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Visitors on the recent Get Growing Garden Trail (p.2) can’t fail to have 
been impressed by all the flourishing productive spaces which are 
popping up across Bristol. If you haven’t sown your own edibles, it’s 
not too late to reap the city harvest – either by tracking down some 
‘Forgotten Foods’ (see below) or by joining a regular workday on a 
community plots, taking your payment in fruit & veg (see p.22).
Please email any suggestions for content of the September–October newsletter to  
bristollocalfood@googlemail.com by 16 August. 

Bristol’s local food update
BRISTOL FOOD NETWORK

At heart Forgotten Foods is a community 
food initiative that hopes to reconnect 
Bristol’s communities with the 
abundance of edible stuffs already 
growing, or found, all around us.

Founded by the self-styled Bristol Womble, 
Andy Beck, Forgotten Foods currently 
supplies wild and foraged foods to 
Bristol’s food retailers, cafés, restaurants, 
charities and people in need.

We are soon set to launch our online store 
with items such as t-shirts, posters, cards, 
and pictures. The products are made 
by local creative types, from artists to 
musicians and poets who were inspired by 
the forgotten foods concept.

n Making use of wild and urban dwelling 
food stuffs that would otherwise go 
unnoticed.

n Creating a collection, transport and 
storage infrastructure for wasted edible 
foods; from your garden tree fall apple 
to parkland wild chive goodness and 
wasteland figgy suprises.

n Connecting Bristol’s communities with 
their local environment and local food.

n The management and conservation of 
the areas where these wild foods grow.

n Sharing a positive message of healthy 
living, helping those in need and 
looking after the planet.

n To uplift common perceptions 
surrounding many of our native and  
wild foods. We wish to propel people 
into their own food adventures!

Do you regularly walk past a fruiting tree? 
(You know the one with the patch of 
squidgy pavement underneath?) Maybe 
you know where wild rocket grows? If 
you know of a spot in the Bristol area 
where these forgotten foods grow use our 
interactive map www.forgottenfoods.
co.uk/foraging-map/ to help us make use 
of it and share it.

I recently took part in the Good for Nothing 
Good for Food Hackathon in Bristol that 
took place over the weekend of 31 May at 
Pervasive Studios, along with the Severn 
Project and FareShare Southwest. Good 
for Nothing is a community of thinkers, 
do-ers, makers and tinkerers applying 
their skills and energy to accelerate the 
work of cause-led innovators and change 
makers; it’s about leading the way to what 
a flourishing 21st century society might 
look like.

The challenge for Forgotten Foods was: How  
do we scale up our ability to help Bristolians  
make good use of the food that they find?

One of the many outputs of the weekend 
for me was my brand new website. It is 
amazing what can be achieved with some 
time, goodwill, and technical knowledge.  

I am still looking for ideas and support 
from the food changemakers in Bristol. 
Care to join Forgotten Foods during this 
cherry season; you will see what we are  
talking about first hand, pick some cherries  
and discuss our thoughts and ideas?

If you wish to find out more or link in with 
my project, you can get in touch with 
me through Facebook or Twitter from my 
website at www.forgottenfoods.co.uk/. 
You can also still join in my challenge at:  
www.goodfornothing.com/challenges/
how-we-scale-up-our-ability-to-help-
bristolians-make-good-use-of-the-food-
that-they-find

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.

Forgotten Foods

www.forgottenfoods.co.uk/foraging-map/
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From top to bottom: Repurposing an old 
freezer at Easton Community Allotment · 
Watering at Golden Hill · On the slopes of 
Metford Road Community Orchard · Shoe 
planters at Southmead Community Fruit 
Garden · The University Botanic Garden

Old rhubarb forcing pots form the new 
herb garden at Feed Bristol · On the Trail 
at Horfield Organic Community Orchard ·  
Patchwork BS3 · Stoke Lane Community 
Garden · Kitchen-roll brassicas at Upper 
Horfield Community Garden

Plant sales at Fishponds Community 
Orchard · The orchard at Lawrence 
Weston Community Farm · Redland Green 
Allotments · Tynings Field dig-in · Sims Hill 
CSA’s flourishing greenhouse on the Feed 
Bristol site.

Get Growing Garden Trail 2013
The sun shone on the Bristol Food Network’s 3rd annual Get Growing Garden Trail. Above are a few of our memories from the day, 
showing just some of the 27 projects which took part. If you have photos to share or tales to tell from the Trail, we’d love to hear 
from you – we hope it inspired some more of you to get growing. bristollocalfood@googlemail.com
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The fantastic news that Bristol won 
the bid for Eu Green capital 2015 was 
announced on 14 june to the evident 
delight of green minglers gathered at 
Bordeaux Quay. To join this regular get 
together check out Green capital events 
http://bristolgreencapital.org/events/

Congratulations flowed and to spread the 
good cheer our Bristol Food Policy Council 
diaries begin with an update from Amy 
Robinson…

Amy’s diary
“As the Bristol 
Green Capital 
representative 
on Bristol’s Food 
Policy Council I’m 
delighted to report 
our city’s success in becoming European 
Green Capital for 2015. This is a wonderful 
opportunity to boost Bristol’s already 
diverse and active local and sustainable 
food scene and to share our experiences 
with other European cities. We look 
forward to exciting times preparing for 
2015 and a lasting legacy of good food for 
all in this fantastic city.”

Sid’s diary
Sid Sharma, who’s 
an active supporter 
of waste reduction 
in the city, one 
of the categories 
assessed for the 
Green Capital award, shares thoughts 
on his work with Fareshare SW following 
another hugely successful ‘Feeding the 
5,000’ event on College Green in June.

“I have been advising FareShare South 
West for a few years now on their long 
term organisational strategies. In my 
conclusions after a period of research I did 
for them I identified that increasing public 
awareness to their work was essential 
in influencing the business community 
to work with them on the issues of food 
waste and food poverty.

So one of my key recommendations was 
to develop an annual flagship event that 
can get their key messages to the people 
of Bristol. I helped them with all aspects 
of the production of the event and helped 
with the overall marketing plan.”

The results, a brilliant sunny day with 
College Green a huge picnic table as 
thousands of people enjoyed their free 
lunch, with stalls and cooking demos, 
music and conversation.

Gus’ diary
Cllr Gus Hoyt was 
also active on the 
topic of waste 
reduction, hosting 
the first ‘Food 
Conversation with 
the Mayor’ at City Hall where an invited 
group of experienced professionals began 
a conversation to address and progress 
the topic of wasted food, following a warm 
welcome with tea and cakes.

Kevin’s diary
Prof. Kevin Morgan 
who chairs the 
Food Policy Council, 
earlier this year 
supported the 
government’s 
inclusion of cooking and growing in the 
draft school curriculum on behalf of Bristol 
Food Policy Council, adding that these 
much needed lessons should be available 
to all school children, not just those 
based in schools that are well kitted out 
to support these activities. See the Bristol 
Food Policy Council website  
http://bristolfoodpolicycouncil.org/  
for the full submission.

Kevin has been responding to land use 
planning consultation to support a more 
sustainable food system for Bristol, also 
available on the website.

Kristin Sponsler’s diary
“What an exciting and exhausting last few 
months! As the ‘grassroots’ person on 
the Food Policy Council representing the 
Bristol Food Network steering group, I am 
struggling to keep up with everything that 
is going on around all the food-related 
activity in the city.

I have been asked to share some of 
the activity and events that I have 
been involved with in the last few 
months, among which is being on 
the Communication sub-group for the 
Food Policy Council. This small but 

determined group consists of Angela 
Raffle, public health rep on the FPC, Joy 
Carey, author of Who Feeds Bristol and 
an independent food systems consultant 
who is helping us write our Bristol Food 
Plan, Jane Stevenson, designer and editor 
of Bristol’s Local Food Update, Steve 
Marriot, Sustainability Manager, Bristol 
City Council, and Sid Sharma, owner 
and founder of the Thali Café. We have 
been working for the last six months 
on initiatives and actions to help raise 
the profile and work of the Food Policy 
Council. 

A quick summary of our work so far
commissioning communications expert 
clio Turton to prepare a ‘press pack’ that 
highlights the Bristol Food Charter and 
associated Good Food messages. This 
work has been completed and will be used 
in conjunction with future press work and 
event coverage, etc.

News from the Food Policy Council

continued on p.4

commissioning a 2 minute animation for 
the website explaining our definition of 
Good Food (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.) This work is ongoing.

partnering with Eat Drink Bristol Fashion 
to co-host a ‘Sustainable Food Summit’ 
in the Queen Square tipis on 13 May (see 
p.5) 108 representatives of the catering, 
procurement, and related sectors of the  
Bristol food system attended a packed 
programme of informative talks, demon-
strations, panels, and table sessions. 

http://bristolgreencapital.org/events/
http://bristolfoodpolicycouncil.org/
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Speakers included Patrick Holden from 
the Sustainable Food Trust, Gary Wilkins 
Catering Manager from the North Bristol 
NHS Hospital Trust, which has gained 
Silver in the Food for Life Catering Awards 
and is a major player in local procurement, 
and Angela Raffle from Bristol City 
Council’s Public Health team, who wowed 
us with some killer food industry stats. 
The day finished off with table discussions 
brainstorming around 3 questions:

n What are the main obstacles to develop-
ing more sustainable catering in Bristol?

n What sustainable outcomes for catering 
can we set ourselves to achieve in the 
next five years?

n What will you do?

Outputs from these discussions are feeding  
into the strategic food planning that the 
Food Policy Council is undertaking, the 
results of which will be announced at the 
annual Bristol Food Conference later on 
this autumn.

Thanks to all of the exciting and innovative  
food initiatives and activity in Bristol, we  
successfully applied and were chosen as 
one of the ten partner cities that ‘wish to  
grow, deliver, and enjoy more sustainable 
food’ as part of the Eu uRBAcT Sustainable  
Food in urban communities project. The 
funding supports the development of a 
Local Support Group (including the Food 
Policy Council, the Bristol Food Network, 
and other stakeholders from the wider 
Bristol food community) to produce a 
Local Action Plan, following an ambitious 
programme of citywide engagement, by 
the end of the project in 2015. The project 
provides opportunities for all the partner 
cities to network and exchange learning 
as part of a series of workshops, trainings, 
and conferences taking place throughout 
the life of the project. URBACT aims to 
empower the Local Support Groups to 
articulate a sufficiently robust plan to 
attract funding for its delivery, ideally from 
EU structural funds.

As a stakeholder in the Bristol URBACT 
Local Support Group, I have had the 
privilege of attending both the recent 
‘Delivering Workshop’ in Amersfoort 
Holland with local URBACT project 
coordinator Dorothy Greaves and 
Councillor Gus Hoyt on 23–25 April as well 
as the ‘National Training on Participative 
Action Planning for Local Support Groups’ 
with Dorothy Greaves and Mary Rivers 
from the Stoke Lane Community Garden 
project in London on 6–7 June. 

The lovely and richly historic town of 
Amersfoort is home not only to a well-
maintained series of bike trails and lanes 
that connect all parts of the city but a 
growing number of innovative community 
and commercial sustainable food projects 
and businesses. We were not allowed to 
sit around in conference centres watching 
power point presentations but were up 
and out on our bikes visiting many of 
these projects during our time there! Some 
of my most vivid memories of the trip 
included eating a delicious meal inside a 
renovated greenhouse, and also hearing 
how one local company, Vers 24/7, has 
cracked a viable distribution model for 
delivering local food at an affordable scale 
to local retailers in the city (note: the web 
pages highlighting the local producers were  
a sight to behold!) But one of the most 
valuable experiences of the workshop was 
being able to meet and network with the 
representatives of the other partner cities 
and to hear their stories.

The National Training in London on 6–7 
June was an equally rich experience if 
less varied in the venue department! We 
were given some intensive training on 
the ‘URBACT’ method of supporting and 
empowering the Local Support Groups 
to deliver their Local Actions Plans (see 
http://vimeo.com/53863469 for an 
informative video on this topic), as well 
as several opportunities to network with 
and explain our particular project to 
the other UK and Irish URBACT project 
representatives, who were all involved in 
other initiatives besides Sustainable Food 
in Urban Communities. We were able to 
get down and dirty with problem solving 
tools such as the Problem Tree, wrestle 
with such issues as who our stakeholders 
should be, and stretch our creative muscles  
by producing project-specific ‘posters’. 

Now on to applying the insights gained 
from these experiences to the work we are 
doing in Bristol, as well as continuing to 
share in the learning and collaboration 
available both online and through further 
workshops and trainings!”

News from the Food Policy Council continued On the web
21 inspiring initiatives working to 
reduce food waste around the world
digest: How do the UK’s projects stack 
up against the best of the rest of the 
world’s initiatives?

www.resilience.org/stories/2013-06-
05/21-inspiring-initiatives-working-
to-reduce-food-waste-around-the-
world

Think.Eat.Save: the food that goes 
uneaten 
digest: Campaign to support the 
UN Secretary-General’s Zero Hunger 
Challenge and galvanize widespread 
global, regional and national action to 
reduce food waste.

http://sd.defra.gov.uk/2013/05/
think-eat-save-the-food-that-goes-
uneaten/?utm_source=email&dm_
i=A78,1H7Z0,2ZA1OE,50W9X,1

Food Rescue programme spreads in 
colorado
digest: Getting wasted food to those 
in need of food.

www.resilience.org/
stories/2013-06-14/food-rescue-
program-spreads-in-colorado

Over half the world’s population 
could rely on food imports by 2050
digest: Tomatoes from Spain, plums 
from Chile, salmon from Alaska and 
green beans from Kenya – how often 
might these end up in your basket? 

www.guardian.co.uk/
environment/2013/may/07/half-
population-food-imports-2050

using IcT tools to cut carbon 
emissions and improve agriculture
digest: Technologies for climate 
change and agriculture are developing 
fast, but how do they fit into the big 
picture?

www.guardian.co.uk/global-
development-professionals-
network/2013/may/09/
climate-change-carbon-emissions-
greenhouse-gases

Boston to expand urban farming 
opportunities
digest: Urban farms will now be 
allowed in almost every part of Boston 
under new zoning law.

www.bostonmagazine.com/health/
blog/2013/06/04/urban-farming-
boston/

http://
bristolfoodpolicycouncil.org/
category/latest-news/
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Now the dust has settled after the full 
Eat Drink Bristol Fashion event, we have 
time to reflect back on our event launch 
and our Sustainable Food Summit. 

On Monday 13 May we were pleased 
to engage with local stakeholders and 
policy makers in the city on the topic of 
ethical and sustainable food procurement. 
We welcomed over 100 delegates and 
held five sessions over the afternoon 
which ranged from an overview of why 
sustainability in food systems is important 
to detailed discussions on what we can do 
to make appropriate and powerful changes 
in our behaviour and in our organisations. 
We were pleased to have the involvement 
of some key organisations from the local 
good food movement, namely the Food 
Policy Council, Sustainable Food Trust, 
Triodos, Bristol Pound, Soil Association, 
Better Food Company, North Bristol 
NHS Trust and ISS. We were thrilled to 
have Bristol’s mayor, George Ferguson, 
welcome the delegates to the event and 
for Green Party councillor and member of 
Mr Ferguson’s cabinet, Gus Hoyt, to bring 
all the sessions together as the Summit 
chair. 

Our delegates were from a variety of 
different sectors, ranging from chefs, 
caterers, producers and suppliers to PR 
companies, the BBC and MPs. All came 
with an enthusiasm for the topic and 
brought valuable contributions which 
were put to the speakers and raised in our 
round table discussions. We plan to stage 
a follow up event later in 2013 or early in 
2014 at our pop-up cafe, Yurt Lush, which 
is now resident at Temple Quay as part of 
the Creative Common community project 
(http://eatdrinkevents.co.uk/creative-
common/home/). We hope to engage with 
stakeholders again on the subject of food 
sourcing and provenance, to further any 
action that is being taken and to broaden 
the reach of our message. This will enlarge 
upon the points raised by delegates in 
the table discussions, and an overview 
of some of these is outlined below. We 
hope to see you in the cafe… do get in 
touch if you’re interested in our menu and 
provenance – we’d be happy to talk to 
you about our relationships with our local 
suppliers.

What are the main obstacles to 
developing more sustainable catering  
in Bristol?
n Understandings of cost

n Understandings of supply chain 
complexity

n Procurement knowledge for smaller 
companies

n Pressure to deliver in contract work

n Problems of distribution for smaller 
suppliers

n Creating a culture of eating sustainably 
– needing to train staff, both kitchen 
and customer-facing

n Where to set the bar? 

n Trusting suppliers’ assurance in relation 
to produce source

n Holes in the supply chain – regional 
strengths and weaknesses

n Feeling that sourcing ethically is less 
convenient

n Current levels of food education

n Consistency of local supply chains

What sustainable outcomes for catering 
can we set ourselves to achieve in the 
next five years?
n Measure food miles within the company

n Set the company a target for a 
percentage of the menu being local, 
organic, regional

n Reduce meat consumption – have meat-
free days

n Reduce waste

n Create a pricing policy

n Create case studies of successful 
systems of ethical procurement within 
specific companies

n Promote growing spaces

n Supply chain mapping

n Networks for smaller producers

n True cost accounting

What will you do?
n Continue to advocate

n Readdress work/life balance

n Increase reliance on local shops and 
produce

See a video of the whole event at:
www.youtube.com/watch?v=inFKrGZs6fI

‘Behind the Menu’  
Sustainable Food Summit
Amelia Twine, Eat Drink Events Ltd

EAT
DRINK
BRISTOL
FASHION

http://eatdrinkevents.co.uk/creative-common/home/
http://eatdrinkevents.co.uk/creative-common/home/
www.youtube.com/watch?v=inFKrGZs6fI
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Up at the Golden Hill Community Garden 
we’ve had a fantastic spring! Our 
Wednesday open days (10–4) are more 
popular than even, our beautiful pond 
has been busy with pond dippers finding 
newts, tadpoles and little fish, and our 
flowers and vegetables are romping in 
some of the glorious sunshine we’ve 
had! We had 600 visitors at our lovely 
Spring Fair and lots of pond dipping, cake 
munching, Irish dancing, face painting, 
brass playing, plant buying and having fun 
and we raised over £1100!

We’ve also nearly completed our 
ambitious solar pump scheme! The Tower 
of Power is up and running and pumping 
the ground water and surface water 
from our boggy site up to the top of the 
allotment site to provide water for 200 
plotholders. It’s an innovative solution 
and helps us become more self-sufficient 
in water and should save the allotment 
association hundreds of pounds a year in 
water bills. As far as we know we’re the 
only allotment site in the country with a 
pump like this and our new Lord Mayor 
Faruk Choudhury and Steve Clampin, 
Bristol Allotments Manager, were very 
impressed on their recent visit as part of 
the Get Growing Trail.

In other news we’ll be running a summer 
playscheme this summer – the Golden 
Summer of Fun. It’s a great chance for 
7–14 year olds to get outdoors and have 
some fun! They’ll be pond dipping, shelter 
building, fire starting, pizza cooking, arts 
and crafting, clay sculpting, cob stamping, 
game playing and MORE! Run by qualified 
staff it’s £25 per day (10am–4pm) 
including a delicious lunch with veg from 
the garden and booking is essential.

We’ll also be building our pizza oven this 
month, 10am–4pm Saturdays 6 & 20 July. 
It’s a great opportunity to come and learn 
how to build a pizza oven out of clay and 
it’s FREE but booking essential.

And finally I am very happy to announce we  
were successful in our funding bid to build 
a low impact shelter for us to stay warm 
in over winter. The building will be a vital 
part of making our garden more accessible 
to people who want to be involved all year 
but can’t really cope with the cold weather 
– sometimes even our hardiest volunteers 
have had to leave sooner than they’d like 
because of feet so cold they hurt. This 
winter we’ll be able to sit back, drink tea, 
leaf through seed catalogues in our cosy 
cob building and wriggle our toes in front 
of the stove. Of course we’ll have to build 
it first and that’ll be the fun part! Anyone 
with any interest in green building should 
drop me a line. It’ll be a community effort 
and an amazing learning opportunity and 
we’ll probably get started in September.

Get in touch to get involved!

Lucy Mitchell, Community Project Worker 
The Golden Hill Community Garden: 
Horfield’s Accessible Allotment and Edible 
Forest · 07506 905 394

www.thegoldenhillcommunitygarden.com

Golden Hill
Lucy Mitchell

The solar Tower of Power

From L to R The Lord Mayor and his 
son, Elinor; Clare, Pete, Lucy & Bristol 
Allotments Manager Steve Clampin

On the web
The benefits of alternative farming 
methods
digest: Permaculture can help farmers 
produce more food using fewer 
resources through agroecology – a 
farming approach that mimics natural 
ecosystems.

www.guardian.co.uk/global-
development-professionals-
network/2013/apr/23/farming-
methods-agroecology-permaculture

What permaculture isn’t – and is
digest: People simultaneously believe 
permaculture is a design approach, a 
philosophy, a movement, and a set of 
practices. 

www.resilience.org/
stories/2013-06-11/what-
permaculture-isn-t-and-is

Organic No-Till
digest: Many farmers consider organic 
no-till the ‘holy grail’ of regenerative 
agriculture because it combines the 
best of both worlds: reduced soil 
disturbance and no chemicals. 

www.resilience.org/
stories/2013-05-15/organic-no-till

How to run a farm on sheer, total, 
utter neglect by Mark Shepard
digest: Permaculture farming in 
practice.

www.resilience.org/
stories/2013-05-30/how-to-run-a-
farm-on-sheer-total-utter-neglect-
by-mark-shepard

The next green revolution (this time 
without fossil fuels)
digest: The System of Rice 
Intensification (SRI) produces yields 
that can be four or five times higher 
than other methods –using few or no 
pesticides and no fertilizer.

www.resilience.org/
stories/2013-06-06/the-next-green-
revolution-this-time-without-fossil-
fuels

The corporate enclosure of seeds 
intensifies
digest: The US Supreme Court rules 
unanimously that re-using seeds 
that are patented, knowingly or not, 
amounts to an act of piracy.

www.resilience.org/
stories/2013-05-16/the-corporate-
enclosure-of-seeds-intensifies

www.thegoldenhillcommunitygarden.com
www.guardian.co.uk/global-development-professionals-network/2013/apr/23/farming-methods-agroecology-permaculture
www.guardian.co.uk/global-development-professionals-network/2013/apr/23/farming-methods-agroecology-permaculture
www.guardian.co.uk/global-development-professionals-network/2013/apr/23/farming-methods-agroecology-permaculture
www.guardian.co.uk/global-development-professionals-network/2013/apr/23/farming-methods-agroecology-permaculture
www.resilience.org/stories/2013-06-11/what-permaculture-isn-t-and-is
www.resilience.org/stories/2013-06-11/what-permaculture-isn-t-and-is
www.resilience.org/stories/2013-06-11/what-permaculture-isn-t-and-is
www.resilience.org/stories/2013-05-15/organic-no-till
www.resilience.org/stories/2013-05-15/organic-no-till
www.resilience.org/stories/2013-05-30/how-to-run-a-farm-on-sheer-total-utter-neglect-by-mark-shepard
www.resilience.org/stories/2013-05-30/how-to-run-a-farm-on-sheer-total-utter-neglect-by-mark-shepard
www.resilience.org/stories/2013-05-30/how-to-run-a-farm-on-sheer-total-utter-neglect-by-mark-shepard
www.resilience.org/stories/2013-05-30/how-to-run-a-farm-on-sheer-total-utter-neglect-by-mark-shepard
www.resilience.org/stories/2013-06-06/the-next-green-revolution-this-time-without-fossil-fuels
www.resilience.org/stories/2013-06-06/the-next-green-revolution-this-time-without-fossil-fuels
www.resilience.org/stories/2013-06-06/the-next-green-revolution-this-time-without-fossil-fuels
www.resilience.org/stories/2013-06-06/the-next-green-revolution-this-time-without-fossil-fuels
www.resilience.org/stories/2013-05-16/the-corporate-enclosure-of-seeds-intensifies
www.resilience.org/stories/2013-05-16/the-corporate-enclosure-of-seeds-intensifies
www.resilience.org/stories/2013-05-16/the-corporate-enclosure-of-seeds-intensifies


BRISTOL’S LOcAL FOOD upDATE · juLy–AuGuST 20137

At The Community Farm we’re keen to 
get people understanding more about 
food and not just how it’s grown but its 
nutritional value and how to prepare and 
cook it into something tasty!

Educational visits
With child obesity statistics through the 
roof there is a real and desperate need 
to educate younger generations about 
food and healthy eating. Our educational 
visits for schools and community groups 
explore not only how we grow food on 
the farm but we also aim to include food 
preparation and tasting as part of the 
visit. Our recently built cob pizza oven will 
be used for children to prepare their own 
pizzas using produce they’ve harvested 
directly from the fields. This way we hope 
to generate a greater understanding about 
nutrition and the importance of eating 
fresh local food. 

If you’re interested in arranging an 
educational visit to the farm we’d love to 
hear from you! Please contact claire@
thecommunityfarm.co.uk or visit our 
website for more information.

Growing, picking and tasting
Food Awareness at The community Farm

plot to plate:  
Seasonal Vegetarian cookery 
10am–4pm Sunday 14 july 
cost: £65/£55.25 (members)

Most of us realise the importance of eating 
seasonal, local produce and consuming 
less meat but we recognise that it can 
sometimes be tricky thinking up new and 
exciting recipes in line with the seasons. 
For this reason we’ve teamed up with 
Demuths Vegetarian cookery School 
in Bath to provide our first plot to plate 
Seasonal cookery course.

During the day you will have the 
opportunity to harvest produce directly 
from the fields to produce a wonderful 
shared feast. You’re sure to go home 
bursting with fantastic recipe ideas!

“We are excited to be able to offer this new 
workshop at The Community Farm where 
we can cook amongst the fresh produce 
and pick a variety of ingredients fresh from 
the fields to the plate. This day course will 
teach you how to improve your knife skills, 
use herbs and spices to liven up your 
cookery and understand flavours using 
fresh local produce.”

Course Tutor, Jo Ingleby

For more information about this course 
including a proposed menu for the day 
please visit our Learning Programme: 

www.thecommunityfarm.co.uk/
learning_programme

Growing…
SeedTabs Get you growing with 
your morning coffee
digest: Grab your morning cup of 
coffee, then toss some seeds on 
your way to work. San Francisco 
company SeedTabs is collaborating 
with local java spots to sell little 
folded packets of organic seeds they 
hope will inspire people to spread 
both ideas and seeds in common 
public spaces rather than privately.

www.urbangardensweb.
com/2013/05/16/seedtabs-get-
you-growing-with-your-morning-
coffee/ 
www.seedtabs.com/

Garden-on-a-roll
digest: A mail-order DIY garden 
border kit available in the UK that 
offers a choice of ten ornamental 
styles, including one shady and one 
‘low maintenance’, and one edible 
border kit. The kit contains raised 
bed, herbs, soft fruit, veg plants & 
seeds with a planting plan.

www.gardenonaroll.co.uk/edible/

Ten futuristic garden tools
digest: A slew of high-tech weapons 
could soon occupy home gardeners’ 
arsenals. From soil humidity 
sensors, to computer-generated 
growing tips, to weather detection 
devices, these contraptions 
challenge the notion that plants 
need a human touch.

www.urbangardensweb.
com/2013/06/10/ten-futuristic-
garden-tools/

How to build a cheap raised bed
digest: Just what it says on the tin…

www.resilience.org/
stories/2013-04-30/how-to-build-
a-cheap-raised-garden-bed

How to Build Indoor Hydroponic 
Gardens using IKEA Storage Boxes
digest: Create your own DIY compact 
hydroponic indoor farm system 
using some repurposed IKEA storage 
boxes and a few basic tools… what 
could go wrong?

www.urbangardensweb.
com/2013/06/01/how-to-build-
indoor-hydroponic-gardens-using-
ikea-storage-boxes/

www.thecommunityfarm.co.uk/learning_programme
www.thecommunityfarm.co.uk/learning_programme
www.urbangardensweb.com/2013/05/16/seedtabs-get-you-growing-with-your-morning-coffee/
www.urbangardensweb.com/2013/05/16/seedtabs-get-you-growing-with-your-morning-coffee/
www.urbangardensweb.com/2013/05/16/seedtabs-get-you-growing-with-your-morning-coffee/
www.urbangardensweb.com/2013/05/16/seedtabs-get-you-growing-with-your-morning-coffee/
www.seedtabs.com/
www.gardenonaroll.co.uk/edible/
www.urbangardensweb.com/2013/06/10/ten-futuristic-garden-tools/
www.urbangardensweb.com/2013/06/10/ten-futuristic-garden-tools/
www.urbangardensweb.com/2013/06/10/ten-futuristic-garden-tools/
www.resilience.org/stories/2013-04-30/how-to-build-a-cheap-raised-garden-bed
www.resilience.org/stories/2013-04-30/how-to-build-a-cheap-raised-garden-bed
www.resilience.org/stories/2013-04-30/how-to-build-a-cheap-raised-garden-bed
www.urbangardensweb.com/2013/06/01/how-to-build-indoor-hydroponic-gardens-using-ikea-storage-boxes/
www.urbangardensweb.com/2013/06/01/how-to-build-indoor-hydroponic-gardens-using-ikea-storage-boxes/
www.urbangardensweb.com/2013/06/01/how-to-build-indoor-hydroponic-gardens-using-ikea-storage-boxes/
www.urbangardensweb.com/2013/06/01/how-to-build-indoor-hydroponic-gardens-using-ikea-storage-boxes/
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The recent publication by Scenic Hudson 
called Securing Fresh, Local Food for New 
York City and the Hudson Valley offers 
many interesting parallels with the work 
many of us are doing across the Bristol 
region. 

In essence, the US example demonstrates 
the importance of proper strategic 
thinking and action in relation to 
conserving agricultural land which can 
help feed the people of the Hudson Valley 
and its megalopolis with fresh food. 
This initiative asks five questions about 
reuniting food and place:

n How much land is there to be conserved?

n How many farms are in the region’s 
foodshed?

n Which farmland is most critical to save?

n What will it cost to conserve the highest 
priority farmland?

n And perhaps, most importantly, what 
must be done to save it?

These questions from the other side of the 
pond resonate deeply within me. I want 
to suggest that in our own “newly to be 
green” European capital Bristol we haven’t 
yet quite worked out and implemented 
such a sophisticated approach. I want 
to argue for the creation of a single 
organisation to act as the central hub 
for food and land decisions so that we 
can deliver an integrated approach to 
achieving similar outcomes. Perhaps 
George holds the key to placing food back 
at the heart of our hungry city. Perhaps 
town AND country planning does?

From the Hudson River (USA)  
to the River Frome (UK)…  
Foodscapes – everyone’s at it!
Richard Spalding

My own exhortations to protect high 
grade agricultural land along the Frome 
Valley which have led to the creation of 
the Blue Finger Alliance are not a siren 
call for action. They are a pragmatic 
response to achieving an edible gateway 
to the northern entrance to the city. I have 
thrown one stone into the pond – you 
throw one in too if you believe we stand 
at a unique moment in reshaping our 
relationships with soil, land and place.

Go to the following links if you care to see 
the full half hour argument, rather than 
just the five-minute one related here:

www.scenichudson.org
www.bluefingeralliance.org.uk

richardspalding@blueyonder.co.uk

Mayor George Ferguson visits the  
River Frome Foodshed Foodscape

Sims Hill
Greetings from Sims Hill! We 
hope that you are all enjoying 
the good growing weather and 
looking forward to the end of 
the hungry gap. Our vegetables 
are looking beautiful and we 
had a lovely response from Tim 
Lawrence’s “Blue Finger living 
landscape” walk and talk at  
Feed Bristol’s Get Growing Trail 
on 8 june. 

The walk began with a tour of Feed 
Bristol’s lush growing and wildlife-
friendly site, wound around to the 
huge glasshouses, a relic from 
the days when the Feed Bristol 
site was an active and productive 
market garden and which Sims Hill 
is now using for all of its protected 
growing, to the adjacent field 
where hearty salad crops are ready 
for the picking, and then on to the 
Sims Hill field across the motorway 
and down the track from Stoke 
Lane, where yet more growing is 
taking place and our brand new 
polytunnel (which only needs its 
skin!) stands proudly waiting to 
be planted up with more delicious 
crops.

The walk included long time Sims 
Hill members, people new to the 
project, and former long-time 
market gardener Keith Ingham, 
who told stories of his days on 
the site and how much it meant 
for him to see productive growing 
returning to this fertile plot of 
Grade 1 Agricultural land. As a 
result Sims Hill gained two new 
enthusiastic members who signed 
up then and there!

If you want to help our community-
supported agriculture project 
survive and thrive, we still have 
places for half and full share veg 
members, supporter members and 
enthusiastic volunteers to help us 
out in the fields and with helping 
to skin our new polytunnel!

Membership details are on our 
blog: 
http://simshill.co.uk/
membership-information/

We will have details of our next 
workday on the blog shortly: 
http://simshill.co.uk/category/
news/

www.scenichudson.org
www.bluefingeralliance.org.uk
http://simshill.co.uk/membership-information/
http://simshill.co.uk/membership-information/
http://simshill.co.uk/category/news/
http://simshill.co.uk/category/news/
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Driven on passion and inspiration we, 
the Blue Finger crew seem to be making 
waves that are rippling far wider than we 
could have hoped. Every conversation we 
start about the Blue Finger, someone’s 
heard about it. Whether they know what 
it’s really about or aren’t quite sure, 
people are tuning in and listening up to 
what we have to say; growers, Mayors, 
Mps, and restauranters alike. 

For those of you who don’t yet know, 
the Blue Finger is an area of Grade 1 
agricultural land that runs north east 
from Stapleton along the M32 corridor. 
Grade 1 land is blue on Agricultural 
Land Classification maps. Grade 1 is 
rare – less than 3% of the UK is Grade 1. 
Two incredible community food growing 
projects are situated on the Blue Finger 
– Sims Hill Shared Harvest and Avon 
Wildlife Trust’s Feed Bristol. The part of 
the Blue Finger within Bristol’s boundary 
is threatened with major car park and road 
development and therefore provides a 
stark focal point for this campaign. So we 
believe Bristol needs to, and can, pioneer 
a move to protect this land, and kick start 
a national change. 

Our campaign vision is to see all food 
growing land – the UK’s Best and Most 
Versatile agricultural land, existing food 
growing projects and potential food 
growing sites – protected from damaging 
development, that means protected 
forever for diverse food production as part 
of local resilient food systems. Without 
secure land, which is continuously 
nourished and intelligently used, the 
increasing demand for local, organic and 
seasonal food cannot be met, and soil 
quality and all the complex life it sustains, 
cannot be maintained, improved or 
regenerated. 

To be a successful European Green Capital 
in 2015 and beyond (Go Bristol!) Bristol 
needs to implement some well founded 
and well crafted measures to create a 

healthy resilient food system which is both 
regenerative and sustainable. As food is 
humanity’s number one preoccupation 
why do we have a food system relient 
on cheap imports and subsidies, both 
of which are hugely vulnerable to the 
inequalities and fluctuations of markets 
and the growing and nearing impacts of 
climate change?

Nothing is stopping anyone from putting 
seeds in the ground and growing food, 
as we can see in the case of Todmorden 
where everyone involved ‘let go’ of their 
personal differences and judgements in 
order to come together in kindness to 
revolutionise their town through food 
growing anywhere and everywhere. They 
are now enjoying the UK’s first ‘vegetable 
tourism’, much to their amusement. 

The current system is not set up to support 
an increase in (wo)man power in the food 
sector yet it is proven through projects like  
Lammas in Pembrokeshire that more people  
working the land brings higher and more 
diverse yields, sustainable employment, 
better health – both of humans, soil and 
crops – and highly effective natural pest 
control, reducing the need for expensive 
and harmful chemical inputs. 

David Heath, MP for Frome and Somerton 
(Lib Dem) wrote in April 2013 that Britain 
may soon need to ‘dig for survival’: “We 
made a huge mistake a few years ago 
when the idea got around that we didn’t 
need to produce in the agricultural sector 
any more, that we would be able to buy 
our way through whatever was necessary 
to feed the country.” The minister added: 
“Once we used to ‘dig for victory’. There 
may come a time soon when we need to  
‘dig for survival’.” (Telegraph 16 April 2013). 

We are already unable to feed our 
population adequately. The government 
hasn’t yet decided to prioritise the 
long term health and wellbeing of the 
population, nor adequate nutrition nor 
the health of biodiversity and soil. We 
will soon feel the impact of this on a huge 
scale unless there is courageous action 
taken, on all levels, to build resilient local 
food systems, get more people learning 
how to work on and with the land, and 
growing diverse indigenous varieties to 
feed local and regional markets. UK food 
imports grew by 51% between 1990 and 
2005 by weight due to a combination 
of a 15% increase in consumption at 

the national level and a decrease in UK 
agricultural output. (Murphey-Bokerne 
2008). And that trend has continued 5 
years on, while at the same time about 
30% of all food bought in the UK is wasted 
and the huge ecological footprint of the 
UK’s global food consumption increases, 
inhibiting producer countries from 
meeting their own needs.

So where does that leave us? The Blue 
Finger Alliance now has the support of 
Kerry McCarthy MP, The Soil Association, 
Avon Wildlife Trust, more than a hundred 
organisations or individuals across 
Bristol, the Bristol Food Policy Council, 
CPRE and others. The Mayoral cabinet 
also recognises the multiple benefits 
of securing the Blue Finger for food 
growing, rather than losing it to new car 
infrastructure. 

Laura Sandys MP (Kent, Con) has for many 
years been concerned with the UK’s food 
security. This June she spoke out at a 
House of Commons meeting organised by 
JustFair saying that the government needs 
to tackle supermarket dominance and get 
a grip on food policy if it is to address the 
UK’s food crisis. Food banks are growing, 
food poverty is growing and no answers 
are yet appearing (The Guardian June 
2013, Patrick Cutler’s blog).

So we invite you to visit www.
bluefingeralliance.org.uk to find out all 
about this camapign and to contact us 
on info@bluefingeralliance.org.uk if you 
have any questions or comments. The 
website will be updated this year to enable 
you to register/pledge your support. You 
can get involved anytime – our doors are 
always open! 

We’re posting the articles mentioned here 
and lots of other interesting, relevant 
stuff on our blog www.bluefingerfood.
wordpress.com.

Because so far this camapign has run 
on the amazing skills and energy of 
volunteers, we’re looking for funding 
to develop it further and increase our 
resources and visibility. If you can help 
with ideas on sources of funding please 
email us. We’re looking forward to Bristol 
and neighbours committing to and 
delivering some courageous changes in 
the protection of their food growing land 
and projects. Nothing to lose, everything 
to gain. 

The Blue Finger project 
A movement to protect and value food growing land for a resilient food future · Maddy Longhurst

Edible Futures’ polytunnel

www.bluefingeralliance.org.uk
www.bluefingeralliance.org.uk
www.bluefingerfood.wordpress.com
www.bluefingerfood.wordpress.com
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Bristol is blessed with many 
independent shops including its very 
own organic butcher. That means 
affordable organic meat, as Sheepdrove 
Organic Farm head butcher, Nick Rapps, 
explains.

“We butchers at Sheepdrove practice 
traditional nose-to-tail butchery. This 
means minimal waste – every part of 
the animal is used – and also cheaper 
cuts such as blade, scrag, and skirt, not 
normally found in supermarkets. Students 
and people living alone come into the 
shop saying ‘I’ve got a fiver, what can  
I buy?’. They are amazed at our prices.

These cuts are cheaper because they have 
more fat and take longer to cook. Fat has 
a bad rap. But we are talking here about 
good healthy unsaturated fat. It gives meat 
taste, so the cheapest cuts are also the 
most flavoursome.

I believe passionately that organic meat is 
better for our health – it should not be the 
preserve of a moneyed minority. We love 
to recommend ways to shop smart and 
save money.

One of my top tips is: eat less meat.  
A Sunday roast used to be a treat. Now 
meat is cheap fast-food but it comes at a 
price. And it’s the factory-farmed animals 
paying it. 

They are fed grains (which could be 
feeding people) producing meat with the 
wrong balance of fatty acids and other 
nutrients. It’s bad for their health and 
ours who eat them. In contrast, organic 
standards respect animal behaviour, 
guaranteeing under EU law that the 
animals had a natural diet and led active 
lives. A recent report by Compassion 
in World Farming (www.ciwf.org.uk/
your_food/nutrition.aspx) found higher 
animal welfare standards produce meat 
with less fat and higher levels of omega-3 
and antioxidants, mainly due to being 
naturally-fed and slow-growing.

A little meat goes a long way. You can 
make soup from bones (40p for 100g), add 
a rasher of bacon to a veg stew, and bulk 
out a lasagna with pulses such as cooked 
lentils. 

Another cost-cutting tip is to choose 
organic mutton over lamb. Mutton is a 
sheep over two-years-old. It takes longer 
to cook because the muscles have worked 
harder and has more (good) fat so a fuller 
flavour. A slow-roast shoulder of organic 
mutton feeds six, and costs about £12 – 
about £2 a serving.

Because we practice whole-body butchery 
at Sheepdrove, most weeks we offer 
offal too. Dining on the inside parts of 
the animal (heart, liver, kidney, tongue) 
has waned over the last fifty years of 
industrialised farming – now it’s making a 
comeback. Offal is quick to cook: you can 
pan-fry sliced liver in minutes then add to 
seasonal salads. Or cook sliced kidneys 
with garlic and sage and serve on a slice 
of toast. Or make chicken liver (£0.95 
per 100g) paté, by pan-frying for a few 
minutes in butter to soften then process 
in a blender with slowly-fried shallot, 
garlic and thyme. Chicken hearts on kebab 
sticks also make a great BBQ.

Finally, it’s cheaper to buy the whole 
animal, if you can. You can roast a chicken 
for one meal, using the left-overs to make 

dishes including risotto, burgers and pies. 
If you have a freezer, ask your butcher 
to prepare the rest of the animal into 
portions, to cook at a later date. 

If you have a big-enough freezer, why not 
consider whole or half an animal? Look at 
what you would save: a leg of mutton by 
itself would be about £40. In contrast, half 
(or a side) of mutton is £65 and includes 
the leg, shoulder, breast, rack, loin and 
chump chops. A whole mutton gives you 
two of everything for £120. It’s a lot of 
money upfront but in the long-run, it’s a 
save. 

We are more than happy to reduce the 
price of bulk buys. As a small business 
selling fresh food, we’d rather have the 
certainty of selling a lot of something at a 
lower price than the risk of not selling it.

In supermarkets there is no room for 
bargaining: you pay the price on the 
pack, and that’s it. But we love it when 
people ask: how much would it be if I took 
more? It’s one of the beauties of being an 
independent.”

Sheepdrove Organic Farm Family Butcher 
3 Lower Redland Road (just off Whiteladies 
Road) Bristol BS6 6TB, a few doors down 
from Wild Oats. 

Tel 0117 973 4643  
Email Bristol.shop@sheepdrove.com 

Organic meat on a budget 
Elisabeth Winkler

10% DIScOuNT on Sheepdrove 
produce. Mention you read this 
in Bristol’s local food update 
newsletter and say the magic 
words ‘local food’ when you shop in 
Sheepdrove – offer valid up to and 
including 31 july 2013.

www.ciwf.org.uk/your_food/nutrition.aspx
www.ciwf.org.uk/your_food/nutrition.aspx
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After a great start to our Bristolian 
adventure, River cottage canteen is 
looking forward to a super summer.

New breakfast menu
Launched mid-June, new additions to the 
breakfast menu, including black pudding 
gratin, and seasonal Canteen buckwheat 
pancakes with a choice of savoury and 
sweet fillings.

Summer Lunch menu 
From 1 July enjoy our Summer Lunch menu 
– 2 courses for just £12.50, using the best 
seasonal, local produce, available Monday 
to Friday.

Supplier of the Month 
Starting from July we will also be show-
casing one of our suppliers every month. 
All have been chosen for the quality of 
their ingredients and for meeting the River 
Cottage ethos of the best seasonal, local, 
organic and wild produce. 

The first under the spotlight will be The 
community Farm in Chew Magna, a not-for- 
profit social enterprise owned by its 500 
members, which started trading in 2011.

“Community farm speak volumes about 
how we sit within our local community. 
Their commitment to seasonal, sustainable 
and ethical farming is a bench mark, 
which we are proud to be associated with. 
After a very hard start to the year, their 
resolve in supplying Bristol canteen with 
fantastic produce has been second to none 
and we look forward to receiving more 
wonderful vegetables like the sugar snap 
peas and kohlrabi which will be coming 
into our kitchens during this month.” 

Andrew Green, Development Chef, River 
Cottage.

The project was established to provide a 
sustainable model of farming that could 
be replicated elsewhere, with the aim of 
reconnecting people to where their food 
is grown. TCF grows organic vegetables 
and fruit on 22 acres of land, supplies 
more than 400 customers with vegetables 
boxes and 30 wholesale customers (local 
restaurants and shops) a week in Bristol, 
Bath, the Chew Valley and Frome, and has 
a wide community engagement remit. 

In August, centre stage will be chew 
Moo’s Ice cream co.

This small family-run dairy farm is 
situated on top of Dundry Hill near 
Bristol, overlooking Chew Valley lake. 
Chew Moo’s ice cream is created with the 
premium Channel Island milk and cream 
produced by their award-winning herd 
of Guernsey cows. All the ice cream and 
fruit ices are handmade in small batches 
using the finest ingredients, with only 
natural flavourings, they even hand pick 
the strawberries & raspberries when in 
season.

‘Summer Sundaes’ children’s competition 
Running throughout the summer holiday  
from 25 July–25 August, any children 
visiting the Canteen will have the 
opportunity to design their dream 
‘sundae’ dessert. The winning creation 
will then feature on the menu at Bristol 
Canteen! 

River Cottage Canteen, St Johns Court, 
Whiteladies Road BS8 2QY

www.rivercottage.net/bristol 

Summer News from 
River Cottage Canteen

Spiced tomato, celery and organic bacon 
buckwheat pancake

Kids go foraging at The Community Farm 
© Gabriel Gilson

On the web
The Edible Bus Stop
The Edible Bus Stop transforms 
neglected sites across London’s bus 
network into valuable community 
growing spaces. Originating as a 
guerilla garden project adjacent to 
a bus stop in South London, they 
transform once-forgotten spaces into 
thriving neighbourhood hubs.

www.theediblebusstop.org/?page_
id=9

Buying pizza? Expect a healthy 
reminder from Tesco
digest: Tesco will monitor the 
shopping habits of Clubcard 
customers who want to slim and 
advise them on how to eat more 
healthily.

www.dailymail.co.uk/news/
article-2331856/Tesco-use-clubcard-
data-eating-what.html

Which country has the largest 
confectionery aisles?
digest: Researchers have determined 
the average size of confectionery and 
chocolate aisles in supermarkets 
across 8 developed countries with the 
UK devoting more space for them than 
other nation.

www.confectionerynews.com/
Markets/Which-country-has-the-
largest-confectionery-aisles

Eat the city
digest: Architectural historian Richard 
Ingersoll rethinks the potential of 
‘leftover’ spaces in our cities and how 
we might best use them.

http://places.designobserver.com/
feature/eat-the-city-the-art-of-
urban-farming/37909/

urban agriculture cuban-style
digest: Thrifty growing tips, born out 
of necessity in Cuba.

www.cityplanter.co.uk/out-and-
about/urban-agriculture-cuban-style

How urban agriculture is revitalizing 
local economies
digest: Urban agriculture keeps 
money circulating within communities, 
creates jobs, creates economic value 
from previous waste streams and 
develops marketable trades.

www.huffingtonpost.com/
rohit-kumar/revitalizing-local-
economies_b_3380472.html

www.rivercottage.net/bristol
www.theediblebusstop.org/?page_id=9
www.theediblebusstop.org/?page_id=9
www.dailymail.co.uk/news/article-2331856/Tesco-use-Clubcard-data-eating-what.html
www.dailymail.co.uk/news/article-2331856/Tesco-use-Clubcard-data-eating-what.html
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A chilly early morning in autumn. As per 
directions from recovery support worker 
Grace Weatherburn, I park outside an 
inner city block of flats. Following Grace 
under a railway arch to a high metal 
gate, our fingers are almost too numb to 
wrestle the lock open. Then I catch my 
first glimpse of the magical place I’ve 
been invited to see… Haven.

This extraordinary 1.3 acre recovery project 
was established by drug and alcohol 
service users five years ago in a hidden 
river valley. Once the site of a market 
garden, the site was derelict when co-
founders Paul and Terry secured it from 
Bristol City Council. The site has evolved 
into an enchanting series of sculpture-
dotted gardens, ponds, seating areas, 
workshops and a hut complete with sofas 
and woodburner. Everything including 
the quirky composting toilet has been 
handmade on site from recycled materials. 
Reused signs are ironically amusing 
(‘please keep off the grass’) and useful 
(the ‘stop/go’ sign on the path to the 
toilet). Described by Paul as a missing link 
for people in recovery, the Haven provides 
something other than conventional group 
work and therapy.

This year a group from SDAS’s Bristol and 
South Gloucestershire recovery drop-ins 
took on a plot within the Haven, supported 
by Grace, Penny Stanbury, Viki Bakehouse 
and Kim Hewlett. The SDAS group is 
creating a wildflower bed, pond and 
vegetable plots divided by a mosaic path. 
Eventually they hope to sell produce and 
chutneys at a farmers’ market.

Showing me progress on their plot, Grace 
explains, “The Haven manages with 
almost no money, relying on donations 
and Paul and Terry’s ingenuity. But we 
need funds to support the project and 
to develop our plot; we are really lucky 
to have contributions from Bristol and 
South Gloucestershire specialist drug and 
alcohol services.”

Penny adds, “The Blackberry Centre raised 
£37 with a ‘wear your wellies to work’ day 
and Viki is planning a sponsored bike 
ride. We are so grateful to everyone. But 
we need donations of seeds, plants and 
gardening equipment as well – not to 
mention tea, coffee and biscuits!”

Haven participants, importantly, are not 
volunteers, but instead ‘owners’ of the 
project. There are some basic rules but 
the project is hierarchy-free albeit under 
the caring eye and gentle guidance of Paul 
and Terry. Open to all each Tuesday and 
Friday, people can wander or sit, but most 
garden or create. Thursdays, led by artist 
Julia, are for women only.

By now my fingers are so cold that I 
can no longer write so Paul and BSDAS 
service users Rob, Lisa and Tim join us 
for a warming cuppa in front of the wood 
burner.

“I love coming here,“ says Rob several 
times. “Paul was my befriender at Second 
Step so I’d heard of the Haven but I only 
came when Grace suggested it. I look 
forward to it every week, it’s something I 
can commit to. I’d never been offered the 
chance to do anything like this before. 

The Haven open day
11am–5pm Friday 5 july

n Film show n Music
n Wildlife walk n Raffle
n Relaxation n Plants for sale
n Meet the horses n Music & art
n Tea & cake

To find The Haven… From Fishponds 
Road, turn into Royate Hill, go under 
the railway viaduct, first turning on our 
left which is Clay Bottom, then first 
turning on your left into Wainbrook 
Road. Follow road all the way down 
to the bottom. Go through the gates 
under the red brick viaduct archway. 
Nearest bus 48/49 to Eastville Park.

If you get lost, don’t panic!  
Phone: Paul 0798 448 0925 or 
Grace 0782 454 3286

The Haven
Lucy Robinson

I love that I can try things out, do a bit 
of digging, have a cup of tea, dig some 
more.”

Lisa agrees with Rob’s sentiments. “It is 
great to be involved in something that 
gives me a bit of structure, something to 
look after. I feel good after being here, 
buzzing from the fresh air. It’s really good 
to genuinely care about something and to 
watch it progress – and to sit by an open 
fire with a cup of tea and a biscuit. It would 
be great to maybe keep bees or a few 
chickens here in future.”

The benefits are many and varied. But 
as the gang sips tea and bounces ideas 
around, I realise they are all learning 
one very valuable lesson: it is okay to try 
things, make mistakes and learn from 
them. There is no right or wrong way of 
doing things at the Haven and that is one 
of the keys to its considerable success.

This article originally appeared in Avon 
and Wiltshire NHS’ magazine Our Voice.

www.awp.nhs.uk/media/326175/
ourvoice14.pdf

www.awp.nhs.uk/media/326175/ourvoice14.pdf
www.awp.nhs.uk/media/326175/ourvoice14.pdf
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The hot spell in early june did much 
to redress the effects of a cold early 
spring, and the combination of sun, 
rain and mild temperatures since has 
meant good growing conditions for 
allotmenteers. Most talk on the plot is of 
good germination, rapid growth of beans 
and potatoes, good early salads and 
workable soil. unlike last year therefore, 
we are daring to hope for a good harvest 
of home grown produce this autumn.  
As I write in mid june, the main weather 
worry is that high humidity levels in 
our damp summer climate may give rise 
to opportune conditions for attacks 
of late potato blight. This can cause 
devastating losses of potato and tomato 
crops for small growers in years when 
conditions are favourable to it. 

Blight, like slugs, is one of those 
infuriating problems where it’s 
hard finding a reasonable balance 
between chemical-free produce and a 
determination to get a worthwhile crop 
after putting in the long hours of ‘stoop 
labour’ that growing vegetables on a small 
scale requires. And the dilemmas are 
especially tricky for urban food growers 
who aim who to be organic. To spray or not 
to spray – pellets or not pellets – be happy 
with what the slugs and snails leave or ‘I 
can’t loose all my lettuces AGAIN!!’ 

As I’ve written before, effective organic 
pest control depends on good planning. 
Destructive pests have to be managed 
by barrier methods, biological controls, 
companion planting, removal of habitats 
and soil improvements. Diseases like 
blight have to controlled by careful 
selection of varieties, rotation of crops and 
adjustments to planting and harvesting 
schedules. It’s almost always too late to 
deal with disasters like infestations of 
black fly on broad beans organically once 
they have got a hold, so the temptation to 
use a spray ‘just this once’ to save a crop, 
is always present for any of us that are 
caught unprepared. 

When I began growing vegetables it was 
common for allotmenteers to use plenty 
of old carpets for weed-suppressing 
mulches, and during winter many 
plots looked like a living room minus 
walls and ceiling. But carpet mulches 
are now banned on most allotment 
sites precisely because of the random 
cocktail of unidentified chemicals that 
modern carpets contain. Even the timber 
we use for raised beds needs a little 

Following the Plot no.15
Keith cowling

consideration. Many of the common 
timber treatments used on commercial 
‘garden centre’ timber may be fine for 
flower gardeners but may need more 
careful selection for use around crops 
that are going to be eaten. Even recycled 
timber can be an unwitting route for 
importing lead-based paint and the 
phenols in creosote and bitumen.

But our own efforts on the plot are not the 
only source of toxic residues. Atmospheric 
pollution in cities is often high and can 
effect what plants take up from the soil. 
One of the first sources of good advice 
on pollution for urban gardeners was the 
Henry Doubleday Research Association 
(now the ‘Garden Organic’ charity) who 
published research advice in the seventies 
about the risks of lead pollution getting 
into home grown food. This mainly 
concerned lead from high performance car 
fuel, but also covered the heavy metals 
in printing inks on the cardboard in our 
compost heaps. Their advice seemed to 
imply that a barrier of buildings between 
a road and a vegetable crop was a fairly 
effective barrier to contamination from 
traffic pollution. 

Lead has since been banned from vehicle 
fuel, of course, and pressure from HDRA 
and others has also achieved the removal 
of all heavy metals from printing inks,  
but concerns about other sources of  

heavy metal contamination remain.  
A more recent study last year in Berlin 
concluded that heavy metals in urban-
grown vegetables were often present 
at levels that mean that crops are not 
necessarily more safe than supermarket 
equivalents. Meanwhile, research at 
the Centre for Environment at Toronto 
University suggests that some vegetables 
are more likely to collect and concentrate 
urban pollutants than others. It found 
particularly high levels of lead in garden 
oregano and of cadmium in home grown 
aubergines, for example. 

Luckily most of the basic British 
vegetables don’t seem to show 
particular susceptibility to heavy metal 
contamination, so it is likely that the 
vast majority of allotment food is safe 
enough, especially when the benefits of 
associated physical exercise is factored in. 
The advice for gardeners that came from 
the Toronto study is very similar to that 
of the HDRA from 40 years ago. Choose a 
plot as far as possible from urban traffic 
routes, especially good if it’s tucked away 
behind buildings. And make sure that your 
produce is thoroughly washed before you 
eat it. 

Keith cowling · keith@eyehouse.info 
Ashley Vale Allotments Association 
www.ashleyvaleallotmentsassociation.
org/index.php

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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On the web
15 websites saving the environment 
by changing the food system
digest: Each of these 15 websites 
deals with major problems in the 
food system, exploring the complex 
relationship between food and the 
environment. 

http://foodtank.org/news/2013/06/
fifteen-websites-saving-the-
environment-by-changing-the-food-
system

Foodlab Detroit fosters new business 
paradigm – jobs
digest: Food entrepreneurs have come 
together via FoodLab Detroit to share 
resources, experiences, and ideas 
in hopes of making new models of 
business more sustainable and just.

www.resilience.org/
stories/2013-05-20/foodlab-detroit-
fosters-new-business-paradigm-jobs

using the sun to empower women 
and help family farmers
digest: Traditional irrigation in West 
Africa can take many hours, requiring 
water to be hauled from rivers. If solar 
drip irrigation is implemented on a 
wider scale, the time it saves can be 
especially important for women and 
girls, who collect most of the water.

http://foodtank.org/news/2013/04/
iyff-using-the-sun-to-empower-
women-and-help-family-farmers

joanna Blythman’s 10 ways to say  
NO to GM
digest: The biotech lobby makes 
swaggering claims, presenting genetic 
modification (GM) as a magic bullet 
that will feed the world, without any 
downside whatsoever. It promises that 
it will increase crop yields and reduce 
pesticide use. What’s not to like?

www.joannablythmanwriting.com/
joanna_Blythman_Writing/Blog/
Entries/2012/9/25_Why_its_a_no_
to_GMO.html

Science as dialogue: What my garden 
and I are discussing in 2013
digest: One gardener’s quest to 
use the ‘scientific method’ to solve 
gardening problems and maximise 
backyard harvests.

www.resilience.org/
stories/2013-05-28/science-as-
dialogue-what-my-garden-and-i-are-
discussing-in-2013

‘Local Works’ (http://localworks.org/
pages/supermarkets) have started a 
campaign to try and get an additional levy 
imposed on large supermarkets. Northern 
Ireland has already done this, and the 
campaign seeks to extend its coverage 
to the rest of the country. If enacted, 
supermarkets with a business rate of over 
half a million pounds pa would be asked 
to pay an additional 8.5% levy.

Applied to Bristol, there are 12 super-
markets affected, and this would raise 
an additional £1.6m pa. (There are some 
issues to resolve – for example those 
which are part of Business Improvement 
Districts already pay an additional levy).

The mechanism which Local Works intend 
to use is the Sustainable Communities 
Act – by asking the Council to make a 
submission to government under the Act.

I don’t intend to go into any detail about 
the rationale behind this – the benefits 
of local shops over supermarkets seem 
to me to be clear – in terms of local 
sourcing, how long money stays in the 
local economy, shorter supply chains, 
less transportation, more local jobs, and 
a change from driving to a supermarket to 
walking or cycling to a local shop. ‘Local 
Works’ go into chapter and verse about it, 
and you either agree or you don’t.

The moneys raised, as proposed by ‘Local 
Works’ would be used as follows: 

“The revenue from this rate will be used 
to assist smaller local businesses, for 
example independent shops, and the 
local services that support the flourishing 
of these smaller businesses, for example 
local bus services.”

In other words, the campaign aims to 
redistribute some money from larger, 
wealthier business to smaller, local 
business.

Put this in context – in 2006 DTZ 
estimated the retail market in Bristol 
to be worth £622m and estimated it 
to grow to £655m by 2011. Something 
like 84–85% of that market is taken by 
supermarkets – which works out at around 
half a billion £. If you include only the 
largest supermarkets, a 2010 study of 6 
South Bristol supermarkets estimated 
their turnover at £190m – so for 12 
supermarkets you can assume a turnover 
of £380 million. This excludes what is 
called companion shopping. In other 
words, it is a levy of 1p in every £2 or £3 
of supermarket turnover – quite a modest 
proposal.

In Bristol, Green Party councillor Daniella 
Radice submitted a motion to the June 
Full Council meeting, asking it to support 
the campaign, and submit a proposal 
under the Act. The LibDems submitted 
an amendment which replaced making 
a submission with asking for a report 
exploring options to come back to the 
council by September.

In other words, it has been booted into 
the ‘short grass’ and, possibly, the ‘long 
grass’. (The author of this item used to 
be a councillor and is not sure that many 
requests for reports and updates to 
Council meetings actually take place).

So what next? If you support the idea 
behind the campaign, please register your 
support with ‘Local Works’. Please also 
sign the petition on Bristol City Council’s 
website (http://epetitions.bristol.
gov.uk/epetition_core/community/
petition/2289). And above all, make sure 
the Council follows it through. Don’t let it 
be forgotten.

Read more at: 
www.bristol247.com/2013/06/19/
bristol-greens-win-first-step-towards-
supermarket-levy-28546/

A Bristol supermarket levy?
charlie Bolton, Bristol Green party

Greeniversity
Greeniversity gives people the 
opportunity to volunteer to teach or 
learn ‘green skills’, to use in their local 
community. This could be growing food, 
riding a bike or yoga. See more about the 
newly formed Bristol Central group at:

www.greeniversity.org.
uk/#sthash.5xfgeHpb.dpuf Bristol 
central Skill Share

Mygrove
Mygrove is a new area of HRH The Prince 
of Wales’s website, with blogs about 
the royal gardens, and encouragement 
for schoolchildren to get involved with 
growing and blogging about their own 
experiences.

www.princeofwales.gov.uk/for-
children/mygrove

Websites we like
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Dance of the Honey Bee
digest: Stick with it, past the rather dry 
introduction! for a look at the determined, 
beautiful and vital role honey bees play in 
preserving life, as well as the threats they 
face from a rapidly changing landscape.

http://truth-out.org/news/item/15896-
dance-of-the-honey-bee

More than honey 
digest: Oscar-nominated director Markus 
Imhoof tackles the vexing issue of why 
bees, worldwide, are facing extinction. 
With the tenacity of a man out to solve a 
world-class mystery, he investigates this 
global phenomenon, from California to 
Switzerland, China and Australia. 

www.kinolorber.com/film.php?id=1380

Worldwide honey bee collapse:  
A lesson in ecology
digest: We know what is killing the bees. 
Worldwide Bee Colony Collapse is not as 
big a mystery as the chemical companies 
claim – the two most prominent causes 
appear to be pesticides and habitat loss. 

www.resilience.org/stories/2013-06-12/
worldwide-honey-bee-collapse-a-
lesson-in-ecology

Launched in parliament on the 15 May, 
Counting What Matters is the research 
report born of the IFWAp project 
(Industry Food Waste Audit proposal). 
Through a series of standardised 
interviews with workers across the 
food supply chain, as well as policy 
and academic experts, it explores 
the potential for food waste audits to 
significantly reduce waste in the food 
supply chain.

Households are usually blamed for the 
UK’s food waste mountain, but the reality 
is that the food industry is responsible 
for generating over half of the 18–20 
million tonnes of food wasted every year. 
Attempts to control waste associated with 
the production, processing, transport and 
sale of food have been hampered by lack 
of transparent data on where, how and 
why waste happens in the supply chain.

We believe a requirement for large food 
businesses to audit food waste would 
close this knowledge gap and strengthen 
preventative policies and action. Our 
research shows that there is more support 
for the proposal from the industry than 
previously believed.

Industry food waste is an issue in need 
of urgent action, yet report findings 
show there is a need for further research 
into the shape and implementation of 
audit. In light of this, we make three key 
recommendations for immediate action:

n Strengthen existing voluntary 
agreements, including Courtauld 
Commitment 3 – apply separate targets 
for industry food waste, implement 
a pathway to whole supply chain 
engagement and longer-term reduction 
targets in line with the EC’s call to halve 
food waste by 2020

n pave the way for regulation if 
voluntary agreements fail – the 
government needs a transparent back-
up plan if industry fails to deliver

n Strengthen citizen engagement and 
improve debate – there is a need for 
wider more participative discussion on 
where responsibility for food waste lies 
and what steps different actors should 
take in reducing it.

Since the launch, This is Rubbish has 
received a range of press coverage in 
response to our calls for mandatory food 
waste audits. You can read more at:

www.thisisrubbish.org.uk/industry-
food-waste-audit-proposal-ifwap/

www.guardian.co.uk/money/2013/
may/23/tesco-pledges-action-food-waste
www.guardian.co.uk/environment/2013/
may/15/food-industry-waste-
campaigners
www.wastewatch.org.uk/news.php/76/
could-mandatory-food-waste-audits-
speed-up-food-waste-reduction
www.resource.uk.com/article/
Futurevision/calls_industry_audit_
food_waste-3082

Download the full version of the report at:
www.thisisrubbish.org.uk/wp-content/
uploads/2013/05/counting-What-
Matters.pdf

Counting what matters
caitlin Shepherd, This is Rubbish

GoodGym
A new community project has been 
launched in Bristol which combines 
getting fit with doing good.

GoodGym is about meaningful ways to 
exercise. We’re a group of runners who 
get fit by doing physical tasks which 
benefit the community. 

GoodGym has been running in London 
for a number of years, and was 
launched in Bristol in February. We 
are now running regular sessions on 
Saturday mornings and Wednesday 
evenings.

We run regular group runs during 
which we stop and help local 
community organisations. We can do 
anything from making deliveries or 
shifting rubble to planting gardens 
and conservation work. Sessions 
normally involve about 45 minutes 
of exercise and 45 minutes of high 
intensity volunteering.

We are looking for more runners of 
all abilities to get involved, and for 
community projects that are looking 
for help.

For more information or if you would 
like to get involved please contact 
Chris on:

Bristol@goodgym.org 
07857 425667 
@goodgymbristol

www.facebook.com/GoodGymBristol 
www.goodgym.org 
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www.guardian.co.uk/environment/2013/may/15/food-industry-waste-campaigners
www.guardian.co.uk/environment/2013/may/15/food-industry-waste-campaigners
www.guardian.co.uk/environment/2013/may/15/food-industry-waste-campaigners
www.wastewatch.org.uk/news.php/76/could-mandatory-food-waste-audits-speed-up-food-waste-reduction
www.wastewatch.org.uk/news.php/76/could-mandatory-food-waste-audits-speed-up-food-waste-reduction
www.wastewatch.org.uk/news.php/76/could-mandatory-food-waste-audits-speed-up-food-waste-reduction
www.resource.uk.com/article/Futurevision/Calls_industry_audit_food_waste-3082
www.resource.uk.com/article/Futurevision/Calls_industry_audit_food_waste-3082
www.resource.uk.com/article/Futurevision/Calls_industry_audit_food_waste-3082
www.thisisrubbish.org.uk/wp-content/uploads/2013/05/Counting-What-Matters.pdf
www.thisisrubbish.org.uk/wp-content/uploads/2013/05/Counting-What-Matters.pdf
www.thisisrubbish.org.uk/wp-content/uploads/2013/05/Counting-What-Matters.pdf
https://www.facebook.com/GoodGymBristol
www.goodgym.org
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10am–5pm 7 & 8 September
university of Bristol Botanic Garden,  
The Holmes, Stoke park Road, BS9 1jG
Admission: £3.50 for adults; free to 
university staff, Friends of the Botanic 
Garden, students and children under 16. 

Many wild flowers and crop plants depend 
on insect pollinators. Today, gardens and 
allotments are increasingly important 
habitats where insects can find nectar 
and pollen. In recent years there has been 
a dramatic decline in bee and pollinator 
populations. Economically, the total 
value of crops pollinated by insects is 
estimated to be £510m per year in the 
UK and the actual cost of replacing their 
pollination services with hand pollination 
is estimated at £1.8bn per year. (Breeze  
et al. 2012) 

This Festival aims to highlight the 
maintenance of healthy ecosystems 
and the importance of bees and other 
pollinators for food production.

The Bristol Branch of the Avon 
Beekeepers Association will stage 
its annual Bristol Honey Festival, with 
displays of honey and bee products. A 
live hive will give visitors an insight into 
the workings of the honey-bee along with 
talks and displays on the importance 
and pleasure of keeping bees. These will 
include live demonstrations of beekeeping 
from inside a netted enclosure in the 
grounds of the Botanic Garden so that 
people of all ages will be able to safely 
experience the world of bees.

The theme this year focuses on vegetable 
and fruit growing and Bristol City Council 
Allotments Team will show a host of 
ideas for improving your efforts with their 
garden displays. Avon Organic Group has 
promoted organic food and growing in 
the Bristol area since 1984. Their website 
states: “Our members are a seasoned 
source of information and support to first-
time growers and each other. We are active 

in our neighbourhoods and in community 
food growing projects across Bristol. 
Together we can turn Bristol into an edible 
garden city.” 

The event will feature research by the 
University’s School of Biological Sciences 
into the current alarming decline in bee 
and pollinator numbers and what is being 
done to better understand the reasons for 
the decline and how it can be reversed. 
The university of Bristol’s urban 
pollinators project with partners at Bristol 
City Council’s Meadow Bristol project have 
just been awarded the Mayor’s Bristol 
Genius Award at the city’s Festival of 
Ideas Awards Evening for their work on 
urban flower meadows in Bristol. This year 
the Urban Pollinators Project is creating 
15 large meadows in parks and schools 
across the city in association with Meadow 
Bristol who are providing many of the 
meadow sites. 

The Festival does not just focus on 
UK issues. In line with the Botanic 
Garden’s mission objectives: to educate, 
communicate and conserve, the display 
by the Bees for Development Trust 
demonstrates how it supports beekeeping 
for biodiversity, sustainability and 
livelihoods. Beekeepers have a vested 
interest in conserving the forests and 
diverse vegetations where bees live and 
feed. Many different species of bee are 
hived and their products harvested for 
food and medicine. BfD works through 
its network of beekeepers and partner 
organisations in over 120 countries to train,  
inform and improve beekeeping skills. 
A couple of bee colonies can generate 
income that allows a family to buy essential  
medicine or send a child to school.

Other exhibitors include Butcombe 
Brewery which will be providing beer 
tastings. Riverford Organic Farms is 
returning this year to expand on the 
organic growing story. Orchid enthusiasts, 
including Writhlington School Orchid 

project and Kelvin Bush orchids, will show 
the relationship between pollinators and 
flowers in a display of orchids, Bristol 
Naturalists will give advice on identifying 
bees and a variety of nurseries will be 
selling insect-friendly plants.

Nick Wray, Curator at the Botanic Garden 
said: “Bees are so important to pollinate 
both agricultural and wild plants. This 
event will highlight the important role that 
bees have in pollinating plants and the 
numerous ways in which we can help them 
to carry out this vital role.”

Free demonstrations and talks will take 
place throughout the festival which will 
range from beekeeping techniques and 
the workings of a live hive, to research 
projects about urban pollinators, how to 
build insect hotels and weave enchanting 
willow sculptures. Tours will be offered 
throughout the weekend giving visitors the 
chance to see and learn something new 
about the garden which will be ablaze with 
September colour, including many autumn 
flowering salvias, anemones, grasses, 
toad lilies and hardy bromeliads. Light 
refreshments available.

www.bristol.ac.uk/botanic-garden

Links
www.foe.co.uk/resource/briefings/
beesreport.pdf

www.bristolbeekeepers.org.uk/

www.groworganicbristol.org/

www.bristol.ac.uk/biology/research/
ecological/community/pollinators

www.ideasfestival.co.uk/2013/news/
shortlist-for-mayors-bristol-genius-award-
announced/

www.beesfordevelopment.org/

butcombe.com/

www.riverford.co.uk/

wsbeorchids.org/

www.bristolnats.org.uk/

Join the buzz at the bee & honey festival
Alice Maltby, university of Bristol Botanic Garden

www.bristol.ac.uk/botanic-garden
http://www.foe.co.uk/resource/briefings/beesreport.pdf
http://www.foe.co.uk/resource/briefings/beesreport.pdf
www.bristolbeekeepers.org.uk/
www.groworganicbristol.org/
www.bristol.ac.uk/biology/research/ecological/community/pollinators
www.bristol.ac.uk/biology/research/ecological/community/pollinators
www.ideasfestival.co.uk/2013/news/shortlist-for-mayors-bristol-genius-award-announced/
www.ideasfestival.co.uk/2013/news/shortlist-for-mayors-bristol-genius-award-announced/
www.ideasfestival.co.uk/2013/news/shortlist-for-mayors-bristol-genius-award-announced/
www.beesfordevelopment.org/
http://butcombe.com/
www.riverford.co.uk/
http://wsbeorchids.org/
www.bristolnats.org.uk/
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Totterdown Garden Festival
2–7pm Saturday 6 july 2013 
Totterdown Square (top of Oxford Street)

n live music and dancing
n front garden competition
n craft stalls
n grow your own vegetables with 

Totterdown Sprouting
n children’s games and activities
n Tool swap

Everyone is welcome! it will be a lovely 
afternoon.

If you would like to have a stall (we 
particularly encourage stalls on a grow 
your own theme, but craft stalls and 
local community groups are also very 
welcome), or if you would like to volunteer 
as a marshal, helping with the stall 
encouraging people to grow their own veg 
with seeds and advice, or if you have any 
questions please contact Hannah, Violeta 
and CJ on tresacic@gmail.com or use the 
TRESA mailboxes in Gaines and patco.

Foodies Festival
12, 13 & 14 july, Bristol Harbourside 
Tickets £12/10 per day, £18/15 for 3 days

Chefs’ theatre · Drinks masterclass · 
Chocolate theatre · Children’s cookery 
theatre · Pop-up restaurants · Cake & bake 
theatre · BBQ arena & much, much more

www.foodiesfestival.com

Events
Love Food Festivals
10am–4pm Sunday 7 july 
Dyrham park, chippenham, 
Gloucestershire SN14 8ER 
FREE ENTRY (normal entry fees apply to 
the National Trust property)

Create your own picnics after a venture 
around the market stalls from Greens of 
Glastonbury cheese, fresh bread from 
Oxfords Bakery, Upton Cheyney’s chilli 
sauces, cakes from Beach House Bakery, 
and much more. Or if you’d rather visit a 
street vendor there’ll be a huge array of 
global cuisine on offer. Amongst many 
you’ll find Pizza Monkey, Chomp with 
their outstanding burgers, and we are 
excited to be joining forces with Bristol’s 
well loved restaurant ‘Poco’ and their 
Morroccan fare for the first time. This can 
all be enjoyed and taken in with a pint of 
award-winning ‘Dick Willows’ cider. The 
TaxPayer’s Alliance will also be putting up 
their stall as they prepare to get less tax 
charged on a pint of cider. 

10.30am–4pm Sunday 21 july 
paintworks Event Space, Bath Road, 
Brislington, BS1 6HE 
FREE ENTRY

Browse along the market stalls and you’ll 
find: handmade pies by Lovett Pies, 
artisan cheese, freshly baked bread 
from ‘The Thoughtful Bread Company’, 
hot sauce, jerk rub, light and airy cakes, 
local ice cream, fruit and vegetables, and 
deliciously filled hampers by the award 
winning Arch House Deli. 

Cookery demonstrations throughout the 
day have a holiday theme, including 
coastal foraging, how to fillet a fish, how 
to pick a crab, cooking outdoors, the 
wonder food that is seaweed, how to pack 
a perfect picnic and some deliciously 
refreshing drink ideas. 

With an opportunity to make sandcastles, 
boats, flags, bunting, ice cream, and to 
take part in fishing games, the seaside 
holiday theme we’ve got in store is 
guaranteed to keep your children happy. 

Bank Holiday weekend 24–26 August 
Treefest at Westonbirt

Love Food curate the food hall at this 
year’s Treefest, ensuring an exceptional 
range of local food within a large marquee.

www.lovefoodfestival.com 

New futures in farmland 
ownership
9am–5pm Tuesday 2 july,  
Hamilton House, Bristol 
Free with lunch provided at £6/head. 
Booking essential, bring cash on the day.

The Soil Association and Biodynamic Land 
Trust (in association with the Community 
Land Advisory Service) are holding an 
event looking at farmland ownership, how 
to make it work economically and how 
communities in France have taken real 
ownership of their land and food supply 
through the work of Terre de liens.

This event is part of an EU wide project 
on access to land for sustainable farming 
and will include participants from across 
Europe with stories to share about 
sustainable management of agricultural 
land.

Contact Rachel Harries to book your place. 
rharries@soilassociation.org

More details at:  
http://wl.communitylandadvice.org.uk/
en/event/03062013-1508/new-futures-
farmland-ownership-bristol

St Nicholas Night Market
St Nicholas Market and corn Street 
5–9pm Wednesday 5 july

St Nicholas Market in collaboration with 
the Streat Food Collective will be providing 
a unique shopping experience alongside 
Bristol’s best independent traders.

www.bristol.gov.uk/markets
oldcitybristol.co.uk

Growing Education conference
11.30am Friday 5–3.30pm Saturday 6 july 
phoenix High School, London W12 
1 day £90, 2 days £150

The School Farms Network annual 
conference, including workshops on 
fundraising, healthy eating, growing in 
small spaces, beekeeping and the value 
of school farms, inspirational visits to 
nearby city farms and community gardens, 
presentations, and opportunities for 
discussion and mutual support.

www.face-online.org.uk/images/
stories/news/newsletters/
growingschools/summer2013/SFN%20
conference%20flyer.pdf

www.foodiesfestival.com
http://www.lovefoodfestival.com/
http://wl.communitylandadvice.org.uk/en/event/03062013-1508/new-futures-farmland-ownership-bristol
http://wl.communitylandadvice.org.uk/en/event/03062013-1508/new-futures-farmland-ownership-bristol
http://wl.communitylandadvice.org.uk/en/event/03062013-1508/new-futures-farmland-ownership-bristol
www.bristol.gov.uk/markets
http://bristololdcity.co.uk/
http://www.face-online.org.uk/images/stories/news/newsletters/growingschools/summer2013/SFN%2520conference%2520flyer.pdf
http://www.face-online.org.uk/images/stories/news/newsletters/growingschools/summer2013/SFN%2520conference%2520flyer.pdf
http://www.face-online.org.uk/images/stories/news/newsletters/growingschools/summer2013/SFN%2520conference%2520flyer.pdf
http://www.face-online.org.uk/images/stories/news/newsletters/growingschools/summer2013/SFN%2520conference%2520flyer.pdf
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…more events
SEEd’s National Sustainable 
Schools conference
9am–5pm Wednesday 10 july 2013 
Baden powell House, London 
Online from anywhere from 12 July 
£75 (£67.50 for SEEd members) 
Online £25 (£22.50 for SEEd members)

Do you need to connect your Science, 
Geography, Maths, English and other 
subjects to sustainability? Do you want to 
make your school curriculum motivational 
and relevant? This year’s National 
Sustainable Schools Conference is for you! 
It is full of workshops, information and 
experts focusing on 3 themes:

n Receive up to the minute information 
about sustainability

n Learn how to integrate sustainability 
into your subject areas and

n Design your own school sustainability 
curriculum

At the end of this full day you will take 
home your draft school sustainability 
curriculum which will be full of ideas and 
resources. Browse our market place for 
latest developments, resources and ideas. 

Workshops will be delivered by a diverse 
range of experts covering such topics as 
Food Growing, SEAL, Global Learning, 
Water, Energy, Geography and Science. 

http://se-ed.co.uk/edu/th_event/nssc-
2013/

Make Sundays special
For one Sunday each month, central city 
streets (King Street, Baldwin Street and 
Old City) will be closed to motor traffic and 
opened up for people...

Enjoy street games, performers, markets 
and historic tours, take the cycling and 
walking route through Creative Common 
and Castle Park, or just relax and soak up 
the atmosphere in a street lounge.

11am to 4pm 21 July, 18 August,  
29 September & 20 October

www.bristol.gov.uk/sundays

Events at Tyntesfield

Tyntesfield food and craft market
10am–3pm Sunday 7 july 
Free entry to all. Normal admission applies 
for entry into house and gardens.

The upper courtyard at Home Farm turns 
into a hive of activity and colour as local 
food and craft producers set up their stalls 
and showcase their wares.

chop, chop, chop. chat, chat, chat
2–4pm Wednesday 24 july,  
Thursday 29 August &  
Wednesday 18 September 
Free but normal admission charges apply 
for the gardens

A unique opportunity to see how the 
garden grows and how the fruit and 
vegetables are used by the chefs at the 
Victorian estate.

Top chefs from Tyntesfield’s Cow Barn 
restaurant will be running live cookery 
demonstrations in the historic walled 
kitchen garden, showing how to make 
quick and sumptuous recipes from 
produce growing all around them. Visitors 
will be able to watch, learn and taste 
delectable morsels fresh from the garden, 
whilst chatting to the chefs to pick up top 
tips to use at home.

The walled kitchen garden at Tyntesfield 
is a chef’s paradise, and fascinating to 
browse, with cherry, nectarine, apricot, 
apple and pear trees trained on the walls, 
plus interesting and unusual varieties 
of vegetables and herbs growing in the 
beds. The kitchen garden has been in 
continuous use for over 130 years, first 
producing fruit and vegetables for the 
Gibbs family and now in the 21st century 
for use in the Cow Barn Kitchen restaurant 
at the Home Farm Visitor Centre.

The catering team at Tyntesfield use only 
locally sourced ingredients from within 
a 25 mile radius to create a range of 
seasonal meals with many of the fruit and 
vegetables in the dishes being hand-
picked from only a few hundred yards 
away.

www.nationaltrust.org.uk/
tyntesfield/things-to-see-and-do/
events/#iframeEvents

Training with Voscur

Writing Small Fundraising Bids
9.30am–3.30pm Wednesday 3 july 
St Werburghs community centre,  
Horley Road, St Werburghs BS2 9Tj 
Full Member: £75; Associate Member: £95; 
Non Member: £175

This course aims to support anyone 
writing funding bids for small pots of 
money, so that bids make it easy for 
funders to see how the project meets 
their targets, and hopefully increase your 
chances of being granted funding.

n How to write a funding bid
n How to evidence the need for your work
n Common pitfalls in fundraising bids
n Top tips on what funders look for

www.supporthub.org.uk/writing-small-
fundraising-bids

communicate!
9.30am–4pm Thursday 4 july  
Watershed, Bristol BS1 5TX · £75

The voluntary and community sector 
event that gives you the opportunity 
to have your burning communications 
questions answered, while expanding 
your knowledge, skills and networks. 
With experts from the BBC, the Chartered 
Institute for Marketing, Knowle West 
Media Centre, Calling the Shots, Ujima, 
Nokia, BCFM and ACTA Theatre Company. 
Workshops on using social media, film, & 
making the best use of drama and theatre.

www.supporthub.org.uk/communicate

Managing Volunteers
1.30–4.30pm Tuesday 9 july  
The GreenHouse, Hereford Street, 
Bedminster, Bristol BS3 4NA 
Full Member: £50; Associate Member: 
£70; Non Member: £85

This session is developed and delivered 
by Volunteer Bristol, who are experienced 
in placing volunteers and supporting 
volunteer managers.

n Define volunteering and motivations

n Identify what is wanted from volunteers 
and how to get this.

n Indicate the roles in their organisation 
and what roles volunteers could do

n Analyse the reasons why volunteers 
leave and what can prevent this

n List ways to provide support to 
volunteers

n Evaluate learning points of the session 
and take forward actions

www.supporthub.org.uk/managing-
volunteers

http://se-ed.co.uk/edu/th_event/nssc-2013/
http://se-ed.co.uk/edu/th_event/nssc-2013/
www.bristol.gov.uk/sundays
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/#iframeEvents
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/#iframeEvents
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/#iframeEvents
www.supporthub.org.uk/writing-small-fundraising-bids
www.supporthub.org.uk/writing-small-fundraising-bids
www.supporthub.org.uk/communicate
www.supporthub.org.uk/managing-volunteers
www.supporthub.org.uk/managing-volunteers
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Courses & training
Courses with the Low-impact 
living initiative (LILI)
For all course information: 
http://lowimpact.org/venues_south_
west.html

Beekeeping for beginners day  
10am–4pm Saturday 6 July · £120 
Mumbleys Farmhouse, Mumbleys,  
Near Thornbury BS35 3JY

permaculture weekend 
12–14 July · £180/£90 
Lower Shaw Farm, Shaw, Swindon SN5 5PJ

Kitchen Garden planning  
9.30am–2pm Saturday 13 July · £50 
Cotswold Gardening School, Gossington 
GL2 7DN

Summer Farm Forest School 
10am–3pm Thursdays throughout August  
£12/day 
The Community Farm, Denny Lane,  
Chew Magna BS40 8SZ

An introduction to forest gardening 
10am–4pm 24 & 25 August · £55/47 
The Community Farm, Denny Lane,  
Chew Magna BS40 8SZ

Seed saving workshop  
9am–12.30pm Friday 23 August · £30 
Create Centre, Smeaton Road, Bristol  
BS1 6XN

Beekeeping for beginners weekend  
30 & 31 August · £195 
Mumbleys Farmhouse, Mumbleys,  
Near Thornbury BS35 3JY

Forest School Training at 
Lawrence Weston
Saltmarsh Drive, Bristol BS11 0Nj
http://lwfarm.org.uk/learning.html

OcN Forest School Leaders Award Level 3
Summer/Autumn 2013 Level 3 course –  
11 & 12 july, 18 & 19 july, 12 & 13 
September, 19 & 20 September  
(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.

Workshops and courses at 
Windmill Hill City Farm 
philip Street, Bedminster BS3 4EA
www.windmillhillcityfarm.org.uk/
course/workshops.html

No-Dig Gardening Workshop with 
charles Dowding 
10am–4.30pm Saturday 20 july  
£75 (includes lunch)

Learn about growing all kinds of 
vegetables, productively, healthily and 
with less effort. Charles Dowding shares 
his ‘No-dig’ methods with you in this 
hands-on day. 

Outdoor pizza Oven Workshop 
10am–4.30pm Saturday 20 july 
£48 (lunch included)

Do you love the taste of authentic wood 
fired pizza? Do you fancy building your 
own pizza oven for almost nothing? Then 
book onto this workshop. Don’t splash 
out thousands of quid on a ready made 
brick oven – go for the more affordable, 
authentic, beautiful and sustainable 
option and build one yourself. You can 
also cook anything you want in an outdoor 
wood fired cob pizza oven – not just 
pizza. It will cook meat, fish, bread, roast 
potatoes, even your Christmas lunch!

Evening Forage with Andy Hamilton 
7–9pm Friday 16 August · £15

Go for a wonderful wander around the 
Farm and Victoria Park with local expert 
Andy Hamilton. 

Courses at Ragmans Lane 
Ragman’s Lane Farm, Lydbrook, 
Gloucestershire GL17 9pA
www.ragmans.co.uk/home/

permaculture Design with patrick 
Whitefield
1–13 September · £800

The Design Course gives you what you 
can’t get from books: the experience of 
permaculture design. It centres on a series 
of practical exercises in which you develop 
a design for an actual piece of land, either 
a domestic garden or a smallholding 
according to your choice, with guidance 
from your tutor throughout. There’s no 
better way of learning than by doing, and 
by the end of the course you will be ready 
to go home and design your own place for 
real.

www.patrickwhitefield.co.uk

Sustainable beekeeping with Nichola 
Bradbear
21–22 September· £175

Meet the bees · The natural lifecycle of 
honey bees · Being a beekeeper ·  
The relationship between bees and 
flowers · Honey bees in the landscape ·  
The relationship between bees and 
people · Keeping bees healthy · Making 
and building low-cost hives · Warre’s 
People’s hive, top-bar hives, frame hives · 
Beekeeping and sustainability

www.beesfordevelopment.org/what-we-
do/training_in_the_uk/weekend-course

permaculture in Five Days
26–30 july 
Maiden croft Lane, Wick, Glastonbury, Somerset, BA6 8jN 
£405

The complete permaculture course for people with busy lives. In five days, two of 
which are a weekend, we cover the most essential parts of the Permaculture Design 
Course. The emphasis is on the part you can’t get from books: the design exercises.

Guided by your tutor, Patrick Whitefield, author of The Earth Care Manual, and 
working in a group, you will experience the whole of the permaculture design 
process. By the end of the course you will be able to go home and make a successful 
design for your own garden, smallholding or farm.

The information content focusses mainly on permaculture as it can be practiced 
in the domestic garden. We also make full use of the organic market garden at the 
venue as an example site.

www.permaculture.org.uk/education/course/permaculture-five-days-2013-07-26

http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
http://lwfarm.org.uk/learning.html
www.windmillhillcityfarm.org.uk/course/workshops.html
www.windmillhillcityfarm.org.uk/course/workshops.html
www.ragmans.co.uk/home/
www.patrickwhitefield.co.uk
www.beesfordevelopment.org/what-we-do/training_in_the_uk/weekend-course
www.beesfordevelopment.org/what-we-do/training_in_the_uk/weekend-course
www.permaculture.org.uk/education/course/permaculture-five-days-2013-07-26
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Is sustainability still possible?
Worldwatch · $22

Every day, we are presented with a range 
of ‘sustainable’ products and activities – 
from ‘green’ cleaning supplies to carbon 
offsets – but with so much labelled as 
‘sustainable’, the term has become 
essentially sustainababble, at best 
indicating a practice or product slightly 
less damaging than the conventional 
alternative. Is it time to abandon the 
concept altogether, or can we find an 
accurate way to measure sustainability? 
If so, how can we achieve it? And if not, 
how can we best prepare for the coming 
ecological decline?

www.worldwatch.org/bookstore/
publication/state-world-2013-
sustainability-still-possible 

Article at: 
http://sd.defra.gov.uk/2013/05/
is-sustainability-still-
possible/?utm_source=email&dm_
i=A78,1H7Z0,2ZA1OE,50W9X,1

Eating on the Wild Side 
jo Robinson

Since the advent of agriculture some 
10,000 years ago, humans have bred 
fruits and vegetables for mildness and 
sweetness, and we’ve lost thousands 
of healthful and more boldly flavoured 
varieties in the process. We’ve sacrificed 
antioxidants, vitamins, and fibre for sugar 
and carbs.

www.eatwild.com/

Article at: 
www.resilience.org/stories/2013-06-10/
eating-on-the-wild-side

cooked 
Michael pollan

The effects of not cooking are far reaching. 
Relying upon corporations to process our 
food means we consume large quantities 
of fat, sugar, and salt; disrupt an essential 
link to the natural world; and weaken our 
relationships with family and friends.

http://michaelpollan.com/books/
cooked/

Article at: 
www.resilience.org/stories/2013-05-29/
michael-pollan-on-the-links-between-
biodiversity-and-health

Food policy in 2012:  
Walk the Talk
The International Food policy Research 
Institute

By putting into perspective 2012’s food 
policy successes and disappointments, 
the report suggests how to move 
forward those policies that improve 
the food situation for the poor. Among 
the questions explored are: How has 
sustainable development evolved and 
is a green economy far behind? How can 
agriculture offer meaningful jobs to the 
growing number of young people in Africa? 
What directions are US and EU agricultural 
policies taking, and how do they diverge?

www.ifpri.org/pressroom/briefing/walk-
talk-taking-action-fight-hunger 

The Seed underground:  
A growing revolution to save food
janisse Ray · $17.95

Of the thousands of seed varieties 
available at the turn of the 20th century, 
94 percent have been lost – forever. This 
book tells inspiring stories of ordinary 
gardeners whose aim is to save time-
honoured open-pollinated varieties like 
Old Time Tennessee muskmelon and Long 
County Longhorn okra—varieties that will 
be lost if people don’t grow, save, and 
swap the seeds.

www.chelseagreen.com/bookstore/
item/the_seed_underground:paperback

House of commons 
International Development 
committee Global Food 
Security First Report of 
Session 2013–14
MPs on the International Development 
Committee are calling for concerted action 
to curb food wastage in the UK and for 
expansion of DFID’s bilateral nutrition 
programmes with a particular focus on 
pregnancy and early years, as part of wider 
efforts to improve global food security. 

www.parliament.uk/business/
committees/committees-a-z/commons-
select/international-development-
committee/news/substantive-global-
food-security-report-publication

public procurement for 
sustainable and inclusive 
growth 
The Organisation for Economic  
co-operation and Development (OEcD)

The OECD, sets out seven lessons learned 
from its gathering of evidence and peer 
reviews on countries’ public procurement 
systems, carried out in recognition of 
their economic significance and potential 
contribution to sustainable development.

www.oecd.org/gov/ethics/
publicprocurementRev9.pdf

Article at: 
http://sd.defra.gov.uk/2013/05/
public-procurement-for-
sustainable-and-inclusive-
growth/?utm_source=email&dm_
i=A78,1H7Z0,2ZA1OE,50W9X,1

The Wealth of the commons: 
A World Beyond Market & State
The commons Strategy Group · $22.50

How millions of commoners have 
organized to defend their forests and 
fisheries, reinvent local food systems, 
organize productive online communities, 
reclaim public spaces, improve 
environmental stewardship and re-
imagine the very meaning of ‘progress’ 
and governance. In short, how they’ve 
built their commons.

73 timely essays by an international 
roster of activists, academics and 
project leaders, this book chronicles 
ongoing struggles against the private 
commoditization of shared resources – 
often known as market enclosures – while 
documenting the immense generative 
power of the commons. 

https://store.collectivecopies.com/
store/show/001

Articles at: 
http://wealthofthecommons.org/
essay/practicing-commons-community-
gardens-urban-gardening-corrective-
homo-economicus

http://wealthofthecommons.org/essay/
global-land-grab-new-enclosures

http://wealthofthecommons.org/essay/
mundrauborg-sharing-our-common-fruit
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Odds & ends
More Food for Life
The Soil Association-led Food for Life 
Partnership (FFLP) has been awarded a 
further £3.6 million by the Big Lottery Fund 
to continue its work promoting healthy 
eating and healthier communities through 
improved access to nutritious food and 
food education.

The two year grant will allow FFLP to 
explore how to take the success of the 
programme’s ‘whole school approach’ into 
important new areas such as hospitals, 
workplaces, universities and care homes 
with the aim of reaching an even wider 
group of people and make a positive 
difference to their long-term health and 
wellbeing. This will be done alongside 
the continued commissioning of the 
schools programme by local authorities 
throughout England.

www.foodforlife.org.uk/

For a video showing the highlights of  
5 years of Food for Life:

www.youtube.com/watch?v=KNf
7jcHl0iu&feature=youtu.be&dm_
i=4uO,1K5IH,jjy64,5cHNT,1

BREAKING NEWS!
For one weekend only, Bristol will be 
host to a brand new pop-up-country. 
The ‘State of Happiness’ will appear in 
the Amphitheatre of this year’s Harbour 
Festival and it’s there that you’ll discover 
what it might be like if we put happiness 
at the heart of everything we do.

Like any country, the State of Happiness 
will have ambassadors, ministries, its 
own money, a stock exchange, a tourist 
information office. It’s got not-so-secret 
agents, Rhyme Ministers, Community 
Inspirations, a VIP State visit, a pop up 
park, play activities for children, play 
activities for grown ups — even its own 
navy!

Happy City, the charity behind the event, 
are looking for help to bring the State of 
Happiness to life. Get in touch at events@
happycity.org.uk if you can help the 
visitors to create the world’s first cartoon 
constitution, chill out in the forest glades, 
get stuck in to some low carbon fun or 
relax with a free massage.

FareFashion Big Green Week Launch party
170 people joined Bristol’s Mayor, George Ferguson, sporting his new green trousers 
to go with the Green Capital 2015 Award, at City Hall on Saturday evening for 
FareFashion, the launch party for Big Green Week. They were wined and dined by a 
Fareshare South West banquet and Fairtrade wines, beers and juices, then watched 
a 100% ethical Fashion Show and heard about sustainable changes needed in the 
food and fashion industries. The evening encouraged and inspired people to make 
changes to how they shop, eat and recycle. 

DEAL – Economic Development 
through Local Food
In the UK, the Soil Association is 
participating in the cross-Channel 
DEAL project as the coordinator of Food 
Plymouth, to further the aims of the 
Plymouth Food Charter and Sustainable 
Food City Action Plan. Partners will work 
together to:

n Understand the context and development  
of challenges of short food supply chains.

n Conduct awareness raising actions and  
training for local stakeholders.

n Carry out concrete actions to link local 
supply with demand.

n Create financial leverage through the 
actions developed and provide practical 
and transferable tools to others. 

www.soilassociation.org/
sustainablefoodcities/inyourregion/
southwest

connecting the food supply 
chain
The food industry is very complex. There 
are many links in the chain from farm 
to fork. Agrantec connects these links 
by effectively sharing and transferring 
data about the food at each stage 
through a cloud based food supply chain 
management system. Follow this Food lets 
the consumer trace their food’s journey.

http://agrantec.com/
http://followthisfood.info/

Sustainable Horticulture 
course at Schumacher college
Schumacher have announced the re-
launch of their postgraduate programme 
in Sustainable Horticulture and Food 
Production. With a new format, additional 
partners and pioneering land-based 
projects for students to work on, 
Schumacher believe that what they are 
offering is right at the cutting edge of 
research and practice in food production 
for a sustainable future.

The programme, which now offers MSc, 
PG Dip and PG Cert fully residential at 
Schumacher College, allows students 
to immerse themselves in the unique, 
transformative and small-group learning 
environment for which we are renowned.

New partners, the Organic Research 
Centre (Elm Farm) and the Campaign for 
Real Farming, add to the already strong 
collaboration of Schumacher College, 
Plymouth University and the Centre for 
Alternative Technology.

www.schumachercollege.org.uk/
courses/msc-sustainable-horticulture-
and-food-security
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Easton community Allotment
Thursdays 12–4pm (5pm summer)

A beautiful, green enclave nestled on the 
edge of Easton. 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: 
eastoncommallot@yahoo.co.uk
eastoncommallot.wordpress.com

Feed Bristol
Mons, Tues, Weds & Sats

Communal growing days: Volunteers are 
welcome on Mondays, Tuesdays and 
Wednesdays 9.30am–4pm. 
Saturdays 11am–4pm – drop in with 
workshops and events. All welcome. 
Phone to see if we’re here on Fridays:  
0117 917 270

www.avonwildlifetrust.org.uk/people/
feedbristol/feedbristol.html

Golden Hill community Garden
10am–4pm Wednesdays 

We always have a range of jobs to suit 
ability and preferences. Free feel to come 
down for a chat and a look around with no 
commitment to stay. You can drop in for 

Regular things

Bristol’s local food update

Bristol’s local food update
SAVE THE GREEN BELT SPECIAL  may–june 2009

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

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

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

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

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

claire Milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

It is great to hear that in the near future 
we might see beef cattle grazing historic 
Stoke park as Bristol city council begin 
to think through reconnections between 
town and countryside. I would want to 
press them to go a little further by panning 
the camera lens up and over this idyllic 
scene to settle on “the Blue Finger”.

I have coined this phrase to get us all 
thinking about high quality agricultural 
land on the north Bristol fringe which 
used to be at the heart of what was called 
the Bristol Dairying and Market Garden 
Sub-Region. We can follow a blue [colour-
coded] fi nger of high quality soils on the 
1953 Agricultural Land Classifi cation map 
of England and Wales which shows a strip 
of fertile land stretching from Frenchay, 
through Hambrook and Winterbourne and 
out into open country. The post Second 
War assessment of land and soil quality 
shows just how such land was valued as a 
strategically important resource under the 
banner of “Best and Most Versatile” soils 
for local food production.

The soils are deep, red, largely stone-
free and close to the city. They have the 
capacity to help feed us, especially in the 
context of climate change, peak oil and 
food insecurity. The soils themselves now 
lie largely derelict, the market gardens 
having fallen prey to the global food 
economy and the land now de-valued for 
food production. We need to audit this 
private and public land to establish just 
how possible it might be to re-create a 
local foodscape for our region.

There is much to gain from doing this 
and my campaign seeks to mobilise 
another “dig for victory” campaign 
to allow food communities, new food 
businesses and all of us eaters to begin 
the process of re-shaping our local food 
culture. I have a vision for this foodscape 
which sees the northern gateway along 

the M32 becoming an edible landscape 
for the city. It would be a beacon for a 
new AGRI-CULTURE which would help to 
nourish our bellies and our communities. 
It would mark the beginning of a truly 
sustainable agriculture which reconnects 
people and the land. It would celebrate 
the importance of city and countryside 
working together to deliver food security. 
Impossible you say?

One thing is certain in my mind; the idea 
of covering up the best farm land in the 
country with city extensions, park and 
rides and notions of green infrastructure 
need to be challenged, in order that food 
produced from these soils takes its right - 
ful place at the discussion table. There are 
some signs that we are beginning to think 
again about the importance of the soil and 
the land to ALL our futures and I would like 
to see Bristol and South Gloucestershire 
Councils working together to enable the 
re-creation of the food economies on and 
around the “Blue Finger”.

I am very keen to establish a wide-ranging 
set of debates about this topic and am 
convinced that it might be possible to 
begin looking forward to another, and 
arguably more important, “dig for victory” 
campaign. I sense that the cattle of Stoke 
Park might just be the idea that sparks 
a new and regionally important symbol 
around which to secure and re-invent our 
local foodscapes. If you want to contribute 
to this debate, then please contact me at:
richardspalding@blueyonder.co.uk

Smallholdings in Frenchay

an hour or stay all day whatever fits round 
your life or energy levels.

www.thegoldenhillcommunitygarden.com

Metford Rd community Orchard
usually third Sunday of the month

Meet at Metford Road Gates (green metal 
gate in between numbers 37 and 39) at 
about 11.30am, bring gardening gloves. 
There should be a notice on the gate 
telling you a mobile number to ring if we’re 
already there, and we’ll come and let you 
in. If there’s no notice, and nobody there 
– you’re the first, be patient! If you’ve 
never been before then you can ring Joe on 
07840 059079 to tell us you’re coming.

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

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.

As well as the fruit, we also plant veg, and 
whoever shows up for workdays when 
there is a harvest, gets to take food home. 
Drinks available, bring snacks to share. 

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

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

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

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

Forest of Avon  
http://forestofavontrust.org/

Growing Schools newsletter 
www.growingschools.org.uk

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/

Regular markets
Ashton court producers Market 

Stables Courtyard, 3rd Sunday of the 
month 10.30am–2.30pm

Bristol Farmers’ Market 
Corn Street and Wine 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

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, 10am–1pm

Tools and gardening gloves provided. 
Compost toilet. 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

Woodcroft community Orchard
Workdays 1st Saturday of the month 

On the edge of Nightingale Valley on 
former allotment ground at Woodcroft 
Road. Now planted with over 50 trees and 
numerous soft fruits. Contact Frank White:  
communityfoodproject@yahoo.co.uk
http://woodcroftcommunityorchard.
wordpress.com/

Find a growing group near to you at:  
www.bristolfoodnetwork.org/local-food-
map/

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

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.
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