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The Bristol summer seems to have delivered a bumper newsletter 
harvest – 22 pages packed with local food news. In case you need 
to skip to the highlights, there are a couple of great networking 
opportunities coming up – Sustain’s ‘Edible Assets’ conference  
on 14 September and Avon Organic Group’s ‘Growing Bristol’s local  
food economy’ event on 2 November. Network with someone there 
from the Bristol Food Network, and tell us your plans and dreams.  
And what needs to be done to help them become a reality.

This newsletter is produced largely by volunteers from the Bristol Food Network and is supported by Bristol City 
Council. Email suggestions for the November–December issue by 13 October: bristollocalfood@googlemail.com 

BRISTOL FOOD NETWORK

Following a break during the summer 
holidays, the land use consultation 
drop-in events are continuing through 
the autumn.

Based on neighbourhood partnership 
areas the events run from midday until 8pm. 
Please do take this opportunity to identify 
land for food growing within the city that 
will inform planning decisions for the next 
20 years.

1 September 
Eastville, Hillfields & Frome Vale,  
The Vassell Centre, Dawn James Room, 
Fishponds

2 September  
Brislington Community Partnership, 
Arnos Manor Hotel, The Chapel, 
Brislington

6 September  
Bishopsworth, Hartcliffe & Whitchurch, 
The Gatehouse Centre, Hareclive Road

13 September  
Bishopston, Cotham & Redland, Redland 
Parish Church Hall, Redland Green Road

15 September  
Avonmouth & Kingsweston, Portway 
Rugby Development Centre, Sea Mills

20 September  
Henleaze, Stoke Bishop & Westbury 
on Trym, Trinity Henleaze United Reform 
Church, Bradbury Hall

22 September  
Ashley, Easton & Lawrence Hill, Salvation 
Army Hall, Hassell Drive, Lawrence Hill

27 September  
Henbury & Southmead, Greenway Centre, 
Doncaster Road, Southmead

29 September  
Greater Bedminster, Southville Centre, 
The Beauley Room, Beauley Road

4 October   
St George East & West, Rose Green 
Centre, Gordon Road, Whitehall

The Site Allocations and Development 
Management documents are available on 
the website: 

www.bristol.gov.uk/siteallocations 

and in local libraries and customer service 
points. The Area Green Space Plans are 
available on the website: 

www.bristol.gov.uk/agsp

Comments can be submitted until  
29 October 2010.

Land Planning
More opportunities to comment

council news Bristol Green Capital 
Community Challenge Fund
Grants of £1,000–£10,000 
Closing date for applications:  
31 January 2011

Bristol’s communities have great ideas 
about how they could improve the city 
and make us a low carbon city with 
a high quality of life. This fund aims 
to help communities to do more by 
providing funding, advice and support. 

The grants are available for charities, 
voluntary and community based 
groups, and non-profit companies, 
based in, and working with 
communities in Bristol. Applications 
will be decided by a panel made up of 
representatives from the City Council 
and Green Capital Momentum Group. 

Activities which contribute to the aim 
of being a low carbon city with a high 
quality of life will be eligible. Projects 
will need to contribute directly to the 
aims of Green Capital Vision and to 
lead to a reduction in carbon dioxide 
emissions. In addition, projects will 
need to be viable, community led, 
fair, reach new audiences and not 
duplicate an existing activity.

For more details contact Mark Leach, 
Bristol City Council 0117 922 4379, or 
e-mail green.capital@bristol.gov.uk

www.bristol.gov.uk/siteallocations
www.bristol.gov.uk/agsp
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The 14 Neighbourhood Partnerships in 
Bristol (see http://bristolpartnership.
org/neighbourhood-partnerships) aim to 
encourage people to voice concerns and 
aspirations for their local area, with a pot 
of money available to spend on agreed 
priorities. 

Bristol City Council’s Parks & Estates  
are working with Tree Bristol  
(www.bristol.gov.uk/treebristol) to 
achieve a greater canopy of tree cover 
in the city by identifying sites where 
more trees can be planted within each 
Neighbourhood Partnership area.  
25% of Bristol has now been surveyed and 
the result suggests 28,000 trees could 
be planted on public and private land 
with an additional 8,000 in parks and 
green spaces. (www.bristol.gov.uk/ccm/
content/Environment-Planning/Parks-
and-open-spaces/tree-management-
folder/planting-survey-across-bristol.en)

While there are clearly some constraints 
on tree species most suitable for particular 
locations, this initiative presents an 
opportunity for local people to request 
the planting of fruit and nut trees in their 
neighbourhoods. The Neighbourhood 
Partnerships and their co-ordinators are: 

Avonmouth & Kingsweston · Hayley Ash ·  
0117 352 1005

Henbury & Southmead · Keith Houghton · 
0117 9222135

Henleaze, Stoke Bishop & Westbury on 
Trym · Hayley Ash · 0117 352 1005 

Horfield & Lockleaze · Johanna Holmes · 
0117 9036898

Greater Fishponds · Abdulrazak Dahir · 
0117 903 6409

Bishopston, Cotham & Redland ·  
Johanna Holmes · 0117 903 6898

Cabot, Clifton & Clifton East ·  
Nick Christo – 0117 9224684

Ashley, Easton & Lawrence Hill ·  
Penny Germon · 0117 9039975 

St George · Abdulrazak Dahir ·  
0117 9036409

Greater Bedminster · Nick Christo ·  
0117 9224684

Filwood, Knowle & Windmill Hill ·  
Kurt James – 0117 9084350

Brislington · Gemma Dando ·  
0117 922 1090

Dundry View (Hartcliffe, Bishopworth, 
Whitchurch Park) - Melanie Monahan · 
0117 3773450

Hengrove & Stockwood · Gemma Dando · 
0117 922 1090

Neighbourhood Partnerships 

Pictures of ‘before’ (existing situation) and potentially ‘after’ tree planting. 
Illustrations show Henbury and Southmead from the end of Greystoke Avenue.

While most sites in the city have waiting 
lists, Stibbs Hill and Hudds Hill  
St George, Fortfield Road, Hengrove and 
Atwood Drive, Lawrence Weston have 
some vacancies, also Whittock Road 
allotments in Stockwood. There are 2 
very overgrown plots at Woodwell Road, 
Shirehampton and one at Ashley Vale, 
St Werburghs that could be rented out 
to any individual tenant or group who is 
prepared to clear them. The locations of 
the sites can be found on the website 
www.bristol.gov.uk/allotments or 

contact allotments on 0117 9223737.

There is land at Vale Lane, Bedminster 
that could be returned to allotments if 
a group were prepared to take them on 
(the land is currently grazed so would 
not be immediately available). 

Otherwise do engage with the Area 
Green Space Plan consultation  
www.bristol.gov.uk/agsp and make 
suggestions for those areas you’d like to 
see turned over to allotments.

Allotments available in the city

council news

Ecologist 
highlights
How to start growing food on social 
housing estates
digest: Council estate community 
gardens are springing up in our 
cities. One of the biggest benefits 
of creating a food-growing space 
on estates is that it brings people 
together.

www.theecologist.org/
how_to_make_a_difference/
food_and_gardening/549798/
how_to_start_growing_food_on_
social_housing_estates.html

StroudCo food hub: wrestling food 
power away from the supermarkets
digest: The StroudCo food hub 
allows local producers to sell to 
customers at better prices, whilst 
shoppers get a keener deal than 
they would in the supermarket. 

www.theecologist.org/tv_and_
radio/tv/555791/stroudco_food_
hub_wrestling_food_power_away_
from_the_supermarkets.html

Life without supermarkets: 
community action is the best way 
to beat them 
digest: A hypermarket victory in 
Hackney demonstrates how local 
groups can protect community shops.

www.theecologist.org/
blogs_and_comments/Blogs/
laura_laker/559083/life_without_
supermarkets_community_action_
is_the_best_way_to_beat_them.
html

Life without supermarkets: forget 
posh organic shops; check out food 
co-ops 
digest: Food co-ops order in bulk, 
giving the community something 
similar to supermarket buying 
power. They are often run by locals 
and keep costs down by employing 
volunteers.

www.theecologist.org/
blogs_and_comments/Blogs/
laura_laker/537666/life_without_
supermarkets_forget_posh_
organic_shops_check_out_food_
coops.html

http://bristolpartnership.org/neighbourhood-partnerships
http://bristolpartnership.org/neighbourhood-partnerships
www.bristol.gov.uk/treebristol
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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:

Rachel Allbless Policy officer, 
Regeneration and economic 
development

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

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

 
Matthew Roberts, Christine Storry, and 
Dorothy Greaves with the Good Egg 
award in recognition of the city council’s 
committment to procuring eggs from 
uncaged hens.

Bristol City Council manage a range of 
contracts for the provision of food and 
meals delivered in a variety of locations. 
These range from the catering for civic 
functions in the Council House, schools 
and elderly people’s homes through to 
the ever popular Ashton Court. 

Since the launch of the Food Charter and 
Standards in March 2010, (see www.
bristol.gov.uk/food) we have been in 
discussions with the main contractors 
about including the requirements of 
standards in the contract delivery, so far 
as they relate to procurement. There has 
been a positive reaction to the Charter 
and Standards from the contractors, with 
some of the criteria already being met.

All catering and food supply contracts 
that are due to be let in the near 
future will have the standards as a key 
component in the contract. 

For contracts that are only part way 
through their term, we will continue 
to work with the contract managers 
and contractors to further embed the 
standards into the delivery of the 
contracts.

For further information contact: 

Christine Storry  
Christine.storry@bristol.gov.uk  
0117 9224336

Matthew Roberts 
0117 9037675

Food Interest Group profiles no.2
FOCuS ON  Christine Storry and Matthew Roberts: Sustainable Food Procurement

council news

Bay Laurus nobilis

It is very odd to watch people buying bay 
in the shops when due to Britain’s passion 
for gardening it can be found easily in 
any town or city across our nation. It can 
often be found outside hotels or posh 
restaurants, trimmed to resemble a lolly 
pop. It is easy to identify by the smell, 
if you are unsure go to a green grocer or 
Asian supermarket and rub your hands on 
some bay leaves to get the smell before 
hunting for your own. 

Scots Pine Pinus sylvestris L. 

One of the trees native to the UK (Scots 
pine) although it can be found as far 
North as the Arctic circle and as far south 
as Portugal. Pine needles can be boiled 
and are rich in vitamin C. The young 
male cones can also be eaten and are 
fairly tasty. It is thought that first Nation 
people would take pollen from the tree 
before battle as the pollen helps produce 
testosterone.

Silver Birch Betula pendula 

A decidious tree growing to 20m x 10m at 
a fast rate. During early spring the sap can 
be tapped by drilling a hole to just below 
the bark and allowing the sap to drip out 
into a container. This is normally left for 
about 24 hours. The hole is then plugged 
to ensure that the tree does not get 
infected. The sap can then be drunk or if 
left will ferment into a rather strong tasting 
wine, not too dissimilar to grappa.

Self-sufficientish Foraging tips: Trees
Contact: Andy@selfsufficientish.com · www.selfsufficientish.com

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

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

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

www.bristol.gov.uk/food
www.bristol.gov.uk/food
http://www.selfsufficientish.com/
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FareShare, the Charity that saves 
food from landfill and gives it to 
organisations working with vulnerable 
people, won the award as ‘Britain’s Most 
Admired Charity’ at the Third Sector 
Awards ceremony hosted by Barclays in 
Docklands. 

FareShare was one of five nominees, 
alongside RNIB, RNLI, Help for Heroes and 
The Woodland Trust. The nominees were 
chosen by Third Sector and a panel of 
advisers, and the awards were voted for 
by CEOs of charities and social businesses 
working in the third sector.

FareShare runs 12 depots across the 
country. One of these is FareShare South 
West, based in Bristol. Operating since 
late 2007, it has redistributed 640 tonnes 
of food to 62 Community Members. This 
food has contributed towards 1,500,000 
meals for vulnerable people in and 
around Bristol and means a CO2 saving 
of 288 tonnes to the environment. “On 
an average month we deliver within the 
region of 30 tonnes”, Jacqui Reeves, 
Project Manager explained. “The food 
we collect has not touched a shop, 
we work directly with producers and 
distribution companies. Out of our 43 
food donors 22 are local to the South 
West. Many people think we are talking 
about out of date food. We cannot give 
out any food that is beyond its ‘use by 
date’ and indeed we hardly ever have 
food beyond its use by date. From the 
big distributors most of the food we 

receive is surplus to requirements. Too 
much is produced to meet customer 
demand. From our local donors, we 
receive the food because ‘biscuits are not 
brown enough’ or because it has been 
refused by the company ordering it”. 2.6 
million tonnes of food waste (excluding 
packaging) is disposed of every year by 
the manufacturing sector. In comparison, 
4,000 tonnes of food is wasted in 
distribution and 362,000 tonnes is 
disposed of in retail sector (source: Wrap 
March 2010). “As you can see we are 
just touching the surface of the waste 
produced, we have a long way to go”.

FareShare South West has two employees 
and so relies heavily on volunteers. We 
have about 25 volunteers through the 
week, over half of these come from the 
community we serve. We offer training 
and accreditation to build self esteem 
and help people back into education and 
employment. We also work closely with a 
number of companies who volunteer for 
us on a monthly basis. This gives their 
employees an insight into food waste, 
poverty and gives them a great sense of 
helping their local community.

We welcome visitors to show around 
and would love to hear from anyone who 
could help in terms of food donations 
or volunteering, please contact Jacqui 
Reeves on 0117 9711005 or email:  
Jacqui@faresharesouthwest.org.uk

www.faresharesouthwest.org.uk

FareShare wins  
‘Britain’s most admired charity’ award

FareShare is the national charity 
working to relieve food poverty by 
redistributing quality surplus food 
from the food industry to a network 
of over 500 community organisations 
that support homeless and other 
vulnerable people. The charity also 
provides training and education 
around the essential life skills of safe 
food preparation and nutrition, and 
warehouse employability training 
through FareShare’s Eat Well Live Well 
programme.

The Abundance Project – is anything happening in Bristol?

Fruit trees this year seem to be producing 
a bumper crop, branches heavily laden 
with apples, pears and plums. While 
increasing numbers of people are 
noticing and harvesting fruit around the 
city, there are often private gardens or 
even busy public areas where the fruit is 
left to fall off the tree. Several years ago, 
in response to the scale of un-harvested 
fruit in Sheffield, the Abundance project 
began and spread to several other cities. 
These cities have mapped the locations 
of fruit trees with contact details and 
have teams of volunteers who pick, 
share and distribute the harvest. 
See Sheffield’s colourful Abundance 
Handbook  

www.growsheffield.com/pages/
groshefhandb.html

Please do get in contact (Dorothy.
greaves@bristol.gov.uk) if you would 
like to be part of an Abundance project 
in Bristol or if you know where and 
when it’s already happening so I can put 
everyone in contact with each other. 

There are lots of organisations in Bristol 
who would appreciate gifts of surplus 
fruit, including Fareshare who annually 
divert thousands of tonnes of good 
quality food, destined for landfill, to 
organisations supporting people in most 
need. 

The 
Abundance 
Handbook

A guide to Urban Fruit Harvesting 
(Learning from our experiences of harvesting in Sheffield)

PDF viewing instructions
For best viewing in Adobe Reader, go to View > Page Display > Two Up, and make 

sure ‘Show Cover Page During Two Up’ at the bottom of the submenu is on.

www.faresharesouthwest.org.uk
www.growsheffield.com/pages/groshefhandb.html
www.growsheffield.com/pages/groshefhandb.html
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Articles
Chefs take local produce to a new 
level — the roof 
digest: Chefs, inspired by local-foods 
movement, aren’t just buying from 
farmers; they want to be the farmer.

www.baltimoresun.com/
entertainment/dining/
bs-fo-rooftop-restaurant-
garden-20100622,0,5127931.story

A Growing Concern
digest: Urban farms are sprouting up 
across the United States. Can they 
translate popularity into profitability?

www.earthisland.org/journal/index.
php/eij/article/a_growing_concern/

Growing Vegetables upside Down
digest: Upside-down gardening… 
saves space; foils pests and fungus; 
there is efficient delivery of water and 
nutrients thanks to gravity; and it 
allows for greater air circulation … .

www.nytimes.com/2010/05/20/
garden/20tomato.html?_
r=1&emc=eta1

Prince Charles guru gives Chelsea 
Barracks a green makeover
digest: The latest vision of Chelsea 
Barracks will see the site undergo a 
green transformation, with Prince-
friendly features including beehives 
and a market garden.

www.dailymail.co.uk/news/
article-1286422/Kim-Wilkie-guru-
gives-Chelsea-Barracks-green-
makeover.html#ixzz0qorBDvOK

How to feed a hungry world 
digest: Producing enough food for 
the world’s population in 2050 will be 
easy. But doing it at an acceptable cost 
to the planet will depend on research 
into everything from high-tech seeds 
to low-tech farming practices.

www.nature.com/nature/journal/
v466/n7306/full/466531a.html

Agroecology outperforms large-scale 
industrial farming for global food 
security
digest: Governments and 
international agencies urgently need 
to boost ecological farming techniques 
to increase food production and save 
the climate.

www.srfood.org/images/stories/
pdf/press_releases/20100622_
press_release_agroecology_en.pdf

I set out with camera, water, a small 
bunch of onions and a copy of Carolyn 
Steel’s recent book Hungry City-how 
food shapes our lives. My mission was to 
explore and record some of the forgotten 
foodscapes which used to help feed 
Bristol. My aim was to reach the obelisk 
in Stoke Park in the north fringe, of more 
precisely the plinth on which the obelisk 
used to stand.

The first stop was the 14th century 
Winterbourne barn which sits on a finger 
of rich agricultural land running into the 
city, but currently being ignored for its 
food growing potential. I cruised past land 
for sale, vernacular farm houses from the 
17th century, derelict market gardens, 
across modern motorway and down to the 
entrance of the historic parkland which 
forms the northern gateway into Bristol. 
A steepish final climb on a lovely Sunday 
afternoon saw me reach my goal- the 
rather sad looking plinth which clearly 
held an historic story of its own. It turns 
out that two stories about the plinth 
and the obelisk which used to sit on 
top emerge from my amateur searching. 
One is that the obelisk was erected 
between 1750 and 1780 and was later 
dedicated and inscribed to the memory 
of Lady Henry Somerset, niece of the 4th 
Duke of Beaufort, who was thrown and 
killed whilst riding to hounds in 1760. 
The other that it was erected in 1788 to 
commemorate the restoration of George 
IIIs (“Farmer George’s”) reason. Whichever 
holds more truth, the fact is that both 
associations were with the land and its 
assets and that is the whole reason for my 
ponderings.

Sitting at the base of the plinth and gazing 
down to the motorway, I thought about the 
potential for our cities to feed themselves 
once again. Farmer George was a 
great innovator and supporter of new 
agricultural techniques; not least the use 
of legumes as part of carefully developed 

crop rotations way before oil began to fuel 
(and arguably undermine) sustainable 
farming.

The high quality land at my feet currently 
lies devalued as the global food model 
dominates. The market gardens are gone 
and the hungry city currently feeds itself 
from global hectares. Carolyn Steel’s book 
talks of food-place (or sitopia from the 
Greek – sitos – food and topos – place). 
My own work endeavours to revisit the 
wisdoms and skills involved in creating 
locally sustainable foodscapes in order 
that our cities and market towns can once 
again feed their people. 

DEFRA have just commissioned a piece 
of research which seeks to examine 
a strategy for safeguarding our best 
agricultural land into the future. Some 
of this land has been at the very heart of 
the growth and development of our urban 
spaces over the centuries and might just 
hold the key to future well-fed city regions 
where links between town and country are 
re-made and strengthened. The coalition 
can help here if it is truly committed to 
feeding us into the future; I am holding my 
breath expectantly!

Time to put the onions and the book back 
in the pannier and cycle home.

Richard Spalding 
richardspalding@blueyonder.co.uk

Cycling with fruit & veg
by Richard Spalding

www.baltimoresun.com/entertainment/dining/bs-fo-rooftop-restaurant-garden-20100622,0,5127931.story
www.baltimoresun.com/entertainment/dining/bs-fo-rooftop-restaurant-garden-20100622,0,5127931.story
www.baltimoresun.com/entertainment/dining/bs-fo-rooftop-restaurant-garden-20100622,0,5127931.story
www.baltimoresun.com/entertainment/dining/bs-fo-rooftop-restaurant-garden-20100622,0,5127931.story
www.earthisland.org/journal/index.php/eij/article/a_growing_concern/
www.earthisland.org/journal/index.php/eij/article/a_growing_concern/
www.nytimes.com/2010/05/20/garden/20tomato.html?_r=1&emc=eta1
www.nytimes.com/2010/05/20/garden/20tomato.html?_r=1&emc=eta1
www.nytimes.com/2010/05/20/garden/20tomato.html?_r=1&emc=eta1
www.dailymail.co.uk/news/article-1286422/Kim-Wilkie-guru-gives-Chelsea-Barracks-green-makeover.html#ixzz0qorBDvOK
www.dailymail.co.uk/news/article-1286422/Kim-Wilkie-guru-gives-Chelsea-Barracks-green-makeover.html#ixzz0qorBDvOK
www.dailymail.co.uk/news/article-1286422/Kim-Wilkie-guru-gives-Chelsea-Barracks-green-makeover.html#ixzz0qorBDvOK
www.dailymail.co.uk/news/article-1286422/Kim-Wilkie-guru-gives-Chelsea-Barracks-green-makeover.html#ixzz0qorBDvOK
www.nature.com/nature/journal/v466/n7306/full/466531a.html
www.nature.com/nature/journal/v466/n7306/full/466531a.html
www.srfood.org/images/stories/pdf/press_releases/20100622_press_release_agroecology_en.pdf
www.srfood.org/images/stories/pdf/press_releases/20100622_press_release_agroecology_en.pdf
www.srfood.org/images/stories/pdf/press_releases/20100622_press_release_agroecology_en.pdf
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The Community Farm
Plans to develop the Community Farm 
in the Chew Valley are taking big steps 
forward. With the business plan almost 
complete and the Farm registering to 
become a Community Benefit Society, it 
is anticipated that the public share offer 
will be launched in October. This means 
local people will get the chance to invest 
in their farm to support the organic 
growing and vegetable box scheme. The 
money raised will be used to buy the 
existing veggie box scheme, wholesale 
business and growing operation from 
the Better Food Company and also to 
raise capital for future development. 
There will also be annual membership 
entitling you to a discount on your box 
and many other member benefits such 
as free access to farm open events and 
priority booking for member events. 

Currently 22 acres of land are in 
production with the chance to extend 
this to 50 acres in the next couple of 
years. If you’re interested in where your 
food comes from and would like to 
support the local economy then this will 
be your chance to get involved.

The Farm will be represented at the 
Organic Food Festival 11–12 September 
so if you’d like to find out more then 
please come along and talk to us there. 
In the meantime, if you’d like to register 
your interest in becoming an investor or 
a member or would just like to find out 
more then please contact us at  
hello@communityfarm.co.uk 

www.thecommunityfarm.co.uk

CSA news

On 29 June SIms Hill Shared Harvest held 
its first community launch meeting at 
Hamilton House. For those of you who 
attended this meeting, thank you! From 
the feedback that we received there is 
a lot of enthusiasm and support for our 
project, which is extremely heartening and 
encouraging to the small steering group 
that has been working on making Sims Hill 
Shared Harvest (SHSH) CSA a reality since 
last August. 

The SHSH group presentation, which 
covered site design (James Adamson), 
buildings and community spaces (Chris 
Howell), project principles and veg 
growing plan (Tim Lawrence), business 
plan (Bobbie Sunderland), legal structure 
(Chris Sunderland), and communications 
(Kristin Sponsler), was well received and 
many commented on how the clear and 
well-thought out the project and business 
plan seemed to be.

SIms Hill Shared Harvest
The meeting was called to feedback 
on our work to date, celebrate our 
achievements and to begin facilitateing 
member involverment. Many people filled 
out our feedback forms and a majority 
of those people want to become veg box 
members or are considering it, and many 
are also offering to help support us in 
other ways such as offering to help work 
on the site, communications, financial 
support, etc. Our email list has increased 
to approximately 130 people. We continue 
to gather support from word of mouth and 
from a presence at community events.

We are currently incorporating as a 
company limited by guarantee, using 
a multistakeholder, cooperative 
constitution. (Phew what a mouthful!) This 
has various clauses regarding our social 
objects and limitations to distribution 
of profits and assets that fit well with 
our current needs. We are planning on 

having 3 levels of membership: grower 
members, user members who will be 
participating in the veg box scheme, and 
supporter members, who may or may not 
be participating in the veg box scheme but 
may wish to support the project anyway 
with money, time, skills, etc. A full text of 
our constitution will be available shortly.

We are currently relying heavily on word of 
mouth and electronic media to promote 
the project so please pass this on to 
interested groups/individuals.

Thanks again to everyone who 
attended and for those who didn’t 
but would like to find out more email 
simshillsharedharvest@googlemail.com  
or check out our blog (there’s lots of info 
there on site design, legal structure etc)

http://simshillsharedharvest.
wordpress.com/

Bathampton CSA
7.30pm Monday 6 September 
Bathampton Village Hall

Transition Bath are working with the 
Hughes family and the community to 
restore a six acre piece of land and 
bring it back into production using 
organic methods and creating benefits 
for everyone.

Over 70 people attended an open day 
on 15 August, to explore how the land 
off Holcombe Lane in Bathampton 
could be used to grow food for the 
local community. A follow-up meeting 
has been arranged for 6 September in 
Bathampton Village Hall.

There will also be fruit picking on site 
for the next few weeks on Thursdays 
and Sundays at 10am, with the aim 
of selling some of the produce locally 
at the Bathampton shop and at 
Bath Farmer’s market to raise more 
awareness about the project. Contact 
Ian Wood ianwoodnamaste@me.com 
for further information on fruit picking. 

The project in Bathampton aims to 
be the first Community Supported 
Agriculture (CSA) project in the Bath 
area. To find out more about CSA:  
www.soilassociation.org/csa.aspx

For more information about joining 
the steering group or the project 
in general, contact Jamie Colston, 
Project Coordinator on 01225 851377 or 
jamiecolston@gmail.com

www.transitionbath.org

www.thecommunityfarm.co.uk
http://simshillsharedharvest.wordpress.com/
http://simshillsharedharvest.wordpress.com/
www.soilassociation.org/csa.aspx
www.transitionbath.org
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1–17 October, various venues

This year South Gloucestershire’s ‘Taste’ 
Local Food & Drink Festival kick starts 
on Saturday 2 October in Staple Hill 
with theatre in shops performed by 
Bedminster-based Show of Strength 
Theatre Company and titled Trading Local. 
Come along and be amazed and amused 
by food-related stories and poems in the 
form of 5-minute monologues performed 
in shops up and down both High and 
Broad Streets, Staple Hill, starting at 10am 
with the last performance at 4.20pm. Each 
performance is scheduled to feature 3 
times throughout the day so you shouldn’t 
miss any! For a detailed programme visit 
www.showofstrength.org.uk

The film that reveals some truths about 
what we eat and how our food is produced 
Food Inc. will be screened on Saturday 
2 October at 7pm in the Cossham Hall, 
Thornbury. This will be followed by a 
discussion on the film facilitated by 
Richard Spalding, chair of the South 
Gloucestershire Local Food Partnership.

This year there are loads of Festival 
opportunities to join in cookery 
demonstrations (and tastings!) – either 
in a small group with a local cook or at a 
farmers’ market with chef Ron Faulkner 
from Ronnie’s in Thornbury. You can also 
join in other bakery, brewery and farm 
visits. New for this year is the Chipping 
Sodbury Food Festival (Saturday 9 
October) organised by the Chipping 
Sodbury Chamber of Commerce. An 
all-day event with lots to see and do 
including an extended farmers’ market; 
chocolate cooking workshop; waffle, beer 
and bread tasting; oriental cookery and 
competitions. 

Other new events include an Autumn 
apple bake (15 & 17 October at Grimsbury 

Farm), an orchard discovery walk (Tuesday 
12 October) and The Scrumping Project’s 
apple picking – bring your own apples, or 
help pick and process those at the orchard 
into apple juice and cider – take a bottle 
of juice away with you (also Saturday 9 
October. Meet at the car park at Oldbury 
Power Station at 9am and it’s a short walk 
to their orchard).

CO2 saving recipes will be on offer at 
the Local Food stall at the ENGAGE 
Festival on Saturday 16 October at Filton 
College’s WISE Campus from 10am–6pm. 
5 recipe cards in a pack are part of South 
Gloucestershire Council’s ‘Live Lighter’ 
campaign and contain tips about easily 
do-able things you can put into place 
to help reduce your CO2 emissions (and 
probably save some money too!). Yummy 
recipes too.

Just before the festival, Manor Farm open 
their doors on Saturday 11 September 
at Upton Cheyney, Bitton for their Chilli 
Festival (12–4pm) and in the evening are 
having a Chilli Evening Festival (7–11pm) 
that includes 3 bands, BBQ, dancing and 
bar. Tickets cost £5 for adults and £3 for 
children and you can get them from their 
farm shop (www.manorfarm-shop.co.uk)

For full details of this year’s festival, 
visit www.southgloslocalfood.org and 
go to the festival page. Or you can pick 
up a programme at your local library or 
One-Stop-Shop, or get one sent to you by 
ringing 01454 863883. You can also have 
one e-mailed to you – contact:  
localfood@southglos.gov.uk

Val Harding, Local Food Officer 
South Gloucestershire Council 
01454 863883 
Val.harding@southglos.gov.uk

www.southgloslocalfood.org

Thornbury CSA
Up and running from July 2010, South 
Gloucestershire’s first Community 
Supported Agriculture (CSA) project 
has got off the ground (and out of the 
ground!) supplying local residents 
with the freshest, seasonal vegetables 
and fruit ever! Situated in the grounds 
of Watch Oak Farm, part of Camphill 
Communities Thornbury, grower 
Michael Schmidt is keen to develop 
the CSA further in future years by 
extending the range and length of 
availability of produce. Local people 
can become a member of Thornbury 
CSA for just £10 a year and can also 
sign up for a weekly share of the 
harvest. Several work parties have 
been held at the farm and members 
have joined in weeding and harvesting 
of potatoes – with a bring and share 
picnic lunch afterwards – all great 
fun! Members have a say in how 
the scheme is run and will also put 
on social events during the year as 
it is hoped that this will be a real 
community project.

Members this week can expect to 
receive potatoes, courgettes, winter 
radish, lettuce, carrots, beetroot, 
onions (red and white), green beans 
and tomatoes. Everything grown is 
certified as biodynamic which roughly 
means organic plus! – and is a system 
that like organic, doesn’t use harmful 
artificial pesticides, herbicides or 
fertilisers – everything is grown in 
harmony with nature.

Thornbury CSA is still looking for new 
members. If you are in the Thornbury 
area and you want to buy good fresh 
local seasonal food and support 
local growers then visit their website 
and be part of this exciting and very 
sustainable project.

For further information visit:  
www.thornburycsa.org.uk 

News from South Gloucestershire
The 6th ‘Taste’ Local Food & Drink Festival

Chilli Champions – Manor Farm, Upton Cheyney, 
Bitton started a chilli farm last year and on their 
open day as part of the festival, held a chilli 
eating competition – these are the champions.

Isabelle Thorpe visited the ‘Taste’ stall at 
Thornbury Food Market in September last year 
and tried her hand at peeling, coring and slicing 
an apple to eat · neil phillips photography

www.showofstrength.org.uk
http://www.manorfarm-shop.co.uk/
www.southgloslocalfood.org
www.southgloslocalfood.org
www.thornburycsa.org.uk
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South West Fairtrade  
Website launch
The first ever regional Fairtrade website 
was launched on 2 August 2010 – a 
collaboration between more than 20 
Fairtrade Town groups and over 600 
Fairtrade businesses in the south west.

The site provides Fairtrade shopping 
information, good practice ideas and news 
and events from across the region. You can 
also find the Fairtrade group in your area 
to get involved with campaigns and events 
locally. It will also be the main portal for 
public sector information on Fairtrade 
procurement in the South West.

The aim of the site is to raise more 
awareness of Fairtrade across the region 
and benefit more farmers in developing 
countries who are guaranteed a fair 
price and a premium to fund community 
projects with Fairtrade. 

Launched ahead of the ground breaking 
Fairtrade Procurement Conference, the 
first of its kind, to be held at the Eden 
Project on 19 October, the site will enable 
all areas in the region to access ideas 
and information and link with other local 
campaigners.

For more information, contact:  
Jenny Foster, Bristol Fairtrade  
Co-ordinator 0117 922 4916 

www.fairtradesouthwest.org.uk

South West Fairtrade 
Procurement Conference
10am–3pm Tuesday 19 October 
Eden Project, Bodelva near St Austell, 
Cornwall PL24 2SG 
£30 per delegate/£50 for 2 delegates

Socially responsible procurement 
is growing in prominence as public 
bodies are being asked increasingly to 
address different priorities within their 
procurement activities. However, there is 
still serious concern about how to address 
social considerations in public sector 
procurement.

This conference will deliver up to date 
guidance on socially responsible 
procurement, and will highlight the profile 
of Fairtrade in public sector procurement. 
The workshops will focus on three key 
areas: textiles (including work wear and 
uniforms), schools and education, and 
catering.

The European Commission consider 
social considerations to include decent 
work, respect of human and labour rights, 
promotion of employment opportunities, 
social inclusion, social economy and small 
+ medium enterprises. It also includes 
promotion of equal opportunities, 
the inclusion of sustainability criteria 
taking into account fair and ethical trade 
issues, and wider voluntary adherence 
to corporate social responsibility. All this 
has to take place within the principles of 
the EC Treaty and Procurement Directives. 
Fairtrade, in particular, has been the 
subject of intense debate within the EC in 
the past few months. 

This event is organised by the South 
West Sustainable Procurement Network 
(SWSPN) – a South West Improvement and 
Efficiency Partnership funded project lead 
by Bristol City Council.

Contact: enquiries@swspn.org.uk

www.swspn.org.uk/drupal/index.
php?q=node/71 

Fairtrade news

Eden Project, Bodelva nr. St Austell, Cornwall, PL24 2SG 

A unique opportunity to obtain all the tools and information you need to make 
Fairtrade a key part of your sustainable procurement, satisfying customers 
and ensuring farmers in developing countries get a fair deal. 

Speakers from the Fairtrade Foundation, Bristol City Council, People and 
Planet and more covering topics such as textiles including uniforms and 
work wear, schools and catering, all in the fabulous surroundings of the Eden 
Project.

Tuesday 19th October 2010 
10.00 am to 3.00 pm  

£30.00 per delegate 
or 2 delegates for £50.00 

Includes refreshments, lunch and access to the Eden Project site. 

Further details and booking forms for this event are available at  
www.swspn.org.uk 

If you have any further queries relating to this event, please contact  
Andrew Parsons at enquiries@swspn.org.uk

On the web…
Feeding the city
digest: Cities for centuries have 
played an integral part in producing 
food for their residents. Only recently 
did cars and trains replace horses 
– a switch that made possible the 
long-distance supply chain of big-
farms-to-big-supermarkets that’s the 
foundation of the modern American 
urban food system. Thanks to a 
confluence of pressures – rising fuel 
prices, a nostalgic desire to reconnect 
with our food sources, a new 
awareness of the environmental and 
moral costs of industrial agriculture – 
that model is losing ground. 

www.grist.org/article/series/food-
feeding-the-city

Global livestock trends – the past 
may not always predict the future 
digest: Presentation by the research 
director of the International Livestock 
Research Institute on global trends in 
meat and dairy consumption, & some 
thoughts on mitigating emissions

www.slideshare.net/ILRI/global-
livestock-trends-the-past-may-not-
always-predict-the-future

Foodprint Project 
digest: An exploration of the ways 
food and cities give shape to one 
another.

www.foodprintproject.com

Food Security Learning Center: 
Climate Change & the Food System
digest: Film looking at the impact of 
climate change on agriculture in the 
developing world and the contribution 
that industrialised food systems make 
to global greenhouse gas emissions. 

http://whyhunger.org/programs/
fslc/topics/climate-change-a-the-
food-system.html

La Via Campesina: Fighting for Food 
Sovereignty, Social Justice, Land 
Rights and Gender Equity 
digest: La Via Campesina’s vision 
of social change, and how the 
agricultural challenges faced around 
the world are not always so different 
from those faced in the US.

http://blogs.worldwatch.org/
nourishingtheplanet/la-via-
campesina-fighting-for-food-
sovereignty-social-justice-land-
rights-and-gender-equity/

www.fairtradesouthwest.org.uk
www.swspn.org.uk/drupal/index.php?q=node/71
www.swspn.org.uk/drupal/index.php?q=node/71
www.grist.org/article/series/food-feeding-the-city
www.grist.org/article/series/food-feeding-the-city
www.slideshare.net/ILRI/global-livestock-trends-the-past-may-not-always-predict-the-future
www.slideshare.net/ILRI/global-livestock-trends-the-past-may-not-always-predict-the-future
www.slideshare.net/ILRI/global-livestock-trends-the-past-may-not-always-predict-the-future
www.foodprintproject.com
http://whyhunger.org/programs/fslc/topics/climate-change-a-the-food-system.html
http://whyhunger.org/programs/fslc/topics/climate-change-a-the-food-system.html
http://whyhunger.org/programs/fslc/topics/climate-change-a-the-food-system.html
http://blogs.worldwatch.org/nourishingtheplanet/la-via-campesina-fighting-for-food-sovereignty-social-justice-land-rights-and-gender-equity/
http://blogs.worldwatch.org/nourishingtheplanet/la-via-campesina-fighting-for-food-sovereignty-social-justice-land-rights-and-gender-equity/
http://blogs.worldwatch.org/nourishingtheplanet/la-via-campesina-fighting-for-food-sovereignty-social-justice-land-rights-and-gender-equity/
http://blogs.worldwatch.org/nourishingtheplanet/la-via-campesina-fighting-for-food-sovereignty-social-justice-land-rights-and-gender-equity/
http://blogs.worldwatch.org/nourishingtheplanet/la-via-campesina-fighting-for-food-sovereignty-social-justice-land-rights-and-gender-equity/
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September ushers in harvest time on the 
plot and the first inklings of the ‘season 
of mists and mellow fruitfulness’. As the 
lush growth of summer vegetables winds 
down, the plot holder’s attention has 
to turn to the autumnal considerations 
of storing the harvest, saving seed and 
laying down the growing areas for winter 
as the main crops clear.

One of the great joys of allotmenting is 
digging your own potatoes. Spuds are a 
key crop on allotments because they have 
a great capacity to suppress weeds in 
newly-made beds. They also provide an 
incentive for deep digging and manuring 
and, best of all, they provide a store of the 
crop that shows the greatest difference 
between shop-bought and home-grown. 
Digging reveals buried treasure in the form 
of yellow and pink tubers which provide 
kilos of good eating well into the new year. 
Lay tubers in the sun to dry then pack into 
hessian sacks (never plastic) and store in 
a cool, dark shed for autumn eating. 

It’s been another great year for tomatoes, 
and those with a glut should pack the 
ripened quartered fruits into kilner jars 
that are then topped up with water. 
Tighten the jar lids then back them off a 
quarter of a turn. Submerge the filled jars 
in a large pan filled with water and bring 
it slowly to the boil over an hour. Keep 
at a simmer for another 15 minutes then 
remove the jars from the water, re-tighten 
the lids and store in a cool dark cupboard 
for more winter flavour and vitamins. The 
same technique can be used for gluts of 
plums and other soft fruit. 

Gardeners with a good crop of onions 
should store them on strings of 
bailer twine or in the plastic nets that 
supermarket fruit comes in, both of which 
can be hung from the shed ceiling. This 

is also a good way to store squashes 
of all kinds, which can also hang from 
recycled pairs of old tights or garden 
netting. Root crops such as carrots and 
beetroots should be bedded in leaf mould 
or peat substitute and can be stored in 
stout boxes in the shed, as can apples 
and pears wrapped individually in clean 
newspaper and packed into cardboard 
fruit boxes a couple of layers deep. 

While we are preserving the harvest 
for food, we should also be thinking of 
preserving for seed. This consideration has 
particular relevance as most seed packets 
pass the £2.00 threshold and many old 
varieties are being lost because the seed 
cannot be sold legally unless someone 
pays the costs of registering the variety 
with an E.U. standard. The easiest seeds 
to save are those from root crops, salads, 
tomatoes and all the squash and marrow 
family. 

Parsnips are biennials and the root we like 
to eat is really a store of energy for growing 
flowers and seeds in the second growing 
season. To save seed therefore, we need to 
leave a good specimen root in the growing 
bed, or replant one to a new position over 
the winter and leave it to throw up a tall 
seed head in the second summer. Once 
bright yellow flowers have bloomed and 
started to set seed, place a paper bag over 
the ‘king head’ and tie shut with string. Cut 
a hole on each side for ventilation and cut 
the stalk with bag, seed-head and all once 
the seeds start to drop. Then place in a 
dry cool shed or cupboard until the seeds 
can be rubbed through the fingers and 
collected for bagging in manilla envelopes. 
Parsnips are particularly good seeds 
to save because they only keep for one 
year. But carrots, and other root and leaf 
crops can also be treated the same way 
remembering that some, such as beetroots 

and salads, flower and seed in one season 
rather than two.

Leeks and onions can also be left in place 
for a second season to throw up a seed 
head. This should be tied to a supporting 
stake for support, while the mauve flower 
head blooms and dries in the sun. Use the 
paper bag technique also here to prevent 
the myriad small black seeds from being 
scattered on the wind. Legumes – peas 
and beans – are also easy for seed savers. 
Large pods that get too fat or dry for 
eating should left on the vines and then 
separated from the straw once the plants 
are cut down (NB Remember to cut peas 
and beans off at the base leaving nitrogen-
storing roots in the soil). Once pods are 
fully dry and brittle to touch, shell out the 
seeds and store dry and cool in the normal 
way. Most pea and bean seeds can also 
be stored for food, of course, and those 
that have saved their surplus peas will 
know the pleasure of real pease pudding, 
pea soup and mushy peas that aren’t 
iridescent green! 

Seeds from fruiting crops need a slightly 
different approach. Spoon out the cores 
of tomatoes, marrows, squashes and 
cucumbers and rinse of the pulp in a 
strainer. Lay the seeds out to dry on 
sheets of newspaper until they are dry 
enough to be scraped off and collected.

Two things worth remembering when seed 
saving are firstly, to save seed from the 
best fruits or crops because characteristics 
of size and vigour are inherited. Secondly, 
be careful that none of the crops you save 
seed from are F1 hybrids, because these 
varieties are the result of th first cross 
between two other varieties and the seed 
they produce never reproduces the same 
characteristics.

Keith Cowling 
Ashley Vale Allotments Association 
26 Belvoir Road, Bristol BS6 5DJ 
keith@eyehouse.info

Following the Plot no.2
by Keith Cowling

Fennel in flower

Salsify seed head



BRISTOL’S LOCAL FOOD uPDATE · SEPTEMBER–OCTOBER 201010

Things to do on the plot in 
early autumn...
by Keith Cowling

Apart from all the clearing and 
composting of finished crops, plot 
holders need to be laying down the plot 
for the coming winter. The principle here 
is to try to ensure a stock of fresh winter 
greens and keep as much of the rest of 
the growing area covered to minimise 
leeching of nutrients by winter rains. 
Decide where November sowings of 
early peas and broads beans will go 
(also after potatoes if your plot is in a 
four year rotation) and where over-winter 
onions (e.g the Japanese ‘Shensyu 
Yellow’) and garlic cloves will be 
planted. If your winter stock of broccoli, 
late sprouts and spring cabbage has 
been left too tightly bunched by lack of 
room over the summer, there’s still time 
to move plants to a larger spacing, since 
all brassicas transplant readily. Then try 
to organise some form over cover for the 
rest of the ground. 

Sew and plant lettuce seedlings that 
will stand over winter and crop in early 
spring. Varieties like Winter Density, 
Roxy and Valdor are good for this 
but most cos-type varieties will do. A 
batch of makeshift cloches made from 
halves of plastic water bottle will help 
repel slugs and the worst of the frosts. 
Similarly with spring cabbage like 
Advantage and the amateur’s favorite 
cauliflower ‘All the Year Round’. If you 
are lucky or well-organised you may 
have a row of leek seedlings, sown in 
late spring, which can be lifted and 
dropped into 75mm deep dibber holes 
at a 100 mm spacing in the bed the 
potatoes have just left. These will thrive 
on the nutrients that the potatoes have 
left behind and provide another store of 
good, fresh vitamins and flavour right 
though until the spring. 

Elsewhere, plan to put some beds down 
to over-winter green manures. The 
variety of grazing rye grass from Hungary 
called Lovazpatoni is particularly useful 
for this and will grow two feet high 
before digging in during April next year. 
Around Bristol this needs to be sown 
by the end of the first week in October. 
Similarly winter tares, a legume with 
nitrogen-fixing properties, can also 
be sown to cover vacant beds. Where 
you have nothing to plant or sow, 
consider a mulch of autumn leaves or 
even flattened cardboard boxes, either 
of which will suppress weeds, stop 
leeching and rot down for humus by 
spring. 

How many gardeners would it take to feed 
Bristol with fruit, salads and vegetables? 
I’ve recently moved here from Todmorden, 
home of Incredible Edible, where I was 
involved in local food enterprises and 
education for more than a decade. The 
altitude and climate of that mid-Pennine 
town is challenging – colder and wetter 
than the Bristol area. Hill farming of sheep 
really is a reasonably productive use of 
land. Another difference is that very few 
houses have gardens, or even yards, of 
any description – the classic back-to-back 
usefully shoehorned hundreds of houses 
into the steep valleys. In contrast the 
majority of Bristol houses have good-sized 
back and front gardens, the allotment 
sites are many and large, and the city has 
an archipelago of parks and green spaces. 
Many Bristolians, however, seem more 
inclined to grow house extensions and 
decking than edible plants. Why?

With the significant exception of the 
Second World War Dig for Victory 
campaign, British city dwellers have 
experienced a disconnected relationship 
with food and agriculture for at least 
200 years. The voracious consumerism 
of the past 50 years has further eroded 
direct relationships between growing, 
cooking and eating food. Our desire for 
convenience has been as manufactured as 
many of the products sold to us as ‘food’. 
We’ve lost the skills of gardening, cooking 
and frugal shopping of the War generation. 
Why go to all that bother when commercial 
offerings seem so cheap and easy?

Another lesson from working with people 
and food is that food habits are hard to 
change. These habits are deep-rooted 
in childhood (and there is evidence that 
some patterns are laid down in the womb). 
Since swimming against the tide is no fun 
what is a local food activist to do? Most of 
us reading this newsletter love food – we 
love everything (or something) about it, 

and want to share our passion with others. 
It is worth examining whether, and how, 
our enthusiasm can be a barrier to people 
for whom food is simply fuel. 

Luckily eating and sharing food are great 
ways to create opportunities for casual 
social contact. Bringing food production 
back home means working at a street and 
neighbourhood scale. It means getting 
to know people who share our common 
space, and this is less comfortable than 
getting to know people who share our 
ideals. This year I am organising a street 
party with a focus on food. What happens 
next will grow from the face-to-face 
relationships nurtured during the planning 
of the event, and on the day.

From micro food activism to city-wide 
connections. Since moving to Bristol I have 
been involved with Avon Organic Group 
(founded in 1984 to promote organic 
gardening and food) and in particular with 
Horfield Organic Community Orchard – a 
project it seeded in 1998. These seasoned 
organic gardeners and allotment holders 
host monthly meetings from October to 
May. As well as topical tips, and talks 
from experts (Tim Foster on the noble 
Brassica family in December, and a wild 
food walk led by Anne Freeman in April), 
we’ve programmed two forthcoming 
interactive workshops. The first, Growing 
Bristol’s local food economy – gardens, 
allotments, home food production, 
and more, is on 7.15pm 2 November, at 
Horfield Quaker Meeting, 300 Gloucester 
Road, BS7 8PD. Bring your experience 
and imagination to an evening that will 
turn talk into action, as we prepare for our 
fossil-fuel-lean future, and start to answer 
my opening question. 

Avon Organic Group Membership:  
aog.membership@yahoo.co.uk 
June McDermont – 0117 942 4046 
www.avonorganicgroup.org.uk

Apple Day
2–4pm Sunday 17 October

All are welcome to Horfield Organic 
Community Orchard’s Apple Day 
celebration

n Enjoy our 100 fruiting trees, bushes 
and vines.

n Taste unusual and local varieties.
n Cakes and produce for sale.
n Make juice and make merry.

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

Todmorden thoughts
by Shannon Smith

www.avonorganicgroup.org.uk
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As Bristol residents we now have our one 
and only formal opportunity to stop Tesco 
from opening on the Montpelier/Stokes 
Croft border. Tesco have now applied for 
their final planning permission and we 
have until mid-September to respond.

Thousands of people have told the Council 
they do not want another supermarket 
and yet the only formal opportunity we are 
being given to influence the decision is 
in the form of our comment on their shop 
front design and their application for an 
alcohol licence.

Q: When is a consultation not called a 
‘consultation’? 
A: When Tesco is scared of its results! 
Council Leader Barbara Janke and local 
MP Stephen Williams recently mediated 
a meeting between representatives from 
Tesco and a few of us from the No Tesco 
in Stokes Croft Campaign. The folk from 
Tesco kept insisting that our community 
did in fact want a Tesco – they had been 
to visit and received ‘an overwhelmingly 
positive welcome’. You can imagine 
our frustrations when they refused to 
substantiate these claims – claims they 
have been making publicly in the national 
media. Barbara and Stephen therefore 
asked Michael and Melanie, the Tesco 
representatives, if Tesco would recruit an 
independent consultancy to carry out a 
consultation to resolve this disagreement. 
What follows is an extract from Council 
Leader, Barbara Janke’s letter in response 
to Tesco’s limp proposal to carry out a 
consultation, that is not a ‘consultation’:

Dear Melanie, 

“Thank you for our meeting on 24 June 
involving yourself and Michael Kissman 
from Tesco, Stephen Williams MP and 
Claire Milne of ‘No Tesco in Stokes Croft’. 
We hope you found the meeting useful …

At our meeting Stephen and I suggested 
that consultation with the local community 
of Stokes Croft should take place. In view of 
the fact that the Planning process to date 
has not included consultation, it seemed 
to us that an objective third party [should] 
carry this out ... 

I undertand that you are unwilling to brand 
this as a consultation in case this implies 
you will stand by the results of [the] 
consultancy’s analysis …”

Yours sincerely,  
Barbara Janke 
Leader, Bristol City Council

96% say ‘another supermarket is not 
necessary’
It is of little suprise that Tesco have 
refused to act on the results of any 
consultation and insist on letting market 
forces decide: the community response 
against the store has been immense. 
Some 300 people attended our last 
minute public meeting and even more 
people turned up to our ‘celebratory 
demo’ (We deliberately called it this to 
move away from any sense of aggression 
or negativity). More than 2,500 postcards 
were sent to the Council saying no to 
the Tesco and demanding meaningful 
consultation, 1,000s of people signed 
petitions and 96% of the 700 households 
we surveyed said they felt another 
supermarket was not necessary. This may 
come as no surprise when you consider 
that this would be the fifth Tesco within a 
mile of the proposed site and 15th within 
two miles.

No meaningful consultation or impact 
assessment
Despite all this, the only opportunity the 
community has been given to comment 
on this proposed development is in the 
form of shop front and external works 
applications, which are being processed 
right now. Needless to say this makes a 
mockery of the wide ranging concerns held 
by a majority of the community. Change 
of Use permission was granted back in 
November 2009, without anyone in the 
community being aware that Tesco was 
the true applicant. Because Planning 
Law does not discriminate between 
independent and multinational retailers, 
the applicant was under no obligation to 
let the Council or community know that 
Tesco was the true applicant. It was not 
until February this year that the community 
became aware of this – and since then we 
have been fighting tooth and nail to put a 
stop to this. Because the application is for 
an Express store there has been no impact 
assessment and no opportunity for the 
community to express its concerns about 
Tesco’s impact on local businesses, traffic 
and environmental sustainability. 

No right to appeal
It turns out the the Council have wrongly 
claimed an existing Traffic Regulation 
Order (TRO) negated the need for further 
impact assessment. Deliveries will be 
made to the back of the building, access 
to which is through the very small and 
narrow Picton Lane, which is not subject to 
the existing TRO. Picton Lane will become 
ridculously congested with customers 
nipping round to park whilst they shop. 
We have raised this with the Council but 
but we as the community now have no 
right to appeal the decision. 

Local leaders speak out but hands tied 
by flawed planning system
The Leader of our Council and our local MP 
have issued a public statement supporting 
our campaign and agreeing a Tesco is not 
appropriate for our community. These 
local decision-makers have also openly 
written to Tesco asking them to backdown 
and leave. However, if the Council were to 
rescind its original decision Tesco would 
appeal and if we lost the appeal Bristol 
City Council would be stung with heavy 
financial costs. To date the Council have 
been unprepared to take this risk, instead 
preferring to publicly call for reform of this 
flawed planning system that is preventing 
them from supporting their communities. 

Take Action!
1. Visit www.NoTescoInStokesCroft.org.uk 
to find out:

n How to email your objection to Tesco 
opening in Stokes Croft.

n How to request to speak at the decision-
making meeting on 22 September

We have drafted a template letter for you 
to add your own personal comments to 
because certain language needs to be 
used for the objection to be formally taken 
into consideration.

2. Put Wednesday 22 September 
(1–2pm) in your diary to come along to 
the celebratory demo at the Council’s 
decision-making meeting.

Please do take 5 mins to send your 
objection and do come along to support 
us on 22 September – together we really 
can stop this supermarket sprawl!

Rachel Bibb  
rachel.h.bibb@gmail.com 
www.NoTescoInStokesCroft.org.uk 

Say No to Tesco in Stokes Croft – NOW!

www.NoTescoInStokesCroft.org.uk
www.NoTescoInStokesCroft.org.uk
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It was widely believed by all those 
concerned, that Councillors on Bristol 
City Council’s Planning Committee (South 
and East) would simply support their 
officers’ recommendation and approve 
planning permission for a new Sainsbury’s 
superstore at the existing Ashton Gate 
stadium home of Bristol City Football Club 
(so their new stadium can be built on 
greenbelt land at Ashton Vale fields). 

Councillors challenged the figures 
produced by Sainsbury’s concerning 
the retail impacts on small shops, 
particularly on North Street, and the traffic 
impacts on Winterstoke Road and the 
locality generally. 21 local residents gave 
submissions opposing the application 
and only 5 Club supporters (out of 21) 
appeared to speak – including their own 
community engagement officer and the 
Sainsbury’s representative.

After a 4-hour meeting, four brave Lib 
Dem councillors voted against Sainsbury’s 
application, with two councillors 
abstaining (one Lib Dem and one Labour) 
and two Conservatives voting in favour. 
Those four councillors have since been 
subjected to a barrage of abuse in the 
Evening Post, on fans’ websites and by 
email.

The residents opposing the application 
believe that the existing stadium site is 
a prime housing site, so should the new 
stadium go ahead, there is an alternative 
housing proposal for 300+ eco homes in 
a European style mixed development with 
some workspace and a car-free immediate 
living environment. Members of the 
community feel this would be a better 
legacy for the site and the community 
than a massive Superstore in an area 
with 7 supermarkets within a mile radius. 

(However, a lot of campaginers don’t want 
the new stadium at all, as it will open up 
the North Somerset greenbelt to further 
development such as the Arena and the 
South Bristol Link Road).

Such a development would require the 
Club to take about half the profit for the 
site – approx £10m rather than £20m. 

We are waiting to see if Sainsbury’s 
and the Club put in an appeal (they 
have 42 days from 21 June) or a new 
application. Ashton Vale Heritage group 
(who represent residents in Ashton Vale) 
are still waiting to hear the result of the 
planning inquiry held to consider whether 
Ashton Vale fields should be registered as 
a village green.

Following the Sainsbury’s episode, 
Bristol Friends of the Earth will be 
submitting evidence to the Coalition 
Government’s consultation paper on the 
new ‘local’ planning system on the need 
to protect local shops by re-instating the 
requirement (removed by the previous 
Labour Government shortly before leaving 
office) that planning applications for 
major new supermarkets have to show 
local ‘retail need’. Had that regulation still 
been in place, the Sainsbury’s application 
would never have got off the ground.

The campaign is now gearing-up for 
‘Round 2’, with Sainsbury’s presenting 
early-stage revised plans to the Council 
on 15 September. If you have experience 
of opposing supermarket applications 
locally, that we can use in evidence to the 
Government or details of the particular 
difficulties experienced by local shops in 
the planning system, please contact: 

Pip Sheard, Bristol Friends of the Earth  
pip_sheard@hotmail.co.uk

Sainsbury’s shock

Do we really want 
supermarkets to feed us?
Date and location TBC 
Suggested donation £3 
For latest information visit  
www.NoTescoInStokesCroft.org.uk 
or email 
rachel.h.bibb@gmail.com

A ‘World Cafe’ event hosted by No 
Tesco in Stokes Croft and Transition 
Montpelier 
Home-baked cakes and drinks will be 
on sale

Do you care about food in Stokes Croft 
and Montpelier, where it comes from 
and its impact on the community, 
the world’s poorest countries and 
environmental sustainability?

Bristol already has over 30 Tesco 
stores and almost 50 supermarkets 
when Sainsbury’s, ASDA and 
Morrisons are thrown in the mix. In the 
UK over 80% of our food comes from 
supermarkets. Independent shops 
and small farmers – the lifeblood of 
our communities, are disappearing 
at an alarming rate thanks to this 
supermarket sprawl.

In Montpelier and Stokes Croft 
resistance to Tesco’s plans to open 
an Express store has been immense: 
thousands of people have written to 
Bristol City Council demanding proper 
consultation, and hundreds more 
have taken part in demonstrations to 
celebrate the area and highlight that 
Tesco is not welcome.

Needless to say others in our diverse 
community wonder what all the fuss 
is about, arguing that supermarkets 
offer low prices, convenience and well 
needed jobs to the area.

This World Cafe event is an opportunity 
for everyone to come together to share 
their views, begin to understand each 
other better and explore solutions 
that will meet everyone’s needs. Local 
shopkeepers and decision-makers 
will be joining us to better understand 
what our community wants.

Shaping the future of food in our 
community needs us all to work 
together – this is your chance to be 
part of the solution!

www.NoTescoInStokesCroft.org.uk 
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www.NoTescoInStokesCroft.org.uk
www.NoTescoInStokesCroft.org.uk
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Pammy Riggs is an organic farmer/
grower based in Devon. She writes:

“The food security issue has been 
top of my agenda – hence the food 
and farming interest – which I have 
embraced in a highly practical way 
for the past twenty plus years. There 
is a sensible move for those in more 
urban areas to bring their food 
production closer to home and have 
a greater hands on understanding. As 
‘Chicken Whisperer’, writing regularly 
in Country smallholding magazine, I 
am looking for co-ordinators in Bristol 
and the surrounding towns to help 
me to organise teaching sessions. It 
is time for the urban population to 
relearn the skills of chicken keeping 
and build a sustainable network for 
themselves. I plan to bring live hens to 
my teaching session so people can see 
for themselves what engaging as well 
as useful creatures these are.

On the subject of Food Security, I take a 
workshop called ‘What on Earth are you 
Eating?’ into Primary Schools too. This 
has been very successful in my area 
and it is time to expand this teaching. If 
there are festival organisers or schools 
out there who feel this timely subject 
should be included at their events I 
would like them to get in touch. My 
food security programme for children 
is based on the positive aspects which 
surround us here in the gardens and 
fields and highlights just how much 
there is to take advantage of if only we 
will start the ball rolling now... for our 
children’s sakes.”

Email: pammy.riggs@tiscali.co.uk 
Phone: 01409 253 570

www.providencefarm.co.uk  
Click on Sustainable Development 
Education/what on Earth are you 
Eating?

Help bring ‘Keeping hens for eggs’ and ‘What on Earth are 
you Eating?’ teaching sessions to Bristol

The Bristol Food Network
Forum for the Future has submitted the 
second stage lottery application on 
behalf of the Bristol Food Network’s ‘Dig 
Bristol’ project. The project builds on the 
work of the sustainable food strategy 
and has the support of both NHS Bristol 
and the City Council. If successful, 
it would bring extra resources to 
support networking, training and 
communications. We should know the 
outcome of the bid in early 2011.

Dig Bristol will enable small scale 
community food groups around Bristol to 
work together to increase the amount of 
land and numbers of people involved in 
growing food across the city. Dig Bristol 
will:

n Double the scale of the community food 
sector in Bristol from 40 groups to 80, 
bringing in an additional 1.5 hectares 
of land into new food production, and 
match community groups to unused 
land.

n Enable existing groups to provide 
gardening mentors who will deliver 120 
training sessions to build the capacity 
of new groups and skill up an additional 
240 confident mentor gardeners. 

n Establish new food gardening hubs 
around the city to encourage and 
mentor new groups.

n Raise awareness through high-profile 
events such as an annual Food Trail, 
which will be established as a key 
regional event, celebrating local food 
from ‘Spade to Plate’, featuring 40 
community food garden venues and 
2,000 visitors.

n Enable the informal community of local 
food projects to develop into a strong 
and vibrant Bristol Food Network, which 
will be well known, and valued for its 
role in making Bristol a greener and 
more food-resilient city; and work as an 
intermediary between the statutory and 
community level partners.

This project is based on over 2 years of 
extensive consultation led by Bristol Food 
Network volunteers. Dig Bristol will fund 
a coordinator; new communications, 
including establishing an annual Food 
Trail, a website and digital resources; 
networking opportunities; training 
sessions and mentor gardeners to support 
community growing hubs. 

For more information, contact Simon 
Billing: S.Billing@forumforthefuture.org

Dig Bristol

Joint Local Transport Plan III
Another consultation of significance to all those interested in food growing in and 
around the city is JLTPIII since it includes proposals for a Park & Ride on agricultural 
land in the north of the city (see previous newsletters for further discussion on this 
topic). 

You have until 4 October to register your comments.

www.travelplus.org.uk/our-vision/joint-local-transport-plan-3/let%27s-talk---
read-the-draft-jltp3 

www.providencefarm.co.uk
www.travelplus.org.uk/our-vision/joint-local-transport-plan-3/let%27s-talk---read-the-draft-jltp3
www.travelplus.org.uk/our-vision/joint-local-transport-plan-3/let%27s-talk---read-the-draft-jltp3
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Events Bristol Green Doors
11–12 September

Living roofs, rainwater harvesting and 
growing your own veg are just some 
of the features on display as part of 
Bristol Green Door’s first ever open 
weekend on 11–12 September 2010.

More than 50 households across the 
city will be opening their doors to the 
public to showcase a range of energy 
efficiency measures which have made 
homes more comfortable, as well as 
cutting carbon and energy bills.

Many of Bristol’s homes are old 
and not very energy efficient, but 
retrofitting measures – such as 
draught-proofing and insulation can 
make a big difference. A number of the 
properties will also feature alternative 
technologies, including solar hotwater, 
PV and mechanical ventilation and 
heat recovery. 

Householders taking part will highlight 
how energy smart behaviour, such as 
switching things off, buying energy 
efficient appliances, saving water and 
growing your own or buying local food 
also make a difference to the overall 
energy performance of their homes. 

Hubs in each of the neighbourhoods 
taking part will have displays and 
information about the properties 
open locally and maps with details 
will be available from central hubs at 
the Architecture Centre, Create and 
Co-exist.

The open weekend will be followed by 
a programme of talks and workshops 
on how to make energy efficient 
improvements in your own home. Full 
details of all the properties involved, 
including the measures taken and the 
suppliers used, will be available after 
the event online. Full details of the 
programme will be available at:

www.bristolgreendoors.org 

 

Bristol Green Doors householder and 
professional green roof builder Simon 
Lewis has converted the roof of his 
garage into a vegetable and flower 
plot, using solar PV to power the 
irrigation system. 

Organic Food Festival
10am–6pm Saturday 11 & 
10am–5pm Sunday 12 September 2010 
Bristol Harbourside 
£5, free entry for children and Soil 
Association members

The 10th Organic Food Festival returns 
to Bristol, this year organised by Real 
Food Festivals, who run their eponymous 
festival in London in May.

n Over 150 organic food and drink 
producers

n Celebrity Chef demonstrations
n Live bands
n Livestock
n Kids Taste Experience
n Health and beauty products
n Organic gardening
n Fabulous fashion and textiles.

www.organicfoodfestival.co.uk/home

Kilter: ROOTS Replanted 
A tale of love & vegetables
£9, £7 Concessions

2–5 September · St Werburghs City Farm 
Boiling Wells, Bristol BS2 9YJ

9–12 September · Hampton Row 
Allotments, Bathwick, Bath BA2 6QS

16–19 September · Peasedown St John 
Community Farm, Dunkerton Hill BA2 8PJ

23–26 September, Bloomfield 
Allotments, Bear Flat, Bath BA2 2AB

Performance times:  
6.30pm Thursday–Saturday 
Except St Werburghs, which starts 7.30pm 
2.30pm Saturday & Sunday

Following its hit success & rave reviews 
at last year’s Fringe Festival – Kilter takes 
Roots on tour to four sites across Bath, 
Bristol & beyond. Elope to the allotment 
for a gentle journey down the bean-
rows to investigate food-security in the 
fast approaching post-oil world. In an 
intimate tale of love and the land, Kilter’s 
delightfully quirky characters look to 
the past and future whilst you up-turn a 
pot and take the weight off your feet. As 
usual, Kilter performs in the open air with 
an ingenious set created from recycled 
materials.

Box Office: 01225 386777

www.bath.ac.uk/icia 
www.kiltertheatre.org 
www.twitter.com/kiltertheatre

Organic Fortnight 2010
3–17 September

The UK’s biggest celebration of all things 
organic – visit an organic farm, try your 
hand at learning a new skill at the Soil 
Association Organic Farm School, treat 
yourself to an organic holiday, look out for 
organic clothes on your highstreet, switch 
one of your beauty products to organic 
or cook up an organic feast on a budget 
for your friends with help from the Soil 
Association’s top tips.

www.soilassociation.org/News/
NewsItem/tabid/91/smid/463/
ArticleID/349/reftab/63/t/Organic-
Fortnight-2010/Default.aspx

www.bristolgreendoors.org
www.organicfoodfestival.co.uk/home
www.bath.ac.uk/icia
www.kiltertheatre.org
www.twitter.com/kiltertheatre
www.soilassociation.org/News/NewsItem/tabid/91/smid/463/ArticleID/349/reftab/63/t/Organic-Fortnight-2010/Default.aspx
www.soilassociation.org/News/NewsItem/tabid/91/smid/463/ArticleID/349/reftab/63/t/Organic-Fortnight-2010/Default.aspx
www.soilassociation.org/News/NewsItem/tabid/91/smid/463/ArticleID/349/reftab/63/t/Organic-Fortnight-2010/Default.aspx
www.soilassociation.org/News/NewsItem/tabid/91/smid/463/ArticleID/349/reftab/63/t/Organic-Fortnight-2010/Default.aspx
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…more events

EDIBLE AS$ETS 
Securing money for your food 
initiative 
10am–4pm Tuesday 14 September 
Paintworks, Bath Road, Bristol BS4 3EH 
£20 Local Action on Food members 
£30 non-members 

Plus Networking Event 

Sustainable Food in Bristol 
After the conference · 4.15–6.00pm 
£5 (includes food)

Many food projects and businesses are 
trying to change the food system – by 
promoting healthy food, selling local and 
organic produce or increasing people’s 
access to better food. Not only is this task 
large, but it is also hard to make these 
initiatives work, and be financially viable 
in the long term. This conference will 
explore some of the possible avenues for 
food projects and enterprises to become 
more financially viable:

n Grants and funding What’s available? 
Is it the best route for your project?

n Selling services What can you offer 
your local authority, local businesses or 
NHS?

n Raising money in other ways Would 
trading, community investment, loans, 
or social enterprise work for you?

Richard Snow (Plunkett) and Mark 
Simmonds (CoopsUK) are running two of 
the workshops, and there will be speakers 
from Triodos Bank, The Real Food Store in 
Exeter and funders.

This conference is open to anyone working 
in the sustainable food sector who wants 
to explore different routes to financial 
success! 

For more information call 020 7837 1228 or 
email: suzanne@sustainweb.org

www.localactiononfood.org

Many food projects and businesses are trying to 
change the food system – by promoting healthy 
food, selling local and organic produce or increasing 
people’s access to better food.  Not only is this task 
large, but it is also hard to make these initiatives 
work, and be financially viable in the long term.  

Local Action on Food runs a diverse network of 
businesses, community projects and individuals who 
care about sustainable and healthy food. We are 
organising this conference to explore some of the 
possible avenues for food projects and enterprises to 
become more financially viable.

Come along to find out more about:

 l GRANTS AND FUNDING - What’s available? Is it 
the best route for your project?

 l SELLING SERVICES - What can you offer your 
local authority, local businesses or NHS?

 l RAISING MONEY IN OTHER WAYS - Would 
trading, community investment, loans, or social 
enterprise work for you?

Local Action on Food invites you to:

When: 14th September  
Where: Paintworks, Bath Road, Bristol BS4 3EH

EDIBLE AS$ETS 
Securing money for 
your food initiative

Experts from funding 
organisations, ethical banks, 
service contractors, businesses 
and community groups will be 
sharing their experiences.

This conference is open to anyone 
working in the sustainable food 
sector who wants to explore 
different routes to financial success!

BOOK NOW! 
 l £20 Local Action on  
Food members

 l £30 non-members

For more information call  
020 7837 1228 or email 
suzanne@sustainweb.org 

Local Action on Food is a project of Sustain: The alliance  
for better food farming. Registered charity (number 1018643)

s u s t a i n
the alliance for 

better food and farming

w
w

w
.carlw

arner.com

www.localactiononfood.org

Networking Event

Sustainable Food  

in Bristol

After the conference.. 

4.15pm - 6.00pm 

Book now £5

After its success in 2009, the Montpelier 
Bean Feast will be returning again this 
year, on Saturday 18 September, in  
St Andrews Road and Montpelier Park.

The Montpelier Bean Feast originated 
as an annual event in the Eighteenth 
Century, ran by Thomas Rennison, one 
of the area’s most famous residents. 
In 1764 this colourful character 
opened Rennision’s Pleasure Baths 
and Gardens, which featured natural 
swimming pools, a bowling green, tea 
gardens and the Old England Tavern. 
The event took place here and featured 
elections of a mock Sheriff and Mayor, 
and ‘various high jinks’ which go 
undefined by historical sources!

In 2009 members of Transition 
Montpelier decided to bring it back to 
life. The bean feast was reinvented as 
a harvest festival celebrating the best 
modern day Montpelier has to offer, 
whilst still retaining features of the 
original event. It was a great success, 
with well over 1,000 people attending in 
the course of the day. 

This year the occasion will feature live 
music, food celebration activities, 
games for all ages, craft workshops, 
mock elections and procession. There 
will also be a discussion space focused 
on sustainability issues, and information 
stands about local projects. 

Of particular interest to Local Food 
Update readers will be the Local 
Produce Exchange Market, where 
food grown, picked, processed or 
cooked in the city can be brought and 
swapped for someone else’s goodies. 
If you’d like to go home with a range of 
delicious homegrown treats, bring your 
contribution along between 2–4pm 
and collect your Beanie tokens, which 
can then be used to ‘purchase’ goods 
between 4–6pm.

Montpelier Bean Feast is also getting 
involved in the Bristol Cycling Festival 
by creating a cycling carnival troupe 
called Montpelier Bean Bikes. During 
workshops on the Saturday, residents 
can decorate their bikes with a vegetable 
theme, to take part in the city centre 
carnival procession on Sunday 19th at 
midday. To take part, just bring along a 
bike to the craft tent in Montpelier Park.

The event is volunteer run for fun! Any 
help with planning and on the day 
is much appreciated. Please contact 
montpelierbeanfeast@yahoo.co.uk or 
07866 748193 if you would like to get 
involved. This year the festivities have 
been generously supported by Bristol 
City Council’s Community Festivals and 
Events Fund.

Montpelier Bean Feast:  
Celebrating local harvest,  
local heritage and local genius
2–9pm Saturday 18 September  
St Andrews Road & Montpelier Park

www.localactiononfood.org
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Love Food Harvest Festival
10.30am–4pm Sunday 26 September 
Paintworks, Brislington Road · Free

An update from Lorna at Love Food…

I hope you’ve all enjoyed your summer 
as much as Ned and I have? We’ve been 
off exploring the amazing countryside 
we have in the South West and have had 
a great time. As the weather forces us 
to start thinking of Autumn it’s time to 
celebrate all the fantastic produce we have 
available to us locally. The indoor market 
will be heaving with beautiful, colourful 
and delicious, local food. Stock up on 
tasty produce in a vibrant community 
atmosphere to share with your friends and 
family. Children will be entertained with 
bulb planting, arts and crafts, storytelling, 
face painting, a straw bale play area and a 
childsize café.

The picnic area will, as always be full 
of amazing goodies for you to enjoy 
including local corn on the cob, fab 
Trethowans toasties, BBQ, wild food 
paella, jerk chicken, amazing local ale 
and cider... The last visit of the year from 
the lovely Glenholme herbs gives you the 
opportunity to stock up on all he herbs 
you need to keep you healthy through 
the winter, with a special talk from local 
herbalist Max Drake on the subject.

If you’d like to get involved please contact 
Lorna: lorna@lovefoodfestival.com

www.lovefoodfestival.com

…more events
Getting Started: 
How to set up a buying group 
in your community
11.30am–2.30pm Tuesday 21 September 
The GreenHouse (Federation of City 
Farms), Hereford St, Bristol BS3 4NA 
FREE workshop and lunch!

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? If so, come along to a free 
workshop. You will have a chance to meet 
like-minded people, local food producers 
and find out about what’s involved in 
setting up a buying group or food co-op.

Community-run food buying groups come 
in all shapes and sizes including buying 
clubs, bag or box schemes, stalls or 
shops, and sell a variety of foods such as 
fruit and vegetables, organic wholefoods, 
home-made bread or local meat or dairy 
produce – anything the community wants.

Only 25 places are available so book early 
by contacting Bonnie Hewson: 
bhewson@soilassociation.org 
A further workshop will be held in 
Bath later in October, full details to be 
confirmed. For more information, contact 
Alison Belshaw alison@sustainweb.org

More information and a toolkit showing 
how to get started is available at:  
www.foodcoops.org 
Further buying group guides on school, 
university and workplace buying groups 
are available at  
www.soilassociation.org/obg.aspx

Sustainable Westbury on Trym 
Eco-Fiesta
2–5pm Sunday 19 September 
In the Pedestrianised High Street, 
Westbury on Trym 
Entrance free

Come and join us at SusWot’s second 
Eco-Fiesta, with lots to see and do. Stalls 
selling local food produce and goods 
with an environmental theme, advice 
on growing your own and a harvest 
food swap. Competitions, music and 
entertainment for children and adults. 
Local shops and cafés will be open too.

www.suswot.org.uk

North Bristol healthy food bus
Tuesday 21 September  
Southmead & Lockleaze 
Thursday 23 September 
Lawrence Weston & Avonmouth

To celebrate the harvest festival period, 
North Healthy Neighbourhood Team will 
be running a mobile fruit and veg bus 
on 21 September in Southmead and 
Lockleaze and Thursday 23 September in 
Lawrence Weston and Avonmouth. The bus 
will be stopping at Avonmouth Community 
Centre. Lawrence Weston Ridingleaze, 
Lockleaze Gainsborough Square and 
Southmead Glencoyne Square.

Many areas across the north of Bristol 
could be classed as food deserts as they 
have high proportion of takeaways and 
a low amount of affordable fruit and 
vegetables. If a family of four do one 
weekly shop to gain their 5 a day, they 
would have to bring back approximately 
11Kg of fruit and veg, this would be hard 
work if travelling by public transport! This 
is a pilot project to address the lack of 
fresh affordable fruit and vegetables in 
the areas, the bus will be providing fresh 
fruit and veg boxes of varying sizes; for 
1 person, 2 people and a family box. The 
boxes will also contain recipe cards for 
ideas on using the food in the box. If this 
model is successful, it is hoped to run it 
out as a community-led box scheme.

For more information or to take part on  
the day please contact  
Alex Wood alex.wood@nhs.net or  
Donna Sealey donna.sealey@nhs.net

Best of Bedminster Show 2010
11am–4pm Saturday 25 September 
North Street Green, Bedminster

The Best Of Bedminster Show is back for 
its 4th year and with your help we’ll be 
celebrating the best bits of Bedminster 
and Bristol. There will be music, cake and 
kids’ activities – and why not enter our 
Best in Show Competition? – this year’s 
categories are:

n Best cake
n Best jar of chutney
n Best jar of Jam
n Best miniature garden
n Best photograph of Bedminster 
n Best home grown pumpkin
n Scariest fruit and vegetable monster 
n Best display of seasonal produce www.bestofbedminster.org.uk

http://www.lovefoodfestival.com/
www.foodcoops.org
www.soilassociation.org/obg.aspx
www.suswot.org.uk
www.bestofbedminster.org.uk
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Further afield…
‘Small is’ Festival
4–5 September 
Schumacher Centre, Bourton on 
Dunsmore, Rugby 

Organised by the charities Practical 
Action and Engineers without Borders, 
the ‘Small is’ Festival, is an attempt to 
engage people with the ideas of Fritz 
Schumacher and Small is Beautiful. It’s 
a festival but not as we know it. Lots 
of feisty debate, hands on workshops, 
networking and then chilling in the 
evening with local music and local 
beer. It’s fun, serious and we hope 
inspirational in equal measure. 

Practical Action has experience in 
disaster preparedness around the 
world and are recognised experts in 
climate change adaptation. The Small 
is Festival offers a real opportunity to 
meet informally with our staff, network 
and listen to speakers. The purpose 
of this email is to ask if you could help 
publicise the festival amongst friends, 
colleagues and others who could be 
interested.

www.practicalaction.org.uk  
www.smallisfestival.org

Ludlow Food Festival
10–12 September

Held every year in Ludlow, Shropshire, 
the small town with the large 
reputation for good food and drink – 
this year’s Ludlow Marches Food and 
Drink Festival will feature more than 
130 top quality small independent 
food and drink producers from the 
Marches, the England-Wales border 
country, inside Ludlow Castle. 

www.foodfestival.co.uk/index.html

Abergavenny Food Festival
18–19 September

Markets, individually ticketed 
Masterclasses, Tutored Tastings 
and Talks showcasing some of 
the most skilled, passionate and 
knowledgeable practitioners in the 
country alongside local and regional 
talent. 

www.abergavennyfoodfestival.com/

…even more events

Love Cooking Festival
9.30am–9.30pm Tuesday 5 October 
Colston Hall, Colston Street, Bristol

The UK’s top chefs cooking live on stage, 
in a series of 1-hour presentations.

The festival also presents a number of 
educational and interactive features in 
the theatre foyers between stage sessions 
including; cooking skills demonstrations, 
Q & A forums, special offers etc.

www.lovecookingfestival.com/shows/
bristol

Free Vegan Food Fair
12–5pm Saturday 30 October 2010

Broadmead Baptist Church, union Street, 
Bristol BS1 3HY

Join us to celebrate World Vegan Day, and 
find out how veganism can help animals, 
people, your health and the environment.

Non-vegans especially welcome!

n Delicious free food
n Cookery demonstrations
n Films for all ages
n Free nutrition surgery
n Face painting
n Ethical merchandise
n And more!

Sponsored by Animal Aid, Café Maitraya, 
Vegan Society, and VegFund

Email freeveganfoodfair@gmail.com 
or call 0759 574 5441 for a copy of the 
programme.

www.bristolanimalrights.org.uk/
veganfoodfair

A group of people met at the Albert Inn 
on 4 August, to discuss how a patch of 
scrub land on St John’s Lane might be 
brought in to cultivation.

The triangle of land has been identified 
by the Council’s Empty Land Officer as 
a potential site for people to grow their 
own food. The developer who owns 
the site has made two failed planning 
applications for the area – one for 
housing and one for billboards. Further 
planning applications are also likely 
to fail. The patch of land has been left 
to go to ruin. It has become a centre of 
some local anti-social behaviour, and 
an access route for break-ins to the 
bordering properties.

The Empty Land Officer has negotiated 
with the developer to make the site 
available for a peppercorn rent on 
short term lease basis. That way, any 

growers get a year’s notice if they have 
to quit, and the developer doesn’t have 
to give up on all prospect of future 
development.

At present there is a long (2 years+) 
waiting list for an allotment in the 
area, so this would be an excellent 
opportunity to make more space 
available for local people to have access 
to growing land. However, to do this, 
there would need a big clearing project; 
the site would need to be fenced; and at 
least 25 people would need to commit 
to get it going. How the site is cultivated 
and managed would be up to whoever 
chooses to get involved.

For more information, contact Michael 
Shaw, Associate Missional Pastor  
(in Training) East Street Baptist Church:  
07958 408 551 · mikepc.shaw@o2.co.uk

Community Allotment project St John’s Lane, Bedminster

www.practicalaction.org.uk
www.smallisfestival.org
www.foodfestival.co.uk/index.html
www.abergavennyfoodfestival.com/
www.lovecookingfestival.com/shows/bristol
www.lovecookingfestival.com/shows/bristol
www.bristolanimalrights.org.uk/veganfoodfair
www.bristolanimalrights.org.uk/veganfoodfair
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Courses

…at Windmill Hill City Farm
Philip Street, Bedminster  
www.windmillhillcityfarm.org.uk/
course/other-courses.html

Grow your own organic food 
Organic techniques & fruit growing

Thursdays 9.30am-12.30pm  
10 sessions from 30 September 
£110 (£25 concessions) + £5 materials

A course to provide you with the know how 
to grow your own organic food effectively 
in your garden or allotment plot. Includes 
theories and practicals

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

Sustainable bee keeping
4–5 September · Course fee: £165

This introduction to bees will cover their 
role, value and products, and focus on 
how we can manage our relationship 
to ensure their survival. No previous 
knowledge of beekeeping is assumed.

Permaculture together
18 September–2 October · Course fee: £550

How to apply Permaculture to group 
projects – permaculture combined with 
goal setting, group decision making and 
facilitation ensures an holistic approach.

Bread making for beginners
Friday 22 October · Course fee: £45

The day course will introduce you to bread 
making that can fit into any busy week, 
and build your confidence in a skill that is 
making a come-back.

Sustainable land use
January–March 2011

You can take the whole course or just the 
module(s) you want – the first three are 
one week each, the Permaculture is two. 
Funding available for the long-term 
unemployed (claiming for 6 months+).

Ecological Interactions · 24–28 January
Organic Horticulture · 31 Jan–4 Feb
Sustainable Forestry · 7–11 February
Permaculture Design · 21 Feb–4 March

www.patrickwhitefield.co.uk/slu.htm

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

Tonics and elixirs:  
Herbal harvesting for Autumn 
10am–1pm Saturday 2 October 
Tutor: Ann Freeman · Course fee: £30

This hands-on workshop will enable 
students to harvest materials from the 
Western Herb Garden and make remedies. 
The study morning will cover harvesting, 
preserving and storing and preparation 
of remedies from the collected materials, 
illustrating what is possible by using 
simple ingredients that are readily 
available at this time of year. 

Introduction to bee keeping 
10am–12.30pm  
Sunday 24 October–28 November 
Tutor: David Gillard · Course fee: £75

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

Wildlife gardening 
7–9pm, Mondays  
11 October–15 November 
Tutor: Emma Smith · Course fee: £70

You will be shown how to produce an 
inventory of the wildlife present at the 
outset and how to improve diversity and 
richness of habitat which can happily 
co-exist in the best tended plot. Emma 
Smith is a professional wildlife biologist 
who will be joined by guest speakers on 
birds, invertebrates and bats. No previous 
experience of gardening or wildlife 
surveying necessary. 

Successful winter pruning 
10am–1pm Saturday 27 November 
Tutor: Tim Foster · Course fee: £25

A half day course which will provide 
a demonstration of the principles of 
pruning, together with what to prune at 
this time of the year. It will also explain 
the principles of pruning for fruit trees for 
extensive and restricted growth.

…Bristol Adult Learning
www.bristol.gov.uk/ccm/cms-service/
stream/asset/?asset_id=34787158&

Organic gardening
Weds 6.30–8.30pm & 12 Sats 9–11am 
20 sessions from 19 January 
St Pauls Learning and Family Centre 
Tutor: Tim Foster · Course fee: £224/£64

The ultimate how-to-grow-your-own food 
course for allotments and gardens. The 
main groups of fruit and vegetables are 
covered (including propagation, fertility, 
pruning, etc) plus the best organic 
techniques for sustainable production. 
Includes 12 practical Saturday sessions on 
an allotment in the course cost.

Introduction to permaculture
6 Tues 6.30–9pm, 2 Sats 10am–2pm 
8 sessions from 21 September 
Create Centre, Smeaton Road 
Tutor: Ruth O’Brien · Course fee: £92/£46

The ethics, philosophy and the nature-
inspired principles, with real examples 
of Permaculture in practice and a mini-
design project. Course includes nature 
walks, group activities, talks, slideshows, 
a visit and practical work. No previous 
experience is necessary.

Organic gardening
Weds 10am–12pm 12 sessions from 12 Jan 
Stoke Lodge, Stoke Bishop 
Tutor: Jon Wheatley · Course fee: £102/£51

Learn how to grow your own food in a 
small space without the use of artificial 
chemicals. The best techniques are 
covered for the organic cultivation of the 
main vegetable groups and fruit. Includes 
some practical demonstrations, e.g. seed 
growing, pricking out and potting on.

Saturdays at Stoke Lodge
n Espalier and fruit tree training
n Pruning – all you need to know
n Growing fruit and vegetables
n The low-work garden
n The low-water garden
n On the wild side (wildlife gardening)
n It’s easy growing greens
n Small is beautiful (container growing)

See p.60 of downloadable PDF: 
www.bristol.gov.uk/ccm/cms-service/
stream/asset/?asset_id=34787158&

www.windmillhillcityfarm.org.uk/course/other-courses.html
www.windmillhillcityfarm.org.uk/course/other-courses.html
www.ragmans.co.uk
www.patrickwhitefield.co.uk/slu.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
www.bristol.ac.uk/Depts/BotanicGardens/about/education.htm
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.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
www.bristol.gov.uk/ccm/cms-service/stream/asset/?asset_id=34787158&
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Publications
Farms of Tomorrow Revisited 
Trauger Groh & Steven McFadden  
£13.99

This sequel to the original, inspirational 
blueprint for Community Supported 
Agriculture (CSA) serves as a guide for the 
movement as it enters the next stage in its 
development.

www.soilassociation.org/Shop/Item/
tabid/533/List/1/CategoryID/16/
Level/a/Default.aspx

Sharing the Harvest:  
A citizen’s guide to Community 
Supported Agriculture 
Elizabeth Henderson and Robyn Van En  
£25.00

This highly revised and expanded 
edition provides new insight into making 
Community Supported Agriculture not only 
a viable economic model, but the right 
choice for food lovers and farmers alike.

www.soilassociation.org/Shop/Item/
tabid/533/List/1/CategoryID/16/
Level/a/Default.aspx

Strategies for reducing the 
Climate Impacts of red meat/
dairy consumption in the uK
WWF/Imperial College, London

An investigation into possible strategies 
for reducing red meat and dairy 
consumption in the UK to cut greenhouse 
gas emissions (GHG) from the food sector, 
with particular focus on the role of the 
multiple grocery retailers. This study 
provides new and useful insight into the 
orders of magnitude relating to reductions 
in GHG required and the potential 
solutions to deliver these reductions at a 
time when there is urgency to tackle the 
role of food in climate change at a national 
and global level. 

www.wwf.org.uk/research_
centre/?4040/Strategies-for-Reducing-
the-Climate-Impacts-of-Red-MeatDairy-
Consumption-in-the-uK

Food security: Feeding the 
world in 2050
Philosophical Transactions of the Royal 
Society of Biological Sciences

Food prices in major world markets have 
been at a historical low in recent decades. 
Analysis from the Government Office for 
Science shows that by 2050, this situation 
is set to change significantly. The global 
population will have increased by nearly 
a third to nine billion, and diets will have 
changed with increasing affluence, leading 
to a much increased demand for food. 
At the same time, the food supply may 
be threatened as agriculture will have to 
compete with industry and municipal uses 
for energy and water. Climate change will 
also have adverse impacts on production 
in some areas.

The challenge is not only to increase food 
production, but to do so in a way that is 
sustainable, reducing our greenhouse gas 
emissions and preserving biodiversity. In 
addition, we must make the food system 
more resilient to volatility, both economic 
and climatic. A further challenge is that of 
ending hunger; currently around 1 billion 
people are hungry, and we must work to 
ensure that this number decreases rather 
than increases in the future.

http://rstb.royalsocietypublishing.org/
content/365/1554.toc

Building a Sustainable  
Food Hub
Three combined reports from projects 
taking part in the Food Supply and 
Distribution strand of the Making Local 
Food Work programme: 

n Adding value through catering services
n Distribution of surplus from allotments
n Supplying Food Access Projects

The reports explore different elements that 
can form part of building a sustainable 
food hub and look at some of the 
challenges and issues that they face. In 
particular, they look at issues around 
supplying food access projects using the 
experiences of Community Food Enterprise 
and Food Chain North East; OrganicLea’s 
scheme which distributes surplus from 
allotments; and Local Food Links work 
adding value through catering services.

www.sustainweb.org/
publications/?id=176

An investigation into the 
workings of small scale food 
hubs
An analysis of 11 small scale food hubs 
which looks to identify their synergies, 
differences, issues and challenges. 

www.sustainweb.org/
publications/?id=177

An Inconvenient sandwich:  
The throwaway economics  
of takeaway food
New Economics Foundation

The British appetite for quick, cheap, 
convenient food that we can eat 
wherever we happen to be has hidden 
costs to society, public health and the 
environment. This report investigates the 
economic pressures facing independent 
cafés and sandwich bars which often 
forces social justice, sustainability and 
health off the menu.

http://neweconomics.org/publications/
inconvenient-sandwich

www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.soilassociation.org/Shop/Item/tabid/533/List/1/CategoryID/16/Level/a/Default.aspx
www.wwf.org.uk/research_centre/?4040/Strategies-for-Reducing-the-Climate-Impacts-of-Red-MeatDairy-Consumption-in-the-UK
www.wwf.org.uk/research_centre/?4040/Strategies-for-Reducing-the-Climate-Impacts-of-Red-MeatDairy-Consumption-in-the-UK
www.wwf.org.uk/research_centre/?4040/Strategies-for-Reducing-the-Climate-Impacts-of-Red-MeatDairy-Consumption-in-the-UK
www.wwf.org.uk/research_centre/?4040/Strategies-for-Reducing-the-Climate-Impacts-of-Red-MeatDairy-Consumption-in-the-UK
http://rstb.royalsocietypublishing.org/content/365/1554.toc
http://rstb.royalsocietypublishing.org/content/365/1554.toc
www.sustainweb.org/publications/?id=176
www.sustainweb.org/publications/?id=176
www.sustainweb.org/publications/?id=177
www.sustainweb.org/publications/?id=177
http://neweconomics.org/publications/inconvenient-sandwich
http://neweconomics.org/publications/inconvenient-sandwich
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Voscur training
Take Part autumn training 
and learning events
FREE (£15 ‘no show fee)

Voscur are running a series of learning 
and training events as part of the ‘Take 
Part’ programme that will help you find 
out about the different ways you can 
take part in making Bristol better.

What makes the news and how to 
take part – tour of Evening Post 
11am – 12.30pm Thursday 16 
September

Get your voice heard… in meetings 
9.30am–3.30pm Wednesday 6 
October

‘What is Bristol City Council?’ 
2–5pm Thursday 14 October

Change is happening in Bristol 
neighbourhood – visit to see what 
local people are doing to improve 
their communities 
9.30–4.30pm Saturday 13 November

Making meetings work for you 
9.30am–3.30pm Thursday 18 
November

For more information: 
www.voscur.org/haveyoursay/
takepart

Getting to grips with the Big 
Society and the coalition 
government
11am–1pm Monday 1 November 
Create Centre, Smeaton Road BS1 6XN 
FREE (£40 ‘no show’ fee) inc lunch

Voscur and Urban Forum are co-
hosting this information event 
on the Coalition’s priorities, the 
Comprehensive Spending review 
(taking place on 20 October) and Big 
Society.

Representatives from voluntary and 
community sector organisations and 
Urban Forum members are invited 
to this FREE half-day session to help 
them understand the implications 
of the Big Society and the new 
government’s priorities and policies.

To book your place email info@
urbanforum.org.uk with your full 
contact details and indicating any 
dietary or other requirements

www.voscur.org/urbanforumbriefing

Community Assets Conference
23 September 2010 
St Werburghs Centre

This conference is an opportunity to hear 
first hand about the opportunities for 
stewardship of council assets by Bristol’s 
community organisations. The Leader of 
the Council will formally launch Bristol’s 
new Community Asset Transfer Policy and 
a guest speaker will deliver an interesting 
and captivating keynote address.

The conference is aimed at all Third Sector 
organisations in Bristol that are interested 
in obtaining their own premises or that 
already have council-owned premises. 
The event will look at how Community 
Asset Transfer can help to empower local 
communities and can create opportunities 
for greater independence and financial 
sustainability. There will be a choice 
of workshops, followed by a panel 
discussion.

www.bristol.gov.uk/ccm/content/
Community-Living/Community-
Centres-Facilities/community-assets-
conference-2010.en;jsessionid=F5A
4FE5A6B3395EB3C2D0F0E5D77E5A1.
tcwwwaplaws1

Beyond Consultation! 
Principles for engaging 
with stakeholders, building 
consensus and facilitation of 
good meetings
15, 16 and 30 September 2010 
The Federation of City Farms and 
Community Gardens, The Greenhouse, 
Hereford Street, Bristol BS3 4NA 
Slliding scale: £340.75–£881.25

The aim is to provide a thorough 
foundation training in facilitation skills 
and the design of participatory meetings 
and workshops. This training will equip 
you with the principles and practices of 
“thinking and deciding together”.

This training will equip facilitators to 
improve participation in consultation 
events, conferences, workshops and 
meetings in a productive, effective fashion 
for all taking part. 

For more information about what the 
course can offer phone Rowena on  
01873 860 493 or Cathy on 0117 924 6344 
rowenaharris@btconnect.com 
www.bjassociates.org

Lecture  
Beef, bread and water:  
Ethical food in a warm and 
thirsty world
20 September 2010 
Savoy Place, London 
£25

Bringing together some of the world’s 
leading experts on climate change, 
water scarcity, food insecurity and farm 
animal welfare, Compassion in World 
Farming’s Peter Roberts Memorial Lecture 
will address key challenges in achieving 
a global food supply that is fairer for 
animals, people and the planet. What 
should we eat? Is organic food best? How 
much water do we use to produce a kilo 
of beef or chicken? How can we achieve 
equitable food distribution?

n Dr Samuel Jutzi, Director, Animal 
Production and Health Division, Food 
and Agriculture Organisation of the UN 
(FAO)

n Professor Arjen Hoekstra, Creator of the 
water footprint concept

n Philip Lymbery, Chief Executive, 
Compassion in World Farming

n Dr Kate Rawles, Senior lecturer, 
University of Cumbria and ‘outdoor 
philosopher.’

www.ciwf.org.uk/help_us/donate/
purchase_lecture_tickets/default.aspx

Odds & ends

Listen again
On Your Farm – Community Farm
www.bbc.co.uk/iplayer/episode/
b00sb9gb/On_Your_Farm_
Community_Farm/

The Food Programme – The School  
of Artisan Food
www.bbc.co.uk/programmes/
b00s1p7l

The Food Programme – Micro dairies
www.bbc.co.uk/programmes/
b00psp9c

www.voscur.org/haveyoursay/takepart
www.voscur.org/haveyoursay/takepart
www.voscur.org/urbanforumbriefing
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bristol.gov.uk/ccm/content/Community-Living/Community-Centres-Facilities/community-assets-conference-2010.en;jsessionid=F5A4FE5A6B3395EB3C2D0F0E5D77E5A1.tcwwwaplaws1
www.bjassociates.org
www.ciwf.org.uk/help_us/donate/purchase_lecture_tickets/default.aspx
www.ciwf.org.uk/help_us/donate/purchase_lecture_tickets/default.aspx
www.bbc.co.uk/iplayer/episode/b00sb9gb/On_Your_Farm_Community_Farm/
www.bbc.co.uk/iplayer/episode/b00sb9gb/On_Your_Farm_Community_Farm/
www.bbc.co.uk/iplayer/episode/b00sb9gb/On_Your_Farm_Community_Farm/
www.bbc.co.uk/programmes/b00s1p7l
www.bbc.co.uk/programmes/b00s1p7l
www.bbc.co.uk/programmes/b00psp9c
www.bbc.co.uk/programmes/b00psp9c


BRISTOL’S LOCAL FOOD uPDATE · SEPTEMBER–OCTOBER 201021

…more odds & ends
City Harvest, Sustain’s new 
urban agriculture website
City Harvest is an online resource which 
demonstrates the wide range of benefits 
associated with urban agriculture with the 
purpose of strengthening and developing 
the movement in the UK and across the 
globe. 

On the site you will find a host of 
publications documenting the social, 
educational, environmental, economic 
and health-related impacts of urban 
agriculture as well as case studies which 
provide working examples of these 
benefits in action.

City Harvest is a resource for everyone 
interested in food growing and 
sustainability and aims to be particularly 
useful for anyone who is looking for 
“hard” evidence to support urban 
agriculture related projects. You can also 
upload publications and projects to keep 
City Harvest fresh and up-to-date.

www.sustainweb.org/cityharvest

Bristol and The Rainforest –  
Cows in Leigh Woods, St 
Werburghs City Farm & Farm 
Cafe 
A short film made though a collaborative 
process for Bristol Ecoshow concentrating 
on the Links between The Rainforests 
and Bristol. The film visits Bristol Festival 
of Nature and Leigh Woods where Cows 
have been re-intoduced by The National 
Trust and The Story Group. We also talk 
to St Werburghs City Farm and the award 
winning City Farm Cafe.

Also contains interviews with Friends 
of the Earth, Greenpeace, The Soil 
Association, The Happy City Initiative and 
i-Scoot UK.

www.youtube.com/
watch?v=7uCzYPFbzCE

use of apple press in exchange 
for some of the produce
If you have surplus apples you want to 
convert to juice please contact Rowan 
Matthiessen 07737344318, email rowan.
matthiessen@googlemail.com. The large 
scale, hand-driven portable wooden apple 
press is ideal for street parties and other 
events.

Growing Communities start-up 
programme
Growing Communities is a social 
enterprise run by local people in Hackney, 
East London. They have run a community-
led box scheme for over 10 years and 
now pack almost 1000 bags of fruit and 
vegetables a week, most of which comes 
direct from local, sustainable farms and 
some of which is grown by the project 
itself 

Their Growing Communities Start-up 
Programme, launched in 2009, offers 
detailed practical assistance to help 
other communities set up viable social 
enterprise box schemes trading in 
sustainable food. 

Growing Communities have just held 
their first seminar for community groups 
from around the country interested in 
participating in the Start-up Programme 
from autumn 2010. The community groups 
are now going on to the business planning 
and application process, preparing to 
submit a full application by October 2010, 
and Growing Communities will select five 
groups to work with in detail from then. 

Growing Communities are also developing 
a Sustainable Food Finance project, 
which they hope to run in parallel with 
this next phase of the programme, to 
test with progressive funders how viable 
and convincing a case they can make 
for small-scale loans to support start-up 
groups adopting the Growing Communities 
sustainable food trading model. 

For more information: 
www.growingcommunities.org/start-ups

Green fingers needed for 
primary school club
Would you like to help an After school 
club go green? Broomhill After school 
club and holiday playscheme are looking 
for a partner organisation (or individual) 
who could develop a fun project around 
reducing carbon emissions with our 
children aged 5–11. Together we would 
apply to Bristol Green Capital Community 
Challenge Fund to cover your costs. All 
creative ideas welcome from food growing 
to energy generating play equipment! 
Please email Ali at  
info@brislingtoncentre.org.uk

ASAP: Asylum Seekers 
Allotment Project (Speedwell)
The simple of idea of ASAP is a communal 
vegetable garden that provides a weekly 
vegetable share for six to a dozen 
members with a wider group of friends and 
volunteers being involved on a less formal 
basis. The members will be comprised 
of asylum seekers and refugees and a 
few locals. There is a weekly workday on 
Mondays.

Growing vegetables is the most tangible 
and practical goal and focus of the 
project. ASAP is about more than just that, 
however. The garden provides a beautiful 
space and a place where the people 
involved can feel safe, secure and relaxed, 
which can become their own. Through 
working and spending time together 
the people involved can build a sense 
of solidarity and community. The work 
itself and spending time with nature in a 
communal setting promotes healing and 
wellbeing. 

Learning new skills and getting something 
so tangible (and tasty!) from their efforts 
increases confidence and thankfullness.  
It is a place to share life.

Contact: Tim Lawrence 
urbanvegtim@yahoo.co.uk

Guerrillas of Love 
Chris Tomlinson founder of the Guerrillas 
of Love, an active Guerrilla Gardening 
group, has recently arrived in Bristol from 
Hastings,where he planted up to 30+ trees 
and managed two allotment plots and 
since has also given lectures on Guerrilla 
Gardening throughout the country … of 
which I’m glad to give to any community 
groups in Bristol, says Chris.

So Chris says: ‘’Hey! Come on Bristol are 
you up for the challenge to join me in 
urban areas …diggin ’n a weedin’? Please 
bring your garden gloves and a fork”.

From November Guerrillas of Love aim to 
plant pear and apple trees in urban areas 
of Bristol.

Any help is always truly appreciated and 
cuppas offered! please contact Chris at 
squirtybottles@yahoo.co.uk 

www.sustainweb.org/cityharvest
www.youtube.com/watch?v=7uCzYPFbzCE
www.youtube.com/watch?v=7uCzYPFbzCE
www.growingcommunities.org/start-ups
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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 newsletter is produced largely by 
volunteers and is supported by Bristol 
City Council. 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. 

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/
urbanagriculture/?dm_
i=8UC,2IC1,13R0UQ,7Y24,1

Growing Schools Newsletter 
www.growingschools.org.uk

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

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

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

LACORS Food Vision Newsletter  
www.foodvision.gov.uk/pages/
publications

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

Voscur 
www.voscur.org/news

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

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
http://www.bristol.gov.uk/ccm/content/Environment-Planning/Parks-and-open-spaces/allotments/allotment-viewer.en?XSL=search&MapId=24&SearchText=Royate%20Hill&SearchId=3
http://www.bristol.gov.uk/ccm/content/Environment-Planning/Parks-and-open-spaces/allotments/allotment-viewer.en?XSL=search&MapId=24&SearchText=Royate%20Hill&SearchId=3
http://www.bristol.gov.uk/ccm/content/Environment-Planning/Parks-and-open-spaces/allotments/allotment-viewer.en?XSL=search&MapId=24&SearchText=Royate%20Hill&SearchId=3
http://www.bristol.gov.uk/ccm/content/Environment-Planning/Parks-and-open-spaces/allotments/allotment-viewer.en?XSL=search&MapId=24&SearchText=Royate%20Hill&SearchId=3
http://www.bristol.gov.uk/ccm/content/Environment-Planning/Parks-and-open-spaces/allotments/allotment-viewer.en?XSL=search&MapId=24&SearchText=Royate%20Hill&SearchId=3
www.sustainableredland.org.uk/what-can-i-do/metford-road-community-orchard
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