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For everyone dealing with the practical problem of this year’s apple 
mountain, this issue delivers innovative local solutions – from 
sharing the bounty through community orchards, to apple-pressing 
and juice sterilising sessions; from cider-making to novel soup 
ingredient. You can also join Avon Organic Group’s Wassail as they 
start the cycle again, toasting the trees to encourage next year’s fruit. 

This newsletter is produced by volunteers from the Bristol Food Network.  
Email suggestions for the January–February issue by 10 December: bristollocalfood@googlemail.com 

Do you fancy doing a bit of guerilla 
gardening and growing some fruit and 
veg in the process? Do you know of a 
run-down flower bed or a piece of grass 
or derelict land that you would like to 
use for food growing? 

Well now is your chance. This year’s 
vegetable bed in Castle Park has been a 
great success, with lots of interest and 
many people picking produce from the 
bed. The bed has been an attractive as 
well as tasty addition to the City Centre, 
and it is intended to continue the project 
into 2011 and beyond, hopefully with 
the help of sponsorship from a local 
business.

In addition to continuing the Castle 
Park bed, Bristol City Council Parks 

and Estates would like to see more 
projects like this bed in other parks 
and open space areas throughout the 
City, to start to turn our vision of an 
‘Edible Bristol’ into a reality. It could 
range from a permaculture style plot, 
an orchard or nuttery, or just a few veg 
interplanted with shrubs or flowers. We 
would like to encourage local parks and 
other groups to design and plant up 
their own areas of fruit and vegetables 
in areas ranging from parks, open 
spaces, housing estates or derelict areas 
of Council land (the use of privately 
owned land will need the consent of the 
landowner). If you would like to discuss 
the possibilities in your locality, please 
contact Steve Clampin on 0117 9223737  
or e mail allotments@bristol.gov.uk

Edible parks

Markets review
In mid September, the city council 
appointed Roger Tym & Partners and 
Market Squared consultants to carry 
out a thorough review of existing local 
markets and to identify potential, viable 
and sustainable opportunities to further 
develop the market offer of the city. The 
findings of the review are expected in mid 
November and will be made public. The 
review has covered the following areas:

n Current and future economic 
performance of markets.

n How markets support the wider retail 
offer.

n Whether or not there is additional 
demand for markets (by type e.g. food, 
art).

n How the historic Markets Charter Rights 
are being used by the council.

n How the council can develop St Nicholas 
Market as a hub to support existing and 
developing new markets if required.

n How can the council attract private 
sector investment into its own market 
operations.

The focus on the review has been 
on consultation with representative 
organisations as well as a review of 
research reports and strategies. The 
consultants have liaised with over 200 
stakeholders, including market operators, 
market traders (many of which are food), 
retailers, business groups, Destination 
Bristol, Neighbourhood Partnerships and 
the NHS. The consultants have considered 
a number of key documents, including: 
the Peak Oil Report; Sustainable Food 
Strategy; Food Charter; draft Who Feeds 
Bristol? report and Bristol Food Network 
newsletters. 

When the consultants publish their 
findings, a copy of the report will be made 
available for public comment at  
www.bristol.gov.uk/retailcentres 

For further information contact  
Jason Thorne · 0117 922 2042  
jason.thorne@bristol.gov.uk

council news

www.bristol.gov.uk/retailcentres
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Bristol Food Council
At the Feeding Bristol in the Future 
Conference, held in March this year, 
Professor Kevin Morgan, Cardiff 
University, recommended that Bristol 
should set up a food policy council. 
Food policy councils have been used 
to good effect in North America to 
coordinate policy and planning, join 
up practice, spot gaps and develop 
joint initiatives. Such a group in Bristol 
would help consolidate and champion 
the excellent work that already exists, 
thanks largely to the numerous 
individuals and organisations that 
contribute so much to the sustainable 
food agenda. 

We’re delighted to announce that 
Professor Morgan has agreed to help 
us take forward the development of 
a Food Council for Bristol. He brings 
with him a wealth of experience and 
expertise regarding food policy in 
the urban environment, particularly 
around procurement. The Food Council 
will need to respond to the important 
issues facing the city, as identified 
in the Peak Oil Report. These include 
food security, resilience, availability 
and cost. 

As a first step, a short survey is being 
sent out to determine levels of support 
for a citywide Food Council. Everyone 
who receives this newsletter will 
be sent the survey. When it arrives, 
please feel free to send it on to anyone 
you think would like to be involved. All 
ideas and suggestions are welcome. 
We want to hear everyone’s ideas so 
we can build on what already exists 
with a view to making rapid progress 
in further developing sustainable food 
systems for the city.

The survey can also be found in the 
City Council’s Food website  
www.bristol.gov.uk/food under  
‘Food News’. Download Kevin 
Morgan’s presentation under 
‘conference’ on the same site.

Dorothy Greaves 
dorothy.greaves@bristol.gov.uk

Ten local schemes that benefit the local 
community and do something ‘green’ 
have been awarded grants totalling 
almost £45,000 by the Green Capital 
Community Challenge Fund.

The new grants scheme was set up earlier 
in the year by Bristol City Council to help 
local groups, not-for-profit organisations 
and residents fund community projects.

Bristol City Council leader, Barbara 
Janke, said: “As a green capital, we are 
absolutely committed to creating a high 
quality of life and a more sustainable 
future for residents and businesses here. 
Our new Community Challenge Fund 
gives local people and organisations the 
chance to bid for money to help get their 
projects off the ground and do something 
that really makes a difference to their 
neighbourhood.

“We have seen a whole range of 
wonderful project ideas in this first round 
of applications for funding and it is a 
pleasure to be able to help some of them 
get off the ground.”

The challenge fund has a total annual pot 
of £75,000 and aims to mainly offer grants 
of between £1,000–£10,000 for projects. 
Grants are awarded in January and July. 
Anyone wishing to apply for the next round 
of grants or find out more should visit: 
www.bristol.gov.uk/climatechange

Some of the projects that have been 
successful in the first round of funding 
applications include:

Fareshare South West 
A charity that sees volunteers collecting 
surplus food from local producers that 
would otherwise be sent to landfill and 
redistributing it to some of the city’s most 
vulnerable people, has been awarded 
£2,500 of grant funding.

“In the last three years, we have 
redistributed 640 tonnes of food in Bristol, 
helping a million and a half local people,” 
says Jacqui Reeves, Fareshare’s project 
manager. “This grant means we can buy an 
electric bicycle and trailer in place of one 
of our delivery vans, saving money as well 
as reducing our carbon emissions.” 

www.faresharesouthwest.org.uk

The Walled Garden project
A former vicarage in the centre of Barton 
Hill is about to undergo a transformation, 
courtesy of The Walled Garden Project. 
The area will become a community-led 
neighbourhood garden; a safe place 
where residents can come to learn, grow 
food and build relationships. A successful 
garden here will go on to inspire and drive 
similar projects across the inner city.

www.earthabbey.com

places for people
Places for People have plans in the 
pipeline to create six communal growing 
areas within some of the city’s poorest 
housing estates. The spaces, one of which 
will be in St Pauls, will be tended by a 
CCF-funded part-time gardener, who will 
help communities learn the practicalities 
of growing so they can establish their own 
local food culture. 

The Community Gardener will work with 
Places for People staff and develop a 
working relationship with Gro-Fun so 
that residents who are unable to manage 
their gardens are supported through the 
process of advertising them as potential 
growing sites. 

Sims Hill CSa Shared Harvest
Funding is to be used to support the 
enterprise for the first year, with the aim 
being to be financially self supporting 
from year 2. Clearly costs incurred in 
establishment will be higher than ongoing 
costs. Funds would be used to purchase 
a large polytunnel, a small (second hand) 
tractor, tools and storage.

http://simshillsharedharvest.
wordpress.com/

 

£45,000 awarded to city’s  
 green community projects
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Professor Kevin Morgan
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I’m a dietitian working closely with 
caterers, the Healthy Schools team, 
school staff and other professionals to 
continue to improve the quality of food 
offered in Bristol Schools. 

Following consultation on the report 
Turning the Tables: Transforming School 
Food published by the School Meals 
Review Panel in October 2005, and the 
Food Other than Lunch report, published 
by the Trust in February 2006, the 
Government announced the standards it 
intended to apply to school food in May 
2006. These standards have brought 
significant changes to school meals 
and all other sources of school food, 
including breakfast clubs, tuck shops 
and after school clubs. My role is to 
support everyone in implementing the 
standards and ultimately to improve the 
quality of food that children are eating. 

I provide training on healthy eating and 
how to embed healthy eating messages 
into the school culture for school staff 
along with training and support for 
catering staff on the nutrient based 
standards. I also hold regular briefings 
to ensure everyone is aware of all the 
changes taking place. 

It’s important that the healthier eating 
messages are framed in the context 

of the wider 
sustainability 
agenda. We 
are currently 
working with 
school meal providers to support them 
in working towards sourcing more 
sustainable food. 

The following quotes are from schools 
that have successfully improved food 
provision as part of Healthy Schools Plus 
programme:

“attendance at the re-launched Breakfast 
Club has risen (from 10 to between 70 & 
80 children), a group of mums has since 
started running the Club and the menu 
now reflects the School Food Standards”

“in Year 4 we have doubled the number 
of children eating fruit and veg”

“the school’s allotment is being used to 
learn where food comes from as well as 
how to prepare and cook it”

“one child’s number of behaviour reports  
has dropped 90% after discovering a 
love of gardening in the school’s newly 
developed Vegetable Plot”

“children are challenging the staff to 
have healthier lunches too”

“it’s better than watching daytime telly” 
according to a mum after making soup at 
home from a recipe learnt at the Parents 
Cooking Club.

Sharon Sexton · 0117 922 2158
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Bristol City Council’s Food Interest Group 
– a representation of services in the 
council that regulate, procure, provide, 
allocate space for and dispose of food, 
to support the achievement of a more 
sustainable, healthy city.

The current membership is composed of:

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

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

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

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

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

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

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

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

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

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

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

Steve Morris Markets manager 
0117 922 4016

angela Raffle Consultant in public health 
0117 352 1098

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

Jeremy Screen Corporate property 
manager · 0117 903 7614

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

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

Food Interest Group profiles no.3
FOCuS ON  Sharon Sexton:  

School Meals Co-ordinator

council news

Liz McDougall is Health Policy  
Co-ordinator for Bristol City Council. Her 
job is to link up the health and wellbeing 
policies and plans of the major agencies 
in the city. She is the Board Manager for 
the Health and Wellbeing Partnership 
Board, one of Bristol Partnership’s 5 
main boards, and is responsible to 
the Director of Public Health. Part of 
Liz’s job is identifying issues that need 
more attention. In this capacity, Liz 
was one of the people involved in the 
organisation of last year’s successful 
Feeding Bristol in the Future Conference. 
She is one of the founding members of 
the Council’s Food Interests Group and 
was responsible for the development of 
Bristol City Council’s Food Charter and 
Healthy Eating Standards. 

“Food is fundamental to all of our lives 
but a very complex issue to address. So 
the first stage is to carry out mapping 
exercises so we have as full a picture as 
possible of what’s going on in the city. 
Then we need to work out priorities for 
what happens next. We’re very fortunate 
in having a lot of public and political 
support for this agenda in Bristol. We’re 
very optimistic about the development 
of a Food Council as a really positive 
way of tackling some of the issues we’re 
going to face in the future”.

Liz McDougall · 0117 922 2553

FOCuS ON  Liz McDougall:  
Health policy Co-ordinator



is to build a rich map of the location and 
availability of locally grown and produced 
food, together with links to training, skill 
sharing and a toolbank in a bid to help 
secure local food supply in the years and 
decades ahead.

“Only our continued and increased 
patronage of community based and small 
scale local production will secure its 
future. We’ll need much more creative 
thinking and acting to keep our local 
producers in business, to retain and 
increase access to land and to equip 
ourselves with the skills to provide for 
some, if not all, of our own food needs,” 
says Linda.

Mapping at this scale requires local 
knowledge and shared intelligence. If 
you live in Somerset and are a landowner 
who’s willing to consider offering some 
land for community use (on either a 
commercial or a philanthropic basis) 
please register it now at:  
www.foodmapper.org.uk

If you live in Somerset and can map your 
area, Somerset Community Food would 
really like to hear from you. Email  
linda.hull@somersetcommunityfood.org.uk  
or call 01749 678770.  
If you are outside Somerset, please 
contact Geofutures on 01225 320050 or 
email foodmapper@geofutures.com

Linda Hull 
Somerset Community Food 
34 Chamberlain St, Wells BA5 2PJ 
01749 678770 
linda.hull@somersetcommunityfood.org.uk 
www.somersetcommunityfood.org.uk
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The question, which Simon Fairlie 
of The Land has posed, “Can Britain 
Feed Itself?” has helped to inform 
the work of a new project running in 
Somerset. Featured in Issue 8 of The 
Land, Somerset Land and Food has now 
progressed from its launch in November 
2009 to the recent launch of a new 
digital mapping tool.

Developed by GIS specialists, Geofutures, 
of Bath, in association with Wells based 
Somerset Community Food, with funding 
from the Big Lottery Local Food Fund 
Programme, South West Food and Drink, 
the Department of Health SW and others, 
FoodMapper is designed to close the gap 
between those seeking access to land 
to grow on and those enlightened and 
sympathetic landowners willing to make 
land available for new allotments and 
other kinds of growing spaces.

Co-ordinator Linda Hull said: “Demand 
for land to grow food on currently 
exceeds supply in many parts of the 
country. We know that there are many 
people on allotment waiting lists and at 
the same time many acres of land that 
could be used for community based food 
production. However, there is no one 
place where the hard facts and figures are 
stored. We hope this is where FoodMapper 
can make a real difference and leave a 
valuable legacy of our 3 year project.”

Mapping existing growing spaces and 
assessing where demand for land 
exceeds supply is FoodMapper’s first job. 
Community researchers together with 
project staff are painstakingly liasing with 

parish councils and allotment societies 
to plot the physical location of growing 
spaces and associated data about those 
sites, such as who owns and uses the 
land, the size of sites, numbers of plots, 
topography, facilities such as water 
supply, crop storage, meeting space, 
actual length of waiting lists etc.

Mark Thurstain-Goodwin, MD of 
Geofutures, comments: “Collecting and 
analysing information like this takes 
FoodMapper beyond a simple land 
wanted/offered noticeboard and plugs 
important gaps in the data needed to 
answer the question ‘Can Somerset – or 
any other location – feed itself?’ We at 
Geofutures, together with our partners, 
aim to use FoodMapper data in a wider 
analysis of food demand and supply, 
available land and topography.”

Plans for future iterations of Foodmapper 
include being able to add various data 
layers including for example soils data 
to make it possible to determine what 
kind of crops would be grown best where. 
While this project is being soft launched in 
Somerset and rolled out across the South 
West, it clearly has national application.

FoodMapper also enables the mapping 
of community gardens and orchards, as 
well as Community Supported Agriculture 
schemes. Indeed, all manner of “local 
food initiatives” can also be plotted 
– from small scale producers to food 
co-ops, apiaries, chicken and pig co-ops, 
school growing projects, farm shops, 
markets, growing and cooking courses 
and other food-related events. The vision 

FoodMapper

21st Century Dig for victory
As FoodMapper gathers pace, with 
more than 30 allotment sites already 
mapped in Somerset, we also look 
back at how mapping land in the 
1930s led to a blueprint for Dig for 
Victory. A far sighted geographer 
between the wars saw the writing was 
on the wall concerning food supply 
in Britain. Lawrence Dudley Stamp 
recruited 250,000 mappers, many of 
them schoolchildren, to map land use 
around where they lived.

For a fascinating insight into the maps 
that became a blueprint for Dig for 
Victory: 
www.maturetimes.co.uk/node/8599

www.foodmapper.org.uk
www.somersetcommunityfood.org.uk
www.maturetimes.co.uk/node/8599
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The Community Farm
The Community Farm is in the heart of 
the Chew Valley overlooking Chew Valley 
Lake. So far, 22 acres of land have been 
cultivated for organic vegetable and fruit 
growing. The land is owned by Luke Hasell 
and is being used by Phil Haughton’s 
Better Food Company (BFC) to grow 
and supply vegetables for their veg box 
scheme… but that’s all set to change.

Community share offer

The Community Farm has now been set 
up as a community benefit society. It 
has the chance to take over the growing, 
box delivery and wholesale business of 
BFC, and expand to 50 acres of growing 
land. This could eventually provide up 
to 1,000 families with an organic veg 
box and offer extensive opportunities for 
people to gain hands-on experience of 
growing fresh, organic food. To do this, 
the farm needs to raise around £170,000 
and is providing a unique opportunity 
to investors to help bring this project to 
reality, through a community share offer. 
The minimum investment will be £50, the 
maximum £20,000. Investors will also 

Buy a piece of Somerset for Christmas

On the web…
How to grow food in strange places
digest: Mushrooms in disused railway 
tunnels, strawberries in drainpipes, 
melons growing on net curtains and 
rice growing on pavements… 

www.theecologist.org/
how_to_make_a_difference/
food_and_gardening/613710/how_
to_grow_food_in_strange_places_
by_the_experts.html

Costa Rica will pay the price for 
cheap fruit
digest: Environmental laws remain 
weak and have barely kept up with 
an industry that has seen explosive 
growth and huge foreign investment.

www.guardian.co.uk/environment/
green-living-blog/2010/oct/04/
costa-rica-cheap-fruit

Haitian Farmers:  
Growing strength to grow food
digest: Instead of foreigners sending 
us food, they should give us the 
chance to do our own agriculture so it 
can survive.

www.commondreams.org/
view/2010/10/07-7

1 in 5 plant species face extinction
digest: First ever comprehensive 
study of plants, from giant rainforests 
to common snowdrops, finds 22% of 
all species at risk.

www.guardian.co.uk/
environment/2010/sep/29/plant-
species-face-extinction

Gardening is about more than 
vegetables 
digest: One fifth of plants face 
extinction, primarily because of human 
destruction of habitat, which includes 
logging, agriculture and building new 
infrastructure. To ecological gardeners, 
this news is a personal call to action.

http://energybulletin.net/
stories/2010-10-01/gardening-about-
more-vegetables

2010: The year of urban agriculture 
in Seattle
digest: A mission to explore and 
expand an already vibrant culture 
of community gardening, farmer’s 
markets and regional farming.

http://blog.seattlepi.com/
greenbuilding/archives/210481.asp

Investing in local land
get the chance to take part in Member 
days, volunteering opportunities and 
activities at the farm. The chance to invest 
is open for a limited period from the end 
of October 2010–31 January 2011. Events 
have been planned so that you can find 
out more:

10am–6pm 30 October  
Better Food Company, Whiteladies Road 
come along and talk to people from the 
Community Farm to find out more

6–8pm 11 November  
Better Food Company, St Werburghs 
10–11am Friday 12 November 
Chew valley Country Market
7–9pm Wednesday 17 November 
Millennium Hall, Chew Magna
5–7pm Tuesday 23 November 
Guildhall, Bath

Anyone interested in investing can also 
visit the farm 11am–3pm on 20, 21, 27 or 
28 November. For details of how to register 
interest or to find out more, email: 
hello@thecommunityfarm.co.uk 

www.thecommunityfarm.co.uk

A new scheme has been launched to help 
people in Somerset buy land for food 
production.

A share offer has been issued for 
Somerset Land For Food – a new non-
profit society which raises money to buy 
land for growing food. An undersupply 
of allotments and the expense of 
buying cultivatable land can frustrate 
the ambitions of community groups or 
smallholders who want to produce more 
food locally. When land does come up for 
sale at auction, it may take a community 
group too long to organise fund-raising, 
thereby missing the chance to bid.

Now people have a chance to invest 
in shares in Somerset Land for Food, a 
Community Benefit Society, creating a pot 
of available money to bid for land as soon 
as it becomes available for sale. This is 
how it works:

1 the share offer is open to investments 
in shares of between min. £100 – max 
£20,000 (people can group together to 
buy shares e.g. 5 x £20 )

2 share capital is used to buy land, which 
is then rented at low rates by SLFF to 

community groups or growers wishing  
to produce local food

3 tenants may eventually buy the land 
outright, releasing more capital for 
further land purchase

4 the use of the land is protected in law – 
it may only be used to grow food

5 shareholders can withdraw their capital 
after a minimum of 2 years, or begin 
to be paid interest of 2% on their 
investment 

The target for the share issue is £100,000 
to start the community land pool in 
Somerset. If less capital is raised, the 
company will buy less land.

The share offer closes on 30 November 
2010. For more information and for a share 
application form, visit the website or call 
one of SFFL’s Directors:

Kim Robinson (Chair) 01749 689037
Paul and Sarah Sander-Jackson (Secretary)  
 01458 833489
Jane Birch 01823 442442
Peter Millar 01458 223444
Dan Keech 01373 451402

www.wessexca.co.uk

www.theecologist.org/how_to_make_a_difference/food_and_gardening/613710/how_to_grow_food_in_strange_places_by_the_experts.html
www.theecologist.org/how_to_make_a_difference/food_and_gardening/613710/how_to_grow_food_in_strange_places_by_the_experts.html
www.theecologist.org/how_to_make_a_difference/food_and_gardening/613710/how_to_grow_food_in_strange_places_by_the_experts.html
www.theecologist.org/how_to_make_a_difference/food_and_gardening/613710/how_to_grow_food_in_strange_places_by_the_experts.html
www.theecologist.org/how_to_make_a_difference/food_and_gardening/613710/how_to_grow_food_in_strange_places_by_the_experts.html
www.guardian.co.uk/environment/green-living-blog/2010/oct/04/costa-rica-cheap-fruit
www.guardian.co.uk/environment/green-living-blog/2010/oct/04/costa-rica-cheap-fruit
www.guardian.co.uk/environment/green-living-blog/2010/oct/04/costa-rica-cheap-fruit
www.commondreams.org/view/2010/10/07-7
www.commondreams.org/view/2010/10/07-7
www.guardian.co.uk/environment/2010/sep/29/plant-species-face-extinction
www.guardian.co.uk/environment/2010/sep/29/plant-species-face-extinction
www.guardian.co.uk/environment/2010/sep/29/plant-species-face-extinction
http://energybulletin.net/stories/2010-10-01/gardening-about-more-vegetables
http://energybulletin.net/stories/2010-10-01/gardening-about-more-vegetables
http://energybulletin.net/stories/2010-10-01/gardening-about-more-vegetables
http://blog.seattlepi.com/greenbuilding/archives/210481.asp
http://blog.seattlepi.com/greenbuilding/archives/210481.asp
www.thecommunityfarm.co.uk
www.wessexca.co.uk
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Fun makes change for good. That’s why 
Horfield Organic Community Orchard 
holds seasonal celebrations. January’s 
Wassail is a mid-winter prelude to 
Blossom Day in May. apple Day crowns 
our year in October. Creating an orchard 
is an act of trust in the future. It is also 
a commitment to hard work – lighter 
when shared – that brings the benefits 
of being out of doors, and attunes us to 
rhythms of life that are both natural and 
cultural. 

Horfield Organic Community Orchard 
(HOCO) sprang to life in 1998 – inspired 
and founded by Pauline Markovits. 
Avon Organic Group leased several very 
neglected and overgrown allotment plots 
on the margins of a large Horfield & 
District Allotment Association site. A small 
but energetic band of members hacked 
through the brambles to reveal several 
trees – probably part of an orchard of the 
farm that had occupied the area until the 
1920s. After improvements to drainage, 

2–4pm Saturday 15 January 2011

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

To find the Orchard (part of the Horfield 
& District Allotment Association site, 
behind Horfield Prison) walk down the 
lane beside 22 Kings Drive (between 

Bishop Road and Kellaway Avenue), turn 
left and it’s the first gate on the right. 
OR take the lane beside 134 Longmead 
Avenue until you come to the last gate 
on the left.

Horfield Organic Community Orchard:  
Shannon Smith · 0117 373 1587  
info.orchard@avonorganicgroup.org.uk

Adventures with apples 
Horfield Organic Community Orchard

apple edition

and making mountains of compost, a 
further fifty trees were planted. Flavour, 
disease resistance, unusual and very local 
varieties were chosen. The orchard is now 
home to more than one hundred different 
fruiting trees and bushes – apple, pear, 
plum, cherry, medlar, nut, apricot, peach, 
nectarine, fig, as well as red, white and 
black currants, grapevines, blueberries, 
gooseberries, and rhubarb. This range 
shows it is possible to enjoy fresh, 
naturally grown, local fruit all year around. 

Working members, who are volunteers, 
have responsibility for all aspects of 
orchard management – horticulture, 
administration, and development. As well 
as trees, the orchard has a polytunnel, 
shelter, secure container for storing tools 
and equipment, and, best of all, the 
convenience of a composting loo – which 
makes work sessions so much more 
comfortable. Harvests are shared between 
members, generally at working meetings, 
which take place a couple of afternoons 
every month. Surpluses are sold at Bristol 
Farmers’ Market and public events, to 
cover costs and raise awareness of the 
project. 

As the orchard grows up we face new 
challenges. This hit home at a pruning 
workshop last winter when I realised 
the tool needed was not the secateurs I 
brandished, but a saw. Mature trees have 
different needs, as does an established 
community project. To ensure its care 
for the future HOCO must balance the 
practical tasks of fruit growing with 
nurturing new people to grow into the 
project. We are also exploring ways 
to more widely share our practical 
experience, knowledge and enthusiasm 
for organic fruit growing in community 
and neighbourhood environments. One 
possibility is co-ordinating a Bristol-
wide ‘patchwork’ orchard that connects 
established and new plantings.

We welcome new members to become 
active in this adventurous local food 
project. No previous fruit-growing 
experience needed – we all began as 
beginners.

For more information contact  
Shannon Smith · 0117 373 1587  
info.orchard@avonorganicgroup.org.uk

www.avonorganicgroup.org.uk

Wassail at Horfield Organic Community Orchard

Red Pippin photo: jamie carstairs

photo: chris gittins

www.avonorganicgroup.org.uk
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South Gloucestershire festival round-up

The biodynamic gardens at the Sheiling 
School, including a one-acre walled 
garden and Watch Oak Farm, opened 
to the public on the afternoon of 
Sunday 3 October as part of the South 
Gloucestershire Local Food & Drink 
Festival which ran from 1–17 October. 
Despite some showers, a good crowd 
turned up to enjoy apple pressing, 
wonderful hand-made cakes and biscuits 
in the café (where some of the children’s 
paintings were on display), a stroll around 
the grounds, and conversations with the 
land team responsible for looking after  
it all.

Their litter of piglets are growing apace 
as they foraged for apples in the orchard 
where they live, and they certainly look 
to be having fun. Thornbury Camphill 
Communities where the Sheiling School is 
situated is also the place where Thornbury 
CSA’s vegetables are grown. Launched this 
July, the CSA is going well and the 50 plus 
members are enjoying some really fresh, 
local, sustainably grown vegetables – with 
the lowest food miles ever! If anyone living 
in the area would like to join the CSA, visit 
their website www.thornburycsa.org.uk 
for more information.

Apples seem to have been a theme of the 
South Gloucestershire Local Food & Drink 
Festival (www.southgloslocalfood.org)
as there were several workshops where 
people could not only learn about how to 
conserve and maintain a local orchard, 
but who also had two chances to learn 
how to bake and cook, using fresh local 
fruit. 

The Scrumping Project had a wonderful 
day harvesting apples from the Oldbury 

Power Station orchard which were turned 
into apple juice at Grimsbury Farm on 
Sunday 17 October. Some apples re going 
for cider making – all the work being 
carried out by volunteers who form the 
membership of the Scrumping Project 
(www.orchardeye.com). Residents 
also had the opportunity to bring along 
some of their own apples to be chopped 
and pressed at the Winterbourne Barn 
Orchard Harvest Day on Sunday 10 
October where just over 900 people 

enjoyed loads of stalls, local food, Morris 
dancing and lots more – all adding to the 
celebration that this rich and fruitful time 
of the year is all about – bringing in the 
harvest. Winterbourne Barn has recently 
bought an 18th century apple press from 
Somerset which had its first pressing 
of South Gloucestershire apples at the 
same event. The press is beautiful, and 
looks perfectly in place resting at one 
end of this magnificent medieval barn –  
a perfect foodscape.

val Harding, Local Food Officer, South Gloucestershire Council · 01454 863883 · Val.harding@southglos.gov.uk · www.southgloslocalfood.org

Neil Phillips, the Scrumping Project, 
checking apple varieties at Oldbury

Loads of apples on the trailer ready to be 
taken for juicing – Oldbury orchard

Apples being collected in tarpaulins – 
Oldbury

18th century apple press at Winterbourne 
Barn

Visitors enjoying all that was on offer for 
Orchard Harvest day

Apple juice pouring out from a pressing at 
the Barn

apple edition

www.thornburycsa.org.uk
www.southgloslocalfood.org
www.orchardeye.com
www.southgloslocalfood.org
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all around Bristol, in sheds, garages and 
cellars, colonies of yeast are working 
their way through batches of apple juice, 
consuming nutrients and converting 
sugars into carbon dioxide and ethanol. 
The harvest is almost done for the 
year, and in a few months fermentation 
will be complete. Come the spring the 
cidermakers will begin enjoying the 
fruits of their labour.

But there’s more to this business than the 
making of cheap booze – though the cider 
itself is undeniably a major incentive! 
The making of cider on a small scale has 
many beneficial effects, some obvious and 
others less so. So here are ten reasons 
to make cider next year (or this, if you’re 
really quick).

1. Made properly (ie with good apples and 
clean equipment), real cider is delicious. 
It is less fattening than beer and contains 
none of the additives that find their way 
into supermarket wines. Once you’ve 
paid for the basic equipment it is also 
extremely cheap.

2. As an activity, cidermaking is sociable, 
physically demanding and fun. As groups 
like The Scrumping Project show, it makes 
a great community activity, bringing 
people together both in the work itself and 
in the enjoyment of the cider. 

3. Across Somerset and Gloucestershire 
apples are left to rot on the ground 
because the market for them is still weak. 
The going rate for cider apples is only 

about £30–£40 a tonne, so it won’t cost 
you much to collect a few sacks from a 
local orchard. It might be enough, though, 
to remind the farmer that an orchard is 
worth having, and maintaining.

4. Orchards, particularly traditional 
orchards of standard trees, are an 
essential feature of the West Country 
landscape, and cidermaking has been part 
of our culture for a millennium or more. 
Anyone who makes cider is doing their bit 
to keep this heritage alive. 

5. Orchards are not only attractive to us. 
A recent survey by Natural England found 
that traditional orchards (of standard trees 
on unsprayed grassland) provide habitat 
for some 1800 species. These include 
fungi and rare wild plants, invertebrates 
like the noble chafer beetle, mammals and 
birds. For some birds, like the bullfinch, 
the traditional orchard is an unofficial but 
vital nature reserve. 

6. There is no official or legal protection 
for orchards, other than Tree Protection 
Orders for individual trees. Apples are a 
crop, and nobody can blame farmers for 
grubbing up trees if there is no market for 
the apples. The simplest way to support 
orchards and the wildlife that relies on 
them is to buy the apples and make cider. 
You can make apple juice, of course, but it 
has to be either pasteurized or frozen after 
pressing.

7. If you make your own cider it will be 
local! 

Ten reasons to make cider
by James Russell

James Russell is the author of  
The Naked Guide to Cider, which is 
available from Tangent Books  
www.tangentbooks.co.uk. He makes 
cider with the Totterdown Press. 
jamesrussellontheweb.blogspot.com

8. Many old orchards are organic too, 
although few owners have the money, 
time or energy to register them officially 
as such. (The same lack of motivation 
prevented traditional orchards being 
sprayed or chemically fertilised in the first 
place)

9. If you find you’re good at cidermaking 
you can sell your products, paying no 
duty if you stay below 1500 gallons a year. 
Rules and regulations are set out in The 
Naked Guide to Cider.

10. Making cider keeps you busy through 
the autumn and into the winter. If you 
really get going and plant your own 
orchard you’ll be working year round. 
What other pastime keeps you fit, gets you 
outdoors and supplies you with cider? 

One last thing. If you can get hold of some 
perry pears, you could make perry as well…

Members of the Scrumping Project 
pressing apples at Grimsbury Farm 
Apple Day, Warmley, October 2010

apple edition

Traditional orchard at Thatchers Cider in Sandford, North Somerset

www.tangentbooks.co.uk
jamesrussellontheweb.blogspot.com
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Federation of City Farms 
regional gathering  
and community orchard  
training day
10am–4pm Saturday 20 November 
Lawrence Weston Community Farm plus 
a visit to Horfield Organic Community 
Orchard 
Open to all, £5 FCFCG members,  
£10 non-members (lunch included)

We are running another of our popular 
community orchard training events. The 
day will be a mix of planting theory and 
pruning practice and is ideal for orchard 
novices and those with more experience. 
Come and learn from the experts, and 
learn from each other. 

Spaces are limited, booking is essential. 
Contact Caitlyn Jones · 0117 923 1800 
caitlyn@farmgarden.org.uk 
www.farmgarden.org.uk 

Orchard CSa training day 
10.30am–3.30pm 6 November 2010  
Dragon Orchard, putley, Ledbury, 
Herefordshire HR8 2RG 
Free – lunch and refreshments provided

This event, run by the Soil Association, 
is aimed at anyone intending to set up 
an orchard CSA – after a tour round the 
22 acre orchard, we will look at topics 
including;

n different models of CSA orchards
n recruiting members and
n administration

There will be a chance to put questions to 
the Staniers, who run Dragon Orchard and 
the Cropshare scheme.

To book, contact Charlotte Muspratt on 
cmuspratt@soilassociation.org  
A list of local accommodation is available 
on request.

For a case study and more details: 
www.soilassociation.org/
Events/tabid/940/vw/3/
ItemID/491/d/20101106/Default.aspx 

Starting an orchard
9am–4pm Sunday 14 December 
Shepton Mallet, Somerset 
Tutor: Kevin Croucher · £90

A 1-day course from LILI (Low Impact Living 
Initiative).

Classroom sessions in the morning will 
cover the technical side of planting an 
orchard/managing fruit trees, followed 
by discussion. There will then be a 
demonstration in the orchard. After lunch, 
trainees have the chance to practice 
themselves under supervision.

This day focuses on young trees and 
new orchards. There will be a separate 
‘maintaining an orchard’ course on  
25 January which will focus on renovating 
older trees.

http://lowimpact.org/shepton_mallet_
starting_an_orchard.html

apple edition

Let’s get growing!
15 November 2010

Late autumn is the perfect time to start 
planning your next year of growth. 
Whether you’re setting up a garden from 
scratch or developing an existing site this 
course will help you to get your school 
growing successfully. Develop your own 
skills in basic garden planning & design 
as well as getting advice on how to get the 
best from your site. Discover which crops 
work best for the school year and how to 
use gardening to deliver the curriculum.

From plot to plate
28 March 2011

This one day course is designed to help 
you make your garden as productive as 
you want it to be! Help children to make 
the connection between what they eat 
and where it comes from. Producing 
food makes children more adventurous 
in tasting food and so helps with getting 
them to eat more healthily too. Inspire 
your children to grow with the magic of 
cultivating food from seed to harvest.

Go wild in the garden
16 May 2011

Whether your site is small or large there 
is always opportunity to make the way 
you grow wildlife friendly. In recent times, 
pressure on agricultural land has taken its 
toll and the value of gardens for wildlife 
has come to the fore. This course will help 
you to maximise the wildlife potential in 
your school garden whilst still using it to 
its full potential for delivering the best for 
your children.

RHS campaign for school gardening for teachers: Courses at Lawrence Weston Community Farm

Lawrence Weston Community Farm, Saltmarsh Drive , Lawrence Weston, Bristol BS110NJ · 0117 938 1128 · mail@lwfarm.org.uk  
http://apps.rhs.org.uk/schoolgardening/teachershome/teachertraining/southeast/default.aspa

Orchard training

Schools photo: james russell

www.farmgarden.org.uk
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/491/d/20101106/Default.aspx
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/491/d/20101106/Default.aspx
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/491/d/20101106/Default.aspx
http://lowimpact.org/shepton_mallet_starting_an_orchard.html
http://lowimpact.org/shepton_mallet_starting_an_orchard.html
http://apps.rhs.org.uk/schoolgardening/teachershome/teachertraining/southeast/default.aspa
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Until the mid-20th century, there were 
market gardens, nurseries and orchards 
all round Bath. Earlier still, there were 
nutteries and fish ponds. These all 
provided much of the food for the local 
residents. A Somerset County Council 
report in 1952 recorded 420 acres of 
nurseries and market gardens around the 
city and stated: “The importance of market 
gardens being sited close to large centres 
of population which provide a ready 
market at low transport cost, cannot be 
overstressed.” 

Transition Bath’s food group would like to 
see Bath regain its former self-reliance. 
Like many other Transition groups, the 
food group is promoting local food 
production and distribution but it has two 
new projects which are more unusual.

Going nuts in Smallcombe is the working 
title of an open-access community 
nuttery project which the food group 
is developing in partnership with the 
National Trust. The Trust are providing the 
land, in a spot where the famous Skyline 
Walk dips down close to the city centre. 
The food group is raising funds through 

individual sponsorship as well as a grant 
of £250 from Trees for Cities (which is 
also supporting Windmill Hill Community 
Orchard in Bristol). 

The nuttery will be planted with French 
walnuts, sweet chestnuts, almonds and 
cobs in the New Year, with a community 
social/planting event. The trees should 
start producing nuts for local residents 
to gather in 3–5 years’ time. For more 
information: food@transitionbath.org.

Transition Bath food group’s other current 
project is slightly different to other apple 
juicing initiatives, because it’s designed 
to help householders to bottle, and there- 
fore store, the juice from their own apple 
trees. The domestic-sized equipment – a 
crusher, press and sterilising unit – is 
easily transportable, and can be hired by 
the day or the weekend, provided the hirer 
has been trained how to use it. The next 
training workshop will be held in Bath 
2–4.30pm Saturday 30 October and costs 
£5 per person. For more information: 
piltonman@gmail.com.

For further information about the food 
group, see www.transitionbath.org/food

Knowle West’s Edible Landscapes 
movement (ELM) has reached its ultimate 
goal this season. Our local version of a 
Community Supported Agriculture scheme 
has been self sufficient, supplying all the 
produce for the local veg box scheme for 
12 weeks over the harvest season. 

One veg box user said “Getting the veg 
box has made me try new recipes – I 
made rhubarb crumble and I’d never 
made a pudding before. It’s good to know 
that there isn’t even a mile in my food 
miles and that volunteers grow it. It’s 
encouraged me to grown my own.”

All the fruit and veg is grown in disused 
Knowle West gardens by gardening 
volunteers who have had limited 
opportunities and have been trained in 
urban agriculture. They are supported by 
re: work and Buried Treasure.

With the additional support of Knowle 
West Media Centre, the volunteers have 
been plotting their journey using digital 
multi media so that the volunteers end up 
with a record of their work and new digital 
literacy skills.

In addition to the veg box success, two of 
the volunteers have found work in related 
fields, one has gone on to work with 
digital technology and the other to work 
in gardening. Profits from the veg box go 
back into supporting the longevity of the 
project.

For more information about the project 
contact Misty on misty@kwmc.org.uk

www.knowlewest.co.uk/projects/elm/

Sims Hill Shared Harvest  
next public meetings
7.30–9.30pm 30 November 
St Werburgh’s Community Centre,  
Horley Rd, Bristol BS2 9TJ
10.30am–12.30pm 5 December 
Wildgoose Space, 228 Mina Road,  
Bristol BS2 9Yp

We’ve got great news! We are thrilled 
to announce that we are finally ready to 
invite you to become a member of the 
Sims Hill Shared Harvest Community. 
We are holding public meetings on 30 
November and 5 December to present 
the detail on our initial membership 
offer and also to update you on our 
latest project plans. There are two 
different meeting times which we hope 
makes it possible for everyone who is 
interested to come. If you can’t come 
but are interested in taking part please 
contact us at simshillsharedharvest@
googlemail.com. We need 50 full 
members to get going and we hope that 
you will be as excited by the project as 
the people who attended our launch 
meeting in June (see feedback below). 
Light refreshments will be provided at 
both events. Please RSVP to: 
simshillsharedharvest@googlemail.com

Launch meeting feedback:
“Fantastic, well-thought out project 
that allows people in Bristol to develop 
a more resilient relationship with their 
food.”

“Very positive. An ideal way to counter 
my anti-supermarket position by being 
actively pro-something-better!”

Sims Hill Shared Harvest is a new 
Community Supported Agriculture 
initiative which plans to help re-
establish Bristol’s historic local and 
seasonal food supply chains. We still 
face many unknowns as we bring our 
vision to fruition, but with your help 
we feel confident that we can build a 
successful project. Our vision is of a 
member-owned CSA which will help to 
reclaim Bristol’s historic (and fertile) 
agricultural land. Bristol City Council is 
supporting the project with a generous 
offer of land and we are now exploring 
funding options for Sims Hill. 

For more about the project and to read 
notes from our June launch meeting: 
http://simshillsharedharvest.
wordpress.com/

Transition Bath are going nuts and they’re bottling it (apple juice)

Community projects

Edible Landscapes movement

www.transitionbath.org/food
www.knowlewest.co.uk/projects/elm/
http://simshillsharedharvest.wordpress.com/
http://simshillsharedharvest.wordpress.com/


Now in its fourth year, The Summer 
Challenge 2010 kicked off at the 
beginning of the summer holidays. 
unique to ashton park Secondary 
School, this year the Summer Challenge 
used food, cooking and sport as a 
platform to a successful transition from 
primary to Secondary school. 

Local pupils moving from primary schools 
in the South Bristol area, (those going 
into year 7 at Ashton Park in September), 
got a taste of life at secondary school by 
meeting fellow peers, new teachers, along 
with year 10 students, who assisted as 
peer mentors to support the new up and 
coming pupils. 

The move from primary school to 
secondary is seen as an exciting milestone 
by both pupils and parents alike, however 
this also comes with some fear and 
trepidation. Taking part in the Summer 
Challenge this gives everyone the chance 
to meet and take part in a variety of 
activities with a topical subject.

Since its inception the project has been 
run by Sue Cherrington and Mollie Dawnay 
(co-ordinators of the challenge and 
members of staff at Ashton Park school), 
with the assistance of Francine Russell 
(chef trainer from All About Food). 

At the beginning of the week the pupils 
are set a challenge which runs over a 5 
day period. This year’s topical theme was 
‘World Cup Foods and Football Players’ 
The main focus was looking at what sports 
people eat and why. The importance 
of keeping fit and how food plays an 
important part in an active lifestyle.

24 year-6 students participated in the 
project with two year-10 student mentors.  
Activities included:

n Meeting the chef and nutritionist at 
Bristol City Football Club to learn about 
the players’ diets, and how they achieve 
a balanced diet.

n Learning to plan and cook a healthy 
meal suitable for a sports person.

n With an awareness of what a balanced 
diet is, budgeting and planning a large-
scale buffet for the celebratory event.

n Visits to Turkish, Italian and 
Mediterranean-themed restaurants, and 
learning about ingredients and cooking. 

n Shopping for the celebratory event and 
keeping within budget.

These newly found skills were then put 
to the test as the week culminated in 
a celebratory lunch on the final day. 
Students prepared and served a healthy 
buffet for 100 invited guests which 
included 20 elderly folk from a local St 
Monica’s Trust Care Home, family, friends 
and teaching staff. The menu included 
dishes from Algeria, Mexico, Italy, the UK, 
USA and Spain.

Players from the Bristol City Football Club 
Academy presented certificates to all 
the pupils at the celebratory lunch, plus 
tickets for the Saturday game.

The project was funded by Extended 
School Partnership (ESP), working with 
partners Ashton Park School, Bristol City 
Football Club Study Centre, All About Food. 
For more information on other projects 
www.allaboutfood.uk.com

All about food
ashton park School takes up the challenge of healthy cooking  
for footballers · by Francine Russell

All About Food has a new website with case studies and news of what we’re up to: 
www.allaboutfood.uk.com

We have had a great harvest of apples this year and have been busy delivering Apple 
Cookery Demos and workshops. To celebrate Apple Day on 17 October we made 
Mulled Apple Juice, Apple and Parsnip Soup and Apple Strudel with the general 
public groups with Learning Disabilities from local day centres. 

 
apple & parsnip Soup
Serves 4 

Ingredients
2 tablespoons of sunflower oil

1 onion, roughly chopped

1–2 tablespoons of curry paste  
( I use Pataks/Veeraswamy 
Paste)

2 parsnips, peeled and roughly 
chopped

4 Cox’s apples peeled, cored and 
roughly chopped

800ml hot vegetable stock

3 tablespoons of Greek Yogurt 
(optional)

a handful of chopped chives or 
coriander as a garnish

Directions
1. Heat the oil in a saucepan over 
a low heat and add the onion, and 
curry paste cook for 5 minutes.

2. Add the parsnips and apple, 
stir well and cook for 5 minutes 
then add the stock, cook until the 
parsnips and apple are tender, 
approx 15 minutes.

3. Cool the soup mixture.

4. Pour the soup into a 
blender and blend to a smooth 
consistency. Stir in the Greek 
yogurt (if using)

5. To serve, pour the soup into 
bowls and sprinkle with chives or 
chopped coriander.

apple edition
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Display of apples at Grimsbury Farm

although last summer brought an odd 
mixture of dry and wet weather, this 
autumn has nevertheless provided a 
wealth of golden warm days on the plot  
and a bountiful harvest of storable food.  
The shed is packed with onions, squashes  
and potatoes, and bowls of shiny red 
tomatoes are ranged along the kitchen 
shelves as I write in mid October.

In Ashley Vale we held our first Produce 
Show this year. The date coincided with 
the St Werburghs Art Trail and brought 
together visitors with local plot holders 
and gardeners from the area to celebrate 
the harvest. We didn’t really intend the 
competitive element to become too 
serious so there were show classes for 
art work, children’s produce and the 
most tortured and misshapen vegetable 
that managed to survive. Nevertheless 
there was a wonderful display of luscious 
veg and fruit that delighted onlookers 
and inspired growers. Vegetables were 
barbecued, apples were pressed into fresh 
juice and surplus produce was swapped. 
Mostly however the show provided a 
chance for gardeners to meet, compare 
notes and showcase what they do. The 
Ashley Vale Allotment Association’s 
committee were pretty pleased with the 
success of our first effort and will hope to 
build on it in future years.

The odd mixture of weather conditions over  
the summer didn’t, thankfully, throw up 
any ‘Smith periods’, those combinations 
of warmth and humidity over several days, 
when the blight fungus gets going. As a 
result late-season blight has been less 
prevalent this year and only really arrived 
in mid September after much of the potato 
and tomato crop had been harvested. 
Blight is a particular misery for those of 
us who like to grow these crops. They 
are perhaps the ones where home grown 

and organic makes the most difference in 
flavour and vitamins, but they also require 
a lot of attention and, in the case of 
potatoes, a great deal of hard work. 

Blight sufferers can get an early warning 
of blight attack in their area by registering 
with the Potato Council’s Blightwatch 
Service (www.blightwatch.co.uk) which 
offers notifications of local attacks via 
text messages. But for many organic plot 
holders action against blight starts with 
regular rotation of beds, so that spores 
don’t build up, and careful clearing of 
potato beds each autumn so that spores 
can’t over-winter on the little ones 
we missed. To get the most effective 
protection though, we need to take 
advantage of the plant breeders’ skills and 
search out blight resistant varieties. This is 
a very seasonal consideration as the seed 
catalogues start to arrive in the post.

My own tomato crops have been 
transformed in the last few years by the 
new blight-resistant variety ‘Ferline’. 
This is an F1 hybrid, which means that 
it is the first cross between two other 
varieties. This is not ideal for dedicated 
seed-savers as genetic characteristics 
from F1 varieties are not passed on to 
the next generation of seeds. However 
this variety does produce huge crops of 
large, slightly heart-shaped tomatoes and 
grows strongly out of doors in Bristol – so 
is well worth its packet price each year. 
‘Ferline’ is available from the Garden 
Organic catalogue and a number of other 
reputable seed suppliers. Thompson and 
Morgan have another new F1 variety this 
year called ‘Losetto’, and blight-resistant 
F1 varieties like ‘Fantasio’ and ‘Legend’ are 
also widely available. 

Potato growers with a blight problem 
should log on to the Potato Council’s 

database of varieties, which has 
information on many of the recently 
introduced potatoes. Soil types and 
conditions affect the choice of strain of 
course, so there’s no right answer for 
everyone, but ‘Sante’, ‘Robinta’, ‘Ambo’ 
and ‘Orla’ are popular with organic 
growers and gardeners and all have good 
or very good blight resistance. ‘Lady 
Balfour’(named after Eve Balfour who 
started the Soil Association) is a great 
amateur and organic variety. It is a heavy 
cropper with good blight-resistance but 
it also has two other great qualities for 
amateur growers – it stores well and copes 
with ‘low fertility conditions’ – just the 
job for new plot holders struggling with 
couch grass and sticky clay. I should also 
mention the new Hungarian varieties that 
are starting to appear in the UK. ‘Sarpo 
Mira’ is a ‘floury’ heavy cropper, the best 
of all on my plot, and has possibly the 
best blight resistance of all.

The growing interest in gardening and the 
lengthening waiting lists for allotments 
mean that many people are starting out 
on very small plots these days. This can 
make a full four-course rotation with ‘a 
bit of everything’ much harder to achieve. 
For such new gardeners, it may be more 
practical to focus on those crops that are 
fun to grow and best eaten fresh. Salad is 
an obvious choice, with a very wide range 
of colours and varieties, but sweetcorn is 
a real winner for anyone with a little more 
time and ambition. Corn seedlings can 
be sown indoors around the beginning of 
May, for example in recycled cardboard 
centres of loo roles filled with potting 
compost, for planting out (cardboard 
and all) as soon as the frost risk is over. 
British varieties of sweetcorn are all 
F1’s, like tomatoes, so again no good for 
seed-saving, but those who grow it know 
the secret that eating corn cooked (or 
even raw) straight of the plant is wholly 
different experience to that of eating five-
day old cobs from supermarkets.

Keith Cowling · keith@eyehouse.info 
Ashley Vale Allotments Association 
www.ashleyvaleallotmentsassociation.
org/produce-show

Following the Plot no.3
by Keith Cowling

Things to do on the plot in November and December
It’s clearing up time now that the harvesting is done. Gathering all the dead haulms, 
spent pea and bean straw and late summer weed growth into the compost heap. 
Arrange to have as much of your growing area covered as possible over the winter. 
You might have managed to sow green manures earlier in the autumn and plant 
out some leek seedlings where the potatoes were lifted. But even if you didn’t, it’s 
not too late to plant garlic cloves, over-winter onion sets and early broad beans like 
‘Aquadulce’. Spring cabbage seedlings and even lettuces will stand the winter cold 
with a little protection against slugs and pigeons. If there are any beds left empty 
after this, cover them with leaf mould, cardboard boxes squashed flat or even black 
plastic, to keep weed growth suppressed and prevent leeching of nutrients by winter 
rains. Christmas for plot holders is for roasting your own potatoes, cleaning the tools 
and planning the new year seed order.

www.blightwatch.co.uk
www.ashleyvaleallotmentsassociation.org/produce-show
www.ashleyvaleallotmentsassociation.org/produce-show
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Campaign success! 
Thanks to all your letters of objection 
Tesco have been refused a license to sell 
alcohol in Stokes Croft. This is no mean 
feat and sends a strong message to the 
UK’s largest food retailer about the power 
of local communities – a massive well 
done to everyone!

The fight continues
Last month Bristol City Council held a 
public meeting to decide whether Tesco 
could open in Stokes Croft. Hundreds 
from the community attended to voice a 
resounding NO and to witness justice be 
served. After a lengthy performance by 
the Council’s Planning team, Councillors 
decided that the decision should be 
deferred due to the lack of an acoustic 
report and Tesco’s failure to comply with 
certain conditions.

Tesco has now submitted its acoustic 
report and amended plans, and 
Councillors will meet again on Wednesday 
8 December at 2pm to assess this new 
information, listen to our objections and 
decide whether to grant permission for 
the proposed Tesco Express store to open. 
The Council originally announced the 
meeting date as 27 October but following 
insistent complaints from the No Tesco in 
Stokes Croft campaign that this would not 
allow sufficient time for the community to 
respond, the meeting has been delayed 
until December. This is an important 
victory for the campaign highlighting that 
this is a battle worth fighting because with 
enough determination the Council are 
starting to respond to their responsibility 
to listen to the community.

It is important to remember that the 
Council is between a rock and a hard 
place. Supporting the wishes of the 
community and rejecting Tesco would 
make them vulnerable to heavy financial 
implications because Tesco would 
undoubtedly appeal against a decision 
to reject their application, or would take 
further legal action. 

22 September: the Council Meeting 
The community speak ...

Filled with determination and a strong 
sense that justice would be served, 
hundreds of people came together to 
march from Stokes Croft to the Council 
building in celebration of the strength and 
diversity of the community and rejection 

No Tesco in Stokes Croft
Rachel Bibb

Last November, Tesco were granted 
‘Change of Use’ planning permission for 
a store on Cheltenham Road in Stokes 
Croft. This allowed them to change the 
site from being an entertainment venue 
to a retail store. Tesco kept their identity 
secret when applying for this planning 
permission, so the local community only 
found out about their plans in February, 
meaning we were unable to object at 
this crucial stage.

Stokes Croft is renowned and loved for 
its diverse, independent culture and 
abundance of local shops, and is one 
of the last remaining high streets in the 
country without any chain stores. Tesco’s 
attempt to move into the area has 
been met with an overwhelming outcry 
from the local community: hundreds of 
people turned out for public meetings 
and a celebratory demonstration, 
2500 people sent postcards to Bristol 
City Council objecting to the store and 
demanding consultation, and 96% of 
500 local residents surveyed said they 
didn’t want another supermarket in the 

area. One small group quietly took over 
the proposed site and for a short period 
it was opened as a community space 
hosting meals, films and music events, 
until they were dramatically evicted 
in March. Others in the community 
highlighted that a basket of food from 
local shops is in fact cheaper than one 
from a nearby Tesco Express, busting the 
price myth that Tesco is always cheaper. 

Meanwhile, campaigners have been 
scrutinising planning policy documents 
to put together an overwhelmingly 
strong case as to why Tesco cannot 
legally be allowed to open. Tesco still 
needs to go through 3 further planning 
procedures to be able to open the store, 
relating to its shop fronts, signage and 
external works. Normally these are just 
technicalities and are determined by a 
case officer in the Council’s planning 
team, but thanks to the community’s 
demands for consultation, these 
applications were subject to public 
scrutiny and were heard by a committee 
at a public meeting.

The story so far.... 

of Tesco. The numbers filled the council 
building beyond capacity, with hundreds 
having to sit in an overflow room where 
they watched the meeting through a video 
link, and more still denied entry entirely. 
Members of the community were given 
a short period to speak, in which they 
raised a wide range of objections to the 
store, from protecting the diversity of our 
community and the threat of supermarkets 
to local traders, to sustainability and the 
future of our food supply.

The planning case against Tesco ... 

At the meeting representatives from 
the No Tesco in Stokes Croft campaign 
pointed the committee to the wealth of 
Planning reasons why the store could not 
legally be allowed to go ahead. These 
arguments had previously been submitted 
to Councillors in an extensive report – all 
of which have been confirmed by Lawyers 
to carry legal weight. 

continues on page 14
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Our arguments highlighted that Tesco’s 
proposals would fail to address:

n The Council’s local plans for the area 
which state that the main food store 
chains should not be allowed to 
supplant local shops

n Serious concerns regarding deliveries 
and collections on Picton Lane 
and Cheltenham Road (the former 
being extremely narrow and already 
dangerously busy and congested, the 
latter being an extremely busy main 
route into the city centre, located on a 
bus stop and cycle path and by two busy 
cross roads and pedestrian crossings)

n The Council’s obligations around 
community involvement in development 
proposals such as this

n The Council’s conditions around noise 
levels (Tesco failed to submit any 
information about this but we recruited 
a noise consultant ourselves who 
measured that noise levels would be 
well in excess of the conditions set)

After a brief speech by a Tesco 
representative, the following two hours 
consisted of Councillors asking the 
Council’s Planners for clarification on the 
law. Meanwhile we, the community, were 
denied the ability to contest their word, 
simply being ‘shushed’ if we tried. Most of 
the Councillors didn’t appear to have read 
the No Tesco in Stokes Croft campaign’s 
report and therefore weren’t able to ask 
the most appropriate questions. 

The outcome ...
The applications for the shop front and 
signage were passed, under conditions 
that alterations are made to the original 
applications. The entire external works 
application was postponed however, 

pending Tesco carrying out a noise 
impact assessment. This means we’ll 
have the opportunity to readdress all 
the issues we presented in the previous 
meeting, only with our game raised now 
we understand how disempowering these 
meetings can feel to anyone opposing an 
application. The energy that has come out 
of this process has been overwhelming 
– community spirit feels renewed and 
incredibly upbeat and determined. 

The Councillors making the decision 
appeared to have already been convinced 
by the Council’s Planners that it was a 
done deal and that our objections did 
not carry legal weight. Despite Tesco not 
being actually being granted permission, 
the majority of the room left mistakenly 
thinking Tesco had walked away the 
winner. The fact is though, Tesco still don’t 
have permission to open.

Tesco refused alcohol license
Bristol City Council’s licensing committee 
met in early October to consider whether 
to grant Tesco an alcohol license for their 
proposed store, and as a result of the 
combined objections of the community 
and the police, Councillors unanimously 
voted against the application. 

Stokes Croft is renowned for its extreme 
street drinking as a result of almost all 
Bristol’s alcohol, drug and homeless 
support agencies being congregated here, 
as well as its student drinking culture 
with its habit of pre-loading. Within the 
community, progress is being made to 
solve alcohol-related problems, which 
includes working with retailers to find 
solutions. While local retailers are able 
to work with the community in this way, 
a centrally organised store like Tesco 

would be unable to, as their decisions 
aren’t made locally, and objections were 
raised that Tesco would therefore serve 
to undermine the efforts being made. The 
community’s objections were supported 
by the police who argued that another 
retailer selling alcohol in the area would 
only exacerbate existing problems. While 
we remain confident that the store will 
not be allowed to open, being refused an 
alcohol license is a huge knock back for 
Tesco who make a large proportion of their 
profits through alcohol sales, and a victory 
for a community’s right to make it’s own 
decisions. Justice is seeping through...

www.NoTescoInStokesCroft.org.uk  
has more info about:

n How to object to Tesco being given full 
planning permission

n Whether Tesco have appealed the 
Council’s refusal of an alcohol license – 
this would mean us contesting it again.

n Other events to support your community 
to protect itself against supermarkets.

If you would like to be kept informed 
about developments in the campaign, 
learn more about how to protect your 
community from supermarkets, be added 
to our mailing list or find out what you 
can do, email rachel.h.bibb@gmail.com 
to be added to our mailing list or join the 
campaign Facebook group Tesco at the 
former Jesters site, Stokes Croft? You must 
be joking.

The views expressed in this article are 
those of the author.

Watch the webcast of the Council meeting: 
www.bristol.public-i.tv/
site/player/pl_compact.
php?a=40968&t=0&m=wm&l=en_GB

No Tesco continued

plans to build the biggest Sainsbury’s 
in the south-west on the Bristol City FC 
ashton Gate stadium site continue. The 
store is not planning to just ‘move up 
the road’ but to roughly double its size 
to become a regional superstore, which 
will depend on attracting customers 
travelling by car from miles away.

On 21 July, the Council Planning 
Committee voted against the first 
Sainsbury’s application for a new 
superstore. Many local residents and 
groups sent in written submissions and 
spoke against the application, as did 

local Councillor Tess Green. The reasons 
for refusal were basically: the proposed 
development was too big; it would 
increase car use affecting local roads 
and air quality; and it would threaten the 
future of local shopping centres on North 
and East streets.

Sainsbury’s are expected to submit a 
revised application on 29 October, to be 
heard at the Planning Committee in mid 
January. At a pre-application presentation 
at the Council House in September, they 
claimed some minor improvements, but 
essentially the store remains the same 

size, posing the same concerns for local 
people. Anyone who wants to object 
to the plans will need to write or email 
once the new application is submitted to 
Bristol City Council. Sainsbury’s are also 
expected to appeal against the refusal of 
their first application.

This new application must be judged on 
local merit, regardless of the need for 
a sale to finance a new BCFC stadium, 
so make sure your voice is heard. To be 
kept up-to-date, and for details of how to 
object, contact Pip Sheard at:  
qualitytransport@hotmail.co.uk

Sainsbury’s new plans for ashton Gate: update

www.NoTescoInStokesCroft.org.uk
www.bristol.public-i.tv/site/player/pl_compact.php?a=40968&t=0&m=wm&l=en_GB
www.bristol.public-i.tv/site/player/pl_compact.php?a=40968&t=0&m=wm&l=en_GB
www.bristol.public-i.tv/site/player/pl_compact.php?a=40968&t=0&m=wm&l=en_GB
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Events National Care Farming 
Initiative Conference:  
Care Farming in the South West 
11 November  
Exeter university 

Care Farming is the therapeutic use of 
farming practices. It is also becoming 
an increasingly popular and important 
way to provide health, social and 
educational care services to a wide 
range of vulnerable, disadvantaged or 
marginalised people.

The conference is aimed at professionals 
in social services, health care trusts, 
mental health teams, education services 
and police and probation services.

www.ncfi.org.uk/News%2025-06-10.aspx

Getting Started: How to set up 
a food co-op or buying group in 
your community
11.30am–2.30pm 23 November  
The Guildhall, High Street, Bath

This event is being organised by the Soil 
Association, Sustain: the alliance for 
better food and farming and Transition 
Bath. 

Are you interested in buying fresh local 
food, organic food or wholefoods? Would 
you like to buy good food with friends, 
neighbours or other people in your 
community? Would you like to find out if 
buying food with others could save you 
money? FREE workshop and lunch! 

www.soilassociation.org/
Events/tabid/940/vw/3/
ItemID/333/d/20101123/Default.aspx

Growing Bristol’s local 
food economy – gardens, 
allotments, home food 
production, and more
7.15pm Tuesday 2 November 
avon Organic Group meeting 
Horfield Quaker Meeting House,  
300 Gloucester Road, BS7 8pD  
All welcome. Donation on door £1/£3

Bring your experience and imagination to 
an evening that will turn talk into action, 
as we prepare for our fossil-fuel-lean 
future. 

www.avonorganicgroup.org.uk

2010 World Town planning Day 
online conference 
Healthy people, healthy places, 
healthy planet: Integrating food 
systems into the planning process

Monday 8 & Tuesday 9 November 
Registration closes Thursday 5 November

There is more than enough food on the 
planet to feed all its inhabitants, yet the 
distribution of food and availability of 
healthy food is uneven. This results in a 
range of outcomes from starvation to over-
eating, from malnutrition to obesity. The 
provision of food is an essential element 
of our community, as important as shelter 
and water. Yet food rarely appears on 
the planning agenda. There is little 
consideration of the relationship between 
land-use, environmental quality, transport 
systems and energy use. This online 
conference will consider:

n How should planners consider the food 
system to create healthy people, places 
and restore our planet?

n Food production – what, how, and at 
what cost to our environment? How 
to make and keep the food system 
sustainable?

n Connecting food to place – the 
relationship between food and our built 
environment

n Distribution of food – globally, locally

n Healthy consumption – how can 
planning influence the health of our 
communities?

n Planning approaches to food production 
and allocation

www.planningtheworld.net

The Big Shift!
9.30am–5pm Sunday 28 November 
The Council House, College Green BS1 5TR 
£14/£8 concessions

Shift Bristol presents ‘The Big Shift’, an 
interactive day exploring peak oil, climate 
change and community solutions to 
sustainability. A chance to participate in 
finding positive, practical and community 
led responses and solutions to the urgent 
challenges we are now facing.

Showcasing all of the great projects that 
are happening in our green city, with 
workshops with some of the leading 
thinkers and doers in Bristol and the 
South West including; Agroforestry, 
Herbal Medicine, Permaculture, Local 
Energy Solutions, Local Currencies and 
much, much more! This will be a fantastic 
networking opportunity for those already 
working hard and also provide next steps 
for new people.

You do not need to book in advance for 
this event – just turn up and pay on the 
day. (Limited volunteer opportunities 
available in return for a free ticket.)

www.shiftbristol.org.uk/?page_id=92

The noble brassica family
7.30pm Tuesday 7 December 
Horfield Quaker Meeting House,  
300 Gloucester Road, Bristol, BS7 8pD 
All welcome. Donation on door £1/£3

Talk by Tim Foster, expert grower and 
teacher.

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

9.30am–1pm Saturday 4 December 
Long ashton Community centre

Long Ashton Village market, which is 
held on the 1st Saturday of each month 
in Long Ashton Community centre, 
is having a special Xmas market on 
Saturday 4 December 2010.

The market will have the usual range 
of seasonal, organic, and locally grown 
or made food, e.g. meat, cakes, jams/
preserves, bread, fish, cheese, flowers, 
etc but with an extra large area of quality 
local craft stalls. You will be able to 
buy some special goodies and Xmas 
presents all made by local craft people. 
These will include stalls selling soaps, 

 

jewellery, felted bags, leather goods, 
handmade cards, art work, pottery, Xmas 
wreaths, etc.

There will also be the village market 
cafe selling homemade festive food 
and drinks, musical entertainment, and 
activities for children. A special raffle will 
give customers the chance to win a Xmas 
hamper made up from locally made 
products.

www.longashtonvillagemarket.co.uk

Long ashton village  
Xmas market

www.ncfi.org.uk/News%2025-06-10.aspx
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/333/d/20101123/Default.aspx
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/333/d/20101123/Default.aspx
www.soilassociation.org/Events/tabid/940/vw/3/ItemID/333/d/20101123/Default.aspx
www.avonorganicgroup.org.uk
www.planningtheworld.net
www.shiftbristol.org.uk/?page_id=92
www.avonorganicgroup.org.uk
www.longashtonvillagemarket.co.uk
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On the web…
New report reveals extent of 
consumer concern for fair food
digest: New research, 
commissioned as part of the Fair 
Food Campaign for Making Local 
Food Work, reveals that two thirds 
of consumers agree fairness in 
food is of growing importance. 

www.makinglocalfoodwork.
co.uk/news/news.cfm/
newsid/156

Response to the Defra discussion 
document “an invitation to shape 
the nature of England”
digest: The Soil Association’s 
response to Defra’s consultation, 
focussing on the relationship 
between food and farming systems 
and the protection of the natural 
environment.

www.soilassociation.
org/Whyorganic/
Welfareandwildlife/Wildlife/
ShapethenatureofEngland/
Ourresponse/tabid/1213/Default.
aspx

prospects for a viable food future
digest: Recommendations for 
small-scale, ecological food 
production that promises to feed 
the world, without the damaging 
effects caused by industrial 
agriculture.

http://blogs.worldwatch.org/
nourishingtheplanet/prospects-
for-a-viable-food-future-2/

The places that food saves: 
Evaluating local food 
infrastructures
digest: Defining a functional local 
food system.

http://scienceblogs.com/
casaubonsbook/2010/10/the_
places_that_food_saves_eva.php

Foraging on autumn Watch
digest: Local forager, Andy 
Hamilton, reveals the delights of 
foraging in Bristol to the Nation.

www.bbc.co.uk/iplayer/episode/
b00vf2gw/autumnwatch_
unsprung_2010_Episode_2/

I love this time of year with all the 
amazing colours and stunning produce 
available. as the nights draw in thoughts 
turn to hearty, delicious soups and 
stews, baked potatoes, hot chocolate, 
roasted chestnuts, mulled wine… it’s 
nearly the party season and Love Food 
has some really exciting events planned 
to keep you and yours well and truly 
entertained and stocked up with lovely, 
local, award winning produce.

Firstly the Love Food Halloween Festival 
takes place 10.30am–4pm on Sunday 
31 October at paintworks. The event 
looks set to be one of the best yet with 
a very full market selling gorgeous local, 
seasonal produce, gifts and stunning 
kitchen equipment. Stallholders include 
PJ’s farm, The Thoughtful Bread Company, 
Jess’s Ladies, Organique and many more. 
The Kids area boasts pumpkin carving by 
talented local sculptor Laurens, spooky 
arts and crafts with the lovely Elise who’ll 
be making nodding cobras, masks and 
other scary treats. The kids café run by 
Baby Bites will be serving up healthy, tasty 
treats for all ages from 0 upwards. The 
garden is packed full of ideas to help you 
grow including grow your own vampire 
protection, plant your own zombie spuds 
or make a vegetable monster! The bar will 
be serving award-winning local ale and 
cider, and catering will come from the very 
tasty and local Cotswold Edge BBQ, the 
gorgeous Café Maitreya (voted Britain’s 
best vegetarian restaurant), Trethowan’s 
Dairy and Agnes Spencer’s seriously good 
jerk chicken. If it all gets too much for you 
then lie back and relax in the therapy area 
with a lovely range of natural treatments 
and remedies. All this will be brought 
together will Love Food’s own laidback 
soundtrack, lots of bunting and smiles!

Love Food
Lorna Knapman

Then it will be nearly Christmas! This 
years Festive Market takes place on 
Wednesday 22 December at paintworks 
from 10am–3pm and provides you with 
the perfect opportunity to stock up on 
fresh, local and very lovely food for your 
family and friends for the festive season, 
there’ll be vegetables, cheese, meat, 
bread, cakes, Christmas cakes, puddings, 
mince pies, chocolates, bottled ale and 
much more including some last minute gift 
ideas! Children will be entertained with 
story telling, face painting, the café, card 
making and other seasonal treats.

Lastly I’m very excited to let you all know 
that New Years Eve sees the first evening 
event in the shape of The New Years 
Eve very Grand Ball. This will take place 
at paintworks on New Years Eve from 
5–9pm for families and children and from 
9pm–2am for adults. The event space will 
be transformed into a beautiful and grand 
venue full of fun, food and music.

Join us as a family or with friends to 
see in the New Year eating and drinking 
fantastic local produce. The early part 
of the evening will of course have some 
lovely activities for the younger party 
guests including a magician, child size 
café, chocolate decorating and of course 
the mandatory face painting! The Child 
countdown at 9pm enables the children 
to have their own celebration of midnight 
before departing for bed. Adults will then 
be well and truly looked after as the grown 
up party begins. Tickets are priced at 
£5 for children. Adults £15. Canapés are 
included.

Whatever you are all doing over the festive 
period I hope you all have a fantastic 
time and urge you to buy local wherever 
possible. Support Bristol’s fantastic 
markets and producers, boost the local 
economy and feed your loved ones with 
gorgeous produce all at the same time. 
What could be better?

Please visit www.lovefoodfestival.com 
or e-mail lorna@lovefoodfestival.com for 
further information.

www.makinglocalfoodwork.co.uk/news/news.cfm/newsid/156
www.makinglocalfoodwork.co.uk/news/news.cfm/newsid/156
www.makinglocalfoodwork.co.uk/news/news.cfm/newsid/156
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
www.soilassociation.org/Whyorganic/Welfareandwildlife/Wildlife/ShapethenatureofEngland/Ourresponse/tabid/1213/Default.aspx
http://blogs.worldwatch.org/nourishingtheplanet/prospects-for-a-viable-food-future-2/
http://blogs.worldwatch.org/nourishingtheplanet/prospects-for-a-viable-food-future-2/
http://blogs.worldwatch.org/nourishingtheplanet/prospects-for-a-viable-food-future-2/
http://scienceblogs.com/casaubonsbook/2010/10/the_places_that_food_saves_eva.php
http://scienceblogs.com/casaubonsbook/2010/10/the_places_that_food_saves_eva.php
http://scienceblogs.com/casaubonsbook/2010/10/the_places_that_food_saves_eva.php
www.bbc.co.uk/iplayer/episode/b00vf2gw/Autumnwatch_Unsprung_2010_Episode_2/
www.bbc.co.uk/iplayer/episode/b00vf2gw/Autumnwatch_Unsprung_2010_Episode_2/
www.bbc.co.uk/iplayer/episode/b00vf2gw/Autumnwatch_Unsprung_2010_Episode_2/
http://www.lovefoodfestival.com/
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Gardening
One-day courses with tutor Jon Wheatley.

Growing Fruit and vegetables
10.30am–3.30pm Saturday 6 November 
Course fee: £24/£12 · WB7071ACC

Practical and basic principles in home 
growing techniques for growing your own 
fruit and vegetables.

Container vegetable production
10.30am–3.30pm Saturday 12 November 
Course fee: £24/£12 · WB7072BCC

One day course focussing on some 
practical and basic principles in growing 
vegetables in containers

Sustainable Gardening
Ruth O’Brien runs a series of one day 
introductory workshops to help create 
beautiful gardens with a minimum amount 
of work and resources. Suitable for home, 
allotment and community gardens and 
gardeners. Courses include talks, group 
work, slideshows, nature observation 
walks and outdoor practical sessions in 
the grounds. Please wear clothes suitable 
for outdoor and practical parts of sessions 
and bring vegetarian food to share. 

The Low-work garden
10.30am–3.30pm Saturday 29 January 
Course fee: £24/£12 · WB7075BCC

A brief look at the principles behind 
minimum work gardening to help you 
create beautiful, productive gardens 
to relax in. Will cover some practical 
techniques on how to dig less and create 
low work plantings and general garden 
design tips.

The Low-water garden
10.30am–3.30pm Saturday 29 January 
Course fee: £24/£12 · WB7075BCC

Why spend ages watering? This day looks 
at how we can create gardens that are less 
reliant on being watered. It will cover plant 
choices and easy practical techniques and 
tips for edible and non-edible gardens.

On the wild side
10.30am–3.30pm Saturday 9 april 
Course fee: £24/£12 · WB7077BCC

A fresh look at wildlife gardening – what 
are the possibilities and benefits of 
making our gardens habitat for other 
creatures too? We will look at some 
practical techniques for encouraging 
everything from micro organisms and 
bugs to much bigger creatures like frogs, 
birds and hedgehogs; plant choices and 
integrating wildlife with the other uses of 
our gardens.

It’s easy growing greens
10.30am–3.30pm Saturday 7 May 
Course fee: £24/£12 · WB7078BCC

An introduction with some practical 
techniques for becoming more self-
sufficient in low-cost, fresh greens from 
salads, cooking greens and herbs to wild 
harvest and sprouting. Will also look at 
saving seed and pest control.

Small is beautiful
10.30am–3.30pm Saturday 4 June 
Course fee: £24/£12 · WB7079BCC Design 
and practical techniques for producing 
edible gardens in small spaces. Growing 
plants together; going upwards, stacking 
functions and growing in containers.

Bristol Adult Learning
Create Centre, Smeaton Road,  
Bristol BS1 6XN

For all course information: 
www.bristol.gov.uk/ccm/cms-service/
stream/asset/?asset_id=34787158&

Courses
Permaculture courses

an Introduction to 
permaculture with Sarah 
pugh
7–9.45pm Tuesdays 2–23 
November Four Tuesday Evenings 
St Werburghs Community Centre 
Sliding scale £40–£100

Four Tuesday evenings exploring 
the principles and practice of 
Permaculture, a holistic and 
commonsense approach to 
sustainable living. Learn to work 
with rather than against nature to 
create abundant, reslient systems 
in our gardens, farms, homes and 
communities. Talks, workshops, 
slideshows and observational wild 
walk.

www.shiftbristol.org.uk/?page_
id=92

permaculture Full Design 
Course 
6.45–9.30pm 13 January–7 april 
2011  
12 Thursday evenings plus a choice 
of weekend field trips  
St Werburghs Community Centre, 
Bristol 
Cost £315 full, £210 low waged and 
£110 unwaged

An inspiring and informative 
exploration of the principles and 
practice of permaculture. A simple, 
commonsense and holistic design 
approach to sustainable living, 
growing and building resilient 
communities. Learn how to work with 
nature to create a positive future. 

Based in and focussed on the city 
but venturing out to visit a range of 
permaculture plots around the SW 
and Wales including CAT, intentional 
communities, small-holdings and 
farms, community projects, green 
buildings and much more. Design 
assignments are based on real 
community projects in Bristol. 

Led by Sarah Pugh with guest 
speakers. 

www.sarah-pugh.co.uk

www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
www.shiftbristol.org.uk/?page_id=92
www.shiftbristol.org.uk/?page_id=92
http://www.sarah-pugh.co.uk/wordpress/
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Publications
Meat – a benign extravagance 
Simon Fairlie 
£19.95

An exploration of the difficult 
environmental and ethical issues that 
surround the human consumption 
of animal flesh. The world’s meat 
consumption is rapidly rising, leading to 
devastating environmental impacts as well 
as having long term health implications 
for societies everywhere. Simon Fairlie’s 
book lays out the reasons why we must 
decrease the amount of meat we eat, 
both for the planet and for ourselves. At 
its heart, the book argues, however, that 
the farming of animals for consumption 
has become problematic because we 
have removed ourselves physically and 
spiritually from the land. Our society 
needs to reorientate itself back to the land 
and Simon explains why an agriculture 
that is most readily able to achieve this is 
one that includes a measure of livestock 
farming.

www.green-shopping.co.uk/meat-a-
benign-extravagance.html

For further discussion on the issues raised 
in this book:

www.guardian.co.uk/
commentisfree/2010/sep/06/meat-
production-veganism-deforestation 

www.telegraph.co.uk/foodanddrink/
foodanddrinknews/8012205/Eat-meat-
and-save-the-planet-says-eco-warrior-
and-former-vegetarian.html

www.vegansociety.com/news/George-
Monbiot---our-reply.aspx

http://energybulletin.net/
stories/2010-09-09/meditation-meat-
benign-extravagance-sept-9

Impact of school gardening on 
learning 
Research commissioned by the Royal 
Horticultural Society shows the enormous 
impact that gardening plays in a child’s 
wellbeing, learning and development. 

www.growingschools.org.uk/Resources/
Downloads/RHS-Impact_of_school_
gardening_on_learning.pdf

The Meat Crisis 
Developing more sustainable 
production and consumption 
Edited by Joyce D’Silva and John Webster  
£24.99

This book explores the issues surrounding 
the global growth in the production and 
consumption of meat and dairy animals 
and products, including cultural and 
health factors, and the implications of the 
likely intensification of farming for both 
small-scale producers and for the animals. 
Several chapters explore the related 
environmental issues, from resource use 
of water, cereals and soya, to the impact 
of livestock production on global warming 
and issues concerning biodiversity, land 
use and the impacts of different farming 
systems on the environment. A final group 
of chapters addresses ethical and policy 
implications for the future of food and 
livestock production and consumption. 
The overall message is clearly that we 
must eat less meat to help secure a more 
sustainable and equitable world.

www.earthscan.co.uk/?tabid=102354

Food and Agriculture Organization 
of the United Nations report: 
State of Food Insecurity 2010
22 countries are in “protracted crisis” 
where they face a combination of repeated 
food crisis and a high prevalence of 
hunger due to a combination of natural 
disasters, conflict, and weak institutions. 
Countries considered as being in a 
protracted crisis are those reporting a 
food crisis for eight years or more, receive 
more than 10% of foreign assistance as 
humanitarian relief, and be on the list 
of Low-Income Food-Deficit Countries. 
More than 166 million undernourished 
people live in countries in protracted 
crises, roughly 20% of the world’s 
undernourished people.

www.fao.org/news/story/en/
item/46114/

Food Sovereignty 
Reconnecting Food, Nature and 
Community 
Edited by annette aurélie Desmarais, 
Nettie Wiebe, Hannah Wittman 

Advocating a practical, radical change to 
the way much of our food system currently 
operates, this book argues that food 
sovereignty is the means to achieving 
a system that will provide for the food 
needs of all people while respecting the 
principles of environmental sustainability, 
local empowerment and agrarian 
citizenship. The current high input, 
industrialized, market-driven food system 
fails on all these counts.

www.fernwoodpublishing.ca/Food-
Sovereignty-Hannah-Wittman/

Sustainable Restaurant 
Association food waste survey: 
Too good to waste 
It has been stated by a number 
of prominent UK restaurants that 
approximately 2–3% of their spend 
ends up as food waste in the bin; the 
majority (65%) of waste comes from 
the preparation of food, with 30% from 
customers’ plates and 5% from spoilage 
(i.e. out of date or unusable items).

The report estimates that if an average 
restaurant reduced its food waste by even 
20% it could generate annual savings 
of more than four tonnes of food waste 
per restaurant; more than £2,000 from 
avoided food costs by using food that 
would normally have been thrown away; 
and, between £150–£1,700 on waste 
collection costs, if food waste is collected 
for anaerobic digestion (AD).

www.thesra.org/index.
php?option=com_content&view=article
&id=259&Itemid=175

http://www.green-shopping.co.uk/meat-a-benign-extravagance.html
http://www.green-shopping.co.uk/meat-a-benign-extravagance.html
www.guardian.co.uk/commentisfree/2010/sep/06/meat-production-veganism-deforestation
www.guardian.co.uk/commentisfree/2010/sep/06/meat-production-veganism-deforestation
www.guardian.co.uk/commentisfree/2010/sep/06/meat-production-veganism-deforestation
www.telegraph.co.uk/foodanddrink/foodanddrinknews/8012205/Eat-meat-and-save-the-planet-says-eco-warrior-and-former-vegetarian.html
www.telegraph.co.uk/foodanddrink/foodanddrinknews/8012205/Eat-meat-and-save-the-planet-says-eco-warrior-and-former-vegetarian.html
www.telegraph.co.uk/foodanddrink/foodanddrinknews/8012205/Eat-meat-and-save-the-planet-says-eco-warrior-and-former-vegetarian.html
www.telegraph.co.uk/foodanddrink/foodanddrinknews/8012205/Eat-meat-and-save-the-planet-says-eco-warrior-and-former-vegetarian.html
www.vegansociety.com/news/George-Monbiot---our-reply.aspx
www.vegansociety.com/news/George-Monbiot---our-reply.aspx
http://energybulletin.net/stories/2010-09-09/meditation-meat-benign-extravagance-sept-9
http://energybulletin.net/stories/2010-09-09/meditation-meat-benign-extravagance-sept-9
http://energybulletin.net/stories/2010-09-09/meditation-meat-benign-extravagance-sept-9
www.growingschools.org.uk/Resources/Downloads/RHS-Impact_of_school_gardening_on_learning.pdf
www.growingschools.org.uk/Resources/Downloads/RHS-Impact_of_school_gardening_on_learning.pdf
www.growingschools.org.uk/Resources/Downloads/RHS-Impact_of_school_gardening_on_learning.pdf
www.earthscan.co.uk/?tabid=102354
www.fao.org/news/story/en/item/46114/
www.fao.org/news/story/en/item/46114/
www.fernwoodpublishing.ca/Food-Sovereignty-Hannah-Wittman/
www.fernwoodpublishing.ca/Food-Sovereignty-Hannah-Wittman/
www.thesra.org/index.php?option=com_content&view=article&id=259&Itemid=175
www.thesra.org/index.php?option=com_content&view=article&id=259&Itemid=175
www.thesra.org/index.php?option=com_content&view=article&id=259&Itemid=175
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Out on 18 November Bristol – A guide to 
good living is a book that bills itself as 
the first of its kind and lovers of healthy, 
locally-produced, sustainably grown 
food should find a feast in its 224 pages.

Bristol – A guide to good living is a new 
handy-sized guidebook that for the first 
time showcases the good living and green 
activities happening right on our own 
doorstep.

Mapping the city along new lines in 
its eight sections, it feature tours, 
case studies, directory listings and 
a pull-out illustrated map, taking the 
reader on a journey through vibrant 
neighbourhoods and micro-communities, 
each one overflowing with green ideas and 
enterprise.

Publisher Alastair Sawday says, “The 
guide is intended to help others share the 
genuine pleasures of sustainable living 
by joining projects or getting involved 

in events. Community orchards, holistic 
health centres, micro-energy production, 
waste and recycling initiatives are just 
some of the things already happening – 
and not in a niche kind of way. Now it’s all 
mainstream.” 

There are too many food-orientated 
initiatives to list all of them but they 
include the Hartcliffe Food Cooperative, 
Slow Food Market, Bristol Farmers’ Market, 
Green Footprints, the Easton Community 
Allotment, the Vegetarian and Vegan 
Foundation, Mark’s Bread and Leigh Court 
Farm. The last is featured as one of the 
almost 40 case studies in the guide.

Bristol – A guide to good living, is a 
joint venture between Alastair Sawday 
Publishing and the Bristol Green Capital 
Momentum Group. It is available from 
18th November in Bristol book shops 
and retail outlets, priced £9.99. For more 
information visit www.goodliving.org.uk

Bristol – A guide to good living

reader offer
If you’re interested in getting the 
book at a discounted rate and just 
before it hits the shops then simply 
enter our reader offer.

Just call Sawdays Publishing on 
01275 395431 and give them your 
details. You can get a copy of the 
book for a 40% reduction on the 
recommended retail price of £9.99 
so it will cost £5.99 plus postage of 
£2.99 for the first book and 50p for 
subsequent copies.

Organic fruit and vegetables grow in 
abundance at Leigh Court, a farm based 
on the Leigh Court estate just outside 
Bristol. It supplies the city with one of 
the most local fruit and veg box schemes 
available and sells produce at weekly 
farmers markets, including those in 
Corn Street and Whiteladies Road in 
Bristol and the monthly village market in 
Abbots Leigh. There is also a farm shop 
at Leigh Court.

The farm is employee owned with four 
staff taking on different roles. Chris 
Loughlin, a market gardener from 
Pennsylvania, has been the manager 
since 1999 and has expanded the 
farm from three to 25 acres. Carol 
Stephenson, another staff member, 
describes the pleasures of working 
at Leigh Court as she dips the early 
morning parsley crop in cold water to 
keep it fresh. ‘I would work here even 
without pay I enjoy it so much!’ she 
jokes.

Leigh Court is unusual in that it exists on 
entirely rented land. ‘This is the future of 
local production,’ says Chris, ‘otherwise 
it will remain in the domain of the very 
rich. You can’t buy farmland these days 
and expect a return from what you 
spent on it.’ Production is spread over 

four fields within a five-mile radius: the 
walled garden in Abbots Leigh, Portbury 
field, Failand Front Ground and part of 
Bathing Pool fields in Wraxall. The varied 
soil types and microclimates on these 
different sites enables the farm to grow a 
wide range of crops.

The walled garden is a warm, protected 
and picturesque spot. It was built by 
the Victorian owners to grow exotic food 
to impress their guests: producing just 
one pineapple here would have cost the 
equivalent of £1,000. Today the garden 
has ideal conditions with high walls, 
a shelter belt of mature trees and soil 
that was nourished by the Victorians’ 
horse manure sweepings. It produces 
French beans, runner beans, courgettes, 
cherries, pears, plums, apples and 
apricots. Polytunnels increase the yield 
with tomatoes, cucumbers and basil. 
The more acidic soil at Portbury grows 
potatoes, brassicas and root crops, and, 
at Failand, cabbages, calabrese and 
squash.

The farm has now reached its optimum 
size. ‘It is time to intensify not extensify 
production by introducing Spanish style 
polytunnels,’ Chris declares. These will 
produce a few delicious surprises for the 
boxes in the ‘hungry gap’ of early spring. 

case study  Leigh Court Farm

www.goodliving.org.uk
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Growing Trends
In the last two years there has been 
a rapid expansion in initiatives and 
projects aimed at tackling the demand for 
community gardening and food growing. 
Existing provision of land, particularly 
of allotments, has proved inadequate in 
the face of this demand, so groups and 
organisations at national, regional and 
local levels have begun creating a plethora 
of initiatives.

The Federation of City Farms have 
produced a handy online guide to these 
Growing Trends, including case studies 
and recent developments in:

n Community farms and gardens
n Allotments
n Community supported agriculture
n Meanwhile leases
n Guerilla gardening
n Social housing land
n Care farming
n Community land banks
n Other landsharing schemes
n Transition towns
n Local food coalitions
n Community orchards
n School farms and gardens
n Gardening and health

www.farmgarden.org.uk/home/local-
food-project/growing-trends

With the aim of supporting the people of 
Easton to create a positive, sustainable, 
‘relocalised’ and oil-independent 
future, Transition Easton Gardening 
Group (TEGG) have had a busy season. 
Highlights being two workshops in 
October to the Parents Conversation 
group at Hannah Moore Primary school 
and also Sadaka, a local women’s group.

At Hannah Moore the parents learnt 
how to make sage cuttings and mint 
root cuttings. The school has its own veg 
and herb garden so the group collected 
seeds to plant themselves. At this point 
the children all wanted in on the action 
and collected seeds for themsleves to 
take home for their parents.

The women of Sadaka , whom meet at 
the Christian Family Centre took home 
cuttings they’d made to grow on their 

window sills and collected Marigold and 
Nigella seeds.

TEGG hope to follow up the harvest from 
these workshops in spring 2011.

It is the second year TEGG have been 
running workshops of these kind and 
the Sadaka workshops came about at 
the request of an attendee at a previous 
container gardening workshop so the 
word is spreading in Easton.

Thanks to Quartert Community 
Foundation grassroots grants the 
group have been able to deliver these 
workshops along with two community 
allotment and foraging walks and a 
future workshop at the Somali Womens 
Group.

Misty Tunks 
misty@kwmc.org.uk

Fruit-Full impact in schools
The ‘Fruit-Full Schools’ programme has 
been developed by Learning through 
Landscapes in partnership with experts 
Garden Organic and Common Ground. The 
project aims to enable tens of thousands 
of children to establish traditional fruit 
orchards within their school grounds in 
partnership with their local communities.

Since the 1950s, England has lost over 
60% of its orchards and, with 69% 
of apples being imported from other 
countries, traditional orchards are being 
lost at an alarming rate. Fruit-Full Schools 
aims to stimulate learning about local fruit 
varieties and the biodiversity benefits 
of our endangered orchard habitats. To 
encourage schools to take part resources 
from the Fruit-Full Schools programme are 
now freely available online for all primary 
and secondary schools across the UK, at 

www.fruitfullschools.org

Bristol vegans 
Bristol Vegans are a friendly active 
vegan group with regular meet-ups 
every month. You can find out more on 
Facebook at www.facebook.com/group.
php?gid=49939190436 To receive the 
monthly newsletter, email  
info@excellart.co.uk

www.bristol.vegangroup.co.uk

Transition Montpelier’s  
urban Greening Group  
Free Trees project
Montpelier’s Urban Greening group have 
been selected as a trial group to work 
with the Forest of Avon Trust to increase 
the tree coverage in densely populated 
urban areas. The Trust is very generously 
providing the trees and shrubs for our 
FREE TREES campaign. 

The Trust is based at Ashton Court and 
works very locally. It’s managed to plant 
an astonishing one million trees in the 
South West in the last 15 years, and is 
shifting its focus to plant more trees where 
more people can appreciate them. 

www.transitionmontpelier.org.uk/
blog/2010/10/14/support-free-trees-
across-bristol/

www.forestofavon.org.uk/

 
Somerset Local Food
Mike Hennessey 

Somerset Local Food was started 
about 9 years ago, operating from 
Glastonbury. I was intending to start 
up an independent local food delivery 
service for Bristol about 5 years ago 
and was contacted by Roger White to 
join forces.

For the past 5 years I have been 
promoting what is largely a home 
delivery service within Bristol and 
Chew Valley.

The idea is simple, just like 
supermaket on line ordering systems 
– it is just that the produce is all 
locally grown and produced, or from 
sustainable sources – oranges and 
bananas are hard to come by locally!

Fairtrade is always preferred.

You will almost certainly not be able to 
access any of the produce in your local 
supermarket (with one or two minor 
exceptions).

The produce has a money back 
guarantee and I will always try to 
resolve any problems pronto.

We operate a weekly delivery service 
to Bristol (all areas) Thursdays and 
Chew Valley on Fridays.

www.localfooddirect.co.uk

Odds & ends

Transition Easton

BuSINESS pROFILE

www.farmgarden.org.uk/home/local-food-project/growing-trends
www.farmgarden.org.uk/home/local-food-project/growing-trends
www.fruitfullschools.org
www.facebook.com/group.php?gid=49939190436
www.facebook.com/group.php?gid=49939190436
www.bristol.vegangroup.co.uk
www.transitionmontpelier.org.uk/blog/2010/10/14/support-free-trees-across-bristol/
www.transitionmontpelier.org.uk/blog/2010/10/14/support-free-trees-across-bristol/
www.transitionmontpelier.org.uk/blog/2010/10/14/support-free-trees-across-bristol/
www.forestofavon.org.uk/
www.localfooddirect.co.uk
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Eastside Roots volunteer days
Stapleton Road Train Station 
10.30am–4.30pm Wednesdays & Fridays 
Trinity Community arts Centre garden 
12 noon–5pm every Thursday

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

www.eastsideroots.org.uk

GROFuN action Weekends
ashley vale allotments, St Werburghs  
Every week, from noon Saturdays & 
Sundays

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

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

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

For more information: 
www.kebelecoop.org/?page_id=28

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

Regular things

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

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

Bristol’s local food update
saVe tHe Green Belt special  maY–june 2009

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

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

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

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

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

Claire Milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

It is great to hear that in the near future 
we might see beef cattle grazing historic 
Stoke park as Bristol City Council begin 
to think through reconnections between 
town and countryside. I would want to 
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/
TodaysNewsLogin/tabid/639/Default.
aspx 

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

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

Growing Schools Newsletter 
www.growingschools.org.uk

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

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

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

LaCORS Food vision Newsletter  
www.foodvision.gov.uk/pages/
publications

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

voscur 
www.voscur.org/news

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

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

Now on Facebook!
Bristol’s Local Food update is now on 
Facebook.

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

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

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

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

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

Westbury-on-Trym Market 
Medical Centre Car Park, Westbury Hill,  
4th Sunday of the month, 9am–1pm

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

Regular markets

www.eastsideroots.org.uk
http://www.kebelecoop.org/?page_id=28
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