
Bristol’s local food update is produced by 
volunteers at 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.

After one of the toughest growing seasons in living memory, it’s 
perhaps a good time to reflect on some alternative approaches 
towards a fruitful 2013. Is now the time to build those warmer, 
better-drained raised beds? Or to switch to more permanent, 
weather-resilient planting schemes? Should we invest in solar-
powered technology to drain or irrigate our land? Or is it better  
to pay more commercial growers to cultivate on our behalf?  
Hopefully you’ll find some inspiration in this issue.   

Please email any suggestions for content of the March–April newsletter to  
bristollocalfood@googlemail.com by 15 February. 
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Sims Hill Shared Harvest is a community 
project growing food for Bristol in Bristol

Sims Hill Shared Harvest aims to contribute  
to a healthy Bristol by investing in locally 
grown food, sustainable livelihoods, 
training and research. Our food is grown in 
north Bristol and the harvest and the risk 
are shared equally between our members, 
who include, veg share members, 
workshare members, and our growers.

Sims Hill Shared Harvest is welcoming 
new members for 2013.
There are a variety of different 
memberships available.

n Veg share membership (half share): 
Weekly veg share for 1–2 people,  
access to members meetings, events 
and trainings £25 a month

n Veg share membership (full share): 
Family-sized weekly veg share, access 
to members meetings, events and 
trainings £44 a month

n Workshare: Members exchange hours 
worked on the site for a veg share, 
access to members meetings, events 
and trainings.

n Supporter memberships: from £3 a 
month Access to open meetings/events 
and trainings

More information is available on the 
website http://bit.ly/T0PFjy (Some 
bursaries are also available.) We have 
several pickup points around the city 
which are listed here http://bit.ly/VJYblv

Interested? Please contact us at 
simshillsharedharvest@googlemail.com.

Sims Hill Shared Harvest 2013 Plan
n Implementing a cutting edge swale 

water management system to address 
the challenge of a changing climate.  
We are currently seeking funding to 
finance this.

n Sims Hill will become a Permaculture 
Land centre (www.permaculture.org.
uk/land)

n We are planning a 2 year apprenticeship 
scheme that will help develop the 
educational and commercial sides of 
the project. We are seeking funding for 
this initiative.

Come celebrate with us and find out more!

Our next Community Celebration 
(including music and shared meal) will 
be 13 January at the Easton Community 
Centre from 5–8pm following on from a 
‘barn-raising’ come and help us build  
our packing shed work day! More details 
will be appearing on the blog soon:  

Sims Hill in 2013
http://simshillsharedharvest.
wordpress.com/events/

We are also planning a ‘living landscape 
walk’ event with national permaculture 
expert Patrick Whitefield sometime in 
February. Keep an eye on the blog for 
details about this to appear soon also.

A very Merry Holiday season to all from 
Sims Hill Shared Harvest!

http://bit.ly/T0PFjy
http://bit.ly/VJYblv
http://simshillsharedharvest.wordpress.com/events/
http://simshillsharedharvest.wordpress.com/events/
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After a long period of ever growing waiting 
lists nationwide, it seems that the grow 
your own bubble has finally burst, with the 
worrying trend of people giving up their 
plots in droves! This means that for the 
first time in many years, waiting lists are 
declining, and many sites, especially in 
South and East Bristol, have vacant plots 
immediately available. The reason for this 
is still unclear, although the past year’s 
weather conditions may have played a 
significant part. We hope that things will 
change with improving weather in the 
spring (well it can’t be worse than this 
year can it?), but in the meantime, if you 
or your friends are interested in cultivating 
an allotment plot, please contact us or 
apply via the Allotments website:  
www.bristol.gov.uk/allotments. There 
are plots of varying sizes available, to suit 
varying needs and abilities. If you take 
on one now, it gives you a few months to 
get it prepared and cultivated before the 
pressure to begin planting in the Spring.

Sites with vacancies or little waiting time 
include:

n Wedmore Vale (Bedminster/Knowle), 
Springfield (Knowle)

n Speedwell and Whitefield Road 
(Speedwell)

n Oatlands Avenue, St Giles and Fortfield 
Road (Whitchurch)

n Goulston Road (Hartcliffe/Withywood)

n St George A and Plummers Hill  
(St George)

n Whittock Road and Bifield Road 
(Stockwood)

Rents range from £17–£68.50 a year 
including water and site facilities 
depending on the size of plot.

In addition, 3 new allotment sites are in 
the process of being created in the City:

n St Johns Crescent, Bedminster (just off 
Redcatch Road and St Johns Lane)

n Marshfield Road Lodge Hill

n Ash Grove, Lodge Hill

We are in the process of canvassing local 
residents about availability at these sites 
before clearing many years of growth 
and brambles, but would welcome 
applications from anyone interested in 
taking on an allotment, or from community 
growing groups who are looking for 
suitable sites for food growing projects.

If you are interested please contact:  
Steve Clampin Allotments Manager 
allotments@bristol.gov.uk  
0117 9223737

www.bristol.gov.uk/allotments

Allotment news
The myth of the long waiting list: allotment tenancies in decline?

a rush of cities join urban 
food growing project  
The Big Dig
Sustain: the alliance for better food  
and farming is launching a drive to 
get more towns and cities signed up 
to its urban food growing project. 
The Big Dig www.bigdig.org.uk aims 
to help community food gardens get 
more people involved in volunteering 
on their sites.

The focus of the project’s funding is on 
six cities around England, but Sustain 
have been using the work that will be 
happening in these six cities to get 
food growing spaces across the UK 
involved. 

Over the last two months six more 
cities have joined the Big Dig. By 
signing up a minimum of three food 
growing gardens to the Big Dig each 
of the new cities will receive support 
to help them get new volunteers onto 
their sites:  
www.bigdig.org.uk/get_involved/

The Big Dig’s Clare Horrell said “We 
are delighted to have some of the 
largest cities in England involved in 
the Big Dig. Our first national event 
– Edible Gardens Open Day – in 
September 2012 involved 116 gardens 
making it the biggest ever community 
food growing open day. Over 3,000 
people visited the sites and learnt 
about growing and cooking food. We 
want our next event in March 2013 
to be even bigger and better, but we 
need gardens in more towns and cities 
involved to make this happen”.

The March event will be all about 
getting people actually down to their 
local garden to get digging. The aim 
is to make it the biggest ever national 
community growing volunteering day. 

Sustain want to use the day as an 
opportunity to help food growing 
spaces across the UK recruit more 
volunteers. They will be doing press 
and media work around the day on 
behalf of the project nationally and will 
also be providing publicity materials 
for participating spaces, as well as 
discounted gardening supplies, prizes 
and seeds for the gardens that are 
involved. 

If you run a community food growing 
garden and would like to be involved 
in the Big Dig then please get in touch: 
thebigdig@sustainweb.org

www.bristol.gov.uk/allotments
www.bristol.gov.uk/allotments
www.bigdig.org.uk
www.bigdig.org.uk/get_involved/
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Fairtrade Fortnight runs from  
25 February–10 March 2013

Fairtrade Producer visit
Agueda Ordenana, Fairtrade Honey 
Producer from Tuestepe in Nicaragua will  
be visiting Bristol for Fairtrade Fortnight. 
Her honey is sold by local co-operative, 
Essential. She will be visiting schools 
in Bristol and South Gloucestershire to 
explain the benefits of Fairtrade as well as 
teaching about life in Nicaragua. She will 
be meeting with local beekeepers to share 
ideas and practices on honey production 
and the plight of the bee.

She will also be speaking at the Fairtrade 
Business Awards ceremony and the 
International Women’s Day celebration 
on 8 March. The visit is arranged through 
Bristol Link with Nicaragua.

Awards will be given in the following 
categories:

1 Best Fairtrade Office
2 Best Fairtrade Retailer
3 Best Fairtrade Food Outlet
4 Best Fairtrade Accommodation
5 Best Fairtrade Suppliers
6 Best overall Fairtrade Business

If your business uses any Fairtrade 
products, you can apply! Applications 
must be submitted by Friday 18 January. 
It’s free to enter and can be submitted 
online www.bristolfairtrade.org.uk 

The Awards will be held 12–2pm Friday 
8 March at the Colston Hall, and will be 
presented by entrepreneur and successful 
chef, Levi Roots. 

Fairtrade Procurement
Want to purchase more Fairtrade for 
your business? Come to the Fairtrade 
Procurement event at uWE on 
Wednesday 13 February, to link with 
wholesalers and find more products.

Free half day conference. Book at: http://
bestvaluefairvalue.eventbrite.co.uk/

International Women’s Day celebration 
6–9pm Friday 8 March, M Shed  
Women, Honey and Chocolate! 
An evening to celebrate Fairtrade 
chocolate, honey and remarkable women 
around the world, including chocolate 
tasting, talks, music and entry to the  
M Shed Chocolate Exhibition. Open to all. 
Tickets available from M Shed or on  
0117 352 6600.

Jenny Foster Bristol and South West 
Fairtrade Co-ordinator · 0797 087 8337  
bristolfairtradenetwork@gmail.com

www.bristolfairtrade.org.uk/

Fairtrade Fortnight launch 
11am–12pm Monday 25 February 
Lord Mayor’s reception room
Leaders of the city will gather to welcome 
the Fairtrade producer to Bristol and 
sample Fairtrade honey biscuits and cakes 
made by local school children. 

Fairtrade Business awards 
The Awards will be the main event of the 
Fortnight. The Fairtrade Business Awards 
for the South West region are open for 
applications. The aim of the Awards is 
to increase sales of, and support for 
Fairtrade amongst businesses in the 
region, by promoting those businesses 
that support Fairtrade and encouraging 
others to do more.

Fairtrade Fortnight  
in Bristol 2013

Round the world…
Farming in the sky in Singapore
digest: With a population of  
5 million crammed on a landmass 
of just 715km2, the tiny republic of 
Singapore has been forced to expand 
upwards to house the country’s 
many inhabitants. Now Singapore is 
applying the vertical model to urban 
agriculture – experimenting with 
rooftop gardens and vertical farms.

www.resilience.org/
stories/2012-12-12/farming-in-the-
sky-in-singapore

Fracking our food supply
digest: In the US, the desire to 
become energy self-sufficient 
is conflicting with the desire 
to relocalise the food chain. 
Exploitation of shale gas reserves 
by fracking, risks contaminating 
areas of the country with the highest 
concentration of organic farms.

www.thenation.com/
article/171504/fracking-our-food-
supply#

Biofuels and the right to food:  
Time for the uS to get its head out 
of the sand
digest: 40% of the US corn crop 
goes to make ethanol, feeding its 
cars at the expense of the world’s 
people.

http://triplecrisis.com/biofuels-
and-the-right-to-food-time-for-
the-us-to-get-its-head-out-of-the-
sand/

Dust Bowl revisited
digest: Relentless drought in 
the US has resulted in conditions 
reminiscent of the 1930s Dust Bowl.

www.resilience.org/
stories/2012-11-22/dust-bowl-
revisited

Revolution in Mexico City, one 
lettuce at a time
digest: A green revolution is 
sweeping across the car and concrete 
jungle of Mexico City. Residents are 
growing vegetables on rooftops, 
planting trees where buildings once 
stood, hopping on bicycles and 
riding in electric taxis.

http://usgreentechnology.com/
world-green-news/revolution-in-
mexico-city-one-lettuce-at-a-time/

www.bristolfairtrade.org.uk
http://bestvaluefairvalue.eventbrite.co.uk/
http://bestvaluefairvalue.eventbrite.co.uk/
www.bristolfairtrade.org.uk/
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I am proud and happy to announce that 
the Golden Hill Community Garden 
was nominated and WON two awards 
at December’s Bristol Green Volunteer 
awards. We walked away with the 
Diversity award and the Project of 
the Year award which is a fabulous 
achievement after just one year. It’s a 
real testament to all the hard work that 
our amazing volunteers have put in as 
well as the great support we’ve had from 
the local community and the Big Lottery 
Local Food Fund. 

Despite the rain and endless grey days 
we’ve had a great year, and we’ve got 
so much more to do as we continue to 
develop the site. One of the main reasons 
our harvest was so successful this year 
is our system of raised beds. Having 
raised beds means we don’t have to grow 
directly in our boggy clay soil, they are 
much easier to weed and better for backs. 
If you are interested in learning more 
about raised bed growing then there will 
be holding a workshop talking about the 
advantages of raised bed growing and 

Golden Hill news
Lucy Mitchell

then building a simple raised bed on  
9 February 10am–1pm. The workshop will 
cost a bargain £5 and places are limited so 
please get in touch to book a place.

In other news we have collected enough 
tetra paks to start putting together our 
tetra shack walls to keep the winter winds 
out of our shelter. Planting has continued 
in the edible forest with some trees 
rescued from last year’s quagmire going 
in again including the pineapple guava 
as well as some exciting newbies like sea 
buckthorn and a Judas tree. We’ve carried 
on improving our drainage all year with 
good results and are now in the middle of 
an ambitious project to use solar power 
to pump our excess water back up the hill 
for plot holders to use on their allotments. 
Also coming in this year more workshops 
and more great community events as well 
as plans for becoming more financially 
sustainable. 

We are open and accessible to everyone, 
and especially welcome volunteers with 
mental or physical health issues, or those 
who would find it difficult to garden on a 
conventional site. Please get in touch if 
you have any questions about accessibility 
or parking, or if you would like help with 
travel expenses. See you in the Garden!

Volunteer days: Wednesdays 10am–4pm. 
Check the website or ring for Saturday 
dates.
Raised bed workshop 10am–1pm  
9 February. Ring or email to book a place.

See you in the garden!

Lucy Mitchell Community Project Worker 
The Golden Hill Community Garden: 
Horfield’s Accessible Allotment and  
Edible Forest 
07506 905 394 · ghcgarden@gmail.com

www.thegoldenhillcommunitygarden.com

Beginnings of the tetra shack Winter salads in the poly tunnel raised beds

Lex with the Green Volunteer ‘Project of  
the Year’ award © j craig & d hall

On the web…
Land, and the army marching to 
claim it, in the uK and around the 
world
digest: It matters deeply that while 
UK supermarkets and housing 
estates find permission to build easy 
to come by, those who wish to use 
land to explore truly sustainable 
living are blocked and frustrated at 
every turn.

www.resilience.org/
stories/2012-11-26/land-and-the-
army-marching-to-claim-it-in-the-
uk-and-around-the-world

Low-Carbon Future?
digest: Naomi Glass has worked 
on several different local and 
community-based farms, travelling 
around the UK to work and learn from 
other farmers. Here, she reflects 
on different routes to a low carbon 
agricultural future.

www.resilience.org/
stories/2012-11-14/low-carbon-
future

The vegetables anyone can grow: 
Edible weeds
digest: Some weeds are not only 
edible, but are more nutritious than 
the cultivated crops they grow next  
to – higher in vitamins, antioxidants 
and omega-3 fatty acids.

www.resilience.org/
stories/2012-11-05/the-vegetables-
anyone-can-grow-edible-weeds

Permaculture: How I’m preparing 
for a local future
digest: Peter Bane, author of The 
Permaculture Handbook: Garden 
Farming for Town and Country and 
publisher of Permaculture Activist 
Magazine explains the fundamental 
principles of permaculture.

www.resilience.org/resource-
detail/1344350-permaculture-how-
i-m-preparing-for-a

Solar tree
See the solar tree at the Rock 
Allotments, that Humphrey Lloyd has 
created to irrigate his smallholding. 
They held ‘do it yourself solar panels’ 
workshops when they built it. 
Doesn’t it look great? 

www.demandenergyequality.org/
gallery.html
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Over the course of 2012, The Community 
Farm has seen a 50% reduction in crop 
production due to the weather with the 
loss of main crop potatoes and squash 
that normally produce about 6 tonnes 
for us and some lovely variety for our 
customers over the winter months. If 
climate change continues to impact on 
local growers in this way we have to find 
other strategies for producing our food.

You may not be aware, but The Farm 
works with other local growers as well as 
national and international ones too to 
provide the required variety in our boxes, 
never air freighting and buying from may 
independent businesses.

The Farm currently has around 400 
customers each week having recently 
taken on customers from a box scheme 
in Bath where the owner was retiring. 
In 2013 the Farm’s hoping to increase 
its customers to around 600 a week 
and delivers to Bristol, Bath, Frome and 
the Chew Valley. This will help towards 
ensuring the long term sustainability 
of the project as well as providing local 
people with fruit and vegetables grown 
and sourced by a local business.

Could you be one of the Farm’s new 
customers? Someone who has always 
thought of getting a vegetable box but 
hasn’t yet got round to it, or do you order 
from one of the nationals and not really 
thought about supporting a more local 
business? Why not think about trying out 
the farm and using our 4-4-3 offer when 
you sign up – that means you get boxes  
for 4 weeks but only pay for 3 of them!  
The Farm…

n has a wide variety of boxes to suit all 
tastes and needs – and there’s no 
better time to sign up to one than the 
new year changing to healthier eating 
habits

n now takes Bristol Pounds so you can pay 
this way helping to keep money in the 
local economy

n offers lots of extras including eggs and 
apple juice and is looking to introduce 
more

Seasonal learning
We’re excited to announce The Community 
Farm’s brand new seasonal learning 
programme – and we now have a yurt in 
which to run these courses too! 

We have a whole host of adult learning 
courses in store for you from local experts 
including our very own Farm Manager, 
Andy Dibben who will be running a series 
of workshops throughout the year on all 
aspects of organic vegetable production.

Raising awareness in Global Food 
Sovereignty 
26 January 2013 · Free

Soft fruit pruning and propagation 
9 February 2013 
£30 (members)/£35 (non-members)

Introduction to Orchard Management 
24 February 2013 
£30 (members)/£35 (non-members)

Introduction to Bees and Natural Bee 
Keeping 
2 March 2013 
£34 (members)/£40 (non-members)

Spaces are limited, so please book early to 
avoid disappointment. To book, call Emily 
on 0117 364 3123 between 9am and 3pm, 
Monday to Thursday. For more details: 
www.thecommunityfarm.co.uk/
learning_programme

an update from the field in 
Winter
As we head into a week where temperatures  
are forecast to barely get above zero, it 
finally feels like we may be leaving the rain 
behind and welcoming a nice cold snap. 
These sort of temperatures really do put a 
full stop on the growing season, and only 
the hardiest of crops are left in the field.

We have crops that are fully grown and 
can take the cold which we will carry on 
harvesting through the winter such as 
cabbages, kales, parsnips and leeks. We 
will also have crops which are young but 
hardy such as purple sprouting broccoli, 
spring cabbage and garlic, that will slow 

their growth right down with the drop in 
temperature and daylight hours but will be 
ready to explode into life in early spring as 
the days lengthen and it warms back up. 
If we had just finished a normal growing 
season we would also have a variety of 
crops harvested and in our cold store to 
see us through the winter such as squash, 
beetroot, carrots, potatoes, turnips, 
swede, onions, garlic and hard cabbages. 
However the torrential rain claimed 
many crops and those that survived have 
yielded far below their normal levels, 
which has meant we have already sold out 
of our storage crops.

The poly tunnels will keep producing salad 
leaf all the way through the winter. We 
switch to using a lot of oriental greens 
in our salad at this time of year such as 
tatsoi, pak choi, mizuna, mibuna and 
mustards. Because they are members of 
the Brassica (cabbage) family, they are 
hardier than softer lettuce type leaves. 
These oriental greens are mixed with 
rocket, chervil, cress, corn salad or lambs 
lettuce, which allows us to always be able 
to offer something really nice and fresh to 
our customers all year round.

So with growing and harvesting work 
taking up less of our time in the field we 
are able to focus on preparing for next 
season which starts at the beginning of 
February. There’s lots to be done including 
repairing machinery and other equipment, 
planning next year’s crops, ordering 
seed, making compost, sourcing farmyard 
manure to feed the land and catching up 
with mountains of paperwork. Hopefully 
there will be a few minutes here and there 
to draw breath and reflect on the season 
that was (I’d rather not this year) and 
look forward optimistically to next season 
which I hear is going to be a perfect 
combination of sun and rain!!?

andy Dibben Farm Manager at  
The Community Farm

Contact us on 0845 617 1174 or email 
box@thecommunityfarm.co.uk for more 
details. Or take a look at our website  
www.thecommunityfarm.co.uk 

The Community Farm in Winter
csa news

www.thecommunityfarm.co.uk/learning_programme
www.thecommunityfarm.co.uk/learning_programme
www.thecommunityfarm.co.uk
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The Hearty Gardeners 
Every Saturday 10am–1pm

This is a very new project that was 
inspired by our Community Action Group 
volunteers Tom, Harriet & Gretchen. They 
wanted to do gardening on the weekend 
or after work. They spoke to Jules about 
the idea and we then found a way to start 
developing the idea further. The group 
have patches of garden to work on at the 
farm, where they will choose what they 
want to grow. It might have a theme like 
a sensory garden, or a bee garden, or 
just be a lovely place to look at. In only 
three weeks they have created a team of 
gardeners who have been coming down to 
the farm every Saturday morning through 
rain and shine and a well deserved cuppa 
and a piece of cake afterwards! 

www.heartygardeners.blogspot.co.uk

Community action Group (CaG)
n Interested in a wide range of 

volunteering opportunities?

n Want to get to know your community 
and meet new people?

n Share skills with others at your own 
pace and learn together?

n Come and join CAG Every 2nd Saturday 
of the month 10am–1pm

Over cake and coffee on a sunny 
September morning in 2012 the idea for 
CAG was started. We wanted to set up a 
monthly group that can cater for people to 
drop in, include families, and people with 
all varying abilities and most importantly 
to us was to have group that can become  
a community of volunteers. 

Volunteers Kate and Emily chatted with 
Jules the Community Development and 
Volunteer Coordinator and Simone the 
Events Coordinator to share ideas and 
came up with CAG, we even made up a 
song, this will only be sung again with  
the bribery of a pint of cider! We have  
had 3 CAG meet ups so far, with the group 
getting more and more popular.

Poetry on a Plate 
A new event created to bring together 
fantastic food and the priceless beauty 
of poetry in an evening of delicious 
offerings for your taste buds and your 
soul. Poetry On A Plate is beginning 
its journey at Windmill Hill City Farm 
on 16 February. There will be amazing 
Bristol poets providing inspirational 
entertainment along with the opportunity 
for aspiring lyricists to showcase their 
talent during an open mic slot along with 
some amazing food and drink. Together 
with being involved with this event farm 
volunteer and poet Lyndsey Evans has 
created A Plate Full Of Poetry an online 
space to share and celebrate fabulous 
food and wonderful words, the blog will be 
launched alongside this event in February. 
So for an alternative to a Valentines night 
meal come along to Windmill Hill City Farm 
where your tummies and hearts will be 
filled with fantastic fare, beautiful spoken 
word and with LOVE.

Windmill Hill City Farm Café 
7–10.30pm Saturday 16 February 
£12 a ticket 

Tickets available from reception  
0117 963 3252 or online:  
www.windmillhillcityfarm.org.uk

a Year in the allotment
Inspired by a group of volunteers who 
had said they would like to have an 
allotment, but don’t have any experience 
and are not sure where to start. Emily 
one of our volunteers is now leading on 
this project as she would really like to 
learn about growing on allotment with 
other people. Simone our Marketing and 
Events Coordinator has kindly given us her 
allotment on the farm as it was becoming 
too much work for her on her own.

We are really excited to have Buried 
Treasure from ‘The Park’ in Knowle West 
helping us. Mil, who set up and runs 
Buried Treasure, was formerly a volunteer 
with us in the 1980s and is really looking 
forward to working with everyone on the 
farm again.

We cannot wait to try our first harvest and 
we are looking to find ways to share it with 
other local groups.

All of these projects are a part of the 
Farm’s Active Citizen Project, encouraging 
people to get involved in their local 
community. For more information, please 
take a look at our website.

To get involved in the projects and other 
Windmill Hill City Farm Projects, please 
contact: 

Jules allan Community Development and 
Volunteer Coordinator 
julia.allan@windmillhillcityfarm.org.uk 
0117 963 3252

www.windmillhillcityfarm.org.uk 
 
 
 

Windmill Hill City Farm projects

CAG members producing home grown 
Apple juice at our Apple Day festival

SOS volunteers learning to make chutney 
as a cheap way of using home grown food 
to turn into Christmas presents

Pure Poetry on a plate, a scrummy pizza 
that we shared whilst we dreamt up the 
ideas for the poetry and food night

www.heartygardeners.blogspot.co.uk
www.windmillhillcityfarm.org.uk
www.windmillhillcityfarm.org.uk
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Previous issues of this newsletter 
have informed readers of the progress 
being made with collecting food waste 
from local cafes and restaurants. This 
is a service needed to deal with the 
discarded (not edible) food which should 
be diverted from landfill. (See May–June 
and October–November issues). 

Meeting traders’ needs
A detailed survey has now been built up of 
the needs of local food premises. There’s 
a lot of enthusiasm from traders in the 
pilot area, Stokes Croft, and also several 
issues that need to be handled if a reliable 
service is to be introduced as efficiently 
as possible. Matters such as notice 
periods, end dates for contracts, indoor 
and outdoor storage, and frequencies of 
collection are critical. Issues like signage 
and instructions, feedback on what the 
service is for and how the waste is put 
to use, and the all important costs for 
collection are crucial. As waste gets 
diverted from the bin for reuse/recycling 
there should be a growing benefit from 
diversion that multiplies as landfill tax 
rises year by year. This is a key incentive to 
divert food and packaging from the bin. 

Piloting a new service for the city
Services for small businesses can be 
harder to arrange, due to the scale and 
costs. On the other hand independents 
often have a very real commitment to 
environmental solutions, and can also 
make local decisions free from head office 
issues. Hence a good reason to pilot a 
collection service that can subsequently 
grow citywide. The ambition, and one 
supported by the Bristol Green Capital 
project, is that we develop a citywide 
solution and show that Bristol is 
developing innovative model for lessons 
to be shared well beyond the city. A co-
ordinated service for traders in the food 
sector is of great interest and will be a 
significant environmental benefit. With 
food waste kept out of landfill emissions 
will be reduced and materials put to good 
use for soil improvement. 

Finding the best service
The challenge now is to find the best, 
cost-effective, and efficient service for 
traders. This means seeking committed 

A local Food Waste collection  
service for cafés and restaurants
Martin Fodor

partners and ensuring the day to day 
service is suitable for both traders and 
the community, with bins on streets 
and other issues of interest. As noted 
above, clear guidance for staff, suitable 
receptacles, and appropriate collection 
frequencies are all important. In terms of 
cost we are also building up a larger pool 
of businesses who may opt in, to keep 
costs down. We are in discussion with 
several waste companies to find the best 
partner who will help make this a success. 
We also need to ensure the outcomes are 
well-documented to record savings and 
lessons learned.

New areas of the city and new support
Thanks to support from Bristol Green 
Capital there is now scope to cover 
Gloucester Road and Harbourside 
businesses, opening up the project to 
many more food premises. With more 
cafes and restaurants to be contacted 
there should be many more prospective 
participants in the scheme. In addition 
Go Green, the Business West initiative for 
local businesses, supported by the council 
and European funds, is able to target help 
at local companies. This has opened the 
door to additional, practical support for 
the premises who have been involved. 
Some very helpful grant aid to match 
investment in energy using equipment 
is available and several businesses are 
seeking support to cut energy bills, save 
costs, and ensure reliable equipment that 
underpins their business. This is a really 
positive spin-off from the outreach work 
to busy traders who would otherwise have 
been unlikely to access grants that can 
help their business.

Putting waste to use
It’s timely that the new food waste facility 
at Avonmouth has just launched. This 
provides an Anaerobic Digester on our 
doorstep. GENeco, who run the waste 
digester are an offshoot of Wessex Water 
and have developed their technology 
to provide a commercial service to treat 
organic waste and generate energy from it, 
while producing a soil conditioner.  
(see www.geneco.uk.com/)

Martin Fodor 
martin.s.fodor@gmail.com 

On the web…
Victory Gardens past and future
digest: It’s not just the extra 200 
million mouths to feed on the planet 
next year. Climate change is already 
re-arranging your food bill.

www.resilience.org/
stories/2012-12-11/victory-
gardens-past-and-future-with-
lamanda-joy

are we heading toward Peak 
Fertilizer?
digest: You’ve heard of peak oil, but 
what about peak phosphorus and 
potassium?

www.motherjones.com/tom-
philpott/2012/11/are-we-heading-
toward-peak-fertilizer

The non-controversy surrounding 
Local Food
digest: A recent glut of publications 
aim to perpetuate the argument 
that local food is actually less 
environmentally friendly than its 
industrially raised counterpart. Why 
are authors so keen to jump to the 
wrong conclusions?

www.huffingtonpost.com/maisie-
greenawalt/non-controversy-local-
food_b_2193813.html

Restrict developing quality 
farmland: Farmers union
digest: Food stamps that can be 
used only at farmers’ markets and 
development restrictions on ‘quality 
farmland’, were just two of the 
proposals put forward at a farmer’s 
union local meeting.

www.yourottawaregion.com/
news/article/1541658--restrict-
developing-quality-farmland-
farmers-union

NOMaDGardens turn vacant lots 
into thriving community hubs
digest: Plans to develop a 
transportable community garden 
for temporarily vacant sites in San 
Francisco.

www.resilience.org/
stories/2012-11-28/nomadgardens-
turn-vacant-lots-into-thriving-
community-hubs

www.geneco.uk.com/
www.resilience.org/stories/2012-12-11/victory-gardens-past-and-future-with-lamanda-joy
www.resilience.org/stories/2012-12-11/victory-gardens-past-and-future-with-lamanda-joy
www.resilience.org/stories/2012-12-11/victory-gardens-past-and-future-with-lamanda-joy
www.resilience.org/stories/2012-12-11/victory-gardens-past-and-future-with-lamanda-joy
www.motherjones.com/tom-philpott/2012/11/are-we-heading-toward-peak-fertilizer
www.motherjones.com/tom-philpott/2012/11/are-we-heading-toward-peak-fertilizer
www.motherjones.com/tom-philpott/2012/11/are-we-heading-toward-peak-fertilizer
www.huffingtonpost.com/maisie-greenawalt/non-controversy-local-food_b_2193813.html
www.huffingtonpost.com/maisie-greenawalt/non-controversy-local-food_b_2193813.html
www.huffingtonpost.com/maisie-greenawalt/non-controversy-local-food_b_2193813.html
www.yourottawaregion.com/news/article/1541658--restrict-developing-quality-farmland-farmers-union
www.yourottawaregion.com/news/article/1541658--restrict-developing-quality-farmland-farmers-union
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www.resilience.org/stories/2012-11-28/nomadgardens-turn-vacant-lots-into-thriving-community-hubs
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a very cold day in late November saw the 
launch of BFaB i.e. Blue Finger alliance 
Bristol. 

We met to talk, share ideas, make 
decisions and generally kept breaking 
into spontaneous individual (and group) 
aerobic activity to keep our minds sharp 
and focussed on our emerging land and 
food initiative.

Go to www.bluefingeralliance.org.uk 
to see the scope of our plans for what 
we believe could become an influential 
project seeking to reconnect communities 
with their local soil resource.

We have been busy over the late summer 
and autumn designing the new website, 
making a short film about the project and 
developing the vision for the Blue Finger 
with others. Our hope is that BFAB will 
indeed be fab! The intention is to develop 
the fledgling campaign into an influential 
set of ideas and actions surrounding the 
regeneration of some of Bristol and South 
Gloucestershire’s finest agricultural land 
sticking out of the north Bristol fringe. This 
may take a generation to achieve, but here 
goes:

Our work during 2013 identifies a number 
of key objectives to:

n Engage with local communities to 
explore, research and celebrate some of 
the stories of the historic market garden 
tradition of this part of the city.

n Influence the town and country 
planning systems of both Bristol and 
South Glos. with a view to gaining 
protection for our high quality soils for 
what they do best i.e. growing food for 
local consumption.

n Work with landowners, policy makers 
and activists across the city region to 
create a flagship land and food project 
which builds on the foundations of the 

Who Feeds Bristol? report and manifests 
the vision of Bristol’s Food Policy Council. 

n Pursue the idea of buying land as it 
becomes available and establishing a 
range of food growing businesses, some 
commercial, some community-led.

n Develop a new foodscape which is 
biodiverse and accessible to all so as 
to create an edible gateway to the city 
along the Blue Finger.

n Place food and land issues at the 
heart of strategic decision-making 
across the city region, rooted in a new 
understanding of the true long-term 
value and multiple benefits of land and 
soil ecosystems to our wellbeing and 
security. 

n Build a network of supporters from 
individuals to groups and organisations 
wanting to get involved with the 
developing project.

Working collaboratively on these 
aspirations will make Bristol a pioneer 
of solutions to the long-term health and 
happiness of the City. It will demonstrate 
an honest awareness of our vulnerabilities 
and strengths and galvanise our skills 
and attitudes towards building resilience 
to the changes we will face. It will 
make Bristol part of the current global 
movement away from vulnerable large-
scale agribusiness and towards diverse, 
community-led, solutions which nurture 
the ecosystems we’re so dependent on. 

At the moment there are contentious 
plans to build a Park and Ride on part 
of this land. To find out more about 
this please visit and follow www.
rethinkm32parkandride.wordpress.com 
and spread the word. Also help to stop 
plans to free up greenfield and green belt 
land for development. You can support 
this by going to www.38degrees.org.uk/
page/s/save-our-countryside

The Blue Finger map on our website shows 
an area of approximately 1000 acres of 
high grade land in both public and private 
ownership. We envision a new foodscape 
for the future emerging under our feet. A 
foodscape which has healthy food at its 
heart and with the aim of establishing a 
range of food growing businesses along 
the Blue Finger as Bristol starts to think 
again about feeding itself from our local 
land.

Don’t be put off by the term Alliance. 
It’s there because at the moment we’re 
focussing on drawing together the 
people we need to make things happen 
and creating a set of common ideas to 
collaborate on. We envisage that Blue 
Finger will become a familiar term across 
the City in years to come, and people will 
be queuing up to buy their Blue-Finger-
grown food! – perhaps because it is 
practically zero-carbon, perhaps because 
it is grown on the highest quality soil in 
the country without harmful chemicals, 
perhaps because their friends or family 
have grown it themselves or perhaps 
because they live nearby. 

All of this is possible. Please do contact 
us with your thoughts and maybe even 
offers of help to make the Blue Finger 
Alliance Bristol come alive. We are striving 
to secure the future of our local soils at 
a time when food security is becoming 
recognised as a vital part of building 
resilience into our food systems. The 
rich, deep soils of the Blue Finger are the 
perfect place to start. Thomas Crowder 
Chamberlin, a 19th Century American 
geologist and educator issued these 
prescient words which have acted, in part, 
to see the Blue Finger Alliance Bristol 
begin its current work…

“When our soils are gone, we too must 
go, unless we can find some way to feed 
on raw rock.”

The time is now to start the quest and we 
need your support as our campaign begins 
its action phase. Thank you. 

www.bluefingeralliance.org.uk

The Blue Finger project begins
Blue Finger alliance Bristol (BFaB) launches website · Richard Spalding

www.bluefingeralliance.org.uk
www.rethinkm32parkandride.wordpress.com
www.rethinkm32parkandride.wordpress.com
www.38degrees.org.uk/page/s/save-our-countryside
www.38degrees.org.uk/page/s/save-our-countryside
www.bluefingeralliance.org.uk
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Following the Plot no.14
Keith Cowling

Last autumn I wrote about the impacts 
of wetter summers and how we might 
mitigate their effects. I mentioned 
the need to prevent soil becoming 
waterlogged by building up the humus 
content of your soil. using leaf mould 
and manure can help with this, and I 
have written about both in the past. 
But the main plank of a high-hummus 
approach has to be making and using 
compost.

The importance of compost has been a 
central tenet of the organic movement, 
but there have always been conflicting 
theories and approaches to the practice  
of composting – from the scientific to the  
cosmic – which remain today. Nevertheless,  
extensive research has helped us to 
understand that good composting requires  
more than merely making a pile of organic  
rubbish. It involves, in essence, the 
organised breakdown of vegetable material  
by micro-organisms and earthworms. 
Although these agents exist in nature, the 
full composting sequence with its rapid 
recycling of plant nutrients rarely occurs 
without human intervention, so some 
applied bio-technology is required for a 
reliable result. 

Four basic inputs have to be gathered 
and mixed in broadly the right 
proportions. These are nitrogenous 
plant material (typically sappy green 
leaves), carboniferous plant material 
(typically fibrous stems and haulms), air 
and water. The bacteria and fungi that 
drive the composting process turn these 
into organic nitrate nutrients and that 
prerequisite of fertile soil – hummus. The 
process causes the heap to heat up to 
temperatures above 65°C and produces 
finished material in around 6 weeks.

Such accelerated decomposition can 

happen in simple pile of plant material, 
but the chances of good results will be 
low and the process lengthy. Controlling 
moisture levels will be impossible and 
maintaining a good air supply will be 
tricky in a heap that gets too matted or 
too wet, resulting in a smelly and slimy 
result which is, in essence, silage. So most 
urban composters find that a retaining 
vessel of some kind is worthwhile. 
Commercial products are available for 
this purpose, but its hard to beat the 
DIY charm of the famous wooden ‘New 
Zealand Box’. This is a construction of 
two, side-by-side wooden boxes, each 
about a metre square and high, made of 
plain-edged boards around 25mm (or an 
inch) thick. The design uses slots formed 
by fixing battens to the two sides of each 
box, so that the front boards can be easily 
slotted in and out for shovelling out the 
contents. Second hand floor boards make 
an excellent construction material. 

Whatever the container, it should be 
erected on bare earth. A site near your 
wheelbarrow route but not useful as 
growing space (e.g. in the shade of trees) 
is ideal. Prepare the box by putting some 
stemmy material across the base to allow 
the contents to drain freely and air to 
enter the heap from below. Then begin to 
load the first container. Once this is full 
and well-rotted, cut the top off the heap 
to start a new pile in the second box, so 
one box is always filling while the other is 
maturing or being emptied.

Most of us understand what can go into 
the compost heap – essentially waste 
plant materials from your plot. But avoid 
anything too woody. Wood is broken down 
by fungi, which take far longer than the 
composting process to do their work and 
extract nitrogen from their surroundings 

while they do this. Thus spreading compost  
containing a lot of wood fragments can 
result in ‘nitrogen robbery’, limiting the 
development of young leafy plants. 

Take care also with perennial weeds 
like bindweed and couch grass. These 
deep-rooted miners contain hoards of 
nutrients from your subsoil, but their roots 
can easily pass through a heap that fails 
to heat up properly and re-sprout once 
the finished compost is spread. To avoid 
this risk, spread freshly pulled weeds on 
some hard and impervious surface like 
a concrete slab or a corrugated iron roof, 
and leave until they have been killed by 
drying out. Some soil is needed to help 
supply the necessary micro-organism, but 
amounts required are minimal. Make sure 
that excess soil is removed from all weeds 
therefore, as cold clods of earth will not 
compost.

Managing an effective heap involves quite 
a commitment of time but can pay big 
dividends on an allotment. Home heaps 
in the garden present slightly different 
problems and opportunities however. 
The quantity and quality of domestic 
organic waste, mainly from the kitchen, 
is such that garden heaps rarely heat up 
successfully. The Centre for Alternative 
Technology conducted extensive research 
on composting for domestic recycling 
and came up with a method of ‘cool 
composting’ they call HF (for ‘high fibre’). 
This involves adding much more paper 
and cardboard to your home heap that you 
would expect (about 40%) and accepting 
that the process will simply take longer to 
achieve finished compost. 

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

Bee business picking up in Berlin
digest: Across the German capital urban 
beekeeping is thriving. Honey products 
from the city are in demand, despite the 
economic crisis.

www.dw.de/bee-business-picking-up-
in-berlin/a-16323295?maca=en-rss-en-
all-1573-rdf

Yard times: Denver’s super-local  
veggie box 
digest: A neighbourhood CSA growing 
produce in front and backyards within a 
five-mile radius.

http://grist.org/food/yard-times-
denvers-super-local-veggie-box/

urban agriculture: Flint River Farm 
documentary 
digest: A Michigan State University 
documentary about the Flint River urban 
farm.

www.resilience.org/resource-
detail/1318396-urban-agriculture-flint-
river-farm-documentary
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The number of bees is dropping rapidly 
and there is strong evidence that certain 
pesticides are responsible. 

Bees play a crucial role in pollinating 
crops and, without them, we would not 
be able to produce a lot of the food we 
enjoy today. Crops that rely on bees to 
survive include apples, pears, cherries, 
plums, carrots and onions – to name just 
a few. The British Beekeepers Association 
estimates that if people were to take over 
the job of pollination from bees in the 
UK, it would require a workforce of 30 
million. It’s not unheard of for humans to 
step in as pollinators when bees die out. 
Indeed, in southern China pear trees are 
pollinated by hand after the uncontrolled 
use of pesticides in the 1980s had a 
devastating effect on the honeybee 
population. 

The Soil Association’s Keep Britain 
Buzzing Campaign wants to see harmful 
neonicotinoid pesticides banned so that 
our bee population won’t die out. 

There is strong evidence that 
neonicotinoids are responsible for the 
declining number of bees and other 
pollinators. Neonicotinoids were first 
used in agriculture in the mid-1990s and 
this was exactly the time when mass bee 
disappearances started occurring. The 
evidence against these chemicals is strong 
enough that they have been banned or 
suspended in France, Germany and Italy – 
but not yet in the UK.

Neonicotinoids are not only found on 
farms. Many domestic gardening products 
on sale in hardware stores and garden 
centres also contain these chemicals, 

making it far too easy for consumers to 
unwittingly buy and start spreading these 
chemicals around their gardens.

Scientists are now revealing that very, very 
low doses of neonicotinoids can disrupt 
bee behaviour in catastrophic ways.

These chemicals work as an insecticide 
by blocking specific neural pathways in 
insects’ central nervous systems. The 
chemicals impair bees’ communication, 
homing and foraging ability, flight activity,  
ability to discriminate by smell, learning, 
and immune systems – all of which have 
an impact on their ability to survive. Recent  
research has revealed bees are more 
vulnerable to these harmful pesticides 
because their ability to detoxify chemicals 
is much lower than other insects. 

Honey bees live and work as a colony, not 
as individuals, and the way they behave 
and interact with each other is extremely 
complex. It appears that the cumulative 
impact of small doses of nenoicotinoids 
on thousands of bees over time is 
affecting their individual ability to work 
and communicate effectively as part of 
a colony. Because lots of bees in each 
colony are behaving sub-optimally this 
can lead to the sudden and devastating 
colony collapses that we’ve witnessed in 
recent years. In addition, researchers at 
Stirling University have demonstrated that 
queen production by bumblebee colonies 
which had been exposed to neonicotinoid 
pesticides fell by a massive 85%. 

In spite of so much evidence the 
agro-chemical companies and the UK 
Government refuse to take action and 
demand yet more evidence. 

However, there is strong evidence that a 
ban on neonicotinoids could work. In Italy, 
where the Government has taken decisive 
action and banned certain neonicotinoids 
pesticides, deaths of honey bees in winter 
subsequently fell by more than 50% in 
three years.

The Soil Association believes that there 
is already enough evidence to justify an 
immediate ban on neonicotinoids today.

You can support the Keep Brittan Buzzing 
campaign in a number of different ways. 

By donating or helping us raise 
awareness, you will help us: 

n Campaign for the immediate withdrawal 
of toxic neonicotinoid pesticides from 
supermarket and garden centre shelves.

n Demand that the Government listens to 
the growing body of scientific evidence 
exposing the danger of neonicotinoids.

n Lobby to ensure the current round of 
Common Agricultural Policy (CAP) reform 
protects pollinators by supporting agro-
ecological farming systems such  
as organic. 

n Launch a public awareness campaign 
to encourage more people to buy bee-
friendly organic produce, including an 
area on our website where consumers 
can pledge to change their purchasing 
habits.

n Ensure that farmers – both organic and 
non-organic – have the best advice on 
how to support pollinators on their land.

Get involved to Keep Britain Buzzing at: 
www.soilassociation.org/supportus/
keepbritainbuzzing 

Keep Britain Buzzing 
a Soil association campaign 

Big Facts: Where agriculture and climate 
change meet
The CGIAR Research Program on Climate 
Change, Agriculture, and Food Security 
(CCAFS) has launched the ‘Big Facts’ 
website, a set of 30 facts integrating 
research on food demand, agricultural 
emissions, climate impacts, adaptation, 
and mitigation. The website is intended 
as a source for fact-checking – it offers 
scientifically reliable facts and figures 
from related reports, advocacy materials, 
and other sources. Each page includes 
downloadable infographics that are 
sharable on a blog.

http://ccafs.cgiar.org/bigfacts/
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e! Farming the city
CITIES’ Farming the City pilot project 
has been running in Amsterdam since 
November 2010, bringing city dwellers 
together to explore inspirational ways of 
producing, storing, cooking, preserving, 
distributing and sharing food.

FarmingtheCity.net initially mapped and 
showcased an 19 Amsterdam city farming 
projects on an interactive online site. This 
is now expanding to showcase innovative 
city farming projects around the world.

http://farmingthecity.net/

Community Land advisory Service
CLAS events are really taking off now, 
the website has a lot more info and the 
resources are free: 

www.communitylandadvice.org.uk/

There are useful free tools such as the flow 
chart for leases:

http://en.communitylandadvice.org.uk/
en/resource/leases-flowchart-leases-
type

www.soilassociation.org/supportus/keepbritainbuzzing
www.soilassociation.org/supportus/keepbritainbuzzing
http://ccafs.cgiar.org/bigfacts/
http://farmingthecity.net/
www.communitylandadvice.org.uk/
http://en.communitylandadvice.org.uk/en/resource/leases-flowchart-leases-type
http://en.communitylandadvice.org.uk/en/resource/leases-flowchart-leases-type
http://en.communitylandadvice.org.uk/en/resource/leases-flowchart-leases-type
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Roast Dinner Day proved to be a great 
opportunity to see first-hand how the 
Food for Life Partnership is working in 
partnership with Bath and North East 
Somerset Council to make a real difference 
to the health and well-being of school 
children in the county. Jeanette Orrey MBE, 
School Meals Policy Advisor and former 
school cook who inspired Jamie Oliver’s 
school dinner campaign, said: “The 
Food for Life Partnership Roast Dinner 
Day is all about celebrating the fantastic 
catering staff, who are serving freshly 
prepared food for our children every day, 
as well as celebrating how far we’ve come 
in improving school meals across the 
country”.

The Food for Life Partnership is a network 
of schools and communities across 
England committed to transforming food 
culture. Together we are revolutionising 
school meals, reconnecting young people 
with farms and inspiring families to cook 
and grow food. 

 
For more general information, or to find 
out if your school has signed up: 
fflp@foodforlife.org.uk · 0117 3145180 

www.foodforlife.org.uk

On 14 November 2012 schools in Bath 
and North East Somerset celebrated 
great school food by inviting special 
guests to join them for lunch as part of 
national Food for Life Partnership Roast 
Dinner Day. 

Members of the Food for Life Team joined 
parents, members of the local community, 
school staff and pupils to enjoy a locally 
sourced and seasonal roast dinner, 
provided by Bath and North East Somerset 
Council’s Catering Services who have the 
prestigious Food for Life Bronze Catering 
Mark. Amazingly this service provided 61 
schools across the county with a Roast 
Dinner on the day, serving over 5000 
children! In fact, Roast Dinner Day proved 
to be so popular in Southdown Community 
Infant School that they had to run the 
event of over two days as they could not fit 
all of their parents in on one day! 

Councillor Dine Romero (Lib-Dem, 
Southdown), Cabinet Member for Early 
Years, Children and Youth, said: “We’re 
delighted to get so many people, schools 
and members of the community involved 
in this terrific initiative to promote healthy 
eating. Bath & North East Somerset 
Council is committed to helping schools 
develop and extend their role in the local 
community, and by highlighting the 
benefits of the fabulous food on offer to 
pupils every day we hope it will encourage 
everybody to enjoy a healthy lifestyle.”

Serving up and celebrating 
 great British food

Raw food workshop
Vegetarian chef and Food Education 
Practitioner Shane Jordan will be 
running a raw food workshop at the 
Arts West Side Cafe in early 2013. He 
will be running a workshop discussing 
the pros and cons of a raw vegan 
diet. In addition, he will be preparing 
his famous ‘Coconut Island Cakes’ 
and ‘Raw Sunny Curry with Herble 
Rice’. Also he will be answering any 
questions about cooking and talking 
about his up-and-coming projects. 

This will be one of many workshops 
that Shane plans on running 
throughout 2013. Shane said, “I first 
made these dishes in Brighton for 
Vegfest and they were very successful. 
What’s great is children can help 
with it, as there is nothing dangerous 
about preparing this except safety 
when using the blender. I am looking 
to open people’s mind about making 
easy, affordable dishes that everyone 
can try. The problem with raw food 
is most recipes call upon expensive 
ingredients, which are mostly at 
wholefood stalls out of the average 
person’s reach. My whole ethos is 
making quick, easily, affordable, 
tasty treats that anyone can make 
and enjoy. The most important thing 
is that I enjoy doing this, and I don’t 
take myself or my craft too seriously. 
I am not a fan of pretentious food, or 
pretentious attitudes towards food. As 
long as people get something positive 
from the workshop then I’m happy. 
2013 will be very active for me because 
of my collaborations. I will be deeply 
involved in food events in Bristol, so 
I’m very pleased to be invited to help. 
As for my talk, I want everyone to 
realise how important it is to support 
creativity. The community cafe is about 
bringing people together, and that’s 
what I want to do with my food. Very 
informal, relaxed and informative –  
I hope! 

For more information contact Lucy 
from Arts Westside for more details:

Arts West Cafe · 0117 329 0323 
6 Old Market Street Bristol, BS2 0BH

www.foodforlife.org.uk
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Real bread really is really good. There 
is no substitute for it: the way it looks, 
smells, sounds and tastes is inimitable 
and no industrial processes seem 
capable of replicating the craft of artisan 
baking. 

Bread Café took shape at The Café at 
Knowle West Health Park a few months 
ago as a partnership between Whisk!, 
Peaceful Way and a good handful of local 
people with a commonly held desire to 
bake brilliant bread that people love to 
eat and want to buy. Bread Café is, and 
always should be, a community business: 
a business that meets a local need (for 
good bread), engages and develops local 
people (to run the bakery) and seeks to 
strengthen the local business community.

In a surprisingly short time Bread Café 
seems to be doing all of these things. 
Bread Café sells fresh, artisan bread every  
Thursday and has pretty much sold out 
every time. Production has doubled, orders  
are being taken in advance and the local 
veg box scheme ELM has recently added 
Bread Café bread to its weekly veg boxes. 
Having received training in bread making 
from Whisk!, the team of local people are 
producing very good quality bread and 
are working collaboratively to improve 
their processes to guarantee quality and 
supporting each other on their journeys to 
becoming accomplished bakers. 

What started as a lovely idea to bring 
people together, develop craft skills and 
make a bit of money, but with no specific 
strategy for scaling-up, does seem very 
much to have legs. This early success 
needs to be kept in context: the novelty 
may wear off and customers might revert 
to old habits of buying supermarket 
bread; the baking team might get bored 
of early starts or frustrated by individuals’ 
different levels of commitment; the 
production requirements might outstrip 
the capacity of the Whisk! kitchen or 
there could be a falling out over who is 
responsible for washing up. Being candid 
about these realties but committed to 
seeking positive resolutions is the only 
way a partnership like Bread Café can 
work and all involved are feeling energised 
about moving forward.

Looking ahead throws up myriad strategic 
and operational questions: How should 
the company incorporate? What kind of 
management structure makes sense? 

What happens to the surplus generated? 
How are operational responsibilities 
best assigned? How are disagreements 
resolved? How are different contributions 
rewarded? What does Bread Café look like 
in 1, 5 and 10 years’ time? Should, in fact, 
Bread Café simply continue as it is: a low 
key but very positive community project? 

Curating the space, affording the time and 
lending the right level of support to allow 
Bread Café to develop appropriately is 
the next challenge. It would be easy for a 
commercial organisation, like Whisk!, to 
take control and force a pace of change 
that could disengage other partners, 
especially the local people who have 
invested much time and energy in getting 
Bread Café to where it is. Without the 
support of a commercial organisation, 
however, a self-organised community 
group might struggle to scale-up and 
become suitably robust. 

Through open dialogue, and the continued 
support of Peaceful Way and Whisk!, it is 
hoped that healthy way forward for Bread 
Café can be mapped out; a vision of the 
future that is commonly held within the 
partnership, that is achievable but still 
ambitious and is completely transparent 
so customers know what happens to their 
money when they choose to spend it with 
Bread Café.

What goes on behind the scenes is 
interesting (to some more than others) but 
what goes on front of house is much more 
delicious! Strategy and planning mean 
nothing without customers and turnover 
so Bread Café would love to invite readers 
to The Café at Knowle West Health Park, 
BS4 1WH, every Thursday from 10.30am 
to buy freshly baked bread, rolls, focaccia 
and even the occasional sweet treat like 
stollen and truffles. 

For Whisk! it is a very positive way to end 
the year. Reflecting on the company’s 
mission and vision so much has been 
achieved through the partnership with 
Bread Café: developing business practices 
that benefit the communities in which 
it does business; sharing its love for 
the craft of cooking; creating profitable 
relationships through providing clear, 
honest and practical advice. The outlook 
for 2013 is really exciting, too, as Whisk! 
finds new ways of putting good food at the 
heart of people’s lives.

www.whisk-uk.com/ 

Bread Café on the rise
Mike Merelie

apple John
In the 14th century, somehow,  
 quite by chance, 
Shakespeare heard about an apple,  
 one popular in France. 
Named after John the Baptist;  
 la Pomme de Saint Jean 
for it ripened on his special day,  
 the 24th of June.

Shakespeare did not like its name,  
 he found it difficult to say, 
so he changed it then to Apple John –  
 to put it in a play. 
In 1597 Shakespeare wrote a famous  
 play about the reign of Henry the  
 Fourth, and he made John Falstaff  
 say: 
My skin all hangs about me as an old  
 woman’s long loose gown 
 and here I am all shrivelled just  
 like an Apple John.

Now although this apple ripened on  
 mid-summer’s day 
it tasted so much better if you stored  
 the crop away. 
Keep at least for two years in an  
 apple chest 
and when its skin has shrivelled up  
 Apple John is at its best.

Strange to say this gave me hope as 
 I grow old and grey 
and try to write more poems for  
 another Apple Day. 
You’ll have to wait at least two years, 
 my best is yet to come, 
when my face has shrivelled up and  
 I look like an Apple John.

Tony Hibbett, Long Ashton

http://www.whisk-uk.com/
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Events

Wassail Horfield Organic 
Community Orchard
2–4pm Saturday 19 January 2013 
all welcome 

n Toast the trees

n Bring ribbons, clouties & shining things 
to dress the trees

n Homemade cakes and mulled orchard 
juice for sale

n Make merry with Pigsty Morris

n Find out how to join a pioneering urban 
orchard

To find the Orchard (nearest postcode BS7 
8JP) walk down the lane beside 22 Kings 
Drive (between Bishop Road and Kellaway 
Avenue), turn left and it’s the first gate 
on the right. OR take the lane beside 134 
Longmead Avenue until you come to the 
last gate on the left.

hocohello@gmail.com · 0117 373 1587 
www.community-orchard.org.uk

Feed Bristol Wassail 
celebration 
11am–4pm Saturday 26 January 2013  
Feed Bristol, Frenchay Park Rd, BS16 1EL 

Come along and welcome in the new year 
with some folk music, jollyness and ye old 
traditions to ensure we have another great 
growing season.

Bird box making, pruning workshops and 
traditional crafts. 

Details of the event as it takes shape will 
be on the facebook event page:

www.facebook.com/
events/509914762361671

The Ethicurean Wassail
12 January 2013 
Barley Wood Walled Garden, Wrington, 
BS40 5Sa

The coming January Wassail is having the 
final details sewn up and toast and cider 
for the trees set aside. This year is set 
to be a corker with, food, ceremony and 
music. Ticket numbers are capped this 
year so we can offer a truly unique event 
including a meal & wassail ceremony cake  
in the ticket price. Live acts to be confirmed.

www.walledgarden.co.uk/index.html

Vegetable Seed and Seed 
Potato Fair 
10am–1pm Sunday 13 January 2013 
Windmill Hill City Farm, Philip Street, 
Bedminster BS3 4Ea  
Entrance £1. Children under 16 free. 

Pennard Plants will be there with 80+ 
varieties of seed potatoes, plus a huge 
number of vegetable seed varieties 
including heritage and heirloom. Organic 
seed specialists Beans and Herbs will 
be there with bean and herb seed, and 
wildflowers for bees. 

Perennials. Soft Fruit bushes. Bulbs. 
Rhubarb. Garlic and Onion sets. There 
will be refreshments and two talks on veg 
growing. Come with your gardening friends 
and kick start your growing season!

Designing & maintaining a 
Fruit Tree Nursery
13 & 14 February 2013 
Feed Bristol, Stapleton BS16 1HB 
Sliding scale of £50–£70 for both days 
Please contact us if you still feel this is 
unaffordable for you and we will try to 
arrange something.

A 2-day course including theory and 
practical, led by: Niels Corfield of 
Ediblecities (http://ediblecities.co.uk)

n Information on planning a tree nursery: 
site selection, shelter and covered 
growing, pot grown vs bare root 

n Information for tree sales

n Becoming self-sufficient in propagation 
materials: stock plants/mother plants

n Sizing a small tree nursery operation

n Setting-up & running a small scale 
tree nursery: propagation and plant 
production info, irrigation and feeding, 
organic pest management, quality 
control

n Marketing: labelling options, branding

n Course work: produce outline design for 
nursery operation on your site

n Practical: selecting & collecting graftwood

n What you will get from the course: plant 
lists, stock management spreadsheets, 
template plant labels

Please bring a lunch to share, warm 
clothes and a blanket as the classroom 
can be cold at times. For any other info or 
to book please contact Iain at iain.inbox@
gmail.com or phone 07748987637 or 
email Scott: ediblegardens@riseup.net

Love Food Spring Festival
Saturday 23 & Sunday 24 March 2013 
Brunel’s Old Station, Temple Meads, 
Bristol BS1 6QH 
Adults £3, concessions £1.50, children free

Now in its fourth year, the much loved 
event promises to be bigger and better 
than ever before, showcasing the best of 
the Southwest’s food producers all under 
one colourful roof. With a show-stopper 
line up in the cookery school, huge local 
produce market and an award-winning 
selection of street food, the event 
promises to be a food lovers’ paradise. 

Head to our website for more information 
on how you can be a part of it:  
www.lovefoodfestival.com/spring.html

http://www.community-orchard.org.uk/
www.facebook.com/events/509914762361671
www.facebook.com/events/509914762361671
www.walledgarden.co.uk/index.html
http://ediblecities.co.uk
ediblegardens@riseup.net
www.lovefoodfestival.com/spring.html
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Cooking & nutrition courses 
from HHEaG
No. 10 The People’s Kitchen,  
The Gatehouse Centre, Hartcliffe

These are open to anyone who lives or 
works/volunteers in the BS13 & BS14 
area.

All courses cost £1.50 per week 
towards ingredients – take home what 
you make!

Nourish the mind
10 week course on Tuesdays 1–3pm 
New course starts 15 January

Nutrition & cooking courses focusing 
on a healthy, varied diet to support 
mental health & well being.

Learn how to cook tasty & interesting 
meals, and about a diet which 
supports mental health and well 
being. 

Cookwell–Eatwell
10 week courses on Wednesdays 
1–3pm, or Thursdays 10am–12 noon 
New courses start 8 & 9 January

Nutrition & cooking courses for people 
with a diet-related condition (such 
asType 2 Diabetes; overweight or 
obese; high blood pressure, etc.) or 
those recently bereaved.

Learn how to cook tasty & interesting 
meals whilst keeping to a diet 
recommended for your condition.

Taking on the Takeaway
Thursdays 1–3pm, new course starts 
9 January

Each week we’ll cook a different 
takeaway, saving money and calories 
all round! This course will include: 
homemade pizza, chow mein, curry 
and fish & chips…

Contact Caroline Bentley 
Community Nutrition & Food Worker 
HHEAG · 0117 946 5285

www.hheag.org.uk

Courses & training
…at WIndmill Hill City Farm 
Philip Street, Bedminster BS3 4Ea

… with The Low-impact living 
initiative (LILI)
For all course information: 
http://lowimpact.org/venues_south_
west.html

Woodland coppicing 
10am–4pm Sunday 6 January or  
Sunday 20 February · £49 
Coberley, Gloucestershire GL53

Kitchen garden planning 
9.30am–1pm Saturday 12 January · £50 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Orchard creation & maintenance 
10am–4pm Saturday 26 January · £80 
Mumbleys Farmhouse, Mumbleys,  
Near Thornbury BS35 3JY

Introduction to garden design 
10am–4pm Saturday 2 February · £95 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Gardening: propagation morning class 
9.30am–1pm Saturday 9 February · £50 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Kitchen gardening & propagation 
10am–4pm Saturday 16 February · £95 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Woodland coppicing 
9.30am–5pm Saturday 23 February · £49 
Heartwood Project, Near Bath

Permaculture Design Course
12 Thursday evenings plus a choice of 
weekend field trips and practical days.

St Werburgh’s Centre, Bristol 
6.45–9.30 pm every Thursday,  
10 January–28 March (half term 7 Feb) 
Full £325, Low wage £225 or unwaged £115 
(limited places)

Led by Sarah Pugh with Mike Feingold and 
other guest tutors. Visits to plots around 
the SW including intentional communities, 
eco-builders, no-dig and forest gardeners 
and energy projects give you first hand 
experience from practitioners and experts. 
Learn hands on skills in a choice of 
practical sessions. The course culminates 
in group design projects on local projects. 

www.sarah-pugh.co.uk

Growing Organic Food 1:  
Organic methods and fruit growing
Tuesdays 9.30am–12.30pm (10 sessions) 
Starts 8 January (no class 12 February) 
£110 (£25 concessions) + £5 materials 
paid directly to tutor

Theory and practicals on growing your 
own food organically, covering basic 
techniques like composting, caring for the 
soil and weed control and how to grow 
tree and soft fruit from propagation to 
pruning.

www.windmillhillcityfarm.org.uk/
course/other-courses.html

Cheesemaking Workshop with Judy King
10am–4pm Saturday 19 January  
£60

This one-day course will give you a hands-
on opportunity to learn how to make soft 
and hard cheeses. The tutor Judy King 
uses vegetable rennet and milk from her 
own goats!

www.windmillhillcityfarm.org.uk/
course/workshops.html

Cultivating Edible Mushrooms Workshop
10am–4pm Sunday 27 January 
£60

This is for anyone that fancies growing 
their own fungi at home. You will learn 
the history and how to select breeds that 
are easy to cultivate, including shiitake, 
oyster, button and chestnut mushrooms

www.windmillhillcityfarm.org.uk/
course/workshops.html

www.hheag.org.uk
http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
http://www.sarah-pugh.co.uk/
www.windmillhillcityfarm.org.uk/course/other-courses.html
www.windmillhillcityfarm.org.uk/course/other-courses.html
www.windmillhillcityfarm.org.uk/course/workshops.html
www.windmillhillcityfarm.org.uk/course/workshops.html
www.windmillhillcityfarm.org.uk/course/workshops.html
www.windmillhillcityfarm.org.uk/course/workshops.html
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Become a Bristol Fairtrade 
ambassador!
Saturday 9 February 2013 
Free

n Want to learn more about Fairtrade?

n Think you could offer some time to 
volunteer every now and then?

Come to the Fairtrade Ambassador training 
for free training, lunch and lots of ideas 
and inspiration. Be part of a team that 
makes a difference.

Register your interest by emailing Jenny 
Foster, Bristol Fairtrade Co-ordinator: 
bristolfairtradenetwork@gmail.com

Chicken Keeping Course
Saturday 23 February 2013 
Lawrence Weston Community Farm, 
Saltmarsh Drive, BS11 0NJ 
£20/£10 low/unwaged

Want to keep chickens? This day will give 
you all you need to know to get started 
including; chicken history and different 
breeds, chicken anatomy & behaviour, 
day to day care, suitable housing and 
environment, diet, natural behavioural 
needs, how to do a health check and 
chicken first aid. 

http://lwfarm.org.uk/learning.html

Permaculture Design Course
18 February–1 March 2013 
Ragmans Lane Farm, Gloucestershire 
£800 Including tuition, full organic board 
and lodging

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. There’s no 
better way of learning than by doing, and 
by the end of the course you will be ready 
to go home and design your own place for 
real.

In addition there are shorter desk-
top exercises, slide shows, talks and 
discussions. As well as focusing on 
permaculture as a design system we 
also explore it as a guide towards more 
sustainable living in this time of great 
change.

The main tutors are Patrick and Cathy 
Whitefield, with guest tutors: Sarah Pugh, 
urban and community permaculturist, 
Matt Dunwell, permaculture pioneer and 
the farmer of Ragmans Lane, Steve Pickup, 
expert in living willow structures, Jonathan 
Hines, ecological architect, and Mark 
Moodie, water & biodynamic expert.

www.patrickwhitefield.co.uk/pdc.htm

…more courses & training
Orchard Pig Ground Force – 
Introduction to cider making
26 January 2013 
Orchard Pig, West Bradley, Somerset 
£95 per person, including lunch.

This one day course is aimed at the novice 
cider maker and includes tutored tastings, 
apple varieties and selection, cider history 
and industry today, wildlife benefits 
of orchards and a tour of West Bradley 
orchards and the Orchard Pig cider making 
plant. There will also be hands on practice 
at blending your own apple juice which 
you can take away in a 5 litre demijohn. 

To book call 01458 851222 or email  
neil@orchardpig.co.uk

Communities Buying Land 
training day
10.30am–4pm Wednesday 30 January 
Cardiff (venue to be confirmed)

This event is aimed at community groups 
interested in buying land, particularly for 
community gardens. Advisors and support 
organisations also welcome. We will cover:

n When is buying land appropriate and 
when is it not appropriate?

n Your responsibilities as a land owner

n How to buy land – auctions, valuations, 
insurance, land agents, assessing the 
site

n Getting the money – loans, grants and 
shares

n Community share issues and 
incorporating as an Industrial and 
Provident Society

n Hearing from groups who have already 
bought land

n Advice from the experts

n Discussion and networking

This event is being hosted by the 
Federation of City Farms & Community 
Gardens.

Book via the link, or get further 
information from Abby on 02920 225942 
or wales@farmgarden.org.uk

http://en.communitylandadvice.org.
uk/en/news/25092012-1054/event-
communities-buying-land-training-
cardiff

Organic Gardening
City & Guilds Intermediate (Level 2) 
Certificate 
6–8.30pm Wednesdays & Saturdays 
14 weeks starting 20 February 2013 
ashley Down Centre, City of Bristol 
College 
£201.00

Do you want to grow fruit and vegetables 
using organic techniques? Do you want 
to manage your garden sustainably? Do 
you want to learn practical skills and 
knowledge to use at home or on your 
allotment?

If you would like to learn about the basic 
theory and practices of organic growing 
this could be the course for you. This 
course will help you develop the practical 
skills and knowledge to design, plan, and 
start growing using organic principles and 
practices. This is a part time course over 
14 weeks based at the Ashley Down centre 
and nearby allotment. You will have the 
chance to achieve a nationally recognised 
certificate approved by Garden Organic.

www.cityofbristol.ac.uk/courses/
details/organic-gardening-0001?&srcurl

http://lwfarm.org.uk/learning.html
www.patrickwhitefield.co.uk/pdc.htm
http://en.communitylandadvice.org.uk/en/news/25092012-1054/event-communities-buying-land-training-cardiff
http://en.communitylandadvice.org.uk/en/news/25092012-1054/event-communities-buying-land-training-cardiff
http://en.communitylandadvice.org.uk/en/news/25092012-1054/event-communities-buying-land-training-cardiff
http://en.communitylandadvice.org.uk/en/news/25092012-1054/event-communities-buying-land-training-cardiff
www.cityofbristol.ac.uk/courses/details/organic-gardening-0001?&srcUrl
www.cityofbristol.ac.uk/courses/details/organic-gardening-0001?&srcUrl
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Training with Voscur

Volunteers and the law
9.30am–1pm Thursday 24 January  
The Gatehouse Centre, Hareclive Road, 
BS13 9JN 
Full members £55, Associate members 
£75, non members £125

www.supporthub.org.uk/volunteers-
and-law-0

Working together: Legal 
considerations
9.30am–1pm Wednesday 30 January 
Foot Anstey Office, 100 Victoria Street, 
BS1 6HZ 
Full members £25, Associate members 
£45, Non members £75

www.supporthub.org.uk/working-
together-legal-considerations

Introduction to fundraising
9.30am–3.30pm Thursday 31 January 
Windmill Hill City Farm, Philip Street, 
Bedminster, BS3 4EA 
Full members £55, Associate members 
£75, Non members £125

www.supporthub.org.uk/
introduction-fundraising-1

Funding Fair
9.30am–3.30pm Thursday 7 February 
The Greenway Centre, Doncaster Road, 
Southmead, BS10 5PY 
Full members £55, Associate members 
£75, Non members £125. Some free 
places available – call Voscur for 
eligibility.

www.supporthub.org.uk/funding-
fair

Having effective meetings
9.30am–3.30pm Tuesday 19 February  
Easton Business Centre, Felix Road 
Easton, BS5 0HE  
Full members £55, Associate members 
£75, Non members £125

www.supporthub.org.uk/having-
effective-meetings

Developing a fundraising strategy
9.30am–3.30pm Wednesday 13 March 
@Symes Community Building, 
Peterson Avenue, Hartcliffe, BS13 0BE 
Full members £55, Associate members 
£75, Non members £125

www.supporthub.org.uk/developing-
fundraising-strategy-0

2013 Organic Producers’ 
Conference
22–23 January 2013 
Lakeside Centre, aston university, 
Birmingham

ORC’s annual Organic Producers’ 
Conference is the event where organic 
and other producers interested in 
ecological approaches to sustainable 
food production come together with 
researchers and advisers to share ideas 
on making agriculture perform better, for 
businesses and society.

This year, the conference challenges the 
idea that technological innovation is only 
about patentable products such as GM 
crops and high tech inputs. Innovation is 
also about how we work with ecological 
knowledge to design self-reliant 
production systems, less dependent 
on external inputs and more resilient to 
shocks when the availability of those 
inputs is restricted.

This conference provides the opportunity 
to hear about and debate new ideas that 
are already being investigated, as well as 
to get together with like-minded people 
to develop new ideas for projects to help 
move things forward.

www.organicresearchcentre.
com/?i=events.php&event_id=224&utm

Edible urban Cultivating the 
Capital Growth Experience
a Capital Growth and the Big Dig 
conference 
1.30–6.15pm 30 January 2013  
(followed by reception 6.15–7.45pm) 
City Hall, London 
Free –first come first served

n How to make community food growing 
work in urban areas, using the 
experience of Capital Growth in London

n The benefits of community food growing 
in different settings, for communities 
and individuals. Making it work and 
overcoming the challenges.

n Engaging people in food growing and 
volunteering and The Big Dig campaign

n An evening reception to celebrate 
Capital Growth’s success to date.

The event is designed for local authority 
representatives, Councillors, Planners, 
Housing Associations, NGOs, Community 
groups and individuals involved in the 
Environment, Sustainability, Green 
Spaces, Neighbourhood Services, 
Community Projects and Councils with 
Food strategies or those developing one.

Session 1: Food Growing and local policy
n A Borough wide approach to food 

growing
n Growing in Parks
n Food and planning
n Linking communities with land

Session 2: Improving skills and learning
n Developing employability through 

community food-growing
n Skills and enterprise
n Food growing in schools
n The benefits of volunteering

Session 3: Building community cohesion
n Greener neighbourhoods
n Better health through green activities
n Creative approaches to urban food 

growing
n Engaging volunteers
n The Big Dig

(Please note that the programme outline is 
subject to alteration)

To book, request a booking form from 
maria@sustainweb.org. One booking form 
per person.

www.capitalgrowth.org 
www.bigdig.org.uk

Conferences

STOP PRESS  
Community Farm last-
minute news!
We have a job vacancy for a Sales 
& Customer Service officer. Closing 
date 5pm Monday 7 January 2013.  
Details at:

www.thecommunityfarm.co.uk/
news/2012/12/sales-and-
customer-service-officer-vacancy/

Plus we’re looking to work with local 
growers, providing a route to market. 
Details here:

www.thecommunityfarm.co.uk/
news/2012/12/somerset-growers-
the-community-farm-would-like-to-
work-with-you/

www.supporthub.org.uk/volunteers-and-law-0
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www.supporthub.org.uk/working-together-legal-considerations
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www.supporthub.org.uk/introduction-fundraising-1
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www.supporthub.org.uk/funding-fair
www.supporthub.org.uk/funding-fair
www.supporthub.org.uk/having-effective-meetings
www.supporthub.org.uk/having-effective-meetings
www.supporthub.org.uk/developing-fundraising-strategy-0
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www.thecommunityfarm.co.uk/news/2012/12/somerset-growers-the-community-farm-would-like-to-work-with-you/
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Publications
Food Growing in Schools Report
The Food Growing in Schools Taskforce 
was established as a response to 
increasing concerns about the health 
and well being of our children and a 
confidence that food growing in schools 
is a successful way of dealing with these 
concerns, delivering many benefits. The 
Taskforce’s report and recommendations 
are published at:

www.growingschools.org.uk/News/
detail.aspx?ItemID=51

Somerset Land & Food 
Key findings & lessons learned  
October 2009–October 2012

Evaluation of Somerset Community Food’s 
3-year Land and Food project.

While access to land will continue to be 
an important issue in light of Government 
plans to build on open countryside, other 
issues are also competing for attention. As 
population grows, extreme weather events 
impact food production and imminent 
welfare reforms threaten to plunge many 
into food poverty; what seems more 
pressing is widespread, affordable access 
to training in how to grow, prepare and 
store food and make the weekly food 
budget go as far as possible. The good 
news is that the Land and Food project 
has done much to map and connect 
community food groups in Somerset, 
creating rich conditions for growth of local 
networks. Growing food together is a key 
community development tool which can 
lead to multiple economic, therapeutic 
and job creation benefits.

http://somersetcommunityfood.us4.
list-manage.com/track/click?u=d30d0c5
0334e44b93bd28f890&id=1af05fbeea&
e=1d572f1e3f

Farmer Jane: Women changing 
the way we eat
Women are passionate advocates for 
sustainable food and farming and have 
been changing the way America eats and 
farms for decades. Farmer Jane tells 30 
such stories of some exceptional women 
leaders that are working on this change 
by farming, educating, advocating, and/
or transforming how we eat through their 
food businesses.

http://farmerjane.org/book.html

The Politics of Land and Food 
Scarcity
Earthscan · £19.99

An overview of the new global challenges 
connected with land, food supply, and 
agriculture. The book discusses how 
national governments, local agricultural 
policies, and supranational entities are 
facing the new scenario of feeding a 
growing population when land resources 
are limited and subject to competing 
claims.

www.routledge.com/books/
details/9780415638241/

Hedgerow Medicine: Harvest 
and make your own herbal 
remedies
Julie Bruton-Seal & Matthew Seal · £16.99

Aimed at the amateur, this book has 
clear instructions about which plants 
to harvest, when, and over 120 recipes 
showing how to make them into teas, 
vinegars, oils, creams, pillows, poultices 
or alcohol-based tinctures. The authors 
explain which ailments can be treated, 
and what benefits can be expected.

www.merlinunwin.co.uk/bookDetails.
asp?bookId=79&categoryId=1

Paradise Lot
Two plant geeks, one-tenth of an acre, 
and the making of an edible garden oasis 
in the city

Eric Toensmeier, Jonathan Bates

The tenth-of-an-acre lot was barren ground 
and bad soil, peppered with broken 
pieces of concrete, asphalt, and brick. 
Two friends got to work, designing not just 
another urban farm, but a ‘permaculture 
paradise’ replete with perennial broccoli, 
paw paws, bananas, and moringa, 
amongst more than 200 low-maintenance 
edible plants, all grown in an innovative 
food forest. The garden – intended to 
function like a natural ecosystem with the 
plants themselves providing most of the 
garden’s needs for fertility, pest control, 
and weed suppression – also features 
an edible water garden, a year-round 
unheated greenhouse, tropical crops, 
urban poultry, and even silkworms.

www.chelseagreen.com/bookstore/
item/paradise_lot/

animal Husbandry Regained: 
The Place of Farm Animals in 
Sustainable Agriculture
John Webster · $44.95

The first part of the book outlines 
principles and arguments necessary to 
engage with current problems: depletion 
of natural resources and destruction of 
environment, animal welfare, food and 
health, fair trade and sharing resources. 
The second part presents a series of 
constructive proposals for change and 
development in animal husbandry, both 
in the developed world and subsistence 
agriculture. These include more 
integrated crop and livestock farming 
systems, the ethics of animal welfare 
and environmental management, and 
the evolution of a new social contract 
whereby the rights of the people to a fair 
share of good, safe food and a green and 
pleasant land are matched by a shared 
responsibility to preserve these things.

www.routledge.com/books/
details/9781849714211/?utm_

Supporting Climate-Friendly 
Food Production
New Worldwatch Institute report examines 
the role that sustainable agriculture can 
play in mitigating the effects of climate 
change.

www.worldwatch.org/supporting-
climate-friendly-food-production

Promoting Sustainable 
Behaviour: A practical guide to 
what works
adam Corner · £30

The book explores individual and societal 
behaviours linked to climate change 
and offers recommendations on how to 
achieve a sustainable campaign that 
creates a lasting change in behaviour.

The author argues that although 
political, technological, and regulatory 
change are important to climate change, 
promoting sustainable behaviour in the 
most effective way is critical to society’s 
response as well. ‘Simple and painless’ 
behaviour changes – unplugging phone 
chargers, switching to energy-saving light 
bulbs, or reusing plastic bags – offer 
limited evidence of catalyzing further 
changes. The key is to give people a sense 
of environmental identity or citizenship.

www.dosustainability.com/shop/
promoting-sustainable-behaviour-p-7.
html
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Odds & ends
Sowing New Seeds
Garden Organic’s Sowing New Seeds 
project aims to help gardeners to grow 
exotic crops not traditionally grown in  
the UK.

Over the last 40 years, the variety of food 
consumed in the UK has broadened. It 
now includes foods from a whole range 
of cultures. There is already a wealth of 
non-traditional crops grown on allotments 
in the UK. These crops and the skills to 
grow them are in danger of disappearing 
as they are not being passed onto younger 
generations.

This project aims to capture and preserve 
both the crops and the knowledge. It will 
make seeds and skills available to those 
who want to grow these crops.

Some of the varieties of these exotic crops 
are now available from the Heritage Seed 
Library. These seeds have been saved over 
many seasons, so they’re from varieties 
which have adapted to the UK climate, 
and are therefore more likely to result in 
successful harvests.

For more information and to see the video: 
www.sowingnewseeds.org.uk/index.
html?dm_i=4uO,12WRQ,JCI86,3C9NG,1

Community Kitchen expansion
The Coexist Community Kitchen in 
Hamilton House has been successful 
in winning a £50,000 grant from the 
Santander SEDA fund and Quartet 
Community Foundation. 

In the New Year the kitchen will be 
developed into a cookery school style 
space. It will have specific features in 
order to make the space as accessible as 
possible and suitable for workshops of 
up to 15 people. This includes different 
height worktops and an integrated 
induction hob. Space will be allowed for 
full wheelchair access and there will be 
a number of lockable fridges in place 
for food separation for different dietary 
requirements (cultural and personal).

www.hamiltonhouse.org/community-
kitchen

arnos Vale Cemetery appeal
“I work at Arnos Vale Cemetery – it is a 
45 acre Victorian Cemetery located in 
the centre of Bristol. We have events 
throughout the year such as: Tours, 
Music, Theatre, Bioblitz, Art Exhibitions, 
Corporate Meetings, Weddings, 
Celebrations and Parties, and Product 
Launches; we get involved in the 
Totterdown Arts Trail, StrEAT food Festival 
etc.

We are also a wildlife centre, education 
centre and have our own Atrium 
Cafe serving fabulous food with the 
Bristol Catering Company Whisk! Our 
venue is fully licenced for alcohol and 
entertainment and we do run a full and 
varied events programme.

As we are centrally located and have 
parking available on site, we are also 
central to several different communities 
in the local area, many of whom visit on a 
daily basis on foot. We are keen to explore 
and expand the services we offer.

With that in mind I would like to further 
raise funds for the cemetery and its 
sustainability in the future by holding a 
regular outdoor food/craft market on site.”

If you’re interested in exploring this idea 
further, please contact:

Sarah Pavey Commercial Services 
Manager, Arnos Vale Cemetery,  
West Lodge, Bath Road, BS4 3EW

0117 9719117 xtn 201  
sarah.pavey@arnosvale.org.uk

www.arnosvale.org.uk

Get involved in the Bearpit
“My name is Laura-Kate Howells and I am 
a member of the Bearpit improvement 
group. I have recently been put in charge 
of the greening of the Bearpit (St James 
Barton Roundabout) and am currently 
trying to find some keen urban gardeners 
whom may be interested in adopting some 
of the flower beds down in the area.

All the soil has been tested and the 
samples have come back all clear. The soil 
is good quality and ready and raring to be 
planted. It’s a great communal space and 
just needs some TLC in-order to brighten 
up the area or it could even be used as a 
communal herb garden perhaps?

If you’re interested, please send me an 
email.”

Laura-Kate Howells  
howells_laura@hotmail.com

www.the-bear-pit.org.uk/6.html

2012 growing spaces
Capital Growth have reached their target of 
supporting 2,012 community food-growing 
spaces in London by the end of 2012.

The 2,012th space was announced on 
Friday 14 December as St Charles Centre 
for Health and Wellbeing in Kensington & 
Chelsea. For further information about the 
project, as well as what has been achieved 
in the last 4 years, go to:

www.capitalgrowth.org/
press/14_12_2012/  
www.facebook.com/capitalgrowth

www.sowingnewseeds.org.uk/index.html?dm_i=4UO,12WRQ,JCI86,3C9NG,1
www.sowingnewseeds.org.uk/index.html?dm_i=4UO,12WRQ,JCI86,3C9NG,1
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www.arnosvale.org.uk
http://www.the-bear-pit.org.uk/6.html
www.capitalgrowth.org/press/14_12_2012/
www.capitalgrowth.org/press/14_12_2012/
www.facebook.com/capitalgrowth
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New Community Orchard in 
Brislington/St anne’s
Workdays 1st Saturday of the month 

Located on the edge of Nightingale Valley 
on former allotment ground at Woodcroft 
Road. The land is full of promise, drop by 
and get involved to help shape the future. 
We have funding thanks to the Brislington 
Neighbourhood partnership for trees and 
equipment. Contact Frank White:  
communityfoodproject@yahoo.co.uk

Easton Community allotment
Thursdays 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
eastoncommallot.wordpress.com

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 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

Eastside Roots volunteer days
Stapleton Road Train Station 
10am–4pm Fridays, 11am–4pm Saturdays

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

www.eastsideroots.org.uk

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 
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

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/

Forest of avon  
http://forestofavontrust.org/

Growing Schools newsletter 
www.growingschools.org.uk

Food Climate Research network 
www.fcrn.org.uk (go to email sign-up)

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 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

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.

www.kebelecoop.org/?page_id=28

Trinity Community Gardens
Gardening and Permaculture sessions 
Last Saturday of the month 11am–5pm

Volunteer drop-in sessions. Learn to grow 
fruit, veg & herbs at the Trinity Gardens. 
Get fit, work outside, meet people, and 
gain knowledge and practical experience. 
Drinks provided, but please bring lunch!

www.3ca.org.uk/projects/trinity-gardens
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