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Bristol’s local food update is produced by 
volunteers at the Bristol Food Network, 
with support from Bristol City Council.
The Bristol Food Network is an umbrella 
group, made up of individuals, 
community projects, organisations 
and businesses who share a vision to 
transform Bristol into a sustainable 
food city. The Network connects people 
working on diverse food-related issues 
– from getting more people growing, to 
developing healthy-eating projects; from 
tackling food waste, to making Bristol 
more self-sufficient.

Where would we be without bees? Certainly a few fruit short of a 
full harvest. In this issue we hear from the University of Bristol, the 
Bristol Beekeepers and the Bumblebee Conservation Trust about 
how we can help our pollinating friends, while Bristol Friends of 
the Earth give us the run-down on current bee campaigns.

Please email any suggestions for content of the September–October newsletter to  
bristollocalfood@googlemail.com by 17 August. 

Bristol Independents Day is a great 
excuse to try out some new-to-you 
independent shops, cafes, pubs or 
market stalls – maybe in a part of town 
that you’re also unfamiliar with. 

And if you shop or eat out ‘independently’ 
on 4th July, and show us your shopping, 
then you can enter a free prize draw for 
other local goodies. Foodie prizes on offer 
so far come from the Mall Deli, Thali Café, 
St Nicholas Market, Leigh Court Farm and 
Pieminister, amongst others. Some shops 
also have special offers for 4th July only – 
see the Bristol Independents website for 
the latest details, and sign-up for the blog 
updates, so you don’t miss a thing.

Also on 4th July, the Bristol Independents 
campaign launch their second set of 8 
recipe cards, featuring different shopping 
areas in the city. Each card has some 
evocative photos of the area on one side, 
and a recipe using ingredients that can  
be bought in that area, on the reverse. 

The recipe cards can be picked up at 
independent and community venues 
across the city, and can be downloaded 
from the Bristol Independents website.

How to enter the competition
1. Shop or eat out on 4th July at one 
of Bristol’s many independent outlets 
(Bristol Independents include shops, 
market stalls, cafés, pubs, etc).

2. Keep your receipt, or take a photo of 
yourself shopping independently.

3. Send us a copy of your receipt or photo 
by post or online, saying where you 
shopped on Independents Day.

Everyone who shows us their shopping 
will be entered for our free prize draw to 
win more local goodies. The Independent 
which has the most competition-entering 
shoppers on the day will also win a prize.

http://bristolindependents.co.uk/
bristol-independents-day-4-july-
competition-announced/

Bristol Independents Day 4th July
The report What problems do independent 
food businesses experience in Bristol? 
which is now available for download at: 
http://bristolindependents.co.uk/
resources/

http://bristolindependents.co.uk/bristol-independents-day-4-july-competition-announced/
http://bristolindependents.co.uk/bristol-independents-day-4-july-competition-announced/
http://bristolindependents.co.uk/bristol-independents-day-4-july-competition-announced/
http://bristolindependents.co.uk/resources/
http://bristolindependents.co.uk/resources/
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Our society really owes a lot to insect 
pollinators like bees, butterflies and 
hoverflies for a number of reasons. 
Most important of all because we like 
to eat! It’s been estimated that a third 
of the food on our plates is the result 
of insect pollination. The loss of these 
unassuming critters would have serious 
consequences for our diet and lifestyle.

There are tens of thousands of flowering 
plants which have evolved to depend 
on pollinating animals, usually insects, 
for their reproduction. Many of these 
plants and their fruits either go directly 
onto our plates, or into the animals we 
raise for meat. Other species form an 
integral part of the beautiful, fascinating 
ecosystems around us. So many species 
depend on each other for survival, and 
insect pollinators are a fundamental 
part of this. Put simply, pollinators are 
worth protecting, and the steady drop in 
numbers means they need this protection 
now more than ever. 

There has already been a lot of attention 
given to the decline of the commercial 
honeybee, but native species such as 
bumblebees, hoverflies, butterflies and 
the hundreds of solitary bee species are 
also in trouble. These native species are 
actually more important pollinators for 
many plants, and so need our protection 
even more than honeybees.

It has been known for a while that 
pollinator populations have been 
declining, but we’re still not entirely 
sure just how much or why. The Urban 
Pollinators project is a three-year study 
led by researchers from the School of 
Biological Sciences at the University of 
Bristol that aims to understand more 
about pollinators in urban environments. 
Bristol is one of four cities they are 
focussing on, together with Edinburgh, 
Leeds and Reading. 

Gardens and other urban areas could be 
really important to the survival of bees, 
hoverflies and other insects, perhaps 
even more so than the countryside. The 
large range of different flowers found 
in our gardens provides a reliable food 
source which sustains insect populations 
throughout the year. In contrast, modern 
farming practices like intensive wheat and 
barley monoculture mean pollinators can 
actually struggle to find enough food in 
rural areas. Keeping gardens pollinator-
friendly can also have really useful 

Bees and the City – Urban Pollinators
Emily coyte & Dr andrew Higginson
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repercussions for the garden owner. For 
example, hoverfly larvae are voracious 
hunters of aphids (such as greenfly) which  
can destroy roses and other prize plants,  
so looking after the adults by providing 
them with nectar-rich flowers is a pesticide- 
free way to keep aphids in check.

While individual gardens can be great 
havens for wildlife, it is crucial to find 
ways of connecting up the green spaces 
in our towns and cities as much as 
possible. These ‘wildlife corridors’ support 
biodiversity by allowing insects to travel 
further with better breeding opportunities 
than the same size of green space made 
up of isolated pockets. To help and 
measure the effects of this, the Urban 
Pollinators project is creating large flower 
meadows in 15 sites in public parks and 
school grounds in each of the four cities of 
focus this year.  

The benefits of creating flower meadows 
are many-fold. They not only look more 
attractive and colourful than disused 
patches of grass, they provide vital food 
throughout the year for insect pollinators 
and require less frequent cutting, saving 
councils money. While Britain in Bloom 
is starting to support flower meadows in 
urban environments, the Urban Pollinators 
project will hopefully provide scientific 
evidence of their importance. This could 
motivate a nationwide change in policy 
about how we manage public urban areas 
for insect pollinators, so we can expect a 

richer and healthier urban environment in 
the future. 

For more information about Urban 
Pollinators, please visit the blog  
www.urbanpollinators.blogspot.co.uk or 
follow the twitter account @Brisurbpolls 

Biographies
Emily coyte is a University of Bristol 
science graduate. She writes science and 
nature articles for Bristol 24-7 website and 
is the creator of @Sciword Twitter account 
which provides a daily dose of science 
vocabulary. 

Dr andrew Higginson is a Research 
Associate in Theoretical Ecology in the 
School of Biological Sciences, University 
of Bristol. A strand of his research centres 
on the foraging behaviour and breeding 
strategies of honeybees and bumblebees.

Links to references (black & bold in text)
www.sciencedaily.com/
releases/2006/10/061025165904.htm

http://oldweb.northampton.ac.uk/aps/
env/lbrg/journals/papers/ollerton2012-
overplaying-role-of-honey-bees.pdf

www.sbes.stir.ac.uk/people/goulson/
documents/GoulsonetalJAE2010.pdf

www.bbc.co.uk/news/uk-england-
gloucestershire-14191108

www.telegraph.co.uk/earth/
outdoors/9026247/Britain-in-bloom-goes-
wild.html

An experimental annual meadow, alongside the M32. © Dr Katherine Baldock
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Beekeeping is an esoteric art, and not 
for the faint-hearted. a healthy colony 
can contain 50,000 stinging insects, 
which need to be handled gently. 

The theory of beekeeping can be grasped 
by attending a course, but there are a 
few practicalities to consider before 
you acquire a colony. Keeping bees is a 
long-term project; a year to learn basic 
handling and management, another year 
to acquire a colony or so of your own, 
which will hopefully make a surplus of 
honey. Then another three or more years 
to become attuned with the rhythms and 
cycles of your bees and the seasons.

You may know a beekeeper who is willing 
to act as your mentor, but the easiest 
way to start is through a beekeeping 
association. Bristol BKA is lucky in 
having a teaching apiary where new 
members can attend regular teaching 
and demonstration sessions, as well 
as workshops run by more experienced 
members. Associate membership is £14 a 
year for aspiring beekeepers.

Joining an association also gives you 
the chance to meet other newbees, and 
question experienced beekeepers, who 
will have a variety of often conflicting 
opinions on how things are done. 

Another consideration is where to site 
your hive: a garden is great, but think in 
terms of flight paths, not just the footprint 
of the hive. Ideally the hive would be 
facing south-east, with some shade from 
the midday sun. If this also faces a path, 

So you want to keep bees!
Susan carter
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or any other area frequently used, you may 
have to compromise. The bees should be 
flying well above head height before they 
cross your boundary.

Like any livestock, bees need regular 
attention. Between the beginning of 
April and the end of July, they should be 
checked every 12 days for queen cells; if 
one hatches, the hive can swarm. Not only 
would you lose your flying bees, all well 
fed on your honey, a swarm is not good 
for neighbourly relations. City beekeeping 
requires tighter management, with 
consideration given to the temperament of  
the bees. Urban areas do however provide 
a greater floral diversity, and warmer micro- 
climate than the surrounding countryside, 
and with less risk of pesticide injury.

If you just want to eat local honey, you can 
find it in local greengrocers and wholefood 
shops across the city.

If keeping honey bees seems a little 
onerous, consider a ‘bee hotel’ to attract 
solitary bees, or growing bee-friendly 
plants. We have 25 species of native 
bumble bee, which build colonies over the 
summer, and over 250 species of solitary 
bee. All are useful pollinators, and collect 
nectar for their own food and brood.

Bristol Beekeepers will be at the Festival 
of Bees and pollination on 8 & 9 
September 2012, which is held at Bristol 
university’s Botanic gardens, (entrance 
on Stoke Park Rd, just off the Downs).

www.bristolbeekeepers.org.uk

Bee campaigns
Two Bristol groups Bristol Friends 
of the Earth and Safe Land for Bees 
are working together to highlight the 
urgent issue of the decline in all bee 
populations (honey, bumble and 
solitary bees). We are aware that other 
local groups are working on this, and 
we would like to make contact with 
them. So if you are, please email Pip 
Sheard at pip_sheard@hotmail.co.uk 
with short details of your bee work. 
We are hoping to persuade the Post to 
feature articles on the bee issue. 

Campaigns by the Soil Association 
and Neils Yard on the issue of neo-
nicotinoid pestides used in farms and 
gardens, have called for a ban on their 
use in the UK (as in other countries). 
This has resulted in a Government 
review being announced. Household 
garden products to avoid are at  
www.soilassociation.org/wildlife/
bees/householdpesticides 

The Co-op is leading the way to bee 
friendly policies in its land use and 
purchasing policy. Safe Land for Bees 
are urging that the impacts of mobile 
phones and particularly phone masts 
on bee navigation are investigated 
further. 

Friends of the Earth nationally are 
collecting signatures on an e-petition 
to David Cameron (with cards running 
alongside) asking for a National 
Bee Action plan to halt bee decline. 
To sign the petition go to www.foe.
co.uk/what_we_do/bee_cause_
petition_35038.html. The campaign 
is known as the Bee Cause. FOE has 
commissioned research from the 
University of Reading on the causes 
of bee decline and a briefing on the 
report is published at www.foe.co.uk/
resource/briefings/bees_report_
briefing.pdf.

Two useful lists have been produced 
for the public by the Women’s Institute 
and by the British Bee Keepers. They 
give suggestions of bee friendly 
flowers, vegetables, shrubs, trees and 
herbs to plant to ensure a supply of 
pollen and nectar to your bees. For 
copies email pip_sheard@hotmail.
co.uk. Or see more suggestions at: 
www.wildaboutgardens.org.uk/
thingstodo/allyearround/nectar-
cafe.aspx

You can download a guide to make 
your own bee hotel at: 
www.foe.co.uk/what_we_do/bee_
cause_make_hotel_action_35992.
html

Bristol Beekeepers in action © Peter Grindon
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I have recently ‘annexed’ a third of ‘my’ 
garden for fruit and vegetables. I use 
the word annexed to usefully describe 
the ongoing negotiations between 
the lawn fetishist with whom I live. 
Land grabs are a common feature of 
our relationship, but since joining the 
Bumblebee conservation Trust (BBcT) 
as conservation Manager I feel it is my 
duty to encourage bumblebees into 
the garden and they don’t come for the 
closely mown green lawn!!

My interest in growing vegetables and 
soft fruits extends far beyond exclusively 
just vegetables. I have long been a fan 
of growing ‘flowers’ in amongst the 
vegetables and more recently ‘bee friendly 
flowers’. Because of the space issue I do 
use pots a lot as I can move them easily 
around the vegetable patch and use space 
more effectively.

Companion planting recognises that some 
plants are beneficial in many ways to 
ultimately help each other in their growth 
and health as well as deter pests or attract 
helpful animals, like … bumblebees.

Last month the BBCT launched their new 
(and very exciting) initiative ‘Beekind’ 
http://beekind.bumblebeeconservation.
org/. This fabulous tool allows gardeners 
to score their garden for bee friendliness. 
Whether you have acres of land of a tiny 

patio or window box everyone can plant 
bee friendly plants and support our 
declining populations of pollinators – who 
does not enjoy the charismatic, friendly 
bumblebee buzzing around doing good 
works in the garden? So it now a very 
simple job to find bee friendly plants.

Herbs are particularly good for bees, but 
also as companion plants. Basil goes 
brilliantly with tomatoes in cooking and 
when planted next to tomatoes they deter 
white fly, aphids, fruit fly, the house fly 
and mosquitoes hate it, and, you’ve 
guessed, bees love it.

Lavender is a general insect repellent and 
grows well in pots. I use it as a border 
along my vegetable patch as it attracts 
many bees to the area.

Vegetables don’t always have the showiest 
flowers, so to make sure that bees can 
find my vegetable plants I interplant (or 
use pots) of flowers with high nectar 
concentrations and/or in shades of blue, 
yellow or white cosmos, larkspur, mints, 
sunflowers and my favourite, sweet peas. 

I recently started growing comfrey. 
Comfrey is a long-flowering, easy to grow 
and move around, hack up, split, be brutal 
with type-plant. I grow it in shady sites 
and in full sun it produces great green 
manure and liquid feed (and it’s good for 
bees of course).

Rosemary is one of my favourites and 
a really good companion to cabbage, 
beans, carrots and sage. It deters bean 
beetles and carrot fly and it also improves 
the growth and flavour of vegetables. It 
flowers early providing a much needed 
nectar and pollen source for queens when 
they emerge from hibernation.

Bumblebees are social creatures and 
have an interesting lifecycle. http://
bumblebeeconservation.org/about-
bees/lifecycle/. They live in a nest ruled 
by a queen who is helped by smaller 
female (worker) bumblebees. Throughout 
the bumblebee flight season they will 
need to find pollen and nectar so it is a 
good idea to have some plants that have 
a long flowering season or find plants that 
will flower at different times during the 
season.

Lots of people can confuse Bumblebees 
with Honey bees. When I talk to children 
about bees, most of them mention  
honey bees making honey, but very few 
mention bumblebees or solitary bees. 
Research shows that bumblebees and 
solitary bees are actually more important 
pollinators of our vegetables and fruit 
than honey bees. Strawberries, apples, 
pears, blackberries and more are just a 
few of the crops that our wild pollinators 
pollinate. The pollination contribution 
made by wild bees is not often mentioned 
or appreciated. 

Both types of bee are crucial of course 
but don’t underestimate the power of the 
bumblebee!

And finally … I know a lot of vegetable 
gardeners that can be quite competitive 
… why not enter our National Beekind 
competition and see if you have the most 
bee friendly garden in the UK? Your garden 
could feature in our 2013 calendar.

Bumblebees & vegetables –  
a match made in heaven
gill perkins
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A female white tailed bumblebee on an allium © Bumblebee Conservation Trust
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Even without the planning for the 
june Food conference the last two 
months have been a busy time for the 
Food policy council. The last meeting 
was held on the 25 april with 3 key 
agenda items. The first a focus on 
communications activities: agreeing 
final arrangements for the annual food 
conference, the yeo Valley hearts and 
minds day, arrangements for launching 
the charter and further ways to allow 
food activists to be involved in shaping 
the food agenda. The second focused on 
St philips Wholesale Fruit and Vegetable 
Market and finally an initial report 
on the public sector sustainable food 
programme. The third item looked at 
potential changes in food procurement 
by public organisations in Bristol.

The Yeo Valley ‘Hearts and Minds’ day 
took place on 22 May and was an event for 
senior people in both the food and public 
sectors to get together to explore issues 
around food and to introduce the Food 
Policy Council’s thinking around a ‘Bristol 
Good Food’ focus. The event took place 
on the Yeo Valley’s farming estate on the 
Mendips. The conclusions of the day were 
twofold; firstly that the concerns of the 
Food Policy Council need to be much more 
widely shared with all interests in the 
food sector but also the infrastructure to 
re-localise food has mainly disappeared. 
However, with the St Philips Wholesale 
Fruit and Vegetable Market there is an 
opportunity to strengthen links between 
the demand for food in the city and 
productive capacity of the surrounding 
rural areas. With fabulous weather the 
event proved really productive, starting 
to build strong foundations for the Food 
Policy Council work.

St Philips Market also featured on the 
April meeting agenda with Tim Down 
and Mark Kidner both representing the 
market and describing its history, the 

Food Policy Council
Steve Marriott

current pressures on this and similar 
markets in the country and their thoughts 
about the future. The conclusion to the 
presentation was a request for help – 
seeking support from both the Food Policy 
Council and Bristol City Council in its role 
as both Planning Authority and economic 
development agent. The Food Policy 
Council agreed to play an active role here 
alongside Bristol City Council who had 
already agreed to support this work. 

The final presentation was by Roy Heath, 
presenting his initial analysis of food 
procurement by public bodies in the 
city. Roy was chosen for this work in 
recognition of his work with the Royal 
Cornwall Health Trust where he introduced 
a very successful procurement programme 
sourcing most food from Cornwall. Roy 
examined the percentage of food spend 
in terms of its source. The result gives 
a really useful baseline from which 
progress can be measured. Roy has also 
produced a local suppliers list. Roy made 
recommendations to the meeting – to 
extend the work to bring in all public 
sector organisations, to have a particular 
focus on the NHS and also to strengthen 
the relationship between procurers and 
suppliers. The Food Policy Council was 
keen to support Roy and agreed to seek 
support for this next stage of work.

Finally, a brief report was presented on the 
need for the Food Policy Council to find a 
way to involve the many people directly 
involved in food projects in the city. The 
proposal was to either set up or offer to 
help support networks in relation to the 
Who Feeds Bristol? themes for a food 
systems planning process. The interests 
of the Green Capital community was 
recognised and the final agreement was to 
approach Green Capital to work together 
to help get this programme underway.

http://bristolfoodpolicycouncil.org/

On the web…
uK families waste £270 a year on 
discarded food 
digest: Most families massively 
underestimate the amount of food 
they throw away each week.

www.guardian.co.uk/
environment/2012/may/16/uk-
families-waste-discarded-food

On Dust-Bowlification and the 
grave threat it poses to food 
security 
digest: Drought is the most pressing 
problem caused by climate change, 
and it receives too little attention.

www.energybulletin.net/
stories/2012-05-28/dust-
bowlification-and-grave-threat-it-
poses-food-security

uSaID to use permaculture to 
assist orphaned and vulnerable 
children 
digest: Unlike most feeding 
programmes, the USAID 
permaculture initiative can help 
maximize local reliance and ensure 
sustainability.

www.energybulletin.net/
stories/2012-05-22/usaid-use-
permaculture-assist-orphaned-
and-vulnerable-children

Fruit and vegetable community  
co-ops rise to 350 in Wales 
digest: Welsh co-ops now supply 
over 10,000 customers with locally-
grown fruit & veg.

www.bbc.co.uk/news/uk-
wales-17938418

urban agriculture isn’t new 
digest: … it’s been around since 
3,500 BC when Mesopotamian 
farmers began setting aside plots in 
their growing cities.

www.energybulletin.net/
stories/2012-05-15/urban-
agriculture-isn%E2%80%99t-new

Farmers markets move online 
digest: Technology opens up an 
important new avenue for small-
scale producers to connect to 
customers.

www.energybulletin.net/
stories/2012-05-04/farmers-
markets-move-online
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The third Bristol annual Food conference 
took place on Monday 11 june, one of 
many Big green Week activities taking 
place in that week. For everyone who 
attended, the Food policy council would 
like to send their thanks for supporting 
the event and contributing to help shape 
the city food agenda for the future. For 
those unable to attend I hope through 
this article to give you a flavour of 
the day and to signpost you to more 
information to help you understand the 
emerging agenda for the Food policy 
council to help drive forward in the city.

The speakers and workshops were all 
highly stimulating, with an inspirational 
start from Kevin Morgan looking back over 
the first year of the Food Policy Council; 
Tom Andrews passionately launching the 
new Bristol Good Food Charter; plus short 
presentations from Mark Kidner of M&D 
Kidner, Louise Barnard of Baby Bites, 
Phil Haughton from the Community Farm 
and Barny Haughton from the Square 
Food Foundation. All of the speakers 
demonstrated their commitment.

Tom set a challenge to all present to not 
only sign the charter themselves but to 
champion the document and get up to 6 
other people/businesses to sign it. 

Gunilla Andersson from Malmo talked 
about their public food procurement 
policy, setting a real challenge for Bristol 
to emulate their practice in reducing the 
impact food has on city carbon emissions 
through their SMART programme:

S – smaller amount of meat  
M – minimise the intake of empty calories 
a – an increase in organic  
R – right sort of meat and vegetables, and 
T – transport efficient.

The final speaker was Gabriel Scally, the 
former regional director of NHS South 
West. Gabriel is obviously relishing his 
new freedom and spoke of the failure of 
health policy to promote well-being but 
also of the opportunities that presents.

The Bristol Independents Campaign 
awarded prizes to winners of its Favourite 
Food Business Competition. The winners 
were drawn from nominations sent in by 
people in response to the competition 
and they were: Twoday coffee roasters, 
Kingsdown. The joint runners-up were: 
Zest Deli and Café, Westbury-on-Trym & 
Cafe Kino, Stokes Croft.

Bristol Food Conference
Steve Marriott

The conference closed with lunch and an 
informal networking session. Fareshare 
South West provided a fantastic lunch, 
cooked using food which would otherwise 
have gone to waste. They also provided 
the refreshments during the conference, 
including saved-from-landfill bottled water 
for each table. The presence of the bottled 
water led to Gabriel Scally developing a 
theme in his talk questioning the sale and 
provision of bottled water against making 
drinking water widely available in the 
public domain. 

The presentations and workshop 
outcomes will shortly be on the Food 
Policy Council website and will be used 
to help develop the next work programme 
iteration for the partnership. So keep an 
eye on the website and features in future 
editions of this newsletter. Please, please, 
please sign the charter and encourage 
others to do the same. 

http://bristolgoodfood.org/

Funding
The growing awards
The Co-operative has just launched a 
pilot funding award for allotments and 
community growers in the South West. 
The Growing Awards have been set 
up in recognition that in the current 
climate of economic uncertainty 
and rising food prices many people 
are seeking a way to enhance their 
own food security through becoming 
more self-sufficient. The awards 
also acknowledge that working the 
land can have a positive effect on 
mental and physical health and social 
cohesion. Awards of between £500–
£2,000 will be provided to a small 
number of groups in the South West 
to initiate or develop growing projects 
that work on Co-operative principles.

The application form can be 
downloaded until August, at:
https://www.co-
operativememberevents.coop/coop_
ems/event-details.aspx?object.
id=a0b415cf-c9b7-43ae-95d3-
4976d462c52e

Also, the Coop’s Community Fund 
gives out grants of up to £2,000 
(decisions taken at local area meetings 
5 times a year). This is a national 
programme of funding to which 
allotments and community growers 
are welcome to apply. Last year almost 
half a million was given to community 
groups in the South West. Information 
can be found at www.s.coop/donate 
by clicking on the online application 
tab on the left.

Spacehive 
Spacehive is a new fundraising 
platform for community regeneration 
projects, which could prove a useful 
tool for people wanting to set up new 
growing spaces. Groups can post 
their projects on the site, and then 
anyone can directly pledge to projects 
they like – from local residents to 
businesses, interest groups, and 
corporates. Spacehive widens the 
pool of potential donors to a project, 
whilst providing a base online from 
which people can create vibrant and 
engaging fundraising campaigns.

To find out more, contact Maddie Yuille 
0779 002 3361 · maddie@spacehive.com

http://spacehive.com/

http://bristolgoodfood.org/
https://www.co-operativememberevents.coop/coop_ems/event-details.aspx?object.id=a0b415cf-c9b7-43ae-95d3-4976d462c52e
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https://www.co-operativememberevents.coop/coop_ems/event-details.aspx?object.id=a0b415cf-c9b7-43ae-95d3-4976d462c52e
https://www.co-operativememberevents.coop/coop_ems/event-details.aspx?object.id=a0b415cf-c9b7-43ae-95d3-4976d462c52e
www.s.coop/donate
http://spacehive.com/
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FareShare South West gets cooking  
at Bristol Food Conference 2012
Buoyed by the recent success of Feeding 
the 5000 on college green in May, 
FareShare South West clearly thought 
catering for a mere 200 at the 2012 
Bristol Food conference in support of 
their ‘Signing up to good Food’ campaign 
would be a breeze!

Well, I don’t know about you, but the word 
‘conference’ fills me with a kind of doom 
borne of years of melon, chicken breast 
and something sickly in custard. Not so 
for Bristol City Council who have included 
FareShare South West in their Food Policy 
as an example of a sustainable project. It 
was in this role that FareShare South West 
were asked to cater for the conference to 
support and underline the message of the 
day’s events, as they were able to put part 
of the charter into practice by reducing 
food waste.

The ‘green berets’ of the food sharing 
world had to deliver morning coffee as 
their first service, but you have to get your 
urn heating first and this proved much 
more of a challenge than sourcing all the 
food, equipment and volunteers – not to 
mention a noteworthy chef with a proven 
track record in creating cordon bleu from 
wonky veg to create the menu. Tall order, 
and we’re just at coffee. However, Organic 
Food Purveyor superstars Able and Cole 
supplied us with the food and the amazing 
Danny Hill was on hand on the day to 
serve up his personal brand of magic.

Catering is not something they usually 
do, but asking FareShare South West to 
‘Feed the 200’ this time, definitely had 
its benefits as the delegates were treated 
to a wonderfully tempting and mouth 
watering menu including a delicious 
Aubergine Spicy Vegetable Tagine, Three 
Cabbage Salad along with a Cucumber 
and Mint reita. Jacqui Reeves, Project 
Director at FareShare South West said: 
“It truly was an honour to be asked to be 
part of this event. The charter developed 
by Bristol’s Food Policy Council, the first 
of its kind in the UK, is very close to our 
own endeavours and we were able to 
reinforce the significance of the charter by 
making and serving lunch from food that 
otherwise would have been thrown away.”

Later in June FareShare South West were 
again in action at the Festival of Nature 
where festival goers were able to sample 
hot mezzawraps with spicy chicken or 
falafel, grilled artichoke, humus and salad.  
Visitors were able to splat the landfill rat, 
if your reactions were up to the task.

FareShare South West is part of a National 
Charity working alongside like-minded 
members of the food industry, to reduce 
the 28 million tonnes of fresh and 
nourishing food thrown away each year. 
Because of our committed donors – like 
Able and Cole, the charity can collect 
fresh, frozen and ambient food that is fit 
for purpose, but surplus to requirement 
and redistribute it through a network of 
community projects, shelters and hostels. 
These projects are then able to supply 
healthy, nutritious meals to the most 
vulnerable members of our own local 
society, improving their diets, health and 
ultimately sense of well being. To find 
out more, or how to help visit our website 
www.faresharesouthwest.org.uk, 
facebook page or twitter page.

amanda archer-Brown

On the web…
20% ‘fat tax’ needed to improve 
population health
digest: Taxes on unhealthy food and 
drinks would need to be at least 20% 
to have a significant effect on diet-
related conditions such as obesity 
and heart disease. Ideally, this 
should be combined with subsidies 
on healthy foods such as fruit and 
vegetables.

www.bmj.com/press-
releases/2012/05/14/20-
%E2%80%9cfat-
tax%E2%80%9D-needed-
improve-population-health?utm_
source=FcRN+Mailing&utm_
campaign=6304cddfbc-
FcRN-Mailing-21-May&utm_
medium=email

Why our food is making us fat
digest: We are, on average, 3 stone 
heavier than we were in the 60s.  
And not because we’re eating 
more or exercising less – we just 
unwittingly became sugar addicts.

www.guardian.co.uk/
business/2012/jun/11/why-our-
food-is-making-us-fat

greece’s ‘potato movement’ grows  
in power
digest: A growing group of 
grassroots activists are cutting 
out agricultural middlemen and 
connecting farmers and shoppers.

www.aljazeera.com/indepth/

Not a Fairytale: america’s First 
public Food Forest
digest: 7 acres of Seattle will be 
planted with hundreds of different 
kinds of edibles – all available for 
public plucking to anyone who 
wanders into the city’s first food 
forest.

www.dailygood.org/view.
php?qid=5057

From gangs to gardens: How 
community agriculture transformed 
Quesada avenue
digest: How community gardens 
transformed a drug-dealing 
neighbourhood in San Francisco.

www.energybulletin.net/
stories/2012-05-31/gangs-
gardens-how-community-
agriculture-transformed-quesada-
avenue

www.faresharesouthwest.org.uk
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Bristol based Oxfam South West 
occupied a large tent on the waterfront 
at the 2012 Festival of Nature. Set within 
an edible recycled garden, over 20 
Oxfam activists gathered to run a family 
friendly weekend of gROW campaign 
activities engaging small and big kids 
alike. Oxfam gROW campaign also 
partnered up with The Soil association 
and the arts led food waste campaign, 
This is Rubbish.

The GROW campaign aims to fix a broken 
food system, campaigning to ensure that, 
in a world where there’s enough food 
to go around, no-one has to go to bed 
hungry. Fixing the food system is no small 
feat. There are many areas in need of 
significant change. Within the festive tent, 
five main solutions based activities were 
on offer, providing hands on engagement 
with key GROW campaign themes: climate 
change, food price spikes, land grabs 
and small scale agriculture. The tent was 
a whole experience, with a sequence of 
activities creating an immersive campaign 
journey.

The first experience was planting seeds 
of change, which offered children and 
adults the chance to plant a resilient and 
edible seed in a recycled newspaper plant 
pot. During this activity facilitators asked 
questions about the relationship between 
climate change and food security, and 
conversations were had exploring the 
need to prevent climate change while 
investing in sustainable small scale 
agriculture systems. 

The next activity was the joyful stand 
of Growing a Better Future, where 
people crafted a community agriculture 
project, essentially a garden based on 
principle of the creative commons. To 
the untrained eye, this activity resulted 
in pure craft chaos, but actually it was a 
rich and productive community garden! 
While crafting a new future, people were 
encouraged to talk about the benefits 
of small scale agriculture in terms of 
economic and social justice. 

Thirdly , people visited a time travelling 
bakery to participate in a role play game 
and learn about the impact of food price 
spikes on individuals and families in the 
UK as well world wide, especially those 
suffering from poverty. 

Lastly, there was space for creative 
contribution to the GROW campaign. 
Facilitators collected creative visions of 
a fair food future, by collecting ideas for 
change on labels that were hung in an 
apple wishing tree, or on oversized seed 
labels, planted into flower beds. To ensure 
a walkabout aspect to the weekend, a 
couple of campaigners were on call to 
land grab anything on festival site that 
took their fancy, facilitating conversation 
with the general public about social and 
economic impacts of land grabbing. This 
led to people, objects and other tents 
being embezzled by Oxfam land grabbers!

Over all the day was a huge success. 
Over 1,000 people passed through the 
action packed GROW tent, with 137 people 

signing Rio Betty petition cards to call 
for financial support of small scale 
agriculture at the Rio + 20 conference. 
These cards were then sent for hand in 
just before Rio, contributing to one of the 
only positive outcomes of Rio, Nick Clegg’s 
announcement that Britain will contribute 
to the adaptation for Smallholder 
agriculture programme (ASAP). By doing 
so, Britain will improve the lives of over six 
million smallholder farms and at least half 
of those benefitting will be women.

The weekend was made possible a by 
wonderful activists coming from the 
Exeter University, Bristol University, and 
Bristol town Oxfam groups, not to mention 
wonderful staff and campaigners from 
the Soil Association and This is Rubbish! 
Thank you all, you know who you are!

caitlin Shepherd 
Community and Activism Campaigner 
0117 916 6482 
CShepherd@oxfam.org.uk

Links to references (black & bold in text)
www.oxfam.org.uk/get-involved/
campaign-with-us/south-west-
blog?cid=rdt_southwest

www.bnhc.org.uk/home/festival.html

www.oxfam.org.uk/get-involved/
campaign-with-us/our-campaigns/grow

www.soilassociation.org

www.thisisrubbish.org.uk/

http://creativecommons.org/

www.oxfam.org.uk/get-involved/
campaign-with-us/find-an-action/small-
scale-farming-oxfam

www.oxfam.org.uk/blogs/2012/06/what-
happens-when-you-take-an-action-with-
oxfam-the-rio-hand-in

www.uncsd2012.org/

www.dfid.gov.uk/News/Latest-
news/2012/Britain-to-help-poor-farmers-
to-feed-millions/ 

Oxfam GROW Campaign  
at the Festival of Nature 
16–17 june, The Waterfront, Bristol

www.oxfam.org.uk/get-involved/campaign-with-us/south-west-blog?cid=rdt_southwest
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After a few rainy weeks when we thought 
Sims Hill was going to turn into an aquatic 
wonderland, things are finally starting to 
dry out. The Bristol area received 273mm 
(nearly 1 foot) of rain in 3 weeks and 
was officially the wettest April in over 
100 years! Needless to say this had a 
noticeable impact on the growth of plants 
and the ability to cultivate and tend to 
veg already planted. On the plus side we 
have filled our new pond (approx 60,000 
litres in 2 days) and have a really good 
understanding of water movement through 
the site. The potential to catch and store 
water is truly epic and we can potentially 
store enough rain water to irrigate all our 
soon to be bought polytunnels.

Our successful grant applications 
to Bristol Green Capital and South 
Gloucestershire mean that we are in a 
position to invest in two large tunnels 
(pending planning permission) plus all 
the fencing and crop protection necessary 
to grow to the capacity of the field which 
we estimate to be between 80–100 full 
shares.

Despite the challenges of the climate we 
have finally caught up with the sowing and 
planting schedule and now have all our 
main crop potatoes and onions planted as 
well as early roots, and summer brassicas. 
Climbing beans have been planted, as well 
as many hundreds of lettuces, celeriac and 
sweetcorn. Our winter brassicas are just 
poking their heads out of the compost. 
Our main crop roots were sown just in the 
nick of time before the latest weather front 
came in. In summary, our early crops will 
be a little late to harvest but we are on 
schedule with the rest of the plan.

On the other side of the motor way things 
are decidedly different. We are lucky 
enough to have access to 7000 foot of 
greenhouse space where everything is 
looking great. Luscious chard ready for 
picking this week, cabbage, carrots and 
beetroot a few weeks away, broccoli and 
early onions doing well and climbing 
beans twisting their way up the canes as 
we speak. Tomatoes and cucumber are 
well established but have a few months 
to go.

Eating seasonally means that some 
months of the year are lean times for veg 
production – we are still in this hungry 
gap where the supply of veg is limited. 
Stored produce has run out and much of 
the new season harvest is yet to begin. In 

the past this would have been a time of 
fasting and foraging but luckily we have 
an organic wholesale market in town and 
can put together a weekly share from 
mainly British produce. With this in mind 
it is important to let us know if you can’t 
collect your share as buying in produce 
is costly and uncollected shares are 
wasteful and places undue pressure on 
the enterprise.

A small band made it to Sims Hill on 
9 June to play their part in the city 
wide, Get Growing Trail. The weather 
was surprisingly warm and the cake 
predictably tasty! A couple of new 
members signed up with a couple more 
expressing interest.

Since then we’ve tango’d with a 
succession of cold fronts and somehow 
managed to get more carrots sown into 
a soggy sims hill soil. The winter squash 
are still sat in their trays glad to be out of 
the incessant wind but longing to have 
their roots in warm soil. Hopefully the 
start of this week will be as sunny as the 
forecasters promise and give us a planting 
window before the next low tracks in.

The few days since we were last at Sims 
Hill can be a long time horticulturally. 
It can represent an age in a wind swept 
field but can be surprisingly helpful when 
under glass. Our 6000 leeks (yes we will 
be planting them by hand) are fattening 
up by the day and our monster brocolli 
plants are just begining to develop buds. 
If we keep the irrigation constant the next 
few days of fine weather will be much 
appreciated, especially by the tomatoes 
and cucumbers who have not enjoyed this 
year’s weather so far.

http://simshillsharedharvest.
wordpress.com

Sims Hill Shared Harvest: News from the Hill

CSA newsOn the web…
The future of ‘famine foods,’ 
unconventional edibles in the 
garden 
digest: Many of the plants foraged 
by starving folk and scavenged 
when crops succumb to drought are 
unusually rich in nutrients, have 
medicinal value and may even taste 
good. But because they’re free for 
the taking they get little respect.

www.washingtonpost.
com/lifestyle/home/the-
future-of-famine-foods-
unconventional-edibles-in-
the-garden/2012/06/05/
gjQa47BpjV_story.html

New report highlights absurdity 
of g20 stance on biofuels and food 
prices 
digest: ‘Biofueling World Food 
Prices’ shows that prices of key 
agricultural commodities such as 
corn, wheat and vegetable oils will 
escalate sharply in response to EU 
biofuel policies, hitting the world’s 
poorest the hardest.

www.actionaid.org/news/new-
report-highlights-absurdity-g20-
stance-biofuels-and-food-prices

Super farms are needed in uK, says 
leader of National Farmers union 
digest: Britain urged to ape 
countries such as the US and Saudi 
Arabia and build farms housing tens 
of thousands of cows or pigs.

www.guardian.co.uk/
environment/2012/jun/05/uk-
needs-super-farms-says-nfu

Eating our way to a better world? : 
a plea to local, fair-trade, organic 
food enthusiasts 
digest: Buying ‘ethical’ food does 
nothing to address the basic political 
economic structures that underly 
the destructive global food system. 
It doesn’t challenge corporate 
power, just re-orients it towards new 
niche markets. It doesn’t address 
the trade and subsidy policies that 
create inequality and hunger, or the 
privitization of our common genetic 
wealth, or the massive wave of 
farmland enclosures.

www.energybulletin.net/
stories/2012-06-12/eating-our-
way-better-world-plea-local-fair-
trade-organic-food-enthusiasts
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www.actionaid.org/news/new-report-highlights-absurdity-g20-stance-biofuels-and-food-prices
www.actionaid.org/news/new-report-highlights-absurdity-g20-stance-biofuels-and-food-prices
www.actionaid.org/news/new-report-highlights-absurdity-g20-stance-biofuels-and-food-prices
www.guardian.co.uk/environment/2012/jun/05/uk-needs-super-farms-says-nfu
www.guardian.co.uk/environment/2012/jun/05/uk-needs-super-farms-says-nfu
www.guardian.co.uk/environment/2012/jun/05/uk-needs-super-farms-says-nfu
www.energybulletin.net/stories/2012-06-12/eating-our-way-better-world-plea-local-fair-trade-organic-food-enthusiasts
www.energybulletin.net/stories/2012-06-12/eating-our-way-better-world-plea-local-fair-trade-organic-food-enthusiasts
www.energybulletin.net/stories/2012-06-12/eating-our-way-better-world-plea-local-fair-trade-organic-food-enthusiasts
www.energybulletin.net/stories/2012-06-12/eating-our-way-better-world-plea-local-fair-trade-organic-food-enthusiasts
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With the sunshine we’ve recently been 
having (well, at least at the time of writing 
this article!) it’s hard to believe how wet 
the previous weeks have been and what 
impact that has on veg growing, but Andy 
Dibben, farm manager at The Community 
Farm has this to say about:

“As I’m sure you are all aware we have 
been experiencing some fairly adverse 
weather conditions over the past month 
or so. Having gone from a state of drought 
and unseasonably early warm weather 
in March we have seen April bring a 
dramatic drop in temperatures followed 
by a serious period of wet and windy 
weather. This all has implications for 
the growing operation. The early good 
weather allowed us to get a lot of ground 
preparation done as well as seeing some 
crops coming very early, such as rhubarb, 
spinach, purple sprouting broccoli and 
asparagus. However these crops quickly 
came to a grinding halt growth wise as 
the cold weather returned. The cold has 
also caused all the young plants in the 
propagation tunnel to slow down their 
development considerably. We were 
fortunate to get some key early planting 
done before the rains came, this included 
our onion crop, new potatoes and in a very 
fortunate 6 hour dry window 4 weeks ago 
we managed to squeeze our 4 acres of 
main crop potatoes in before the deluge 
that was April. However with the farm 
completely waterlogged after successive 
storms we started developing a serious 

queue of plants waiting to be planted 
out, we were also running out of covered 
space to keep our young plants protected 
from the colder nights. However at writing, 
we are experiencing a week of sunny 
weather that has allowed us to catch up 
with planting and sowing as well as seeing 
those crops already in the ground flourish. 
As we stand now the appalling Spring will 
hopefully only delay the production of 
some beautiful crops this year, however 
if the bad weather returns we could start 
to see some crops written off for this 
season. Now the sun is out and shining so 
I am returning to the field in an optimistic 
frame of mind!”

We think it’s worth reminding people how 
difficult growing can be and how reliant on 
the weather it is! 

Volunteering
We’re hoping for a bumper crop of sqaush 
later on this year after volunteers at a 
Community Farmer Day in June planted 
3,000 seeds for us! Volunteer days are:

Saturday 14 July 
Saturday 1 September 
Saturday 6 October  
Saturday 10 November

Book your place here:  
https://docs.google.com/spreadsheet/
viewform?hl=en_gB&formkey=dHVxV
W9xMW80TzFia09WOVjXeTk0c3c6MQ#
gid=0

Harvest Festival 11am–5pm 15 September
It may seem early to promote this – 
expecially given the item above about 
the delay in crops this year, but we’d love 
lots of people to come and celebrate the 
harvest with us. The event will be held at 
the farm and will include a talk by Helen 
Browning, Director of the Soil Association. 
There will be lots of activities too including 
local schools promoting the growing trials 
they have been running supported by the 
local community. More details nearer the 
time.

Funding news
We’re delighted to be able to let you know 
that we’ve recently secured two grants, 
from Awards for All for a yurt that we can 
use for education days and from Village 
SOS for community engagement work and 
to employ a worker 3 days a week. Watch 
this space for further details!

www.thecommunityfarm.co.uk/

The community Farm: News from the Field

Recently planted fennel

CSA news

community Land advisory 
Service
A new website has been launched 
as part of an initiative aiming to 
make more land available for UK 
community gardening and growing 
groups.

The Community Land Advisory 
Service (CLAS) is an impartial, 
collaborative initiative, designed 
to help tackle the lack of available 
land for community gardening and 
associated activities. Demand from 
the community sector for land has 
outstripped traditional sources of 
supply in recent years, leading to 
issues such as 10-year waiting lists 
for allotments in some cities.

This increasing need for community-
managed land has been fuelled by 
an expansion in local food growing, 
concerns about the environment and 
a desire for communities to have a 
green space that local people can 
share.

The new website will contain a 
portfolio of useful documents, from 
FAQs about community land use, to 
overviews of topics such as finding 
land, offering land to community 
groups, negotiating tips and 
information on leases and planning. 
There are also links to a wealth of 
existing publications and websites.

A small team of CLAS advisors 
are also available in England and 
Scotland to help answer specific 
queries with detailed technical 
advice.

www.communitylandadvice.org.uk 

https://docs.google.com/spreadsheet/viewform?hl=en_GB&formkey=dHVxVW9xMW80TzFia09WOVJXeTk0c3c6MQ#gid=0
https://docs.google.com/spreadsheet/viewform?hl=en_GB&formkey=dHVxVW9xMW80TzFia09WOVJXeTk0c3c6MQ#gid=0
https://docs.google.com/spreadsheet/viewform?hl=en_GB&formkey=dHVxVW9xMW80TzFia09WOVJXeTk0c3c6MQ#gid=0
https://docs.google.com/spreadsheet/viewform?hl=en_GB&formkey=dHVxVW9xMW80TzFia09WOVJXeTk0c3c6MQ#gid=0
www.thecommunityfarm.co.uk/
www.communitylandadvice.org.uk
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Nick Ward from community Service 
Volunteers has been running The 
‘growing Together’ project for 18 
months. This is a joint initiative between 
Bristol city council parks Department & 
Health and Social care Directorate & the 
cSV charity.

It aims to improve the gardens, grounds 
and open spaces around the BCC owned 
Elderly People’s Homes across the city. 
A programme has been rolling out at the 
homes, with 7 taking part in 2011 and 
the remaining 5 to become part of the 
initiative throughout 2012.

Nick has worked with his team of young 
volunteers and local school children to 
introduce winter and summer bedding 
plants, spring bulbs for colour and 
hanging baskets. He has built raised beds 
for vegetable production; herbs have 
been grown from seed and fruit trees and 
bushes planted as an investment in the 
future. Birds have been encouraged with 
new bird tables and boxes.

Nick feels things have gone very well with 
positive responses from Home managers, 
staff, residents and visiting family. 
Residents have been involved where 
ever possible in the practical & planning 
aspects of the gardening. In addition to 
fresh air and gentle exercise, the social 
benefits have been profound. Young 
people have been bought in to achieve 
the inter-generational aspects of the 
project with benefits to themselves, the 
residents and the home. The project has 
been promoted at a volunteering awards 
ceremony at Brentry Community Centre, 
attended by multiple agencies. At one 
of the homes a weekly diary of activities 
undertaken by the ‘gardening club’ has 
been kept which is accessible to all.

Gardening is an exceptional tool for 
engaging residents combating boredom 
and providing gentle physical exercise. 
The disempowerment that some elderly 
people may feel by losing their homes and 
freedom of movement can be a source 
of stress; gardening has been shown 
to lower the physiological symptoms of 
stress within just five minutes. 

Science has also proven the positive 
affects of the natural environment on 
health, a phenomenon known as Biophilia 

CSV & Bristol City Council – 
Growing Together Initiative

(if those recovering from ill health can 
see a naturalised, rather than man made, 
landscape their recovery will be speedier). 

In addition recently a Radio 4 feature on 
dementia highlighted that exposure to day 
light each day can help those suffering 
from this illness to set their body clocks 
which improves sleep. 

Plants, both visually and aromatically, are 
excellent memory triggers, and have given 
rise to conversations and recounting of 
memories.

Numerous studies have shown the 
benefits of a nutritious diet to health and 
general well-being, so it is interesting to 
note that the average salad loses half 
of its nutrients within 24 hours of being 
picked. Having access to on site, seasonal, 
organic fresh produce is a major aspect 
of the project. There is further evidence to 
support the benefits of eating seasonally 
(eating local grown food that is currently 
in-season). Clearly there is also a financial 
benefit to growing your own food. 

Looking to the near future we must all be 
aware of the twin threats of peak oil and 
climate change. The project promotes 
the ability to grow our own food. For 
most people this is now a pleasure but 
may soon become a necessity as energy 
prices continue to soar, climate change 

threatens global crop production whilst 
an escalating world population demands 
higher yields. Many residents will 
remember the World War 2 ‘Dig for Victory’ 
campaign and we may find a similar call to 
action is awaiting us. Bristol City Council, 
is very much an advocate for urban food 
production.

For this season Nick has been keeping 
the gardening areas developing and 
blossoming and is dedicating as much 
time as possible to engaging with the 
residents by showing videos and doing 
talks. He has also been aiming to 
encourage more on site composting and 
to extend the use of the vegetables and 
herbs being grown into the daily menus.

Sue Hill Elderly People’s Home Team 
Manager for BCC’s Health and Social Care 
Directorate says: “Nick’s work has been 
invaluable in improving our residents 
wellbeing and sense of belonging, it 
has improved their opportunities for 
social contact and is reconnecting them 
with nature and the seasons. Seeing the 
young volunteers and school children has 
increased understanding across the age 
groups & has also been a definite benefit. 
We look forward to working with Nick 
throughout 2012.”

Contact: Nick Ward, CSV Environment 
Community Gardener · 0117 935 9710
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a new scheme has been launched to help 
allotment holders store rainwater on 
site, reducing the need for mains water. 

One thousand old wheelie bins have been 
provided by waste contractors May Gurney 
and adapted using taps from Bristol Water 
to convert them into water butts.

Both companies plan to work with the 
city council to make the new water butts 
available to community groups and 
projects throughout the city.

An event was organised by the City 
Council’s allotment service at Thingwall 
Park allotments on 9 June to launch the 
scheme as part of Bristol’s Big Green 
Week. Bristol Water have sponsored 
a competition to find the most water 
efficient allotment site over the next year 
when the winner will receive £200 prize.

Cllr Gary Hopkins, Cabinet Member for the 
Environment and Community Safety said: 
“This is a win/win project for everyone 
involved. We recycle/re-use the city’s 
old wheelie bins for community use in 
a practical way to conserve water in our 
allotments. We want to help households to 
use their water efficiently and will examine 
the possibilities for use on a wider scale.”

Cllr Guy Poultney, Cabinet Member for 
Communities, said: “This is just the type 
of project that illustrates why Bristol is in 
the running for European Green Capital. It 
is a simple, common sense water-saving 
project demonstrating the teamwork 
between the council, our partners and 
communities in Bristol.” 

Patric Bulmer, Bristol Water Environment 
Manager, said: “We are excited to be 
involved in such good idea. Collecting and 
storing water in these bins makes so much 
sense, saving water whilst making it much 
more accessible. We’re also pleased to 
sponsor the competition to find the most 
water efficient allotment and look forward 
to finding out how these bins help.” 

John Parkinson, from May Gurney added: 
“When the council asked for our help 
we had no hesitation in agreeing to 
provide the old wheelie bins. It is a really 
innovative scheme that benefits the local 
community, whilst at the same time helps 
the environment by reusing rainwater.  

May Gurney is delighted that it is able play 
an important role in the project.”

Wheelie bin party on 9 june at 
Thingwalls park allotments

The first Wheelie bin party of the season 
kicked off in bright sunshine to the sound 
of drilling as BTCV led by Claire Dinsdale 
(0774 089 9590 · c.dinsdale@btcv.org.uk)  
converted 240 litre redundant rubbish 
bins to rainwater harvesting butts with  
taps donated by Bristol Water. Bordeaux 
Quay (www.bordeaux-quay.co.uk) 
provided delicious surplus bread 
and Fareshare SouthWest (www.
faresharesouthwest.org.uk) a delicious 
range of surplus food and drink. The 
resource efficiency theme was completed 
by the artist Charlotte Chapman 
(charlottechapman2002@yahoo.co.uk 
www.charlottechapman.co.uk) who 
secured lots of rolls of coloured vinyl to 
cut into shapes to beautify the bins from 
Scrapstore (www.childrensscrapstore.
co.uk). Lovely accoustic music drifted 
over the allotments during the afternoon 
from the talented Mutt Bunch (contact Tom 
0794 982 4850 · tom@paintedocean.org). 

Well over a 100 converted bins were 
claimed and taken away on the day with 
a list of requests for future delivery to 
allotment sites and community growing 
projects. To secure individual or large 
quantities of bins and taps for your 
allotment or community growing site 
contact Steve Clampin (steve.clampin@
bristol.gov.uk phone 9223737)

DIy wheelie bin events

Coloured rolls of vinyl for cutting and 
sticking to the bins are available for 
organised groups to share along with 
templates of animals birds etc. Large 
supplies of old guttering are also available 
for collection. Contact Dorothy Greaves for 
supplies (dorothy.greaves@bristol.gov.uk 
or phone 9224624)

Next wheelie bin party!  
golden Hill community garden  
wheelie bin party

10–3pm Saturday 4 august

Contact Lucy Mitchell for more information: 
horfieldcommunityallotment@gmail.com

Wheelie bins converted  
into water saving butts
james Easey

www.bordeaux-quay.co.uk
www.charlottechapman.co.uk
www.childrensscrapstore.co.uk
www.childrensscrapstore.co.uk
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2012 cost Sector catering awards  
13 april 2012: This year’s public Sector 
award has gone to Mark Haddow, Head  
of catering Services – HMp Bristol.

For the past two years and using a variety 
of approaches, HMP Bristol, Bristol Public 
Health and ‘Food Inside Out’ have been 
working with Mark Haddow, catering 
manager, at Horfield Prison to improve 
prisoners’ health through diet, both in 
prison and we hope, on release from 
prison.

We’ve seen some very positive changes 
in food purchasing data, in particular 
significant reductions in salt, fat and sugar 
purchasing.

The Cost Sector Catering Awards provide 
the highlight of the foodservice and 
catering calendar. There’s simply no other 
arena that offers the people who work in 
it the chance to be judged by their peers 
and come through to win industry-wide 
recognition as the best.

The prestigious annual awards ceremony 
offers a fantastic way to celebrate that 
success. To win one of the coveted 
award categories is a stand-out event in 
anyone’s working life, something that fully 
recognises an outstanding contribution 
to this wonderful industry of ours. It is 
the highest acknowledgement of merit 
that can be bestowed from within the 
foodservice industry.

Talking about the award, Mark said: “To 
be nominated was an honour, to actually 

win the award is mind blowing. The work is 
a joint effort between HMP Bristol, Bristol 
Directorate of Public Health and ‘Food 
Inside Out’“.

Mark Haddow explains: “There are proven 
links between behaviour and diet, if we 
can help to reduce re-offending through 
dietary behaviour change then it’s a 
worthy exercise. The work done at HMP 
Bristol with prisoner diets is centred on 
healthier food options, basic cooking 
skills and healthy eating sessions for 
prisoners.”

Liz Fox, from NHS Bristol said: “We have 
been working with HMP Horfield for 
two years now and using a variety of 
approaches we are making good progress 
on dietary change. We couldn’t have 
done this without the commitment and 
motivation of the catering manager Mark 
Haddow.” 

Liz Fox 
Liz.Fox@bristol.nhs.uk

Food Inside Out On the web…
The Natural capital committee: 
putting natural capital at the heart 
of economic thinking 
digest: The White Paper, The 
Natural Choice: Securing the Value 
of Nature, announced the creation 
of the independent Natural Capital 
Committee, which reports to the 
Economic Affairs Committee and 
aims to provide independent expert 
advice on the state of English natural 
capital.

http://sd.defra.gov.
uk/2012/06/the-natural-
capital-committee/?utm_
source=email&dm_
i=a78,SQZ4,2Za1OE,2cBV0,1

Trees save money: the economic 
benefits of green infrastructure 
digest: Natural England have 
published a comprehensive review 
of studies into the economic value 
of green infrastructure, finding that 
parks, gardens and trees can bring 
significant economic benefits. 

http://sd.defra.gov.uk/2012/05/
economic-benefits-of-
green-infrastructure/?utm_
source=email&dm_
i=a78,SQZ4,2Za1OE,2cBV0,1

Shaping cities for Health: 
complexity and the planning of 
urban Environments in the 21st 
century 
digest: Urban planning can 
and should play a major part in 
delivering health improvements 
through reshaping the urban fabric 
of our cities – including in urban 
food production. Audio summary 
available.

www.thelancet.com/commissions/
healthy-cities

Montpelier park group replaces 
phone box with community tool 
shed 
digest: The Park Group have also 
installed a green roof on their new 
community toolshed. A variety of 
tools is available for borrowing, 
including spades, forks, shears, 
long-handled secateurs, rakes, a 
mattock, a bowsaw and a water 
carrier. 

www.transitionmontpelier.org.uk/
blog/2012/04/24/montpelier-park-
fundraising-and-tools-to-borrow/

Audio…
Food fundamentals 
digest: Food is a source of joy and 
comfort but how we produce it is crucial 
to our collective survival. Lolo Houbein 
is a South Australian food security 
advocate and writer.

www.energybulletin.net/
media/2012-05-02/food-fundamentals

From Rooftops and abandoned Lots,  
an urban Harvest 
digest: From rooftop apiaries in Paris 
to a vegetable-and-chicken farm in 
Philadelphia, agriculture has come to 
the city. Urban farmer Mary Seton Corboy 
and food writer Jennifer Cockrall-King 
talk about the future of food in the city. 
Plus, Tama Matsuoka Wong gives tasty 
tips for eating garden weeds.

www.npr.org/2012/05/18/153015279/
from-rooftops-and-abandoned-lots-an-
urban-harvest

http://sd.defra.gov.uk/2012/06/the-natural-capital-committee/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/06/the-natural-capital-committee/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/06/the-natural-capital-committee/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/06/the-natural-capital-committee/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/06/the-natural-capital-committee/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/05/economic-benefits-of-green-infrastructure/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/05/economic-benefits-of-green-infrastructure/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/05/economic-benefits-of-green-infrastructure/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/05/economic-benefits-of-green-infrastructure/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
http://sd.defra.gov.uk/2012/05/economic-benefits-of-green-infrastructure/?utm_source=email&dm_i=A78,SQZ4,2ZA1OE,2CBV0,1
www.thelancet.com/commissions/healthy-cities
www.thelancet.com/commissions/healthy-cities
www.transitionmontpelier.org.uk/blog/2012/04/24/montpelier-park-fundraising-and-tools-to-borrow/
www.transitionmontpelier.org.uk/blog/2012/04/24/montpelier-park-fundraising-and-tools-to-borrow/
www.transitionmontpelier.org.uk/blog/2012/04/24/montpelier-park-fundraising-and-tools-to-borrow/
www.energybulletin.net/media/2012-05-02/food-fundamentals
www.energybulletin.net/media/2012-05-02/food-fundamentals
www.npr.org/2012/05/18/153015279/from-rooftops-and-abandoned-lots-an-urban-harvest
www.npr.org/2012/05/18/153015279/from-rooftops-and-abandoned-lots-an-urban-harvest
www.npr.org/2012/05/18/153015279/from-rooftops-and-abandoned-lots-an-urban-harvest
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a soggy spring has turned into a soaking 
early summer and many plot holders 
have been left reeling by the damage 
caused the by explosion of slugs and 
snails. Local bulletin boards have been 
full of heart-rending calls for surplus 
seedlings from people who have lost 
entire crops of pumpkins, beans, 
tomatoes and brassicas. The soil has 
been unworkable for a lot of the time, 
going from rock solid to quagmire in a 
week after May’s heatwave turned into 
torrents. Much of the plot holder’s work 
has therefore been protection, weeding 
and making the best use of what 
prepared soil there was.

People work allotments for a variety of 
reasons, but one of the primary ones, 
enshrined in the rules of most sites, is 
the growing of food. How successfully 
we manage this often depends, as in 
this sodden year, on how successfully 
we use the space we have. A great deal 
of research has been carried out on 
vegetable cultivation techniques since 
vegetable supply became the province of 
farmers (rather than local market gardens). 
This has shown that there is an optimum 
spacing for growing all vegetables to 
achieve the maximum yields from the land 
available. 

Common sense suggests that, as sunlight, 
water and nutrients are evenly spread 
across the plot, an even spacing would 
produce the best result; and in ideal 
conditions this would be true. Despite 
this logic however, most plot holders 
(and most farmers) grow vegetables in 
rows. The reason for this is that yields 
are strongly influenced by competition 
from weeds, and rows make mechanical 
weeding – or in the case of allotments, 
hoeing – far more practical. Those 
crops that have a strong growth of weed 
suppressing leaves respond well to row 
cultivation because they are able to 
suppress the in-row weeds that hoeing 
misses. Crops like onions however, 
have very little ability to shade adjacent 
weeds, and therefore always require some 
additional hand weeding. 

The other important consideration with 
plant spacing is that the best yields in 
weight-of-crop terms for a given area 
are achieved at spacings that do not 
produce large vegetables. This effect is 
often exploited by commercial growers 
who produce miniature carrots, leeks and 
cauliflowers for a premium price. With root 
vegetables, the maximum crop yield does 
not, in any case, always translate into the 
most food, because the peel from onions, 

parsnips and beetroots forms a much 
larger proportion of the crop in small roots 
than in large ones. 

Notwithstanding all these considerations 
however, clever researchers have 
established some useful information 
about plant spacing. Cabbages are one of 
a number of crops that have a fairly even 
yield across a range of spacings. Plantings 
of summer cabbages 35 x 35 cm apart give 
the highest yield of smaller cabbages, but 
larger spacings of 45 x 45 cm give a similar 
yield with larger heads and slightly earlier 
hearting. This basic approach is true for 
most brassicas, with calabrese requiring 
spacings of 20 plants to the sq meter 
for maximum yield but accepting tighter 
spacing leading to smaller spears and 
simultaneous maturing (e.g. for freezing) 
without much loss of yield. Brussels really 
require 90 x 90 cms for best yield, but like 
all brassicas, can move up to this in stages 
as room becomes available. 

Lettuces do best at 30 x 30 cm spacing 
and leeks, poor weed shaders like 
onions, require 15 cm spacing in rows 
30 cms apart. Onions themselves get 
the best yield at a much tighter spacing 
than most plot holders believe. 5 cms 
(yes two inches!!) apart in rows 25 cms 
(ten inches!) gives maximum crop weight 
in medium-sized onions. Increase the 
spacing to 10 cms (four inches) for larger 
bulbs and a slight loss of yield.

Spacing potatoes for maximum yields is a 
little trickier. This is because the ‘eyes’ in 
seed potatoes are each potential plants 
and there are several eyes on each potato. 
This leads to a group of plants in the same 
spot – not an ideal arrangement. Potatoes 
on the roots of this small group tend to 
become large in the soil and force each 
other to the surface, leading to greening 
and loss of crop. The ideal therefore is to 
buy seed that is smaller (approximately 
50 grams each) with less eyes per spud, 
and plant it at a closer spacing, trying to 
achieve 8 eyes to the square foot (86 per 
sq m). This produces slightly different 
spacings for different varieties, but using 
rows 75 cm apart, is around 30 cms for 
a spud with lots of eyes like Maris Piper, 
and down to 20 cms for a ‘low-eye’ spud 
like Desiree. New potatoes generally have 
slightly larger seed to provide energy for 
re-growth after frost damage, and the aim 
here should be for about half as many 
eyes (21–32 to the sq m) as main-crops.

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

Following the Plot no.12
Keith cowling

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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you can almost hear the multitudes of 
soil organisms humming with delight as 
they react to the groundswell of concern 
for their future security. 

At international level, the recent 
publication by the Food Ethics Council 
of Soil – a fragile foundation expresses 
continuing and profound concern for 
this priceless resource from across the 
academic and activist networks. Geoff 
Tansey suggests that... “Soil, unlike the 
fiction of money, is a reality that cannot 
be conjured up as and when we want in 
the way we can create credit or print more 
money. Soils are a key part of our life 
support system, which we do not own but 
of which we need to exercise stewardship”. 
Our collective disregard of the soil asset 
threatens to undermine the very basis 
of life on planet ‘earth’. This may sound 
somewhat dramatic, but I would argue 
that this growing concern for our soils 
indicates just how important it is to make 
the connection between humans and what 
lies beneath our feet.

At European union level, work continues 
on a legislative proposal for EU measures 
to protect Europe’s soil in order that land 
degradation can be addressed and the 
services that our soils provide can be 
harnessed for long term food production, 
as well as roles in addressing droughts, 
flooding and tackling climate change. This 
may all seem a little nebulous, but there is 
little doubt that firm and binding policies 
in the soil area can only benefit us all.

At National level the soil agenda is really 
bubbling along. The Campaign to Protect 
Rural England’s Report From Field to Fork: 
the value of England’s local food webs 
has as ONE of its recommendations ... 
“Protecting the most fertile grades of land-
best and most versatile-for strategic and 
local food production, save in exceptional 
circumstances”. Part of this work identifies 
a geography of high quality agricultural 
land and comes at the same time as 
DEFRA has been exploring just how much 
land on places like north Bristol’s ‘blue 
finger’ has been lost to city development 
across the country. In addition, DEFRA 
is also reviewing the weight that should 

be given to the protection of the BMV 
(Best and Most Versatile) land by local 
authorities as they make decisions on 
planning applications.

Down in deepest Kent, Laura Sandys, 
MP for South Thanet, introduced her 
Private Members Bill ‘Planning (Grade 1 
Agricultural Land Protection) Bill’ which 
sought to give statutory protection for 
grade one land for food production. Whilst 
lack of parliamentary time didn’t allow 
a second reading, this whole issue has 
been included in the recently published 
National Planning Policy Framework. 
Paragraph 112 of this slim document 
says... “Local planning authorities should 
take into account the economic and other 
benefits of the best and most versatile 
agricultural land. Where significant 
development of agricultural land is 
deemed to be necessary, local planning 
authorities should seek to use areas of 
poorer quality land in preference to that of 
a higher quality.”

Finally, if you are not too dulled by all 
of this policy stuff, a number of ‘live’ 
soil and food related initiatives at Local 
Bristol level continue to emerge on the 
north fringe as the gateway to the city 
shows signs of becoming edible again. 
Sims Hill Shared Harvest is in its second 
full growing season, Avon Wildlife Trust’s 
‘Feed Bristol’ project is close-by and 
four miles up the blue finger the kitchen 
garden at Winterbourne Medieval Barn has 
just been planted.

If you are breathless after all of this soil 
talk, perhaps I can suggest just one more 
piece of reading. The Making Local Food 
Work project has just published a report 
called Food from the urban fringe which 
explores issues and opportunities thrown  
up across the country for our re-engagement  
with food and place, particularly at the 
edges of our cities and towns.

If you don’t have the energy, just put your 
ear to the ground and listen to the soil 
fauna and flora working their magic which 
acts to sustain us all. That’s what I am 
going to do!

richardspalding@blueyonder.co.uk

Good news for our soils?
Richard Spalding

Video
The Edible city
A recent video from the American 
Society of Landscape Architects 
features lessons from cities like 
Cleveland and Detroit, who have 
successfully integrated urban farms 
into urban landscapes, and offers 
helpful tips on how you can do 
the same. Ideas include planting 
gardens in backyards or leasing the 
space to other farmers, encouraging 
restaurants to harness their roofs 
to grow ingredients for their own 
meals, and selling produce in food 
trucks rather than resorting to once-
weekly farmers markets.

http://designbristol.ning.com/
video/the-edible-city

composting – helping you to  
grow your Own
Making and using compost is the 
cornerstone of organic gardening – if 
you want to ‘Grow Your Own’, there’s 
no better place to start. Watch the 
2-part Garden Organic video guide to 
successful composting.

www.gardenorganic.org.
uk/composting/index.
php?dm_t=0,0,0,0,0&dm_
i=4uO,S1Dj,jcI86,29X0F,1

School gardening videos
The Blackrock Education Centre in 
County Dublin has produced a series 
of short simple videos of gardening 
projects month by month, ideal for 
swatting up in advance, or showing 
to children. 

www.blackrockec.ie/news-
collection/projects/paddys-school-
garden

graying farmers force japan to 
rethink food system
As its farmers get too old to till the 
soil, Japan grapples with a question 
that many industrialized nations now 
face: Who will grow our food in the 
future?

http://cironline.org/reports/
graying-farmers-force-japan-
rethink-food-system

http://designbristol.ning.com/video/the-edible-city
http://designbristol.ning.com/video/the-edible-city
www.gardenorganic.org.uk/composting/index.php?dm_t=0,0,0,0,0&dm_i=4UO,S1DJ,JCI86,29X0F,1
www.gardenorganic.org.uk/composting/index.php?dm_t=0,0,0,0,0&dm_i=4UO,S1DJ,JCI86,29X0F,1
www.gardenorganic.org.uk/composting/index.php?dm_t=0,0,0,0,0&dm_i=4UO,S1DJ,JCI86,29X0F,1
www.gardenorganic.org.uk/composting/index.php?dm_t=0,0,0,0,0&dm_i=4UO,S1DJ,JCI86,29X0F,1
www.blackrockec.ie/news-collection/projects/paddys-school-garden
www.blackrockec.ie/news-collection/projects/paddys-school-garden
www.blackrockec.ie/news-collection/projects/paddys-school-garden
http://cironline.org/reports/graying-farmers-force-japan-rethink-food-system
http://cironline.org/reports/graying-farmers-force-japan-rethink-food-system
http://cironline.org/reports/graying-farmers-force-japan-rethink-food-system
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Totterdown’s garden Festival
2–5pm Saturday 7 july 
Totterdown Square, Oxford Street

n Front garden compeition with a special 
prize for the best edible front garden

n Community bread baking in a clay oven

n Home made cakes, plants and produce 
stalls

n Get involved with Totterdown Sprouting 
– growing food for Totterdown to share!

For more information or to book a stall, 
email: tresacic@gmail.com

www.tresa.org.uk

Southmead Festival
Saturday 14 july 
greenway centre

Get involved with the plans to plant a 
community fruit garden in the church hall 
garden. Land has been cleared and plans 
are underway to apply for funding to help 
buy trees – some old Gloucestershire 
varieties of apple as well as pears, plums, 
peaches and soft fruit. Seek out the 
consultation stall at the Festival.

Love Food’s Summer Special
10.30am–4pm Sunday 15 july 
paintworks, BS4 3EH 
FREE ENTRy

The huge indoor market will be crammed 
full of delicious produce including organic 
meat, award winning pies, chutneys, jams, 
freshly baked bread, olives, scrummy 
Swedish cakes from local ladies ‘Fika’, 
artisan cheeses, local chilli sauce, 
charcuterie, some Greek delicacies from 
‘Meze Meze’ and refreshing herbal teas 
from ‘Sherston Tea’. The new and exciting 
‘Spoon Fools’ will be providing some 
literary themed cakes such as Alice in 
Wonderland’s Earl Grey loaf cake with hot 
buttered toast icing. 

Outside will be a vast array of delicious 
hot food including award winning hot-
dogs, cooling ice-creams, sizzling seafood 
paellas, Thai street food, Jerk chicken and 
more. While local growers ‘Glenhalme 
Herbs’ will be on hand with a vast array of 
medicinal and culinary herbs and salads 
for your garden along with a wealth of 
advice on caring for these excellent plants.

www.lovefoodfestival.com

Tyntesfield events

Food and craft market 
10am–3pm Sunday 1 july 
Free entry to all. Normal admission 
applies for entry into house and 
gardens.

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

Feel good Friday: Tyntesfield’s 
gardens unpacked 
6.30–8.30pm Friday 13 july 
£10 per person

Meet our Head Gardener, Paul, and 
enjoy a tranquil out-of-hours tour of 
Tyntesfield’s gardens. Learn more 
about their history, the conservation 
works that have taken place and 
what’s lined up for the future. Please 
wear suitable footwear.

green weekend 
10am–6pm Saturday 14 & Sunday 
15 july 
Free access to the gardens for 
those arriving on foot, by bike or 
public transport. Otherwise, normal 
admission applies.

Join us for a weekend where we will 
be focussing on and celebrating 
sustainable living. Find out what 
we’ve been up to here at Tyntesfield: 
the setbacks and successes so far 
in our journey to try and reduce the 
environmental impact of running a 
large Victorian estate. The weekend 
will include a programme of talks 
and workshops, plus drop-in green 
craft activities for familes. Please 
check the website close to the time 
for more details.

Feel good Friday: cooking 
demonstration 
11am Friday 20 july 
£6.50 per person (includes a cuppa)

Watch one of our lovely chefs at 
work, learn some top tips and 
maybe even have a taste. Will last 
approximately 1–1½ hours

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

Fanny & johnnie cradock cook 
the great american Songbook
8pm 20 july · create centre 
7.30pm 21 july · Square Food 
7pm 22 july · Riverstation 
7.30pm 24 july · arnos Manor 
7.30pm 25 july · Folk House 
8pm 26 july · The Square 
8pm 27 & 28 july · Hen & chicken 
Dinner & Show £20 

Meet the Cradocks. During the show you 
will be served a two-course meal of prawn 
cocktail (the starter Fanny invented more 
than half a century ago) and Diamond 
Jubilee Chicken (Fanny’s revenge on 
Constance Spry for pipping her to the royal 
post with Coronation Chicken in 1953), 
with, of course, the Folk House Café’s own 
special twist. As you eat, the Cradocks 
demonstrate, argue, name drop, insult, 
parlez dodgy Francais and sing as they go.

Kate McNab and John Telfer play Fanny 
and Johnnie. Kate is a well-known jazz 
singer who also performs with her own 
company The Ministry of Entertainment. 
John is an actor, singer and musical 
director, well known for his regular 
appearances in Bergerac and, currently,  
as the Vicar of Ambridge in Radio 4’s  
The Archers.

http://showofstrength.org.uk/

Wild Night at the Folk House 
café
7.30pm Friday 27 july 
Folk House, park Street 
£30 per head

Take a walk on the wild side, flex 
your taste buds and adjust your 
preconceptions. Chef David Crabtree-
Logan is cooking up some spoots, snails 
& bread papyrus. He and Kristjan will go 
a-foraging and a-calling other foragers and 
bring you a night you and your blown mind 
will remember for a long, long time.

Menu subject to minor changes according 
to mother nature. For those less 
adventurous and/or carnivorous there will 
be snail free and veggie options.

0117 908 5035

www.bristolfolkhouse.co.uk/cafe.php

Events

www.tresa.org.uk
http://www.lovefoodfestival.com/
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/
www.nationaltrust.org.uk/tyntesfield/things-to-see-and-do/events/
http://showofstrength.org.uk/
www.bristolfolkhouse.co.uk/cafe.php
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…more events
Bristol cider Festivall
Friday 3 august: 7.30–11.30pm 
Sat 4 august: 11am–4pm & 7.30–11.30pm 
clock Tower yard, Temple Meads, Bristol 
BS1 6QH 
£7 advance, £8 on the door

Over 100 ciders and perries including 
award-winning ciders from Lilley’s Cider 
Barn, Ben Crossman’s, Rich’s, Thatchers, 
Broadoak and Heck’s (Somerset), Gwatkin 
(Herefordshire), Gwynt Y Ddraig (Wales), 
and Mr Whiteheads (Hampshire) – as well 
as hog roast rolls and cheese platters, and 
a range of soft drinks for the drivers.

www.somersetmade.co.uk/
ciderfestivals/festival.php

great Dorset chilli Festival
4 & 5 august 
St giles House, Wimborne St giles,  
Dorset BH21 5Na 
Adults £5.50 advance, £7 on the gate

Chilli plants and seeds, sauces, jams, 
relishes and oils, exciting local food 
produce. Chilli sauce competition, chilli 
eating competition, hot food, music. 
Vibrant flavours, vibrant colours, vibrant 
atmosphere.

www.greatdorsetchillifestival.co.uk

Incredible Edible Somerset 
Open gardens
Saturday 11 & Sunday 12 august

Community gardens, allotments, fantastic 
home veg patches, permaculture projects, 
community orchards, local farms and more 
across Somerset.

We want to show off Somerset’s edible 
assets and inspired you to get involved & 
get growing in your community. We hope 
the weekend will be informative – jam 
packed with workshops, tours & skill 
sharing activities – as well as enjoyable, 
with walks & talks for families & kids.

Full information coming soon at: 
www.somersetcommunityfood.org.uk/
index.php?page=incredible-edible-
somerset-open-gardens

Montpelier Bean Feast 
2–7pm Saturday 8 September

After a year off – and with your help – the 
Montpelier Bean Feast will be back for 
2012. The event will focus on participatory 
fun, including Bean-themed games, home-
grown produce swap, craft activities, laid 
back music, mock elections, local artist 
stalls and plenty of delicious food and 
drink.

CAN YOU HELP? We are in great need of 
volunteers both to help prepare for the 
event and get involved on the day. If you 
have ANY time or resources to offer please 
get in touch! 

Some of the people we need:

n Games leaders
n Stallholders
n Craft workshop leaders
n Performers
n Decoration makers
n Election recruiters
n Tea and cake sellers
n Stewards and litter pickers

For enquiries contact Sally Jenkins,  
Event Coordinator 07866 748193 
montpelierbeanfeast@yahoo.co.uk

Bob Flowerdew lecture on 
Organic gardening
6pm 13 September 2012  
Tyndall Lecture Theatre, Department of 
physics, Tyndall avenue, Bristol BS8 1TL 
Tour of Royal Fort Gardens followed by 
a lecture by Bob Flowerdew on organic 
gardening

Admission by ticket only. Friends of the 
University Botanic Gardens/RHS members 
£7.00.Others £12.00 Numbers are limited.

Bob is a widely popular gardening figure 
and the preeminent organic fruit and 
vegetable growing guru in the UK. A 
prolific author of books and magazine 
columns, he is one of the star performers 
on Gardeners’ Question Time. He 
describes this lecture as:”What it’s really 
about, not just leaving out the chemicals! 
Why organic food is so tasty. What 
other benefits we all get from organic 
gardening.”

Entry via the door at the rear of the 
building opposite Royal Fort House, not 
via the front door.

Tickets available form: John Leach, 
17 Ashton Crescent, Nailsea, 
Bristol BS48 2JR. Tel: 01275 854992 
Email:johnleach10@tiscali.co.uk.

Please send S.A.E. and cheque payable to: 
Friends of the University of Bristol Botanic 
Garden. Tickets will only be available for 
sale on the night if the event is not fully 
booked in advance.

www.bristol.ac.uk/botanic-garden/
events/2012/41.html

Foodies Festival
11am–7pm Friday 13, 10am–7pm 
Saturday 14 & 11am–7pm Sun 15 july 
Bristol Harbourside 
3-day ticket £18 (concession £15) 
1-day ticket £10 (concession £8)

Foodies Festival returns to Bristol 
Harbourside for the UK’s largest 
celebration of food and drink this July.  
Food-lovers are invited to feast on the 
vast array of culinary activities taking 
place over the 3-day event including chef 
demonstrations and food masterclasses. 

New to Foodies this year is the Kids’ 
Cookery Theatre, run by Beverley Glock 
of Splat Cooking and sponsored by 
Lakeland, where youngsters will be 

encouraged to cook up a storm.  On 
Saturday and Sunday there will be all 
sorts of gastronomic experiments going 
on to keep the children occupied.  

Also new is the City Beach – complete 
with sand, deckchairs and beach-huts 
selling ice-cream, tea and cocktails; 
Street Food Avenue – serving quality 
dishes from around the globe and the 
Great Taste Market – selling award-
winning goods from the UK’s top 
producers.

Other features for food-lovers include 
restaurant tents, bars, a producers’ 
market and an exhibitor’s area.

www.foodiesfestival.com

www.somersetmade.co.uk/ciderfestivals/festival.php
www.somersetmade.co.uk/ciderfestivals/festival.php
www.somersetcommunityfood.org.uk/index.php?page=incredible-edible-somerset-open-gardens
www.somersetcommunityfood.org.uk/index.php?page=incredible-edible-somerset-open-gardens
www.somersetcommunityfood.org.uk/index.php?page=incredible-edible-somerset-open-gardens
www.bristol.ac.uk/botanic-garden/events/2012/41.html
www.bristol.ac.uk/botanic-garden/events/2012/41.html
www.foodiesfestival.com
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Training with Voscur

Developing a Business plan
9.30am–4pm Tuesday 10 july 
Federation of city Farms & 
community gardens, greenHouse, 
Hereford Street, BS3 4Na 
Full Members: £55, Associate 
Members: £75, Non Members £125

n Audience, purpose and content of 
your plan

n Business planning process and who 
should be involved

n Tools to develop your plan

n How you will ensure that it is a 
living, useful and relevant document 
that guides the organisations 
development

www.supporthub.org.uk/developing-
business-plan

Recruitment of Volunteers
9.30am–3.30pm Monday 16 july  
The gatehouse centre, Hareclive 
Road, BS13 9jN 
Full Members: £55, Associate 
Members: £75, Non Members £125

n Volunteer motivation

n Barriers to volunteering

n Recruitment techniques and 
processes

n Developing adverts for volunteer s

n Action planning

www.supporthub.org.uk/
recruitment-volunteers

Funding applications: getting it right
9.30am–3.30pm Tuesday 18 Sept  
Windmill Hill city Farm, phillip 
Street, Bedminster, BS3 4Ea 
Full Members: £55, Associate 
Members: £75, Non Members £125

You will need some experience of 
fundraising but want to know more 
about writing successful funding 
applications.

n Understand language and 
terminology of fundraising

n Develop your project and write 
outcomes

n Demonstrate how your project will 
make a difference

n Effectively answer application form 
questions

n Identify where you need more 
support

www.supporthub.org.uk/funding-
applications-getting-it-right

Food growing in Schools 
Stakeholder Seminar 
10am–1pm Wednesday 26 September  
city Hall, London

This event is aimed at practitioners, 
policy makers, businesses, teachers 
and educationalists, government and 
academics with a keen interest in food 
growing in schools. The event will bring 
together the expertise and findings of 
the Growing Schools Development and 
Delivery Group, as well as outlining 
action and progress against the six 
recommendations made by the Food 
Growing in Schools Taskforce.

Rosie Boycott and the London Food Board 
are hosting this event at the prestigious 
London Living Room at City Hall.

Spaces are limited but you can register 
your interest now by contacting Janet 
Hickinbottom at janet@face-online.org.uk 
or by phoning 0845 838 7192

www.gardenorganic.org.uk/
organicgardening/food-growing-in-
schools.php
www.growingschools.org.uk 

cSa uK – growing and building 
the cSa movement
10.30am–4.30pm Friday 14 September  
The community Farm, Denny Lane,  
chew Magna, Bristol BS40 8SZ 
£15 booking fee includes a guided farm 
tour and local organic lunch. 

What is it all about ?

n An opportunity to network and exchange 
ideas for developing a useful CSA 
network

n CSA Beacons – hear from CSAs already 
doing this, how can we further support 
and develop these

n Tour of the Community Farm – hear 
about their inspirational model and 
project first hand

n Useful Soil Association and MLFW 
resources and case studies will be 
available for you to take away.

Who it’s aimed at

n For CSA farmers and growers, CSA 
members and other practitioners.

n Individuals and organisations interested 
in helping to develop CSAs, a CSA 
network and grow the movement

For all bookings and enquiries contact 
Traci Lewis, tlewis@soilassociation.org 
07870 268 654

This is the final Soil Association CSA 
event as part of Making Local Food Work 
programme.

…more events

Bristol’s Online Farm Shop
Bristol Farm Shop is a city-wide delivery 
service uniting independent food and 
drink producers with the aim of making 
local produce more accessible to 
consumers in Bristol.

The project has been under 
development since late 2011 after the 
co-founders identified many areas of the 
city are under-served by markets and 
independent grocery stores. The rise 
of mini-supermarkets and the impact 
of the recession has made it harder for 
independent food and drink producers 
to make inroads to the city.

The co-founders are increasing 
opportunities for food and drink 
producers across the South West  
with a new online store, supported by  

a shop based at Windmill Hill City Farm 
in Bedminster. 

So far the project has united over 
20 producers including Bristol Beer 
Factory and Mark’s Bread in Southville, 
Castellano’s Charcuterie in Kingswood, 
Severn Cider in Gloucestershire and The 
Upton Cheyney Chilli Company in South 
Gloucestershire, with plans to increase 
this to 100 independent businesses by 
2013.

The online shop has its own dedicated 
drink store, butcher and deli, plus a 
range of food cupboard items and fresh 
produce including local milk, bread, 
vegetables and eggs.

www.bristolfarmshop.com

www.supporthub.org.uk/developing-business-plan
www.supporthub.org.uk/developing-business-plan
www.supporthub.org.uk/recruitment-volunteers
www.supporthub.org.uk/recruitment-volunteers
www.supporthub.org.uk/funding-applications-getting-it-right
www.supporthub.org.uk/funding-applications-getting-it-right
www.gardenorganic.org.uk/organicgardening/food-growing-in-schools.php
www.gardenorganic.org.uk/organicgardening/food-growing-in-schools.php
www.gardenorganic.org.uk/organicgardening/food-growing-in-schools.php
www.bristolfarmshop.com
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Conferences
Transition Network 
uK conference 2012
Friday 14–Sunday 16 September 
Battersea arts centre, London  
Cost TBC 

The conference will explore the theme 
of ‘Building Resilience in Extraordinary 
Times’ through programmed workshops, 
an Open Space afternoon, walks and 
visits, and a great Saturday evening of 
entertainment. It will draw in elements 
of the REconomy and Young Transition 
conferences, and introduce a new 
ingredient for 2012: a Cook Up. 

As we look at the question “How do we 
engage our communities in the Transition 
things we do?”, you can opt to roll your 
sleeves up and get practical, working 
alongside each other to “cook up” mini 
events, demos or activities that showcase 
Transition in Action. It could be an instant 
edible landscape, a local currency, a 
feast, an energy company, an Inner 
Transition workshop, a piece of theatre or 
a Transition newspaper. 

The full programme will settle into place 
over the coming month. 

www.transitionnetwork.org/conference-
2012-uk

School Farms Network 
conference The school farm: 
providing a stimulating learning 
environment for all young people
Friday 5 & Saturday 6 October 
Banbury, Oxfordshire 
£150 + VAT. Day rate is £90 + VAT

Educational attainment has been shown 
to increase in schools where a farm is in 
operation – attendance and confidence 
levels are higher and general well-being 
and citizenship benefits are seen. The 
school farm rears a range of animals but 
also grows food plants and offers the use 
of hands-on facilities and activities for all 
teachers, whether on a small piece of land 
or 50+ hectares.

If you are currently rearing a few hens but 
aspire to manage a range of farm livestock 
then you are on the road to becoming a 
school farm! This conference offers the 
opportunity to learn more, and to gain new 
practical skills and knowledge.

www.schoolfarms.org.uk

Incredible Edible Somerset 
Summer conference
9.30am–5pm Saturday 14 july 
paddington Farm, glastonbury, 
Somerset, Ba6 8jN 
£15. Concessionary places are available 
for £5 for individuals in receipt of state 
benefits such Job Seekers Allowance. FFI 
contact Nicole. All information will be 
confidential. The cost includes a delicious 
local lunch & refreshments throughout the 
day.

a presentation by the brilliant Mary 
clear of Incredible Edible Todmorden who 
have planted veg all over their Yorkshire 
town from fire stations to hospitals. Watch 
a video of her on the BBC News here: 
http://youtu.be/daeflWMjaBa

Farm tours & practical workshops on 
pollytunnel growing at the Torganics 
Market Garden as well as how to care for 
your soil workshop. 

access to Land 101 get over an hour with 
our access to land experts in whatever 
area interests you most – starting 
allotments with Allan Cavill from the 
National Society of Allotment & Leisure 
Gardeners, accessing land from public 
landowners with Mary Clear, CSAs, 
community gardens and more with the 
Community Land Advisory Service. There is 
no such thing as a silly question! 

Skilling up Somerset interested in land 
and food related training? Fancy being 
part of a future training coop or growing 
mentor scheme in Somerset? Now is 
your chance to give your feedback, talk 
to others working in education and more 
looking at how we can re-learn the skills 
we need to grow food locally. 

growing change are you involved in 
community work in Somerset? Want to 
know the facts about food poverty locally 
and what we can do about it? Interested 
in therapeutic horticulture? Want to share 
best practice & ideas of how to overcome 
the challenges we’re facing? 

How can we build a local food movement 
in Somerset where next for the growing 
local food network? What can we do in 
our communities? What needs to happen 
now? Listen to ideas from across Somerset 
& beyond, including from successful 
groups in London & Bristol and have a 
chance to be part of the discussion. 

www.somersetcommunityfood.org.uk/
index.php?page=summer-conference

How do we build a movement 
for food sovereignty in the uK?
Sunday 8 & Monday 9 july 
Organiclea growing site, Hawkwood 
community plant Nursery, 115 Hawkwood 
crescent, chingford, London E4 7uH

Join in two days of strategy discussions 
and action planning aimed at 
strengthening the movement for a 
democratic, sustainable and fair food 
system in the UK and globally.

Are you a food producer, organic farmer, 
allotment holder, anti-supermarket 
campaigner, rural food worker, food 
activist, health worker or food lover?

Are you setting up a food co-operative, 
buying food from a local producer, 
volunteering in a community garden? Then 
join us to develop the global movement 
for food sovereignty here in the UK.

Food sovereignty is an alternative food 
system that creates practical, sustainable 
and democratic solutions to the failed 
industrialised food model. The current 
system dispossesses small-scale food 
producers and creates health and 
environmental crises while increasing 
the profits of big corporations. Yet in 
every continent, millions of producers 
and consumers are involved in trying to 
make their vision of a better food system 
a reality.

This event is about planning the future of 
the movement for food sovereignty in the 
UK. It aims to:

n Celebrate the struggle for food 
sovereignty already underway in the UK, 
in Europe and globally;

n Strengthen local actors to take control 
of their food system;

n Build a sense of common purpose and 
understanding, as well as a joint agenda 
for action;

n Inspire and motivate people and 
organisations to work together.

For more info and to register:  
www.foodsovereigntynow.org.uk

www.transitionnetwork.org/conference-2012-uk
www.transitionnetwork.org/conference-2012-uk
www.schoolfarms.org.uk
http://youtu.be/daeflWMjABA
www.somersetcommunityfood.org.uk/index.php?page=summer-conference
www.somersetcommunityfood.org.uk/index.php?page=summer-conference
www.foodsovereigntynow.org.uk
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Courses
…with Ragmans Lane Farm
Ragman’s Lane Farm, Lydbrook, 
gloucestershire gL17 9pa
www.ragmans.co.uk/courses/courselist.
html

Wild medicine and food 
foraging – surviving from  
the land
9.30am–4.30pm Sunday 8 july 
£70 including lunch and materials

Working closely with the seasons, we 
teach you how to recognise and identify 
common, local plants – and to turn them 
into effective home remedies. Many of 
these plants may already be familiar to 
you as food and drink (elderflower cordial 
and sloe gin, for instance); we’ll show 
you how to see them with new eyes as an 
abundant green pharmacy which you can 
access to take charge of your own health. 

Our aim is to inspire participants with 
the confidence to start making and using 
their own plant medicines back home. We 
will send you home with a ‘starter kit’ of 
preparations which you have made during 
the day, recipes, stories and new skills 
to enable you to make simple remedies – 
and, hopefully, the inspiration to continue 
meeting new plants and finding new 
medicines. 

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

Beekeeping for beginners
10am–4pm Monday 6 july or  
Friday 24 august · £120 
Nr Thornbury, South Gloucestershire

We will cover the fundamental aspects of 
recognising and handling bees safely, how 
to look after them to maximise health and 
honey production and a full discussion 
of the beekeeping calendar. There will 
be practical sessions on putting a hive 
together & making frames and guidance 
on equipment & where to buy it. 

an Introduction to Bees and 
Natural Beekeeping
10am–4pm Sunday 19 august 
£30 including lunch 
Westfield Farm, Chew Magna, BS40 8QW

Speakers Gareth John and Robin Morris 
of the Yatton Area Bee Project will cover 
The work of the Bumblebee Conservation 
Trust; Solitary Bees; Natural beekeeping. 

Beekeeping for beginners 
weekend
10am–4pm 7–8 September · £195 
Nr Thornbury, South Gloucestershire

This two-day course is designed to give 
you a complete introduction to keeping 
bees. It will give you a comprehensive 
insight into beekeeping and what it 
entails, including a hands-on session 
in the apiary with the bees. The Course 
is a combination of theory, practice and 
demonstration with opportunities to 
participate at all levels. 

…at Windmill Hill City Farm
philip Street, Bedminster BS3 4Ea
www.windmillhillcityfarm.org.uk/
course/weekend-workshops.html
For more details email simone.dougall@
windmillhillcityfarm.org.uk 

cheesemaking with judy King
10am–4pm Sunday 8 july · £60

A hands-on opportunity to make soft and 
hard cheeses using vegetable rennet and 
milk from Judy’s own goats.

Wild brewing with andy 
Hamilton
10am–2pm Saturday 28 july · £40

Join Andy Hamilton, author of Booze for 
Free and The selfsufficientish Bible, BBC 
Autumnwatch’s Forager and all round nice 
bloke as he teaches you how to make a fab 
brew using herbs from the farm.

Build your own outdoor bread 
oven with Ken Neal
10am–2pm Saturday 18 august · £40

In this hands-on course you will learn 
to make your own cob oven. Ideal for 
your own garden or for youth clubs and 
community groups. 

Kids cooking workshops  
with corrinna Watson
10am–1pm Sundays TBc

These workshops will be running on 
Sunday mornings and there will be 
separate sessions for 5–8yrs/8–12yrs/
teens. Please email simone.dougall@
windmillhillcityfarm.org.uk for dates and 
times.

Photos: Left © Jackson Drowley 
Right © Peter Grindon

www.ragmans.co.uk/courses/courselist.html
www.ragmans.co.uk/courses/courselist.html
http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
www.windmillhillcityfarm.org.uk/course/weekend-workshops.html
www.windmillhillcityfarm.org.uk/course/weekend-workshops.html
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Publications
uK’s Environmental audit 
committee report on 
Sustainable Food
The world needs to feed a growing 
global population in a less damaging 
and more sustainable way. That applies 
in a UK context as well as globally. The 
Government’s approach appears to be 
focussed on the concept of ‘sustainable 
intensification’. Intensifying production 
risks damaging the environment and 
society. The Government needs to make 
sure this does not happen.

The Government does not yet have a 
strategy that unifies policy areas that 
impact on food production, supply and 
demand in a way that drives the system 
as a whole towards greater sustainability. 
Such a strategy should explicitly shape 
the way policy is to be co-ordinated across 
departments to provide a sustainable food 
system. It must provide information on the 
trade-offs that need to be examined when 
considering food sustainability and give 
direction on the types of foods considered 
sustainable. It must also provide an 
impetus to shift food policy to deliver 
a more equitable food system so that 
healthy and sustainable food is available 
to all.

www.publications.parliament.
uk/pa/cm201012/cmselect/
cmenvaud/879/87902.htm

a permaculture Handbook: 
Garden Farming for Town and 
Country
peter Bane

The book explores how the creation of 21st 
century garden farms at all scales and in 
all locations – horticulture not agriculture 
– can provide a serious, necessary 
challenge to 20th century factory farms

www.energybulletin.net/
stories/2012-05-14/foods-critical-path-
review-permaculture-handbook-garden-
farming-town-and-country-

FoodDrinkEurope 
Environmental Sustainability 
Report
The EU food and drink industry – 
representing over 300,000 companies 
across Europe with a combined turnover 
of €1 trillion – has published its vision for 
2030, setting out its commitments for the 
next two decades – but with no tangible 
targets for emission reductions etc.

www.fooddrinkeurope.eu/news/
press-release/fooddrinkeurope-
launches-environmental-
sustainability-vision-towards/?utm_
source=FcRN+Mailing&utm_
campaign=f36aeb0214-FcRN-Mailing-19-
june&utm_medium=email

WRap Retailer Survey 2011
The Waste Resources Action Programme 
(WRAP) Retailer Survey 2011 demonstrates 
that the food industry is making good 
progress towards making it easier for 
customers to get the best from the food 
they buy – and reduce the 7.2 million 
tonnes of food and drink that’s wasted 
every year. The findings included:

n There are more smaller packs of 
potatoes, milk, cooking sauces, bread 
and bread rolls available. Nearly half of 
all packs (47%) are now re-closable.

n New labelling being rolled out by 
retailers, including Marks & Spencer 
and Sainsbury’s, makes it clear 
consumers don’t have to freeze goods 
on the day of purchase, but can do so 
any time up to the ‘use by’ date.

n The use of ‘display until’ dates has 
fallen dramatically with less than a third 
of surveyed products carrying this, and 
no ‘sell by’ dates were found on any of 
the products.

A ‘best before’ rather than a ‘use by’ date. 
tells consumers they can use the product 
quite safely after the date on the label 
– important when around £220 million 
of cheese and £80 million of juices are 
thrown away each year because they are 
‘not used in time’

www.wrap.org.uk/content/helping-
consumers-reduce-food-waste-retail-
survey-2011

From field to fork: The value  
of England’s food webs
This CPRE report presents findings 
and recommendations from a five-year 
national project – Mapping Local Food 
Webs – to engage local volunteers across 
England to research their local food 
‘webs’: the network of links between 
people who buy, sell, produce and supply 
food sourced locally.

Local food offers a great opportunity 
to support vibrant town centres and 
countryside, but is challenged by the 
growth of superstores dominating our food 
shopping and undermining and damaging 
our local food networks into the future.

CPRE uncovered great examples of local 
food webs helping to buck national 
trends of high street decline. But they 
also found that the rise of out-of-town 
supermarkets and insufficient leadership 
from Government over many years have 
left many local food webs under siege. 

CPRE have called for national planning 
guidance to give stronger support for a 
‘sustainable food system’ that encourages 
communities to produce and distribute 
local food.

www.cpre.org.uk/resources/farming-
and-food/local-foods/item/2897-from-
field-to-fork

Food from the urban fringe: 
Issues and opportunities
Making local food work

The purpose of this report was to 
investigate the current barriers and 
opportunities for smaller-scale food 
production on land around urban areas. 
The study aimed to illustrate these 
challenges and opportunities by reviewing 
a diverse range of successful small 
enterprises, including social enterprises, 
and unpacking how their businesses 
operate in the urban fringe, a zone of 
constant change and ongoing competition 
for land use.

www.makinglocalfoodwork.
co.uk/templates/asset-relay.
cfm?frmassetFileID=1142

www.publications.parliament.uk/pa/cm201012/cmselect/cmenvaud/879/87902.htm
www.publications.parliament.uk/pa/cm201012/cmselect/cmenvaud/879/87902.htm
www.publications.parliament.uk/pa/cm201012/cmselect/cmenvaud/879/87902.htm
www.energybulletin.net/stories/2012-05-14/foods-critical-path-review-permaculture-handbook-garden-farming-town-and-country-
www.energybulletin.net/stories/2012-05-14/foods-critical-path-review-permaculture-handbook-garden-farming-town-and-country-
www.energybulletin.net/stories/2012-05-14/foods-critical-path-review-permaculture-handbook-garden-farming-town-and-country-
www.energybulletin.net/stories/2012-05-14/foods-critical-path-review-permaculture-handbook-garden-farming-town-and-country-
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.fooddrinkeurope.eu/news/press-release/fooddrinkeurope-launches-environmental-sustainability-vision-towards/?utm_source=FCRN+Mailing&utm_campaign=f36aeb0214-FCRN-Mailing-19-June&utm_medium=email
www.wrap.org.uk/content/helping-consumers-reduce-food-waste-retail-survey-2011
www.wrap.org.uk/content/helping-consumers-reduce-food-waste-retail-survey-2011
www.wrap.org.uk/content/helping-consumers-reduce-food-waste-retail-survey-2011
www.cpre.org.uk/resources/farming-and-food/local-foods/item/2897-from-field-to-fork
www.cpre.org.uk/resources/farming-and-food/local-foods/item/2897-from-field-to-fork
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Odds & ends
Bristol Harbour Festival stalls
There are a limited number of spaces left 
for the Amphitheatre Producers’ Market at 
the Bristol Harbour Festival.

The market takes place on Saturday 21 July 
11am–8pm and Sunday 22 July 11am–6pm. 
Costs start at £200 for the weekend.

If you know of any interested local food 
producers please ask them to email  
roy.norris@bristol.gov.uk or call 0117 922 
4013.

Seasonal Food calendar
Cornwall-based designer Will Stahl-
Timmins has recently created two 
information-graphic seasonal food 
calendars – which you could use to 
keep track of which locally-sourced 
fruit, vegetables, seafood and game are 
available in the UK at different times of 
year. He says of his calendar:

“I really enjoy eating seasonal food. I 
find that if I try and keep to plants’ and 
animals’ natural season my food tends 
to be better quality and more varied 
throughout the year. It means less 
transport too, so better environmentally 
as well. I’ve been using my calendar for 
about a year now, and I find that when one 
food rotates out of season, there’s always 
something else delicious just about to 
appear in my local shops and markets...”

You can download a copy of the calendar 
for free from Will’s blog site here:

http://blog.willstahl.com/2012/05/
seasonal-food-calendar.html

Edible flowers
Most gardens have at least a few flowers 
grown for display, but recently there has 
been a growing awareness that flowers 
can be a colourful garnish or a tasty treat, 
and even a source of nutrition.

Garden Organic have produced a guide to 
some of the familiar –and less familiar – 
edible blooms, at:

www.gardenorganic.org.uk/
factsheets/gg45.php?dm_
i=4uO,u6aW,jcI86,2H56B,1

Bristol Fish project 
Bristol Fish Project is a community-
supported aquaponics farm in Bristol. 
Our work is an experiment in the 
commercial viability of community-
supported aquaponics. We want to see if 
urban aquaponic farming can be a viable 
livelihood, to explore how aquaponic 
farming can help to close urban material 
loops, and to build community through 
innovative, collaborative local food 
systems.

Aquaponics is a fairly recent addition to 
the methods and techniques available to 
food producers and due to its newness, 
much of the data for small businesses to 
get involved is still missing. We hope to 
contribute our experiences and data to the 
growing body of information available to 
small businesses.

The project launched in May at the 
Artspace-Lifespace college in Bedminster, 
where the trial will run for 9–10 months. 

For more information: 
http://bristolfish.org/about/

First ever mobile bubble tea 
specialist launches in bristol
CUPP TEA BAR is the first ever mobile 
Bubble Tea Company to hit the UK bringing 
Taiwanese drinks to the streets of Bristol 
in their converted Citroen H van, called 
Pearl, named after the key ingredient in 
Bubble Tea – tapioca pearl.

Using traditional and authentic techniques 
from Taiwan and using only traditional 
ingredients and fresh fruit, they’ve already 
gained a strong following from foodies, 
students and Asian communities for 
quality fresh Bubble Tea.

Bubble Tea was invented in Taiwan 
in the 1980s and has been extremely 
popular across Asia, US, and Australia 
for many years. It’s a tea and milk based 
drink, containing tapioca pearls where 
customers suck through a large straw to 
chew the tapioca pearls and drink at the 
same time. The tapioca pearls have a 
‘gummy bear’ texture and caramel under 
tone whilst giving the drink a bubbly 
appearance. 

www.cuppteabar.co.uk 

challenging veg?
Looking for something new to grow? 
Garden Organic have produced new 
growing guides to some of the more exotic 
crops, including several I’ve never heard 
of!: Amaranth, Dudi, Haloon, Lablab, 
Luffa, Taro, and more!

www.sowingnewseeds.org.
uk/information.html?dm_
i=4uO,u6aW,jcI86,2H5BS,1

Bus Rapid Transit will eat into 
‘Blue finger’ agricultural land
The BRT plans include a proposed 
‘bus-only’ lane outbound from the City 
Centre on the M32. As soon as this 
passes under the Stoke Lane bridge 
(this changes its name to Coldharbour 
Lane as it approaches UWE), there be 
slip roads both sides of the M32, the 
outbound one crossing back over the 
M32 via a new bridge on to the Market 
Gardens/Smallholdings/Allotments to a 
new roundabout which (a) links back to 
the inbound slip-road, (b) exits to Stoke 
Lane, and (c) leaves a small stub road to 
a possible future Park & Ride also on the 
Grade 1 land between the M32 and B4058.

As there is no current funding for the 
Park & Ride, it is not being put forward 
for planning permission and public 
consultation, but space is being left ‘on 
the map’ for it and there is a stub road exit 
to it from a proposed new roundabout.

Bristol City Council owns the Grade 1 
agricultural land between the M32 and 
the B4058 Frenchay Park Road. (Grade 
1 land is scarce, both nationally and in 
South Glos ). The plans will cut through 
part of the new Feed Bristol site. English 
Heritage objects to the ‘bus-only’ slip 
roads, because of the visual impacts on 
the Dower House, Stoke Park.

You can send your comments on the Bus 
Rapid Transit Network online, by 13 July: 
www.travelwest.info/nfh

public meeting: Fresh Food? Tarmac? 
an opportunity to create a strong 
collective response to proposed BRT and 
park & Ride
7–9pm Tuesday 3 july 
Stapleton & Begbrook Social club

Speakers from CPRE, StopBRT2, with 
Richard Spalding. For more information, 
call 07791 373483

http://blog.willstahl.com/2012/05/seasonal-food-calendar.html
http://blog.willstahl.com/2012/05/seasonal-food-calendar.html
www.gardenorganic.org.uk/factsheets/gg45.php?dm_i=4UO,U6AW,JCI86,2H56B,1
www.gardenorganic.org.uk/factsheets/gg45.php?dm_i=4UO,U6AW,JCI86,2H56B,1
www.gardenorganic.org.uk/factsheets/gg45.php?dm_i=4UO,U6AW,JCI86,2H56B,1
http://bristolfish.org/about/
www.cuppteabar.co.uk
www.sowingnewseeds.org.uk/information.html?dm_i=4UO,U6AW,JCI86,2H5BS,1
www.sowingnewseeds.org.uk/information.html?dm_i=4UO,U6AW,JCI86,2H5BS,1
www.sowingnewseeds.org.uk/information.html?dm_i=4UO,U6AW,JCI86,2H5BS,1
www.travelwest.info/nfh
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Easton community allotment
Every Thursday 12–4pm (5pm summer)

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

Eastside Roots volunteer days
Stapleton Road Train Station 
10am–4pm Fridays, 11am–4pm Saturdays

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

www.eastsideroots.org.uk

Regular things

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

Subscribers will be e-mailed a maximum 
of three times between issues of the 
newsletter, with any event information 
that missed the deadline. 

This issue of Bristol’s local food update  
was compiled by Jane Stevenson,  
Dorothy Greaves and Kristin Sponsler. 
Design by Jane Stevenson:  
www.janestevensondesign.co.uk
The views expressed in this newsletter 
are not necessarily endorsed by the City 
Council.

Bristol’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 

 
the camera lens up and over this idyllic 
scene to settle on “the Blue Finger”.

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

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

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

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

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

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

Smallholdings in Frenchay

Metford Rd community Orchard
usually third Sunday of the month

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

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

Royate Hill community Orchard
Regular monthly workdays 
1st & 3rd Saturdays of the month 
11am–4pm (drop by anytime, but cleaning 
up starts around 3pm)

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

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

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

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

growing Schools newsletter 
www.growingschools.org.uk

Food climate Research network 
www.fcrn.org.uk 
Contact Tara Garnett 
taragarnett@fcrn.org.uk

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

Voscur 
www.voscur.org/news

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

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

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

ashton court producers Market 
Stables Courtyard, 3rd Sunday of the 
month 10.30am–2.30pm

Bristol Farmers’ Market 
Corn Street, Wednesdays 9.30am–
2.30pm

Friday Food Market, Wine Street 
10am–4pm.

Harbourside Market 
Every weekend outside the Watershed 
11am–4pm.

Long ashton Village Market, Village Hall, 
1st Saturday of the month 9.30am–1pm

Slow Food Market Corn Street,  
1st Sunday of the month 10am–3pm

Regular markets Stokes croft Market 
Full Moon, Hamilton House, Boston 
Tea Party, 2nd Saturday of the month 
11am–6pm

Tobacco Factory Market 
Corner of Raleigh Road/North Street, 
Southville, Sundays 10am–2.30pm

Westbury-on-Trym Market 
Medical Centre Car Park, Westbury Hill,  
4th Saturday of the month, 9am–1pm 
(except December)

Whiteladies Road Market 
Corner of Whiteladies Road and Apsley 
Road, 1st & 3rd Saturdays of the month, 
8.30am–2pm

Zion Food Market 
Zion, Bishopsworth Rd, Bedminster Down 
Every 4th Saturday

As well as the fruit trees, we also plant 
vegetables, and whoever shows up for 
workdays when there is a harvest, gets to 
take food home. Drinks available, bring 
snacks to share. Tools and gardening 
gloves provided. There is also a compost 
toilet at the orchard. Everybody welcome, 
regardless of experience.

For more information: 
www.kebelecoop.org/?page_id=28

Trinity community garens
Gardening and Permaculture sessions 
Thursdays, 12–5pm

Volunteer drop-in sessions. Learn to grow 
fruit, veg & herbs at the Trinity Gardens. 
Get fit, work outside, meet people, and 
gain knowledge and practical experience. 
Drinks provided, but please bring lunch!

www.3ca.org.uk/projects/trinity-gardens
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