
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.

It has, for most of us, been a depressing growing season, with 
far higher yields of slugs than any intended crop. But across the 
city there are still new growing projects springing up, looking 
optimistically forward to better harvests to come. This autumn, 
along with studying the seed catalogues for slug-resistant 
varieties, we’ll also be looking at how we can work better together. 

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

Bristol Pound launch
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The Bristol Pound is coming! At long 
last, the launch date of the Bristol  
Pound has been announced. That’s  
19 September, for those of you who 
have living under a rock for the last few 
weeks. Exact details of what will happen 
on the day are still under wraps, but  
I have heard rumours that it is going 
to be a major splash-out in St Nick’s 
Market. And what could be more fitting 
than for Bristol’s first local currency 
to be launched at the site of Bristol’s 
historic covered market, which continues 
to function as a thriving commercial and 
public space to this day?

“Bristol is soon to have its own currency, 
with the launch of the Bristol Pound (£B).

The Bristol Pound will go live on  
19 September. Currently, over 1,000 
residents and 250 businesses in the city 
have already signed up.

A Bristol Pound account can be opened 
with the Bristol Credit Union and will allow 
you to exchange sterling for the same 
number of Bristol Pounds by conventional 
bank transfer or salary payments, and 
start spending with hundreds, and in time 
thousands, of businesses. The primary 
purpose of the scheme is to strengthen 
the local economy by encouraging people 
to use independent Bristol businesses.

Encouraging people to shop and do their  
business locally has other benefits, includ- 
ing safeguarding employment and reducing  
the need to travel, thereby improving the 
city’s environmental performance.

The council will be allowing business 
rate and contract payments to be made 
electronically in Bristol Pounds through the  
Bristol Credit Union. In addition, council  
staff will be able have some of their 
monthly salary transferred into a Bristol 
Pound account with this credit union.”

And what has this got to do with Bristol’s 
Local Food Update? Well, everything really. 
From the Bristol Pound’s newly launched 
Farmlink programme (see p.6), which 
encourages local food producers within 
50 miles of Bristol to join the scheme and 
helps them to access local markets, to 
helping support and create a vibrant local 
economy in Bristol (including our lovely 
independent food shops, greengrocers, 
butchers, markets, cafés, pubs, and 
restaurants) by only allowing Bristol 
Pounds to be spent in said independent 
establishments, to signing up individuals 
who will be wanting a place to spend 
those designed in Bristol paper Pounds 
(and electronic ones as well), and what 
better place for that than those afore-
mentioned local food businesses! 

A resilient food system in Bristol requires 
a lively local economy, so as members 
of the Bristol Food Network and as 
supporters of Bristol Independents, we 
say bring on the Bristol Pound!

Links
http://bristolpound.org/farmlink
www.bristolfoodnetwork.org/
http://bristolindependents.co.uk/
http://bristolpound.org/

http://bristolpound.org/farmlink
www.bristolfoodnetwork.org/
http://bristolindependents.co.uk/
http://bristolpound.org/
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Food Waste news

In March, I introduced in Parliament 
my Food Waste Bill, as readers of this 
newsletter may recall. The aim of the Bill 
was to ensure that more of the obscene 
amount of food needlessly wasted by 
supermarkets and manufacturers was 
donated to charities that redistribute 
it to people in need. The Bill received 
strong cross-party support and was 
backed by Friends of the Earth, WWF-uK, 
FareShare, Foodcycle, Feeding the 5000, 
as well as by the chef, Lorraine Pascale.

As anticipated, the Bill ‘fell’ at the end 
of the last Parliamentary session, which 
is the most likely outcome when a Bill 
is introduced as a Ten Minute Rule Bill. 
But there have been some positive 
developments since the start of the new 
parliamentary session.

The supermarket Waitrose has recently 
announced it will donate unsold food that 
is still fit for consumption and will aim 
to divert 100 percent of its food waste 
from landfill by the end of this year. I very 
much hope this is an initiative that other 
retailers take up.

The announcement by Waitrose came 
on the same day in July as a Summit in 
London, organised by Defra, bringing 
together supermarkets and food 
redistribution charities. The aim of the 
Summit was to make it easier for stores 
to divert their surplus food to charities 
that redistribute it to those in need. Under 
this proposal, retailers would log details 
of products nearing the end of their shelf 
life on a database. Charities would use 
the information to arrange pick-ups of 
food and other unsold products set aside 
during the week, from which they would 
put together food parcels or cook meals 
for those most in need. I am pleased 
that the government has agreed to fund 
this proposal. I have been told by the 
charities involved that the Bill has helped 
to galvanize the government into taking 
action, making it more receptive to ideas 
and initiatives for increasing redistribution 
of food waste, which is great.

I also continue to campaign on this issue 
within and outside of Parliament.

The Bill will be revived as what’s called 
a ‘presentation Bill’ in the Autumn, to 
keep it in the system. I have also been 
pressing the government to back the Bill’s 

proposals for a Good Samaritan law to 
remove civil and criminal liability from 
good faith food donors, based on laws 
introduced in the US and Australia. After 
the Bill’s launch event in Parliament, 
one of the top civil servants responsible 
for this issue arranged to meet with Jim 
Larson, of the US food redistribution 
organisation, Food Donation Connection, 
after his passionate speech about the 
huge impact of these laws on food 
donation in the US. Since the Bill was 
introduced, I continue to be contacted by 
people across the country who work in 
supermarket depots and stores and see 
first-hand the levels of waste, but who 
feel powerless to do anything about it. 
In some cases, they have been told by 
their managers that the food cannot be 
redistributed for erroneous ‘health and 
safety’ reasons – further highlighting the 
need for this legislative action.

I am pleased that two like-minded 
members of the House of Lords and I 
managed to persuade the Parliamentary 
authorities to commit to reduce its food 
waste as part of a Voluntary Agreement 
managed by WRAP. I have also been 
putting pressure on government 
departments to take action.

The Bill has a dedicated facebook page, 
which is updated on a regular basis. 
You may be interested in a recent ITV 
programme, ‘the Hunger Shame’, to which 
this page provides a link, which featured 
stories from Bristol. Do have a look at 
the page and share any thoughts or 
suggestions you have.

Kerry Mccarthy MP
www.facebook.com/
WhatAWasteSupportTheFoodWasteBill
www.kerrymccarthymp.org

FareShare South West 
team up with Boston Tea 
Party
FareShare South West has just 
finished a trial run working with 
The Boston Tea Party and are now 
regularly collecting sandwiches 
and rolls from two restaurants in 
Bristol.

Thanks to the The Boston Tea 
Party’s involvement, FareShare 
South West is now regularly 
picking up a whole cornucopia 
of sandwiches and rolls. The 
fundamental benefit of collecting 
this food is the improvement 
FareShare are able to make to 
the diets of the most vulnerable 
members of our community 
through projects like Big Issue, 
Wild Goose Café, Bristol Refugee 
Centre and Wick House who 
have received a share of these 
donations. All of which is delivered 
on our very eco-friendly electric 
bicycle and trailer. 

It’s not just about feeding hungry 
people; it is just as important to 
nourish people who often have 
extremely poor diets. The Boston 
Tea Party really understand this – a 
look at their menu reveals how 
having food and the community at 
their hearts makes them a valuable 
and perfect fit for FareShare South 
West. Good food feeds the body, 
a varied diet nourishes the spirit, 
improves self-esteem and self 
worth. Give someone a hand up 
and they’ll stand – give them a well 
balanced diet and they’ll run.

Sam Roberts, Managing Director 
of The Boston Tea Party is “thrilled 
to be working with the excellent 
FareShare South West. ‘It’s not 
only helping us to reduce our 
waste but allows us to give back 
to the communities in which we 
work – filling bellies instead of 
bins – what could be better? We 
are so pleased with the way this 
trial project has gone that we 
have decided to extend it to the 
rest of our Bristol cafés starting 
immediately and are looking at 
extending it further afield in the 
not too distant future.”

www.faresharesouthwest.org.uk/

Kerry Mccarthy MP’s Food  
Waste Bill: Update on recent  
developments

www.facebook.com/WhatAWasteSupportTheFoodWasteBill
www.facebook.com/WhatAWasteSupportTheFoodWasteBill
www.kerrymccarthymp.org
www.faresharesouthwest.org.uk/
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Avon Wildlife Trust’s new Feed Bristol 
project has battled through one of the 
worst growing seasons in living memory, 
but incredibly come out on top. We are 
now harvesting lots of tasty vegetables 
from very healthy beds. Many of the 
local farmers we have spoken to have 
told us that they have not seen such 
bad weather conditions for growing, 
sustained over such a long period for a 
very long time. We feel very fortunate to 
have survived when many other projects 
are struggling due to veg rotting in the 
ground, massive slug invasions and 
blight. We have started to count our 
lucky stars and assess why we have 
done well so we can learn and share our 
experience. 

As a result of our miracle year we have 
surplus vegetables to share amongst 
our volunteers and community groups. 
Everyone that takes part in the project 
earns a share of the harvest. Our main 
aim is to distribute veg out to a diverse 
range of community groups who would not 
normally be able to access food growing. 
Secondly, we support all of all volunteers 
by sharing the harvest and running 
training sessions to increase everyone’s 
skills. Dedicated volunteers have been 
one big factor in helping us do so well 
this year. So if you have taken part in any 
activities to help us set up the project, 
now is the time to come and check in 
your ‘Growits’ and claim your share of the 
harvest. If you can’t make a week day then 
we are open after work on a Tuesday and 
the first Saturday of the month. If you have 
a group that would like to get involved 
please get in touch through our website. 
There is plenty of vegetables and fruit 
waiting to be used. You can also find out 
about forthcoming events at:  
www.feedbristol.org.uk

So why the great harvest? The project only 
started in March so we were a bit behind 
in getting seeds planted. Once the seeds 
were in the polytunnel and growing we 
were unable to get out and start working 
the land to prepare beds due to the deluge 
of rain. Although very frustrating this 
meant we were able to bring on our plants 
and put them out at a later stage than 
normal. Rushing into the growing season 
often means that plants are stunted and 
delaying planting out appears to have 
paid off.

The first thing we noticed was the amazing 
red soil. It turns out that we are situated 
on grade 1 agricultural soil. It is a beautiful 
sandy loam based on sand stone. The soil 
holds onto water during dry periods and 
drains well in wet periods. This means we 
avoided water logging which led to a lot of 
rot. This area of land has been nick named 
the ‘Blue Finger’ as this is the colour of 
the soil classification. It is a very valuable 

Feed Bristol’s first harvest

area of land stretching out along the M32 
corridor. This year has shown why it is so 
important. There is less than 3% across 
the whole on England and most of this is 
at current sea level. 

Feed Bristol cares just as much about 
the wildlife that is under the ground as 
the insects, birds and mammals that 
we can all see. This is because we need 
both a good soil structure and lots of soil 
organisms, from worms to microbes, to 
make a good growing space. We seem 
to be one of the few places that has not 
been devastated by one of England’s 
worst years for slugs. It might be that the 
ecosystem is balanced at Feed Bristol 
and it can cope with surges in predators 
and diseases. It has not been intensively 
managed for many years allowing the 
hedgehogs, frogs and ground beetles to 
thrive. 

As we get ready to prepare for the next 
growing season, there is one thing that 
stands out in my mind. We have a natural 
system in place that has coped this year 
and it is important to try and keep that 
balance and not interfere with it too much. 
We will be setting aside areas to grow 
naturally, leaving pollination corridors 
and leaving patches of the fantastic soil 
undisturbed to continue living naturally. 
By growing food in a nature friendly way 
using organic best practice, we are trying 
to assist that balance. The result is that 
Feed Bristol is alive with wildlife as well as 
full of vegetables. 

Matt cracknell 
mattcracknell@avonwildlifetrust.org.uk

www.feedbristol.org.uk

www.feedbristol.org.uk
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As you know it has been very wet 
now since April (bar two short sunny 
interludes). Indeed, it was the wettest 
June on record (159 years) and one of the 
wettest springs on record. It is not just 
rain, from April through mid-July there 
was precious little sun and warmth. To 
add to this it has been perfect conditions 
for slugs; they are at pretty unknown 
population levels and voraciousness.

The cumulative effective of these 
conditions is bad news for vegetable 
growing. Growers with 20–30–40 years 
experience are saying that this is the worst 
year they can remember. Iain Tolhurst, one  
of the most respected organic growers in  
the country, recently wrote an email saying:

“…this season I am close to admitting 
defeat in a way that I have never felt before,  
(actually I am sure I have many times 
before but have fortunately forgotten the 
occasions) The weather of course as you 
all know, well those of you in the south 
that is, has been an absolute nightmare 
since the end of March. Never in all my 
years, have we had to endure such a 
long period of almost continual rain at 
this time of year, for 15 weeks it has been 
relentlessly wet. I have rainfall records 
going back 23 years and this is the worst 
so far. Occasionally there have been a 
few odd days when it just starts to dry out 
enough to contemplate some weed control 
or to re-drill some slug destroyed crops.”

He goes on to say that the winter ahead 
looks bleak for local sales with a looming 
shortage of staple field crops.

Things in the field on the Hill are no better. 
We have lost two sowings of carrots (and 
half of the third) to slugs. The onions 
and potatoes struggled to get going 
because of the wet and then they have 
been decimated by slugs. Early leafbeet 
and beetroot really struggled, as has the 
runner beans, lettuce and broccoli in the 
garden area (the courgettes were eaten 
in a week!). The sweetcorn germinated 
great but is struggling for lack of sun and 
warmth. We turned the squash in when 
it became clear they were not going to 
produce. We recently and belatedly got 
the chance to plant the winter brassicas 
(cabbage family) and leeks, let us hope 
they fare better!

Most of the share at the moment is coming 
from the glasshouse that Sims Hill is 
growing in at Feed Bristol (on the other 
side of the motorway). In contrast to what 
has been happening in the field, the 
story in the large multi-span glasshouse 

couldn’t be more different. It is a pleasure 
and delight working in there, with nearly 
every kind of plant looking vibrant and 
lush. The cucumbers, tomatoes, and 
beetroot are looking particularly good at 
the moment. We are using the glasshouse 
as intensively as possible, with the time 
between one crop coming out and the next 
going in often just being a couple of hours.

Regardless of the abundance in the 
glasshouse though, we are going to have a 
serious shortage of staple field crops this 
winter, which has serious implications for 
everyone involved with Sims Hill. It is clear 
that we will not have enough potatoes, 
onions and carrots to deliver what we 
reasonably hoped to as a share, and the 
shortfall will be too much to make up the 
difference with buying vegetables in. So 
we have some challenges to face.

Ironically, the weather we have experienced  
highlights the need to develop more 
resilient local food systems and underlines  
the importance of the vision and role of 
Sims Hill for Bristol and beyond.

What does this mean for Sims Hill? 
We had planned to establish the vegetable 
growing side of Sims Hill first, and then 
to develop the more ecological and 
educational aspects step by step over 
time. It seems that climatic conditions 
necessitate that we step up the pace of 
applying permaculture principles at Sims 
Hill. In short, this means shifting from 
an organic market garden approach with 
yield as the driving force within an organic 
framework; to capturing and using the sun 
and rain most effectively and letting the 
site influence what and how we grow. It 
will also mean pursuing the diverse range 
of activities we envisioned on the hill more 
quickly than we had originally anticipated.

The Board is seeing this as an exciting 
opportunity to return to our founding 
principles which are:

n providing quality fruit and vegetables, 
grown using natural farming methods

n offering opportunities for education, 
work and recreation to the wider 
community

n working to include and support people 
who are socially or economically 
marginalised

n building community life through 
creating a relationship with food and its 
production

The board is in the process of developing 
a number of ways in which we might 

endeavour to survive the effects of this 
year’s extreme weather and to make 
the most of this challenge to pursue our 
strategic goals. Examples of these include:

n asking Jay Abrahams (who did the pond) 
to do a full site design and landscaping 
job in order to make the site water 
resilient;

n inviting Patrick Whitefield (a very 
experienced permaculturalist) to act as 
an advisor/elder to Sims Hill;

n establishing an apprenticeship scheme 
and other learning opportunities.

What options members choose to take 
is going to be critical, as is our ability to 
secure some wider support.

The Board is aiming to present the 
options and strategies open to us as a 
co-operative and as households by email 
before the next open members’ meeting 
on 25 September. The decisions made 
at this meeting are crucial to our future, 
and it is therefore important to have as 
much member input as is possible. Sims 
Hill is not just a veg box scheme, it is a 
community-supported agriculture project 
that is owned and run by its members. As 
members we all signed up to share in the 
risks as well as the harvest, thus helping 
to ensure the long-term economic security 
of the project. We will need everyone’s 
input and participation to see us through 
this time of great challenges and equally 
great opportunities.

Tim Lawrence & Kristin Sponsler 
https://simshillsharedharvest.
wordpress.com

News from Sim’s Hill

STOP PRESS

Space for food growing: Guide
Aimed both at community groups 
looking for land to start their food 
growing project or trying to find new 
ways to encourage people to get 
involved in their existing scheme, and 
at individuals interested in growing 
their own food but are not sure 
whether to wait for a local authority 
allotment or continue their search 
elsewhere. The guide provides links to 
sources of further advice and guidance 
and also to more detailed information 
on where to go to get funding or to 
learn from established projects. 

www.communities.gov.uk/
publications/communities/
foodgrowingguide

https://simshillsharedharvest.wordpress.com
https://simshillsharedharvest.wordpress.com
www.communities.gov.uk/publications/communities/foodgrowingguide
www.communities.gov.uk/publications/communities/foodgrowingguide
www.communities.gov.uk/publications/communities/foodgrowingguide
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Stoke Lane Community Garden
Mary Rivers

The aim of the Stoke Lane community 
Garden project is to create a shared 
green space that is developed and 
maintained by the local community. The 
garden will produce fruit, vegetables 
and herbs for local people as well as 
providing a sustainable habitat for 
wildlife. It is hoped that it will also 
improve the aesthetics of this neglected 
allotment and surrounding area and 
encourage more people to visit the Stoke 
Lane shops and restaurants. 

Summer 2011
This small triangle of ground is actually 
plot 12 of the Stoke Lane allotments. 
Bristol City Council Allotment Department 
had attempted to rent this plot but no 
one was willing to take it on because it 
had been neglected for many years. They 
suggested that it could be used by the 
community in some capacity rather than 
as a traditional allotment. The project 
was adopted by SUSWOT in line with their 
objective of encouraging local sustainable 
activities such as growing food locally. 

Autumn Winter 2011
A leaflet drop of 600 houses was 
conducted and local residents were 
invited to find out more about the 
project. In early September SUSWOT 
ran a stall outside the shops on Stoke 
Lane to tell people about the project and 
approximately thirty people expressed 
an interest in being involved just in one 
morning. 

The Neighbourhood Partnership was 
approached for funding to clear the site, 
and the application was accepted at 
their meeting in September. A number 
of working parties were arranged in the 
autumn of 2011 to pick up all the litter 
and rubbish, cut the grass and remove 
overgrown shrubs and weeds from the 
site. Further working parties helped dig, 
weed and remove rocks, broken glass 
and other debris from the site. One corner 
of the site had been used to dump car 
parts and this contaminated section was 
removed completely.

The project generated a great deal of 
enthusiasm and support from local 
residents as they passed by the site. Local 
shop owners and residents brought cups 
of tea out to us as we worked on the site. 
The Neighbourhood Partnership donated 
500 daffodil bulbs and these were planted 
in October 2011. The use and design of the 
site was agreed through consultation with 
local residents and the volunteer group. 
A number of design workshops were held 
at the local cafe Venue 35 during the 
winter months when it was too cold and 
miserable for most of us to be outside, 
although some valiant diggers carried on 
regardless of the weather. To incorporate 
all the views and needs of all our local 
residents, both young and old, it was 
agreed that the site should be:

n Restful/relaxing
n Wildlife friendly
n Contain productive, edible planting
n Contain unusual planting
n Provide year round interest
n Be informal
n Be sustainable

planted on the site. We have also grown 
some unusual vegetables such as celeriac, 
artichokes and fennel that we hope to use 
in our cookery demonstrations later on 
in the year. The CoOp donated packets of 
wild flower seeds to encourage more bee-
friendly plants in the garden. A series of 
storyboards were put up on the fence next 
to the garden explaining the history of the 
project and how people can get involved.

Spring 2012
An application was made to the 
Cooperative Community Fund to further 
develop the site and this was successful. 
This money has been spent on putting in a 
path through the centre and installing two 
water butts to harvest water from a garage 
roof close to the site. 

Trees were planted in March, including a 
damson, pear, cherry, quince, crab apple 
and small eating apple. There are also fruit 
bushes, wild flowers and a lovely herb 
garden. Children from the local preschool 
grew sunflowers and sweetcorn that they 

Summer 2012
The garden ‘opened’ as part of the Get 
Growing Garden Trail on the weekend of 
the 9/10 June 2012, as a way of linking it 
with other similar projects in Bristol and 
the surrounding area. The main aim of 
the Open Day was to put the community 
garden on the map so that everyone 
knows about it and can come and enjoy 
it. It was also an opportunity to get 
more people involved in the ongoing 
maintenance of the site. 

There was a plant stall with vegetables, 
plants and herbs. Three experienced 
gardeners were on hand to answer 
questions about garden design, using 
less water in the garden, and attracting 
bees and other insects into the garden. 
Local shops and restaurants donated 
raffle prizes and the money raised will be 
spent on garden tools for the project so 
that everyone can get involved, even if 
they know nothing about gardening. We 
are always looking for more volunteers, 
regardless of age or experience, so do 
pop down any Saturday morning between 
10am and 1pm and help us grow!

To volunteer or find out more, email: 
DAVETNT@TISCALI.co.uk · 0117 9624904

http://suswot.wordpress.com/

http://suswot.wordpress.com/
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Somerset Open Gardens
Nicole Vosper

On Saturday 11 and Sunday 12 August 
2012, edible gardens, allotments, 
smallholdings and community growing 
projects all opened to the public as part 
of the Incredible Edible Somerset Open 
Gardens Scheme. Taking place were over 
9 different workshops, with more than 
134 people participating. Many more 
people visited projects, describing the 
weekend as ‘Inspiring’ and ‘Informative’. 

On Saturday 11, four workshops took 
place throughout the day, including one 
on fertility building to create healthy 
soil for healthy harvests. In Barton St 
David, all the uses of the wonder plant 
Comfrey were explored while others 
were learning about how to grow soft 
fruit. Members of Axbridge Community 
Allotment shared their recently planted 
forest garden, giving an introduction to 
the techniques and principles with more 
than 26 people throughout the afternoon. 
Also open to the public were a small-
scale multifunctional Potager Garden in 
Glastonbury, an allotment and trial forest 
garden in Wedmore as well as Porlock 
Community Orchard in West Somerset. 

Sunday brought more inspiration as a 
handful of enthusiastic people visited 
a home garden in Street that shared 
their sustainable living secrets. Over 24 
people participated in an introduction to 
permaculture workshop that was held at 
LAND Learner Centre Brook End. Visitors 

got to see the diverse kitchen garden, 
medicine garden, fruit tree nursery 
beds, orchard and more as well as take a 
look at all the indoor ecosystems in the 
greenhouses and polytunnel. 

In the afternoon another group of more 
than 20 got involved in the Grow Your 
Own Medicine Workshop, which involved 
exploring the huge variety of medicinal 
plants at Brook End as well as looking at 
some of the important factors to consider 
when planning to integrate medicinal 
plants into any sized gardens. Organic 
Gardener Stephanie Hafferty, led a How 
to Grow Winter Veg workshop to over 18 
people at Torganics Market Garden in 
Paddington Farm, Glastonbury. Meanwhile 
in Minehead, 12 people also explored 
Autumn and Winter Growing at the 
Transition Minehead and Alcombe Friends 
& Family Allotment. 

Overall it was a fantastic weekend, 
blessed with sunshine, that brought 
together newbies and old hands to learn 
about the pleasures of growing your 
own, building relationships and creating 
opportunities to share skills across 
Somerset. 

For more information about Incredible 
Edible Somerset and how to get involved 
visit: http://incredible-edible-somerset.
ning.com

Four reasons for  
Primary Producers to use  
The Bristol Pound (£B)
1.  The Bristol Pound (£B) account holders 

want better access to locally grown food 
and food products

2. The Bristol Pound (£B) is committed 
to supporting local food networks and 
increasing the proportion of food, 
energy, building products and other 
materials supplied to the city from the 
region.

3. The Bristol Pound (£B) offers free 
widespread advertising and marketing 
to food producers, as well as direct 
business-to-business opportunities. 
The £B encourages customer loyalty 
and recirculation of money between 
businesses and their customers.

4. The Bristol Pound’s “Farm-link” 
initiative gives beneficial terms of 
membership to primary producers 
based within 50 miles of the City of 
Bristol.

Through FarmLink, all payments you 
receive in £B can be exchanged for 
the same value of pounds sterling (£), 
avoiding the normal 3% fee for exchanging 
your £B into £, so your business will 
receive £1 for every £B1 if you have too 
many Bristol Pounds.

Who qualifies? FarmLink is open to 
primary producers based within 50 miles 
of the City of Bristol. Businesses of all 
sizes, including individuals, producing 
goods such as fruit and vegetables, dairy, 
grain, meat and fish are eligible. Timber 
and other forestry products such as 
coppice, wild fruits, nuts and game also 
qualify. Qualifying businesses may have 
linked activities, producing secondary 
(processed) products e.g. cheese, 
sausages, building materials, bio-fuels etc.

What if I can’t spend £B? FarmLink 
membership means you can spend £B 
with every other member business via an 
online account, mobile phone sms texts 
or using the paper pounds in circulation. If 
you do want to change the £B to sterling, 
it’s quick and easy to do from your online 
account, at no cost.

When and how can I join the scheme? 
£B accounts will go live in September 
2012. You can get in touch now by calling 
us on 0117 230 5459, email farmlink@
bristolpound.org

We will support as many FarmLink 
members as possible. The sooner you 
get in touch the more we can help you 
promote your products and services in and 
around the city.

http://incredible-edible-somerset.ning.com
http://incredible-edible-somerset.ning.com
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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. 

The need for a service such as this 
has become increasingly obvious over 
recent years, as ‘demand for land’ from 
the community sector has outstripped 
traditional sources of supply, 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 (through 
initiatives such as Local Food), concerns 
about the environment and a desire for 
communities to have a green space that 
local people can share. The Localism Act  
and the push for more community owner-
ship of local assets have also increased 
the need for expert help and knowledge.

Set up by the Federation of City Farms 
and Community Gardens after a lengthy 
process of research and consultation, 
CLAS was launched in Scotland in 2011 
and extended to England in 2012. Funding 
for the project has come from a variety 
of sources, including the Department 
for Communities and Local Government, 
Tudor Trust, Esmeé Fairbairn Foundation 
and the Scottish Government.

So how does it work? CLAS helps people 
and organisations in two key ways – 
strategically, through collaboration 
with stakeholder organisations and 
by influencing policy and legislation 
on a local and UK level. It also works 
practically, by delivering information 
and resources via its website (www.
communitylandadvice.org.uk) and 
through detailed technical help and 
advice given by advisors. 

Community Land Advisory Service
There are multiple benefits to this 
approach. Not only do people get access 
to sound practical advice and information 
but the initiative itself helps showcase 
good practice and promotes mixed use – 
such as local food growing, play, wildlife 
and community land use in social housing 
areas.

So far, CLAS has had a steady but 
increasingly influential impact. Time 
has been spent creating a number of 
much-needed bespoke publications, 
to complement what is currently being 
provided by existing organisations. 
Publications include template agreements,  
FAQs for landowners, established 
community groups and groups just 
getting off the ground, as well as overview 
documents on topics such as negotiating 
and communicating, leases, planning, 
how to offer land for community use and 
how to find it. And there is more to come. 

CLAS staff have also been working hard 
trawling the internet and liaising with 
other organisations in the field to signpost 
its users to a wide variety of existing 
information resources. It’s still relatively 
early days, as the scope of CLAS starts 
to build and more people get to know 
about the service, but visits to the website 
average between 15-50 a day and its 
expected this figure will continue to grow.

Meanwhile, the two Community Land 
Advisors in England have dealt with more 
than 50 individual cases, which often 
involves detailed hands-on advice over 
an extended period of time. It is this 
direct support that has proved crucial in a 
number of cases to help resolve issues. 

FCFCG Chief Executive Jeremy Iles said: 
“The aim is to provide a comprehensive 
service that will help both community 
organisations and landowners to tackle 

the challenges of making more land 
available for community use. We are 
working closely with other organisations 
and initiatives in similar fields, to ensure 
what we do complements their work.”

“There has, so far, been a very positive 
response to CLAS, especially from 
those people coming to us for hands-on 
advice. They seem genuinely pleased 
to have experts who can help get their 
negotiations back on track or provide 
information that they might otherwise 
have to spend many hours trying to find.”

In addition to its main brief, CLAS has also 
been involved with supporting The Big 
Dig, a project aiming to get people growing 
food together, funded by the Cabinet 
Office’s Social Action Fund.

The Big Dig, managed by Sustain, aims 
to work alongside established and 
new community growing groups to 
attract thousands of volunteers to get 
their hands dirty in six major cities – 
Brighton, Coventry, London, Manchester, 
Middlesbrough and Sheffield. 

The Community Land Advisory Service 
is offering support and advice to groups 
in the six cities on land issues and has 
already held several popular workshops at 
The Big Dig events.

CLAS is also collaborating closely with 
Locality and Landshare. The CLAS advisors 
are currently running a Q&A surgery on 
the Landshare website (www.landshare.
net) giving advice to people on various 
technical land-based issues. 

If you want information and advice about 
a particular land issue contact one of 
the CLAS advisors direct on england@
communitylandadvice.org.uk or phone 
0117 966 9491 or visit the CLAS website at 
www.communitylandadvice.org.uk

Transition Essentials: No.1 – Food
Rob Hopkins rounds-up an array of 
inspirational food-related videos from 
Transition groups across the UK & Ireland.

http://transitionculture.
org/2012/06/29/transition-essentials-
no-1-food/

Soil microbes help save plant-growing 
input costs 
Learn how beneficial soil microbes can 
provide soluble nutrients and plant 
disease suppression.

http://vimeo.com/42140886

can Food save the High Street?

Sheila Dillon asks if food is the key to 
reviving the Britain’ declining high streets. 
Food expert, Henrietta Green visits 
Croydon town centre which has just been 
awarded a grant by retail guru Mary Portas 
to see if a radical food future is possible 
and asks what are the barriers to bringing 
quality food back to our high streets.

www.bbc.co.uk/programmes/b01kjjtc

The conversation: David Holmgren,  
co-founder of permaculture movement
David Holmgren was a research student 
and co-founder with Bill Mollison, his 
research supervisor, of the permaculture 
concept. It helps people reconnect with 
the food production process and farmers 
to make their practice more sustainable. 
It is also about retro-fitting the suburbs to 
be sustainable.

www.abc.net.au/radionational/
programs/bydesign/the-conversation-
--david-holmgren2c-father-of-
permaculture/4039896
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www.communitylandadvice.org.uk
www.communitylandadvice.org.uk
www.landshare.net
www.landshare.net
www.communitylandadvice.org.uk
http://transitionculture.org/2012/06/29/transition-essentials-no-1-food/
http://transitionculture.org/2012/06/29/transition-essentials-no-1-food/
http://transitionculture.org/2012/06/29/transition-essentials-no-1-food/
http://vimeo.com/42140886
www.bbc.co.uk/programmes/b01kjjtc
www.abc.net.au/radionational/programs/bydesign/the-conversation---david-holmgren2c-father-of-permaculture/4039896
www.abc.net.au/radionational/programs/bydesign/the-conversation---david-holmgren2c-father-of-permaculture/4039896
www.abc.net.au/radionational/programs/bydesign/the-conversation---david-holmgren2c-father-of-permaculture/4039896
www.abc.net.au/radionational/programs/bydesign/the-conversation---david-holmgren2c-father-of-permaculture/4039896
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News from the Food Policy Council
Steve Marriott

Well, the Food Policy council has been 
established for a year, what has it 
achieved? 

As Professor Kevin Morgan reported to 
the Food conference in June the focus has 
been in the following areas: 

n Promoting and safeguarding the 
diversity of the High Street. Here 
he stressed the role of the Bristol 
Independents campaign as an example 
of a community initiative positively 
promoting retail diversity. However the 
Food Policy Council has also supported 
the work by Bristol City Council to 
develop an Strategic action plan for 
local shopping areas and markets.

n Public procurement. Kevin described 
the opportunity this food market has 
in terms of reshaping the food system 
of the city and referred to the work by 
Roy Heath who has been commissioned 
on behalf of the Food Policy Council 
to help the public sector in the city 
to refocus its annual spending much 
more on local, seasonal and organic 
produce. This work has now identified 
a combined £6 million annual spend 
on food by 6 public organisations in the 
city. 

n The third strand highlighted was 
community/urban growing. Here he 
emphasised the importance of growing 
more food in the city but also stressed 
the importance of growing food in 
bringing people and communities 
together, this is the “convening power 
of food”. 

n Finally, there has been a lot of work to 
agree a vision and a simple message 

that can be used as a dialogue entry 
point resulting in the Bristol Good Food 
message, food that is good for people, 
places and the environment. This has 
been developed into the Food Charter. 
The charter is being used to ensure the 
buy in of many strategic people and 
organisations in the city.

However the conference also identified 
other priority work. Prominent themes 
coming from speakers and workshops 
were:

n A training theme, looking to equip 
planners, procurement officers and 
other core staff with skills to bring about 
the necessary changes, helping growers 
be productive even in extreme weather 
conditions such as those encountered 
this year and helping to replace loss of 
inter-generational cookery skills found 
in many families today.

n A focus on well-being, addressing 
obesity and related illnesses. The 
potential of the many community 
growing projects providing a focus for 
this work was suggested but not fully 
explored and this needs to be the 
subject of further work. Food poverty 
was highlighted as an urgent and real 
issue for the city to address.

n Finally, promotion to achieve wide-
spread take up of the Soil Association 
Food for Life and Catering Mark Scheme.
was a very prominent message along 
with the need to emulate Malmo and 
to develop a carbon assessment of the 
food system, and use this evidence 
to shape future policy and buying 
practices. 

The meeting discussed these outcomes 
with the expressed aim to check that 
everything had been captured and 
to agreed to review the existing work 
programme in the light of these new 
proposals.

The meeting also reviewed 4 new major 
food reports:

n Council for the Protection of Rural 
England,From Field to Fork: the value of 
England’s local food webs, June 2012

n Commission on Sustainable Agriculture 
and Climate Change, Achieving food 
security in the face of climate change, 
April 2012

n Making Local Food Work report, Food 
from the urban fringe: Issues and 
Opportunities, February 2012

n UK Government Environmental Audit 
Committee report on Sustainable Food, 
April 2012

The analysis included relevance to the 
Food Policy Council agenda. The reviews 
were provided by Joy Carey and can be 
obtained from Steve Marriott, details 
below. 

In July Francois Jegou from Brussels 
came to look at the range and intensity 
of work on food in Bristol as part of an 
EU project “Sustainable Food in Urban 
Communities”. During his day and half 
here we gave him the opportunity to meet 
people and to see projects across the city. 
The projects/places included; St Philips 
Market, FareShareSW, Severn Project 
in Whitchurch and Keynsham, Square 
Food Foundation, Hartcliffe Health and 
Environment Action Group, St Werburgh’s 
City Farm Café and Feed Bristol. The visit 
was really valuable because it highlighted 
the need to network much more and the 
benefits of tours such as this. The visits 
gave an opportunity to explain the Food 
Policy Council vision in person and explore 
what that means in a practical sense. A big 
thanks to all the projects that welcomed us.

Don’t forget to sign the Bristol Good 
Charter if you have not done so, see 
bristolgoodfood.org.

Steve Marriott 0117 922 4462 or 
steve.marriott@bristol.gov.uk

http://bristolgoodfood.org/
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Whisk! networking
Mike Merelie

Whisk! is beautifully simple: fresh, 
seasonal and delicious food served with 
charm, proficiency and grace. Doing 
this keeps us nicely busy and we hope 
that whoever we cook for enjoys the 
experience, whether they’re visiting 
one of our cafes, eating one of our office 
lunches or celebrating with friends and 
family. It’s complicated only by the fact 
that when we set Whisk! up in the spring 
of 2010 we wanted to do more than 
just cook lovely food and deliver great 
customer service. 

Whisk! made a commitment to “Develop 
business practices that assure the future 
of the business, lessen our environmental 
impact and benefit the communities in 
which we do business” and it is central 
to how we run our business. Whisk! is a 
company that strives to do good, but the 
perennial question is “What does good 
look like?” or, to put it another way: how 
does a local, small-to-medium sized 
food business contribute to designing a 
sustainable food system for the future? 

Building a robust network of profitable 
relationships

It is easy to think of business relationships 
in traditional, linear terms but the future 
food system has to be about a more 
interdependent networked approach. 
Our core business takes produce from a 
number of different places and employs 
people to create food that other people 
buy. The myriad relationships between 
produce, place and people can, literally, 
be mapped out to demonstrate the 
interconnected nature of the food 
system. Thinking more laterally about its 
relationships with produce, place and 
people has helped Whisk! modify its 
business practices.

We are developing the network between 
Edible Landscape Movement, Knowle West 
Media Centre, our staff and our customers. 
Various organisations work together 
within ELM: Buried Treasure coordinate 
the veg box while Let’s Grow, Bramble 
Farm and re:work all contribute produce 
to it. In short: the growers profit because 
Whisk! buy their produce, Whisk! profit 
because it buys well priced fresh produce, 
our staff profit by developing their craft 
skills cooking seasonal produce and our 
customers profit enjoying fresh, seasonal 
and delicious food. This network is 
strengthened further through technology: 
we capture our recipes in sets of six 

pictures and post these recipes online 
for the community to use as a resource. If 
local people are more confident in cooking 
locally grown produce they are more 
inclined to buy locally grown produce, 
thereby increasing demand.

Investing in the future 
We have been looking ahead and thinking 
about how Whisk! grows in a way that 
does good. As our business grows we 
need more people and it has been one of 
the most thrilling aspects of the last six 
months to have created new jobs for local 
people. Employing people who are part of 
the community that the business serves, 
again, creates profitable relationships 
between place and people. 

Thinking not only of succession planning 
but of the wider skills shortage in the 
industry we have taken our commitment 
to invest in the future a step further by 
offering an apprenticeship. We hope 
that our apprentice will profit from their 
time with Whisk! and develop craft, 
business and leadership skills and as a 
result Whisk! will profit from nurturing a 
professional who can help the business 
grow into the future.

collaborating to share success and 
innovation
It is not always easy to look outside of 
your own business, and it is easy to be 
very protective of ideas that give you a 
competitive advantage. Finding the time 
to share success and help ideas grow is 
just as hard as knowing what to share to 
help us move towards a sustainable food 
future and what to protect. A sobering way 
of looking at this: if we don’t collaborate 
now can we actually have a food future in 
which our business can even exist?

Whisk! is a proud member of Tasting 
the Future: a community of practitioners 
working towards a sustainable food future 
whose purpose is to create a safe space 
to collaborate for change. Hosted by WWF 
it is a vibrant mix of people who meet in 
at regular assemblies, share ideas and 
innovation and learn from each others’ 
stories. 

Whisk! was kindly asked to co-host a 
discussion group on changing diets at 
the most recent assembly of Tasting the 
Future. This plotted the changes to our 
diets since the agricultural revolution 
which have been extreme and rapid. The 
relationships between produce, people 

and place have changed profoundly and to 
the point where they are far from healthy. 
Mending these relationships requires 
systemic change at a global scale. 
What can a small-to-medium sized food 
business possibly do that’s useful? 

The most reassuring aspect of being part 
of Tasting the Future is the knowledge 
that Whisk! is not alone. The tone has 
changed over the last two years. What 
began as a catalyst for ideas is now more 
of a container for good work; a forum for 
exchange and healthy collaboration where 
a company like Whisk! can have parity 
with international organisations in co-
creating the future of food. 

Links
www.whisk-uk.com/ 

www.knowlewest.co.uk/good-living/elm/
http://tastingthefuture.ning.com/

http://www.whisk-uk.com/
www.knowlewest.co.uk/good-living/elm/
http://tastingthefuture.ning.com/
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Bee and pollination festival

This year has challenged all champions 
of local and durable food systems – and 
highlighted the need to grow creative, 
community-based food production. The 
wet, windy, and cold weather of April and 
May fell during the weeks when most of 
our trees were in blossom. Pollinating 
insects were discouraged by the sodden 
conditions – preventing the cross-
pollination necessary for many orchard 
trees. It hasn’t been a total washout. Our 
orchard is planted with more than 60 
different apple, pear and plum varieties, 
ranging across the spectrum from the 
very early (Beauty of Bath) to the very late 
(D’Arcy Spice). Such diversity ensures 
that, even in a poor year, some trees will 
do well enough. This year it’s the turn of 
the earlier apples to shine, along with the 
handful of later bloomers that flowered 
during May’s brief dry spell. 

While those who aspire to eat only 
local are in for a lean year, there are 
other pleasures to be thankful for in 
a community project like this. Being 

Hard times for hard-core local foodies
A view from Horfield Organic community Orchard

outdoors, working with other people, 
really appreciating those few fruits that 
made it and the carefree abundance of 
brambles and other wild fruits. We’ll be 
celebrating all these, and more, at this 
year’s Apple Day – and invite everyone to 
come along then.

celebrate Apple Day at Horfield 
Organic community Orchard
2–4pm Sunday 21 October

n Enjoy an inspiring and pioneering urban 
orchard

n Taste unusual and local varieties

n Buy cakes, produce, plants and trees

n Make juice and make merry

n Fruit-growing questions answered

n Find out how to become a harvest share 
member or friend

Donate your surplus apples for juicing – 
no windfalls, please. All welcome – bring 
family and friends (dogs on leads).

To find the Orchard (nearest postcode BS7 
8JP) walk down the lane beside 22 Kings 
Drive (between Bishop Road and Kellaway 
Avenue), turn left and it’s the first gate on 
the right; OR
take the lane beside 134 Longmead 
Avenue until you come to the last gate on 
the left.

0117 373 1587 
www.community-orchard.org.uk

10am–5pm 8 & 9 September
university of Bristol Botanic Garden,  
The Holmes, Stoke Park Road BS9 1JG 
0117 331 4906
£3.50 for adults; free to University staff, 
Friends of the Botanic Garden, students 
and children under 16.

Gardens and allotments are increasingly 
important habitats where insects can 
find nectar and pollen. There has been 
a dramatic decline in bee and pollinator 
populations in recent years. Yet it has 
been estimated that the value of insect-
pollinated fruits and vegetables grown in 
the UK is about £220 million a year. This 
Festival aims to highlight the maintenance 
of healthy ecosystems and the importance 
of bees and other pollinators for food 
production.

This year’s theme focuses on vegetable 
growing and Bristol City Council 
Allotments Team will show a host of 
ideas for improving your efforts with their 
garden displays. The Avon Bee Keeping 
Association will stage their annual Bristol 
Honey Festival, with displays of honey and 

bee products. A live hive will give visitors 
an insight into the workings of the honey-
bee along with talks and displays on the 
importance and pleasure of keeping bees. 

The event will feature research by the 
University’s School of Biological Sciences 
into the current alarming decline in bee 
and pollinator numbers and what is being 
done to better understand the reasons for 
the decline and how it can be reversed. 

A host of other exhibitors will include 
sculpture, local cider apple producers 
and beer tastings. Orchid enthusiasts, 
including Writhlington School Orchid 
Project, will show the relationship 
between pollinators and flowers in a 
display of orchids. Local nurseries will be 
selling a wide range of plants aimed at 
providing nectar for bees and habitats for 
wildlife.

Nick Wray, Curator at the Botanic Garden, 
said: “The weekend will include lots of 
interactive events and displays. Orchids 
will feature prominently because their 
flowers are the most highly adapted to 
specific pollinators and there will be some 

fascinating orchid examples. The festival 
is a great opportunity for members of the 
public to see what bees and pollinators do 
for us.”

Free tours will be offered throughout 
the weekend giving visitors the chance 
to see and learn something new about 
the garden which will be ablaze with 
September colour, including many autumn 
flowering salvias, anemones, grasses, 
toad lilies and hardy bromeliads.

www.bristol.ac.uk/botanic-garden

http://www.community-orchard.org.uk/
www.bristol.ac.uk/botanic-garden
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The Fruitfulness Project
Windmill Hill city farm is currently 
developing the ‘Fruitfulness Project’ 
as part of an on going project called 
‘Active citizens’. The Fruitfulness 
project will include a wide range of 
food, environmental and health related 
projects such as pruning sessions, jam 
and chutney making, tree identification 
walks, foraging walks and Green Walks 
as well as some tailor made walks and 
projects with specific groups.

Volunteer project worker Iwona Tempowski 
said about our first walk “On a fine June 
evening we walked from Philip Street, 
across Victoria Park to the Avon New Cut 
and back to the Farm and were amazed to 
find edible trees both common and exotic. 
As well as apple, pear, cherry and plum, 
we found fig and mulberry, which may 
provide inspiration for our next event –  
a jam making session.” 

The Fruitfulness Activities – (you will need 
to book a place to attend) All walks are 
FREE to come on, have a max number of 20 
people and start at the Farm. All children 
and young people under 16 need to be 
accompanied by an adult for the activities.

The Jam Walk 
2–5pm Sunday 23 September 
foraging for fruit

Jam making session  
7–9.30pm Wednesday 26 September 
max number 10 people  
(£12 or £6 concession)

Home School Group Walk 
1–3pm Thursday 27 September

The Apple Walk 
2–5pm Sunday 14 October 
foraging for fruit

Redcliffe Family centre Holiday walk 
(October half term date tbc)

The chutney walk 
2–5pm Sunday 18 November 

chutney making  
7–9.30pm Wednesday 21 November 
max number 10 people  
(£12 or £6 concession)

The Active citizens Project
Windmill Hill City Farm has secured 
funding from the Nominet Trust to 
undertake an inspiring new project called 
Active Citizens. The purpose of the project 
is to use the internet to support people 
to connect with local issues and each 
other, and to take action to improve and 
enhance our community. Jules Allan the 
new Community Development Worker will 
be looking at developing a sustainable 
community engagement programme 
working with local people and local 
organisations, setting up consultation 
opportunities, partnerships and project 
support opportunities in order to develop 
community led activities. “The role of 
Community Development Worker is a new  
post for Windmill Hill City Farm, as someone  
who lives locally the farm has always been 
very close to my heart and I am really 
happy to have started working here. It’s 
a very exciting transition time for us all, 
many inspiring changes are happening 
within the farm and the local area.

I am looking to develop the fantastic 
opportunities we have here and to work 
with the community to find out what 
people’s experiences are of the farm, 
exploring ideas and approaches to see 
how we could all have an opportunity 
to get involved and be a part of 
developments within the farm. I would 
hope to encourage all members of the 
local and wider community to celebrate 
our history, our present place in the 
community and our future.”

Apple Day
12–7pm Sunday 21 October 
Adults £3.50, children £1.50

Loads of exciting activities including:  
A Bike expo, Punch & Judy, Family Yoga, 
Facepainting, Apple pressing, kiddy bike 
swap, knitting workshop, storytelling, 
human jukebox, and some fab country & 
western sounds.

Events at Windmill Hill City Farm
SUNDAY 

21st OCTOBER 2012
12noon-7pm

Windmill Hill City Farm

“APPLE DAY”
A Celebration of Local Fruitfulness 

£3.50 adults/£1.50 children
Windmill Hill City Farm, Philip Street, Bristol BS3 4EA.

www.windmillhillcityfarm.org.uk/events/appleday
Apple Day is part of our “Active Citizens” project, supported by The Nominett Trust.
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We’ve got Mark (Maitreya) Evans (who’s 
now running the Farm café) on the BBQ 
serving our own farm pork and apple 
sausages and his special veggie bangers 
along with lots of other yummy treats 
from our café. ‘Bristol Farm Shop’  will be 
running a bar selling local ales and ciders.

Food Memories – The farm’s Fruitfulness 
project will be collecting your memories 
of a particular food or recipe at Apple Day 
and making them into a future exhibition.  

You can book discount tickets in advance: 
http://www.freewebstore.org/
windmillhillcityfarm

About Windmill Hill city Farm
Windmill Hill City Farm offers educational 
and recreational facilities and activities for 
all ages including getting to meet and find 
out about a range of farmyard animals, 
community gardens, picnic area, café 
serving home-made food, an adventure 
playground, community building with 
meeting spaces, a five-a-side pitch, 
environmental, arts and craft-based 
courses, and a nursery for children aged 
from three months to five years old and 
now our very own farm shop. For more 
information please contact:

Jules Allan, Windmill Hill City Farm 
Community Development Worker 
julia.allan@windmillhillcityfarm.org.uk  
0117 963 3252

Windmill Hill City Farm 
Philip Street, Bedminster, Bristol BS3 4EA

www.windmillhillcityfarm.org.uk

http://www.freewebstore.org/windmillhillcityfarm
http://www.freewebstore.org/windmillhillcityfarm
www.windmillhillcityfarm.org.uk
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On the web…
Three French hens 
digest: In response to the EU directive 
to divert waste from landfill, local 
governments have had to come up 
with ways to meet the target goals or 
else face large fines. In France, Pincé 
(population: 206) has come up with 
its own solution: backyard chickens 
for all.

www.energybulletin.net/
stories/2012-08-13/three-french-
hens

India’s drought highlights 
challenges of climate change 
adaptation 
digest: India is in the midst of its 
second drought in 4 years, with 
rainfall roughly 20% below average 
nationwide. In Punjab – India’s 
‘food basket’ – rainfall is 70% below 
average.

www.scientificamerican.com/article.
cfm?id=indias-drought-highlights-
challenges-climate-change-
adaptation

Food production and nature:  
The deadly paradox of a class-riven 
society 
digest: 48% of this year’s US corn 
crop is rated as ‘poor to very poor’, 
along with 37% of soy; 73% of cattle 
acreage is suffering drought, along 
with 66% of land producing hay. With 
the US producing half of all world corn 
exports, we can expect a replay of 
the disastrous rise in food prices of 
2008, which caused desperate, hungry 
people to riot in 28 countries. 

www.energybulletin.net/
stories/2012-08-07/food-production-
and-nature-deadly-paradox-class-
riven-society

carving up Africa’s hunger markets 
digest: The United Nations 
Development Programme appears 
to be pursuing an industry line – 
the industry in this case being the 
biotechnology-enabled food industry, 
strengthened by the calls for the 
provisioning of specials foods and of 
the money with which to support the 
industry.

www.energybulletin.net/
stories/2012-07-28/carving-africas-
hunger-markets

The Community Farm
Harvest celebration 
11am–5pm Saturday 15 September 
The community Farm, Denny Lane, chew 
Magna, Bristol BS40 8SZ

Our harvest celebration this year will 
include a talk by Helen Browning, Chief 
Executive of the Soil Association. There’ll 
be tours of the farm, activities, stalls 
from Country Markets and others, a salad 
making competition with local schools 
and a chance to buy fresh produce from 
us. We’re also planning a tombola with 
some amazing prizes including hampers 
from Organico and The Better Food 
Company, books from Sawday’s, a 57 
year-old sourdough starter from Hobbs 
House Bakery and a meal voucher for The 
Pony and Trap, to name but a few! There’ll 
be delicious food and refreshments to buy 
from The Story Group and Mel’s Kitchen, 
but if you prefer you’re also welcome to 
bring your own picnic.

The celebration will be a friendly, relaxed 
event and a great time for farm members 
and the local community to come together. 
It also provides an opportunity for those 
who have never visited the farm to come 
and see us. We really hope that as many of 
you will join us as possible, for an hour or 
two or for the whole event.

Provided we have sufficient numbers, 
we will be arranging a minibus service to 
and from the Farm picking up from central 
Bristol (12.00) and Temple Meads (12.15) 
and returning from the farm at 4pm. To 
cover the minibus hire costs we ask for a 
contribution of £5 per adult. Children go 
free. To book a place on the minibus: 

https://docs.google.com/spreadsheet/
viewform?hl=en_GB&formkey=dHVxV
W9xMW80TzFia09WOVJXeTk0c3c6MQ#
gid=0

A programme and further details will be 
available nearer the time, but for now, 
here’s a link to the Havest Celebration 
poster. If you are able to print this off and 
display it at home, work, or perhaps a 
local notice board that would be fantastic. 
http://gallery.mailchimp.com/
d1432a439609d2084ac9c237c/
files/2012_Harvest_poster_High_res_.pdf

To help us cover costs, we’re suggesting 
a donation of £3 for adults and children 
free. There’s no need to book (unless 
you’re taking the minibus), but if you 
could RSVP to the Harvest Celebration 
we’ll have a better idea of how many 
people to expect. We look forward to 
seeing you there!

community Farmer Days
Saturday 6 October 
Saturday 10 November 

We’ve got two Community Farmer Days 
coming up this autumn and we’d love 
you to come along. These are one-day 
volunteer events when you can take part in 
this year’s harvest and help with all sorts 
of other tasks at the farm.

www.thecommunityfarm.co.uk/
membership/volunteering
https://docs.google.com/spreadsheet/
viewform?hl=en_GB&formkey=dHVxV
W9xMW80TzFia09WOVJXeTk0c3c6MQ#
gid=0

10am–4pm 14 September 
The community Farm, Denny Lane, 
chew Magna, Bristol BS40 8SZ

£10 booking fee includes a guided farm 
tour and local organic lunch.

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 
CSA’s, a CSA network and grow the 
movement

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

community Supported Agriculture (cSA) – Building and 
Growing the cSA movement
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Events
On the web…
can Britain farm itself? 
digest: A revisiting of The Land’s 2007 
article which asked the question ‘Can 
Britain feed itself?’

www.thelandmagazine.org.uk/
articles/can-britain-farm-itself-2

Woody Agriculture – On the road to  
a new paradigm 
digest: Towards a new perennial 
agriculture, based around woody 
plants such as hazel, and commercial 
perennial grain crops.

www.energybulletin.net/
stories/2012-07-25/woody-
agriculture-road-new-paradigm

Small farmers creating a new 
business model as agriculture goes 
local 
digest: The growing army of US small-
scale local farmers, is as much about 
dollars as dinner: a reworking of old 
models about how food gets sold and 
farms get financed, and who gets dirt 
under their fingernails doing the work. 

www.nytimes.com/2012/07/02/us/
small-scale-farmers-creating-a-new-
profit-model.html?_r=3

Food security index: why does the 
uK have the worst record of Western 
European countries? 
digest: Developed by the Economist 
Intelligence Unit, the food security 
index measures food security in 105 
countries. The UK does not fare well.

www.guardian.co.uk/news/
datablog/2012/jul/10/food-security-
index?INTcMP=SRcH

Sam Dryden: the most powerful 
figure in the global south’s 
agriculture?
digest: The Gates Foundation’s head 
of agriculture has attracted criticism 
for his involvement with global 
agribusiness, but he insists his aim is 
to improve life for the world’s poorest 
farmers.

www.guardian.co.uk/global-
development/2012/jul/06/
sam-dryden-global-south-
agriculture?utm_

FREE community Orchard 
training
10am–1pm Saturday 15 September 
Horfield Organic community Orchard

The training will cover:

n Planning, organising and maintaining 
an orchard

n Practical pruning session
n Pest control

To book a place please contact Caitlyn: 
0117 923 1800 · caitlyn@farmgarden.org.uk 
A £5 deposit is required which will be 
returned to you on the day.

Bristol Green capital:  
Fairtrade and local
6–8pm Tuesday 18 September 
Paintworks, Bath Road BS4 3EH

Bristol is a city with a particular passion 
for local food as well as being a leading 
Fairtrade city, winning awards for its 
activities and being the first city in the 
world to offer Fairtrade Business awards.

Bristol Green Capital are bringing 
these two themes together in an event 
at Paintworks on the evening of 18 
September. An exciting range of speakers 
includes Ian Lillington who helped found 
some of the early city farms in the UK and 
now works in permaculture in Australia. 
We have been lucky enough to get Ian on 
a visit to the UK. The speakers will aim 
to show the common themes between 
the two – small, independent producers, 
using sustainable farming methods but 
struggling with unfair supply chains and 
an increasingly unpredictable climate. 
There will be plenty of time for questions 
and debate. The event is free but booking 
is essential. 

http://fairtradeandlocal.eventbrite.
co.uk/

Food Policy council/Green 
capital: Scaling up urban 
agriculture networking meeting
6pm Wednesday 3 October 
Venue TBc

Details are being finalised. Please make 
sure that you’re signed up to receive this 
newsletter direct to your inbox, to ensure 
you receive your meeting invite:

www.bristolfoodnetwork.org 

Green Party National 
conference in Bristol
Friday 7–Monday 10 September 
The council House, college Green

Free daily panel debate on topical 
subjects with great speakers. Open to the 
public on a first-come-first-served basis:

http://greenparty.org.uk/conference/
public-sessions.html

£5 taster day offer allows non-members 
access to the full conference programme:

http://greenparty.org.uk/conference.html

Factoberfest 2012
7–9 September 
The Tobacco Factory, Raleigh Rd. BS3 1TF

Bristol Beer Factory and The Tobacco 
Factory present Factoberfest 2012. Over 
40 craft beers and ciders from near and 
far. Live bands and DJs all weekend. Great 
food from the Grillstock Team on Friday 
and Saturday. Tobacco Factory market on 
Sunday.

www.bristolbeerfactory.co.uk/

Montpelier Bean Feast 
2–7pm Saturday 8 September 
Montpelier Park, St Andrews Road, 
Montpelier

n Live music
n Feast zone with games & competitions
n Mock election of Mayor & Queen Bean
n Village Green games
n Market Stalls
n Crafts for all
n Home-grown produce exchange market
n Procession
n Giant free-cycle
n Delicious food & drink

www.montpelierbeanfeast.org.uk/

Tyntesfield Feel Good Friday: 
Cooking demonstration
11am Friday 14 September or 
Friday 19 October 
Tyntesfield, Wraxall, North Somerset, 
BS48 1NT  
£6.50 per person (includes a cuppa).

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

www.nationaltrust.org.uk/tyntesfield
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Winterbourne  
Orchard Harvest Day
Sunday 7 October 
Winterbourne Medieval Barn,  
church Lane, Winterbourne BS36 1SE

Details to be announced. See website for 
more information:

www.winterbournebarn.org.uk/events.
html

Wild Fest
Saturday 13 October 
Northern Slopes, Knowle West

Saturday 13 October sees Knowle West’s 
first ‘Wild Fest’ on the Northern Slopes.

The event will feature a whole host of 
land-based activities: bushcraft, green 
woodworking, bat and bird box making, 
cooking local produce.

Performance artist Dr Paul Hurley will 
be exploring harvest celebrations, folk 
traditions, and morris dancing, mixing 
them with elements of the absurd and 
working with different elements of harvest 
(picking, celebrating, fasting, etc.) Local 
ELM (Edible Landscape Movement) 
food producers will be involved in the 
performance process.

Viewers will be invited to photograph and 
tweet about the performance using a live, 
interactive web platform. For info about 
ELM contact Misty, Knowle West Media 
Centre 0117 9030444

www.knowlewest.co.uk/good-living/elm/

For more info about Wild Fest contact Ben, 
Youth Moves 07787 502232

On the web…
The four slugs of the apocalypse 
digest: It has been estimated that 
about £8 million’s worth of vegetables 
have been destroyed by slugs this 
summer…

www.energybulletin.net/
stories/2012-07-16/four-slugs-
apocalypse

To find fields to farm in New York 
city, just look up 
digest: New York leads the way in 
commercial rooftop agriculture.

www.nytimes.com/2012/07/12/
nyregion/in-rooftop-farming-new-
york-city-emerges-as-a-leader.
html?_r=4&hp

Big Step for Big city Farming 
digest: SOLEfood’s 2-acre downtown 
Vancouver site grows food, jobs and  
the business case for urban agriculture.

http://thetyee.ca/
News/2012/07/09/Solefood-Rising/

Lessons from Burdock 
digest: What foraging for Burdock 
can teach us about foraging in 
general – respect the plants, don’t kill 
unnecessarily, Other things have to die 
so you can live, and a plant may give 
you energy but what will you use that 
energy for?

www.energybulletin.net/
stories/2012-07-06/lessons-burdock

The global diabetes epidemic, 
brought to you by global 
development 
digest: As globalization exports 
our culture across the world, it also 
spreads our health problems

www.theatlantic.com/health/
archive/2012/07/the-global-
diabetes-epidemic-brought-to-you-
by-global-development/259305/#

Stuffed and Starved round two: Raj 
Patel talks to Jonny Gordon-Farleigh 
about our crazy global food system 
digest: As the obese now outnumber 
the hungry, we need to look deeper 
into our food system and the industry 
that has created a world that is stuffed 
and starved.

www.energybulletin.net/
stories/2012-07-02/stuffed-and-
starved-round-two-raj-patel-talks-
jonny-gordon-farleigh-about-our-cra

Wired for food
5.30pm+ 21 September 2012 
Faculty of Engineering, Queens Building, 
university Walk, Bristol, BS8 1TR

We need to transform the food system. To 
do so we need to experiment like crazy 
with new ways of doing things. We believe 
that if we get 1000 ideas off the ground 
then at least a couple of them will be really 
disruptive ones – ideas that will transform 
the way we grow, transport, buy and use 
food. So let the experimenting begin. This 
first Wired for Change event is hosted 
by Forum for the Future and the Cabot 
Institute at the University of Bristol.

We are bringing together coders, hackers 
and anyone who is working in, or 
passionate about, the food system. We 
have some great data and some insights 
into future challenges. Over a 24 hour 
period, we want to prototype new ideas 
about how we might create a radically 
different food system.

The event will take place at the Merchants 
Venturers School of Engineering in the 
centre of Bristol, over the weekend of 
the 21–22 September. We will provide 
food, enough coffee to keep you running, 
perhaps the odd beer and prizes for the 
best ideas.

On the evening of 21 September, there will 
be a series of very short presentations to 
get everyone up to speed with the latest 
situation and the data available etc. This 
will be followed by an opportunity to start 
networking and letting the ideas flow.

On 22 September, we hope that 
participants will self-organise into teams 
around the data that they are interested 
in working with and get creating. Final 
presentations will be at 6 pm on Saturday. 
If people want to continue into Sunday, 
they will be able to do so.

Book your place now… and tell us your 
skills.

The event is free to anyone and we 
want lots of people working on the food 
system … but we especially need lots of 
people who can code, design and build 
prototypes. It would be great if you could 
let us know what skills you have in the Job 
Title section. If you don’t code etc you are 
very welcome but please bring a friend 
who does. Without these people we will 
not get very far.

www.bris.ac.uk/cabot/events/2012/204.
html

…more events
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Introduction to Leases & 
Licences for community Food 
Growing Projects
Wednesday 24 October 2012
6pm for tea and apple cake  
6.15–8.15pm training session
The Federation of city Farms & 
community Garden, Hereford St, 
Bedminster, Bristol, BS3 4NA
FREE

Leases and Licences can be subjects 
that seem a bit daunting, irrelevant or 
complicated or all three! However for most 
sites they are crucial to getting started 
and ensuring a secure future for the 
community food growing project. By the 
end of this free session participants will 
have:

n Understood why they need a written 
land agreement

n Understood what goes into a land 
agreement

n Understood how groups select a lease

n Considered the needs of a landlord

n Understood different kinds of leases

n Identified the right kind of lease for their 
group

n Met new people with similar concerns

If you are interested in attending please 
contact Cat Roberts to book your place: 
0117 923 1800 or cat@farmgarden.org.uk

co-operatives united
29 October–2 November 
Manchester central 
From £90 day rate–£264 for 3 days

The global culmination of the United 
Nations International Year of Co-
operatives.

Co-operatives United is an inspiring global 
festival of events and exhibitions set 
in Manchester, UK, to mark the close of 
the United Nations International Year of 
Co-operatives. With 1 world premiere, 3 
exhibitions, 10 conferences, 45 countries, 
150 workshops, 200 exhibitors and 10,000 
people, Co-operatives United will inform 
and inspire everyone building an ethical 
economy and a better world.

www.manchester2012.coop/

Love Food Festivals at the 
National Trust
Dyrham Park, Near Bath SN14 8ER 
10am–4pm Sunday 30 September 
Free entry to market

Newark Park, Ozleworth near Wotton-
under-Edge GL12 7PZ 
11am–5pm Sunday 14 October 
Free entry to market

The Love Food market at Dyrham will be 
packed full of spicy chorizo, freshly ground 
coffees, salt marsh lamb, botanical 
vinegars, dark chocolate brownies, local 
ales, seasonal fruit and vegetables, sloe 
wine, award winning sausages, chutneys, 
hand crafted goods and much more. The 
picnic area will have an excellent selection 
of street food providing some great lunch. 

With pheasant, rabbits, deer and other 
game in the grounds of Newark Park, 
the culinary emphasis of this Love Food 
Festival will be on game, with the ‘Game 
Cookery School’ providing a selection of 
cookery demonstrations making the most 
of the animal through ‘nose to tail eating’.

www.lovefoodfestival.com/dyrham.html
www.lovefoodfestival.com/newark.html

Hugh Fearnley-Whittingstall: 
On Food
1–2pm Friday 12 October
Great Hall, Wills Memorial Building, 
university of Bristol, Queen’s Road, 
Bristol BS8 1RJ
FREE but booking required

As part of the Festival of Ideas, Hugh 
talks about his approach to food, 
his new recipes, and about his food 
campaigns which have seen him take 
on intensive farming and Tesco in recent 
years including promoting a more ethical 
treatment of chickens used in the food 
industry and sustainable fishing.

www.ideasfestival.co.uk/?p=4497

…more events

Training with Voscur

Funding Applications: Getting it 
Right
9.30am–3.30pm Tues 18 September 
Windmill Hill City Farm, Phillip Street, 
Bedminster, Bristol BS3 4EA 
Voscur full members £55 
Associate members £75 
Non members £125

creative Recruitment – Getting the 
Right candidate
9.30am–3.30pm Mon 24 September  
@symes Community Building, 
Peterson Avenue, Hartcliffe BS13 0BE  
£55–£125

Retention and Support of Volunteers
9.30am–3.30pm Tuesday 9 October 
The Greenway Centre, Doncaster 
Road, Southmead, Bristol BS10 5PY 
£55–£125

Making the most of the Media
9.30am–3.30pm Wed 17 October 
Withywood Centre, Queens Road, 
Bristol BS13 8QA 
£55–£125

Greening your Organisation
10am–12.30pm Wed 7 November 
The Southville Centre, Beauley Road, 
Southville, Bristol BS3 1QG 
£10 for Voluntary and Community 
Sector Organisations

www.supporthub.org.uk/upcoming-
support-hub-events-and-training
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www.supporthub.org.uk/upcoming-support-hub-events-and-training
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…with the Low-impact living 
initiative (LILI)
For all course information: 
http://lowimpact.org/venues_south_
west.html

Wild food foraging day 
10am–4pm Saturday 1 September · £70 
Nr Swindon, Wiltshire

Wild food foraging weekend 
1 & 2 September · £210 · Nr Swindon

Wild game butchery 
Sunday 2 September · £120 · Nr Swindon

Gardening: propagation morning class 
9.30am–1pm Tuesday 4 September or  
Tuesday 16 October · £50 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Kitchen gardening for beginners 
10am–4pm Thursday 6 September or  
Thursday 25 October · £95 
Cotswold Gardening School, Gossington 
Hall, Gossington GL2 7DN

Beekeeping for beginners weekend 
7 & 8 September · £195 
Mumbleys Farmhouse, Mumbleys,  
Near Thornbury BS35 3JY

Kitchen garden planning 
9.30am–1pm Tuesday 18 September or  
Tuesday 23 October · £50 
Cotswold Gardening School (as above)

country wine making 
10am–4pm Friday 21 September · £80 
Mumbleys Farmhouse (as above)

Gardening: propagation for beginners 
10am–4pm Thursday 27 September or  
Thursday 1 November · £95 
Cotswold Gardening School (as above)

Apple Days – a weekend of apple antics 
and apple action 
11am–4pm Saturday 6 October & 
10.30am–3pm Sunday 7 October 
Adults £3, Children £2 (B&B £25) 
Lower Shaw Farm, Shaw, Swindon SN5 5PJ

Mushrooms or Toadstools? weekend 
12–14 October · £141 
Lower Shaw Farm, Shaw, Swindon SN5 5PJ

How to set up a low-impact smallholding 
18–21 October · £195–275 
Monkton Wyld Court, Nr. Charmouth, 
Bridport, Dorset DT6 6DQ 

Restoring and managing old orchards 
and fruit trees: orchard pruning 
10am–4pm Wednesday 31 October 
£100/£75 
Malmesbury, Wiltshire

… at the University of Bristol 
Botanic Gardens
The Holmes, Stoke Park Road,  
Stoke Bishop, Bristol BS9 1JG
www.bristol.ac.uk/botanic-garden/
education/courses

Royal Horticultural Society 
courses at the Botanic Garden
Starting September 

These courses enable learners to develop 
their horticultural knowledge and skills. 
Although they are aimed at those wishing 
to pursue a career in horticulture, the 
qualifications are also ideal for the keen 
gardener. Teaching takes place in our fully 
equipped Linnaeus study room.

RHS Level 2: certificate in the Principles 
of Horticulture
This theory based qualification consists of 
8 units covering Plant Growth, Propagation 
& Development and Garden Planning, 
Establishment and Maintenance.

Term-time course on Wednesdays (9.30am 
to 3pm) between 19 September 2012 and 
June 2013 for 32 weeks. Course fee £600 
(excludes examination fees).

RHS 3 Qualifications support further 
career and professional development for 
those already working in the field, or they 
can provide a basis for continued learning 
and training.

RHS Level 3: certificate in the Principles 
of Plant Growth, Health and Applied 
Propagation)
This theory-based qualification consists of 
4 units. The course runs on Wednesdays 
(7–9.30pm) from 5 September to June 
2013 for 37 weeks. Course fee £600 
(excludes examination fees).

RHS Level 3: certificate in the Principles 
of Garden Planning, construction and 
Planting
This theory based qualification consists of 
4 units. The course runs on Mondays (7–
9.30pm) for 37 weeks from 5 September 
to June 2013. Course fee £600 (excludes 
examination costs).

To register interest: 0117 3314906  
botanic-gardens@bristol.ac.uk

www.bris.ac.uk/botanic-garden/
events/2012/47.html

Courses
…with Ragmans Lane Farm
Ragman’s Lane Farm, Lydbrook, 
Gloucestershire GL17 9PA
www.ragmans.co.uk/learn_with_us/
ragmans_courses/

Permaculture Design 
Patrick Whitefield · £800 
2–16 September

Introduction to Permaculture 
Matt Dunwell · £140 · 29–30 September

cider making in one day 
Matt Dunwell · £65 · Friday 5 October

Sustainable bee keeping 
Nicola Bradbear · £175 · 13–14 October

Sustainable land use 
Patrick Whitefield · Full fee £1850 
23 January–2 March

Diploma in Applied 
Permaculture Design 
Support Intensive
Thursday 6 September (eve) – 
Sunday 9 September 2012. Thursday 
evening to late Sunday afternoon 
(3 day option) or Friday evening to 
Sunday afternoon (2 days).

Venue: Brook End, a permaculture-
run smallholding in compton 
Dundon, Somerset, just outside 
Glastonbury. Accommodation includes 
camping but there are a small number 
of B&Bs locally.

Two day option: £130  
Three day option: £160  
Fees inclusive of tuition, food, & 
materials.

Are you thinking about signing up to 
the Diploma in Applied Permaculture 
Design? Are you needing some design 
support, but finding it difficult to 
arrange? This may be just what you’re 
looking for… These two or three days 
offer you an opportunity to polish up 
your design skills in the company of 
your peers. It is intended to help both 
those just starting out and those who 
feel close to accreditation. Come to 
learn, share, make new friends and to 
be inspired!

www.designedvisions.com/course-
dates-mainmenu-83/diploma-
design-support-events/213-diploma-
design-support-intensive.html

http://lowimpact.org/venues_south_west.html
http://lowimpact.org/venues_south_west.html
www.bristol.ac.uk/botanic-garden/education/courses
www.bristol.ac.uk/botanic-garden/education/courses
www.ragmans.co.uk/learn_with_us/ragmans_courses/
www.ragmans.co.uk/learn_with_us/ragmans_courses/
www.designedvisions.com/course-dates-mainmenu-83/diploma-design-support-events/213-diploma-design-support-intensive.html
www.designedvisions.com/course-dates-mainmenu-83/diploma-design-support-events/213-diploma-design-support-intensive.html
www.designedvisions.com/course-dates-mainmenu-83/diploma-design-support-events/213-diploma-design-support-intensive.html
www.designedvisions.com/course-dates-mainmenu-83/diploma-design-support-events/213-diploma-design-support-intensive.html
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Publications
Bread Matters
Andrew Whitley · £20

Andrew Whitley, organic baker and 
founder of The Village Bakery, reveals 
the deplorable state into which mass 
produced bread has fallen, and the 
secrets behind making good, nutritious 
bread at home.

www.lowimpact.org/acatalog/books_
bread.html

Birth of an ecovillage
Paul Wimbush · £7

This book charts the roots of the Lammas 
Ecovillage project in South-West Wales. It 
explores the many contributing elements 
and opposing forces behind the creation 
of a pioneering settlement that empowers 
people to recreate their relationship with 
the natural world. 

www.lowimpact.org/acatalog/books_
communities.html

coppicing and coppice crafts 
Edward Mills & Rebecca Oaks · £19.95

The key to successful coppicing is to 
nurture new coppice shoots. In return, a 
coppice will provide an endless supply 
of wood for a wide range of articles. The 
authors present detailed instruction on 
how to produce many kinds of woodland 
products from besom brooks, firewood 
and charcoal to more challenging items 
such as hazel hurdles and coracles. 

www.lowimpact.org/acatalog/books_
trees_woodlands_timber.html

The Food Transformation: 
Harnessing consumer power to 
create a fair food future 
Oxfam

Every time you open your fridge and food 
cupboards, you step into the global food 
system. With this report, Oxfam bring this 
big picture down to a more manageable 
size. They show the connections between 
the global food system and the things we 
do every day, and how households, acting 
together, can make a difference.

www.oxfam.org/en/grow/policy/food-
transformation?utm_

How to Grow More Vegetables, 
(And fruits, nuts, berries, grains, 
and other crops) than you ever 
thought possible on less land 
than you can imagine
John Jeavons

The GROW BIOINTENSIVE method can 
produce enough food to feed one person 
(on a vegan diet) with 4,000 sq ft of land. 
This contrasts with 7,000 sq ft required 
to feed a vegan using fossil fuels, farm 
machinery and conventional chemical 
or organic techniques. Without fossil 
fuels and machines, the amount of land 
required would be 21,000–28,000 sq ft.  
Jeavon’s book combines biointensive 
theory and research with a cookbook-style 
manual for households preparing to grow 
most or all of their own food.

Full review at: 
www.energybulletin.net/
stories/2012-07-24/farming-without-
machines-revolutionary-agricultural-
technology

What’s cooking?  
The UK’s potential food crisis 
The university of Manchester 
Sustainable consumption Institute

Food which families now take for granted, 
such as meat and fresh vegetables, could 
become too expensive for many if global 
temperatures rise in line with the current 
trends and reach 4°C within the lifetime of 
many people.

www.sci.manchester.ac.uk/news/
whatacircs-cooking-acirc-the-ukacircs-
potential-food-crisis

Ecological Public Health  
reshaping the conditions for 
good health 
Geof Rayner, Tim Lang

This book argues that public health 
thinking needs an overhaul, a return to 
and modernisation around ecological 
principles. Ecological Public Health 
thinking, outlined here, fits the twenty-
first century’s challenges. It integrates 
what the authors call the four dimensions 
of existence: the material, biological, 
social and cultural aspects of life. 

www.routledge.com/books/
details/9781844078325/?utm_

Green Food Project Conclusions
DEFRA

The Green Food Project is the first 
sustainable food initiative of its kind 
to bring together Government, farmers, 
manufacturers, retailers, caterers, 
environmentalists and scientists. Its 
first report addresses Britain’s looming 
food crisis without degrading the natural 
environment.

The Government’s Foresight report into 
food security estimated that by 2050 two 
billion more people will be living on the 
planet and 70 percent more food will need 
to be produced. It also estimated that 
between 30–50 per cent of all food grown 
worldwide may be wasted.

The Green Food Project has been set up to 
address these challenges and to respond 
to the Government’s Natural Environment 
White Paper, published in June 2011, 
which recommended kick-starting an open 
debate between “Government, industry 
and environmental partners to reconcile 
how we will achieve our goals of improving 
the environment and increasing food 
production”. 

www.defra.gov.uk/publications/files/
pb13794-greenfoodproject-report.pdf

Articles at:  
www.greenwisebusiness.co.uk/news/
first-step-taken-to-develop-sustainable-
uk-food-supply-chain-3433.aspx
www.guardian.co.uk/environment/
blog/2012/jul/10/cheap-food-
sustainable-farming-environment

Sustainable intensification in 
agriculture. Navigating a course 
through competing food system 
priorities. 
Food climate Research Network

The role of this report, is by no means to 
present the ‘last word’ on sustainable 
intensification but, rather, it maps out 
some of the conceptual territory needed 
to be explored in more detail; seeks 
to stimulate discussion; and attempts 
to identify areas where further work is 
needed. It is aimed at policy-makers 
working in areas relevant to food security. 

www.fcrn.org.uk/research-library/
agriculture/sustainable-intensification-
agriculture-navigating-course-through-
compe?utm_

www.lowimpact.org/acatalog/books_bread.html
www.lowimpact.org/acatalog/books_bread.html
www.lowimpact.org/acatalog/books_communities.html
www.lowimpact.org/acatalog/books_communities.html
www.lowimpact.org/acatalog/books_trees_woodlands_timber.html
www.lowimpact.org/acatalog/books_trees_woodlands_timber.html
www.oxfam.org/en/grow/policy/food-transformation?utm_
www.oxfam.org/en/grow/policy/food-transformation?utm_
www.energybulletin.net/stories/2012-07-24/farming-without-machines-revolutionary-agricultural-technology
www.energybulletin.net/stories/2012-07-24/farming-without-machines-revolutionary-agricultural-technology
www.energybulletin.net/stories/2012-07-24/farming-without-machines-revolutionary-agricultural-technology
www.energybulletin.net/stories/2012-07-24/farming-without-machines-revolutionary-agricultural-technology
www.sci.manchester.ac.uk/news/whatacircs-cooking-acirc-the-ukacircs-potential-food-crisis
www.sci.manchester.ac.uk/news/whatacircs-cooking-acirc-the-ukacircs-potential-food-crisis
www.sci.manchester.ac.uk/news/whatacircs-cooking-acirc-the-ukacircs-potential-food-crisis
www.routledge.com/books/details/9781844078325/?utm_
www.routledge.com/books/details/9781844078325/?utm_
www.defra.gov.uk/publications/files/pb13794-greenfoodproject-report.pdf
www.defra.gov.uk/publications/files/pb13794-greenfoodproject-report.pdf
www.greenwisebusiness.co.uk/news/first-step-taken-to-develop-sustainable-uk-food-supply-chain-3433.aspx
www.greenwisebusiness.co.uk/news/first-step-taken-to-develop-sustainable-uk-food-supply-chain-3433.aspx
www.greenwisebusiness.co.uk/news/first-step-taken-to-develop-sustainable-uk-food-supply-chain-3433.aspx
www.guardian.co.uk/environment/blog/2012/jul/10/cheap-food-sustainable-farming-environment
www.guardian.co.uk/environment/blog/2012/jul/10/cheap-food-sustainable-farming-environment
www.guardian.co.uk/environment/blog/2012/jul/10/cheap-food-sustainable-farming-environment
www.fcrn.org.uk/research-library/agriculture/sustainable-intensification-agriculture-navigating-course-through-compe?utm_
www.fcrn.org.uk/research-library/agriculture/sustainable-intensification-agriculture-navigating-course-through-compe?utm_
www.fcrn.org.uk/research-library/agriculture/sustainable-intensification-agriculture-navigating-course-through-compe?utm_
www.fcrn.org.uk/research-library/agriculture/sustainable-intensification-agriculture-navigating-course-through-compe?utm_
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Odds & ends

Introducing Shane Jordan…
The vegetarian chef and health 
practitioner, Shane Jordan, has decided 
to collaborate with the biggest food 
waste organisation in the UK, Love Food 
Hate Waste. Shane will be creating 
new meals from typically wasted food 
from households and supermarkets. In 
addition, he will have some of his recipes 
made in to recipe cards for the big PR 
campaign starting in September 2012. 
Shane said, “This is one of the biggest 
projects I’ve been involved in. It feels 
great to work with an organisation that 
values the same thing as me, reducing 
food waste and being creative with 
food. In addition to this, I would like to 
collaborate with Food for Life and do 
more work in schools. If children take an 
active approach to food, then I am sure 
the parents will follow suit. Learning the 
basics is starting to die out, it feels like, so 
encouraging and showing that cooking is 
fun is at the heart of what I do.” 

Residents Against Sainsbury’s 
Horfield
RASH – Residents Against Sainsbury’s 
Horfield –are objecting to the plans at the 
Rovers Stadium on the following grounds:

Traffic 37% of trips to the store will be 
new journeys. Congestion will increase. 

Air quality Nitrogen Dioxide levels in 
most roads nearby are already above 
levels specified by the EU and designed to 
protect public health. 

Impact on Gloucester Road Sainsbury’s 
own detailed retail assessment states that 
Gloucester Road’s turnover will be affected 
by at least 5% reduction in the long term. 
http://rashorfield.wordpress.com/

E-petition (closes 10 September): 
http://epetitions.bristol.gov.
uk/epetition_core/community/
petition/1935

campaign launched to raise 
awareness of benefits of 
collaboration within farming 
community
The Plunkett Foundation is launching a 
campaign to raise awareness among the 
farming community and community food 
enterprises about the mutual benefits 
of working together, and the role that 
creating stronger local networks may 
play in the future of farming. Plunkett 
has published three guides – a research 
summary document, plus guides aimed 
at community food enterprises/local 
business, and the farming community

www.makinglocalfoodwork.co.uk/news/
news.cfm/newsid/222

Soil Association’s Good Food 
march 2012
High levels of public money are spent 
each year on the Common Agricultural 
Policy, and a big reform of the policy is 
currently taking place. The way this money 
is spent makes a huge impact on the type 
of farming we see in Europe. Over the 
past 60 years we have seen a move to a 
greater intensification of agriculture, with 
a detrimental impact on the environment 
and animal welfare. The Soil Association 
wants to see a move to support for a better 
farming system and are campaigning for 
Defra and Brussels to recognise the huge 
advantages in supporting the system of 
organic farming. 

Tell the EU what you want to see from 
the reformed Common Agricultural 
policy. Take a photo of yourself with your 
‘ask’ and email it to us at responses@
soilassociation.org. Your ask will then 
form part of a giant photo album to  
be taken to the EU parliament on  
19 September. You can also take part in 
the march from various points across 
Europe, and attend a rally in Brussels on 
19 September, followed by a conference  
in the European parliament. 

www.soilassociation.org/cap

Run the Bristol Half Marathon 
for The Matthew Tree Project
9.30am 30 September · £33/£31

Last year, a team of 15 running the half 
marathon on behalf of the Matthew Tree 
Project, raised over £3,000 for the charity. 
If you’d like to join in this year, please 
send your name and contact details to: 
info@the-matthew-tree-project.org

www.runbristol.com/halfmarathon/106/
Bristol-half-marathon.aspx

Real Food challenge 
The Real Food Challenge leverages the 
power of youth and universities to create a 
healthy, fair and green food system.

The primary aim is to shift $1 billion of 
existing university food budgets away from 
industrial farms and junk food, towards 
local/community-based, fair, ecologically 
sound and humane food sources – what 
we call “real food” – by 2020. The Real 
Food Challenge also maintains a national 
network of student food activists – 
providing opportunities for networking, 
learning, and leadership development for 
thousands of emerging leaders.

http://realfoodchallenge.org/

The Plant 
Transforming a former industrial facility 
in Chicago’s historic Union Stockyard 
into a unique centre that is part vertical 
farm, part food-business incubator, part 
research and education space. ‘The 
Plant’ will be producing Kombucha tea, 
fresh vegetables, tilapia, and beer… with 
virtually no waste!

www.energybulletin.net/
stories/2012-07-23/symbiotic-urban-
farming-and-industrial-reuse-chicago
www.youtube.com/
watch?feature=player_
embedded&v=zMBxJTQqnRI

Generation Food Project 
Changing the food system couldn’t be 
more urgent. Better, SMARTER ways of 
growing food, and feeding the world are 
needed, now.

Generation Food are developing a new 
crowd-source-funded documentary, book 
and multimedia project to show how 
ordinary women and men around the 
world are overcoming these obstacles. It’s 
a way to share the resilience and wisdom 
of these communities, online, on screen, 
on paper and in person.

www.indiegogo.com/
GenerationFoodProject
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New community Orchard in 
Brislington/St Anne’s
Workdays 1st Saturday of the month 

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

Easton community Allotment
Thursdays 12–4pm (5pm summer)

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

Regular 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 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

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

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

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 (go to email sign-up)

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

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

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

www.kebelecoop.org/?page_id=28

Trinity community Gardens
Gardening and Permaculture sessions 
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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