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Now is the season to mull over seed catalogues, and plan what 
will happen on your plot over the next growing season… or at least, 
what you hope will happen… If you haven’t yet secured your patch 
of Bristol ground, the new ‘Get Going Growing’ guide has many 
suggestions of alternatives to traditional garden- or allotment-
growing – make it your New Year’s resolution to get involved.
Please email any suggestions for content of the March–April newsletter to 
bristollocalfood@googlemail.com by 11 February. 

Want to get mucky in a Community 
Garden? Or learn to look after chickens 
at a City Farm? Ever wanted to pluck your 
own apple from a Shared Orchard? Well, 
the Getting Going Growing in Bristol 
Map has put all this information in one 
easy to use map to make life easy for you.

You can use the map to find where to go  
to find peaceful city sanctuaries and  
social garden spaces on your door step.  
Or browse around the whole of Bristol 
to see the huge range of community 
gardening projects growing across the city. 
The map has several different icons  
to help you find what you’re looking for:

City farms · Community orchards 
Community projects and gardens 
Community Supported Agriculture

So go and explore the Get Going Growing 
in Bristol Map, click on the icons to find 
out more about each project, what they 
are doing and how to get in touch. If you 
like what you read then each project has 
a highlighted section telling you how 
you can get involved and take a bite of 
Bristol’s home grown food! There are 
gardens to dig in, apples trees to pick and 
baby pigs to visit. So Get Going and Get 
Growing! 

www.bristollocalfood.co.uk

Accompanying the map is a guide. Bristol 
has so many resources, from places to 
shop for local food, to community gardens 
to grow in, and help for you in your own 
garden. But finding out what’s on offer 
and where to go can be confusing, so 
that’s why we put together this guide to 
‘Bite into Bristol’. So, if your garden is not 
quite the edible Eden you dream of, then 
dig around this guide to find gardening 
help and advice, local plant-growers and 
free resources. If you want to volunteer 
your time then there are a diverse range 
of community gardens, city farms and 
orchards. There are skills to learn, friends 
to find and a home grown harvest to share!

If you have ever asked any of the following 
questions, then this guide will help direct 
you to the answers:

1. Do you want to support local food? Find 
it, buy it, eat it without getting muddy.

2. Do you want help and advice for you in 
your own garden?

3. Do you want to find local plants, garden 
shops and free resources?

4. Do you want to get involved with a 
community group?

5. Do you want to better advertise your 
groups events and news stories?

6. Do you want to set up your own group? 

So whatever you’re into, or want to get 
into, we hope this guide helps you to take 
a bite of Bristol’s home grown food and 
make the most of what this diverse city 
region has to offer.

www.bristollocalfood.co.uk/?page_
id=201

The map and guide were compiled by 
Jodi Peacham at Forum for the Future. 
We have tried to make this information 
as up to date as possible, but if you see 
a mistake or your gardening project is 
missing from the map, than let us know: 
bristollocalfood@googlemail.com 

Get Going Growing

Bristol’s local food update is produced by volunteers at the Bristol Food Network, with support from Bristol City Council.
The Bristol Food Network is an umbrella group, made up of individuals, community projects, organisations and businesses who share 
a vision to transform Bristol into a sustainable food city. The Network connects people working on diverse food-related issues – from 
getting more people growing, to developing healthy-eating projects; from tackling food waste, to making Bristol more self-sufficient.

www.bristollocalfood.co.uk
www.bristollocalfood.co.uk/?page_id=201
www.bristollocalfood.co.uk/?page_id=201
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I have lived and worked in Bristol for 
over 16 years having previously worked 
in Rochdale and Manchester, where I 
also graduated with a degree in Town 
Planning. I have had a number of roles in 
planning and regeneration, including for 
the Hartcliffe and Withywood Community 
Partnership.

I currently work as a Specialist 
Professional Planner (Healthy Living/
Health Improvement) in the City Council’s 
Strategic Policy Team, funded by Bristol 
Primary Care Trust. 

There is increasing recognition that our 
environment is a major determinant 
of our health and well-being. We have 
been building, and continue to build, 
unhealthy conditions into our towns and 
cities. Sprawling communities and edge 
of town retail developments have led to 
increasing levels of car dependency and 

reduced levels of walking and cycling, 
with consequential increases in obesity 
and related conditions. 

The loss of local facilities leads to 
a decline in the local networks of 
friendship and support that are 
important for the mental health and 
well-being of many vulnerable groups. 
Too many people live in poor housing 
conditions and limited access to good 
quality open space with consequential 
impacts on health. At the same time, 
our dependence on fossil fuels is 
contributing to the problems of climate 
change and peak oil, which pose some  
of the greatest health threats of all.

I am developing planning policies 
as part of the Bristol Development 
Framework that aim to create a healthier 
environment and support people living 
healthier lifestyles by, for example, being 

more physically 
active. This 
covers a range 
of issues from 
location of hot 
food takeaways 
to access to green 
open space; from land for allotments 
and food growing to transport and retail 
policy. It includes providing advice and 
guidance, research and looking at the 
health impact of developments. 

Stephen Hewitt 
Bristol City Council, City Development 
Brunel House, St George’s Road 
Bristol BS1 5UY

(0117) 922 2756  
stephen.hewitt@bristol.gov.uk 

www.bristol.gov.uk/health  
www.bristol.gov.uk/healthfactsheets  
www.bristol.gov.uk/tpevidencebase 

Food Interest Group profiles no.4
FOCuS ON  Stephen Hewitt, Specialist professional planner

council news

 
 
 
 
 
 
 

 
 
Angela Raffle joined the Bristol City 
Council’s ‘Healthy Urban Team’ in January 
2010. She is employed by the NHS, and 
her new role is quite a change. A medic 
by background, she came to Bristol in 
1984 and has worked in public health 
since then.

So why is the NHS allowing you to 
spend time working with the City 
Council? “Until January I worked mainly 
in cancer services and screening 
programmes. Public health is all about 
making sure that everything done with 
taxpayers money is geared to helping 
people stay healthy, and to giving them 
really good care when they do get ill. 
Working with people who have cancer 
confronts you with the fact that tackling 
the tobacco industry will do more for 
health than any amount of surgery, 
drugs or radiotherapy. So since 2005 I’ve 
been co-chair of the Smokefree Bristol 
campaign. This showed me just how 

much can be achieved if City Council, 
Health Sector, and local businesses 
all join forces. It was a small step then 
to want to see how much we could 
achieve by making health expertise, and 
evidence and advocacy available to the 
departments within BCC that deal with 
urban design, planning, transport, food, 
and economic development.”

Surely you can’t achieve much on your 
own? “I’m part of a very small team, 
which includes people with expertise 
in planning/urban design and health, 
transport and health, and physical 
activity. And this doesn’t mean just sport 
and exercise, we mean walking, cycling, 
play, and gardening as a normal everyday 
thing. The City Council has an explicit 
commitment to the health of its citizens, 
and my boss the Director of Public 
Health, is an officer of the Council. So 
our role is to help colleagues choose the 
right things to do, and to help do them. 
There are many obstacles and it can be 
tricky working out which things are ‘Can’t 
Do’ and which are ‘Won’t Do’. My job is to 
help make certain things into ‘Must Do’.”

What’s all this got to do with food? 
“Since the ending of wartime rationing, 
food has ceased to be a big worry to 
government, and its production and 

retail has been primarily a commercial 
venture. Costs have been driven down, 
and variety has increased massively. 
The consequences are not all beneficial. 
There is collateral damage to soil, 
biodiversity, and water supplies. Also, 
the food industry has perfected the 
manufacture of highly cravable, ‘hyper-
palatable’ products rich in fat, sugar and 
salt, together with marketing techniques 
and retail arrangements that make 
readymade food available on every 
street corner all hours of the day and 
night. This has created a food culture 
that conditions people to overeat, and 
turns excessive eating into the socially 
acceptable norm. In general the obesity 
epidemic is invisible to the general 
public, but in the health service we are 
confronted with the human costs every 
day. Add to that the fact that we won’t 
have cheap oil forever, and you realise 
that the food system needs to change. 
If we can get some of the big players 
to make changes now to the way they 
procure food – and they do have the 
power to do this, its just that they don’t 
see it either as important or as their 
responsibility – then we can help change 
things. It’s going to be a real challenge, 
but I want to try and get the Health Sector 
making a greater contribution.” 

FOCuS ON  angela Raffle, public Health Consultant

www.bristol.gov.uk/health
www.bristol.gov.uk/healthfactsheets
www.bristol.gov.uk/tpevidencebase
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Council Leader Barbara janke dropped 
in to congratulate the city’s first ever 
food champion Sid Sharma of the Thali 
Café in Easton on Tuesday following the 
business’s latest national food award.

The Thali Café was voted Best Cheap Eat in 
2010 in the UK by the Observer newspaper 
readers. This follows the BBC Food and 
Farming Best Takeaway Award 2009 and a 
Soil Association Food for Life Silver award.

Sid Sharma of the Thali Café was 
recognised by the council earlier this year 
as a champion of healthy and sustainable 
food in the city when he was awarded the 
first ever Celebrating Local Achievement 
Food Champion award.

Cllr Janke heard about the Thali Café’s 
work with local charity FareShare South 
West, providing cookery training for the 
group’s community members.

The visit by Cllr Janke coincided with 
National Curry Week – celebrating 200 
years of Indian restaurants in the UK.

Cllr Janke commented: “Sid and all the 
team at Thali Café are great ambassadors 
for Bristol, championing good quality, 
sustainable food. In a short time, they 
have become an institution in the city.

“They are also giving a lot back, helping 
the FareShare South West project – a 
charity that the council is also pleased to 
support with a recent grant from our Green 
Capital Community Challenge Fund.

“This latest award is evidence again of 
the city’s growing national reputation for 
eating out and good quality food, as we 
saw when Westbury-on-Trym’s Michelin-

starred Casamia recently won Gordon 
Ramsay’s Best Restaurant award out of 
12,000 independent establishments 
around the country. 

“These awards are rightfully putting 
Bristol on the food map, and are a boost 
to our hospitality industry. Restaurants 
alone employ almost 5,000 people in the 
city, and are part of the wider hospitality, 
leisure and tourism sector employing 
24,000.”

Sid Sharma said: “The Thali Café is excited 
to be working with Fareshare South West. 
We recognise the importance of the work 
Fareshare is doing to avoid the wasteful 
practices that occur in the food industry, 
saving precious food from the landfill 
and feeding the disadvantaged and 
vulnerable.

“Our own business is set up to thrive with 
minimum impact on the environment, 
bringing delicious and healthy food 
to our customers and educating them 
about real Indian food. That’s why we’re 
pleased to be working with Fareshare’s 
cooks, teaching them how to cook tasty, 
affordable and nutritious Indian recipes 
for their clients across the south west.”

FareShare South West, has been awarded 
£2,500 of grant funding from the council’s 
Green Capital Community Challenge 
Fund. The grant will be used to buy an 
electric bicycle and trailer in place of 
one of the organisation’s delivery vans, 
saving money as well as reducing carbon 
emissions.

www.fareshare.org.uk 
www.thethalicafe.co.uk

council news / local business profile

Thali café

Food Interest Group
Bristol City Council’s Food Interest 
Group – a representation of services 
in the council that regulate, procure, 
provide, allocate space for and 
dispose of food, to support the 
achievement of a more sustainable, 
healthy city. 

Current membership is composed of:

Steve Clampin Allotments manager, 
Parks and estates · 0117 922 3737  
steve.clampin@bristol.gov.uk

Grace Davies Environmental Health 
officer, Public protection and 
regulatory services · 0117 353 3971

anne ambrose Empty Land officer, 
Neighbourhood & Housing Services, 
0117 903 8200

Dorothy Greaves Sustainability 
advisor, Sustainable City Group · 
0117 922 4624 ·  
Dorothy.greaves@bristol.gov.uk 

Stephen Hewitt Health improvement 
planning officer, Strategic planning 
0117 922 2756

john Hilton Principal catering and 
contract manager, Care services · 
0117 914 5424

Sheena Huggins Team manager, 
Residential and older peoples 
services · 0117 377 2609

adrian jenkins Public health services 
manager, Public protection and 
regulatory services · 0117 922 2106

Raquib Khandker Policy officer, 
Regeneration and economic 
development (standing in for Rachel 
Allbless who is on secondment)

Steve Marriott Sustainability 
manager, Sustainable city group · 
0117 922 4462

Liz McDougall Principal health policy 
officer, Chief executive’s office 
0117 922 2553

Steve Morris Markets manager 
0117 922 4016

angela Raffle Consultant in public 
health · 0117 352 1098

Matthew Roberts Client contracts 
officer, Children & young peoples 
service · 0117 903 7675 

jeremy Screen Corporate property 
manager · 0117 903 7614

Sharon Sexton School meals co-
ordinator, Children & young peoples 
service · 0117 922 2158

Christine Storry Corporate 
procurement specialist – 
sustainability · 0117 922 4336  
Christine.storry@bristol.gov.uk

www.fareshare.org.uk
www.thethalicafe.co.uk
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Food Policy Council
Thanks to everyone who completed our 
on-line survey and who forwarded this 
to relevant people for comment. The 
overwhelming majority thought all of the 
listed tasks were very important, with 
the following taking the lead:

Task 2 ‘Put sustainability and health into 
the criteria for food procurement by public 
sector institutions’ 

Task 8 ‘Reduce the amount of food that is 
wasted; by policy change, education and 
other measures’

Task 1 ‘Strengthen the wholesale, 
distribution and retail systems for local 
food producers so that they can better link 
with food outlets’

Quite a lot of comments for other key 
areas that should be prioritised could be 
linked to the existing task list, expanding 
on these e.g. 

Task 3 ‘Carry out public awareness raising 
about the importance of sustainable 
food systems’ was fleshed out with 
suggestions to carbon and eco footprint 
food, encourage innovative meals based 
on plant-based protein-rich food and 
emphasise the positive benefits to 
the local economy and environment of 
sustainable food.

Task 4 ‘Support and further develop 
community based food growing within the 
City region’. Many comments emphasised 
the need for more edible landscapes 

including community orchards, allotments 
and Community Supported Agriculture 
schemes. 

Task 5 ‘Influence national and regional 
policy on land use, agriculture and food’. 
Several suggestions specified much 
more robust planning to protect good 
quality land from development and to 
ensure well-linked multi-functional green 
infrastructure throughout the city. Also to 
develop planning policies to strengthen 
diversity of local shopping centres and 
avoid ‘clone town’ effect. Improve policies 
on licensing and assessment of food 
outlets (scores on doors) for sustainability 
and health.

Other issues perhaps not so well covered 
by the task list included pursuing research 
funding into local food production and 
networks, setting up bartering and 
exchange systems for food and skills, 
and improving the social standing of food 
sector workers.

There was a huge response to the 
question on how to ensure representation 
within the Food Policy Council with lots 
of suggestions for membership. Some 
ingenuity will be needed here to ensure 
everyone is fully represented and progress 
will be reported on the city council’s food 
website as well as this newsletter. 

For the complete report of the survey look 
under News on  
www.bristol.gov.uk/food 

council news

Those of you with shelves of delectable 
preserved cherries, picked from the 
summer abundance in Castle Park will 
no doubt know about the cascades of 
rosemary, the sweet chestnuts and the 
figs. Imagine apple blossom in May, ripe 
plums in August, pears in October. And 
walnuts, cob nuts, quince, mulberry, 
apricots and even more cherries, 
alongside gooseberries, red-currants, 
loganberries and strawberries. 

Castle Park has lots of potential 
for growing much more food, while 
continuing in its multifaceted role as 
picnic hotspot, events stage, cycle route 
and well loved green space in the city 
centre. 

 
If you or a community group you’re in 
contact with want to become involved 
in this Edible Makeover, join our list of 
interested people and help shape this 
project.

Steve Clampin, Allotments Manager  
0117 9223737  
allotments@bristol.gov.uk

Bristol Garden Life Show 
15–17 april 2011 · Broadmead 

The Bristol Garden Life Show is a 
collaboration between Bristol City 
Council, Bristol Evening Post and 
Destination Bristol, and is intended 
to appeal both to those looking to 
buy plants and garden equipment, 
and for those looking for information 
about Council services, local parks, 
nature conservation, trees, allotments 
and food. It is also intended to have 
a Gardeners Question Time and a 
Floral Arrangement Show, and a Chef’s 
Trailer with cookery demonstrations by 
chefs from local restaurants.

We would like our partners to be 
part of this event, both as a way 
of encouraging more members for 
Community Groups, Food Growing 
Projects and Allotments Associations, 
and to demonstrate how local people 
are working with us to improve 
and manage our parks and open 
spaces. The City Council will have 
its own display on the Podium, with 
community/park group stands on 
nearby Merchant Street South. We 
hope to provide tables/trestles for 
exhibitors, but you will need to provide 
your own display boards, covers etc.

If you are interested in getting 
involved, contact: 

Steve Clampin, Allotments Manager 
0117 9223737 
steve.clampin@bristol.gov.uk 
www.bristol.gov.uk/allotments

Bristol City Council’s food 
website – your suggestions
Bristol City Council’s food website 
links to a wide range of sites from 
food festivals to food growing courses, 
alongside other food related City 
Council websites, policy, news items 
and surveys. 

Do have a look round the site and 
forward your ideas and thoughts.  
Are there any obvious gaps?  
Could the site be more useful to you?

One current idea is have a ‘Movies’ 
section, to link into a few food videos. 
Let us know if you have any current 
favourites for inclusion.

Dorothy Greaves  
dorothy.greaves@bristol.gov.uk 
www.bristol.gov.uk/food

Edible makeover for Castle park

www.bristol.gov.uk/food
www.bristol.gov.uk/allotments
www.bristol.gov.uk/food
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at a time of unprecedented economic 
upheaval, when the very foundations 
of the economy are being called into 
question, it is easy to forget that one of 
the most important social experiments 
of the post-war era could be coming 
to an end. It is no exaggeration to 
present the school food revolution 
in such grand terms because, in our 
view, school food is the litmus test 
of a society’s commitment to social 
justice, public health and sustainable 
development (Morgan and Sonnino, 
2010). In this article it is argued that 
the school food revolution – which aims 
to create a healthier diet for children, 
a more localised food economy and a 
more sustainable food system – was 
beginning to show some real progress, 
especially in deprived parts of the 
country where health gains are hard 
to secure. However, these hard won 
“little victories” are now under threat 
because severe public expenditure cuts 
are forcing local authorities to seriously 
consider their school food options. 

The School Food Revolution: 
how and why it happened 

The Welfare Era of Collective provision
Social historians locate the origins of 
school food provision in the 1880s, 
when the birth of compulsory education 
exposed the problem of undernourished 
children and their inability to learn 
effectively. In fact in the early days, 
warfare was as important an influence as 
welfare because it was discovered that 
the poor physical condition of recruits 
during the Boer War was impairing the war 
effort. As a result, a Royal Commission on 
Physical Deterioration was established 
and its report led to the Education 
(Provision of Meals) Act of 1906, which 
gave Local Education Authorities (LEAs) 
the power to provide meals free for 
children without the means to pay for 
them. 

The Neo-liberal Era of Choice
Although the neo-liberal regulatory regime 
was largely driven by a desire to cut costs, 
it was also an attempt to align the school 
meals service with the consumer culture 

of the 1970s. A new consumer culture was 
therefore marshaled as evidence to justify 
an old Conservative ideology (less public 
expenditure and more private choice). 

From a public health standpoint, the 
neo-liberal era was responsible for a 
monstrously myopic mistake. In its desire 
to make short-term public expenditure 
savings, the Conservative government 
fuelled the growth of unhealthy diets in 
schools, one of the primary determinants 
of obesity in children and young people. 

The (Emerging) Ecological Era
The ecological era is predicated on one 
of the core principles of sustainable 
development: the need to render visible 
the costs and connections that have been 
externalized (and rendered invisible) by 
conventional cost-benefit analysis. In 
other words, it highlights the multiple 
linkages between school food, public 
health, social justice and environmental 
integrity for example, all of which are key 
aspects of sustainable development. 

This ecological approach is so radically 
different to the values of neo-liberal era 
that it constitutes nothing less than a 
school food revolution. 

The unfinished Revolution: 
austerity versus 
Sustainability?
 If the school meals service is to be put 
on a sustainable footing, it must meet 
the take-up challenge. The Food For Life 
Partnership’s Caterers Circle estimates 
that average take-up levels of 55-60% are 
needed before school meals services can 
break even and become self-financing. 
The current average take-up in England 
is 41.1% in primary schools and 35.8% in 
secondary schools. Without transitional 
funding, it is inconceivable that school 
caterers can boost take-up rates to the 
levels required to become self-sustaining. 

The goal of a self-sustaining service looks 
doubly unlikely if local authorities reduce 
or withdraw their subsidies. 

In health terms, the UK has the highest 
rate of childhood obesity in Europe, with 
a quarter of children obese or overweight, 

and the Foresight Programme estimated 
that 40% of Britons will be obese by 2025 
if current trends are not checked. School 
food reformers in England have shown 
that the Government spends more on 
diabetes in three days than it spends on 
the School Lunch Grant in an entire year 
(FFLP, 2010). In education terms, it has 
been shown that wholesome school food 
helps to fashion a more congenial learning 
environment, yielding educational 
dividends even in very poor areas like the 
London borough of Greenwich (Belot and 
James, 2009). 

In conclusion, the school food revolution, 
embodying one of the most hopeful and 
inspiring social experiments in post-war 
Britain, has been stopped in its tracks by 
the age of austerity. Indeed, if the school 
food service is not viewed and valued 
differently, especially by central and 
local government, it is not too fanciful to 
suggest that there is no viable future for 
it, other than as a rump provider of free 
school meals. In that event, the school 
meals service would become a highly 
stigmatized service, the preserve of the 
poorest of the poor, which is the exact 
opposite of what it should be: a health-
promoting service for all.

For complete article and references  
www.bristol.gov.uk/food

The coming crisis of school food: 
From sustainability to austerity
Kevin Morgan

www.bristol.gov.uk/food
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I keep on wondering what our 
landscapes and particularly our 
foodscapes will look like in 100 years.

I found myself gazing at two maps, one 
book and our own chickens as another 
fierce winter kicks in.

Map one is of parish shapes in 
Lincolnshire. My first encounters with 
soil and land began there as a five-
year-old. The parish boundaries in part 
of the county run at right angles to the 
contours either side of the limestone 
high point of the Lincoln Edge. Such 
organising principles ensured that 
each place developed with an intimate 
knowledge around its basic (and local) 
assets of soil, water and biodiversity 
in an ecologically efficient manner. The 
community worked within its means and 
traded as necessary for other items. Local 
resource management had a comforting 
feel which seems to have been lost under 
the powerful interests of the global food 
system. Parochial is commonly defined 
under accusations of ‘narrow’ or ‘restricted 
in scope’– perhaps that’s exactly what we 
need right now if we are to deliver resilient 
foodscapes for the future.

The second map is less parochial and 
shows the location across the whole of 
England of agricultural land classified 
according to its capacity to grow food 
consistently. Somewhat frighteningly, 
much of the land identified as Grade 1 
agricultural land lies only between 1–5 
metres above sea level. The threat posed 
to this land under sea level rise associated 
with climate change is real and potentially 
catastrophic to our food security. In the 
cruellest of ironies, much of this land 
has already been lost to the global food 
system as traditional market garden 
economies have collapsed as local land 
assets have been de-valued.

The book Dwellers in the Land – the 
bioregional vision is Kirkpatrick Sale’s 
1985 exploration of some potential ways in 
which human communities might organise 
themselves within ecological principles. 
He cites a journey in which the future 
might be imagined, designed and then 
created which centres on the notion of 
the bioregion. This is a place which feels 
rather like my earlier thoughts on parish 
economies, but at the regional scale. 
He also refers to the Polish philosopher 
Leszek Kolakowski who said “It may well 
be that the impossible at a given moment 
can become possible only by being stated 
at a time when it is impossible.”

I want to apply this thinking to our future 
foodscapes. The current moment sees 
a dominant, corporate, global food 
system fuelled by oil with an apparently 
unstoppable logic as the whole of 
humankind is drawn into its influence. 
However, if we dare to dream NOW and 
envisage a downsized, relocalisation 
of our food and farming activities, then 

what might emerge is a new patchwork of 
foodscapes which grow out of the local 
assets base as before. This can include 
locally generated energy production to 
fuel the emergence of a truly resilient agri-
culture (hyphen deliberate) to sustain us.

I am writing these exploratory statements 
at a time of seeming impossibility, but 
here they are as a set of challenges for 
the future. Many of you are already doing 
this pioneering food work in and around 
our own Bristol region and in effect 
envisioning and creating the foodscapes 
of the future right now. 

What of the chickens? The idea here is to 
provide eggs and to hoover up kitchen 
waste so as to render the newly delivered 
waste food bins unnecessary for this 
family. Even as I write, the fox is visiting to 
search for his own share.

Stay warm in the short days ahead 
Good wishes

richardspalding@blueyonder.co.uk

Future Foodscapes in an age of crisis
Richard Spalding

Friends of Brandon Hill have identified 
a sunny slope in the park, near Field 
House, as the ideal place for an orchard 
containing a variety of heritage fruit 
trees chosen to provide a long cropping 
season from summertime to late autumn. 
Discussions are now underway to identify 
suitable varieties and funding for the 

project. A herb bed is also planned for a 
site near the landmark Cabot Tower.

The Park Keeper, Darren Jones, operates 
a ‘drop in’ any week day at 10am outside 
the park keepers’ depot, when he will 
find a job for any volunteers that turn up. 
Several Friends of Brandon Hill usually 
meet there on tuesdays to work on the 

hill from 10am til 12 noon and welcome 
new volunteers. In particular anyone 
who is interested in the orchard project 
is especially welcome to help make this 
happen.

For further information contact:  
info@friendsofbrandonhill.org 

Brandon Hill Orchard
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The research into Who Feed Bristol?, 
commissioned by the NHS and Bristol 
City Council and carried out by Joy Carey 
to explore the resilience of Bristol’s food 
system, is now almost completed. The 
Bristol Food Network thought this would 
be a good time to bring together a small 
working group of people who have been 
involved in Bristol’s food scene (mostly in 
the 3rd sector, but also from wholesale, 
retail and community sectors) to look at 
the findings of the research and use it 
to inform some priorities going forward. 
The Soil Association hosted a three hour 
meeting to identify a handful of key 
priorities for Bristol and examine ‘the 
hows’ of tackling these over the coming 
few years...

Key areas of concern amongst those 
present were clearly keeping money 
circulating in the local economy, helping 
local food reach local markets and public 
procurement. Discussions about planning 
law also arose and of course, linked to 
the issues to stimulating local markets, 
was the question of stimulating public 
demand, awareness and interest in local 
food.

We chose three areas to look at in a 
little more detail. These included how 
we can define and communicate a 
united message; what we need to make 
a producers hub a reality; and how we 
can influence planning law to make sure 

land is used in the ways we want it to 
be. Obviously none of these are simple 
questions to be answered in an hour but 
we did have some lively discussions and 
came up with some ideas that gave us 
food for thought; here’s just a taster of 
some of our favourites...

Ways to communicate our message…

n Create a badging system – bronze, 
silver, gold – around local – open 
to retailers, theoretically including 
supermarkets.

n Local food labelling – 50 mile radius 
food.

What do we need to make a producers 
hub a reality?

n Identify demand and build a stronger 
relationship with existing wholesale 
market.

How can we influence planning law to 
make sure land is used as we want it to 
be?

n Make a case for protecting ‘land use 
for food’ and define a new category 
of ‘retail centre’ – e.g. ‘dynamic’ as in 
Cambridge. For example, St Marks Road, 
Easton could be defined in this way 
and planning policy could be drawn up 
to limit multiples’ presence within the 
designated area. 

bristollocalfood@googlemail.com

Cook4Life
The aim of this four week course was to 
offer cooking skills classes to adults with 
learning difficulties to develop/enhance 
their cooking skills and to increase their 
knowledge of what a healthy balanced 
diet looks like. 

As well as increasing awareness of the 
benefits of healthy eating, participants 
gained confidence and self esteem as 
they successfully produced some tasty 
meals and snacks. Being involved in a 
practical and creative activity gave them 
a feeling of achievement and self worth.

The group particularly enjoyed exploring 
different ways of incorporating more 
fruit and vegetables into their daily diet 
and finding healthy alternatives to their 
usual snacks, which on the whole were 
high in fat, salt and sugar.

Using the ‘Eatwell Plate’ floor mat the 
participants were able to demonstrate 
what they had learned about healthy 
eating in a fun and easy way.

At the end of each session they sat down 
together to share and eat what had been 
cooked. For more information, contact:

Liz Fox  
Senior Health Promotion Specialist  
NHS Bristol 
liz.fox@bristol.nhs.uk

Bristol Food Network On the web…
urban scrumpers are picking the 
forbidden fruit
digest: A growing army of guerrilla 
fruit pickers, who climb fences and 
brave dangers ranging from broken 
wine bottles and stinging nettles 
to hostile dogs and turf-conscious 
rats, are harvesting seasonal fruit in 
unorthodox places. 

http://online.wsj.com/article/SB100
0142405270230373850457556807041
1401644.html

Indoor growing as snow falls
digest: Grow sprouting seeds indoors 
for a nutritious snack between mince 
pies. 

http://mastergardeners.org.
uk/2010/11/29/winter-growing/?dm_
i=4uO,BFGZ,jCI86,X0EQ,1

Growing the local bounty: Reports 
from farmlands in flux, Ontario & BC
digest: A journey through the 
greenbelts outside Vancouver and 
Toronto to gauge the health of local 
food systems and find out from 
growers, processors and distributors 
what’s working to make local food 
truly sustainable. 

http://thetyee.ca/
Series/2010/10/28/
GrowingTheLocalBounty/

FoodWorks unveiled: a new vision for 
NyC’s food system
digest: On Earth Day 2007, New 
York City Mayor Michael Bloomberg 
unveiled PlaNYC, his blueprint for 
city-wide sustainability. Conspicuously 
missing from this report was the role 
food could – and should – play in 
the City’s long-term sustainability. 
A little less than three years later, 
Manhattan Borough President Scott 
Stringer produced his FoodNYC report, 
a blueprint for food sustainability. And 
in November 2010 City Council Speaker 
Christin Quinn unveiled FoodWorks, 
the most comprehensive food report 
and blueprint the city has yet seen – 
a 59-point plan that cuts across the 
entire food system. 

http://civileats.com/2010/11/26/
foodworks-unveiled-a-new-vision-
for-nycs-food-system/

http://online.wsj.com/article/SB10001424052702303738504575568070411401644.html
http://online.wsj.com/article/SB10001424052702303738504575568070411401644.html
http://online.wsj.com/article/SB10001424052702303738504575568070411401644.html
http://mastergardeners.org.uk/2010/11/29/winter-growing/?dm_i=4UO,BFGZ,JCI86,X0EQ,1
http://mastergardeners.org.uk/2010/11/29/winter-growing/?dm_i=4UO,BFGZ,JCI86,X0EQ,1
http://mastergardeners.org.uk/2010/11/29/winter-growing/?dm_i=4UO,BFGZ,JCI86,X0EQ,1
http://thetyee.ca/Series/2010/10/28/GrowingTheLocalBounty/
http://thetyee.ca/Series/2010/10/28/GrowingTheLocalBounty/
http://thetyee.ca/Series/2010/10/28/GrowingTheLocalBounty/
http://civileats.com/2010/11/26/foodworks-unveiled-a-new-vision-for-nycs-food-system/
http://civileats.com/2010/11/26/foodworks-unveiled-a-new-vision-for-nycs-food-system/
http://civileats.com/2010/11/26/foodworks-unveiled-a-new-vision-for-nycs-food-system/
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The Bristol Food Network is interested in 
adding a new event to the city calendar 
Jodi Peacham at Forum for the Future has 
been consulting on the idea of having a 
city wide ‘Open Food Garden’ day to take 
place on Sunday 12 june 2011. This event 
will coordinate one grand open day of at 
least 40 food growing projects across the 

city, to promote to everyone in Bristol the 
diversity of urban food projects on their 
doorsteps. It forms part of our ambitions 
to get the city growing in the Dig Bristol 
lottery project proposal (we should have 
news on this at the end of January). 
There has been lots of interest so far  
with Buried Treasure, Eastside Roots, 

GRO-FUN, Knowle West Media Centre, 
Horfield Organic Community Orchard and 
The Walled Garden Project in Barton Hill 
all excited about getting involved. 

If you’re interested in opening your 
project on the day, contact Simon Billing: 
S.Billing@forumforthefuture.org

Everyone seems to be talking about food 
these days, but many children still do 
not know that carrots come out of the 
ground or apples grow on trees. avon 
Wildlife Trust wants to change that. We 
have been offered a large area of land in 
Stapleton to create a Feed Bristol Centre. 
Here we want to involve as many people 
as we can in food growing for the first 
time. We want to:

n Invite schools from across the city 
to bring children to the Centre to get 
involved in growing food and learn 
about where it comes from – we hope 
this will result in more school food 
growing projects and children eating 
healthier, local food

n Involve people from disadvantaged 
groups, such as individuals with 
learning disabilities or those recovering 
from mental health problems, in 
growing food in small plots – we hope 
this will help them to become healthier 
and happier through closer contact with 
nature

n Ensure people with no access to places 
where they can grow food can be 
involved – enabling them to benefit 
from growing fresh food and getting 
some healthy exercise

n Enable anyone to come to the centre 
and spend as little as an hour helping to 
grow food – in return they will be able to 
take away from food grown on the plots 
to eat later

By creating the Feed Bristol Centre, we 
hope to be able to change the way people 
in Bristol think about food. As well as 
involving people in food growing, we will 
be encouraging schools and communities 
to grow food as well as organising city-
wide celebrations of food.

The project is ambitious and we are in 
the process of securing funding from 
the lottery and other sources. To help 
secure the funding, we need to be able to 
demonstrate that there is a demand for 

the project in Bristol. Everyone we have 
spoken to is enthusiastic and wants to get 
involved, but we really need fairly detailed 
letters of support that we can show 
potential funders.

Would you be willing to write a letter of 
support? All you need to do is explain 
briefly how you would see yourself getting 
involved in the project. 

For schools: For example, would you visit 
the centre with schoolchildren so they can 
learn about growing food and get actively 
involved? Would you be interested in 
having a plot that your school could grow 
food in at the Centre? Would you use any 
resources and training we provided to 
enable food growing in your grounds? 

For community groups: For example, 
would you visit the centre with your clients 
or service users? Would you be interested 
in having your own plot to grow food? 
Would you attend training or mentoring 
events at the centre to enable you to have 
your own food growing project? Would  
you use any resources we produce to  
enable you to grow food in any gardens  
or grounds you have?

For other organisations: For example, 
would you be interested in helping to steer 
the project or enable us to network with 

the community? Would you be willing to 
refer people to the project? Would you use 
any resources or training we provide to 
enable you to promote local food growing?

For health professionals: For example, 
would you be willing to refer patients 
to the project to encourage them to get 
involved in growing food to help improve 
their health and well-being? Would you 
use any resources or training we provide 
to enable your staff to promote food 
growing?

Any letter you write would not be a definite 
commitment to get involved, but it would 
enable us to contact those organisations 
and people most interested in the project 
at an early stage. I do hope you will want 
to join us in making this exciting idea 
a reality. Letters need to be with us by 
mid-January. For more information, or to 
discuss the project further, contact:

Steve Micklewright 
Director of Community Programmes 
0117 917 7270 · stevemicklewright@
avonwildlifetrust.org.uk

‘Open Food Garden’ day

Be a part of feed Bristol



BRISTOL’S LOCaL FOOD upDaTE · jaNuaRy–FEBRuaRy 20119

Following the Plot no.4
by Keith Cowling

after forewarnings in October’s early 
frosts, the growing season ended very 
abruptly last year with the onset of 
the big freeze in late November. Hard 
frost wreaked havoc with leaf crops 
and over-wintering onions and beans, 
damaged vegetables stored in sheds 
and denied unharvested parsnips to 
everyone that didn’t possess a pickaxe. 
The exceptional cold reminded us of the 
plot holder’s perennial dilemma about 
how to manage the effects of unseasonal 
weather. poly tunnels and greenhouses 
can help to moderate the worst effects of 
climate, but for those without the time 
or resources to operate one of these 
there are a few useful techniques to 
manage the worst effects of winter. 

Almost all plants that gardeners over 
winter are ‘hardy’ and members of the 
onion and brassica families and green 
manures generally survive everything 
that the climate can throw at them. 
Nevertheless, the combined effects of 
severe cold, animal attack and physical 
damage from wind and snow can decimate 
a crop during winter months. Individual 
over-wintering plants can get useful 
protection from ‘mini cloches’ made from 
transparent 1 litre plastic water bottles 
cut in half. These are particularly good for 
lettuces planted in October, which stand 
well through the cold and provide early 
salads in April. Another useful protection 
for delicate shoots through the cold 
months is mulching. Once growth slows to  
a minimum and the mercury drops towards  
zero, these can be protected with applica-
tions of straw, compost or leaf mould.

Leaf mould is a secret trump card of 
organic cultivation in several key respects. 
It is the perfect soil improver for the 
sticky clay soils of North Bristol, adding 
moisture retention, workability and 
structure. It keeps water around roots 
during drought and air around roots in 
persistent rain. During winter, applied as a 
mulch, it keeps the young shoots of garlic, 
onions and early broad beans protected 
against frost damage. But that’s not all. 
To understand its real worth it helps to 
know a little plant biology. Although leaf 
mould contains few significant plant 
nutrients, with only one or two per cent of 
nitrogen and tiny amounts of phosphorus, 
potash and calcium, its store of plant 
cellulose and lignins make it the perfect 
medium for mycorrhizal fungi. These work 
symbiotically with the root systems of 
most plants, helping to make more water 
available and giving plants access to far 
more nutrients than the chemical analysis 
of leaf mould would suggest was possible. 

For those crops which rely most strongly 
on mycorrhizal relationships – onions and 
leeks, potatoes and tomatoes, legumes 
and the marrow and squash family – leaf 
mould is brilliant feed for encouraging a 
fungally-dominated soil. Fungal systems 
have long root-like systems called 
mycellium, which travel considerable 
distances through soil in search of 
nutrients, which they exchange with their 
plant hosts. It is important therefore when 
growing these crops to disturb the soil 
as little as possible to avoid disrupting 
fungal populations. Hence leaf mould 
fits well within a ‘no-dig’ approach and 

should generally be spread on the surface 
of beds. Most brassicas and members of 
the beet family however do not depend 
on mycorrhizal relationships, preferring 
a more bacterially-dominated soil, which 
generally results from cultivation and is 
supported better by nitrogenous mulches 
of grass or straw.

Wonderful though it is however, leaf 
mould cannot be produced quickly and 
needs planning and a regular slot in 
the annual work programme. Start by 
collecting fallen leaves over the winter 
and packing them into simple retaining 
bins made from chicken wire or other 
metal mesh fixed to four corner posts. 
The leaves will not heat up and need no 
activators, soil or plant material. Store 
them for two years, while they reduce in 
volume by half and turn into the wonderful 
crumbly humus we love. Each year, 
start another bin, so that your supply of 
finished material is unbroken. If leaves 
are delivered to your allotment site by the 
council, try to fill your bins in September 
and October from the last leaves from the 
autumn before. These will already be a 
year old and much better value than the 
new ones that arrive a month later. Leaf 
mould mixed with sharp sand and a small 
amount of soil also makes an excellent 
seed propagating medium.

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

Things to do on the plot in 
january and February
It’s tree and bush planting time, so 
those with plans for fruit should get 
your plants onto the plot by early 
March at the latest. It takes two people 
to plant fruit tree successfully. They 
go into pre-prepared holes two feet 
square. Place a good quantity of 
bonemeal and hoof and horn meal in 
the bottom for long-lasting nutrition 
and some oyster shell or similar grit 
for any stone fruit. Then bash a good 
stake into he bottom of the hole before 
lowering in the roots and back-filling. 
One person should hold the tree at the 
correct level, while the other shovels 
in a mixture of compost and top soil. 

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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Dry arch Growers
A new Community Supported Agriculture 
scheme in Bathampton is poised to launch 
its business plan and recruitment drive for 
members in the New Year. 

Dry Arch Growers emerged from a public 
meeting in August 2010 on a six acre piece 
of land in Bathampton which has over a 
century of market garden history but which 
has fallen into disuse in recent years. 

The final steps are being taken to 
incorporate the scheme as a cooperative 
industrial provident society with the aim

of securing a five year lease on the land  
at the end of Holcombe Lane. 

To date there are 20 active community 
members involved in the project, more 
than 100 people are on the group’s 
mailing list, having offered help or 
expressed an interest in supporting the 
scheme, and over 250 people have visited 
the site. The project has been developed 
and supported by Transition Bath which 
has supplied a development worker and 
£500 in seed capital to get the scheme 
underway. The participants in the project 
have also raised over £500 from sales 
of fruit harvested from the site and have 
bottled 50 bottles of apple juice and 
made over 200 jars of jams, jellies and 
preserves.

Currently the project is looking for capital 
of £10,000 to develop to the next stage 
and is looking for sources of funding to 
supplement that already pledged by the 
steering group of the project.

For further information or offers of support 
please contact Jamie Colston by emailing 
csa@transitionbath.org

CSA updates
The Community farm
Make sustainable food growing your 
New Year’s resolution: be one of 3,000 
farmers needed to make The Community 
Farm a success.

There’s still time to invest in The 
Community Farm! The share offer is 
open until 31 January so act quickly if 
you want to be part of the project – a 
pioneer in setting up a new, innovative, 
sustainable farming scheme for Bristol, 
Bath and the Chew Valley.

If 3,000 people invest just £50 each 
then the Farm will reach its target of 
£170,000. By the beginning of December 
over £18,000 had already been raised. 
The project will provide a veg box 
scheme, grow on 22 acres of prime 
Grade 1 agricultural land (expanding 
to 50 acres after a few years) and run 
a wholesale business too. On top of 
this investors will have the chance to 

volunteer and take part in community 
farmer days and workshops and events 
at the farm.

To find out more, come along and meet 
us at one of the following places:

11am–3pm Saturday 15 january 2011 
Better Food Company, Sevier Street,  
St Werburghs

8am–1pm Saturday 15 january 2011 
Bath Farmers’ Market, Green park, 
Bath

Email: hello@thecommunityfarm.co.uk  
if you have any questions, or visit: 
www.thecommunityfarm.co.uk

Sims Hill Shared Harvest 
Membership drive continues!
Thank you so much to everyone who 
braved the cold and ice to come and 
support us at our two recent public 
meetings. You can see the write up 
and slides from the recent meetings 
here:  
http://simshillsharedharvest.
wordpress.com/2010/12/13/sims-
hill-shared-harvest-public-meeting-
presentation/

For those of you who have been to the 
meetings and intend to sign up, please 
remember to post your forms back to 
our registered address as quickly as 
you can. It is vital for us to know before 
1 January how close we have come 
to our goal of 50 pioneer members 
for the project. We welcome all the 
forms of membership detailed in our 
joining pack, including half-shares, 
full shares, and supporter members 
starting at £5 a month or upward!

You can download our joining pack 
from our blog at:  
http://simshillsharedharvest.
wordpress.com/2010/12/01/sims-
hill-shared-harvest-joining-pack/  
Please spread the word to any one you 
think may be interested! 

We are continuing to build on the 
momentum that we have generated  
by holding another open meeting  
25 January and inviting anyone who 
is interested to our first site work day 
22 January (details below). We are 
planning on having regular open days 
on the 2nd and 4th Saturdays of the 
month. Please keep checking our blog 
for more details.

Open meeting
7.30pm Tuesday 25 january 2011 
Coexist, Hamilton House,  
80 Stokes Croft, BS1 3Qy

1st work day
10am–3pm Saturday 22 january 
Sims Hill Shared Harvest site! 

Further details on this and directions 
to the site will be up on the blog at:  
http://simshillsharedharvest.
wordpress.com/

See you on the plot!
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CSA resources
Community Finance for CSas
10am–4pm Wednesday 6 april 2011 
Bristol venue tbc 
Free but booking is essential.

Does your CSA need money to get started 
or develop? Have you ever thought of 
asking local people to invest in your 
scheme as loans or share holders, 
perhaps to buy land or machinery? This 
event is for groups exploring the idea of 
asking local people for investment and for 
those who have already done a share offer 
or loan scheme. The day will cover:

n what is community investment and why 
it is a good thing.

n what is capital and what is revenue

n loans/bonds vs shares

n what are shares, dividends and IPSs etc

n what is interest, fixed term, security etc

n outline of legal issues

n what makes a viable share offer e.g. 
reasonable risk, concrete investment, 
specified reward, etc

n what to do about risks to people’s 
investments?

n hazards to avoid

n how else to get capital e.g. bank loan, 
remortgage, ask landlord to invest and 
pay higher rent, grant, increase surplus 
from trading

n where to get help

Queries to: Charlotte Muspratt  
cmuspratt@soilassociation.org

www.soilassociation.org/
Events/tabid/940/vw/3/
ItemID/807/d/20110406/Default.aspx

Stroudco Food Hub  
database software
Stroudco have been working away at 
connecting local people with local food for 
many years. Now they are giving away the 
software that underpins their system to 
other food co-ops. The Stroudco software 
is free of charge to organisations/groups 
who will use it to set up not-for-profit 
social enterprises, on an open source 
basis. If you’d like to download the system, 
complete the form at the link below and 
return to: info@stroudco.org.uk. 

www.soilassociation.org/
Takeaction/Getinvolvedlocally/
Organicbuyinggroups/Resources/
tabid/636/Default.aspx

New CSa toolkits
Three excellent toolkits covering the tricky  
areas of planning, legal tenancy and access:

planning Toolkit Community Groups’ 
guide to planning issues when a 
community group needs to consider 
planning consent and how to go about it. 

Legal Tenure Toolkit Finding Land to 
Grow Food: Community groups’ guide 
to legal issues – key issues to consider 
before you buy, lease, or otherwise gain 
access to land. 

access Toolkit Removing the Barriers: 
Community groups’ guide to making your 
growing project accessible to all.

www.soilassociation.org/
Takeaction/Getinvolvedlocally/
Communitysupportedagriculture/
Resources/tabid/204/Default.aspx

Campaigns
The turkey twizzler returns
There have been worrying signs from 
the Government that school meals are 
not going to be given the protection 
they need from the coming budget 
cuts.

With Lib Dem MP Annette Brooke, the 
Soil Association have tabled Early Day 
Motion 413 to protect school dinners 
from the cuts. The EDM calls for a 
minimum spend on ingredients for 
every child’s meal.

To support the campaign, and for the 
full text of the EDM, visit:

www.foodforlife.org.uk/
Whygetinvolved/policywork/
Saveourschooldinners.aspx

Stop cow factory farms
Deadline: Tuesday 11 january

Big companies are planning to build 
huge ‘mega-dairies’ in Lincolnshire. 
These huge, US-style factory farms 
keep cows inside all year. The cows 
aren’t even fed on grass.

The local council will soon be voting on 
the cow factory farm plans. 38 degrees 
plan to present the council with a sky-
high pile of petition signatures.

www.38degrees.org.uk/page/s/
factoryfarm#petition

Stop Sainsbury’s
Bristol City Council is considering an 
application from Sainsbury’s to build 
their largest superstore in the South-
West at the Ashton Gate Stadium site, 
having previously rejected a similar 
application in July. The changes in 
the revised application do little to 
mitigate fears by local residents that 
the store will lead to more traffic, more 
pollution and the destruction of small 
businesses in the area.

The application was originally 
expected to be considered at the 
Development Control meeting in 
mid January, but may go to a special 
meeting in February instead.

For up-to-date information, and for a 
guide on how to make your objection:

www.stopsainsburys.co.uk

Funding & opportunities

Voscur Voscur are a general source 
of support and funding for small 
organisations: 
www.voscur.org

Co-operative Group The Co-operative 
Group operates a Community Fund grant, 
which can support community, voluntary 
or self help groups with specific 
projects, up to a value of £2,000. The 
application form, along with advice, 
instructions and criteria requirements, is 
available on-line at:  
www.co-operative.coop/
communityfund

are you eligible for 100% business 
rate relief? October 2010–Sept 2011 
business properties with a rateable 
value of £6,000 or less are potentially 
eligible for 100% business rate relief 
under the national Small Business Rate 
Relief scheme. Other levels of relief are 
available for properties with a rateable 
value of up to £17,999. See:

www.bristol.gov.uk/ccm/content/
Business/Business-rates/small-
business-relief.en

Food Business opportunities There are 
around 260 vacant shops in the city with 
a rateable value of £6,000 or less, some 
in the areas identified as having a lack 
of greengrocers e.g. Lockleaze, Filwood, 
Brislington.

www.soilassociation.org/Events/tabid/940/vw/3/ItemID/807/d/20110406/Default.aspx
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www.soilassociation.org/Takeaction/Getinvolvedlocally/Organicbuyinggroups/Resources/tabid/636/Default.aspx
www.soilassociation.org/Takeaction/Getinvolvedlocally/Organicbuyinggroups/Resources/tabid/636/Default.aspx
www.soilassociation.org/Takeaction/Getinvolvedlocally/Communitysupportedagriculture/Resources/tabid/204/Default.aspx
www.soilassociation.org/Takeaction/Getinvolvedlocally/Communitysupportedagriculture/Resources/tabid/204/Default.aspx
www.soilassociation.org/Takeaction/Getinvolvedlocally/Communitysupportedagriculture/Resources/tabid/204/Default.aspx
www.soilassociation.org/Takeaction/Getinvolvedlocally/Communitysupportedagriculture/Resources/tabid/204/Default.aspx
www.foodforlife.org.uk/Whygetinvolved/Policywork/Saveourschooldinners.aspx
www.foodforlife.org.uk/Whygetinvolved/Policywork/Saveourschooldinners.aspx
www.foodforlife.org.uk/Whygetinvolved/Policywork/Saveourschooldinners.aspx
www.38degrees.org.uk/page/s/factoryfarm#petition
www.38degrees.org.uk/page/s/factoryfarm#petition
www.stopsainsburys.co.uk
www.voscur.org
www.co-operative.coop/communityfund
www.co-operative.coop/communityfund
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Events
Rotation and other techniques 
for the organic allotment
7pm Tuesday 11 january 
Better Food Company, St Werburghs 
Free

Keith Cowling from Ashley Vale Allotment 
Association, will be talking about rotation 
and other techniques for the organic 
allotment at this ‘Freeskilling’ event at the 
Better Food Company. 

Grimsbury Farm wassail 
4.15pm Saturday 15 january 2011 
Grimsbury Farm, Grimsbury Road,  
near Baden Road, Kingswood,  
South Gloucestershire BS15 9SE

Grimsbury Farm wassail will be held 
in their small orchard on Saturday 15 
January 2011 and will start at 4.15pm 
with children’s workshops and activities 
– followed by the wassail at 5.15pm. All 
welcome.

Directions: From Kingswood, take the 
A420 Bristol-Chippenham Road. Turn 
onto the Avon Ring Road towards Bath/
Brislington. At the first roundabout turn 
right up the hill. Turn right at the mini-
roundabout, Grimsbury Farm on the right.

Wassail Horfield Organic 
Community Orchard
2–4pm Saturday 15 january 2011

n	 Cakes and mulled juice
n	 Toast the trees
n	 Make merry with Pigsty Morris

To find the Orchard (part of the Horfield & 
District Allotment Association site, behind 
Horfield Prison) walk down the lane 
beside 22 Kings Drive (between Bishop 
Road and Kellaway Avenue), turn left and 
it’s the first gate on the right. OR take the 
lane beside 134 Longmead Avenue until 
you come to the last gate on the left.

Shannon Smith · 0117 373 1587 
info.orchard@avonorganicgroup.org.uk

Bristol’s Green Roots 
Community Workshop
10.30am–3.30pm Saturday 29 january 
3rd Floor, Bush House, prince Street, 
Bristol 
Tea/coffee and lunch provide

Bristol’s Green Roots is a Heritage 
Lottery-funded project, run through the 
Schumacher Institute, which aims to 
document Bristol’s history of social and 
environmental justice. As part of our 
work we would like to hear from Bristol’s 
community groups about what you think 
the role of the community has been and is 
in Bristol’s environmental movement. 

Through group discussion with members 
from Bristol’s community groups we wish 
to explore your thoughts on the role of 
community in Bristol, what you think 
about Bristol’s reputation as a ‘green city’, 
the achievements of Bristol’s communities 
and what you hope for Bristol’s future.

We would like to film and record these 
discussions for the heritage archive, 
to be stored with Bristol’s museums. 
The perspectives and opinions that you 
share will form an invaluable part of the 
project and will allow you to discuss and 
document your own community’s work.

If you would like to take part, or have any 
questions, contact Emmelie Brownlee 
emmelie_brownlee@hotmail.com 

avon Organic Group  
aGM & seed swap
7.30pm Tuesday 1 February 
Horfield Quaker Meeting, 300 Gloucester 
Road, Bristol BS7 8pD 
All welcome. Donation on door £1/£3

Seed Swap, AGM and planning practical 
actions seeded at November’s meeting 
on growing the local food economy. These 
take in: 

n	 Avon Organic Open Gardens 2011

n	 developing mentoring activities and 
networks

n	 Making more of our Farmers’ Market 
stall. 

Seeds include heritage and unusual 
varieties. Share what you can – and you 
are welcome to take part even if you do 
not have seeds to bring.

June McDermont · 0117 942 4046 
www.avonorganicgroup.org.uk

Barley Wood wassail
Friday 21 january, 7pm til late 
Barley Wood Walled Gardens, Wrington

The Ethicurean have taken over running 
the café at the listed Victorian walled 
gardens at Barley Wood. The orchards 
there hold 70 varieties of unsprayed 
dessert and cider applies.

Join the Ethicurians for an evening of 
exploding toast, music, cider and apple 
cake at their wonderful round cider barn 
– blessing our orchards and warding off 
those evil spirits is bloomin’ important. 

www.walledgarden.co.uk/index.html 
 
 

Let’s plant some more trees
11am–1pm Saturday 22 january 
picton Square, outide Bell’s Diner

Following Transition Montpelier’s 
successful tree planting day in the 
Autumn, where we planted nearly 100 
trees in the Kwik Fit forecourt, outside 
the Ivy Church and in the Ashley Trading 
Estate, we are running another tree 
planting day on Saturday 22 January.

Come to Picton Square (outside Bells 
Diner) at any point between 11 and 1pm, 
and you can be directed to a planting site. 
The trees are all less than 1m high, so 
children are very welcome to join in too. 
Please bring a spade and gloves if you 
have them.

www.transitionmontpelier.org.uk/
blog/2010/11/23/lets-plant-some-trees/

www.avonorganicgroup.org.uk
www.walledgarden.co.uk/index.html
www.transitionmontpelier.org.uk/blog/2010/11/23/lets-plant-some-trees/
www.transitionmontpelier.org.uk/blog/2010/11/23/lets-plant-some-trees/
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Selfsufficientish 2011

First wild food walk of the year! 
11am–1pm Sunday 19 March 
Meet outside St Werburghs city farm café 
£15 suggested donations

You can’t book on this 2 hour benefit 
forage course and if you were feeling 
uncharitable you could even not pay at 
all; (although you will be frowned on and 
ignored by everyone in attendance). This 
course is in aid of two things – the great 
people at Lili who could do with some 
help after an unfortunate person left them 
financially in the lurch and of course the 
Narroways Trust (the beauty spot that we 
should be foraging near).* 

The walk will be foragers of all shapes, 
sizes and more to the point knowledge 
and promises to be a light hearted time 
getting you to grips with simple plant 
identification, conservation and some of 
the dangers and joys of foraging.

*alternative but equally as rewarding 
route will be taken if there are over 20 in 
attendance to preserve the area.

Wild food day out 
10am–2pm 2 april, 16 april, 7 May, 26 june 
Meet outside St Werburghs city farm café 
£35 per person  
8 May, 26 june, Central Bath 

Spend the day with me whilst we search 
for what wild food is available. I will share 
my knowledge to help you to identify 
plants that you might see every day. 
Plants that you might wonder about their 
ediblity or what other uses they may have. 
Every plant tells a bit of a story and it is 
this story that helps you remember what 
the plant can be used for. By the end 
of the day you will have knowledge of 
somewhere between 50 and 100 plants, 
and not only their edible and medicinal 
uses but their history and folklore too. 

Wild food lunch times
12.30–1pm 5 May, 6 May, 27 june, 28 june  
Castle park, Bristol 
£5 per person

A quick half hour taster of a forage for the 
terrified. Looking at plants and describing 
their uses. A great course for the complete 
novice or just a great way to spend your 
lunchtime with like minded people. 

To book contact Andy Hamilton 
andy@selfsufficientish.com 
+ 44 (0)117 9540788 
http://tinyurl.com/wildfoodwalks 
www.selfsufficientish.com

Love Food Festival
Valentines Day 
20.30am–4pm Sunday 13 February 
paintworks, Brislington Road, Bristol

The market has a wide range of fantastic 
produce from some the area’s loveliest 
producers.

www.lovefoodfestival.com

National Growing Schools 
Conference 
‘From the ground up’
Wednesday 23 March 2011 
Ryton Gardens, nr Coventry 
£100 (£20 discount for bookings made 
before 31 January)

Workshops will take full advantage of the 
on-site expertise and facilities, and are 
likely to include Edible container gardens, 
Composting (basic and advanced!), 
Running an apple day and Organic pest 
and disease control.

Tim Lang, Professor of Food Policy at City 
University, will give the keynote speech. 
He has particular expertise in food 
safety, sustainable food production, the 
globalisation of food, and obesity.

Contact Gary Richardson  
gary-richardson@
countrysidefoundation.org.uk 
phone: 07711 069092

Soil association  
annual conference 2011 
Food and the Big Society
9–10 February 2011 
Manchester Town Hall
£117.50 2-day member’s pass 
£146.88 2-day non-member’s pass 
£70.50 1-day tickets

This two-day event is a public debate on 
how organic food and farming can provide 
a mechanism for combating some of the 
major challenges that are confronting 
us, including climate change, health 
inequalities, building social cohesion and 
re-shaping the economy.

Addressing these issues head-on is 
more urgent now than ever before. With 
a growing population, constraints on 
resources, climate change, and the 
economy in critical condition, we need to 
rediscover the vital role that food can play 
in making us healthier, more connected 
to our communities, reducing our carbon 
footprint, and supporting local and 
national economies.

www.soilassociation.org/Whatwedo/
Conferences/annualconference/
tabid/218/Default.aspx

plant a nut tree – give a nut 
tree!
10.30am onwards Sunday 13 February 
Smallcombe Community Nuttery

With the grant from Trees for Cities and 
some generous individual sponsorships, 
we can now go ahead and plant up 
the first batch of nut trees to start the 
Smallcombe Community Nuttery.

Local residents from Widcombe and 
Bathwick, local school children and 
Transition Bath supporters are invited to 
come and help plant the first nut trees on 
Sunday 13 February.

We’ll have cobs, almonds and sweet 
chestnuts, and possibly the French 
walnuts will have arrived by then too.

The National Trust warden is creating a 
‘social area’ at the top of the site, and we 
hope to have a bonfire to bake potatoes, 
etc.

To sponsor a nut tree for the Smallcombe 
site, contact: 
food@transitionbath.org

…more events

http://tinyurl.com/wildfoodwalks
http://www.selfsufficientish.com/
http://www.lovefoodfestival.com/
www.soilassociation.org/Whatwedo/Conferences/Annualconference/tabid/218/Default.aspx
www.soilassociation.org/Whatwedo/Conferences/Annualconference/tabid/218/Default.aspx
www.soilassociation.org/Whatwedo/Conferences/Annualconference/tabid/218/Default.aspx
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Courses
permaculture Design course 
6.45–9.45pm 13 january–7 april 2011 
St Werburghs Centre, Bristol 
12 Thursday evenings plus a choice of 
weekend field visit days 
£315 full, £210 low wages, £110 unwaged

Led by Sarah Pugh with guest tutors 
including Mike Feingold and Ruth O’Brien.

An exploration of the principles and 
practice of Permaculture – an integrated 
common sense design system for 
sustainable growing and living that works 
with, rather than against, nature. 

Classroom based learning in an informal 
and relaxed atmosphere plus visits to 
Permaculture plots and projects around 
the SW and Wales. The course culminates 
in a design project. Certificated by The 
Permaculture Association GB.

www.sarah-pugh.co.uk

…at the University of Bristol 
Botanic Gardens
Hollybush Lane, Stoke Bishop, Bristol 
For all course information: 
www.bristol.ac.uk/Depts/
BotanicGardens/about/education.htm

Wildlife gardening
7–9pm Mondays 24 January–7 March  
Tutor: Emma Smith · £70

This six week course aims to provide 
inspiration and tuition to those seeking 
to encourage wildlife into the garden. You 
will be shown how to produce an inventory 
of the wildlife present at the outset and 
how to improve diversity and richness of 
habitat which can happily co-exist in the 
best tended plot. The tutor will be joined 
by guest speakers on birds, invertebrates 
and bats. No previous experience 
necessary.

Introduction to bee keeping
10am–12.30pm Sundays 20 Feb–3 april  
Tutor: David Gillard · £75

An introduction for those intending to 
keep bees which will cover the technical 
aspects of beekeeping including bee 
behaviour, necessary equipment, setting 
up and managing a hive, swarm control, 
bee health and diseases, products, 
processing and marketing. Numbers 
limited.

Growing organic vegetables
7–9pm Tuesdays 1–22 March 2011 
Tutor: Tim Foster · £48

Growing vegetables is hugely rewarding 
and more people are taking on an 
allotment or creating space for vegetables 
in their garden for the first time. Over 
four evenings Time Foster will explain 
the basics of setting up a growing 
space, including ground clearing, bed 
construction, siting of perennials and 
fixtures, soils, fertility, crop planning and 
rotations. The course will provide first time 
allotment holders and gardeners with 
enough information to get them started 
and begin production within the first year.

RHS (Level 2) Certificate in 
Horticulture (new syllabus)
Students wishing to register interest 
in our RHS Level 2 certificate courses 
commencing September 2011, should 
contact the the Course Administrator now.

…with the Low-impact living 
initiative (LILI)
Venue: Radford Mill farm, near Bath 
For all course information: 
http://lowimpact.org/venues_south_
west.html

planning permission for low-
impact development
26–27 February · £75

One of the major obstacles to living 
and working on the land, cited by many 
people, is the struggle to obtain planning 
permission. Join Simon Fairlie for a 
fascinating weekend which is designed to 
give you the best chance possible of living 
on the land legally.

Gardening for bees
12–13 March · £70

The decline in the honeybee population 
is well covered in the media, but it’s 
not only honeybees that are suffering. 
This inspiring, informative and practical 
course, led by Brigit Strawbridge, covers 
the importance of (and difference 
between) honeybees, bumblebees and 
solitary bees, the reasons for the recent 
decline in numbers and the ways you can 
help them.

Build a compost loo
19–20 March · £75

Join Nick Ward for a weekend making an 
outdoor compost toilet that is designed to 
best serve you and the environment you 
find yourself in. Nick will first explain how 
to design such a loo and where to get the 
materials from (potentially for free), before 
the group go out on site and actually build 
it start to finish!

Seed saving
Saturday 26 March · £20

Join Peter Andrews (of Eco-logic books) for 
a day of learning everything you need to 
know about seed-saving. In the morning 
we’ll look at how and when to pick them, 
through to how to store them correctly. 
In the afternoon Peter will explain how 
to best set up and run a seed-swapping 
group in your local community.

…at Ragmans Lane Farm
Lower Lydbrook, Gloucestershire  
www.ragmans.co.uk

Bread making for beginners
Saturday 15 january · £45

Good bread is hard to come by and 
often expensive. Real bread from good 
quality ingredients is more nutritious and 
digestible and much more tasty. Making 
your own bread isn’t as difficult as you 
might imagine.

Sustainable bee keeping
7–8 May · £165

Modern bee keeping has concentrated 
on maximising production from managed 
hives at the expense of long term 
sustainability of honey bee populations 
that are now collapsing. This course brings 
the internationally recognised expertise 
of Bees for Development to focus on our 
predicament here in the UK. It is a new 
look at the relationship between humans 
and honey bees. 

… with Bristol Adult Learning
See Sept-Oct and Nov-Dec newsletters: 
www.bristollocalfood.co.uk/?cat=45 or 
www.bristol.gov.uk/ccm/cms-service/
stream/asset/?asset_id=34787158&

http://www.sarah-pugh.co.uk/wordpress/
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
www.ragmans.co.uk
www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
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The idea of starting up a new business 
and making loads of cash seemed great. 
One day,around Christmas 2004 I sat up 
in bed and thought what a great idea, 
to deliver local food ordered via the 
internet. I was going to be rich! Err... not 
so. Six years later I am still not really 
making enough money to retire on, or 
even keep afloat, but I keep soldiering 
on.

The principle is very simple. Find local 
food producers, check out that they are 
reasonably reliable and can cope with 
decent sized orders, advertise them on 
the website, and sit back and await the 
orders – order the food, await delivery in 
time for delivery days, simple. Thursdays 
and Fridays are frantic days. Usually about 
25 deliveries from dawn til dusk.

In truth I have found a good number of 
very reliable suppliers who, I believe will 
go on to do some very great things. I won’t 
single out any particular candidates and 
will leave you to scan the website and 
identify them for yourselves.

The order deadline is 9am Tuesdays, 
and immediately after this we email the 
various suppliers with this week’s orders. 
The “in box” in frantic all morning with 
acknowledgements and confirmations. We 
have the rest of Tuesday and Wednesday 
to sort out any potential delivery 
problems, and then Thursday comes 
round. Vans come and are loaded up 
and go on their various routes. Mercifully 
there are usually very few problems with 
suppliers. One or two may break the 
rule about keeping the warehouse clear 
of deliveries on Thursdays (bakers are 
exempt for obvious reasons).

The distribution chain is very short indeed. 
Customer – me – producer/supplier.

I confess that my problem is one of 
marketing and advertising. The big boys 
spend thousands on this, and I just pootle 
along, setting up tables at the Love Food 

Festival (thanks Lorna), leaving a few 
(unauthorised) cards at local food events. 
I will admit to be being a serial disliker 
of supermarkets. I hate them from 
the time I enter their shops until the 
moment I drive out of their car parks. I 
cannot understand anyone enjoying that 
shopping experience, and as for quality? I 
have on occasion been tempted to throw 
an entire weeks shopping in the bin, 
so disappointed I was. Now I get locally 
produced, properly butchered meats, 
fresh fruit and vegetables. I like to see 
the Fairtrade logo on what I eat and know 
that I am at least trying to be responsible. 
The Palestinian olive oil has been a great 
seller, and is very good product.

I do have some misgivings about 
collecting stock from Bristol suppliers, 
only to trundle this down to the Wells 
warehouse then bring it back again for 
delivery, but, I believe the big boys do 
much much worse!

I would like to see more co-operation with 
groups who might order in residential 
blocks. There is a movement in co-
operatives, but so far no one has picked 
up on my idea to provide a ready made 
delivery service of local food releasing 
the organisers to concentrate on building 
up a database. It worries me that often 
my service is seen as catering for the 
“posher” areas. That is simply not 
true. People are people and need food 
wherever they might live. 

My basic rule is to supply as much as I can 
to as many customers as possible. If what 
you want is not on the site, I will try to get 
it for you, just let me know.

I have recently discovered a truly brilliant 
ready meal producer – EasyMeals. I have 
always avoided the instant food idea, but 
this is something quite different. They are 
even doing baby food now. 
Mike Hennessey

www.localfooddirect.co.uk

BuSINESS pROFILE

Somerset Local Food Direct Natural Skincare workshops
Gail Francombe

Hand craft gorgeous, personalised 
skincare products to nourish and protect 
your skin this winter. Creative, hands on 
and informative workshops. Make 100% 
natural products, free of nasty synthetic 
stuff and full of goodness! Learn how to 
use wonderful natural ingredients: local 
cold pressed oils, home grown herbs and 
kitchen staples, as well as shea butter, 
cocoa butter, beeswax and essential oils. 
Take home the products you make and the 
knowledge to continue making them at 
home. 

Winter Skincare
1.30–4.30pm Saturday 29 january 
(£35pp or £65 for two people/workshops)

Make products including nourishing body 
butter, dry skin rescue balm, protective 
lip balm, warming bath salts, moisturising 
bath melts, cocoa butter massage bar, 
bath and massage oils. 

Facial Skincare
1.30–4.30pm Saturday 26 February 
(£35pp or £65 for two people/workshops)

Make products including facial cleansers, 
face scrubs, face masks, lip balms, shea 
butter face cream, balancing jojoba facial 
oil.

Home-grown Skincare
7–9pm Wednesday 9 March (£25pp)

Using only local and readily available 
natural ingredients learn how to make 
everything from cleansers and moisturisers 
to shampoo and deodorant. 

Recipe for a Soothing Oat Bath
50g oats 
15g bicarbonate of soda 
20g salt 
5 drops lavender essential oil 
1 tablespoon dried calendula or chamomile 

Mix all ingredients together and store 
in an airtight container. To use place 2 
tablespoons of the oat mixture into a 
muslin cloth (an old pair of tights works 
well too), tie up the corners, and place in 
a warm bath. Oats are a good source of 
protein, vitamins and polyunsaturated fats. 
They are very soothing on the skin and are 
great for treating dry, irritated or sensitive 
skin conditions. Calendula and chamomile 
heal and soothe irritated skin and lavender 
is both antiseptic and wonderfully relaxing. 

Contact Gail on 07976 403829 
gail@goodnessandwonder.co.uk 
www.goodnessandwonder.co.uk

www.localfooddirect.co.uk
www.goodnessandwonder.co.uk
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Publications

Food security, farming, and 
climate change to 2050 
Scenarios, results, policy 
options
As the global population grows and 
incomes in poor countries rise, so 
too, will the demand for food, placing 
additional pressure on sustainable food 
production. Climate change adds a further 
challenge, as changes in temperature 
and precipitation threaten agricultural 
productivity and the capacity to feed the 
world’s population. This study assesses 
how serious the danger to food security 
might be and suggests steps policymakers 
can take to remedy the situation.

www.ifpri.org/publication/food-
security-farming-and-climate-
change-2050

Food Security and Global 
Environmental Change 
Earthscan · £24.99

Global environmental change (GEC) 
represents an immediate and 
unprecedented threat to the food security 
of hundreds of millions of people, 
especially those who depend on small-
scale agriculture for their livelihoods. 

As this book shows, at the same time, 
agriculture and related activities also 
contribute to GEC by, for example, 
intensifying greenhouse gas emissions 
and altering the land surface. Responses 
aimed at adapting to GEC may have 
negative consequences for food security, 
just as measures taken to increase 
food security may exacerbate GEC. The 
authors show that this complex and 
dynamic relationship is also influenced 
by additional factors; food systems are 
heavily influenced by socioeconomic 
conditions, which in turn are affected by 
multiple processes such as macro-level 
economic policies, political conflicts and 
other important drivers.

www.earthscan.co.uk/?tabid=102368

How Low Can We Go?  
An assessment of greenhouse 
gas emissions from the UK 
food system and the scope for 
reduction by 2050
The Food Climate Research Network and 
WWF-UK have published a new report that 
quantifies the UK’s food carbon footprint 
– taking into account emissions from 
land use change – and explores a range 
of scenarios for achieving a 70% cut in 
food related greenhouse gas emissions. 
Previous estimates by the FCRN and 
others have found that the food chain 
accounts for around 20% of the UK’s 
greenhouse gas emissions. However, this 
newly published report finds that, once 
food related land use change impacts 
are included in the calculation, the 
contribution from food rises to 30% of the 
UK total.

www.fcrn.org.uk/fcrnpublications/
index.php?id=6#181

‘Climate-Smart’ agriculture
Food and agricultre Organization of the 
united Nations

Agriculture in developing countries must 
undergo a significant transformation in 
order to meet the related challenges of 
achieving food security and responding 
to climate change. Projections based on 
population growth and food consumption 
patterns indicate that agricultural 
production will need to increase by at 
least 70% to meet demands by 2050. 
Most estimates also indicate that climate 
change is likely to reduce agricultural 
productivity, production stability and 
incomes in some areas that already have 
high levels of food insecurity. Developing 
climate-smart agriculture is thus crucial to 
achieving future food security and climate 
change goals.

www.fao.org/docrep/013/i1881e/
i1881e00.pdf

The Common agricultural 
policy (Cap) towards 2020
European Commission on agriculture and 
Rural Development

This Commission Communication launches 
the institutional debate and prepares 
the ground for the legal proposals to be 
adopted by the Commission during 2011.

http://ec.europa.eu/agriculture/
cap-post-2013/communication/index_
en.htm

From Sustain’s meeting on the subject 
www.sustainweb.org
The Commission’s proposals were slightly 
better than had been expected, including:

n public health, for the first time ever in 
the CAP reform process; and

n specific mention of organic farming, 
Natura 2000, the link between protein 
production and livestock farming, and 
animal welfare.

However, there was lack of detail about 
how any of these welcome objectives 
could be achieved. In addition, there was:

n inadequate coverage of the needs of 
poor farmers in poor countries; and

n no mention of agricultural commodity 
price fluctuations, the role of 
speculators in this problem and the 
need for publicly held food stocks.

State of the World publications 
from the Worldwatch Institute
Worldwatch focuses on the 21st-century 
challenges of climate change, resource 
degradation, population growth, and 
poverty by developing and disseminating 
solid data and innovative strategies for 
achieving a sustainable society.  
Coming soon…

State of the World 2011: Innovations that 
nourish the planet · January 2011

Vital Signs 2011: The trends that are 
shaping our future · February 2011

www.worldwatch.org/node/1067

www.ifpri.org/publication/food-security-farming-and-climate-change-2050
www.ifpri.org/publication/food-security-farming-and-climate-change-2050
www.ifpri.org/publication/food-security-farming-and-climate-change-2050
www.earthscan.co.uk/?tabid=102368
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…more publications
Film & audio
The Garden
A movie by Scott Kennedy that 
documents the plight of urban 
farmers from Alameda in South 
Central Los Angeles as they defend 
their 14-acre community garden 
from the hands of the city of Los 
Angeles council. The garden was 
set up after the LA riots, as the 
largest urban garden in the US. 
Most of the farmers are immigrants 
from Latin America, from countries 
where they feared for their lives if 
they were to speak out. Watch the 
trailer at:

www.thegardenmovie.com

Transition to local food
It started out in Vancouver, as a 
couple comitted to food grown 
within 100 miles of their home. 
That became a movement, 
adopted by food activists. Now, 
with rising food prices, concerns 
about climate change and Peak 
Oil, and a demand for more 
wholesome food, cities are 
changing bylaws and mandating 
local food purchases. Download 
the audio at: 

www.energybulletin.net/
media/2010-12-08/transition-
local-food

Food programme
Provenance and pleasure, history 
and health – Radio 4’s weekly look 
at food. Making sense of food, 
from the kitchen and canteen, to 
the farm and factory. We place 
food in its historical and cultural 
context; call to account policy 
makers and industry decision 
makers; and celebrate the sheer 
pleasure of good food.

Download recent programmes, 
including editions looking at 
winners in R4’s recent Food & 
Farming awards: 

www.bbc.co.uk/podcasts/series/
foodprog

Every school a food-growing 
school
Suggested £10 donation for pDF 
download

A broad coalition of education and 
gardening charities, including Garden 
Organic and the Food for Life Partnership, 
has launched a new report calling for all 
children to be taught food growing skills 
in school. Many schools already teach 
food-growing skills and have discovered 
for themselves that this can help to:

n Teach children enterprise skills, such 
as organising the sale or donation of 
surplus produce.

n Build community spirit and a sense 
of citizenship, for example, linking up 
across the generations and supporting 
local charities.

n Encourage children to lead healthier 
lives, through physical activity outdoors 
and inspiring children to eat the fruit 
and vegetables they have grown.

n Reduce our environmental impact, by 
showing how locally grown, seasonal 
food can enhance biodiversity and 
reduce waste.

n Raise educational standards and 
improve behaviour, particularly for 
those less comfortable in a classroom 
setting.

www.sustainweb.org/
publications/?id=186

a rock and a hard place 
Peak phosphorus and the threat 
to our food security
Soil association

This new report reveals that supplies of 
phosphate rock are running out faster 
than previously thought and that declining 
supplies and higher prices of phosphate 
are a new threat to global food security. 
The report highlights the urgent need 
for farming to become less reliant on 
phosphate rock-based fertiliser.

As an alternative source of phosphorous, 
the Soil Association are calling for EU 
organic regulations to be relaxed to permit 
the use of human sewage, which is rich in 
‘natural’ phosphate, on agricultural land.

www.soilassociation.org/Whyorganic/
Climatefriendlyfoodandfarming/
Resourcedepletion/tabid/1259/Default.
aspx

Making Local Food Work: 
Influencing consumer buying 
behaviour 
Launched by Making Local Food Work, 
this report draws together experts from 
behavioural economics and the local food 
sectors to produce a document that puts 
the tools and techniques of behavioural 
economics in the hands of communities.

The past decade has seen waves 
of interest in behavioural change 
techniques as people discuss its use and 
influence, and real examples can be seen 
everywhere in the way businesses market 
their products and services and the way 
that governments try to influence people’s 
behaviours. But that potential has, until 
now, been reserved for government and 
big business. This report suggests ways in 
which any community can take up these 
ideas and use them for their own benefit.

www.makinglocalfoodwork.co.uk/news/
news.cfm/newsid/165

Grow a Grocery
This guide is designed to help bring more 
wholefood co-operatives into the world by 
spreading the business model tried and 
tested by Manchester‘s Unicorn Grocery 
Worker Co-operative since 1996 – whether 
starting a new food shop or expanding an 
existing co-operative.

www.soilassociation.org/
Takeaction/Getinvolvedlocally/
Organicbuyinggroups/Resources/
tabid/636/Default.aspx

Our Mutual Food
This report from the One Planet Food 
project looks at the barriers and 
opportunities for strengthening the 
local food system in Fife and why this is 
relevant to the global food system.

A journey from the global impact of 
the food system to the possibilities of 
a particular region to develop a more 
sustainable alternative. While this report 
is focused on Fife, it has a wider relevance 
and applicability.

www.centreforstewardship.org.uk/
pdfsHL/ourmutualfoodreport.pdf
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www.energybulletin.net/media/2010-12-08/transition-local-food
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Odds & ends
SpECIaL OFFER 
Trial a month of Local action  
on Food membership
The Local Action on Food project is a 
UK network made up of food growers, 
community food projects, food co-ops, 
restaurants, campaigners and passionate 
individuals that have come together 
to create a more local and resilient 
sustainable food system. This year our 
work has been focused around the issue 
of the economic viability of local food 
projects. We organised two events to 
offer support and look at alternative ways 
that food projects can generate their 
own income. Have a look at our reports 
Getting Down to Business: how to make 
your community food growing project 
economically viable and Edible Assets – 
Securing money for your food initiative.

We are looking to 2011 and want to 
continue to grow the network and promote 
the work of food projects that we work 
with. Sign up to the network to receive: 

n Regular funding information

n Monthly local food round-ups packed 
with news, case studies, jobs & events

n Support and promotion of your project 
to a national audience

n Discount on our events and other 
services.

Sign up for a year’s membership at:  
www.localactiononfood.org 
Rates start from just £20 for community 
food projects. 

Or trial a month’s membership to receive 
a printed copy of our newsletter Rhubarb, 
and January’s funding round-up and local 
food e-bulletin. To take advantage of this, 
email polly@sustainweb.org

FoodMapper South West
Further to the article in the November–
December issue of Bristol’s local food 
update, describing how FoodMapper 
is helping people to identify land in 
Somerset for growing food, the site can 
now be used for Bristol and anywhere else 
in the South West. It is also an ideal way to 
advertise food based community groups, 
meetings or events, food markets and 
festivals. 

Download the Nov–Dec newsletter at: 
www.bristollocalfood.co.uk

Register to use FoodMapper at: 
www.foodmapper.org.uk

people & Environment 
achievement awards 2011
Closing date for nominations: 14 january

A new awards ceremony for people who 
care about the planet has been launched 
by the publishers of National Geographic 
Green and in conjunction with Evergreen 
Events. Categories for nomination include:

n Business person of the year
n Community award
n Public sector award
n Campaigner of the year

www.peaawards.com

Social Enterprise awards
Closing date for nominations: 18 january

Organisations and individuals can now 
enter the Social Enterprise Awards, the 
nationwide competition that celebrates 
the work and achievements of the UK’s 
most inspiring and successful social 
enterprises.

www.socialenterprise.org.uk/pages/
social-enterprise-awards.html

Community tree planting packs
Woodland Trust community tree planting 
packs are designed to help community 
groups to plant more trees, hedges and 
copses in their local shared spaces – by a 
church, community centre or playground, 
or on patches of land that are currently 
unused. Packs can be split and planted in 
small copses to best fit the spaces in your 
neighbourhood. The packs are available 
in four different ‘themes’ including: ‘Jams, 
jellies, chutneys and cordials’ 

Tree packs are available in two sizes:

n 105 trees – ideal for planting as a hedge 
or copse

n 420 trees – ideal for planting on roughly 
an acre of land. 

The larger pack comes complete with basic 
tree protection (canes and spirals). The 
smaller pack does not include any tree 
protection, so you may want to consider 
sourcing tree guards if rabbits and/or deer 
are present at your planting site. 

Register now for your free community tree 
planting pack. Applications for Spring 2011 
and Autumn 2011 are still open.

www.woodlandtrust.org.uk/en/plant-
trees/help-advice/pages/trees-for-
communities.aspx

Banishing gaps and gluts in 
the vegetable garden
Just as the world is bursting into growth 
from March to May, the supply of garden-
fresh vegetables dwindles. It only catches 
up when the first sowings start to mature 
in June – hence the term ‘hungry gap’. It 
can take new gardeners by surprise when 
they first start growing veg. It is also found 
it very easy to create periodic hungry gaps, 
interspersed with gluts. Even your best 
friends may pretend to be out when you 
appear on the doorstep with yet another 
king-size marrow or bucket of tomatoes.

This guide helps you to plan ahead now, 
and to fill the hungry gap with veg:

www.gardenorganic.org.uk/factsheets/
gs6.php?dm_i=4uO,BFGZ,jCI86,W4pK,1

Sweden withdraws its 
proposal on climate friendly 
food choices
The Swedish Government has decided 
to withdraw the National Food 
Administration’s (NFA) proposal to the 
EU on guidelines for climate friendly 
food choices. The EU Commission found 
that the recommendations to eat more 
locally produced food contravene the 
EU’s principles for the free movement of 
goods and asked Sweden to revise the 
guidelines.

Sweden’s NFA submitted a proposal 
on guidelines for climate friendly food 
choices to the EU. Recommendations 
included reducing meat consumption and 
where possible eating locally produced 
foods as well as sustainable fish, 
avoiding bottled water and palm oil and 
limiting rice consumption (because of the 
methane). The proposal was sent out for 
reactions from other EU countries. The 
EU Commission and Romania found that 
the guidelines would encourage Swedish 
consumers to choose locally produced 
products at the expense of products from 
other countries, which contravene the 
principles of free movement of goods in 
the EU internal market.

For a summary of the original proposals: 

www.euractiv.com/en/cap/sweden-
promotes-climate-friendly-food-choices/
article-183349
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Eastside Roots volunteer days
Stapleton Road Train Station 
10.30am–4.30pm Wednesdays & Fridays 
Trinity Community arts Centre garden 
12 noon–5pm every Thursday

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

www.eastsideroots.org.uk

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/?page_id=28

Map at: www.bristol.gov.uk/ccm/
content/Environment-planning/parks-
and-open-spaces/allotments/allotment-
viewer.en?XSL=search&MapId=24&Sear
chText=Royate%20Hill&SearchId=3

Regular things

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

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

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

Bristol’s local food update
saVe THe Green belT special  May–june 2009

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

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

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

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

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

Claire Milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

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

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

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

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

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

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

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

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

Smallholdings in Frenchay

Metford Road Community 
Orchard Day
usually third Sunday of the month

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

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

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

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

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

Growing Schools newsletter 
www.growingschools.org.uk

Community supported agriculture 
& organic buying groups project 
newsletter 
Email: adaniel@soilassociation.org

Making local food work newsletter 
www.makinglocalfoodwork.co.uk

Food Climate Research network 
www.fcrn.org.uk 
Contact Tara Garnett 
taragarnett@blueyonder.co.uk

LaCORS Food Vision newsletter  
www.foodvision.gov.uk/pages/
publications

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

Voscur 
www.voscur.org/news

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

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

Now on Facebook!
Bristol’s local food update is now on 
Facebook.

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

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

Long ashton Village Market 
Long Ashton Village Hall, 1st Saturday of 
the month 9.30am–1pm.

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

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

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

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