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While my not-very-green fingers are itching to get sowing, the soil
(and my digits) are still far too cold. It’s time instead to pick up
something unexpected at a seed swap, and to formulate this year’s
battle plan for taking on the pests. For now, we can picture the
perfect growing season stretching ahead – the badgers will eat the
slugs instead of the whole sweetcorn harvest, and the rains will
swell the fruits rather than wash away the seeds. Good luck growers!
Please email any suggestions for content of the May–June newsletter to
bristollocalfood@googlemail.com by 13 April.

Get Growing Trail 2013
Plans are underway for a third
‘Get Growing Garden Trail’ to be
held over the weekend of 8–9 June.
Last year the Trail saw 32 growing sites
open their garden gates to the public.
These secret gardens showcased diverse
types of projects, such as community
gardens, allotments, community orchards,
CSAs, smallholdings, city farms and
market gardens. They ranged from the
small (tomatoes grown in the Redcliffe
Swing Bridge control room), to the large –
7 acres of reclaimed former market garden
land under the cultivation of ‘Feed Bristol’.
The main aims of the Trail are to:
n

Showcase different ways of organising
communal growing and harvesting,
so new growers can see what would
work best for them and either to get
involved with a local project, or to take
that model away to set up something
similarly-structured elsewhere

n

Enable participating projects to recruit
volunteers and members

n

Get more people involved with growing
their own food.

If your project has not signed-up yet, or you
would like to discuss things further, please
contact Caitlyn Jones – there is no cost to
groups to take part in the Trail!
caitlyn@farmgarden.org.uk
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This year we’d also like more local chefs
and cooking enthusiasts to get involved
with ‘pick it, cook it, eat it’-type activities
at participating growing sites (bearing in
mind the challenge of doing this in early
June, when there will not be very much to
harvest). If you would like to get involved
with this aspect of the Trail, please contact
Jane Stevenson
bristollocalfood@googlemail.com
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On 7 March there will be a networking
evening at the GreenHouse (the headquarters of the Federation of City Farms
– 6 for 6.30pm) for groups signed-up, or
interested in taking part in the Trail. This
is an opportunity to talk to other groups
who’ve taken part before, and to share
ideas for making the weekend a success.
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Bristol’s local food update is produced by
volunteers at the Bristol Food Network,
with support from Bristol City Council.
The Bristol Food Network is an umbrella
group, made up of individuals,
community projects, organisations
and businesses who share a vision to
transform Bristol into a sustainable
food city. The Network connects people
working on diverse food-related issues
– from getting more people growing, to
developing healthy-eating projects; from
tackling food waste, to making Bristol
more self-sufficient.

On the web…
Harvesting the city

Sowing and swapping seeds
for a healthy community
Bristol 2013 Seed Swap @ Feed Bristol · Belinda Faullkes
Bristol’s annual Seed Swap – the most
delightfully fruitful event of the season
is back. This year we have teamed up
with Feed Bristol, Avon Wildlife’s thriving
community food growing project and Sims
Hill Shared Harvest. Taking place at Feed
Bristol on 16 March (11am–4pm), as part
of Sustain’s urban food growing campaign
The Big Dig.
See website for details and directions:
www.avonwildlifetrust.org.uk/
feedbristol
Or check the Seed Swap Facebook page
www.facebook.com/bristol.seedswap
The Seed Swap is a fun-filled family event
and is open to anyone interested in seeds,
food growing and organic gardening.
A fantastic opportunity to pick up or swap
a diverse selection of seeds including
unusual and tasty varieties, meet some
fellow gardeners and exchange growing
tips, experiences and resources. At the
same time the event offers a chance
to participate in building and strengthening
local food security, reclaiming seed
sovereignty, supporting organic practices,
developing local connections and sharing
local knowledge and skills.
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envelope or other container. A large
selection of seeds have also been very
kindly donated by Chiltern Seeds, Edwin
Tucker and Thompson Morgan.

digest: Urban agriculture has
captured the imagination of many
San Franciscans in recent years.
Two dozen gardens and farms
have sprouted across the city since
2008, and in 2011 the city changed
its zoning code to permit urban
agriculture in all neighbourhoods.
www.resilience.org/
stories/2013-02-06/harvestingthe-city
The Ecological Land Co-operative
digest: An imaginative scheme
to provide would-be smallholders
with affordable land and lowimpact dwellings was blocked by a
local council, and has now gone to
appeal. The story highlights how our
planning process can frustrate so
many ‘good life’ dreams.

The Bristol 2013 Seed Swap Event offers
a great opportunity to visit and support
these pioneering food growing initiatives
located on the infamous and endangered
Blue Finger in Stapleton, some of the
most fertile land in the country, listed
as grade 1 agricultural land. Feed Bristol
is a beautiful green field site, buzzing
with wildlife and a hive of community
food growing activity. As part of The Big
Dig both Feed Bristol and Sims Hill CSA
(www.simshillsharedharvest.wordpress.
com, soon to change to simshill.co.uk)
will also be putting on a range of engaging
food growing and land based activities.
See their websites for further details. One
for the diary!

www.resilience.org/
stories/2013-02-04/the-ecologicalland-co-operative

The Big Dig is a nationwide campaign
to get people out to support their local
community projects. We will be running
site tours between Feed Bristol and Sims
Hill. For more information and other
projects taking part check their website:
www.bigdig.org.uk/bristol

Biochar 101

If you’re up for learning, discussing and
sharing ideas, there will be a range of
talks focussing on various earthly and
food growing issues. There will also be
fun activities for kids, a range of stalls
with information about local growing and
environmental groups, plants, fruit trees,
local produce and local craftwork. All
served with a large helping of deliciously
fruity live music, freshly prepared cakes,
a hearty soup and your finest teas and
healthy juices!

Directions to site:

If you have surplus seeds to share/swap,
please bring them along in a labelled

Or see our Facebook page
www.facebook.com/bristol.seedswap

Feed Bristol is located on the junction
of Frenchay Park Rd and Stoke Lane in
Stapleton (BS16 1HB). The entrance is by
the traffic lights on Frenchay Park Road.
Please cycle or use public transport if you
can. There is a great cycle route through
Eastville Park to nearby Snuff Mills. Local
buses stop right outside the site.
For further information on the Bristol 2013
Seed Swap:bristolseedswap@gmail.com
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Power grows from Motor City soil
digest: Detroit struggles over who
will control the rebuilding of a major
American city after the decline of
its industry. The city that was the
home of manufacturing in the United
States in the 20th century is poised
to become once again a city of
producers.
www.resilience.org/
stories/2013-01-29/power-growsfrom-motor-city-soil

digest: One hope for biochar is for
increased global food production
while permanently enhancing soil.
The other hope is that it could help
the struggle against climate change.
www.resilience.org/
stories/2013-01-25/biochar-101
The Local Food Revolution in
Brazil’s Schools
digest: Changes in public sector
food procurement in Brazil have
improved not just the quality of
school meals; they have led to a
reduced ecological footprint and a
more engaged civil society driving
the green economy.
www.resilience.org/
stories/2013-01-04/the-local-foodrevolution-in-brazil-s-schools

Golden Hill update
Lucy Mitchell

In February the Golden Hill Community
Garden celebrated its first birthday.
That’s right, we first officially opened
our gates to volunteers on 1 February
2012. And what were we celebrating?
In the last year we have taken on a
waterlogged and overgrown piece of
land, totally transformed it and created
a beautiful and productive garden.
n

190 people have come together
and volunteered in groups or on our
Wednesdays, Mondays or Saturdays.

n

90 children have pond dipped in our
glorious new refurbished pond

n

13 community groups have benefited
from the site

n

In one way or another we’ve had over
1000 people through the gate and
sharing the joy

n

n

In what some said was the worst
gardening year in 30 years we were
drenched and flooded but still managed
a wonderful and varied harvest
We’ve weeded, barrowed, shivered,
laughed, shared, shovelled, harvested
and grown together on over 80
gardening sessions.

In the coming weeks we’ll be welcoming
the Bishop Road Afterschool Club,
students from King Weston Special School,

adults with learning difficulties from
Silvacare, the Young Carers, and toddlers
from a local nursery, students from the
local college, teenagers volunteering for
their Duke of Edinburgh Award and lots
more groups to come and get involved.
We’ve also got our tetra pack windscreen
finished and it’s up and keeping us
dry and out of the wind whilst looking
fabulous at the same time. We’ve
secured more funding for ground
stabilisation which will make more of the
site accessible (even to people without
wellies!). It’ll also fund our next exciting
scheme which will involve installing a
solar pump, tanks and pipes so all the
excess water in our ‘well’ can be pumped
to the top of the allotments and used by
the other plot holders. And so all the water
on our soggy piece of land becomes a
resource!
This is our last year of our current funding
so we’ll also be exploring ways in which we
can become more financially sustainable,
including market stalls, a community
composting scheme, a summer play
scheme, and running workshops. Our first
workshop – Raised Bed Building – was
a great success described as “excellent”
“very instructive and useful” with “great
supported teaching”.

Our next workshop is 10am–1pm 7 April
and perfect for new allotment holders
or anyone whose plot became a bit
unmanageable in last years rain. Your New
Allotment – from Brambles to Broccoli
will cover clearing your site, planning for
the growing season and how to do it all
without breaking your back or breaking
the bank. Our tutor is Dave Hamilton,
author of Grow your Own Food for Free
and contributor to the Guardian and BBC
Gardener’s World. He has a wealth of
knowledge and experience so it’s a great
opportunity and all for just £20.
Another date for your diary is our Spring
Fair 11 May. Another chance to see the
garden transformed into a place of music,
morris dancing, facepainting and cake!
Thank you to everyone who has supported
the garden in any way. Here’s to another
fabulous year of building, planting,
watering, harvesting, celebrating, eating,
weeding and fingers crossed for a golden
summer.
Lucy Mitchell Community Project Worker
The Golden Hill Community Garden:
Horfield’s Accessible Allotment and
Edible Forest
07506 905 394 · ghcgarden@gmail.com
www.thegoldenhillcommunitygarden.com

Top: our colourful upcycled tetrapak windscreen & our winter bounty. Bottom: The raised bed-building workshop
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Join the Supermarket Free
Challenge!
The Community Farm in Chew Magna,
Bristol, invites you to join the challenge
to find out whether you can live
‘supermarket free’ for a whole year!

csa news

Land-based learning at
The Community Farm
In January we celebrated the opening
of our new Yurt for Learning and the
launch of our fantastic new Learning
Programme. Inviting people out to the
farm to come and learn about organic
food and how it is grown has always
been at the heart of what The Community
Farm is about.
We kick started the programme in January
with a free workshop exploring the
issues around Global Food Sovereignty,
looking at local, sustainable and ethical
alternatives to the industrial food system.
February’s courses have focused on fruit
with workshops on Soft Fruit Pruning
and Propagation and an Introduction to
Orchard Management.
We have a whole host of fantastic tutors
lined up to run our Adult Learning courses
including our very own grower and tutor,
Andy Dibben who will be running a series
of workshops on Organic Vegetable
Production. We’ll be holding Children’s
Activity Days over the Easter holidays for
children to come and get muddy and learn
about food with a Forest School twist!

Upcoming courses
Introduction to Bees and Natural
Bee-keeping
10am–4pm Saturday 2 March · £34/£40
Spend the day discovering more about
the lives of honey, bumble and solitary
bees. This will include the use of film
clips, discussion, examination of hive
construction and a visit to hives and bee
sanctuaries locally.
Introduction to Organic Horticulture
10am–4pm Saturday 16 March · £34/£40
An ideal workshop for those wanting a
well-rounded understanding of techniques
used in the production of organic
vegetables – from soil fertility to pest and
disease management. This day course will
equip you with the skills and confidence
to make a good go of growing your own.
4

Easter Holidays –
Children’s activities
We’ll be exploring the farm and how
we grow food through a range of
practical activities and games, with a
Forest School twist!
Young Growers Activity Day
(9–11 year olds)
10am–3pm Tuesday 26 March ·
£9/£10
Younger Growers Activity Day
(6–8 year olds)
10am–2pm Tuesday 2 April · £8/£9
Organic Horticulture Training:
Propagation techniques
10am–4pm Saturday 13 April · £34/£40
Start your growing season off with an in
depth look at different techniques used to
raise young veg plants. The day will give
you all the knowledge and skills needed
to get your veg off to a flying start, suitable
for all with an interest in organic veg
growing.
Introduction to Permaculture
Saturday 20–Sunday 21 April · £55/£65
This Introduction course from Sarah
Pugh is an inspiring and informative
exploration of the principles and practice
of Permaculture. The experience will
give you an understanding of the basic
approach and simple ways to start using
Permaculture in your garden, community
and life.
For more information on all of these
courses and information on how to book,
please visit our website:
www.thecommunityfarm.co.uk/learning_
programme
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The challenge launches alongside a
new ‘groceries to you’ service which
expands our delivery of popular
vegetable boxes to a varied list of
everyday essentials and store cupboard
staples such as tinned tomatoes,
pasta and oats. The aim is to discover
how easy it is to buy your food locally
without having to go to a supermarket.
We created the challenge to raise
awareness of some of the issues
facing our food system such as overpackaging, food security and waste. In
the UK about 15 million tonnes of food
is thrown away every year. Almost 50%
of this comes from our homes* and
we would love to find out that buying
locally helped you reduce some of that
waste – join the challenge and help us
find out!
“We are really keen to get people
thinking more about where their food
comes from and to encourage the
buying of local and seasonal produce.
We thought this would be a fun and
challenging way to do it!”
Alison Belshaw, Project Director at
The Community Farm
The challenge started on Friday 1
February and runs for a year. Come
and join others already taking part
(and enjoying it!) and sharing their
experiences so far on our Facebook
group! It’s easy to sign-up and take
part. If you feel a year is too long, why
not sign up for a month and see how
you get on?
Is it possible? What benefits does it
have? Does it save money, reduce
waste, improve your shopping
experience and provide you with better
quality food?
Want to take part? Join others online
already taking part via our Facebook
group!
Thinking about it but not sure? The
challenge is inspired by Joanne
O’Connell, a freelance journalist who
writes for the Guardian, and who has
been blogging about doing just this.
If you sign-up as a new vegetable box
customer today, order three boxes and
get your fourth box free! And you can
pay with your Bristol Pounds!

How I became
The Indie Shopper
Rin Simpson

On the web…
Restaurant makes the most of every
morsel
digest: Spanish-style tapas bar
Poco in Bristol has just won the
Sustainable Restaurant Association’s
environment award for its
commitment to reducing food waste.
www.bbc.co.uk/food/0/21300338
Farm School NYC Seeds Local Urban
Food System
digest: Farm School NYC is teaching
a generation of modern day urban
farmers who will become the future
leaders of their city’s food justice
movement.

It all started by accident really. It was
late December and I was chatting to
a friend on Twitter about New Year’s
resolutions. When I mentioned that
I’d once given up buying anything new
(other than food and petrol) for a whole
year, choosing instead to either go
without, rent, or buy second hand, she
said: “This year, you could go indie.”
Well, why not? I thought. And without
much more thought than that, I decided
to give it a go. Within a couple of days I
had set up a blog so that I could share
my journey, keep myself accountable,
and hopefully inspire others to support
all those independents out there who are
struggling to stay afloat in a world of big,
faceless corporations who can afford to
undercut them.
As I’m not really the kind of girl who spends
long days at the mall indulging in retail
therapy, it’s probably been giving up
supermarkets that has been the biggest
challenge and the most noticeable change.
But it’s also been the most rewarding.
I’ve begun to make use of my local
greengrocer, butcher, baker and
fishmonger, not to mention a little farm
stall that sells butter, cheese, eggs and a
range of pickled goods, and even the local
indie sweetshop! Not only have I been
really impressed by the quality and the
variety of goods on offer, but the prices are
generally fantastic too.
The personal service and attention to
detail in these stores is another real
benefit. The greengrocer has a little label
next to each pile of produce, saying not
only what each item is but also where
it’s from, so I always know if something
is British or imported. And the baker will
slice any of his loaves there and then,
which I really appreciate.
5

In addition, I’ve started getting a veg box,
with all sorts of locally grown vegetables
(refreshingly misshapen at times, and
still covered in soil), eggs, cheese and
bananas (imported, of course, but Fair
Trade). I look forward to each delivery, and
love finding recipes for the things I’m not
used to cooking – like kale and fennel and
turnips. I’ve discovered that I really enjoy
homemade soup!
It’s not always been easy though; I’m
having to be much more organised about
my shopping now that I can’t pop to
Tesco Express for supplies at 9pm, and
there are times when I just can’t find
what I’m looking for, which is frustrating
when I know that I could walk into any
supermarket and find it straight away. But
it’s all part of the journey, and already I’ve
learned so much.
It’s only been a couple of months since
I began my challenge, but my attitude
towards shopping has already changed
so much. When I started, going indie
just seemed like a good idea – a vaguely
thought out gesture towards supporting
entrepreneurs over large corporations.
But over the weeks my motivations have
developed and grown. This new way of
shopping isn’t just good for the makers/
growers/retailers themselves, I’ve
realised. It’s good for Bristol, it’s good for
the environment, and it’s good for me. I’ve
set out to be The Indie Shopper for the
whole of 2013, but I wouldn’t be surprised
if I keep going long after that.
Rin Simpson is a Bristol-based freelance
journalist (www.rinsimpson.com) and codirector of media training company Inside
Scoop (www.inside-scoop.co.uk). You can
follow her journey as The Indie Shopper at
www.theindieshopper.wordpress.com.
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www.urbangardensweb.
com/2013/01/29/farm-school-nycseeds-local-urban-food-system/
Pasture cropping: A regenerative
solution from down under
digest: Australian farmer Colin Seis
has been successfully planting a
cereal crop into perennial pasture on
his sheep farm during the dormant
period – gaining two crops from one
parcel of land.
www.resilience.org/
stories/2013-02-21/pasturecropping-a-regenerative-solutionfrom-down-under
New era of food scarcity echoes
collapsed civilizations
digest: Is food the weak link in our
early twenty-first-century civilization,
much as it was in so many of
the earlier civilizations whose
archeological sites we now study?
www.resilience.org/
stories/2013-02-08/new-era-offood-scarcity-echoes-collapsedcivilizations
The Achilles’ Heel of algal biofuels
– peak phosphate – an update
digest: The depletion of world rock
phosphate reserves will restrict the
amount of food that can be grown
across the world, a situation that
can only be compounded by the
production of biofuels, including the
potential large-scale generation of
diesel from algae.
www.resilience.org/
stories/2013-02-06/the-achillesheel-of-algal-biofuels-peakphosphate-an-update

The Severn Project
Steve Glover

http://thesevernproject.org/

Delivery of the packing shed & office at Temple Meads, the polytunnels at Temple
Meads, the farm shop taking shape at Whitchurch, a summer morning in Keynsham
In March 2010 I started the Severn
Project. With no experience of growing
food whatsoever (I built houses for a
living) but with a lot of enthusiasm,
blind faith and a group of volunteers
who had recently completed treatment
for substance misuse I rented 4 acres of
land in Keynsham and, armed with books
by Charles Dowding and Monty Don we
set about growing food.
I had recently completed a degree in
Addictions Counselling at Bath University.
I had a personal experience of substance
misuse and was fascinated by “how drugs
work”, diet, exercise etc.
During my degree and after qualifying I
worked in residential treatment. I began
to notice the awful relapse rate amongst
people recently abstinent, because they
had very little to engage with. I began
working on a completely new way of
delivering treatment for substance misuse
which would leave the individual with a
new way of life, a role, new skills and a
sustainable way of thinking/living.
As we learnt to grow food together – we
had no welfare building or electricity, one
polytunnel and one tap – we also realised
that we needed to be able to sell food.
Trading on the fact that we had a very
clear social purpose, we targeted other
establishments who also had a social
purpose – the first being The Canteen
on Stokes Croft who kindly agreed to
buy everything that we could grow! Well,
we thought, this is easy … we then had
6

to learn about invoicing, credit control,
statements, delivery etc. We had made
enough money to put up two more tunnels,
then once we had it all sorted the winter
came and things stopped growing. We
couldn’t understand it! It was touch and go
that winter, as I survived on eating what
was thrown away at the fruit market and
what we had managed to grow. However
we used the time to build our buildings
and learn more stuff about growing!
The following spring we cleared more land
and germinated our plants in modules,
then planted them out – all at the same
time! We had about 2 acres of lettuce –
beautiful multi-coloured heritage lettuce
– but we hadn’t assessed our market
properly, and had to compost at least
90% of what we had grown. By now only
those with true belief stayed positive and
then we got a £10,000 grant from Awards
for All and the offer of more 5 more acres
of land in Whitchurch. I couldn’t say no.
It was 200yds from Asda – a massive
opportunity to sell our produce in a closed
system. I figured that growing was the
easy part. Marketing and selling was the
hard bit, if we could grow our stuff and
sell it AND cook it and sell it as well, that
would be a winner. By this stage I had a
board of directors, some of whom were
really not suitable but, being so new to all
these things and being so desperate for
help if anyone showed any interest I asked
them to become directors! With the help
of Jim and Anne White, however, things
started moving more sustainably towards
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“The Severn Project ticks all the right
boxes. It is an innovative social enterprise
that helps individuals recover from drug
and alcohol dependency through practical
horticultural training. And it transforms
waste ground such as the site adjacent
to Temple Meads into a thriving market
garden. I strongly support their work and
ethos – it’s a win, win.”
George Ferguson Mayor of Bristol
stability with Jim managing to obtain
planning permission for a farmshop, café
and teaching rooms at Whitchurch. At
Keynsham we were developing a way of
growing mustard leaves for salad (they
keep well, they grow in the cold, they are
pretty, etc) and we were looking forward
to the future. We began at Whitchurch
and got halfway through building the farm
shop in 3 weeks.
Then the Homes and Communities Agency
(HCA) offered more land in Temple Meads.
You can imagine it. You are overstretching
yourself, it’s becoming unmanageable, it
won’t work etc etc. The fact that we had
carried out all our developments with
NO funding meant that when we were
offered a grant from the HCA just to put up
some tunnels, make an office space and
a packing shed I felt that I just HAD to do
it. My board have now made me promise
not to take on any other developments. I
agreed that I would probably end up with
exhaustion if I did.
We have created 10 jobs, employing
4 ex clients. We went from a turnover of
£0 to a turnover of £120K in 2.5 years.
We have supported 74 individuals in
their recovery from substance misuse,
supported 6 into full time education
and provided employers’ references for
another 15. Last year, from Keynsham
alone we sold nearly 3 tons of salad. This
year we have 10 times as much polytunnel
space. We have set a target of 300kgs
of salad per week from March onwards.
Keynsham will be supplying herbs and
supplementing our salad with different
varieties and mixes, Temple Meads will
begin to grow micro-leaves in converted
shipping containers, and Oatlands will be
used for the production of field veg and
for our training programme in conjunction
with our new partner organisations
CFCSUK and City of Bristol College.
We sell to restaurants, cafés, catering
companies, farmshops, distributors. With
our partners in distribution, Total Produce,
we cover the whole South West. With our
partners in Bath, Eades, we cover Bath
and Wells. We are not funded, we are
a sustainable business. We are always
looking for volunteers on every level, this
is just the start. Watch this space.

Gloucester Road WI Cookbook
Judy Gowenlock

Gloucester Road WI is compiling a
cookbook, with recipes from Gloucester
Road shops, restaurants and WI
members, which will be on sale in the
autumn and which will raise money for
local charity Survive.
Gloucester Road WI started in November
2011 and has grown rapidly since that
time. A key part of the ethos of the WI is to
share skills and strengthen communities.
With this in mind, WI members decided
a Gloucester Road cookbook would be
an ideal way to raise money for charity as
well as demonstrating support for local
Gloucester Road retailers by encouraging
people to shop locally.
The hardbook colour cookbook will be on
sale at the beginning of October, in time
for Christmas. Sales will raise funds for
both the WI and Survive, a local charity
serving Bristol and South Gloucestershire.
Survive offers practical and emotional
support, accommodation and education
for women, children and young people
who are experiencing or have experienced
domestic violence and abuse.
The book will feature recipes from
local shops on Gloucester Road
and from WI members, using where
possible ingredients sourced from
local independent shops. It will be
produced by WI members, who include
writers, designers, chefs, accountants,
PR professionals and a publisher! It is
planned to sell the book through retailers
on Gloucester Road and in bookshops
around Bristol as well as through WI
members, visitors and families.
In order to raise the funds needed to print
the book, we have come up with a number

The Urban Pollinators
Project: Allotments

of different price packages to which
businesses can commit. We have had
a very good response to initial contacts
made with local restaurants, shops, and
businesses and recipes are in the process
of being compiled, tested, sampled and
photographed! There is a real excitement
about the book on Gloucester Road and
we anticipate more shops and businesses
will want to become involved. We also
have sponsorship deals available for
businesses and organisations that wish to
support the cookbook.
Gloucester Road WI is also hosting a
number of fundraising events to raise
funds for the book. The first of these is a
Pop Up Tea Room on Monday 1 April from
11am to 5pm. There will be hot drinks,
cream teas and plenty of cakes for sale to
eat in or take away, all lovingly handmade
by the WI. For bookings and further details
or to find out more about the cookbook,
please email us on GlosRdWICookbook@
yahoo.co.uk or like our Facebook page for
regular updates, search Gloucester Road
WI Cookbook. You can also tweet us
@GlosRdCookbook.
For WI enquiries please email
GloucesterRdWI@yahoo.com or visit
www.GloucesterRdWI.tumblr.com

The Urban Pollinators Project is
a nationwide research project
investigating the value of urban
habitats for insect pollinators. One
of the key research questions is
to examine which urban habitats
have the potential to be good for
pollinators. To find this out, extensive
surveys of nine urban habitat types
were carried out across Bristol, Leeds,
Reading and Edinburgh in 2012.
Habitats surveyed included private
gardens, cemeteries & churchyards,
public parks, road verges and
allotments. A total of 40 allotment
sites were visited twice between May
and September. At each allotment,
pollinator surveys were carried out to
see which insect species were visiting
flowers and also which plant species
they were feeding on. Surveys of the
abundance of flowering plants were
also carried out.
The surveys will be repeated in 2013,
so there are currently no formal
results to report. General trends in
the data collected so far suggest
that allotments are among the most
beneficial habitats in urban areas,
with good numbers of insects recorded
in these habitats.
www.bristol.ac.uk/biology/
research/ecological/community/
pollinators/

Coexist Community Kitchen: Phase 2 gets going
Progress is busily continuing at the
Coexist Community Kitchen at Hamilton
House. After getting the kitchen up
and running the team worked hard to
secure funding for the second phase of
development for the kitchen and dining
room. Phase 2 of the development will
transform the kitchen from a basic space
into a beautiful kitchen for cookery

7

tuition, small business use and event
catering. The last wrinkles are now being
ironed out of the final design and by the
time you read this work should be under
way. A programme of classes and events
is being compiled shortly to begin in May
so keep an eye on the Hamilton House
website for details.
The Community Kitchen team are also
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looking for enthusiastic people of all
levels of teaching experience to deliver
courses in partnership with Coexist. If
you are interested in passing on your
skills through the Community Kitchen
then please contact Cori Flynn:
cori@coexistuk.org
So watch this space and we hope to see
you in the Community Kitchen soon!

The innovative commercial food waste service –
an update on Stokes Croft and beyond
Martin Fodor

Work is now stepping up on the
emerging commercial food waste
service for the city. Announcement
of the recommended contractors is
imminent at the time of writing, and a
service tailored to both smaller cafes
and specialist restaurants, is being
developed, which reflects the tradercentred approach of the scheme.
The pilot initiative has been developed
with Stokes Croft Traders’ group in a
process that’s explored their needs and
issues, and then built a specification
of key issues to be met by the service
provider(s).
Earlier issues of the Local Food Update
documented this (see archive: May/June
2012, November/December 2012, and
January/February 2013).
Most interesting is the spectrum of issues
raised by premises keen to deal with
food waste in a responsible manner. As
well as the ever important cost of the
service, a range of other ideas emerged
in the scheme designed for a group of
businesses clustered in a locality: the
number of vehicle movements that can
be eliminated; less reliance of pavement
storage of bins; times scheduled to
minimise disruption and risk of litter;
support for other waste reduction and
reuse ideas, as well as a full recycling
service alongside the food waste
collection; a supply of data to allow the
local achievements in waste diversion
and greenhouse gas reduction (from
less landfill of food waste) to be tracked;
and interest in taking staff to see the
processing of the food waste. A scheme
identity is also being sought, to help

promote the achievements of the area and
the scheme participants.
Involvement in the project has also
benefitted the businesses engaged in the
survey work, as I’ve been able to introduce
several to the Go Green Business West
grants programme, who are partners
in the outreach work. They have been
able to allocate Go Green grants they
have available to match fund energy
saving investment in equipment for their
businesses, thus adding to the resource
efficiency progress. Cafe Kino are one
business to benefit – with support for their
new, energy efficient oven and induction
hob.
Announcement of the recommended
service providers for the waste and
recycling collection service is imminent.
Key details are being finalised to ensure
the service really does benefit the
traders and community, with a better,
cost effective service and fewer trucks
competing for the same materials.
Partners committed to the project and
suited to the needs of the businesses are
likely to be a smaller, specialist collector
who can work with the traders, and a
larger company able to handle the large
scale materials from bigger sites.
The project is meanwhile expanding to
work with traders on Gloucester Road
and in Harbourside, thanks to support
from Bristol Green Capital. This delivers
a long standing request for support from
companies like Bordeaux Quay to ensure
the unavoidable food waste gets recycled.
The recent Harbourside Forum showed a
large number of hospitality businesses
interested in tackling food waste. Similarly

work on Gloucester Road has shown many
traders there interested in the scheme
being rolled out, where Sustainable
Bishopston are keen to work with local
traders to tackle waste responsibly while
also dealing with the street scene issues
of bin storage and pavement waste –
perennial issues for the neighbourhood.
Overall the project shows the benefits
of partnership working and involvement
of a wide range of stakeholders to tackle
economic, environmental and community
issues in the most effective manner.
Documenting the process is planned to
allow video experience to be shared.
Research alongside the outreach means
best practice lessons will be captured
for dissemination and to allow action
to deal with any regulatory barriers by
the city’s Mayor. Close involvement
by Stokes Croft’s award-winning
sustainable restaurant Poco means their
environmental experience can be shared
with other traders too.
Martin Fodor martin.s.fodor@gmail.com

A fruitful SusWoT?

Comment

Have your say

Would you like a fruit tree in your garden?
Very small native trees at 50p a go for
front gardens that can be available at the
March Produce Market if we have more
than 30 orders. Larger fruit trees – Pear
or Apple – that we can take orders for
through the summer to be collected at
the October Market. £20 a go 2–3 years
old in pots, instructions on planting etc.
Let us know at suswot2050@gmail.com.

A Bristol resident asks: “I would like to
shop more locally, but feel local shops
need to be open 12–8pm one day a
week” Give your feedback at:

A new strategy is being developed by
Bristol’s Health and Wellbeing Board.
You might like to add your feedback
about what would help make Bristol
healthier and happier in the future.
Consultation closes 10 May.

http://bristolfutures.posterous.com/iwould-like-to-shop-more-locally-butfeel-lo
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www.bristol.gov.uk/page/health-andadult-care/health-and-wellbeingstrategy-consultation

News from the Food Policy Council
EU URBACT
Our bid for the second stage
of EU URBACT ‘Sustainable
Food in Urban Communities’
(2013–2015) was successful
so we can now continue our inspiring
partnership with 9 other European
countries for the next 2 years. The first
stage started in May 2012 when Bristol
joined Amersfoort (Holland), Athens
(Greece), Messina (Italy) and lead partner
Brussels (Belgium). Gothenburg (Sweden),
Lyon (France), Ourense (Spain), Oslo
(Norway) and Vaslui (Romania) completed
the network, with representation from
8 countries meeting in Bristol in October
2012.
http://urbact.eu/en/projects/
low-carbon-urban-environments/
sustainable-food-in-urbancommunities/homepage/
This diagram from the Who Feeds Bristol report is an outline food plan for Bristol.
Its purpose is to help us as a city to join up our various food-related activities and
together make some larger step changes. No single organization or group can make
such changes alone; it involves all of us.

The project is designed to support the
Food Policy Council in its work to develop
a sustainable food action plan for the
city. In addition to financial support, a
full programme has been developed to
promote training and information sharing
with exchange visits, case studies, mini
websites and blogs

Our vision is that within the next five years Bristol will become known as a leading
sustainable food city, widely celebrated for its:

www.sustainable-everyday-project.net/
urbact-sustainable-food/

New City Council Cabinet
member
Cllr Gus Hoyt is the City Council’s new
representative in the Food Policy Council
following last autumn’s elections to select
Bristol’s first Mayor. Cllr Hoyt has overall
responsibility for food, another first and
a welcome development that will provide
an integrated approach within the City
Council.

Winter meeting
Guests: Former City Council representative
Cllr Guy Poultney was enthusiastically
welcomed to continue attending the
quarterly meetings. The January meeting
also welcomed Janet Maxwell, the new
director of Public Health who is keen to
ensure an integrated approach to food in
Public Health strategies.

n

diversity of successful food businesses from which people can buy a wide range of
fresh, seasonal, local and organic, regional and fairly traded, good food products

n

flagship wholesale market and other infrastructure supporting regional supply
chains and helping to make fresh fruit, vegetables and regional staples widely
available

n

‘cook from scratch’ healthy food culture and fun approaches to engaging residents
in cooking, growing and city-wide food events

n

innovative network of urban food producers making effective use of a wide range
of sites including the best value agricultural land in and around the city

n

highly efficient systems for redistributing surplus food and innovative approaches
to capturing and re-using energy and nutrients from food waste recycling.

As well as being tasty, healthy and affordable the food we eat should be good for
nature, good for workers, good for local businesses and good for animal welfare. With
support from the Food Policy Council work is underway to turn each of the eight areas
of work into a more detailed plan (see below).

Meeting focus: Joy Carey author of Who
Feeds Bristol facilitated a sustainable food
systems planning approach discussion
based on the findings of her report as
a step on the way through an inclusive
process involving all food interests in the
city to agree a Sustainable Food Plan.
(Joy’s presentation is being updated with
contributions from Food Policy Council
members and will shortly appear on the
website).
www.bristolfoodnetwork.org/samplepage/

Spring meeting
The next meeting is in April and has a
focus on food poverty in Bristol. A report
has been commissioned by Public Health
to enable an informed discussion to
identify specific actions.

Revamped website
Plans to transform the website will ensure
greater accessibility to reports and
presentations with clearer signage and
links to food-based activity in the city.
http://bristolfoodpolicycouncil.org/
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Local food and planning policy
Joe Evans

The planning system does not properly
protect our futures. We will not be able
to depend on cheap imported food for
much longer. Oil prices and transport
costs are rising. Climate change is
affecting global crops – last year’s corn
crop was a disaster across the Americas.
The world population continues to grow,
and supermarket buyers are already
reporting difficulties in buying some
foreign crops in the face of competition
from the fast-growing economies of the
Far East. China has also purchased huge
swathes of agricultural land in Africa
for its own future food supplies, cutting
off another possible source of food for
Europe.
So food prices are rising fast, and we must
start thinking seriously about our future
food supplies. There are many wonderful
initiatives and campaigns supporting
local food and protecting good land from
development. But at the moment, the
planning system itself pays almost no
regard to food security.
National planning policy is based on the
2012 National Planning Policy Framework
(NPPF). Astonishingly, this contains
almost no mention of food or agriculture,
despite the absolute importance of food
production and the fact that agriculture
remains by far the largest category of land
use in the UK. The only passage relating
specifically to agriculture states:
“Local planning authorities should take
into account the economic and other
benefits of the best and most versatile
agricultural land. Where significant
development of agricultural land is
demonstrated to be necessary, local
planning authorities should seek to use
areas of poorer quality land in preference
to that of a higher quality.” (NPPF 112)
‘Best and most versatile land’ refers to
land graded as Grades 1, 2 and 3a, the top
three grades in the scale of land quality.
The language is thoroughly weak: local
authorities ‘should’, not must, ‘take into
account’ the benefits of the best land –
but can still build on it if ‘necessary’. It is
an almost useless provision: in practice,
all development that is convenient will be
deemed to be necessary.
The NPPF puts no obligation onto local
authorities to consider food production
or security, an extraordinary absence in
a document intended to steer future land

use. However, local authorities are free to
make their own plans, and this is where
our region should take a lead.
CPRE Avonside is calling on local authorities
to adopt a Local Food Development Plan
Document (DPD). Every local authority has
a Local Plan, comprising a Core Strategy
and a number of DPDs which add detail to
the plan. A Local Food DPD should address
the following key issues.
Firstly, we need a hierarchy of protection
for agricultural land. Grade 1 land forms
only 3% of UK agricultural land. It is an
irreplaceable resource and should have
the highest possible protection so that
building on it is more or less inconceivable.
Grade 2 land should be highly protected
but usable in very special circumstances;
and so on down the grades. This would
safeguard our best land and provide
valuable guidance for reviews of Green
Belt and other development boundaries.
Secondly, there should be more support
for farmers and growers. Farmers
experience many difficulties with the
planning system, whether in trying to
improve production by using polytunnels
or other structures; adding food processing
facilities or farm shops; or providing
accommodation for workers or family
members. These issues and more could be
addressed within a Local Food DPD.
Thirdly, we need to provide the right infrastructure: retail and wholesale markets;
small shops, able to work with local
producers who are too small for supermarket supply contracts; and abattoirs
and other processing facilities. Without
these crucial links in the supply chain, the
resilience of our food supplies is at risk.
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Finally, we need to take a fresh look at
the way that cost/benefit analyses are
carried out for road-building and other
infrastructure projects. Currently, roads
are valued by calculating their economic
benefits for sixty years into the future –
but land is only valued at its current
market value, with no regard to future
output! With such a biased system,
it’s no wonder that so many dubious
infrastructure schemes are waved through.
A Local Food DPD would contain both
policies and spacial plans. The policies
would set general guidance for future
planning decisions, while the spacial
plans would set out specific plans for
areas of particular importance. In Bristol
this could include the St Philips Wholesale
Fruit and Vegetable Market and the Grade 1
land that forms the southern end of the
Blue Finger.
National policy stands almost completely
silent on this overwhelmingly important
issue. However, we have it within our
power to make up for this shortfall at
a local level. CPRE Avonside will be
campaigning hard on this issue over the
coming year, and we urge you to join us.
www.bluefingeralliance.org.uk
www.cpreavonside.org.uk

basin, is the only shrubby species to be
planted on the grain barge. A magnificent
specimen has been growing for many
years out of the base of a wall supporting
Castle Park just a few metres from the
ballast grain barge.
Linum usitatissimum (Flax) has been
cultivated by man since 8000BC, for use
as a cooking oil, also the whole or crushed
seeds may be eaten and are sometimes
added to breads and breakfast cereals.
A more extensive range of Ballast Seed
Garden plants are grown in a display at
the University of Bristol Botanic Garden.
Both plantings will be enriched with more
species as they are sourced in future years.
The Floating Ballast Seed Garden is visible
from Castle Park and can be accessed
through Arnolfini’s public programme of
boat tours running from April–October 2013.

Botanical stowaways emerge
in Bristol’s harbour
Alice Maltby

When British merchant ships arrived
safely back home laden with treasures
from the four corners of the globe, little
did they know that, down in the holds,
they were also transporting botanical
gems, including some of our most
ancient fruit and vegetables.
This story is now being told on a disused
grain barge in the heart of Bristol. Seeds
of Change is the overall title of an ongoing ballast seed garden project with
Brazilian artist Maria Thereza Alves.
When ships came into port in Bristol they
were weighed down with ballast (earth,
sand, rocks, etc) which they dumped
onto the river banks. In this ballast were
seeds carried from the far flung ports
and regions. The great discovery was
that these seeds could lie dormant for
hundreds years, then, given the right
conditions, could germinate and grow.

Botanic Garden and planted the display.
With no vehicle access all materials,
people and plants had to be transported
to the barge by boat. Nick Wray the Garden
Curator said “The Ballast Seed Garden
highlights how man has transported these
botanical stowaways around the world and
how some of these seeds have become
established as part of our local flora”.
A large number of species found in
ballast seed dumps are annual plants
or ‘ephemerals’ which complete their
life cycle from germination to flowering,
setting seeds and finally seed distribution
within one growing year. They are nature’s
opportunists and some like the Marigold
Calendula officinalis have been growing
alongside man’s cultivated crops for
thousands of years.

Working with the University of Bristol
Botanic Garden, the Arnolfini and Bristol
City Council, Maria Thereza Alves has
created a Ballast Seed Garden on Bristol’s
Floating Harbour, populated with a variety
of non-native plants, creating a living
history of the city’s maritime past.

The vegetables being grown on the barge
include the magnificent Amaranthus
caudatus or Inca Wheat with its stunning
club-shaped inflorescences. It has been
found at archaeological sites dating back
2,000 years. Visitors can also see Avena
sativa (Oats), which has long been used as
staple food for humans and Eruca sativa,
the Mediterranean salad plant.

Staff and volunteers from the Botanic
Garden’s Royal Horticultural Society
courses raised the young plants at the

The Common Fig, (Ficus carica), one of the
oldest fruit crops (together with grapes
and olives) recorded in the Mediterranean
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The Arnolfini commissioned documentary
film maker, Paul Gilbert, to make a film
on the whole project which can be viewed
here: http://vimeo.com/51676849
The University of Bristol has obtained
funding from the Heritage Lottery Fund
to develop the project for Bristol schools
and community groups by enabling them
to grow Ballast Seed Gardens of their
own and developing a programme of
engagement activities, including a microsound tour exploring the secret sounds of
plants and exploring the magical features
of plants through plant-related folklore
from around with world. The next stage
of the project is called Seeds of Change:
Growing a Living History of Bristol.
Seeds of Change: Tour for Gardeners of
the Ballast Seed Garden and University
Botanic Garden
11am–4pm Saturday 20 April
£18 and £16 concessions.
Advance booking required.
Meet at Arnolfini Box Office
This fascinating two part tour will begin
with a boat trip from Arnolfini to the
garden and finish with a tour of the
Botanic Garden. Tour host Nick Wray,
Curator, will explain the principles behind
the design, how the plants are raised,
established, and how the display will
be developed in the future. Ferry to the
garden and bus to the Botanic Garden are
included in the ticket price.
Links
www.bristol.ac.uk/botanic-garden/
news/ballast-bubg.pdf
www.bristol.ac.uk/
www.hlf.org.uk/Pages/Home.aspx

On the web…
The Transition Ipswich 30-Mile Food
Challenge, September 2012
digest: A challenge to eat only food
produced and processed within a 30 mile
radius of the centre of Ipswich – for 30
whole days.
www.resilience.org/
stories/2013-01-23/the-transitionipswich-30-mile-food-challengeseptember-2012
A people’s buy-out of Britain’s farmland
digest: Colin Tudge asks: Why don’t we
– the British people – buy all Britain’s
agricultural land so that it can truly be
farmed for our benefit?

Celebrating School
Food Success
It’s no mean feat for a school to set up an
organic school garden, run growing and
cooking clubs, organise regular visits
to local farms, serve freshly prepared
school dinners with local, seasonal
and organic ingredients – and include
parents and the local community in it
all! But that is exactly what Food for Life
Partnership schools are doing across the
country.
To celebrate the successes with schools
that achieve the Food for Life Partnership
Bronze, Silver and Gold award, we are
holding an award ceremony for schools
in the South West. The Ceremony is being
held at City Hall (Bristol City Council
House) on Wednesday 6 March 2013.
If your school has achieved your award
recently, or want to know more about the
event visit www.foodforlife.org.uk.

They are inviting schools to get involved in
the review by taking part in a consultation
event on Wednesday 6 March at Redland
Green School between 4–6.30pm. Where
possible, the review team have asked that
each school attending brings along their
head teacher, cook, business manager, a
parent and pupil with an interest in food
and anyone else interested in coming
along. You will need to register your
attendance in advance by visiting their
website https://registration.livegroup.
co.uk/schoolfoodplan/
If you can’t make it to the meeting, you can
take part in the consultation online at:
www.education.gov.uk/aboutdfe/
departmentalinformation/
consultations/a00221262/reformnational-curriculum
or read more at:
www.education.gov.uk/schoolfoodplan

Making School Food Better –
We need you!
As you may know, Henry Dimbleby and
John Vincent from the restaurant chain
LEON are working on the independent
School Food Plan at the request of the
Department for Education. The School
Food Plan aims to increase the number of
children eating good food in schools, and
to determine the role of food, cooking and
growing fruit and vegetables in schools.

www.soilassociation.org/blogs/
latestblog/article/641/a-peoples-buyout-of-britains-farmland
How millions of farmers are advancing
agriculture for themselves
digest: The world record yield for
paddy rice production is not held by an
agricultural research station or by a largescale farmer from the US, but by a farmer
in northern India – Sumant Kumar, who
farms just two hectares.
www.resilience.org/
stories/2013-01-18/how-millions-offarmers-are-advancing-agriculture-forthemselves
The Local Food Shift: Getting There
digest: What are the most promising
strategies, tools, processes and
pathways for localizing our food
systems?
www.resilience.org/
stories/2013-01-15/the-local-foodshift-getting-there
The British bean is back: an interview
with Josiah Meldrum of Hodmedod
digest: A revival of old English fava
beans –small broad beans for drying
www.resilience.org/
stories/2013-01-14/the-britishbean-is-back-an-interview-withjosiah-meldrum-of-hodmedod-and-atransition-culture-competition
A free, pick-your-own orchard takes
root in Los Angeles

For more general information, or to find
out if your school has signed up:
fflp@foodforlife.org.uk · 0117 3145180
www.foodforlife.org.uk
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digest: Fallen Fruit’s new venture brings
an ‘edible park’ to LA.
www.takepart.com/article/2012/12/10/
a-public-orchard-takes-root-in-la

Going to market
Tim Belcher

Tim Belcher, Local Food Fund Regional
Coordinator, and partner in Bloomfields
fine food, a Delicatessen based near
Swindon, gives some tips on supplying
locally produced food to local markets.
Are you a community food growing group?
Would you like to supply local retailers
such as Farm Shops or Delicatessens with
produce? Do you have Fresh Vegetables
or produce such as Apple Juice, Chutneys,
Honey, etc to sell? Do you think local
businesses such as restaurants and hotels
could or should use your produce? If so,
here are some tips on approaching and
dealing with trade customers such as
retailers and other businesses:
n

n

n

Do your market research and choose
retailers, farm shops, delis, restaurants,
hotels, etc to approach who are selling
similar produce to yours, or appear to
share your ethos. Know the market and
discern the customer.
If your produce is to be sold on to
the public, spend some time on the
branding and packaging. This doesn’t
have to be too professional, but should
include a logo, ingredients, best or
sell by dates, allergy information, who
you are and what you do. If supplying
vegetables, provide some small signs to
be displayed alongside. Use the product
to help sell your story.
In the first instance, if possible
make contact via email to introduce
yourself and your produce. Many trade
customers will be very busy or may work
different hours (eg, restaurants) and
may not have time to talk on the phone
or their premises.

n

Provide produce samples with a letter
of introduction, including a trade price
list, details about your products and
supply capability, your organisation
and your contact details. Also include
any references from other customers,
partners, etc. This is your chance to
make a good impression.

n

Many retail establishments do their
calculations based on mark-ups and
will work on a 35–40% margin (ie,
percentage of the cost price added on
to the selling price) so bear this in mind
when pricing your products for trade.
Be prepared to negotiate on price, or
to make a ‘special offer’ such as an
introductory price or sale and return.

n

If your product has been accepted, let
everyone know! Tell your website users
and social media followers where they
can buy your products. Ask your trade
customers to list you as a stockist on
their website and share the news on
their Facebook, Twitter, etc pages.
Send out press releases, with photos,
announcing new trade customers or
partnerships.

n

When delivering your produce to retail,
make sure you also supply a price list
each time so shop staff know how
much to price them at. This particularly
applies to vegetables, when supply and
pricing may fluctuate with the seasons.

n

Make sure your trade customers can
contact you if they have a query. Think
carefully about whom in your group will
be responsible for dealing with your
customers.

n
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Consider how, and how often, you will
deliver your produce. Are there any

other groups or distribution networks
you could work with to help/share
deliver your products?
n

Take time to produce regular, accurate
and professional looking invoices and
keep a record of everything. This will
ensure you get paid on a regular basis
(or just get paid).

n

Offer to do ‘tasting days’ or the
promotion of your product at their
premises. Increasingly, customers want
to know where their food comes from.
Farm shops and Delis particularly love
these as they raise the profile of their
shops and increase sales and it costs
them nothing!

n

To prepare and sell food, a food
hygiene certificate is required and
kitchens, workplaces, etc will need
to be inspected and passed by an
environmental health officer. For
all advice and guidance on these
procedures, contact your Local Authority
and ask to speak to the Environmental
Health Service Dep’t.

Local Food is a £59.8 million programme
that distributes grants from the Big
Lottery Fund to a variety of food-related
projects that are helping to make locally
grown food accessible and affordable
to local communities. Local Food is
now suspended to all new First Stage
Applications, but you can keep up to date
with news on the website:
www.localfoodgrants.org/
Bloomfields fine food is an independent
award-winning delicatessen, specialising
in quality produce sourced from local and
regional producers and growers:
www.bloomfieldsfinefood.co.uk/

Capital Growth …
in Bristol?
Dorothy Greaves

The London Capital Growth conference
on 30 January celebrated the successes
of turning underused land in schools and
housing estates plus derelict and disused
areas around the city into 2012 new
community food growing spaces.

Learning opportunity and route to
employment
n

Over 1,600 people have been trained in
food growing skills.

n

A further 1,600 have been involved in
events and open days at the main site in
Regents Park

If Bristol were to develop a similar project
in the lead up to 2015, the date Bristol
has bid to become the European Green
Capital, what would you want to name the
project?

n

750 people have gone into formal
training or employment

n

68% of site compost their own waste

Facts and figures of Capital Growth

n

64% use recycled materials

www.capitalgrowth.org/

Biodiversity and the local environment

n

124 acres was planted up during this
project.

n

41% have areas to attract wildlife

n

10% have bee hives

n

99,000 people were involved

n

27% save their own seeds

n

Close to 66,000 school pupils have
been involved in a school growing space

Involves the whole community
n

All ages and ethnic backgrounds,
people with health problems and
disabilities and those on low incomes
or with no employment are involved

n

82% of sites are in the more deprived
areas of London and 44% in the 20%
most deprived areas.

n

76% of spaces involve people who are
Black or Black British, and 68% involve
people with an Asian heritage.

n

62% of spaces are engaging someone
with a disability

n

60% of non-school spaces reported that
they are engaging people classed as not
in employment, education or training

n

32% of growing groups not based with
schools receive referrals or have links
with a health service or other agency

Key findings
Reduced crime and created greater
sense of safety
n

n

38% of people feel safer in their
neighbourhood as a result of the
growing project
‘Safer Neighbourhoods Police have
reported reduction in incidents since
the green 16 project started’ in Canning
Town

Healthy eating
n

At 64% of sites people say they now
eat more healthily as a result of being
involved

Neighbourhood Partnerships
There are 14 Neighbourhood
Partnerships (NPs) in Bristol.
www.bristolpartnership.org/
neighbourhood-partnerships
They were set up with the aim of
bringing decision-making and
influence closer to communities,
and have been active in their current
form since February 2010. Millions of
pounds of devolved council money
has been spent through NPs, and each
NP also has local priorities which are
delivered through a local action plan.
Small grants are available and these
have been accessed by community
groups to secure funding for numerous
projects throughout the city including
food growing.
NPs under review
A wide consultation is now being
planned with the aim to involve as
many stakeholders as possible. There
will be three different ways for people
to get involved:
1. General survey for all citizens to
run until 1st April 2013. People can
complete the survey online, or fill in a
paper copy and send it back to us or
give it to one of their neighbourhood
officers. The survey is available at:
www.bristol.gov.uk/npask
2. City wide consultation meetings
for NP members, councillors, forum/
subgroup attendees and any other
interested citizens.
3. Consultation within
Neighbourhoods through existing NP
meetings and community engagement
work, and wider engagement.
See the NP website for how to make
contact whether to apply for grants or
any other enquiry

Video
Restaurant makes the most of every
morsel
digest: Spanish-style tapas bar Poco
in Bristol has just won the Sustainable
Restaurant Association’s environment
award for its commitment to reducing
food waste.
www.bbc.co.uk/food/0/21300338

Brazil’s Largest City Takes on Transition
digest: Transition is… “spreading with
such speed primarily because it’s a
positive movement. A movement which
brings sadness and suffering isn’t
sustainable”.
www.resilience.org/
stories/2013-02-06/brazil-s-largestcity-takes-on-transition
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‘Progaganda Gardening’ at Incredible
Edible Todmorden
digest: A fantastic, funny, inspiring talk
by Mary Clear from Incredible Edible
Todmoren, a small town in Yorkshire
whose people decided they were worried
about climate change, food security in
Africa and their children’s future.
www.permaculture.co.uk/videos/
progaganda-gardening-incredibleedible-todmorden

profile

Brighton & Hove Food Partnership
Bea Oliver

Having finished university, and
increasingly interested in food politics,
I persuaded the Harvest team at Brighton
& Hove Food Partnership to take me on
as a day-a-week intern. I have since
moved back home to Bristol, but remain
inspired – awed, even – by the breadth
of the partnership’s work and their
ability to link so many important things
together with food. I decided to write a
profile of them to demonstrate what can
be achieved, in the hopes that one day
there will be organisations with similar
aims all over the country.
The Brighton & Hove Food Partnership
was founded in 2003 as a not-for-profit
organisation with the aim to draw together
different strands of food-related work in
a holistic, strategic approach. A report
– Food Shed – written by the national
organisation Food Matters, recommended
that a Food Strategy be written for
Brighton & Hove. The Brighton & Hove
Food Partnership was formed to meet
this recommendation. It did so with the
publication in 2004 of Spade to Spoon,
which was revised and updated in 2012.
It is a membership organisation which
works with local businesses, community
organisations, statutory agencies and
individuals to develop a food system that
is sustainable, promotes health of people
and the environment, and supports the
local food economy.
Governance: The Food Partnership
is a not-for-profit company limited by
guarantee. It is governed by a Board
of Directors which comprises nine
elected members and four appointed
members, from Food Matters, the NHS,
the City Council and a Councillor. The
Food Partnership currently employs
eighteen members of staff and maintains
partnership with numerous organisations
relating to food growing, policy advocacy
and monitoring, food waste and
composting, healthy eating and weight
management, and school food.
The foundation of local food policy
campaigning is the city’s food strategy,
Spade to Spoon. The original 2006
strategy was hugely successful in meeting
its aims. The refreshed 2012 strategy
has nine clear aims, such as, ‘More food
consumed in the city is grown, produced
and processed locally using methods
that protect biodiversity and respect
environmental limits’ and ‘The city has

Spice, for older men, or the Cooking
Together lunch club for adults with
learning disabilities. Their courses are
subsidised by public health funds, so
some places are low cost or free.
n

The Food Partnership approach the
issue of waste from two directions with
local co-ordination of the national Love
Food Hate Waste campaign and the
Community Composting network. The
former aims to reduce food waste in the
home and includes schemes such as
‘Love Your Leftovers’ recipes, portion
guidelines and meal planning tips.
Composting support includes courses,
FAQs and downloadable information as
well as composting at work. For those
who don’t have space to compost at
home, they provide information and
support for starting or joining a local
Community Composting site – compost
bins in community spaces for communal
use.

n

Support for local food groups is also
high on the agenda. Each year the
Good Food Grants distribute funding
to community food groups working to
reduce food poverty, improve access to
healthy sustainable food, or improve
sustainable food projects. They also
support locals to set up food-buying
co-ops to allow better access cheaper,
healthier, local food and offer training
for and information-sharing networks
for local community cafés. They provide
opportunities to bring together policy
makers, community workers, health and
education professionals to encourage
partnership working around food
issues.

n

Overlapping with all of the projects
mentioned above is the provision of a
broad spectrum of trainings, courses
and events – many of them free –
organised by the Food Partnership to
increase awareness, improve skills and
confidence and make connections.
Their website calendar collates goings
on from every part of their work in one
place.

a vibrant, sustainable food economy of
thriving local businesses, local products
and employment opportunities.’ The
aims cover health, waste, information
and training, access, food poverty and
procurement practices, among other
things. The Food Partnership’s work
entails making these aims a reality
through various projects and schemes:
n

n

n
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Harvest Brighton & Hove supports local
people to grow their own food and to
increase the amount of space available
to grow food. This is not just in gardens,
but parks, schools, train stations,
allotments and housing estates – even
just on windowsills! In this way, access
to locally grown food will improve, as
will residents’ confidence and skills
in growing. Harvest runs training and
events, such as seedling swaps, to
complement their work encouraging
volunteering across the city. Their
current schemes include The Big Dig,
Grow Your Neighbour’s Own garden
share scheme, garden competitions,
Harvest Schools, and the Scrumping
Project. To receive the Harvest
newsletter and find out more, including
garden tips and seasonal recipes, visit
www.harvest-bh.org.uk.
The Healthy Eating team run healthy
eating workshops and orchestrate the
local Healthy Choice Award given to
cafés, restaurants, nurseries and care
homes, and school clubs providing
healthy food. The team of dieticians and
nutritionists also run weight management classes for adults and children,
funded by Brighton & Hove Public
Health. Their Healthy Weight Referral
Service provides a ‘one stop shop’ for
GPs and other health professionals to
refer people above their ideal weight for
support and advice.
The Community Cookery Project
runs two cookery courses open to
all: First Time Cook for beginners and
Cookability for those intending to lead
others in community cookery. They
also run specialist courses such as Old

You can find out more about Brighton &
Hove Food Partnership via their website at
www.bhfood.org.uk where you can sign
up to become a member, to receive their
e-newsletter or to download ‘Spade to
Spoon.’
Bea Oliver bea.oliver@gmail.com

Slug it out!
Jane Stevenson

Anyone who tried to grow anything
edible last year will no doubt have
experienced the remorseless onslaught
of slug attack. Like me, you’ve probably
pounced upon every article that’s
promised ‘the answer’ to this slimey
problem, only to discover yet another
list of things which you’ve already tried,
and which definitely don’t work. I can’t
promise anything better here, but here
are some things which I’ve found to
work, at least some of the time.

1. Learn from nature.
Take a look at your plot or garden, and see
what the slugs leave alone. Are there any
characteristics of these plants that you
could mimic in your productive plants?
In my garden, I’ve noticed ‘slug immunity’
in woody-stemmed plants, and in leaves
which are succulent, hairy, spikey, grey
or bitter. This doesn’t sound like a great
recipe for dinner, but there are a few
things we can borrow:
Toughen-up
Some veg plants will be ‘safe’ once they
have exceeded a certain size and their
stems have toughened-up. Thanks to Alys
Fowler’s recommendation, last year I tried
DIY slug collars. Bought slug collars are
impractically expensive for all but your
most precious plants, but you can make
your own by cutting down a plastic bottle
to form a tube. I like to use cut-down slug
pellet bottles for added repellence. You
can take pinking shears to the top edge,
but I just cut some spikes, and peel them
back to form a collar. (I’m told that slugs
can climb over a razor’s edge without
harming themselves, so I suspect that the
spikes are solely to make me feel better.)
I used the collars around planted-out
brassica plants in combination with some
wildlife-friendly slug pellets. I also tried
direct-sowing my courgettes and squashes
under cut-down plastic bottles (with the
caps removed), which I then replaced with
collars once the seedlings were too big to
be contained by their bottles. The collars
were suprisingly effective, if a little ugly.
Perennial production
One way of taking the ‘toughen-up’ lesson
one step further, is to think more about
perennial planting. This way your plants
have a head-start each year, as you no
longer have to get them past their most
vulnerable phase.

While perennial production is the norm
for fruit growing, conventional vegetable
growing relies mostly on annual crops.
However, there are some heritage
perennial veg varieties to try, such as:
sea kale, perennial broccoli, the walking
stick cabbage, tree onions, and tree
spinach. Some plants normally cultivated
as annuals can be nurtured through the
winter for ‘reuse’ the following year. For
example chillis can be cut-back and kept
indoors somewhere light and cool; runner
beans roots can be heavily mulched
and left to grow again in the same spot.
(I’m sure that permaculture experts can
suggest many more things to try.)
Unpalatable
Some hardy salad leaves such as endive,
chicory, cultivated dandelions etc, are too
bitter to be attractive to slugs. Franchi sell
a great ‘4 seasons’ mix of salad leaves
which includes several which appear to
escape uneaten. Once you find a salad
variety which works for you, allow a plant
to go to seed, and resow using your
strain of the leaf which has adapted best
to your plot. You may not want to eat a
whole salad bowlful of a bitter leaf, but
having identified the hardy varieties, you
can concentrate defences on the lettuces
which you know are more vulnerable.
Some lettuce leaves are also very slightly
hairy, which seems to put off the slugs.

2. Grow upwards.
It’s normally the case that slugs are lazy,
and will eat the accessible stuff on the
ground before they bother climbing.
I know that this wasn’t the case last year,
and many gardeners found slugs at what
were previously thought of as unfeasible
heights. I recently saw a packet of basil
seed which had the instruction to ‘plant
out above slug height’, which might make
harvest somewhat impractical... However,
as a general rule, if you can get it off the
ground, then do.
Climbing beans are more likely to be
successful than dwarf. Commercial
growers raise strawberries at table
height. Trailing squashes, pumpkins and
cucumbers can be encouraged up frames
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and canes. Choose tall varieties of pea
and broad bean, etc.

3. Exclusion zones.
There are great advantages in starting-off
your plants in the same plot of land where
they will spend the rest of their lives. They
get accustomed to the soil, the prevailing
wind, and the likely pests. Moving a lush
seedling that has been raised in the safe
zone of your windowsill, to the harsh
environment of a wind-torn allotment is
likely to end in disappointment. Sowing
direct will give you the best-adapted,
hardiest plants, but means you have to
fiercely protect them in their early days.
You can create exclusion zones around
seedlings using the afore-mentioned
cut-down bottles and slug collars. If you
can amass enough of them, cut-down
bottles can be used over everything from
individual bean plants to rows of lettuce
seedlings. On our allotments, water
cooler bottles are highly-prized for their
ability to protect young squash plants.
You can use old windows or horticultural
plastic to create makeshift cloches for
enclosed seedbeds, which can be more
easily protected with slug pellets than
completely open ground.

4. Keep it tidy.
Anyone who’s seen my allotment will
realise the hypocrisy of my suggestion that
others should keep things tidy. However,
slugs are supposed to hide in the unkempt
long grass of overgrown paths, or amongst
the clumps of weeds. This winter my other
half has converted some of the grass
paths to permeable membrane + bark
chips, to see if this makes a difference.

4. Master the art of disguise.
Finally, if you can’t beat them, then at
least you can disguise their impacts. If the
sight of slug-damaged leaves puts you off
your dinner, then grow varieties where the
damage won’t show – oak-leaved or frillyedged salad leaves; mizuna rather than
Chinese cabbage; Ragged Jack kale; etc.

Events
Beekeeping and Fairtrade
2-4pm Sunday 3 March
Iron Acton Parish Hall
Free to attend and open to all
Come and meet Agueda Ordenana,
Fairtrade honey producer from Nicaragua
Speakers from Bees for Development and
local Avon Beekeepers
n

Why are bee populations decreasing?

n

How do we protect them?

n

Why do we need to buy honey from
abroad?

n

And why Fairtrade?

Organised by South Glos Fairtrade Network
in conjunction with Avon and South Glos
Beekeepers, Bees for Development and
Bristol Link with Nicaragua. Fairtrade
refreshments will be provided.
Contact: Lydia.nash@southglos.gov.uk

The Place Makers:
What makes a place and who
does the making?
Exhibition & discussion event
6–8pm Tuesday 5 March
Knowle West Media Centre,
Leinster Avenue, BS4 1NL
Free, but please book by emailing:
melissa.mean@kwmc.org.uk
Free transport is available from the
Architecture Centre to and from KWMC.
Please contact Melissa to book a place.
Great places and loved spaces aren’t just
created by architects and engineers: this
event and photographic exhibition shares
the stories of some of the alternative
community pioneers helping to shape
Bristol. Frances Gard has photographed
community activists from across Bristol,
vibrantly illustrating how different people
are pursuing the same goal: making their
community a better place to be.
Meet some of the community pioneers
photographed for the exhibition, share
stories, find out about pioneering tactics
and tools that people are using to make
the places they live better, and explore
how this DIY energy can have a bigger
impact on our cities. Participants include:
Leighton De Burca (Old Market Community
Association), Ben Barker (Southville
Centre), Frances Gard (photographer),
Jeff Bishop (Place Studio), and Levi Hodge
(Youth Moves).

Love Your Local Market
Roadshow
9.30am–1.30pm Wednesday 20 March
St Nicholas Market, Bristol
A vibrant, thriving market housing Bristol’s
largest collection of independent traders,
St Nicholas Market is in the heart of the
City Centre.
Love Your Local Market has kindly been
invited to host a Roadshow in Bristol to
promote LYLM2013 to a wider audience
and offer Best Practice solutions to
surrounding Market Towns.
There will be plenty of opportunity for
discussion and we want to take the
opportunity of bringing you up to date on
a number of matters currently affecting the
markets industry.
http://loveyourlocalmarket.us6.listmanage.com/track/click?u=cf21fc6e0d6
fa1c7b4be2e295&id=9a23f8da11&e=83
a560604c

Karma Korma
Friday 22 March
To celebrate World Water Day on 22 March,
FRANK Water are asking people to have a
curry with a conscience.
FRANK Water is a charity based in Bristol
that provides access to clean water for
rural communities in India in an innovative
and sustainable way.
They have a long term approach to make
sure projects are owned and managed by
the community which has proven to be
effective and sustainable.
Karma Korma is a simple fundraising
concept – cook a curry, invite your friends
over, and ask them to donate the price of
a takeaway to FRANK Water. In addition,
the Thali Cafe are on board & donating £1
for every person through the door on the
22 March.
www.frankwater.com
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The Love Food Spring Festival
10.30am–6pm Saturday 23 March &
11am–5pm Sunday 24 March
Brunel’s Old Station, Temple Meads
£3, concessions £1.50, children free
Now in its fourth year, the Spring Festival
will bring together thousands of food
lovers with the region’s finest producers
and chefs.
www.lovefoodfestival.com/spring.html

Be Food Smart Roadshow
10am–4pm Saturday 23 March
The Podium, the Galleries, Broadmead
This free event features healthy cooking
demos and interactive games to find the
‘hidden nasties’ in our food.
Part of the Change4Life campaign, Be
Food Smart encourages everyone to look
out for the excess salt, fat and sugar in
many everyday and ready made foods. You
can also find out about healthy lifestyle
projects in Bristol, and pick up resources
to help make positive choices about what
you eat and drink.
For more information about Be Food Smart
and Change4Life, go to the website where
you can test your Food IQ and get healthier
recipe ideas, tips and advice. The event
is locally sponsored by Cabot Circus,
Bristol’s Shopping Quarter.
www.nhs.uk/change4life

Vegucate Bristol
6.30–10pm Tuesday evenings
2 April–7 May
The Polish Club, 50 St Paul’s Road,
Bristol BS8 1LP
‘Vegucate Bristol’ shows the Bristol public
the all-round benefits of a plant-based
lifestyle through a variety of enjoyable
community activities. The free evenings
feature food, comedy, and film screenings,
including:
n
n
n
n
n

Vegucated (2 & 23 April)
Planeat (9 April)
Got the Facts on Milk? (16 April)
Forks over Knives (30 April)
Peaceable Kingdom: the Journey Home
(7 May)

Contact: Vegucate.bristol@gmail.com
www.groworganicbristol.org/

Events at Yeo Valley
Organic Garden
The Low Carbon Farming
Project
Over the past two years, the Low Carbon
Farming project, which is based at the
Soil Association, has been supporting
British farmers to decrease their carbon
emissions. Agriculture is responsible
for 6% of the UK’s total greenhouse gas
emissions and the government have set a
target of decreasing this by 11% in the next
seven years.

Increasing urban food
production & distribution
At a recent gathering hosted by
Chris Sunderland and Project Agora,
urban food growers considered
how to combine good quality
community development work
with increasing the amount of food
produced in Bristol. Three ‘scales of
production’ were discussed: i) ‘grow
you own’ initiatives in gardens and
allotments; ii) community growing
initiatives on specific plots of land;
iii) and small-holder scale where
food is produced to trade, like
Severn Project.
The group agreed the following
points are crucial to increasing the
amount of food grown in the city:
An urban food production plan;
availability of good land and terms
of use; a collective approach to
food growing at all three scales;
active community-led trade around
food; more trial schemes and
demonstration sites; opportunities
for people to learn about food
growing and cooking; opportunities
to learn about food enterprise; the
need to get more people interested
in buying food grown locally.
Plans for an urban food growers
network are underway, and we
need a volunteer to help organize
it. Please contact BFN if you are
interested to help: bristollocalfood@

The project has been running free info
events at farms across the country,
connecting farmers with experts. We look
at all farming practices and have recently
highlighted renewable energy options for
farmers.
For more information:
www.soilassociation.org/
innovativefarming/lowcarbonfarming/
events
Low Carbon Farming Info Event
Practical steps to reduce farm emissions
2–6pm Tuesday 2 April
Yeo Valley HQ, Blagdon, Somerset
FREE
n

Minimising emissions through nutrient
management

n

Minimising emissions through soil and
grassland management

n

Low carbon livestock management

n

On-farm renewable energy opportunities

n

Tools such as the Farm Carbon
Assessment Tool (FCAT)

The event is free and includes
refreshments and a tour of part of the Yeo
Valley farming operations. Space is limited
and farmers will be prioritised. To reserve
your place please call Sam Adams 0117 314
5127 email lowcarbon@soilassociation.org
www.soilassociation.org/
innovativefarming/lowcarbonfarming/
events/events/articleid/4914/lowcarbon-farming-info-event-somerset

googlemail.com
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Horatio’s Garden Talks 2013
All days run from 10.30am to 3.30pm
and will include tea and coffee on
arrival with homemade biscuits, a
delicious two course lunch with wine,
and tea and cake in the afternoon. All
ingredients are organic and locally
sourced.
Grow, Cook, Eat with Sarah Raven
Tuesday 19 March · £90
Sarah is an expert on all things to
grow, cut and eat from your garden.
Sarah will explain her time-saving
techniques and successional
sowing plans to produce year-round
vegetables. Her talk will include a
cookery demonstration using seasonal
ingredients.
Slugs, Bugs, Trugs and a Pug with
James Cox
Friday 10 May · £60
James started his career in organic
gardening at Highgrove. He is
now head gardener at Yeo Valley’s
Organic Garden. James will talk about
managing the 6.5-acre organic garden
in the Blagdon Valley, including
creating compost teas and no-dig
beds. His composting techniques
were recently featured in the Daily
Telegraph.
Telephone: 07429 140918
ssit.org.uk

Plant Fair
10am–5pm Sunday 5 May
Bath Road, Blagdon BS40 7SQ
Free entry
n
n
n
n
n
n

Garden open
Specialist nurseries
Seed merchants
Veggie plants
Hanging baskets & bedding plants
Willow & metal plant supporst

Tea room open for tea, coffee, lunch &
afternoon tea
www.theyeovalleyorganicgarden.
co.uk

Courses & training
RHS courses at Lawrence
Weston Community Farm

Forest School Training at
Lawrence Weston

Workshops and courses at
WIndmill Hill City Farm

Saltmarsh Drive, Bristol BS11 0NJ

Saltmarsh Drive, Bristol BS11 0NJ

Philip Street, Bedminster BS3 4EA

http://apps.rhs.org.uk/
schoolgardening/teachershome/
teachertraining/southeast/default.aspa

http://lwfarm.org.uk/learning.html

www.windmillhillcityfarm.org.uk/
course/workshops.html

Creating an Edible School Garden –
Growing fruit and vegetables in school
Monday 18 March 2013
Learn how to set up and maintain a
sustainable food-growing garden, with
fruit and vegetables which best suit school
term times. Develop practical gardening
skills and discuss and share ideas that
link the garden with the curriculum.
Encourage children’s active participation,
awareness of healthy eating (including the
government’s slogan to eat ‘five a day’)
and where their food comes from and to
lead a healthier lifestyle.
The day will include some of the following
topics, the top vegetables and fruit to
grow in schools, preparing for growing
vegetables and fruit, a monthly calendar,
crop rotation, growing vegetables in
containers, fruit tree planting and
controlling pests.
Go Wild in the Garden – Ideas for
encouraging wildlife into your school
garden
Monday 22 April 2013
Discover how to create and maintain what
can be both a rich educational resource
and a tranquil, beautiful wild area.
In recent times, pressure on agricultural
land has brought our native wildlife under
threat and the value of gardens providing
habitats and food for wildlife has come
to the fore. Creating opportunities
for children to nurture and study
these animals is essential if we are to
engender a caring attitude to our natural
environment.
Wildlife gardens can be used for science
and are great for carrying out experiments,
for example on which plants attract which
insects and ideas for preventing slug and
snail damage. You will be surprised at
some of the creative ideas that children
suggest.

OCN Introduction to Forest School Level 1
Thursday 18 & Friday 19 April
Thursday 27 & Friday 28 June
£225
This course is a great introduction to
Forest School and is suitable for parents
and professionals. You will experience
a Forest School session, explore Forest
School ethos and principles, learn
practical skills and activities and learn
about the woodland environment.
OCN Forest School Leaders Award Level 3
Spring/Summer 2013 Level 3 Course –
25 & 26 April, 2 & 3 May, 13 & 14 June,
20 & 21 June (9–5pm Thursdays & Fridays
– 8 days total of tuition and assessment)
£850
This course is for professionals and
independent practitioners working with
children, young people and adults who
want to set up and run a Forest School.

Food Hunter with Chris Hope
10am–4pm Sunday 17 March · £52
This course will take you through the basic
skills required to find, prepare and safely
use wild plants. You will be introduced
to 30 easily found and identifiable wild
plants, as well as the poisonous plants
best left for the birds!
Animal Husbandry – Sheep
1–3.30pm Monday 8 April
£40 (light lunch included)
Our animal husbandry workshops are run
by vet Ed Simmons BVetMed MRCVS from
Tibbs & Simmons Farm Animal Vets and
will include all aspects of animal health
and care. This course is aimed at those
working with sheep and goats, and who
require teaching and training; particularly
those involved on small holdings or
community farms.
Cheesemaking Workshop with Judy King

Courses with the Low-impact
living initiative (LILI)
For all course information:
http://lowimpact.org/venues_south_
west.html
The theory side of setting up a lowimpact smallholding
21–24 March (3 days) · £345/235
Monkton Wyld, Nr Charmouth,
Dorset DT6 6DQ
Sheep for beginners
10am–4pm Saturday 23 March · £95
Beekeeping for beginners day
10am–4pm Friday 5 April · £120
Smallholding taster day
10am–4pm Saturday 6 April · £95
Hens for the garden
10am–1pm Saturday 13 April · £40
Beekeeping for beginners weekend
26–27 April · £195
All at: Mumbleys Farmhouse, Mumbleys,
Near Thornbury BS35 3JY

10am–4pm Saturday 11 May · £60
A hands-on opportunity to learn how to
make soft and hard cheeses. The tutor
Judy King uses vegetable rennet and milk
from her own goats!
Animal Husbandry – Poultry
1–3.30pm Monday 13 May
£40 (light lunch included)
Run by vet Ed Simmons BVetMed MRCVS,
this course is aimed at those wanting
to keep chickens in backyards, small
holdings or community farms.
Growing Organic Food 2: organic
methods and veg growing
Tuesdays 9.30am–12.30pm (10 sessions)
Cost: £110 (£25 concessions) + £5
materials paid directly to tutor
Theory and practicals on growing your
own food organically, covering basic
techniques like composting, caring for the
soil and weed control and how to grow
tree and soft fruit from propagation to
pruning.
For start date and more details, contact
WIndmill Hill City Farm.
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Courses & conferences

Funding

The Growing Schools
Conference 2013

Lloyds Banking Group
Social Entrepreneurs
Programme

Tuesday 19 March 2013
Hatfield House, Hertfordshire
£120
With six, exciting, hands-on workshops
and 20+ marketplace exhibitors, the
conference will demonstrate the many
advantages of making your school a
Growing School.
www.growingschools.org.uk/
www.face-online.org.uk/index.
php?option=com_docman&task=doc_
download&gid=539&Itemid=

From Brambles to Broccoli
10am–1pm Sunday 7 April
Golden Hill Community Garden,
Monk Road BS7 8NE
£20
Everything you need to know about taking
on a new plot from clearing to planning
and how to do it all without spending a
fortune!
Taught by the fabulous Dave Hamilton
– author of Grow your Food for Free and
veg growing guru (selfsufficientish.com).
Frequently featured in BBC Gardeners
World and the Guardian, Dave is an
engaging and knowledgeable tutor so
come and learn!
Disabled parking available on request.
Our site is full accessible including our
wheelchair. Accessible composting toilet.
Any questions or to book a place please
ring Lucy on 07506 905 394 or email
ghcgarden@gmail.com
www.thegoldenhillcommunitygarden.com

Organic Food Growing
Thursdays 10am–12pm 7 May–25 June
Trinity Gardens, Trinity Centre,
Trinity Road, Bristol BS2 0NW
£25 (waged) or £15 (unwaged)
In the Organic Food Growing course,
you’ll learn to grow fruit, veg & herbs
at the Eastside Roots Garden at Trinity
Arts Centre. The sessions will be a mix of
ideas and hands-on work in the thriving
community garden. We have a poly-tunnel,
compost loo, lots of fruit trees and a
friendly bunch of volunteers.
After the class feel free to go, or you are
very welcome to stick around for lunch
(bring your own) and then our regular
volunteer day in the afternoon.
To join or find out more, call Tom on 07988
460373, or email t_daly@hotmail.com
http://3ca.org.uk/training/coursesfor-all/organic-food-growing-courses/
garden-course-news

Introduction to Effective
Groups with Nick Osborne
10.00am–5pm Tues 21–Wed 22 May
St Werburghs Community Centre,
Horley Road, Bristol BS2 9TJ
Cost: sliding scale £25–£95
Let’s face it meetings can drag, politics
get in the way, personalities clash, power
struggles happen and its always the
‘people stuff’ that gets in the way of a
good project!
This two day course teaches us how to
collaborate, communicate and make
decisions collectively. It’s for anyone
trying to do radical things at a community
or organisation level and who needs
to work creatively and dynamically
with others. A practical exploration
of structures, power and sharedresponsibility to enable us to take action
and work together with authenticity and
openness. Nick Osborne brings insight
and experience with a relaxed and
participatory style.
Benefits of doing the course:
n

Understand the diverse features which
create & sustain healthy groups

n

Identify issues your group is currently
facing

n

Plan how to address difficult issues

Contact: shiftbristol@yahoo.co.uk
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The Lloyds Banking Group has
launched a new round of its Social
Entrepreneurs Programme which
aims to support community-focused
projects and organisations across
the UK. The programme comprises
the following support strands:
Start Up – for those who are in the
early stage development of a project
or organisation. This programme will
support personal development and
business skills development to help
turn projects or project ideas into a
reality.
Scale Up – for established
organisations that are looking
to take their operations to the
next level. This programme will
equip applicants with the tools to
develop their enterprise further and
maximise its social impact.
The support breaks down as follows:
n

‘Start Up’ grants of £4,000
awarded and a place on a Start Up
learning programme at the School
for Social Entrepreneurs.

n

‘Scale Up’ grants of £15,000
awarded and a place on a Scale
Up SSE learning programme.

Individuals who are leading or
planning to set up a project or social
enterprise organisation which will
create social change in the UK may
apply.
Deadline for receipt of applications
is 3pm on 2 April 2013.
www.the-sse.org/schools/26/
lloyds-banking-group-socialentrepreneurs-programme/192/1.about-the-programme

Publications
Rebuilding the Foodshed: How
to Create Local, Sustainable,
and Secure Food Systems
A Community Resilience Guide
Droves of people have turned to local
food as a way to retreat from our
broken industrial food system. From
rural outposts to city streets, they are
sowing, growing, selling, and eating food
produced close to home – and they are
crying out for agricultural reform. All this
has made “local food” into everything
from a movement buzzword to the newest
darling of food trendsters.
But now it’s time to take the conversation
to the next level. That’s exactly what Philip
Ackerman-Leist does in Rebuilding the
Foodshed, in which he refocuses the localfood lens on the broad issue of rebuilding
regional food systems that can replace
the destructive aspects of industrial
agriculture, meet food demands affordably
and sustainably, and be resilient enough
to endure potentially rough times ahead.
Changing our foodscapes raises a host
of questions. How far away is local? How
do you decide the size and geography of
a regional foodshed? How do you tackle
tough issues that plague food systems
large and small—issues like inefficient
transportation, high energy demands,
and rampant food waste? How do you
grow what you need with minimum
environmental impact? And how do you
create a foodshed that’s resilient enough
if fuel grows scarce, weather gets more
severe, and traditional supply chains are
hampered?
Showcasing some of the most promising,
replicable models for growing, processing,
and distributing sustainably grown food,
this book points the reader toward the
next stages of the food revolution. It
also covers the full landscape of the
burgeoning local-food movement, from
rural to suburban to urban, and from
backyard gardens to large-scale food
enterprises.
www.resilience.org/stories/2013-02-15/
rebuilding-the-foodshed-foreword

Full Planet, Empty Plates: The
New Geopolitics of Food Scarcity
Lester R. Brown
$16.95
With food scarcity driven by falling
water tables, eroding soils, and rising
temperatures, control of arable land and
water resources is moving to center stage
in the global struggle for food security. In
this era of tightening world food supplies,
the ability to grow food is fast becoming a
new form of geopolitical leverage. Food is
the new oil.
What will the geopolitics of food look like
in a new era dominated by scarcity and
food nationalism? Brown outlines the
political implications of land acquisitions
by grain-importing countries in Africa
and elsewhere as well as the world’s
shrinking buffers against poor harvests.
With wisdom accumulated over decades
of tracking agricultural issues, Brown
exposes the increasingly volatile food
situation the world is facing.
www.earth-policy.org/books/fpep

Food, Water and Energy:
Know the Nexus
Food, water and energy systems are
inextricably linked, and as recent events
like droughts, oil spills and increasing
food prices make clear, the United States
can no longer view these systems in
isolation. The paper, Food, Water and
Energy: Know the Nexus, explains that
when the food, water and energy nexus
becomes unbalanced, there are clear
consequences for public health, our
economy and the environment.
www.gracelinks.org/1802/issue-paperknow-the-nexus
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The Speedy Vegetable Garden
Mark Diacono and Lia Leendertz
$18.95
Typically, vegetable gardening is about
the long view: peas sown in spring aren’t
harvested until summer, and tomatoes
started indoors in February can’t be eaten
until July. But it’s not true for all plants.
Some things can be planted and eaten in
weeks, days, even hours.
The Speedy Vegetable Garden highlights
more than 50 quick crops, with complete
information on how to sow, grow, and
harvest each plant, and sumptuous
photography that provides inspiration
and a visual guide for when to harvest.
In addition to instructions for growing,
it also provides recipes that highlight
each crop’s unique flavour, like chickpeasprout hummus, stuffed tempura zucchini
flowers, and a paella featuring calendula.
www.timberpress.com/books/
speedy_vegetable_garden/
diacono/9781604693263
Review at:
www.resilience.org/stories/2013-02-14/
gardening-in-the-fast-lane

Foodopoly
The Battle Over the Future of
Food and Farming in America
Wenonah Hauter
$26.95
An exposé of how agribusiness and food
corporations are undermining a healthy
food system – and how voting with your
fork will not solve the problem.
http://thenewpress.com/index.
php?option=com_title&task=view_
title&metaproductid=1858

…more publications
Resources Futures
Chatham House Report
This project explores the shifting global
political economy of key resources
(land, water, energy, minerals and food)
through analysing their inter-linkages in
production, use and trade.
The prospect of resource scarcity, both real
and perceived, has fast become a major
item on the global policy agenda. This
has called into question the sustainability
of current developmental paths, and
highlights the resource implications of a
global transition to a low-carbon economy.
Misperceptions and poor policy could fuel
geopolitical tensions, undermine global
economic and environmental cooperation,
foster local and regional insecurity and
disproportionately affect the livelihoods
of the world’s poorest.

‘Alternative agriculture’:
Key to preserving food security
and biodiversity?

Blog roundup…

Science for Environment Policy

From the Resilient Communities
blog:

The goals of providing sufficient quantities
of food to support the world’s growing
population, whilst simultaneously
protecting its biodiversity, may seem
incompatible. However, a recent review
of the literature has highlighted how
‘alternative’ agricultural practices can
offer a realistic solution to the problems
of achieving both food security and
biodiversity conservation.
http://ec.europa.eu/environment/
integration/research/newsalert/
pdf/36si7.pdf

www.chathamhouse.org/
research/eedp/current-projects/
managing-resources-futures?utm_
source=FCRN+Mailing&utm_
campaign=0ca926e4b3-RSS_12-213&utm_medium=email

High meat consumption is associated with
a number of factors related to important
challenges facing the global food system,
including climate change, obesity, water
scarcity, land use change, global poverty
and inequality.
Yet a simple ‘eat less meat’ message
is controversial and overly simplistic.
Producers and primary processors raise
legitimate concerns about impacts
of reduced meat production on their
businesses, and politicians remain wary
of industry and public reactions to the
message. Some have argued that a ‘less
but better’ approach could be more
broadly beneficial. This report is a first
step to defining what that message might
look like.
www.foodethicscouncil.org/node/691

One of the best ways to build
a gardening or micro-farming
space is to build a greenhouse.
A greenhouse can become a hive
of gardening activity during the
months that it is impossible to
garden outside. A way to keep a
community together year round
and a location to teach new/
old techniques to both adults
and children. In a town north of
the Arctic Circle, called Inuvik,
a community greenhouse rents
small plots to residents and serves
as one of the epicenters of the
community.
Could it work here? Read more at:
www.resilientcommunities.com/
does-your-community-need-apublic-greenhouse/
Labelling Failure – Needing to
Know our Food

Prime cuts:
Valuing the meat we eat
A new report by WWF-UK and the Food
Ethics Council examines whether reducing
meat consumption, and instead placing
greater value on the meat we consume,
could potentially be beneficial for
people’s health, the environment, and for
producers and consumers.

Does your community need a
public greenhouse?

From Rebecca Sandover

Building Local Food Systems
Handbook
The Building Local Food Systems
Handbook has been produced to
inspire, encourage, and enthuse you to
explore, discover and act. The idea of
the Handbook is to unpick some the key
global food issues: climate change, GMO,
peak oil, meat consumption and present
some of the very practical actions that
are happening around the country to
mitigate these problems at a very local
level and how you can get involved – as an
individual, as a community or perhaps as
part of a wider national campaign.
The Handbook has been thoroughly
researched, written and designed by Food
Matters with support from the Local Food
Fund.
http://foodmatters.org/projects/
building-local-food-systems/
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With the horsemeat scandal still
unfolding, the central issue is do
we know what we’re eating? The
media narrative is one of distaste,
disgust at eating hidden matter,
complex food chains, uninformed
moments of blame, as well as
possible criminal actions. No
matter what we think of eating
horsemeat the central issue that
is relevant in such an obscure,
complicated market is that food
labelling is central to our trust in
the products we buy and consume.
Without trust in the label, the
food system as it is presently
configured, fails.
Read more at:
http://rebeccasandover.
wordpress.com/2013/02/21/
labelling-failure-needing-toknow-our-food/

Odds & ends
New primetime Gardening
Programme for BBC2
The programme will be an exciting and
stimulating series which will reveal all
the wonderful possibilities that can be
unlocked from one patch of earth. From
vegetables to fruits and flowers, this
programme will illustrate that gardens
aren’t just for sitting in!
Researchers are looking for pairs of
contestants who have the skills and the
dedication to compete to be the nation’s
best kitchen gardener. Someone who
can cultivate the perfect carrot, make
their green tomatoes into award winning
chutney and turn their dahlias and sweet
peas into floral arrangements fit for a
Queen.

New allotment sites
We have 3 new allotment sites in Bristol.
Some clearance work has been done
but as new sites there will be some work
involved to get the plots worked, but as of
now there are plots immediately available
on all 3 sites, they would also be ideal
sites for community projects to take on.
Applications can be made via the Bristol
City Council allotments web pages
www.bristol.gov.uk/allotments or
contact us on 0117 9223737 or e-mail
allotments@bristol.gov.uk
The sites are:
n Ash Grove, Soundwell
n Marshfield Road, Lodge Hill/Fishponds
n St Johns Crescent, Windmill Hill

They would like to hear from people who
believe they have the skills to compete
and are interested in featuring in our
series. Email grow@silverriver.tv for an
application form. Deadline: 8 March.

BIG is awarding £416,450 to GreenSpace’s
‘Love Parks’ project which will see the
assembly of a nationwide network of
trained volunteers to help conserve
parks and green spaces up and down the
country.
www.biglotteryfund.org.uk/
global-content/press-releases/
england/140213_eng_love-parks_
volunteers-at-heart-of-parks

Are you are interested in sustainable
living, looking to explore new places to
visit in Bristol, or keen to sample delicious
seasonal menus sourced, prepared and
cooked locally? The website references
many Bristol places like restaurants, bars,
shops, cultural sites and organisations.
They are all involved in doing the right
thing to minimise the damage they are
doing to the planet and its resources.
Already our guide makes reference to
around 120 ‘good places’, just the start as
the list is growing!
www.goodbristol.com

Bristol City Council catering
contracts

Park life – protection for
England’s green spaces!
Green space is a vital part of any town or
city. Not only does access to green space
improve the physical and emotional
wellbeing of individuals, it also provides
a space for community activities and
events. Recognising the importance of
green space, The Big Lottery Fund has
announced that it will be supporting a
national project to protect green spaces
that are at risk of decline due to funding
cuts.

Good Bristol:
A guide to good living

Bristol Switch & Save
Bristol Switch & Save is a new way for
households and small businesses to
save money on electricity and gas bills.
By joining together and negotiating as a
group, we aim to get a better deal from the
energy market on your behalf.
To see if you could save money all you
need to do is register. When we’ve
negotiated a collective deal for Bristol
we’ll let you know how much you could
save. You only accept the offer (which will
include a ‘green’ option, and/or payment
in Bristol Pounds) if it works for you.
The more people who join in and register
their interest – between now and the 22
March 2013 – the better deal we are likely
to get. So spread the news fast to your
friends and family.
Find out more and register your interest at
www.bristolswitchandsave.org.uk

Bristol City Council let various contracts for
catering services. These include catering
for small meetings through to civic
functions at City Hall (formerly the Council
House), and some staff catering through
in-house cafes. The catering is provided
across a range of Bristol City Council
locations.
Several of the current contracts are due
to expire shortly and we have now started
the process of re-letting these contracts.
The detail of how they will operate has
not yet been decided and this is one area
where we would like your input. We are
holding a market development session on
12 March at City Hall, see:
http://cateringbcc-estw.eventbrite.
co.uk/#

FCRN forum
The Food Climate Research Network
have created a new forum for members
interested in or involved with Urban
Agriculture projects. Their primary interest
is in the climate benefits of urban growing.
www.fcrn.org.uk/forums
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Regular things
Community Orchard in
Brislington/St Anne’s

Metford Rd Community Orchard

Workdays 1st Saturday of the month
Located on the edge of Nightingale Valley
on former allotment ground at Woodcroft
Road. The land is full of promise, drop by
and get involved to help shape the future.
We have funding thanks to the Brislington
Neighbourhood partnership for trees and
equipment. Contact Frank White:
communityfoodproject@yahoo.co.uk

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.

Easton Community Allotment

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

Thursdays 12–4pm (5pm summer)
We are a beautiful, green enclave nestled
on the edge of Easton. It’s a social space
for people who want to grow vegetables,
drink tea and share the harvest.
No experience necessary – just drop in.
Email for map/directions:
eastoncommallot@yahoo.co.uk
eastoncommallot.wordpress.com

Regular markets
Ashton Court Producers Market
Stables Courtyard, 3rd Sunday of the
month 10.30am–2.30pm
1st market of the year: 17 March
Bristol Farmers’ Market
Corn Street, Wednesdays 9.30am–
2.30pm
Friday Food Market, Wine Street
10am–4pm.
Harbourside Market
Every weekend outside the Watershed
11am–4pm.
Long Ashton Village Market, Village Hall,
1st Saturday of the month 9.30am–1pm

Usually third Sunday of the month

Royate Hill Community Orchard
Main orchard day is the 3rd Sunday of
every month. Additional/alternative day
is 1st Sunday from March to October.
Email Sue (suerosecolley@gmail.com)
if you’d like to join or visit us.

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 Saturday of the month, 9am–1pm
(except December)
Whiteladies Road Market
Corner of Whiteladies Road and Apsley
Road, 1st & 3rd Saturdays of the month,
8.30am–2pm
Zion Food Market
Zion, Bishopsworth Rd, Bedminster Down
Every 4th Saturday

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.
www.kebelecoop.org/?page_id=28

Trinity Community Gardens
Gardening and Permaculture sessions
Last Saturday of the month 11am–5pm
Volunteer drop-in sessions. Learn to grow
fruit, veg & herbs at the Trinity Gardens.
Get fit, work outside, meet people, and
gain knowledge and practical experience.
Drinks provided, but please bring lunch!
www.3ca.org.uk/projects/trinity-gardens

Follow us on Facebook!
www.facebook.com/
pages/Bristols-local-foodupdate/117246931647992?created#!/
pages/Bristols-local-foodupdate/117246931647992?v=info

Bristol’s local food update
saVe THe Green BelT special

W

h E N 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, flood 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 five times
the size of Bristol and predominantly
classified 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 find out how to
make your voice heard.
Claire Milne
Transition Bristol and Bristol Food Hub

may–june 2009

Save our soils – use our soils
Richard Spalding

It is great to hear that in the near future
we might see beef cattle grazing historic
Stoke Park as Bristol City Council begin
to think through reconnections between
town and countryside. I would want to
the camera lens up and over this idyllic
scene to settle on “the Blue Finger”.
I have coined this phrase to get us all
thinking about high quality agricultural
land on the north Bristol fringe which
used to be at the heart of what was called
the Bristol Dairying and Market Garden
Sub-Region. We can follow a blue [colourcoded] finger of high quality soils on the
1953 Agricultural Land Classification 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 stonefree 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

Smallholdings in Frenchay
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 rightful 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

Bristol’s local food update
Some content for this newsletter is taken
from the following e-newsletters:

Forest of Avon
http://forestofavontrust.org/

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

Growing Schools newsletter
www.growingschools.org.uk

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

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

Urban Agriculture newsletter
www.sustainweb.org/cityharvest/
newsletter/

Food Climate Research network
www.fcrn.org.uk (go to email sign-up)

Voscur
www.voscur.org/news
Defra’s SD scene newsletter
http://sd.defra.gov.uk/subscribe/
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If you didn’t receive this PDF by email, you
can send a subscription request for future
issues to be sent direct to you, to:
bristollocalfood@googlemail.com
Subscribers will be e-mailed a maximum
of three times between issues of the
newsletter, with any event information
that missed the deadline.
This issue of Bristol’s local food update
was compiled by Jane Stevenson and Kristin
Sponsler. Design by Jane Stevenson:
www.janestevensondesign.co.uk
The views expressed in this newsletter
are not necessarily endorsed by the City
Council.

