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Bristol’s local food update is produced 
by the Bristol Food Network, with support 
from Bristol City Council.

The Bristol Food Network is an umbrella 
group, made up of individuals, 
community projects, organisations 
and businesses who share a vision to 
transform Bristol into a sustainable 
food city. The Network connects people 
working on diverse food-related issues 
– from getting more people growing, to 
developing healthy-eating projects; from 
tackling food waste, to making Bristol 
more self-sufficient.

Food events a-plenty will be bursting forth over the next couple of months 
(which is probably more than can be said for my carrots, which have no 
doubt been washed away by wash-out April). Most exciting for the Bristol 
Food Network is the concentrated spurt of 9–11 June, where 2 days of open 
food-growing gardens, will be followed by Bristol’s 3rd Food Conference.  
Put it in your diary now! It promises to be a productive and inspiring 3 days.

Please email any suggestions for content of the July–August newsletter to  
bristollocalfood@googlemail.com by 13 June. Events, courses listings and appeals can now 
be updated at any time on our website www.bristolfoodnetwork.org

Get Growing Garden Trail
32 Bristol growing groups will open 
their garden gates for the second ‘Get 
Growing Garden Trail’ – an open gardens 
event which will be held over the first 
weekend of Bristol’s BIG green week –  
9 & 10 June.

The groups include many of the city farms 
in Bristol, some allotment associations 
and many community growing groups and 
projects. Each will be opening at different 
times over the weekend and showcasing 
their work. 

With conventional allotments in high 
demand, and gardens and green space 
coming under increasing pressure for 
housing development, many would-be 
gardeners have had to turn to inventive 
solutions in order to start growing 
their own crops. Many of the projects 
showcased by the Trail involve communal 
growing spaces. Each has had to arrive at 
a workable way of organizing the work, 
and sharing the harvest. These projects 
range in scale from a group of city centre 
workers who have established and tend 
veg beds in a formerly-neglected patch of 
park, to large-scale community-supported 
agriculture schemes, where members of 
the scheme commit to buying a certain 
amount of produce from a grower over the 
season, or where they may part-exchange 
labour for veg. One of the ideas behind 
the Trail, is that it helps demonstrate a 
wide variety of ways of working, so that 

potential growers can see how new groups 
might be structured, and learn from 
others’ experience.

Cat Jameson from Bramble Farm Bristol, 
Community Smallholding said: 
“Last year’s event was so successful that 
this year we’re opening the gates for two 
days! We are proud of what we’ve achieved 
as a community, reclaiming wasteland to 
grow quality food for our families. We’d 
like to invite people in to share our farm for 
the weekend, offering activities for adults 
and children as well as general advice 
on urban smallholding. The Get Growing 
Garden Trail is a chance for us to celebrate 
our achievements, share our farming 
knowledge, raise funds for the farm from 
plant and food sales, but above all else, 
have fun!’’

The Bristol Food Network has produced 
a leaflet which is available to pick 
up at various venues across the city. 
The Trail Guide gives details of 
locations and opening times for all 
the participating organisations, and 
can also be downloaded now from the 
Bristol Food Network website: www.
bristolfoodnetwork.org/2012/03/29/
get-growing-trail-9-10-june-2012/

If you’d like printed copies of the leaflet, 
or if you can help on the day by e.g. 
visiting and photographing sites, please 
email bristollocalfood@googlemail.com

www.bristolfoodnetwork.org
www.bristolfoodnetwork.org/2012/03/29/get-growing-trail-9-10-june-2012/
www.bristolfoodnetwork.org/2012/03/29/get-growing-trail-9-10-june-2012/
www.bristolfoodnetwork.org/2012/03/29/get-growing-trail-9-10-june-2012/
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What can we learn from 
malmö?
The City of Malmö in southern Sweden 
has a population of almost 300,000 
and a municipal workforce of about 
20,000. The city’s responsibilities 
include education and care for the 
elderly in which food is a major cost 
and an increasingly important element 
of activity. 

Through the food and climate change 
programme in the city, there is a major 
drive to convert the school meals 
service to 100% organic and to adapt 
the menus further to decrease climate 
impact. A new sustainable food policy 
currently under development proposes 
decreases of climate effect of all food 
in the city by 40% from 2002 levels 
by 2020. This will demand a dramatic 
new approach to all food purchasing 
in the city and will necessitate new 
and innovative partnerships. The new 
growth and development strategy also 
under development is significantly 
shifting development growth inwards 
to create a more compact city, and 
thereby opening new opportunities 
for peri-urban development of a more 
agricultural and recreational nature. 
There is a strong political commitment 
in the city to be the world leader in 
sustainable development, and Malmö 
is often already hailed as one of the 
leading cities. Food is becoming 
an increasingly central part of this 
strategy.

profile of staff members working on  
the project
Gunilla andersson holds an MSc in 
Agricultural Sciences. She is a project 
manager for strategic sustainability 
issues connected with food production 
and consumption in the City of Malmö. 
She has been working with organic 
food for over twenty years, first as an 
inspector for organic certification and 
then eight years as the CEO of Organic 
Marketing Centre, an NGO promoting 
organic food to both the public and 
private sector. 

Helen Nilsson has an MSc 
in Environmental Policy and 
Management. She is a project officer 
with the City of Malmö working on 
sustainabiliy issues connected with 
food production and consumption. 
She has nearly 10 years of research 
experience in sustainable food and 
energy production, with a focus on 
local food systems.

10.30am–1.30pm monday 11 June 
clock Tower yard, Temple meads, Bristol, 
BS1 6QH

Free event but advance booking is 
required so we know how many to cater 
for. To book your place, go to:

http://bristolfoodconference2012.
eventbrite.com/?ebtv=c

The theme of this year’s Bristol Food 
Conference is Signing up to Good Food!. 
The Conference, sponsored by Bristol’s 
Food Policy Council, the first of its kind in 
the UK, will showcase the public launch of 
its city-wide Good Food charter as part of 
Bristol’s BIG Green Week.

As the charter states: “Bristol Good Food 
is the key message of the Bristol Food 
Policy Council. We believe good food is 
vital to the quality of people’s lives in 
Bristol. As well as being tasty, healthy 
and affordable, the food we eat should be 
good for nature, good for workers, good 
for local businesses and good for animal 
welfare.”

The programme, which will be chaired by 
Kevin Morgan of Cardiff University, will 
feature keynotes from:

Helen Nilsson from Malmo, Sweden, 
on the revolutionary changes that have 
been made to public food procurement 
there (for more information about what’s 
happening in Malmö, see below)

Dr Gabriel Scally, former Regional 
Director of Public Health for the 
Southwest, on what good food can mean 
for our health as a city,

and three Bristol-based speakers 
presenting their stories of the realities 
of working in the local food system (and 
succeeding!)

Each keynote session will allow time 
for interaction and discussion with the 
speakers. There will be a world-class lunch 
from some of Bristol’s amazing selection 
of local caterers, along with opportunities 
for networking afterwards. There will be a 
detailed programme on the website soon! 
http://bristolfoodpolicycouncil.org/

Bristol Food Conference

Plans are underway to celebrate Bristol 
Independents day on 4 July. As part of 
the campaign, Bristol Independents 
have been trying to kick-start pilot 
projects which will help support our 
high streets. One of the key challenges 
facing the independent sector in the is 
to match the longer opening hours of 
the multiples. Many shoppers would 
shop in independents, if only they 
could find independents open when 

they can get to the shops. We have 
an exciting opportunity to run a trial 
late night opening on Gloucester Road 
– but we need more people to help 
make this happen. If you would like to 
help with this pilot, or to help develop 
others across the city, contact us at: 
bristollocalfood@googlemail.com

Sign-up for blog updates from our website: 
http://bristolindependents.co.uk/ 

Bristol Independents volunteers needed!

http://bristolfoodconference2012.eventbrite.com/?ebtv=C
http://bristolfoodconference2012.eventbrite.com/?ebtv=C
http://bristolfoodpolicycouncil.org/
http://bristolindependents.co.uk/
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Food waste and food sustainability is 
an issue that is very much on people’s 
minds these days, with increasing 
concern about the environment, rising 
numbers of people living in food 
poverty and a growing feeling that it 
is scandalous that so much food which 
could be consumed goes to waste.

On 14 March I was delighted to introduce 
my Food Waste Bill in the House of 
Commons. This is the first bill introduced 
in Parliament aimed specifically at 
tackling food waste and food poverty. It 
has received strong cross-party support 
and is backed by Friends of the Earth, 
WWF-UK, FareShare, FoodCycle, and 
Feeding the 5000, as well as by the chef, 
Lorraine Pascale.

In Who Feeds Bristol? it is estimated 
that a staggering 40% of food in Bristol 
is wasted, and on a European scale the 
figure is put at 50%. 4600 calories worth 
of food per person is produced each day 
– more than twice the average person’s 
daily needs – and yet millions still starve.

By creating a surplus of uneaten food, the 
global food industry is adding pressure on 
scarce land and resources, contributing to 
deforestation, needlessly adding to global 
greenhouse gas emissions and helping to 
drive up global food prices. Government 
policy has focused on encouraging 
slightly environmentally better methods 
of disposal (such as anaerobic digestion 
and composting) ahead of landfill. But 
there is currently no government incentive 
for diverting surplus food from disposal 
and to those levels higher up the food 
waste pyramid – for human consumption, 
and where unfit for human consumption, 
livestock feed – which can properly justify 
the 10 million tonnes carbon footprint 
created in making that food.

It also seems immoral that good food is 
thrown away at a time when food poverty 
is growing. People in the UK are facing the 
biggest squeeze on living standards since 
the war. Over the past 5 years, food prices 
have gone up by 32% rising at over twice 
the rate of the income of the poorest. 
Around 1 in every 16 people have been 
forced to skip meals so their family can eat 
– in Bristol this represents 26,500 people 
in the city having to go hungry because of 
financial hardship. 

This is placing growing demand on food 
banks. More than 800 people used a 

Bristol food bank last year. And Oxfam 
South West has reported an increase 
in demand on all of its 150 food banks, 
with some reporting a 100% increase in 
applications for help on the previous year. 
I am a patron of FoodCycle, a charity which 
works both to alleviate food poverty and 
eliminate food waste. It has a growing 
number of community cafés – including 
one at Easton Community Centre – run 
by volunteers who collect surplus food 
generated locally and then prepare 
nutritious meals to those in need in the 
community. Similarly, FareShare South 
West – which has its depot near St Philips 
– redistributes good quality food that 
would otherwise have been thrown away, 
to a network of 67 projects in Bristol and 
the South West such as: Fairbridge West; 
Redwood House; Club AM – breakfast 
clubs run by Feed the Children; Bristol 
Foyer; and The Wild Goose Coffee Shop.

Foodbanks rely on donations from 
supermarkets and manufacturers, of food 
that would otherwise be wasted, because 
– for example – it may be close to its use-
by date or is part of a marketing campaign 
which has now finished. But only between 
1–3% of food wasted by supermarkets and 
manufacturers gets donated to food banks 
and charities. 

This Bill seeks to address barriers to 
food donation and to ensure that more 
of the food wasted by supermarkets and 
manufacturers is donated to charities that 

redistribute it to the increasing number of 
people living in food poverty in the UK. It:

n Places a legal obligation on large 
supermarkets and large manufacturers 
to donate a proportion of their surplus 
food for redistribution to charities, 
which redistribute it to individuals in 
food poverty.

n Encourages and incentivises all other 
businesses and public bodies which 
generate food waste to donate a 
greater proportion of their surplus for 
redistribution. 

n Protects from civil and criminal liability 
food donors and recipient agencies, 
along the lines of 1996 US legislation, 
The Bill Emerson Good Samaritan Food 
Donation Act

Although my Bill will fall at the end of this 
parliamentary session, I will revive it in 
the next session. I have received so much 
support for the measures – including, for 
example, emails from people working at 
supermarkets reporting shocking levels of 
waste and refusal by managers to consider 
any options other than landfill – which 
has fully convinced me of the need for 
legislative action. 

Kerry mccarthy Labour MP for Bristol East

kerry.mccarthy.mp@parliament.uk 
www.kerrymccarthymp.org 
www.facebook.com/
WhataWasteSupportTheFoodWasteBill  

What a Waste!
Kerry mccarthy’s Food Waste Bill

The launch of the Bill in Parliament on 13 Marc. Left to right: Kerry McCarthy MP;  
Jim Larson, Programme Development Director, Food Donation Connection (large US food 
redistribution charity); Kelvin Cheung, CEO and founder, FoodCycle

FOOD WaSTE SpEcIaL

www.kerrymccarthymp.org
www.facebook.com/WhatAWasteSupportTheFoodWasteBill
www.facebook.com/WhatAWasteSupportTheFoodWasteBill
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FareShare South West & Feeding the 5000  
highlight food waste and food poverty  
1–5pm Saturday 12 may 2012 
college Green, Bristol

Like anything that’s become a ‘West 
End’ hit the next stop after London is the 
West Country and Feeding the 5000 is 
no exception. FareShare South West is 
hosting this hugely successful event to 
bring wider attention to the issues of food 
waste and food poverty on 12 May 2012, 
on College Green, Bristol.

FareShare South West (FSSW), a charity 
working with the food industry, distributes 
good quality food that would have been 
wasted to over 60 projects involved with 
vulnerable people across the region. On 
12 May FSSW and their partners will be 
preparing and cooking a free hot lunch for 
members of the public using ingredients 
that would have been wasted, such as 
imperfect fruit and vegetables. 

The event will highlight how simple it is 
to reduce the unacceptable levels of food 
waste in the UK and how government at 
local and national levels, businesses and 
individuals can help. The event is being 
organised and hosted by FareShare South 
West, in partnership with Feeding the 
5000 and with the collaboration of The 
Soil Association, Love Food Festival, Thali 
Café, Bristol City Council, Kambe Events, 
Food Cycle and Coexist. The event will be 
formally opened by Barbara Janke, Leader 
of Bristol City Council.

From 1–5pm the charities, volunteers and 
chefs will serve a delicious free meal to 
members of the public. The menu will 
feature a hearty main course of curry stew 
served with poppadoms, freshly pressed 
fruit juice and brownies for dessert. The 
‘demo’ kitchen will feature The Fabulous 
Baker Brothers, Tom Hunt from Poco 
Lounge and Barny Haughton from The 
Square Food Foundation. There will be 
music and children’s activities to help 
everyone work off their food. There will 
also be a ‘wonky veg’ stall where members 
of the public can pick up a bag of fruit and 
vegetables to take home.

Our guest chefs will demonstrate to the 
public in ‘Ready, Steady, Cook’ style, 
simple to prepare, hearty, nutritious meals 
from food that FareShare receives on a 
regular basis. This will enable the public to 
understand that no good food needs to be 
wasted either from commercial operations 
or your own home.

Feeding the 5000 Bristol is campaigning to 
bring to the attention of the general public 
the unacceptably large volumes of food 
being wasted every day across not just the 
UK, but the globe. 

Jacqui Reeves (Project Director, FareShare 
South West) revealed her motivations: 
“Feeding the 5000 is such a wonderful 
organization, having them involved 
together with high profile people like 
Tom and Henry Herbert will really 
help us spread the message that food 
waste has become socially and morally 
unacceptable. This event has West Country 
mentality written all over it – our region 
has never been a push over for anything, 
we always stand by what we believe in and 
Feeding the 5000 will have us demanding 
change and voting with our forks!” 

Tristram Stuart (Feeding the 5000 founder) 
explains: “Feeding the 5000 is a wonderful 
partnership including farmers, charities 
and the public. The aim of our lunchtime 
feast is to highlight how food waste can be 
avoided by putting food to good use i.e. 
feeding people. We want businesses and 
the public to sign the Feeding the 5000 
pledge to show how everyone has the 
power and the responsibility to help solve 
the global food waste scandal.”

Eco-chef Tom Hunt, co-founder of 
Forgotten Feast and Poco, Stokes Croft: 
“The vast majority of food being wasted 
in this country is not rubbish. Its delicious 
wonky organic vegetables and interesting 
cuts of meat that are prized elsewhere. We 
don’t need to feel guilty about this waste 
as the solution is so simple… Eat it, don’t 
throw it!”

At the event members of the public will 
be asked to sign the Feeding the 5000 
pledge calling for action from government, 
retailers and food businesses: ‘I pledge 
to reduce my food waste and I want 
businesses to do the same’. Those unable 
to attend the event will be able to pledge 
through the Feeding the 5000 website. 

Food businesses, restaurants and retailers 
are invited to sign the ‘Business Pledge’, 
agreeing to the principles of the ‘Food 
Waste Pyramid’, a new online guidance 
tool developed by the Feeding the 5000 
partnership to help food businesses avoid 
waste by following a simple step by step 
process.

www.feeding5k.org

Event Highlights
1–5pm – free feast and fruit pressing 
throughout the afternoon, along with:
n Signing the pledge
n ‘Wonky veg’ stall

Professional Chefs – showing off 
their skills in the ‘demo’ kitchen, and 
including:
Tom and Henry Herbert – the Fabulous 

Baker Brothers
Tom Hunt – Poco Lounge
Barny Haughton – Square Food 

Foundation
Thali Café Chef

Speakers include: 
Barbara Janke (Leader of Bristol City 

Council), who will formally open the 
event 

Tristam Stuart (founder of Feeding 
the 5000 and author of Waste and 
award winning campaigner)

Professor Kevin Morgan (director of 
the Cardiff Regeneration Institute, 
and leading researcher in the field of 
Food Ethics)

Live music from: 
Troubadour Hook · Firefly · This Isis

Children’s activity yurt, including:
n Butter making
n Seed egg shells
n Thought wall

Feeding the 5000 Bristol will also 
promote the activities of the partner 
organisations who will host activities 
during the afternoon including Coexist 
community kitchen, who will be 
whipping up some tasty brownies to 
attract anyone with a sweet tooth… all 
the more yummy because it is going 
in your bellies and not in the bin! 
Love Food Festival will be running a 
series of fun activities for children to 
show clever ways of using food and 
materials that would have otherwise 
been wasted.  

There is such thing as a free lunch! 
FOOD WaSTE SpEcIaL

www.feeding5k.org
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What’s the potential for recycling 
commercial food waste in Bristol? a 
recent in depth assessment of a cluster 
of local food businesses reveals the 
scope for a viable food waste collection. 

The results reveal a significant potential 
for a viable collection, but also some 
unexpected pitfalls that might affect 
operations and uptake, especially in 
areas where small, independent food 
businesses predominate and where there’s  
likely to be most commitment to recycling.

The need on the ground
I undertook the survey in response to 
inquiries. A café interested in solving 
their waste problems responsibly was 
looking for advice. Talking to them was 
helpful – we discussed some practical 
suggestions to ensure they understood 
their wastes. A few weeks later and we’d 
made a preliminary review and monitored 
their wastes, as well as wider discussions 
about how they were managing their costs 
and promoting their ‘offer’ alongside 
diverse competition. The review revealed 
many practical solutions to reduce and 
recycle; their commitment to solving 
waste issues meant that, in collaboration 
with their neighbours, they could deal 
with almost all materials apart from a 
realistic solution for food waste. In fact 
the business had been offered a collection 
by an independent collector – something 
common in certain areas of the city. This 
proved unreliable over the next few weeks 
and simply didn’t meet their needs for a 
suitable service – calls were unanswered 
and collections failed to materialise. The 
food waste was still a problem, even when 
all other materials were dealt with.

The most sensible option seemed to be 
a group collection scheme that provided 
a service for a cluster of neighbouring 
businesses – something possible, we 
hope, in areas of the city with many cafés/
restaurants/takeaways. If we could get a  
group of food businesses to make a similar  
commitment to segregate for a collection 
service then this could make things viable 
for a pilot operation by a new collector. 

The survey
Working with a colleague we created a 
survey to take to all the food businesses: 
a mix of cafés, takeaways and restaurants, 
to find the scale of the material available. 
We piloted this to test the questions 
needed and the likely answers. We 

then collected a range of very positive 
responses, both rough, quantitative data 
and some comments on aspirations. 
With few exceptions people were happy 
to share details of their current waste 
and recycling arrangements and say how 
much food waste they have, what currently 
happens to it, and to say if they would like 
to see an organised scheme. Most were 
really positive and staff and management 
very engaged in the issues. The main point 
for many was that a new service would 
need to keep costs to the level they were 
used to. Many had fragmented collections; 
waste, recyclables, and food waste all 
dealt with differently adds to costs. Some  
consolidation could make all the difference  
to costs, storage, and paperwork.

Recent research by WRAP and others is 
informative: the scale and operational 
requirements for a food waste collection 
service are quite demanding. WRAP 
research shows that because of the animal 
by-products regulations this can be an 
onerous operation. Collections must 
be contained, and this will affect costs, 
especially if a hired compactor vehicle 
is used for a specific service, say one 
day a week. This makes a critical mass of 
collections all the more important if costs 
are to be minimised and services are to be 
fully utilised on the relevant day.

animal by-products 

We looked into this regulation in some 
detail; it’s a key factor for most food 
businesses unless they are completely 
vegan, as any animal products in the 
waste immediately lead to specific 
requirements: the food waste needs to 
be segregated and contained to prevent 
release. Only one business we spoke to 
has no animal by products at all in its solid 
food waste. DEFRA and the Environment 
Agency are key sources of advice in this 
and we found their messages too hard to 
clarify – we think this guidance needs to 
be more readily explained in ways and 
through channels that food businesses 
can access. 

Duty of care

We also found issues around the informal 
arrangements that some cafés and 
restaurants had employed. The keenest 
businesses had found collectors of kitchen 
and catering waste and were happy that 
this was going to be composted or reused. 
However few were fully aware of their own 

legal liability for the waste and pitfalls 
ad hoc services might lead to. Informal 
collectors or entrepreneurs who wanted 
to support local horticulture or allotment 
gardening may not have taken the simple 
steps of getting registered as waste 
carriers, or provide valid documentation of 
delivery to an authorised treatment facility 
back to the business with ultimate legal 
responsibility. This is risky: any person or 
business has legal responsibility for their 
wastes no matter where it’s going and 
what use it’s put to – it’s your own ‘duty 
of care.’

New infrastructure
Bristol is lucky in having new treatment 
facilities for food waste. More suitable 
infrastructure for composting and 
anaerobic digestion, that can deal with 
‘contraries’ (i.e. unwanted materials), 
is coming on stream. This means we 
expect innovative commercial food waste 
collections as soon as new operators under- 
take to deliver a quota to the facilities.  
The trick will be to make sure there’s 
an offer that’s affordable and practical 
for commercial premises. This is where 
getting a cluster of willing businesses on 
board will make a difference.

The new contract
We also identified a key opportunity 
emerging, which is the Council’s new 
domestic food waste contract with May 
Gurney. This service, now servicing all 
standard homes in the city, takes food 
waste away and ensures it is treated 
locally. If they are also prepared to offer 
a commercial food waste service in the 
future to food businesses this could make 
all the difference to getting a regular food 
waste collection that’s competitive by 
linking the routes to existing household 
operations. One crucial issue will be how 
local businesses make the transition 
from informal arrangements to a more 
conventional service which deals with 
regulations and covers all its costs. A 
supportive process will make all the 
difference to getting commercial food 
waste recycled. Watch this space! 

martin Fodor 
martin.s.fodor@gmail.com

Exploring food waste potential 
martin Fodor

FOOD WaSTE SpEcIaL
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Food Waste collection 
Service in Bristol
Bristol was the UK’s first major city 
to provide a domestic food waste 
collection service in 2006 to over 
150,000 households. Residents are 
provided with a kitchen caddy and 
a 25 litre brown bin for their food 
waste.

At the same time, it introduced a 
weekly collection of cardboard, a 
paid-for green waste service and 
fortnightly residual waste collections 
to supplement the existing weekly 
‘black box’ recycling service, which 
collects up to 12 different recyclable 
materials including paper, glass, 
cans, foil, and textiles.

In the first year after the scheme 
was introduced the recycling rate 
increased from 18% to 37%.

For up to date information on what 
can be recycled see  
www.bristol.gov.uk/page/recycling 

For customer services centre e-mail 
recycling@bristol.gov.uk or phone 
0117 922 2100

According to figures from 
Department for the Environment, 
Food & Rural Affairs (DEFRA) kitchen 
waste makes up 18% of all UK 
household waste, with garden waste 
at 16% and paper & cardboard 23%.

During the previous 4 years,15% of 
household waste was collected and 
composted. For 2011/12 this figure is 
expected to rise to 19%.

The EU revised Waste Framework 
Directive requires the UK to recycle, 
compost or reuse 50% of household 
waste by 2020. With the city’s new 
waste collection contract in place 
with May Gurney and the recent 
disposal contract with New Earth 
Solutions (which further pre-treats 
residual waste before going to 
landfill), it is estimated that Bristol 
will have a recycling rate of over 
43% for 2011/ 12 and over 50% for 
2012/13, meeting the EU target 7 
years before the deadline. 

FOOD WaSTE SpEcIaL
Forgotten Feast at poco
Tuesday 8 & 15 may, poco, Stokes croft

Celebrating Feeding the 5000 coming 
to Bristol, food charity FareShare are 
collaborating with Forgotten Feast and 
their eco-chef Tom Hunt on Tuesday 8 & 15 
May to produce a unique feast made from 
surplus at Poco in Stokes Croft.

Surplus food is delicious, healthy produce 
that hasn’t made it into the shops 
because too much was ordered, it’s in the 
wrong packaging or it’s just a bit wonky. 
Forgotten Feast will transform this surplus 
into a delectable seasonal banquet at 
Poco to raise money for the food charity 
FareShare South West.

The feast is a fundraiser for FareShare 
SW, a charity which rescues surplus food 
from the industry all year round and 
redistributes it to organizations working 
with people in need all over the country. 
Every ticket sold will enable FareShare SW 
to feed 188 meals to vulnerable people.

Be prepared for a culinary exploration, 
catering for vegetarian and red-blooded 
carnivores alike. Dinner will be served at 
Poco. Tickets are £39.50 from Poco, or 
online at:

www.tomsfeast.com/2012/04/forgotten-
feast-at-poco/ 

The Matthew Tree Project (TMTP), a local 
poverty-fighting registered charity that 
has been based at the Elim Church, 
Jamaica Street, Stokes Croft, since it 
started operating in June 2011, is moving 
into a larger, better equipped premises 
at Bristol City Mission, Great George 
Street, St Jude’s as of Tuesday 24 April. 

TMTP provides food aid assistance to 
local families and individuals who, for 
whatever reason, do not have enough 
money to feed themselves and are at 
risk of suffering from hunger. There is 
already a very high number of families 
and people of all ages and situations 
in this circumstance and it is a problem 
that is growing at an alarming rate. 

TMTP is committed to provide lasting 
and true transformation out of a life of 
poverty and to do this it is essential to 
be able to work to break dependency 
on charity and the benefit system. In 
partnership with a number of other 
organisations TMTP is in the planning 
phase to utilise sustainable urban 
agriculture food growing programmes 
that employs the long term unemployed 

to (a) grow fresh produce locally that 
will be sold into the local food chain, (b) 
develop a network of Farmshop retail 
outlets across Bristol and (c) teach 
people who are suffering from long term 
unemployment to cook food products 
such as pasties, ready meals, jams, 
cheeses, and many other products in 
certified community kitchens across 
Bristol using the fresh produce grown 
locally. These products can then also be 
sold through the developing network of 
Farmshop retail outlets.

Due to the rapidly growing demand for 
its services, The Matthew Tree Project is 
currently seeking a Volunteer Recruiter 
& coordinator (voluntary role).  
For a more detailed role description,  
and to apply, please contact:  
info@the-matthew-tree-project.org

The matthew Tree project

www.bristol.gov.uk/page/recycling
www.tomsfeast.com/2012/04/forgotten-feast-at-poco/
www.tomsfeast.com/2012/04/forgotten-feast-at-poco/
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csa news

As usual, it’s been a busy couple of 
months at The Community Farm.  
We’ve:

n hosted our first ‘veg growing for 
children’ event

n had a visit from 40 pupils from Bishop 
Sutton Primary School; and

n  welcomed visitors from CSAs in 
Slovakia, Hungary and the Czech 
Republic.

We’ve also:

n Held our first Community Farmer Day 
of 2012 with a 15-strong team sowing 
seeds and planting out lettuces and 
beetroot. 

n Installed an irrigation tank (useful for 
drought conditions…!)

n Been awarded two conditional grants 
(we’re just awaiting final confirmation 
so can’t say anything yet but they’ll 
really help towards our community 
engagement work).

n Bought a new tractor – thanks to our 
wonderful investors. Well, it’s not brand 
new, of course, but Andy’s delighted!

We are now delivering around 350 boxes a 
week in and around Bristol and the Chew 
Valley and have 12 regular volunteers 
coming up to the farm on a weekly basis.

We’re delighted that a group of local 
people have set up the Valley Promotion 
Group to promote the farm within the 
Chew Valley. As part of their work they are 
working with 4 local schools on a seed 
growing project. The Farm is providing 
three different types of seed potato, 
lettuces and peas. The schools will plant 
these and record growth and at the end, 
do a taste test! in Chew Magna, Chew 
Stoke, Blagdon and Ubley. We’ll let you 
know the results.

Community Farmer Days are:

12 May 23 June 6 October
26 May 14 July
9 June 1 September

Our Harvest Festival will be on 15 September  
– details nearer the time. If you want to 
find out more or register for a Community 
Farmer Day then please see our website 

www.thecommunityfarm.co.uk

The community Farm

Thornbury Harvest co-op
Thornbury Harvest has been able to keep 
up a good supply of winter vegetables, 
though the last of the crops will finish at 
the end of April, and the Co-op will then 
buy in vegetables during the hungry gap 
until this season’s crops come on stream 
in late June. Camphill Communities 
Thornbury, on whose land the vegetables 
and fruit are grown, have undergone 
changes in the land team responsible 
for growing. This has come about due 
to huge losses in some of their funding 
income streams due to the current 
financial situation, but they are adapting 
and making changes which could 
see exciting outcomes for Thornbury 
Harvest as the Co-op is looking into 
the possibilities of changing to a box 
scheme.

Cultivating has been long underway 
for this season, and several crops are 
already in the ground – a wonderful 
time of year with the hope of the season 
ahead and bumper local, seasonal, 
organic produce! Anyone interested 
in learning more or joining the Co-op, 
please contact either Alan Pinder on 
(info@thornburyharvestcoop.org.uk)  
or Val Harding (valharding1950@
googlemail.com). Follow the link to visit 
our website: 

www.thornburycsa.org.uk/new/

On the web…
FaO and Ec’s promotion of “climate-
Smart” agriculture
digest: The UN Food and Agriculture 
Organization (FAO) and the European 
Commission have announced a €5.3 
million three-year project to promote 
‘climate-smart’ approaches to 
agriculture.

http://blogs.worldwatch.
org/nourishingtheplanet/
fao-and-ecs-promotion-of-
climate-smart-agriculture/?utm_
source=FcRN+mailing&utm_
campaign=d508a4c14f-FcRN-mailing-
25-apr&utm_medium=email

Schools, universities and hospitals 
brainstorm ways to source food locally
digest: The Public Health Association 
of Canada suggest that less than 
5% of the food served at Canada’s 
schools, hospitals and universities is 
locally grown. The association’s Farm 
To Cafeteria campaign is working to 
improve things, connecting farmers with 
schools and other public institutions.

www.vancouversun.com/health/
empowered-health/

minister defends controversial  
sugar tax
digest: Denmark hopes to reduce the 
amount of sugar Danes consume by 
taxing sugar in a manner similar to last 
year’s saturated fat tax. Critics argue the 
tax would increase the consumption of 
artificially sweetened foods which also 
have associated health risks.

www.cphpost.dk/news/national/
minister-defends-controversial-sugar-
tax?utm_source=FcRN+mailing&utm_
campaign=19929bff1d-FcRN-mailing-
9-mar&utm_medium=email

Bristol Roots – Dan’s community 
Garden Blog
digest: Dan sets out on a cycle tour 
of community growing projects across 
the city, starting with Tynings Field and 
Metford Road Community Orchard.

www.scpeoplessupermarket.
org/?page_id=30

Sub-arctic Dreams: Fresh Veggies  
in march
digest: How do Alaskans manage 
a successful harvest with their 
challengingly short growing season?

www.energybulletin.net/
stories/2012-04-03/sub-arctic-
dreams-fresh-veggies-march

www.thecommunityfarm.co.uk
www.thornburycsa.org.uk/new/
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
http://blogs.worldwatch.org/nourishingtheplanet/fao-and-ecs-promotion-of-climate-smart-agriculture/?utm_source=FCRN+Mailing&utm_campaign=d508a4c14f-FCRN-Mailing-25-Apr&utm_medium=email
www.vancouversun.com/health/empowered-health/
www.vancouversun.com/health/empowered-health/
www.cphpost.dk/news/national/minister-defends-controversial-sugar-tax?utm_source=FCRN+Mailing&utm_campaign=19929bff1d-FCRN-Mailing-9-Mar&utm_medium=email
www.cphpost.dk/news/national/minister-defends-controversial-sugar-tax?utm_source=FCRN+Mailing&utm_campaign=19929bff1d-FCRN-Mailing-9-Mar&utm_medium=email
www.cphpost.dk/news/national/minister-defends-controversial-sugar-tax?utm_source=FCRN+Mailing&utm_campaign=19929bff1d-FCRN-Mailing-9-Mar&utm_medium=email
www.cphpost.dk/news/national/minister-defends-controversial-sugar-tax?utm_source=FCRN+Mailing&utm_campaign=19929bff1d-FCRN-Mailing-9-Mar&utm_medium=email
www.cphpost.dk/news/national/minister-defends-controversial-sugar-tax?utm_source=FCRN+Mailing&utm_campaign=19929bff1d-FCRN-Mailing-9-Mar&utm_medium=email
www.scpeoplessupermarket.org/?page_id=30
www.scpeoplessupermarket.org/?page_id=30
www.energybulletin.net/stories/2012-04-03/sub-arctic-dreams-fresh-veggies-march
www.energybulletin.net/stories/2012-04-03/sub-arctic-dreams-fresh-veggies-march
www.energybulletin.net/stories/2012-04-03/sub-arctic-dreams-fresh-veggies-march
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Feed Bristol, avon Wildlife Trust’s 
newest project, has finally set sail after 
securing funding from the BIG Lottery’s 
Local Food Grants Scheme. 

The aim of the project is to get a diverse 
range of people and community groups 
growing organic vegetables in a nature 
friendly way. It is specifically targeting 
marginalised groups who may normally 
find it hard to grow their own food. This 
wide definition can range from someone 
recovering from an illness to someone that 
is time poor because they have a busy 
job. There is an emphasis on therapeutic 
horticulture which means getting people 
out to relax in nature and in a communal 
social setting. Matt Cracknell the Project 
officer said “the response so far has 
been fantastic from community groups 
and volunteers. People really appreciate 
the support that is on offer especially the 
fact that everyone is working together to 
share the harvest.” We will be holding our 
opening celebration on 9–10 June as part 
of the Get Growing Trail (see cover story).

The project is not just about growing 
organic vegetables in a sustainable way. 
The site is surrounded by overgrown 

hedgerows which are brimming with 
mature fruit trees and wildlife. We have a 
large badger sett onsite, bats roosting in 
the old barn and a diverse range of wildlife 
waiting to be discovered. The project is 
creating a model to demonstrate how 
horticulture and nature can work for each 
other. Keith Ingham who used to farm 
the plot for 60 years said: “It is great to 
see that times are changing. So many of 
the old smallholdings went into decline 
because local food lost its value and this 
area used to feed Bristol with its prime 
agricultural soil. To see it springing back 
to life and not being turned into houses is 
a real triumph.” 

How do people get involved?
Community groups can take on their 
own plot or just contribute to the large 
communal grow spaces. Either way, 
everyone that takes part earns a share of 
the harvest by earning ‘GROWITS’. Our job 
is to provide an expert grower who can 
support the group to get established and 
get growing. We will help maintain the plot 
even if groups miss a week. The service 
includes providing workshops on how 
to grow in a nature friendly way, social 

events and the opportunity to work in an 
exciting and communal space. All of this 
and much more for FREE…

We also provide plots to people who 
are time poor or don’t have access to 
land to grow. As we all know allotment 
waiting lists are long and it can be quite 
daunting when you first take over a new 
huge plot. We have small plots which are 
a manageable size and the expert support 
to ensure it is a success. Alternatively 
people can help on the large field scale 
communal plots where everyone works 
together. 

So far the beds have been ploughed 
and potato planting is well underway. 
All inputs will be organic where possible 
and encompass growing a range of green 
manures to improve soil fertility. We are 
planning the pollination corridors and 
creating buffers for nature. The three large 
polytunnels are being refurbished so that 
groups can use them. We are putting in 
disabled access across the site so that 
everyone can access the full 7 acres. 
New classrooms and toilet facilities are 
also being built to support learning and 
outreach. 

How can people help out?

The project is recruiting a team of volunteers  
and Grow Leaders who help work with the 
many different types of community groups. 
They will receive training and support in 
holistic horticulture management so that 
all groups that come get a good level of 
personal attention and support. Everyone 
that volunteers will earn a share of the 
harvest for the time that they put in. 

Email to book a time to come down: 
feedbristol@avonwildlifetrust.org.uk 
To find out more see our website:  
www.feedbristol.org.uk 

Feed Bristol

KPMG building the welcome garden around the disabled access raised beds.

Grower James Adamson is back to work 
after the birth of his wee boy, hurray (x2).

The pond is dug and the water mains in. 
Jay and his team did a fantastic job! The 
right hand side of the field now has hedge 
planted all the way round (OK, we are a 
few short of the required 1,200 whips). 
Thanks to those who helped. We are 
preparing some of the large glasshouses 
on Avon Wildlife Trust’s site on the other 
side of the motorway for growing early 
crops and summer salad. Big Thanks 
to our new neighbours! We haven’t got 

much crops left from 2011 now (due to 
wireworm and waterlogging) so the share 
will contain a fair bit of bought in veg now 
(from as local as possible).

Tractor David has been able to get in and 
start cultivating the ground for this year’s 
crops. With David’s trailer and Steve and 
his Landie we have got four tonnes of local 
manure to the field, another four to go! 
This year’s workshares have been having 
their trial sessions. It looks like we might 
have a good mix of men and women this 
year, as last year was all blokes.

Sims Hill Shared Harvest will be taking 
part in the Get Growing Garden Trail! 
In addition to opening our gates to the 
outside world on Saturday 9 June, we will 
also be holding our summer community 
celebration that day, so you can count 
on good food and drink, farm tours, 
children’s activities, and more! Check the 
website for timings and what exactly will 
be happening on the day.

http://simshillsharedharvest.
wordpress.com/

Sims HIll: a quick update from the plot!

www.feedbristol.org.uk
http://simshillsharedharvest.wordpress.com/
http://simshillsharedharvest.wordpress.com/
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Quite rightly, there is a growing variety 
of people involved in creating a people’s 
supermarket for Bristol. So we plan to 
try and bring you at least one different 
voice each edition of the Local Food 
Update so you can hear the breadth of 
interests and perspectives involved. 

This issue…

n Our Business Mentor, Joe Macarthy 
shares on our decision to focus on pop-
up market stalls

n Our Community Outreach Coordinator, 
Dan Iles shares on our Caribbean 
project

n Our Volunteer Coordinators, Laura and 
Carla share on why we need YOU! 

Going pop-up …  
Joe Macarthy, business mentor
It’s been a few months since I joined the 
Business Planning Team as a mentor for 
the people’s supermarket. I work for HSBC 
in their commercial banking segment, 
typically dealing with businesses with 
a turnover of between £2m and £25m, 
and what is true of businesses that size 
is true of all businesses; it’s the people 
behind the numbers that have the greatest 
influence on a business’ chance of success. 

Fortunately, the people I have met in 
connection with the people’s supermarket 
have been of the highest calibre: 
enthusiastic, passionate, knowledgeable 
and with a high level of professionalism. 
The objective was to deliver a fully fledged 
business plan to Co-Exist for the potential 
use of their ground floor space at Hamilton 
House as a people’s supermarket, with 
a view to opening in the following 6 
weeks. An ambitious project by anyone’s 
standards!

The 3 phases of our business planning 
process
Firstly, at the initial meeting we brought 
together and assessed the goals and 
ethics of the people’s supermarket along 
with the skills and abilities of the planning 
team to see what we had available to us. 
We then began to explore what we actually 
needed to know in order to complete a 
robust business plan. This basically fell 
in to three key areas: What should we sell 
and how much will it cost us? How much 
should we sell it for? How should we sell it 
and who should we sell it to?

In the second phase we started to answer 
these questions and more. Dan did a 
lot of work around supplier prices and 
competitor prices in order for us to get a 
feel for how much pricing flexibility we 
would have. Mel gave a lot of thought 
to operational issues including, but not 
limited to, fixtures & fittings, logistics and 
staffing. Ellie looked into start up costs 
and I firmed up the legal and premises/
operating costs.

In the third phase we brought it all together  
and took stock of what we had learned. 
Now we knew the running costs for the 
Hamilton House space and had an idea 
of our pricing margins we could make an 
accurate guess as to how much our shop 
would have to sell in order to stay afloat. 
The answer was, ‘something in the region 
of £350,000 a year or £6,500– £7,000 per 
week. Every week. From week one’. 

We were fortunate to have a couple of 
members from the Finance Team join 
us for this meeting and their outside 
perspective was useful to get a wider team 
viewpoint. As we explored what we knew 
and still needed to work out it was clear 
that we were not in a position to open a 
shop that would be earning £7000 a week 
in April. Indeed, it was generally agreed 
that achieving these figures this year 
would still be hugely ambitious!

Embracing the elephant in the room
With the elephant in the room 
acknowledged, a collective sigh of relief 
was breathed and the focus turned to 
‘OK – what can we achieve?’ The general 
consensus was to start small and work 
our way up to something the size of the 
Hamilton House space. 

When I updated Co-Exist on developments,  
while disappointed we would not be 
able to take on the lease, they were still 
very open to us using both their indoor 
and outdoor space. I suggested that 
we consider a relationship whereby the 
people’s supermarket make no formal 
commitment and pay no rent but agree 
to a percentage of our turnover (circa 5%) 
going to Co-Exist. This takes the pressure 
off us while we find our feet.

What we now know:

n To open a shop on Stokes Croft we 
would need to be turning over £6–7k 
each week from day one – we’re not 
ready for this!

n We have a comprehensive list of local 
and trusted suppliers and are gradually 
getting an idea of their prices, although 
these are very fluctuating depending 
on weather, crop yields and global 
commodity prices.

n We have done local price comparisons 
and know what other local shops are 
charging for a wide range of produce 
(solid competitor market research – in 
business speak!)

n We have a good idea of the operating 
costs in Stokes Croft for a supermarket 
of about 1000 square feet.

n We have a number of shop based 
scenarios modelled – showing the 
financial impacts of selling various 
proportions of produce types (for 
example heavy emphasis on fresh 
produce vs. non-perishables, through to 
incorporating non-food produce)

n We have tentative agreement for a no 
commitment, no cost based agreement 
for use of Hamilton House as soon as 
we are ready until such time as they fill 
their sublease.

n There are a number of small empty 
shops in Stokes Croft that could be 
explored for rent free periods.

n The Business Planning Team believes 
the focus should move to pop-up market 
stalls as a test bed for the viability of a 
fixed premise people’s supermarket in 
the future.

We are so grateful to have Joe as part 
of the people’s supermarket team. It 
highlights the vital skills and experience 
those working in big business can 
share with social enterprises. For me 
big business can never be part of the 
solution unless they radically change their 
governance structure … however those 
who work for big business have so a huge 
role to play in creating solutions.

So, through this hefty financial forecasting 
it soon became apparent that the financial 
burden of a fixed premises shop would 
undermine our commitment to developing 
a sustainable approach to working – 
rather than burn ourselves out from the 
outset. So instead we have decided to 
start by running pop-up market stalls 
around St Pauls in places where we can 
engage with our target audiences. 

continued

Voices from Bristol’s People’s Supermarket
Compiled by claire milne
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This will include outside schools at home 
time, health centres and perhaps even 
supermarkets themselves.

These pop-up markets are the perfect 
way for us to grow our social enterprise 
organically through continual engagement 
with the community to better understand 
what they want from a people’s 
supermarket and what the different needs 
are. We can then develop our plan with 
them, accordingly, whilst testing the 
business case for a fixed premises shop 
and piloting all the innovative and creative 
aspects of the project without the onerous 
overheads. We’ll start small and then 
expand the range of produce according to 
demand. 

Get involved! If you would like to help 
out on the pop-up market stalls, email 
bristolpeoplessupermarket@gmail.com

Bristol-caribbean link …  
Dan Iles, Community Outreach 
Coordinator
Whilst our emphasis is on sourcing 
produce as locally as possible from 
producers who share our values, we have 
also launched a Caribbean project through 
which we are working with Dawn Traders, 
a sister project that has refurbished an old 
sailing ship and sailed to the Caribbean 
to bring back zero-carbon fairly traded 

produce to highlight sustainable transport 
issues. There have been posters and 
ballot boxes around St Pauls encouraging 
people to vote on what food people would 
like us to bring back from the Caribbean. 
This is a great way for us to reach out to a 
wider range of people and highlight the 
interactive nature of what we are doing. 
We will be holding a celebratory market 
stall and/or Caribbean feast when the 
food arrives back from the Caribbean so 
watch this space for more information.

Get involved! Let us know what 
Caribbean food you would like to buy 
from the people’s supermarket, email 
bristolcaribbeanlink@gmail.com 

Seeking volunteers …  
Laura Hill and Carla Ayrton, 
Volunteer Coordinators
We joined the people’s supermarket team 
a couple of months ago specifically to 
take on the important role of recruiting 
and coordinating volunteers for the 
people’s supermarket. The success of the 
people’s supermarket rests on people in 
the community volunteering their time, 
skills and expertise, without this it will 
not be possible to sell sustainable food 
at competitive prices. Whilst other food 
retail businesses cut environmental and 
social corners to make ends meet, the 

people’s supermarket’s aim is to mobilise 
the community to work together to provide 
sustainable food at more affordable prices 
whilst offering everyone involved a fair deal.

So we need YOU! The regularity of our pop-
up market stalls will depend on how many 
volunteers can help run them. We also 
need people with various skills to develop 
the wider people’s supermarket project, 
including marketing, fundraising, press, 
governance, community outreach, finance, 
design and event management.

Get involved! If you would like to 
find out more about getting involved 
with the people’s supermarket, email 
bristolpeoplessupermarket@gmail.com

We are now at a point where we need to 
bring in the funds to employ at least one 
paid staff member. The last 6 months have 
highlighted to us that this important and 
ambitious project can not be delivered 
solely by volunteers whose time and 
capacity is so limited. 

We are now therefore trying to raise the 
funds to pay for someone to coordinate 
those aspects of the project essential 
to its success. This project is not just 
for Stokes Croft and St Pauls – it is the 
beginnings of a new food retail system 
for the whole of Bristol. If you are able to 
contribute financially in any way, contact  
claire@bristolfoodhub.org 

Bristol’s People’s Supermarket continued

Soil association update
The Bristol-based national charity 
campaigning for healthy, humane and 
sustainable food, farming and land use

The Soil Association is delighted 
to announce that the Food for Life 
Partnership has been awarded a further 
£1 million from the Big Lottery to carry 
on vital work transforming school meals 
and communities across England. At a 
local level three Bristol schools have 
now achieved the bronze Food for Life 
Partnership award – Ashton Vale Primary 
School, St Barnabas CEVC primary school 
and secondary school Redland Green. 
Also North Bristol NHS Trust are proud 
holders of the bronze Catering Mark for all 
food served to patients at Frenchay and 
Southmead hospitals.

See the Soil Association at some exciting 
Bristol events coming up soon: They 
are supporting Feeding the 5000 with 
FareShare South West (see p.4), an event 
to highlight food waste and food poverty 

on 12 May, 1–5pm College Green as well 
as the UK’s Biggest Market on 9 June in 
Bristol City Centre as part of Bristol’s Big 
Green Week (see p.17).

Soil Association Organic Food Award 
nominations are now open. Nominate your 
favourite organic product and be in with 
a chance of winning some fantastic prizes 
including dinner at the Riverford Field 
Kitchen or a case of award-winning cider, 
wine or beer. With so many great organic 
producers in the South West we’re sure 
the Bristol Food Network won’t have any 
trouble coming up with their nominations. 
Nominate products at:

www.soilassociation.org/awards/
organicfoodawards/nominateaproduct

Watch organic lambing live this spring! 
To illustrate the story behind organic 
lamb production the Soil Association 
have taken some delightful footage of 
the lambing season on an organic farm in 
Cumbria. Enjoy the videos and be sure to 

check out the blog by organic apprentice 
Emma Heseltine on the highs and lows of 
lambing.

Finally, read the Soil Association’s latest 
reports including Feeding the Future: How 
organic farming can help feed the world.

The Soil Association would like to offer 
Bristol Food Networkers a FREE copy 
of Joanna Blythman’s book What to 
Eat – food that’s good for your health, 
pocket and plate when you join the Soil 
Association by direct debit from just £2.50 
a month. To join now, go to:

https://www.secureweb-services.
com/Soilassoccampaigns/default.
aspx?SG=positive

Links
http://www.feeding5k.org/
http://biggreenweek.com/
www.soilassociation.org/aboutus/
whatwedo/ourreports

www.soilassociation.org/awards/organicfoodawards/nominateaproduct
www.soilassociation.org/awards/organicfoodawards/nominateaproduct
https://www.secureweb-services.com/Soilassoccampaigns/default.aspx?SG=Positive
https://www.secureweb-services.com/Soilassoccampaigns/default.aspx?SG=Positive
https://www.secureweb-services.com/Soilassoccampaigns/default.aspx?SG=Positive
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sauce
1 clove of garlic 
350g jar of tomato pasta sauce
1 ½ cup of water
¼ cup vegetable stock

shignii (spicy dip)
2 tomatoes 
2 chillies 
½ green pepper (deseeded)
½ clove of garlic
Juice of ½ a lemon
1 wedge of onion

rice
1 tsp of oil
2 cloves of garlic – chopped
2 cinnamon sticks
5 cardamon pods
½ tsp cumin
1 tablespoon of fresh coriander
465g/17oz Basmati Rice
vegetable stock
1 ½ cups of water
¼ tsp red food colouring powder

onions
2 medium sized onions
1/4 cup of oil
113g/4oz of raisins  

suqaar meat
500g meat (either beef or lamb) cut into  

2 cm cubes
½ tsp ginger powder
200g/7oz potato, peeled and cut into  

2 cm cubes
2 peppers (Green and Yellow) deseeded 

and cut into 2 cm cubes
2 medium sized carrots, peeled and cut 

into 2 cm cubes
½ tbsp powder spice blend
½ tbsp garlic power (optional)
1 medium sized onion, peeled and cut into 

2 cm cubes
1 ½ tbsp fresh chopped coriander
¾ vegetable stock cube
½ red chilli (optional)

suqaar (meat and Vegetables with somali rice): Ingredients

Method
onions
n Cut onions into slices
n Cook in oil until caramelised (keep 

stirring to avoid burning!)
n Take out and drain on kitchen towel
n Reserve any oil left for rice (see rice 

method)
n Wash raisins, dry and mix into fried 

onions

meat
n Place meat into saucepan and cover 

with plenty of water
n Add ginger and boil until meat is soft
n Meanwhile mix together potato, pepper 

and carrot in a bowl and microwave for  
3 mins

n Once meat is soft add the spice blend 
and garlic powder (if using) and stir for  
1 min

n Add onions stirring for 2–3 mins
n Add pepper, coriander and stock into 

meat and stir for 1 min
n Add the carrots and potato and stir for  

1 min
n If using chilli add this now 
n Simmer for 5 mins then remove from 

heat if still waiting for rest of food to 
cook

rice
n Wash rice in cold water
n Cook garlic in oil for 1 min
n Add cinnamon sticks, cardamon, cumin 

and coriander and then stir for 1 min
n Add rice and stir for 1 min
n Stir in vegetable stock and water and 

then boil till water dissolved and rice 
cooked

n Remove from heat
n Add 2 tbsp of the oil in which the onions 

were cooked and stir
n Add the food colouring to a small 

section of the rice and gently stir to mix 
in the colour making sure it doesn’t 
change all of the colour

sauce
n Cook garlic in the oil for 1 min
n Add the pasta sauce and water and heat 

for 10 mins over a medium heat
n Add stock and continue simmering for 

10 mins

shignii (spicy dip)
n Place all ingredients into a food 

processor and blend till forms a liquid.
n Taste and if it’s too spicy, cool with more 

tomatoes and green pepper
n Serve in bowl to side of main dish

Submitted by sagal9485@hotmail.co.uk

Recipe of the issue On the web…
new york city nature-based youth 
training program sows seeds and 
new lives
digest: A New York youth project that 
gives young people growing skills for 
an urban environment.

www.urbangardensweb.
com/2012/04/11/new-york-city-
nature-based-youth-training-group-
sows-seeds-and-new-lives/

france’s small-scale organic farmers 
celebrate 10 years of boxing clever
digest: Scheme provides consumers 
with direct access to produce and 
allows growers to plan for the long 
term.

www.guardian.co.uk/world/2012/
apr/10/france-farming-organic-
vegetable-boxes

ask the fellows who grow the beans
digest: Can we really localise our diet 
in the UK, and what will we have to go 
without?

www.energybulletin.net/
stories/2012-04-13/ask-fellows-
who-grow-beans

Gleaning for good: an old idea is  
new again
digest: Gleaning for the greater good 
by harvesting unwanted or leftover 
produce from farms or family gardens 
is making a comeback during these 
lean times.

www.energybulletin.net/
stories/2012-04-09/gleaning-good-
old-idea-new-again

regional food analysis
digest: Looking at regional food 
security in the US.

www.energybulletin.net/
stories/2012-04-06/regional-food-
analysis

syria’s seeds are locked away in 
norway, but are seed vaults safe?
digest: Around 110,000 Syrian 
duplicate seed samples out of 
750,000 samples stored in Syria have 
been consigned to The Svalbard Global 
Seed Vault in Norway, should the 
conflict in Syria destroy national seed 
banks (as happened in Afghanistan 
and Iraq)

www.greenprophet.com/2012/03/
syria-seed-bank-norway-
biodiversity/
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www.urbangardensweb.com/2012/04/11/new-york-city-nature-based-youth-training-group-sows-seeds-and-new-lives/
www.urbangardensweb.com/2012/04/11/new-york-city-nature-based-youth-training-group-sows-seeds-and-new-lives/
www.urbangardensweb.com/2012/04/11/new-york-city-nature-based-youth-training-group-sows-seeds-and-new-lives/
www.guardian.co.uk/world/2012/apr/10/france-farming-organic-vegetable-boxes
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www.energybulletin.net/stories/2012-04-09/gleaning-good-old-idea-new-again
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It has been an Incredible Edible start of 
the year for Somerset community Food. 
This spring we launched the Incredible 
Edible Somerset website, a new 
interactive online forum for community 
food growing in Somerset. 

The site makes it easer for people to 
connect with each other and learn 
about what is happening locally with a 
comprehensive events calendar and blogs 
posted by people across Somerset. People 
can sign up and list skills they are offering 
and seeking and individuals can organise 
into groups and more. 

Complementing the development of the 
site, Somerset Community Food have also 
been organising information evenings for 
people looking for land. Going district by 
district these events have been a growing 
success. 

Starting with ‘Incredible Edible Mendip’ 
in Shepton Mallet in January, the night 
brought together over 70 people to hear 
about opportunities for accessing land 
in a district where over 250 remain on 
waiting lists. Local landowners and 
recently formed allotment associations 
shared their accounts of developing 
self-managing allotment sites and the 
audience also heard from Allan Cavill, 
the South West Director of the National 
Society of Allotment and Leisure 
Gardeners, who has supported more than 
50 new sites to get growing from across 
the South West. 

Following the press coverage of the event, 
four landowners came forward to help 
meet demand and a new site has recently 
started outside of Frome. There is still a 
long way to go and Somerset Community 
Food encourage any landowners, public or 
private to get in touch. 

Next up was Incredible Edible Sedgemoor 
that took place in Bridgwater in February. 
More stories were shared from local 
projects, including community gardens 
and newly formed allotments, as well as 
an in-depth question and answer session 
taking place. In between each of these 
events a comprehensive survey has been 
undertaken using website Food Mapper 
to map the provision and demand for 
land in each of these districts, including 
Sedgemoor where over 150 people are 
waiting for land to grow food. 

The seeds were sown for Incredible Edible 
South Somerset in March, with a small 
group attending but many connections 
were still made, including a Cilla Black 
moment connecting a landowner with a 
group looking for land near Chard. Watch 
this space!

Somerset Community Food will be 
continuing the tour with Incredible Edible 
Taunton Deane in April and finally West 
Somerset in May. Each evening has 
been an opportunity to generate local 
awareness of the benefits of growing your 
own and the desire of Somerset residents 
to get their hands in the soil. 

Details have now also been confirmed for 
the Incredible Edible Somerset Summer 
conference, taking place at paddington 
Farm in Glastonbury on Saturday 14 
July. People can register online today, 
with Mary Clear coming all the way from 
Incredible Edible Todmorden to share her 
town’s success and fervor for local food. 

11 & 12 august is the last weekend of 
National Allotments Week and there 
will be workshops, activities and edible 
spaces everywhere open to the public as 
part of the Incredible Edible Somerset’s 
Open Garden’s Scheme. Projects are 
invited to register online to make the 
weekend as inspiring as possible, with the 
charity seeking to show off the wonderful 
examples of community growing in 
Somerset. 

To get involved and to stay up to date with 
everything in the county, visit: http://
incredible-edible-somerset.ning.com

Incredible Edible Somerset
Nicole Vosper

Results of the survey of Sedgemoor district 
at Incredible Edible Sedgemoor event.  
© Somerset Community Food

 Incredible Edible Sedgemoor event.  
© Somerset Community Food

 Incredible Edible South Somerset event.  
© Somerset Community Food

Veg box from Glastonbury Harvest Show by Ingrid Crawford 

http://incredible-edible-somerset.ning.com
http://incredible-edible-somerset.ning.com
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Local food co-operative, Essential 
Trading, were amongst the winners of 
the first ever Fairtrade Business awards 
held in Bristol on 9 march. The awards, 
sponsored by the co-operative, were 
designed and made by Bristol Blue 
Glass and presented by George alagiah, 
in recognition of local businesses that 
have supported Fairtrade through sales, 
promotion and involvement.

It was particularly poignant for Essential 
to win an award as they sell sesame 
seeds from Nicaragua that are produced 
by Sandra Rojas and her co-operative, 
the Fairtrade producer who visited Bristol 
for Fairtrade fortnight and was a guest 
speaker at the Awards. Sandra spoke 
at schools and events throughout the 
Fortnight, speaking passionately about  
the need for Fairtrade and how it is 
improving their community, though lack  
of sales means only 20% of their crop  
has been sold on Fairtrade terms since 
they achieved Fairtrade certification  
6 years ago.

First Ever Fairtrade Business award Winners
The other award winners were:

n Best Fairtrade Office, sponsored by 
Burges Salmon – Essential Trading  
Co-operative Ltd

n Best Fairtrade Retailer, sponsored by  
TLT LLC – Lush Handmade Cosmetics

n Best Fairtrade Catering Outlet –  
UWE Catering Cart

n Best Fairtrade Accommodation –  
The Greenhouse B&B

The Overall Winner of Best Fairtrade 
Business 2012, sponsored by Lyons 
Davidson was Bishopston Trading Company. 

The Greenhouse B&B is an excellent 
example of sourcing food locally as well 
as buying Fairtrade, providing local bread, 
butter, fruit and milk alongside Fairtrade 
coffee, tea and sugar. Guests also enjoy 
sleeping on Fairtrade organic cotton 
bedding as part of their ethical sourcing 
policy.

For more details on the Awards or to enter 
next year, go to:  
www.bristolfairtrade.org.uk

Sandra Rojas, Fairtrade sesame farmer from Nicaragua, with members of the Essential 
Trading co-operative holding their Fairtrade business award.

Fairtrade Square Food Foundation news
Square Food Foundation delivers cookery 
courses for adults and children so that it 
can fund its food education programme in 
schools and local community projects.

The more cookery workshops we sell, the 
more we can offer to people who might 
not otherwise be able to access food 
education. Whether it’s a class of 30 
children from your local primary school, or 
a handful of teenage mothers, or a group 
of young people who want to make the 
move from sheltered accommodation to 
independent living. 

Which is why we’ve decided to overhaul 
our course guide and reduce our prices in 
a bid to get more people through the door. 

From 1 May, you’ll find the same exciting 
teaching, the same creative recipes 
and the same sociable, informative and 
inspiring workshops. The only thing we’ve 
changed is the price. 

Visit www.squarefoodfoundation.co.uk to 
sign up to our mailing list and you’ll be the 
first to receive our news. 

young chefs advanced course 
Started 21 april · 9.30am–12pm · £175 
Suitable for teenagers and soon-to-
be university students, Square Food 
Foundation’s Young Chefs course runs 
every Saturday morning for ten-weeks. 
The advanced term includes sessions on 
meat, fish, pastry and breadmaking and 
aims to build up a portfolio of two and 
three course menus that will be a useful 
resource to any young chef who is keen to 
pursue cooking as a career. Enthusiasm 
and experience is more important than 
age but the course is aimed at 14–17 year 
olds. 

Knowle West Fest 
10am–3pm Saturday 9 June 
The park centre, Daventry Road · FREE
To celebrate the start of Big Green Week, 
Get Growing Trail 2012 AND The Big Lunch 
2012, we’re planning the first Knowle 
West Fest. There’ll be cookery workshops 
and demonstrations, container growing, 
herbs, vegetables and plants for sale, 
open gardens, 5-a-side football, a bouncy 
castle, storytelling workshops and more! 

Key partners include: The Spark magazine, 
Youth Moves, Square Food Foundation, 
Knowle West Health Association, Knowle 
West Media Centre and the Edible 
Landscapes Movement 

To keep up to date, visit the website and 
check out our blog posts  
www.knowlewest.co.uk

See also cover story & p.17

www.bristolfairtrade.org.uk
www.squarefoodfoundation.co.uk
www.knowlewest.co.uk
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We’ve had another Spring of strange 
weather with a warm and very dry 
march turning into a wet and cold april. 
New sowings and plantings struggled 
to make their mind up about whether 
Spring had arrived, and the evening 
tour with watering cans turned into the 
evening tour with slug traps. Luckily, on 
the plot there was tackle a-plenty in the 
old shed to assist with a rapid change of 
priorities.

Ah, the shed; that quintessentially English 
symbol of self-reliance and peaceful 
contentment in a troubled world. An 
allotment has its satisfactions, but a 
plot with a shed is on another plane. A 
shed turns a space into a place, adding 
enormously to the resource value of your 
plot, housing a wealth of string, sticks, 
and bits of rusty metal to help you do 
battle with whatever the elements throw 
at your quarter acre. Yes, sheds are for 
serious practitioners…

To begin with, the shed welcomes your 
arrival on the plot. Coats are hung, shoes 
are exchanged for boots as, like Superman 
changing in a phone box, the subtle 

transformation from wage slave to noble 
peasant takes place in the twinkling of 
an eye. You scan the plot seeking tell-tale 
clues about the state of crops, select a 
familiar tool from the rack and launch forth 
to dig for victory. At least, that’s the idea. 
But the practise is often a little different. 

Many allotments come with a shed, but 
almost all were provided some time ago 
in more generous times. Allotment sites 
host a wealth of council-model 6 x 4 foot 
standard sheds in various states of repair, 
along with a patchwork of DIY affairs 
ranging from hovels made of pallets up 
to the heights of conceptual architecture. 
If you were lucky, one came with your 
new plot. If this was the case, spare it a 
little TLC. Explore its dark recesses for the 
treasures lie there. Almost certainly there 
will be tools without handles and barrows 
without wheels. Old plant labels and trays 
will be hidden among the cobwebs along 
with jam jars and long-forgotten printed 
matter. A complete set of Percy Thrower’s 
propagating hints is the allotment shed 
equivalent of a double roll-over. Our shed 
contents were especially exotic, and 

included a battered copy of the Futurist 
Manifesto (really!) and a curly-edged 
postcard of a naked Frenchman filling a 
watering can in an unconventional way.

Once you have curated the shed’s 
treasures and bagged the detritus, get 
a car jack under the corners and level it 
up with new foundation bricks. Screw 
on diagonal wooden braces internally to 
prevent the sides turning into rhomboids 
and fit new roofing felt on to the roof. 
Now oil the door hinges and replace any 
missing screws from these and from the 
door latch. For those with an eye for décor, 
a square of curtain across the window is 
de rigueur. For those concerned with the 
practicalities like hooks, shelves, racks 
and storage bins, a little table by the 
window is handy for the record book and 
pencil. Underneath it there might well be 
space for the folding chairs that emerge 
each high summer, when the sun beats 
down, God is in his heaven and the beers 
are cold. 

But don’t let it get too cosy, there’s work 
to do. Besides being a repository of 
dreams, the shed needs to store our tools 
and kit, so that we can deploy a range of 
gardening techniques without the need 
to nip home every half hour for a widget. 
A nice wooden bar screwed across the 
wall on spacers at knee height is great for 
sliding the spades and forks behind. There 
must also be places to store the Spring’s 
seeds and Summer’s bounty, room for the 
watering can and hose, and lots of folds 
and rolls of fabric, nets and fleece to keep 
plants protected from cold and pests. 
This is also where to sit and shelter with 
the door open on the grey April afternoon 
when the heavens open.

On the outside of the shed there’s another 
important feature. The roof receives lots 
of lovely rainwater, which needs to be led 
into a barrel. So make sure that the gutters 
are in good repair and that their liquid 
harvest all gets collected. Underneath 
the shed is where to poke all those sticks 
that are too old to support tomatoes any 
longer. These can come out on a winter’s 
afternoon, dry as a crisp, to make the 
fire that warms the tea and cooks the 
sausages.

Food, comfort, resource, refuge; so many 
ways in which the shed the enobles the 
plot. It is where practicality and fantasy 
meet in a harmonious whole. Part tool 
shed, part veg store, and part dacha in the 
woods. 

Keith cowling · keith@eyehouse.info 
Ashley Vale Allotments Association 
www.ashleyvaleallotmentsassociation.
org/index.php

In praise of sheds
Keith cowling

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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Based here in Bristol, Whisk! has been 
catering for weddings, parties, corporate 
functions and business lunches for 
two years. In fact, it’s celebrating its 
second birthday with the opening of its 
second café and by taking on its second 
employee. 

Mike Merelie, co-director, said “We have 
come such a long way in two years, we’re 
really proud. We are just about to open 
The Atrium Café at Arnos Vale Cemetery 
and can’t wait for the summer. It’s a 
beautiful part of Bristol that belies its 
urban location; its 45 acres are bursting 
with wildlife and there’s so much history 
to discover that you could come back 
again and again. We’re going to be serving 
delicious food and drink in the atrium of 
the Spielman Centre which was built when 
the cemetery buildings were restored a 
few years ago. As always with our food the 
menu will be fresh, seasonal and delicious 
and we’re licensed so you can enjoy local 
ales and cider with your lunch. We’ll be 
doing fab FairTrade coffee, too, and have 
some plans for evening opening in the 
summer as well as catering for events 
such as weddings, film screenings and 
concerts.”

Whisk! began life when two ex-colleagues, 
Mike Merelie and Evan Roberts, decided 
to create something new that brought 
together their love for the craft of cooking, 
passion for customer service, desire 
to design better food experiences and 
growing understanding the local/global 
food systems. Mike and Evan met while 
working on a partnership project with Soil 
Association and Youth Hostel Association 
funded by Esmee Fairbairn which saw 
them developing local and organic food 
procurement, training staff in craft skills 
and designing better menus and dining 
experiences in youth hostels. 

“The project had many positive outcomes 
but not the legacy that we hoped for. 
Being able to offer good value for money 
and make a decent profit while at the 
same time buying local, buying organic, 
buying FairTrade and cooking fresh food 
from scratch is not easy, especially over 
a large geographic area with lots of units 
to manage. We found it frustrating that 
we couldn’t get the produce we wanted 
through the usual route of wholesalers. 

The local producers weren’t geared up 
to supply the catering trade and the 
wholesalers weren’t able to give us the 
provenance information that we needed to 
be sure that what they said was local was 
truly local.” explained Evan.

Like lots of start ups Whisk! had humble 
beginnings but has now established itself 
on the Bristol food scene. “We had got to 
the point where we needed a permanent 
base for our operations and began looking 
at all of our options. In that process we 
found out about the cafe at Knowle West 
Health Park.” said Mike. “Although we 
hadn’t planned to open a café we felt we 
could translate our approach to catering 
to a cafe operation. We’ve been open for 
6 months and it’s been great; we feel right 
at home in Knowle West and we’ve got 
some really loyal customers.”

Evan continued “We are becoming 
increasingly connected with the community  
at Knowle West, and the connections 
are really meaningful. We have started 
buying beautiful vegetables and free 
range eggs from Buried Treasure right 
here in Knowle West; last week we had a 
chard frittata with a rocket salad on the 
menu made almost entirely from Buried 
Treasure produce. It’s not about food 
miles (although we’re talking about ¾ of 
a mile and the delivery is by bike) but it’s 
more about resilience within communities 
and more localised trading; we’ve already 
signed up to The Bristol Pound.”

Mike added “We take pictures of the veg 
as it arrives and as it’s processed in the 
kitchen. We post the photos online using 
a tool that Knowle West Media Centre have 
developed so we can show a recipe from 
start to finish. Sharing knowledge and 
building confidence is crucial as people 
reconnect with food and cooking. The 
recipes are really accessible as we have to 
keep the word count right down and rely 
on the pictures to tell the story.”

Locally grown vegetables and eggs aside, 
Whisk! aims to be sustainable and has 
put a lot of thought in to its procurement. 
“We have a policy to be candid about our 
supply chain; we’d rather be upfront about 
what comes from where than hide behind 
a meaningless expression like ‘local 
and organic where possible’. We buy our 
global ingredients from a local cooperative 

that specialises in organic and FairTrade. 
We buy our meat from a local butcher who 
can tell us on which farm the animals 
were reared, all of which are within the 
region.” said Mike. “The bigger picture 
when it comes to sustainability is how 
we think about meat and dairy in our 
diets as they have the most impact on 
our bodies and our planet. Our menus 
are bursting with vegetables and fruit and 
we use loads of grains and pulses but 
we’re not hippies obsessed with lentils. 
We’re chefs obsessed with the joy and 
pleasure of eating and are we’re trying 
to show that less is more. Less meat but 
better meat. More vegetables but not limp 
salads or boiled-to-death veg. We were 
asked to cater for the launch of the WWF 
LiveWell report which describes a planet- 
and people-friendly diet. We cooked a 
beautiful lunch with some epic salads, all 
within the parameters of the report, and it 
really helped us express our approach to 
food and demonstrate that the future of 
food could taste really good.”

Mike concluded “Our focus at the moment 
is our new place; we are really excited 
about The Atrium Café at Arnos Vale 
cemetery and will be working hard to 
ensure it’s a success. As Whisk! grows we 
would like to find other sites where we 
can run cafes like museums, galleries and 
visitor attractions. Serving fresh, seasonal 
and delicious food is what drives us and 
it’s really exciting to be doing that in 
places where you least expect it.”

www.whisk-uk.com

Whisk!
mike merelie

http://www.whisk-uk.com/
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a couple of years ago the methodist-
run mIc Hotel and conference centre in 
London fired its commercial caterer and 
took all catering in-house. Why? 

My colleague Victoria Finlay, who works 
with me at the alliance of Religions and 
conservation, a secular organisation 
based near Bath that helps faiths develop 
environmental programmes, had asked if 
the eggs served up at breakfast were free 
range. The answer was ‘no’. 

When Victoria queried whether this 
accorded with the organisation’s Christian 
beliefs around sustainability, compassion 
and care of creation, MIC managers 
considered the issue and decided it did 
not. To be faith-consistent, MIC would 
have to alter its food sourcing which 
meant taking it all in-house because its 
commercial caterer was unwilling to adapt.

Victoria’s simple question went to the 
heart of whether MIC was living according 
to its Methodist beliefs. It has led to a 
massive re-vamp of MIC’s environmental 
policies which includes sourcing 
sustainably and ethically produced food 
along with major energy saving and waste 
reducing initiatives that have won it 
several green awards. 

MIC is not the only faith-based 
organisation to take a long, hard look at 
its food provision from the perspective of 
its religious beliefs. Just down the road at 
their London headquarters Friends House, 
the Quakers are doing exactly the same. 
They’ve taken a values-based approach 
to food sourcing as part of a wider move 
to sustainability that saw Quakers in the 
UK last year commit to becoming a low-
carbon community. 

The link between food and faiths is deep 
and in many ways fundamental. Food 
plays a key role in religion, whether in 
worship, as in the sharing of bread and 
wine that is at the heart of the Christian 

mass, or as part of a faith-consistent 
lifestyle, as in the rules around what is 
kosher, or fit to eat, that have governed 
Jewish diets for nearly 3,000 years. 

Every faith celebrates food as a gift of 
the Divine, however they perceive that 
to be. And every faith shares an under-
standing of social justice; as the Prophet 
Mohammed urged his followers: “Give 
food to the hungry, pay a visit to the sick 
and release the one in captivity.” Faiths 
also ‘do’ a lot of food – from serving teas  
and coffees after church services to running  
major hotel, conference and retreat centres,  
restaurants and schools. They also own 
a lot of land on which food is grown. In 
recent years, more and more people of 
faith have rediscovered a sense of the 
sacred in food and are building a new 
relationship with what they eat based 
on their religious values. This movement 
of faith-consistent eaters is driven by an 
understanding that if they believe this 
world was created by God, they have a 
responsibility to care for it. 

Lagging somewhat behind are the 
institutions of faith which are generally 
slow to recognise that of all our daily 
choices, our food decisions are among 
the most powerful in terms of their 
environmental and social impact. Eating 
is a moral act; our choices of what, when 
and how we eat have a huge impact upon 
the Earth, our fellow human beings and 
other living creatures. That’s why the 
Alliance of Religions and Conservation 
launched its Faith in Food initiative as a 
global movement aimed at helping faith 
communities honour their values in the 
food they eat, grow and buy.

Together with the Methodists and the 
Quakers, we are looking at setting up a 
faith-based food sourcing network for the 
London area to share ideas, information 
and inspiration around faith-consistent 
food policies and action. 

This initiative came in response to 
requests at a workshop we organised in 
London last year. But why don’t we set one 
up in Bristol too? 

As well as providing a hub for inspiration, 
there are all kinds of possibilities. Faith 
communities with land could plant it with 
fruit trees or make it available for urban 
agriculture schemes, for example.

They could implement Community 
Supported Agriculture schemes linking 
their faith community and local farmers. 
The US Jewish environmental organisation 
Hazon introduced its first CSA in 2004; 
it now has 55 CSA schemes that together 
have put nearly US$5 million dollars into 
sustainable agriculture.

Faith groups could use their churches, 
mosques, synagogues and temples as 
drop-off points for vegetable box schemes, 
particularly in communities with limited 
access to affordable, fresh food, thus 
putting the community’s place of worship 
at the heart of its sustainability efforts.

Above all, they could ensure their buying 
power supports their values. As ARC 
Secretary-General Martin Palmer says: 
“When we as believers ensure our food 
is sustainable, good to the earth, socially 
just and, of course, delicious, then we 
will have awakened the largest consumer 
revolution in history.”

If you are interested in exploring the idea 
of a Bristol faith food network, or would 
like to know more about Faith in Food, 
please contact me at: 
susie.weldon@arcworld.org

Links
www.micentre.com/
www.arcworld.org/
www.friendshouse.co.uk/
www.arcworld.org/downloads/
FaithinFoodleaflet-final7reduced.pdf

Rediscovering the sacred in food
Susie Weldon

Video

Futuristic farm shop grows food in 
synthetic veg patch
Behind a Victorian shop front in the heart 
of London’s East End hides an urban 
agriculture initiative that claims to be the 
world’s first farm in a shop.

http://edition.cnn.com/2012/03/30/
world/europe/farm-shop-london-
sustainable-agriculture

For Schoolyard Gardens, a Global Network
Urban veg growing amidst a San Francisco 
food desert, where locals face a 1½ hour 
bus journey to the nearest fresh food 
outlet.

http://green.blogs.nytimes.
com/2012/03/26/a-global-
network-for-schoolyard-
gardens/?partner=rss&emc=rss

urban Roots
Documentary about inspiring urban 
growing in Detroit, offering a new future 
for collapsed industrial towns and 
illustrating the need to forge a sustainable 
and prosperous future for all.

www.urbanrootsamerica.com/
urbanrootsamerica.com/Home.html

www.micentre.com/
www.arcworld.org/
www.friendshouse.co.uk/
www.arcworld.org/downloads/FaithinFoodleaflet-final7reduced.pdf
www.arcworld.org/downloads/FaithinFoodleaflet-final7reduced.pdf
http://edition.cnn.com/2012/03/30/world/europe/farm-shop-london-sustainable-agriculture
http://edition.cnn.com/2012/03/30/world/europe/farm-shop-london-sustainable-agriculture
http://edition.cnn.com/2012/03/30/world/europe/farm-shop-london-sustainable-agriculture
http://green.blogs.nytimes.com/2012/03/26/a-global-network-for-schoolyard-gardens/?partner=rss&emc=rss
http://green.blogs.nytimes.com/2012/03/26/a-global-network-for-schoolyard-gardens/?partner=rss&emc=rss
http://green.blogs.nytimes.com/2012/03/26/a-global-network-for-schoolyard-gardens/?partner=rss&emc=rss
http://green.blogs.nytimes.com/2012/03/26/a-global-network-for-schoolyard-gardens/?partner=rss&emc=rss
www.urbanrootsamerica.com/urbanrootsamerica.com/Home.html
www.urbanrootsamerica.com/urbanrootsamerica.com/Home.html
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With Big Green Week just weeks 
away and the full programme about 
to be released, Bristol looks set for a 
nine-day festival of fun in June. Talks, 
documentaries, two great weekends of 
family activities and a fringe festival are 
all in place, setting the scene for a world 
class festival.

BIG Green Week aims to inspire all forms 
of green living. And how is it possible to 
live sustainably if we don’t learn how to 
grow, buy and cook sustainable food? 
So it’s probably no surprise that various 
events that form part of both the main 
and the fringe festival will have a focus 
on food. Events listed here are free except 
where indicated. You can now download 
the full programme and book tickets at: 
biggreenweek.com

Bristol’s Biggest market 
10am–4pm Saturday 9 June 
St Nicks market to cascade steps
Stretching from St Nicks covered market 
hall to Bristol’s historic Harbourside 
this event will be a pedestrian paradise 
featuring quality food and drink produced 
in the South-West, as well as locally-
created arts and crafts, and showcasing 
a host of inspirational businesses from 
the region. Themed areas will range 
from Taste of the South West (food and 
drink) and Regional Produce (special fruit 
and vegetables showcase), to Bakers 
Boulevard (special bread and cake 
showcase), St Nicks Farmers Market,  
Slow Food and Street Food.

Big Green Week 2012 

Get Growing Garden Trail  
Bristol Food Network (multiple locations) 
Saturday 9 & Sunday 10 June 
See cover story.

Family Food Funday – The Spark  
10am–3pm Saturday 9 June 
The park centre, Knowle
A day of events aimed at inspiring 
families to grow and cook their own food, 
featuring talks on container gardening 
from the Guardian’s Lia Leendertz, plus 
fun cookery demos with the team at the 
Square Food Foundation, pizza making, 
a ‘grown at home’ exhibition, storytelling 
plus barbecue and family-friendly 
entertainment. Two free 40-minute 
cookery sessions. First come first served. 
Capacity: 20–30 children plus parents. 
Preparing pizzas, salads and dressings!

(See Square Food news, p.13 )

a midsummer Night: Green  
6pm Wednesday 13 June 
Knowle West media centre BS4 1NL
People will get the chance to enjoy locally 
produced food and find out more about 
the gardening and growing projects going 
on in Knowle West.

cider Fantastic  
7pm Thursday 14 June 
The milk Thistle, Quay Head House, 
colston avenue BS1 1EB · £20
A gourmet cider tasting of the very best 
cider and perry in the West! From single 
varieties and Champagne-style ciders 
to cider brandy and cider cocktails, this 
is cider like you’ve never seen it before! 
All ciders are locally made by small 
independent producers on traditional 
cider farms. Similarly all of the food is 
locally produced and sourced.

permaculture Design with Shift Bristol 
12 noon–8pm Friday 15 June · £3 
Hamilton House, 80 Stokes croft BS1 3Qy
Some of the South West’s leading 
permaculture teachers and practitioners 
offer different perspectives on sustainable 
land and resource use, bringing people 
back in contact with the land. From 
woodland management to urban 
food growing, farming to community 
connections, permaculture offers a 
simple, common sense approach to 
creating a sustainable future.

The BIG Lunch 
12 noon Saturday 16 June 
artspace college, marksbury Road  
BS3 5JJ · £5
A celebration of life, community and 
creativity. In association with Bristol’s 
BIG Green week and Bristol Biennial 2012, 
the gates to Artspace College will be 
open for all to come in and share a day 
of food, fun and festival. Local food and 
produce; creative workshops; self-build 
and sustainable living demonstrations 
and discussions; art installations; and a 
festival of music, dance and entertainment 
with guest appearances from Bristol’s 
finest.

The Farm Summer Fair  
12 noon Saturday 16 June 
St Werburghs city Farm BS2 9yJ · £6/£3
St Werburghs City Farm hosts their annual 
Summer Fair, bringing together families, 
local residents and regular visitors to 
celebrate good food, sustainability, 
animals and of course, the Farm. This 
fantastic day out is suitable for the entire 
family with four live stages featuring 
local talent, a range of food and produce 
stalls, a street market, green crafts and 
workshops, children’s activities and a 
colourful street procession.

Get connected
A diverse and exciting range of Big 
Green Week daily events including talks, 
documentaries, art and culture will 
provide the basis for a world-class festival 
of sustainability. Also trips and guided 
tours will be running throughout BIG Green 
week in the afternoons to offer a different 
experience around the city’s green 
landmarks.

Don’t forget the best way to enjoy the 
festival is with a limited edition of Green 
Pass providing discounts and advanced 
booking. With tickets scheduled to go on 
sale later this month, you need to grab 
your pass fast to take advantage of the 
advanced purchase option. There are 
also great discounts on ticketed events, 
accommodation, and food and drink in 
cafes and restaurants around the city. 
Join the BIG Green Week conversation 
and get all the latest festival news on 
biggreenweek.com, @biggreenweek for 
twitter and on Facebook (Big Green Week). 

Food Events in the Fringe Festival

http://biggreenweek.com/
http://biggreenweek.com/
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Ready-Steady-chef is an amazing way 
of stimulating and sharing practical 
creative cooking. With top Bristol 
restaurant chefs at VegFestuK for 
the second year, as well as smaller 
establishments, community chefs and 
junior participants, it’s now an integral 
part of the fun at the free Harbourside 
festival on 26 & 27 may.

Restaurants including The Watershed 
and The Rummer compete head to head 
with vegetarian chefs trying to beat them 
at their own game of producing the best 
meals from plant-based ingredients 
against the clock. More details will appear 
at www.bristolfoe.org.uk/vegfestuk as 
they are confirmed.

A special screening of the film of last 
year’s event kicks off Bristol’s Big Green 
Week programme on 8 June, followed by 
discussion and a glass of bubbly with 
some of the chefs, Kerry McCarthy MP 
(who recently tabled the Food Waste 
Bill) and others helping secure Bristol’s 
local food for the future. Booking and 
more details at www.bristolfoe.org.uk/
vegfestuk.

participation
Winners of their rounds Oliver Pratt, head 
chef at The Watershed, and Greg McHugh, 
head chef at The Rummer Hotel, are keen 
to face the challenge again, and will be 
joined by others including Deri Reed, ‘The 
Ethical Chef’ from Cardiff and Greg Walker, 
of The Urban Wood bar on Colston Street, 
all challenging top Bristol vegetarian 
chefs. The masters event will take place 
over the afternoon of Sunday 27 May.

This year there is also a Junior event on 
Saturday 26 May involving local schools 
and individual participants. Expect some 
good creative cooking! For example Patrick 
McMahon (15) from QEH School  won the 
Rotary Club of Clifton Young Chef 2011 and 
in 2008 won a Masterchef competition 
with a prize of a meal at Michelin-starred 
Casamia in Westbury-on-Trym, where he 
struck up a good relationship with head 
chefs Jonray and Peter and has since 
visited their kitchens many times to help 
out and learn from them. But don’t be 
daunted, there will be a small prize for all 
the Juniors participants. Shane Jordan, 
who has been working with schools in 
Bristol for some time, recently piloted the 
Junior event at Vegfest in Brighton and 
nutrition, taste and creativity will all be 
rewarded in the judging.

There’s still time to join in, and interested 
participants, parents and schools can 
contact rschef-bristol@googlegroups.com  
Restaurants who can’t participate can 
also show support with a prize such as 
a meal or by highlighting your menu 
options which we will promote during 
National Vegetarian Week 21–27 may. 
All participants will be promoted in press 
releases and we plan to make a video of 
the event again for online distribution.

Flavour, Nutrition, Health & Environment
Tim Barford is the man behind VegFestUK. 
As he says, it’s not about telling people 
what they can’t eat, but highlighting the 
amazing variety of options that might 
be really nice choices and we do have a 
responsibility to pass these on to our next 
generation. 

In the age of calorie-dense supermarket 
ready meals it’s a breath of fresh air to 
remember how with just a little basic 
knowledge and a good source of practical 
recipies for reference it needn’t take too 
long to make fresh local ingredients into 
delicious meals, and some top chefs 
remind us of the superb range of delicate 
flavours that come so much more to the 
fore when the meal is created from plant-
based ingredients and not constrained by 
the meat and poultry, fish and dairy that 
so often dominate meals.

The subtitle ‘Protein-Rich and Planet-
Friendly’ is a reminder that all protein 
comes originally from plants, and there 
are plenty of vegatable sources that 
provide copious good-quality protein 
that are not only healthier but much more 
truely sustainable. As Tony Wardle points 
out in the film, clearing rainforest to grow 
protein crops to feed to animals in sheds 
and factories is incredibly inefficient and 
unnecessary.

Soya is today’s most efficient way of 
converting sunlight into good quality 
protein, but feeding it to animals at an 
average conversion ratio of 10kg protein 
feed for 1kg meat is quite unsustainable. 
And the tragedy is that more of the world 
aspires to a western diet, and all the 
problems that come with it like heart 
disease, diabeties and many cancers. 
High-protein plant-based feeds help farm 
animals to develop quickly and vegan 
bodybuilders and athletes get plenty from 
pulses and legumes, grains nuts and 
seeds, and a whole array of vegetables.  
A protein-rich and well-balanced vegan 
diet is no problem at all.

While it may make sense to avoid flying 
foods from around the world, the bulk of 
the eco-footprint or carbon-footprint of 
foods comes from the production phase. 
The wikipedia article on Food Miles has 
many references on this topic. Whilst red 
meat and dairy are probably responsible 
for half of climate emissions from food, 
and determined carnivores might reduce 
their climate impact a little by turning to 
fish and poultry, there are also enormous 
sustainability problems with over-fishing 
and poultry production on the scale 
needed for even today’s consumption. 
This article http://fatknowledge.
blogspot.co.uk/2007/06/ecological-
footprint-of-food-items.html summarises 
some Cardiff research which attempts 
to quantify the impacts of different food 
choices.

contact
If you’d like to participate please email 
us at rschef-bristol@googlegroups.com 
or call Julian on 07809 122474 for more 
details as soon as you can!

http://bristol.vegfest.co.uk 

Ready-Steady-Chef at VegFestUK
Julian Jones

www.bristolfoe.org.uk/vegfestuk
www.bristolfoe.org.uk/vegfestuk
www.bristolfoe.org.uk/vegfestuk
http://fatknowledge.blogspot.co.uk/2007/06/ecological-footprint-of-food-items.html
http://fatknowledge.blogspot.co.uk/2007/06/ecological-footprint-of-food-items.html
http://fatknowledge.blogspot.co.uk/2007/06/ecological-footprint-of-food-items.html
http://bristol.vegfest.co.uk
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Windmill Hill city Farm  
Spring Festival
12–7pm Saturday 26 may 
Windmill Hill city Farm, philip Street, 
Bedminster BS3 4Ea 
£5 for adults, free for under 16s

Windmill Hill City Farm will be serving up 
a hog roast at the Farm’s annual Spring 
Festival using Gloucester Old Spot pigs 
raised at the farm. You can’t get more 
locally sourced than that!

The farm’s café, who will be running the 
hog roast and barbecue, use the produce 
from the farm on a daily basis and actively 
promote the importance of using locally 
sourced, seasonal food.

Steve Sayers, the farm’s Chief Exec, said 
“Part of the farms ethos is to educate 
people about the production of their food. 
Using our own pigs on the hog roast and 
barbeque is a great way of showcasing 
this area of the farm”.

The one-day event is a community 
festival for the city’s people, with bands, 
musicians, market stalls, food areas, 
children’s workshops and craftspeople 
coming together from across Bristol to 
create a warm, community event at the 
beginning of the summer.

Simone Dougall, event organiser, said 
“The hog roast and barbecue really fit 
with what the festival is all about, getting 
people to experience and celebrate 
the best of what the farm has to offer: 
fantastic educational resources, great food 
at our cafe and a wonderful community 
spirit.” 

www.windmillhillcityfarm.org.uk

7pm Wednesday 20 June 
Winterbourne medieval Barn

The author and broadcaster colin 
Tudge has agreed to deliver the Annual 
Lecture of the Winterbourne Medieval 
Barn Trust in the Barn on Wednesday 
20 June (the midsummer solstice) at 
7pm where he will talk to the title ‘Good 
Food for Everyone Forever’ which is the 
rallying cry of his growing campaign to 
re-localise the agricultural economy so 
as to deliver more food security globally 
as well as safeguarding the planet. 

Colin Tudge read zoology at Cambridge 
in the early 1960s and ever since has 
been writing for a living – on science 
and natural history and also, his special 
passion, on food and agriculture. He has 

worked for the New Scientist, Farmer’s 
Weekly, BBCRadio 3, and for Britain’s 
erstwhile Agricultural and Food Research 
Council – but mainly he likes to write 
books. In 2009 he helped to establish 
the Campaign for Real Farming and is 
now seeking to establish the College 
for Enlightened Agriculture. For further 
information see the websites: 

www.campaignforrealfarming.org or 
www.colintudge.com

Events
Bath Organic community 
Garden: Growing Green 
1–4pm monday 7 may 
Next to Victoria park playground,  
upper Bristol Road

Come and look around the Bath Organic 
Community Garden and see how to grow 
fruit and veg, keep chickens, encourage 
wildlife and more. Transition Bath folks 
will be there with a stall, plus ‘Bath Area 
Growers’, a network of local volunatary 
groups growing fruit and veg, will be 
holding their launch event.

www.bathorganicgroup.org.uk/
www.bathareagrowers.org/

avon Organic Group: Bring and 
buy seedling and plant sale
7.30pm Wednesday 9 may 
Hamilton House, 80 Stokes croft BS1 3Qy

Also showing of film Pig Business, 
followed by a how-to look at alternatives 
such as community pigs. Visit our NEW 
website: 

www.groworganicbristol.org

Bristol Garden Life Show 
10am–5pm Friday 11–Saturday 12 may  
Broadmead, Bristol

The Bristol Garden Life Show returns to 
Broadmead, with community group stalls 
on Merchant Street South, Gardeners’ 
Question Time, talks and displays in the 
Galleries, stalls in Broadmead and a local 
produce market in Quakers Friars.

http://digital-thisis.co.uk/bristol/
garden-life-show/index.html

North Street Fayre
Saturday 19 may 
North Street, Bedminster/Southville

To tie-in with the Southbank Bristol 
arts trail (www.sbaweb.co.uk), North 
Street will be closed to traffic for a day of 
celebration of Good Living in BS3. Stalls 
and displays are invited from local and 
city-wide groups.

www.northstreetbs3.com

Love Wine Festival
12–6pm Sunday 13 may 2012  
paintworks, Bath Road, Bristol 
Entry is £5 per ticket

Love Wine Festival has been developed by 
Lorna Knapman, the creator and founder 
of Bristol and Bath’s favourite food 
festivals, Love Food, which are award-
winning events, famed for their stunning 
markets and laid back, family-friendly 
atmosphere.

The much anticipated wine event will 
provide wine lovers in the South West 
with the opportunity to discover and 
enjoy some superb wines and also food 
matches. Love Wine will bring together 
over 30 wine producers and merchants. 
Following the ethos of Love Food, the 
event will showcase local merchants, and 
will have a focus on natural wines and 
English producers. 

www.lovefoodfestival.com/lovewine.html

VegfestuK Bristol 
2–9pm Friday 25 may 
11am–9pm Saturday 26 may 
11am–9pm Sunday 27 may  
Admission free to the public all day – 
includes entry to the headline music acts

Vegan Festival featuring Ready Steady 
Chefs (see p.18), Veggie sausage & burger 
competitions, demos from Richard Fox 
(Love food, hate Waste), and Talisman (old 
skool Bristol reggae band) playing Sunday 
evening + lots lots more (with some 
fantastic caterers including Jackie Kearney 
off Masterchef).

www.bristol.vegfest.co.uk

you can find more up-to-date event 
information on our website: 
www.bristolfoodnetwork.org/

Good food for everyone forever 

www.windmillhillcityfarm.org.uk
www.campaignforrealfarming.org
www.colintudge.com
www.bathorganicgroup.org.uk/
www.bathareagrowers.org/
www.groworganicbristol.org
http://digital-thisis.co.uk/bristol/garden-life-show/index.html
http://digital-thisis.co.uk/bristol/garden-life-show/index.html
www.sbaweb.co.uk
www.northstreetbs3.com
www.lovefoodfestival.com/lovewine.html 
www.bristol.vegfest.co.uk
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Ashton Court Producers Market, a joint 
venture by Sophie Bowden of Mullion 
Cove and Bristol City council are about to 
celebrate their first year anniversary in May.

This popular monthly market has grown 
from a small select group of stalls to a 
busy and vibrant market with up to  
25 food, drink and craft producers selling 
high quality and locally made products. 
The market has also recently changed its 
name from a ‘farmers’ to a ‘producers’ 
market to reflect the wide variety of 
products available and to encourage 
producers as well as farmers to take part.

This year the market will be putting on 3 
extra markets as well as the usual monthly 
markets which happen every third 
Sunday between march and December.

The first extra market will be on Sunday 
1 July as part of ‘Love your local market’ 
fortnight, a government backed initiative 
in response to the Mary Portas review.  

The market will have 5 reduced rate 
pitches to offer up to new local food and 
drink businesses wanting to try their hand 
at selling their product with minimal cost. 
The market will give these new producers 
the opportunity to road test their products 
and gain essential market research into 
their business. Potential applicants 
should email sophie@mullioncove.net for 
further information, terms and conditions 
will apply.

The next extra market will be on Sunday 
5 august to celebrate the Olympics with 
fun and entertainment planned for all the 
family. And finally, an extra Halloween 
themed market is planned for Sunday 
28 October, expect ghostly goings on, 
Halloween related food and spooky stories!

You can follow all the market news on 
Twitter (@AshtonCourtPM) and Facebook.
For further information, please visit  
www.mullioncove.net. 

ashton court producers market

Tyntesfield update 

New pavilion café at Tyntesfield
Easter marked the opening of the new 
Pavilion Café at the Kitchen Garden at 
Tyntesfield. Adding to the Cow barn 
Restaurant and Courtyard Cafe at the 
Home Farm Visitor Centre, the Pavilion 
Café is nestled in a secluded spot next to 
the award winning Orangery building.

The Pavilion underwent extensive 
restoration work as part of the ongoing 
work at Tyntesfield, to transform this small 
and intimate building back to its former 
glory but with a few modern twists.

The Café offers freshly baked scones, 
cakes and a selection of sandwiches 
and paninis. It makes an ideal location 
to relax and enjoy an afternoon cream 
tea, with fabulous views across to the 
Mendips and is open everyday 11am–5pm 
April–October.

Food and craft markets continue in 2012
After the runaway success of the Food and 
Craft markets at the Home Farm Visitor 
Centre Tyntesfield in 2011 they return this 
year with many of our regulars and some 
new faces showcasing their food and 
crafts.

Held on the first Sunday of each month 
the markets bring together some of the 
regions best food and craft producers. 
To tempt shoppers are local ales, fresh 
bread, cheese and Cheddar strawberries 
as well as handmade jewellery, fabrics 
and soaps.

The markets are held on the first Sunday 
of each month April–October and are open 
from 10am–3pm. Admission is free but 
normal admission rates apply for entry to 
the house and gardens.

Top tips from the Tyntesfield chefs
As part of our Feel Good Friday series, 
Tyntesfields chefs will be revealing some 
of their seasonal recipes and top tips 
during our cookery demonstrations on  
18 May and 22 June.

Using the finest seasonal produce, much 
of which comes from the Tyntesfield 
estate, our chefs will explore how they 
create great dishes and insights into 
getting the most from you own kitchen.

The demonstrations start at 11am and 
take part in the Home Farm Visitor Centre 
next to our Cow barn restaurant and last 
approximately 1 to 1½ hours.

Each demonstration costs £6.50 and 
includes tastings (of course!), a cuppa and 
lots of time to chat to the chef.

www.nationaltrust.org.uk/tyntesfield/

Stokes croft markets
Launch: 11am–6pm Saturday 12 may 

On Saturday 12 May, venues across Stokes 
Croft will host markets featuring food, arts 
and crafts and vintage. The markets will 
then be on every second Saturday of the 
month. To start with, the markets will be 
based at: The Full Moon (food, arts and 
crafts), Hamilton House (arts and crafts) 
and Boston Tea Party (vintage). Look out 
for buskers and entertainment in venues!

If you are interested in having a stall and 
being part of a new movement supporting 
independent trading in Stokes Croft, then 
please use the contact details below.

Stalls are £15 per day. You may need to 
bring your own table to some venues. 
There are a limited number of stalls at 
each venue available by application, to:

Full moon: marketatthemoon@mail.com  
Hamilton House: events@coexistuk.org 
Boston Tea party: cheltenhamroad@
bostonteaparty.co.uk

Follow us on Twitter on @SCMarketGroup

Or like our facebook page Stokes Croft 
Markets

Market news

www.mullioncove.net
www.nationaltrust.org.uk/tyntesfield/
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Training & conferences
Local towns, local food – 
strengthening local economies 
(cpRE national conference)
10am–4.00pm Wednesday 20 June 2012 
Shine conference centre, Harehills Road, 
Leeds, LS8 5HS 
£20

Campaign to Protect Rural England in 
partnership with Sustain: The alliance 
for better food & farming are hosting 
an event that will examine the role and 
revival of towns as local food centres and 
how creating a strong local food web (the 
connections between people who produce 
sell and buy locally-sourced food in a local 
area food) can:

n boost the local economy
n improve access to high quality fresh 

produce
n foster local distinctiveness
n bring communities together

This conference will explore how local 
food activists, sector professionals, local 
councillors and officers (at all levels: 
parish, town, district, borough, city, 
and county) and the people involved in 
local food initiatives can work together 
to promote and enhance their local food 
webs. Chaired by Kath Dalmeny, Sustain

plenary session: Local Food Webs Past, 
Present and Future. Speakers:

n Graeme Willis, Campaign to Protect 
Rural England

n Frances Northrop, Transition Town 
Totnes

n Fran Robinson, Ledbury Food Group

Workshop themes: Participants can 
select two choices

n How a joined up approach to local 
food can support the local economy & 
community in your town – Pete Hawkins, 
Taste Tideswell (other speakers to be 
confirmed)

n How partnership working can build 
stronger local food networks – Peter 
Norton, Herefordshire Food Partnership 
(and other speakers tbc)

n How mapping your local food network 
can identify the key challenges & 
opportunities for local food where you 
live – Ben Messer, Food Matters

For more information, email:  
foodwebs@cpre.org.uk

Book instantly with eventbrite:  
http://cpremlfw.eventbrite.co.uk/ 

Into the Woods: Exploring how 
activities in nature can provide 
health, social and educational 
benefits
9.45am-12.30pm and 1.15pm-4pm 
Wednesday 13 June  
Lawrence Weston community Farm 
Woodland, Bristol 
Half day cost £25 Full day cost £40

An outdoor event for health, social and 
education professionals who want to find 
out about activities in natural settings, 
such as Forest School, and how to develop 
future provision for groups and individuals 
they work with.

For those attending it will offer 
opportunities to:

n Explore the benefits of these 
experiences to those involved through 
presentations and discussions. 
Discover a range of activities through 
demonstrations and hand-on 
workshops.

n Meet experienced outdoor 
professionals.

Key Speaker – Rowena Kenny – Why are 
experiences in nature important? Rowena 
Kenny runs the Wildways project for South 
Gloucestershire Council which supports 
service users of all ages to access and 
engage in nature.

Presentations will explore: the experiences 
and benefits of woodland activities for 
adults with learning difficulties, Forest 
School – involving the whole school, 
Forest School with disaffected young 
people and Engaging families in nature.  
A range of hands-on taster workshops will 
include – using your senses to explore the 
natural environment, exploring nature in 
the woods, creativity in the outdoors and 
using fires with groups.

This event is organised by the Bristol, Bath 
& West Forest Education Network a group 
of professional outdoor practitioners 
providing engagement in natural settings 
with a broad range of groups.

Bookings and information:  
www.facebook.com/BristolBathandWest.
ForestEducationNetwork and contact 
jonattwood@forestofavontrust.org or call 
01179633383.

www.lwfarm.org.uk/activities.html

Training with Voscur

Introduction to Fundraising
9.30am–3.30pm Thursday 17 may  
St pauls Learning and Family 
centre, 94 Grosvenor Road, St 
pauls BS2 8XJ 
Voscur Full Members: £55, Associate 
Members: £75, Non Members: £125

This basic course will give you hints 
and tips to help you raise funds for 
your charity or community group.

www.supporthub.org.uk/
introduction-fundraising-0

communicate!
9.30am–4.30pm Thursday 31 may  
The Greenway centre, Doncaster 
Road, Southmead BS10 5py 
Full Members: £55, Associate 
Members: £75, Non Members: £125

This event for VCS organisations 
will help you to get the most 
of promoting, publicising and 
marketing your organisation. 

www.supporthub.org.uk/
communicate

your local government, How 
it works and how you can get 
involved in local decision making
9.30am–3.30pm  
Wednesday 20 June  
Withywood centre, Queens Road, 
BS13 8Qa 
Full Members: £55, Associate 
Members: £75, Non Members: £125

This session is for people in 
community and voluntary groups 
or organisations who would like 
to find out how local government 
works, how you can be involved and 
influence local decision making. 

www.supporthub.org.uk/your-
local-government-how-it-works-
and-how-you-can-get-involved-
local-decision-making
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Summer Organic Gardening 
course at the Trinity centre
2–5pm Wednesdays, 16 may–18 July  
The Trinity centre, Trinity Road, Bristol 
BS2 0NW

Get set up to eat from your garden all year! 
This course will focus on seasonal tasks 
and skills. We will cover:

n Planning the year

n Making raised beds

n Sowing veg to eat over the winter

n Building fertility – compost, wormeries, 
green manures

n More plants for free! – cuttings, seed 
saving

n Fruit tree and bush pruning

n Avoiding pest and disease problems

Based in the Trinity Community Gardens 
at The Trinity Centre, the sessions will be 
a mix of ideas and information indoors, 
followed by hands-on work in the thriving 
community garden. We have a poly-tunnel, 
compost loo, lots of fruit trees and a 
friendly bunch of volunteers.

To join or find out more, contact Tom Daly 
on 07938 376789 or email:  
t_daly@hotmail.com 

… at Windmill Hill City Farm
philip Street, Bedminster BS3 4Ea
www.windmillhillcityfarm.org.uk/
events.html

cheesemaking Workshop
10am–4pm Saturday 5 may · £60

A hands-on opportunity to make soft and 
hard cheeses using vegetable rennet and 
milk from Judy’s own goats. 

Keeping chickens
10am–1pm Saturday 9 June · £35

A half-day course covering the basics 
of chicken keeping. You will learn about 
the breeds and which chickens are right 
for you. You will also learn how to look 
after them, including choosing the right 
accommodation, feed and treatment. 
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… at the University of Bristol 
Botanic Gardens
The Holmes, Stoke park Road,  
Stoke Bishop, Bristol BS9 1JG
www.bristol.ac.uk/botanic-garden/
education/courses

Summer champagne and 
cordials
7–9pm Friday 25 may · £15

Summer flowers can be used to infuse 
drinks and capture the scent and essence 
of warm summer days. Popular Herbalist 
Ann Freeman will take you through the 
practical steps of producing elderflower 
champagne and summer cordials from 
flowers and fruits in the countryside and 
your own garden, so you can make your 
own drinks at home.  

… at Ragmans Lane Farm
Ragman’s Lane Farm, Lydbrook, 
Gloucestershire GL17 9pa
www.ragmans.co.uk/courses/courselist.
html

permaculture Skill Share Day
10am–4pm Saturday 26 may · £10

An opportunity to visit Ragmans Lane Farm 
a 60 acre organic farm where permaculture 
principles have been applied to its work 
and use of the land over the last 20 years.

The day will include:

n a tour of the farm

n aerated compost tea, energy efficiency 
measures & assessments 

n cultivating mushrooms on logs, willow 
and its uses, herb walk

There will be a session by the Permaculture  
Association about the LAND (Learning 
and Network Demonstration) Project and 
a facilitated networking session to hook 
people up with each other or with similar 
questions to share experience and ideas. 

permaculture Design
17–30 June · £800 including full board

The Design Course gives you what you 
can’t get from books: the experience of 
permaculture design. It centres on a series 
of practical exercises in which you develop 
a design for an actual piece of land, either 
a domestic garden or a smallholding 
according to your choice, with guidance 
from your tutor throughout. 

Courses … with the low-impact living 
initiative

Smallholder taster day
10am–4pm Friday 25 may  
Near Thornbury · £95

Not sure where to start? Come and look 
round a smallholding and discuss land 
requirements, time commitment, skills & 
knowledge needed. The tutor, Jules Moore, 
has done it herself from scratch, and can 
talk with experience of what you need to 
know.

www.lowimpact.org/thornbury_
smallholding.htm

Natural gardening
10am–3pm Tuesday 12 June  
chalford, nr Stroud, Gloucestershire · £55

Not sure where to start? Come and look 
round a smallholding and discuss land 
requirements, time commitment, skills & 
knowledge needed. The tutor, Jules Moore, 
has done it herself from scratch, and can 
talk with experience of what you need to 
know.

www.lowimpact.org/thornbury_
smallholding.htm

Growing and preserving herbs
10am–1pm Wednesday 27 June  
Near Thornbury · £40

This half day course is a practical hands-
on introduction to culinary and medicinal 
herbs, some commonly grown in the 
garden and on your kitchen windowsill 
and a range of more unusual varieties. The 
tutor is Jo Wright, an experienced lecturer 
who runs her own organic flower and herb 
business locally.

www.lowimpact.org/thornbury_herbs.
htm

Hens for the garden
10am–1pm Wednesday 4 July  
Near Thornbury · £40

Half-day course is designed to give you a 
complete introduction to keeping hens in 
your garden. A a combination of theory, 
practice and demonstration with plenty of 
opportunities to meet and handle hens.

www.lowimpact.org/thornbury_hens.htm
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Publications
Empires of Food:  
Feast, Famine and the Rise  
and Fall of Civilizations
Evan D.G. Fraser & andrew Rimas · $35 

Recently, a Briton with a metal detector 
uncovered a trove of 50,000 Roman 
coins, which archeologists believe was a 
community’s offering to the gods to ensure 
a bountiful harvest. Our agricultural 
practices have moved past pleas to the 
gods to an industrial-scale arsenal of 
petrochemical fertilizers, pesticides and 
genetic modification. Review at:

http://civilitasblog.blogspot.
co.uk/2010/08/book-review-empires-of-
food.html

Farmers of Forty centuries: 
Organic Farming in China, Korea 
and Japan
Stuart Jeanne Bramhall 

A 100-year old book, originally published 
in 1911, which has become a classic of the 
permaculture/sustainable economics. 
It dispels the myth that fossil fuel-free 
agriculture will produce much lower yields 
than industrial farming. Review at:

www.energybulletin.net/
stories/2012-03-23/farmers-forty-
centuries-organic-farming-china-korea-
and-japan

product carbon Footprinting 
Standards in the agri-Food 
Sector
This paper aims to guide exporters 
of agricultural products through the 
process of product carbon footprinting 
to make it easier for them to understand 
the processes involved, improve their 
environmental performance and ultimately 
to reduce the costs for their business.

www.intracen.org/product-
carbon-Footprinting-Standards-
in-the-agri-Food-Sector/?utm_
source=FcRN+mailing&utm_
campaign=d508a4c14f-FcRN-mailing-25-
apr&utm_medium=email

Some reflections on climate 
change, green growth illusions 
and development space
united Nations conference on Trade  
and Development

This discussion paper questions the 
idea that ‘greener’ economic growth can 
achieve the reductions in greenhouse gas 
emissions that are necessary. It highlights 
the important role that transformations 
in agricultural production can play in 
mitigating emissions and adapting to 
changing conditions, but does not go so 
far as to articulate what an alternative 
paradigm for development might look like.

http://fcrn.us2.list-manage1.com/track/
click?u=85afd3b5aa2e515e25c3e7b9d&i
d=3adea502d2&e=c6b3445a29

achieving food security in the 
face of climate change
commission on Sustainable agriculture 
and climate change 

The report identifies 5 essential changes 
that are needed to achieve food security in 
the face of climate change. These are to:

n Reduce GHG emissions from agriculture
n Adapt to climate change
n Change diets towards more plant-based 

foods
n Reduce waste
n Improve crop yields.

www.fcrn.org.uk/research-library/
food-security/general/ccafs-report-
achieving-food-security-face-climate-
change

Odds & ends

Live Below the Line
Live Below the Line is a food-related 
fundraising campaign created by the 
Global Poverty Project.

From 7–11 may 2012 thousands 
of people across the UK will get 
sponsored to live on just £1 for food 
per day for 5 days to raise money and 
awareness for the 1.4 billion people 
around the world who are currently 
living in extreme poverty. It’s free 
to sign up and there is no minimum 
sponsorship target. Just visit  
www.livebelowtheline.com/uk-hpa  
to create a fundraising page. If you 
would like to hear more, please 
contact L.helps@healthpovertyaction.
org or 020 7840 3762.

Somerset Local Food 
Somerset Local Food delivers into 
Bristol on Thursdays and Chew  
Valley area on Friday. Order online  
by 9am Tuesday morning for a  
delivery the same week. See: 
www.localfooddirect.co.uk

I am planning a similar independent 
Co-operative ‘Local Food > Delivered’ 
and whilst there is a small committee 
we are looking for new members. 
The requirements are small – just 
attend a meeting every few months 
and become as involved as you 
like. I try to find as much truly local 
produce as possible, or if further 
afield, supply Fairtrade. For more 
information, contact Mike Hennessey: 
mikehennessey@aol.com

Free cycle parking for 
community groups
Would your growing project benefit 
from some cycle parking? If so, then 
you should know about a scheme 
run by Life Cycle UK (and funded by 
Bristol City Council). Under it, up to 
4 ‘Sheffield stands’ are available 
per site. (A ‘Sheffield stand’ is the 
eponymous cycle parking hoop you 
can see in many locations around the 
city). There is a simple application 
process and you have to install them. 
If you think you can do that, then 
contact Charlie at Life Cycle on 0117 
353 4580, admin@lifecycleuk.org.uk, 
or vist our website:

www.lifecycleuk.org.uk/cycle-
parking

STOp pRESS The Bristol Festival of Nature (15/16/17 June) www.bnhc.org.uk/
home/festival.html is organised by the Bristol Natural History Consortium (BNHC).  
At this year’s festival we are setting up an edible/allotmenteering/wildlife garden and 
are looking for gardening/growing groups to get involved by donating plants etc, both 
to help make the garden a great space and to inspire visiting individuals and families 
to grow their own food at home. In the Festival talks tent we will also be hosting a 
debate Growing Connections: How do we build a sustainable food system for Bristol’s 
communities ? The festival attracts around 20,000 people over the weekend so 
offers a great way to spread the word about your group at the end of Bristol’s Big 
Green Week. For any groups interested in helping, we can help promote your group in 
return. For more information please contact matt.h@bnhc.org.ukST
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Noticeboard
land wanted
We are looking to rent an outdoor space 
in Bristol. Preferably a green space of 
approximately 100m2. We are in the 
process of starting up our business 
called ‘The Yurt That Jack Built’. Our plan 
is to build yurts to be used for a variety 
of events, celebrations and community 
workshop spaces. As well as creating a 
profit to expand and sustain our business 
we would also like to hold community 
events based in and around the yurts. 
We both work in primary schools in 
Bristol (particularly in deprived areas) 
and would like to use our teaching skills 
to run arts and craft activities and story 
telling workshops. I am also Level 3 Forest 
School trained and would love to facilitate 
outdoor activities. As a possible side line 
we would also like to create a vegetable 
patch on the land which could be used to 
teach children about growing their own 
food as part of healthy eating workshops.

We will need to build several small 
wooden structures that will not damage 
the ground and can be easily removed at 
the end of the lease. We will also need to 
build a temporary storage space such as 
a shed. We will need to light a small fire 
to steam the wood, we can do so on a fire 
proof surface and we will follow strict fire 

safety procedures to avoid any damage to 
the ground/surroundings. Our methods 
are very considerate to the environment. 
We also keep the use of power tools to 
an absolute minimum so as not to cause 
sound pollution, the main joy of yurt 
making comes from making it by hand!

We are keen to get started straight away 
so if there are any plots of land in Bristol 
that would suit this type of project we 
can come and view them as soon as they 
become available.

Please get in touch via email or phone 
Christine Sawtell & Albert Adams  
0774 231 8494 
chrissiesawtell@hotmail.com

allotments available
Springfield Allotments in Knowle, 
managed by the council, currently has a 
very small waiting list. There is also the 
opportunity to make your own plot from 
unused overgrown part of the site, which 
allows you to move up the waiting list. 
There is currently space on the site for 
about 5 additional plots.

If interested please contact the Allotments 
Office on allotments@bristol.gov.uk or 
telephone 0117 922373

Excited top chefs are warming up their 
pots and pans as they prepare to set 
tastebuds tingling at foodies festival at 
bristol Harbourside on july 13, 14 & 15.

Kitchen experts, such as Saturday 
Kitchen star, Martin Blunos, Diego Da 
Rae, of Prosecco, and Romy Gill, of 
Romy’s Kitchen, will cook signature 
dishes live in the Chef’s Theatre and 
explain how fans can prepare the same 
dishes at home.

On the other side of the site, film fans 
can enjoy a unique culinary experience 
all of their own at the Food of Love 
Cinema, which will show the best food 
films of all time and serve the meals 
shown in those movies during the 
screenings.

Blockbusters such as Moonstruck (pizza) 
and Goodfellas (pasta) will be shown 
alongside independent movies such as 
Tampopo (sushi) at the pop-up movie 
house so audience members can taste 
what the stars taste.

Director Hannah Robinson – who curated 
the programme for Food of Love – said: 
“I’m really thrilled to be programming the 
cinema for the Foodies Festivals because 
it combines my two obsessions – cooking 
and cinema. For me, movies and cooking 
are both hugely creative and a way of 
exploring other cultures. I have always 
wanted to go to Vietnam, but until I do,  
I can get a flavour of the culture by eating 
Vietnamese food & watching The Scent of 
Green Papaya.”

There’s also a city beach, where you 
can kick back in the sun while staff 
serving from traditional brightly painted 
beach huts will bring ice cream, tea – or 
something a bit stronger – straight to 
your deckchair.

There’s a chance to brush up on your 
al fresco cookery skills as well, as 
classes will be run on how to produce 
perfect bangers, moist kebabs and 
beautiful burgers at beach barbecue 
masterclasses.

Tickets for Foodies Bristol Harbourside 
are available online or by calling  
0844 995 1111. 

Three-day ticket £18 (concession £15) 
One-day ticket £10 (concession £8) 
VIP ticket price £38 
Free entry for children aged 16 and under 
accompanied by an adult.

Price includes entry into the Chef’s 
Theatre, Food Masterclass, Drinks 
Masterclass and Kids’ Cookery Theatres.

Times: Friday 13 July – 11am–7pm 
Saturday 14 July – 10am–7pm 
Sunday 15 July – 11am–6pm

We have 10 more pairs of tickets to 
giveaway for the Foodies Festival. To win, 
just answer the simple question: Where 
can you see foodie films at the festival?

Send your answers by 30 June to: 
bristollocalfood@googlemail.com

www.foodiesfestival.com

subscribers’ competition: Win more foodies festival tickets

land wanted
Maggie Haines: Interested in a small plot 
within a 2 mile area of St Werburghs. 
Tel: 955 7289

land available
Land available in Bedminster Down (near 
Bristol Crematorium). 10m x 10m with 
plentiful supply of manure in exchange for 
a share of the harvest. Not suitable site for 
children or dogs as there are large dogs in 
the vicinity. Contact Dorothy Greaves 0117 
922 4624 dorothy.greaves@bristol.gov.uk  
who will put you in touch with the owner.

space available.  
collaboration desired.
625 Independent People, a local non-
for-profit organization which houses and 
supports 1000 homeless young people 
per year, is engaging disadvantaged young 
people with food as a means of skills 
and confidence building and personal 
and professional development. We own a 
vacant 2500 sq. ft. Building on Old Market 
that we would like to convert to permanent 
food-related space (e.g. training, cafe, 
shop, food hub). We are looking for a 
local-food-focused collaborator to inhabit 
our space and launch a joint venture. For 
more information, please contact David 
Morgan at david@dmorgan.net.

www.foodiesfestival.com
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Easton community allotment
Every Thursday 12–4pm (5pm summer)

We are a beautiful, green enclave nestled 
on the edge of Easton. It’s a social space 
for people who want to grow vegetables, 
drink tea and share the harvest.  
No experience necessary – just drop in.  
Email for map/directions: 
eastoncommallot@yahoo.co.uk

Eastside Roots volunteer days
Stapleton Road Train Station 
10.30am–4.30pm Wednesdays & Fridays 
Trinity community arts centre garden 
12 noon–5pm every Thursday

Improve your local community, meet new 
friends, learn new skills and keep fit. 
Email: enquiries@eastsideroots.org.uk

www.eastsideroots.org.uk

Regular things

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@googlemail.com 

Subscribers will be e-mailed a maximum 
of three times between issues of the 
newsletter, with any event information 
that missed the deadline. 

This issue of Bristol’s local food update  
was compiled by Jane Stevenson,  
Dorothy Greaves and Kristin Sponsler. 
Design by Jane Stevenson:  
www.janestevensondesign.co.uk
The views expressed in this newsletter 
are not necessarily endorsed by the City 
Council.

Bristol’s local food update
saVe THe GReen BeLT sPecIaL  may–june 2009

WHEN  hundreds of us last 
year took the Eat the Change 
challenge and tried to spend a 

week eating only local, organic food free 
from plastic packaging, we discovered 
just how limited local sustainable food 
is. There are myriad reasons for this, but 
the reality remains that with fossil fuels 
likely to become extremely scarce within 
our lifetimes and food miles contributing 
so intensely to climate change, we will 
soon have little choice but to produce 
most of our food locally. In light of this, 
it is essential that we start preparing 
now by ring fencing land for sustainable 
food production now. 

Transition Network is beginning to 
explore how Britain can best feed itself, 
analysing Britain’s land potential for 
food production in light of nutritional 
needs, climate change, fl ood predictions, 
soil quality, population densities etc. But 
what is already overwhelmingly obvious 
is that we will need every inch of land 
suitable for food production, in both the 
countryside and cities, if we are going to 
be able to feed ourselves in the future.

This edition of Bristol’s Local Food 
Update shines the spotlight on how 
Bristol’s Green Belt and agricultural 
hinterlands are increasingly being given 
over to development in the pursuit of 
further economic growth (largely in 
response to central government targets), 
despite the increasing imperative to 
save our soils for food production. 

The Avon Green Belt, an area fi ve times 
the size of Bristol and predominantly 
classifi ed as farmland (but much of 
which currently lies fallow) is being 
increasingly earmarked by Local 
Authorities for developments such 
as 117,000 new houses in the South 
West. We all need to act now to ensure 
that Bristol City Council ring fences all 
suitable land for food production: read 
on and stay in touch to fi nd out how to 
make your voice heard.

claire milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

It is great to hear that in the near future 
we might see beef cattle grazing historic 
Stoke park as Bristol city council begin 
to think through reconnections between 
town and countryside. I would want to 

 
the camera lens up and over this idyllic 
scene to settle on “the Blue Finger”.

I have coined this phrase to get us all 
thinking about high quality agricultural 
land on the north Bristol fringe which 
used to be at the heart of what was called 
the Bristol Dairying and Market Garden 
Sub-Region. We can follow a blue [colour-
coded] fi nger of high quality soils on the 
1953 Agricultural Land Classifi cation map 
of England and Wales which shows a strip 
of fertile land stretching from Frenchay, 
through Hambrook and Winterbourne and 
out into open country. The post Second 
War assessment of land and soil quality 
shows just how such land was valued as a 
strategically important resource under the 
banner of “Best and Most Versatile” soils 
for local food production.

The soils are deep, red, largely stone-
free and close to the city. They have the 
capacity to help feed us, especially in the 
context of climate change, peak oil and 
food insecurity. The soils themselves now 
lie largely derelict, the market gardens 
having fallen prey to the global food 
economy and the land now de-valued for 
food production. We need to audit this 
private and public land to establish just 
how possible it might be to re-create a 
local foodscape for our region.

There is much to gain from doing this 
and my campaign seeks to mobilise 
another “dig for victory” campaign 
to allow food communities, new food 
businesses and all of us eaters to begin 
the process of re-shaping our local food 
culture. I have a vision for this foodscape 
which sees the northern gateway along 

the M32 becoming an edible landscape 
for the city. It would be a beacon for a 
new AGRI-CULTURE which would help to 
nourish our bellies and our communities. 
It would mark the beginning of a truly 
sustainable agriculture which reconnects 
people and the land. It would celebrate 
the importance of city and countryside 
working together to deliver food security. 
Impossible you say?

One thing is certain in my mind; the idea 
of covering up the best farm land in the 
country with city extensions, park and 
rides and notions of green infrastructure 
need to be challenged, in order that food 
produced from these soils takes its right - 
ful place at the discussion table. There are 
some signs that we are beginning to think 
again about the importance of the soil and 
the land to ALL our futures and I would like 
to see Bristol and South Gloucestershire 
Councils working together to enable the 
re-creation of the food economies on and 
around the “Blue Finger”.

I am very keen to establish a wide-ranging 
set of debates about this topic and am 
convinced that it might be possible to 
begin looking forward to another, and 
arguably more important, “dig for victory” 
campaign. I sense that the cattle of Stoke 
Park might just be the idea that sparks 
a new and regionally important symbol 
around which to secure and re-invent our 
local foodscapes. If you want to contribute 
to this debate, then please contact me at:
richardspalding@blueyonder.co.uk

Smallholdings in Frenchay

GROFuN action Weekends
ashley Vale allotments, St Werburghs  
Every week, from noon Saturdays & 
Sundays

Ashley Vale Allotments are just behind The 
Farm pub, Hopetoun Road, St Werburghs. 
Drag on your wellies and come and give an 
hour or two. Refreshments provided.  
Phone Nadia 0797 3847894 for more info.

metford Rd community Orchard
usually third Sunday of the month

Meet at Metford Road Gates (green metal 
gate in between numbers 37 and 39) at 
about 11.30am, bring gardening gloves. 
There should be a notice on the gate 
telling you a mobile number to ring if we’re 
already there, and we’ll come and let you 
in. If there’s no notice, and nobody there 
– you’re the first, be patient! If you’ve 

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

Soil association e-news 
www.soilassociation.org/
TodaysNewsLogin/tabid/639/Default.
aspx 

Garden Organic e-news 
www.gardenorganic.org.uk/e-news/
sign_up.php

urban agriculture newsletter 
www.sustainweb.org/cityharvest/
newsletter/

Growing Schools newsletter 
www.growingschools.org.uk

Food climate Research network 
www.fcrn.org.uk 
Contact Tara Garnett 
taragarnett@fcrn.org.uk

F3 Local food news 
www.localfood.org.uk/index.html

Voscur 
www.voscur.org/news

Food Lovers Britain 
www.foodloversbritain.com/register/
register.php

Defra’s SD scene newsletter 
http://sd.defra.gov.uk/subscribe/

Follow us on Facebook!
www.facebook.com/
pages/Bristols-local-food-
update/117246931647992?created#!/
pages/Bristols-local-food-
update/117246931647992?v=info

ashton court producers market 
Stables Courtyard, 3rd Sunday of the 
month 10.30am–2.30pm

Bristol Farmers’ market 
Corn Street, Wednesdays 9.30am–
2.30pm

Friday Food market, Wine Street 
10am–4pm.

Harbourside market 
Every weekend outside the Watershed 
11am–4pm.

Long ashton Village market, Village Hall, 
1st Saturday of the month 9.30am–1pm

Slow Food market Corn Street,  
1st Sunday of the month 10am–3pm

Regular markets Stokes croft market 
Full Moon, Hamilton House, Boston 
Tea Party, 2nd Saturday of the month 
11am–6pm from 12 May

Tobacco Factory market 
Corner of Raleigh Road/North Street, 
Southville, Sundays 10am–2.30pm

Westbury-on-Trym market 
Medical Centre Car Park, Westbury Hill,  
4th Saturday of the month, 9am–1pm 
(except December)

Whiteladies Road market 
Corner of Whiteladies Road and Apsley 
Road, 1st & 3rd Saturdays of the month, 
8.30am–2pm

Zion Food market 
Zion, Bishopsworth Rd, Bedminster Down 
Every 4th Saturday

never been before then you can ring Joe on 
07840 059079 to tell us you’re coming.

www.sustainableredland.org.uk/what-
can-i-do/metford-road-community-orchard

Royate Hill community Orchard
Regular monthly workdays 
1st & 3rd Saturdays of the month 
11am–4pm (drop by anytime, but cleaning 
up starts around 3pm)

As well as the fruit trees, we also plant 
vegetables, 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. There is also a compost 
toilet at the orchard. Everybody welcome, 
regardless of experience.

For more information: 
www.kebelecoop.org/?page_id=28
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