the odd job some other time please 
get in touch, there is plenty to do!

Sam Grief helps organise the group,  
co-ordinate activities and provides advice 
and guidance on gardening matters. 
Sam works for Growing Support, a local 
organisation specialising in community 
gardening. 

Please get in touch if you would like to 
find out more: 
Sam Grief 
Sam.Grief@growingsupport.co.uk  
07548 206 158.

Fareshare Foodcloud
A new scheme which helps charities 
and community groups access the free, 
unsold, surplus food from a day’s sales at 
your local Tesco supermarket. This simple 
mobile technology has helped 60 UK 
charity groups to access over 20 tonnes 
of fresh, good quality, free food.

www.fareshare.org.uk/fareshare-
foodcloud/

Fcrn Foodbytes
A free and evolving resource on food 
systems and sustainability:

n Overview of food system challenges
n The environmental impacts of food 

products: introduction to lifecycle 
assessment

n Food systems & greenhouse gas 
emissions

n How can we reduce food-related 
greenhouse gas emissions?

n Food systems & contributions to 
other environmental problems

n Impacts of climatic and environmental 
change on food systems

n What is the connection between food & 
health

n Focus: the difficult livestock issue
n What is a healthy sustainable eating 

pattern?
n What can be done to shift eating 

patterns in healthier, more sustainable 
directions?

http://foodbytes.org.uk
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www.fareshare.org.uk/fareshare-foodcloud/
www.fareshare.org.uk/fareshare-foodcloud/
http://foodbytes.org.uk
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1–12 June 2016 saw organisations 
across Bristol celebrating 
Volunteers’ Week with afternoon 
teas, street parties, and even 
assault courses! So much of what 
VCS organisations do across the city 
is dependent on the time, energy 
and dedication of volunteers from 
all walks of life. #BrisVol16 gave 
organisations an opportunity to 
thank volunteers publically as 
well as to encourage others to give 
volunteering a try.

At Volunteer Bristol, we never cease to be 
amazed by the sheer variety of volunteer 
roles that exist across Bristol. Many 
people come through the doors of the 
volunteer centre keen to support their 
local community but not sure where to 
start. It may be that they are new to the 
city, lack confidence, or simply that they 
are looking for a friendly face to talk them 
through opportunities available. Advisors 
at Volunteer Bristol provide just that at 
the public drop-in which is open Tuesdays 
and Wednesdays 11am–3pm at Royal Oak 
House near Queen Square. 

In addition to our weekly drop-in, our 
Sustain project (http://volunteerbristol.
org.uk/volunteers/sustain – in partnership 
with Bristol Drugs Project) helps people 
recovering from drugs or alcohol to gain 
new skills, confidence and experience 

Volunteer week
louise wRatten, VosCuR

through volunteering. We know how 
much of a difference volunteering can 
make in people’s lives and a little help 
through a one-to-one appointment 
or workshop is often enough to get 
someone started.

Volunteer Bristol @ Voscur also 
runs the Boost! programme (http://
volunteerbristol.org.uk/organisations/
boost) which matches volunteers with 
professional skills in areas such as 
finance, HR, marketing or web design  
with organisations who are in need of 
short-term capacity-building support.  
If you would like to know more, to find out 
if you are eligible for support, just email 
boost@volunteerbristol.org.uk. 

Through Voscur membership, 
organisations benefit from their roles 
being advertised in our NCVO accredited 
Volunteer Centre, at Volunteer Bristol 
events, as well as being promoted 
through an increased online presence 
in social media, in our e-bulletin, on 
Do-it.org, Voscur and in Volunteer Bristol 
listings. If you are looking for volunteers 
or have any wider volunteer management 
queries, then get in touch – we’re here to 
help.

Contact info@volunteerbristol.org.uk or 
0117 989 7733.

http://volunteerbristol.org.uk

jacquie, the gatehouse centre, hartcliffe

read more
the pie’s the limit
digest: Ambitious expansion plans 
from Stokes Croft master pie makers, 
Pieminister.
http://www.bristol-business.net/
the-pies-the-limit-as-hsbc-backs-
pieminister-with-14m-for-next-
phase-of-expansion/

ten Futuristic Garden tools
digest: From soil humidity sensors, 
to computer-generated growing tips, 
to weather detection devices, these 
contraptions challenge the notion that 
plants need a human touch.
http://www.urbangardensweb.
com/2013/06/10/ten-futuristic-
garden-tools/

but we only have local wine!
digest: Wayne Roberts on some 
cultural differences between Toronto 
and Turin.
http://www.resilience.org/
stories/2016-06-22/but-we-only-
have-local-wine

Food as a city lens and lever
digest: Why is it that so few people –  
and especially so few people in 
government – see food and cities as  
a match made in heaven?
http://www.resilience.org/
stories/2016-06-16/food-as-a-city-
lens-and-lever

GroWinG pains: 5 cHallenGes 
FacinG urban aGriculture (and 
how to overcome them)
digest: Urban populations are 
growing rapidly, and so is the 
popularity of urban agriculture. As 
more people place larger demands 
on what was originally a grassroots 
movement, this article looks at some 
of the hurdles to scaling-up.
http://seedstock.com/2016/04/05/
growing-pains-5-challenges-facing-
urban-agriculture-and-how-to-
overcome-them/

crowdFundinG tomatoes: 
technoloGy platForm allows 
consumers to Fund produce
digest: Crowdfunding has come to 
farming! alllowing farmers to “pre-sell” 
produce to local consumers
http://yardfarmers.us/
crowdfunding-tomatoes-
technology-platform-allows-
consumers-to-fund-produce/
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http://volunteerbristol.org.uk/volunteers/sustain
http://volunteerbristol.org.uk/organisations/boost
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http://www.resilience.org/stories/2016-06-16/food-as-a-city-lens-and-lever
http://www.resilience.org/stories/2016-06-16/food-as-a-city-lens-and-lever
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Bath & North East Somerset Council 
is working with Bristol-based 
online food store Fresh-Range on 
a pioneering new way of supplying 
healthy food to primary schools that 
will benefit schools, pupils and local 
food producers.

The Council runs a very successful 
catering service supplying meals to 
primary schools, as well as some local 
nurseries. In the past, a traditional 
procurement approach has been taken 
with one supplier appointed for each food 
category. But, having discussed this with 
local food suppliers, the Council is putting 
in place a new system that will allow more 
small producers to supply local fresh 
produce.

The Council is working with Bristol-based, 
independent, online food store Fresh-
Range to pilot the new system, with Fresh-
Range being responsible for all orders 
and deliveries.

The key benefits of the new approach will 
be:

n Local, healthy food for local primary 
school children (with the potential to 
roll out to academies too)

n Increased options for seasonal produce 
on the menu

n Greater opportunities for local 
producers and suppliers to supply 
schools; resulting in a wider choice of 
suppliers

Ground-breaking partnership pilots 
new future for school food 
claire harper, Fresh ranGe

n Consolidation of orders and one 
delivery drop; meaning a reduction in 
carbon emissions.

Cllr Martin Veal (Conservative, Bathavon 
North), the Council’s Cabinet Member for 
Community Services, said: 

“We’re making the process of supplying 
fresh food simpler for small, independent 
producers. This will allow many more 
local producers to play a part in supplying 
healthy food to local schools for the first 
time. 
 “It will also mean that our school meals 
service can source more foods from a  
wider range of producers and farmers.  
This increases choice for cooks, and will help 
them to provide fresher, more nutritious 
foods to children as well as improving value 
for money for schools.”

Rich Osborn, founder and director of 
Fresh-Range, said: “Working with us means 
that school cooks will be able to order 
produce from dozens of local producers and 
suppliers with just one delivery straight to 
the school kitchen when they need it. This 
makes fresher locally-sourced produce on 
the plates for children a routine reality.”

Schools already taking the Council’s 
school meal service will automatically 
benefit from the new way of working, but 
other primary schools are welcome to 
benefit too. They will be able to join the 
Council’s new contract, which will simplify 
their procurement and help them save 
money, by benefiting from the economies 
of scale.

The three-year pilot starts in late July, with 
contracts being awarded at the end of 
June. Food producers interested in finding 
out more should contact Linda McCalister 
on 01225 477273.

about Fresh-ranGe
The fresh-range online store (www.fresh-
range.com) has a purpose of providing 
exceptional food shopping experiences 
and developing food security for 
generations to come. Its local and direct 
food supply chain has encompassed 
dozens of local farmers, fishermen, 
makers and bakers and is delighting 
shoppers across the cities of Bath and 
Bristol as well as South Gloucestershire 
and North Somerset. Delivery starts from 
only £1.

what is a dynamic purchasinG 
system?
The new method that is to be used is 
called a Dynamic Purchasing System 
(DPS). This allows for more than one 
supplier per type of product, and allows 
organisations to join in the contract 
after the initial contract set-up. DPS 
has been around for a while but the EU 
recently changed how they are set up and 
operated to make them usable.

 

schoolchildren from b&nes take part in the fresh range cook-off at the food connections festival, with chefs jo ingleby and glyn owen

www.fresh-range.com
www.fresh-range.com
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I’m the head of Design Technology 
at Three Ways School in Bath and 
the food technology teacher here 
for the last seven years. In that 
time I’ve had the opportunity to 
trial different types of equipment, 
develop communication tools and 
recipes, conduct action research 
and create new ways of adapting 
my approach to teaching our young 
people how to cook. 

I specialise in special needs food 
education in a variety of food-based 
settings for those with additional needs, 
from moderate learning and behavioural 
needs to profound multiple learning 
difficulties. My lessons really vary from 
discovery, sensory, food play, thematic 
learning, ASD and attachment, to 
those with specialist diets and teaching 
professional skills. 

All students from 4–19 years old attend 
regular cooking lessons. My kitchen 
classroom is a fantastic space with 
adaptable workbenches, sinks, hobs and 
ovens that can be quickly changed to 
suit a wide variety of needs. Speakers 
are also embedded in the ceiling for 
increased audio and a plasma screen for 
visuals so that we can really engage and 
immerse our young people in the cooking 
experience in fun and exciting ways. 

“I hear and I forget, I see and I remember, 
I do and I understand” and it’s this quote 
I love that underpins the cooking ethos 
here. We’ve a rich food curriculum that 
sees all our pupils engaged and working 
with fresh herbs, fruits and vegetables 
from an early age. It’s important that they 
feel confident around food, understand 
seasonality, know what is edible and how 
to prepare it and that they’re responsible 
in how they purchase it. 

Growing produce in polytunnels and 
raised beds across the school grounds 
then harvesting them for lessons with any 
peelings put into our composting bins, 
enables students to see the food cycle 
first hand. This has had a great impact on 
their diets too and greatly increased their 
vegetable intake, inspiring parents, carers 
and staff in the process. Initially some 
students struggled with recipes. They’re a 
great resource for those who can access 
them but for some it would become a 
barrier to learning before students could 
achieve successful outcomes. So it was 
key that early on students engaged with 
the food first. This also reduced our food 
costs and budget and is a good model, as 
recipes are not the way that most of us 
cook all the time. As students progress, 
recipes are reintroduced later when 
students feel more assured with reading 
the written word or symbol. 

Where we differ from other schools is that 
I budget and buy all the food for students. 
We support our costs by growing food in 
school, sourcing food locally, working with 
local businesses and creating our own 
food enterprises. This generates income 
for other class activities and trips whilst 
giving real hands on practical work and 
money handling experience. 

A recent project with Year10/11 introduced 
angling through the private coaching 
services of Charles Halliday’s Fishwish 
and pro fisherman Charles Jardine’s 
Fish4schools programme. The project 
has been a naturally evolving process 
that started with students visiting Tucking 
Mill, a small and idyllic fishery for the 
disabled in Monkton Combe in Bath. 
Here, Charles and an incredible team of 
volunteers support students to catch and 
net fish and learn about tackle and bait. 
This experience really helps our pupils to 

reconnect to nature and develops a more 
insightful and first hand appreciation 
for the impact that we have on the 
environment; as well as an understanding 
of why anglers go to such extraordinary 
efforts to aid and promote conservation. 
It’s also given students a greater respect 
for their food, where it comes from and 
the ethics surrounding food consumption 
and sustainability.

The class then visited Jacklands in Nailsea 
to catch their own rainbow trout. Initially 
the students would bring the fish back 
to school to prepare. The class would 
then portion and cook it, learning in 
the process about safe food handling, 
storage and key knife skills. Pupils then 
created a meal of summer tray-baked 
trout with seasonal vegetables to thank 
Charles and his team. Last month 
this developed further with a hook to 
cook programme with Three Ways and 
Mounton House School pupils taught 
how to respectfully catch, dispatch, gut 
and prepare their rainbow trout and then 
cook it immediately on a BBQ on site, so 
they could experience what real fresh 
fish should taste like. Within minutes of 
netting, fish was weighed and prepped 
and on the fire with marinades using 
herbs harvested that morning from our 
polytunnel and either steamed in parcels 
with butter, greens and new potatoes or 
simply stuffed whole and on the bone. 

It’s immersive projects like these that are 
vital to our students learning, enriching 
the work we do and we’re fortunate to 
have such incredible producers and 
passionate people in our community to 
collaborate with.

Rosalie Forde 
rosalie.forde@threeways.co.uk  
http://fb.me/TheSensoryChef  
@thesensorychef

Food at three ways school, Bath
Rosalie FoRde

christian and his catch at tucking mill portion control freshly caught trout prepared for the bbq

http://fb.me/TheSensoryChef
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Every food product label tells a 
story, but often we don’t speak the 
language of the author. We examine 
5 food production techniques you 
might find on labels but not fully 
understand. 

meat Glue
Also known as transglutaminase, an 
enzyme, meat glue is used in commercial  
food processing to join proteins together –  
literally to glue them to each other to 
create one single piece of protein. 

Imitation crabmeat, surimi and processed 
hams are often produced using meat 
glue. It’s also been used to create higher 
priced cuts by gluing together pieces of 
cheaper meat, or to create standardized 
portions from oddly shaped cuts such as 
tenderloin.

Even famous chefs such as Heston 
Blumenthal use transglutaminase to 
help create novel textures with existing 
flavours, such as pasta made from 95% 
shrimp.

It’s widely regarded as safe by food safety 
agencies around the world but has to be 
mentioned on label small print – maybe 
worth a look next time you are browsing 
the meat section.

Faux meat
Silicon Valley produces lots of high tech 
startups, but now they are venturing into 
food production 

Companies like Beyond Meat are 
engineering ‘clean meat’ – meat created 
without the use of animals. For example, 
Beyond Meat’s burgers are based on pea 
protein and ooze beetroot juice.

The secret ingredient is an engineered 
enzyme extracted from a yeast growing 
medium that mimics a natural substance 
called heme. Heme makes blood red, and 
helps give meat its distinctive metallic 
flavour when cooked. 

But it’s the yeast that allows the move to 
mass production. A single vat of heme-
loaded yeast can produce 20,000 quarter 
pounder patties. 

With several hundred million dollars 
invested by Microsoft founder Bill Gates 
and Google, watch out for faux meat on 

your supermarket shelves sometime 
soon.

Frozen dairy desserts
Next time you are in the frozen ice cream 
section, look more closely at the labels on 
some of the products, because not all ice 
creams are actually allowed to be called 
ice cream any more.

Sometimes brands that start as high 
quality products get taken over and 
the profit margin starts to be more of 
a priority than the product quality or 
flavour.

Some brands use a process called  
‘air whipping’ to increase volume while 
decreasing the weight. Air whipping 
allows as much as a 20% reduction in 
ingredients for the same volume. 

Additionally, the cream – a fairly important 
ingredient in ice cream – is often 
substituted for sugar and corn syrup, 
often leading to enormous increases in 
the sugar content of the product.

Today, there is so little cream in some 
frozen products that they are no longer 
technically ice cream, and instead are 
forced to use terms like “frozen dairy 
desserts” on the label.

irradiation
The word “irradiation” is often linked to 
nightmarish images of nuclear shelters, 
glowing zombies and spies with umbrella 
guns.

But food irradiation is a safe and widely 
accepted way to reduce the pathogens 
in fresh produce. It destroys some or 
all of the bacteria and viruses present 
on natural produce, reducing the risk of 
illness, and is shown on labels in over 60 
countries worldwide. 

Irradiation is also used to delay the 
ripening of fruits and vegetables 
by slowing down enzyme decay. By 
reducing spoilage and retarding ripening, 
irradiation helps prolong the shelf life of 
many fresh goods. 

The good news is that radiated particles 
used in irradiation aren’t potent enough 
to modify the food atoms, which means 
that the process doesn’t create any 
radioactivity in food. 

wood pulp
Wood pulp, aka sawdust or cellulose is 
a very common food additive. It’s cheap, 
reduces fat content, and increases fibre. 
In fact, pretty much anything labelled 
‘added fibre’ probably has cellulose in it. 

Cellulose gives food more water and 
airiness, leaves a creamy feeling in the 
mouth, and creates a higher profit, but 
doesn’t give consumers anything more 
nutritious than extra bulk. That’s why 
cellulose often gets added to non-fat and 
low-fat variations of cream and yogurt 
products. 

Recent consumer reports also show that 
cheese manufacturers add cellulose to 
grated products. Cellulose isn’t found 
in wheels of cheese, but in packets of 
grated cheese it keeps the strands from 
clumping - check the label next time.

how do you know what’s GoinG on?
Checking the label visually is a time 
consuming and confusing way to find 
out what’s going on in your food, and the 
terms are often a complete mystery. 

A more accessible new option from UK 
company Agrantec called Follow This 
Food (www.followthisfood.info) allows 
you to trace a product all the way back 
through the production chain to the farm 
and farmer quickly and directly on the 
supermarket shelf, simply by using your 
smartphone to scan a special label.

So now you can quickly check if you are 
buying something wholesome and real –  
or something that has been heavily 
processed and manipulated to trick you 
into spending more for less.

5 Food production secrets 
hidden on food labels 
ChRis laRmouR, aGRanteC

www.followthisfood.info
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And another month has passed 
by so quickly!! June has been the 
busiest month for us and we have 
been planting out the majority of 
crops and sowing the root crops. 
Most fields are full now and we have 
been battling with slugs, rabbits and 
pigeons. 

Everything felt a bit manic at times and 
we had quite a few days that felt like a 
marathon with planting 2000 cabbages or 
500 squash plants. We also had to rake 
all the root beds by hand and ended up 
with quite a sore back after that. Thanks 
to Steve Hobbs our two-wheel tractor is 
fixed now and that saves us a lot of time 
and effort in preparing the beds!! Thank 
you Steve! We have one more field to 
plant up with leeks and late cabbages and 
celeriac and then we can fully focus on 
the hoeing!

I am looking forward to a bit of time 
throughout the winter or autumn to plan 
the next season a bit more efficiently.  
I will write a development plan for the site 
to share with all of our members in the 
autumn as well as making some time and 
space for feedback, ideas and discussion.

But things are looking up for vegetables 
for the next months. Coming shortly are:

Cucumbers, courgettes, tomatoes, nice 
long red Florence onions, first calabrese, 
lots of chard and lettuces, beans, broad 
beans, early potatoes, early carrots and 
beetroot, radiccio, spring onions and 

salad leaf. For next year members can 
also hopefully look forward to some fresh 
herbs on top of the vegetables.

So that’s it from me for this month, please  
come and have a look if you are interested  
or even better join the volunteer day, the 
weeds are growing fast now!

We are now having volunteer days one 
Sunday a month from 10.30am–4pm, 
with the next one being 17 July. Please 
come and join in and check our facebook 
page https://www.facebook.com/
simshillsharedharvest/?fref=nf for 
upcoming dates. Everyone is welcome. 
And we always have room for new 
members, so if that interests you, go to 
our membership page https://simshill.
co.uk/join/ to find out more.

And thanks to Copyright magazine for 
featuring us in the latest edition!  
http://copyrightmagazine.uk/
cultivating-concrete/

sims hill update
From our Farm manaGer miriam schoen

read more
how to Grow a local Food 
movement
digest: A look at how FoodLab has 
acted as a food business incubator in 
Detroit.
http://www.strongtowns.org/
journal/2016/6/2/devita-davison

Food sovereiGnty and climate 
chanGe
digest: Industrial agriculture is 
grounded in the use of fossil fuel and 
high energy consumption. Campesino 
agriculture with an agro-ecological 
basis is the only force capable of 
achieving food sovereignty and 
responding to climate change.
http://climateandcapitalism.
com/2016/05/28/food-sovereignty-
and-climate-change/#lightbox/0/

out to pasture: a better way to 
produce milk
digest: Despite the crisis currently 
facing the dairy industry, Batch End 
Farm’s organic pasture-fed, low-input 
system is not only coping, but doing 
remarkably well.
http://sustainablefoodtrust.org/
articles/out-to-pasture-a-better-
way-to-produce-milk/

Give me 10 Good reasons for Your 
Food project
digest: Ten good reasons for local,  
sustainable, nutritious food to become  
a standard part of the school day.
http://www.resilience.org/
stories/2016-05-26/give-me-10-
good-reasons-for-your-food-project

a FloatinG Food Forest prepares 
to sets sail in new york city
digest: Half public art project, half 
tourist destination, a floating food 
forest called Swale is set to launch 
along the New York City waterfront.
http://civileats.com/2016/04/28/a-
floating-food-forest-prepares-to-
sets-sail-in-new-york-city/

Force Food Firms to reduce salt 
and suGar content, charities 
urGe
digest: Alliance of top health charities 
also calls for mandatory smaller 
portions and other action to reduce 
early deaths by 250,000.
http://www.theguardian.com/
politics/2016/jun/07/force-food-
firms-to-reduce-salt-and-sugar-
content-charities-urge

https://www.facebook.com/simshillsharedharvest/?fref=nf
https://www.facebook.com/simshillsharedharvest/?fref=nf
https://simshill.co.uk/join/
https://simshill.co.uk/join/
http://copyrightmagazine.uk/cultivating-concrete/
http://copyrightmagazine.uk/cultivating-concrete/
http://www.strongtowns.org/journal/2016/6/2/devita-davison
http://www.strongtowns.org/journal/2016/6/2/devita-davison
http://climateandcapitalism.com/2016/05/28/food-sovereignty-and-climate-change/#lightbox/0/
http://climateandcapitalism.com/2016/05/28/food-sovereignty-and-climate-change/#lightbox/0/
http://climateandcapitalism.com/2016/05/28/food-sovereignty-and-climate-change/#lightbox/0/
http://sustainablefoodtrust.org/articles/out-to-pasture-a-better-way-to-produce-milk/
http://sustainablefoodtrust.org/articles/out-to-pasture-a-better-way-to-produce-milk/
http://sustainablefoodtrust.org/articles/out-to-pasture-a-better-way-to-produce-milk/
http://www.resilience.org/stories/2016-05-26/give-me-10-good-reasons-for-your-food-project
http://www.resilience.org/stories/2016-05-26/give-me-10-good-reasons-for-your-food-project
http://www.resilience.org/stories/2016-05-26/give-me-10-good-reasons-for-your-food-project
http://civileats.com/2016/04/28/a-floating-food-forest-prepares-to-sets-sail-in-new-york-city/
http://civileats.com/2016/04/28/a-floating-food-forest-prepares-to-sets-sail-in-new-york-city/
http://civileats.com/2016/04/28/a-floating-food-forest-prepares-to-sets-sail-in-new-york-city/
http://www.theguardian.com/politics/2016/jun/07/force-food-firms-to-reduce-salt-and-sugar-content-charities-urge
http://www.theguardian.com/politics/2016/jun/07/force-food-firms-to-reduce-salt-and-sugar-content-charities-urge
http://www.theguardian.com/politics/2016/jun/07/force-food-firms-to-reduce-salt-and-sugar-content-charities-urge
http://www.theguardian.com/politics/2016/jun/07/force-food-firms-to-reduce-salt-and-sugar-content-charities-urge
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boom! 
The Community Farm has just won the 
Soil Association’s BOOM Award for the 
UK’s Best Organic Box Scheme. The 
BOOM Awards recognise amazing organic 
products, retailers, restaurants and 
bloggers who promote organic food and 
living.

Competition for the 2016 BOOMs was 
really tough – with almost 500 entries 
across all categories, the winning 
products highlight the innovation 
currently happening in organic food. 

“For a small, community-owned social 
enterprise to have won this award is 
amazing. It seems a fitting reward for some 
of the most dedicated and passionate 
people I have had the pleasure of working 
with. 
 Together, we’re making this project 
succeed through a belief in what we are 
working towards and a desire to overcome 
adversity. It’s good to know we’re having a 
positive impact on this planet and that we’re 
being recognised for doing so.”
Ped Asgarian, Managing Director of 
The Community Farm

This award comes hot on the heels of  
The Community Farm being shortlisted 
for Best Local Food Retailer in the 
Western Daily Press Food & Farming 
Awards 2016.

indian Farm-to-Fork cookery with 
jo inGleby
10am-4.30pm Sunday 10 July 
£57 (10% off for members of  
The Community Farm)

This summer we’re welcoming award 
winning cook, Jo Ingleby, back to The 
Community Farm to share some tasty 
Indian recipes and cookery skills for 
spicing up your vegetables!

During the day we will harvest a range  
of produce fresh from the fields which 
we will transform into light bites for lunch 
and a main meal to share at the end of 
the course.

You will learn how to create Indian spice 
mixes to liven up your curries and paneer 
(a fresh Indian cheese) which we’ll use 
to make a delicious matar paneer curry. 
We’ll cook up a seasonal vegetable rasam, 
tamarind chutney and stuffed parathas in 
our brand new wood-fired cob oven!

www.thecommunityfarm.co.uk/
course/an-indian-summe-seasonal-
vegetarian-cookery-course-for-adults/

news from the Community Farm

community Farmer days 
Spring has sprung! The soil has warmed 
up and we’re well into the planting 
season. We will need lots of help tending 
our crops and I’m sure the weeds will 
be appearing somewhere. It will great to 
have you along; children are welcome too. 

‘Community farmers’ will get a guided tour 
of the farm then spend the day out in 
the fields – planting, harvesting, weeding, 
(whatever needs doing) and getting first-
hand experience of organic farm life!

16 July  8 October 
13 August 22 October 
10 September 12 November 
24 September 

www.thecommunityfarm.co.uk/
volunteering/community-farmer-days/

www.thecommunityfarm.co.uk/course/an-indian-summe-seasonal-vegetarian-cookery-course-for-adults/
www.thecommunityfarm.co.uk/course/an-indian-summe-seasonal-vegetarian-cookery-course-for-adults/
www.thecommunityfarm.co.uk/course/an-indian-summe-seasonal-vegetarian-cookery-course-for-adults/
www.thecommunityfarm.co.uk/volunteering/community-farmer-days/
www.thecommunityfarm.co.uk/volunteering/community-farmer-days/
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events

events at coexist 
community 
kitchen
Hamilton House, 80 Stokes Croft, 
Bristol BS1 3QY

mini cheF’s summer 
school 
26/27 July  
£10 per child (reduced prices 
possible)

First week of the school holidays and 
need something exciting, fun and 
messy to do with your children?

We will be running cookery sessions 
to do exactly that. We will be making 
delicious and healthy food that your 
child can have fun with and then we 
all get to eat it together!

www.hamiltonhouse.org/event/
mini-chef-summer-school/all/

yoGa brunches
18 September, 16 October,  
20 November  
£20

Is there a better way to start your 
Sunday than with a delicious stretch 
and a yummy brunch? 

Ease in to your Sunday with an hour 
long yoga class and then over to the 
Coexist Community kitchen to munch 
on a delicious brunch!

We can cater for all vegetarians, vegan 
and we will have gluten free options! 
Each time will be a different menu but 
it will always be a delicious feast after 
a lovely yoga class... Come join us with 
friends or come and make new ones!

www.hamiltonhouse.org/event/
yoga-brunches/2016-09-18/

pete lawrence:  
the allotment cookbook
7pm Tuesday 5 July 
Henleaze Library 
£3 tickets available from any Bristol 
Library

Pete Lawrence is one of the UK’s leading 
television producers who has worked 
with Nigel Slater, Nigella Lawson and the 
Hairy Bikers. Pete is also an avid cook 
and gardener. His new book The Allotment 
Cookbook is a guide to cooking and eating 
with the seasons.

Pete Lawrence
The Allotment

Cookbook
Pete Lawrence is one of the UK's leading television

producers  who has worked with Nigel Slater,

Nigella Lawson and the Hairy Bikers.

Pete is also an avid cook and gardener. His

new book The Allotment Cookbook is a

guide to cooking and eating with the

seasons.

Henleaze Library

Tuesday 5th July

7pm

£3 tickets
available from any

Bristol Library

propaGation place
St Werburghs City Farm · From July 
No experience needed – you just need to 
be over 18

Want to learn how to grow plants? Want 
to help create a community garden? 
There’s a brand new project at the Farm 
and we’re looking for volunteers who 
want to spend some time in a lovely green 
space. Propagation Place is building a 
new community garden in Ashley Vale 
Allotments Association site (next to the 
Farm) – and putting up a polytunnel to 
grow veg plug plants for sale.

We need help with the creation of the 
site – come along to our work days every 
Wednesday 10am–3pm. 

Or how about growing veg plants? Then 
come along to regular growing sessions 
starting in mid July: Monday to Thursday 
10am–3pm.

For more information: 0117 942 8241  
email: getinvolved@swcityfarm.co.uk

Grow well, Feel well day
9 July 
At 14 community growing venues 
across London

Capital Growth’s newest city-wide open 
day is all about the many ways gardening 
can benefit health and well-being, and 
to offer opportunities and activities to 
engage with growing food in the city.

Gardens across London are hosting a 
range of (mostly) FREE activities on the 
day, from foraging tours, to mindfulness 
sessions to herbal workshops.

www.capitalgrowth.org/events/grow_
well_feel_well/

st nicks niGht market – 
it’s a bristol tinG!
6.30–10pm Friday 5 August 
St Nicholas Market, Corn Street, 
Exchange Avenue

Tings will be hotting up in Bristol’s old city 
on Friday 1 July, as St Nicks Night Market 
goes Caribbean on the weekend that 
would be the legendary St Pauls carnival.

Bristol organisation IT’S A BRISTOL TING, 
which celebrates Bristol’s diversity and 
culture, will be bringing their sound 
system to St Nicholas St for a reggae 
party to remember. Grab yourself some 
sugar cane, a fresh coconut, rum cocktail 
or good old Red Stripe and get your hips 
moving to the beats.

The Bristol Night Market is now monthly 
and takes place on the first Friday 
of every month. The market aims to 
showcase the great food and music 
available in the city.

www.bristolnightmarket.com 

valleY fest 2016
2–4 September 
Denny Lane, Chew Magna BS40 8SZ

Valley Fest is an event with ethical farming 
at its heart. We’ve teamed up with like-
minded producers in the area to get the 
message across about how important 
is it that Britain can feed its population 
without resorting to chemicals and 
pesticides.

Valley Fest is about appreciating the farm, 
fantastic fresh food and dancing in a field. 
Get ON my land!

http://www.valleyfest.co.uk

www.hamiltonhouse.org/event/mini-chef-summer-school/all/
www.hamiltonhouse.org/event/mini-chef-summer-school/all/
www.hamiltonhouse.org/event/yoga-brunches/2016-09-18/
www.hamiltonhouse.org/event/yoga-brunches/2016-09-18/
www.capitalgrowth.org/events/grow_well_feel_well/
www.capitalgrowth.org/events/grow_well_feel_well/
www.bristolnightmarket.com
http://www.valleyfest.co.uk
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read more
a systematic review oF the 
health and well-beinG impacts 
oF school GardeninG
digest: This article published in the 
BMC Public Health journal found 
evidence that groups of pupils who 
do not excel in classroom activities 
found to particularly benefit from 
school gardening activities.
http://bmcpublichealth.
biomedcentral.com/
articles/10.1186/s12889-016-2941-0

FeedinG cities From within
digest: A round-up of 
developments in urban agriculture, 
with a focus on London.
http://sustainablefoodtrust.org/
articles/feeding-cities-urban-
agriculture/

pushinG For better soil 
policies
digest: A review of the All 
Party Parliamentary Group on 
Agroecology for Sustainable Food 
and Farming’s inquiry into soil 
health.
http://sustainablefoodtrust.org/
articles/better-soil-policies/

what are britain’s post-brexit 
options and how will it impact 
industry?
digest: Rising food prices, watered-
down safety standards, food law 
dictated by big businesses and a 
disastrous impact on public health. 
Professor in food policy Tim Lang 
looks at the options of a post-Brexit 
UK but sees little light at the end of 
the channel tunnel.
http://www.foodnavigator.com/
Policy/What-are-Britain-s-post-
Brexit-options-and-how-will-it-
impact-industry

FarminG minister seeks to 
reassure industry over brexit
digest: Farming Minister George 
Eustice has outlined his thoughts on 
the historic vote to leave the EU and 
sought to reassure farmers about 
the implications.
https://www.fginsight.com/news/
eustice-interview---farming-
minister-seeks-to-reassure-
industry-over-brexit-13173

FloatinG ballast seed boat tour 
with dr andy radFord 
6.45–8.15pm Wednesday 6 July 
Tour meets at Arnolfini Box Office, 
Narrow Quay, BS1 4QA 
Tickets: £8 / £6 concessions.

Join Dr Andy Radford, Reader in 
Behavioural Ecology, University of Bristol 
for a tour of the Floating Garden. Andy 
will speak about his ongoing research 
into the negative effects of noise on 
communication, auditory damage 
and stress as well as foraging, social 
interaction and reproduction in marine 
and fresh-water fish. 

E boxoffice@arnolfini.org.uk 
www.arnolfini.org.uk

Flowers, pollen & pollinators
2pm Saturday 9 July 
The location for this event will be in the 
Stoke Bishop area. Details of meeting 
point will be given on receipt of payment. 
£6

Join our expert, John Martin, from 
Bristol Naturalists’ Society, to discover 
the diverse range of flora and fauna in 
many different habitats within University 
gardens, grounds and woodland, 
recognising many different species on 
this educational and enjoyable walk. This 
includes entry to part of the University 
Botanic Garden. 

E nicolette.smith@bristol.ac.uk 
www.bristol.ac.uk/gardens-events

FalterinG proGress? Growth, 
inequality and health
6pm Wednesday 13 July 
Priory Road Lecture Theatre, Priory 
Road, Bristol, BS8 1TU

Professor Angus Deaton, winner of the 
2015 Nobel Prize in Economics for his 
work on measuring and understanding 
consumption behaviour, welfare and 
poverty, will deliver a public talk and 
receive an honorary fellowship from the 
University of Bristol. 

E public-events@bristol.ac.uk 
www.bristol.ac.uk/pace/public-events/
angus-deaton/

FloatinG ballast seed boat tour 
with nick wray 
6.45–8.15pm Wednesday 20 July 
Tour meets at Arnolfini Box Office, 
Narrow Quay, BS1 4QA 
Tickets: £8 / £6 concessions 

Join Nick Wray, Curator, University of 
Bristol Botanic Garden, for an in-depth 
look at the design and planting of the 
Ballast Seed Garden. He will introduce us 
to new species specially selected to mark 
Bristol: City of Learning during 2016 as 
well as to revisit a few old favourites such 
as the squirting cucumber. 

E boxoffice@arnolfini.org.uk 
www.arnolfini.org.uk

university oF bristol events

… more events

http://bmcpublichealth.biomedcentral.com/articles/10.1186/s12889-016-2941-0
http://bmcpublichealth.biomedcentral.com/articles/10.1186/s12889-016-2941-0
http://bmcpublichealth.biomedcentral.com/articles/10.1186/s12889-016-2941-0
http://sustainablefoodtrust.org/articles/feeding-cities-urban-agriculture/
http://sustainablefoodtrust.org/articles/feeding-cities-urban-agriculture/
http://sustainablefoodtrust.org/articles/feeding-cities-urban-agriculture/
http://sustainablefoodtrust.org/articles/better-soil-policies/
http://sustainablefoodtrust.org/articles/better-soil-policies/
http://www.foodnavigator.com/Policy/What-are-Britain-s-post-Brexit-options-and-how-will-it-impact-industry
http://www.foodnavigator.com/Policy/What-are-Britain-s-post-Brexit-options-and-how-will-it-impact-industry
http://www.foodnavigator.com/Policy/What-are-Britain-s-post-Brexit-options-and-how-will-it-impact-industry
http://www.foodnavigator.com/Policy/What-are-Britain-s-post-Brexit-options-and-how-will-it-impact-industry
https://www.fginsight.com/news/eustice-interview---farming-minister-seeks-to-reassure-industry-over-brexit-13173
https://www.fginsight.com/news/eustice-interview---farming-minister-seeks-to-reassure-industry-over-brexit-13173
https://www.fginsight.com/news/eustice-interview---farming-minister-seeks-to-reassure-industry-over-brexit-13173
https://www.fginsight.com/news/eustice-interview---farming-minister-seeks-to-reassure-industry-over-brexit-13173
www.arnolfini.org.uk
www.bristol.ac.uk/gardens-events
www.bristol.ac.uk/pace/public-events/angus-deaton/
www.bristol.ac.uk/pace/public-events/angus-deaton/
www.arnolfini.org.uk
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Courses
pond desiGn & 
construction course
10am–4pm Tuesday 19 July 
Avalon Wildflower Park opposite  
the Red Brick Building, Glastonbury 
Free for adults in receipt of state  
benefits, otherwise £10–£50 donation.  
Bring lunch to share. 

Booking essential. Email Nicole:  
eat@feedavalon.org.uk

Avalon Wildflower Park is a new 
community project opposite the Red  
Brick Building. The former BMX track,  
now overgrown, is unloved and neglected. 
Our vision is to transform it into a haven 
of native plants, buzzing with life. We want 
to create a beautiful, fun and ecologically 
vibrant learning and community space.

As part of this project we have organised 
a course about pond design and 
construction for the multiple potential 
ponds on site.

n This course will explain pond design 
principles, such as shape, location, 
drainage and marginal planting.

n We will look at how to create ponds 
that encourage wildlife and explore 
local native wetland plants.

n The course will look at the pros and 
cons of different pond-making materials 
(plastic, rubber, clay).

n It will introduce construction 
techniques for a new pond on site, 
which we will begin during the course.

Practical activities included so wear 
appropriate clothing and wellies.

This course has been supported by 
Somerset Skills and Learning.

http://www.feedavalon.org.uk/pond/

rakinG & bakinG 
St Werburghs Community Centre, 
Horley Road, St Werburghs BS2 9TJ 
The course will run in blocks, every 
Tuesday for 8 weeks from 10am–3pm.  
Next block: 19 July–6 September 
This course is free and available to 
anyone! 

Raking & Baking is run at St Werburghs 
Community Centre and was set up 5 years 
ago and we have secured another 5 years’ 
worth of Lottery Funding via the Reaching 
Communities, Big Lottery Fund. 

In the gardening sessions we will be 
teaching how to manage a small garden 
using permaculture principles. The 
workshops include sessions on container 
growing, composting, sowing seeds, 
companion planting and harvesting.

The cooking sessions will focus on how 
to cook fresh, healthy and well-balanced 
meals. 

Contact Rachel for an enrolment form: 
office@stwerburghs.org.uk.
0117 955 1351
www.stwerburghs.org.uk

introduction to 
commercial aquaponics 
eveninG class
7–9pm Thursdays 
Unit 1, Vale Lane, Bristol BS3 5RU

The full course is part-time and takes  
12 weeks. You can register for the full 
12 week course or come to units that 
interest you. Cost will be around £400 for 
the 12 weeks, or £40 per unit. If you are 
interested, please get in touch to discuss 
options email info@bristolfish.org.

aims:
n To make commercial aquaponics 

accessible
n To enable participants to overcome 

specific production issues through 
access to specific information and 
expert guidance;

n To enable participants to realise true 
product value, by taking a systems 
approach focusing on the entire 
production cycle and determining 
the best options for system set up, 
diversification and sustainability;

n To train entry level practitioners in a 
holistic manner, in response to current 
challenges to the socioeconomic 
sustainability of the aquaculture 
industry in Europe

https://bristolfish.org/courses/
introduction-to-commercial-
aquaponics-july-2016/

http://www.feedavalon.org.uk/pond/
www.stwerburghs.org.uk
https://bristolfish.org/courses/introduction-to-commercial-aquaponics-july-2016/
https://bristolfish.org/courses/introduction-to-commercial-aquaponics-july-2016/
https://bristolfish.org/courses/introduction-to-commercial-aquaponics-july-2016/
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Publications
From uniFormity to 
diversity: A pArAdigm 
shift from industriAl 
Agriculture to diversified 
AgroecologicAl systems
IPES-Food

Input-intensive crop monocultures 
and industrial-scale feedlots must be 
consigned to the past in order to put 
global food systems onto sustainable 
footing, according to the world’s 
foremost experts on food security, agro-
ecosystems and nutrition

The solution is to diversify agriculture and 
reorient it around ecological practices, 
whether the starting point is highly-
industrialized agriculture or subsistence 
farming in the world’s poorest countries, 
the experts argued. 

http://www.ipes-food.org/reports

soilculture: the book
£15 (plus p+p)

A richly illustrated 120-page book 
encompassing all aspects of this 
extraordinarily ambitious 3-year 
project, co-published by The Centre for 
Contemporary Art & the Natural World 
and Gaia Project 2016. 

The book includes a Foreword by Patrick 
Holden CBE, essays by Bruce Lascelles 
and Daro Montag, and illustrated texts on 
all artists’ work included in Deep Roots 
and Young Shoots.

http://artdotearth.org/product/soil-
culture-book/

closed loop aGriculture 
For environmental 
enhancement: returning 
biomAss And nutrients from 
humAnure And urine to 
Agriculture
Closed loop agriculture is farming practice 
that recycles all nutrients and organic 
matter material back to the soil that it 
grew in. This forms part of an agricultural 
practice that preserves the nutrient and 
carbon levels within the soil and allows 
farming to be carried out on a sustainable 
basis.

http://www.feasta.org/wp-content/
uploads/2016/04/Feasta-Closed-Loop-
Agriculture-Report-2016.pdf

Food, climate chanGe and 
the city
International Urban Food Network,  
the UN Environmental Programme  
and the Fondation Nicolas Hulot

This paper looks into the issues 
associated with feeding cities in a 
changing climate and how urban areas 
can and should take a leadership 
role in driving more sustainable food 
systems. It challenges local and national 
decision-makers to consider urgent 
action towards more sustainable food 
systems by analysing the implications of 
climate change for food supply chains, 
and building measures to protect food 
supplies into all planning decisions.

http://www.unep.org/
resourceefficiency/
Portals/24147/documents/CCUF_
PolicyPerspectivesPaper_VERSION_
GB.pdf

Gardens and health: 
implicAtions for policy And 
prActice
The King’s Fund

The report makes the case for the 
further integration of gardens and 
health into mainstream health policy 
and practice. It includes a ‘menu’ of 
recommendations that aims to encourage 
the NHS, government departments, 
national bodies, local government, 
health and wellbeing boards and clinical 
commissioning groups to make more of 
the diverse health benefits of gardening 
in support of their priorities. 

http://www.kingsfund.org.uk/
publications/gardens-and-health

the journey to 
sustainable Food
Oxfam

The Oxfam campaign Behind the Brands 
has now been going for three years, its 
main goal being to change the way the 
food companies do business and to 
eradicate hunger. The campaign targeted 
the top 10 global food and beverage 
companies and tried to get them to 
change on 7 important issues. 

https://www.oxfam.org/sites/www.
oxfam.org/files/file_attachments/
bp-journey-to-sustainable-food-btb-
190416-en.pdf

plates, pyramids and 
planet – developments 
in national healthy and 
sustainable dietary 
Guidelines: A stAte of plAy 
Assessment
FCRN · FAO · University of Oxford

This report evaluates government-issued 
food-based dietary guidelines from 
across the globe, looking in particular at 
whether they make links to environmental 
sustainability as well as personal 
health. The report highlights instances 
of forward thinking governments 
who are taking the lead in developing 
integrated guidance; examines what 
these guidelines say; identifies common 
messages; and considers whether and 
how their approaches could be replicated 
elsewhere. It looks both at successes and 
at failures – where attempts to provide 
integrated guidance have failed, and why. 
It concludes with a series of suggestions 
for ways forward.

http://www.fcrn.org.uk/fcrn-
publications/reports/plates-pyramids-
and-planet-–-developments-national-
healthy-and-sustainable

caterinG For 
sustainability: mAking the 
cAse for sustAinAble diets 
in foodservice
The Food Ethics Council

The Food Ethics Council has undertaken 
research to explore the business case for 
adopting and promoting sustainable diets 
in the foodservice sector.

It seeks to understand the policy 
environment and other external drivers 
of change in the industry and makes 
recommendations for foodservice 
within businesses, as well as across their 
stakeholders and the industry as a whole.

As part of this research, a survey of 
2,000 adults representative of the UK 
population was commissioned. It found 
that meat-free options and ethical 
standards are a real draw for millennials 
when eating out with half of 18–34 year 
olds more likely to eat out in venues 
where they are told about where the food 
on their plate comes from.

http://www.foodethicscouncil.org/
society/food-security/catering-for-
sustainability.html

http://www.ipes-food.org/reports
http://artdotearth.org/product/soil-culture-book/
http://artdotearth.org/product/soil-culture-book/
http://www.feasta.org/wp-content/uploads/2016/04/Feasta-Closed-Loop-Agriculture-Report-2016.pdf
http://www.feasta.org/wp-content/uploads/2016/04/Feasta-Closed-Loop-Agriculture-Report-2016.pdf
http://www.feasta.org/wp-content/uploads/2016/04/Feasta-Closed-Loop-Agriculture-Report-2016.pdf
http://www.unep.org/resourceefficiency/Portals/24147/documents/CCUF_PolicyPerspectivesPaper_VERSION_GB.pdf
http://www.unep.org/resourceefficiency/Portals/24147/documents/CCUF_PolicyPerspectivesPaper_VERSION_GB.pdf
http://www.unep.org/resourceefficiency/Portals/24147/documents/CCUF_PolicyPerspectivesPaper_VERSION_GB.pdf
http://www.unep.org/resourceefficiency/Portals/24147/documents/CCUF_PolicyPerspectivesPaper_VERSION_GB.pdf
http://www.unep.org/resourceefficiency/Portals/24147/documents/CCUF_PolicyPerspectivesPaper_VERSION_GB.pdf
http://www.kingsfund.org.uk/publications/gardens-and-health
http://www.kingsfund.org.uk/publications/gardens-and-health
https://www.oxfam.org/sites/www.oxfam.org/files/file_attachments/bp-journey-to-sustainable-food-btb-190416-en.pdf
https://www.oxfam.org/sites/www.oxfam.org/files/file_attachments/bp-journey-to-sustainable-food-btb-190416-en.pdf
https://www.oxfam.org/sites/www.oxfam.org/files/file_attachments/bp-journey-to-sustainable-food-btb-190416-en.pdf
https://www.oxfam.org/sites/www.oxfam.org/files/file_attachments/bp-journey-to-sustainable-food-btb-190416-en.pdf
http://www.fcrn.org.uk/fcrn-publications/reports/plates-pyramids-and-planet---developments-national-healthy-and-sustainable
http://www.fcrn.org.uk/fcrn-publications/reports/plates-pyramids-and-planet---developments-national-healthy-and-sustainable
http://www.fcrn.org.uk/fcrn-publications/reports/plates-pyramids-and-planet---developments-national-healthy-and-sustainable
http://www.fcrn.org.uk/fcrn-publications/reports/plates-pyramids-and-planet---developments-national-healthy-and-sustainable
http://www.foodethicscouncil.org/society/food-security/catering-for-sustainability.html
http://www.foodethicscouncil.org/society/food-security/catering-for-sustainability.html
http://www.foodethicscouncil.org/society/food-security/catering-for-sustainability.html
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odds & ends
GrowinG support
NEW “taster” activity sessions  
in community gardens for people 
with dementia and their carers in 
Bristol. 

Are you working with people with 
dementia living in the community in 
Bristol?

Many people living with dementia lose 
the confidence to leave the house or try 
something new. This can act as a barrier 
to accessing the health and wellbeing 
benefits of taking part in community 
growing initiatives. Growing Support is 
working in partnership with the Bristol 
Dementia Wellbeing Service to improve 
access to community gardens for people 
with dementia living in Bristol.

If you are working with someone with 
dementia or their carer who might benefit 
from taking part in community gardening 
activities please get in touch with Dale at 
dalec@growingsupport.co.uk to find out 
how to book a free taster session at a 
community garden near them.

http://growingsupport.co.uk

https://www.youtube.com/
watch?v=2xk_CURYtkk#t=13

allotments market
Ashton Court Estate 
Sunday 21 August

The summer has arrived and we’ve 
started to enjoy the first yields from 
our crops. If you’ve managed to tame 
the slugs and snails and it looks like 
your plot is going to have a bumper 
year, why not consider taking a free 
stall at the Allotments Market at 
Ashton Court on Sunday 21 August?

We want to showcase all the best 
growing and creating opportunities 
available in Bristol. That can mean a 
glut of plants, fresh vegetables, fruit, 
fresh cut flowers, jams, preserves, 
honey, eggs or even cakes – so long as 
it has a connection with allotments. It 
is a great way to raise funds for a site 
project, promote membership of your 
Allotments Association, organisation 
or community group, or even to 
pay for next years’ rent or seeds, 
especially when you’ve got so many 
runner beans or courgettes and have 
run out of ideas of what to do with 
them!

If you’re interested, please get in 
touch:

Steve Clampin 
Senior Allotments Officer 
Tel 0117 9223972 
Mobile 07810 506800 
steve.clampin@bristol.gov.uk

fresh produce, direct from growers

S u n d a y  2 1 s t  A u g u s t

SELL YOUR EXCESS PRODUCE AT THE ASHTON
COURT ALLOTMENTS MARKET THIS SUMMER.

Email steve.clampin@bristol.gov.uk or call 0117 9223972 now to express your
interest. We'll send more details and an optional booking form closer to the time. 

Stalls are FREE of charge but need to be booked
in advance. 

A L L O T M E N T S
M A R K E T

1 0 a m - 2 p m

Fresh ranGe are hirinG!
We are hiring more Drivers & Food 
Hub Team Members.

Love food? Want to work in sustainability?

Come and join the fresh-range team in 
at our new food hub in Keynsham. Our 
deliveries cover Bristol and Bath areas.

To apply please email your C.V. and a 
covering letter to jobs@fresh-range.com  
1st round deadline: 17 July 
2nd round deadline: 31 July

For more information  
www.fresh-range.com/news/jobs

Some content for this newsletter is 
taken from the following e-newsletters:

Bristol City Council Economic 
Development: Items of interest 
To subscribe to the weekly update of 
‘Items of Interest’ to small businesses  
in Bristol, email Declan Murphy:  
declan.murphy@bristol.gov.uk
Bristol Green Capital Partnership 
http://bristolgreencapital.org/
Bristol Vegans Newsletter 
Email: brisvegnews@gmail.com
Eating Better 
http://www.eating-better.org/get-
involved.html
Food Climate Research network 
www.fcrn.org.uk (go to email sign-up)
Forest of Avon  
http://forestofavontrust.org/
Garden Organic e-news 
www.gardenorganic.org.uk
Growing Schools newsletter 
www.growingschools.org.uk

Planning Food Cities Project 
Newsletter 
send a blank email to: sfc-
foodandplanning-subscribe@lists.
riseup.net
Plunkett Association 
www.plunkett.co.uk/whatwedo/
newsletters.cfm
Soil Association e-news 
http://action.soilassociation.org/page/s/
enews 
Somerset Community Food 
http://somersetcommunityfood.us4.list-
manage.com/subscribe?u=d30d0c5033
4e44b93bd28f890&id=9cadf64cc3 
Sustainable Food Cities 
www.sustainablefoodcities.org/
Sustainable Food Trust 
http://sustainablefoodtrust.org/support-
us/
Voscur 
www.voscur.org/news

http://growingsupport.co.uk
https://www.youtube.com/watch?v=2xk_CURYtkk#t=13
https://www.youtube.com/watch?v=2xk_CURYtkk#t=13
www.fresh-range.com/news/jobs
http://bristolgreencapital.org/
http://www.eating-better.org/get-involved.html
http://www.eating-better.org/get-involved.html
www.fcrn.org.uk
http://forestofavontrust.org/
www.gardenorganic.org.uk
www.growingschools.org.uk
www.plunkett.co.uk/whatwedo/newsletters.cfm
www.plunkett.co.uk/whatwedo/newsletters.cfm
http://action.soilassociation.org/page/s/enews
http://action.soilassociation.org/page/s/enews
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
www.sustainablefoodcities.org/
http://sustainablefoodtrust.org/support-us/
http://sustainablefoodtrust.org/support-us/
www.voscur.org/news


blaise community Garden 
Workdays: 10am–2pm Wednesdays & 
Saturdays
Facing the front door of Blaise House, 
go left through the rose garden until you 
come to the entrance doors to the walled 
garden OR, go behind the house and take 
the door next to the orangery and go 
left through a little door into the garden. 
Please wear sturdy footwear, and make 
the volunteer leader aware of your arrival.
info@blaisecommunitygarden.org.uk
http://blaisecommunitygarden.org.uk

easton community Garden
Thursdays 11–4pm (5pm summer)
A beautiful, green enclave nestled on the 
edge of Easton. A social space for people 
who want to grow vegetables, drink tea 
and share the harvest. No experience 
necessary – just drop in. 
www.eastoncommunitygarden.org.uk

Feed bristol
Mons, Tues, Weds & Fridays
Communal growing days: Volunteers  
are welcome on Mondays, Tuesdays, 
Wednesdays & Fridays 9.30am–4pm 
Contact: 0117 965 7086
www.feedbristol.org.uk

Golden hill community Garden
10am–4pm Wednesdays 
We always have a range of jobs to suit 
ability and preferences. Free feel to come 
down for a chat and a look around with 
no commitment to stay. You can drop in 
for an hour or stay all day whatever fits 
round your life or energy levels.
www.thegoldenhillcommunitygarden.
com

metFord rd community orchard
3rd Sunday of the month all year 
round; 1st Sunday too between March–
October. Arrive 11.30am–12pm

A small organic orchard based on 
permaculture principles growing apples, 
plums, pears, medlars, quince, gages, 
nuts, a multitude of different currants 
and berries, a vine with grapes and figs, 
a herb garden and a chutney veg plot. All 
are welcome to join us on meeting days, 
including children. Entrance is at the 
green gates between nos 37+39 Metford 
Rd, BS6. Please bring sturdy footwear. 
Contact: janbrewercbc@yahoo.co.uk or 
Lewis on 07906 596460.

Regular things
www.sustainableredland.org.uk/
metford-road-community-orchard/

patchwork community 
GardeninG Group
Patchwork 6.30pm last Thursday of  
the month, April–September
See website for meet-up point this month.
bedminsterpatchwork.tumblr.com

royate hill community orchard
Main orchard day is the 3rd Sunday of 
every month. Additional/alternative day 
is 1st Sunday from March to October. 
Contact Mike Feingold 0776 891 5423  
if you’d like to join or visit us.
As well as the fruit, we also plant veg,  
and whoever shows up for workdays 
when there is a harvest, gets to take  
food home. Drinks available, bring snacks 
to share. Tools and gardening gloves 
provided. Compost toilet.

the old library, eastville
10am–2pm 1st Saturday of the month
Creating a new edible garden at the heart 
of Purdown and Eastville
http://theoldlibrary.org.uk

trinity community Gardens
Gardening for health: Tuesdays 11am–
1pm & 2–4pm (booking essential contact 
0778 752 0837) 
Weekly community days: Wednesdays 
12–4.30pm (open to all)
‘Gardening for Health’ is for anyone who 
wishes to improve their mental and 
physical health, whilst learning invaluable 
gardening and cooking skills. The weekly 
Community Days are open to all – come 
and enjoy gardening and cooking 
whilst meeting other members of your 
community, and share a home cooked 
lunch together!
http://3ca.org.uk/activities/garden

woodcroFt community orchard
Workdays 1st Saturday of the month 
On the edge of Nightingale Valley on 
former allotment ground at Woodcroft 
Road. Now planted with over 50 trees and 
numerous soft fruits.  
woodcroftcommunityorchard@gmail.
com
http://woodcroftcommunityorchard.
wordpress.com/

16 · bristol’s local food update · JulY–auGust 2016

bristol’s local Food update
If you didn’t receive this PDF by email, 
you can send a subscription request 
for future issues to be sent direct to 
you, to: bristollocalfood@gmail.com 
Subscribers will also be e-mailed a 
maximum of twice a month with an 
e-update of any event information that 
missed the newsletter deadline. 
This issue of Bristol’s local food update 
was compiled by Jane Stevenson and 
Kristin Sponsler. 
Design by Jane Stevenson:  
www.janestevensondesign.co.uk
Views expressed in this newsletter  
are not necessarily endorsed by  
Bristol City Council.

bristol Food network
Get involved with the Bristol Food 
Network – online, via Facebook or 
Twitter. Or explore further via our 
Pinterest boards.
www.bristolfoodnetwork.org 
www.facebook.com/
bristolfoodnetwork?fref=ts

@Bristolfoodnet

www.pinterest.com/bristollocalfoo/

bristol Food networkinG
Email us for details of the next Bristol 
Food Networking session (formerly the 
Green Capital Food Action Group).
bristollocalfood@gmail.com 

Sign-up for the Partnership newsletter: 
http://bristolgreencapital.org/news/

Bristol’s local food update is produced 
by Bristol Food Network CIC, with 
support from Bristol City Council.
Bristol Food Network CIC supports, 
informs and connects individuals, 
community projects, organisations 
and businesses who share a vision to 
transform Bristol into a sustainable  
food city. 
Registered office: 7 Queen Square, Bristol BS1 4JE 
A Community Interest Company, Limited by 
Guarantee. Registered in England and Wales. 
Registration no. 8838348.
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