
In this issue we focus on community-supported agriculture, and the 
projects getting growing around Bristol. A CSA is a great way to get 
physically involved in farming, to secure your own supply of local 
produce AND probably most important of all, to guarantee a secure 
market for a local producer. And now is a great time to get involved.
This newsletter is produced by volunteers, working to support the Bristol Food Network. 
Email suggestions for the July–August issue by 13 June: bristollocalfood@googlemail.com 

Bristol’s local food update
community-supported agriculture special may–june 2010

I set myself the target of making regular 
visits to the plot before the Easter 
holiday. I have achieved wonders in 
sixteen hours (over eight visits) and 
added to my collection of pottery, glass 
and clay pipes. No Saxon hoard as yet, 
but every piece tells a story of people 
and their endeavours on the allotment. 

This skinny strip of red soil where I 
garden commands views over the north 
Bristol fringe. When I break for a moment, 
I can see what I have christened the 
“Blue Finger”. In fact, the plot sits right 
on it. This high grade agricultural land 
running north out of the city used to 
form the Bristol Market Gardening and 
Dairying Sub-Region and showed up as 
a distinctive blue tract some eight miles 
long and about a quarter of a mile wide on 
the 1950s map of land use classification. 
Its glory days are gone, as today it is 
criss-crossed by pylons carrying electrical 
energy, motorways carrying lorries full of 
food energy and yet it holds memories of 
foodscapes past; a place worked by many 
of the figures we see staring out at us from 
the 1897 photo of the Bristol and District 
Market Gardeners Association. They evoke 
a powerful sense of control and order over 
local resources used for feeding the city 
and perhaps offer us some wisdom on 
local provisioning for the future. Whilst the 
economics of UK market gardening don’t 
seem to add up at present, surely neither 
does the bedlam economics of global food 
production systems with their seemingly 

scant regard for seasonality and their 
focus on corporate control of what we put 
in our bellies.

Back at my feet, the preparation goes on 
apace and the milky juices pour out of 
severed dandelion roots as I crack them 
deep underground with my spade, I think 
about Charles Dowding’s exhortation 
to refrain from digging and simply use 
mulching to build soil structure with the 
help of earthworm and teeming soil fauna. 
It is a remarkable and deeply moving 
idea that this thin crust of soil sustains 
humanity, even though our treatment 
of it often lacks a long term sense of 
stewardship.

Plot 67 is in good shape thus far, but 
I have been here before at this time 
of year and then gotten overtaken by 
events; returning to an overgrown plot 
in September with dreams dashed for 

another year. It may not  
be vegetable heaven yet,  
but my quest is still  
intact on All Fools Day.

I don’t know what your own local 
foodscapes are like, but I suspect they are 
many and varied across the South West 
and you, like me, will continue to think 
about and act upon ideas for re-vitalising 
them for generations to come. This work 
will continue to lay out the ground for 
our collective food culture and will need 
persistence and insistence on all our parts 
if we are to convince our policy makers 
that food and place must once again 
become a central feature of our moves 
toward resilient communities. Back to 
the plot again and those edible utopian 
dreams!

Richard Spalding 
richardspalding@blueyonder.co.uk

The view from the plot – No.67 – vegetable heaven

↑Bristol Market Gardeners Association, 1897  Allotment treasure →

BRISTOL FOOD NETWORK
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Have you ever stalked the aisles of the 
supermarket, eyeing the colourful array 
of produce on offer from all parts of the 
globe, wondering what environmental 
impact each out of season product has, 
and whether the producer got a fair 
deal? Do you ever wish that you could 
have a little more influence over the 
food that ends up on your plate? If so, 
then you might be interested in a couple 
of ways you can source your food more 
locally. 

The Soil Association is supporting the 
development of organic buying groups and 
community supported agriculture projects 
as part of a Big Lottery funded partnership 
project called Making Local Food Work 
www.makinglocafoodwork.co.uk 

Organic Buying Groups (OBG) 
Organic buying groups buy fresh local, 
seasonal, organic food in bulk from local 
farmers, including meat, vegetables or 
dairy produce. Buying in bulk, provides 
cost savings to the group whilst providing 
the farmer with a secure market and fair 
price. So it’s a simple win-win relationship 
that just requires a little bit of fore-thought, 
planning and co-operation. If you’re 
interested in finding out more then visit: 
www.soilassociation.org/obg.aspx  
If you’d like to set up an organic buying 
group for fresh produce in Bristol contact 
bhewson@soilassociation.org and keep 
your eyes peeled for Getting Started 
workshops coming soon… 

community Supported Agriculture (cSA)
Community supported agriculture (CSA) 
is a partnership between farmers and 
the local community, providing mutual 
benefits and reconnecting people to 
the land where their food is grown. It is 
an increasingly popular approach that 
has been gradually spreading around 
the globe for the past 40 years. There 
is no fixed way of organising CSA, it’s a 
framework to inspire communities to work 
together with their local farmers, so it’s 
up to you how this works best for you and 
your local community.

Here are some examples of initiatives that 
have come out of the CSA project:

n Invest in a farm and receive a weekly 
box of vegetables all year

n Help with the running of a farm and 
have an account with the farm shop

n Sponsor an apple tree and harvest its 
fruit

n Run a community allotment and share 
the produce together

n Rent a piece of farmland and have the 
vegetables you want grown for you

n Buy shares in a cow and receive interest 
in cheese

n Rent-a-vine from one of Britain’s 
vineyards

The most common types of produce 
from a CSA are vegetables and fruit, but 
others supply meat or dairy products, 
eggs, bread, wool or even firewood; some 
supply a whole basket of goods sourced 
from a number of farms working co-
operatively. 

Because the movement is rooted in 
concerns about industrial scale food 
production, CSA enterprises commonly 
adopt organic production methods 
and often include a strong element of 
community building, such as social and 
educational events and opportunities 
for members to get actively involved in 
running the enterprise. Many people who 
join a CSA do so primarily to obtain a 
supply of fresh, local food from a supplier 
they know, and to support that supplier 
in a committed way. Others get involved 
for political and philosophical reasons 
because they have concerns about the way 
in which food is produced, packaged and 
distributed in the globalised industrial 
agriculture system that has developed 
over the past 50 years. 

Our experienced team at the Soil 
Association is supporting farmers and 
communities in England to establish 
new CSA projects, as well as supporting 
the development of a nationwide CSA 
network. We provide a wide range of 
advice and support through our regional 
coordinators, comprehensive website, 
publications, case studies, newsletter, 
and training events. We offer training 
events on starting up, governance, 
marketing, financing and funding, crop 
planning, and can provide tailored 
mentoring on legal and governance issues 
and specialist enterprise support. We can 
also help find land, farmers/ growers, 
local suppliers – and much more!  
www.soilassociation.org/csa.aspx 

Happily Bristol is a hot bed of CSA activity 
with several new projects well on the way, 
including Thornbury CSA, Sims Hill Shared 
Harvest in Frenchay and The Community 
Farm, near Bishop Sutton 

Bonnie Hewson 
bhewson@soilassociation.org

Local food for local people
csa special

Food news
urban farms herald green city 
‘revolution’
digest: As the world’s urban 
population continues to grow at a 
rapid rate, communities around the 
world are increasingly turning to ‘city 
agriculture’ to produce cheap, locally 
grown fruit and vegetables. 

http://edition.cnn.com/2010/
WORLD/europe/04/08/urban.
farming.city.growing.food/

The art of hen keeping
digest: Reese Witherspoon, Jeremy 
Clarkson and Liz Hurley are all fans 
– but how easy is it to keep hens at 
home? 

www.telegraph.co.uk/earth/
outdoors/7544457/The-art-of-hen-
keeping.html

Our £17bn waste mountain: Annual 
bill for throwaway Britain
digest: The environmental cost of 
discarded food and drink is equal to 
an extra 12.4 million cars on the road. 

www.independent.co.uk/
environment/green-living/our-
16317bn-waste-mountain-annual-
bill-for-throwaway-britain-1935490.
html

Getting Started with community 
Supported Agriculture
digest: CSAs in the USA.

www.welovedc.com/2010/03/29/
getting-started-with-community-
supported-agriculture/

Inspired Times
digest: Independent Co-operatives, 
Rural Retailing and CSAs feature in 
the spring edition of Inspired Times 
Magazine.

www.soilassociation.org/Linkclick.a
spx?fileticket=yq%2fa%2fg54Zfw%3
d&tabid=373

British attitudes to new food 
technologies
digest: Food Standards Agency’s new 
research looking at people’s attitudes 
to emerging food technologies, 
including genetically modified food, 
high pressure treatment, gas filled 
packaging and hypothetical foods that 
have health benefits.

www.food.gov.uk/news/
newsarchive/2010/mar/
foodtechbsa08
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For the past few months a diverse group 
has been working to develop central 
Bristol’s first community Supported 
Agriculture (cSA) project. For those 
who are new to this concept, a cSA is 
a popular farming model where the 
members meet the running costs of 
the farm and receive a fair share of the 
harvest in return. The budget for the 
farm and what members contribute 
is negotiated, seeking to establish 
a fair and transparent deal for all 
concerned. This may include subsidized 
membership for members on low 
incomes for example. 

There are lots of CSA’s in the UK and 
overseas and lots of different working 
models. Sims Hill Shared Harvest aims to 
launch a community-owned and led CSA 
which will help to reclaim Bristol’s historic 
(and fertile) agricultural land (sometimes 
known as the ‘blue finger’). We are 

informed by the principles of permaculture 
and community development. Our mission 
is as follows: 

n Sims Hill Shared Harvest will provide 
its local members with quality fruit and 
vegetables, grown using natural farming 
methods.

n Sims Hill welcomes the involvement of 
the wider community, offering a unique 
opportunity to learn, work and play 
together.

n Sims Hill exists to create a partnership 
between people and the land that is 
mutually enriching.

Bristol City Council is supporting the 
project with a generous offer of land and 
we are now exploring rental and funding 
options for Sims Hill. We are also pursuing 
a Local Food Lottery funding bid with the 
Avon Wildlife Trust (who are running a 
sister project close by). The site has been 

worked as pasture for the last 30 years, 
but before that was just one of the many 
thriving market gardens that supplied food 
for the city. Sims Hill Shared Harvest is 
determined to help bring this land back 
into active food production. 

We are now beginning to look for potential 
members who will be added to our mailing 
list and kept up to date on our activities 
and the development of the project. If 
you are interested in becoming part of a 
dynamic and visionary new project please 
get in touch. 

We will also be appearing at various local 
events throughout the summer and look 
forward to meeting you then. 

james Adamson 
simshillsharedharvest@googlemail.com.

http://simshillsharedharvest.
wordpress.com/2010/02/11/hello-world/

Sims Hill Shared Harvest

Making a community farm a reality has 
taken a lot more time and energy than 
we at first thought. However, we are 
making real progress towards our goal 
and are writing to update you on news 
and to invite you to help us make it all 
come together. The past six months 
activities can be broken down into two 
parts:

1. The Growing Operation

The Better Food Company continues to 
produce vegetables at Denny Lane over 
looking the Chew Valley Lake and this 
year will increase its acreage from 11 to 
22 acres. In order to do this successfully 
we have had to invest in equipment and 
expertise and are pleased to welcome Ben 
Raskin, an experienced grower who has 
been working for the Soil Association, to 
the team for two days a week.

The Better Food Company has just moved 
all its box and wholesale operations from 
the Bristol base in St Werburghs down 
to Wood Barn Farm next to the field on 
Denny Lane. This is in preparation for The 
Community Farm taking over this part of 
the business. Our vegetable box customer 
numbers have been growing well and 
are now at an average of 330 boxes a 
week. We have also just taken on 60 box 

customers from local growers Wrington 
Greens, who sadly had to close their 
business in the last few weeks.

2. The community Farm development
We have an excellent steering group led 
by our Chair, Nelisha Wickremasinghe. 
Together we have been working on a 
comprehensive business plan, the legal 
structure of the organisation and how 
to raise community finance to fund the 
project start up costs.

We plan to become an Industrial Provident 
society with its members involved 
in running the project. A community 
investment share offer will be the vehicle 
used, along with grant funding, to raise 
the necessary capital investment.

We intend to raise enough to pay for 
the existing operations and capital 
equipment as well as to further develop 
the infrastructure needed over the first 
18 months. The Plunkett Foundation is 
assisting us in developing the plan and 
the share offer.

The plan is to launch the offer in 
September 2010 with completion by the 
end of the year. To help with this we will 
have several Pioneer Member days at the 
farm to give you a real feel for farm life  
and what it could mean to be a member.

pioneer Member days
Saturday 22 May, Saturday 26 june and 
Saturday 17 july

Each day will allow volunteers to work on 
the land and participate in workshops 
explaining the Community Farm and 
asking for your ideas. We will provide 
lunch and drinks on the day and tools for 
working on the farm. If these days don’t 
work for you, please email us anyway as 
we would love to get your input into the 
making of The Community Farm.

Other ways to support us

n Recruit potential members and 
investors. 

n Get involved and help us make this 
project work. 

n Become a farm volunteer co-ordinator. 

To book in for any of the Pioneer days 
email us stating your preferred date and if 
you can offer or need lifts.

phil Haughton & Luke Hasell 
phil.haughton@btinternet.com

www.thecommunityfarm.co.uk
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Gardensharing has now been going for 
8 months in Bristol. We thought we’d 
share a few tales from some of our 
growers.

Aspire community Enterprise
Don Alexander from Aspire Community 
Enterprise (www.aspire-bristol.co.uk) 
explains: “Aspire is a social enterprise 
based in Barton Hill that aims to help 
people who have been out of employment 
for a long time, especially those who are 
homeless or at risk of homelessness. We 
do gardening work but didn’t have a piece 
of ground of our own to teach horticulture 
or to explore the possibility of market 
gardening. 

GardenShare very quickly found us a 
garden not too far away from our base. It 
was better than anything we had hoped 
for as it was large, had a greenhouse, 
three concrete composting bays, and 
established fruit bushes! 

Within the first week we had tidied it 
and started growing bedding plants, 

propagating cuttings and learning about 
composting. We are just about to sow our 
first vegetable seeds. 

We will be able to base our teaching for 
the NVQ1 in horticulture here and have 
space to see if commercial vegetable 
growing would work for us. 

We want to thank both GardenShare and 
our host, Mr Ray Virgo, for their help. Ray 
was a keen gardener when younger and 
has been more than welcoming. I think he 
enjoys the company and we are committed 
to keeping his garden tidy and the hedges 
under control.”

piers from Bedminster
“I heard about the scheme through the 
Bristol Volunteer Centre where I work. My 
wife and I had just moved to Bristol and 
were keen to get growing our own veggies, 
the only problem being our garden’s small 
and completely paved over! GardenShare 
seemed a great way to bypass the 
allotment queue and so it proved to be. 
Within a week of signing up we had visited 
a couple of plots and chosen one – easy! 
The couple whose garden we’re using 
have been great – really flexible. They’ve 
given us a key for their side gate, so we 
can come and go as we please. Because 
they’d been so helpful, we wanted to try 
and do a tidy job. So we went for raised 
beds – made for less than £20 with wood 
from the Bristol Wood Recycling Project. 
The first spuds went in a week ago and 
we’re just waiting for our seedlings to 
mature a bit. Thanks GardenShare.”

GardenShare Bristol  
http://gardensharebristol.blogspot.com/ 
gardensharebristol@gmail.com  
or call Abbi: on 07770 39152 

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

GROFUN Gardenshare Self-sufficientish  
Foraging tips for May

Wild Garlic Allium ursinum

Wild garlic (or Ramsoms) can be 
confused with Lily of the valley and 
Autumn crocus so do ensure you know 
what you are picking, the smell should 
really be the biggest giveaway as they 
do smell like garlic. My favourite way 
to enjoy the leaves is to make them 
into a pesto. 

Wild Garlic Pesto
A handful of wild garlic leaves 
Cup of olive oil
2 tsp pine nuts 
2 tablespoons of Parmesan 
juice of half a lemon & Seasoning

Roughly chop the wild garlic leaves 
and add grated Parmesan cheese and 
chopped pine nuts. Stir in the olive oil 
then wizz about in a blender for a bit, 
pour in the lemon juice and sprinkle in 
the seasoning then give a final wizz in 
the blender. 

Dandelion Taraxacum officinale

From the french dent de lion or tooth 
of the lion as the leaves are said to 
resemble lions teeth. All parts can be 
made use of. The leaves can be added 
to salads (younger ones are best), root 
can be scrubbed, sliced, lightly fried, 
then simmered and eaten with a little 
soy sauce, the flowers can be boiled 
with a little sugar and rosemary and 
used as cough medicine. The flowers 
can also be made into a country wine. 
Lastly, the roasted root can be ground 
down and used as if it were a coffee; 
although it tastes nothing like coffee. 

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

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

10am–2pm Saturday 10 July 
Foraging Day Bath (area TBA)  
£35 per person

7–9pm Wednesday 21 July 
Wild Food foraging evening  
Ashton Court, Bristol · £15 per person

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

job opportunity:  
pioneer co-ordinator at the community Farm
Application deadline 14 May

The main purpose of the pioneer coordinator role is to lead and manage the set up 
and launch of the Community Farm as an Industrial Provident Society and to ensure 
that the key objectives itemised in the Community Farm Business Plan are delivered 
on time and to budget.

For full job description and application details, email: Olivia@betterfood.co.uk

http://www.aspire-bristol.co.uk/
http://gardensharebristol.blogspot.com/
www.grofun.org.uk
http://www.selfsufficientish.com/


BRISTOL’S LOcAL FOOD upDATE · MAy–juNE 20105

The Federation of city Farms and 
community Gardens is a uK wide charity 
that exists to support, represent and 
promote community-managed farms, 
gardens, allotments and other green 
spaces. The Federation grew from the 
need of city farms and community 
gardens to have a bigger voice and 
have a forum to share experiences and 
learn from each other. The organisation 
will be 30 this year and currently 
has a membership of around 550 
organisations. 

The Federation’s UK office, the 
GreenHouse, is based here in Bristol, with 
other small regional offices dotted about 
the UK. A lot of background policy work 
is done in Bristol and the grass-roofed 
GreenHouse in Bedminster also doubles 
up as meeting venue for hire. The 40 
person capacity training room is available 
for hire 9am to 5pm Monday to Friday. 

How can the Federation help you?
Last year the Federation received BLF 
Local Food funding to run a 3 year project 
supporting community groups who want 
to grow food. This meant 4 dedicated 
local food workers joined the rest of the 
development team whose job it is to 
offer guidance and support to community 
managed groups. The organisation also 
has a network of expert fieldworkers who 
can visit projects to give practical advice. 
The Federation regularly runs low-cost 
training and networking events which are 
an invaluable source of knowledge for 

groups. The organisation is also offering 
travel bursaries for fact finding visits to 
other projects. 

The South West team has recently 
expanded with the newly employed Jeany 
Robinson starting work in the Plymouth 
office as the South West Development 
Coordinator. She joins Sara Melendro, 
the South West Local Food Development 
Worker. 

So, if you run a community garden or 
growing project or are interested in 
starting one up you can join the Federation 
(for free if annual turnover is less than 
£10K) and receive help on anything from 
growing advice to governance issues. 

community Land Bank

Part of the Federations UK development 
work has been looking at the land 
shortage for food growing. This has 
culminated in the concept of a Community 
Land Bank. Evidence from across the 
UK showed that demand for allotments 
was beginning to outstrip demand for 
land for food growing, and that many 
groups and organisations were starting 
to explore how land could be accessed, 
outside of the local authority allotment 
provision. (The Federation has managed 
the Allotments Regeneration Initiative 
since 2002). Whilst welcoming initiatives 
such as web-based Landshare, and the 
National Trust’s programme of releasing 
land for allotments (as well as smaller 
local schemes) the Federation identified 

Federation of City Farms 
& Community Garden

the possibility of a coherent England-wide 
body that would set standards of legal and 
operational agreements between Local 
Authorities, institutional and private land 
managers on one side, and community 
food groups on the other. Research in 
2009 indicated strong in-principle support 
for such a Land Bank, and the Federation 
is now embarked on the next stage of 
research, some of which is being carried 
out in Bristol. Meetings are underway 
between Bristol City Council, Forum for the 
Future, the NHS, and Federation members 
in Bristol to explore opportunities and 
obstacles to the release of more land 
for food growing, perhaps loosely based 
around community hubs such as the 
existing city farms or community gardens. 
Research findings from Bristol and other 
cities and rural areas will be released in 
early September – Jeremy Iles, FCFCG Chief 
Executive, (himself a Bristol allotmenteer) 
says: “This is all quite exciting stuff: the 
indications from Bristol are that there 
strong desire on all sides to make things 
happen – but of course what actually 
happens will, as ever, depend upon 
funding”.

For more info call 0117 923 1800 or  
email caitlyn@farmgarden.org.uk  
www.farmgarden.org.uk

Windmill Hill city Farm produce stall at the FcFcG Bristol show in 2007 jeremy Iles on his allotment

www.farmgarden.org.uk
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Eastside Roots Spring Fayre
12 noon–8pm Saturday 22 May 
Stapleton Road train station, Easton 
Free entry

It’s time for the Eastside Roots annual 
shindig featuring live bands and dj’s 
under our bespoke timber frame stage. 
There will also be a host of other fun 
stuff for all the family to welcome in 
the spring and celebrate the launch of 
our volunteer led garden centre – such 
as adults and childrens workshops, a 
communal planting session of a nearby 
piece of waste ground, not to mention 
a cafe, stalls, and plant sales. We will 
also have a local artist to create an 
installation with the help of some local 
children.

Our free community fayres are always 
well attended and a great opportunity to 
participate in Bristol’s only community 
garden centre. 

Eastside roots is now open as a garden 
centre on Tuesdays, Wednesdays, 
Fridays and Saturdays from 11am–4pm, 
for all your gardening needs. It is 
volunteer led and cooperatively run for 
the benefit of the community and its 
members. 

enquiries@eastsideroots.org.uk 
www.eastsideroots.org.uk

Edible Landscapes movement (ELM)
Knowle West Media Centre has been 
working in partnership with re:work and 
Buried treasure since January running the 
Edible Landscapes Movement (ELM) our 
local version of a Community Supported 
Agriculture scheme. Local volunteers have 
had the opportunity to learn gardening 
and media skills simultaneously. The 
finest example of this happened on spring 
solstice when volunteers attended a fruit 
tree planting and pinhole photography 
event. Artist Justin Quinnell showed others 
how to make pinhole cameras out of old 
beer cans, which were then put up in ELM 
gardens around Knowle West. The results 
of their efforts will be seen at summer 
solstice, after the cameras have slowly 
recorded the passage of time at Knowle 
West. Watch this space…

university of Local Knowledge  
Food celebration 
26 june 
Filwood Broadway
Knowle West Media Centre together with 
local people is hosting a celebratory 
community meal on Filwood Broadway 
on 26 June. The celebration is the launch 
event for University of Local Knowledge, 
created by artist Suzanne Lacey, which 
celebrates the value of local knowledge 
and skills, in all of their forms within 
Knowle West. Local knowledge around 
food, its creation and the associated 
culture will all come together at the 
community meal. Keep an eye on the 
community website for more information

Misty Tunks · misty@kwmc.org.uk 
www.knowlewest.co.uk

News from Knowle

cutting elderflowers to turn into cordial

Eastside Roots

Tobacco Factory Market 
Garden club
This Spring the Tobacco Factory Market 
will be launching a new Market Garden 
Club in conjunction with GroFun. 
Creating a food education resource 
for the community whilst feeding the 
Tobacco Factory café/bar’s kitchen. 
They will be doing this in a variety of 
ways:

n Transforming their existing planted 
area into an educational edible 
landscape.

n Running regular educational food 
growing workshops for children in 
conjunction with GroFun.

n The produce grown as part of these 
workshops will then feed the café/
bar kitchen, promoting a ‘eat what 
your grow’ ideal.

Throughout this year GroFun will be 
delivering a free monthly educational 
workshop for 10 lucky children at the 
weekly Tobacco Factory Community 
Market which will take them on the 
journey from Plant to Plate, allowing 
them to reconnect to how our food is 
grown and encouraging them to start 
growing food at home. Parents will 
accompany these children and learn 
alongside them.

Also they will be running fun, practical 
drop-in growing workshops for 
everyone as part of our community 
street parties on the 9 May, 18 July 
and 12 September. These workshops 
aim to inspire children about healthy 
food & bring them the chance to 
experience the joy of growing food, 
whilst reconnecting the ‘gardeners of 
tomorrow’ with where their food really 
comes from.

GRO-FUN aims to increase the amount 
of organic food growing & growers in 
local, urban neighbourhoods. Their 
aim is to improve access to healthy, 
fresh food for all with minimum cost to 
the purse and the environment.

Rocket Gardens are supporting the 
Market Garden Club by providing 
organic seedlings to get us started. 

GroFun 
www.grofun.org.uk

Rocket Gardens 
www.rocketgardens.co.uk

Bryony Morgan 
bryony@tobaccofactory.com 
www.tobaccofactory.com

putting up a pinhole camera

www.eastsideroots.org.uk
www.knowlewest.co.uk
www.grofun.org.uk
www.rocketgardens.co.uk
www.tobaccofactory.com
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Bristol city council’s  
Food charter
The Food Charter was launched at the 
City Council’s Food conference in March 
2010 and is a policy statement for the City 
Council on sustainable food. 

The Charter contains 10 ambitions which 
will shape and underpin the councils 
approach to food provision, including the 
way the council uses its buying power, 
services and influence to provide a 
healthier and sustainable future for the 
people of the city.

1. Work with all food interests within the 
city council and within the city to agree a 
common definition of ‘sustainable food’.

2. Advocate for income, employment, 
housing, land use planning and 
transportation policies that support 
secure and sustainable access to the food 
people need.

3. Adopt food procurement practices 
that serve a model of health, social and 
environmental responsibility whilst 
maintaining Bristol’s accreditation as a 
Fairtrade City.

4. Ensure promotion of cooking skills and 
food safety programmes and services.

5. Ensure the cultural diversity of food in 
the city is celebrated and promotes the 
sustainable food message.

6. Support the development of 
economically viable distribution networks 
for sustainable food.

7. Work with all interests within the 
city council and members of the Bristol 
Partnership to reduce food waste across 
the city.

8. Actively make the city more secure in 
terms of being able to meet its won food 
demands from as close to the city as 
possible.

9. Encourage community based growing 
projects, such as community gardens, that 
improve fitness, contribute to a cleaner 

environment, and enhance community 
development.

10. Work with community agencies, 
residents groups, businesses and other 
levels of government to achieve these 
ambitions.

Dorothy Greaves 
dorothy.greaves@bristol.gov.uk

For further details and to download 
presentations from the Council’s recent 
food conference:  
www.bristol.gov.uk/food

Who feeds Bristol?:  
Towards a resilient food plan
A 6 month study of the food system that 
serves Bristol has just got underway. It will 
look at the different components of the 
food system from production, processing, 
wholesale and retail, through to waste; 
and aims to assess to what extent the 
food supply system is secure and resilient 
in the face of shocks and unexpected 
circumstances. This study follows the 
Bristol Peak Oil report and is being 
supported by the Bristol Partnership. The 
work is being led by Joy Carey with support 
from an advisory group led by Dr Angela 
Raffle. 

joy carey · joy.carey@localfood.org.uk

Bristol Food Network
The Bristol Food Network steering group are finalising their lottery bid and now have 
the commitment of NHS Bristol and Bristol city council to support the proposed plan. 
Two exciting projects have emerged from the BFN’s promotion of their Sustainable 
Food Strategy for Bristol – a study of how Bristol currently feeds itself, and Bristol 
city council’s Food charter.

For more information about the Bristol Food Network, email: 
Simon Billing s.billing@forumforthefuture.org or Joy Carey joy.carey@localfood.org.uk

Download the Sustainable Food Strategy at: 
www.transitionbristol.net/?p=1965

New local publications

A tasty source of local food and 
drink in North Somerset
A new and updated edition of the North 
Somerset Local Food Directory is now 
available. The leaflet shows you at a 
glance the details of 54 food and drink 
producers in and around North Somerset, 
lists some of the many reasons to Shop 
local and provides information on your 
local Farmers and Country Markets.

The leaflet has been produced by the 
Economic Development team at North 
Somerset Council as part of its rural 
economy work and wider ‘Shop local in 
North Somerset’ campaign. For more 
information on Shop local, see 
www.innorthsomerset.co.uk/shop

We hope that the leaflet will encourage 
people to support their local producers 
– the resilience of local foods during the 
recession has been driven particularly by 
the growing commitment of shoppers to 
support their local economy.

The free leaflet will be available 
across North Somerset including 
council offices, libraries, GP surgeries 
and tourist attractions. To request 
a copy/ies: 01934 426341 or e-mail 
economicdevelopment@n-somerset. 
gov.uk with your name and address.

Bristol – A city Guide to Good 
Living
We’re carrying out research for this 
Bristol guidebook, to be published this 
September by Alastair Sawday Publishing.

The guide will be made up of chapters 
reflecting Bristol’s neighbourhoods and 
micro-communities, each illustrating 
the distinct and diverse cultures and 
characters found within the city. Through a 
selection of maps, tours, stories and case 
studies, the book will highlight the good 
and green activity, together with future 
plans and ideas for sustainable living.

We’ve already found many food projects, 
micro-energy production, street parties, 
changing lifestyles and increasing levels of 
new activity springing out of a cooperative 
city lifestyle. We’re also coming across 
stories, coming from local hearts and 
minds, that speak about new ways of 
living, learning and doing together.

If you know of anything that you think 
should be included in it, please email  
Lucy Fleetwood 
bristolgoodliving@gmail.com

www.bristol.gov.uk/food
www.transitionbristol.net/?p=1965
www.innorthsomerset.co.uk/shop
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Tesco, who this week announced £3.1bn 
annual profits, have managed to get very 
close to full planning permission to open 
in Stokes croft without any meaningful 
local consultation or impact assessment. 
They kept their identity secret when 
applying for planning permission, so the 
local community only found out about 
their plans in February, despite crucial 
planning permission being granted back 
in November.

Stokes Croft is renowned for its 
independent culture and traders and its 
Local Plans place an emphasis on the 
importance of local trade and the potential 
threat large food retailers pose to local 
traders and the local economy. 

Having found out about Tesco’s plans, 
the community response has been 
overwhelming: some 300 people 
turned out to a public meeting, and 
similar numbers held a celebratory 
demonstration. More than 2500 postcards 
have been sent to the Council objecting 
to the Tesco and demanding a meaningful 
consultation. The results of 500 surveys 
show 96% of locals do not want another 
supermarket. Despite this Tesco, have 
claimed on national radio that they 
received ‘an overwhelmingly positive 
response from the local community’. We 
have no way of putting the record straight. 

Bristol city council’s hands tied
Despite publicly supporting our campaign, 
the Council have so far been too fearful of 
Tesco taking legal action against them, to 
actually deny planning permission. 

Bristol City Council’s recently launched 
Food Charter and Peak Oil report highlight 
the Council’s commitment to developing 
a resilent food system capable of feeding 
the City now and in the future. But the 
planning system is yet to catch up. It is 
effectively allowing Tesco to bully Bristol 
City Council into setting aside overarching 
objectives, through the threat of serious 
financial repercussions.

Moving forward
There are still a couple of outstanding 
planning procedures Tesco needs to go 
through to secure full planning permision. 
One relates to the impact of its shop 
frontage on the local community and its 
heritage. This is normally a technicality, 
but given Stokes Croft’s unique character, 
this is a vital opportunity to point out 

how Tesco simply doesn’t fit in. Tesco 
also still needs to secure a license to 
sell alcohol. Stokes Croft is an area with 
severe street drinking problems and local 
traders have agreed not to sell cheap cider 
over 6% to help ease the problem. Cheap 
Tesco alcohol would exacerbate existing 
problems.

Take Action!
These remaining planning applications 
present important opportunities to make 
formal objections. 

Visit www.notescoinstokescroft.org.uk  
to find out how you can feed in your 
concerns and make your voice heard.

Why we don’t want a Tesco 
1. Draining the local economy  
Big supermarkets have adopted an 
economic model which is good for 
short-term gain and making money for 
distant shareholders. Unfortunately, this 
is bad for sustainable economic growth, 
drives out local business, undermines 
workers’ rights, damages the environment 
and compromises our ability to feed 
ourselves in the future. A thriving local 
economy feeds off itself with money being 
re-circulated between different trades 
and businesses. This sustains a diverse 
range of jobs and enterprises. The money 
spent in a Tesco would go one way, out of 
Stokes Croft and out of Bristol. To grow a 
resilient local economy Stokes Croft needs 
independent local businesses that buy 
their products and services in Bristol.  
(See Plugging The Leak by the New 
Economics Foundation.)

2. crippling small farmers 
Supermarkets have a history of slashing 
the price they pay suppliers under the 

pretext of selling us cheap food. The 
end result is that farmers and suppliers 
struggle to survive. Often they are 
then bought out by bigger businesses 
willing to disregard issues like fair trade, 
deforestation, etc. Tesco are now strongly 
fighting the introduction of a supermarket 
watchdog that will stop unfair practices.

3. The real cost of supermarket food 
Supermarkets are willing to cut every 
corner necessary to maximise profits. 
Supermarkets have created a culture 
whereby we expect food to be cheap – 
when in fact it is simply isn’t possible to 
produce food at the prices supermarkets 
sell it without passing those costs on 
to someone. In the case of food, almost 
everyone within the food chain suffers as a 
result of the insatiable appetite for cheap 
food the supermarkers have created.  
(See Joanna Blythman’s Shopped.) 

For me, perhaps the most compelling 
reason for stopping yet another 
supermarket is that the supermarket’s 
model of food production is jeapordising 
our ability to feed ourselves in the future. 
That is, the true costs of the supermarket’s 
cheap food will be passed onto our 
children and grandchildren. Supermarkets 
rely on economies of scale for their 
success – by doing all their processing, 
packaging etc together it costs them less 
and therefore makes them more profit. 
They achieve this through a centralised 
distribution network, which means that 
even if food is grown in the field opposite 
the store, it will still travel half way round 
the country – or world – to be processed 
and packaged. This process uses vast 
amounts of oil. Supermarkets have 
relied on cheap oil for their success and 
proliferation.  continued on p.9

No Tescos in Stokes Croft campaign
claire Milne
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But oil is a finite resource. We have 
probably already used up half of our 
potential supplies, so from now on oil 
prices will get higher and higher as it 
becomes more and more difficult to 
extract. It is essential that we move away 
from models of food production that rely 
so heavily on oil. As oil prices increase, 
food prices will soar, with those on low 
incomes becoming unable to afford the 
most basic of diets. 

A new food system, not reliant on oil, will 
mean local food producers and farmers 
selling low carbon food through local 
shops. We need not-for-profit social 
enterprises to deliver food so that prices 
are as low as possible, whilst still being 
sustainable and treating everyone in the 
food chain fairly and with respect. 

4. The myth of cheap food 
The big supermarkets have become 
increasingly devious with their marketing 
giving us the impression food is cheaper 
than it really is. A couple of tactics that 
are hard to spot: price-cut campaigns on 
high-profile products that coincide with 
a net increase of the price of all their 
goods; price flexing; and changing prices 
up and down over a number of months 
so customers don’t know whether they’re 
getting a bargain or being ripped off.

positive alternatives

There is always an alternative. In fact, 
there are many alternatives to Tesco and 
supermarkets generally, that could better 
serve the Stokes Croft community. People 
surveyed have suggested everything 
from a fishmongers, a hardware store, 
a book shop or a greengrocers. One 
thing is clear: we need businesses that 
contribute to our local economy, not take 

money away. What’s more we need shops 
that can provide the community with 
food that is not only affordable but that 
also promotes health and wellbeing for 
us – and everyone involved in its supply 
chain – and that ensures we are able 
to feed ourselves in the future. Bristol 
entrepreneurs and locals with time and 
resources have been meeting to explore 
possible enterprises that can get going 
once we win back the site. Plans are afoot 
for an exciting food shop run as a not-for-
profit social enterprise that will cross-
subsidise its local, low carbon food with 
other sustainable profit-making initiatives.

In the mean time we must continue to 
support local shops. We need to talk to 
them about the food they sell and where 
it has come from and use our ‘consumer 
power’ to persuade them to rise to the 
environmental and health challenges we 
face by changing their own sourcing. 

The bigger picture

Whilst this battle to stop Tesco is proving 
extremely time-consuming and frustrating, 
the successes we have enjoyed are 
incredible. Public statements from the 
Council leader supporting our campaign, 
incredibly positive local and national 
press coverage, community groups 
forming to develop alternative plans and 
perhaps most importantly a process that 
has seen vast numbers of the community 
come together to share their skills and 
creativity to safeguard the future of Stokes 
Croft. Whereas so many campaigns focus 
on the problem and enjoy polarising the 
debate, we have worked hard to focus on 
the positive solutions and to resist the 
temptation to point the finger at those 
who do shop at supermarkets – instead 

No Tescos continued

trying to work with everyone in an attempt 
to better understand each other and find 
common ground to develop collective 
solutions. 

What’s more we are also working with 
national organisations to ensure that the 
lessons learned from this campaign are 
drawn on, to change national planning 
policy so that other communities do not 
have to go through the same ridiculous 
process. Fighting an unwanted Tesco 
wastes vital time, energy and resources 
that could be much better spent creating 
initiatives that will allow Stokes Croft to 
develop into the vibrant and prosperous 
community it promises to be if left to 
locals who really care about its future.

Claire Milne  
claritymyopia@googlemail.com 

Tescopoly: www.tescopoly.org 
Stokes Croft campaign: 
www.notescoinstokescroft.org.uk

Claire Milne is working with local 
photographer Mark Simmons (of Bristol 
Black and White) to produce an exhibition 
capturing what we would like our food 
environment to look like – and why we 
don’t want Tesco or any supermarket. 
This is part of the No Tesco campaign’s 
awareness raising – trying to better 
explain why so many people feel so 
strongly about not having a Tesco.

The exhibition could tour the 300 groups 
around the country also trying to stop a 

Tesco, and we could get photographers 
around the country to contribute to the 
growing exhibition in some way. We 
are also thinking about having a photo 
competition asking for people to capture 
either why they don’t want a Tesco or what 
they would like their food environment to 
look like. The winner/s would have their 
entries included in the exhibition and get 
a Tesco’s Finest hamper… 

We need your input! Please email ideas 
for any striking images/concepts that 

we should include. We want to highlight 
issues such as: 
peak oil · community · health · climate 
change · waste · jobs – quality and 
quantity · real food · addiction · corporate 
power · animal welfare · livelihoods of 
famers · pester power · BOGOFs · food 
culture

Contact Claire Milne 
claritymyopia@googlemail.com 
or Mark Simmons 
info@marksimmonsphotography.co.uk

No Tescos exhibition

No Tescos demo photos by Mark Simmons  
www.marksimmonsphotography.com

www.tescopoly.org
www.notescoinstokescroft.org.uk
www.marksimmonsphotography.com
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uRBAN FOOD… how Green Infrastructure 
can ‘step up to the plate’ tool place on 
Friday 23 April, at Brunel’s Old Station 
in Bristol 

Sustainability South West and Natural 
England held the first in their spring 
Green Infrastructure Masterclass series 
on Friday 23 April in Bristol. The topic of 
this class was ‘Urban Food… how Green 
Infrastructure can ‘step up to the plate’, 
and two sessions were held during the 
day for a small group of delegates from 
regional Local Authorities, voluntary 
organisations and consultancies. 

There has been a marked increase in 
the concerns about food, including food 
prices, food miles, the environment, 
animal welfare and overall health benefits. 
This has led not only to an increased 
interest in food, but also in wider food 
production in the UK and in local food 
growing and the responsibilities of 
local government and communities. The 
interest in food, at a national, and more 
often, local level, is also on the rise 
because people want better access to 
good, healthy and affordable food, and 
to enjoy the benefits of getting outdoors, 
cultivating beautiful green spaces and 
meeting other people. Local governments, 
communities and other organisations 
working in urban areas need to identify 
how urban green infrastructure can ‘step 
up to the plate’ to start providing for 
their populations and supporting truly 
sustainable communities. 

The class was chaired by Richard Spalding, 
Senior Lecturer in Human Geography, 
UWE and Chair of South Gloucestershire 
Local Food Partnership. Dr Martin Caraher, 
Professor of Food and Health Policy, City 
University London, provided the ‘scene 
setting’ for both sessions with background 
information on current issues in food 
production and policy, including the fact 
that 90% of world food trade is controlled 
by 20 companies. He highlighted the fact 
that although there are many good local 
food projects in the UK, there is no overall 
policy to provide structure to ensure the 
projects are joined up, sustainable and 
accessible to all. As examples of where 
the UK, regionally and nationally, can look 
to for inspiration Martin referred to the 
Toronto Food Policy Council and also the 
work being undertaken in New York City. 

He also reminded each group of the public 
health principle that small changes across 
the whole population are better than 
big changes in a small proportion of the 
population – therefore, a solid policy that 
works across the population is essential. 

and plans for collaborative working and 
coordination of projects across the city. 
(Unfortunately, Paul Sander-Jackson from 
the Wessex Investment Trust was unable 
to attend due to the travel disruption).

Both sessions had a good amount of time 
for discussion and questions, allowing 
delegates to think about the potential 
of green infrastructure to support food 
production and also the opportunities 
and barriers. There was discussion about 
the lack of integrated GI – such as the 
fact that local food strategies and local 
GI strategies do not reference each other, 
and that often each strategy is produced 
by a different team. There was also 
discussion about what opportunities there 
are for developers to include food growing 
spaces in development and what Local 
Authorities can do to support that move 
forward. In terms of barriers, the main 
issue was the lack of an overall policy 
and/or joined up approach, from both a 
national and regional perspective. 

The overall feeling from the day was 
very positive, with delegates on both 
sessions enjoying the presentations, 
discussion and the chance to network. 
But there is a long way to go and we 
have just scratched the surface! The full 
detail of the day, including feedback from 
the discussion sessions and links to all 
papers referenced, will be uploaded to 
the Sustainable Health SW website by 
4 May. The second GI Masterclass on 
Natural Economy will take place on 10 May 
in Exeter – contact Lynn Gibbons on lynn.
gibbons@sustainaibilitysouthwest.org.uk 
for more information or for more details of 
the Urban Food class. 

http://sustainablehealthsw.org.uk/
reports/gi-masterclass-urban-food

Planting ideas… 
for a Better Green Infrastructure

Martin was followed by Seb Mayfield, 
founder of Food Up Front, the award-
winning urban food growing network 
and the Capital Growth campaign for 
Sustain. Seb gave background to how he 
developed Food Up Front, which provides 
set-up, support and materials to help 
people grow something edible in their 
gardens (balcony etc). The project was 
so successful that it has been taken up 
nationally, with support from Garden 
Organic, as the ‘One Pot Pledge’. In 
London, the success of Food Up Front led 
Sustain (the alliance for better food and 
farming) to ask Seb to co-ordinate Capital 
Growth, which aims to have 2012 new 
growing spaces in London by the end of 
2012. Capital Growth includes small grant 
funding, has worked with Transport for 
London as the broker between them and 
community groups who would like to use 
their land and currently have commitment 
from 5 Borough Councils and one Housing 
Association. Seb also highlighted the 
issues, including access to land and 
financial sustainability but reiterated 
that the Capital Growth is off to a great 
start and that there is a huge amount of 
enthusiasm in the local community. 

The final speaker (Amy Robinson in 
the morning and Simon Billing in the 
afternoon) gave a short background and 
introduction to the Bristol Food Network 

http://sustainablehealthsw.org.uk/reports/gi-masterclass-urban-food
http://sustainablehealthsw.org.uk/reports/gi-masterclass-urban-food


BRISTOL’S LOcAL FOOD upDATE · MAy–juNE 201011

Funding for community 
Buildings 
Bristol City Council is inviting applications 
from community buildings in selected 
parts of Bristol for Section 106 funding. 
The funds currently available can only 
be used for certain things in relation to 
community buildings and is available in 
the following areas:

n Buildings within a 2 mile radius of 
the former St Dunstan’s Parish Hall, 
Bedminster Down Road, Bedminster.  
(2 miles is a big radius! and covers a lot 
of areas of Bristol.)

n Any community buildings within 2 miles 
of BS13 7AA.

n Buildings within a 0.5 mile radius from 
the former East St Baptist Church (BS3 
4EQ). 

www.bristol.gov.uk/ccm/content/
community-Living/community-centres-
Facilities/s106-funds-for-community-
buildings.en

Endowment Fund
For individuals and groups living in 
the New Deal for Communities area 
(Barton Hill, Lawrence Hill, Redfield, 
The Dings and Newtown). Individuals 
can apply for up to £300 and groups 
for up to £1000. Deadline 31 May 2010. 
For more information contact Stacy 
Yelland, Communications Officer, Easton 
and Lawrence Hill Neighbourhood 
Management on Direct line: 0117 377 
3638, Mobile: 07810 506980 or email 
stacy.yelland@communityatheart.co.uk

B&Q One planet living grants
Grants of £50–£250 of B&Q materials to 
schools, community groups and charitable 
organisations for long-term sustainable 
projects, on one of the following themes:

n grow your own
n support local culture and heritage
n save energy
n conserve nature

Projects can apply for funding between 
1 February and 30 September 2010 and 
successful projects must collect their 
materials no later than 31 October.

www.diy.com/diy/jsp/corporate/
content/environment_ethics/ethics/
community/grants.jsp

Vegware community Fund
Organizations that promote sustainability 
in the widest sense can apply for 
individual grants of £20-200 per month. 
The fund is intended to contribute to core 
running costs and act as a basis from 
which to either focus on their chosen 
task, or apply for project grants. If you 
are involved in enhancing any aspect of 
your local environment, whether built 
or natural, or involved in community 
projects, please get in touch.

www.vegware.com/community-fund/
info_21.html

BT School Gardens
BT has teamed up with Rocket Gardens 
on their ‘Dig for the Future’ campaign. 
Together, they hope to get all 37,000 
schools growing their own fruit, vegetables 
and herbs by 2012.

Rocket Gardens supply instant organic 
kitchen gardens. They have designed a 
garden specifically for schools, making 
it easy and quick for teachers to grow at 
school. BT is sponsoring the scheme and 
is donating Autumn Schools Gardens, 
worth £49 each, to the first 500 schools 
who sign up to ‘Dig for the Future’ by 
purchasing a Spring Schools Garden this 
year.

www.btschoolgardens.com

The people’s Millions 2010
The People’s Millions – the popular 
partnership between the Big Lottery Fund 
and ITV – is now open for applications 
for 2010. This is your chance to win up 
to £50,000 to improve your local area. 
Come up with a new and original idea 
that will make life better for people where 
you live, and you could be on ITV this 
November, competing for viewers’ votes. 
The application form and further details 
can be found at People’s Millions website. 
Be quick though, the deadline for entries 
is 12pm on 14 May 2010. 

www.peoplesmillions.org.uk

Funding 
Network
Talk online to people in  
your area 
There are several online discussion 
groups across Bristol where you can 
discuss your local issues from the 
comfort of your own home! Why not 
follow one of these links and join in?

Greater Bedminster Issues Forum: 
http://forums.e-democracy.org/
groups/bemmy-forum/index.html 

Brislington 
http://forums.e-democracy.org/
groups/bristol-bris

Barton Hill, the Dings, Lawrence Hill 
and Redfield
www.communityatheart.co.uk/forum

Easton 
http://uk.groups.yahoo.com/group/
easton_bristol/ 

Henbury and Brentry
www.henburybrentrycommunity.org.
uk/wordpress 

Knowle West 
http://forums.e-democracy.org/
groups/kw-forum/index.html 

Redland
www.sustainableredland.org.uk/
subscribe

Shirehampton
www.shire.org.uk/index.
php?page=message_boards 

St Werburghs 
http://www.stwerburghs.org/forums/ 

Thanks to Voscur for the above.

www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/s106-funds-for-community-buildings.en
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/s106-funds-for-community-buildings.en
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/s106-funds-for-community-buildings.en
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/s106-funds-for-community-buildings.en
www.diy.com/diy/jsp/corporate/content/environment_ethics/ethics/community/grants.jsp
www.diy.com/diy/jsp/corporate/content/environment_ethics/ethics/community/grants.jsp
www.diy.com/diy/jsp/corporate/content/environment_ethics/ethics/community/grants.jsp
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Events 
Shift Bristol’s summer programme of workshops and talks
Bringing you skills and expertise for developing positive grass roots initatives and 
evolutionary techniques for making groups work. For individuals and organisations. 

The practical Sustainability course 
A one year part time course covering all 
aspects of positive sustainable practice. 
Includes modules on Permaculture Design, 
Green Building, Organic Horticulture, 
Woodland Management, Ecology and 
Soil, Energy, Relocalisation, Group 
Dynamics, Creating Change and Engaging 
Communities. Plus extras including Animal 
Husbandry, Herbal Medicine, Celebrating 
the Seasons and more. 

An exploration of community led 
responses towards building local 
resilience in response to Climate Change 
and Peak Oil. 

The course brings together some of 
the UK’s most experienced teachers 
and practitioners including Patrick 
Whitefield, Ben Law, Dr Chris Johnstone, 
Tim Foster, Matt Dunwell, Sarah Pugh, 
Jim O’Shaunessy, Alice Cutler, Jackson 
Moulding, Trevor Houghton, Justin Smith, 
Nick Osborne, Glennie Kindred, Jenni 
Horsfal, Nick Harrison, Max Drake, Chris 
Vernon and others.

Starts in Bristol September 2010.  
For details and bookings visit  
www.shiftbristol.org.uk

Introduction to permaculture  
from 11 May · Four evening sessions with 
Sarah Pugh

Sustainability in Traditional 
communities 
13 May · An inspiring round the world 
evening talk with Mike Feingold

The Living Landscape 
20 May · An evening talk and slideshow 
with author and permaculture teacher 
Patrick Whitefield

Weaving the Magic
16 June · Creating positive group dynamics 
with Nick Osborne

The Work That Reconnects 
23 June · 1 day Joanna Macy deep ecology 
workshop with Jenni Horsfal

How To Develop Local currencies 
5 July · with Josh Ryan-Collins of The New 
Economics Foundation

How To Set up a community Energy 
Supply 
6 July ·Company with Trevor Haughton

Organisational Resilience and 
evolutionary understanding the 
complexity of organisations 
14 July · with Nick Osborne

permaculture Allotment Gardening 
Techniques 
17 July · A hands on experience followed 
by a slideshow with Mike Feingold

Real Food Festival
7–10 May 2010  
Earls court 1, London 
£15 on the door, £9.50 in advance

With nearly 500 small producers in 
attendance, this really is a great day 
out and a fantastic opportunity to 
indulge in a celebration of ethically 
and sustainably produced food. 
Highlights include the world-renowned 
chef Raymond Blanc at the chef 
theatre, Chocolate Unwrapped, 
featuring some of the UK’s best 
chocolatiers, livestock, children’s 
activities and Soil Association-led 
debates and workshops. And take a 
break and enjoy gutsy, no-nonsense 
food, simply cooked from the best 
ingredients at the award-winning 
Riverford Organic Field Kitchen 
restaurant, coming to the festival for 
the first time.

www.realfoodfestival.co.uk

Oxford Real Farming 
conference on tour at the 
Real Food Festival
10.30am–1pm 7 May 
Earl’s court 
Speakers: Colin Tudge, Simon Fairlie, 
Graham Harvey, Tom Curtis

A Million New Farmers – Why we 
need them and where we’ll find them
In the new world of climate change 
and high oil prices, Britain’s 
mechanised, oil-dependent agriculture 
is no longer fit for purpose. A global 
scientific study concluded that 
high-input grain monocultures – like 
those covering much of lowland 
Britain – provide neither good food 
nor security of supply (IAASTD Report, 
2009). Instead of monocultures the 
world needs “poly-cultures” – diverse 
cropping patterns adapted to local 
conditions. In the UK this will mean a 
shift to more complex systems such as 
mixed farming and agro-forestry.

The one certainty is that these 
methods will require a lot more people 
to run them. Where do we find the 
skills and how do we create the farms 
that will feed the British people well 
and sustainably in an increasingly 
insecure world? While we have no 
absolute answers, this conference 
will provide firm guidelines to a better 
farming future.

www.peoplelandfood.org/
realfarmingconference

The World Outside the classroom… an international event 
exploring school grounds
29, 30 june and 1 july 
Winchester, Hampshire and the south east of England

A conference to inspire teachers, designers, artists, educationalists – in fact all those 
interested in helping children get the best possible experiences from their grounds. 
Day one will be full of practical, outdoor experiences at the internationally renowned 
Coombes Primary School. On day two, participants will be able to visit innovative 
schools in the South East of England to see how they make the most of their grounds. 
Day three will be a celebration of school grounds around the world as speakers from 
Europe, the Americas and Australasia tell us about what is happening in their part of 
the globe. Delegates may participate for one, two or three days. 

www.ltl.org.uk/the_world_outside_the_classroom_conference.htm

www.shiftbristol.org.uk
www.realfoodfestival.co.uk
www.peoplelandfood.org/realfarmingconference
www.peoplelandfood.org/realfarmingconference
www.ltl.org.uk/the_world_outside_the_classroom_conference.htm
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pesticides in Food
pesticide Residues committee Open 
Event Future Inn, cardiff Bay, cardiff 
19 May 2010 
Free

Would you like to know more about 
pesticides residues in food? The Pesticide 
Residues Committee gives independent 
expert advice to the government. The 
Committee feel keeping in touch with the 
public is an important part of their work, 
and are really looking forward to meeting 
people at their Open day event on 19 May.

People who come will hear about how 
their food is checked for pesticides. 
They will have the chance to ask experts 
and scientists questions, and also to 
talk about pesticides residues with 
other people at the event. For further 
information and booking details:  
01904 455980 
prc@hse.gsi.gov.uk 

www.pesticides.gov.uk/prc.
asp?id=2865 

Learn new skills at Daylesford 
Organic’s summer festival
10am–5pm Saturday 22 May 
Daylesford Organic Farmshop, 
cotswolds, Gloucestershire GL56 0yG

Here’s your chance to learn from the 
experts, with demos of practical skills 
essential for sustainable living. The Soil 
Association’s very own Organic Farm 
School provides a range of hands-on 
courses geared towards growing your own 
food, rearing animals and cooking – to 
name a few. Our president Monty Don will 
also be there, chairing the Farm School 
Question Time. 

www.soilassociation.org/Takeaction/
Learning/Organicfarmschool/tabid/239/
Default.aspx

Bristol Eco Veggie Fair
11am–1pm Saturday 29 May 
11am–9pm Sunday 30 May 
Bristol Harbourside 
£6 advance/£3 concessions

Up to 20 caterers providing the best 
veggie food in the UK, and over 100 stalls 
featuring eco-friendly, veggie-friendly and 
fair trade businesses, organisations and 
charities.

www.bristol.ecoveggiefayre.co.uk

…more events Thornbury’s first EcoFair 
Saturday 22 May 
chantry, castle Street, Thornbury 
organised by Sustainable Thornbury 
Individuals 50p, families £1

The EcoFair will be a fun way for all ages to 
find out about eco-living and the positive 
choices we can all make towards enjoying 
a low carbon future. We aim to show there 
are lots of ways we can be environment-
friendly and have fun!

Sustainable Thornbury is putting on a wide 
range of attractions, including activities 
for both children and adults, indoors 
and outdoors, a performance space for 
talks, music, and stories which will go on 
throughout the day. There will be stalls 
to buy sustainable goods and services, 
demonstrations, information stalls and 
local food and drink. Lots of fun for 
everyone, whatever the weather. You can 
even test how economically you can drive 
on a driving simulator!

Sustainable Thornbury is also running 
a competition to make a greetings card 
using recycled materials. The closing date 
for entries is Friday 14 May, and the winner 
will be announced at the EcoFair.

www.sustainablethornbury.org/Events/
EcoFair

4th Annual Transition Network 
National conference
11–14 june 2010 
Seale-Hayne, Newton Abbott, Devon 
TQ12 6NQ

This year’s conference will feature a 
dazzling smorgasbord of open space and 
inspiring workshops, including some 
longer in-depth sessions (draft list of 
workshops available shortly), skill shares, 
project shares, networking, entertainment, 
all your meals, lots of meaningful fun and 
frivolity, and hopefully you! 

We’re also planning a programme that has 
some tasty local and resilient food offers 
on its menu, including the lowdown on the 
zero-carbon Cottage Farm project  
www.greatbritishrefurb.co.uk  
from-chemical-to-carbon-neutral-farming-
in-four-years, Community Supported 
Agriculture highlights from the Soil 
Association, community-supported 
business models, wild food walks, and 
much, much, more! And as usual, our 
meals will be based on local, organic, 
vegan- and vegetarian-friendly sources. 

http://transitionnetworkconference2010.
eventbrite.com/

Trading Local – Theatre in 
Shops, Brislington
Saturday 8 May 
Show of Strength Theatre company

As part of the Festival of Brislington 2010, 
a series of 5-minute monologues will be 
preformed in local shops. This follows 
on the success of previous Trading Local 
performances in Bedminster, Exeter and 
Westbury-on-Trym.

http://showofstrength.org.uk/

Herbal walks with Max Drake 
1–3pm Saturdays: 8 May, 19 june, 17 july 
Starting at the create centre 
£5

Join Max on a fascinating herbal walk 
along the river bank and discover the 
incredible world of plants and their 
medicinal and therapeutic properties 
(weather permitting). Walk ends with real 
herbal tea sampling in the Create café.

Places limited. To book contact Max: 
0117 927 6527 
www.urbanfringe.org

 
 
 
 
 
Love Food
10.30am–4.00pm Sunday 16 May 
paintworks, Bath Road

The aim of the festival is to get children 
(and adults) from Bristol, out into the 
countryside learning about how and where 
our food should come from, how to grow 
and cook their own food and generally try 
to spark an interest in the topic through 
various mediums including hands on 
experience, tasting, art, movement and 
storytelling.

Teachers from local schools will be invited 
along with local families, Countryside 
education agencies, chefs, farmers will 
all be brought together to learn what 
resources are available to us and how 
we can work together to best use and 
preserve our wonderful countryside. 

For more information: 07815 308488 
Lorna@lovefoodfestival.com 

www.lovefoodfestival.com

www.pesticides.gov.uk/prc.asp?id=2865
www.pesticides.gov.uk/prc.asp?id=2865
www.soilassociation.org/Takeaction/Learning/Organicfarmschool/tabid/239/Default.aspx
www.soilassociation.org/Takeaction/Learning/Organicfarmschool/tabid/239/Default.aspx
www.soilassociation.org/Takeaction/Learning/Organicfarmschool/tabid/239/Default.aspx
www.bristol.ecoveggiefayre.co.uk
www.sustainablethornbury.org/Events/EcoFair
www.sustainablethornbury.org/Events/EcoFair
www.greatbritishrefurb.co.uk
http://transitionnetworkconference2010.eventbrite.com/
http://transitionnetworkconference2010.eventbrite.com/
http://showofstrength.org.uk/
www.urbanfringe.org
http://www.lovefoodfestival.com/
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Montpelier Growing Group
The Growing Group is currently identifying 
spaces in Montpelier to plant trees, fruits, 
vegetables and wildlife friendly plants. We 
welcome all residents to get involved.

As well as our most valuable resource – 
people power (!) – we are also in need of 
materials to transform these spaces. If 
you have anything to offer, or know of a 
great place to get things (either for free 
or at good value) then please let us know 
by posting a comment below or emailing 
shiona_macp@hotmail.com. The most 
obvious items we will need are:

n Compost
n Well rotted manure
n Top Soil
n Wood and other materials to make 

raised beds
n Screws/nails etc
n Water butts (or equivalent)
n Seeds
n Plants
n Trees for replanting
n Organic plant food (e.g. comfrey tea, 

seaweed extracts)

Any ideas on sources of funding for these 
items would also be extremely welcome!

www.transitionmontpelier.org.uk/
blog/2010/03/21/montpelier-growing-
group-resources

Fruit-Full Schools from 
Learning through Landscapes
This new, four-year programme will enable 
schools to establish heritage fruit orchards 
within their school grounds in partnership 
with their local communities. It aims to 
stimulate children’s knowledge of the 
UK’s rich fruit culture engaging them in 
hands-on learning about the benefits of 
local fruit. 65,000 children will run and 
take part in cultural festivals such as 
Wassailing and Apple Day and schools 
will also be able to share experiences 
and access learning resources through 
Learning through Landscapes’ interactive 
site – The Core – which will include details 
of all the Fruit-Full Schools activities.

Email fruitfullschools@ltl.org.uk or  
call 0208 850 3112.

www.ltl.org.uk

Growing communities
Growing Communities is a social 
enterprise run by local people in Hackney, 
East London. The community-led box 
scheme was set up in 1993 and now packs 
over 900 bags of fruit and vegetables 
a week, most of which comes direct 
from local, sustainable farms. Growing 
Communities want to help others round 
the UK to set up their own community-led 
box schemes, so in 2009 they launched 
a start-up programme. The pilot phase is 
now nearing the end and the first group to 
launch a community-led box scheme using 
the Growing Communties model started 
trading in Hastings in March. Growing 
Communities are now looking for up to  
5 more groups to work with in 2010. 

www.growingcommunities.org/start-ups

Foodshare
The Foodshare Growing to Give project is 
encouraging every school in the UK and 
around the world to create a Foodshare 
Bed and grow fresh produce for a local 
charity. The Growing to Give project 
originally started as an idea at Milton 
Primary School in Cambridgeshire. The 
children decided to create a Foodshare 
Bed on their school allotment to grow for 
the children at the Milton Hospice half a 
mile away. The school will be setting up 
a ‘Donation Station’ for parents to bring 
surplus produce from their garden too.

www.foodshare.co.uk/school

Ancient Tree Hunt cherry 
Bloomsday project
The hunt is on for examples of Britain’s 
oldest and most magnificent cherry trees. 
And the Woodland Trust’s Ancient Tree 
Hunt, in partnership with CherryAid, the 
FoodLoversBritain.com campaign to save 
the British cherry, needs your help in 
finding the country’s undiscovered gems.

Until 2008 Yorkshire boasted the UK’s 
largest wild cherry – a massive 18.8 feet 
(5.7 metres) in girth – but a freak storm 
snapped the tree’s crown, so the Trust is 
interested to know which county has the 
UK’s next champion cherry tree.

Even if you don’t find the next champion 
cherry, we are really keen to boost records 
of all types of Britain’s cherry trees on our 
database. Literally, give the tree trunk a 
hug at chest height – if it’s larger than one 
human hug, please record it for us. And 
wild cherries are so easy to spot in April/
May with their spectacular white blossom 
in woods where the trees have yet to come 
into leaf.

www.ancienttreehunt.org.uk

Eco library at the create centre
12–3 Mondays–Fridays

The Eco library, housed in the Create 
Centre’s Eco house has quite a few books 
on sustainable living (renewable energy, 
travel, food, climate change etc) for 
reference i.e. can be read in the building 
but not borrowed. There are many books 
on food growing e.g:

Kitchen Harvest Susan Berry

Home Grown Soil Association

Thrifty Gardener Alys Fowler

New urban farmer Celia Brooks Brown

Grow it, Cook with kids Amanda Grant

Allotment Gardening Susan Berger

Allotment Keepers Handbook Jane Perrone

Veg Patch Mark Diacono

Grow your own Eat your own  
Bob Flowerdew

www.bristol.gov.uk/ccm/content/
Environment-planning/sustainability/
create---ecohome.en

FareShare wins ‘Britain’s most 
admired charity Award’ 
FareShare, the charity that helps to 
redistribute fit for purpose surplus food 
to community groups, has won the award 
as ‘Britain’s Most Admired Charity’ at the 
Third Sector Awards ceremony. Jacqui 
Reeves, FareShare South West project 
manager based in Bristol said “We are 
very happy to be recognised for the work 
we do with such a prestigious award. This 
is for all our committed volunteers and 
partners. This award has given us all a 
huge boost – knowing we are going in the 
right direction.” 

www.faresharesouthwest.org.uk

Odds & ends
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A productive garden can provide more 
than just nourishing food, it can also 
form the basis of natural and organic 
skin care for you and your family. Herbs 
are especially useful. 

The refreshing, anti-inflammatory and 
antiseptic properties of mint, rosemary 
and thyme are beneficial for normal to 
oily skin. For sensitive, irritated and 
problem skin chamomile and calendula 
are ideal due to their soothing and healing 
properties – they are gentle enough 
for use on children too. Herbs tied in a 
muslin cloth can be added to the bath or 
an infusion can be used as a skin wash 
or toner. It’s even possible to grow your 
own shampoo. Soapwort, which contains 
saponins, has been used as a soap since 
medieval times. Gently simmer the leaves 
and roots in water for a liquid soap that 
can be used on hair, face and as a gentle 
laundry soap too. Fruit, vegetables and 
even ‘weeds’ are also beneficial for the 
skin. The AHAs (alpha-hydroxy acids) 
in fruit such as apples make them an 
effective at exfoliating the skin, dissolving 
dead skin on the epidermis. This leaves 
skin wonderfully smooth but should 
only be used as an occasional treatment 
and not before sun exposure or on 
sensitive skin. Yarrow, a common weed, 
is antiseptic and anti-inflammatory and 
can be made into a tea and used to bathe 
wounds or soothe eczema.

Combining what’s in your garden with 
a few kitchen staples opens up even 
more possibilities for skin care – oats 
are wonderful for gently cleansing the 
skin and sea salt makes an invigorating 
body scrub. Making your own products 
is simple, cheap and effective and a 
sure way of reducing your environmental 
impact and avoiding the cocktail of 
chemicals in commercial products. 
(Always take care when using natural 
ingredients: carry out a patch test first and 
if pregnant check with a herbalist or other 
reliable source first).

Nourish your skin naturally
Gail Francombe

Natural skincare courses at  
the St Werburghs centre
£35 per person or £60 for two people/two 
courses. Special offer: mention Bristol 
local food update when booking and save 
£7 per person. Concessions also available. 
Includes all ingredients, fact sheets, 
recipes and homemade afternoon tea.

Face and hair 
1–5pm Saturday 8 May  
Includes: cleansers, toners, moisturisers, 
face scrubs, facial steams, masks, lip 
balm, hair care.

Bath and body 
Saturday 5 june  
Includes: body cleansers, bath treats, 
body scrubs, body butter, deodorants, 
dusting powder, hand/ foot care.

Baby and child 
1–5pm Saturday 19 june  
Includes: Magic healing balm, talc free 
dusting powder, nourishing baby oil, 
gentle baby wash, soothing wet wipe mix.

Do try these at home!

Spring cabbage face mask
Cabbage is anti-inflammatory and anti-
bacterial so it makes a great face mask 
for problem skin. Simply dip the leaves in 
boiling water, allow to cool, lie down and 
apply to your face.

Homemade rosewater
Put rose petals in a bowl, cover with water. 
Put a lid on the bowl and simmer over a 
pan of water (double boiler style) until the 
petals lose their colour. Strain and bottle. 
Store in the fridge and use within a few 
days. To extend the life of the rosewater 
to about a week, use filtered or rain water 
instead of tap water or add vodka. 

gail@goodnessandwonder.co.uk  
07976 403829 

www.goodnessandwonder.co.uk

Actions!!
Make yourself heard on GM
The European Commission has just 
approved growing GM crops for the 
first time in 12 years. Sign the petition 
to give citizens an opportunity to 
submit policy proposals and a chance 
to counter lobbyists’ influence:

www.avaaz.org/en/eu_health_
and_biodiversity/98.php?dm_
i=4uO,42WO,jcI86,DDIW,1

Get more children growing in schools 
Sustainweb are petitioning MPs to 
ensure every child experiences food 
growing while at school and reap its 
many benefits. 

www.sustainweb.org/
childrensfoodcampaign/
growing_food_take_action/?dm_
i=4uO,42WO,jcI86,DAyM,1

Make your One pot pledge
New to growing? Pledge to grow at 
least one edible plant this year.

www.onepotpledge.org/makepledge.
php?dm_i=4uO,42WO,jcI86,cNVE,1

Better Nursery Food Now!
Calling on the Government to put in 
place nutritional standards that will 
cover all nurseries, guaranteeing 
better food in nurseries now. 

www.nurseryfood.org

No Tescos in Stokes croft
On-line petition. 

http://epetitions.bristol.gov.
uk/epetition_core/community/
petition/639

Re-instate plastic recycling at Aldi, 
Bedminster
On-line petition.

http://epetitions.bristol.gov.
uk/epetition_core/community/
petition/764

BASIcS

Following the withdrawal of Tesco’s 
plans for Ashton Gate football stadium 
a new campaign has been launched 
against the Sainsbury’s superstore, 
now planned for the site: BASICS – 
Bristol Against Sainsbury’s Insane 
Colossal Superstore at Ashton Gate 

www.basicsashtongate.co.uk/take-
action-now

www.goodnessandwonder.co.uk
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Publications
Telling porkies: the big fat 
lie about doubling food 
production
The Soil Association has published a 
short report which questions the common 
assumption that we need to increase 
global food production by 50% by 2030 
and double it by 2050. It investigates the 
sources of these figures, identifies the 
assumptions upon which they are based, 
and argues that these assumptions are in 
fact flawed.

www.soilassociation.org/News/
NewsItem/tabid/91/smid/463/
ArticleID/360/reftab/57/Default.aspx

Land use climate change report
The Welsh Assembly Government has 
published a report setting out how the 
agriculture and rural land use sectors 
in Wales can play play their part in 
reducing greenhouse gas emissions while 
maintaining food production. 

The report begins by setting the context 
– growing emissions, changes in the 
Welsh rural economy, dietary changes etc, 
before looking at the contribution that the 
Welsh food system (and in particular its 
agriculture) makes to GHG emissions. It 
then examines ways of reducing emissions 
from: livestock; soils, food processing 
and other post-farm gate activities, and 
it then looks at the scope for increasing 
renewable energy in Wales (including 
through land based activities such as 
forestry).

http://wales.gov.uk/topics/
environmentcountryside/
farmingandcountryside/farming/landus
eclimatechangegroup/?lang=en

Food: a recipe for a healthy, 
sustainable and successful 
future
Following publication of Food 2030 
Strategy the Council of Food Policy 
Advisors’ second report sets out the 
long term issues that government has to 
address if it is going to deliver a successful 
and sustainable food strategy. 

www.defra.gov.uk/foodfarm/food/
policy/council/reports.htm

What’s on the menu for polling 
day?
The political parties’ policies on the future 
of the UK’s food production will affect 
voters just as much as border controls, 
bobbies on the beat and fat cat bank 
bonuses.

The Food Ethics Council has analysed the 
speeches and policy statements of the 
Labour Party, the Conservatives, and the 
Liberal Democrats to find out what shape 
our food system might take after the 
general election on 6 May.

This short briefing summarises how food 
policy could change under a Conservative 
or Labour government, or if there is a hung 
parliament.

www.foodethicscouncil.org/node/407

Foresight Land use Futures 
report
The Foresight Programme has published 
its report on land use futures in the UK 
entitled Land Use Futures: Making the 
most of land in the 21st century. The 
purpose of the project was to take a broad 
look at the future of land use in the UK; 
to identify the most important challenges 
and opportunities; look at what could be 
done to manage land more sustainably 
while unlocking its ‘value’; and to identify 
where incremental change would be 
desirable and where a more strategic shift 
is needed.

www.foresight.gov.uk/OurWork/
Activeprojects/Landuse/lufoutputs.asp

Ethics: a toolkit for food 
businesses
The Food Ethics Council has published 
a toolkit for food businesses which 
introduces key ideas in ethics and 
provides a framework for businesses to 
engage in ethical decision making. 

www.foodethicscouncil.org/node/392

Qualitative research to explore 
people’s use of food labelling 
information
The Food Standards Agency have 
published a piece of work undertaken by 
IPSOS MORI which looked at consumer 
attitudes to and behaviours resulting from 
food labelling. 

What information do people actually look 
at when shopping, as opposed to what 
they say they look at.

www.food.gov.uk/science/socsci/
surveys/labelbehavres

The impact of global 
learning on public attitudes 
and behaviours towards 
international development and 
sustainability
This summary of new research on behalf of 
DEA from Ipsos MORI sets out compelling 
evidence that government can reap 
significant benefits by educating people 
in the UK about global issues. This ‘global 
learning’ is a powerful way of engaging 
UK people in contributing towards a 
number of public policy priorities around 
international development, tackling 
climate change, building a responsible 
society and encouraging community 
cohesion.

www.dea.org.uk/resources/item.
asp?d=2076
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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. 

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 
press them to go a little further by panning 
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 
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

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

Voscur 
www.voscur.org/news

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

                              ‘Taste’ –  
South Gloucestershire’s  
Local Food & Drink Festival
Organisation is well under way for this 
year’s Local Food & Drink Festival in South 
Gloucestershire which will run from  
1–17 October and already over 30 
producers have signed up to be involved. 
Events include a demo on how to make 
sausages, a visit to Thornbury Castle’s 
vineyard, street dramas involving local 
food outlets in Staple Hill and much more.

community allotment)

9 July · Knowle Park Health Centre  
(unconfirmed)

31 July–1 August · Harbourside Festival

For more information contact Liz Watson 
lizwatson99@googlemail.com

http://tinkerandbloom.blogspot.com/
search/label/current%20projects

For further information, or if you’re in 
South Gloucestershire, to get involved, 
please contact Val Harding: 01454 863883 
localfood@southglos.gov.uk

Tales from the plot  
allotment stories exhibition
22–30 June · Central Library (public event 
on the Saturday with Gro-Fun)

30 June–9 July · St Werburghs City Farm 
(another public event linked to Gro-Fun 
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