
Bristol’s local food update
We did it! Bristol has plenty to celebrate after being awarded 
‘Silver’ in the Sustainable Food Cities awards – and the Food 
Connections festival is the perfect place for a party. This year, 
the festival focuses more than ever on the great things which are 
already going on in the city. It’s not about celebrity chefs, but it is 
about celebrating Bristol’s diverse food cultures.
Please email any suggestions for content of the July–August newsletter to  
bristollocalfood@googlemail.com by 17 June. 
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Bristol has scooped the top award 
from the Sustainable Food City 
Network, recognising the pioneering 
work in the city to promote healthy 
and sustainable food.

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

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

Entrants are judged around six themes: 
healthy & sustainable food, food poverty, 
the local food economy, community 
activity, public sector food, and waste.

Bristol has been working towards 
making its food system healthier and 
more resilient for over two decades and 
collaborative working is at the heart of 
the city’s success. The Bristol Food Policy 
Council prepared and submitted the 
application on behalf of the city. The Food 
Policy Council brings together a wide 
range of stakeholders from businesses, 
community groups and public bodies who 

want to improve Bristol’s food system. 
Bristol City Council also contributed to 
the bid.

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

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

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

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

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

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

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

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

Presentations from the SFC conference: 
http://sustainablefoodcities.org/about/
sfcconference2016 
Further information on the award:  
http://sustainablefoodcities.org/awards

Bristol scoops Silver!

Tom Andrews from the Soil Association (left) 
presents the Silver award to Claire Lowman 
from the Public Health team at Bristol City 
Council and Simon Wood, Chair of the 
Bristol Food Policy Council. Sustainable Food 
Cities Conference, Liverpool, 21 March 2016.

http://sustainablefoodcities.org/about/sfcconference2016
http://sustainablefoodcities.org/about/sfcconference2016
http://sustainablefoodcities.org/awards
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Bristol Food Connections is a food 
festival like no other. Starting on 
Friday 29 April until Saturday 7 May, 
the festival takes over Bristol city, 
transforming it into a hub of activity 
that revolves around food.

Food Connections aims to connect people 
to all aspects of their food. From how and 
where it was grown, to who served it, how 
it tastes, how it makes us feel and the way 
it brings communities together. As such, 
there are loads of events taking place 
across the city – the majority of which are 
free – that offer up hands-on experiences 
and learning that transform the way we 
think about food.

The Edible Education Yurt is an intimate 
space to learn practical new skills from 
the experts. Why not:

n attend the British Charcuterie 
workshop 

n take part in the Trethowan’s Dairy 
Cheese School British cheese & beer-
matching workshop

n learn how to clean and dress a crab 
with celebrity chef Mitch Tonks 

n be part of a foraging tour across the 
Blaise Estates, and discover the food 
that is literally on your doorstep

Fancy trying something new? 
Experience food from around the 
world in the Street Food Village (www.
bristolfoodconnections.com/city-centre/
street-village-college-green/) or take 
something home from the Producer’s 
Market, showcasing chutneys to 
charcuterie, cheese to beer, from the 
region’s best food producers.

There’s something for the children too. 
Why not travel on a culinary historical 
journey from Tudor times to the 20th 
century in the Travelling Kitchen or take 
part in the Cooking for Kids! Workshop 
with Jo Ingleby? Alternatively the little 

ones can take part in the Community 
Farmer day or be part of the Morrison’s 
Family Cook Off! The children can also 
get their hands dirty with the Dig & Dine 
morning of growing seeds and cooking 
or by taking part in the Riverford worm-
dig! For the full list of children’s activities: 
www.bristolfoodconnections.com/family-
activities/

If you want to challenge your brain, 
the City Centre, College Green will be 
transformed into a hub of festival activity. 
The ‘Brain Food’ programme kicks off with 
the BBC Food & Farming Awards on 
28 April, with debates on topics such as: 
‘What makes a great restaurant?’ and The 
Shadow Environment Secretary, Kerry 
McCarthy MP plus a very special guest 
will be debating the future of the food we 
throw away.

And when the lights go down on College 
Greet it’ll transform itself into a place for 
live music and entertainment. Why not 
check out: 

n Performances during the evenings with 
Hammer & Tongue’s food-themed 
spoken word poetry slam

n Food Porn – a new stand-up 
comedy show of exploding smells & 
gastronomic escapades

n Dance the night away! Hot on the heels 
of last year’s highly successful morning 
Coffee Rave, is Apocalypso – an evening 
party (which includes a pre-event 
dance class with body-popping-twerk-
and-grind instructor Nigel May). You 
can expect tropical tunes, rare and 
deliciously-spirited cocktails and the 
heaviest African beats to celebrate the 
latest shipment of sail cargo rum.

If you want to learn more about Bristol’s 
wealth of independent food and drink 
companies, why not take part in The  
Food Trail. This collection of independent 

Bristol Food Connections
nine days of amazing food events across bristol

spring in the greenhouse, at-bristol tropical coffee rave show of strength present fanny and johnnie 
craddock cook the great american songbook

restaurants, retailers, bars and cafes 
have been brought together by Food 
Connections to give you a flavour of what 
Bristol has to offer. 

Remember to take along your Bristol 
Food Card (www.bristolfoodconnections.
com/programme-2016/food-trail/), which 
is available to pre-purchase online for just 
£5, so you don’t miss out on the exclusive 
offers and discounts available. With over 
70 venues taking part in the Food Trail, 
from Better Food Company to Bellita; 
from Biblos on the Hill to Ruby & White, 
there are over 90 discounts on offer – 
there really is something for everyone.

At Food Connections we encourage 
everyone to get involved, roll up their 
sleeves, learn new skills, gain insight and 
eat the world better! Hope to see you 
there!

A full list of programme events can be 
found at:  
www.bristolfoodconnections.com

To get in the mood for the festival, 
download BBC Radio 4’s

food programme 
BRISTOL: THE STORY OF A 
CITY THROUGH ITS FOOD
www.bbc.co.uk/programmes/
b006qnx3/episodes/player

www.bristolfoodconnections.com/city-centre/street-village-college-green/
www.bristolfoodconnections.com/city-centre/street-village-college-green/
www.bristolfoodconnections.com/city-centre/street-village-college-green/
www.bristolfoodconnections.com/programme-2016/food-trail/
www.bristolfoodconnections.com/programme-2016/food-trail/
www.bristolfoodconnections.com
www.bbc.co.uk/programmes/b006qnx3/episodes/player
www.bbc.co.uk/programmes/b006qnx3/episodes/player
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The 6th annual Get Growing 
Garden Trail will again see many 
of our community gardens and 
food growing spaces open over 
the weekend of the 4th and 5th 
June, giving the entire city the 
opportunity of visiting their local 
and not so local community run or 
food growing gardens. 

Not only is this an opportunity to visit, 
but also a time where the gardens 
will have a lot of their volunteers and 
members around and available to talk 
about what they do and why – as well as 
how important the spaces are to them 
and others who come along to help, to 
grow food, and to forge friendships. The 
gardens are all full of inspiring people 
and plants and this infectiousness for 
gardening is definitely catching!

The gardens taking part this year range 
from tiny spaces borrowed at the back 
of shops, to city farms and some of our 
larger community supported agriculture 
projects. Most are in the city, but a 
few are slightly out of town and in the 
hinterlands of the Chew Valley and Abbots 
Leigh. What links them all is a love of 
growing, of food and of community.

new for 2016
This year we have two growers returning 
to the Trail after a few years’ absence – 
The Community Farm near Chew Lake, 
and Andy’s Haven in Knowle. Plus we have 
the first Trail opportunity to visit organic 
veg box growers Leigh Court Farm in 
Abbots Leigh, and a chance to plant-up 
a new edible garden at the Old Library 
in Eastville. Grow Bristol’s brand new 
aquaponic/hydroponic growing site on 
Feeder Road will be open exclusively to 
Trail-goers on the Incredible Edible walk – 
so make sure you book your place.

recruiting volunteers
We approach this year’s Trail as 
organisers slightly differently. Knowing as 
we do by speaking with all the participants 
that the biggest challenge for all the 
gardens, large or small, is engaging with 
new volunteers and gardeners, and 
keeping them engaged and excited about 
the project in the long term, this year 
we hope to gain momentum for these 
gardens by helping them to engage 
with new people. It may not be that 
those people become fully supportive 
volunteers, but if when they leave the 
visit they have been engaged, seen an 

inspiring site and bought a plant or a 
piece of cake from someone they have 
really engaged with, they are far more 
likely to leave wanting to support that 
space in some way.

In the knowledge that more and more 
people are moving into the urban 
environment and that community 
gardening fits in perfectly with the NHS 
Five Ways to Wellbeing, as well as in the 
knowledge that just being outside in 
the fresh air is good for us, community 
gardens are becoming more and more  
important in people’s urban lives. Whether  
people have access to a garden or not, 
these spaces are welcoming and will help 
people to learn the skills of growing and 
cooking – usually in a completely non-
hierarchical and inclusive way. 

walking tours of the trail
This year we are also facilitating two tours 
of gardens by foot. The first will see Steve 
England lead a tour across Purdown, from 
The Old Library, Eastville where a new 
community garden is being created, to 
Elm Tree Farm in Stapleton and across to 
Feed Bristol. The walk will take in Steve’s 
beloved Stoke Park and Purdown and 
there will be ample opportunity to hear 

Get Growing Garden Trail 2016
sara venn

about the history of these areas as well 
as to forage for wild food between the 
gardens.

The second is a guided tour of Incredible 
Edible Bristol’s Urban Food Trail, leading 
from Millennium Square, to Temple 
Meads and then beyond to Grow Bristol’s 
new yard on Feeder Road. Again there will 
be plenty of opportunity to find out about 
the Urban Food Trail, and its collaborative 
partners.

If you would like further information or 
to book one of the tours, please go to 
the link below! And if you would like to 
advertise the Get Growing Garden Trail 
please do let us know so we can send you 
a Trail 2016 leaflet, or several if you think 
you have space to hold them.

And finally, join “Bristol’s Get Growing 
Trail” on Facebook and let’s start a city 
wide conversation about how great and 
important community growing really is!!

Get Growing Trail Facebook group: 
https://www.facebook.com/
groups/458798627469516/

www.bristolfoodnetwork.org/event/
bristols-6th-annual-get-growing-trail-
is-4th-and-5th-june/

https://www.facebook.com/groups/458798627469516/
https://www.facebook.com/groups/458798627469516/
www.bristolfoodnetwork.org/event/bristols-6th-annual-get-growing-trail-is-4th-and-5th-june/
www.bristolfoodnetwork.org/event/bristols-6th-annual-get-growing-trail-is-4th-and-5th-june/
www.bristolfoodnetwork.org/event/bristols-6th-annual-get-growing-trail-is-4th-and-5th-june/
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The last couple of months has 
seen a lot of growth for the Real 
Economy. We’ve started up two 
new groups (The Greenway Centre 
and Easton), have a new collection 
point for businesses based at the 
Ethical Property Company managed 
Brunswick Court, and have another 
five starting in the next month or 
two.

greenway centre
We’re very excited to have launched our 
newest Real Food Club, based at the 
Greenway Centre in Southmead. The 
Greenway Centre is a local business and 
community hub, and we’re really excited 
to be starting a group there. The cafe is 
acting as our collection point, and we held 
a launch event there a few weeks ago to 
tell people about the Food Club and talk 
about the produce available. Lexi, who 
manages the Greenway Centre Cafe, 
cooked a lovely curry, and we held a raffle 
for some of our produce. 

We’ve got a good number of people 
signed up and ordering already, and we 
hope to see this group grow and develop 
into other food club activities over the 
next few months.

our producers
We’ve got a really great range of 
producers on board, which means that 
our members can now do a majority of 
their weekly shop through us. We offer 
fresh fish through Source, bread from 
Mark’s Bread, fish and meat from Stream 
Farm, dried goods through our Food 
HUB, pasture reared meat through Model 
Farm, organic veg boxes and loose veg 
from The Community Farm, and a range 
of other vegetables, dairy and assorted  
items through Somerset Local Food Direct.

If there are other things you’d like us to 
stock or would like to start supplying our 
members, please get in touch!

new groups
We’re also looking at starting groups 
based in Victoria Park, in Fishponds, 
at Ashton Gate Primary School and in 
Eastville (based at the library, which is 
re-opening as a community space), and 
our Hanham Hall group will be starting 
again in the next few weeks. Please email 
steph@realeconomy.co.uk if you would 
like to be notified when these groups are 
up and running.

www.realeconomy.co.uk

Real Economy

read more
regenerative citizenship and  
the victory garden
digest: The Victory Garden Initiative 
installs over 500 gardens and 5 
orchards every year in Milwaukee. 
Through bottom-up activism 
and hard work, this movement 
is changing food access and 
opportunity for the community.
www.strongtowns.org/
journal/2016/4/11/regenerative-
citizenship-and-the-victory-
garden

urban aquaponic farmer and 
chef redefines local food in 
orange county
digest: Chef Adam Navidi operates 
Future Foods Farms, an organic 
aquaponic farm that comprises  
25 acres and several greenhouses.
http://seedstock.com/2016/03/03/
urban-aquaponic-farmer-and-
chef-redefines-local-food-in-
orange-county-ca/

a man, a plan, a market:  
the lighter quicker cheaper 
transformation of a rural 
kentucky main street
digest: How did the small 
Appalachian city of Corbin, Kentucky 
reduce its downtown vacancy rate 
from 40% to nearly 0% in only three 
years? The answer lies in part with 
a thriving local food movement and 
the 2013 opening of a new farmers 
market.
www.pps.org/blog/corbin-ky/

beyond honeybees: pollinator-
friendly farming for the 
future
digest: As honeybees face 
increasing threats, native bees 
provide new hope for farmers 
who rely on pollinators for crop 
production. This article looks at 
native-bee-friendly farming in the 
US.
www.cuesa.org/article/beyond-
honeybees-pollinator-friendly-
farming-future

viva la producción! urban 
farming in cuba
digest: For Cuba in the 1990s, 
the shift to an urban agricultural 
economy was a matter of life or 
death.
http://sustainablefoodtrust.org/
articles/viva-la-produccion-urban-
farming-in-cuba/

www.realeconomy.co.uk
www.strongtowns.org/journal/2016/4/11/regenerative-citizenship-and-the-victory-garden
www.strongtowns.org/journal/2016/4/11/regenerative-citizenship-and-the-victory-garden
www.strongtowns.org/journal/2016/4/11/regenerative-citizenship-and-the-victory-garden
www.strongtowns.org/journal/2016/4/11/regenerative-citizenship-and-the-victory-garden
http://seedstock.com/2016/03/03/urban-aquaponic-farmer-and-chef-redefines-local-food-in-orange-county-ca/
http://seedstock.com/2016/03/03/urban-aquaponic-farmer-and-chef-redefines-local-food-in-orange-county-ca/
http://seedstock.com/2016/03/03/urban-aquaponic-farmer-and-chef-redefines-local-food-in-orange-county-ca/
http://seedstock.com/2016/03/03/urban-aquaponic-farmer-and-chef-redefines-local-food-in-orange-county-ca/
www.pps.org/blog/corbin-ky/
www.cuesa.org/article/beyond-honeybees-pollinator-friendly-farming-future
www.cuesa.org/article/beyond-honeybees-pollinator-friendly-farming-future
www.cuesa.org/article/beyond-honeybees-pollinator-friendly-farming-future
http://sustainablefoodtrust.org/articles/viva-la-produccion-urban-farming-in-cuba/
http://sustainablefoodtrust.org/articles/viva-la-produccion-urban-farming-in-cuba/
http://sustainablefoodtrust.org/articles/viva-la-produccion-urban-farming-in-cuba/
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We exist to help support local 
growing and food producing 
enterprises to get off the ground, 
flourish and succeed. Here are a  
few of the things we have coming  
up to help do just that...

skills masterclasses
This Spring has seen the launch of our 
series of skill sharing masterclasses which 
aim to provide food producers with a 
breadth of skills needed to succeed at 
their business. Examples include training 
in starting a food growing enterprise; 
writing workshops to help communicate 
your ‘food-story’ to customers; blogging 
and social media; and content marketing. 
These are run ‘at cost’ for BFP members 
from as little as £3! 

For an up to date list of all available 
workshops: www.eventbrite.co.uk/o/
bristol-food-producers-8519699332

enterprise training for food 
producers
We’re excited to announce our 
collaboration with Fresh Start 
Land Enterprise Centre (http://
freshstartlandenterprise.org.uk) to 
develop a business and enterprise 
academy for food producers. This 
will be spread over 10 sessions and 
will cover essentials such as business 

planning, raising capital/financing and 
understanding your market. A limited 
number of bursaries will be available 
for Bristol Food Producer members. 
Applications will open on 9 May for a late 
July start date (TBC). Interested? You can 
register your interest in advance at: http:// 
freshstartlandenterprise.org.uk/contact-us/ 

More info to be announced soon via our 
Opportunities Update: 
www.bristolfoodnetwork.org/food-
producers/join-us/newsletter/

resource directory
If you’re looking to start or develop an 
existing food producing enterprise and 
are after some resources and advice 
then look no further! We have compiled 
a compendium of useful links on 
everything you might possibly need to 
know in our Resource Directory (www.
bristolfoodnetwork.org/food-producers/
resources-directory/) so check it out!

looking for land?
If you are looking for land in and around 
Bristol to start a growing project then 
make sure to fill in our Land-seekers 
survey (https://docs.google.com/forms/d/
1EDUEvaxSX1DMeci8kUMV2fan7gOjc5Mx8
ujmnwpbNWI/viewform?c=0&w=1). We are 
actively working with Bristol City Council 
and other landowners across the city to 
match seekers up with available plots.

like the sound of us? Join us!
Our membership is growing weekly –  
it’s fantastic to have so many local 
growers, food producers, distributors 
and local food supporter folk on board! 
Membership starts from just £15 so if 
you’re not already with us then click here 
for more info on why you should be!  
www.bristolfoodnetwork.org/food-
producers/join-us/membership/

To be kept up to date with all of our latest 
workshops and events please sign up for 
our Opportunities Update: 
www.bristolfoodnetwork.org/food-
producers/join-us/newsletter/

Questions? Ask Claire at 
bristolfoodproducers@gmail.com

www.bristolfoodproducers.uk

Opportunities galore  
for local food producers!

sims hill update
News from our new Farm 
Manager Miriam Schoen

March has been still quite cold with 
quite a few crisp frosty mornings. 
It has been dry mostly which gave 
us a chance to get half the area 
ploughed thanks to David and his 
tractor! It looks like we are on the 
way to a busy spring. We have sown 
the Greenhouse and the tunnels and 
the first beetroot and carrots have 
germinated well.

Our members can look forward to 
some nice bunched beetroot and 
carrots in a couple of months’ time. 
Unfortunately, the mice had a party in 
the early peas so we had to put some 
mouse traps down.

Apart from that we have sown 
tomatoes, peppers, aubergines, 
courgettes, brassicas, leeks, salad leaf, 
lettuces, early sweet corn and lots of 
broad beans. Now we are waiting for 
the weather to dry up so we can carry 
on cultivating the soil.

We are on a mission to reduce some 
of the couch grass and horsetail which 
have both taken over the land at the 
Feed Bristol site and thanks to our 
lovely volunteers have made a bit of 
an impact already. Our current crop 
of hardworking 2016 workshares 
have begun work and helped plant 
potatoes and onion sets.

Our next Volunteer Day is on 
10.30am–4pm Sunday 15 May. 
Please bring your own lunch and see 
you there! No experience necessary! 

We are also taking part in this year’s 
Food Connections Festival as part of 
the Feeding Bristol event on 29 April 
in the City centre at 3.30pm, and as 
always we will be leading a farm tour 
and hosting a stall at Bristol’s annual 
Get Growing Garden Trail, 4 June at 
Feed Bristol.

And we are always open for new half 
or full share members. Find out more 
about joining us at:  
https://simshill.co.uk

www.eventbrite.co.uk/o/bristol-food-producers-8519699332
www.eventbrite.co.uk/o/bristol-food-producers-8519699332
http://freshstartlandenterprise.org.uk
http://freshstartlandenterprise.org.uk
http://freshstartlandenterprise.org.uk/contact-us/
http://freshstartlandenterprise.org.uk/contact-us/
www.bristolfoodnetwork.org/food-producers/join-us/newsletter/
www.bristolfoodnetwork.org/food-producers/join-us/newsletter/
www.bristolfoodnetwork.org/food-producers/resources-directory/
www.bristolfoodnetwork.org/food-producers/resources-directory/
www.bristolfoodnetwork.org/food-producers/resources-directory/
https://docs.google.com/forms/d/1EDUEvaxSX1DMeci8kUMV2fan7gOjc5Mx8ujmnwpbNWI/viewform?c=0&w=1
https://docs.google.com/forms/d/1EDUEvaxSX1DMeci8kUMV2fan7gOjc5Mx8ujmnwpbNWI/viewform?c=0&w=1
https://docs.google.com/forms/d/1EDUEvaxSX1DMeci8kUMV2fan7gOjc5Mx8ujmnwpbNWI/viewform?c=0&w=1
www.bristolfoodnetwork.org/food-producers/join-us/membership/
www.bristolfoodnetwork.org/food-producers/join-us/membership/
www.bristolfoodnetwork.org/food-producers/join-us/newsletter/
www.bristolfoodnetwork.org/food-producers/join-us/newsletter/
www.bristolfoodproducers.uk
https://simshill.co.uk
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In Bristol we are lucky enough to 
have access to a range of brilliant 
local food and allotments. However, 
UK-wide over 45% of salad products 
are still wasted, and according 
to Tesco (www.itv.com/news/
story/2013-10-21/tesco-food-waste-salad-
promotions/), 68% of bagged salad. 

LettUs Grow is a new start-up out of the 
University of Bristol seeking to reduce 
that 68% and bring easy, affordable 
access to fresh salad to as many people 
as possible! 

but how?
Our solution is to design products, 
using a blend of LEDs and hydroponic 
techniques, that bring salad growing 
into the home. Instead of buying half-
dead salad leaves at a supermarket and 
wasting half, we want to help people pick 
their food on demand. 

Our first products include a kitchen-top 
‘Herb Garden’ with capacity for 4 basil-
sized plants, and a larger ‘Salad Bar’ that 
can grow up-to 16 salad plants at any one 
time. Energy efficient LED lighting allows 
you to grow plants anywhere in the home 
– and not just on a crowded windowsill. 
Both products transport water and 
nutrients to the plant roots at each stage 
of their growth cycle and are focused on 
making growing as simple as possible.

Young families without growing space 
will be able to teach their children how 
to grow healthy food using educational 
resources on our E-cosystem web 
application. We are also building in 
automated growth plans that adapt the 
lighting to make sure it’s easy to grow 
different plants without being an expert.

our impact
We are a passionate young group 
who’ve lived across the country, often 
in places without good growing space. 
This is particularly true in London, where 
crazy real estate prices (www.standard.
co.uk/news/london/london-first-time-
buyers-will-need-a-106000-salary-by-
2020-a3224631.html) mean most of us 
were priced out of the food growing 
space we’d really have loved to have! 

The LettUs Grow vision is a salad garden 
in every kitchen, a chili plant in the living 
room, that cuts down on the ridiculous 
amount of salad vegetables wasted every 
year. We see no reason why this idea 
couldn’t be applicable across the world – 
urban crowding only gets worse as we go 
east to Hong Kong or Bejjing. 

This is our attempt to make a big 
difference to the food system. We want 
to help shorten the food supply chain in 
cities where there just isn’t enough local 
food to go around. Our aim is to keep our 
pricing accessible to as many households 
as possible, so have tried to design 
affordable products that pay themselves 
back between 6–12 months of growth.

what are we doing now?
We have been working on our LettUs 
Grow products ever since the team met 
in Autumn 2015. It’s been a great journey 
and we’ve learned an incredible amount 
along the way – to the point where we 
now have some designs (which you can 
see above) plus the rough and ready 

working prototypes that will allow us to 
push towards sales in early 2017. 

To take us to the next level we have 
entered the Virgin Business ‘VOOM’ 
competition and launched a crowdfunder 
with Better Bristol. These would give us 
the capital to pay for injection moulds and 
set up our first production run for Winter 
2016. 

We would then be working to support all 
of our early-adopters and collect feedback 
on what they love about the products or 
where we can improve. Taking this all on 
board we could push on towards a full 
retail launch to UK customers in 2017.

To access the next VOOM round we need 
as many votes as possible, so if you have 
a free moment then a vote would be 
really appreciated! 

If you would also be interested in finding 
out more about LettUs Grow then we’d 
love to get you involved. Just email me at: 
jack@lettusgrow.org

https://www.vmbvoom.com/pitches/
lettus-grow

LettUs Grow
Jack farmer

www.itv.com/news/story/2013-10-21/tesco-food-waste-salad-promotions/
www.itv.com/news/story/2013-10-21/tesco-food-waste-salad-promotions/
www.itv.com/news/story/2013-10-21/tesco-food-waste-salad-promotions/
www.standard.co.uk/news/london/london-first-time-buyers-will-need-a-106000-salary-by-2020-a3224631.html
www.standard.co.uk/news/london/london-first-time-buyers-will-need-a-106000-salary-by-2020-a3224631.html
www.standard.co.uk/news/london/london-first-time-buyers-will-need-a-106000-salary-by-2020-a3224631.html
www.standard.co.uk/news/london/london-first-time-buyers-will-need-a-106000-salary-by-2020-a3224631.html
https://www.vmbvoom.com/pitches/lettus-grow
https://www.vmbvoom.com/pitches/lettus-grow
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Bristol is the home of the Shambala 
Festival team: a pioneering music 
and arts festival that takes place 
across four days on the August 
Bank Holiday Weekend at a secret 
location in the Northamptonshire 
countryside. This year they’re 
making a pretty bold move, and 
one that has divided their followers 
across the board: to not actively sell 
meat or fish at the festival. Here’s 
why they’re doing it and what they 
hope it will achieve.

At Shambala, we have always 
endeavoured to find ways to reduce 
the environmental impact of our 
festival. Over our 17-year history, we’ve 
ditched disposable plastics, introduced 
sustainable travel initiatives and become 
100% renewably powered. But when it 
comes to the next step in our quest, to 
combine the best party with an absolute 
commitment to the future, we can’t help 
but feel there is a big, meaty elephant in 
the room.

Consumption of meat is a significant 
cause of environmental damage; as 
well as land degradation, deforestation 
and ocean pollution. The meat industry 
is responsible for more greenhouse 
emissions than the combined exhaust 
fumes from all global transportation. It’s 
also becoming more widely accepted that 
it’s unhealthy to consume meat in the way 
that we are.

So this year we’re setting ourselves a 
challenge: to provide the most eye-
popping, mouthwatering, colourful, hearty 
array of cuisine at Shambala 2016 without 
a single bit of meat or fish on sale. Not 
a sausage. Instead, keep your eyes 
peeled for insect dishes, Bacon Lovers 
Anonymous support groups, luxury dining 
experiences, a range of delicious food 
from around the world, debates, talks 

and creative exploration of the wonderful 
world of food.

Shambala HQ is a mixed bag, with vegans, 
veggies and meat eaters co-existing 
harmoniously together, but the whole 
team agrees that it is important to be 
bold with our environmental stance, and 
encourage this debate.

Meat lovers, you can choose to bring your 
own meat onsite if you wish. But with 
an amazing range of tasty, colourful and 
hearty veggie options on offer from our 
cafés, we hope you will be surprised not 
to miss meat for four days.

We absolutely recognise that when 
looking at modern agribusiness, and 
the issues around meat production, 
dairy products are very much part of 
the conversation. However, we feel that 
going meat free is a significant and bold 
enough first step, and that we need to 
balance the Shambala experience with 
positive changes and familiarity, and make 
sure that the energetic time we have is 
fuelled with enough calories – we can’t 
all suddenly adopt a completely new diet 
overnight – we’re here for the party right?!

And since you’re probably thinking it, we 
do also realise that organic farming isn’t 
the only answer to the global problem, 
as it uses more land than other farming 
techniques, and does not address the 
fundamental resource intensity. But 
for local ecology, animal welfare, health 
and provenence, it’s a step in the right 
direction for what we do choose to 
consume.

We already have a strict food sourcing 
policy for all providers onsite, which 
includes local, regional and certification 
guidelines. We also work with vetted local 
wholesalers to supply to our cafés. As 
part of our minimum standards for cafés, 
and the Green Traders Award, our green 

team check that everything is as it should 
be onsite, and we support food providers 
pre-event. In 2016 as part the meat-free 
decision, we will be working even more 
closely with cafés to ensure we have 
an ever-increasing awareness of food 
provenance. 

To help meat-lovers forget about their 
carnivorous desires, Shambala have 
introduced a new venue for this year: The 
Garden o’Feeden (www.shambalafestival.
org/food-glorious-food/), curated by Ed 
Gillespie of sustainability communications 
company Futerra. Step inside this 
sumptuous banquet hall and let your 
taste buds be tantalized by one of our 
championed chefs, or choose a plant-
based dish from one of our carefully 
curated traders.

If it’s food for thought you’re after, make 
yourself comfortable and listen to a talk 
from one of our foodie experts, or make 
your voice heard and join the great meat-
free debate (www.shambalafestival.org/
meat-and-fish-free-for-2016/).

You can even don an apron yourself 
and pick up some tricks of the trade as 
the tent turns into a hands-on cookery 
course. Follow our brand new food trails 
around the site, or even book in to our 
fabulous supper club, and sit down to a 
proper-right-good-meal, that would give 
any fancy pants eating establishment a 
run for their money.

We really hope our audience will come 
with an open mind and embrace our 
challenge for one weekend only. To quote 
Ed Gillespie: “we are all environmental 
activists three times a day, and with every 
mouthful we shape our world. Please use 
the power of your appetites wisely!”

Head to the Shambala website to find out 
more about the event: 
www.shambalafestival.org

A meat & fish-free  
future for Shambala Festival
sophie bailey

www.shambalafestival.org/food-glorious-food/
www.shambalafestival.org/food-glorious-food/
www.shambalafestival.org/meat-and-fish-free-for-2016/
www.shambalafestival.org/meat-and-fish-free-for-2016/
www.shambalafestival.org
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This is the informal motto of 
independent Portuguese wine 
importers Xisto Wines (pronounced 
She ees toe) Xisto is the name of the 
slate and shale rocks on which many 
of the Portuguese vineyards are 
planted) When you talk to husband 
and wife team Anton Mann and 
Lela McTernan-Mann about what 
they do, you discover it’s all about 
the journey, the values, and doing 
things differently. “We want to lead 
people out of the supermarkets, 
encouraging them to be a little more 
thoughtful of the provenance of the 
contents as well as the bottle itself”. 

At the heart of it all is the import of great 
wine from Portugal. The promise of Xisto 
is that their wine is imported by the most 
sustainable route possible. “The journey 
to zero waste will always be imperfect,” says 
Anton, “but we do the best we possibly can.” 
And that includes, once the wine arrives 
in Bristol, running the delivery van on bio 
fuel – oil collected from local restaurants 
and taking the bottles back to refill them, 
even making tapas dishes from the 
empties. 

human-scale 
Back in Portugal the wine producers 
are using ancient, sustainable practices 
passed down through generations of 
families, not necessarily certified organic 
(unaffordable to many small-scale 
producers), but using organic practices 
with minimum intervention. 

The human-scale is important too. “The 
grapes are hand-picked and foot-trodden,” 
says Anton. “We work with small, up-and-
coming wine producers in Portugal.” The 
relationships they develop are about 
honour and integrity. “We go and visit 
them; meet them personally. It all starts with 
conversations, often with a glass of wine. 
We know the grape’s provenance – when I’m 
introducing the wines to a seller in Bristol I 
say ‘wanna speak to the wine maker? I can 
ring ‘em up if you like.’”

Anton and Lela know the stories of all 
their producers. The organic vineyards of 
Darei in the Dao region were established 
by the family so along with their animals 
and crops they could create a sustainable 
life style where they knew exactly where 
everything they put in their mouths came 

from. It’s an incredible place. There’s wine 
from Claustru’s – it’s the oldest co-op in 
the Douro (the grapes are all hand-picked 
because the slopes are too steep for 
vehicles as is more often than not the 
case in Portugal). “The producers used to 
send their grapes to Porto but they got badly 
paid so in the 1950s they got together and 
formed the co-op, decided on a fair price 
for the farmers and built their own winery.” 
There’ s the young wine-makers who go 
out into the world and bring new skills 
back to their families to add to the old, 
and some of the best-selling wines from 
family businesses headed by women, 
challenging the macho-tendencies of the 
industry. Lela and Anton know them all.

The couple’s attitude to the traditional 
wine trade is one of slight irreverence –  
they are absolutely not earnest, not 
snobbish and not pompous. Anton says 
“I grew up in Henbury. And I grew up liking 
wine and being mildly mocked by my mates 
for it. I found it odd that there was a class 
divide – a bit silly.” Lela adds “I just don’t 
want my friends to get red faces! Grapes 
should be the only ingredients of wine,” she 
adds, “but some wines have lots of added 
extra ingredients, some of which don’t even 
get listed. Real wine doesn’t turn your face 
red.” 

craft wines
Like craft beer, seasonal food and the 
slow food movement, Anton and Lela 
think it is time to recognise craft wine, 
from small-scale producers. “Good things 

take time, and when the last bottle has been 
drunk it’s finished until next season. And that 
means every vintage is different. We want 
people to look forward to next year.”

“When I go to wine shows in London,” Anton 
continues, “some want the same thing – 
what’s new? What’s cool? What’s this year’s 
thing? We’re about the slow – we like this 
guy’s wine, we’ve visited him, maybe met his 
family – there’s a human connection. And we 
believe the wine is so good and the journey 
so exciting that people who drink it will 
become our ambassadors.”

carbon-free adventures
There is a second part to the business –  
more maverick, more innovative. Wine 
produced through collaboration between 
Anton and innovative wine-maker 
Mateus Nicolau de Almeida (Renegade 
Wine Maker of the Year and Young Wine 
Maker of the Year in Portugal in 2014). 
They make and blend it together, so it is 
absolutely unique to them. Port O’ Bristol 
is also ‘purely-sailed, fuel-free wine.’ If 
you’re talking about the journey, then 
the carbon-free adventure this wine has 
come on is a tale worth telling. 

The first Port O’ Bristol wine, made by 
Anton and Mateus “using our own hands”, 
was bottled in Douro. It was loaded onto 
the Tres Hombres for its maiden voyage 
in 2013, starting from Lisbon, then spent 
six months sailing the Atlantic (“sea-aged” 
quips Anton) before arriving in Falmouth 
2014.

“Made by Rebels, Shipped  
by Pirates, Drunk by heroes.”
anton mann & lela mcternan-mann 

continued
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But was not a one-off. In future the ship 
used will be the Nordylys IV, owned by 
Dutch company Fair Transport, and 
the journey will be Porto-Bristol direct, 
without the Atlantic diversion. In June the 
Nordylus IV will arrive in Porto, (sailed by 
our partners and collaborators at Fair 
Transport part of our ‘Sail Cargo Alliance’) 
to be loaded with wine, olive oil and more, 
bound for Bristol. The ship will also be 
taking the best of Bristol and the West’s 
produce on the return voyage. The ethos 
is the same – from vineyard to glass with 
as little waste as possible. The Bristol 
Women’s Rowing Team even volunteered 
to row the boat into Bristol harbour to 
avoid the diesel tug boat! Our role at Port 
O’ Bristol is to facilitate this re-connection 
of our twinned historic cities, and trade in 
the most sustainable way possible. 

The wine will be brought by barrel, 
bottled in Bristol and distributed in the 
biofuel van, in crates made from recycled 
pallets. The barrels will be offered to local 
producers for re-use, and the bottles 
collected and re-used too, for cider 
perhaps. The neat design of the Port O’ 
Bristol bottle, with its ship’s wheel graphic, 
allows for a little orange sticker to be 
added, charting the number of times the 
bottle has been re-circulated. 

bristol-porto connection
And it doesn’t stop there. Anton and 
Lela want to build on the historic Bristol-
Porto connection. “A big shout out to Food 
Connections,” says Anton. “Let’s connect 
these cities. We’ll bring the wine to Bristol  
but then we can use the ship’s return journey 
to take the best of Bristol – local products, 
beer, cider, non-perishables – back there –  
to Portugal, Spain, even Norway.” 

It’s about cultural connections as well –  
the couple have collaborated with 
artists, architects and photographers 
(including Bristol pinhole photographer 
Justin Quinnell) in both cities. “Let’s take 
musicians on the ship too!”

xisto wines continued

read more
uk refusal to support eu school 
food plan ‘another knock’ for 
agriculture
digest: The UK has abstained 
from voting on the EU’s proposed 
school food plan, which focuses 
on encouraging healthy eating and 
supporting local food, two principles 
you would think it would be hard to 
find fault with. 
www.farminguk.com/news/
UK-refusal-to-support-EU-school-
food-plan-another-knock-for-
agriculture_39418.html

texas colleges are opening 
food pantries to serve their 
students in need
digest: College campuses across 
Texas have begun opening food 
pantries for students whose earnings 
fall and tuitions soar. 
www.independent.co.uk/news/
world/americas/texas-colleges-are-
opening-food-pantries-to-serve-
their-students-in-need-a6992081.
html

analysis and valuation of the 
health and climate change 
cobenefits of dietary change
digest: Food-related emissions 
could be cut by 29% if global dietary 
guidelines were adopted. 
www.fcrn.org.uk/research-library/
analysis-and-valuation-health-and-
climate-change-cobenefits-dietary-
change

sugar tax could sweeten a 
market failure
digest: Britain has announced a tax 
on sugary drinks. Countries should 
go further and target foods that have 
large carbon footprints.
www.nature.com/news/sugar-
tax-could-sweeten-a-market-
failure-1.19646?WT.mc_id=TWT_
NatureNews

supermarkets pledge to cut 
food waste 20% by 2025
digest: Local authorities and retailers 
including Asda, Sainsbury’s and 
Tesco sign voluntary Courtauld 2025 
agreement to reduce food and drink 
waste.
www.theguardian.com/
environment/2016/mar/15/
supermarkets-pledge-to-cut-food-
waste-20-by-2025

zero-carbon trade connections
It all bundles up to be one big, exciting 
idea: “using the ship, we can facilitate 
zero-carbon trade. We’ve got half a 
dozen independent wine makers keen to 
be involved. And we want to collaborate 
and make connections here – join in, get 
involved! Help us make Bristol the hub, 
the centre of this pioneering project – if 
anywhere, Bristol is the place to do it.”

stockists & contact
Drink Xisto wines at The Canteen, Number 
12 Café, Poco in Bristol and London,  
No 1 Harbourside, Old Market Assembly, 
Bulrush restaurant, The Cube cinema, and 
The Library Wine Bar, which won the Best 
Wine List in Bristol in 2015 – “we’re on it.” 
and others.
Direct sales: Grape & Grind, Clifton 
Cellars, No 12, and Amy’s Winehouse in 
Backwell & Stoke Bishop. 
Follow Facebook, Twitter or Instagram for 
news of a special wine-tasting event on 
the ship in Bristol in July.

www.xistowines.co.uk 

www.farminguk.com/news/UK-refusal-to-support-EU-school-food-plan-another-knock-for-agriculture_39418.html
www.farminguk.com/news/UK-refusal-to-support-EU-school-food-plan-another-knock-for-agriculture_39418.html
www.farminguk.com/news/UK-refusal-to-support-EU-school-food-plan-another-knock-for-agriculture_39418.html
www.farminguk.com/news/UK-refusal-to-support-EU-school-food-plan-another-knock-for-agriculture_39418.html
www.independent.co.uk/news/world/americas/texas-colleges-are-opening-food-pantries-to-serve-their-students-in-need-a6992081.html
www.independent.co.uk/news/world/americas/texas-colleges-are-opening-food-pantries-to-serve-their-students-in-need-a6992081.html
www.independent.co.uk/news/world/americas/texas-colleges-are-opening-food-pantries-to-serve-their-students-in-need-a6992081.html
www.independent.co.uk/news/world/americas/texas-colleges-are-opening-food-pantries-to-serve-their-students-in-need-a6992081.html
www.independent.co.uk/news/world/americas/texas-colleges-are-opening-food-pantries-to-serve-their-students-in-need-a6992081.html
www.fcrn.org.uk/research-library/analysis-and-valuation-health-and-climate-change-cobenefits-dietary-change
www.fcrn.org.uk/research-library/analysis-and-valuation-health-and-climate-change-cobenefits-dietary-change
www.fcrn.org.uk/research-library/analysis-and-valuation-health-and-climate-change-cobenefits-dietary-change
www.fcrn.org.uk/research-library/analysis-and-valuation-health-and-climate-change-cobenefits-dietary-change
www.nature.com/news/sugar-tax-could-sweeten-a-market-failure-1.19646?WT.mc_id=TWT_NatureNews
www.nature.com/news/sugar-tax-could-sweeten-a-market-failure-1.19646?WT.mc_id=TWT_NatureNews
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www.theguardian.com/environment/2016/mar/15/supermarkets-pledge-to-cut-food-waste-20-by-2025
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Grown in a south facing, one-hectare 
plot in the Chew Valley, North 
Somerset. Dunleavy’s Pinot noir rosé 
wine has won ‘Best Local Wine’ at 
the Bristol Good Food Awards two 
years in a row. 

They have two bronze awards at the 
International Wine Challenge and 
countless smaller awards to boot. The 
vineyard is owned and managed by 
Bristol resident Ingrid Bates. Ingrid has 
a background in Biology and originally 
moved to Bristol to work at the BBC 
Natural History Unit on Whiteladies Road. 
The call of working in horticulture soon 
came and a few years later she found 
herself gardening and managing a small 
vineyard at Thornbury Castle just north 
of Bristol. After a few years of saving and 
planning she finally planted her own 
vineyard on rented land in 2008. It takes 
three to four years before vines produce 
fruit so their first wine was released in 
2013. It’s been an exciting subsequent few 
years for this small producer whose wine 
is now sold in some of Bristol and North 
Somerset’s finest bars, restaurants and 
shops as well as from their own website.

What, in your view, is the biggest 
challenge facing English wine 
producers today?

We are always vulnerable to erratic 
weather and at certain times of year I 
become obsessed by it. Because of our 
unique position as an island nation, the 
UK has much more variable weather than 
most other wine producing countries in 
the Northern Hemisphere. Cool or wet 
weather during the flowering period in 
summer can really affect harvest yields 
but generally a good vineyard site always 
produces a nice even crop. 

At an industry level, there will be 
challenges over the next few years as 
larger amounts of English Sparkling wine 
come onto the market as some of the 
big new set-ups in the South East start 
coming into production. We’ve watched 
this happen in other countries with 
developing wine industries and can learn 
from them. The most important thing 
is to maintain high quality, interesting 
products. The UK consumes huge 
amounts of wine and quite a large 
proportion of the population haven’t 
tried English wine yet so I feel very 
positive about the future. At the moment 
I don’t sell in any supermarkets so don’t 
see myself as competing with the large 

sparkling wine producers. All my wine 
is sold in and around the Bristol area to 
small businesses like my own.

The only other threat to the UK wine 
industry would be the rise in production 
of ‘British Wine’. This is a cheap product 
made from grapes grown outside the 
UK and sometimes not even grapes at 
all. It’s generally sold in supermarkets 
very cheaply. Unfortunately some people 
mistake this for English or Welsh wine 
which is a completely different product.

We see you hope to produce a 
sparkling wine in the future; why do 
you think English sparkling wine has 
proved so popular and has managed 
to beat off stiff competition from the 
more traditional French varieties in 
International competitions?

English sparkling wine has had lots of 
positive publicity in recent years and 
rightly so – it is good. The reason for this 
change is that people have invested in 
larger, better winemaking facilities and we 
have some really good winemakers now. 
Our climate and geology is very similar to 
the major champagne growing regions so 
there’s no reason why we can’t produce 
wines that are as good if not better.

Do you have any aspirations to branch 
out into other varieties of wine?

At the moment we only produce our 
Pinot noir rosé which is proving to be 
really popular. We grow two varieties of 
grape; Pinot noir which is a red grape and 
Seyval blanc which is a white grape. With 
these varieties we can decide close to 
every harvest what wine we would like to 
produce that year. Our Seyval plants are 
young but from next year we plan to use 
them to make a sparkling white as well as  
using our Pinot to continue making our  
still rosé. Our vineyard site is only one  
hectare so it’s not cost effective to produce  
lots of small amounts of different wine.

Why did you choose rosé to produce?

I love English rosés and really wanted to 
have a go at making one. Before I planted 
my own vineyard one of my favourite 
English wines was the Chapel Down rosé 
produced in the South East. I loved the 
idea of growing Pinot noir and producing 
a wine that I would love to drink myself.

What grapes do you use?

We grow Pinot noir – a red grape that 
can be used for still or sparkling wine. We 
produce a rosé with ours – it’s not a high 
yielding variety but the wine it produces 
is very high quality. We also have a variety 
called Seyval blanc which is a white grape 
that is great for sparkling wine. It tends 
to be very high yielding every other year 
(don’t ask me why – I think it likes a rest!). 
Our Seyval blanc grapes will be the basis 
for the sparkling white we intend to 
produce in the next few years. People 
often ask about rosé production using red 
grapes – to produce a rosé as opposed to 
a red wine we remove the skins from the 
juice after pressing. To create a red wine 
the dark red skins are exposed to the 
juice for a longer period.

How does the climate affect the grapes 
and the end result?

It’s been shown that average 
temperatures are gradually increasing 
in the UK which extends our growing 
period and allows us to grow the grape 
varieties we do. Worldwide, different 
varieties of grapes are grown at different 
latitudes depending on these average 
temperatures. As long as we have average 
temperatures it is relatively easy to grow 
grapes well in the UK. The key periods are 
around the start of summer when late 
frosts can damage new growth and mid-
summer when the vines are flowering. 

Dunleavy
inGRiD bATeS

continued
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They produce small, wind pollinated 
flowers that look a little like brocolli florets 
– they open for a period of about two 
week in mid summer. The weather during 
these two weeks can have a massive 
impact of the size of the crop produced 
that year. 

What are the perfect climate 
conditions for your vineyard?

Warm, dry summers are good but we also 
need rain too – some wine producing 
countries have to spend a fortune on 
irrigation systems to provide the water 
hungry vines with liquid. Luckily we don’t 
need to worry about this in the UK.

What is involved in the winemaking 
process – can you take us briefly 
though from harvest to end result? 

Our winemaker Steve Brooksbank is 
based 30 minutes away from the vineyard 
near Glastonbury. We pick our grapes at 
the end of September or early October, 
stack them in small crates and drive 
them to Steve that same day. When we 
get to the winery we tip the grapes into 
a de-stemming machine and the pulp 
is pumped through into a large press. 
Once pressed the juice is pumped into 
a large stainless steel tank where Steve 
begins to work his magic! Our wines are 
vegan/vegetarian and we try to se as little 
sulphur as possible. Once fermented, the 
wines are bottled in April ready for sale 
the following summer.

English wine production has started 
to boom of late; what does the 
English Wine landscape look like now 
compared to twenty years ago?

There are a lot more producers around 
now – several hundred in the South West 
alone. In the past, UK vineyards tended 
to be less commercial and often more of 
a hobby but with increased investment 
some UK vineyards are now large co-
operative businesses. We now have more 
interesting vine varieties available to us 
and consumers in the UK are very keen to 
try good, locally produced products. With 
the dawn of social media it is easier for 
people to find out about vineyards in their 
local area.

What do you think has caused this 
change?

I know growers who have been making 
English wine for 30+ years. I think they 
would agree that a combination of 
increased investment and education 
has enabled better wines to be 
produced. These wines are now winning 
competitions at International Level which 

helps gain positive publicity and increases 
consumer confidence in English wine. 
Also, twenty years ago the idea of ‘buying 
local’ was not a popular as it is now. This 
change is consumer mentality has also 
had a massive impact on people’s attitude 
toward English wine. They are more 
willing to try something produced locally 
because they know it will be good.

What foods/dishes does your 
2014 Pinot rosé provide the best 
accompaniment to?

Because we are a relatively small 
producer we aren’t able to blend or hold 
wine back. As a result every year our 
wine tastes a bit different reflecting the 
weather of the previous summer. It’s 
quite fun seeing how our new wine has 
turned out each Spring. Our current 2014 
Pinot rosé is powerfully fruity and goes 
well with most pasta, meat dishes and 
salty and spicy food. I would say it also 
goes well with desserts but everyone has 
their own opinion so I always tell people 
to try it themselves are see what they like.

The majority of venues in which your 
wine is available appear to be local, 
independent businesses who use and 
supply local, West Country products. 
Is encouraging people to support such 
businesses a passion of yours? Do 
you have any aspirations to branch 
out into the more commercial wine 
retailers, such as Majestic?

At the moment we produce just over 
2000 bottles a year. In a few years this 
figure should go up to 4–5000 bottles but 
we’ll still be a small producer at this level. 
I live in the centre of Bristol and think we 
are so lucky to have such a huge number 
of quality independent restaurants and 
shops. I try and promote our stockists as 
much as possible. Most other UK cities 
aren’t aren’t as lucky as we are. On a 
personal level, it’s fun to meet and make 
friends with all the different people that 
run these little businesses. It’s such a 
friendly, personal experience – some 
of my customers come to help pick the 

grapes they help to sell! I’ve had interest 
from some of the large supermarkets but 
they tend to operate in a very different 
way to local stores and restaurants, 
wanting to buy large amounts of wine at 
very low prices. At the moment this isn’t 
what I want to do.

Receiving a bronze at the International 
Wine Challenge must have been an 
extremely proud moment for you. 
What is it about the Pinot noir rosé 
which you think set it out from the rest 
of the crowd? 

I remember being out in the vineyard 
with the dog on a cold day when I heard 
the news that we’d won a bronze. It was 
great. Many people don’t realize the 
several years of hard work that go into 
maintaining a vineyard in the three of 
four years before it produces any grapes. 
Receiving that award made it all feel 
worthwhile. We’ve also won ‘Best Local 
Wine’ at the Bristol Good Food Awards 
two years in a row which has also been 
very special to us. Being on Radio 4 Food 
Programme on English Wine was also a 
key moment in realizing we had arrived 
on the UK wine scene.

open day: 29 may
Dunleavy Vineyards are very excited to be 
collaborating with the Children’s Laureate, 
Author and Illustrator Chris Riddell as a 
one-off for their 2015 Pinot noir rosé label. 
Chris has done some additional artwork 
featuring a ‘Pinot noir dryad’ for this years 
label which is really exciting. The new wine 
will be released late April. Dunleavy are 
also hoping to allow visitors for the first 
time this summer. They will be having 
a special opening day to celebrate 
English Wine Week and the Chelsea 
Fringe on 29 May in conjunction with 
the Somerset Flower Farm. Please email 
hello@dunleavyvineyards.co.uk if you are 
interested in attending.

Check the website for details:  
www.dunleavyvineyards.co.uk

dunleavy continued

www.dunleavyvineyards.co.uk
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A new video published by the Access 
to Land network reveals how land 
prices in the UK are hindering new 
entrants to farming from getting 
a foot on the ladder. The video, 
‘The Land for Our Food’ explains 
how across Europe new farmers 
struggle to find suitable land to 
grow sustainable, local food. There 
are several Community Supported 
Agriculture schemes in Bristol 
already, but also many more people 
looking to grow their own food.

The video is produced by the Access 
to Land network, a group of European 
initiatives working together to share 
useful information about using land 
to produce food. The video features 
farmers from England, France, Italy, 
the Catalan Pyrenees and Romania, 
and commentators including George 
Monbiot. The aim of the network is to 
share experiences around Europe and 
help more people to grow food in their 
community – an important issue for many 
Bristolians.

As competition for land grows with the 
increase of urban infrastructure and 
development, the Access to Land network 
looks to raise awareness of the challenges 
faced by people who want to safeguard 
land for local food production. Fifteen 
organisations work together as part of 
the network to help share experiences 
and campaign for recognition of the 
issues around safeguarding land for 
agroecological farming. In the UK the 
main partners are the Soil Association 
(https://www.soilassociation.org) and the 
Real Farming Trust (www.feanetwork.org/
who-we-are/real-farming-trust).

Access to Land 
access to land is a key issue for many in bristol –  
network releases video to help share the burden

Rachel Harries from the Soil Association 
in Bristol said; “We’re working with different 
European organisations to find out what 
people are doing in different countries, 
what the problems are, how they’re 
addressing them, whether they’re renting 
land or buying land, or putting it into 
community ownership. Through the Access 
to Land network we want to bring all this 
information together from across Europe 
and share it so that we can try and put 
some of these good ideas into practice in 
our own countries.”

Kate Collyns, who features in the video, is 
a perfect example of a small scale grower 
who overcame challenges in finding 
land to start her business in the South 
West. She came from a background in 
publishing and then re-trained through 
the Soil Association’s Future Grower 
apprenticeship. 

Kate said; “I am now renting land from the 
main farm, working closely with the farmer 
– who is really supportive. If you have a 
good landlord and the land already has 
some other resources like infrastructure or 
routes to market, it can work really well. I 
sell my produce as an independent business 
to the farm shop and café owned by the 
farmer, which keeps things nice and straight 
forward. I’m a tenant and supplier.”

‘The Land for Our Food’ will be available 
to download later this month by anyone 
looking to learn more about the options 
in accessing land for sustainable food 
production. It is viewable online at the 
Access to Land website. 

www.accesstoland.eu/ 

read more
pinning big hopes on small  
food policy
digest: Wayne Roberts reviews 
the role for food policy councils in 
standing up for food in cities.
www.resilience.org/
stories/2016-03-30/pinning-big-
hopes-on-small-food-policy

sustainable growing for  
social good
digest: In addition to being an 
environmental essential, farming 
sustainably can also be a powerful 
tool for social good. Increasingly, a 
number of social enterprises are 
using these methods of growing to 
the benefit of some of society’s most 
vulnerable groups.
http://sustainablefoodtrust.org/
articles/sustainable-growing-social-
good/

food youth: the next generation 
of the food movement is coming 
up
digest: Faced with rising levels of 
both obesity and malnutrition, as well 
as climate change and global warming, 
young people in the US are, perhaps, 
the most motivated to change their 
food system.
http://sustainablefoodtrust.org/
articles/food-youth-movement/

the centrality of seed: building 
agricultural resilience through 
plant breeding
digest: Five of the global issues 
most frequently debated today 
are the decline of biodiversity in 
general and of agrobiodiversity in 
particular, climate change, hunger and 
malnutrition, poverty and water. Seed 
is central to all five issues. 
www.independentsciencenews.
org/un-sustainable-farming/
the-centrality-of-seed-building-
agricultural-resilience-through-
plant-breeding/

community composting grows 
from a seed into a movement
digest: The US community 
composting movement, the 
importance of both community and 
industrial composting, and the biggest 
challenges community composters 
face.
www.shareable.net/blog/
community-composting-grows-
from-a-seed-into-a-movement

https://www.soilassociation.org
www.feanetwork.org/who-we-are/real-farming-trust
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Feed Bristol is Avon Wildlife Trust’s 
6 acre food growing and wildlife 
gardening community hub. Our aim 
is to champion conservation and 
ecology in a food growing setting, 
while supporting individuals’ well-
being, promoting outdoor education 
and land based social enterprise. 

We run a range of programmes on the 
site to support education in schools,  
adult courses throughout the year, 
private site hire and seasonal events on 
the first Saturday of the month. Our next 
event is 12–5pm 7 May: Bristol Food 
Connections Festival: Growing with 
Nature (www.bristolfoodconnections.
com/fringe/growing-with-nature/). It 
includes workshops, kids activities hot 
food, café and mega plant sale. See 
our Feed Bristol facebook page (www.
facebook.com/feedbristol) for up to date 
info about this and other events and 
courses.

The site is now thriving again after a 
difficult year with disruption from the 
start of the MetroBus construction and 
protests which took place last February. 
We are fully open again and welcome 
all groups back to be part of our ever 
evolving bright vision for transforming 
this highly productive corner of Bristol. 
Although we have lost some land we have 
put all of our energy into rebuilding the 
fabric of the ecology across the site. Our 
ecological management plan which uses 
Environmental Stewardship guidelines 
is driving forward a renewed flurry of 
activity to enhance the different habitats 
across the site. This year we are carrying 
out ecological monitoring surveys to 
create a new baseline for the site with 
a programme of activities to enhance 
the connectivity. This will be linked into 
our community group activities and an 
education programme which people can 
come and get involved with. The objective 
is to create a model that other projects 
can come and learn from so they can 
easily adopt best practice on their food 
growing sites. 

Part of this ecological enhancement is 
supported by our plant nursery which 
is also open to the public for sales 
(mid-week 9am–5pm and the first 
Saturday of the month). We stock 
over 150 different varieties of native 
wildflowers, medicinal herbs, vegetable 
starters and perennial forest garden 
plants. The incredible range of wildflowers 
also going out across Bristol to support 
different AWT meadow projects like 
Bennets Patch, schools and communities 

to connect up wildlife corridors as part 
of a project called My Wild City (http://
www.avonwildlifetrust.org.uk/mywildcity). 
Contact us if you have a project that 
wants to design up a plot. Large orders 
and contractors welcome. Last year we 
managed to get out 20,000 plug plants 
across the city.

The nursery project is about engaging 
community groups in meaningful activities 
and developing people’s skills. We 
have started to collect seed from local 
meadows to sow on here and plant out 
on our land as part of the stewardship 
plan. This will give us a seedbank to keep 
collecting local seed from and spread 
local provenance plants around Avon. 

Our aim on the site is to demonstrate 
the value of nature through supporting 
individuals’ well-being. Over the years we 
have worked with many learning disability 
and mental health groups. One of our 
long term resident groups in Burley 
Inclusive (www.burleyinclusive.co.uk) who 
provide a holistic approach to supporting 
individuals. Adam Burley said: “The effect 
of working at Feed Bristol is having a 
profound impact on our participants’ lives. 
The supportive friendly atmosphere on 
the site, coupled with the inspiring setting 
and meaningful activities that everyone 
gets involved with is motivating our teams 
to lead more independent lives.”

The project also acts as a business 
incubator site with six different land 
based enterprises working as part of a 
collective alongside Feed Bristol. This 
includes Sims Hill veg box scheme  

(http://simshill.co.uk), Edible Futures 
salad co-op and veg sales to restaurants 
(http://ediblefutures.org), Pea Shoots 
Forest school (https://www.facebook.
com/groups/586798454758674/?fref=ts), 
Up-cycled Mushroom Company  
(https://www.facebook.com/feedbristol/#!/
upcycledmushroomcompany/?fref=ts), 
Chris’s Medicinal Herbs and Edible Cities 
(Niels Corfield – courses and design) 
(http://ediblecities.co.uk). The site is also 
available for people to hire our facilities 
to run events and courses or birthday 
parties from. One of our resident groups 
is Shift Bristol (www.shiftbristol.org.uk) 
who helped build our amazing straw bale 
roundhouse.

Volunteering takes place on Monday, 
Tuesday, Wednesday and Friday 
(9.30am–4pm). Just turn up and we will 
induct you to the site and activities. We 
also run a Grow Leader programme 
which starts every 6 months (next starting 
July 2016). People are able to apply for the 
opportunity to become part of the core 
team as a volunteer placement with Avon 
Wildlife Trust. The placement is based 
at Feed Bristol where people are able to 
gain valuable experience in working with 
community groups and learning about 
agri-ecology.

To find us: 181 Frenchay Park Road, 
Stapleton BS16 1HB
matt.cracknell@avonwildlifetrust.org.uk
www.avonwildlifetrust.org.uk/
feedbristol
https://www.facebook.com/feedbristol

Feed Bristol update
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It is Spring again and the start of the 
new season, and we have begun in 
style at Trinity Community Garden. 
We are an independent branch of 
Trinity Community Arts, set up in 
2014, in response to the need for 
an organisation that focuses on 
sustainability and nature based 
education.

We aim to make organic horticulture, 
food and sustainable living skills and ideas 
available for the local people, regardless 
of age, gender, ability or education. 
Together, we are building a resilient, 
connected and sustainable community. 

Over the years we have run a variety of 
sessions and we are very lucky this year 
to be able to be running two weekly 
sessions, a weekly Community day and 
a weekly Gardening for Health session, 
as well as a monthly Community Day on 
the last Sunday of the Month. We are also 
running a 0–5 stay and play, a forest 
school and outdoor education for older 
children – so there really is something for 
everyone!

The Gardening for Health sessions 
are run on a Tuesday with Charlie. 
These sessions are designed for anyone 
wishing to improve their mental or 
physical health, whilst learning invaluable 
gardening, cooking and herbal first 

aid. We provide hands on, focused 
horticultural learning, including how to 
use herbs to support people’s health and 
well being, identifying plants, foraging 
salads and making preservatives.

Our Community days are on a  
Wednesday with Anita from 12–4.30pm.  
These sessions are open to all ages 
and abilities, to come and learn some 
gardening skill, garden DIY and cookery 
skills. It is a great opportunity to come 
and meet other members of your 
community, whilst getting out into the 
urban outdoors, and share a fantastic 
lunch, sourced as much as possible from 
the garden.

Our monthly Community days have been 
running for years, and are great fun! 
Similar to the weekly days, but at the 
weekend so more people can attend. We 
kicked off this year’s sessions on Sunday 
24 April.

All sessions are free and inclusive, and we 
always welcome new faces, as well as old. 
The Trinity Centre is based on the edge of 
Old Market and Easton, and is accessible 
by bus. Please feel free to turn up to the 
community days on a Wednesday or last 
Sunday. Contact helenw@3ca.org.uk for 
information on any of the other sessions.

www.trinitycommunitygarden.co.uk

Trinity Garden news

read more
beyond food: community gardens 
as places of connection and 
empowerment
digest: Community gardens have been 
part of American cities since the late-
19th century. As a way to confront the 
congestion, economic instability, and 
environmental degradation that were 
part and parcel of turn-of-the-century 
urban life, residents began taking 
matters into their own hands.
www.pps.org/blog/beyond-food-
community-gardens-as-places-of-
connection-and-empowerment/

india’s female ‘seed guardians’ 
pioneering organic farming
digest: An organic seed guardian 
project in India is empowering women 
farmers to manage their own seed 
enterprises and to become decision-
makers in their community.
www.vikalpsangam.org/article/
meet-indias-female-seed-guardians-
pioneering-organic-farming/#.Vxpj-
KWmCYl

why family farms must be 
protected
digest: The Family Farmers’ Association 
and the Land Workers Alliance call for 
radical change to an economic system 
that continues to price most small farms 
out of the market.
http://sustainablefoodtrust.org/
articles/family-farms-protected/

impact of climate change on food 
production could cause over 
500,000 extra deaths in 2050
digest: A study in The Lancet, concludes 
that climate change will be responsible 
for 529,000 additional and avoidable 
deaths by 2050. 
www.fcrn.org.uk/research-library/
impact-climate-change-food-
production-could-cause-over-500000-
extra-deaths-2050

full steam ahead for bristol’s 1st 
shipping container retail scheme
digest: Whapping Wharf to be home to 
independent food outlets, including an 
artisan open-plan bakery where visitors 
can see bread being made.
www.bristol-business.net/full-steam-
ahead-for-bristols-first-shipping-
container-retail-scheme/

www.bristol-business.net/artisan-
bakery-fired-up-about-becoming-
latest-tenant-in-bristols-new-food-
and-drink-quarter/

Next course starts Tuesday 17 May 
8 weeks from 10am–3pm 
St Werburghs Community Centre, 
Horley Road, St Werburghs, BS2 9TJ

Free to residents in St Werburghs, 
Easton, Lawrence Hill, Barton Hill, 
Lockleaze or surrounding areas.

In the gardening sessions we will 
be teaching how to manage a small 
garden using permaculture principles. 

The workshops include sessions 
on container growing, composting, 
sowing seeds, companion planting and 
harvesting. The cooking sessions will 
focus on how to cook fresh, healthy  
and well-balanced meals.

To book your place, contact  
Rachel Kane: 0117 955 1351 
office@stwerburghs.org.uk  

www.stwerburghs.org.uk

stop press: raking & baking
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Bristol chefs will get their pulses 
racing on May bank holiday 
weekend by going head-to-head in 
a fast-paced cook-off competition 
for the Bristol Food Connections 
festival. 

Six contestants from across Bristol will 
challenge six local chefs to cook the 
tastiest bean, pea, chickpea or lentil-
based dish in 25 minutes and the 
audience will decide who wins.

Jenny Chandler, local cooking teacher, 
food blogger and author of books 
including Pulse will be showcasing her 
skills alongside 5 other local chefs,  
No.1 Harbourside, 4.30–7pm Sunday  
1 May

Get Your Pulses Racing is free to  
attend and will showcase local chef 
talent while highlighting the tasty and 
economical versatility of pulses in the  
UN International Year of Pulses.

One of the contestants is 42-year-old 
mother of two, Carlie Fox, of St George. 
She said: “My 11 year old son has autism 

bristol chefs get  
their pulses racing 

spectrum disorder, which makes him an 
extremely fussy eater and prone to over-
eating too. I struggle to come up with new 
ideas for him, so I am looking forward to 
learning some healthy new recipes that we 
can both enjoy.”

Jenny Chandler said: “When I’m teaching 
cooking, people always tell me that they love 
eating pulses, but don’t really know how to 
cook them at home. That’s why I’m thrilled to 
be taking part in this event – I want to show 
that it’s easy to cook delicious, cheap and 
interesting meals using pulses.”

Holly Templer, Bristol Friends of the Earth 
campaigner, is co-organising the event 
with Flexitarian Bristol. She said: “Pulses, 
especially lentils, can have a reputation 
for being ‘wholesome hippy’ food and a 
bit bland. The chefs are going to show just 
how tasty they can be and share some 
fresh, exciting new dishes that can be 
tried out at home.”

Free tickets for Get Your Pulses Racing, 
can be found at:  
www.bristolfoodconnections.com/
fringe/ready-steady-pulse/ 

about 2016 un international year 
of pulses 
n The United Nations declared in 2013 

that 2016 would be International Year 
of Pulses. 

n Pulses are a more sustainable source 
of protein than meat, fish or milk. 

n To produce 1lb of beef requires  
1857 gallons of water; to produce  
1lb of pulses requires just 43 gallons 
of water.

n One kilogram of legumes (beans, 
peas, peanuts) only emits 0.5kg in 
CO2 equivalent, whereas 1kg of beef 
produces 9.5 kg in CO2 equivalent.

n Pulses help to improve soil which 
helps other crops to thrive; they 
require less fertilizer than other  
crops and are a low carbon source  
of protein.

n More info at http://iyp2016.org/

about flexitarian bristol
Flexitarian Bristol is a campaign group 
working with Friends of the Earth and 
Eating Better to make Bristol the UK’s 
first Flexitarian City. 

n Being ‘Flexitarian’ means reducing the 
amount of meat, fish, and dairy, and 
eating more vegetables and pulses; 
This can be at every meal, just at 
lunch, or just on Mondays – there are 
no fixed ‘rules’ – reduction is the aim.

n They are also encouraging Bristol 
restaurants and cafes to serve more 
plant-based dishes, and fewer, better 
quality meat dishes.

n The livestock sector is one the biggest 
contributors to greenhouse gas 
emissions, and climate change.

n Replacing some meat with plant 
proteins and eating better will reduce 
rates of heart disease, obesity and 
cancer in our city.

n More info at http://flexibristol.org/

about friends of the earth 
bristol
Friends of the Earth Bristol is part 
of the international environmental 
organisation Friends of the Earth. Active 
since 1971, the group campaigns on 
a wide variety of local, national and 
international environmental and social 
justice issues. We hold a monthly open 
group meeting. To learn more visit 
www.bristolfoe.org.uk or check out 
our facebook page: www.facebook.
com/bristolfoe

www.bristolfoodconnections.com/fringe/ready-steady-pulse/
www.bristolfoodconnections.com/fringe/ready-steady-pulse/
http://iyp2016.org/
http://flexibristol.org/
www.bristolfoe.org.uk
www.facebook.com/bristolfoe
www.facebook.com/bristolfoe
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We are absolutely delighted to 
have been shortlisted for the Soil 
Association BOOM Awards. We will 
be joining our fellow Box Scheme 
finalists at the Soil Association’s 
Boom Awards ceremony on 11 May. 
The award nominations are coming 
in thick and fast. We are also one 
of four Local Food Retailer finalists 
in the Western Daily Press Food 
and Farming Awards and in March 
we won Silver in the category of 
Multiple Fairtrade Product Retailer 
at the South West Fairtrade Awards. 

regular volunteering
2016 is set to be big year for our 
volunteers. We are now able to welcome 
volunteers six days a week; Monday to 
Saturday from 9am. Regular volunteers 
have the opportunity to participate in 
work of the farm, share knowledge and 
gain experience of organic growing.

community farmer days 
April saw the return of our much 
loved Community Farmer Days, one-
day volunteer events where anyone 
can join us down at the farm. (www.
thecommunityfarm.co.uk/volunteering/
community-farmer-days/) Now is a 
particularly exciting time to get involved 

as you will have the opportunity to join 
us for the whole growing journey from 
germination through to harvest.

This year’s Community Farmer Days are 
on Saturdays – we would love to have  
you there: 7 & 21 May, 4 & 18 June,  
2 & 16 July, 13 August, 10 & 24 September, 
8 & 22 October, 12 November

bristol food connections 
Saturday 7 May 

We are holding a fun and sociable one-
day event with volunteers coming to 
help in the fields. Adults and children of 
all ages welcome. The education area 
is in need of a little post-winter tender 
loving care; there are seeds to be sown 
and seedlings ready to be planted out. 
We plan to sow courgettes and get the 
polytunnels planted up ready for the 
summer’s crops.

In the morning Claire Rosling of Earthwise 
will be running additional activities for 
families with young children (under-fives 
but older siblings welcome) where they’ll 
get hands-on harvesting and planting. 
At lunchtime we’ll cook some nourishing 
soup and ask visitors to bring some 
goodies to share too.

The day will run from 10am to 4pm and 
is free to book (www.eventbrite.co.uk/e/

events at The Community Farm 
community-farmer-day-saturday-7th-may-
2016-10am-to-4pm-tickets-21056927838) 
though there is a £3-per-child suggested 
donation for the children’s activities.  
Free minibus from Bristol available.

children’s field to fork cookery day
Sunday 15 May

This spring Earthwise and Jo Ingleby are 
back to celebrate the freshest crops that 
spring-time has to offer with a family 
cookery day. During the day, children and 
their parents/carers will get to harvest 
crops from our fields and learn how to 
make a tasty seasonal meal to share.

More information and to book: 
www.thecommunityfarm.co.uk/course/
childrens-field-to-fork-cookery-day/ 

get growing garden trail 
Saturday 4 June 

The Community Farm is taking part in  
the 2016 Get Growing Garden Trail  
(www.bristolfoodnetwork.org/blog/
annual-bristol-get-growing-garden-trail/) 
which showcases the diversity of Bristol’s 
growing projects and the ways we can 
“grow together” in the city. You will get 
a chance to see one of our Community 
Farmer Days in action and meet the 
people behind the parsnips! 

volunteering on the farm claire rosling of earthwise jo ingleby with farm produce

As part of our Vale Lane Project (Unit 1  
Vale Lane in Bishopsworth, Bristol) we 
are hosting a series of Volunteer days. 
As it is almost time to take stock of our 
first batch of elvers at Vale Lane, we will 
be hosting two four-day Warehouse 
Workshops. Lots of different things to 
do, and lunch provided if you register.

Warehouse Workshop #1: Friday 6–
Monday 9 May, 11am–6pm daily

Warehouse Workshop #2: Friday 13–
Monday 16 May, 11am–6pm daily

Register at: 
www.bfpvolunteers.co.uk/?p=25

grow your own aquaponics!
12–3pm Sunday 12 June  
Phoenix Café, All Saints Street · £10

This half day beginner’s course will give 
you a good basic understanding of 
aquaponics. Buffet lunch included. 
Email info@bristolfish.org to register

stop press: urban aquaponic courses with bristol fish proJect

www.thecommunityfarm.co.uk/volunteering/community-farmer-days/
www.thecommunityfarm.co.uk/volunteering/community-farmer-days/
www.thecommunityfarm.co.uk/volunteering/community-farmer-days/
www.eventbrite.co.uk/e/community-farmer-day-saturday-7th-may-2016-10am-to-4pm-tickets-21056927838
www.eventbrite.co.uk/e/community-farmer-day-saturday-7th-may-2016-10am-to-4pm-tickets-21056927838
www.eventbrite.co.uk/e/community-farmer-day-saturday-7th-may-2016-10am-to-4pm-tickets-21056927838
www.thecommunityfarm.co.uk/course/childrens-field-to-fork-cookery-day/
www.thecommunityfarm.co.uk/course/childrens-field-to-fork-cookery-day/
www.bristolfoodnetwork.org/blog/annual-bristol-get-growing-garden-trail/
www.bristolfoodnetwork.org/blog/annual-bristol-get-growing-garden-trail/
www.bfpvolunteers.co.uk/?p=25
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The Chelsea Fringe celebrates 
all things alternative, artistic, 
whimsical and community-minded 
in the gardening world.

It’s the quirky alternative to the 
Chelsea Flower Show, so not so much 
horticultural haute couture as an eclectic 
mix of community projects, large-scale 
installations, performance art, food 
events, street happenings and much 
more in between. It’s an open-access 
fringe festival, which means that if 
it’s about plants, gardens, flowers or 
landscape, and it’s interesting or original 
and quirky – then it’s in.

Last year’s festival included a broad 
spectrum of garden events, trails, 
installations and workshops with a pop-up 
plant filled truck, a ‘honeycomb’ meadow 
of wild flowers in the Millennium Square, 
foraging walks and talks, garden trails, 
street open gardens, garden photography 
workshops, willow weaving and hands-on 
fun in the Bristol 2015 Lab space – three 
weeks of naturally inspired fun.

Highlights from this year’s festival include 
a giant-sized watering can complete 
with tropical plants popping up at Bristol 
Airport, The Grand Bristol Honeycombe 
Bee Hotel, a foraging feast at Hart’s 
Bakery, a film night hosted by the Cube 
Cinema on the subject of ‘Do Trees Talk,’ 
a flower farm uniting with a Somerset 
vineyard for a fragrant smelling open day, 
a hanging basket workshop, a touring 

exhibition of plant portraits by Howard 
Soole at the Botanic Gardens and of 
course, community gardens uniting to 
take part in The Get Growing Trail. 

Would you like to be involved? We’d love 
to hear your ideas and help to showcase 
what you do. You might have an existing 
event already planned that happily falls 
within the dates of the festival, or might 
like to organise an event under the 
umbrella of the Chelsea Fringe? 

Don’t have a project but want to help out? 
We’d love to hear from anyone keen to 
lend a hand, has an idea or just wants to 
get involved.

Keep up to date with the latest news on:
Facebook: chelseafringebristol/
Twitter: @FringeInBristol
www.chelseafringebristol.co.uk
email: chelseafringebristol@gmail.com 
if you want to be a part of it.

The Chelsea Fringe  
in Bristol 21 may–12 june
caroline duval

As the Chelsea Fringe 2016 draws 
closer, Caroline caught up with its 
founder, Tim Richardson, to find out 
what this alternative garden festival 
is all about.

What made you want to start the 
Chelsea Fringe?

It was really the realization that there was 
a great deal of fabulous community and 
guerilla gardening going on and I felt it 
needed to be celebrated and boosted. 
Really the idea of the Chelsea Fringe was 
to extend the remit of gardeners and 
what gardens can be and to push the 
boundaries into cooking, ecology and the 
arts. The art side of things is an area I’ve 
been involved with for a long time and I’m 
very inspired by it.

What do you think separates the 
Chelsea Fringe from more traditional 
garden festivals?

Well everything really! It’s not a show with 
a showground, it’s not traditional and 
there are no competitions or displays. The 
Chelsea Fringe isn’t just about horticultural 
excellence, it really fulfills a different 
remit. It’s a showcase for all of the great 
community garden work and artistic 
projects taking place across the globe. The 
Chelsea Fringe has a very free atmosphere 
where people can express themselves 
through plants and gardens and, really, in 
any way they wish. It’s a totally different 
and unique thing, which is why people 
have embraced it worldwide.

Who is the Chelsea Fringe targeted at?

It’s really targeted at anyone with a creative 
interest in gardens and flowers, they 
don’t have to be a garden specialist. The 
main thing is to have a strong interest in 
horticulture but, as it crosses so many 
different boundaries, most people with 
an interest in the arts, cooking or nature 
will find it interesting. I suppose our main 
target is an urban audience interested 
in improving and appreciating the city, 
wildlife, plants, flowers and trees in urban 
environments. It’s for people who don’t 
look upon gardening just as a back garden 
activity and ultimately comes down to a 
small group of people who understand 
what we’re trying to do.

How can someone apply to be a part of 
the Chelsea Fringe?

All they have to do is think of a project, 
come up with some ideas and email info@
chelseafringe.com. We’ll have a little chat 
and if the project is legal, on topic and 
interesting (interesting being the most 
important element) then we get you set up 
to register online. Registration is open all 
the way through the fringe so new projects 
can be pitched right up until the last day.

www.chelseafringebristol.co.uk
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Events

chelsea fringe in bristol 
launch party
7–10pm Friday 20 May 2016 
Roll for the Soul, 2 Quay Street,  
Bristol BS1 2JL · Free

Join us for an evening of celebration to 
kick off the Chelsea Fringe in Bristol. The 
alternative gardening festival with three 
weeks of events happening all across the 
city from 21 May–12 June. 

Tickets are free. You are very welcome 
to order and pay for delicious food and 
drinks at Roll for the Soul. Food will be 
served 7–8pm.

What’s it all about? Read more here  
www.chelseafringebristol.co.uk

https://www.eventbrite.co.uk/e/
chelsea-fringe-in-bristol-launch-party-
tickets-22792340504

st werburghs city farm 
summer fair
Saturday 4 June  
St Werburghs City Farm, Watercress 
Road, Bristol BS2 9YJ

Join us on 4 June for another day 
dedicated to celebrating the very best of 
Bristol’s live music, art, food, ale and all 
round fun! We’ll be bringing you:

n three stages showcasing Bristol’s best 
live acts and up-and-coming bands

n local food and tasty treats
n installations by local artists
n loads of tempting market stalls
n bars from our friends at the Duke of 

York and the Farm Pub
n a colourful carnival parade led by 

Bristol Samba
n family-friendly activities
n plenty of opportunities to get creative 

with hands-on workshops 

www.swcityfarm.co.uk

bath organic group 
community garden  
open day
1–4pm Sunday 1 May 
Lower Common West allotments, 
Upper Bristol Road · Free

Bath Organic Group was set up in 1986 
to promote sustainable, local food 
production and organic gardening in and 
around Bath, Their demonstration garden 
is run by volunteers and is open regularly 
10.30am–1pm Saturdays & Tuesdays, but 
their big public event each year is the May 
Growing Green day.

www.bathorganic.org.uk/FindingUs

webinar ‘how much food 
can we grow?  
Measuring iMpact of urban 
food growing with the 
‘harvest-oMeter’’
Thursday 5 May

Community food growing is a recognised 
and popular way to help people get 
healthier, build communities and develop 
skills. But what other benefits does food 
growing provide and how do we evidence 
this? Capital Growth in London, is a 
network of over 2000 community food 
gardens and has been developing an 
online tool to help gardens measure the 
financial value of the food they harvest. 
So far the Harvest-ometer has been used 
by over 200 groups and racked up an 
impressive 40 tonnes of produce, and is 
beginning to show all sorts of benefits and 
possibilities for organisations involved.

This webinar will give an overview of the 
Harvest-ometer tool, how it works, its use 
for gardens and for wider organisations, 
policy makers and campaigners. It will also 
promote how other areas can get involved 
in this innovative tool for community food 
growers and some of the plans for the 
future including a carbon tool.

http://sustainablefoodcities.org/
newsevents/news/articleid/565/
webinar-how-much-food-can-we-grow-
measuring-impact-of-urban-food-
growing-with-the-harvest-ometer

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

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

Growing Schools newsletter 
www.growingschools.org.uk
Plunkett Association 
www.plunkett.co.uk/whatwedo/
newsletters.cfm
Soil Association e-news 
http://action.soilassociation.org/page/s/
enews 
Somerset Community Food 
http://somersetcommunityfood.us4.list-
manage.com/subscribe?u=d30d0c5033
4e44b93bd28f890&id=9cadf64cc3 
Sustainable Food Cities 
www.sustainablefoodcities.org/
Sustainable Food Trust 
http://sustainablefoodtrust.org/support-
us/
Voscur 
www.voscur.org/news

For many more food events which 
are part of 

food connections 
29 April–7 May, go to:

www.bristolfoodconnections.com/
programme-2016/

real bread week
14–22 May

Find full details of Real Bread Week, a 
year-round events calendar, list of more 
than 100 classes/courses (many of which 
offer discounts to Campaign supporters), 
and where to buy Real Bread locally at:

www.realbreadcampaign.org

www.chelseafringebristol.co.uk
https://www.eventbrite.co.uk/e/chelsea-fringe-in-bristol-launch-party-tickets-22792340504
https://www.eventbrite.co.uk/e/chelsea-fringe-in-bristol-launch-party-tickets-22792340504
https://www.eventbrite.co.uk/e/chelsea-fringe-in-bristol-launch-party-tickets-22792340504
www.swcityfarm.co.uk
www.bathorganic.org.uk/FindingUs
http://sustainablefoodcities.org/newsevents/news/articleid/565/webinar-how-much-food-can-we-grow-measuring-impact-of-urban-food-growing-with-the-harvest-ometer
http://sustainablefoodcities.org/newsevents/news/articleid/565/webinar-how-much-food-can-we-grow-measuring-impact-of-urban-food-growing-with-the-harvest-ometer
http://sustainablefoodcities.org/newsevents/news/articleid/565/webinar-how-much-food-can-we-grow-measuring-impact-of-urban-food-growing-with-the-harvest-ometer
http://sustainablefoodcities.org/newsevents/news/articleid/565/webinar-how-much-food-can-we-grow-measuring-impact-of-urban-food-growing-with-the-harvest-ometer
http://sustainablefoodcities.org/newsevents/news/articleid/565/webinar-how-much-food-can-we-grow-measuring-impact-of-urban-food-growing-with-the-harvest-ometer
http://bristolgreencapital.org/
http://www.eating-better.org/get-involved.html
http://www.eating-better.org/get-involved.html
www.fcrn.org.uk
http://forestofavontrust.org/
www.gardenorganic.org.uk
www.growingschools.org.uk
www.plunkett.co.uk/whatwedo/newsletters.cfm
www.plunkett.co.uk/whatwedo/newsletters.cfm
http://action.soilassociation.org/page/s/enews
http://action.soilassociation.org/page/s/enews
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3
www.sustainablefoodcities.org/
http://sustainablefoodtrust.org/support-us/
http://sustainablefoodtrust.org/support-us/
www.voscur.org/news
www.bristolfoodconnections.com/programme-2016/
www.bristolfoodconnections.com/programme-2016/
www.realbreadcampaign.org
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going for gold? bristol’s 
good food conference 
Thursday 5 May 
Old Market Assembly, Old Market, 
Bristol

Join us at Old Market Assembly on 5 May 
to celebrate Bristol’s Silver Sustainable 
Food City Award and to explore ‘Going for 
Gold’? We invite businesses, organisations 
and activists from across the city who are 
already doing amazing work around food, 
and those who want to be doing more, 
to look at how we can achieve “Gold” 
together.

The day includes 3 back-to-back events 
(bookable separately), one focused 
on businesses, another for the wider 
food community, and concluding with a 
networking session celebrating all the 
fantastic food work in the city that has 
helped us get this far.

9.30am–12.15pm Good Food Business 
Brunch Join us to discover the many 
innovative ways Bristol businesses 
are putting Good Food on the menu 
– for the benefit of the local economy, 
environment as well as a happy, healthy 
workforce – and find out how your 
business can benefit and get involved.

12:40–4pm Good Food Lunch & 
Conference – Let’s celebrate our Silver 
Success with the people from across 
the city who have made it possible, and 
explore how together we can Go for Gold.

4.30–6pm Sustainable Food City 
Silver Award & Networking – Formal 
presentation with a celebratory social to 
round off the day.

This is a partnership event from Bristol 
Food Network, Bristol Food Producers 
and Bristol Food Policy Council, 
supported by Bristol City Council, Go 
Green and Green Capital Partnership.

For more information and to book your 
ticket/s: 
www.bristolfoodconnections.com/
fringe/going-gold-bristols-good-food-
conference-2016/

cambridge conference on 
Global food security 2016
9am Thurs 23 June–5pm Friday 24 June  
David Attenborough Building, 
Pembroke Street, Cambridge CB2 3QY 
£39 (standard) £19.50 (students)

The Conference will explore how to 
translate knowledge into action to 
secure future food supply, sustainability 
and equality. We aim to cover the most 
exciting developments, and identify the 
most pressing knowledge gaps, across 
a wide range of different fields, seeking 
bridges across some of the fault-lines in 
Global Food Security discourse: small-
holder farming versus agri-business, 
natural versus social science perspectives, 
grassroots versus top-down solutions, 
food security versus sovereignty, global 
supply chains versus local markets, global 
governance versus consumer power.

www.globalfood.cam.ac.uk/
talksandevents/cambridge-conference-
on-global-food-security-2016

‘food. the forgotten 
medicine’ college of 
medicine food conference 
2016
9am–5pm Thursday 9 June  
Royal Society of Medicine, 1 Wimpole St,  
London W1G 0AE

Proper diet is a fundamental building 
block to good health, yet many 
practitioners lack the basic expertise in 
nutrition to recommend dietary strategies 
to their patients. The conference provides 
an overview and practical summary 
of the latest information on nutrition 
and health, presented by leaders in 
scientific research, clinicians skilled in 
nutritional medicine, experts on food and 
agricultural policy, and innovative chefs.

http://sustainablefoodcities.org/
newsevents/event/articleid/543/food-
the-forgotten-medicine-college-of-
medicine-food-conference-2016

publications

good and cheap:  
eat well on $4/day
Leanne Brown

Good and Cheap is a cookbook for 
people with very tight budgets.  
The PDF is free and has been 
downloaded more than 925,000 times.
Download at:  
www.leannebrown.com
Review and article at: 
http://sustainablefoodtrust.org/
articles/eating-well-on-nearly-
nothing/

the carbon farming 
solution 
Eric Toensmeier · eBook $60

Agriculture is rightly blamed as a major 
culprit of our climate crisis. But in 
this groundbreaking new book, Eric 
Toensmeier argues that agriculture –  
specifically, the subset of practices 
known as “carbon farming” – can, and 
should be, a linchpin of a global climate 
solutions platform.

www.resilience.org/resource-
detail/3078301-the-carbon-farming-
solution

horticulture in the uk:  
potential for Meeting 
dietary guideline deMands 
Food Research Collaboration

This report produced by Food Research 
Collaboration (FRC) outlines the 
horticulture sector’s potential to create 
a shift towards healthier diets in the 
UK by contributing to overall fruit and 
vegetable consumption.

The report also describes the trend 
of decreasing horticulture production 
in the UK during the past 3 decades, 
where areas dedicated to horticulture 
has steadily decreased (for vegetables 
by 26% and for fruit by 35%). In light 
of public health advice to eat more 
fruit and vegetables, the report 
suggests British fruit and vegetable 
production is too low to meet dietary 
recommendations and needs to be 
strengthened.

www.fcrn.org.uk/research-library/
horticulture-uk-potential-meeting-
dietary-guideline-demands-–-new-
report-food

Conferences
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Courses
gardening with 
hartcliffe health & 
environment action 
group (hheag)

friday gardening group
Molesworth Allotments 
10am–1pm Fridays, April–November 
£1 per session

Would you like to grow and eat your own 
fruit and vegetables but…
n don’t have a garden of your own?
n feel you haven’t got the skills
n can’t afford to buy the tools and plants

Join us for the Friday Gardening Group:
n There will be a gardener on hand to 

give you help and advice
n Tools, equipment, seeds and plants 

provided
n Good company
n Refreshments & when your produce 

had grown you get to take it home

For more details contact Adam or Sue  
0117 9465284 or email info@hheag

from waste to wonderland
Bourchier Gardens Allotments 
10am–1pm Wednesdays, starting 4 May

Practical gardening from scratch. Learn 
how to create a productive garden 
through a series of courses and workshop 
during this summer.
n Garden planning
n Building raised beds
n Soil preparation
n Sowing for success
n Plant care
n Harvesting & storing

For more details on either session, 
contact Adam or Sue 0117 9465284 or 
email info@hheag

alice park community 
garden events
By the Oak Shelter behind Alice Park 
Nursery, Alice Park, Larkhall, Bath

Open as part of Larkhall Festival garden 
trail, 10.30am–5pm Monday 2 May

five to thrive training programme
The aim of this course is to provide 
training and inspiration for all those 
interested in growing their own food, 
encouraging wildlife and becoming more 
self-sufficient and self-reliant. It’s also 
great for anyone interested in the health 
benefits of organically grown fruit, nuts 
and vegetables. Choose from any or all of 
the workshops.

£5 donation deposit is required for all 
workshops.

1. Introduction to organic gardening, 
10am–3.30 pm Saturday 21 May. 
The tutor is experienced professional 
gardener John Ingham and the workshop 
will take place at the trainer’s own 
garden at Eastbourne Avenue, Claremont 
Allotments and Alice Park Community 
Garden.

2. Herbs for health: 10.30am–2.30 pm, 
Sunday 22 May, Alice Park Community 
Garden. Course trainer is medical 
herbalist Becs Griffiths of the Rhizome 
Clinic, Bristol (www.rhizomeclinic.org.uk). 

3. Wildlife gardening: attracting birds, 
bees, butterflies & more to your plot: 
10.30am–2.30 pm Sunday 12 June, Alice 
Park Community Garden.  
Course trainer is Steve Pritchard of South 
West Ponds (www.southwestponds.
co.uk/).

4. Gardening for small spaces: 
windowbox, balcony & square foot 
gardening, 10am–2pm Sunday 3 July, 
Alice Park Community Garden.  
Course trainer is Sarah Pugh, lead tutor & 
director of Shift Bristol www.shiftbristol.
org.uk/ 

5. Introduction to urban forest 
gardening: designing a garden or 
allotment plot that sustains itself: 
10–2pm Sunday 10 July, Alice Park 
Community Garden. Course trainer is 
Sarah Pugh as above. 

To book, please contact fiona.williams@
greenliving.co.uk or if you are coming to 
Larkhall Festival on Monday 2 May drop 
in and see us at the community garden 
(behind the high hedge at Alice Park), 
from 10.30am–5pm as part of the Festival 
Garden Trail and sign up, or pick up a 
flyer. 

http://apcg.co.uk/events/whats-on/

courses at  
windmill hill city farm
Philip Street, Bedminster,  
Bristol BS3 4EA

edible gardening for beginners
3 sessions: 6.30–8pm Thursdays  
5, 12 & 19 May · £32

Learn how to grow your own vegetables 
and herbs in these practical sessions run 
by our Gardens Manager, Susan Barker.

www.windmillhillcityfarm.org.uk/
whats-on/courses/edible-gardening-
beginners/

animal husbandry and care
9am–2pm Saturday 14 May · £35

This hands-on introduction to animal 
husbandry, run by our farmer Tim Child, 
will take you through the basics of looking 
after sheep, pigs, goats and chickens.

www.windmillhillcityfarm.org.uk/
whats-on/courses/animal-husbandry/

cooking on a budget
1–3pm Mondays, starting 9 May  
No. 10 The Peoples Kitchen, The 
Gatehouse Centre, Hareclive Road, 
Hartcliffe, BS13 9JN 
£2 per session, open to anyone who lives 
in BS13 or BS14 – Take home what you 
make (a night off from cooking!)

Tired of eating the same foods each week?
Do you want to throw away less food?
Would you like to make your food budget 
go further?

We will learn how to:
n Save money
n Cook once – eat twice
n Make a meal using leftovers
n Learn about portion and meal planning
n Understand food date labels

To book a place or for more info call  
0117 9465285 or email  
caroline.bentley@hheag.org.uk

www.hheag.org.uk
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Odds & ends

new street food market 
A brand new street food lunch market, 
supported by Bristol Eats, has started 
at the Bearpit in central Bristol, taking 
place on the last Wednesday lunchtime 
of every month (12–2pm). Choose from 
a range of street food options and take 
the opportunity to see how this historic 
area of Bristol has been undergoing an 
unprecedented transformation.

https://www.facebook.com/
events/233274467017082/

watch bath & north east 
somerset’s new food film 
Bath & North East Somerset, recently 
awarded the Bronze Sustainable Food 
Cities Award, have produced a film 
which provides a snapshot of activities 
to support local, healthy and sustainable 
food across the district. 

The Bath and North East Somerset Local 
Food Partnership aims to increase the 
production and consumption of healthy, 
sustainable and locally-produced food 
across the district. The Partnership 
oversees the Local Food Strategy which 
is about:

n Improving health, wellbeing and 
equality

n Improving environmental sustainability 
and food security

n Supporting a strong and prosperous 
food economy

http://sustainablefoodcities.org/
newsevents/news/articleid/545/b-nes-
new-food-film

#schoolvegpledge
Rocket Gardens have set up a 
Crowdfunder campaign to fund the 
supply of their ‘Instant Gardens’ to 
schools, allowing 250,000 school children 
to grow organic vegetables at school this 
year. Crowdfunder closes 5 May.

www.crowdfunder.co.uk/school-veg-
pledge/

allotments available
There are still plots available to rent in 
Stockwood and St George, either for 
individual plotholders or for community 
projects. 

For more information on availability 
contact Steve Clampin on steve.clampin@
bristol.gov.uk or check out the website 
www.bristol.gov.uk/allotments

meat free may
Most people eat meat twice a day without 
even thinking about it. But the amount 
of meat and fish we feast on is damaging 
our planet and our health.

n Livestock production makes up 
14.5% of total global greenhouse gas 
emissions and is one of the causes of 
deforestation and climate change.

n Our taste for fish had been stripping 
the seas; over 70% of the world’s fish 
stocks are over or fully exploited.

n Our health is suffering: a shift to lower-
meat diets in the UK could prevent 
45,000 early deaths each year and save 
the NHS over £1.2 billion per year.

But cutting down on the amount of meat 
and fish we eat can seem daunting. What 
do you cook instead? How do you get the 
right balance of nutrients?

Take part in Meat Free May – sign up to 
join 2016’s Meat Free May. Try out new 
meat-free recipes and discover just how 
easy and tasty they can be.

https://www.foe.co.uk/page/meat-
free-may

tree planting guidance
Bristol City Council have published 
process for how to get trees planted in 
Bristol: in streets, car parks, verges, parks, 
everywhere & anywhere.

http://bristoltreeforum.us12.list-
manage.com/track/click?u=0155ddfd9
5f975d17327bb393&id=aeeeabe4ef&e=
8183ecd8cd

funding
ashley, easton & lawrence hill 
wellbeing fund
The Wellbeing Fund has £30,000 to spend 
in 2016–17 and will hold three rounds of 
funding. Priorities for the Wellbeing Fund 
link to the Ashley, Easton and Lawrence 
Hill Neighbourhood Partnership Plan 
which includes: Health and Wellbeing 
projects that improve the health of local 
residents

The deadlines for application are:  
9am on 18 May, 24 August & 19 October

https://eastonandlawrencehill.org.uk/
project/23/wellbeing-fund

funding for community gardens
Groundwork ‘Bags of Help’ new round 
of funding open 18 April–3 June. 

Open to a wide range of community 
groups and organisations to improve local 
green spaces. Successful projects will go 
forward to a public vote in Tesco stores to 
win grants of £8,000–£12,000.

www.groundwork.org.uk/Sites/
tescocommunityscheme

power to change: community 
business fund
New £10m fund for community 
business

Grants between £50,000–£300,000 are 
available to community businesses in 
England. Community businesses are 
defined as:

n having local roots
n trading for community benefit
n being under community control
n having community impact

First round is open now. Second round 
opens July. Third round in October 2016.

www.thepowertochange.org.uk/
funding/grants/community-business-
fund/

new £1.5 million fundinG to brinG 
communities together
The Near Neighbours programme which 
brings together diverse communities 
and different faiths through a range of 
activities, has been awarded an additional 
£1.5 million of funding. Using the 
infrastructure of the Church of England, 
Near Neighbours provides small grants 
and support to grassroots groups to help 
them run projects which bring about 
lasting benefits to neighbourhoods with 
significant religious diversity. 

https://www.cuf.org.uk/how-we-help/
near-neighbours

good food diaries:  
your chance to Join in!
The Diaries are your chance to show off what you’re doing during the Festival’s 
duration, 29 April–7 May, towards making Bristol a truly sustainable food city. 
And it’s a chance to win a prize in the process. Join in any time up till 7 May.

www.bristolfoodnetwork.org/blog/the-good-food-diaries-are-back-for-2016/
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blaise walled kitchen garden 
Workdays: 10am–1pm Saturdays 
Open days: 11am–3pm 1st Sunday of 
the month
Facing the front door of Blaise House, 
go left through the rose garden until you 
come to the entrance doors to the walled 
garden OR, go behind the house and take 
the door next to the orangery and go 
left through a little door into the garden. 
Please wear sturdy footwear, and make 
the volunteer leader aware of your arrival. 
Contact: info@blaisegarden.org.uk
http://blaisecommunitygarden.org.uk

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

feed bristol
Mons, Tues, Weds & Fridays
Communal growing days: Volunteers  
are welcome on Mons, Tues & Weds 
9.30am–4pm; Fridays 9.30–12pm. 
All welcome. Phone to see if we’re here  
on Saturday: 0117 917 7270
www.feedbristol.org.uk

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

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

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

Regular things
Contact: janbrewercbc@yahoo.co.uk or 
Lewis on 07906 596460.
www.sustainableredland.org.uk/
metford-road-community-orchard/

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

royate hill community orchard
Main orchard day is the 3rd Sunday of 
every month. Additional/alternative day 
is 1st Sunday from March to October. 
Contact Mike Feingold 0776 891 5423  
if you’d like to join or visit us.
As well as the fruit, we also plant veg,  
and whoever shows up for workdays 
when there is a harvest, gets to take  
food home. Drinks available, bring snacks 
to share. Tools and gardening gloves 
provided. Compost toilet.
www.kebelecoop.org/?page_id=28

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

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

woodcroft community orchard
Workdays 1st Saturday of the month 
On the edge of Nightingale Valley on 
former allotment ground at Woodcroft 
Road. Now planted with over 50 trees and 
numerous soft fruits.  
woodcroftcommunityorchard@gmail.
com
http://woodcroftcommunityorchard.
wordpress.com/
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bristol’s local food update
If you didn’t receive this PDF by email, 
you can send a subscription request 
for future issues to be sent direct to 
you, to: bristollocalfood@gmail.com 
Subscribers will also be e-mailed a 
maximum of twice a month with an 
e-update of any event information that 
missed the newsletter deadline. 
This issue of Bristol’s local food update 
was compiled by Jane Stevenson and 
Kristin Sponsler. 
Design by Jane Stevenson:  
www.janestevensondesign.co.uk
Views expressed in this newsletter  
are not necessarily endorsed by  
Bristol City Council.

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

@Bristolfoodnet

www.pinterest.com/bristollocalfoo/

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

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

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