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The days are getting shorter, and with the urban harvest safely 
gathered in, now’s the time to brush up on skills, and read-up  
for the seasons ahead. So when you’ve torn yourself away from that 
seed catalogue, why not settle down with a mug of foraged herbal 
infusion, and follow-up some of the links in the newsletter.
Please email any suggestions for content of the January–February newsletter to 
bristollocalfood@googlemail.com by 13 December. 

Freeskilling
The Better Food Company 
Proving House, Servier Street,  
St Werburghs, Bristol 
www.betterfood.co.uk

7pm Tuesday 1 December 
How to make Sourdough Bread
Richard will show you the simple 
stages involved in making a basic loaf 
of sourdough bread for you to take 
and bake at home. He will also supply 
each participant with a small batch 
of sourdough starter for you to bring 
with you after the course and hopefully 
maintain for years to come and pass 
on to your friends and family. Please 
bring: 1 bag of plain white flour plus 
1 bag of any other flour you wish to 
use (spelt, wholemeal, whatever...), a 
handful of nuts or seeds or both and 
some fresh herbs if you wish, a bowl to 
keep the dough safe for your journey 
home and a large jam jar or similar for 
the sourdough starter. 

This is the end of the 2009 season of 
events – more from 12 January 2010. 
Please note that this event has been 
moved from 24 November.

For more information on your local 
Freeconomy Community  
www.justfortheloveofit.org

GardenShare Bristol
GardenShare Bristol is looking for 
community-minded garden owners and 
would-be vegetable growers across the 
city. This local volunteer organisation 
has recently been set up with the aim 
of matching people who would like to 
grow plants and vegetables but don’t 
have the space, with those who lack the 
time, ability or motivation to use their 
gardens.

Similar projects are taking place across 
the country including Brighton, Bath, 
and Totnes and tend to attract people 
living in flats, town houses and rented 
accommodation, who have no access to a 
garden, but who would love to grow their 
own. 

The benefits for the garden owners include 
a share of the produce, the pleasure of 
seeing a developing vegetable plot, and 
the sense of community in being part of a 
sharing initiative.

This initiative will help communities in 
Bristol to grow more healthy, fresh food 
locally. It will also help reduce weekly 
shopping bills during the recession as 
well as being better for the environment 
because it reduces the distance that our 
food is transported. The new friendships 
that form will help to strengthen our local 
communities. 

Autumn is perfect for people to begin 
preparing land for the winter and growing 
in the Spring –sign up today! 

If you would like to get involved 
contact the team on 07770 392521 
gardensharebristol@gmail.com to arrange 
to meet a local volunteer to find out more 
and join the scheme. Unusually, more 
people are currently offering gardens than 
those who want them.

For more information:  
http://gardensharebristol.blogspot.com/

Land free in Bristol !

Allotments available!
Bristol City Council have some allotment 
sites with a very small or no waiting list.

These are:
n Speedwell A n Southmead
n St George A n Whitefield Road
n Plummers Hill n Atwood Drive 

Applications can be made online at  
www.bristol.gov.uk or call the office on 
0117 922 3737 for an application form.

Bristol

 http://gardensharebristol.blogspot.com 
gardensharebristol@gmail.com

 07770 391521

For more information please contact us at:

www.betterfood.co.uk
www.justfortheloveofit.org
http://gardensharebristol.blogspot.com/


BriSTol’S loCAl FooD uPDATe · novemBer–DeCemBer 20092

Permaculture Design Course
6.45–9.30pm Thursday evenings  
14 January–15 April 2010 
Hamilton House, Stokes Croft, Bristol 
full £300/low wage £200/unwaged £100

An exploration of the principles and 
practice of Permaculture, led by Sarah 
Pugh. Information, ideas and inspiration 
towards a sustainable future.

13 weekly sessions covering the 
Permaculture Design Certificate curriculum 
including an Introduction. Plus a choice 
of weekend field trips around the South 
West and Wales including CAT, intentional 
communities, Community Supported 
Agriculture, Ragmans Lane Farm, Ben 
Law’s woodland house, small holdings, 
urban projects, Tinkers Bubble woodland 
community and more. 

The course culminates in practical group 
design project in the community. Please 
book early to confirm your place.

For more details see  
www.sarah-pugh.co.uk or email  
bristol_permaculture.co.uk  
for a booking form. 

Courses & workshops
low food miles workshop
12.30–4.30pm 7 november 
redland Park united reformed Church, 
Whiteladies road, redland, Bristol 
£10 per family / £5 per person

An event for all ages at Redland Park 
United Reformed Church, with Bordeaux 
Quay Cookery School and Wrington Greens 
supplying all the organic veg. Planting 
with Redland horticulturalist Hilary Barber. 
(The Church is the one with all the solar 
panels on the roof.)

For booking details contact Dougie Burnett 
0117 330 9910 
douglasburnett@wwmail.co.uk 

Bristol Adult Learning Services  
courses

organic Gardening
10am–12pm Wednesdays,  
10 sessions from 13 January 
Stoke lodge, Shirehampton road,  
Stoke Bishop, Bristol BS9 1Bn 
Tutor: Jon Wheatley · £80 / £40

Learn how to grow your own food in a 
small space without the use of artificial 
chemicals. The best techniques are 
covered for the organic cultivation of the 
main vegetable groups and fruit.

The course will include some practical 
demonstrations, e.g. seed growing, 
pricking out, potting on, etc. 

organic Gardening
6.30pm–8.30pm Wednesdays,  
20 sessions from 6 January 
St Paul’s learning and Family Centre,  
94 Grosvenor road, St Paul’s,  
Bristol BS2 8XJ 
Tutor: Tim Foster · £192 / £20

The ultimate how-to-grow-your-own 
food course, suitable for allotments 
and gardens. The main groups of fruit 
and vegetables are covered, plus the 
best organic techniques for sustainable 
production.

In addition to the 20 weekly sessions, 
the course includes 12 practical Saturday 
sessions from 9–11, on an allotment, to 
link in with the lessons.

www.bristol.gov.uk/ccm/cms-service/
stream/asset/?asset_id=31106010&amp

Courses at  
Ragmans Lane Farm
lower lydbrook, Gloucestershire  
www.ragmans.co.uk

Tool repair workshop
10am–4pm Saturday 7 november 
£40

Loose heads, bent tines, blunt sickles. 
Bring your own lunch; tea and coffee and 
old tools provided. If you have something 
you want to repair, please bring it! Hosted 
with Tools for Self Reliance. 

introduction to permaculture 
weekend
13–15 november 
£110 – £65

A mixture of indoor and outdoor sessions, 
including a nature observation walk and 
practical work on the Sunday. The cost of 
the course includes accommodation, two 
evening meals and breakfasts.

Email course_enquiries@yahoo.co.uk 
or phone Ruth on 07949 294364 for more 
information and bookings.

Foraging events

A day of foraging
10am Saturday 7 november 
St Werburghs Farm cafe,  
Watercress road, Bristol BS2 9YJ 
£50 / 10% discount for Friends of LILI

Join us for a day of foraging for edible 
and useful plants. By the end of the day 
you will have been taught about 50–100 
plants, and not only their edible and 
medicinal uses but their history and 
folklore too. The day’s foraging is ideal for 
everyone – first-time foragers looking for 
that extra bit of confidence or experienced 
foragers looking to increase their 
repertoire of plant knowledge. The course 
is conducted by brothers Andy and Dave 
Hamilton, authors of the Selfsufficientish 
Bible. Please bring a packed lunch, but the 
boys will provide a bit of extra food too. 

www.selfsufficientish.com/main/blog.
php/courses/

A Self Sufficient-ish evening  
at CreATe with Andy Hamilton
6.30–8pm Tuesday 10 november  
CreATe Centre, Smeaton road, BS1 6Xn 
£3

Join Andy Hamilton, co-author of the 
acclaimed ‘Self Sufficient-ish Bible’, as he 
explores some practical ways to achieve 
a more sustainable lifestyle. During the 
evening Andy plans to bring the book to 
life by demonstrating some of the featured 
techniques…

Tickets cost £3, including tea or coffee, 
and are available from CREATE reception 
or at any Bristol library.

www.andyhamilton.selfsufficientish.
com

A Self Sufficient-ish evening at
CREATE with Andy Hamilton
6.30-8pm, Tuesday 10th November

Join Andy Hamilton, co-author of
the acclaimed Self Sufficient-ish
Bible, as he explores some
practical ways to achieve a more
sustainable lifestyle. During the
evening Andy plans to bring the
book to life by demonstrating
some of the featured
techniques…

Tickets cost £3, including tea or
coffee, and are available from CREATE
reception or at any Bristol library.

www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=31106010&amp
www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=31106010&amp
www.ragmans.co.uk
http://www.selfsufficientish.com/main/blog.php/courses/
http://www.selfsufficientish.com/main/blog.php/courses/
www.andyhamilton.selfsufficientish.com
www.andyhamilton.selfsufficientish.com
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100 Days
100 Days is a major season of events 
based around the Arnolfini in Bristol, 
and marking a Countdown to the 
un Climate Change Conference in 
Copenhagen. The season includes 
exhibitions, performance, film, 
debate and courses around issues of 
climate change, social justice and the 
relationship between art and activism.

www.100days.org.uk

TAlK: madeleine Bunting –  
The Plot: A Biography of an 
english Acre
6–7pm Friday 6 november 
Arnolfini, Bristol 
£6.50 / £4.50

Madeleine Bunting is one of the 
most high-profile commentators 
in Britain. Her father was a highly 
regarded sculptor who bought a plot 
of land on the North Yorkshire moors 
on which he built a chapel. After his 
death, Madeleine began to explore 
this plot and her father’s attachment 
to it. Delving into its rich history, 
she uncovers traces of its Neolithic 
inhabitants and of the Cistercian 
monks, learns of medieval battles, 
and considers the changing face of 
agriculture and leisure. The result, The 
Plot, is a rich portrait of one English 
acre, showing what a contested, layered 
place England is, and what belonging to 
a place might mean to all of us.

www.ideasfestival.
co.uk/?p=354#more-354

Film: The end of the line
Dir. Rupert Murray, UK, 1h 26m (PG) 
6.3opm Thursday 10 December  
Arnolfini, Bristol 
£6.00 / £4.50

Analysing the effects of our global 
love affair with fish as food, The 
End of the Line follows investigative 
reporter Charles Clover as he confronts 
politicians and celebrity restaurateurs 
across the world who exhibit little 
regard for the damage they are doing 
to the oceans. Featuring top scientists, 
indigenous fishermen and fisheries 
enforcement officials, The End of 
the Line reveals the profound and 
depressing implications of a world 
without fish. Followed by a panel TBA.

www.ideasfestival.
co.uk/?p=368#more-368

Talks & films
Science Café: the Declining 
Health of the Honey Bee
Allen Coates, Bee-keeper 
8–10pm Wednesday 4 november 
The Pierian Centre, 27 Portland Square,  
St Pauls, Bristol BS2 8SA 
£3.50

Allen will talk about the various influences 
on the honey bee population, from 
exotic pests and global warming to 
agro-chemicals and other stress-causing 
factors. These all influence each other, 
but Allen will build a case against one in 
particular!

He will then discuss recent improvements 
in bee husbandry, and offer suggestions 
for addressing the various problem areas. 
Allen will close with speculations about 
the possible consequences of the wide 
scale demise of the honey bee.

For further information please contact  
Bob Foster: 0117 956 1162 / 0798 941 2319 
bobfostertuition@googlemail.com.  
www.sciencecafe.co.uk

eric maddern:  
What the Bees Know
7–8.30pm Thursday 19 november 
Better Food Café 
£7 (£5 consessions)

An evening with story teller, song writer 
and bee keeper Eric Maddern.

In What the Bees Know, Eric, a bee-keeper 
himself, takes a provocative look at 
both the malady that afflicts us and the 
remedy that might heal. Blending his own 
dynamic songs, timeless wisdom tales, 
poetry, prophecy and chat with bees, 
Eric light-heartedly gets to the heart of 
the matter. He reveals that what the bees 
know is what we must all learn if we are 
to ‘take the greatest stride of soul we 
ever took’ and rise to the challenge of 
our epoch-changing times. The show is 
moving, inspiring, sometimes funny, often 
thought-provoking. Light refreshments will 
be available.

Contact Lucy Gatward 
lucy@betterfood.co.uk 
0117 935 1725 
www.betterfood.co.uk/bulletin3.html

Avon organic Group meetings
Horfield Friends meeting House,  
300 Gloucester road, Horfield

Avon Organic Group (AOG) Meetings take 
place on the first Tuesday of each month 
from September–December and  
February–May. 

Meetings are open to all (entrance charge). 
All welcome – do come along! 

7.30pm Tuesday 3 november 
Alan lock: Potatoes – all you need to 
know

7.30pm Tuesday 1 December 
Charles Dowding: Soil care & no-dig 
gardening
Charles is an expert grower and author of 
RHS articles. Slide show & talk.

www.avonorganicgroup.org.uk/events.
htm 

WATERSHED FILM SEASON  
Activists and Revolutionaries 

The end of the line
12 noon Saturday 22 november 
Dir: Rupert Murray, (PG) 
Watershed, Bristol

See 100 Days for film synopsis.

vanishing of the Bees
12 noon Saturday 29 november 
Dir: George Langworthy/Maryam Henein 
2009 UK 97 mins (U) 
Watershed, Bristol

The world’s honeybee population is 
mysteriously disappearing and no-one 
appears to know why. Bees are Earth’s 
essential pollinators and play a role in 
one in every three mouthfuls of food we 
eat: without them we face an unparalleled 
ecological and economical crisis. Why 
do they continue to vanish en masse 
and what can we do to save them? 
Expert scientists and beekeepers come 
together in this eye-opening documentary 
that takes an urgent look at a complex, 
global problem with no apparent simple 
resolution.

www.watershed.co.uk/programmes/119/

www.ideasfestival.co.uk/?p=354#more-354
www.ideasfestival.co.uk/?p=354#more-354
www.ideasfestival.co.uk/?p=368#more-368
www.ideasfestival.co.uk/?p=368#more-368
www.sciencecafe.co.uk
http://www.betterfood.co.uk/bulletin3.html
http://www.avonorganicgroup.org.uk/events.htm
http://www.avonorganicgroup.org.uk/events.htm
www.watershed.co.uk/programmes/119/
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Odds & ends
new life for Woollies
The empty Woolworths at top of 
Whiteladies Road is now an indoor 
market. Redland Bakery will have a stall, 
and Sustainable Redland hope that in 
due course they may have an indoor stall 
linked to their outdoor Farmers’ Market, 
with scope for development of a box 
scheme pick up point, or a trading point 
for orders and deliveries relating to the 
Whiteladies Farmers’ Market. Any green 
entrepreneurs interested in setting up this 
kind of venture should get in touch with 
Sustainable Redland via the Contact Us 
form on the website.

www.sustainableredland.org.uk/contact/

love Food Festival  
Christmas market
2–8pm Wednesday 23 December 
Paintworks, Bath road, Bristol

The perfect opportunity to stock up on 
fresh, local and really delicious goodies 
for the festive period. Mince pies, 
Christmas puds, fresh and local Veg, 
Christmas flowers, handmade chocolates, 
pickles for boxing day, lovely wines, 
fantastic local cheeses and much more. 
There will be carols, roasted chestnuts, 
mulled wine and a wonderful festive 
atmosphere. The children’s area will be all 
about edible decorations.

www.lovefoodfestival.com

Richard Spalding’s  
open letter to  
Bristol City Council

i’ll give you £9.99 for a 
999 year lease
I reckon that works out at one penny 
per year to lease some of the best 
agricultural land in the country 
on the north Bristol fringe. Recent 
moves by Bristol City Council to 
develop some of this priceless land 
asset as park and ride need to be 
resisted vigorously.

I tell you what BCC; if I give you a 
tenner to safeguard the Stapleton 
Smallholdings for food production 
if you begin to change your mind set 
to include soil and land protection 
in the continued moves towards a 
smarter city. Bendy buses are great, 
but not driving over a unique soil 
resource which will be lost forever at 
the very time we need it most.

As Thomas C. Chamberlain said... 
“When our soils are gone, we too, 
must go unless we find some way to 
feed on raw rock.”

The Blue Finger of land running out 
of the northern fringe of the city is 
a unique and priceless resource 
capable of making a real and lasting 
contribution to the re-localisation 
of our food systems. What a tragedy 
it would be to lose it forever as the 
result of short term decision making.

The money is here for you and I await 
your reply with real anticipation.

richard.spalding@blueyonder.
co.uk

 

 

Green manures growing on the  
Blue Finger

redfield little Co op
When a small group of people in the 
Redfield area decided to take over a 
coffee shop and second hand bookshop, 
we decided that the space could also 
be used to provide local people with an 
alternative to supermarket shopping. The 
Little Co op is situated at 156 Church Road, 
almost opposite Tesco on the corner. We 
currently stock organic and wholefoods 
from Essential and are hoping to expand 
in the near future. At last the people of 
Redfield can buy their staples and snacks 
from somewhere that isn’t a supermarket! 
We also serve fairly traded and organic 
teas and coffee, and a small range of eco 
friendlier cleaning products. We work 
collectively and are hoping to be formally 
registered as a co op before the end of 
the year. Currently we are all volunteers. 
We are not for profit and all money raised 
goes towards rent and bills.

Jane Buttigieg   
transitionjane@yahoo.com

Bath Christmas market
Thursday 26 nov–Sunday 6 Dec 
Between Bath Abbey and the roman 
Baths, Bath

Over 120 wooden chalets of food and 
gifts, mulled wine, mince pies and carol 
concerts...etc etc

www.bathchristmasmarket.co.uk

Thursday 12 november 2009 
Conway Hall, red lion Sq, london WC1 
£75 / £55

Keynote speakers: 
eric Schlosser, Fast Food Nation author 
Prof. robert Watson, Chief Scientist, 

DEFRA
Alexander Kasterine, (UNCTAD/WTO)
Patrick Holden, Director, Soil Association

The world’s food systems are facing 
unprecedented challenges. Against a 
background of ‘the perfect storm’ of 
climate change, water and fossil fuel 
depletion, population expansion and 
the shrinking area of agricultural land, 
new models of sustainable food systems 
are urgently needed. Last year a major 
international report and assessment 
(IAASTD) involving 400 scientists and 

110 countries concluded that the current 
industrial model based on high external 
inputs and globalised distribution, was 
neither sustainable nor resilient – in 
other words, business as usual is not an 
option. Conference themes:

n Why is ‘business as usual’ no longer 
an option?

n What are the implications of our 
current modes of production, 
distribution and consumption for the 
future of food?

n Who’s responsible for providing the 
solutions?

n How can we make sure we support the 
innovation required for change?

www.soilassociation.org/Whatwedo/
internationalconference/tabid/499/
Default.aspx

Soil Association conference: The future of food

www.sustainableredland.org.uk/contact/
www.lovefoodfestival.com
www.bathchristmasmarket.co.uk
http://www.soilassociation.org/Whatwedo/Internationalconference/tabid/499/Default.aspx
http://www.soilassociation.org/Whatwedo/Internationalconference/tabid/499/Default.aspx
http://www.soilassociation.org/Whatwedo/Internationalconference/tabid/499/Default.aspx
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Food news
remote farming: tailor-made,  
no-fuss vegetable gardens
digest: Virtual gardening allows 
participants to watch their community-
supported agriculture grow (literally). 

www.springwise.com/food_
beverage/delmioorto/

We need land to grow food.  
We need a Community land Bank
digest: A Community Land Bank to 
negotiate and release areas of land 
to groups of local people could help 
solve our growing land crisis. 

www.theecologist.org/blogs_
and_comments/commentators/
other_comments/321806/we_need_
land_to_grow_food_we_need_a_
community_land_bank.html

organic growing put on a pedestal in 
Trafalgar Square
digest: Bristol allotmenteer promotes 
organic growing on the 4th plinth. 

www.gardenorganic.org.uk/news/
news_topic.php?id=536&dm_
i=4uo,221A,JCi86,7BAC,1

What nicholas Stern really said 
about meat eating
digest: “…people’s attitudes would 
evolve until meat eating became 
unacceptable…” 

www.timesonline.co.uk/tol/news/
environment/article6891362.ece
www.timesonline.co.uk/tol/
comment/letters/article6894348.ece
www.timesonline.co.uk/tol/news/
environment/article6891287.ece

Study claims meat creates half of all 
greenhouse gases
Livestock causes far more climate 
damage than first thought.

www.independent.co.uk/
environment/climate-change/meat-
creates-half-of-all-greenhouse-
gases-1812909.html

Growing a revolution
digest: Silicon Valley opts for 
Community Farming rather than selling 
out to developers.

www.metroactive.com/
metro/09.30.09/cover-0939.html

“Agriburbia” sprouts on Colorado’s 
Front range
digest: US new development planned 
around urban agriculture.

www.denverpost.com/ci_13631048

The Bristol Partnership and Bristol City 
Council have welcomed the report of 
the Peak oil Study, presented at the 
Partnership board meeting on Thursday 
15 october. The study was commissioned 
by the Bristol Partnership and the city 
council to consider the implications for 
Bristol once global oil production has 
peaked and production is in decline. The 
comprehensive 108 page report spells 
out the potential impact of ‘peak oil’ on 
every aspect of Bristol life – transport, 
food, healthcare, public services, the 
economy, power and utilities.

Bristol is the first city in the country to take 
action in this way by commissioning the 
study, which is intended to be a starting 
point to help the city to prepare for the 
future oil crunch and the impact it could 
have. The city already has a reputation 
as being a leading environmental player, 
and last year received many awards and 
accolades, including being short-listed 
for a European Green Capital award, 
crowned the UK’s most sustainable city 
in a Forum for the Future assessment, as 
well as being named the country’s first 
Cycling City. Recent figures released by 
the Department of Energy and Climate 
Change have also revealed that Bristol is 
one of the most energy efficient cities in 
the country.

Barbara Janke, leader of the council, said: 
“As part of our Green Capital programme, 
we are already tackling climate change 
issues head on by reducing our 
dependence on oil and ambitiously 
working to cut our carbon footprint by 
3% every year. Whilst this report paints 
a picture of how life could be if there is 
an oil crunch, it also arms us with the 
information we need so that we can begin 
to take major action now.”

Dick Penney, chair of the Bristol 
Partnership, said: “Although experts 
continue to debate exactly when peak oil 
will occur, there is growing consensus that 
it will be in the next ten to twenty years, 
and that we have to start making plans 
and changes now.”

“However, Bristol is already ahead of 
many other cities with this study. All 
the members of the Bristol Partnership, 
Bristol City Council and other key partners 
will now work together to consider the 
implications of the report and decide on 
the next steps we take to tackle the issue 
and ensure that the city is able to thrive – 
in a future without oil.”

The full Peak Oil Study report is available 
to view via the newly launched Bristol 
Partnership website, an action plan will 
be developed over the next three months 
and people will be asked to get involved 
through the Ask Bristol website:

www.askbristol.com

Key points from the Food section of the 
report:
n Bristol’s food system is utterly 

dependent on cheap oil and gas.

n ‘Cheap’ supermarket food relies on 
access to diverse markets with cheap 
labour, centralised distribution and ‘just 
in time’ delivery models, all of which are 
threatened by peak oil.

n Much agricultural land is degraded due 
to over ploughing and use of synthetic 
fertilisers and pesticides.

n Bristol Council has no statutory 
responsibility around food and no plan 
around food security. The city is totally 
reliant on major supermarkets for food 
supply.

n Current economics are challenging for 
local sustainable agriculture but failure 
to increase this now will lead to food 
insecurity in the future.

oil or nothing
The CREATE Centre is responding to 
the Peak Oil report from the Bristol 
Partnership with a new exhibition ‘Oil or 
nothing’ (working title). With the aim of 
demystifying and encouraging positive 
action from the good citizens of Bristol, 
like Climate Change, time is tight.

CREATE’s Graphic Designer Juliet 
Dearbergh is looking for help with 
examples of positive local action. From 
vegetable growing in window boxes to PV 
panels, under floor insulation to bio-mass 
stoves or even local choir, community 5 a 
side, street party…?

If you can help please email juliet.
dearbergh@bristol.gov.uk a description 
of your project and any images you have 
by 9 november at the latest!. If more pics 
are needed Juliet can help. The exhibition 
will have a leaflet to accompany with 
details of local Transition groups – make 
sure your Juliet has your details.

To see the Peak Oil report go to: 
www.bristol.gov.uk/ccm/content/
environment-Planning/sustainability/
file-storage-items/peak-oil-report.en

Peak oil in Bristol
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www.timesonline.co.uk/tol/comment/letters/article6894348.ece
www.timesonline.co.uk/tol/news/environment/article6891287.ece
www.timesonline.co.uk/tol/news/environment/article6891287.ece
www.independent.co.uk/environment/climate-change/meat-creates-half-of-all-greenhouse-gases-1812909.html
www.independent.co.uk/environment/climate-change/meat-creates-half-of-all-greenhouse-gases-1812909.html
www.independent.co.uk/environment/climate-change/meat-creates-half-of-all-greenhouse-gases-1812909.html
www.independent.co.uk/environment/climate-change/meat-creates-half-of-all-greenhouse-gases-1812909.html
http://www.metroactive.com/metro/09.30.09/cover-0939.html
http://www.metroactive.com/metro/09.30.09/cover-0939.html
www.denverpost.com/ci_13631048
www.askbristol.com
http://www.bristol.gov.uk/ccm/content/Environment-Planning/sustainability/file-storage-items/peak-oil-report.en
http://www.bristol.gov.uk/ccm/content/Environment-Planning/sustainability/file-storage-items/peak-oil-report.en
http://www.bristol.gov.uk/ccm/content/Environment-Planning/sustainability/file-storage-items/peak-oil-report.en
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Funding
esmee Fairbairn Foundation: 
food funding available
The Esme Fairbairn Foundation has 
a long standing interest in food, 
particularly its sustainable production 
and distribution. It now wants to 
develop this by supporting work which 
explores the relationship between 
people and food.

The aim of the Foundation’s ‘Food 
strand’ is to promote an understanding 
of the role of food in enhancing quality 
of life. It will prioritise the enjoyment 
and experience of food rather than its 
production and will seek to enable as 
many people in the UK as possible to 
access, prepare and eat nutritious, 
sustainable food.

The budget is £3 million over three 
years from 2008, subject to annual 
review. There is no deadline for outline 
applications.

The Foundation is interested in work 
that influences policy and practice 
across a range of food-related areas. 
It expects to support a mix of practical 
projects that have wide significance, 
and some research and policy based 
work. It is keen to support work which 
enhances quality of life; this will 
include the following:

n Improving access to appropriate, 
diverse and sustainable food in 
areas where availability is limited

n Exploring or enhancing 
understanding of the impact of food 
on wider well-being

n Demonstrating the positive role 
of food in a social context or how 
food can contribute to community 
cohesion

n Developing leadership in food policy 
and/or enabling greater connection 
among currently diverse food-
related interests

n Scaling up effective local or regional 
practice that deserves a wider 
platform

n Strategic or exceptional work that 
supports the development of 
sustainable food systems.

For more information go to:  
www.esmeefairbairn.org.uk/
funding/food.html 

There are some people that aren’t that 
fussed about food. To them it is merely 
functional, a fuel that keeps them going 
that appears in a package or on their 
plate, and very little time or thought is 
given to it. i cannot begin to understand 
that mindset. Food is so much more than 
merely an energy source – it is often 
a highly sensuous experience, full of 
variety and the focal point for wonderful 
social bonding in many forms. Yes, i love 
food, always thinking about my next 
meal and who i will enjoy it with.

And yet food is, ultimately, an energy 
source, vital for human survival. Without 
treading on the toes of Pinkerton & 
Hopkins, this essential energy source 
for our very existence is now largely 
experienced at the end of a long process 
requiring the input of unsustainable 
amounts of fossil fuels that damages the 
stability of the climate that we require 
to grow the food! Of solutions offered, 
re-localisation of food supply is the only 
sustainable one, and thus explored in this 
very useful book.

The Transition movement is all about 
positivity, and it is incredibly positive for 
people, for groups, for communities, to 
begin to take control of how their food is 
supplied, where from, and how it is grown. 
One of the successes of this book is that 
it shows that there are so many ways to 
reconnect with local food, and in so many 
forms, that there isn’t any excuse really 
left for not making some step towards 
local food! As a long-time vegetarian who 
is supplied via an organic box scheme and 
buys local/seasonal food if forced into a 
supermarket, this book showed me that 
there is so much more I could do. There is 
no one-size fits all solution to local food, 
but Tamzin Pinkerton has provided enough 
shapes for all to fit into.

There is much to like about this book. 
Each chapter is dedicated to different 
approaches to local food, from garden 
shares to food coops to food directories 
– many complementary. Each chapter 
follows a similar comprehensive format 
– an overview of the method, guest 
commentary, several case studies, then 

tips and further resources. It doesn’t 
tell you precisely what to do, but it tells 
you what you can do and gives you the 
metaphorical seed to find out for yourself 
how to do it. As a handbook for anyone 
wanting to get a local food project off 
the ground, this is a valuable resource, 
providing many ideas and inspiration. 
It is also heartening to see examples of 
projects up and running, filled with people 
who love food, and love it local. The 
numerous benefits of locally sourced food 
are also covered in the book.

The Transition movement has been 
about collaboration and also collection/
distribution of information and this feels 
like a report on the collected learning of 
the Transition movement so far. Yes, much 
of what is in here could be found through 
research, but why do that when it is all 
in one place already? This book knows 
what it wants to achieve, and it achieves 
it admirably. It does not, for example, 
try to address agricultural policy. It does 
not ask too many questions about land 
ownership, which I think is going to be 
a very interesting aspect of the future 
dynamic between food production and 
employment. Nor does the book try to 
be too speculative – it deals with what 
you can do here and now to deal with the 
very foreseeable impacts of declining 
fossil fuel supplies. Having said that, 
there is a missing piece that I’d like to see 
discussed further – local energy sources 
for cooking and storing food. Clean water 
supplies are also something that are 
taken very much for granted and although 
possibly out of the remit of this book 
for now, water is integral to the whole 
process.

‘Local Food’ will be enjoyed by anyone 
looking to start a local food project. I 
would also hope that it is read by many 
beyond that constituency, perhaps by 
people in various levels of officialdom who 
may help rather than hinder the essential 
and speedy transition to local food. There 
are many recipe books out there and Local 
Food is a recipe book, not of food, but of 
local food solutions. Let’s get cooking!

www.transitionbooks.net/localfood.php

local Food: how to 
make it happen in 
your community
Tamzin Pinkerton and rob Hopkins. 
Green Books 2009, £12.95

Review by James Howard (edited here),  
PowerSwitch.org.uk and  
LocalPower.org.uk, a website connecting 
local groups in communities.

www.esmeefairbairn.org.uk/funding/food.html
www.esmeefairbairn.org.uk/funding/food.html
www.transitionbooks.net/localfood.php
PowerSwitch.org.uk
LocalPower.org.uk
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Publications
roots Around the World:  
A Pedagogical Guide to urban 
Gardening
The Rooftop Garden Project and 
Alternatives have published an 
educational guide to growing food in 
cities. Through a series of practical, critical 
and creative educational activities, this 
guide allows students in primary school 
to discover urban agriculture. Beautifully 
illustrated, this guide will take you from 
the fridge to the garden, from local action 
to global thinking. To get an English 
version of the guide, email ismael@
alternatives.ca mentioning the name of 
your institution or organisation and your 
name.

http://rooftopgardens.ca/en/
publications

independence Days: A Guide to 
Sustainable Food Storage and 
Preservation
Sharon Astyk

Independence Days tackles both the nuts 
and bolts of food preservation, as well 
as the host of broader issues tied to the 
creation of local diets. It includes:

n how to bulk buy and store food on the 
cheap

n techniques from canning to dehydrating
n tools: what you need and what you 

don’t.

www.newsociety.com/bookid/4048

investigating the potential 
for the expansion of urban 
agriculture in the city of 
edinburgh
Jake Butcher

This dissertation looks at urban food 
growing projects in Edinburgh, and based 
on analysis of 16 case studies, makes 
calculations about the city’s ability to feed 
itself.

www.cityfarmer.info/?p=2317

Balanced menus 
Balanced Menus is a systemic approach 
to reduce the amount of meat protein in 
hospital food and a strategic pathway to 
serving the healthiest, most sustainably 
produced meat available. Through the 
Balanced Menus Challenge, participating 
hospitals were asked to commit to a 20% 
reduction in meat and poultry purchases 
over 12 months. Balanced Menus offers 
cost savings as well as concrete public 
and environmental health benefits.

US pilot study from Health Care Without 
Harm.

www.noharm.org/us_canada/issues/
food/menus.php

in defence of livestock-based 
agriculture
This paper explores the thesis that 
livestock are the foundation of post-oil 
agriculture. Arguments are presented 
to support the necessity of shifting the 
balance between perennial and annual 
crops; re-integrating crop and livestock 
agriculture on farms in general, and on 
organic farms in particular, and focusing 
not on individual enterprises, but rather 
on mixtures strategically designed to 
capture positive economic and ecological 
synergies.

www.organicconsumers.org/documents/
oca.pdf

Climate change: impact on 
agriculture and costs of 
adaptation
The International Food Policy Research 
Institute has published a report that looks 
at the likely impact of climate change on 
crop yields and food security. The analysis 
is based on detailed modeling of crop 
growth under climate change with insights 
from an a global agriculture model, 
using two climate scenarios to simulate 
future climate. The results of the analysis 
suggest that agriculture and human 
well-being will be negatively affected by 
climate change.

www.ifpri.org/publication/climate-
change-impact-agriculture-and-costs-
adaptation

AGroPoliS: The Social, 
Political, and environmental 
Dimensions of urban 
Agriculture
Edited by Luc J. A. Mougeot, Earthscan

Urban agriculture is an increasingly 
popular practice in cities worldwide, 
and a sustainable future for it is critical, 
especially for the urban poor of the 
developing world. This book presents 
the first findings of original field research 
projects funded by IDRC’s AGROPOLIS 
International Graduate Research Awards 
on Urban Agriculture.

Case studies examine concrete strategies 
to better integrate “city farming” into the 
urban landscape.

Luc J. A. Mougeot is Senior Program 
Specialist at the International 
Development Research Centre (IDRC), 
where he initiated the Cities Feeding 
People program initiative in 1997.

www.idrc.ca/en/ev-84289-201-1-Do_
ToPiC.html

Dialogue on livestock 
consumption and climate 
change
A report from the Food Ethics Council, 
commissioned by WWF, provides a 
framework to help producers, policy-
makers and environmental groups break 
out of a stalemate over the role that 
changing meat and dairy consumption 
should play in mitigating climate change.

www.foodethicscouncil.org/
livestockconsumption

http://rooftopgardens.ca/en/publications
http://rooftopgardens.ca/en/publications
http://www.newsociety.com/bookid/4048
http://www.cityfarmer.info/?p=2317
http://www.noharm.org/us_canada/issues/food/menus.php
http://www.noharm.org/us_canada/issues/food/menus.php
http://www.organicconsumers.org/documents/oca.pdf
http://www.organicconsumers.org/documents/oca.pdf
http://www.ifpri.org/publication/climate-change-impact-agriculture-and-costs-adaptation
http://www.ifpri.org/publication/climate-change-impact-agriculture-and-costs-adaptation
http://www.ifpri.org/publication/climate-change-impact-agriculture-and-costs-adaptation
http://www.idrc.ca/en/ev-84289-201-1-DO_TOPIC.html
http://www.idrc.ca/en/ev-84289-201-1-DO_TOPIC.html
http://www.foodethicscouncil.org/livestockconsumption
http://www.foodethicscouncil.org/livestockconsumption
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What Copenhagen means for 
us: climate challenges for the 
food sector
The Food ethics Council discusses:  
As governments, industries and public 
interest groups set out their stalls ahead 
of the Copenhagen climate change talks 
this December, what issues should food 
businesses consider?

www.foodethicscouncil.org/node/486

Agriculture and climate 
change: real problems, false 
solutions
Friends of the earth Denmark provide a 
short critique of some of the approaches 
being proposed for incorporating 
agriculture into a post-Copenhagen 
climate agreement, and at mitigating 
agricultural emissions. The report 
highlights some of the ethical and 
practical problems of carbon offsetting 
schemes. It also looks at other proposed 
mitigation measures, including the 
intensification of agricultural production, 
the development and application of 
GM technologies and increased used of 
marginal lands for food growing. 

www.econexus.info/

Agriculture in the Climate 
Change negotiations
The Global Donor Platform on rural 
Development has produced its sixth 
‘issues paper’ on agriculture and 
its possible role in the Copenhagen 
negotiations. This paper identifies the 
issues that the negotiations need to 
address on agriculture and poses a 
number of questions on agriculture that 
need to be considered.

www.donorplatform.org/content/
view/302/199

Climate Change: Farmers’ 
Solutions – Proposals for 
including agriculture in a 
Copenhagen agreement
The international Federation of 
Agricultural Producers (IFAP) argue 
that agriculture must be included in 
any agreement that emerges on climate 
change. The report notes that agriculture 
has the potential to mitigate emissions 
but also needs support to adapt to a 
changing climate. An ambitious financing 
framework is needed and cheaper, more 
accessible and efficient technologies need 
to be made available to farmers.

www.ifap.org/en/
ClimateChangeFarmersSolutions.htm

Agriculture and climate 
change: An agenda for 
negotiation in Copenhagen
The international Food Policy research 
institute (IFPRI) have published a series 
of briefing documents on what they think 
needs to form part of any Copenhagen 
deal with respect to agricultural mitigation 
and adaptation. Their basic argument is 
that agriculture is both part of the problem 
and of the solution, and the briefing 
documents look both at the technological 
and institutional challenges that need to 
be overcome.

www.ifpri.org/publication/agriculture-
and-climate-change

More resources
World summit on Food Security  
rome 16–18 november 2009
digest: The global food insecurity 
situation has worsened and continues 
to represent a serious threat for 
humanity. With food prices remaining 
stubbornly high in developing 
countries, the number of people 
suffering from hunger has been 
growing relentlessly in recent years.

www.fao.org/wsfs/world-summit/
en/

The Future of Food: What Will our 
Children eat?
digest: Under our watch, almost 1 in 6 
people on our planet now have empty, 
aching stomachs every night. The 
overwhelming majority of these people 
are women and children.

http://usc-canada.org/userFiles/
File/Presentation_The-Future-of-
Food_by_Susan-Walsh.pdf?PHPSeS
SiD=bca1286a4f546ca415a3dead35
ea4ce

TAlK: Carolyn Steel – How food 
shapes our cities 
digest: Every day, in a city the size 
of London, 30 million meals are 
served. But where does all the food 
come from? Architect Carolyn Steel 
discusses the daily miracle of feeding 
a city, and shows how ancient food 
routes shaped the modern world. 

www.ted.com/talks/lang/eng/
carolyn_steel_how_food_shapes_
our_cities.html

Frederick Kirschenmann:  
Do increased energy Costs offer 
opportunities for a new Agriculture?
digest: The transition we now 
must contemplate is a shift from 
an oil dependent society to an oil 
independent society. Such a transition 
must include, but is clearly not limited 
to, our food system.

www.monthlyreview.
org/091019kirschenmann.php

eat locally Grown Food All Year
digest: Ideas to preserve food and 
extend the growing season so you can 
enjoy fresh food year-round 

www.motherearthnews.com/real-
Food/eat-locally-Grown-Food.aspx

Copenhagen & food
Agriculture has entered the Copenhagen draft agreement. While few would deny that 
agriculture is affected by climate change and that the right practices contribute to 
mitigate it, expectations of the Copenhagen agreement diverge sharply, as well as 
notions on what are good and what are bad agricultural practices and whether any 
funding should come from carbon trading, or a fund or both…

The briefings below look at issues around food and climate change, and how the 
Copenhangen negotiations might tackle these inter-related issues.

http://www.foodethicscouncil.org/node/486
http://www.econexus.info/
http://www.donorplatform.org/content/view/302/199
http://www.donorplatform.org/content/view/302/199
www.ifap.org/en/ClimateChangeFarmersSolutions.htm
www.ifap.org/en/ClimateChangeFarmersSolutions.htm
http://www.ifpri.org/publication/agriculture-and-climate-change
http://www.ifpri.org/publication/agriculture-and-climate-change
http://www.fao.org/wsfs/world-summit/en/
http://www.fao.org/wsfs/world-summit/en/
http://usc-canada.org/UserFiles/File/Presentation_The-Future-of-Food_by_Susan-Walsh.pdf?PHPSESSID=bca1286a4f546ca415a3dead35ea4ce
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This issue of Bristol’s local food update was compiled by Jane Stevenson and  
Kristin Sponsler · Design by Jane Stevenson: janestevenson@madasafish.com.  
Thanks to Martin Haswell for the fruit & veg photos: www.mhdi.co.uk

Bristol local food directory
www.bristollocalfood.co.uk

Publicise your community project or 
promote your favourite stalls, shops, 
pubs & cafés. Help us to keep the 
directory up-to-date with reviews by 
you – people who care about local food. 
Fill in the form on the website, or email 
suggestions to: info@bristolfoe.org.uk

eastside roots volunteer days
Stapleton road Train Station 
10.30am–4.30pm Wednesdays & Fridays

Trinity Community Arts Centre garden 
12 noon–5pm every Thursday

Improve your local community, meet new 
friends, learn new skills and keep fit. 
Phone Nick Ward on 07810 806 354 or 
email nick@eastsideroots.org.uk

www.eastsideroots.org.uk

GroFun Action Weekends
Ashley vale Allotments, St Werburghs  
every week, from noon Saturdays & 
Sundays

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

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

As well as the fruit trees, we also plant 
vegetables, and whoever shows up for 
workdays when there is a harvest, gets to 
take food home. Drinks available, bring 
snacks to share. Tools and gardening 
gloves provided. There is also a compost 
toilet at the orchard. Everybody welcome, 
regardless of experience.

For more information: 
www.kebelecoop.org/collectives_
permaculture.html 

Map at: 
www.kebelecoop.org/images/flyer_
permaculture_may08.pdf

Regular things

Bristol’s local Food update
If you didn’t receive this PDF by email, 
you can send a subscription request 
for future issues to be sent to you, to:  
bristollocalfood@googlemail.com 

This is also the address for sending 
anything you would like included in 
the next newsletter – deadline  
13 December. 

Climate Friendly Food website
Climate Friendly Food works to encourage 
farming and growing practices that 
produce quality food, whilst sequestering 
carbon in the soil and plants. They have 
produced the UK’s most comprehensive 
producers carbon calculator and offer the 
world’s first low-carbon food certification 
scheme. They also support farmers 
and growers through a demonstration 
farm, booklets, courses and a consumer 
awareness programme.

www.organicfutures.org.uk/index.html

Bordeaux Quay tastings
every weekend in november 
Bordeaux Quay Deli  
Free

Every weekend throughout November BQ 
are inviting different suppliers to come 
along and let people ask questions and try 
their produce.

www.bordeaux-quay.co.uk/events/
events_whats_on.php

metford road Community 
orchard Day
usually third Sunday of the month 
next workday: 11am–5pm 22 november

If you are not a member but just fancy 
volunteering as a one-off then do please 
get in touch – or come along to see what’s 
involved. Meet at Metford Road Gates 
(green metal gate in between numbers 37 
and 39) at about 11.30am, bring gardening 
gloves. There should be a notice on the 
gate telling you a mobile number to ring 
if we’re already there, and we’ll come 
and let you in. If there’s no notice, and 
nobody there – you’re the first, be patient! 
If you’ve never been before then you can 
ring Joe on 07840 059079 to tell us you’re 
coming.

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

Final odds & ends
Scrumping project
digest: A Lottery-funded project in Brighton 
is bringing rare apples back. Through the 
project, windfalls will be collected from 
orchards, parks and gardens; processed, 
then donated, or sold, to the community.

www.theecologist.org/take_action/
campaigns/332894/scrumping_for_
apples.html

uK urged to lead on future food
digest: The UK should plough £2bn into 
crop research to help stave off world 
hunger, says the Royal Society.

http://news.bbc.co.uk/1/hi/sci/
tech/8317511.stm

Feed the world
digest: The competing claims of small, 
labour-intensive farms and large, fossil-
fuel intensive agri-business is just one of 
the battles now raging over how the world 
will feed itself in the future.

www.ft.com/cms/s/2/f0c24b1a-b9e3-
11de-a747-00144feab49a.html
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