
Bristol’s local food update
BRISTOL FOOD NETWORK

Bristol’s local food update is produced  
by volunteers at the Bristol Food Network, 
with support from Bristol City Council.

I feel that this issue has turned into a reflection of my allotment –  
I sowed a few too many seeds, and the harvest has paid me back 
in super-abundance. But perhaps it just shows what fertile ground 
there is out there at the moment for urban growing? I hope that the 
inspiring tales of flourishing projects warm up some of the upcoming 
dark evenings, and lead to more great things for 2014. 
Please email any suggestions for content of the January–February newsletter to  
bristollocalfood@googlemail.com by 9 December. 
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We are very proud and happy to announce  
that as one of the 2013 winners of the 
Santander Social Enterprise Awards we 
received a grant for £10,000! 

Here is what Julian Alexander, Santander 
Regional Director had to say about Sims 
Hill:

“At Santander we are committed to 
supporting communities and the Social 
Enterprise Development Awards were set 
up to help enterprises in the South West 
looking to grow. Sims Hill Shared Harvest 
has created a very successful business 
and they have great potential to expand. 
We’re very pleased to be able to help them 
realise their goals.”

In addition to the grant, Sims Hill will 
also benefit from the “access to support 
from Santander including mentoring 
programmes, funding for internships and 
bespoke training. And…

“Winning organisations will also receive 
valuable input from Quartet Community 
Foundation which will work with them to 
assess the social impact of their business 
and the effect the award will have on local 
communities.”

When I think about where we were in the 
harvest season at this time last year, the 
contrast could not be greater. We are truly 
thankful for this extremely productive 
growing year, for all of our members new  
and old, for our continuing fruitful partner- 
ship with Feed Bristol (and to all the people  
who come to their lively and well-planned 
events) and to Santander for having 
enough faith in our work to support us.

As if that weren’t enough, we had an 
amazing squash harvest as well! We 
are still recruiting full and half-share 
members. Find out more about how to join 
in the harvest here: simshill.co.uk

Sims Hill success

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.

Bristol Green Volunteers 
Awards 2013
These awards, which take place on  
28 November, are a brilliant way to 
both thank and celebrate Bristol’s 
unsung heroes. Nominations are now 
open for the following categories:

Project
n Volunteers for Food Award
n Sustainable Transport and Energy 

Award
n Biodiversity Award
n Education and Engagement Award
n Volunteering Business Award

Individual
n Green Volunteer Coordinator of the 

Year Award (paid position)
n Green Voluntary Leader of the Year 

Award (unpaid position)
n Young Green Volunteer of the Year 

Award
n The Bristol Award
n Lord Mayor’s Green Volunteer Award

If you know someone who actively 
volunteers in the green sector, or 
maybe a great voluntary project that 
really contributes to making Bristol 
the wonderful green capital it is, 
please make sure you nominate them! 
Nominations close at 12am on Monday 
11 November. For further information 
and for links to the online forms, go to:

www.bristolgreenvolsawards.org.uk 

simshill.co.uk
www.bristolgreenvolsawards.org.uk
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Karim’s diary
Dr Karim Farag is  
a Lecturer in Food  
Production and  
Technology at the  
Royal Agricultural  
University.

Bristol and Royal Agricultural University  
are working together with Angela Raffle  
acting as advisor to the PhD study 
outlined below. We will be recruiting over 
the next few weeks.

The project title is The Role of Current and 
Future Food Systems in Alleviating Food 
Poverty in Urban Areas – An Inclusive Food 
System Model. The aim of the study is to 
review the current food system in the UK 
and measure its impact on food poverty 
in cities around the country. The project is 
also to provide a strategic and sustainable 
plan that can help government and 
other relevant stakeholders to alleviate 
food poverty on national, regional and 
individual levels. Finally, the study will 
provide a comparative analysis of food 
poverty levels today using the current 
available food system and in 2030 
and 2050 with the adoption of a newly 
suggested systematic plan.

This project will be under my supervision 
with the assistance of Dr Richard Baines.

The autumn meeting of the Bristol Food  
Policy council was held on 2 October 
2013 at the Federation of city Farms 
and community Gardens HQ, the 
GreenHouse, Bedminster.

The main focus of the meeting was the 
city Food Plan Framework. As part of the 
process towards developing a deliverable 
food action plan a November gathering of 
key food stakeholders is being organized. 
This gathering will also help identify and 
inform activities for the BBC fortnight 
of food in May that is scheduled to 
accompany the BBC 2014 Food & Farming 
awards. The Framework will be used as the 
basis for mapping during the November 
gathering, collating all ideas for the food 
fortnight and beyond, against the relevant 
key food system change and outcome. 

If you or your organisation want to 
contribute to these activities please 
contact Rachel.Pinnock@bristol.gov.uk 
with details of your ideas and offers.

Other agenda items included an update  
of the uRBAcT programme, with feedback 
from recent visits:

The Summer School in Dublin in August 
which concentrated on core skills and 
tools useful to all URBACT funded 
projects, experiential workshops and 
key international speakers http://
university2013.urbact.eu/

The Oslo transnational ‘food growing’ 
themed Partner meeting in September 
where participants shared case-studies 
from their cities, enjoyed site visits and 
discussed all aspects of urban food 
growing. A programme is being developed 
to disseminate learning from these 
meetings to a local Bristol audience  
but meanwhile see project blog:  
www.sustainable-everyday-project.net/
urbact-sustainable-food/

http://urbact.eu/en/projects/
low-carbon-urban-environments/
sustainable-food-in-urban-
communities/our-project/ and 
facebook www.facebook.com/
SustainableFoodInurbancommunities

Public Health Who Does What?
Dr Angela Raffle presented a briefing 
paper http://bristolfoodpolicycouncil.
org/wp-content/uploads/2013/10/
PH-food-summary-16-oct-13.pdf that 
summarises who does what on food 
in Public Health and how the healthy 

Update from the Food Policy Council

food agenda is merging with that of 
sustainable food. Public Health work has 
been mapped to the food system bubbles 
above, supporting the Good Food agenda 
by embedding it in everyone’s work to 
bring lasting change. 

Health and Well-Being Strategy – action 
plan development is underway and will 
be discussed at the winter FPC meeting in 
January. 

News items
GOAD retail data has been studied in 
order to help FPC develop a retail strategy 
that supports Good Food principles. The 
license from Experion has now expired 
but as the angle is wider than food, then 
the Local Enterprise Partnership may be 
interested in helping drive forward the 
overall work on retail. 

Fair Trade city see p.23. 

Royal Agricultural university see Karim’s 
diary opposite.

Local Enterprise Partnership’s Strategic 
Economic Plan (Growth Strategy) Work 
is underway to embed sustainable food 
in this. 

The Sustainable Food city Network is 
alive and picking up activity. Links to the 
newsletter will be sent out. Proposal for 
a shared campaign around promoting 
Sustainable Fish being planned for 2014.

More detailed information on all of the 
above will appear on the Food Policy 
Council webpages in due course.

continued on p.3

http://university2013.urbact.eu/
http://university2013.urbact.eu/
www.sustainable-everyday-project.net/urbact-sustainable-food/ website
www.sustainable-everyday-project.net/urbact-sustainable-food/ website
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/our-project/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/our-project/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/our-project/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/our-project/
www.facebook.com/SustainableFoodInUrbanCommunities
www.facebook.com/SustainableFoodInUrbanCommunities
http://bristolfoodpolicycouncil.org/wp-content/uploads/2013/10/PH-food-summary-16-oct-13.pdf
http://bristolfoodpolicycouncil.org/wp-content/uploads/2013/10/PH-food-summary-16-oct-13.pdf
http://bristolfoodpolicycouncil.org/wp-content/uploads/2013/10/PH-food-summary-16-oct-13.pdf


BRISTOL’S LOcAL FOOD uPDATE · NOVEmBER–DEcEmBER 20133

Kevin’s diary
Kevin Morgan 
is Professor of 
Governance & 
Development at the 
School of Planning 
and Geography at 
Cardiff University.

5th AESOP Sustainable Food Planning 
conference held this year in France
www1.montpellier.inra.fr/aesop5/

Looking through the prisms of innovation 
and drivers for change, the 5th AESOP 
sustainable food planning conference 
seeks to address a number of questions: 
how can the actors of various value 
chains supply more sustainable food to 
cities? Considering the changing nature of 
rural-urban dynamics, how can rural and 
peri-urban areas play a more direct role in 
furnishing food and nutrition security for 
urban citizens? What processes and actors 
are best placed to promote the integration 
of food-related issues in urban policies, 
especially as regards public health, 
environmental integrity and social justice? 
What is the role of ethical consumers 
and engaged citizens? To what extent are 
the global issues of climate change and 
biodiversity taken into account in local 
food planning? And last but not least, 
what role does cultural diversity play 
in new urban food strategies? All these 
urgent questions will be explored at the 
5th AESOP conference in the beautiful city 
of Montpellier.

Kevin is the founder and coordinator of the 
AESOP sustainable food planning network.

New School curriculum

With ‘cooking from scratch’ identified 
as one of our priorities in Bristol it’s 
encouraging to read the following in the 
new School Curriculum.

Cooking and nutrition:  
www.gov.uk/government/publications/
national-curriculum-in-england-design-
and-technology-programmes-of-study/
national-curriculum-in-england-design-
and-technology-programmes-of-study

“As part of their work with food, pupils 
should be taught how to cook and apply 
the principles of nutrition and healthy 
eating. Instilling a love of cooking in 
pupils will also open a door to one of the 
great expressions of human creativity. 
Learning how to cook is a crucial life skill 
that enables pupils to feed themselves 
and others affordably and well, now and  
in later life.”

Free School meals

With the debate raging about free school 
meals for infants it’s interesting to note 
the comments from Alison Garnham, 
chief executive, Child Poverty Action 
Group on the issue of this universal 
benefit. “Providing free school meals to 
all children actually improves help for 
children in poverty. More poor children in 
working families will now be eligible and 
fewer children will be put off by worries 
that they will be singled out as being poor 
because they have a free school meal. It is 
also a necessary investment for the future 
that will pay off by improving child health 
and raising educational attainment.  
No child should be too hungry to learn.”

Gus’s diary
Gus Hoyt is Bristol’s 
Deputy Mayor for 
Neighbourhoods, 
Environment & Council Housing.

Oslo was the most recent host city for 
the URBACT sustainable food project. 
It is amazing how similar schemes and 
barriers are for cities all around Europe. 
Here though we experienced projects 
including a wasteland in the middle of a 
major restructuring development taken 
over by temporary allotments, to garden 
allotments. 

The first was driven by activists distraught 
at the urbanisation of their inner city, 
desperate to improve and celebrate 
biodiversity especially with corn. They 
originally had a demand ratio of nearly 
500:1 for spaces and it has now grown 
considerably. 

The second is a Norwegian institution 
where allotments are alongside areas 
for safe natural play. It was an absolute 
utopian dream and all of us kept rubbing 
our eyes. Children ran and played, 
chickens clucked, adults gossiped and 
exchanged tips and old people rested in 
the shade of the communal buildings or 
under the many varieties of apple and 
pear trees that covered the plot. The focus 
was more on the social side than food 
production with flowers mixed with veg.

The food we were served was exceptional 
and ranged from home grown to foraged  
to gourmet. I will also take to my grave  
the experience of being sung happy  
birthday in nine different languages –  
including sound effects and even 
traditional dancing. An all-round fantastic 
experience.

Update from the Food Policy Council continued

With 10 year waiting lists for allotments in 
Oslo, Norway’s successful food growing 
movement MAJOBO has secured a 
temporary site with 150 plots (thousands 
of applications received)

Oslo’s school garden. This is a 4 acre 
site where schools have plots alongside 
allotment holders. At one time these were 
commonplace, now only one remains. 

Feast created by Kompass&Co, a social 
enterprise in Oslo working with young 
unemployed people to provide sustainable 
catering including some foraged 
mushrooms and berries.

continued on p.4
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Angela’s diary
Dr Angela Raffle is a 
Consultant in Public 
Health. 

Bristol’s Health and 
Wellbeing Strategy – 
it should be out  
soon and it will lend support for 
achieving a better food system.

The Health and Social Care Act of 2012 
brought massive changes to the way 
that the NHS is configured. Numerous 
organisations including the Health 
Protection Agency, all Primary Care Trusts, 
and all Strategic Health Authorities were 
abolished. A new set of organisations –  
NHS England, Public Health England and 
Clinical Commissioning Groups, had to 
be established. The responsibility for 
protecting and improving the health of the 
public – distinct from the task of treating 
and caring for the sick – has been given 
(back) to Local Government, and on 1 
April 2013 the teams of public health staff 
who previously worked in NHS Primary 
Care Trusts transferred instead to become 
employees of Local Government. People 
with long memories will know that in 1974 
public health was moved out of Local 
Government and into the NHS. People who 
have been on the inside of public sector 
restructuring will also know that the work 
this involves is considerable – think of 
it as like getting a divorce, remarrying, 
moving house, changing job, all at the 
same time and still having to maintain all 
your usual services and functions as you 
do it.

To keep a focus, within all this change, on 
the complex task of improving the public’s 
health, every Local Authority is required 
to have a ‘Health and Wellbeing Board’ 
which brings together key leaders from 
health and care systems. The Board has 
to have a ‘Health and Wellbeing Strategy’. 
Bristol’s draft Strategy was consulted on 
earlier in 2013 and is now nearing the 
final stages of preparation. One of the 
key priorities in the draft Strategy is ‘To 
achieve a healthier, more sustainable, 
more resilient food system for the City 
to benefit the local economy and the 
environment.’ This priority has been 
influenced by the evidence that nutrition, 
particularly for children growing up in 
low income households, is getting worse, 
and by evidence that our current highly 
industrialised and centralised food system 
is using natural resources faster than they 
can be replaced. 

The Health and Wellbeing Board endorses 
the definition of Good Food that is set out 
in the Bristol Food Charter…

“We all know that food should be tasty, 
healthy and affordable. But really ‘good 
food’ is produced, processed and 
distributed in ways that are good for 
nature, good for workers, good for animal 
welfare and good for local businesses.”

Some of the actions that the Health and 
Wellbeing Board wants to help drive 
forward include:

n Procuring good food for patients, staff 
and visitors accessing health and care 
services.

n Encouraging a culture of cooking from 
scratch, local food growing and the use 
of fresh, seasonal and fairly traded food 
through local government and health 
sector led programmes and services.

n Helping to keep our highstreets vibrant 
and diverse, championing the use of 
local, independent food shops and 
traders so that everyone has access to 
affordable food.

n Helping to minimise food waste by 
encouraging the composting of inedible 
food, and the redistribution of good 
food that would otherwise be sent to a 
landfill.

n Using our combined influence and 
commissioning to support work to tackle 
obesity, nutritional deficiency and food 
poverty.

Kristin’s diary
Kristin Sponsler 
represents community 
groups and initiatives 
on the Food Policy 
Council.

uRBAcT Summer university report
On 28–31 August Simone Osborn and 
I travelled to Trinity College in Dublin 
Ireland for the 2nd annual uRBAcT 
Summer university (http://urbact.eu/
en/news-and-events/view-one/urbact-
events/?entryId=4910). “This event 
offered a unique learning experience 
to uRBAcT Local Support Group 
members and strengthened their skills 
and capacities to develop participative 
action-planning in urban policies in 
their home cities. Over the three days 
300 urban practitioners, policy-makers, 
representatives of NGOs, civil society 
and the private sector worked together 

to develop a series of Local Action Plans 
designed to meet real challenges facing 
European cities today.”

In order to support these objectives the 
programme divided all of the participants 
up into working groups around 8 themes: 
Shared Public Spaces; mixed use of city 
centres; Promoting Entrepreneurship; 
Open Innovation for Sustainable cities; 
21st century Public Services; Human 
capital; Low carbon Transition; and 
Attractive cities for Young People to 
Live and Work. We were all tasked with 
developing a Local Action Plan (which 
is the final deliverable for our URBACT 
project which ends in 2015) for the 
fictional city of Allium. Each group was 
to employ the uRBAcT method (http://
urbact.eu/fileadmin/general_library/7th_
issue_627x297_WEB.pdf) and LSG Toolkit 
(http://urbact.eu/fileadmin/general_
library/URBACT_LSG_Toolkit_EN.pdf) in 
dealing with their task.

“Allium is a city of about 300,000 
people suffering from the decline of 
traditional manufacturing industries, 
the loss of mixed use of its medieval 
core, detachment from its university, 
rising unemployment, and poor quality 
housing and other social amenities.” The 
fictional Low Carbon Transition Deputy 
Mayor set us a challenge to solve with our 
Local Action Plan. How can we mobilise 
stakeholders to engage into low energy 
consumption, while reducing social and 
environmental injustice?

The entire process was an extremely 
intense experience that involved working 
with a group of people I had never met 
before from many different European 
cultures to deliver a piece of work that had 
to be presented at the end of three days 
including solutions to issues in a city that 
didn’t exist! No pressure! 

Update from the Food Policy Council continued

continued on p.5

A packed session at the URBACT Summer 
University in Dublin

http://urbact.eu/en/news-and-events/view-one/urbact-events/?entryId=4910
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The café was inspirational serving 
delicious food with a very welcoming 
approach to customers asking for names 
rather than handing out order numbers. 
When the food is ready customers are 
greeted by name with their food. Trinity 
college students led the visit, and can be 
seen in the photo enjoying lunch in their 
green sweatshirts.

In the end we came through with the help 
and guidance of the excellent URBACT 
facilitators and LAB managers, and my 
group was one of the winners of our 
‘Dragons’ Den’ challenge. The University 
was an unforgettable experience in 
working with a team with participative 
action techniques to achieve a common 
aim. I hope that some of that experience 
will help to feed into our planning work in 
Bristol around the Good Food Plan.

To see the videos and Powerpoints of the 
process that the working groups went 
through in generating their ‘Allium’ Local 
Action Plans please go to the Summer 
university 2013 pages on the URBACT 
website here (http://university2013.
urbact.eu/ – go to the tabs of the various 
working groups underneath the header 
illustration at the top of the page).

uRBAcT Summer School visit 
to Dublin Food co-op
‘Dublin food co-op proved the ideal place 
for a summer school visit. A very convivial 
space for local producers, visitors and 
members alike, the co-op encapsulates 
the ethics we’re striving for through our 
Good Food Charter, with its emphasis on 
fresh, local, environmentally friendly and 
fairtrade produce at affordable prices. 
Alongside the fresh fruit and veg, other 
groceries, wholefood and fresh artisan 
bread are available as seen in the photos. 

bristolfoodpolicycouncil.org 
category/latest-news/

Established in 1983, Dublin Food Co-op is 
100% owned and controlled by members, 
who not only save money at the tills but 
also democratically decide how the Co-op 
operates http://dublinfood.coop/drupal/

Update from the Food Policy Council continued

The community Farm goes 
fruity!
As part of our Learning Field at the farm 
we will be planting a Forest Garden to 
showcase this wonderful technique of 
growing edible perennials. We held a 
weekend Introductory course to Forest 
Gardening with Bryony Huntley from 
Westfield Farm, during which she gave 
us a tour around her wonderful 4 year 
old Forest Garden and we developed 
ideas for our own here at The Community 
Farm.

In preparation for this we are holding 
some fabulously fruity workshops over 
the coming months:

10am–3pm Saturday 16 November 
Soft Fruit Pruning and Propagation 
workshop

10am–1pm Saturday 22 February 
Grafting workshop

During both of these workshops you get 
to take home a whole load of wonderful 
plants that you’ve propagated and 
grafted on the day so if you’re keen to 
make your garden or allotment a little 
fruitier this is a great opportunity!

For more information on these 
workshops and all of our other adult 
learning courses and children’s 
activity days please visit our Learning 
Programme:  
www.thecommunityfarm.co.uk/
learning_programme

Donate a Fruit Tree for 
christmas
To help us in developing our Forest 
Garden we are inviting people to 
consider donating a fruit or nut tree to 
our Forest Garden as a novel Christmas 
gift idea. You would be able to choose 
which tree you’d like, and would be 
invited to come and plant the tree as 
well as harvest the fruit once it’s ready 
(and of course you would be more 
than welcome to come and tend to it 
throughout the year if you wish).  
By doing this we are hoping to create a 
real community owned Forest Garden.

Please register your interest by emailing 
claire@thecommunityfarm.co.uk

For more information about the farm 
please visit our website: 
www.thecommunityfarm.co.uk

montpelier Bean Feast AGm
8pm Wednesday 20 November  
53 Ashley Road

Get involved, share your ideas for 
activities and funding, and join the team 
for Bean Feast 2014. Bean Feast couldn’t 
happen this year because not enough 
people came forward to take on roles; 
if you want to see this community event 
happen in Summer 2014, we need you!

montpelierbeanfeast@yahoo.co.uk

Veganism made easy
6.25–8.30pm Thursday 28 November 
Roll for the soul, Nelson Street, Bristol 
Free entry

Want to find out more about being 
vegan?

n Discussions
n Nutrition information
n Cookery demo
n Short films
n Free tasters

STOP PRESS EVENTS!

http://university2013.urbact.eu/
http://university2013.urbact.eu/
http://bristolfoodpolicycouncil.org/category/latest-news/
http://bristolfoodpolicycouncil.org/category/latest-news/
http://dublinfood.coop/drupal/
www.thecommunityfarm.co.uk/learning_programme
www.thecommunityfarm.co.uk/learning_programme
www.thecommunityfarm.co.uk
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Are you passionate about good food? 
Do you want to set up and run cookery 
workshops, courses and other food 
related initiatives?

This participatory training and mentoring 
is designed to help you to:

n Plan a cookery workshop, course, club 
or community food project

n Explore effective teaching formats for 
workshops and courses

n Be a better cook, facilitator and 
demonstrator

n Understand more about nutrition and 
the food system

n Support others in improving their 
cookery and everyday nutrition skills

n Work effectively with groups and share 
your enthusiasm for good food

n Make healthy cohesive communities

n Create a sustainable food system

If you’re a passionate cook or chef and 
would like to share your knowledge 
around food and cooking, Coexist are 
offering the opportunity for 8 people to 
take part in two days of Cookery Leader 
Training with the Community Chef at the 
Coexist Community Kitchen.

Alternatively, if you are already 
experienced and confident in leading 
cookery workshops please get in touch 
as we are looking for a diverse and 
supportive group of tutors to join our 
team!

The weekend course will equip students 
with tools and skills to run cookery 
workshops and is open to applicants free 
of charge. In exchange for this exciting 
opportunity each participant will be 
expected to voluntarily lead 2 evening 
courses of 3 hours each at Coexist 
Community Kitchen. Each workshop 
should be designed for groups of 8–12 
participants in the upcoming programme 
of recreational workshops at Coexist.

Applicants will need to be available for 
the training on the weekend of the 23 and 
24 November and commit to leading the 
two evening courses between January and 
June 2014 with opportunities to join our 
paid team of tutors.

We’re open to all ideas and would love 
to hear them! Please see our transparent 
information for tutors document for 
information on how we will be structuring 
our courses, paying our tutors, and the 
feedback and research we have collected 
to inform your proposal. 

If you are interested in taking part in 
this scheme, please send a completed 
application form and a copy of your CV 
to cori@coeixstuk.org by monday 4 
November.

For more information & to apply:
www.hamiltonhouse.org/wp-content/
uploads/2013/10/Transparent-
information-for-tutors.pdf

www.hamiltonhouse.org/wp-content/
uploads/2013/10/Application-Form-
Cookery-Leader-Training-Scheme.docx

www.hamiltonhouse.org/wp-content/
uploads/2013/10/Community_Chef_
Training.pdf

Cookery leader training

On the web
Permaculture and the myth of scarcity
digest: Challenging the common 
conception about organic agriculture, 
that it sacrifices productivity in the 
interests of the environment and health. 

http://charleseisenstein.net/
permaculture-and-the-myth-of-
scarcity/

Wild food 
digest: A round-up of wild seasonal 
foods to forage for now.

http://restoringmayberry.blogspot.
co.uk/2013/09/wild-food.html
http://restoringmayberry.blogspot.
ie/2013/09/wild-food-part-2.html

A farm beyond food
digest: Sutton Community Farm in 
London is the city’s largest arable 
community farm, set up in 2010 as an 
experimental solution to grow food for a 
nearby sustainable housing project. 

www.agrowingculture.org/2013/09/a-
farm-beyond-food/

Why food should be a commons not a 
commodity
digest: Food is treated as a private good 
in today’s industrial food system, but 
it must be re-conceived as a common 
good in the transition toward a more 
sustainable food system that is fairer to 
food producers and consumers.

www.shareable.net/blog/why-
food-should-be-a-commons-not-a-
commodity
Download the full paper at: 
http://papers.ssrn.com/sol3/papers.
cfm?abstract_id=2255447

Food poverty is an attack on society
digest: As food bank use triples, the 
government can no longer dismiss the 
causes and consequences of growing 
poverty and hunger. 

www.theguardian.com/
commentisfree/2013/oct/16/food-
poverty-attack-society-food-bank-
triples

community seed banks
digest: A group of passionate 
growers from Sussex who take on the 
responsibility of growing a particular 
vegetable to seed, harvesting that seed 
and then sharing that seed with the 
other members of the seed bank.

www.resilience.org/
stories/2013-10-17/community-seed-
banks

www.hamiltonhouse.org/wp-content/uploads/2013/10/Transparent-information-for-tutors.pdf
www.hamiltonhouse.org/wp-content/uploads/2013/10/Transparent-information-for-tutors.pdf
www.hamiltonhouse.org/wp-content/uploads/2013/10/Transparent-information-for-tutors.pdf
www.hamiltonhouse.org/wp-content/uploads/2013/10/Application-Form-Cookery-Leader-Training-Scheme.docx
www.hamiltonhouse.org/wp-content/uploads/2013/10/Application-Form-Cookery-Leader-Training-Scheme.docx
www.hamiltonhouse.org/wp-content/uploads/2013/10/Application-Form-Cookery-Leader-Training-Scheme.docx
www.hamiltonhouse.org/wp-content/uploads/2013/10/Community_Chef_Training.pdf
www.hamiltonhouse.org/wp-content/uploads/2013/10/Community_Chef_Training.pdf
www.hamiltonhouse.org/wp-content/uploads/2013/10/Community_Chef_Training.pdf
http://charleseisenstein.net/permaculture-and-the-myth-of-scarcity/
http://charleseisenstein.net/permaculture-and-the-myth-of-scarcity/
http://charleseisenstein.net/permaculture-and-the-myth-of-scarcity/
http://restoringmayberry.blogspot.co.uk/2013/09/wild-food.html
http://restoringmayberry.blogspot.co.uk/2013/09/wild-food.html
http://restoringmayberry.blogspot.ie/2013/09/wild-food-part-2.html
http://restoringmayberry.blogspot.ie/2013/09/wild-food-part-2.html
www.agrowingculture.org/2013/09/a-farm-beyond-food/
www.agrowingculture.org/2013/09/a-farm-beyond-food/
www.shareable.net/blog/why-food-should-be-a-commons-not-a-commodity
www.shareable.net/blog/why-food-should-be-a-commons-not-a-commodity
www.shareable.net/blog/why-food-should-be-a-commons-not-a-commodity
http://papers.ssrn.com/sol3/papers.cfm?abstract_id=2255447
http://papers.ssrn.com/sol3/papers.cfm?abstract_id=2255447
www.theguardian.com/commentisfree/2013/oct/16/food-poverty-attack-society-food-bank-triples
www.theguardian.com/commentisfree/2013/oct/16/food-poverty-attack-society-food-bank-triples
www.theguardian.com/commentisfree/2013/oct/16/food-poverty-attack-society-food-bank-triples
www.theguardian.com/commentisfree/2013/oct/16/food-poverty-attack-society-food-bank-triples
www.resilience.org/stories/2013-10-17/community-seed-banks
www.resilience.org/stories/2013-10-17/community-seed-banks
www.resilience.org/stories/2013-10-17/community-seed-banks
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A new movement is a-foot in the wilds of 
Winterbourne. A stone’s throw from the 
historic Winterbourne medieval Barn, 
off Beacon Lane, there sits 65 acres of 
prime grade 1 land that is soon to come 
up for sale. Occupying an elbow of the 
m4 and the railway line this undulating 
land follows the Bradley Brook and sits 
patiently under grazing, waiting for its 
promise to be realised. 

Good soil is perhaps one of our most 
undervalued of resources, but Bristol 
is blessed with a fine smattering of the 
rare grade 1 agricultural land that makes 
up only 3% of the UK’s land area – (this 
includes the Blue Finger see Maddy’s 
article www.bluefingeralliance.org.uk). 
This land has been encroached on over 
the years by development, roads and 
railways and much of what remains as 
farmland is used for grazing, rather than 
for the horticultural market gardens that 
used to nestle upon it. Needless to say 
this sort of land doesn’t come up for sale 
too often and when it does the £7k/acre 
price tag puts it out of the reach of most 
people, let alone horticulturalists!

A group has come together to propose that 
this land be purchased by the community 
probably through a share offer, to be held 
in trust with the aim of:

a producing food for the local area via 
organic and sustainable methods.

b helping new farmers to grow into 
running small scale commercial food 
enterprises.

The broad aim is that an educational 
enterprise would be established on the 
land consisting of a number of growing 
operations, including incubator units for 
new budding growers and groups wishing 
to develop small-scale commercial 
enterprises. The model might be along the 
lines of FarmStart, which is a Canadian 
model (www.farmstart.ca) that is 
currently being tested by the Kindling 
Trust in Manchester (bit.ly/FarmStart). 
It will certainly have a strong educational 
element offering mentoring and tuition to 
new human-scale commercial growers.

What will Beacon Lane Starter Farm do?

n Ensure that the land is managed 
sustainably in perpetuity and that new 
growers are given the skills and support 
they need to grow and market their 
produce locally.

Lighting a Beacon for Future Farmers
Bonnie Hewson

n Set up and maintain shared infra-
structure, including water, machinery 
and polytunnels.

n Provide training and formal qualifications  
in sustainable production methods 
through mentoring, weekly horticultural 
classes, practical workshops and tuition 
in marketing and business planning. 
We hope the education aspects can 
be delivered in collaboration with the 
Winterbourne Medieval Barn Trust and 
formal learning institutions. 

n Enable a high level of collaboration 
between growers and buyers and a 
marketing umbrella to help growers 
find a welcome local market for their 
produce.

n Ensure that habitat conservation is 
undertaken and provide some ways for 
local people to engage with the land.

n Work with the community and other 
customers to ensure that the enterprise 
is meeting their local food needs. There 
is likely to be an element of Community 
Supported Agriculture to the business 
with local people and other loyal 
customers.

We imagine most people won’t be 100% 
full time on the land at least to begin 
with – perhaps along the lines of the 
Japanese ‘half farmer, half-x’ movement 
(bit.ly/halffarmer) – but we hope this will 
provide a way into full time employment 
in human-scale, commercial farming 
for more people. In time the site might 
provide around 60 incubator plots through 
a mixture of smaller and larger plots of 
high grade horticultural land, mixed use 

land and land for conservation grazing 
and orchards. 

So, fancy being a farmer?
Although it’s still quite early in the 
development of Beacon Lane Starter Farm 
we want to hear from people who might 
like to be growers on the land to make 
sure they get a chance to shape the farm 
from the beginning. Many people have 
moved on from volunteering on projects 
like Feed Bristol into horticultural jobs and 
there is a higher demand for places on the 
Soil Association’s apprenticeship course 
than there are places available. We hope 
this will be a hands on place for new and 
developing growers to hone their skills in 
a supportive environment. 

How else can you be involved?
We need a strong mailing list of people 
to help us shape the project and ensure 
we have a wide cross section of the 
community involved so please send us 
an email to join our mailing list, Like our 
Facebook page and follow us on Twitter – 
we’re interested to hear all your ideas.

We are also looking to recruit people to fill 
a number of roles (all voluntary at present) 
including social media and marketing, 
finance and business planning, positions 
on the board and expert advisors. 

Bonnie Hewson, Project Manager 
Beacon Lane Starter Farm

Email: Beaconlanestarterfarm@gmail.com
Facebook: www.facebook.com/
beaconlanestarterfarm
Twitter: @BeaconLane

www.bluefingeralliance.org.uk
www.farmstart.ca
http://www.kindling.org.uk/node/1101
http://ishes.org/en/cases/2011/cas_id000132.html
www.facebook.com/beaconlanestarterfarm
www.facebook.com/beaconlanestarterfarm
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Local food, healthy food, teaching people 
new skills, providing qualifications, 
creating jobs, transforming communities.  
FOODTuRES is an exciting pioneering 
initiative that has the potential to 
provide a real step-change for society.

The ‘FOODTURES’ initiative is designed to 
address the underlying causes of poverty 
by creating an environment for people 
to have better life chances, with better 
access to training and development, to 
improve their life skills and employment 
opportunities, and to create aspirational 
jobs for the long term unemployed. It is 
to contribute toward stronger ‘inspired’ 
communities, with more active people 
working together to tackle their problems 
whilst at the same time improving the rural 
and urban environments, which people 
are better able to access and enjoy, and 
to facilitate a healthier and more active 
lifestyle for all.

The first FOODTURES site is located in 
Brislington (The Rock off Allison Road), 
and is a 13 acre plot of land that is 
ecologically diverse and rich in soil 
nutrients allowing us to cultivate it in a 
number of ways simultaneously.

The meadow at the top of the site has 
good soil for growing and so would be 
used to produce herbs, vegetables and 
soft fruits using organic principles. A 
mixed planting scheme would ensure high 
productivity as well as increasing fertility 
and biodiversity across the site.

The site has high amenity value for the 
local residents, and so would be managed 
to preserve and enhance community 
involvement with the land. The design will 
balance the need for high productivity 
with aesthetic and environmental 
considerations, making sure that the 
site is a beautiful and peaceful place 
to be for volunteers and visitors alike. 
The installation of several polytunnels 
will provide growing and propagation 
space, ensuring maximum yields across 
the seasons and also allowing for the 
sale of plants to the public. An on-site 
café serving teas, coffees and seasonal 
produce will increase community 
involvement in the site and provide 
revenue and employment. The sloping 
section down towards Brislington Brook 
will be cleared of brambles to allow for 
easier access, and then planted with fruit 
and nut trees in the style of forest garden, 
under planting with perennial herbs 
and shrubs to create a low maintenance 
system that mimics natural patterns whilst 
providing a harvest of fruit and herbs. 
This would also be a lovely site to create 
nature trails and walks down to the brook, 
to engage the local community with the 
natural landscapes at their doorsteps.

Our vision is that each plot in the 
FOODTURES project becomes a place 
where local people can come and help 
with the growing of the food, can sign up 
for workshops, socialise and connect with 
other like-minded people. We hope local 

churches, schools, colleges, businesses, 
and community organisations will get fully 
involved and be part of making this into 
the heart of the local community and a 
place to be proud of. 

FOODTURES is being delivered through 
The Matthew Tree Enterprise Ltd (TMTE): 
a wholly owned trading subsidiary of The 
Matthew Tree Project and which has been 
established to enable us to help the long-
term unemployed back into work. 

We aim to teach people to grow fresh 
produce to the highest organic standards, 
so that it can be sold into the local food 
chain. In addition to the growing of fresh 
produce, we also plan to have a separate 
group being taught how to make own label 
food products in local community kitchens 
– food that can also be sold into the local 
food chain. 

The objective is to create a financially 
sustainable model that enables us to offer 
apprenticeship programmes to the long 
term unemployed, training in horticulture, 
agriculture, permaculture, and food 
processing skills for clients to acquire the 
qualifications for satisfying on-going and 
sustainable employment. 

Bristol City Council have been very 
supportive of our plans and have granted 
us a lease on the first plot of land in 
Brislington. A skilled management team 
are in place to ensure the project achieves 
its aims and objectives whilst at the same 
time to train and develop the workforce.

Clearly, creating the job opportunities 
in not enough in itself. Many long-term 
unemployed people have other issues that 
provide a barrier to re-entering the labour 
market. We are therefore developing 
programs that will take each client through 
the necessary transformational changes 
needed for such a lifestyle change. 

mark Goodway 
The Matthew Tree Project 
(registered charity no. 1146401)

www.thematthewtreeproject.org

FOODTURES
A sustainable city-wide plan to fight the underlying 
causes of poverty and improve communities
mark Goodway

www.thematthewtreeproject.org
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Did you know that 20-40% of uK 
produced fruit and veg is rejected even 
before it reaches the shops? Some would 
say this is an underestimate. No one 
could disagree it’s a travesty but it’s 
built into the global, supermarket driven 
food system we’re in.

Gleaning is the ancient practice of 
harvesting leftover fresh produce from 
farmers fields by the poorer parts of 
society, so that everything edible gets 
eaten and everyone’s basic nutritional 
needs are met. What it means in the UK 
today is a coordinated effort to galvanise 
many hundreds of gleaners to harvest 
thousands of tonnes of left over produce 
and redirect it to those who need it. Enter 
the Gleaning Network UK! (GNUK).

GNUK was founded in 2012 by Feeding the 
5000 and food waste campaigner Tristram 
Stuart and has recently expanded into 
a national project with 6 regional hubs: 
in Sussex, Kent, London, Manchester, 
Cambridge and Bristol. To date about 
36 tonnes of produce, including apples, 
pears, plums, strawberries, cauliflower, 
cabbages and parsnips have been 
gleaned by around 200 volunteers over 16 
gleaning days; including approximately 
11,000 cauliflowers harvested on the 12 
and 13 July 2013, a UK national record for 
the greatest quantity gleaned in one go.

The massive potential for gleaning in 
the UK is illustrated by the US, where 
extensive gleaning networks already exist; 
for example, the Society of St Andrews 
has saved more than 164 million pounds 
of food for America’s hungry since 1988, 
with over 400,000 volunteers. By 2010, it 
had a network of 900 growers and ran an 
average of over eleven gleaning events, 
with 8–9 volunteers each every single day 
of the year, with overheads of about two 
cents per serving.

The Bristol Hub of the Gleaning Network 
will take volunteer gleaners to farms within 
a 70 mile range of Bristol (approx) and 
we’re working with Fareshare Southwest to 
make sure that everything that is gleaned 
from the fields goes directly to feed people 
in the 100+ charities they deliver to. If 
you’re a food bank, food charity or similar 
and want to be a recipient of gleaned 
produce please get in touch. 

My chats with farmers reveal how 
sensitised they are to the issue of wastage 
and that they want solutions. It’s the 
larger producers with between 1 and 4 
tonnes of edible surplus (I don’t like to call 
it waste!) on any given day that we will be 
gleaning from, any time of year. 

We’re planning a mega glean on a squash 
farm in the New Forest very soon so watch 
this space! We’d love you to come along 

Join the Arable Spring! 
The Bristol Gleaning Network has arrived...
maddy Longhurst, Bristol Gleaning Network Co-ordinator

if you can (see sign up below). And BBC3 
would like us to take part in a ‘Xmas on 
a budget’ programme they’re making 
which looks at a range of low cost options 
for having a rip roaring, tasty Christmas. 
Exciting!

Do you want to come and help out on 
a gleaning day? It can be so rewarding 
and makes such a positive impact, 
personally, socially and, dare I say it, 
politically. Please go to www.feeding5k.
org/gleaning.php and fill in the volunteer 
form. I will then get in touch as and when 
gleaning days come up. 

In the meantime you can go to www.
facebook.com/feeding5000 and look 
through the photo albums to check out 
the smiles on everyones faces among 
the plums and parsnips, apples and 
cauliflowers. 

Please get in touch on maddy@feeding5k.
org if you want to be involved or if you’re 
a producer who’d like a gleaning team 
to come to your farm. I look forward to 
hearing from you! 

See you in the fields!

http://tristramstuart.co.uk

www.faresharesouthwest.org.uk

Society of St.Andrews (USA) http://
endhunger.org/gleaning_network.htm

www.feeding5k.org/gleaning.php
www.feeding5k.org/gleaning.php
www.facebook.com/feeding5000
www.facebook.com/feeding5000
http://tristramstuart.co.uk
www.faresharesouthwest.org.uk
http://endhunger.org/gleaning_network.htm
http://endhunger.org/gleaning_network.htm
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Autumn is with us and along with Autumn 
comes a degree of uncertainty and 
anxiety. The Spring and Summer this 
year treated us really well with record 
amounts of produce, and so far Autumn 
has been fairly gentle and kind. We have 
been in Templemeads for a year now, and 
it has really changed the way we view 
the production of local food and also the 
engagement of our clients. At the peak 
of the season we had a ‘germination to 
harvest’ time of two weeks which enabled 
us to crop and deliver our record harvest 
– 320kgs of our mixed leaf and 45kg of 
herbs in one week.

Our public profile had increased 
dramatically with over 300 visitors 
engaging with us this year from all over 
the world, Spain, Italy, Sweden, USA, 
Australia; we engaged with over 60 
clients referred from services in Bristol 
or self referred. We have created 2 adult 
apprenticeship programmes and continue 
to add employees – now employing 
equivalent of 4 fulltime members of staff – 
we are also no.49 on the SE100 index.

Our assets have increased to approx 
£40,000 and our leased land to approx 
13 acres which is good news for the 
community bearing in mind that we are a 
community interest company with an asset 
lock. This is really quite an impressive 
achievement in the middle of a recession, 
with no start up capital, no growing 
experience and a very difficult client base 
– add to that, of course outcomes around 
giving opportunities to our volunteers, 
helping a large number of people with 
their mental health, offending behaviour 
and substance misuse issues, while 
growing and supplying on average 250kgs 
of fresh organically grown mineral rich 

food per week totalling approx 10 tons 
since March. That is approximately two 
hundred thousand 50g servings of our 
trademark mixed leaf!!

In other news we have begun working 
with Leyhill Prison, instructing them in 
our growing technique and then buying 
their produce – giving the prisoners the 
opportunity to begin to bridge the gap 
between prison and the community – 
ultimately we will be employing some of 
these upon release, currently providing 
hope both inside and outside the gate.

Our customer base has continued to grow 
with over 65 outlets on our list and served 
regularly. We have been managing 8 
pieces of woodland for Bristol City Council.

In conjunction with Addaction we entered 
the procurement process in Bristol for 
abstinent drug and alcohol work – bidding 
for a part of a £5m budget – unfortunately 
we failed in our bid but we are in 
discussions with Addaction regarding 
rolling out the Severn Project to a much 
wider audience possibly in conjunction 
with nationwide giant Mitie.

Talking of wider audiences – a recent trip 
to France and Spain revealed a number 
of similar organisations to ours and a 
discussion on how we can work more 
closely together using trade (simple really) 
to develop resilience and sustainability – 
another exciting development which may 
see a food box based on social impact and 
those nutritious European items that we 
all like.

Our site in Whitchurch is next to get the 
full treatment with investors lined up to 
help us purchase machinery, polytunnels, 
finish the farm shop etc. The Keynsham 

site is now fully used – we have recovered 
from the senseless vandalism of the late 
summer.

We have taken delivery of a Brix 
Refractometer which will enable us to 
demonstrate mineral content in the 
food that we sell. We are also working 
closely with Clare Milar who is a 
nutritional therapist – she is helping us to 
demonstrate to our customers that mineral 
content is very important when we use 
food as a means of preventing disease, 
not just a pretty and tasty ego boost. 
Clare incidentally is starting a month long 
programme of adhering to a war time diet 
– more info on www.eatforvictory.com

When I take a moment to think about 
how far we’ve come – starting in 2010 
with no money, no tools, no polytunnels, 
no growing experience – and three and 
a half years later we are in discussions 
with a number of organisations on a 
national and international basis I am 
somewhat overawed. I do think that our 
demonstrating the process of personal 
empowerment through the production of 
food has really grabbed peoples attention 
– food grown through need not greed 
tastes better in my opinion – and we have 
begun to destroy the following myths –

1. to get a growing project together you 
need massive funds; and

2. only experts can grow food

We are in the process of creating the most 
innovative and dynamic food and person 
growing business in the UK.

And adding more products to our list.

Watch this space.

www.thesevernproject.org

Severn Project update
Steve Glover

www.thesevernproject.org
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As the leaves turn golden and the 
nights draw in, up at the Golden Hill 
community Garden we are moving into 
our wellies and waterproofs happy in 
the knowledge we’ve had a summer well 
spent. Great harvest, a fun playscheme, 
activities days with young people from 
Time2share, a fab Harvest Fair, we’ve 
been featured in the Weekend Guardian 
cooking 85 jars of chutney and more!!

The only cloud in our blue sky was 
finding out we haven’t secured funding 
to continue the project in the same way 
it’s been running. Our funding runs out in 
March but we’re undaunted and up for the 
challenge. Now we are putting in the time 
to become financially sustainable. We’ll 
be running pizza on the plot fundraising 
nights, running more kids’ activities, more 
workshops and launching a Friends of 
Golden Hill scheme.

We need to raise around £7,000 pounds 
a year to keep the Wednesdays open 
to everyone, providing a supportive 
place to people to come and learn about 
gardening, share the harvest and grow 
together. Our volunteers are a diverse 
bunch of Bishopston and Horfield locals 
and people who come from all over the 
city because what we do here is special. 
On an average Wednesday we could have 
work experience students with learning 
difficulties, adults with head injuries from  
Headway, people popping in with little  

children, retired people, Duke of Edinburgh  
students, people popping in on their lunch  
break, or ANYONE who wants to learn about  
growing, hasn’t got access to an allotment 
or just enjoys being in the garden. 

A worker with adults with learning 
difficulties described the garden as 
“a place where no one judges anyone 
and everyone values everyone”. That’s 
something to be proud of. And we’re right 
on your doorstep! If you’d like to support 
us in our work then please get in touch 
to be put on the mailing list to find out 
more about up and coming events and 
workshops in the garden or to find out 
about our Friends of Golden Hill scheme.

Upcoming events… 

come and make christmas Wreath  
out of natural materials 
10am–2pm Saturday 7 December · £10

Get in touch for more info

Also check the website next month to 
find our more about our Christmas party, 
carols, pizza and a bonfire on the plot!  
See you in the garden!

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

www.thegoldenhillcommunitygarden.com

A Golden Hill Autumn
Lucy mitchell

On the web
Rooftop farming is getting off the 
ground
digest: A 20,000 sq ft rooftop farm 
in Chicago aims to produce 8–12,000 
pounds of food a year.

www.npr.org/blogs/
thesalt/2013/09/24/225745012/
why-aren-t-there-more-rooftop-
farms?ft=1&f=1025

14 Reasons to be hopeful about the 
Future of Food
digest: Food Tank has compiled a 
list of 14 reasons to be hopeful about 
the future of the food system – share 
these to spread the message that the 
food system is changing for the better.

http://foodtank.org/news/2013/10/
fourteen-reasons-to-be-hopeful-
about-the-future-of-food

The Inga Foundation: Providing 
an alternative to Slash and Burn 
Agriculture
digest: Experimental growing 
techniques offering an alternative to 
‘slash and burn’, which could benefit 
thousands of farmers worldwide.

www.agrowingculture.org/2013/10/
the-inga-foundation-providing-
an-alternative-to-slash-and-burn-
agriculture-draft/

combo Bike Park and urban Garden 
rolls out for DesignPhiladelphia
digest: The Bike Park units will double 
as planters creating a corner urban 
garden while providing riders with a 
safe place to hitch up bicycles.

www.urbangardensweb.
com/2013/10/16/combo-bike-park-
and-urban-garden-rolls-out-for-
designphiladelphia/

Discerning diners 
digest: New research for the 
Sustainable Restaurant Association 
finds that diners are prepared to pay 
more for sustainable meals.

http://sd.defra.gov.uk/2013/10/
discerning-diners/

How sugar fuels land grabs
digest: The biggest names in the 
food and drink industry are not doing 
enough to stop poor people from 
being forced from their land and 
homes to make way to grow crops. 

www.oxfam.org.uk/blogs/2013/10/
big-food-and-drink-companies-must-
act-to-stop-conflicts-over-land

www.thegoldenhillcommunitygarden.com
www.npr.org/blogs/thesalt/2013/09/24/225745012/why-aren-t-there-more-rooftop-farms?ft=1&f=1025
www.npr.org/blogs/thesalt/2013/09/24/225745012/why-aren-t-there-more-rooftop-farms?ft=1&f=1025
www.npr.org/blogs/thesalt/2013/09/24/225745012/why-aren-t-there-more-rooftop-farms?ft=1&f=1025
www.npr.org/blogs/thesalt/2013/09/24/225745012/why-aren-t-there-more-rooftop-farms?ft=1&f=1025
http://foodtank.org/news/2013/10/fourteen-reasons-to-be-hopeful-about-the-future-of-food
http://foodtank.org/news/2013/10/fourteen-reasons-to-be-hopeful-about-the-future-of-food
http://foodtank.org/news/2013/10/fourteen-reasons-to-be-hopeful-about-the-future-of-food
www.agrowingculture.org/2013/10/the-inga-foundation-providing-an-alternative-to-slash-and-burn-agriculture-draft/
www.agrowingculture.org/2013/10/the-inga-foundation-providing-an-alternative-to-slash-and-burn-agriculture-draft/
www.agrowingculture.org/2013/10/the-inga-foundation-providing-an-alternative-to-slash-and-burn-agriculture-draft/
www.agrowingculture.org/2013/10/the-inga-foundation-providing-an-alternative-to-slash-and-burn-agriculture-draft/
www.urbangardensweb.com/2013/10/16/combo-bike-park-and-urban-garden-rolls-out-for-designphiladelphia/
www.urbangardensweb.com/2013/10/16/combo-bike-park-and-urban-garden-rolls-out-for-designphiladelphia/
www.urbangardensweb.com/2013/10/16/combo-bike-park-and-urban-garden-rolls-out-for-designphiladelphia/
www.urbangardensweb.com/2013/10/16/combo-bike-park-and-urban-garden-rolls-out-for-designphiladelphia/
http://sd.defra.gov.uk/2013/10/discerning-diners/
http://sd.defra.gov.uk/2013/10/discerning-diners/
www.oxfam.org.uk/blogs/2013/10/big-food-and-drink-companies-must-act-to-stop-conflicts-over-land
www.oxfam.org.uk/blogs/2013/10/big-food-and-drink-companies-must-act-to-stop-conflicts-over-land
www.oxfam.org.uk/blogs/2013/10/big-food-and-drink-companies-must-act-to-stop-conflicts-over-land
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The children of Southville Primary 
School, in South Bristol are leading 
the way in healthy, seasonal eating 
and awareness of food waste and were 
named June’s ‘School to Shout About’, 
by the Bristol Healthy Schools team 
campaign for the way in which students 
demonstrate excellent ‘ownership’ of 
healthy food messages.

The children have formed themselves into 
three groups – the Food Crew (Year 5), The 
Tuck Shop Crew (Year 6) and the Schools 
Council and it is these three groups that 
come up with ideas to get everyone 
in the school eating well and thinking 
about healthy food options. There is also 
a hugely popular and oversubscribed 
cookery club run by Mrs Mathias with 
support from a variety of staff. 

The Food crew meets weekly with the 
Healthy Schools Coordinator, Hayley 
Hayes to discuss their ideas and progress. 
They have begun to weigh food waste daily 
and each week will report the results of 
school dinner wastage and consumption 
back to the whole school.

Every Friday, the Food Crew present the 
‘The Golden Fork Award’ to the class who 
have cleared their plates and eaten all 
their school dinner. The Crew also present 
the ‘Golden Lunchbox Award’ to the class 
who collectively had the most fruit and 
vegetables in their lunchboxes. As well 
as the rather splendid shiny gold awards, 
the real carrot to the prizes is 10 minutes 
extra golden time in class. Hayley Hayes, 
Healthy Schools Coordinator for Southville 
Primary says, “This was entirely The Food 
Crew’s idea. The dual aim is to both to 
incentivise the children who eat all their 
school dinners whilst reducing the food 
thrown away and to increase the amount of 
fruit and veg included in lunch boxes.”

In June the proactive Food Crew carried 
out a voluntary survey of packed lunches 
among key stage 2 children. This was 
analysed by the Crew and Bristol Healthy 
Schools, and the results show that in 
the past year the levels of fruit and veg 
consumed in packed lunches has risen 
and is currently at an all-time high of 80%, 
whilst crisps and chocolate are at an all-
time low. 

Acting on feedback from their peers, the 
Food Crew wrote to the school cook and 
food providers asking for a salad bar and 
fruit platter, from which they can choose 

their own pieces of fruit, to be included in 
their school meals. The cook is currently 
working with them to achieve this. And 
this will form the basis for them to plan 
activities for next term. 

“The kitchen staff have been helping us 
reduce food waste by letting us weigh it 
daily so we can become aware of what 
we are throwing away. Next week we are 
trialling the fruit platter …we can’t wait!” 
Danny from the Year 5 Food Crew.

To encourage classmates to try a wider 
variety of healthy foods, the food crew 
recently distributed a recipe for an easy to 
make healthy ‘overnight porridge’ which 
consisted of oats, apple juice, cranberries, 
topped with natural yoghurt and fresh 
raspberries/blueberries. This has been a 
hit and as a result has been added to the 
Tuck Shop stock. 

Headmistress, Sandie Smith says: 

Healthy eating in Southville
Jess Trethowan

“Southville were so proud to gain Bristol 
Healthy School Plus status in 2012 and 
have continued to strive to aim as high 
as possible when it comes to healthy 
lifestyles and pupil voice. The children 
really deserve recognition for all the 
work they are themselves putting in to 
increasing healthy eating at the school. 
All these activities they are involved in 
are also a great way of developing really 
useful skills at an early age.”

For more information, contact Hayley 
Hayes, Healthy Schools Coordinator for 
Southville Primary and member of a Bristol 
City Council working group whose remit 
will be to produce teaching materials on 
food from seed to plate. Please contact 
Southville Primary on 0117 377 2671

Bristol Healthy Schools  
www.bristolhealthyschools.org.uk/
school-to-shout-about/

Autumn specials…
n This year’s food crews and tuck shop 

crews recruited from Y5 and Y6 to 
take over the good work begun by last 
year’s teams.

n Several classes have been cooking 
this term, with year 4 planning, 
preparing and cooking up their own 
Indian seasonal veggie curry. Not to 
be left behind Year 6 have made their 
own tzatziki and houmous wraps.

n Year 5 will be embarking on an exciting 
project in November with cooking with 
typical rationing food used during 

 WW2. This fits into their curriculum 
topics that they’re studying.

n As well as all of this, we will be having 
a foodie focus during our maths week 
in November. Children across the 
school will be planning and adapting 
cookie recipes trying to make 
them healthy, whilst using maths 
to investigate weight, ratios and 
proportions to name but a few areas 
of study.

It’s all going on this autumn term at 
Southville Primary!

www.bristolhealthyschools.org.uk/school-to-shout-about/
www.bristolhealthyschools.org.uk/school-to-shout-about/
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The September/October 2013 issue of 
Bristol’s Local Food Update featured 
news of the Traders’ Food Waste and 
Recycling service.

In September a group of traders from 
Stokes Croft had the opportunity to see 
what happens to their food waste. This 
fulfils a promise made to traders when 
the scheme was set up that they could 
see what happens to process their waste 
responsibly.

Lack of trust

Interest in seeing what happens to the 
waste was raised by some participants 
at the start. If staff and managers know 
where their food waste goes and how 
it’s treated then this helps maintain 
participation in the scheme. There was 
also experience of using services which 
do not provide information or explain 
clearly where and how wastes are treated. 
For instance some traders have been 
suspicious of separately contracted 
services for recycling and general waste – 
collected in different bins kept segregated 
outside the premises and charged at 
different rates – being seen to be mixed 
into the same collection truck. This gave 
little confidence that the paid for services 
were being carried out and that promises 
from major waste companies could be 
trusted.

Soil conditioner
The visit to GenEco, the Wessex Water 
company who have developed a new 
anaerobic digester (AD) facility in 
Avonmouth, was therefore arranged. 
Anaerobic digestion is a natural process 
where bacteria break down the food waste 
and organic materials in the absence of 
air. This produces bio-methane as a by 
product – natural gas fuel – and leaves a 
residual soil conditioner product which 
can be used to enrich land, similar to 
compost. We were keen to be able to see 
the operational site at Avonmouth, thanks 
to support from Business West’s Go Green 
project who provided transport for the 
group.

At the facility we were delighted to get 
an introductory talk and then a full tour 
of the process, thanks to GenEco. The 
site contributes to the overall zero waste 
to landfill and zero energy balance of 
the whole Wessex Water complex. The 
biomethane enables a combined heat 
and power plant on the site to generate 
enough energy to operate and warm 
the digester vessels which contain the 
food waste and ensure the process 
runs effectively plus to export surplus 
electricity to the grid. GenEco also offers 
a destination for a range of commercial 
service providers to supply waste food and 
other organic wastes which are treated. 

The Traders’ food waste  
where does it go?
martin Fodor

The unavoidable food wastes from local 
traders in Stokes Croft are collected by 
CollectEco who deliver it to the plant. 
Food manufacturers and retailers in the 
region also send wastes. In the long term 
the biomethane might be returned to the 
natural gas grid, we were told. The end 
product from the digester vessels is a soil 
conditioner and this was examined during 
the visit (see pictures).

Feedback after the visit was really positive: 
staff from Poco, the award winning 
sustainable restaurant (just announced as 
winners of the Observer Food Monthly’s 
Best Ethical Eats award), had a report back 
from colleagues who made the visit and 
were delighted to hear where their waste 
gets treated. It’s something they intend 
to explain the customers interested in 
the environmental achievements of the 
business, which works to reduce waste 
and then ensure responsible treatment of 
any residue.

Other sites in the city are also now taking 
part in the collection service. There’s been 
interest from traders in Gloucester Road, 
and discussions are underway now with 
Harbourside sites.

martin Fodor 
Martin.s.fodor@gmail.com  
0790 534 0972



BRISTOL’S LOcAL FOOD uPDATE · NOVEmBER–DEcEmBER 201314

In march 2012 the Knowle West Health 
Association (KWHA) took on the lease 
for 1.3 acres of run down, rubbish 
strewn pony paddocks at the Springfield 
Allotments site in Knowle. The aim was 
to create a community allotment where 
local people could learn how to grow and 
cook good healthy food.

Visiting now, less than two years later, I 
can see they’ve been busy. The well-kept  
garden is neatly laid out with productive 
raised vegetable beds, and the polytunnel  
is almost literally bursting with aubergines,  
tomatoes, cucumbers, peppers and even 
melons. Hand reared lambs trot up to the 
fence hopefully to greet newcomers, and 
chickens scratch about in the hedgerow. A 
pond has been dug, and, to the fascinated 
delight of visiting school children, a 
compost toilet has been built. 

This impressive transformation is thanks, 
in no small part, to the Let’s Grow! 
gardener, Steve, who must exceed his 
job description on every count, and even 
spends his holidays at work. Of course 
it’s by no means a one-man show, and 
the project has been built by the many 
hands of dozens of local volunteers and 
hundreds of visitors. The new orchard 
was created by a support group for older 
people, with each fruit tree planted in 
memory of a lost relative or friend. One 
of the polytunnels is used by the Youth 
Moves group as the base for a social 
enterprise producing bedding plants 
for sale in local schools. And groups of 
learning disabled adults from The Park 
day centre just up the road have become 
regular volunteers in the garden.

The centrepiece in all this activity is the 
Plot to Plate project, which provides a 

Let’s Grow! Community Allotment
(Knowle West Health Association)

Jessie marcham

friendly and supportive environment for 
local people to learn to grow and cook 
their own fresh fruit and veg. Sessions 
run regularly through the summer and 
now extend to a weekly gardening course. 
Steve highlights the need for such an 
initiative in this deprived area, as he 
laments the lack of customers one slow 
Wednesday morning; “If I was selling fish 
and chips”, he says, “I’d have hundreds 
of customers here”. Of course it takes 
time to become an established part of the 
local community, let alone to change the 
eating habits of a generation. As Steve 
talks of finding Victorian clay pipe stems, 
ammonite fossils and an ancient spring 
in the land under our feet, I can see the 
wisdom in taking the long view, and giving 
it time.

And none of the delicious veg is wasted. 
Some is sold locally from the garden, 
some goes to regular volunteers, and 
some of it is used through the Plot to Plate 
project in the KWHA Community Kitchen. 
All the proceeds are reinvested back in to 
the garden, with hopes for the project to 
become self sufficient.

Engaging local children in growing, 
cooking and eating good food is a strong 
theme at the allotments. Let’s Grow is 
proud to have hosted visits from every 
primary school in the area, and there are 
plans to work with older children at risk of 
exclusion from local secondary schools. 
The project has also engaged families 
through social events like a summer 
balloon-watching barbecue, and taken 
part in the Bristol-wide Get Growing Trail. 

I was encouraged to hear about the strong 
practical links the Let’s Grow team have 
developed with two other inspiring local 

projects – Andy’s Haven Nursery, and 
Bramble Farm, a smallholding run by a 
group of local families. They have worked 
together on raising livestock and sharing 
volunteers, and it’s great to see a spirit of 
co-operation being fostered. 

Future plans at the Let’s Grow allotments 
include developing the still-wild part of 
the site, to create a social space with fire 
pit and outdoor clay oven, and to install 
a new ‘green gym’ for visiting school 
children. More ambitiously, KWHA are 
working with five students from University 
of Western England on plans for a new 
natural building at the project, which 
would house an on-site kitchen to really 
cut the distance from plot to plate.

Visitors, customers and potential 
volunteers are all guaranteed a warm 
welcome at Let’s Grow! And even those 
who prefer to stick to fish and chips will  
find the garden is well worth a visit for  
some spectacular views over the 
suspension bridge, Ashton Court and 
beyond.

contact
The Let’s Grow community allotment is 
open for visits, volunteering and produce 
sales every Wednesday morning from 
9–11.30am. For all the latest news and 
events, find us on Facebook!

Springfield Allotments,  
Green gates between 50 & 52 Andover Rd, 
Knowle, Bristol BS4 1AJ

Phone 0117 9639 569

Email info@knowlewesthealthassoc.org.uk  
or allotment.kwha@gmail.com
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Venture round the back of The Park 
opportunity centre in Knowle, and you 
might just stumble across a rather 
special garden – it is, literally, Andy’s 
Haven.

This small hidden plot is jam packed with 
all sorts of delights, from bathroom water 
features to a busy hive of bees. Every 
space is intensively used. This tiny piece 
of land is home to goats, chickens, ducks, 
geese, and a rather infamous turkey, 
and the growing areas are overflowing 
with flowers, veg, fruit trees and bedding 
plants. 

At 9am Andy’s been up here for a few 
hours already. The animals are fed and 
watered, the day’s vegetables harvested 
and despatched for sale. Closely watched 
by Kirk the turkey, he’s ready to talk. 

Set up in 2001, the original ‘Buried 
Treasure’ social enterprise aimed to 
provide training and work experience 
for local people in recycling and organic 
gardening. When Andy first arrived at the 
site as a jobcentre volunteer four years 
ago, the emphasis was firmly on the 
recycling side of the project. Seeing the 
piles of salvaged materials through the big 
metals gates, from wood to paving slabs 
to old classroom chairs, he first thought 
he’d arrived at a scrap yard.

Despite the recycling depot appearance, 
Andy says he says he fell in love with the 
place immediately. A lifelong gardener, 
he describes how, one week when Mil, 
the Buried Treasure founder, was on 
holiday, he quietly created the first small 
vegetable bed in the polytunnel, which 
had otherwise been used only as an 
outdoor classroom. As Andy says with a 
cheeky grin, “There wasn’t much she could 
do about it when she got back!” 

Andy’s Haven Nursery
Jessie marcham

Later employed as the project’s gardener, 
Andy is proud of the way he’s been able 
to create a thriving garden on a minimalist 
budget and lots of hard work. Many of the 
‘scrap yard’ materials can still be seen, 
deployed creatively around the garden. 
Ceramic sinks have been transformed in 
to a tower of planters, and broken paving 
slabs use to build a dry stone wall. As a 
committed organic grower, Andy’s taken 
care to encourage beneficial birds and 
insects to the garden, and keeps bees 
purely for their pollinating work. 

A new chapter in the garden’s history 
opens this autumn, as Mil moves on to 
other work, and Andy has formed a new 
enterprise to take on the project: Andy’s 
Haven Nursery. As the garden exists solely 
on income generated from the site, with 
produce sold primarily from a stall in 
The Park reception area, one of his main 
challenges is to ensure the garden is 
financially viable. So, with the new name 
come exciting new plans to diversify 
production and make the enterprise more 
resilient. 

Unfortunately, Andy says, his delicious veg 
is under appreciated by Knowle residents, 
who often aren’t able to identify a squash, 
or don’t know how to cook fresh chard. 
Eggs, however, sell out immediately. In 
response, he’s recently expanded his 
flock of chickens, hatched out a few geese 
and ducks, and acquired two pygmy 
goats. Initially, all this livestock should, 
in combination, boost egg production, 
reduce the local slug population, and 
provide more interest to visitors and 
volunteers. 

The next step is to expand beyond the 
existing garden. Andy already provides a 
grounds maintenance service to The Park, 
in exchange for use of the Haven plot, 

and now has permission to make use of 
two further small areas within The Park 
grounds. The idea is to use one patch 
for grazing geese, and the second for 
breeding ducks, chickens and turkeys. The 
new venture will aim to supply young birds 
to other local producers, as well as eggs 
and meat to local residents. 

Increasing the number of visitors and 
volunteers to the project is another hope 
for the next season. Site safety has been 
a concern, and Andy’s still in the process 
of leveling paths and fixing steps. But 
he already hosts occasional visits from 
the nursery next door, and I can tell he 
enjoys working with the group of learning 
disabled adults who volunteer at the 
project once a fortnight. 

Right now, though, the goats are hungry, 
and Andy’s itching to take them on their 
daily foraging walk around the verges of 
The Park. As we wave goodbye, I leave 
with a strong feeling that if Andy continues 
to apply his patient determination and 
careful creativity, his Haven will surely 
thrive. 

Paving slabs wanted! Andy is planning 
to build a wheelchair accessible path 
from the main gates of the Haven to the 
polytunnel so that disabled people can 
better enjoy the garden. Anyone willing 
to donate some pavers to help make this 
project a reality, please get in touch!

contact
Produce available for sale daily from the 
reception desk at The Park, Daventry Road, 
Knowle, Bristol BS4 1DQ

Andy can usually be found at the garden 
early mornings and mid afternoon.

email: andytreasure@hotmail.com  
phone: 07426 808823
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Farmlink is an initiative within the 
Bristol Pound that supports primary 
producers in and around Bristol, through 
increasing and strengthening direct 
connections between local growers and 
businesses that use Bristol Pounds. 

There is real need for this action – the Who 
Feeds Bristol report by Joy Carey explicitly 
states that a core part of increasing 
Bristol’s systemic food resilience is in 
bringing more locally produced staple 
foods into the area. While Bristol Pounds 
are a structural intervention into the 
economy to keep money circulating in 
Bristol and help foster more and stronger 
connections between businesses and 
customers, Farmlink naturally extends 
this structural intervention and building 
of relationships into enhancing Bristol’s 
local food system. 

Roots
An idea that has been brewing since 
before the launch of the Bristol Pound 
last summer, Farmlink was originally set 
up to give primary producers special 
beneficiary terms: being exempt from the 
exchange rate of changing £Bs (Bristol 
Pounds) back into sterling. Through 
being at the end of the supply chains, we 
envisaged producers potentially having 
the most trouble re-spending the currency. 
However, when the Bank of England 
prevented the Bristol Pound from involving 
the exchange rate in their systems – 
fearful of the ripple effect perhaps? – 
Farmlink changed its tune*.

Present growth
Since joining the Bristol Pound as 
Farmlink coordinator in September, I’ve 
been evolving Farmlink to focus more on 
broadening producers’ customer base, 
specifically by developing a service 
that works directly with Bristol-based 
businesses: helping them shift to more 
locally based producers, prioritising those 
using £Bs. A sort of brokering role if you 
like, this service is aiming to increase 
business opportunities for local producers 
through helping retail and catering 
managers in Bristol that don’t have the 
time to research local growers themselves. 
Part of this is working with businesses to 
re-spend their £Bs with their producers, 
to help the wider aim of increasing money 
circulation within Bristol. Having a profile 
on the Bristol Pound website provides an 
opportunity for producers to make visible 
their unique offer and the values behind 

The Bristol Pound ‘Farmlink’ evolution
Sophia campbell

their activity that can increase sales, and 
is often something that gets missed out.

I’m also creating case studies of ‘best 
practice’ of some of the local food 
champion businesses and growers in 
Bristol, to help demonstrate to other 
businesses the sourcing possibilities as 
well as helping to show the local food 
demand to growers.

Future evolution
A future aim of Farmlink is to increase 
the amount of Farmlink members, 
and therefore to widen the support of 
primary producers in and around Bristol. 
A focus group on the topic of bringing 
more locally produced food staples into 
the Bristol in collaboration with Bristol 
Food Network is in the pipeline – a vital 
space for producers, businesses and 
consumers to directly contribute their 
opinions. A branch of the Good Food 
Charter, a platform designed to encourage 
the practice of good food to flourish in 
Bristol, is being developed specifically for 
producers.

Of course Farmlink can’t – and 
doesn’t claim to – solve Bristol’s food 
sustainability challenge single handedly, 
but there is a real niche for supporting the 
growth of food producers via the networks 
and relationships encouraged by the 
Bristol Pound. Farmlink is a dynamic cell 
within the bigger body of Bristol’s existing 
grassroots food sustainability movement.

If you are a local grower or know of 
someone who would like to find out  
more about Farmlink, would like to come 
along to our focus group, or have any 
comments or ideas you’d like to feed in  
to the development of the project, please 
get in touch by emailing me at  
Sophia@bristolpound.org or visiting  
www.bristolpound.org/Farmlink.

Humphrey Lloyd from Edible Futures:

“It’s really welcome that the Bristol Pound 
is valuing producers in our city through 
having a specific part of the project 
dedicated to local growers. It is of primary 
importance because access to local 
markets for food is notoriously difficult in 
our current economic climate dominated 
by supermarkets.”

*To reiterate, there is no charge for 
exchanging £Bs back into sterling, 
although we encourage reasonable effort 
to re-spend them.

You can download Who Feeds Bristol? 
Towards a resilient food plan at: 
http://bristolfoodpolicycouncil.org/wp-
content/uploads/2012/10/Who-Feeds-
Bristol-report.pdf

Humphrey in action at Edible Futures in Brislington

www.bristolpound.org/Farmlink
http://bristolfoodpolicycouncil.org/wp-content/uploads/2012/10/Who-Feeds-Bristol-report.pdf
http://bristolfoodpolicycouncil.org/wp-content/uploads/2012/10/Who-Feeds-Bristol-report.pdf
http://bristolfoodpolicycouncil.org/wp-content/uploads/2012/10/Who-Feeds-Bristol-report.pdf
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This Autumn has been an abundant 
season for community food growers 
and organisers in Somerset. A number 
of events have taken place, which have 
brought together people who care about 
food and where it comes from. 

On Friday 13 September there was Good 
Food For Everyone Forever a night 
of speakers and a local food feast at 
Glastonbury Town Hall. Over 80 people 
brought home grown or home made food 
to share, while listening to speakers, 
which included Nicole Vosper from 
Incredible Edible Somerset, Louise 
Brookes from a new social enterprise Feed 
Avalon, as well as permaculture designer 
and teacher from Lincolnshire Hannah 
Thorogood talking about regenerative 
agriculture and how new ways of farming 
are possible. 

Colin Tudge from the Campaign for Real 
Farming was the keynote speaker and 
called for nothing less than a people’s 
takeover of the world’s food supply. 

Incredible Edible Somerset also helped 
organise Glastonbury Harvest Show on 
Saturday 14 September to celebrate 
community-grown produce. 

Saturday 14 and Sunday 15 September 
was the second Incredible Edible 
Somerset Open Gardens weekend. More 
than 22 workshops took place involving 
over 190 people across every district of 

Incredible Edible Somerset
Nicole Vosper

Somerset, while over 21 sites were open 
to the public to inspire others to get 
growing. Workshops covered everything 
from extending the growing season, 
seasonal sowing & winter protection to 
permaculture design and forest gardening, 
as well as how to use and preserve your 
produce. 

On 19 October in Taunton, just after World 
Food Day, over 30 people came together 
for the community Growers Gathering 
organised by the National Federation of 
City Farms & Community Gardens and 
Incredible Edible Somerset. There were 
workshops from the Community Land 
Advisory Service, an orchard tour, as 
well as a participatory session on Food 
Sovereignty. There was also a delicious 
lunch provided by Two Trees Catering, 
a new enterprise in North Somerset 
creatively serving up local food. 

Meanwhile, the Somerset master 
Gardener scheme continues to make a 
difference to households in Somerset, as 
more than 37 different households (with 
over 83 people) are benefiting from regular 
advice & encouragement to start and 
keep growing food. The Master Gardeners 
have also had over 1010 food growing 
conversations since they got started in 
March! A six month report documenting 
their achievements can be found here 
(www.scribd.com/doc/176536010/
Somerset-master-Gardeners-Report)

Incredible Edible Somerset continues to 
grow as a grassroots network of home & 
community food growers & community 
organisers working to build a socially-
just and ecologically sustainable food 
system in Somerset. Across the county 
network members are starting community 
gardens, allotments, food coops and 
other initiatives, as well as sharing skills 
in growing and using home grown & local 
food.

Nicole Vosper, Somerset Community Food

nicole.vosper@somersetcommunityfood.
org.uk 

For more information & to get involved: 
http://incredible-edible-somerset.ning.
com

Links 
Good Food For Everyone Forever 
http://incredible-edible-somerset.ning.
com/profiles/blogs/pictures-from-good-
food-for-everyone-forever

Glastonbury Harvest Show 
http://glastonburyharvestshow.
wordpress.com/

Incredible Edible Somerset Open Gardens 
http://incredible-edible-somerset.ning.
com/profiles/blogs/inspiring-incredible-
edible-somerset-open-gardens-2013

Community Growers Gathering 
http://incredible-edible-somerset.ning.
com/profiles/blogs/community-growers-
come-together

Good Food For Everyone Forever

Community gardeners join Louise Brookes 
from Feed Avalon on a walking tour of 
Glastonbury’s incredible edible gardens.

Transition Minehead & Alcombe workshop 
on getting the best from your plot.

Master Gardener Michele Darnell-Roberts 
introducing people to food growing at her 
workshop at Glastonbury Harvest Show.

Master Gardener Charles Birch giving 
advice at Taunton Vegan Fayre

Participants at the Community Growing 
Gathering in Frieze Hill

www.scribd.com/doc/176536010/Somerset-Master-Gardeners-Report
www.scribd.com/doc/176536010/Somerset-Master-Gardeners-Report
http://incredible-edible-somerset.ning.com
http://incredible-edible-somerset.ning.com
http://incredible-edible-somerset.ning.com/profiles/blogs/pictures-from-good-food-for-everyone-forever
http://incredible-edible-somerset.ning.com/profiles/blogs/pictures-from-good-food-for-everyone-forever
http://incredible-edible-somerset.ning.com/profiles/blogs/pictures-from-good-food-for-everyone-forever
http://glastonburyharvestshow.wordpress.com/
http://glastonburyharvestshow.wordpress.com/
http://incredible-edible-somerset.ning.com/profiles/blogs/inspiring-incredible-edible-somerset-open-gardens-2013
http://incredible-edible-somerset.ning.com/profiles/blogs/inspiring-incredible-edible-somerset-open-gardens-2013
http://incredible-edible-somerset.ning.com/profiles/blogs/inspiring-incredible-edible-somerset-open-gardens-2013
http://incredible-edible-somerset.ning.com/profiles/blogs/community-growers-come-together
http://incredible-edible-somerset.ning.com/profiles/blogs/community-growers-come-together
http://incredible-edible-somerset.ning.com/profiles/blogs/community-growers-come-together
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Gardener’s Question Time has a lot to 
answer for. About a year ago a panel 
featuring James Wong convinced my 
partner that growing quinoa was a good 
idea. So here we are picking bits of plant 
out from amongst our grain.

Said ‘kee-nwaa’ this plant was a sacred 
grain to the Incas in Ecuador, where it 
has been an important food stuff for over 
6000 years. Today it is recognized in the 
western world for its high protein content 
and balanced set of all 22 amino acids. 
It is also gluten free and a good source 
of fibre, phosphorous, magnesium and 
iron. Simple to prepare, it is often used 
as a base for salads, but is also an ideal 
alternative to rice or couscous. Actually 
it is more a seed than a grain, being 
closely related to Fat Hen. In fact when we 
started to grow it on our allotment it did 
cause a little alarm, looking as it did like 
some giant, GM enhanced version of this 
common allotment weed!

According to James Wong and his 
Homegrown Revolution there are a number 
of reasons to try growing quinoa – slugs 
don’t seem to like it due to the soapy 
saponins on the leaves and it weathers 
both drought and rain with equal disdain, 
making it surprisingly easy to grow even 
with our dry springs and wet summers. 
The statuesque plants mature into 
bright sunset hues providing a beautiful 
and striking contrast to the traditional 
allotment greens. Their leaves are edible 

and can be cooked and eaten just like 
spinach, only without spinach’s nasty 
habit of collapsing and going murky brown 
on cooking. Even better just 6–8 plants 
will produce up to a pound of delicious 
nutty-tasing grains, making it one of only 
two staple grain crops (the other being 
maize) that it makes sense for UK home 
growers to have a go at – unlike wheat, 
oats or barley. 

It’s rare to find a healthy, high yielding, 
easy to grow staple crop so we thought 
we’d have a crack at growing it on our 
allotment to test its viability. We grew 25 
plants in a 2m by 3m plot and produced 
over 4 pounds of grain – a pretty good 
yield! This amount of quinoa might cost 
you about £13 in the shops, whilst a 
packet of 400 seeds from Suttons is under 
a couple of quid. It really didn’t need very 
much love as it grew although there were 
a few moments of concern when its leaves 
started to turn yellow and drop off – which 
apparently, and thankfully, is just a sign of 
the plant having matured and being ready 
to harvest!

A final reason to consider growing quinoa 
is an ethical one. Most quinoa comes 
from Bolivia where increasing demand 
from western countries for the supergrain 
is leading to increasing production in 
ecologically sensitive landscapes and 
is also forcing prices up so that quinoa 
is beyond the purse of local Bolivians 
(although conversely this means farmers 

Experiments in Growing: Quinoa
Bonnie Hewson

are now receiving more for their crops). 
It’s a complex debate, but one way round 
it if you like quinoa is to opt out of driving 
market forces by growing your own. You 
can look into this more deeply here: 
http://bit.ly/QuinoaEthics

So what are the down sides? Well 
the biggest one for us has been the 
harvesting, or rather the processing. The 
top heavy plants were starting to get 
blown over so it was time to cut them 
and strip the grains from the heads, but 
along with the damp grains came a lot of 
other plant matter – seed casing and little 
leaves. We had to keep turning this to dry 
it out and to make sure that the seeds 
didn’t germinate, we sieved it through a 
small soil sieve, dried it in a low fan oven 
and froze it to kill off any remaining bugs 
– but our quinoa still has bits in it. The 
standard advice is to drop it in front of fan 
to blow off the lighter chaff so that’s our 
next step before we get down to the eating 
bit!

Read more about our Experiments in 
Growing on our Project Dirt page: http://
www.projectdirt.com/project/10789/

Find more interesting things to grow on 
James Wong’s site: http://homegrown-
revolution.co.uk/

And more about Quinoa as a climate-
proof crop at: www.resilience.org/
stories/2013-09-24/the-international-
year-of-quinoa

http://bit.ly/QuinoaEthics
http://www.projectdirt.com/project/10789/
http://www.projectdirt.com/project/10789/
http://homegrown-revolution.co.uk/
http://homegrown-revolution.co.uk/
www.resilience.org/stories/2013-09-24/the-international-year-of-quinoa
www.resilience.org/stories/2013-09-24/the-international-year-of-quinoa
www.resilience.org/stories/2013-09-24/the-international-year-of-quinoa
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Well summer finally came good and 
gave allotmenteers in Bristol a season 
to remember. I dug some of the best 
potatoes that I have ever grown. my old 
bête noire, late potato blight, appeared 
eventually and finally finished off my 
outdoor tomatoes at the beginning of 
October, but not before I had harvested 
90 kilos of huge succulent fruits from 16 
plants. 

The bumper harvest also brought familiar 
incidences of crop theft and damage. 
Sweetcorn particularly, so delicious 
when fresh, disappeared all over our site 
and a colleague sat up all night to catch 
the badgers responsible – only to find 
out that the culprits were in fact foxes. 
Even Brookfield Farm on the Radio 4’s 
Archers suffered from badger damage to 
the fodder maize! All this set me thinking 
about the delights and problems of 
sharing out plots – and our planet – with 
wildlife.

The main wild mammalian species on our 
site are foxes, badgers, deer and squirrels. 
But most of the serious and dispiriting 
damage is caused by pigeons, insects 
and gastropods. Plot holders deploy a 
wide range of nets, fleeces, scarers, traps 
and barriers against them, and even the 
greenest sometimes resort to poison in 
extreme circumstances – like during the 
sodden summer of last year. 

It’s understandable that gardeners get 
exasperated when their lovingly nurtured 
crops get trashed, but there’s a bigger 
picture here. Allotments are not formal 
wildlife reserves and plot holders on my 
site that don’t achieve much and then 
say their plot is a ‘wildlife haven’ get very 
short shrift. However, allotments are not 
suited to a return to peasant cultivation 
techniques either. Many modern urban 
cultivators have romanticised notions of a 
pre-industrial smallholding, but few could 
ever put in the dedication or the 14-hour 
days on which such systems depended. 

So there has to be some sensible 
approach to management, efficiency 
and reasonable use of technology, in my 
view, to make allotmenting a practical 
proposition. But like it or not, our success 
or failure as growers is heavily dependent 
on the health of a vast and diverse 
ecosystem in and on the top 50 cms of 
soil on the earth’s crust. Most of this 
is comprised of organisms too small to 
see – 100 billion bacteria, 200 kilometres 

of fungal hyphae or threads and ten 
thousand small animals all in a handful 
of fertile soil. Besides this microscopic 
activity, worms also continually transform 
the soil’s fertility. There are 25 species 
of worm in the UK, split between surface 
dwellers that mash up the leaf litter, 
borers that take it down into the soil 
and subterraneans that mix it around. 
Collectively they make up ‘Darwin’s 
Plough’ the natural mechanism that 
moves the equivalent of 300 tonnes per 
hectare of material every year into the 
soil, the rough equivalent of mechanised 
ploughing. 

The fascinating and disturbing truth about 
growing food is that soil fertility is part of a 
continuum with all life, from the bottom of 
the food chain to the top. And although we 
sometimes try, there are real practical and 
philosophical problems in favouring some 
species while eradicating others. 

So where is the balance and how should 
we gardeners coexist with the rest of 
the biosphere? Some people promote 
so-called natural approaches, but 
‘natural’ meaning a return to pre-human 
ecosystems is unhelpful in this context in 
my view. Human activity has now affected 
every biological process on earth. Like it or 
not, we are part of the system and need to 
get better at managing the biosphere now 
that we have blundered our way into the 
role. Back down on the old allotment plot, 
this all has some ramifications. 

Cities increasingly provide wildlife havens 
for many species that are scarcer in 
the countryside. Many urbanites value 
these new opportunities for co-existence 
with their more cuddly wild neighbours, 
so culls and eradication programmes, 
already politically problematic in rural 
areas, are inconceivable in towns. So 
while we can’t exactly plan to share our 
harvest with wildlife, we might need to 
get more used to the notion of accepting 
some crop losses. We could also start to 
think and plan in wider terms than our 
own allotment site and provide havens 
across the landscape for a diverse range 
of species types, while using barrier 
methods to limit access of some species 
to cultivated spaces. Wild populations 
depend on food supply of course, much 
of which in the city is a by-product of 
human activity. Recent documentaries 
on urban foxes, for example, show how 
their numbers increase in proportion to 
the availability of dustbins and discarded 
takeaways. We may need to adapt our own 
behaviour therefore before we expect wild 
creatures to adapt theirs. By doing this, we 
could allow their populations to stabilise 
at levels humans could more easily co-
exist with.

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

Following the Plot no.16
Keith cowling

Slow worms (neither ‘slow’ nor ‘worms’!) are a relatively common sight on many Bristol 
allotments. But not all wildlife is quite so welcome…

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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You may wonder how Father christmas 
has managed to deliver all your presents 
on time but have you ever stopped to 
think about where the exotic ingredients 
for your festive meals have come from? 
Or, even imagined what they look like in 
their original state?

Just take one essential component of 
Christmas, the Christmas pudding. It 
demonstrates the importance of exotic 
plants originating from the four corners of 
the globe. Some of the spices used evoke 
images of skulduggery on the high seas 
and were the subject of historical spice 
trade wars.

According to Andrea Broomfield (2007) 
the plum pudding’s association with 
Christmas goes back to a custom in 
medieval England that the “pudding 
should be made on the 25th Sunday after 
Trinity Sunday, that it be prepared with 
13 ingredients to represent Christ and 
the 12 apostles, and that every family 
member stir it in turn from east to west 
to honour the Magi and their supposed 
journey in that direction”. The Magi also 
referred to as the Three Wise Men or Three 
Kings were in Christian tradition, a group 
of distinguished foreigners who visited 
Jesus after his birth, bearing gifts of gold, 
frankincense and myrrh.

While there are many recipes for 
Christmas pudding, key ingredients may 
include dried fruit, oranges, candied 
peel, crystallised ginger, cinnamon and 
other spices. Many of these plants are on 
display at the University of Bristol Botanic 
Garden.

Familiar fruits like citrus were introduced 
to the Mediterranean from South East 
Asia, North East India, Myanmar (Burma) 
and Southern China. Bitter oranges (Citrus 
aurantium) were first introduced from 
China via India by Portuguese explorers 
in the 15th Century. The lemon (Citrus x 
limon) was introduced from North West 
India to the Middle East by Arab traders 
no later than the 1st Century AD, while 
the large fruited citron (Citrus medica), 
was introduced around 300BC. Originally 
grown as ornamental plants, Arab traders 
helped popularise citrus as a medicinal 
herb and edible fruit and introduced them 

to Spain. Returning crusaders in the 11th 
Century introduced citrus cultivation to 
Southern and Central Europe.

Grapes are another essential part of 
Christmas food, whether eaten as dessert 
grapes or as dried fruits. Originally from 
the Caucasus region of Western Asia 
grapes (Vinis vinifera subsp. vinifera) were 
domesticated from the wild (Vitis vinifera 
subsp. sylvestris) between 6000–8000 
BC. Grapes were grown and further 
developed in the ancient Persian cultures 
of Iran and Iraq.

Dried fruits come into their own at 
Christmas. Raisins are dried white grapes, 
usually the Muscatel variety, which 
produce a dark sweet fruit. Sultanas are 
also dried white grapes but seedless. 
Currants, on the other hand, are dried, 
dark red seedless grapes. They were 
originally cultivated in southern Greece 
and their name comes from the ancient 
city of Corinth.

Ginger, Zingiber officinale, grows in the 
tropical glasshouse at the Botanic Garden 
and produces very handsome flowers. It 
is highly prized at Christmas in a variety 
of forms including crystallized ginger and 
stem ginger. Together with black pepper, 
ginger was one of the most commonly 
traded spices during the 13th and 14th 
centuries. Arabs carried the rhizomes 
on their voyages to East Africa to plant 
at coastal settlements and on Zanzibar. 

Find your Christmas Pudding  
at the Botanic Garden
Alice maltby

During this time in England, ginger was 
sought after, and one pound in weight 
of ginger was equivalent to the cost of a 
sheep. 

Finally, no discussion of Christmas 
plants is complete without referring to 
the edible fig which grows outside in 
the Botanic Garden. It is one of the first 
plants that was cultivated by humans and 
is the key ingredient in figgy pudding, 
which appeared on Bob Cratchit’s table 
in A Christmas Carol and was further 
popularized by the carol, “We wish you a 
Merry Christmas,” with the chorus, “Now 
bring us some figgy pudding.”

Winter opening hours: During November 
and December, the garden is open 
Monday to Friday 10am until 4pm, or dusk 
if earlier. The garden will be closed from 
Friday 20 December and reopen on Friday 
3 January 2014.

university of Bristol Botanic Garden,  
The Holmes, Stoke Park Road, BS9 1JG  
0117 331 4906 
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Stream Farm is an award-winning 
organic farm deep in the Quantock 
Hills of Somerset, about 40 miles 
from Bristol. We sell organic pedigree 
Dexter beef, organic chicken, organic 
Hampshire Down lamb, sheepskins, 
organic pork, organic apple juice and 
stream-fed rainbow trout. We now 
also sell spring water, both still and 
sparkling, and shall soon be selling 
smoked trout.

We aim to show that the British 
countryside is far better served by large 
numbers of small farms selling their 
produce directly to those who are going 
to eat or drink it rather than by just a few 
huge farms selling to the supermarkets. 
So, we have started quite a number of 
small farming businesses on the farm with 
the intention of handing each one on, 
once it can be seen to be profitable and 
can earn a livelihood, to farmers who want 
to be part of the vision.

We now have six small businesses running 
– James is running the beef business, 
our lambs are looked after by Matt and 
Claire, we have Sam and George keeping 
the chickens, Vernon is the man for 

Stream Farm
Will campbell-clause

rainbow trout, Simon is getting the spring 
water business going, and Will has just 
taken on our apple juice business! We 
are each responsible for running our own 
businesses, while also helping the others 
out with theirs. So for example, when 
lambing season is on Matt appreciates 
us all mucking in, and when it’s time 
for the apple harvest Will benefits from 
a few helping hands! It’s a bit like a co-
operative, I guess!

cropsharers: Get more connected (it’s 
also a perfect christmas present!)
The cropsharers idea has evolved out of 
our desire to provide people with a longer 
term connection to the farm. We recognise 
that for our vision of small-scale farming 
to work, we need customers who support 
our work over the long term; but we also 
want to offer people a chance to know in 
more depth where their food comes from. 
Oh and, importantly, we think it will be 
fun too! It’s a type of CSA (Community 
Supported Agriculture).

More specifically, our cropsharers scheme 
is offering people the chance to adopt one 
or more apple trees on our farm for a year, 
and get all the juice each tree produces 

in that year. Cropsharers will pay a certain 
amount per tree for an annual adoption, 
and receive their juice share in 750ml 
glass bottles along with a lovely certificate 
to put up on the wall! They will also be 
the first to hear of offers on our other 
award-winning produce and opportunities 
to come and visit the farm. Cropsharers 
will be able to renew their adoption in 
September 2014 for the following year. The 
2013–2014 crop has just been harvested 
and we will press and bottle the delicious 
apple juice, giving each adopter their juice 
share and selling the rest to restaurants, 
hotels, delis etc. You can of course adopt 
more than one tree! 

Sharing is fun!! And this would be the 
perfect Christmas present for those who 
care about sustainable food, or simply 
want to stop filling their homes with 
useless objects!

Bristol Deliveries, Buying groups and 
collection points:
We currently do weekly deliveries in most 
parts of Bristol. Place orders by Monday 
evening for a Wednesday delivery. We 
now also offer a collection point at the 
Southville Centre on Friday afternoons 
and are looking for more places to offer 
the same service. Do get in touch if you 
would like to start a buying group, and/or 
organise a collection point.

2013 Taste of the West Awards
We have recently been awarded a stunning 
array of Taste of the West Awards: Our 
beef and rainbow trout both won Gold, our 
lamb won Silver, our chicken won Bronze, 
as did our still and sparkling spring water. 
To top it all off our trout was then awarded 
the ‘Gold of Golds’ i.e. it is the Best Fresh 
Fish in the South West!

For more info, or to place an order,  
email: info@streamfarm.co.uk 
phone: 01823451191

www.streamfarm.co.uk

www.streamfarm.co.uk
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Last year The market Kitchen was born 
with the ethos to serve great, fresh food 
using seasonal local produce, at events, 
in our customers’ homes, offices and in 
our own premises.

The freshest food we’ve served, 20 
minutes from picking to eating, came from 
the Avon Wildlife Trust Feed Bristol Project. 
We’ve had great fun working on site 
with them at events ranging from pickle 
making to their wild harvest festival; that 
was so well attended we did have to ask 
volunteers to harvest and prepare more 
vegetables for the hot pot and pan roasted 
potatoes. With them we’ve had the 
opportunity to work with amazing organic 
produce, meet inspiring people and cook 
up fresh veggie-based food on wood and 
charcoal fired barbecue.

Bristol is such a good centre; there are 
lovely producers of meats, cheeses, dairy 
as well as vegetables, all close to home. At 
Bristol Harbour Festival we were cooking 
up some of the best ingredients available 
locally and sharing stories with the 
fascinating volunteers of the Happy City 
Initiative.

We’ve been involved in a range of other 
events providing catering, buffets and 
party platters following our principles 
of locality and seasonality of core 
ingredients. We’re proud to offer a range 
of naturally wholesome foods and catering 
services. We’ll cook for you in your home, 
using ingredients you’ve sourced, or we’ll 
bring our own. 

With a recent business grant we have 
bought a refrigerated van to allow us 
to deliver to our customers and we’re 
designing a mobile kitchen unit to take 

around events and cook fresh food on the 
spot.

We also stumbled upon the Organic Soil 
Association ‘Food for Life’ catering mark 
and was really proud to discover that we 
would be eligible to apply for their gold 
standard award, assuring our customers 
that they’re getting quality food they can 
trust.

The goal: to provide fresh chef-prepared 
ready to eat foods direct to customers 
and businesses, and also to supply local 
retailers, delicatessens, organic food 
stores and other appropriate outlets.

Along the way I’ve been learning of local 
producers and meeting local people who 
want to link up with them. So I’m keen 
on the idea of a local food hub. Any local 
producers who’d like to be involved?

In the not too distant future, we hope 
to provide a range of premises under 
The Market Kitchen umbrella that offer 
a comfortable safe environment where 
people can come together, socialise, eat, 
drink, learn and share. Places that create 
opportunities for people to perform, be 
creative, share skills and gain knowledge.

One of the jobs James held before 
The Market Kitchen, involved writing 
publications to promote wellbeing and 
inspire young people who had been in 
foster care. “I remember writing a piece 
on finding something you enjoy doing and 
making a career out of it. I’ve taken that 
advice and it is the best thing I’ve done – 
hard work though!”

James Kennedy 
marketkitchenco@gmail.com

The Market Kitchen
James Kennedy

Round the world
Our seed, our sovereignty – seed 
law victory in Indonesia
digest: The 1992 Plant Cultivation 
System Law has led to farmers being 
denied control over their basic means 
of production – seeds and soil.

www.resilience.org/
stories/2013-09-04/our-seed-our-
sovereignty-seed-law-victory-in-
indonesia

unlimited competition is not 
sustainable
digest: Can the benefits of 
increasing scale on US farms cover 
the social and environmental costs? 

http://steadystate.org/unlimited-
competition-is-not-sustainable/

Peaches help grow Slovenia’s gift 
economy
digest: How one man’s offer to bring 
back a box of peaches snowballed 
into a 10 ton distribution of fruit, 
direct from farmer to consumer.

http://theeconomicsofhappiness.
wordpress.com/2013/09/28/
peaches-help-grow-slovenias-gift-
economy/

Eric Swarts: Representing a new 
generation of emerging, climate-
conscious farmers in South Africa
digest: One farmer’s rejection of 
large-scale farming, where years 
working in a chemically intensive, 
high-input environment left him 
disillusioned with conventional 
agriculture. 

www.agrowingculture.org/2013/10/
eric-swarts-representing-a-new-
generation-of-emerging-climate-
conscious-farmers-in-south-africa/

meals on wheels
digest: The MoGro mobile grocery 
store brings healthy food to the food 
deserts of Albuquerque.

http://carbonpilgrim.wordpress.
com/2013/10/01/meals-on-wheels/

container city: The colombian food 
court with personality
digest: Shipping containers 
repurposed as a trendy food court for 
Bogata.

http://sustainablecitiescollective.
com/big-city/179056/container-
city-colombian-food-court-
personality

www.resilience.org/stories/2013-09-04/our-seed-our-sovereignty-seed-law-victory-in-indonesia
www.resilience.org/stories/2013-09-04/our-seed-our-sovereignty-seed-law-victory-in-indonesia
www.resilience.org/stories/2013-09-04/our-seed-our-sovereignty-seed-law-victory-in-indonesia
www.resilience.org/stories/2013-09-04/our-seed-our-sovereignty-seed-law-victory-in-indonesia
http://steadystate.org/unlimited-competition-is-not-sustainable/
http://steadystate.org/unlimited-competition-is-not-sustainable/
http://theeconomicsofhappiness.wordpress.com/2013/09/28/peaches-help-grow-slovenias-gift-economy/
http://theeconomicsofhappiness.wordpress.com/2013/09/28/peaches-help-grow-slovenias-gift-economy/
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www.agrowingculture.org/2013/10/eric-swarts-representing-a-new-generation-of-emerging-climate-conscious-farmers-in-south-africa/
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http://carbonpilgrim.wordpress.com/2013/10/01/meals-on-wheels/
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http://sustainablecitiescollective.com/big-city/179056/container-city-colombian-food-court-personality
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Bristol has won the bid to host the 
International Fairtrade Towns conference 
in 2015. 

Bristol gained overwhelming support from 
Fairtrade Co-ordinators from around the 
world for our bid, due to the international 
reputation of our Fairtrade campaigning 
and enthusiasm for linking the Conference 
to our European Green Capital events and 
celebrations in 2015.

The Conference will take place in 
a weekend in July and will involve 
approximately 300 delegates from around 
the world, many of whom will extend their 
visit to explore the city further. Hosting 
this Conference will enhance Bristol’s 
reputation as a green and ethical city and 
leading tourist destination.

2015 will mark 10 years since Bristol 
became a Fairtrade City, and hosting this 
Conference is a perfect way to celebrate 
what has been achieved in this time. There 
are now over 1300 Fairtrade Towns in 22 
countries.

Bristol’s Mayor, George Ferguson said: 
“I am absolutely delighted that Bristol 

Fairtrade news
Jenny Foster

South West Fairtrade Business Awards 2014

has been chosen to host the International 
Fairtrade Towns Conference in 2015. The 
city has a long history of supporting 
ethical and sustainable trade; something 
I am very proud of. Our continued support 
for social enterprise and ethical business 
means we lead the way when it comes to 
working for more than just financial gain. 
Trading fairly is closely linked to this and 
something which I fervently support.

“Bristol is a particularly fitting host for 
2015 as this will complement our year as 

The 2014 regional Fairtrade Business 
Awards are open for applications for all 
businesses in the South West region that 
support Fairtrade.

The Awards ceremony will be held at City 
Hall Bristol on Thursday 6 March 2014 as 
the major event in the region for Fairtrade 
Fortnight. The Awards will be presented 
by ethical expert at The Observer and The 
Guardian, Lucy Siegle.

The 2013 Bristol Fairtrade Business 
Awards were a huge success attracting 160 
business people to the Awards ceremony. 
The Best Fairtrade Business in the South 
West 2013, Easy Bean, said “So proud and 
privileged to have carried away the best 
Fairtrade Business Award for the South 
West in 2013 … it has given the team a 
boost of confidence and is a useful way of 
raising our profile with current and future 
customers.”

The 2014 Awards will generate a high 
profile in the international Fairtrade 
community as Bristol has won the bid to 
host the International Fairtrade Towns 
Conference in 2015, as part of the city’s 

European Green Capital celebrations. 
The organisers, Bristol Fairtrade, won 
the Highly Commended Award at this 
year’s national Fairtrade Fortnight Awards 
partly due to the success of the Fairtrade 
Business Awards.

The aim of the Awards is to increase sales 
of and support for Fairtrade amongst local 
businesses, by promoting businesses that 
support Fairtrade and encouraging others 
to do more. 

The Awards scheme this year will have  
6 categories:

1. Best Fairtrade Office, sponsored by 
Burges Salmon

2. Best Fairtrade Retailer –single product

3. Best Fairtrade Retailer – multiple 
products

4. Best Fairtrade Food Outlet

5. Best Fairtrade Accommodation

6. Best Fairtrade University or College

The Best Fairtrade Business 2014 will be 
selected from the entries in the categories 
above.

The Awards are free to enter and open 
to businesses of all sizes in the South 
West region. To enter, go to http://
southwestfairtrade.eventbrite.co.uk/

For more information:  
Jenny Foster, Bristol and South West 
Fairtrade Co-ordinator 
07970 878337  
bristolfairtradenetwork@gmail.com

European Green Capital. This will be one 
of many events which will demonstrate 
to the world that Bristol is a true leader 
on ethical business, green issues and 
sustainability.”

The Conference will highlight Fairtrade’s 
high standards on sustainable food 
production and environmental standards, 
as well as encouraging links between 
supporting local and Fairtrade to lessen 
harmful impacts on the planet.

http://southwestfairtrade.eventbrite.co.uk/
http://southwestfairtrade.eventbrite.co.uk/
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To celebrate the River cottage ethos of 
seasonal, local, organic and wild food, 
River cottage canteen Bristol has started 
hosted exciting dining experiences 
which encourage guests to explore what 
they are eating and where it comes from. 

The first, The Whole Hog, focused on using 
the entire animal, a practice that is firmly 
in place across the Canteen’s seasonal 
menu. To showcase the more unusual cuts 
of pork and liven up the guest’s palates, 
head chef Mark Stavrakakis and his team 
created a three course menu, highlights 
included the crispy pigs ears, cured pigs 
cheeks and brawn, along with a pork 
liver terrine, stuffed loin of pork, black 
pudding, confit garlic, celeriac and thyme. 

Steve Lamb head of brand at River Cottage 
HQ, led the evening, informing guests 
about how they could use more unusual 
parts of the pig in their everyday cooking, 
using a real pig head to demonstrate on. 

Steve Lamb is a regular on the popular 
River Cottage TV series and a charismatic 
presenter. He talks here about the concept 
behind the evening:

“The Whole Hog is a fantastic evening 
where people learnt about and tasted 
different cuts of pork. At River Cottage we 
believe in engaging and informing people 
about the food they eat, whilst also 
preparing tasty and distinctive dishes. 

We look forward to welcoming our 
regular guests and invite those who 
have yet to eat at the Canteen to come 

News from River Cottage  
Canteen Bristol

and try something a bit different at the 
forthcoming events we have lined up.”

Veg Out 
Wednesday 6 November
A vegetarian evening celebrating the very 
best the season has to offer. The a la carte 
menu will include helpful hints and tips on 
seasonal veg dishes for those wishing to 
find out more about winter vegetables and 
how they can cook with them at home. 

Live music with FB Pocket Orchestra 
Wednesday 13 November
The FB Pocket Orchestra will take guests 
back to the hot jazz, blues and ragtime 
popular dances of the 1920–30’s with two 
fantastic live music sets at 7.30–8.15pm 
and 8.45–9.30pm. There is no additional 
cost, but it is advisable to book as this will 
be popular evening. 

Wine and Dine 
Wednesday 20 November 
Guests will be able to enjoy an evening 
of wine tasting led by Patrick Pigny from 
Etontria wines. Patrick will talk through 
the carefully matched wine and food menu 
as visitors dine, throwing new light on 
traditional beliefs. Booking is essential 
and by phone only, 0117 973 2458.

christmas Parties  
2–20 December 
It’s the partridge, not the goose getting 
fat at River Cottage. With a fabulous slant 
on the traditional Christmas feast, River 
Cottage Canteen offers a unique and 
delicious seasonal menu for Christmas 
parties. The menu is available for tables 
over 6 at lunch and dinner. Two courses 
start from £19.50. 

New Year’s Eve 
31 December
To bring in the New Year in style, guests 
will be able to choose from a fabulous 
menu of seasonal cocktails, a selection 
of delicious wines including the River 
Cottage elderflower champagne, great 
food and live music. 

For more information and to keep updated 
with up and coming events at the Canteen:  
www.rivercottage.net/canteens/bristol 
or follow us on Twitter @bristolcanteen 

Supplier of the Month 
Lovely Drinks
Lovely Drinks is a small artisan 
producer of award-winning soft 
drinks and juices, based a few miles 
outside Bristol in the village of 
Barrow Gurney.

Owned and run by Rick Freeman 
and Victoria Earle, we started 
making our first drink – Sparkling 
Elderflower & Rose – in our garden 
shed as a hobby, using flowers 
from our garden. We served it to 
friends who remarked how ‘lovely’ 
it was. We began selling it at local 
farmers’ markets and things took off 
from there. We experimented with 
blends and developed new flavours 
and we now hand make a range of 
award-winning drinks, which we 
supply to high quality independent 
restaurants, cafés, delis, farmshops, 
pubs and bars in Bristol, Bath, the 
South West of England and South 
Wales.

Nine of our flavours have won gold 
stars at the UK Great Taste Awards 
since 2009. Two won golds this year, 
including Apple & Raspberry juice, 
which is available at River Cottage 
Canteen.

We make them by hand in small 
batches using the freshest and 
most local ingredients we can find, 
such as locally picked elderflowers, 
Somerset raspberries, Lincolnshire 
rose petals and English apples, 
gooseberries and rhubarb. We 
pasteurise them for freshness and 
they contain no preservatives, 
concentrates or artificial flavourings. 
Popular with both adults and 
children, they are excellent when 
matched with food. They offer a 
satisfying alternative to alcohol and 
also work brilliantly as mixers.

www.rivercottage.net/canteens/bristol
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Events at Tyntesfield
Tyntesfield, Wraxall, North Somerset 
BS48 1NX

Tyntesfield food and craft market
10am–3pm Sunday 3 November 
Free entry. Normal admission applies 
for 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.

Fungi foray
10.30am–12.30pm, 1.30–3.30pm 
Saturday 16 November 
£10 per person

Discover the magical world of fungi 
with our two experts John and Doreen. 
The forays around the Tyntesfield 
estate will start with an introduction at 
the Sawmill. Sorry, no dogs allowed on 
these sessions.

Garden Stories, Hidden Labours
10am–4pm Saturday 16 November 
2013–Friday 28 February 2014 
Normal admission applies for entry to 
gardens.

An exhibition in the Piggery from 
photographer and garden volunteer, 
Amanda Harman, who has spent the 
past year photographing at Tyntesfield.

The photographs, made around the 
glasshouses, potting sheds and 
scullery, make visible the unseen and 
often unsung work of the gardeners 
and garden volunteers by revealing 
small signs of the day-to-day. The 
tending of plants; their protection 
from insects, disease and weather; 
the nurturing of seedlings and 
tender plants in the glasshouses; 
the harvesting, drying and storing of 
crops, and the gathering of flowers 
from the garden, to be arranged and 
placed in the house. 

www.nationaltrust.org.uk/
tyntesfield

Friday 20 & Saturday 21 December 2013 
Friday 3 & Saturday 4 January 2014 
Stapleton Rd Station, Easton

All trees and bushes UK grown. Very 
competitive prices. Also herbs and other 
plants propagated on site for sale. 
For more information, contact Marian 
Connollu: marianbristol@yahoo.co.uk

n Bare root apple, pear, cherry, gage 
and plum – all suitable for small 
gardens and allotments

n Rhubarb
n Thornless blackberry
n Raspberry
n Honeyberry
n Blueberry and more

Events creative common introduces 
Green Wednesdays!
Green Wednesdays is a series of thought 
provoking films, accompanied by a meal 
designed by Michelin Star chef Josh 
Eggleton. The evenings will also feature 
a compelling guest speaker to encourage 
debate over a seasonal mulled beverage. 
To launch the series, Green Wednesdays 
will be premièring Local Food Roots, a 
home grown film made by Joy Carey, f3 
The Local Food Consultants, and filmed by 
Sprout Films.

The last two and a half decades have seen 
a significant shift in food culture in which 
the local food movement has played a 
key role. This documentary is about how 
that innovative local food movement 
has emerged from a handful of pioneers 
battling against the odds in the early 
1990s to the diverse UK-wide movement 
of today. We explore the diversity, 
motivations, challenges and opportunities 
and what this might mean for the future. 
Join us for the PREMIERE screening!

7pm Wednesday 20 November 
creative common, Temple meads, Bristol

Vegetarian tickets: £10 
Meat eater tickets: £12.50

Or, enjoy the special Green Wednesdays 
offer... 2 vegetarian tickets for £18 
2 meat eater tickets for £22

http://creativecommon.co.uk/yurt-lush/

Windmill Hill city Farm 
christmas Fayre
…and grand opening of the new visitors’ 
centre and the exciting new play area

12–4pm Saturday 14 December 
Philip Street Bedminster Bristol BS3 4EA 
FREE entry

Christmas market, carols, storytelling, 
quality local trees, mulled wine and mince 
pies, children’s Christmas craftspace, 
raffle, tombola, Santa’s grotto and more…

www.windmillhillcityfarm.org.uk/
events.html

meet the buyers event
10am–3pm Wednesday 20 November 
Bookings must be made by 6 November

Want the opportunity to sell your products 
or services to major Bristol businesses? 
Here’s your chance to meet with buyers 
from… Bristol City Council · Bristol & 
Weston NHS Purchasing Consortium · 
MITIE Plc · Royal Bank of Scotland Group ·  
Sarafan Sports · South West One (Avon 
& Somerset Constabulary and Taunton 
Deane Borough Council) · Specsavers 
Bristol · Tesco Plc · University of the West 
of England 

This event has been organised by Bristol 
City Council and the Federation of Small 
Businesses to encourage local purchasing 
by Bristol’s major businesses. You must 
be a Bristol area based business to take 
part i.e. be within the local authorities 
areas of Bristol, Bath & North East 
Somerset, North Somerset and South 
Gloucestershire.

You can choose up to five appointments 
from the businesses listed. We then 
submit your request for a meeting to the 
buyer(s) along with any other businesses 
who have also requested a meeting. 
The buyer makes the final decision on 
which businesses he/she would like to 
meet with. On the day you then have the 
opportunity to market your product or 
service face to face with the buyer in a 15 
minute appointment. 

Complete the application by Wednesday 6 
November 2013 at:

https://bristolmeetthebuyer.eventbrite.
com/

Tasty Tales
7–11pm Friday 15 November 
St Werburghs city Farm café 
£30 limited places, to book please call 
Leona: 0117 908 0798

Tasty Tales is back! A seasonal storytelling 
supper to delight your senses, fill your 
bellies and tickle your imaginations. 
Four courses of freshly prepared, locally 
sourced food intermingled with magical 
storytelling in the intimate atmosphere 
of the Farm Café. Host Leona, storyteller 
Martin and chef Nate look forward to 
welcoming you to their winter warmer.

www.swcityfarm.co.uk/events/tasty-
tales-3/

Eastside Roots’ sale of fruit trees and bushes

www.nationaltrust.org.uk/tyntesfield
www.nationaltrust.org.uk/tyntesfield
http://creativecommon.co.uk/yurt-lush/
www.windmillhillcityfarm.org.uk/events.html
www.windmillhillcityfarm.org.uk/events.html
https://bristolmeetthebuyer.eventbrite.com/
https://bristolmeetthebuyer.eventbrite.com/
www.swcityfarm.co.uk/events/tasty-tales-3/
www.swcityfarm.co.uk/events/tasty-tales-3/
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Conferences
Soil Association 
National Soil Symposium 2013
13 & 14 November · @Bristol, Bristol 
£150/£99+VAT 2-day,  
£130/£80+VAT Wed, £75/£50+VAT Thurs

A 2-day event for progressive farmers and 
growers, offering practical advice on soil 
management techniques for improved 
plant nutrition and livestock health.

www.soilassociation.org/
farmersgrowers/events/
nationalsoilsymposium

uK National city Farm 
conference
Saturday 16 November  
Windmill Hill city Farm, Philip Street 
Bedminster, Bristol BS3 4EA
A UK-wide conference for city and 
community farms. The day will explore 
the mission and vision for the city and 
community farms movement through 
top-class speakers and inspired debate. 
There’s a chance to gain insights into the 
most exciting projects across the country 
and to share your own projects with your 
peers through a ‘poster’ session. Practical 
advice on using social media, animal 
welfare and selling meat keeps feet on 
the ground, and the chance to meet like-
minded people with common challenges 
should not be missed by anyone who 
leads, works in or cares about city or 
community farms. 

www.windmillhillcityfarm.org.uk/
events/conference.html

National cSA conference
3 & 4 December · Stroud, venue TBc
The national conference will bring CSAs 
from across the UK together for the first 
time since 2011 to launch the new UK CSA 
Network. The day will provide learning 
opportunities and the chance to shape 
new regional support networks. We are 
really excited that we will have Just Food 
from New York City via video link, and 
finish off with an evening of organic pizza 
at Stroud Brewery. We are also hoping to 
arrange a farm walk for the next morning.

Contact Rachel Harries rharries@
soilassociation.org for more information.

www.soilassociation.org/news/
newsstory/articleid/5621/national-csa-
conference-stroud

The Sustainable Food 
Trust conference: True Cost 
Accounting in Food and Farming
Friday 6 December 
Royal Geographic Society, London 
£120/£65 students, farmers & growers

The Sustainable Food Trust will be hosting 
their first public conference on the theme  
of True Cost Accounting in Food and 
Farming on 6 December at the Royal 
Geographic Society in London, with a pre-
conference reception on the evening of 5 
December.

The focus of the conference is to discuss 
and develop solutions for what is arguably 
one of the most significant barriers 
currently preventing sustainable food 
production from becoming mainstream 
– the absence of true cost accounting in 
food and farming. Why is it currently more 
profitable to make globally produced, 
heavily-processed food than it is to 
produce local food, sustainably?

At present, food producers are not 
financially accountable for their impacts 
on environmental and public health, 
which means that the polluter doesn’t 
pay, and those that are making food 
sustainably are not rewarded for positive 
outcomes.

Bringing together experts from across 
food and agriculture, including leading 
economic thinkers, researchers, policy-
makers and food-companies, this event 
presents a unique opportunity to discuss 
the development of a new economic 
model for a sustainable future. Our panel 
of international speakers will explore 
how to identify and price these external 
costs, and develop the policy mechanisms 
required to drive the change that is needed.

We have a grant from the Tudor Trust to 
sponsor assisted places. We don’t want 
price to be a barrier to attendance, and 
anyone needing assistance should email: 
Ellie@sustainablefoodtrust.org

To claim a 50% discount, enter the 
promotional code ‘Bristolfood’ when 
ordering your tickets. The code only 
applies to full price conference tickets and 
expires on 25 November.

Event Information: http://
sustainablefoodtrust.org/articles/true-
cost-accounting-in-food-and-farming/ 

Booking: http://sustainablefoodtrust.
org/articles/6047/

Video & audio
What’s it like to take on an 
allotment?
digest: Brighton & Hove Food 
Partnership interviewed new allotment 
holders at the end of their first year 
to find out what it’s really like. They 
explain the time and commitment 
involved, to help others decide 
whether it’s right for them.

www.youtube.com/
watch?v=BZtAwplllgo

Small scale aquaponics –  
From fish poop to seafood dinner
digest: Tour a closed-loop water 
system where one critter’s wastes 
become another’s food. 

http://peakmoment.tv/videos/
small-scale-aquaponics-from-fish-
poop-to-seafood-dinner/

Farmery!
digest: The Farmery is designed 
to create an incredible shopping 
experience and an innovative growing 
system from low cost shipping 
containers and modular greenhouse 
components.

www.thefarmery.com/

Introducing greater yield, a series on 
urban Agriculture
digest: Using urban agriculture as a 
solution to a lack of jobs, poor public 
education, and disinvestment in inner 
city neighbourhoods.

http://colabradio.mit.edu/
introducing-greater-yield-a-series-
on-urban-agriculture/

www.soilassociation.org/farmersgrowers/events/nationalsoilsymposium
www.soilassociation.org/farmersgrowers/events/nationalsoilsymposium
www.soilassociation.org/farmersgrowers/events/nationalsoilsymposium
www.windmillhillcityfarm.org.uk/events/conference.html
www.windmillhillcityfarm.org.uk/events/conference.html
www.soilassociation.org/news/newsstory/articleid/5621/national-csa-conference-stroud
www.soilassociation.org/news/newsstory/articleid/5621/national-csa-conference-stroud
www.soilassociation.org/news/newsstory/articleid/5621/national-csa-conference-stroud
http://sustainablefoodtrust.org/articles/true-cost-accounting-in-food-and-farming/
http://sustainablefoodtrust.org/articles/true-cost-accounting-in-food-and-farming/
http://sustainablefoodtrust.org/articles/true-cost-accounting-in-food-and-farming/
http://sustainablefoodtrust.org/articles/6047/
http://sustainablefoodtrust.org/articles/6047/
www.youtube.com/watch?v=BZtAwplllgo
www.youtube.com/watch?v=BZtAwplllgo
http://peakmoment.tv/videos/small-scale-aquaponics-from-fish-poop-to-seafood-dinner/
http://peakmoment.tv/videos/small-scale-aquaponics-from-fish-poop-to-seafood-dinner/
http://peakmoment.tv/videos/small-scale-aquaponics-from-fish-poop-to-seafood-dinner/
www.thefarmery.com/
http://colabradio.mit.edu/introducing-greater-yield-a-series-on-urban-agriculture/
http://colabradio.mit.edu/introducing-greater-yield-a-series-on-urban-agriculture/
http://colabradio.mit.edu/introducing-greater-yield-a-series-on-urban-agriculture/
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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

There is a huge variety of LILI courses 
throughout November and December, 
but none within the former Avon area. 
For workshops in everything from horse 
logging to fish cooking, from making 
pastry to laying hedges in Somerset, 
Gloucestershire, Devon & Wiltshire, please 
see the website.

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

OcN Introduction to Forest School Level 1
9.30am–5pm Thursday 28 &  
Friday 29 November 
£225

This course is a great introduction to 
Forest School and is suitable for parents 
and professionals. You will experience 
a Forest School session, explore Forest 
School ethos and principles, learn 
practical shills and activities and learn 
about the woodland environment. 

OcN Forest School Leaders Award Level 3
Autumn/Winter 2013 Level 3 course –  
10, 11, 17, 18 Oct, 14, 15, 21, 22 November 
(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.

Courses & workshops at 
Windmill Hill City Farm
Philip Street Bedminster Bristol BS3 4EA 
http://windmillhillcityfarm.org.uk/
home.html

Healthy Eating on a Budget
1.30–3.30pm Saturday 2 November 
£10 (£5 concessions)

Due to popular demand, we will be 
hosting this inspiring workshop to help 
support and encourage an alternative to 
supermarket dependency, embracing the 
freedom of sourcing food elsewhere. You 
will look at a range of low cost, healthy 
options and during the workshop will 
create a delicious, warming soup. 

christmas chutney making
1.30–3.30pm Saturday 23 November 
£10 (£5 concessions)

Never quite manage to eat all those 
vegetables whilst they’re at their best? 
There are several ancient options that 
don’t involve freezing, including bottling, 
pickling and making chutney. Learn the 
techniques and take a jar home – the 
perfect Christmas gift.

Learning Programme at  
the Community Farm
Denny Lane, chew magna, Bristol BS40 
8SZ 
www.thecommunityfarm.co.uk/
learning_programme/upcoming/

Festive herbal gift making
10am–4pm Sunday 10 November 
£49/£42 (members)

Join us for a day foraging our hedgerows 
and creating a variety of herbal gifts inside 
our cosy yurt here at the farm. During the 
day you’ll get the opportunity to make 
four gifts for you to take away either for 
yourself or as festive treats for friends and 
loved ones.

Soft fruit pruning and propagation 
workshop
10am–3pm Saturday 16 November 
£33/£28 (members)

Join us on this practical workshop with 
expert fruit-man, Ben Raskin, to learn the 
skills and techniques in caring for soft 
fruit bushes for optimum health and yield. 
You’ll learn techniques in propagating to 
get new plants for free! On the day you’ll 
be able to take home a variety of plants 
you have propagated.

Festive, Seasonal Vegetarian cookery
10am–4pm Sunday 15 December 
£60/£51 (members)

Jo Ingleby, tutor at the acclaimed 
Vegetarian Cookery School in Bath 
is joining us for our third Seasonal 
Vegetarian Cookery course and this time 
we’re focusing on fabulous festive food!

During the day we will use wonderful farm 
produce to prepare a range of Christmassy 
vegetarian dishes which we will cook in 
our cob oven and share for lunch and a 
meal at the end of the course. We’ll also 
prepare some wonderful spiced wine 
to share with the meal and make some 
festive chutney for you to take home with 
you.

At the University of Bristol 
university of Bristol, Botanic Garden, 
Hollybush Lane, Stoke Bishop, BS9 1JB
www.bristol.ac.uk/botanic-garden/
events/2014/110.html

Growing organic vegetables
7–9.30pm Tuesday evenings,  
28 January–25 march · £80

Tim Foster is a graduated in horticultural 
science who has been encouraging 
organic gardening for over 30 years. His 
book ‘Good Earth Gardening’ deals with 
all garden types showing that everyone 
can successfully apply organic practices 
wherever they are.

This 6 week evening theory course covers 
site and soil, planning what to grow, crop 
rotation, composting, seed sowing, and 
companion planting to help you produce 
food organically from propagation to 
harvest.

http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
http://lwfarm.org.uk/learning.html
http://windmillhillcityfarm.org.uk/home.html
http://windmillhillcityfarm.org.uk/home.html
www.thecommunityfarm.co.uk/learning_programme/upcoming/
www.thecommunityfarm.co.uk/learning_programme/upcoming/
www.bristol.ac.uk/botanic-garden/events/2014/110.html
www.bristol.ac.uk/botanic-garden/events/2014/110.html
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Permaculture Design course
12 weeks 6.45–9.30pm Thursdays from  
9 January 2014 
St Werburghs, Bristol

An inspiring and informative exploration 
of the principles and practice of 
Permaculture led by Sarah Pugh with Mike 
Feingold and other guest tutors. 

Practical, simple, common sense solutions 
to a sustainable future. Workshops, talks, 
slide shows, walks and field visits to 
Permaculture plots and projects around 
the SW. 

Email bristol_permaculture@yahoo.co.uk 
for a booking form or visit:

www.sarah-pugh.co.uk 

Eating Ecologically – Healthy, 
Local and Sustainable Food
18–22 November 2013 
Schumacher college, Dartington, Totnes 
£575

With Patrick Whitefield, Jane Pickard, 
Anne-Marie Mayer and Fergus Drennan

Can we re-design our food growing 
systems to provide healthy food for 
all, while looking after the earth? This 
course will start with human nutrition and 
explore the importance of plant foods, the 
paleolithic diet, the relevance of calories, 
intermittent fasting and supplementing 
our diet with wild foods.

We will then look at how a healthy diet 
can be produced locally, organically and 
sustainably using permaculture principles. 
Can we change our food preferences 
to include more perennial plant foods? 
Can we grow ‘wild’ foods without 
domesticating them? How much land 
could or should be allocated for meat and 
dairy production?

Come and enjoy Schumacher College’s 
famous food, cook alongside our amazing 
kitchen team, eat delicious vegetarian 
food made from local, organic produce 
and learn about how to make your own 
healthy, local and sustainable food choices.

Tel: +44 (0)1803 865934 
Fax: +44 (0)1803 866899 
Email: jane.pares@schumachercollege.
org.uk

www.schumachercollege.org.uk/
courses/eating-ecologically

If anyone had said to me that there were 
over 30 things to eat on my doorstep  
I would have asked them to prove 
it. I mean, I knew about dandelion 
and burdock, nettles, camomile and 
blackberries but if asked to guess a 
number I would have said maybe 10, at 
a push.

The wild food foragers headed out with 
expert plantsman Dave Hamilton on our 
wild food foraging course at Woodspring 
Farm and before we had even got off 
the driveway we were huddled round 
nibbling a leaf. The rest of the walk 
didn’t disappoint either. Woodspring 
Farm is nestled between Weston 
Super Mare and Clevedon by the rocky 
promontory of Sand Point and so many 
of the plants we found had a distinctly 
salty taste such as sea beet, while 
others would not look out of place much 

There’s food on them there hills!
Victoria Appleton

further inland, like wild rose and silver 
weed and chenopodium (also known as 
goose foot).

And yes, on our circular walk that covered  
about a mile, we really did find over  
30, and that’s not even including nettle!

Next Wild Food Walk at Woodspring 
Farm is on 26 April 2014. Family 
session 10am–12 noon (Adults £15, 
children £5, under 3s free) Adult 
session 1.30–4.30pm including home-
made soup with foraged foods £25)

For more information about the wild 
food foraging, to book a place or to hear 
more about Woodspring Farm please 
contact Victoria: 0795 280 5390  
email: info@woodspringfarm.co.uk  
or have a look at our website: 

www.woodspringfarm.co.uk

…more courses

Voscur Training

campaigning for Impact
9.30am–12.30pm Tuesday 19 November  
Royal Oak House, Royal Oak Avenue, 
Bristol, BS1 4GB 
Full Member: £30, Associate Member: 
£35, Non Member: £40

From the abolition of slavery and universal 
suffrage, to keeping services open and 
changing local policy, campaigning has 
been the engine of extraordinary change. 
But despite an enviable track record of 
success, it remains widely underused and 
misunderstood as a tool for change in 
the third sector. This three-hour session 
aims to challenge these preconceptions 
with a fun, practical and no-nonsense 
introduction to campaigning. 

www.supporthub.org.uk/campaigning-
impact

Good Practice in Social media: 
comments, content and 
conflict
9.30am–12.30pm Wednesday 4 December  
Knowle West media centre, Leinster 
Avenue, Knowle West, Bristol, BS4 1NL 
Full Member: £30, Associate Member: 
£35, Non Member: £40

Are you building a social media presence 
for your organisation? This interactive 
workshop will encourage you to reflect on 
the kind of things you share – updates, 
chitchat, sales pitches? – and help you 
avoid some of the common pitfalls.

www.supporthub.org.uk/good-practice-
social-media-comments-content-and-
conflict

http://www.sarah-pugh.co.uk/
www.schumachercollege.org.uk/courses/eating-ecologically
www.schumachercollege.org.uk/courses/eating-ecologically
www.woodspringfarm.co.uk
www.supporthub.org.uk/campaigning-impact
www.supporthub.org.uk/campaigning-impact
www.supporthub.org.uk/good-practice-social-media-comments-content-and-conflict
www.supporthub.org.uk/good-practice-social-media-comments-content-and-conflict
www.supporthub.org.uk/good-practice-social-media-comments-content-and-conflict
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Publications

In the March/April issue of Bristol’s 
Local Food update I wrote about the 
Gloucester Road WI Charity cookbook 
which at that stage was in its planning 
stages. I am now delighted to say 
the book has now been published 
and copies can now be purchased! At 
nearly 200 pages, in full colour and 
hardback with photos of each recipe, 
the Gloucester Road Cookbook by 
Gloucester Rd WI is a celebration of our 
unique high street and the diversity of 
members’ tastes. Income from sales of 
the book will go to local domestic abuse 
charity, Survive, and to future Gloucester 
Road WI projects that benefit the local 
community.

About our book 
The Gloucester Road Cookbook came to 
being in 2012 when project leader, Katie 
Skuse, wanted to create a book which 
merged the talents of our Women’s 
Institute group with the incredible 
businesses on Gloucester Road. 
Gloucester Road has the longest stretch 
of independent businesses in the UK 
and everyone who lives on or around it 
is fiercely protective of it. In the face of 
the economic crisis and more recently, 
considering a new WI resolution to 
save our high streets, we felt strongly 
about creating a book that the whole 
community would enjoy and support. 

Within our WI and luckily, within the 
group who wanted to get involved from 
the outset, were a graphic designer, 
a writer, a chef, a couple of financial 
geniuses, a couple of project manager/
logistics whizzes and a member who 
worked for Silverwood Books who 
agreed to help us with publishing. 
The book is made up of recipes from 
WI members as well as those from 
traders on Gloucester Road. With 
worldly influences including British 
classics to Indian, Turkish and even 
Swedish cooking, the book reflects the 
community perfectly. 

The book was launched on 17 October 
and has attracted many favourable 
comments. One local trader stated she 
was ‘blown away’ by how professional 
it looks. Needless to say early sales are 
going well.

So whether you like Gloucester Road, 
the WI or cooking, there are plenty of 
reasons to treat yourself to one in time 
for Christmas!

Books cost £15 and can be bought 
online from The Bristol Shop, and on 
Gloucester Road in Grape & Grind, 
Pearces’ Hardware, Fig, David Giles 
and Joe’s Bakery. More shops are likely 
to stock the books in the run up to 
Christmas! 

To find out more, email us at 
GlosRdWIcookbook@yahoo.co.uk

Judy Gowenlock

Gloucester Road WI cookbook

Food wastage footprint  
Impacts on natural resources
FAO (Food and Agriculture Organization 
of the united Nations)

FAO estimates that each year, 
approximately one third of all food 
produced for human consumption in 
the world is lost or wasted. This food 
wastage represents a missed opportunity 
to improve global food security, but also 
to mitigate environmental impacts and 
resources use from food chains. Although 
there is today a wide recognition of the 
major environmental implications of food 
production, no study has yet analysed 
the impacts of global food wastage from 
an environmental perspective. This 
study provides a global account of the 
environmental footprint of food wastage 
along the food supply chain, focusing 
on impacts on climate, water, land and 
biodiversity. 

www.fao.org/docrep/018/i3347e/i3347e.
pdf
Review at: 
www.resilience.org/stories/2013-09-20/
fao-says-food-waste-harms-climate-
water-land-and-biodiversity

Wake up before it is too late: 
Make agriculture truly 
sustainable now for food 
security in a changing climate
uNcTAD (united Nations conference on 
Trade and Development)

Transformative changes are needed in 
our food, agriculture and trade systems 
in order to increase diversity on farms, 
reduce our use of fertilizer and other 
inputs, support small-scale farmers and 
create strong local food systems.

The report includes in-depth sections 
on the shift toward more sustainable, 
resilient agriculture; livestock production 
and climate change; the importance of 
research and extension; the role of land 
use; and the role of reforming global trade 
rules. The report links global security and 
escalating conflicts with the urgent need 
to transform agriculture toward what it 
calls ‘ecological intensification’.

http://unctad.org/en/
PublicationsLibrary/ditcted2012d3_
en.pdf
Review at: 
www.resilience.org/stories/2013-09-23/
new-un-report-calls-for-transformation-
in-agriculture

www.fao.org/docrep/018/i3347e/i3347e.pdf
www.fao.org/docrep/018/i3347e/i3347e.pdf
www.resilience.org/stories/2013-09-20/fao-says-food-waste-harms-climate-water-land-and-biodiversity
www.resilience.org/stories/2013-09-20/fao-says-food-waste-harms-climate-water-land-and-biodiversity
www.resilience.org/stories/2013-09-20/fao-says-food-waste-harms-climate-water-land-and-biodiversity
http://unctad.org/en/PublicationsLibrary/ditcted2012d3_en.pdf
http://unctad.org/en/PublicationsLibrary/ditcted2012d3_en.pdf
http://unctad.org/en/PublicationsLibrary/ditcted2012d3_en.pdf
www.resilience.org/stories/2013-09-23/new-un-report-calls-for-transformation-in-agriculture
www.resilience.org/stories/2013-09-23/new-un-report-calls-for-transformation-in-agriculture
www.resilience.org/stories/2013-09-23/new-un-report-calls-for-transformation-in-agriculture
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Sustainable consumption 
Report: Follow-up to the Green 
Food Project 
Defra

As a follow-up to a recommendation of 
the Green Food Project, the Sustainable 
Consumption Report has been published, 
describing further work to investigate the 
principles of a healthy and sustainable 
diet, consumer behaviour, and sustainable 
consumption and growth.

www.gov.uk/government/publications/
sustainable-consumption-report-follow-
up-to-the-green-food-project

Article at: 
http://sd.defra.gov.uk/2013/10/
from-green-food-to-sustainable-
consumption/?utm_source=email&dm_
i=A78,1VXG8,2ZA1OE,6RK88,1

Food waste within global food 
systems: Food waste within 
global food systems
Global Food Security programme (GFS) 

This report discusses how reduction of 
losses and waste throughout the entire 
food system can contribute to achieving 
global food security. It provides an 
independent assessment of the issues 
around food waste in developing and 
developed countries and suggests a 
number of potential future research 
priorities across the food supply chain.

www.foodsecurity.ac.uk/assets/pdfs/
food-waste-report.pdf

Food Policy and the 
Environmental credit crunch: 
From Soup to Nuts
£24.99 

The changing economic environment for 
the consumer that is emerging from the 
wreckage of the financial credit crunch 
plays directly into the importance of food 
spending. This is certainly true from the 
perspective of food prices in the short 
run, but also from the perspective of 
sustainability and reducing the impact 
of the environmental credit crunch. The 
economic changes we experience now 
have a bearing on our ability to manage 
the environmental credit crunch that 
looms.

www.routledge.com/books/
details/9780415644013/

Brewing Britain: The quest for 
the perfect pint
Andy Hamilton · £12.99 RRP

With over 200 new breweries opening in 
the UK every single year, there’s no excuse 
for sticking to ‘a pint of the usual’. Beer 
advocate Andy Hamilton has tried literally 
hundreds if not thousands of pints in this 
avalanche of flavours, to make sure that 
you don’t miss out on the perfect porter, 
an irresistible IPA, a super stout or that 
marvellous mild.

www.amazon.co.uk/gp/
product/0593072405/
ref=pe_152091_40510811_nrn_desc

 
NEW BOOK BY TIm FOSTER

Members of the Bristol Food Network 
will be interested to learn that Tim 
Foster has written a book on organic 
vegetable growing. As many of you will 
know, Tim is a well-respected expert on 
organic growing culture and has taught 
the subject for 30 years, as well as 
consistently embodying his beliefs in his 
lifestyle and activity.

Good Earth Gardening is much more than  
a mere manual on gardening. It is a guide  
to organic growing culture covering all of 
its myriad aspects, written in a convivial 
and easily-understood way with that has 
something to offer people interested in 
the subject at all levels of experience, 
from the novice wanting to have a go 
with a few containers to the experienced 
allotment holder; all of it written with 
humour, verve and beautifully illustrated 
with Tim’s drawings. 

Among the topics covered that will be of 
special interest to members of the Food 
Network are the sections on sustainable 
food growing, rotation and soil fertility. 

You can read some extracts online 
at: www.pomegranatebooks.co.uk/
GoodEarth_popup.html and buy a copy 
direct from the publisher with your credit 
card or through your Paypal account.

Alternatively, call the publishers, 
Pomegranate Books, who are 
Bishopston-based to arrange for 
collection of your copy in person.

At £8.95 a copy it is a snip and makes 
for many hours of absorbing, informative 
and entertaining reading, imbued as it is 
with Tim’s distinctive, and wry sense of 
humour. Ideal as a present for someone 
you’d like to interest in good and healthy 
food growing.

Pomegranate books, 3 Brynland Avenue, 
Bishopston, Bristol BS7 9DR

Tel/Fax: 0117 9241766 
Mobile: 0776 520 8036 
Email: info@pomegranatebooks.co.uk

www.pomegranatebooks.co.uk

Good Earth Gardening:  
A friendly guide to growing  
vegetables organically

www.gov.uk/government/publications/sustainable-consumption-report-follow-up-to-the-green-food-project
www.gov.uk/government/publications/sustainable-consumption-report-follow-up-to-the-green-food-project
www.gov.uk/government/publications/sustainable-consumption-report-follow-up-to-the-green-food-project
http://sd.defra.gov.uk/2013/10/from-green-food-to-sustainable-consumption/?utm_source=email&dm_i=A78,1VXG8,2ZA1OE,6RK88,1
http://sd.defra.gov.uk/2013/10/from-green-food-to-sustainable-consumption/?utm_source=email&dm_i=A78,1VXG8,2ZA1OE,6RK88,1
http://sd.defra.gov.uk/2013/10/from-green-food-to-sustainable-consumption/?utm_source=email&dm_i=A78,1VXG8,2ZA1OE,6RK88,1
http://sd.defra.gov.uk/2013/10/from-green-food-to-sustainable-consumption/?utm_source=email&dm_i=A78,1VXG8,2ZA1OE,6RK88,1
www.foodsecurity.ac.uk/assets/pdfs/food-waste-report.pdf
www.foodsecurity.ac.uk/assets/pdfs/food-waste-report.pdf
www.routledge.com/books/details/9780415644013/
www.routledge.com/books/details/9780415644013/
www.amazon.co.uk/gp/product/0593072405/ref=pe_152091_40510811_nrn_desc
www.amazon.co.uk/gp/product/0593072405/ref=pe_152091_40510811_nrn_desc
www.amazon.co.uk/gp/product/0593072405/ref=pe_152091_40510811_nrn_desc
www.pomegranatebooks.co.uk/GoodEarth_popup.html
www.pomegranatebooks.co.uk/GoodEarth_popup.html
www.pomegranatebooks.co.uk
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Dear Editor

Saturday 5 October saw the first 2013 
Bristol Food and Land Gathering up at 
Avon Wildlife Trust’s glorious Feed Bristol. 
It was hosted by the Blue Finger Alliance. 

Twin necessities: good soil & growing land
Now is a crucial time in the city for looking 
at, and making decisions about how we value 
and use our best food growing land, and 
how we create the enterprise, policy and 
infrastructure that we need to create a 
resilient and sustainable food system. 

We’re facing a situation in Bristol where our 
highest quality (Grade 1) soil – the southern 
tip of the ‘Blue Finger’ – may be  irreversibly 
lost to damaging development in the future 
as a result of Council policy and process. 
(See links below).

In a world in which there is so much soil 
quality depletion, loss of biodiversity, so 
much food waste and an enormous need for 
reskilling around food growing and human 
scale agriculture, is Bristol (as Green 
Capital of Europe and a member of the 
Sustainable Food Cities Network) up for 
making sure there is good food for everyone 
forever in this amazing city of ours? Healthy 
soil is the most critical asset we have 
for long term food system resilience and 
productivity. 

The movement gathers pace 
We explored all these issues during the Land 
Matters Forum at the the gathering. An 
amazing 350 people came and took part 
over the day in the fascinating sessions 
facilitated by our speakers: 

● Humphrey Lloyd from Edible Futures 
(home to the UK’s first solar tree powered 
irrigation system) and the Land Workers 
Alliance (largest membership organisation 
in the world!), Mark Jackson who’s heading 
up the exciting Soil, Seed and Society 
project at University of Bristol and 
tireless fount of all local food knowledge 
Joy Carey, author of ‘Who Feeds Bristol?’, 
led a session on Food Sovereignty. 

● Joy Carey, and co-founder of the 
Blue Finger Alliance Joe Evans of 
CPRE, brought to life the politics and 
planning policy of our local food system 
introducing the forthcoming Bristol Food 
Policy Action document which will guide 
how we collaborate to grow an integrated 
food system.

Letters
Bristol is poised to create a thriving, resilient local food system. But what stands in the way? 

● The Market Kitchen provided a gorgeous 
fresh lunch with produce harvested 
directly from Feed Bristol over which 
we discussed how eating local and 
organic affects our physical and mental 
wellbeing, and 

● Ed Dowding, founder of Food Trade and 
food systems trailblazer, Holly Black, 
communications whizz from the Soil 
Association, Lia Leendertz Guardian 
journalist and allotment fanatic, Matt 
Cracknell, man behind the phenomenal 
success of Feed Bristol and me (Blue 
Finger Alliance founder and Gleaning 
Network co-ordinator) who talked about 
how to bring a city back to the land. 

Everyone who came shared their initiatives 
and ideas and the boundary-pushing work 
they’re doing and we were lucky enough to 
have four exciting new Bristol projects there 
too: The Bristol Gleaning Network, Bristol 
Pound FarmLink, Beacon Lane Starter Farm 
which is a Blue Finger food growing and 
reskilling project, and the Future Museum 
of Bristol Food a brilliant and pertinent art 
installation by Jethro Brice. All links below. 
Please check them out!  

There was an incredible focus throughout 
the day and a feeling of an approaching 
turning point in the way this city 
approaches its future food supply. People 
were keyed-in, receptive, inspired. The people 
who came were passionate and curious in a 
hundred different ways about how ensuring 
we, as a city, face the challenge laid down 
by the Bristol Food Policy Council and the 
Bristol Good Food Charter as a response 
to an increasingly vulnerable global food 
system. Some were involved in creating 
urban agriculture projects, some were 
small producers, there were professionals 
and academics, skilled land managers and 
horticulture teachers and all are of course 
consumers, and by their ideas and actions, 
changemakers. 

We need new sustainable food policies
However there was a key stakeholder and 
changemaker conspicuous by their absence 
– the City Council itself (though thanks 
must go out to Cllr Lesley Alexander who 
was there and has supported this campaign 
for some time). 

George Ferguson will be giving an evening 
speech at the National Soil Symposium in 
Bristol on Wednesday 13 November.  

What will he say about our Grade 1 Blue 
Finger soil? We have requested a meeting 
with the Mayor prior to the Soil Symposium 
to discuss in greater depth the issues 
surrounding protection of food growing land 
here. We hope this meeting will help to inform 
his views and therefore his speech. 

Ten days after the Soil Symposium a 
planning inspector will be considering 
whether we should protect our best growing 
land and have a food systems policy in 
Bristol’s forthcoming Local Plan. So far 
these are absent. It is members of the Blue 
Finger Alliance who are helping to get these 
matters included in local planning policy.

We want to understand clearly where the 
Council stand on this vital issue and how 
they intend to treat our city’s highest 
quality soil resources.

The Blue Finger Alliance is an open, growing 
movement of people and organisations who 
want to see our best quality soils protected 
as part of creating resilient food systems. 
We have recently received our first donation 
from an anonymous donor and are open and 
very happy to receive further donations to 
support our work. 

Please get in touch on info@
bluefingeralliance.org.uk to join our 
campaign, be added to our mailing list, to 
offer support or make a donation. 

Thanks! 
Maddy Longhurst Blue Finger Alliance

P.S. We’re looking for help with web 
development and social media. If you can 
help please get in touch!  

Links
www.bluefingeralliance.org.uk
www.avonwildlifetrust.org.uk/feedbristol
www.soilassociation.org
www.soilassociation.org/farmersgrowers/events/
nationalsoilsymposium
www.bristolfoodpolicycouncil.org
www.sustainablefoodcities.org
www.foodtrade.com
www.ediblefutures.org
www.landworkersalliance.org.uk
www.feeding5k.org/gleaning.php
www.bristolpound.org/farmlink
www.facebook.com/beaconlanestarterfarm
www.simshill.co.uk
www.facebook.com/bristolmarketkitchen
www.bristolfoodnetwork.org/2013/09/future-
museum-food-sovereignty-in-21st-century-
bristol-exhibit/

www.bluefingeralliance.org.uk
www.avonwildlifetrust.org.uk/feedbristol
www.soilassociation.org
www.soilassociation.org/farmersgrowers/events/nationalsoilsymposium
www.soilassociation.org/farmersgrowers/events/nationalsoilsymposium
www.bristolfoodpolicycouncil.org
www.sustainablefoodcities.org
www.foodtrade.com
www.ediblefutures.org
www.landworkersalliance.org.uk
www.feeding5k.org/gleaning.php
www.bristolpound.org/farmlink
www.facebook.com/beaconlanestarterfarm
www.simshill.co.uk
www.facebook.com/bristolmarketkitchen
www.bristolfoodnetwork.org/2013/09/future-museum-food-sovereignty-in-21st-century-bristol-exhibit/
www.bristolfoodnetwork.org/2013/09/future-museum-food-sovereignty-in-21st-century-bristol-exhibit/
www.bristolfoodnetwork.org/2013/09/future-museum-food-sovereignty-in-21st-century-bristol-exhibit/
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Some content for this newsletter is taken 
from the following e-newsletters:

Bristol Green capital 
http://bristolgreencapital.org/

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

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

Forest of Avon  
http://forestofavontrust.org/

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

Growing Schools newsletter 
www.growingschools.org.uk

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

Sustainable Food cities 
www.sustainablefoodcities.org/

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

Voscur 
www.voscur.org/news

Odds & ends
New Technology Tells a Local 
Story
Bristol butcher and restaurateur, Ruby and 
White, has become a pioneering member 
of the Follow This Food™ project. This 
gives their customers the full story about 
the meat that they offer through a ‘cloud 
based’ knowledge base. It shows which 
farm the meat came from, the type of 
breed and information on how the meat 
was prepared by the abattoir. It clearly 
shows whether the meat has been locally 
reared and prepared.

Ultimately the Follow This Food™ 
project aims to provide consumers with 
a rich store of information on food and 
suppliers, both local and national. A 
unique linking technology will allow 
them to get information that is directly 
relevant to what they are eating. It will 
also allow consumers to interact directly 
with everyone who is involved in the food 
supply chain. Thereby the project aims 
to develop a greater appreciation of food 
and a much greater interest in the way in 
which it is produced and supplied to their 
plate. 

Ruby and White is the first butcher in the 
Bristol area to participate in Follow This 
Food. It uses Follow This Food tracking 
labels on all of its meat. These allow Ruby 
and White customers to either scan a QR 
code with their smartphones, or enter a 
code on the Follow This Food website, to 
be taken to a web page specific to the 
meat that they have in their hand. 

www.followthisfood.info/

Researcher from Germany 
wants to know more Bristol’s 
efforts in becoming a 
sustainability ‘food city’
Sustainability and food are two things 
that should and have to work together 
in my opinion. When I was starting my 
research about food and sustainability I 
went through a hard time of groundwork. 
The idea is to focus on the whole food-
chain from production of food to the point 
of waste and to find out what people in 
this businesses think about sustainability 
and how this information could be used 
to build up a sustainable food system. For 
me as a researcher, it is important to have 
a direct link between theory and practice. 
During the groundwork I was impressed 
by the Who feeds Bristol? report from 
Joy Carey. This report implies aspects 
of what I would call ‘practical science’. 
After I read more about Bristol’s efforts 
of getting more sustainable within the 
food sector it became clear for me that 
I have to go to Bristol and meet these 
people who are working on sustainable 
food. However, I analysed that there is a 
big potential in the field of sustainability 
in Bristol compared to other cities in 
Europe. The concerted efforts of Bristol’s 
voluntary food sector and the local Council 
support are unique in the field of food and 
sustainability. You get the idea that the 
whole Bristol area is supporting the idea 
of having an alternative way of producing 
and consuming food. 

So why is a German researcher interested 
in Bristol’s sustainable food plan? I think 
that my research could also be seen in a 
broader context by using it as a ‘blueprint’ 
for other European cities and motivate 
them to be more active in the field of 
sustainability and food. 

If you are involved with food in some 
way, and can help my research by sparing 
15 minutes to be interviewed about 
sustainability and food please email: 

Ceyhun Guengoer  
ceyhunguengoer@googlemail.com

‘What’s ahead for business in 
Local Food and Drink?’
9am–5pm 14 January 2014  
Stonehouse court Hotel, Gloucestershire 
£99+VAT

At the workshop, we will be taking an in-
depth view at future business performance 
and the key issues and opportunities 
facing local food and drink companies 
over the next 5 years. Key topics we will be 
discussing include:

n The road ahead for local food and drink

n A new age of shopper behaviour – top 
10 buying trends in 2014 and beyond

n Investing in new and emerging food 
markets

n Trends that will shape food and drink 
online business – the new consumer 
journey

n Building future supply chain efficiency – 
efficient consumer response

n Food innovation – getting the most from 
new product development

n Global development and best practice – 
latest in international cuisine

n Investing in future skills – attracting and 
retaining new talent

The principal workshop speaker will be 
Paul Drabble who has spent over 25 years 
creating new business growth strategies 
for food and drink companies worldwide. 
He has partnered and worked with many 
of today’s most recognised and successful 
companies such as Cadbury, Coca-Cola, 
McDonalds, Shell, Tesco, British Airways, 
Ferrero and Exxon Mobil.

For further information or to book, call 
Paul Drabble on 01453 872096 or  
email pauldrabble@cbg-ltd.com

http://bristolgreencapital.org/
http://sd.defra.gov.uk/subscribe/
www.fcrn.org.uk
http://forestofavontrust.org/
www.gardenorganic.org.uk/e-news/sign_up.php
www.gardenorganic.org.uk/e-news/sign_up.php
www.growingschools.org.uk
www.soilassociation.org/TodaysNewsLogin/tabid/639/Default.aspx
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Blaise Walled Kitchen Garden 
2nd Saturday & 4th Sunday of the month 
1–4pm

Facing the front door of Blaise House, go 
left, through the rose garden until you 
come to the entrance doors to the walled 
garden OR, go behind the house and 
take the door next to the orangery and go 
left through a little door into the garden. 
Please wear sturdy footwear, and make 
the volunteer leader aware of your arrival. 
Contact: Christine Carroll · 0792 870 1369 
blaisegarden@gmail.com

https://sites.google.com/site/
blaisesecretgarden/

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

Eastside Roots
Stapleton Road Train Station 
Regular workday: Fridays 10am–4pm 
Forest school for pre-school children &  
parents: Thursday afternoons from 1.15pm

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

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

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

www.thegoldenhillcommunitygarden.com

metford Rd community Orchard
usually 3rd 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. 
Tools and gardening gloves provided. 
Compost toilet. Everybody welcome.

www.kebelecoop.org/?page_id=28

Southmead Fruit Garden
1st Saturday of the month 10am–3pm
You can find us behind the Whitehall on 
Glencoyne Square, BS10 6DE. We’re a 
friendly bunch! Contact us at: 
southmead.fruit.garden@gmail.com 

www.facebook.com/Southmeadfruitgarden

Trinity community Gardens
Gardening drop-in sessions 
Wednesdays 11am–5pm 
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/activities/garden

Windmill Hill city Farm  
Hearty Gardeners Volunteers
Saturday 10am–1pm 
Have fun working on various parts of the 
farm to turn them into wonderful green 
places and spaces. Open to adults and 
children aged 9 and above who are able 
to volunteer independently and have an 
interest in gardening for the love of it!

http://windmillhillcityfarm.org.uk/
active-citizens.html

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/

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

Subscribers will be e-mailed a maximum 
of three times between issues of the 
newsletter with an e-update of 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.

Bristol Food Network
Get involved with the Bristol Food Network 
– online, via Facebook or Twitter: 

www.bristolfoodnetwork.org 
www.facebook.com/
bristolfoodnetwork?fref=ts

@Bristolfoodnet

Regular markets
Ashton court Producers market 

Stables Courtyard, 3rd Sunday of the 
month 10.30am–3.30pmr

Bristol Farmers’ market 
Corn Street and Wine Street,  
Wednesdays 9.30am–2.30pm

Friday Food market, Wine Street 
10am–4pm

Harbourside market 
Weekends 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 
Primary Care 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
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