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In this issue we focus on 
sustainable fish – where 
to buy and eat it, where to 
learn how to cook it, how to 
identify it through the myriad 
of labelling systems, and what 
a Sustainable Fish City might 
look like for Bristol. 

All this, plus the usual round-
up of community project news, 
events, courses and training.
Please email any suggestions for  
content of the May–June newsletter to  
bristollocalfood@googlemail.com  
by 16 April. 

sustainable fish special  march–april 2014

Get Growing Trail 2014

Plans are well underway for the fourth 
annual ‘Get Growing Garden Trail’ to be  
held over the weekend of 7–8 June.

Last year the Trail saw 27 growing sites 
open their garden gates to the public. 
Sites which took part – over what turned 
out to be a gloriously sunny weekend – 
included community orchards and gardens, 
allotments and smallholdings, city farms 
and market gardens, plus for the first time, 
the showcase gardens of the National Trust 
at Tyntesfield and the University of Bristol 
Botanic Garden. Sites ranged from the 
pocket-park size of the community orchards 
in BS3 and Totterdown, to the 7 gloriously 
productive acres at Feed Bristol.

The main aims of the Trail are to:

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

n Enable participating projects to recruit 
volunteers and members

n Get more people involved with 
growing their own food, either through 
volunteering or education.

This year we hope to run some led cycle 
and walk routes around parts of the Trail. 
This should help visitors find some of the 
more ‘hidden gems’, and also to explore 
the city in a different way – via its safe cycle 
routes and greener corridors. If you have a 
walking group near you, perhaps you could 
see if they’d like to get involved?

If your project has not signed-up yet, or you 
would like to discuss things further, please 
contact Caitlyn Jones or Jane Stevenson –  
there is no cost to take part in the Trail! 
caitlyn@farmgarden.org.uk

We would like groups to register to take 
part by 7 March, with a final deadline for 
inclusion in the printed Trail guide of  
26 March. There will be a pre-Trail evening 
get-together for participating groups on  
8 May at the Federation of City Farms HQ.

If you are involved in other food activities 
such as foraging, cooking, education, etc, 
or if you have a project you’d like to get off-
the-ground and would like take part in the 
Trail in some way, please get in touch and 
we’ll try to make the right connections with 
a suitable host.

Jane Stevenson 
bristollocalfood@googlemail.com
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Sustainable Fish –  
a guide to the guides
In this issue, we’re looking at 
sustainable fish, and what a ‘sustainable 
fish city’ might look like in Bristol. 
On the surface, there seems to be a 
proliferation of labelling schemes, 
guides and organisations involved in 
this area, but here is a quick guide to 
some of the main players.

Good Fish Guide (see p.5)

Produced by the Marine Conservation 
Society (MCS) – the UK charity dedicated 
to the protection of the marine 
environment and its wildlife, which 
publishes authoritative sustainability 
ratings of fish and fisheries. 

This is a guide to what species are OK to 
eat – where numbers are not endangered, 
and fish are caught using methods which 
minimise damage to wildlife and habitats. 

On the online version, fish species are 
given a 1–5 rating, where 1 is the most 
sustainable. In the app version, this is 
translated into a simple traffic-light red, 
amber or green rating.

Search by fish name; fish type (e.g. oily or 
shellfish); farmed or wild; by sustainability 
rating; or by any combination of these 
factors.

The guide is available online, as a ‘Pocket 
Good Fish Guide’ download, or as a free 
app for iPhone or Android.

www.goodfishguide.co.uk

Seafood FInder
Produced by the Marine Stewardship 
Council (MSC) – not to be confused with 
the MCS! – who run a fishery certification 
programme and seafood ecolabel to help 
consumers pick the best environmental 
choice in seafood. Also provides MSC 
Chain of Custody certification so that 
fisheries and seafood businesses can get 
certified to the MSC standards to show 
that they support sustainable fishing.

This is a guide to where to find MSC-
labelled seafood available in your country, 
and thus support fisheries which are 
helping to protect the world’s oceans.

Search by brand or retailer e.g. Aldi or 
Jamie Oliver; by fish species; by product 
type e.g. canned or fresh/chilled; or by 
any combination of these three factors.

The guide is available online, or as a free 
app for iPhone or Android.

www.msc.org/where-to-buy/product-
finder

fish2fork (see p.4)

A guide to restaurants which serve 
sustainable fish. Search by location or by 
sustainability rating.

Available online and as part of Hugh’s  
Fish FIght app for iPhone only.

www.fish2fork.com

hugh’s Fish Fight
Produced to run alongside Hugh Fearnley-
Whittingstall’s Fish Fight campaign against 
discards, this combines the MCS’s Good 
Fish Guide with fish2fork’s sustainable 
fish restaurant reviews, with recipes and 
how-to videos.

Partly available online, where you can 
download a list of fish to eat & avoid, 
and sustainable fish recipes, but mostly 
geared towards an app for iPhone only.

https://itunes.apple.com/gb/app/fish-
fight/id452012663?mt=8

Labelling schemes
The MCS offer a guide to labelling 
schemes for fish and fish products:

n Soil association: farmed fish

n Organic Food Federation: farmed fish

n Food Certification Scotland (FCS): 
Farmed salmon

n Freedom Foods: RSPCA-monitored 
farmed salmon

n Marine Stewardship Council:  
Marine fish

n Earth Island Institute: Dolphin-safe 
canned tuna

www.mcsuk.org/downloads/fisheries/
Labelling.pdf

Video
True Cost conference film
In early December 2013, the 
Sustainable Food Trust convened a 
meeting of scientists, policy-makers, 
foundations and NGOs, to discuss a 
new economic model for agriculture, 
one that reflects the true cost and 
benefits delivered by different 
methods of production. This short 
film highlights the diversity of the 
discussion that took place.

http://sustainablefoodtrust.org/
articles/true-cost-conference-film/

The real cost of cheap food
The Lexicon of Sustainability Project 
explains in 2.5 minutes the true cost 
of cheap food – how the current 
industrial-agricultural system manages 
to externalise its costs, which we all 
end up paying.

http://sustainablefoodtrust.org/
articles/understanding-the-true-
cost-of-food

The People’s Produce
This documentary, by film students 
from UWE, follows The Community 
Farm in the Chew Valley. The film 
tells the story of the farm, meets the 
people who work there, and explores 
why something like this is vital for the 
future of farming.

www.thecommunityfarm.co.uk/
news/2014/02/the-peoples-
produce/

If You Needed a Better Reason To 
Start Cooking More Meals at home, 
here’s One For You
What is cheap, addictive, and leads 
to poor nutrition? Exactly what you 
should be avoiding. Cue the video.

www.upworthy.com/if-you-needed-
a-better-reason-to-start-cooking-
more-meals-at-home-heres-one-for-
you?c=upw1

Badgersett: Bringing Woody 
agriculture into the Mainstream
‘Woody Agriculture’ is the 
intensive production of agricultural 
staple commodities from highly 
domesticated woody perennial plants. 
It differs from ‘agroforestry’ in that no 
annual crops are grown, and thus little 
or no tillage is performed. 

www.resilience.org/
stories/2014-02-14/badgersett-
bringing-woody-agriculture-into-
the-mainstream
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Creating a Sustainable Fish City
The Sustainable Fish City campaign 
is working to transform the way we 
source and consume seafood. This is an 
ambitious aim, and so campaign efforts 
are focussed on those who, through their 
purchasing power, have the greatest 
opportunity to support sustainable 
fishing and reduce the market for 
endangered fish. We do this by asking 
businesses, and organisations that buy 
food, to sign the ‘Sustainable Fish City 
Pledge’. This is a public statement in 
support of sustainable fish, and commits 
the organisation to adopting a fully 
sustainable seafood policy.

Through the campaign we aim to:

n Raise awareness of the simple and 
affordable steps that can be taken to 
buy only sustainable seafood among 
people and organisations well placed  
to make a big difference

n Bring about a significant increase in the  
demand for sustainable fish by improving  
the sourcing policies of organisations 
that buy and serve a lot of fish

n Make sustainable fish the normal 
expectation, building confidence among 
fishermen and fish suppliers that it is 
worth investing in better products and 
practices.

What’s the problem?
People are eating more fish than they 
used to, and a lot of it is being caught by 
destructive methods. The world is now 
seriously at risk of losing some species 
from our seas forever. There has been a 
shocking decline in popular fish species 
over the past century. Some scientists 
estimate that, at current rates of decline, 
most of the world’s fish stocks could 
collapse within our lifetimes. Over half a 
billion people depend on fish for food and 
for their livelihood, so this would have 
dire social and ecological consequences.

The good news is that there’s still time to 
do something about it. Fish stocks can 
recover if they are managed sustainably, 
and if we stop buying fish from badly 
managed stocks or caught with damaging 
fishing methods. No matter where you 
work or shop, you can help. Our aim 
is to help cities become places where 
businesses, public sector and citizens 
eat only demonstrably sustainable 
fish, aiming to protect precious marine 
resources, ecosystems and good 
livelihoods in fishing for years to come.

5 gold stars for sustainable fish
Ideally we would like all people and 
organisations that serve fish to be using 
only fish from sustainable sources. But 
to begin that journey, we have to start 
with simple and effective steps. Below 
are the five specific areas which have 
been identified as making a significant 
difference, and where there are plenty 
of previous case studies of success, 
so there’s really no argument for such 
organisations not to join in! They are:

n Star 1: Sustainable fish in schools and 
council catering

n Star 2: Sustainable fish in hospitals

n Star 3: Sustainable fish in higher 
education

n Star 4: Sustainable fish in work settings

n Star 5: Sustainable fish innovation 
(taking the campaign a step further by 
e.g. recruiting iconic local businesses or 
local champions for the cause)

By focusing on these five targets, a city 
can create the kind of co-ordinated action 
that can change the fish buying culture 
across an area.

Becoming a 5-star Sustainable Fish City
Sustainable Fish City aims to win as 
many signatories as possible to the 
Sustainable Fish City pledge, and you 
can see the impressive list of who has 
already signed up at: www.sustainweb.
org/sustainablefishcity/whos_working_
on_it/. By the end of 2013, caterers that 
together serve well over 200 million meals  
a year had already adopted the Sustainable  
Fish City fish-buying principles.

To achieve Sustainable Fish City status, a 
city must have achieved a target number 
of signed pledges in all 5 procurement 
areas. The specific targets for each star 
are outlined in the sections below. 
Whilst the ultimate target is to become 
a 5-star Sustainable Fish City, areas can 
also gather stars along the journey, and 
thereby celebrate and recognise ongoing 
successes and encourage other caterers, 
businesses and institutions to join in.

Bristol – Sustainable Fish City?
So far, the campaign has been focussing 
its efforts on making London the world’s 
first Sustainable Fish City, by getting 
commitments from organisations across 
the city to only serve sustainable fish. 
In 2014 at least 6 other cities in the 
UK will be working towards achieving 

Sustainable Fish City status, by aiming for 
a certain number of local signatories to 
the Sustainable Fish City pledge across 5 
procurement areas. 

The campaign has had huge success so 
far – loads of national contract caterers 
have signed, as well as the 2012 Olympics, 
2014 Commonwealth Games and 2016 
Rio Olympics, and it’s making a huge 
impact on the fish supply chain. You can 
see the full list of signatories here: www.
sustainweb.org/sustainablefishcity/
whos_working_on_it/

There’s lots of opportunity for a brilliant 
campaign in Bristol. It would involve 
getting pledgees from Schools and 
Local Authority Catering, Universities, 
Workplaces, Hospitals and iconic local 
businesses, and there is already a huge 
amount going on in Bristol. Lots are 
already serving MSC Certified fish – Bristol 
Zoo Gardens, the Nuffield Hospital, HSBC 
and KPMG. North Bristol NHS trust has 
Silver Food For Life, and so does Bristol 
Football Club which means they’ve 
eliminated endangered fish and therefore 
ALMOST met the pledge: www.sacert.org/
catering/hospitalscaresettings

For more information, download the  
Good Catch guide at:

www.sustainweb.org/goodcatch/the_
essentials/

Caterers can find out more at:

www.sustainweb.org/goodcatch/the_
essentials/
http://cert.msc.org/
supplierdirectory/VController.
aspx?Path=be2ac378-2a36-484c-8016-
383699e2e466&NoLayout=true
www.thesra.org/suppliers/supplier-
directory/?type=fish&status=all

In Bristol, the Sustainable Food 
Procurement Group (see p.16) will be 
working to make sure that all their fish 
supplies are sourced sustainably.

You can get involved by making sure 
that all the fish you buy has been 
caught sustainably, and by asking for 
sustainable fish at your place of work 
or school, or when you’re eating out.
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Fish2fork’s mission is the removal of 
endangered, threatened, vulnerable and 
unsustainable species from restaurant 
menus. 

Fish2fork reviews and rates restaurants 
based on their sourcing practices, 
and their commitment to seafood 
sustainability.

The rating 
system, rates 
restaurants  
on a scale of  
up to 5 Blue  
fish (best practice) down to 5 Red fish  
(little regard given to sustainability).

Expected outcomes

n the opportunity to turn Bristol into a 
restaurant and seafood destination

n media coverage including an award 
ceremony for blue fish rated restaurants 
enabling you to promote your town, 
restaurant and local chefs at national 
level

n visibility for your town’s ranking on 
Fish2fork’s dedicated Blue city part of 
the site. 

n the opportunity to marry sustainable 
development, tourism and other 
economic interests in one project.

n a reliable source of data and 
information on the seafood consumed 
your town’s restaurants

n improved understanding and awareness 
of seafood sustainability issues for 
restaurants and suppliers throughout 
the town

n improved understanding of your 
population’s ‘out of home’ seafood 
consumption habits

n a chance to win the title of Fish2fork  
top Blue city in UK !

how can Fish2fork help? 

Fish2fork is the first online restaurant 
guide concerned with seafood 
sustainability. It has rated over 1,000 
restaurants to date in several countries 
and cities and has acquired a sound 
understanding of seafood, fish supply 
chains, and the restaurant sector at 
large. Fish2fork knows the difficulties and 
pitfalls of sourcing sustainable fish and 
shellfish encountered by most chefs.

By rating restaurants, liaising with the 
supply chain, and making the links with 
the consumer, Fish2fork provides an 
effective and measurable way for coastal 
and inland towns to reconnect with their 
maritime and fishing heritage and improve 
on seafood sustainability.

Fish2fork has previous experience 
in evaluating and rating the seafood 
sustainability of individual restaurants, 
chains and other seafood outlets at a 
town or city scale, whilst encompassing 
all levels of gastronomy and all styles 
of cooking. The fish2fork guide and 
accompanying ratings constitute a visual 
and reliable snapshot of the sustainability 
of the seafood served at a precise moment 
in time and will provide a baseline for 
future evaluations or comparisons.

Plymouth: a blue fish city in the making
Fish2fork was commissioned to rate 
and evaluate over 50 restaurants for 
seafood sustainability in a partnership 
project with the Plymouth Waterfront 
Partnership, National Aquarium and the 
Marine Institute and University. Fish2fork 
enlisted help from marine students for 
initial surveying of the restaurants which 
forged a link between the city’s academic, 
scientific and hospitality sectors. 

Plymouth’s first marine festival and 
seafood weekend was used as focal point 
for releasing the project’s results. The 
Fish2fork award ceremony with local chefs 
attracted good media coverage. 

The Package (the deliverables)

n a set number of restaurants evaluated 
by Fish2fork 

n Each restaurant to benefit from 
personalised review posted on Fish2fork 
website

n Bristol to benefit from its own review for 
seafood sustainability 

n Dedicated area for your town on 
Fish2fork website as part of the project.

n Certificates for all blue rated restaurants 
and participation of Fish2fork in 
organisation and attendance of blue 
fish award event 

n A report analysis of the project’s 
findings including recommendations on 
how to improve the town’s sustainability 
ratings.

Future steps
It is envisaged that the rating of UK’s 
seafood sustainability will be taking the 
form of a league’s table of ‘sustainable 
seafood destinations’. Plymouth has 
already expressed the wish to take part in 
such an initiative.

By developing the Blue city project idea 
around the country, we are hoping to 
instigate a friendly competition spirit 
between towns/cities aspiring to be the 
best when it comes to caring about the 
future of fish and shellfish. 

Regular re-assessment of the blue fish 
towns will allow Fish2fork to monitor 
the progress of the rated towns and 
restaurants around the UK.

Fish2fork, South Wing, Somerset House, 
Strand, London, WC2R 1LA 
020 7845 5852 · info@fish2fork.com  
fish2fork.com

fish2fork

fish2fork com
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The Blue City Project
Bristol possesses all the ingredients 
to become a sustainable seafood 
destination: a varied restaurant scene, 
good seafood supplies, a vibrant tourism 
industry, talented chefs & restaurateurs 
and an increasingly discerning dining 
population.

Fish2fork’s Blue city project is offering 
major towns and cities the chance to 
publicly show their commitment to 
sustainable seafood by taking part in a 
nationwide survey to reveal the UK’s ‘Top 
10 sustainable seafood towns’. 

Why take part?
Food tourism is on the increase and 
sustainability is a must to keep the fishing 
communities and tourism industries 
alive and well for the enjoyment and 
employment of future generations. 

Any town/council/city priding itself in 
its maritime and fishing heritage (as an 
island nation) should be embracing the 
opportunity to display a proactive stance 
towards sustainability and welcome the 
chance to evaluate their fish and seafood 
eateries. 

Towns and cities inland are also eligible 
to take part in the Blue city project as they 
may indeed show particular dedication to 
traceability, sourcing and sustainability.

fish2fork.com
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The Marine Conservation Society’s 
(MCS) Good Fish Guide app – now 
available on android as well as for 
iPhone –brings the definitive guide 
to sustainable seafood to even more 
consumers, helping them to make the 
right choice at the supermarket fish 
counter or at the fishmongers.

The app, sponsored by Waitrose, allows 
shoppers access to MCS’s most up-to-date 
advice, so you don’t end up serving red 
listed Mediterranean swordfish with your 
chips when you should be eating its green 
rated South East Pacific brother.

To support the launch of the Android app, 
Waitrose commissioned research that 
shows people are still confused about 
which seafood they should be eating.

When asked to identify responsibly 
sourced options less than a quarter of 
respondents (24% and 21% of people 
respectively) identified mussels and 
oysters as fine to eat. When in fact both 
are a good option to eat if looking to  
make responsible choices.

Whereas 14% of people thought whitebait 
was responsibly sourced – when in fact 
it should be avoided if trying to choose 
responsible seafood to eat.

Quentin Clark, Head of Sustainability and 
Ethical Sourcing at Waitrose says “While 
many people are keen to make responsible 
choices, these findings show there is still 
some confusion over the best seafood 
choices to make. So we wanted to support 
the launch of this app to make it as easy as 
possible for people to find the answers.”

The Waitrose research also finds there are  
major differences in attitudes towards fish  
sourcing depending whether people live 
by the sea or not. It found more than a 
third (35%) of people who live by the sea 
(closer than five miles) definitely agree 
they would be more likely to go to a 
restaurant if they knew the fish there has 
been responsibly sourced – this compares 
to 22% of people who live further from  
the sea.

The app is simple to use. Just search by 
common fish name and you’ll get all the 
information just as you want it – either 

Good Fish Guide app.
at a glance or in full detail. It explains 
the MCS traffic light ratings system so 
you know exactly what you can and can’t 
eat, and the fish that you should eat only 
occasionally. The app uses the latest data 
from the ICES (International Council for the 
Exploration of the Sea) stock evaluations.

The Marine Conservation Society (MCS) is 
the UK charity dedicated to protecting our 
seas, shores and wildlife. MCS campaigns 
for clean seas and beaches, sustainable 
fisheries, and protection of marine 
life. Through education, community 
involvement and collaboration, MCS 
raises awareness of the many threats that 
face our seas and promotes individual, 
industry and government action to 
protect the marine environment. MCS 
provides information and guidance on 
many aspects of marine conservation and 
produces the annual Good Beach Guide, 
the Good Fish Guide and Fishonline on 
sustainable seafood, as well as involving 
thousands of volunteers in projects and 
surveys such as MCS Beachwatch. 

www.mcsuk.org

www.mcsuk.org
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Our stream-fed Rainbow Trout won ‘Gold 
of Golds’ in the most recent Taste of the 
West awards (i.e. ‘Best Fresh Fish’ in the 
South West), and has been a hit among 
some of Bristol & Bath’s top chefs. Our 
best feedback comes from the individual 
customers, families and buying groups 
who love our rainbow trout, and keep 
ordering week after week. Thanks to you 
all!

A few years ago, we restored three old 
hatching ponds on the farm, fed from the 
stream that runs through our land. We buy 
in rainbow trout as fingerlings at about  
4 inches long from a hatchery down the  
road in Watchet and grow about a thousand  
at a time in the large ponds, most of 
which we sell to restaurants, delis, buying 
groups or other customers. The ones that 
are not sold are released into the large 
lake on our farm (perhaps for some lucky 
fishermen, when we start doing fly-fishing 
days at the farm sometime soon!).

We either sell fresh to order or fresh 
frozen. Our trout come in various sizes 
but we sell mainly 1lb fish (after gutting) 
to restaurants, and other customers. Our 
Bristol/Bath prices are £5/lb wholesale 
or £6.50/lb retail (or £6/lb for buying 
groups). If you would like bigger fish, do 
ask.

We have now finished building a smokery 
and will soon be selling smoked trout 
fillets, fresh or fresh frozen and smoked 
trout fish cakes and pâté. In a stroke of 
sheer genius, we bought an old caravan 
on e-bay for £100 and converted it into 

being the smoke-house! We tow it into 
the yard by the barns where we gut and 
brine, tow it off down the farm lane while it 
smokes and then bring it back for labelling 
and packaging.

about us

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 farming businesses 
running – James is in charge of the cows, 
our lambs are reared by Matt and Claire, 
Sam and George keep the chickens, 
Vernon looks after the 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, really. 

Bristol deliveries, buying groups and 
collection points
n We currently do weekly deliveries in 

most parts of Bristol. Place orders 
by Monday evening for a Wednesday 
delivery. 

n We offer discounts to buying groups and 
have fledgling groups in Easton, and 
Montpelier. Get in touch to start or join 
one in your neighbourhood. 

n We can also offer a collection point at 
Hope Chapel, Hotwells and are looking 
for more places to offer the same 
service. 

n We encourage payment in Bristol 
Pounds – we were the first farm signed 
up to this scheme and heartily support 
it. TXT2PAY makes deliveries much 
easier for all.

n You can contact us or place an order  
by calling 07710257398 or emailing 
info@streamfarm.co.uk

We will be at some Love Food Festivals in 
the next few months:

n 30 March 2014 at Paintworks

n 3–5 May 2014 in Millennium Square  
(as part of Bristol Food Connections)

www.streamfarm.co.uk

Stream Farm’s stream-fed Rainbow Trout
Will Campbell-Clause

www.streamfarm.co.uk
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Coexist 
Community 
Kitchen has 
linked up 
with the 
Happy Fish 
Company 
to bring our 
month of 

Spanish language and cookery classes to 
Hamilton House.

This 4 week evening course is the perfect 
opportunity to practise and learn Spanish 
whilst cooking up a new menu of tapas 
each week. Dishes include Mejillones en 
escabeche – Soused mussels, Pimientos 
del piquillo rellenos de perlon – Piquillo 
peppers stuffed with gurnard and Gambas 
al ajillo – Shrimp with garlic, all sourced 
sustainably by our local fish supplier!  
As well as many other vegetarian and 
meat dishes…

Happy fish at Co-exist
Eli’s Spanish Cocina runs every Thursday 
between 6.30–8.30pm from Thursday 
6 March, to find out more and book your 
place please go to: 

www.hamiltonhouse.org/elis-spanish-
cocina

The Happy Fish Company offers door-
to-door delivery, to home or business 
addresses, of fresh fish and seafood 
together with full filleting and fish 
preparation. Produce can be delivered 
throughout Bristol and Bath, or picked 
up from collection points such as the 
Southville Centre. They use local Cornish 
suppliers of fresh fish and shellfish which 
only buy from day boats, avoiding trawlers 
and other unsustainable methods of 
fishing. Fish are handline caught wherever 
possible.

www.thehappyfishco.com/

Fish online
Fisheries and the post-2015 
development agenda
digest: Sustainable fisheries must be 
central to the new global development 
goals of 2015. This could either be 
realised by providing goals and targets 
for the fisheries themselves in the 
agenda – or by making them part of a 
broader set of goals that focus on food 
security and livelihoods.

http://pubs.iied.org/17203IIED.html

FISh TO 2030: Prospects for fisheries 
and aquaculture
digest: A new joint report by World 
Bank, FAO, and the International 
Food Policy Research Institute 
looks at prospects for fisheries and 
aquaculture. The report suggests that 
fish farming will provide close to two 
thirds of global food fish consumption 
by 2030, as catches from wild capture 
fisheries level off and demand from 
an emerging global middle class, 
especially in China, substantially 
increases.

www.fao.org/docrep/019/i3640e/
i3640e.pdf

Ending overfishing
digest: This short film, from 
Ocean2012, highlights some of the 
problems facing our oceans. With over 
1 billion people, largely in developing 
countries, relying on fish as their main 
source of protein, we can’t afford to 
lose this precious lifeline. Since this 
film was produced, a new Common 
Fisheries Policy has been agreed, 
which will see an end to the practice of 
discarding fish. But there’s still a long 
way to go if we are to keep enjoying 
fish for years to come.

http://sustainablefoodtrust.org/
articles/ending-overfishing

urban Tilth
Urban Tilth coordinates a series of small 
farms and gardens which together form a 
greenway across Richmond, California – a 
neighbourhood that suffers from poverty, 
gangs and guns, and which has, at its 
centre, a huge Chevron refinery which last 
year exploded…

www.urbantilth.org/
www.resilience.org/stories/2014-01-08/
doria-robinson-on-scaling-up-
community-resilience-in-the-shadow-of-
chevron
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Farms, hearts and gardens
Hidden in the back-streets and back-
alleys of neglected estates, on railway 
sidings and in disused corners of the 
city, seemingly unnoticed by the hustle 
and bustle of the rat race, is a network 
of precious green space. There are 16 
city farms in London and hundreds of 
community gardens and growing sites. 

www.youtube.com/
watch?v=lhGYWixlB80
www.farmgarden.org.uk/london

Brooklyn Grange Farm
In this mesmerizing time-lapse video, shot 
over the course of seven months, you can 
see a Brooklyn building go from white roof 
to dirt to a blanket of the varied greens 
of a vegetable farm. The produce – an 
abundance of tomatoes, salad greens, 
peppers, kale, chard, and more – gets sold 
at local farm stands and through CSAs.

www.takepart.com/article/2014/02/13/
brooklyn-rooftop-garden-video

www.hamiltonhouse.org/elis-spanish-cocina
www.hamiltonhouse.org/elis-spanish-cocina
www.thehappyfishco.com/
http://pubs.iied.org/17203IIED.html
www.fao.org/docrep/019/i3640e/i3640e.pdf
www.fao.org/docrep/019/i3640e/i3640e.pdf
http://sustainablefoodtrust.org/articles/ending-overfishing
http://sustainablefoodtrust.org/articles/ending-overfishing
www.urbantilth.org/
www.resilience.org/stories/2014-01-08/doria-robinson-on-scaling-up-community-resilience-in-the-shadow-of-chevron
www.resilience.org/stories/2014-01-08/doria-robinson-on-scaling-up-community-resilience-in-the-shadow-of-chevron
www.resilience.org/stories/2014-01-08/doria-robinson-on-scaling-up-community-resilience-in-the-shadow-of-chevron
www.resilience.org/stories/2014-01-08/doria-robinson-on-scaling-up-community-resilience-in-the-shadow-of-chevron
www.youtube.com/watch?v=lHGYWixlB80
www.youtube.com/watch?v=lHGYWixlB80
www.farmgarden.org.uk/london
www.takepart.com/article/2014/02/13/brooklyn-rooftop-garden-video
www.takepart.com/article/2014/02/13/brooklyn-rooftop-garden-video
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Sustainable fishing is synonymous with 
the River Cottage brand and in the same 
month the Canteen turns one, it is also 
celebrating all things fishy. Supplier of 
the month is West Country Catch and 
dining experience Fish Night is taking 
place on Tuesday 25 March. 

Andrew Green, Development Chef explains:

“Here at River Cottage we are working 
constantly to monitor and take advice on 
which fish are sustainable enough to put 
on our menu. We are committed not only 
to selling safe fish, but also to promoting 
less damaging methods of fishing. If 
there is no fish on our menu today that is 
because no suitable fish was available. By 
taking positive action now, we can ensure 
a plentiful supply of fish for the future.”

River Cottage Canteen defines safe fish as:

n Caught using a low impact method
n In season
n Not endangered (within the fishery from 

which it is being caught)
n Farmed in a low impact way
n Available locally

Low impact acceptable methods include 
line, rod and pole caught, potted, hand 
dived, trapped, static nets or throw 
netted and ring netted for sardines and 
sprats only whilst in season ensures that 
spawning fish are not caught, helping to 
protect the next generation of fish. 

Tim Maddams says about ‘Fish Night’:

“I love fish, I love catching it, cooking with 
it and eating it, I am committed to the 
sustainability of future fish stocks and I’m 
keen to show you how to make the most of 
the fish you buy. So come and join in the 
fun at one of our fish nights, learn a thing 
or two and enjoy a tasty seafood treat.” 

For more information about Hugh Fearnley-
Whittingstall’s Fish Fight campaign: 
www.fishfight.net/ 
This has recently been updated to include 
links to the fish sourcing policy of all the 
major supermarket chains.

Download the Fish Fight app for iPhone at: 
https://itunes.apple.com/gb/app/fish-
fight/id452012663?mt=8

Fish Night
Tuesday 25 March 
River Cottage Canteen, Whiteladies 
Road, Bristol 
£35 per person, including a three course 
set menu

To book a table for Fish Night, please call 
the Canteen on 0117 973 2458 or email at 
bristolcanteen@rivercottage.net for more 
information on the night please visit  
www.rivercottage.net/Canteens/Bristol 

Supplier of the month 
West Country Catch
Tim and Lou created West Country 
Catch in February 2013 supplying 
quality fresh fish to restaurants and 
wholesalers in and around Dorset, 
Devon, Somerset and London. We are 
based in Dorchester – the county town 
of Dorset, a historic market town which 
lies on the banks of the River Frome, in 
the Frome Valley.

Our fish is sourced from local boats as 
well as from Brixham, Plymouth and 
Newlyn day boats. We are in constant 
contact with our buyers in Brixham 
and Cornwall throughout day, which 
keeps us up to date with what is due 
to be landed. This means we are able 
to provide our customers with some of 
the finest fish off the coast of Dorset, 
Devon and Cornwall.

We are very proud to say that our 
customers include River Cottage HQ, 
River Cottage Canteens in Bristol and 
Axminster and range from your local 
country pub to some of London’s top 
flight restaurants. With Tim, Lou and 
Dave’s combined 25 year’s experience 
West Country Catch has built its 
reputation by selling top quality 
produce at competitive prices and 
exceeding our customer’s expectations 
with the very best customer service.

01305 259135 
sales@westcountrycatch.co.uk 
www.westcountrycatch.com

@WCCFreshFish

www.facebook.com/pages/West-
Country-Catch

News from River Cottage Canteen

River Cottage HQ favourite, Tim Maddams 
(above) who campaigns alongside Hugh 
Fearnley-Whittingstall in the international 
Fish Fight will be hosting the evening. 
Tim will lead a talk focusing on both the 
practical elements of fish from filleting 
to cooking, along with the importance 
of safeguarding our seas for generations 
to come and how we can all do our own 
bit towards buying and sourcing fish 
responsibly. 

River Cottage Canteen works hard to 
source the very best ingredients – 
seasonal, local, organic and wild. The 
ever evolving menu is in response to 
the very best produce available today 
from the surrounding area. Everything is 
prepared on the premises by head chef 
Mark Stavrakakis and his team, overseen 
by executive chefs Gill Meller and Andrew 
Green. All of the Canteen’s meat comes 
from local farms that produce free range 
and organic meat to the highest welfare 
standards and most of the vegetables and 
fruit are grown within 50 miles of Bristol.

Fish and shellfish come from local day 
boats and other sustainable sources in the 
South West. There is never a compromise 
on sourcing responsibly, so if fish choices 
are sometimes limited it is because the 
Canteen is rigorous in only choosing what 
they believe to be sustainable.

www.fishfight.net/
https://itunes.apple.com/gb/app/fish-fight/id452012663?mt=8
https://itunes.apple.com/gb/app/fish-fight/id452012663?mt=8
www.rivercottage.net/Canteens/Bristol
www.westcountrycatch.com
www.facebook.com/pages/West-Country-Catch
www.facebook.com/pages/West-Country-Catch
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This is an area where ‘ethical buying’ 
is as important as it is increasingly in 
all other areas of food purchase. In a 
recent announcement the International 
Panel on the State of the Oceans (IPSO) 
re-affirmed its statement of 2011 that – 
through man’s activities – the oceans 
and seas of our planet are in a dire state, 
and that unless urgent action is taken to 
address the problems a major extinction 
event in the marine environment will 
be seen during the lifetimes of people 
now alive. The causes are over-fishing; 
climate change (warming the seas, 
and so changing habitats); ocean 
acidification (the absorption of too much 
CO2); and pollution – typically nitrogen 
run-off from fertilisers used on the land 
and the invasion of increasing areas of 
the marine environment, at all depths, 
by discarded plastic. 

As regards over-fishing, The World Wildlife 
Fund (WWF) states that worldwide two 
thirds of assessed stocks are currently 
over-fished and facing collapse. Similarly 
Sustainable Fish City cites statements by 
scientists that most of the world’s fish 
stocks could collapse within our lifetimes. 
In Europe, a disastrously incompetent 
Common Fisheries Policy (CFP) has 
resulted in a massive decline of fish in 
EU waters to the point where, since 2011, 
its seas have been able provide less 
than half the Union’s needs. With the 
advice of scientists being ignored by EU 
authorities in quota decisions, overfishing 
(funded by inappropriate subsidies), 
discards and widespread illegal fishing, 
have resulted in two thirds of EU stocks 
being overfished, with a third of these 
in danger of commercial extinction. In 
the Mediterranean the situation is even 
worse, with illegal practices such as the 
use of spotter planes (to detect tuna 
shoals) and illegal gear such as drift nets 
still in wide use. A new CFP has just come 
into force and final decisions on the new 
round of fisheries subsidies are imminent. 
However, despite the Commission’s own 
statement that the European fishing 
fleet is up to three times too large for the 
available fish, the new subsidies – which 
have borne major responsibility for that 
overcapacity – will apparently do little 
to address that problem. Hugh Fearnley-
Whittingstall did a great public service 
with his Fish Fight campaign by bringing 

the plight of the seas to the attention of 
the public. His exposure of the scandalous 
‘discard’ policy, with quotas forcing 
fishermen to throw over board – dead –  
almost as many fish as they landed, 
prompted the indignation of the public 
and indeed greatly influenced the new 
CFP rules. Marinet, however, and others 
believe that a danger of a simple discard 
ban, together with Hugh’s proposal 
that people develop a taste for fish 
other than the old and over-pressurized 
favourites, has the potential to simply 
generate a market for yet more species. 
Marinet – along with almost all marine 
NGOs and marine scientists – believes 
that the obvious need is for reduced 
fishing to allow the stocks to rebuild, and 
management tools such as large no-take 
marine reserves to restore and maintain 
health to our seas, their ecosystems 
and stocks. Despite the advice of the 
scientists, and the great success of these 
reserves wherever they have been created, 
the EU has chosen not to heed that advice. 

Fish farming – not the solution?
The increasing scarcity of wild fish has 
encouraged a growth in fish farms which 
are, however, not without their problems. 
Carnivorous fish (such as salmon) need to 
be fed wild fish in large numbers, which 
has led to continued depletion of wild 
stocks; highly concentrated populations of 
fish in a small area has resulted in disease 
which is treated with antibiotics that 
percolate into the surrounding seas and – 
along with the disease – contaminate wild 
fish; there is a major problem with the 
effect (on the surrounding seas) of sewage 
from the farms – in Scotland statistics 
show that the farms produce sewage 
equivalent to that of 8 million people; and 
when genetically modified fish escape 
they have a corruptive effect on the gene 
pool of wild fish with which they come into 
contact. 

Where next?
So where does that leave us when it 
comes to shopping for the evening meal?? 
The choice made by consumers can exert  
a powerful influence on producers, and 
this is so with the fishing industry.  
By buying from sources that are certified –  
by monitoring organisations such as the 
Marine Stewardship Council (MSC) –  
as using sustainable fishing methods, 

pressure is created on the industry to 
adopt methods that have regard for the 
health and future of the seas: bottom 
trawling, though widely employed, is not 
one of them – it devastates ecosystems 
and non-target species alike. Requiring 
information on the source of the fish that 
they buy is therefore the most constructive 
step that consumers can adopt towards 
preserving the health of the seas.

another view…
There is of course another view! For almost 
three years I worked as a deckhand on 
trawlers and purse seine fishing boats in 
the North Sea. True to the popular image 
of professional fishing as a noble and 
rather heroic activity, we would be out for 
days or even weeks on end in sometimes 
huge seas that swept both the decks 
and us as we hauled in the nets. I can 
testify from that first hand experience, 
however, that the profession is nothing 
other than the mass and merciless 
slaughter of defenceless creatures that 
so typifies man’s inter-relationship with 
the denizens of the natural world. As the 
net was opened the fish dropped onto the 
deck in an agony of pain and suffocation, 
with their eyes and movements testifying 
to that agony, and the big cod coughing 
in a manner that was uncannily like a 
human being. We would then wade in 
among them (often knee deep) driving 
our fingers into their gills to pick them 
up, slitting their throats and ripping their 
intestines out before throwing them – 
still alive – into the ‘washing pool.’ In a 
word it was, and is, nothing more than 
butchery at sea. Those concerned about 
the suffering that we administer to the 
life forms of the natural world – and the 
growing indications that this behaviour 
is threatening to bring very nasty 
repercussions for our own species – might 
consider the option of changing to a 
healthy vegan or vegetarian diet!

John Stansfield, MARINET Campaigner

MARINET is the Marine Information 
Network of Friends of the Earth UK

To find out more, or to sign-up for 
MARINET’s newsletter, go to: 
www.marinet.org.uk 

Read more about EU reform at: 
http://ec.europa.eu/information_
society/newsroom/cf/mare/itemdetail.
cfm?item_id=11186

The importance of purchasing sustainably sourced fish 
in the battle to save the world’s marine environment
John Stansfield

www.marinet.org.uk
http://ec.europa.eu/information_society/newsroom/cf/mare/itemdetail.cfm?item_id=11186
http://ec.europa.eu/information_society/newsroom/cf/mare/itemdetail.cfm?item_id=11186
http://ec.europa.eu/information_society/newsroom/cf/mare/itemdetail.cfm?item_id=11186
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Food Policy Council meeting 
15 January
The purpose of the 15 January meeting 
was to reflect and review the work of 
the FPC and ensure it can meet the 
expectations now being generated. 
This outcome was achieved through a 
facilitated process led by Liz Zeidler.  
Liz is part of a consultancy called 
Modoto, a key member of the happy 
City Initiative and co-Chair of the Green 
Capital Partnership along with Philippa 
Bailey. She is a very experienced 
facilitator and also led the November 
Gathering on our behalf.

Guided by Liz people felt the following 
activities reflected what is working well:

n Connectivity facilitating conversations 
(in public sector/business/community) 
by bring people together and sharing 
information and as convener of great 
events.

n Influencing policy Defining what ‘good 
food’ means in the charter, developing 
and setting out the Good Food Plan, 
opening doors and opportunities 
through European exchange, influencing 
public and private procurement and 
getting big organisations to wake up.

n Validating role for food issues – 
Assembling knowledge, Who Feeds 
Bristol/Food Poverty Reports. Validated 
food and food policy in the public 
sector. Visible statement of commitment 
by the city. Confidence and support to 
small-scale projects.

n Visibility and communicating FPC 
have changed the conversation about 
food. We present a coherent message. 
Explains and publicises the message 
and shouts about it. Creates a focal 
point for different food interests. 
Bringing together; health, Fairtrade, 
soil, local economy, fairness, animal 
welfare onto same platform.

In order to do these 4 elements really well. 
The FPC must be:

n Much more focused. Devoting 
substantial time to following key issues:

 Food poverty
 Work with schools
 Communications for culture change
 Securing resources for the FPC
 Public procurement
 Influence planning activity
 Baseline study for Food Plan

n Also each member needs to have a 
clear and specific contribution. These 
priorities must be mapped back to the 
Food Plan.

Other items of interest
The winning idea chosen to be worked up 
for the Mayor Bloomberg’s Big Idea was 
http://georgesideaslab.dialogue-app.
com/ideas/good-foodmarkets  
submitted by the Matthew Tree Project – 
Mark Goodway.

The idea submitted on behalf of the 
Food Policy Council by Steve Marriot 
was Bristol: A more equal city, a scheme 
bringing together the creative energy of 
the city and its people to address the 
issue of inequality and poverty. Barbara 
Janke, the The Executive Member for 
Health and Social Care, has asked whether 
this proposal could be developed within 
the Council. The paper for this will be 
available on the website soon.

Councillor hoyt’s urbact Elected Member 
Training – slideshow
This was presented at the last training 
session under the Urbact training 
programme early December. It summarises 
our food work in Bristol. You can view 
the slideshow at: www.slideshare.net/
uRBaCT/gus-hoyt-urbact-bristols-
presentation

The FPC wishes to thank Amy Robinson 
for her service and commitment to the 
Food Policy Council as the Green Capital 
Representative, and we wish her well in 
her future activities as Business Action 
Group leader on behalf of Bristol’s Green 
Capital Partnership.

Karim’s diary
I want to give a quick 
update on the PhD 
studentship at the 
Royal Agricultural 
University in relation 
to Food Poverty. We 
had a large number of applications, we 
are currently in the process of shortlisting 
for interviews. The successful applicant 
should be a great asset to Bristol FPC 
exposing many of the issues in relation to 
food poverty at Bristol but also testing any 
new approach such as the interesting new 
scheme ‘Bristol – a more equal city’.

The Royal Agricultural University will also 
be collaborating with Bristol City Council 

on two workshops with the following 
themes: 

Local Food Production and Co-ordinating/
Scaling up Supply Chains for Urban 
Markets, including Public Sector Buyers

Bio-energy and Waste to Energy, including 
Urban and Rural Food and Farm Wastes

Kristin’s diary
On 4 & 5 February 
I was privileged to 
be able to make 
a lightning visit 
to Brussels as 
part of the Bristol 
delegation to our 
URBACT-sponsored Sustainable Food in 
Urban Cities project mid-term conference: 
Urban Food Strategy Mix: http://
urbact.eu/en/projects/low-carbon-
urban-environments/sustainable-
food-in-urban-communities/
news/?newsid=1184

The conference was: An interactive 
workshop exploring what cities do or 
could do to reduce their carbon footprint 
and improve the overall sustainability of 
their food system. 

Hosted by Brussels Environment, the 
event marks the half-way point of the 
Sustainable Food in Urban Communities 
Network, a European project co-financed 
by the ERDF through the URBACT II 
programme.

The conference started for me with an 
evening of speed presentations coming 
from all of our partner cities (and getting 
to hear what the rest of the official Bristol 
delegation had put together on this topic 
as well!). When you have your head down 
getting on with grassroots projects, It is 
always inspiring to hear what the partner 
cities have been up to and ‘compare and 
contrast’ with the ever-burgeoning activity 
in Bristol. As always, the evening ended 
with some lovely food and drink, and 
catching up with the reps from the partner 
cities.

The next day was a full-on one with a 
plenary session in the morning and 
workshop sessions in both the morning 
and afternoon. However, one of the best 
take-aways for me from the whole event 
was the cleverly designed exhibit of all 
the posters from each of the partner cities 
highlighting all of the project and activity 
in their cities. 

Food Policy Council update

continued on p.11
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The posters were displayed in an 
extremely attractive and engaging manner 
on floor stands which allowed us to read 
them at eye height, with plenty of room to 
amble around and browse all the visuals 
on offer. We all wanted to take the exhibit 
home!

Stephanie Mantell representing Brussels 
as the lead partner and Francois 
Jegou, the project’s lead expert, once 
again ably set out the context and 
the challenges of sustainable food in 
urban communities. Bristol’s own Joy 
Carey talked about the role for cities in 
Sustainable Food Governance. Links to 
all of the presentations are available 
on the website at: http://urbact.
eu/en/projects/low-carbon-urban-
environments/sustainable-food-in-
urban-communities/homepage/

Six different workshop topics were on 
offer to participants throughout the day, 
which included Growing, Delivering, and 
Enjoying (the three cross-cutting themes 
of the project), as well as Governance, 
Funding, and C02 and Resource Efficiency 
Strategies. I chose to go to the Growing 
workshop in the morning and the 
Governance workshop in the afternoon. 
Each session was assigned the task of 
tackling three different questions in small 
groups. The sessions were a valuable 
exchange of information between the 
cities. In the Growing session we were 
able to share learnings about how 
the CSA model is working differently 
between countries and cities, and in 
the Governance session we were able 
to discuss how the Food Policy Council 
structure might or might not be relevant 
for different public/private/civil society 
configurations.

As usual I returned to Bristol  
exhausted but inspired!

Joy Carey reports 
back from 
the Midterm 
Conference for 
the Sustainable 
Food in urban 
Communities 
project: urban 
Food Strategy 
Mix, in Brussells, 4–5th February 2014

What’s it all about?
The food sector generates 20% to 
30% of the global greenhouse gases 
emissions and cities can play an active 
role to reduce them. What do or should 
the cities do to reduce their carbon 
footprint and make their food system 
more sustainable? URBACT is a cross-
European programme that enables cities 
to pool ideas on how to address these 
challenges, through sharing ideas and 
learning from each other.

Representatives from 40 European 
cities together in one room!
On 5 February, the 10 cities involved 
in the URBACT project hosted a day’s 
conference/workshop in Brussels. 
The event was coordinated by the 
project leader, Brussels Environment 
and it marked the half-way point 
of the ‘Sustainable Food in Urban 
Communities’ project.

More than 120 stakeholders from 40 
different European cities attended 
the day. Interactive work sessions in 
small groups gave the participants the 
opportunity to exchange and share their 
‘local’ initiatives and practices. The 
discussions were practical and to the 
point: ‘what works, what doesn’t?’

The overall aim of the day was to enable 
us all to explore new strategies and 
innovative answers to current food 
system challenges at global and at city 
level. 

What’s happened so far?
The 10 URBACT partners have 
produced three thematic reports full 
of inspirational case studies from all 
across Europe: ‘Growing’, ‘Delivering’ or 
Enjoying’ ... sustainable food. Bristol, 
along with all of the other partners, has 
contributed to the ‘Enjoying’ report – 
ideas for enabling everyone to enjoy and 
have access to good food. The partners 
spent 4 February together reviewing 
what they’ve learnt from these reports 
and how to them make use of the 
learning in their own cities.

There are lots of ideas Bristol can learn 
from. Not that we’re short of activities, 
but in fact there’s so much more we 
could be doing. For example new urban 
food business ideas; ways of connecting 
community gardens with schools; work 
on food delivery hubs to help increase 
the amount of local and regional food 
supplied into the city; how we might 
develop the Good Food charter into a 
city wide recognition scheme. 

It’s encouraging that the other cities are 
also very inspired by what we’re doing 
here. The ‘Who Feeds Bristol’ report has 
encouraged the city of Gothenburg in 
Sweden to do similar baseline research. 
Lots of questions have arisen about how 
to provide strategic food leadership & 
governance in cities. Other cities are 
keen to know how Bristol went about 
establishing the Bristol Food Policy 
Council, what its role is and what it can 
actually enable the city to do.

Similarly, the Bristol Good Food plan, 
which aims to help us all to pool our 
collective efforts towards eight clear end 
goals, seems to make sense to the other 
cities. 

how can we find out more?
There will be an event in June to share 
some of the learning and think how 
Bristol can make best use of being 
involved in the URBACT network. One 
of the things we have gained is new 
connections and potentially places to 
visit.

Update from the Food Policy Council continued

http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/homepage/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/homepage/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/homepage/
http://urbact.eu/en/projects/low-carbon-urban-environments/sustainable-food-in-urban-communities/homepage/
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The eagle-eyed amongst you will have 
noticed a small but significant change 
on the cover page of this newsletter – 
Bristol Food Network has changed from 
being a voluntary group, to a Community 
Interest Company (CIC).

The Directors of the new CIC are:  
Joy Carey (f3 consultants), Lorna Knapman 
(Love Food), Sid Sharma (Thali Café), 
Kristin Sponsler (Transition Bristol) and 
Jane Stevenson (Local Food Update etc).  
Our Company Secretary is Marti Burgess.

We hope that this change in structure  
will give us a bit more solidity, though our 
central purpose remains unchanged:  
to support, inform and connect 
individuals, community projects, 
organisations and businesses who share 
a vision to transform Bristol into  
a sustainable food city. 

We have taken our wider objectives from  
A Good Food Plan for Bristol:

n To promote and encourage people 
to cook from scratch, grow their own 
and eat more fresh, seasonal, local, 
organically grown food.

n To champion the use of local, 
independent food shops and traders to 
help keep Bristol’s high street vibrant 
and diverse.

n To promote and encourage the use of 
good quality land in and around Bristol 
for food production.

n To promote and encourage the 
redistribution, recycling and composting 
of food waste.

n To advance education about the 
part that food, nutrition and lifestyle 
can play in meeting the needs of 
disadvantaged individuals, families and 
groups in the community and encourage 
social inclusion and social cohesion.

n To promote community-led food trade 
such as co-operatives, buying groups, 
Community Supported Agriculture and 
pop-up shops. 

n To build the Bristol Food Network 
expertise in food and sustainability 
that allows access to and creates 
opportunities for local people within 
Bristol.

www.bristolfoodnetwork.org

You can also see our new Flickr gallery at: 
www.flickr.com/photos/
bristolfoodnetwork/sets/

Green Capital 2015
Another recent development is the setting-
up of themed action groups to help deliver 
lasting change through Green Capital 
2015. Bristol Food Network have been 
asked to host the Food Action Group

We held our first meeting on 18 Febuary, 
kindly hosted by Kieran Jefferson of Friska 
Victoria Street. 

Steve Marriot, Sustainability Manager 
for Bristol City Council, started things off 
by talking through a ‘visual timeline’ of 
‘food’ in Bristol, spanning from Victorian 
times through to today. From at least the 
1980s there has been a steady increase of 
sustainable and grassroots activity around 
food in Bristol, and the crescendo is only 
going to build as we head to 2015. Steve 
highlighted the birth of both the Bristol 
Food Network in 2008 and the Bristol Food 
Policy Council in 2011, “whose aim is to 
ensure that Bristol residents and visitors 
have access to Good Food”. Steve also 
pointed out that the Bristol Food Policy 
Council was inspired by Who Feeds Bristol, 
a baseline report of the food system in 
Bristol and the Bristol city-region, written 
by Joy Carey and released in 2011.

Next Joy showed the What Does Good 
Food Mean for Bristol animation, created 
by Bristol artist Ryan Biercewicz. This film 
was launched by the Food Policy Council 
at their November 2013 Food Gathering 
event, and brings the ‘Good Food’ 
message to life! Joy then introduced the 
Bristol Food Policy Council’s A Good Food 
Plan for Bristol, which was also launched 
at the Food Gathering. The objective of 
the plan is to “To promote system change 
by outlining realistic targets, actions and 
a call to arms to all relevant stakeholders 
involved in the food industry – producers 
and consumers alike, and to give 
people practical and tangible solutions 
to a bewilderingly complex issue.” Joy 
emphasised that we can all contribute to 
making the plan a reality by seeing where 
our work or project fits within the 8 system 
change themes highlighted in the Plan:

n Transform Bristol’s Food Culture

n Safeguard the Diversity of Food Retail

n Safeguard Land for Food Production

n Increase Urban Food Production

n Redistribute, recycle, and compost food 
waste

n Protect key infrastructure for local food 
supplies

n Increase the market opportunities for 
local and regional suppliers

n Support community food enterprises

Everyone present was then invited to 
introduce themselves and to answer 3 
questions: 

n How are you involved in food in Bristol? 

n Do you have any plans for food-related 
activities in Bristol in 2015, practical, or 
aspirational

n Do the plans fit into any of the 8 themes 
of the Good Food Plan? 

The areas of work ranged from Bristol 
City Council’s Allotment Manager Steve 
Clampin’s long-running support for 
Bristol’s allotments and public growing 
spaces, to the brand new Incredible Edible 
Bristol initiative. The plans for 2015 were 
captured on paper as well and all were 
categorised into one of the 8 themes as 
they were presented by the participants. 
All of these plans will be written up and 
communicated electronically to the Food 
Action group members.

People were then asked to discuss 
in small groups and come up with an 
answer to the question “What should 
our key priority areas of change be for 
Bristol to become a low-carbon city with 
a high quality of life for all? Some of the 
responses ranged from “edible, convivial 
cycle routes” and local food hubs to 
strategic responses such as coordinating 
activity across the city in a joined up way 
and applying “professional pressure” to 
planning law.

The next question for discussion was 
“What are examples of things that are 
already working well, and what can we do 
to makes these things happen in Bristol?” 
Some examples cited were communal 
workplace lunches, signposting people 
to local food resources and businesses, 
and raising awareness in schools about 
healthy food. All of these ideas were 
recorded and will be written up and 
passed back to the Green Capital Steering 
Group.

Meetings will take place monthly at 
Friska, 36 Victoria Street. Next meeting: 
4.30–6.30pm Tuesday 18 March – please 
let us know if you’d like to get involved 
bristollocalfood@googlemail.com

Who Feeds Bristol?, A Good Food Plan  
for Bristol and the Good Food animation 
are all available at:  
http://bristolfoodpolicycouncil.org/

News from the Network

www.bristolfoodnetwork.org
www.flickr.com/photos/bristolfoodnetwork/sets/
www.flickr.com/photos/bristolfoodnetwork/sets/
http://bristolfoodpolicycouncil.org/
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Who could have suspected that when 
one simple Tweet went out on  
26 January to @George Ferguson that 
the response would be so contagious?  
The Tweet simply said: 

“@GeorgeFergusonx Some of us are 
thinking @incrediblediblesouthville and 
#ediblebristol could be part of European 
Green Capital 2015?” 

The response was positive and immediate 
– and is growing like wildfire. From that 
initial Tweet, a Facebook Group has 
formed – using the ‘Incredible Edible 
Bristol’ logo as its cover, and in little 
more than 26 hours had grown from 
2 members to 110. It is growing daily. 
Ideas and connections are spreading 
like wildfire: two young group members 
have set up a Google map for people in 
the city to share likely planting spots; 
others have volunteered seeds, labour, 
connections, the support of existing 
networks, new connections, invitations 
to visit community groups keen to start 
growing food in their area. The horizons 
are endless with possibility. The response 
is fantastic, heartwarming, and dare we 
say it – typically Bristol.

Wildfires always start in predictable 
conditions: The spark that sets them off is 
simply the last thing to happen. Before the 
spark can ignite the flames, the conditions 
for fire have been at work for much, much 
longer. So it is with the Edible Bristol 
movement. 

Bristol is a city full of fantastic community 
food growing initiatives and collectives: 
city farms, allotments, community parks 
with edible beds and food projects, food 
networks and festivals. Bristol is a city of 
immense creativity and independence of 
spirit – a city of street art, vibrant music 
scenes, innovative genres, festivals 
and art trails. It has the longest street of 
independent shops in Europe, its own 
currency and a distinctive commitment to 
eco-intelligent environmentalism. Bristol, 
in short, is the perfect dry bush for the 
spread of Incredible Edible wildfire.

So what is the Incredible Edible Bristol 
vision? Simple. We want Bristol to be the 
first edible city in Britain. We know that 
the time is right. We know that the time 

is now. And we know, with all our hearts, 
that Bristol is the right city.

The vision is very simple, but utterly radical.  
We want Bristol’s streets to be lined with 
food. From window boxes to larger green 
spaces, our vision is for edible streets and 
spaces that build inclusion – to borrow 
the simple rule of Incredible Edible itself: 
‘If you eat, you’re in!’ 

The Incredible Edible movement is, in its 
own words, a ‘revolution of kindness’: In 
Todmorden, the original Incredible Edible 
project have discovered the incredible 
power of good, freely available food to 
reach across and dissolve social barriers. 
Incredible Edible reaches across the 
markers of age, race, class, ethnicity, and 
religion – in a simple, radical experience 
of being ‘in’, together. We are inspired by 
the edible city revolution in Detroit and 
on the streets of Los Angeles, and by the 
distinctive food growing energies of Bristol 
itself. We know that Bristol, of all the cities 
in the UK, is perfect for this.

Another of the conditions making this the 
right time for Incredible Edible wildfire, 
we believe, is the bigger picture. The 
gap between rich and poor is widening. 
The climate is in crisis. The political 
class shows no real signs of grasping the 
challenge. Britain is only ever three days 
away from a food crisis – and the entire 
global food supply is dominated by a 
mere handful of large agribusinesses. 
Bristol is part of a global and national 
food economy that is simply unable – in 
the final analysis – to guarantee human, 
animal or environmental flourishing.  
Many people are tired of feeling 
powerless. Tired of waiting for change. 
Planting food puts, literally into our own 
hands, the ability to make a difference – 
to choose a future together for ourselves. 
As they say in ‘Tod’: ‘Action not words. We 
are not victims. Stop passing the buck’.

So this movement is about food solidarity, 
food sovereignty, taking back our sense 
of self, sharing radical kindness and 
transforming the streets of Bristol with 
visible and edible reminders of our 
connection to the environment, to each 
other and to the cycles of life itself. This 
is about a new kind of economy based on 

sharing and cooperation. This is not about 
sharp elbows and Darwinian competition 
in a market place. This is a market place 
of solidarity, radical kindness and simple 
generosity. Edible cities are the future – a 
human and environmental revolution – 
and Bristol is the perfect place for the 
wildfire of enthusiasm to run to limitless 
and as yet unimagined horizons. 

Come and find us on Facebook. Join the 
flow of goodwill and enthusiasm. Everyone 
is welcome – even if you can’t do anything 
beyond saying ‘Yes, go for it!’ and 
encouraging those who can. Remember – 
if you eat, you’re IN.

anna, Incredible Edible Bristol Strategy 
Team ediblebristol@gmail.com

Fanning the wildfire?  
Incredible Edible Bristol
anna Grear

Incredible Edible Bristol open meeting 
7pm Monday 3 March 
hamilton house, 80 Stokes Croft, 
Bristol, BS1 3QY

If you eat, you’re in! Come and join us
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Is there anyone able to walk past a 
lavender bush in full flower without 
rubbing the fragrant stems between 
their fingers? There is some primeval 
instinct in us which makes us take great 
pleasure in touching and smelling the 
wide variety of aromatic herbs.

“Herbs are beautiful, life-enhancing, 
seductive things,” advocates Nikki Duffy. 
“A sniff of rosemary or a breath of thyme 
can awaken powerful associations with 
comfort, pleasure and satisfaction. Herbs 
bypass our thinking, analytical minds and 
go straight to our hungry souls.”

A fair number of the herbs that we 
still commonly use today – lavender 
(Lavandula), rosemary, sage and marjoram 
(Origanum marjorana) to name a few –  
were brought to this country by the 
Romans and many continued to be grown 
in monastic gardens – the health clinics of 
the Middle Ages.

According to Lydia l’Petitanegris, the 
Romans embraced lavender with so great 
an enthusiasm that its use pervaded 
every aspect of their society, medical, 
culinary, religious and military. When 
Claudius announced his intention of 
invading Britain, he ordered that each 
soldier should carry a flask of lavender oil 
so that none should be prevented by his 
injuries from continuing to march. Jekka 
McVicar suggests using both the leaves 
and flowers to make delicious lavender 
biscuits and also to include the flowers 
in herb jellies and vinegars as well as 
crystallizing them.

Another herb which has been a favourite 
for thousands of years is thyme. The 
volatile oils in the leaves produce a 
wonderful array of different scents, ranging  
from citrus fruits to warm and spicy 
aromas. Nikki Duffy likes adding a few 
sprigs of thyme into the cavity of a chicken  
before roasting and stuffing butter flavoured  
with chopped thyme under the skin.

Legend has it that the delicate mostly 
pale blue flowers of rosemary or ‘Dew of 
the Sea’ are said to have acquired their 
colour when the Virgin Mary draped her 
cloak over a (then white) bush. Rosemary 
is found in every type of dish. It is a 
traditional favourite with lamb and pork, 
tomato-based sauces, egg dishes, stuffed 
vegetables, and in chutneys and jellies.

Cooks are sometimes puzzled by the 
different names they encounter for the 

mainly Mediterranean herbs, oregano 
and marjoram. Jekka throws light on the 
confusion. Origanum vulgare growing 
wild in Britain is called wild marjoram 
(the scent of the leaf is aromatic but not 
strong, the flowers are pale pink); while in 
Mediterranean countries wild Origanum 
vulgare is known as oregano (the leaf is 
green, slightly hairy and very aromatic, the 
flowers are similar to those growing wild 
in Britain.) The name, oregano, is derived 
from the Greek words oros – mountain, 
and ganos – joy or beauty. It therefore 
translates literally as ‘joy of the mountain.’ 
In Greece, it is woven intro crowns worn by 
bridal couples on their wedding day. Jekka 
recommends using these herbs in bouquet  
garnis, pizza, meat and tomato dishes,  
vegetables and milk-based desserts.

No article on the pleasure of herbs would 
be complete without mentioning the 
stunning blue flowers of borage which 
are often candied and used to decorate 
cakes and pastries. With its cool taste of 
cucumber, it is an essential ingredient in 
glasses of Pimm’s. One can only agree 
with John Gerard when he says in his 17th 
century herbal that the plant: ‘maketh men 
and women glad and merrie, driveth away 
all sadnesse, dullness and melancholie.’

Bristol has a wealth of resources for those 
interested in learning more about herbs. 
In addition to the Western Herb Garden at 
the University of Bristol Botanic Garden, 
there is the very successful West of 
England Herb Group which meets monthly 
at Abbot’s Leigh. Talks cover a huge range 
of herbal subjects from organic gardening 
to herbal healing, and from cookery (both 
ancient and modern) to making natural 
cosmetics. 

The talks are complemented by regular 
outings, which have taken group members 
to herb gardens in Wales, the Midlands 
and down to Devon. Herbal outreach 
projects are an important part of the 
Group’s activities. They have set up and 
maintain gardens at two local hospices, 
including a children’s hospice.  
http://home.freeuk.com/herbgroup

References
Nikki Duffy (2012) The River Cottage Herb 

Handbook

Hattie Ellis, (2013) ’Scents of Purpose’  
Kew Summer magazine.

Jekka McVicar (1994) Jekka’s Complete 
Herb Book

Lydia l’Petitanegris (2004) ‘Lavender’ 
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university of Bristol Botanic Garden,  
The holmes, Stoke Park Road, BS9 1JG  
0117 331 4906 

www.bristol.ac.uk/botanic-garden

Where would we be without herbs?
alice Maltby

Jekka McVicar:  
What is a herb?
8pm Thursday 27 March 2014  
Room B75, School of Biological 
Sciences, Woodland Road, BS8 1uG 
Admission free to Friends. Visitors will 
be asked for a donation.

A chance to hear Jekka McVicar, 
described by Jamie Oliver as the 
‘Queen of Herbs’, give a lecture on 
‘What is a Herb’ to the Friends of the 
University of Bristol Botanic Garden. 

Hops –humulus lupulus Origanum

http://home.freeuk.com/herbgroup
www.bristol.ac.uk/botanic-garden
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Following the Plot no.18
Keith Cowling

The arrival of spring can be capricious 
and growers have to gamble each year 
on how the weather is going to turn 
out. Last March was very cold and dry, 
so ‘spring’ was late. But this year, after 
one of the warmest winters on record, 
celandines bloomed in February, a 
month earlier than usual. Cold weather 
is still a possibility however, so fine 
judgement and an eye on the forecast 
are still required. 

One of the best insurance policies against 
unpredictable weather conditions comes 
from starting plants in containers of 
various kinds. Gardeners have been 
growing in pots for hundreds of years 
of course, but new kinds of container 
and new varieties suitable to container 
cultivation have increased the range of 
possibilities. Traditionally, container 
growing allowed plants to be sheltered 
during the worst winter weather, thus 
making cultivation of delicate and 
non-native species practical. Modern 
gardeners with greenhouses start delicate 
seed varieties early under cover and finish 
non-hardy crops later into the autumn. 

Increasingly, container growing is also 
becoming accepted for mainstream 
outdoor crops. Pick-your-own fans will 
have noticed in recent years raspberries 
and currants growing in containers at 
bench height under standard commercial 
field conditions. Raised beds are 
appearing in school gardens and projects 
like Incredible Edible in Todmorden 
have started a trend for container-
grown vegetable plants all over urban 
neighbourhoods.

Container growing suits urban gardening 
well. Flat roofs and sun decks can be 
populated with greenery and delicate 
crops can migrate to the sunniest 
positions even when there is no existing 
soil. The current intention to expand urban 

agriculture will need to embrace container 
cultivation for real progress in raising 
the amounts of food produced within the 
city. This is because very few large urban 
sites are available where cultivation be 
sustained for long enough to develop soil 
fertility in the traditional way. Growing 
in a prepared medium in some form of 
imported container makes short term 
use of urban land for cultivation much 
more of a practical proposition. Similarly, 
container growing allows new allotment 
holders to get something worthwhile out 
of the first season on an overgrown and 
weed-infested plot of sticky clay. 

There is a big range of possible containers 
for starting seeds and small plants 
in a greenhouse or on sunny window 
sill, including all the plastic modules, 
traditional pots, cut up plastic bottles 
and cardboard cartons and pots made 
from recycled newspaper. Even toilet 
roll centres offer a great start in life to 
sweetcorn seeds, and can be planted on 
whole without disturbing the plant when 
the time comes. Containers for more than 
one plant can be larger plastic drums, old 
baths, fridges and water tanks. Stacks of 
recycled tyres have also been used but 
recent research suggests that the risks of 
chemical leaching make this practice too 
dangerous. 

Larger containers still, like raised beds, 
are usually made from new or recycled 
timber and need some basic DIY skills. 
If the timber has suspect coatings like 
old lead paint or creosote, the box can 
be lined with an impervious liner before 
filling, providing some holes for drainage 
are made in the bottom. Most vegetables 
grow well in 400mm depth of soil but it 
is worth getting the finished soil level 
up to table height to make subsequent 
planting, weeding and harvesting as easy 
as possible. 

It is quite easy to buy growing medium 
from a garden centre. But this can be 
costly and also provides little information 
about what the growing medium actually 
contains. But good growing medium, 
sometimes called ‘potting compost’, can 
be made fairly easily (and much more 
cheaply) on the plot following a few simple 
rules. The basic components need to 
provide a range of mineral particle sizes, 
a significant quantity of plant-derived 
humus and a basic supply of nutrients. 
A mixture of sieved soil and sharp sand 
provides a basic particle structure. 
This was traditionally bulked out with 
humus provided by peat, but this is now 
considered unsustainable. A much better, 
and free source of humus is leaf mould, 
about which I have written in this column 
before. Sieved soil, sand and leaf mould 
make a great seed-sowing medium.

For bigger containers growing nutrient 
hungry crops, such as squashes, tomatoes 
or potatoes, some compost or well-rotted 
manure will need to be added to the mix. 
If your soil is from an acidic source or has 
been used in containers before, adjust the 
PH value with some garden lime. 

The great dilemma for container growers 
(and for urban agriculture generally) 
is how to support and maintain the 
complex micro-biology of fertile soil when 
the medium is continually disturbed. 
We know, for example, that systems of 
mycorrhizal fungi, on which a number of 
plant families depend, are badly affected 
by digging. Leaf mould helps here again 
in reimporting benign fungal spores, but 
there is no perfect solution to the ‘no-dig’ 
plant pot.

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

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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In October 2011, the university of Bath 
first installed a Waste2O food waste 
bio-digester from Mechline to reduce 
its waste output. With a new refectory 
soon to be opening on campus, a second 
machine is planned to serve the new 
kitchen. I went on a mission to find out 
more about how it works.

The concept itself is very simple, and has 
a certain amount in common with the 
human digestive system in that it relies 
on microbes to break down food. The 
machine contains a paddle mechanism 
that stirs the food around, allowing 
sufficient contact for the microscopic life 
forms to get down to business.

Over the course of a day the contents 
are reduced to a grey liquid that dribbles 
down the drain. The colour may not be 
appealing, but the liquid itself is safe 
and compliant with DEFRA guidance. The 
machine can have up to 20 litres of food 
added to it every three hours, which the 
manufacturer says is the most efficient 
way to operate it. Each time the lid is 
opened a small amount of bio-fluid is 
sprayed into the chamber to top up the 
microbial population.

The microbes themselves are non-
pathogenic so they don’t pose a risk to 
us, but they are wonderfully destructive 
to food waste. If the digester is used at 
regular intervals, it can munch through 
up to 180kg over a 24-hour period. That’s 
about 160 litres of baked beans, or 4,500 
slices of toast. 

As a rough rule of thumb, it can consume 
the same foodstuffs that a human 
would – soft, organic food. This means 
anything too solid like bones, seeds or 
pineapple tops aren’t allowed, but fruit, 
veg, dairy and meat (even raw) are all fine. 
Intriguingly, the Waste2O website kindly 
advises that the machine can’t process 
cutlery or crockery. What prompted this 
warning remains a mystery.

Aside from the initial purchase, the costs 
of the machine include electricity, warm 
water, servicing and call-outs as required, 
as well as the bio-fluid that keeps the 
community of microbes well-populated. 
These are offset against the savings from 
landfill or food waste collection costs.

The obvious environmental benefit is the 
reduction in waste going to landfill, and 
the potential carbon footprint reduction 
that can result from this. If you’re currently 
receiving a food waste collection service 
and can make this redundant, then it’s 
one shorter journey for the collection 
vehicle. 

And for our catering staff, there’s one 
more key benefit. As food waste goes 
straight into the on-hand digester, they 
now spend less time trudging to the bin 
store.

Jim Stevens 
Contracts Manager, University of Bath 
j.stevens@bath.ac.uk

The Sustainable Food Procurement 
group, set up in 2011, is intended to 
bring together those involved in public 
sector food procurement in order to 
improve and increase the procurement 
of sustainable, healthy and good food 
across public sector organisations in 
the West of England, and to share best 
practice and opportunities where they 
arise.

Organisations currently involved are:

n Bristol City Council
n B&NES Council
n City of Bristol College
n University of Bath
n South Gloucestershire Council
n Avon & Somerset Police
n UWE
n Bristol & Weston Purchasing 

Consortium
n University of Bristol
n North Somerset Council

For more information, please contact 
Christine Storry or Steve Marriott:

christine.storry@bristol.gov.uk 
steve.marriott@bristol.gov.uk

Food composting at the University of Bath
Jim Stevens

sustainable food  
procurement group
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80 people from 37 different churches in 
Bristol and Somerset have learned more 
about food options and responsibilities 
as part of a Global aware conference.

The Food Conference, called ‘L is for 
Lifestyle’ was run by CAFOD Clifton, 
Tearfund, Bristol Fairtrade, Christian Aid 
and Bristol Diocese to talk to people about 
food choices. Looking at topics as varied 
as local food, organic, Fairtrade, food 
banks, and climate change, the aim of the 
day-long event was to teach people about 
the impact their food choices had on the 
wider community, and the reasons why 
people go hungry.

Academic, author and community activist 
Ruth Valerio, who was the keynote speaker 
at the event in Broadmead Baptist Church, 
Bristol, spoke of how food is a gift to be 
enjoyed and shared. The earth provides 
enough for everyone – our challenge is 
how to enable all have enough.

Caroline Lane, from Radstock, attended 
the event and said it encouraged people 
to think about food sources both locally 
and globally.

Food for thought at Bristol 
Global Aware conference
Jenny Foster

“We looked at how we can support the 
local community and overseas. We heard 
about local food poverty and FareShare 
SouthWest. Ruth Valerio was very 
inspiring, talking about how complex the 
issue of food is, including the production, 
sourcing and ethics behind it. She talked 
about the impact climate change is having 
on food production, and about growing 
your own.

“We were encouraged to think about what 
we, as individuals, could do in a small 
way, whether spreading the message of 
FareShare and fair trade, looking at what 
you’re buying from where, buying local, 
and raising awareness about what affects 
us locally and globally.”

Feedback from participants was very 
positive – 70% rated the event excellent 
and 30% good, with everyone pledging to 
take at least one action on reducing food 
waste, buying Fairtrade, buying less meat, 
donating to food banks and many more.

If you’d like to look at presentations from 
the event, they are available here:  
http://togetherforbristol.org/?page_
id=408

Attendees took away shields of faith on which to pledge future action, as well as donating 
food to a local Food Bank at The Matthew Tree Project.

Read more online
alternatives and resistance to 
policies that generate hunger:  
seeds and peasant autonomy
digest: Agricultural biodiversity is 
the result of a thousand years of 
interaction between nature and the 
communities which produce the food 
that the human race needs for its 
survival. Peasants cannot make their 
vital contribution to preserving and 
renewing biodiversity if their rights to 
re-sow, preserve, protect, exchange 
and sell their seeds are not recognized 
and respected.

www.resilience.org/
stories/2013-12-12/alternatives-
and-resistance-to-policies-that-
generate-hunger-seeds-and-
peasant-autonomy

Growing farm to hospital
digest: A growing number of US 
hospitals are shifting the way they 
think about protecting and improving 
health, and taking a closer look at 
how and where the food they serve 
is grown. This is great news for the 
people who receive treatment, work 
at and visit the hospitals, but it’s 
also great news for local, sustainable 
farmers, and could become an 
important infrastructure pillar in 
building stronger local food systems. 

www.iatp.org/blog/201312/growing-
farm-to-hospital

uK faces food security catastrophe 
as honeybee numbers fall, scientists 
warn
digest: Crop pollination via 
honeybees sinks to second lowest 
in Europe as study calls for greater 
protection of wild pollinators. 

www.theguardian.com/
environment/2014/jan/08/uk-food-
security-honeybees

Rosie Boycott on Capital Growth and 
scaling up urban agriculture
digest: Rosie Boycott was a force 
behind the Capital Growth initiative – 
a catalyst for urban agriculture across 
London. Rob Hopkins asks for her 
thoughts on what she has learnt about 
scaling up, and about how top-down 
initiatives can support (but not drive) 
bottom-up initiatives. 

www.transitionnetwork.org/blogs/
rob-hopkins/2014-01/rosie-boycott-
capital-growth-and-scaling-urban-
agriculture

abolish the unfair banana

people who go to bed hungry every night 
are smallholder farmers. So, this Fairtrade 
Fortnight please support the campaign to 
Abolish the Unfair Banana – you can read 
about the campaign, watch a short film 
and sign the petition here: 
http://foncho.fairtrade.org.uk/

Fairtrade sales are increasing and 
Fairtrade products can be found in many 
stores BUT behind this success story are 
the millions of farmers who don’t get paid 
fairly and are exploited and unable to 
make a living, giving us the horrible irony 
of living in a world where 50% of the 1 in 8 

http://togetherforbristol.org/?page_id=408
http://togetherforbristol.org/?page_id=408
www.resilience.org/stories/2013-12-12/alternatives-and-resistance-to-policies-that-generate-hunger-seeds-and-peasant-autonomy
www.resilience.org/stories/2013-12-12/alternatives-and-resistance-to-policies-that-generate-hunger-seeds-and-peasant-autonomy
www.resilience.org/stories/2013-12-12/alternatives-and-resistance-to-policies-that-generate-hunger-seeds-and-peasant-autonomy
www.resilience.org/stories/2013-12-12/alternatives-and-resistance-to-policies-that-generate-hunger-seeds-and-peasant-autonomy
www.resilience.org/stories/2013-12-12/alternatives-and-resistance-to-policies-that-generate-hunger-seeds-and-peasant-autonomy
www.iatp.org/blog/201312/growing-farm-to-hospital
www.iatp.org/blog/201312/growing-farm-to-hospital
www.theguardian.com/environment/2014/jan/08/uk-food-security-honeybees
www.theguardian.com/environment/2014/jan/08/uk-food-security-honeybees
www.theguardian.com/environment/2014/jan/08/uk-food-security-honeybees
www.transitionnetwork.org/blogs/rob-hopkins/2014-01/rosie-boycott-capital-growth-and-scaling-urban-agriculture
www.transitionnetwork.org/blogs/rob-hopkins/2014-01/rosie-boycott-capital-growth-and-scaling-urban-agriculture
www.transitionnetwork.org/blogs/rob-hopkins/2014-01/rosie-boycott-capital-growth-and-scaling-urban-agriculture
www.transitionnetwork.org/blogs/rob-hopkins/2014-01/rosie-boycott-capital-growth-and-scaling-urban-agriculture
http://foncho.fairtrade.org.uk/
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a Community Interest Company – 
BigBarn – has been championing local 
food since the turn of the millennium. 
Now BigBarn is taking on the 
supermarkets with an online local food 
home delivery service in Bristol and 
Bath, bringing produce from dozens of 
local food producers based in and around 
the city in one convenient delivery – 
from just 99p.

how BigBarn achieves its mission
BigBarn’s FoodMap displays over 7,000 
local producers nationally as icons 
accessed by typing in a postcode. 
Each icon can be updated by the 
producer adding video, weblinks, offers, 
e-commerce and tags. And for several 
years, an Amazon-type online MarketPlace 
with over 500 artisan producers has 
enabled direct-from-the-producer sales to 
consumers. A Crop for the Shop scheme 
encourages local food production and 
a new cookery video channel inspires 
simple cooking.

Taking on the supermarkets with food 
that can be fresher aND less expensive
Supermarket online grocery sales are 
doubling every few years. The need for 
one convenient home delivery from a wide 
choice of local producers is clear. Up until 
now, BigBarn’s MarketPlace has required 
individual producers to individually ship 
products to individual customers. This 
can be impractical when sourcing from a 
wide range of producers regularly. So from 
1 May, www.BigBarn.co.uk is introducing 
an additional consolidated home delivery 
service.

BigBarn now offers Bristol & Bath the 
chance to enjoy hundreds of products from 
dozens of local food producers across the 
cities and surrounding Gloucestershire 
and Somerset, and to receive these in one 
convenient consolidated home delivery. 
An inspiring and exceptional choice of 
fresh local foods, many for significantly 

less than they cost in the supermarket – 
all in one online store with delivery to our 
homes for as little as 99p (minimum order 
of £20 applies).

Great food producers all in one delivery

Choose from award winning local meats, 
freshly landed responsibly sourced fish, 
fresh fruit and vegetables, freshly laid 
eggs, straight-from-the-oven artisan 
breads, milk, butter, cheeses, desserts, 
snacks, freshly ground spices, breakfast 
cereals, beers, ciders and wines – all in 
one delivery.

BigBarn delivers your order in wool-
insulated packaging which means you do 
not have to be in to receive it. BigBarn’s 
own friendly delivery drivers can leave 
your box safely chilled in a secure place 
of your choosing. BigBarn insists upon 
customers returning the outer packaging 
with their next order to minimise both the 
environmental footprint as well as delivery 
and packing costs.

Bristol’s local food update –  
Sustainable Fish Special

Celebrating Bristol local food update’s 
sustainable fish issue, until 30 June 2014, 
enjoy £5 off the purchase of responsibly 
sourced fresh fish and seafood direct  
from the Devon and Cornwall coast  
(£20 minimum spend applies). Please 
enter voucher code 5FISH3006 at checkout

Go to www.BigBarn.co.uk today and enjoy 
local food, delivered.

Local food, delivered
Rich Osborn

Ant Davison, BigBarn Founder

a farmer with a dream
More than a decade ago, Anthony 
Davison, a fifth generation farmer, decided 
to give up farming when he saw his onions 
being sold in a major supermarket for 
almost 8 times the price he was paid 
for them. He took an MBA and founded 
BigBarn.co.uk. What Ant didn’t know back 
then was that BigBarn was to become the 
UK’s favourite local food website, loved by 
celebrities – BigBarn counts Sheila Dillon 
and Gordon Ramsay amongst its fans – 
along with thousands of other unique 
visitors every day.

What is BigBarn?
BigBarn is a Community Interest Company 
with a mission to get people out of the 
supermarkets and shopping locally 
with massive social benefits for all. It 
reconnects food producers with local 
consumers and encourages trade and 
communication. This gives producers a 
better deal than the average 9p in the 
£1 they get through the supermarket 
and gives consumers fresher, often less 
expensive food that they can trust. Of 
course, local trade also keeps money 
in the local economy, improves diet 
as people eat fresher seasonal food, 
increases agricultural diversity and cuts 
food miles and imports.

www.BigBarn.co.uk
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Read more online
Improving the integrity and 
assurance of Britain’s food supply 
networks
digest: The Elliott review into the 
integrity and assurance of food supply 
networks in the UK has published its 
interim report, setting out the complex 
nature of food fraud and suggesting a 
systems-based approach to tackling 
food crime.

http://sd.defra.gov.uk/2014/02/
improving-the-integrity-and-
assurance-of-britains-food-supply-
networks

Fats and figures: what can be done to 
tackle the uK’s obesity problem?
digest: As a nation, we’re getting 
fatter – and with obesity linked to a 
myriad of diseases the UK is facing 
a public-health ‘timebomb’. Should 
retailers be doing more to promote 
healthy diets?

www.theguardian.com/sustainable-
business/fats-and-figures-uk-
obesity?CMP=twt_gu

Top 5 food apps for sustainable 
eating
digest: Sustainable Food Trust’s 
recommendations for the 5 top food 
apps that allow shoppers to see 
what’s in season, where to buy, and 
what to do with the leftover veggies 
when swede fatigue kicks in.

http://sustainablefoodtrust.
org/articles/top-5-food-apps-
sustainable-eating

how different would the world be 
if we paid the True Cost of food and 
farming?
digest: What would our food system 
look like if the impacts of production 
on the environment and on public 
health were taken into account? At 
present the polluter doesn’t pay, and 
those producing food sustainably are 
not rewarded for positive outcomes. 

www.transitionnetwork.org/blogs/
rob-hopkins/2013-12/how-different-
would-world-be-if-we-paid-true-
cost-food-and-farming

The politics of bread
digest: The authors guide us through 
the many struggles organised around 
bread, arguing that the humble loaf is 
the foodstuff of revolution.

www.redpepper.org.uk/the-politics-
of-bread/

Beacon Lane Starter  
Farm update
We are well in to the New Year already 
and we have been plenty busy. Since 
our year got off to a flying start with our 
workshop at the Oxford Real Farming 
Conference we have also attended 
a really useful Funding Enlightened 
agriculture meeting and have hosted our 
own event in Bristol, with another being 
planned for next month in Winterbourne.

Several more meetings with funders and 
stakeholders are planned for the coming 
month and much will have become clear 
regarding our route to land purchase by 
mid-March. Things are moving along fast – 
but it never seems to be fast enough when 
you are trying to buy 80 acres of prime 
land so the pressure is on!

For those who missed our January meeting 
at Hamilton House, or want another 
dose of goodness, do come along to our 
meeting in Winterbourne on 4 March.

What have we been up to?

n We had 20 great people to our fringe 
workshop at the Oxford Real Farming 
who helped us with useful discussions 
around what a Starter Farm should look 
like.

n We met with most of the advisors and 
some of the other projects involved in 
the Funding Enlightened Agriculture 
programme and had some useful 
conversation around funding strategies 
and also about micro-dairies!

n We have applied for some funding from 
the Southern Brooks Area Forum’s New 
Homes Bonus Fund and will find out if 
we have been successful at the end of 
February.

n We have been waiting to hear back 
from SIB about our application to their 
Feasibility Fund and we hope to hear in 
the next week or so.

n We have been setting up useful 
meetings, including meetings with some 
interested local people and with funders 
… and we’ve opened a bank account!

n We ran an event in Hamilton House in 
Bristol on 27 January … more below!

What did we learn at our first open 
meeting?
Fifty people rocked up at Hamilton House 
on 27 January to share their genius with 
the Beacon Farms team … and to sup on 
mulled cider and homemade brownies.

We explored all the things people felt 
were essential to our success and all the 
things they thought would be desirable. 
We also mapped the skills and passions 
of the people present and gleaned lots of 
names of other people and organisations 
we should talk to.

To see a walk-through of the evening 
with all the post-its written up you can 
download the pdf at:

http://bit.ly/BF27thNotes

You can read Bonnie Hewson’s 
introduction to the Beacon Lane plans in 
the November–December issue of Bristol’s 
local food update:

www.bristolfoodnetwork.org/2013/11/
bristols-local-food-update-november-
december-2013/

For more information contact: 
Bonnie hewson, Project Manager for 
Beacon Farms Limited 
Mobile: 07816858053  
Email: beaconlanestarterfarm@gmail.com 
Twitter: @BeaconFarms

www.facebook.com/
beaconlanestarterfarm 

Winterbourne public meeting
6.30pm Tuesday 4 March 
all Saint’s Church hall, Winterbourne 
Down

Come along and find out more and get 
involved in the planning of an exciting new 
project to reclaim Winterbourne’s market 
gardening heritage.

 

BEACON LANE FARM 

PUBLIC MEETING 

6.30 - 8.30pm 
Tues 4th March 

All Saint’s Church Hall 
Winterbourne Down 

the land 

beaconlanestarterfarm@gmail.com 
www.facebook.com/beaconlanestarterfarm 

@BeaconFarms 

You’re invited to a meeting 
(with yummy refreshments) 

The aim? To safeguarding high quality land on Beacon Lane 
for food growing through an educational market 
gardening enterprise that will support the next generation  
of farmers to grow great food for the local area using 
sustainable methods.  

Come along, find out more and get involved in the 
planning of an exciting new project to reclaim 
Winterbourne’s market gardening heritage... 

http://sd.defra.gov.uk/2014/02/improving-the-integrity-and-assurance-of-britains-food-supply-networks
http://sd.defra.gov.uk/2014/02/improving-the-integrity-and-assurance-of-britains-food-supply-networks
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www.theguardian.com/sustainable-business/fats-and-figures-uk-obesity?CMP=twt_gu
www.theguardian.com/sustainable-business/fats-and-figures-uk-obesity?CMP=twt_gu
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Despite the weather we’ve had a fantastic 
February in the garden. The first green 
shoots are out and we celebrated our 
2nd birthday in style with cake, a bonfire 
new faces and old friends. It’s great to 
look back on all we’ve achieved but also 
forward to our exciting new plans. We’re 
launching the Golden Buds Green Toddler 
group and it’s proved really popular and in 
April we’ll be starting our ecobuild. All you 
Grand Design fans you should get in touch 
to see how to get involved. 

This is an especially exciting time for the 
garden as our Local Food Funding comes 
to an end on 31 March. For some time 
we’ve been moving towards becoming 
financially sustainable and while we’ll 
still be looking for some smaller pots of 
funding we are aiming to be a community 
garden supported by the community. 
In January we launched our Friends of 
Golden hill scheme. For £2 you get to 
support our good work with vulnerable 
adults, young people and community 
groups, you’ll be thanked on our Friends 
page on the website and invited to the 
garden one summery evening to eat 
delicious pizza from our frog shaped clay 
oven. Please get in touch if you’d like to 
become a fabulous friend of Golden Hill!

Dates for your diary

Back by popular demand From Brambles 
to Broccoli: Your New allotment Taking 
on a new plot can be daunting and lots 
of people don’t make it through the first 
year. This useful workshop will tell you 
everything you need to know to get off 
to a good start. It will cover practical 
examples from clearing perennial weeds 
to preparing your soil and thinking about 
what to plant. There’ll also be time and 
space to have all your questions answers 
by our resident experts.

Also I’m happy to announce we’ll be 
running more of the much loved Golden 
adventure Days for 6–12 year olds in the 
Easter holidays. Kids can expect stuff like 
teepee building, bow and arrow making, 
mud sculpting, face painting, newt 
spotting, pizza eating, games, laughter, 
new friends and FUN!! 

Also everyone is welcome to come and get 
involved with our Spring time Easter egg 
hunt and garden fun on 17 april. There’ll 
be arts and crafts, hot soup and cake, 
and all sorts of seasonal fun. Check the 
website for more details.

See you in the garden!

A Golden Hill update
Lucy Mitchell

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

www.thegoldenhillcommunitygarden.com

Upcoming events

From Brambles to Broccoli:  
Your New allotment 
10am–2pm Sunday 6 april · £25. 
Workshop price includes hot soup 
lunch from the garden.

Golden adventure Days for  
6–12 year olds 
10am–4pm Tuesdays 8 & 15 april · 
£25 
Price includes pizza from the frog for 
lunch. Places limited to just 16 so get 
in touch to book your place!

Spring time Easter egg hunt and 
garden fun 
Thursday 17 april
Arts and crafts, hot soup and cake, 
and all sorts of seasonal fun.

Dougie and Bob’s island. Toadstool spotting. Golden Hill’s 2nd birthday cakes.

www.thegoldenhillcommunitygarden.com
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It’s been a busy start to the year already 
here at Sims hill. The veg is looking 
good despite the deluge and we’re 
actively looking for new members as we 
work to grow the project to fit our little 
patch of Bristol – see the blog for more 
information about how to join.

By the time you read this we will have 
celebrated our second AGM as a member-
owned and led cooperative. One of 
this year’s ambitions is to become a 
Permaculture Land Centre and our tutor 
for this process, Tomas Remiarz, will come 
and talk to us about what that means and 
how to get there. We’ve already achieved 
Land Learner status and can’t wait to 
become ‘official’. 

We’ve got lots of plans for improving the 
site and strengthening the project this 
year and are looking forward to some calm 
weather and blue skies in to get started. 
First up is a second polytunnel. This will 
be a great asset, giving us more protected 
growing space to produce lovely veg for 
our members. We’re also planning to 
work on fertility systems, futher drainage 
improvements and more.

Fancy getting your hands dirty down at 
the hill? We’ve started regular workdays 
for the first Saturday of every month, led 
by our intrepid grower Tim Lawrence. 
Occasionally the work day will move 
to coincide with an event on a second 
Saturday, so do keep an eye on our blog  
or Like our facebook page! Our work days 
are open to anyone who wants to come 
and help out.

This year Sims Hill will be partnering again 
with Feed Bristol. That means we grow 
some greens in their glasshouse and on 
surrounding land, have a stall at seed 
swaps and Get Growing Trail days, and 

lead talks, workshops, and tours at Land 
and Food Forum events. And yes, this 
year’s Land and Food Forum promises to 
be even more amazing than usual as it will 
be part of the Bristol’s Food Connections 
compendium of food-related excitement 
that’s going to be happening all around 
the city from 1–11 May!

And last but not least, we also partnering 
with the The Soil, Seeds, and Social 
Change (SSSC) Hub project. From the 
authority Research Network website:

This is a new initiative funded with 
support of the Cabot Institute, a 
centre for research into dynamic and 
changing environments at the University 
of Bristol. Together with colleagues 
Mark Jackson and Karen Tucker, ARN 
member Naomi Millner is coordinating 
a programme of events across the next 
year which will bring together scientists, 
social scientists, artists, community 
organisations and activists and develop 
emergent collaborative research agenda. 
Based in Bristol, the project includes a 
monthly reading group and programme 
of workshops covering themes such as: 
soil and water; food security and food 
sovereignty; biodiversity; and local food 
strategies.

To find out more about the project, or the 
workshops and reading group in Bristol, 
please contact Naomi directly by emailing 
Naomi.Millner@bristol.ac.uk

Links
http://simshill.co.uk/
www.permaculture.org.uk/land
www.facebook.com/
simshillsharedharvest
www.authorityresearch.net/seeds-soil--
social-change.html

Latest new from the Hill!
Kristin Sponsler

Read more online
Edible Ecosystems
digest: Edible Backyard Forests – a 
story about two plant geeks, an urban 
sweet spot and edible forests. And 
Cover Crops – one quiet way to build 
up soil carbon on farms damaged by 
industrial agriculture.

www.resilience.org/
stories/2014-02-07/edible-
ecosystems

Come on home!: Ecological 
agriculture and sixteen wonderful 
farms that point the way
digest: The transition to an 
ecologically-based agriculture is 
obligatory if we hope to feed ourselves 
during the wrenching economic, 
social, and climatic troubles ahead. 
But how do we make this transition? 
This essay uses over a dozen working 
farms across the US (& a few other 
countries) to illustrate some of the key 
principles of the ecologically-based 
agriculture that will be required.

www.resilience.org/
stories/2014-02-10/come-on-home-
ecological-agriculture-and-sixteen-
wonderful-farms-that-point-the-way

Vegetables are not ‘elitist’
digest: There is something very 
wrong with the US national system if 
a country’s lower-income citizens can 
only afford McDonald’s burgers, and 
never vegetables. In the same way 
that clean water and education are 
basic rights, so should daily access to 
healthy, fresh food be a top priority of 
governments.

www.treehugger.com/green-food/
vegetables-are-not-elitist.html

Why the ‘consumption’ issue is 
absent from our food discourse
digest: Tara Garnett from the Food 
Climate Research Network (FRCN), 
on the environmental and climatic 
impacts of food production and the 
need for targeting measures based 
on context-specific needs of low, 
middle and high-income countries. 
She argues that developed countries 
seem stuck in a one sided debate on 
production intensification, leaving 
out discussions on how to reduce the 
consumption of meat and dairy.

http://forkedmagazine.
org/2014/01/15/why-the-
consumption-issue-is-absent-from-
our-food-discourse/
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Volunteers needed to develop the 
‘People Grow’ project

The gardens down at Windmill Hill City 
Farm are being given a fresh burst of 
energy with a new project aimed to get 
people involved in growing. We want to 
bring our role as an urban farm into focus 
by enabling people to have an experience 
of growing food.

Over the next three years the project is 
aiming to reach three main groups as well 
as plenty of volunteers to help us get this 
up and running. Firstly we want to give 
anyone in the area who doesn’t have a 
garden a chance to learn about growing 
vegetables, fruit and herbs. We are also 
working to develop sessions for families 
to get involved with child-friendly growing. 
The third strand is about providing 
opportunities for local schools to learn 
about growing food, farming and being 
outdoors. If one of these fits the bill for 
you please do get involved to see how you 
can take part.

We also need volunteers to enable all 
this to happen. We have a community 
garden and growing space, a small 
polytunnel and glasshouse, a compost 
area, paddocks, a small orchard, a wildlife 
area and pond. All these really need some 
love and attention. The farm was saved 
from closure a few years ago by a valiant 
community effort and is now building 
its resources back up. We are looking 
for people who can help us develop the 
community gardens at Windmill Hill City 
Farm into a beautiful and productive 
space where people can grow and thrive.

So if you would you like to develop your 
skills and experience in any or all of the 
following: 

n horticulture and food growing
n working with children and young people
n supporting learning 

… and can you volunteer some time on a 
regular basis, we would love to hear from 
you. We will offer you support to develop 
your own skills base in the areas you 
would like to focus on.

Since 1976, when the farm was 
established on derelict land, it has had a 
fascinating and vibrant history rooted in 
local community response. If you would 
like to come and be a part of the next 
phase please get in touch.

Looking forward to meeting you and 
growing together. 

Susan Rogers,  
Community Gardens Manager 
Windmill Hill City Farm  
Philip Street, Bristol BS3 4EA 

susan.rogers@windmillhillcityfarm.org.uk 

www.windmillhillcityfarm.org.uk

Growing Opportunities  
Windmill Hill City Farm 

What’s on at the farm  
March & april

‘EaT BRISTOL’!  
11am–2pm Saturday 1 March · £20
Urban Wild Food Walk and Wild Food 
Tasting session, with FREE DVD. 

Take a stroll around the farm and local 
area with forager Christopher Hope BSc 
Med Hort, identifying and collecting 
edible and medicinal plants. Followed by 
a wild food tasting session. 

Young Farmers (age 8–12yrs)  
11am–2pm Saturdays · £24 per child
New term time opportunity for children 
to regularly help us on the farmyard and 
get to know all the animals. Will include: 
collecting the eggs, feeding, mucking out, 
walking & grooming the farm animals and 
lots of fresh air and fun! 

This course runs for three consecutive 
monthly sessions: 1 March, 5 April, 3 May. 

Wild Outdoors Day  
10am–4pm Sunday 6 april · FREE
A family day to celebrate play in the 
natural environment. There will be 
Information and activities from Windmill 
Hill City Farm, The National Trust, 
Parents4Play and Playing out, that will 
help you get your family outdoors more 
this year. 

We will also be hosting an exclusive 
screening of ‘Project Wild Thing’ at 
10.30am http://projectwildthing.com

Farm Quest (age 6–8yrs)  
1.30–3pm Tues 8 & 15 april · £5 per child 
An outdoor adventure and activity trail, 
run by our PEOPLE GROW project. 

Children will learn about the natural 
environment, food growing and farming 
through a fun team challenge, around the 
farm. Suitable for all abilities.

a Morning with Farmer Tim  
(age 8–12yrs) 
Wed 9 & Mon 14 april · £10 per child 
Our farmer Tim mornings are all about old 
fashioned hard work and fresh air! We will 
get your children, mucking out, feeding, 
and grooming the farm animals and 
collecting eggs from the hen house. Hot 
chocolate and biscuits will be provided 
and rosy cheeks will be unavoidable! 
Wear old clothes – you will get mucky.

To find out more about any of the above 
email: info@windmillhillcityfarm.org.uk  
call 0117 9633252 or pop in 9–5pm 
Monday to Friday.

www.windmillhillcityfarm.org.uk

www.windmillhillcityfarm.org.uk
www.windmillhillcityfarm.org.uk
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Fairtrade fortnight events

The South West Fairtrade Business 
awards ceremony  
12–2pm Thursday 6 March  
City hall
Sponsored by the Co-operative 
Membership. The Awards recognise 
businesses in the region that use and 
promote Fairtrade; entries close on  
31 January. The ceremony will be hosted 
by The Observer’s ethical correspondent, 
Lucy Siegle, and will be followed by a 
business networking lunch sponsored by 
Shared Interest Foundation.

Details and tickets:  
www.eventbrite.co.uk/e/south-west-
fairtrade-business-awards-ceremony-
registration-9876167884

Changing the World for Women and Girls 
Celebration of International Women’s 
Day 
7.30–10.30pm Saturday 8 March 
M Shed 

Hear about the impacts of Fairtrade from 
Margarita Espinoza, Fairtrade Producer 
from Nicaragua with a film screening of 
‘In the House, In Bed and in the Street’, 
a panel debate and music from The Cat’s 
Pyjamas and Mykala Cheung, as well as 
Fairtrade refreshments. 

http://mshed.org/whats-on/events/
international-women%27s-day/

Changing the World 
for Women and Girls 

 
Saturday 8th March 7.30-10.30pm 

M Shed - Princes Wharf, Bristol BS1 4RN 

Join us for an evening of debate, film, 
music and Fairtrade refreshments to 

celebrate International Women’s Day 2014 

Meet Margarita Espinoza, 
Fairtrade coffee producer 

from Nicaragua 

Regional 
premiere of new 

documentary 
from Nicaragua  
‘In the House, In 
Bed and in the 

Streets’ 

Events at Feed Bristol
Feed Bristol is located on the junction 
of Frenchay Park Rd and Stoke Lane in 
Stapleton (BS16 1hB). The entrance is by 
the traffic lights on Frenchay Park Road.

http://feedbristol.blogspot.co.uk/p/
calaender.html

Wassail
11am–3pm Saturday 1 March · Free

Morris dancing, mulled apple juice, 
delicious food from the Market Kitchen,  
an apple tree pruning workshop, plus 
plenty of fun for the children.

Bristol Seedswap
12–5pm Saturday 8 March 
Free, donations greatly appreciated

Stock up with diverse and interesting 
seeds, meet and share experiences with 
fellow gardeners. Develop your knowledge 
with talks and films on seed saving, GM, 
food growing and local food networks. 
Browse our stalls for plants, fruit trees 
crafts. Enjoy freshly baked cakes, drinks, 
hearty soup and live music. 

Bring seeds to swap in a labelled envelope 
or bag. A large selection of seeds kindly 
donated by Tuckers, Tamar, Thompson 
Morgan and the Heritage Seed Library. 

For further information please email 
bristolseedswap@gmail.com

Work Day
11am–4pm Saturday 5 april · Free

An excellent opportunity to take part in 
some hands on work and to get stuck in. 
Learn about wildlife-friendly vegetable 
growing and take part in pruning and 
grafting workshops.

Events 
Bristol Seed Fair
10am–3 pm Sunday 16 March 
Create Centre, Smeaton Road, Spike 
Island, Bristol BS1 6XN 
£2 to include entry to a talk

Pennard Plants Nursery & Beans and 
Herbs offer an invitation to come along 
& enjoy our ‘First of Many’ Annual Bristol 
Seed Fairs

n Seeds Seeds, Seeds
n Plant & Produce stalls
n Talks from ‘well known’ & ‘kinda well 

known experts’
n Refreshments
n Book signings
n Advice
n and The Pennard Allotment Shop

The edible garden show
28–30 March 
alexandra Palace, London 
£12 advance/£16 on the door

Well timed for the beginning of the 
growing season, The Edible Garden Show 
returns in March 2014 with a tantalising 
mix of celebrity gardeners, chefs, experts 
and innovative exhibitors giving tips and 
advice to satisfy the enormous appetite for 
home-grown produce and self sufficiency.

www.theediblegardenshow.co.uk/

Love Food Festival 
10.30am–4pm Sunday 30 March 
Paintworks, Bath Road, Bristol 
FREE ENTRY

This year the festival will be going back 
to its roots at Paintworks on the Bath Rd. 
Focusing on fresh spring produce, the 
market place will be packed full of the 
very best local producers showcasing 
their wares, including Kidners Fruit and 
Veg, Bath Soft Cheese, Marden Bakery, 
The Wheat Free Kitchen, The Wicked Chilli, 
fudge from Meg’s Cottage and charcuterie 
from Capreolus Fine Foods. 

The festival has teamed up with the 
National Trust’s 50 things to do before 
you’re 11 ¾ and little chefs will be able 
to tick something off the list as they learn 
how to make wild garlic pesto. There will 
also be an Easter egg hunt, Easter biscuits 
to decorate, cards to make and last minute 
Mother’s Day card-making. 

www.lovefoodfestival.com

www.eventbrite.co.uk/e/south-west-fairtrade-business-awards-ceremony-registration-9876167884
www.eventbrite.co.uk/e/south-west-fairtrade-business-awards-ceremony-registration-9876167884
www.eventbrite.co.uk/e/south-west-fairtrade-business-awards-ceremony-registration-9876167884
http://mshed.org/whats-on/events/international-women%27s-day/
http://mshed.org/whats-on/events/international-women%27s-day/
http://feedbristol.blogspot.co.uk/p/calaender.html
http://feedbristol.blogspot.co.uk/p/calaender.html
www.theediblegardenshow.co.uk/
http://www.lovefoodfestival.com/
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Register your event NOW for 
Bristol’s BIG Green Week 
festival in June
Organisers of Bristol’s BIG Green 
Week are predicting their biggest ever 
year this June as the festival launches 
the City’s year-long ‘European Green 
Capital’ celebrations in 2015.

“Last year some 80 groups organised 
over 120 events during the nine days” 
says Festival Director, Paul Rainger, 
“we are expected to attract even more 
events this June as Bristol gears up to 
be the first ever UK city to be crowned 
European Green Capital in 2015.”

Event registration is open online 
today for partners to run events in BIG 
Green Week 2014, and remains open 
until Friday 28 March. 

“We are once again challenging 
environmental groups across the UK 
to run an event in the BIG Green Week 
and to show us what they can do” says 
Festival Chair and Travel Publisher, 
Alastair Sawday, “from talks and 
exhibitions, through to music, art, 
poetry and comedy.”

Bristol’s BIG Green Week takes place 
over nine days from Saturday 14 to 
Sunday 22 June at venues across the 
City. It is the UK’s annual festival of 
environmental ideas, art and culture, 
attracting over 50,000 visitors last 
year. 

BIG Green Week 2014 will again 
feature two weekends of free family 
entertainment, starting with the 
Festival of Nature transforming 
Bristol’s harbourside on 14 & 15 June, 
followed by the BIG Market taking over 
the streets of the Old City on 21 June 
and Bristol’s Biggest Bike Ride with 
the Atmosphere Electric Bikes World 
Championship Races up Park Street on 
Sunday 22 June.

http://biggreenweek.com

…more events 
access the buyer: Food & Drink
9.30am–3.30pm 3 april 2014 
Mshed Museum, Bristol 
Free. Refreshments and lunch provided.

Business in the Community (BITC) is 
running an event is to bring together 4–5 
buyers from large organisations with 
SMEs in the Food & Drink sector. We hope 
to equip the attending SMEs with the 
knowledge, expertise and insight into 
what they need to consider and develop 
in order to access supply chains and 
secure contracts from large businesses. 
The day is about sharing, learning, 
building collaborative and innovative 

Wild Garlic Weekend at Tyntesfield & Leigh Woods 

partnerships, and delivering tangible 
outcomes to support growth and job 
creation. SMEs are invited to attend the 
event based on their previous contract 
history and ability to grow and create 
jobs. In order to clarify your status, we 
ask you to complete the attached short 
survey. www.surveymonkey.com/s/
accessTheBuyerFoodandDrink. Upon 
completion of the survey, we will confirm 
your attendance at the event.

Contact: Nicola Prince 
nicola.prince@bitc.org.uk  
0117 930 9380 / 07720 148544

Saturday 26 & Sunday 27 april 2014

The Cow Barn Kitchen at Tyntesfield 
will be running a wonderful wild garlic 
themed weekend to celebrate the humble 
ramson which grows plentifully in British 
woodlands every spring. 

The weekend will include delicious and 
creative dishes on our Cow Barn Kitchen 
menu, inspiring cookery demonstrations 
using wild garlic, question and answer 
sessions with knowledgeable chefs, recipe 
hand outs to take home and of course 
tasters for all. For those of you feeling a 
little more adventurous you can even join 
a foraging walk at Leigh Woods.

The delicious wild garlic menu at 
Tyntesfield uses wild garlic foraged from 
the estate and include dishes such as 
fresh seasonal soup with a punchy wild 
garlic pesto, savoury tart with wild garlic 
& cheddar, mouth-watering slow cooked 
shoulder of Somerset lamb with wild 
garlic crust or for a vegetarian option why 
not try an amazing wild garlic bread and 
butter pudding? You can also join us on 
Sunday for one of our fantastic sharing 
Sunday Roasts to include big plates of 
roast breast of free range local chicken 
with wild garlic butter & vegetables from 
our walled kitchen garden, for the whole 
table to share.

Cookery demonstrations will inspire you 
throughout the weekend & question and 
answer times with the chefs will allow you 
to find out how they make your favourites. 

And for those of you who like to work up 
an appetite join us on a family friendly 
foraging walk at Leigh Woods on 
Saturday 26 april starting at 2.15pm 

as part of the Tyntesfield Wild Garlic 
Weekend. Then watch our chef create 
something tasty for us from our finds.

This will be a family friendly (though 
possibly a little challenging for very little 
legs) walk in Leigh Woods to Burwalls 
Wood and back again. Spring is the 
perfect time of year to learn to forage so 
we will collect all the edible treats on offer 
to us, including Wild Garlic. These will 
then be handed over to the chef who will 
create some delicious dishes using these 
ingredients for us to taste. Refreshments 
of soft drinks, tea and coffee will be 
available to purchase at Leigh Woods to 
wash it all down with.

All events are open to all general public 
and the Cow Barn Kitchen & Home Farm 
at Tyntesfield are free to enter so join us 
to celebrate all things wild garlic, local 
& seasonal. If you would like to join the 
foraging walk please book in advance 
either online www.nationaltrust.org.
uk/leigh-woods/things-to-see-and-do/
events/ or by calling the booking line 
0844 249 1895. Tickets £5 per person and 
include tasters from the cookery demos.

http://biggreenweek.com
www.surveymonkey.com/s/AccessTheBuyerFoodandDrink
www.surveymonkey.com/s/AccessTheBuyerFoodandDrink
www.nationaltrust.org.uk/leigh-woods/things-to-see-and-do/events/
www.nationaltrust.org.uk/leigh-woods/things-to-see-and-do/events/
www.nationaltrust.org.uk/leigh-woods/things-to-see-and-do/events/
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Sustainable Food Cities Webinar 
Food Growing and planning: 
how can planning policy 
support access to land?
2–3.30pm Tuesday 18 March 2014

The next planned webinar from 
Sustainable Food Cities will look at 
how the planning system can support 
community food growing. This webinar will 
hear from:

n Clare Devereux, Food Matters, who 
has worked closely with Brighton and 
Hove Council on their food growing and 
development Planning Advisory Note, 
which has led to provision of community 
food growing space on over a third of 
new residential developments in their 
area.

n Gillian Morgan, from Sustain: the 
alliance for better food and farming, 
who will be launching a report looking 
at existing good practice across the 
country where planning policies 
support community food growing and 
its contribution to a range of issues 
including climate change, amenity and 
health benefits.

n Lucie Taylor, from the Community Land 
Advisory Service, will be presenting on 
the routes to influencing national and 
local planning policies from a Welsh 
perspective.

You can register for this free webinar here:  
www.anymeeting.com/
PIID=Ea52DB84804B30

Sustainable Food Cities 
Conference 2014: Putting food 
at the heart of local policy
Sustainable Food Cities, Brighton and 
hove Food Partnership and Food Matters

10am–5pm Monday 31 March 2014 
Brighthelm Church and Community 
Centre, Brighton 
£5 members/£10 community groups/ 
£20 public & private sector organisations

Whether your city or place is about to 
embark on the Sustainable Food City 
journey or you are already a member of 
the network, this conference will offer an 
opportunity to learn from other cities and 
share experiences. Hosted by the Brighton 
& Hove Food Partnership and Food 
Matters, it will include workshops on food 
growing and planning, Sustainable Fish 
Cities, better buying in the public sector, 
food poverty and a range of other issues. 
Rosie Boycott from the London Food Board 
will share her experiences of putting food 
at the heart of London’s policy agenda.  
We will also be launching the new and 
shiny Sustainable Food Cities award and 
open it for applications.

www.eventbrite.co.uk/e/sustainable-
food-cities-conference-2014-
tickets-10221668285

Growing for health – 
Community food growing, a 
natural part of the health service
1–5.30pm Wednesday 2 april 2014 
The London Resource Centre,  
356 holloway Road, London N7 6Pa 
Chaired by Professor Tim Lang 
Free to Growing Health members  
to sign up visit www.growinghealth.info 

n Case studies of projects that have been 
commissioned by the NHS or public 
health

n Routes to commissioning – approaching 
Clinical Commissioning Groups and 
Public Health

n Building partnerships or consortia to 
help get commissioned

n Measuring outcomes and impact –  
tools available and analysis

n Workshops to discuss the best way 
forward

www.eventbrite.co.uk/e/growing-for-
health-tickets-10256468373

Growing an evidence base:  
Research in Care Farming and 
Green Care
Tuesday 8 april 2014 
Cardiff Metropolitan university 
£50

This international conference is the first 
of its kind in the UK to focus solely on the 
research base which exists in the field 
of Green Care and Care Farming. It will 
provide essential knowledge for anyone 
needing to evidence the impact of green 
care related activities in their work.

Other topics covered on the day will 
include the practitioner’s perspective 
on engaging in research, the benefits 
of volunteering in care farms, farms as 
educational settings, and the benefits of 
allotment and community gardening for 
healthy ageing. 

www3.uwic.ac.uk/English/health/
research/psyr/heaPsy/Pages/
GreenCareConference.aspx

Food City Region:  
Cultivating Planning  
Feeding Tomorrow’s City –  
How do we make cities work 
better to get good food for all?
9.30am–4.30pm Tuesday 6 May 2014 
university of the West of England 
£78 standard; £58 early bird (until 9 March) 
Limited number of concessionary places 
(£29) for students, small businesses, 
social enterprises or community/voluntary 
organisations.

Food City Region: Cultivating Planning is a 
national one-day conference responding 
to the topical issues of city growth, new 
development and the role of planning 
policy and action to support a sustainable 
and resilient food system. 

The conference will explore how cities 
can improve access to good food for all 
citizens. It will identify challenges and 
specific areas of policy and planning that 
can both influence and drive change for a 
better food system.

www1.uwe.ac.uk/research/ishe/
isheevents/foodcityregion.aspx

Conferences & webinars

www.anymeeting.com/PIID=EA52DB84804B30
www.anymeeting.com/PIID=EA52DB84804B30
www.eventbrite.co.uk/e/sustainable-food-cities-conference-2014-tickets-10221668285
www.eventbrite.co.uk/e/sustainable-food-cities-conference-2014-tickets-10221668285
www.eventbrite.co.uk/e/sustainable-food-cities-conference-2014-tickets-10221668285
www.eventbrite.co.uk/e/growing-for-health-tickets-10256468373
www.eventbrite.co.uk/e/growing-for-health-tickets-10256468373
www3.uwic.ac.uk/English/health/research/psyr/HeaPsy/Pages/GreenCareConference.aspx
www3.uwic.ac.uk/English/health/research/psyr/HeaPsy/Pages/GreenCareConference.aspx
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Courses & training

At Lawrence Weston 
Community Farm
Saltmarsh Drive, Bristol BS11 0NJ
http://lwfarm.org.uk/activities.html

apt Introduction to Forest School Level 1 
Monday 10 & Tuesday 11 March 
£275

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

Chicken Keeping Day 
10am–3pm Saturday 15 March 
£30 (£10 low/unwaged)

Are you thinking of keeping chickens? 
This day will give you all you need to know 
to get started including; chicken history 
and different breeds, chicken anatomy 
& behaviour, day to day care, suitable 
housing and environment, diet, natural 
behavioural needs, and how to do a 
health check.

At The Community Farm
Denny Lane, Chew Magna, BS40 8SZ
www.thecommunityfarm.co.uk/
learning_programme/

Introduction to orchard management 
10am–3pm Sunday 8 March 
£29 (members) / £34 (non-members)

Do you have an apple tree that could 
do with some TLC? Perhaps you are just 
starting out with an orchard. Join us on 
this fun, practical skills day to learn how 
to effectively prune and care for your fruit 
trees.

Introduction to bees and natural 
beekeeping 
10am–4pm Sunday 22 March 
£33 (members) / £38 (non-members)

If you are interested in learning more 
about bees or would like to start keeping 
bees of your own, this is the course for 
you. On the day you’ll discover more about 
the fascinating lives of honey, bumble 
and solitary bees, visit some local hives 
and bee sanctuaries and examine hive 
construction.

Introduction to permaculture weekend 
5 & 6 april, 10am–5pm 
£55 (members) / £65 (non-members)

Interested in learning more about 
permaculture and how to apply the 
principles in your own garden or 
community? This weekend introductory 
course by the fantastic Bristol-based tutor, 
Sarah Pugh, is sure to give you some 
great inspiration and knowledge to start 
applying permaculture in your own life.

Plot to Plate Vegetarian Cookery Class: 
Spice up your spring! 
10am–4pm Sunday 18 May 
£51 (members) / £60 (non-members)

Jo Ingleby will be sharing her tips and 
recipes for using spices to liven up your 
seasonal spring vegetables!

Voscur Training

Managing for Managers
9.30am Tuesday 4–3.30pm Thurs 6 March  
St Werburghs Centre, horley Rd, BS2 9TJ 
Full Member: £275, Associate Member: 
£375, Non Member: £475

Are you responsible for staff/projects, 
but don’t have any formal management 
training, or want to improve your skills 
as a manager? This intensive, interactive 
3-day course will give you practical skills, 
tools and the confidence to develop your 
own management style. 

www.supporthub.org.uk/managing-
managers

Financial Management for not 
financially minded
9.30am–1.30pm Tuesday 11 March  
The Greenhouse, hereford St, BS3 4Na 
Full Member: £50, Associate Member: 
£70, Non Member: £85

A practical course that will help make 
sense of year end accounts and to know 
what questions to ask. The course will also 
help participants to present accounting 
information to others and to use financial 
information more effectively. 

www.supporthub.org.uk/financial-
management-non-financially-minded

Volunteers and the law
9.30am–1pm Tuesday 18 March  
St Werburghs Centre, horley Rd, BS2 9TJ 
Full Member: £50, Associate Member: 
£70, Non Member: £85

Volunteers are a huge asset to your 
organisation, and making sure you 
understand the legal implications of their 
work means your volunteers are kept safe 
and your organisation is legally protected. 

www.supporthub.org.uk/volunteers-
and-law-0

Confident to present and 
influence
9.30am–3.30pm Tuesday 20 March  
The Gatehouse Centre, hareclive Road, 
Bristol BS13 9JN 
Full Member: £75, Associate Member: £95, 
Non Member: £175

Hints, tips and practical advice to help 
improve your confidence in how you 
plan and use presentations to get your 
message understood and to influence your 
audience. 

www.supporthub.org.uk/confident-
present-and-influence

Courses with the Low-impact 
living initiative (LILI)
For all course information: 
http://lowimpact.org/venues_south_
west.html

Monthly beekeeping meetings 
11am–12.30pm Sunday 16 March · £2 
Chew Valley Natural Beekepeers,  
Westfield Farm, Chew Magna

Wild food walk with Dave hamilton 
1–4pm Saturday 29 March · £35 
Bristol

Sheep for beginners day  
10am–4pm Friday 4 April · £95 
Mumbleys Farmhouse, Mumbleys,  
Near Thornbury BS35 3JY

http://lwfarm.org.uk/activities.html
www.thecommunityfarm.co.uk/learning_programme/
www.thecommunityfarm.co.uk/learning_programme/
www.supporthub.org.uk/managing-managers
www.supporthub.org.uk/managing-managers
www.supporthub.org.uk/financial-management-non-financially-minded
www.supporthub.org.uk/financial-management-non-financially-minded
www.supporthub.org.uk/volunteers-and-law-0
www.supporthub.org.uk/volunteers-and-law-0
www.supporthub.org.uk/confident-present-and-influence
www.supporthub.org.uk/confident-present-and-influence
http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
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Courses 
Edible Futures’ Nursery course
Saturday 15 and Sunday 16 March  
Feed Bristol

Sliding scale: £50 up to 14K pa (5 places 
available only) / £75 14–20K pa /  
£95 20K+

On this 2 day course you will learn how to 
design and maintain a semi-commercial 
nursery that’s financially viable, and a size 
that’s manageable for you. We will take 
you through all aspects of the system, 
from production of plant materials and 
propagation, to marketing and transport. 
After this course you will have the 
knowledge and confidence to establish 
your nursery, start propagating and 
selling. The course will cover:

n Designing a commercial nursery – how 
to get started

n Understanding the different nursery and 
propagation options

n Running a commercial nursery 
operation, including: irrigation, feeding 
and pest management

n Becoming self-sufficient in propagation 
materials

n Tour of an existing nursery site

n Hands-on nursery design practice

n Seasonal propagation activity

n Managing stock, sales and purchases

n Marketing of edible and unusual plants, 
online and face-to-face

Contact Humphrey Lloyd on 07702810555 
humphreylloyd@hotmail.co.uk 

www.ediblefutures.org/

Introduction to Permaculture
5 & 6 april  
hamilton house, Stokes Croft, Bristol, 
BS1 3QY

If you are curious about permaculture 
or want ideas for how to live more 
sustainably, join us for this two-day 
course.

Permaculture is a regenerative, ethical 
design approach that replicates natural 
systems, to tread lightly on the Earth. 
Whether designing a community garden, 
or your urban window ledge, the principles 
of permaculture can guide you in your 
journey to a truly sustainable lifestyle.

Growing Resilience: Building 
a socially-just, ecologically 
sustainable food system in 
Somerset

Grassroots workshops
These one day workshops can be taken 
as part of a wider accredited course or 
as stand alone days. It is also possible 
to just participate in certain sessions. 
Together we will share our experiences, 
learn new skills & create new knowledge 
in re-building our food system in Somerset 
& beyond.

FREE but register by email: nicole.vosper@
somersetcommunityfood.org.uk

Workshop 1: Localising Food Systems 
10am–3pm Saturday 1 March · Street
Fruit Tree Planting, Care & Pruning · What 
is local food? What is Food Sovereignty? 
What does this mean and look like? · 
Introduction to community organising, 
communicating in groups & organising 
effective events

Workshop 2: Making Decisions Locally 
10am–3pm Saturday 29 March · Frome
Seed sowing & propagating plants ·  
Making decisions in groups · Seed 
sovereignty & corporate control of seeds · 
Access to land

Workshop 3: Food for People 
10am–3pm Saturday 5 april · Bridgwater
Soil care · Food Poverty in Somerset & 
Injustices in our food system · Effective 
outreach & organising · Social diversity 
in our communities · How to start a Food 
Cooperative · Grassroots fundraising

Workshop 4: Valuing Food Providers 
10am–3pm Saturday 19 april · 
Glastonbury
Growing salads & vegetables · Scaling up 
food production & market gardening ·  
Introduction to Community Supported 
Agriculture · Livelihoods for Growers · 
Starting a community garden

Workshop 5: Building Knowledge & Skills 
10am–3pm Saturday 3 May · Yeovil
Growing soft fruit · Popular education ·  
Organising skill sharing events · 
Sustaining healthy groups · Mentoring 
others

Workshop 6: Working with Nature 
10am–3pm Saturday 17 May · Minehead
Advanced soil care & fertility building ·  
Introduction to ecological design · 
Introduction to alternative systems such 
as permaculture and agroecology

Inspiring, informative and interactive, 
the course will equip you with an 
understanding of the fundamentals of 
permaculture and how to apply them to 
your daily life.

Contact Seema Patel 0787 248 2991 
hello@permanentcultures.com

www.ecojam.org/green-events/event/
introduction-permaculture-1

Wild Food Foraging at 
Woodspring Farm with  
Dave hamilton
Saturday 26 april 2014  
Woodspring Farm, Kewstoke,  
Weston-Super Mare BS22 9Yu

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 
£25pp

“Went on the Wild Food Foraging on  
5 October with the lovely Dave and 
tea, biscuits, grapes and introductions 
provided by the lovely Victoria. We all 
had a great time, it was a stunning day 
and the estuary and hedgerows were 
bursting with wild produce. I didn’t know 
there was such a beautiful estuary and 
stunning walks around that area but my 
eyes have really been opened. I learnt all 
about and tasted such delights as Mallow, 
Burdock, Sea Beet, Rosehip berries 
and sloe berries, amonst many others. 
REALLY interesting and a perfect Saturday 
morning in a glorious location. Dave is a 
great guide, full of knowledge and great 
company. Great for both kids and adults. 
Oooh, we also met all the lovely goats, 
who Victoria called from the other side of 
the field … they came running … fantastic 
sight … they should have played Chariots 
of Fire as background music! I’m going 
back in Spring when the samphire will 
be in season and a multitude of other 
delicacies. Thoroughly recommended! It’s 
a a very special place.” Lou

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

www.ediblefutures.org/
www.ecojam.org/green-events/event/introduction-permaculture-1
www.ecojam.org/green-events/event/introduction-permaculture-1
www.woodspringfarm.co.uk
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Publications

Farmageddon  
The true cost of cheap meat
Philip Lymbery · RRP £12.99

Farmagaddeon describes the effects of 
livestock intensification (‘factory farming’) 
around the world. It makes the case 
against industrialised agriculture arguing 
that it affects not only the welfare of 
farmed animals but also increasingly our 
countryside, health and the quality of our 
food all around the world.

The book is written by Philip Lymbery, 
head of Compassion in World Farming 
(CIWF), a UK organisation dedicated to the 
welfare of farm animals and Sunday Times 
journalist, Isabel Oakeshott. It covers 
areas such as the crisis of antibiotics and 
resistant superbugs, the destruction of 
wildlife and the decimation of the bee 
population, the hoovering of fish from 
the oceans and the epidemic waste that 
underpins the mega-farming model.

Read more at:

www.philiplymbery.com/farmageddon-
book/ 
www.eating-better.org/blog/35/From-
Farmageddon-to-Eating-Better.html
www.theguardian.com/books/2014/
feb/02/farmageddon-philip-lymber-
review-farming

Meat atlas 
Facts and figures about the 
animals we eat
Friends of the Earth

The report presents a global perspective 
on the impacts of industrial meat and 
dairy production, and illustrates its 
increasingly devastating impact on 
society and the environment. The way we 
produce and consume meat and dairy 
needs a radical rethink. The Meat Atlas 
aims to catalyse the debate over the need 
for better, safer and more sustainable 
food and farming and advocates clear 
individual and political solutions.

www.foeeurope.org/meat-atlas

Other publications
The public plate in New York City
Jobs for a healthier diet and a stronger 
economy
http://nycfoodpolicy.org/research/  
(both reports)

Opening up the box: Exploring the 
scaling out of the good food box across 
Canada (Thesis)

http://etd.lib.umt.edu/theses/available/
etd-01162014-150044/unrestricted/
LaportePotts_Stephanie_Thesis.pdf

Resilience and social justice as the basis 
for urban food system reform – a case 
study of Bristol (Thesis)

http://uu.diva-portal.org/smash/get/
diva2:694603/FULLTEXT01.pdf

Funding
Tree Council grants
Grant applications for the 2014 
planting season are now open.

The Tree Council’s Tree Futures offers 
help for tree planting through two 
grants programmes, the ‘Trees for 
Schools’ and ‘Community Trees’ 
funds. Any school or community 
group within the UK that is planning 
a project that actively involves 
children under 16 is encouraged 
to draw on the fund to plant trees 
and make a greener future. The 
Tree Council’s National Tree Week 
(29 November–7 December 2014) 
is the focus for these projects and 
successful applicants organise their 
planting events in conjunction with 
our annual celebration of the new 
tree planting season.

In addition, the Tree Council are 
offering funds for fruit tree planting 
by schools and community groups 
through their Orchard Windfalls 
fund.

Projects costing £100–£700 will 
be considered, and successful 
applicants will receive up to 75% 
towards their planting costs. For 
example, if your project totals £700, 
The Tree Council would offer up to 
£525. The remaining 25% will need 
to be secured by your school or 
organisation.

With the generous support of an 
anonymous donor we have been 
able to produce a Key Stage 1 & 
2 teaching and learning resource 
which will be sent out free of charge 
to all successful grant applicants.

Closing date for applications:  
31 March

www.treecouncil.org.uk/grants/
orchard-windfalls

www.philiplymbery.com/farmageddon-book/
www.philiplymbery.com/farmageddon-book/
http://www.eating-better.org/blog/35/From-Farmageddon-to-Eating-Better.html
http://www.eating-better.org/blog/35/From-Farmageddon-to-Eating-Better.html
www.theguardian.com/books/2014/feb/02/farmageddon-philip-lymber-review-farming
www.theguardian.com/books/2014/feb/02/farmageddon-philip-lymber-review-farming
www.theguardian.com/books/2014/feb/02/farmageddon-philip-lymber-review-farming
www.foeeurope.org/meat-atlas
http://nycfoodpolicy.org/research/
http://etd.lib.umt.edu/theses/available/etd-01162014-150044/unrestricted/LaportePotts_Stephanie_Thesis.pdf
http://etd.lib.umt.edu/theses/available/etd-01162014-150044/unrestricted/LaportePotts_Stephanie_Thesis.pdf
http://etd.lib.umt.edu/theses/available/etd-01162014-150044/unrestricted/LaportePotts_Stephanie_Thesis.pdf
http://uu.diva-portal.org/smash/get/diva2:694603/FULLTEXT01.pdf
http://uu.diva-portal.org/smash/get/diva2:694603/FULLTEXT01.pdf
www.treecouncil.org.uk/grants/orchard-windfalls
www.treecouncil.org.uk/grants/orchard-windfalls


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/

Eating Better 
http://www.eating-better.org/get-
involved.html

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/

Sustainable Food Trust 
http://sustainablefoodtrust.org/support-
us/

Voscur 
www.voscur.org/news
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RhS Young School Gardener  
of the Year award
Applications are open for the RHS Young 
School Gardener of the Year competition. 
Schools are invited to nominate a 
young person, aged 5–16, who they feel 
demonstrates exceptional gardening 
knowledge and has made an outstanding 
contribution to their school and local 
community. Two new categories have been 
added for 2014. RHS School Gardening 
Champion of the Year will be awarded 
to a teacher or gardening-club leader, 
nominated by a colleague, who is an 
inspiration and has shown a passion for 
encouraging gardening in their school. 
RHS School Gardening Team of the Year 
is a chance for schools to showcase 
their entire gardening team and the 
difference they have made to their school 
environment.

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

Where does our fruit come from?
A Natural Connections competition open 
to all primary, secondary and special 
schools within the local-authority 
boundaries of Cornwall, Plymouth, Torbay, 
Bristol and North Somerset. Pupils are 
invited to discover fruits from around the 
world in geography, try fruit picking in a 
local orchard, learn about local fruit and 
British wildlife in science, or any other 
fruity topic, then present their findings 
in an imaginative way. First prize is 
£100-worth of local fruit trees and bushes, 
and there are lots of runner-up prizes too

Closing date: 8 March 2014

More information at: 
www.growingschools.org.uk/news/15

Odds & ends
Volunteer Bristol apple 
Pressing Tour Officer
In 2013 the National Trust launched its 
Apple Pressing Tour in Bristol. Four events 
were successfully run at sites in Bristol. 
This year we plan on adding more dates to 
the tour, to run throughout October. The 
aim is to run 20 events all over the city to 
enable lots of different people to engage 
with food in a new and exciting way. This 
role involves planning a successful tour. 
This will involve making links with local 
community groups, community orchards, 
green spaces, schools etc. Once a list 
of interested people has been drawn 
up, a tour needs to be planned. This will 
involve scheduling and planning logistics. 
Finally there will be a marketing element. 
Promotion through traditional and non-
traditional channels will be required. The 
placement can run on to include delivery 
of the tour too. The successful completion 
of this placement will result in a detailed 
plan for a 20 date apple pressing tour 
in Bristol, in October 2014, which has 
been well thought out, researched and 
advertised.

1 day per week minimum, 2 days maximum 
Monday–Friday. 3 months from July–
September 2014. End date is flexible if 
you would like to stay to see the project 
through.

For more information phone 01275 461969 
email anne.ashley@nationaltrust.org.uk 
For more information and how to apply 
please follow this link and search for 
‘Bristol’ opportunities.

www.nationaltrust.org.uk/get-involved/
volunteer/find-an-opportunity/

Britain In Bloom South West 
It’s Your Neighbourhood 
competition
Closing date: 15 March 2014

It’s Your Neighbourhood is a unique 
scheme for volunteer-led community 
gardening projects/groups which are 
focused on cleaning up and greening up 
their local area, whether that is the estate 
where they live or the back alley they share 
or the local community centre’s outdoor 
space. It’s an inclusive, non-competitive 
scheme which welcomes projects/groups 
of all kinds. Getting involved is very easy, 
in fact, you only need 2 things:

1. A group 
2. An idea for a project.

Once you have these things, you are ready 
to get started!

Entries will be assessed between 
Wednesday 2 July and Thursday 31 July. 

Enter either by email to 
southwestinbloom@aol.com (include your 
name, address, phone no, email, name of 
group (as it will appear on your certificate) 
and postcode of entry), or online at:  
http://www.southwestinbloom.org.uk/
default.aspx

The Seed Fund 2014 call for 
entries
Calling all fledgling food and drink brands 
with big ambitions. The recipient of The 
2014 Seed Fund will gain access to a 
year’s professional consultancy services, 
marketing resources and mentoring 
designed to boost growth prospects and 
create commercial opportunities.

If you think you’ve got a business that 
could really benefit from The Seed Fund 
and you’ve got the energy, enthusiasm 
and drive to get your business to the next 
stage. Return your entry form no later than 
Friday 21 March.

www.seedsw.co.uk

http://bristolgreencapital.org/
http://sd.defra.gov.uk/subscribe/
http://www.eating-better.org/get-involved.html
http://www.eating-better.org/get-involved.html
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
www.soilassociation.org/TodaysNewsLogin/tabid/639/Default.aspx
www.sustainablefoodcities.org/
http://sustainablefoodtrust.org/support-us/
http://sustainablefoodtrust.org/support-us/
www.voscur.org/news
http://apps.rhs.org.uk/schoolgardening/teachershome/youngschoolgardeneroftheyear/default.aspa
http://apps.rhs.org.uk/schoolgardening/teachershome/youngschoolgardeneroftheyear/default.aspa
http://apps.rhs.org.uk/schoolgardening/teachershome/youngschoolgardeneroftheyear/default.aspa
http://apps.rhs.org.uk/schoolgardening/teachershome/youngschoolgardeneroftheyear/default.aspa
www.growingschools.org.uk/news/15
www.nationaltrust.org.uk/get-involved/volunteer/find-an-opportunity/
www.nationaltrust.org.uk/get-involved/volunteer/find-an-opportunity/
http://www.southwestinbloom.org.uk/default.aspx
http://www.southwestinbloom.org.uk/default.aspx
www.southwestinbloom.org.uk/default.aspx 
www.seedsw.co.uk


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 also be e-mailed once a 
fortnight with an e-update of any event 
information that missed the newsletter 
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
Views expressed in this newsletter are not  
necessarily endorsed by Bristol 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

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
Vegetable Garden Skill Share  
‘What to do this month’ 
11am–1pm 1st Friday of the month,  
March to October
Facilitated by Eleanor and Bear.  
Bring gloves, knowledge and questions. 
And lunch to share, drinks provided 
FFI phone Eleanor on 07951 516456. 

Feed Bristol
Mons, Tues & Weds
Communal growing days: Volunteers are 
welcome on Mondays, Tuesdays and 
Wednesdays 9.30am–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

Bristol’s local food update
saVe tHe green belt special  maY–June 2009

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

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

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

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

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

Claire Milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

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

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

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

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

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

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

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

Smallholdings in Frenchay

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. 
Contact Mike Feingold 0776 891 5423  
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/

www.bristolfoodnetwork.org
www.facebook.com/bristolfoodnetwork?fref=ts
www.facebook.com/bristolfoodnetwork?fref=ts
https://sites.google.com/site/blaisesecretgarden/
https://sites.google.com/site/blaisesecretgarden/
eastoncommallot.wordpress.com
www.avonwildlifetrust.org.uk/people/feedbristol/feedbristol.html
www.avonwildlifetrust.org.uk/people/feedbristol/feedbristol.html
www.thegoldenhillcommunitygarden.com
www.sustainableredland.org.uk/what-can-i-do/metford-road-community-orchard
www.sustainableredland.org.uk/what-can-i-do/metford-road-community-orchard
http://www.kebelecoop.org/?page_id=28
www.facebook.com/Southmeadfruitgarden
www.3ca.org.uk/activities/garden
http://windmillhillcityfarm.org.uk/active-citizens.html
http://windmillhillcityfarm.org.uk/active-citizens.html
http://woodcroftcommunityorchard.wordpress.com/
http://woodcroftcommunityorchard.wordpress.com/
www.bristolfoodnetwork.org/local-food-map/
www.bristolfoodnetwork.org/local-food-map/

