
Bristol’s local food update
courses · skill-sharing · events · news · volunteering march–april 2010

At last there are hints of Spring in the air, and across the City lots  
of people are getting ready to get growing. Why not tell Bristol’s  
local food update what your project is hoping to harvest this season, 
and what might help it to thrive? As you’ll see in this issue, there’s 
much to be gained from working together.
This newsletter is produced by volunteers, working to support the Bristol Food Network. 
Email suggestions for the May–June issue by 13 April: bristollocalfood@googlemail.com 

The Heritage Lottery Fund (HLF) has 
awarded a grant to tinker & bloom, a 
local community organisation, which 
delivers participatory environmental 
arts projects. 

In partnership with Bristol City Council 
and the New Museum of Bristol, tinker & 
bloom will celebrate allotment culture and 
the knowledge and experience of our city’s 
gardeners.

Bristol has over a hundred allotment 
sites and thousands of people who 
regularly tend their plot. There is a long 
tradition in the city of urban gardening, 
which continues to thrive to this day. This 
project will be part oral history and part 
education, with workshops in schools 
across the city in June and a touring audio-
visual exhibition in July.

Eileen Haste from tinker & bloom said, 
“We are delighted to be able to begin this 
work. The city has so many experienced 
gardeners and it will be a privilege to be 
able to tap into and share their knowledge 
with people and in schools across Bristol.”

Commenting on the award HLF’s Head of 
Region, Nerys Watts, said: “There is a long 
history of allotment gardening in Britain, 
ranging from the 18th and 19th centuries, 
when allotments provided an important 
source of food for the poor, through the 
‘Dig for Victory’ campaign of World War II, 
to the more recent resurgence of interest 

in locally grown, organic food. We are very 
pleased to support this exciting project, 
which will allow a new generation to better 
understand where the food they eat comes 
from and how it has traditionally been 
produced.”

Tinker & bloom will be inviting allotment 
gardeners around the city to be 
interviewed about their experience of 
having an allotment. These stories will be 
gathered together and presented in the 
exhibition and will feed into the school 
workshops.

In addition tinker & bloom hopes to come 
into contact with gardeners who would 
be willing to take part in school visits and 
impart their stories, skills and knowledge 
to younger generations.

Steve Clampin, Bristol’s allotments 
manager adds, “We have a varied range 
of gardeners and growing methods on 
our allotments. This project will link the 
younger generation to the experiences of 
these gardeners and help children and 
young people to understand where food 
comes from. If just a few of these young 
people take up gardening as a hobby or 
career in the future then this project will 
have achieved success.”

If you are an allotment gardener and 
would be interested in being interviewed 
or visiting schools, tinker & bloom would 
love to hear from you. 

Alternatively if you are an organisation 
concerned with issues relating to locally 
grown food, it would be great to hear 
from you. We are keen that the exhibition 
represents the impact this issue has on 
our communities today.

For further info please contact 
Eileen Haste at tinker & bloom on  
0117 9078369 
tinkerandbloom@blueyonder.co.uk 
or Lizzie Keats 07729319945  
lizziekeates@googlemail.com

www.tinkerandbloom.blogspot.com

Gardeners get digging for their stories
Are you An Allotment gArdener 

with top gArdening tips, 
tAles from the plot,

& homegrown 
hints to shAre?

interviews will be part of a touring interactive exhibition.

is looking for willing gardeners to interview.  The 

the story of Bristol’s allotments

tAles from the plot
A new project celebrating Bristol’s allotment culture

  Are you someone interested in local history and growing  food and would like to volunteer on this project? If you  If you would like to gain skills in interview techniques &facilitating workshops then we’d love to hear from you.

tinker & bloom is a local organisation delivering participatory environmental arts projects.

   We will be aiming to interview gardeners in March 2010.

If you would like more information it would be great to talk to you.

call Eileen Haste on 0117 9078369 or email tinkerandbloom@blueyonder.co.uk

www.tinkerandbloom.blogspot.com
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Food standards agency (Fsa) takes  
small steps to encourage young people 
to eat well, get active and feel good.

Fairbridge West, the charity working 
with vulnerable young people in and 
around Bristol, is one of four partners 
across the UK working with the Food 
Standards Agency on SmallSteps4Life. 
The programme, launched on 2 February, 
is an innovative approach to motivating 
young people to take simple steps towards 
improving their health and wellbeing, 
in schools and alternative settings like 
Fairbridge. The programme also supports 
the Change4Life movement, and is part 
of Get Set – the London 2012 education 
programme which will help deliver 
the lasting legacy of the Olympic and 
Paralympic Games.

SmallSteps4Life invites young people to 
set themselves challenges relating to the 
themes of eating well, getting active and 
feeling good over a period of at least four 
weeks. Examples include: eat a healthy 
breakfast every day, walk to and from 
school, and get more sleep.

SmallSteps4Life is the result of an FSA 
research project, piloted by the National 
Children’s Bureau (NCB) in six schools in 
Kent in 2008. Four months after the end 
of the pilot, over 70% of primary school 
students and 65% of secondary school 
students who completed questionnaires, 
reported that they were still going with 
their health challenges.

Gill Fine, Director of Consumer Choice 
and Dietary Health at the FSA, said: 
“SmallSteps4Life is a unique project 

because it addresses healthy eating, 
exercise and emotional health. We know 
from the pilot in Kent that the approach 
can really make a difference to young 
people. The results showed it made them 
feel fitter, healthier, and more positive – 
and most importantly of all, they had fun!”

London 2012 Sustainability Ambassador 
and Olympian James Cracknell is 
helping to ensure the sustainable 
nature of the 2012 Games, and helped 
to launch SmallSteps4Life. James said: 
“SmallSteps4Life is a novel and exciting 
initiative that supports London 2012’s 
sustainability and Get Set education 
programme goals to encourage healthy 
and active lifestyles. 

“I am proud to help launch this unique 
project that addresses wellbeing in a 
way that is fun and meaningful for young 
people. My SmallSteps4Life challenge is to 
eat breakfast every day and keep positive 
so I always have the energy to do my 
best. I look forward to seeing the kind of 
creative challenge ideas that young minds 
come up with as they are shared on the 
SmallSteps4Life website.”

Public Health Minister, Gillian Merron 
said: “SmallSteps4Life builds on the 
success of the Government’s Change4Life 
campaign, giving school children the 
chance to make the small changes to 
their daily routines that can add up to big 
health benefits.

“We’ve seen some fantastic results in 
the SmallSteps4Life pilot schools – now 
we want to see young people across the 
country getting involved.” 

Fairbridge West

All primary and secondary schools have 
access to the interactive website:  
www.direct.gov.uk/smallsteps4Life 
There are a variety of resources for young 
people on the site, such as areas where 
they can post their own challenge ideas, 
share their thoughts on how they are 
getting on, play games and take part 
in a quiz. There are also opportunities 
for teachers to share their schools’ 
successes and nominate individuals or 
groups who have done particularly well as 
SmallSteps4Life ‘champions’.

Fairbridge West will be developing 
innovative ways of using the programme 
as a resource for youth organisations. 
Later this year they will develop a toolkit 
and training that will be available 
nationally. Fran Harrison, Manager of 
Fairbridge West, said:

“Young people that come to Fairbridge 
work on improving their personal and 
social skills through setting smart 
goals and putting them into action. 
SmallSteps4Life works on the same 
principle so we’re hoping that it will give 
us the chance to improve what we do on 
healthy eating, getting fit and feeling 
good.”

Frances Harrison 
Frances.Harrison@fairbridge.org.uk

For the full evaluation document:  
www.foodbase.org.uk/results.php?f_
category_id=&f_report_id=402

For more information on:
Get Set 
www.london2012.com/getset 
London 2012 Sustainability programme 
www.london2012.com/sustainability
The Change4Life movement 
www.change4life.com 
National Children’s Bureau 
www.ncb.org.uk
partner organisations 
The Prince’s Trust 
www.princes-trust.org.uk 
National Organisation for Pupil Referral 
Units (‘short stay’ schools) 
www.shortstayschools.org.uk
ContinYou 
www.continyou.org.uk
Fairbridge West 
www.fairbridge.org.uk The smallsteps4Life partners with olympian James cracknell overlooking the new 

olympic stadium in east London

www.direct.gov.uk/SmallSteps4Life
www.foodbase.org.uk/results.php?f_category_id=&f_report_id=402
www.foodbase.org.uk/results.php?f_category_id=&f_report_id=402
www.london2012.com/getset
www.london2012.com/sustainability
www.change4life.com
www.ncb.org.uk
http://www.princes-trust.org.uk/
www.shortstayschools.org.uk
www.continyou.org.uk
www.fairbridge.org.uk
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community Garden centre
The eastside roots team is excited 
to announce the dates for the grand 
opening of Bristol’s only community- 
run garden centre. 

After several years’ hard work the site at 
Easton’s Stapleton Road train station is 
ready for business. Stocking a wide variety 
of delicious culinary herbs, veg seedlings 
and soft fruit bushes perfect for the 
garden and allotment. 

For the conservationists out there we also 
stock a wide variety of ornamental shrubs 
and perennials, chosen for their wildlife 
value. All stock has been selected for its 
low maintenance so is perfect for beginner 
gardeners. Our experienced staff will also 
be at hand to offer advice and gardening 
tips. 

Whilst browsing through our plant stock 
why not check out our demonstration 
gardens and get some inspiration about 
gardening in a small space. Our café will 
be open to provide refreshing beverages 
and whilst you’re ‘taking’ tea under our 
green-roofed timber frame shelter you can 
contemplate just how all this is done by 
volunteers. 

Our grand opening will take place from 
23–25 april. Friday 23 is dedicated to 
local schools where we will be showcasing 
the project as an outdoor classroom and 
unique learning experience. saturday 24  
and sunday 25 are aimed at local 
groups who are interested in gardening. 
Throughout the weekend we also welcome 
visits from the wider community. 

Eastside Roots is a not for profit garden 
centre and social hub staffed entirely by 
volunteers. All proceeds go to sustaining 
the project and are essential to supporting 
wider educational and social aims. We rely 
heavily on word of mouth to promote what 
we do. From April onwards we will be open 
for business Mon–Sat 10:30–16:30. 

Eastside Roots’ news… 

courses and workshops
Ever fancied learning how to make 
something out of willow or how to grow 
veg in containers? Wanted to build your 
own wormery or wildlife hotel? 

Not only is Eastside Roots now open 
as a garden centre but from the end of 
February you can also pop along on a 
Saturday morning and take part in one of 
our regular workshops. Every week will 
see something different but around the 
theme of plants, green crafts, food and 
gardening. 

All sessions will last at least an hour and 
cost a meagre £3 although no one will be 
turned away for lack of funds. 

If you feel you have a skill or knowledge 
you’d like to share why not enroll as 
a facilitator, contributing to a vibrant 
outdoor classroom and learning some 
useful skills along the way. 

Please visit our website for a regularly 
updated schedule of events and news.
Also, watch this space for details of our 
Spring Fair, featuring a day of live music, 
stalls, local food, crafts and workshops for 
all the family! Keep May 22 free! 

Eastside Roots is located at Stapleton Rd 
train station, just off St. Marks Rd, Easton. 
Phone Nick Ward on 07810 806 354 or 
email nick@eastsideroots.org.uk

www.eastsideroots.org.uk

Edible 
Knowle
in Knowle West we always like to 
put our own spin on things; the 
edible Landscapes Movement (eLM) 
is our version of a community 
supported agriculture model. eLM is 
a grassroots movements gardening 
organisation bringing together local 
groups, charities and residents to 
make the world a slightly tastier 
place!

 
ELM will be maintaining disused 
gardens in exchange for the space to 
grow fruit and veg that can be sold 
through our local veg box scheme. 
ELM will offer people who’ve had 
limited opportunities the chance to 
train in urban agriculture and plot 
their journey using digital multi media. 
Progress will be live on Knowle West 
website.

So if you’re not working at the 
moment and want to be part of Edible 
Landscapes Movement, contact us.

Or if you live in BS4, are you willing to 
give permission for ELM volunteers to 
access your garden for maintenance 
and to grow fruit and veg?

Contact Misty at Knowle West Media 
Centre on 9030444 or Vicky at Re:work 
on 9632521

www.kwmc.org.uk/carbonmakeover

www.eastsideroots.org.uk
http://www.kwmc.org.uk/carbonmakeover
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Two Bristol-based organisation that aim 
to get more people growing and eating 
their own organic vegetables are due to 
merge.

GRO-FUN (Growing Real Organic Food In 
Urban Neighbourhoods) and GardenShare 
Bristol are collaborating over the next 
couple of months with plans to officially 
merge in Spring 2010. Both organisations, 
currently set up as community groups, 
share common aims to bring more of the 
city’s land back into food cultivation. They 
also focus on creating more sustainable 
communities with strong links between 
neighbours. A team of volunteers from 
both organisations are looking at the best 
option for the future of their projects, 
exploring ideas of establishing themselves 
as a single Social Enterprise or as a 
Workers Co-op.

GRO-FUN run several projects including 
taking fun, practical vegetable growing 
workshops into primary schools. Nadia 
Hilman, founder of GRO-FUN says: ‘We 
aim to inspire children about healthy 
food & bring them the chance to 
experience the joy of food growing, whilst 
reconnecting the ‘gardeners of tomorrow’ 
with where their food really comes from. 
Our workshops are designed to help 
support curriculum learning in an outdoor 
classroom setting.” 

Many Hands is another popular GRO-FUN 
project coordinating neighbours to grow 
food cooperatively in their own gardens. 
This project includes a garden ‘makeover’ 
service, where members set up each 
others gardens as a veg patch. 

Garden sharing is a simple concept, 
replicated across other towns and cities 
in the UK, whereby those without the 
space to grow are matched with owners 
of unused gardens. Abbi Gutierrez, who 
set up GardenShare Bristol in June 2009, 
explains, “One of the main reasons garden 
owners contact us is for the access to free 
vegetables grown in their garden.” She 
adds, “often those with mobility difficulties 
struggle to maintain their garden, through 
garden sharing not only do they not have 
to worry about the weeds, they also get a 
regular visitor and some free produce! It’s 
a win-win situation.”

For more information about how to get 
involved about these projects, contact::

Gro-FuN  
www.grofun.org.uk 
info@grofun.org  
or call Nadia: 07973 847 894  
or Clare: 07812378834

Gardenshare Bristol 
http://gardensharebristol.blogspot.com/ 
gardensharebristol@gmail.com  
or call Abbi: on 07770 391521

GRO-FUN are busy developing an 
exciting programme which will allow us 
to offer a more bespoke service to meet 
people’s specific needs. This will be 
launched with a renewed membership 
package at an event:

7pm Tuesday 2 March  
The pierian centre

Please contact nadia@grofun.org.uk  
if you’d like to come. 

Other exciting developments include 
the expansion of our community 
allotment with the addition of another 
half plot, and the taking on of a poly-
tunnel, loaned to us from the Bristol City 
Council, to raise baby plants. Plot Days 
begin in mid-March with the community 
allotment open every Friday & saturday 
afternoon, from 12 noon. 

GRO-FUN takes its ‘Learning by Growing’ 
scheme to a primary school in Redfield. 
The children in Year-4 will take part in 
inspring workshops which will teach 
them about growing food, connect 
them with where their food comes from 
and improve their curriculum learning 
in an outdoor classrom environment. 
Any school interested in working 
with GRO-FUN should contact our 
learningbygrowing team.

GRO-FUN is really excited to welcome 
the recent additions to our team. We 
now have people in place to help us 
with education, media relations & 
accountancy. Anyone interested in 
joining the GRO-FUN team with some 
time they can volunteer please get in 
touch. We are keen to find those with 
gardening, fundraising or business 
skills.

New food partnership

spring 2010 brings a new burst of growth for Gro-FuN 

Courses
… at Ragmans Lane Farm
ragman’s Lane Farm, Lydbrook, 
Gloucestershire 
www.ragmans.co.uk

sustainable beekeeping
10–11 April & 4–5 September · £140 
www.beesfordevelopment.org/
sustainablebkpg

introduction to permaculture 
17–18 April & 5–6 June · £110–£65 
http://ruthobrienpermaculture.
wordpress.com/

Medicinal Herbs 
21–23 May · £140 
www.urbanfringe.org/ragmans_
weekend.html

permaculture design
13–26 June & 15–28 August · £750 
www.patrickwhitefield.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

Health, Healing and Well 
Being with Medicinal plants
8 weeks · Monday evenings 7–9pm,  
26 april–28 June (no class on 31 May 
and 21 June) 
Tutor: Ann Freeman · £96

This short series of evening classes 
is an introduction to the subject. As 
well as studying in the classroom, 
students will work in the Botanic 
Garden making particular use of 
the European Herb Garden and the 
tropical fruit and medicine plants 
within the glasshouses. The main 
reference source for the course is 
David Hoffman’s The Holistic Herbal 
which was used as the basis for the 
development of our European Herb 
Garden.

www.bristol.ac.uk/depts/
BotanicGardens/about/education.
htm

www.grofun.org.uk
http://gardensharebristol.blogspot.com/
www.ragmans.co.uk
www.beesfordevelopment.org/sustainablebkpg
www.beesfordevelopment.org/sustainablebkpg
http://ruthobrienpermaculture.wordpress.com/
http://ruthobrienpermaculture.wordpress.com/
www.urbanfringe.org/ragmans_weekend.html
www.urbanfringe.org/ragmans_weekend.html
www.patrickwhitefield.co.uk/
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
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Wanted – an energetic local 
fruit and veg entrepreneur! 
Until January this year there was a 
thriving greengrocer ‘The Redland 
Fruitery’ on Lower Redland Road. This 
had been a family business for around 
forty years, and sold zero-packaged 
fruit and veg, much of it local and 
some of it organic. Most customers 
came by foot or bike, the atmosphere 
was always sociable and friendly. 
Sadly Terry has now retired, the shop 
is being refurbished, and a planning 
application has gone in for change of 
use to a restaurant. Thus the steady 
erosion of truly local shops continues, 
driven of course by the impact of large 
supermarkets and the notion that 
driving everywhere is ‘easier and more 
convenient’. Without the greengrocer, 
the prosperity of the other local food 
shops in the row – Wild Oats and 
Sheepdrove – will also be threatened.

The City Council actually wants to 
enable local food shops to thrive, 
and recognises that in order to meet 
Bristol’s target of 40% reduction in 
CO2 emissions, and cope with the 
impacts of Peak Oil, then we have to 
reclaim our local shops and reclaim 
our streets for walking and cycling to 
local shops. Lower Redland Road still 
has plenty of loyal customers and it 
is close to the Whiteladies Farmers 
Market which Sustainable Redland 
is hoping to make into a weekly 
venture. So – if you are looking for 
a business opportunity, or know of 
someone who is – why not contact 
the owner of 7 Lower Redland Road 
with a view to renting the shop as a 
greengrocery? Maybe it could even be 
a local community shop, maybe we 
could ‘crowd-fund’ to get it started? 
Sustainable Redland would be very 
keen to work with you. 

The notice of the change of use 
planning application went out at the 
end of January and the consultation 
period ended on 24 February. Only 
close neighbours were notified, so this 
gave little time for the many customers 
to learn of the proposed changed use. 
If you believe that shops like this are 
important then it is definitely worth 
letting the planning department and 
local councillors know your views even 
though the deadline has passed.

Application number: 10/00227/F 
Case officer is Mr Francis McInally  
0117 9224887

Angela Raffle, Sustainable Redland 
www.sustainableredland.org.uk 

it might sound odd coming from 
someone that profits from wild food that 
i believe that wild food should not be 
just for the elite. This is why although 
i do charge for a day out showing 
people what foods they can eat, i do not 
commercially pick wild food. 

A few months ago I was treated by my 
publisher to a meal at St Johns in London. 
After looking through the menu I decided 
to plump for a giant puffball mushroom 
served with some fat hen. I munched 
through my meal and it was indeed 
delicious. Half way through I began to 
ponder how many years it took me to find 
and identify a giant puffball mushroom. 
I also looked around the restaurant and 
took stock of the people in there. These 
people were not like the folk who join us 
on our wild food forages, in fact no-one 
was really smiling just shovelling food 
down and talking business. 

I thought back to the first time I found a 
puffball. It was a warm August afternoon 
some years ago and was out with my 
brother enjoying the weather. As we are 
twins we share the same August birthday 
and we were spending the day making 
plans for how we were going to celebrate 
it. It was not really a foraging expedition 
but we had found some plums to keep 

us going. I looked down at some nettles 
and saw what I thought at first was a 
plastic bag sticking out. I tend to be one 
of those people who takes rubbish home 
if I see it in a beauty spot so I bent down 
to pick it up. As I did I realised my mistake 
(I now wonder how I ever made it) and 
recognised a giant puffball mushroom 
from pictures. I picked it and showed 
Dave (my brother), who I knew had found 
puffballs in the past. We were both 
delighted and eagerly ran home to fry it up 
with some butter and garlic. The taste was 
absolutely divine and felt like a reward for 
a day’s walk. 

What I got from that fried puffball was not 
just a mushroom but a day out with my 
brother that we will both remember. I don’t 
order wild food in restaurants anymore 
not just because I think that commercial 
pickers are reducing the wild food stock 
but because now whenever I eat a giant 
puffball I think of that day with my brother 
and perhaps I have a romantic outlook on 
life, but I think that all wild food should be 
enjoyed in that context. Not on a plate in 
a restaurant surrounded by people talking 
about blue sky projects or being on the 
same page. 

This article was originally published in 
Flavour magazine.

Food for free not for profit
andy Hamilton

10am–2pm Saturday 20 March & 
10am–2pm Saturday 10 April 
springtime Forage St Werburghs, Bristol 
£35 per person

5pm Saturday 1 May 
May day Wild Food Foray on durdham 
downs Durdham Down bookshop, Bristol 
Price TBA

7–9pm Thursday 13 May 
evening Wild Food stroll Bath 
£15 per person

springtime courses with selfsufficientish
7–9pm Thursday 20 May 
evening Wild Food stroll Ashton Court 
£15 per person

10am–2pm Saturday 29 May 
comprehensive Foraging day 
St Werburghs, Bristol 
£35 per person

10am–2pm Saturday 12 June 
Food for Free day St Werburghs, Bristol 
£35 per person

Contact: Andy@selfsufficientish.com  
www.selfsufficientish.com

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

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

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

www.sustainableredland.org.uk
http://www.selfsufficientish.com/
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Actions!!
sustainable Fish
The government spends more than 
£2 billion of taxpayers’ money each 
year on food served in public sector 
institutions such as hospitals, schools, 
etc. Currently, this does not have to meet 
any health, ethical or environmental 
standards. As a result, the government 
can spend our money on fish that is 
unsustainable –even endangered – 
because there are no rules to stop it. 
Take action by asking your MP to sign 
Early Day Motion 226, which calls on 
government to stop buying seafood in 
the public sector that is unsustainable 
and buy only demonstrably sustainable 
fish.

www.sustainweb.org/
goodfoodforourmoney/take_action/

Tescos at the former Jesters 
site on stokes croft?  
They must be joking! 
Bristol City Council quietly granted 
planning permission for a new Tescos 
on Stokes Croft with wholly inadequate 
public consultation. Tesco’s initial 
planning application was done under 
another name, minimal consultation 
sought, and not surprisingly no 
objections received as no one knew 
about it… It’s not too late – with 
enough local objection, the decision is 
reversible! Sign an e-petition at  
http://epetitions.bristol.gov.
uk/epetition_core/community/
petition/639

or see  
notesco.wordpress.com

save court House Farm
Court House Farm in Portishead is being 
put up for auction by Bristol City Council 
on 10 May. Campaignrs want to keep the 
Farm under public ownership. They want 
it to be preserved for the community, 
its many visitors and the history of 
Portishead, where it could serve as an 
historic site, visitor centre, community 
farm, education centre, allotments and 
much more. A protest march will take 
place 11am 6 March. For more details 
contact Rita on 07500 871157

http://epetitions.bristol.gov.
uk/epetition_core/community/
petition/635

Neighbourhood partnerships
Neighbourhood Partnerships (NPs) 
provide an opportunity for local 
communities to have a greater say in the 
way services and local issues are managed 
by Bristol City Council, and partner 
agencies (Avon and Somerset Police, Avon 
Primary Care Trust etc).

All NPs are based on ward boundaries  
with each NP consisting of 2 or 3 wards.  
In total there are 14 NPs covering the 
whole of Bristol. 

In the near future, more Council money 
is going to be spent locally, via the 
Neighbourhood Partnerships, with 
Partnership members setting local 
priorities and having control over how 
their budgets are spent. 

Is your community group a member of your 
local Partnership? Find them all at: 
www.bristol.gov.uk/ccm/navigation/
council-and-democracy/neighbourhood-
partnerships/

Brislington community Fund now 
accepting applications 
Brislington Community Partnership has 
established a Brislington Community Fund 
for local projects and organisations to 
apply to. Applications to the fund must 
benefit the local Brislington Community 
area. For more information and to 
download the application documents visit: 
www.brislington.org/funding/index.
html

Funding
Westbury on Trum, Henleaze and stoke 
Bishop small Grants scheme now 
accepting applications 
Small Grants funding available for groups 
operating in the local area to promote 
the Neighbourhood Partnership priorities 
of: Parks, green spaces, environment 
and maintenance; Social Care – elderly 
and young people; and traffic and 
transport. For criteria and application form 
please email mail to: neighbourhood.
partnerships@bristol.gov.uk or call  
0117 922 3029.

Trees for communities and 
Trees for schools grant making 
programmes
closing date: 31 March 2010

The Tree Council has announced that its 
grant making programmes are now open 
for applications. Funds are available for 
schools and community groups in the UK 
who can show that children under 16 will 
be engaged in the planting projects. The 
Tree Council’s National Tree Week is the 
focus for these projects and successful 
applicants organise their planting events 
in conjunction with the Tree Council’s 
annual celebration of the new tree 
planting season. The Tree Council can 
fund projects between £100 and £700 
and successful applicants will receive up 
to 75% towards their planting costs. The 
remaining 25% will need to be secured by 
your school or organisation.

www.treecouncil.org.uk/?q=grants

september 2010, 16 hours per week, 
Tuesdays, Wednesdays and Thursdays 
Hamilton House, stokes croft, Bristol

A practical solutions-based course on all 
aspects of sustainability. 

Includes modules on Permaculture 
Design, Organic Horticulture, Woodland 
Management, Green Building, Energy, 
Ecology, Soil, Group Dynamics, 
Relocalisation and Community 
Engagement. 

The course brings together some of the 
South West’s most experienced teachers 
including Patrick Whitefield, Dr Chris 
Johnstone, Tim Foster, Sarah Pugh, Nick 
Osborne, Alice Cutler, Max Drake, Matt 
Dunwell, Ben Law, Jackson Moulding 
and many more. 

For anyone who wants to make a 
difference. 

For full details and see  
www.shiftbristol.org.uk

one year, part time practical sustainability course

www.sustainweb.org/goodfoodforourmoney/take_action/
www.sustainweb.org/goodfoodforourmoney/take_action/
http://epetitions.bristol.gov.uk/epetition_core/community/petition/639
http://epetitions.bristol.gov.uk/epetition_core/community/petition/639
http://epetitions.bristol.gov.uk/epetition_core/community/petition/639
notesco.wordpress.com
http://epetitions.bristol.gov.uk/epetition_core/community/petition/635
http://epetitions.bristol.gov.uk/epetition_core/community/petition/635
http://epetitions.bristol.gov.uk/epetition_core/community/petition/635
www.bristol.gov.uk/ccm/navigation/council-and-democracy/neighbourhood-partnerships/
www.bristol.gov.uk/ccm/navigation/council-and-democracy/neighbourhood-partnerships/
www.bristol.gov.uk/ccm/navigation/council-and-democracy/neighbourhood-partnerships/
www.brislington.org/funding/index.html
www.brislington.org/funding/index.html
www.treecouncil.org.uk/?q=grants
www.shiftbristol.org.uk
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regional Good Food,  
Good Governance  
Free training events 2010
Co-operativesUK as part of the Making 
Local Food Work programme is offering 
Good Food, Good Governance training 
and advice workshops throughout 
2010.

Workshops are full days – 10am–4pm 
with lunch provided and are free of 
charge if you are part of, associated to, 
or assisting with the development of a 
community food enterprise. A charge 
of £50 plus VAT will apply to other 
individuals wishing to attend.

strictly Boardroom
17 March 
co-operativesuK, Holyoake House, 
Manchester

Develop your knowledge and skills to 
ensure your governing body is more 
effective and accountable.

Suitable for development workers 
advising groups on governance and 
any member (or prospective member) 
of the governing body of a community 
food enterprise.

simply Governance
28 april  
Northampton Volunteer centre

An overview of the structures, systems 
and processes concerned with 
running a sustainable community food 
enterprise.

Suitable for development workers 
and members of the governing body 
of a community food enterprise. You 
will get much more from this training 
session if you have already attended 
our Simply Legal training, although it 
is not essential.

simply LeGaL
26 May 
Bristol, venue to be confirmed

All you need to know about legal 
forms and organisational types for 
community food enterprises – to tie in 
with our new publication.  
Download from 
www.cooperatives-uk.coop/live/
cme3044.htm

Suitable for development workers 
and those involved in creating or 
restructuring a community food 
enterprise.

www.makinglocalfoodwork.co.uk/
about/gs/Training.cfm

Conferences
Feeding Bristol in the Future
9am–2pm Wednesday 10 March 
conference Hall, council House,  
college Green, Bristol

This important event will discuss how to 
ensure a sustainable and healthy food 
supply for Bristol. The Conference will 
focus on food security, the impact of Peak 
Oil, local sourcing, access to local food 
and how to involve local communities in 
growing food. It will also consider the role 
of procurement and how to influence the 
purchasing decisions of food suppliers 
and providers. Keynote speakers include:

n Professor Kevin Morgan of Cardiff 
University, a leading authority in food 
policy and procurement

n Joy Carey, independent food consultant 
currently producing a report on food 
security issues for Bristol

Marketplace style sessions exploring local 
innovative practice and local implication 
of national initiatives include: 

n Sidharth Sharma of the One Stop 
Thali Cafés in Bristol, Winner for “Best 
Takeaway” in the BBC Food and Farming 
Awards 2010

n Somerset Foods in Bristol – Somerset 
Local Food Direct

n Local Implications of Food 2030, 
Government Office of the South West

n The Soil Association’s Food for Life 
programme in early years catering and 
hospital meals in Bristol

n Change4Life: building initiatives at 
community level

This event is open to Bristol Partnership 
member organisations and those with 
influence over food purchasing and 
supply. The organisers point out that this 
conference is intended to be for food 
professionals – and not for students 
or members of the public. Lunch and 
opportunities for networking will be 
available.

For more information or to book a place, 
telephone 0117 922 4789 or email  
health@bristol.gov.uk

www.bristol.gov.uk/food

sustaining urban green spaces 
conference
saturday 20 March 
Norris Bank primary school, Green Lane, 
stockport, cheshire

n What do you want from your green 
space?

n How would you like your children use 
the outside spaces available to them?

n Do you want to get away from the shrub/
grass Estate culture?

This conference, held at FFLP registered 
school Norris Bank, is an unique 
opportunity to be inspired by some of the 
leading figures making a difference to our 
urban green spaces.

www.gardenorganic.org.uk/events/
show_event.php?id=562&dm_
i=4uo,37iB,Jci86,a0Lo,1

Freeskilling
The Better Food company 
proving House, servier street,  
st Werburghs, Bristol 
www.betterfood.co.uk

7pm Tuesday 9 March  
How to make great compost!
Join Nick Ward for an evening of tips 
and advice on how to make fantastic 
compost.

7pm Tuesday 6 april 
raw chocolate Making
Learn how to easily make chocolate that 
is both delicious and nutritious!  
With Fiona Smith.

7pm Tuesday 20 april 
Funding for community and Voluntary 
Groups
Learn how to succeed in funding 
applications for your local community 
and voluntary groups.  
With Becca Lamont.

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

The evenings are absolutely FREE and 
EVERYONE is welcome, though 
donations are accepted for the venue. 

www.cooperatives-uk.coop/live/cme3044.htm
www.cooperatives-uk.coop/live/cme3044.htm
www.makinglocalfoodwork.co.uk/about/gs/Training.cfm
www.makinglocalfoodwork.co.uk/about/gs/Training.cfm
www.bristol.gov.uk/food
www.gardenorganic.org.uk/events/show_event.php?id=562&dm_i=4UO,37IB,JCI86,A0LO,1
www.gardenorganic.org.uk/events/show_event.php?id=562&dm_i=4UO,37IB,JCI86,A0LO,1
www.gardenorganic.org.uk/events/show_event.php?id=562&dm_i=4UO,37IB,JCI86,A0LO,1
www.betterfood.co.uk
www.justfortheloveofit.org
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rescheduled event 
5th Bristol seed swap
11am–3pm sunday 21 March  
Windmill Hill city farm

n Seeds from the Heritage Seed Library 

n  Andy Hamilton from self sufficientish 
will be leading two wild food walks

n  A selection of seeds for free and for sale 
from Beans and Herbs

n  Community gardens plant stalls from 
Eastside Roots and Windmill Hill City 
Farm Garden Team

n Local gardening groups and Transition 
BS3, Gardenshare Bristol, film 
showings, seed saving workshops, tea 
and cake and more to come. 

If you have spare seeds that you saved 
from last year’s flowers and vegetables it 
is a brilliant chance to swap your surplus. 
If you did not manage to save any last year 
it’s a chance to get a few packs of seeds 
to save this year. There will be a stall 
with Seed Saving info so you can find out 
how to save seeds this year. The day is a 
brilliant chance for new growers to pick 
up a few packets of free seeds and some 
growing tips. Entry is by donation. Hope to 
see you there!

For more information, contact 
bristolseedswap@yahoo.co.uk 

www.myspace.com/bristolseedswap

safe Land for Bees
1–5pm sunday 11 april 2010 
Windmill Hill community centre, Vivian 
street, Windmill Hill, Bristol

Speakers: 
Barrie Trower, a microwave radiation 
expert, who has evidence that microwave 
radiation is killing bees.

Jessie Jower, from The Global Bee Project, 
will look at other issues affecting bees, 
including pesticides, loss of wild areas 
and a natural range of foods. She will 
look at how the impact of unsustainable 
bee-keeping makes the case for a radical 
change of approach.

This will all happen within a “Bee Bazaar”: 
a hive of warmth and activity, bringing 
Bee supporters together from all over the 
region with stalls from groups involved in 
bees and wildlife, and selling bee-related 
products, and art work inspired by bees.

There will also be the opportunity to 
network and discuss further action around 
these issues with each other.

For further information: Email 
safelandforbees@googlemail.com

Events sustainable Thornbury’s 
eco Fair
saturday 22 May 2010  
The chantry, 52 castle st, Thornbury, 
Bristol

Our first EcoFair will take place in the 
historic community-owned Chantry. Open 
to all, it will be a fun way to find out about 
eco-living and the positive choices we can 
all make towards enjoying a low carbon 
future. We’ll be putting on workshops and 
interactive events for both children and 
adults, indoors and outdoors, including 
a performance space in a yurt for talks, 
music, demonstrations and stories which 
will go on throughout the day. These 
will be supported by trade stalls and 
information exhibitions.

If you are a trader, exhibitor, NGO, or 
charity who shares our enthusiasm for 
putting over a positive view of sustainable 
living and would like to find out more 
about how you can participate in this 
exciting opportunity, contact us: 
ecoFair@sustainablethornbury.org or 
telephone Judith on 01454 415345.

www.sustainablethornbury.org

The Walled Garden project 
(Barton Hill)
Thanks to backing from the Local Food 
fund, Grow Zones has just become a 
national campaign. In the weeks ahead, 
launch events will be held in Swindon, 
Cambridge and Oxford, with the aim of 
getting 50 teams of people across the UK 
working each others’ gardens for edible 
produce.  

The Walled Garden project is centred 
on the former vicarage in Barton Hill 
and is expanding into working more 
patches of land in the inner city. Barton 
Hill Settlement and the Salvation Army 
hostel, right next to Cabot Circus have 
approached the project to help them 
develop veg plots. A series of events 
in The Walled Garden will be held this 
summer – including self-help projects, 
building garden structures etc, and 
starting with a fire to welcome the Risen 
Christ on Easter Eve, 3 april.

Contact Chris Sunderland 
chris.sunderland@agoraspace.org 

www.earthabbey.com/growzones

Love Food spring Festival
Food lovers are in for a real treat this 
spring as Bristol’s ever popular Love 
Food Festival is back with its first two-
day event – a double helping of family 
food fun!

saturday 27 & sunday 28 March 2010 
Brunel’s old station, Temple Meads 
£2.50

The aim of the festival is to get children 
and adults thinking more about where 
our food comes from and how it is made. 
With over 60 of the South West’s finest 
producers under one of Bristol’s finest 
roofs, The Spring Festival is expected to 
attract around 6,000 visitors from across 
the West Country and beyond. 

n Thoughtfully handpicked market 
stalls in The ‘Love Food’ Market offer a 
fantastic choice of local produce and 
the opportunity to talk directly with the 
people who make it.

n A Demonstration Kitchen will showcase 
talks and live demos from well known 
chefs. Aimed to suit all ages and 
abilities, demos cover topics such as 
cooking on a budget, cutting down on 
waste, local wild food, growing your own 
and cooking with children.

n The Den, a dedicated area for kids, 
is running a wide range of activities 
designed to entertain and educate 
through planting workshops, story 
telling and hands on cookery classes.

For more information please contact 
Lorna@lovefoodfestival.com  
07815 308488 or Cathy Gremin at  
Cathy@lovefoodfestival.com  
07590 902390 

Love Food are looking for groups and 
organisations to get involved in the library, 
the cinema and the children’s area.

www.lovefoodfestival.com

www.myspace.com/bristolseedswap
www.sustainablethornbury.org
www.earthabbey.com/growzones
http://www.lovefoodfestival.com/
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The one pot pledge
Garden Organic will be undertaking an 
exciting new national campaign during 
2010 that aims to get 30,000 individuals 
to try growing for the first time.

Register your interest at: 
www.gardenorganic.org.uk/
onepotpledge/index.html?dm_
i=4uo,37iB,Jci86,a0Lo,1

Turn 600 acres of window 
ledges into veggie patches
A new National Trust initiative has been 
launched to challenge urbanites to 
transform their window sills into beautiful, 
tasty vegetable gardens.

People living in the UK’s five million flats 
have the biggest challenge when it comes 
to finding space to grow food at home, but 
there are over 600 acres of growing space 
available on window sills in the UK.

www.nationaltrust.org.uk/
main/w-global/w-news/w-latest_
news/w-news-ledgeveg.htm?dm_
i=8uc,33sZ,13r0uQ,9pYF,1

Taste of the West Launches 
Food and drink academy
Taste of the West is launching the South 
West region’s first Food & Drink Academy 
which will run workshops, seminars and 
masterclasses to share knowledge and 
instigate routes to market for all producers 
in the West Country. The seminar 
programme starts this Spring and is open 
to all members and non-members of Taste 
of the West. Among them will be a session 
on how to grow a food or drink business, 
with advice from former Tesco executive 
Mike Seymour and Peter Greensmith, who 
has worked with Cow & Gate, Three Barrels 
Brandy and Baxter’s Soups.

Workshops will take place between 
February and June 2010 in Exeter, Bristol 
and Bournemouth. To book and for all 
enquiries, contact Belinda Berwick on 
01392 440745 or by email  
bb@tasteofthewest.co.uk

www.tasteofthewest.co.uk/index.
php?option=com_content&task=view&i
d=278&itemid=91

Exhibitions
The Ministry of Food 
12 February 2010–3 January 2011  
daily 10am – 6pm  
imperial War Museum, London 
£4.95/£3.95 concs/£2.50 child

The Ministry of Food examines how 
the British public adapted to food 
shortages during the Second World 
War, learning how to be both frugal 
and inventive on the ‘Kitchen Front’.

Marking the seventieth anniversary 
of the introduction of food rationing 
in Britain, the exhibition shows 
that growing your own food, eating 
seasonal fruit and vegetables, 
reducing imports, recycling, and 
healthy nutrition were just as 
important in 1940 as they are today.

http://food.iwm.org.uk/?page_
id=70

The Good Life… 100 years  
of growing your own
until 7 March 2010 
The Garden Museum, London 
£6/£5 concs

Discover the 100 year history 
behind the country’s current love 
affair with growing food in our new 
exhibition. From the Allotment Act 
of 1908, through WWII’s Dig For 
Victory campaign and the Self-
Sufficiency movement of the 1970s 
to the present day, paintings, 
photographs, and personal memoirs 
tell the story of why, how and what 
we have grown.

www.gardenmuseum.org.uk/

peak oil
until 24 July 
creaTe centre, smeaton road, 
Bristol

An exhibition exploring how to build 
a positive future for Bristol after 
peak oil highlighting what is already 
happening in Bristol.

www.ecojam.org/interact/events/
peak-oil-exhibition

Odds & ends
The city Food Lecture 
David King (former Chief Scientific Advisor 
to the UK Government) on the theme: 
Managing the earth’s resources to 
deliver Food for Nine Billion. It gives a 
very comprehensive analysis of the issues 
and challenges we face now and in the 
coming years. You can listen to/watch the 
presentation and the discussion here:

www.cityfoodlecture.com

 
 
 
 

The community Farm
The Community Farm being established 
in the Chew Valley area is gathering 
momentum. As many as 300+ customers 
are already receiving weekly vegetables 
boxes currently through the Better Food 
Company. When the project officially 
launches the Community Farm will be an 
opportunity for the people of Bristol and 
the surrounding areas to get personally 
involved with and becomes members of 
the most exciting farm in the West Country. 
Get involved and find out more:

www.thecommunityfarm.co.uk

The people’s supermarket 
Chef Arthur Potts-Dawson is on a mission 
to create The People’s Supermarket: a 
not for profit, co-operative grocery store 
that will feature in a series of TV shows on 
Channel 4 in 2010.

The People’s Supermarket is designed to 
offer an alternative use for the thousands 
of empty retail units on our high streets 
and counter the belief that you can only 
have either cheap or good food – and 
never both. It is inspired by the Park Slope 
Food Coop in Brooklyn that was started in 
1973 and now has 17,000 members, and a 
turnover of $32m. 

For an annual fee of £25 – reduced for 
older citizens, the unemployed and 
students – and a commitment to volunteer 
4 hours a month, members will earn a 
discount on their shopping and a share 
and role in the management of the store. 

www.londonsdc.org/londonleaders/
project_info.aspx?id=31

C

M

Y

CM

MY

CY

CMY

K

05210-tcf-1x3mbanner.pdf   26/8/09   11:23:51

www.gardenorganic.org.uk/onepotpledge/index.html?dm_i=4UO,37IB,JCI86,A0LO,1
www.gardenorganic.org.uk/onepotpledge/index.html?dm_i=4UO,37IB,JCI86,A0LO,1
www.gardenorganic.org.uk/onepotpledge/index.html?dm_i=4UO,37IB,JCI86,A0LO,1
www.nationaltrust.org.uk/main/w-global/w-news/w-latest_news/w-news-ledgeveg.htm?dm_i=8UC,33SZ,13R0UQ,9PYF,1
www.nationaltrust.org.uk/main/w-global/w-news/w-latest_news/w-news-ledgeveg.htm?dm_i=8UC,33SZ,13R0UQ,9PYF,1
www.nationaltrust.org.uk/main/w-global/w-news/w-latest_news/w-news-ledgeveg.htm?dm_i=8UC,33SZ,13R0UQ,9PYF,1
www.nationaltrust.org.uk/main/w-global/w-news/w-latest_news/w-news-ledgeveg.htm?dm_i=8UC,33SZ,13R0UQ,9PYF,1
www.tasteofthewest.co.uk/index.php?option=com_content&task=view&id=278&Itemid=91
www.tasteofthewest.co.uk/index.php?option=com_content&task=view&id=278&Itemid=91
www.tasteofthewest.co.uk/index.php?option=com_content&task=view&id=278&Itemid=91
http://food.iwm.org.uk/?page_id=70
http://food.iwm.org.uk/?page_id=70
www.gardenmuseum.org.uk/
www.ecojam.org/interact/events/peak-oil-exhibition
www.ecojam.org/interact/events/peak-oil-exhibition
www.cityfoodlecture.com
www.thecommunityfarm.co.uk
www.londonsdc.org/londonleaders/project_info.aspx?ID=31
www.londonsdc.org/londonleaders/project_info.aspx?ID=31


BrisToL’s LocaL Food updaTe · MarcH–apriL 201010

Food 2030, the Government’s new food 
strategy, is the first of its kind in over 
50 years. in it the Government sets out a 
vision of what it wants the food system 
to look like in 2030, and how we can get 
there.

By 2030… 
Consumers are informed, can choose, and 
afford, healthy, sustainable food. This 
demand is met by profitable, competitive, 
highly skilled and resilient farming, fishing 
and food businesses, supported by first 
class research and development.

Food is produced, processed and 
distributed to feed a growing global 
population in ways which:

n use global natural resources 
sustainably,

n enable the continuing provision of the 
benefits and services that a healthy 
natural environment provides,

n promote high standards of animal 
health and welfare,

n protect food safety,

n make a significant contribution to rural 
communities, and

n allow us to show global leadership on 
food sustainability.

Our food security is ensured through 
strong British agriculture and international 
trade links with EU and global partners, 
which support developing economies.

The UK has a low carbon food system 
which is efficient with resources – any 
waste is reused, recycled or used for 
energy generation.

www.defra.gov.uk/foodfarm/food/
strategy/index.htm

soil association response
Responding to the Government’s Food 
2030 report Emma Hockridge, Soil 
Association policy manager, said:

“Food and farming can play a critical 
role in improving the nation’s health, 
and helping in the fight against climate 

change. With the UK Government signed 
up to reduce our greenhouse gas 
emissions by 80% by 2050, we urgently 
need to address the contribution our 
farming systems can make to meet this 
target.

“Intensive farming systems are reliant on 
high oil and chemical inputs, which are 
neither sustainable nor resilient to likely 
future shocks, such as global price rises. 
The solution lies in sustainable mixed and 
agro-ecological farming, and encouraging 
citizens to eat locally, seasonally and 
organically.

“Consumers are feeling increasingly 
confused by the proliferation of diet-
related advice doled out by Government 
Departments. The current debate about 
meat encapsulates this. Whilst it is right 
that we need to eat less meat overall to 
achieve sustainable food production, 
red meat, as long as it is from grass-
fed livestock, has a critical role to play 
in minimising carbon emissions from 
farming. This is because grasslands 
for grazing represent vitally important 
carbonstores.

“The Government makes an excellent 
suggestion that publicly owned land 
should be converted to growing spaces. 
The Soil Association led Food for Life 
Partnership (FFLP) is already leading the 
way by encouraging schools to grow their 
own food. FFLP gives communities access 
to seasonal, local and organic food, and to 
the skills they need to cook and grow fresh 
food for themselves.

This also encourages people to make the 
link between their food choices and the 
impact on their health and that of the 
planet.”

read more from the Guardian 

www.guardian.co.uk/uk/2010/jan/04/
grow-your-own-unused-land-2030

read local comment in Venue 

Issue 12–21 February

Food 2030 Food news
reviews of the film ‘Food inc.’
digest: Ordinary working people are 
the real victims of America’s super-
efficient, industrial form of agriculture. 

www.timesonline.co.uk/tol/
comment/columnists/guest_
contributors/article7017864.ece

http://transitionculture.
org/2010/02/09/film-review-food-
inc/

community Food enterprise: Local 
success in a Global Marketplace
digest: The next Obama stimulus 
package should focus on how local 
food can address both persistent 
unemployment in the United States 
and growing food insecurity. 

www.energybulletin.net/node/51335

support for local food doubles in  
five years
digest: 30% of shoppers say they 
have specifically purchased locally 
produced food over the last month, 
double the number in 2006. 

www.igd.com/index.asp?id=1&fid=6
&sid=25&tid=0&folid=0&cid=1417

British society is frightened of 
gardening, says alan Titchmarsh
digest: People have forgotten how to 
garden because instant technology 
has left us “afraid of the earth”. 

www.telegraph.co.uk/
gardening/7052771/British-society-
is-frightened-of-gardening-says-
alan-Titchmarsh.html

self sufficiency: possibility or pipe 
dream?
digest: 90% of us think self sufficiency 
could help beat the recession but 
more than half of us admit we wouldn’t 
know where to start.

www.channel4.com/food/features/
eat-ethically/can-we-ever-be-
self-sufficient_p_1.html?dm_
i=8uc,33sZ,13r0uQ,9pYe,1

an interview with Mike small of the 
Fife diet
digest: Fascinating insights into the 
practicalities of the relocalisation of 
the food system.

http://transitionculture.
org/2010/02/23/an-interview-with-
mike-small-of-the-fife-diet/

www.defra.gov.uk/foodfarm/food/strategy/index.htm
www.defra.gov.uk/foodfarm/food/strategy/index.htm
www.guardian.co.uk/uk/2010/jan/04/grow-your-own-unused-land-2030
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Publications
Why people need gardens
This recently released report, 
commissioned by the National Trust, looks 
across all aspects of the National Trust’s 
work with gardens. Some interesting 
statistics to come out of the report 
include:

n Over 70% of the population think that 
spending time in gardens is important 
for their quality of life.

n  Given the choice, many would rather 
spend time in their gardens than in front 
of the television or shopping.

www.nationaltrust.org.uk/main/w-
space_to__grow_reportl.pdf

a Tale of Two obescities: 
comparing obesity to 
childhood obesity in London 
and New York city
The report was produced by London 
Metropolitan University and City University 
of New York. The report makes a series 
of recommendations for the two cities 
to tackle the impending problem of 
childhood obesity; these include setting 
up a similar scheme to Capital Growth and 
supporting more urban agriculture in New 
York City.

www.schoolfoodtrust.org.uk/
uploaddocs/News/documents/Tale%20
of%20Two%20obescities%20report.pdf

Green Belts, a greener future
Campaign to Protect Rural England 
(CPRE)’s new report examines to what 
extent Green Belts are both fulfilling 
their purposes and positive land use 
objectives. CPRE has produced a summary 
of their findings and asks how this vast 
national asset might better connect 
urban centres to the wider countryside 
and to food production; how it can help 
us to tackle the huge challenges posed 
by a changing climate; and how it can be 
valued as part of a nationwide ecological 
network providing breathing places for 
people and for nature long into the future.

www.cpre.org.uk/campaigns/planning/
green-belts/green-belts-campaign-
update

Growing in the community: 
a good practice guide for the 
management of allotments
The Local Government Association (LGA) 
has recently updated and published 
its 2008 edition of Growing in the 
Community. The guide addresses ways of 
managing existing allotment sites more 
effectively to help cut waiting lists, issues 
in setting up new sites, and “meanwhile” 
alternatives while people are sitting on a 
waiting list. The guide will be published in 
March as a free download: 

www.lga.gov.uk/lga/publications/
publication-display.do?id=336352

Green up!
The Community Development Foundation 
is a public body sponsored by the 
Department of Communities and Local 
Government. It has recently published 
its ‘Green Up!’ Plain Engish guide to how 
community groups can use everything 
from Councils’ Local Area Agreements 
to Sustainable Community Strategies to 
get their work supported. The guide also 
explains all the words and vocabulary 
commonly used by councils, so local 
groups can clearly understand ‘council 
speak’. It also has tips from community 
group members who are successfully 
working with their councils on issues 
relating to sustainability, climate change, 
the environment and energy.

www.cdf.org.uk/web/guest/
publication?id=142955

synthesis report on food 
related consumer behaviours
Defra has published a new report, which 
looks at factors driving consumer food 
behaviour and applies these findings in 
the context of individual behaviour change 
for sustainability. The report authors look 
at people’s behaviour relating to Defra’s 
five key food-related behaviour goals 
(including ‘Adopt a Low Impact Diet’ and 
‘Eat More Food Locally In Season’) and 
assess the influences on individual food 
choice. 

http://randd.defra.gov.uk/default.aspx?
Menu=Menu&Module=More&Location=
None&projectid=16512&Fromsearch=Y&
publisher=1&searchText=eV05&sortstr
ing=projectcode&sortorder=asc&pagin
g=10#description

How Low can we go? 
an assessment of greenhouse 
gas emissions from the uK 
food system and the scope for 
reduction by 2050
In 2008, the Food Climate Research 
Network (FCRN) published a report which 
estimated that our consumption of food 
in the UK, from agriculture through to 
consumption, accounts for 19% of all 
the greenhouse gas (GHG) emissions 
generated through the goods and 
services we consume. It also argued 
that a reduction of up to 70% should 
be possible if we deployed a mix of 
technological improvements and changes 
in consumption. The report recommended 
that government should commit to 
reducing emissions by 70%, by 2050. 

This report by WWF-UK’s and the FCRN 
re-examines total food chain emissions 
taking into account emissions arising from 
agriculturally induced land use change; 
and, second, investigates if and how a 
70% reduction in GHG emissions might be 
achieved.

www.fcrn.org.uk/fcrnpublications/
publications/pdFs/howlow/WWF_How_
Low_report.pdf

2010 state of the World: 
Transforming cultures from 
consumerism to sustainability
50+ renowned researchers and 
practitioners describe how we can 
harness the world’s leading institutions 
– education, the media, business, 
governments, traditions, and social 
movements – to reorient cultures toward 
sustainability. 

http://blogs.worldwatch.org/
transformingcultures/wp-content/
uploads/2009/04/rethinking-school-
Food-Morgan-and-sonnino.pdf
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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. 
Phone Nick Ward on 07810 806 354 or 
email nick@eastsideroots.org.uk

www.eastsideroots.org.uk

GroFuN action Weekends
ashley Vale allotments, st Werburghs  
every week, from noon saturdays & 
sundays

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

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

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

For more information: 
www.kebelecoop.org/?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 to you, to:  
bristollocalfood@googlemail.com 

This newsletter is produced by 
volunteers!! This issue of Bristol’s 
local food update was compiled 
by Jane Stevenson and Kristin 
Sponsler · Design by Jane Stevenson: 
janestevenson@madasafish.com.  
Thanks to Martin Haswell for the fruit & 
veg photos: www.mhdi.co.uk

can you dig it? 
The Government is urged to dramatically 
expand the number of public allotments 
by building on brownfield sites and 
encouraging landowners to donate unused 
holdings to their local community.

www.nlgn.org.uk/public/2009/can-you-
dig-it-meeting-community-demand-for-
allotments/

The state of Food and agriculture 
This year’s report of The State of Food 
and Agriculture is being published at a 

Metford road community 
orchard day
usually third sunday of the month 
Next workday: 11am–5pm 22 November

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

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

Final odds & ends
crucial point in time. The world is going 
through a financial turbulence that has led 
to a serious economic setback. But this 
must not mask the global food crisis that 
has shaken the international agricultural 
economy and proven the fragility of the 
global agricultural system.

www.fao.org/docrep/012/i0680e/
i0680e.pdf

Grow your own 
On 3 March, Hilary Benn, Secretary of 
State for Environment, Food and Rural 

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

soil association e-news 
www.soilassociation.org/Enews/
tabid/338/Default.aspx

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

urban agriculture Newsletter 
www.sustainweb.org/
urbanagriculture/?dm_
i=8UC,2IC1,13R0UQ,7Y24,1

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

Affairs, and John Denham, Secretary 
of State for Communities and Local 
Government, will launch initiatives that 
will support future “Grow your own” work:

n Piloting of landbanks that would act 
as brokers between landholders and 
community groups. 

n Development of a meanwhile license 
for land which will help provide access 
to land on a temporary basis for 
community groups and individuals.

n Defra’s new support of DCSF’s Growing 
schools.

n The CLG sponsored LGA publication  
a place to Grow, a supplementary 
guide to Growing in the Community the 
good practice guide for local authority 
allotment officers.  
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