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Happy New Year! We’ve been talking about 2015 for so much of 2014 
that it comes as a bit of a surprise that it’s finally here. We are now 
officially the European Green Capital. What will that mean for ‘food’ in  
the city? How will we use this opportunity to inspire, to engage others, 
and to change things – not just for 2015, but as the start of a process 
towards Bristol becoming the UK’s Sustainable Food Capital.  
Please email any suggestions for content of the March–April newsletter to  
bristollocalfood@googlemail.com by 13 February. 

community project news · courses · publications · events  january–february 2015

Food is one of five core themes that 
will be explored and celebrated during 
Bristol’s year as European Green Capital, 
and a number of local initiatives are 
already benefiting.

So far 23 recipients of the Bristol 2015 
Small Grants Fund have been announced –  
including £8,700 for the Bristol Hospitality 
Network, which is running a food growing 
project with asylum seekers and refugees, 
and £8,000 for Trinity Community Arts 
which is planning a programme of 
permaculture workshops and events.

Edible Futures CIC has been awarded 
£10,000 to build an agricultural store and 
class room, both to increase the capacity 
of their market garden production and 
also enable them to host community 
events on their growing site. 

Humphrey Lloyd, founding director of 
Edible Futures, hopes Bristol’s year as 
European Green Capital will see urban 
agriculture move from an experimental to 
a practical phase: “I want to see growing  
projects scaling up production and 
becoming more professional and resilient. 
I hope it takes us one step towards re- 
instating Bristol’s rich agricultural history.”

Savita Custead, director of Bristol 2015, 
added: “The response to all three of our 

grant funding programmes has been 
incredible and we were really impressed 
by the calibre of the projects put 
forward. We are delighted to be working 
in partnership with a wide range of 
sustainable food projects right across the 
city, including Food Connections, a festival 
which has inspired thousands of people 
across the city.”

European Green Capital 2015
Savita Custead

The Bristol European Green Capital 
website now has much more content, 
with an events calender, directory of 
Partnership members, and inspiring 
stories of greenness around the city.

There are many ways to get involved … by 
submitting your stories: www.bristol2015.
co.uk/get-involved/submit-your-story/

… by registering with the volunteer 
programme: www.bristol2015.co.uk/get-
involved/volunteer-programme/

… or the Neighbourhood Arts Programme: 
www.bristol2015.co.uk/get-involved/
neighbourhood-arts-programme/

Bristol Food Network will give an update 
in our mid-January e-newsletter on which 
projects have been funded by the Strategic 
Grants funding stream. Plus we’ll be 
showcasing the successful food projects 
throughout the year. 

The solar tree  
at Edible Futures
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Have you heard about The BIG pICNIC?  
It is a great celebration being held on 
18/19 june 2015 to help mark Bristol 
being European Green Capital, and to 
help children gain more understanding 
of where food comes from.

The idea came from a discussion at the 
Bristol Green Capital Partnership Food 
Action Group and originally it was thought 
that just the schools from the FFLP/Bristol 
Healthy Schools commission* would be 
taking part. This soon changed as more 
and more schools came on board, more 
organisations like Incredible Edible 
Bristol, the Royal Horticultural Society 
and Love Food became involved and I saw 
what a great opportunity this is for schools 
to share with each other.

15–20 picnics are being planned – at least 
one in each of Bristol’s 14 Neighbourhood 
Partnerships – with up to 3,000 children 
having the chance to share their ideas on 
food and growing and enjoy learning more 
about food.

The basic plan for each picnic is:

n Each picnic will take place in a school’s 
grounds.

n 30 children from each school (plus 
accompanying adults) will attend each 
picnic.

n Each attendee will bring a food plant 
they have grown. These plants will be 
swapped for plants from other schools.

n Each school will share something they 
have been working on all year (or just 
during Big Green Week) around the 
theme of sustainable food.

At present I am busy applying for funding 
from each of Bristol’s Neighbourhood 
Partnerships with 2 of these so far being 
successful (Stockwood, Hengrove & 
Whitchurch and Greater Bedminster).  
The funding will be used to hire marquees 
– so the picnics can go ahead, rain or 
shine (don’t forget, we are talking about 
England in June!). The funding will also 
help provide the tasting and cooking 
workshop at each picnic – delivered by 
local food companies and inspiring the 
children to try new foods and flavours.

We have 3 schools so far confirming 
that they could host a picnic (Orchard 
School, Bristol Metropolitan Academy 
and Summerhill Academy) and more on 

their way – these host schools will also be 
acting as local organisers for each picnic.

Invitations are being sent out in early 
December to schools we hope will attend 
and so by late January we hope to have a 
clearer picture of where the picnics will be 
hosted, which schools will be attending 
them and how much funding we expect 
to be receiving from the Neighbourhood 
Partnerships.

You can help
There are various ways in which you 
wonderful people out there in Bristol Food 
Network land can help:

n  Are you a food producer? Would you 
like to provide a tasting/cooking 
workshop at one of the picnics? There 
may be funding available for you so get 
in touch and we can chat.

n As a food producer, could you come and 
run a stand where attendees could taste 
your produce and maybe ask you some 
questions etc.? 

n Are you a gardener? The 70+ schools 
that are taking part will need some help 
with getting food growing going in their 
school. Why not approach your local 
school or get in touch with me so I could 
link you up.

2015 will be an incredibly exciting year in 
Bristol with the city being Green Capital 
of Europe and I hope that The BIG PICNICs 
will celebrate this and also help lead the 
schools forward into more food growing in 
the coming years. Who knows, this could 
become an annual event?

For more information: 
Glyn Owen  
gowen@soilassociation.org 

www.foodforlife.org.uk 
and follow us on twitter @BIGPICNIC_FFLP

*The Big Picnic is led by the Soil 
Association’s Food for Life Partnership. 
The partnership is a network of schools 
and communities that are committed 
to transforming food culture. They are 
reconnecting children and young people 
with where their food comes from and 
inspiring families to grow and cook their 
own food. Bristol Healthy Schools have 
commissioned Food For Life to deliver  
its programme across 14 schools in the 
Bristol area.

The BIG PICNIC
Glyn Owen

Funding
Bristol 2015 Small Grants 
Fund: change to structure 
of awards process
Due to the unprecedented level of 
interest in the Small Grants Fund 
and the large number of high quality 
applications received during the first 
round, Bristol 2015 has decided to 
streamline the process for awarding 
future funding, so there will now be 
two rounds in total rather than four.

There is no reduction in the overall 
funds available but the panel feels 
that awarding the grants in two 
stages will reduce the administrative 
burden on applicants, many of 
whom have limited resources. 

The deadline for the second and 
final round of funding has been 
extended until the end of February to 
ensure that no one is disadvantaged 
as a result of this revised process. 
The panel will allocate the remaining 
£75,000 once the new deadline 
for applications has passed on 27 
February 2015. Applications will be 
accepted up to £10,000, however, 
the panel is particularly interested 
in receiving applications of up to 
£5,000 where a smaller amount of 
money can make a big difference. 

Application forms and guidance 
notes for the final round of the 
Bristol 2015 Small Grants Fund will 
be available to download from the 
first week of January via Quartet:

www.quartetcf.org.uk/

www.foodforlife.org.uk
www.quartetcf.org.uk/
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We all know food waste is a big problem, 
but did you know uK households waste 
an average of £470 every year; throwing 
away food that could have been used? 

That equates to £9 of food wasted per 
week, of which £4 is because it is not 
used in time. So you’ll be pleased to hear 
about a new resource pack that has been 
developed to help people to pass on a 
very important message: how to save 
money by reducing food waste.

The pack has been developed by Bristol-
based organisation Resource Futures 
on behalf of the national Love Food 
Hate Waste campaign, and it aims to 
show communities and individuals how 
reducing food waste can help them to 
save money. 

The creation of the ‘Love Food Hate Waste – 
Save More’ pack had input from a team of  
experts in adult and community education,  
food/health promotion and waste 
prevention communications. It was tested  
with a range of community-based groups  
and organisations across the UK including  
Bristol-based organisations, The Good Cook  
School, Hartcliffe Health & Environmental 
Action Group, and All About Food. 

Testing the activities in the community 
earlier this year found that:

n Overall, 91% of participants submitting 
a feedback form said that they enjoyed 
the activities, and the same percentage 
thought the sessions were useful.

n For around 93% at least some of the 
information was new and 97% said they 
would use at least some of it at home. 

n 87% said they would come to a session 
again and 86% would recommend [to] a 
friend. 

The ‘Save More’ pack includes games, 
quizzes and simple exercises to help 
people of all ages and abilities to find 
out about the food we waste and how 
to reduce it. Did you know, for example, 
that the five types of food and drink that 
are the most wasted in the UK, are: milk, 
cooked meals, bread, soft drinks and 
potatoes – and of those, perhaps not 
surprisingly, bread is the most wasted 
item of all?

The pack includes step-by-step notes 
to help anyone to run sessions with any 
group they are involved with – it does not 
have to be a food-related group. There 
just needs to be a willingness to find out 
more about reducing food waste, and 
enthusiasm to help others to do the same! 
The pack contains useful information 
about working with groups, handy 
checklists and there is even a simple 
guide to making and sharing your own 
food-saving, video ‘top tips’ online! The 
pack is free to download (see below) and 
while some activities need a small amount 
of preparation, this is usually nothing 
more than a bit of photocopying and/or 
cutting out. 

The activities are especially suited to 
people on low incomes, elderly or isolated 
people and hard-to-reach groups and are 
suitable for people with basic literacy and 
numeracy skills. Activities are graded for 
ease of use: ‘easy to run’ or ‘very easy to 
run’!

This is what people who ran sessions in 
their community have said:

“Virtually everybody said that they would 
do something [new] e.g. freezing milk and 
cheese and looking at use-by dates in a 
different way.”

“Loved working together on this. Liked 
[the activity on] making up meals with 
leftovers.”

As well as working with groups, you can 
use this pack with individuals in the 
community or family and friends in your 
own home. You don’t need to be an expert 
in food waste or cooking to use it.

The pack includes 16 activities, games 
and quizzes, and you can do one, or a 
few, or all of the activities; it is all very 
flexible. Activities are based on the five 
key behaviours that help to reduce food 
waste:

n Plan ahead – planning your meals and 
shopping. 

n Know your dates – understanding ‘use 
by’ and ‘best before’ labels. 

n Savvy storage – focusing on the fridge, 
freezer and store cupboard. 

n Perfect portions – measuring to get 
portion sizes right. 

n Love your leftovers – creative ideas 
around cooking with leftovers.

There is also a useful A to Z that will give 
you handy tips and advice about how to 
make your food – and budget – go further.

The Love Food Hate Waste – Save More 
resource pack complements all the 
other resources, tips, hints and recipe 
suggestions available on the Love Food 
Hate Waste website.

Download the ‘Save More’ pack from: 

http://england.lovefoodhatewaste.com/
node/7624
(Note: You can either download the full 
pack or individual activities.)

Sally Scholefield  
Sally.Scholefield@resourcefutures.co.uk

Love Food Hate Waste – Save More 
Sally Scholefield, Resource Futures

http://england.lovefoodhatewaste.com/node/7624
http://england.lovefoodhatewaste.com/node/7624
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Organic growers from across the city 
are still ‘dancing to the beet’ to mark 
the 30th anniversary of the first avon 
Organic Group meeting. The group 
celebrated in the time-honoured fashion 
with a harvest supper and social and, of 
course, birthday cake and a display of 
memorabilia.

Celebrating along with members was one 
of the original members of the group, 
Jon Lucas, who was there to cut the 
birthday cake. He gave an interesting and 
informative talk about the origins of the 
organic movement and its beginnings in 
Bristol.

The AOG began as an offshoot from the 
Soil Association, then located in Bristol, 
to promote sustainable and healthy 
gardening in the Bristol area through 
educating the public about organic 
methods. The members have been 
proactive in setting up organic growing 
initiatives within the city, notably the 
Horfield Organic Community Orchard and 
the vegetable garden in St George Park. 
Their possibly over-enthusiastic motto 
of ‘have hoe will grow’ led to a heroic 
attempt to grow vegetables without a 
water supply in the middle of the Bear Pit!

Over the years the group has seen the 
burgeoning of local food production 
within Bristol and has links with Incredible 
Edible, The Get Growing Trail and Bristol 
Food Network. Avon Organic has a very 
varied programme of monthly meetings 
with speakers on a wide range of topics. 

Coming talks include Sara Venn telling 
us about Incredible Edible Bristol, a 
Seed Swap, Growing salad greens all 
year round, and the ‘no-dig’ guru Charles 
Dowding, organic market gardener, who 
will be inspiring us with his experience.

The meetings also provide a chance to 
talk to experienced gardeners if you have 
questions you are seeking answers to.

Monthly meetings are held at the YHA, 
14 Narrow Quay, Bristol, near Pero’s 
Bridge, on the fouth Monday of the month 
at 7.30pm. Visitors are very welcome. 
Entrance for non-members is £3 which 
includes refreshments. 

Winter/Spring 2015
Incredible Edible Bristol with Sara Venn 
7.30pm 26 january

Come and find out about the amazing 
work they are doing setting up food 
growing projects with communities in 
unloved spaces, schools, parks etc.

aGM & Short Talk on Mason Bees & 
Seed Swap 7.30pm 23 February

Come along and swap or pick up free seed 
including Heritage varieties which you 
can’t purchase any more.

Growing Salad Greens all year round 
7.30pm 23 March

Find out how.

http://www.groworganicbristol.org/

Avon Organic Group
30 years and still growing – The answer lies in the soil

Read more online
Why we should care that it is World 
Soil Day
digest: The founders of the Soil 
Association recognised the link 
between soil health and human health 
nearly 70 years ago and developed a 
system of farming with soil at its heart. 

www.soilassociation.org/blogs/
latestblog/article/1048/why-we-
should-care-that-it-is-world-soil-day

Take the Soil Association’s Soil Quiz:

http://action.soilassociation.org/
page/s/soilquiz

Slow Money & the new Beetcoin
digest: Beetcoin is the opposite of 
Bitcoin – a Slow Money currency to 
help support Slow Food enterprises. 

www.greenmoneyjournal.com/
november-2014/slow-money/

Falling Fruit: Mapping Free Food 
around the World
digest: The world’s largest foraging 
map – soon to be available as an App, 
so you can add to the map, wherever 
you are. 

www.shareable.net/blog/falling-
fruit-mapping-free-food-around-the-
world

Land, Co-ops, Compost: a Local 
Food Economy Emerges in Boston’s 
poorest Neighborhoods 
digest: From kitchens that buy and 
sell locally grown food, to a waste 
co-op that will return compost to the 
land, new enterprises are building an 
integrated food network.  

www.yesmagazine.org/
commonomics/boston-s-emerging-
food-economy

This app Helps urban Farmers Get 
Their Crops Growing
digest: A new app for Boston –  
Urb.ag –helps identify potential 
areas to set up anything from growing 
vegetables to farming bee hives.

http://nationswell.com/urb-ag-app-
makes-urban-farming-easier/

pedalling the way to cleaner food
digest: Foodlogica use e-trikes to 
deliver sustainable food sustainably 
across Amsterdam.

www.resilience.org/
stories/2014-11-07/pedalling-the-
way-to-cleaner-food

http://www.groworganicbristol.org/
www.groworganicbristol.org/ 
www.soilassociation.org/blogs/latestblog/article/1048/why-we-should-care-that-it-is-world-soil-day
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http://action.soilassociation.org/page/s/soilquiz
http://action.soilassociation.org/page/s/soilquiz
www.greenmoneyjournal.com/november-2014/slow-money/
www.greenmoneyjournal.com/november-2014/slow-money/
www.shareable.net/blog/falling-fruit-mapping-free-food-around-the-world
www.shareable.net/blog/falling-fruit-mapping-free-food-around-the-world
www.shareable.net/blog/falling-fruit-mapping-free-food-around-the-world
www.yesmagazine.org/commonomics/boston-s-emerging-food-economy
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http://nationswell.com/urb-ag-app-makes-urban-farming-easier/
http://nationswell.com/urb-ag-app-makes-urban-farming-easier/
www.resilience.org/stories/2014-11-07/pedalling-the-way-to-cleaner-food
www.resilience.org/stories/2014-11-07/pedalling-the-way-to-cleaner-food
www.resilience.org/stories/2014-11-07/pedalling-the-way-to-cleaner-food
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Bee the Change is a fantastic new social 
enterprise here in Bristol, which is 
working towards halting the decline of 
our pollinators. It does this by dotting 
beehives all around the city, which can 
be communally run and adopted, running 
workshops, giving talks, and promoting 
natural beekeeping. By understanding 
why the bees are dying, and how people 
can help on a small scale, it hopes that 
the public can begin to tackle the root 
causes of our environmental devastation 
and lack of sustainability.

Heather is the founder of Bee the 
Change, and answers the question:

“What is natural beekeeping?” 
Well, there isn’t really a hard-set definition 
– but it’s basically putting the bees’ 
needs first, over the demands of humans. 
Honey for example, was once considered 
sacred; a gift from the bees. It was not 
until the 19th century, that it began to be 
sold at all. It was about this time, that 
nature began to be exploited, and modern 
industrial farming emerged. Conventional 
beekeeping promotes that bee health 
can be achieved through suppression 
of natural reproduction, regular hive 
inspections, artificial breeding, and 
chemical use inside the hive to control 
for varroa mites. I’ll also add that varroa 
were accidentally introduced because bee 
geneticists tried to make European bees 
more productive in honey! Conventional 
beekeeping today reflects the notion that  
nature needs to be controlled – that we 
know best. Conversely, natural beekeepers 
allow bees to exist and function as nature 
intended, rather than forcing them to exist 
as people think they should. 

I’ll run through a few key ways in which 
conventional beekeeping today tends to 
function. 

Removal of honey and replacement with 
sugar. To make one pound of honey, bees 
have flown the equivalent of twice around 
the world, collecting nectar from around 
5 million flowers. They don’t do this just 
for the fun of it. Honey is the food store 
to get the bees through the winter, and it 
has nearly 200 different vital nutrients, 
compared to sugar which has none. 
Under the microscope, the stomach of 
a honeybee which has been fed only on 
sugar, is shrivelled and dark, and their 
immune system is hugely compromised.

Suppression of swarming. Honeybees 
swarm to reproduce, and this allows 
genetic diversity. Bees have evolved to 
achieve high genetic diversity over the 
last 150 million years, allowing them to 
be adaptable and to survive changes in 
landscape, climate and the emergence of 
pests. Conventional beekeepers prevent 
this natural process, often killing and 
replacing queens to keep them young and 
fertile, in return for higher honey yields.  
It is not uncommon to import queens from 
outside of the UK, bringing with them risk 
of new diseases and pests.

The use of neurotoxins and acids to 
control varroa mites. Varroa is a huge 
problem – small mites suck the blood of 
bees, weaken them, and open the bees 
up to illness, which can lead to the death 
of a colony. Conventional beekeepers 
will apply chemical treatments within the 
hive to control mite numbers. Natural 
beekeepers have shown, however, that 
hives which are opened less frequently 
or not at all; which are left with ample 
supplies of honey rather than sugar; and 
which do not have their reproduction 
suppressed; have equal if not better rates 
of survival. Natural beekeepers leave the 
bees with their honey and only take what 
is a genuine surplus, allow them to swarm, 
and do not put chemicals inside the hive. 
Instead, hives are fiddled with less, kept 
well insulated, and the bees are allowed 
to adapt to the mites naturally. This is a 
fierce debate however – bar industrial 
beekeepers, who do so for profit, most 
beekeepers believe that using chemicals 
is what is best for their bees – it’s seen as 
a very responsible thing to do. However, 
it seems that generations of beekeepers, 
nurtured by the chemical companies’ 
influence and modern farming notions, 
have given rise to beekeepers with 
skewed, and inherently compromising, 
ideas on how to ‘look after’ bees. 

Our project is going really well so far.  
We have placed a hive in Leigh woods and 
are working regularly with Bristol Forest 
School to engage children as young as 
three. We are planting up a half acre bee 
garden with Ruskin Mill in Nailsworth, and 
have been recognised by National Lottery 
and the School of Social Enterprises.  
We believe that the key is education and 
reconnection with nature. In the summer 
of 2015, we plan to travel Europe, visiting 
natural beekeepers to collect as much 

solid information and data as possible on 
natural versus conventional beekeeping, 
as well as fine tuning our natural 
beekeeping knowledge. I’ll update you 
again then… 

If you would like to learn more about the 
project and stay up to date with events, 
please follow us on Facebook: Bee the 
Change – Heather’s Honeybees, or visit 
our website. You can also adopt one of our 
beehives, providing you with some hands-
on beekeeping experience, a beautiful 
certificate, and some wildflower seeds to 
plant. 

Heather Moore, Bee the Change 

https://heathershoneybees.wordpress.
com/

 

Bee the Change?
Heather Moore

Peeking inside a beehive, Bristol Forest 
School 

https://heathershoneybees.wordpress.com/
https://heathershoneybees.wordpress.com/
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We are proud to announce that Sims Hill  
has saved its first seeds! We saved and 
sowed some lettuce seed, and we have  
already harvested some. This is old 
heirloom Irish lettuce seed that our head 
grower james has been saving for some 
time.

This is also the first year that we have 
made our own compost, about 4 tonnes 
of it so far. Most of this will go back into 
the greenhouse and should really improve 
the quality of the soil. We are also growing 
green manures at Feed Bristol, which 
are used as a cover crop and also help 
improve the fertility of the soil. 

The packing shed is nearly complete!  
We can store produce, pack produce, 
shelter from the weather, and use the 
space for Sims Hill events. Because of  
the insulation, it is cool in the summer 
and warmer in the winter. 

We want to thank our great crew of 
workshares, members, and volunteers  
that have helped us out this year with  
all of our various building projects.  
We couldn’t do it without you all!

We are very sad to announce that our 
amazing and hardworking head grower 
James Adamson will be leaving at the  
end of February to pursue some new  
and exciting projects. James’ dedication, 
expertise, and enthusiasm will be very 

much missed. We wish him and his family 
the best of luck in the future, and words 
cannot express our thanks for all that he 
has done to help make Sims Hill a viable 
and successful enterprise.

We adopted an ambitious budget at our 
last members’ meeting which will call 
for many more new members. To help us 
meet this goal we will also be hiring a 
recruitment coordinator on a temporary 
contract through 2015. Details of this 
position will also be sent out shortly.

In the meantime, please check us out at 
simshill.co.uk/join for more info about 
how our project works and to sign up! 
(Especially if you live down Bedminster 
way, as we have a lovely new pickup point 
at Windmill Hill City Farm, and we have 
room for many more members at this site.)

Sims Hill update

The lovely new packing shed takes shape

Read more online
Beyond Cabbage —  
The Fermentistas Show us How
digest: DIY fermentation video 
shows how it’s done.

http://peakmoment.tv/videos/
beyond-cabbage-the-fermentistas-
show-us-how-278/

Terra Madre 2014
digest: Terra Madre – the Slow Food 
movement’s bi-annual meeting 
of world food communities – 
brings together the farmers, food 
producers, chefs, academics, and 
young people, striving to protect and 
preserve healthy, biodiverse food 
systems.

http://sustainablefoodtrust.org/
articles/terra-madre-2014/

Wild Seeds
digest: Saved seeds and their 
genetics represent a true investment 
and a savings account for the future. 
Anyone preparing for a future that 
will have fewer fossil fuels available 
to use should include seed saving 
into their toolbox of skills and 
cultural knowledge.

https://autonomyacres.wordpress.
com/2014/12/09/wild-seeds/

an Insurance policy for Climate 
Change? How Seed Banks are 
protecting the Future of Food
digest: While not every traditional 
variety tastes great or looks great, its 
genetics may be invaluable 50 or 100 
years from now when the climate is 
different.

www.yesmagazine.org/climate-
in-our-hands/insurance-policy-
climate-change-seed-banks-future-
of-food

Making the most of manure
digest: the Farm Crap App is 
designed to raise awareness among 
farmers and growers about the 
nutritive and economic value of 
organic manures and slurries. It 
provides farmers with an opportunity 
to assess visually manure and slurry 
application rates and to calculate 
what is being provided in terms 
of nutrients, as well as giving an 
estimate of the savings that can be 
made. 

http://sustainablefoodtrust.org/
articles/making-the-most-of-
manure/

simshill.co.uk/join
http://peakmoment.tv/videos/beyond-cabbage-the-fermentistas-show-us-how-278/
http://peakmoment.tv/videos/beyond-cabbage-the-fermentistas-show-us-how-278/
http://peakmoment.tv/videos/beyond-cabbage-the-fermentistas-show-us-how-278/
http://sustainablefoodtrust.org/articles/terra-madre-2014/
http://sustainablefoodtrust.org/articles/terra-madre-2014/
https://autonomyacres.wordpress.com/2014/12/09/wild-seeds/
https://autonomyacres.wordpress.com/2014/12/09/wild-seeds/
www.yesmagazine.org/climate-in-our-hands/insurance-policy-climate-change-seed-banks-future-of-food
www.yesmagazine.org/climate-in-our-hands/insurance-policy-climate-change-seed-banks-future-of-food
www.yesmagazine.org/climate-in-our-hands/insurance-policy-climate-change-seed-banks-future-of-food
www.yesmagazine.org/climate-in-our-hands/insurance-policy-climate-change-seed-banks-future-of-food
http://sustainablefoodtrust.org/articles/making-the-most-of-manure/
http://sustainablefoodtrust.org/articles/making-the-most-of-manure/
http://sustainablefoodtrust.org/articles/making-the-most-of-manure/
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What is Greeniversity?
Greeniversity helps people get together 
and learn practical skills to help develop 
sustainable communities now and 
for the future. Whether it’s cooking, 
growing, making or mending – anything 
goes as long as it’s green or helps build 
community spirit.

Greeniversity is FREE to join and the 
classes are free (or low cost), for adults 
and are taught by ordinary people, not 
experts (necessarily). People can take 
a one off lesson or a five week course – 
Greeniversity is very flexible. The most 
important thing is to have fun and meet 
new people while learning practical skills 
to help people live a little greener, a little 
healthier and a little happier. 

Sign up now and take a look at our current 
classes:  
www.greeniversity.org.uk/sign-up

We believe IT’S BETTER WHEN…  
it’s homemade, you’ve fixed it yourself, 
it’s been created from recycled materials, 
you’re teaching others, it’s cooked by you, 
it’s made from scratch, we do it together!

How it works
Greeniversity is for adults (over 16s) who 
want to learn something new in a fun 
and friendly setting. The aim is to get 
more people learning things that ensure 
a healthy, active, green lifestyle; this 
could be growing food, riding or fixing a 
bike, knitting, preserving, massage, or 
composting!

Anyone can join, it’s totally free! Once a 
member you can browse classes in your 
areas of interest and once a week you’ll 
get an update of the upcoming classes.

What skill can you share?
We’d love more classes too, so if you  
have a ‘green’ skill or hobby you would  

be willing to share with your community in 
a low cost or free class, which could also 
be a taster for a longer course, you can 
easily join, become a teacher and create a 
new event. Or get in touch with us for more 
info on bristol@greeniversity.org.uk

Do you grow your own? Does saving seed 
enthuse you? Can you bake bread? Do you 
know how to preserve fruit during a glut? 
Are you a keen composter? Are you a crafty 
creator?

All skills, passion and knowledge is 
welcome. It’s a fun and rewarding way to 
meet new people and share skills plus you 
don’t need to be an expert or professional, 
just willing to share what you know!

How is it funded?
Greeniversity is a growing national 
scheme with initiatives all over the UK. It 
was established in Peterborough in 2010 
by independent charity Peterborough 
Environment City Trust and has been 
funded since 2012 by the National 
Endowment for Science, Technology and 
the Arts (NESTA) to help in launching and 
growing the platform nationally.

Get involved
Sign up now for free www.greeniversity.
org.uk/sign-up, come along to a class to 
learn something new and create your own 
class to share with others.

Facebook: Greeniversity – Bristol & South 
West Skill Share  
www.facebook.com/pages/
Greeniversity-Bristol-South-West-Skill-
Share/606272629417977
@greeniversitySW 

www.greeniversity.org.uk

Greeniversity
Learning & sharing skills for sustainable living 
Hils Crisp

FoodTrade turns allergen 
labeling headache into 
marketing opportunity 
FoodTrade, a Bristol-based organisation 
committed to mapping the global food 
system, is launching an innovative 
food labelling service in sync with 
December’s new Eu food labelling 
regulation.

As well as offering allergen labelling 
compliance, the service, aptly named 
FoodTrade Menu, allows food businesses 
to connect to suppliers that match their 
ingredient list, whilst promoting their 
allergen-aware menu and sourcing 
ethos to thousands of customers on 
FoodTrade’s searchable global food map 
(www.foodtrade.com). 

The new service stores 1000s of pre-
listed ingredients, including allergens 
and food origin making it easy to making 
even the most complex menus compliant 
in minutes. During 2015 it will show 
nutrition information, food miles, and 
much more – ensuring every business 
can meet the next level of nutrition 
labelling standards in Dec 2015.

Ed Dowding, founder and CEO of 
FoodTrade, said: “When you’re a small 
business, it’s hard to balance these 
regulations whilst running a successful 
cafe, keeping costs down and creating 
delicious, planet-friendly food. 
Businesses can use the search tools to 
find new products, suppliers, and buy or 
sell food in the online marketplace. And 
if the Environmental Health Officer walks 
in? You’ve got 100% confidence that your 
menu is compliant.”

Andy, manager at Hooper House in 
Bristol says, “FoodTrade Menu make 
compliancy so simple – it only takes a 
few minutes to print an attractive menu 
that lists allergens, but also showcases 
my suppliers on a beautiful, simple 
provenance map.

With technology to alert users of critical 
food recalls, or changes in product 
ingredients, this app will be a welcome 
solution to the onslaught of food 
scandals that impede our food system. 

The new EU regulation states that all food 
businesses must label every allergen 
on each menu item, to allow customers 
to make more informed choices and 
make safe use of food. The majority of 
restaurants are not ready for these new 
laws, but FoodTrade Menu will offer 
this free (introductory offer) compliancy 
service from 15 December. Register now 
by visiting www.foodtrade.menu.

www.greeniversity.org.uk/sign-up
www.greeniversity.org.uk/sign-up
www.greeniversity.org.uk/sign-up
www.facebook.com/pages/Greeniversity-Bristol-South-West-Skill-Share/606272629417977
www.facebook.com/pages/Greeniversity-Bristol-South-West-Skill-Share/606272629417977
www.facebook.com/pages/Greeniversity-Bristol-South-West-Skill-Share/606272629417977
www.greeniversity.org.uk
www.foodtrade.com
www.foodtrade.menu
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Bristol became a Fairtrade city on  
4 March 2005 with a celebration 
breakfast on board the ss Great Britain. 
Bristol is now one of only 5 cities in the 
world that has held Fairtrade status 
continually for 10+ years.

The Bristol Fairtrade Network is a group 
of local volunteers and businesses who 
support Fairtrade. We aim to increase the 
use and awareness of Fairtrade in Bristol 
by running events and campaigns in 
schools and the community, to improve 
the lives of producers in developing 
countries by ensuring a fair and stable 
wage, a social premium to invest 
in communities and environmental 
protection.

In the past 10 years, Bristol Fairtrade has 
created trailblazing campaigns including:

n The world’s largest Fairtrade Fashion 
Shows in Bristol Cathedral and the Mall 
Galleries, reaching thousands of people

n The world’s first Fairtrade Business 
Awards 

n Innovative Fairtrade Producer Visits, 
bringing the impacts of Fairtrade in 
Nicaragua to thousands of Bristol 
schoolchildren, in partnership with 
Bristol Link with Nicaragua.

n Setting up a team of Fairtrade 
Ambassadors, to train and equip local 
volunteers who are the backbone of 
Bristol Fairtrade.

2015 is a very special year for Bristol 
Fairtrade – not only do they celebrate 10 
years as a Fairtrade city, with a celebration 
hosted by the Mayor, banners in the 
city centre and more, but they are also 

hosting the International Fair Trade Towns 
Conference as part of the Bristol European 
Green Capital 2015 programme, welcoming 
400 delegates from across the world. The 
Conference, ‘Fairtrade For Sustainability’ 
will explore how Fairtrade works to protect 
the environment, enables farmers in the 
global South to adapt to the effects of 
climate change and supports sustainable 
food production.

In a recent survey of local people from 
across the city, 88% thought being a 
Fairtrade city is important, and 92% of 
them buy Fairtrade products. Whilst this 
is very positive, Bristol Fairtrade want 
to keep spreading the message of the 
difference Fairtrade makes, and persuade 
more shops and cafes to sell it so more of 
us can buy it, determined to ensure Bristol 
remains the world’s leading Fairtrade city.

We’d love to gather a groundswell of 
support during 2015 to show what 
Fairtrade means to the people of Bristol. 
To show your support for Bristol Fairtrade 
City please send a tweet to @FTBristol 
#FairtradeBristol 2015, or like and 
comment on Facebook. Thank you!

www.facebook.com/swfairtrade

10 Years of Bristol Fairtrade City 
jenny Foster

Read more online
Making cities sustainable with 
urban agriculture
digest: From Herbert Girardet… To 
reduce the pressure on the world’s 
productive land and to help assure 
long-term food security, city people 
are well advised to revive urban or 
peri-urban agriculture. While large 
cities will always have to import 
some food, local food growing is a 
key component of sustainable urban 
living.

www.theecologist.org/green_
green_living/2623495/making_
cities_sustainable_with_urban_
agriculture.html

Vertical Farms Will Be Big, But For 
Whom?
digest: Indoor farming might help 
feed millions, or at least make 
millions.

www.fastcompany.com/3039087/
elasticity/vertical-farms-will-be-
big-but-for-who

urban Farmers Trade Goods and 
Stories at ‘Crop Swaps’
digest: California gardeners bearing 
windfall harvests of habanero chiles, 
persimmons and prickly pear cactus 
fruit gathered for a “crop swap,” an 
urban agricultural ritual in which city 
farmers get together to share their 
surplus bounty.

www.nytimes.com/2014/11/28/us/
urban-farmers-trade-goods-and-
stories-at-crop-swaps.html?_r=0

MoGro: Innovations in Health and 
Well-being for New Mexico’s Food 
Deserts
digest: How, in an industry that 
survives on large volumes and low 
margins, can a small, healthy food 
retailer serve low-income families?

www.greenmoneyjournal.com/
november-2014/mogro/

Open Sauce / Source for the Food 
Revolution
digest: A movement of practitioners 
is emerging who are applying Open 
Source philosophy to food systems 
work. This article highlights some of 
the people and organizations who 
are using Open Source for food.  

www.shareable.net/blog/
open-sauce-source-for-the-food-
revolution

www.facebook.com/swfairtrade
www.theecologist.org/green_green_living/2623495/making_cities_sustainable_with_urban_agriculture.html
www.theecologist.org/green_green_living/2623495/making_cities_sustainable_with_urban_agriculture.html
www.theecologist.org/green_green_living/2623495/making_cities_sustainable_with_urban_agriculture.html
www.theecologist.org/green_green_living/2623495/making_cities_sustainable_with_urban_agriculture.html
www.fastcompany.com/3039087/elasticity/vertical-farms-will-be-big-but-for-who
www.fastcompany.com/3039087/elasticity/vertical-farms-will-be-big-but-for-who
www.fastcompany.com/3039087/elasticity/vertical-farms-will-be-big-but-for-who
www.nytimes.com/2014/11/28/us/urban-farmers-trade-goods-and-stories-at-crop-swaps.html?_r=0
www.nytimes.com/2014/11/28/us/urban-farmers-trade-goods-and-stories-at-crop-swaps.html?_r=0
www.nytimes.com/2014/11/28/us/urban-farmers-trade-goods-and-stories-at-crop-swaps.html?_r=0
www.greenmoneyjournal.com/november-2014/mogro/
www.greenmoneyjournal.com/november-2014/mogro/
www.shareable.net/blog/open-sauce-source-for-the-food-revolution
www.shareable.net/blog/open-sauce-source-for-the-food-revolution
www.shareable.net/blog/open-sauce-source-for-the-food-revolution
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2014 finished as one of the warmest 
years on record. Tomatoes and indoor 
cucumbers still had fruit into early 
November and over-winter crops are very 
well advanced as I write. So with climate 
change increasingly apparent, it seems 
we can begin to think a little differently 
about what we can grow in Bristol. 

Day length is also a factor in the 
production cycle of many vegetable 
species however, and one that is not 
affected by climate change. From late 
March to mid September day length 
stays between 14 and 17 hours allowing 
most vegetable plants to thrive if the 
temperature is also conducive. But air 
temperatures are typically higher at the 
autumn equinox than the spring one 
because of time lag on solar warming, so 
it is during autumn when we need to be 
most aware of which plants need heat to 
continue growth and which also require 
longer days. 

Being further north than the traditional 
growing areas of Mediterranean 
vegetables, we are likely to find that the 
growth of some plant groups is more 
affected by the rapid equinoctial changes 
in day length at our latitude. Other, more 
traditional plant types manage to continue 
growing in cooler winter temperatures, 
but use lengthening days as a trigger 
for flowering. Day length therefore has a 
limiting effect on some fruiting vegetables 
and also on some root crops, where 
flowering is undesirable. Peas, carrots, 
beets and spinach will tail off rapidly 
in autumn even in years with ‘indian 
summers’ and warm autumns. Shortening 
days also cause onions to die back and 
hasten tuber formation in potatoes. Most 
of the squash family require both heat and 
longer days to stay in their fruit-setting 
phase. This means that although my 
squash and cucumbers stayed alive in 
the warm autumn, the fruit on them was 
mostly all set by mid September. On the 
other hand, tomatoes and sweetcorn keep 
setting fruit as long as days are warm, 
and leeks and brassicas grow well even 
in the cooler weather and shorter days of 
autumn and early spring.

Apart from peas, most legumes continue 
to grow during shortening days providing 
temperatures remain mild. We are already 
familiar with over-wintering broad beans, 
but warmer springs and autumns might 
well allow French and runner beans to 

Following the Plot no.23
Keith Cowling

start earlier and finish later. Lettuces 
stand well in cold weather but are 
sensitive to day length. So if you are 
cropping side leaves rather than whole 
lettuce plants during over-winter salad 
production, you should remember that few 
lettuce leaves are produced between mid 
October and mid March. Brassica salads 
however, like mustard, mizuna, and 
namenia (turnip tops) all keep producing 
in a cool greenhouse until the day length 
falls below 10 hours, after which almost all 
plants stay dormant. 

The aim for over-winter salad and leaf 
crops, is therefore to sow in time to allow 
plants to use milder autumn days with 
reasonable day length to get their main 
growing done and then just stand over the 
shortest days of mid winter, to provide 
a supply of fresh leaf crops when other 
vegetables are scarce (or imported). The 
humble turnip is a particularly useful crop 
for this purpose. When cooked as a root 
no larger than a tennis ball, it absorbs fat 
from meats like pork brilliantly and is also 
the basis for the great French combination 
of ‘canard aux navets’. But it is the 
versatility of its leaves that really singles 
the turnip out as a classic crop for ‘grow-
your-owners’ providing both salad and 
the spinach alternative common in sag 
curries.  Because it is not sensitive to day 
length, it can be sown right into autumn, 
providing a continuous supply of spicy 
young salad and cooking leaves. 

Of the several varieties, the traditional 
all-white turnips are suitable for this 
over-winter role. The Japanese hybrids are 
very fast and can produce salad leaves 
and delicious small roots for cooking or 
eating raw and grated, in about 5 weeks 
from an early spring sowing. The purple 
top varieties also do well in spring and 
offer a longer crop supply. The yellow 
turnip or swede (the true neeps that go 
with haggis in Scotland) are the ones to 
fatten up. Their flowering habit is sensitive 
to day length however, so a late spring/
early summer sowing should get them 
to maturity in mid autumn, before they 
have started to flower and when, like 
parsnips, the first frosts will have added 
flavour before harvest. If left in the soil, 
these and other summer turnips shoot up 
again in spring with the earliest crop of 
all salad leaves. Chicories and endives, 
which are not brassicas but members of 
the daisy family, stand well over winter 
and some varieties are forced under pots 
like rhubarb during their second season, 
to produce the blanched heads we buy as 
chicons.

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

Hardy winter salads, saved by slug collars

www.ashleyvaleallotmentsassociation.org/index.php
www.ashleyvaleallotmentsassociation.org/index.php
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If you are tired of eating or growing the 
same old vegetables, then try something 
new this year. Oriental vegetables 
perform many roles, contribute 
stunning, rich, exotic colours, leaves 
with diverse textures, charming flowers 
and edible experiences ranging from 
mild tastes to “ooh, that’s hot but I like 
it” peppery sensations.

Perhaps the most familiar oriental 
vegetable for us is Chinese Cabbage 
often sold as “Chinese leaves”. The large, 
chunky heads have light green leaves, 
but mostly consist of broad, white stems 
which are mild in flavour but  very crunchy 
so can be cooked or incorporated into 
salads. However, there is a whole new 
vegetable world to explore.

Pak Choi is one of my favourite oriental  
vegetables for the vegetable patch because  
of its design features. It just shouts Far 
Eastern stir fries. Similar to Chinese 
cabbage, it has a much deeper-green leaf 
and a bulbous white base, which adds a 
bite to dishes. A favourite variety of pak 
choi for me is the aesthetically pleasing 
tatsoi. This plant has little bouquets or 
rosettes of luxuriant, dark green, spoon 
shaped leaves and tastes like a milder 
version of mustard greens. Mizuna has 
attractive, deeply serrated leaves which 
make it look rather like a dandelion, but  
adds design interest to the vegetable beds.

Shungiku or chrysanthemum greens have 
a wide variety of common names including 
garland chrysanthemums and chop suey 
greens. The plant has deeply lobed dark 
green leaves which resemble the foliage 
of ornamental chrysanthemums. While in 
the West we regard chrysanthemums as a 
garden flower, it is popular as a vegetable 
and salad leaf in countries such as Japan 
and China. I think the small orange and 
yellow flowers look most attractive and 
delicate in the vegetable garden however 
some gardeners feel that once the plant 
has started flowering, the leaves and 
stems become too bitter to use. 

Although we are talking about oriental 
greens, this region produces some 
fantastic purple-leaved plants which 
add a real zing to the average vegetable 
patch. One of my favourites is the giant 
red mustard, which perhaps is not for the 
faint-hearted. Its purple-red crinkly leaves 
are a welcome sight on grey days. A green 
version is named “Green in the Snow.”

Shiso, Perilla frutescens, a Japanese 

herb also has green and purple varieties. 
It makes a most attractive ornamental 
plant in flower beds. The jagged, crinkly 
leaves grow large, and, according to 
Tom Moggach, are excellent as a wrap 
or for decorating a plate. Purple shiso is 
traditionally used to colour pickles such as 
Japanese umeboshi plums.

One of the characteristics of oriental greens  
is that more of them can be harvested at 
various stages from seedling to flowering 
shoot. Several of the oriental brassicas, 
such as choy sum, flowering rape 
‘Bouquet’ and Chinese broccoli, are grown 
mainly for the young flowering shoots, 
rather like our purple sprouting broccoli. 

A problem with many oriental greens 
is that they rapidly run to seed if sown 
early in the year, either because of low 
temperatures and/or because of the day 
length. Many seed companies are now 
breeding varieties especially for northern 
Europe. Joy Larkcom, suggests either 
sowing them as cut-and-come-again 
seedling crops in February in greenhouses 
or frames, continuing outdoors as soon 
as the soil is workable, and delay sowing 
the main crop for full size plants until mid-
June and continue sowing in July and early 
August. Late sowings of seedling crops 
can be made outside in September and 
continued under cover in early October.

Another interesting spicy plant to try is 
Vietnamese Coriander. It has chestnut 
coloured blotches on green leaves and 
very attractive burgundy red stems. The 
taste is like our normal coriander with 

some lemony notes. I like it in stir fry 
dishes but you can also use the leaves in 
salads, soups and stews. It is important to 
emphasise that the plant is not hardy and 
needs constantly moist soil. Cuttings root 
very easily in water and the plant can be 
overwintered indoors.

Finally, we all need cheering up at this 
time of year. For an early flowering oriental 
tree which is hard to beat, have a look at 
Prunus mume ‘Beni-Chidori’, the Japanese 
apricot tree, at the entrance to the Botanic 
Garden. Its delicate pink flowers are a 
veritable delight.

For more information on growing 
vegetables, attend Tim Foster’s lecture: 

Why we should all grow organic 
vegetables 
8pm Thursday 15 March 2015
Tim is a lecturer on the Botanic Garden 
Royal Horticultural courses and author of 
Good Earth Gardening. 

The Botanic Garden also runs Royal 
Horticultural Society courses, which 
includes vegetable growing.

university of Bristol Botanic Garden,  
The Holmes, Stoke park Road, BS9 1jG  
0117 331 4906 
www.bristol.ac.uk/botanic-garden

References
Tom Moggach (2012) The Urban Kitchen 
Gardener. Kyle Books.

Joy Larkcom (1991) Oriental Vegetables. 
John Murray.

Add some oriental vegetable spice to your life
alice Maltby

Clockwise from top left: Pak Choi, Giant Red Mustard (©Goldlocki/Wikipedia),  
Japanese apricot tree blossom, Perilla frutescens var. acuta (©Dalgail/Wikipedia)

www.bristol.ac.uk/botanic-garden
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We have a long history of food 
production here at National Trust 
Tyntesfield, from the productive 
kitchen garden, still in use today, to the 
bygone cider orchards planted by the 
families who once owned the estate. 
The exciting 5 year Orchard project, 
which commenced last year, seeks to 
reconnect with our rich food growing 
past, whilst championing heritage, 
nature conservation and community 
engagement.

National Trust Tyntesfield is a spectacular 
Victorian gothic revival house with 540 
acres of gardens, woodland, parkland and 
arable. In its heyday the estate spanned 
3000 acres and was a productive mix of 
arable, pasture farmland and orchards. 
Acquired by the National Trust in 2002 
we now manage the land in a way that is 
culturally and biologically rich, accessible, 
healthy and appropriately productive. 

The project
Over the course of 5 years and beyond 
we will plant upwards of 350 fruit trees 
on an 11 acre plot. Staff, volunteers and 
visitors will build tree guards, plant 
hedgerows, learn to prune and care for 
the trees, harvest a range of fruits, run 
engaging events and workshops and 
produce cider, apple juice and other 
products. The project will reach out to 
local communities within North Somerset 
and Bristol, improve nature conservation 
and biodiversity, and eventually generate 
income. We are looking to grow a mix of 
traditional and modern varieties of apple 
and pear, as well as plum, crab apple, 
medlars and quinces.

Tyntesfield’s cider producing past
Cider orchards have been a part of the 
Tyntesfield Estate for centuries, with 
historic letters indicating that a 10 acre 
orchard was planted on the estate as 
recently as the 1950’s. This orchard which 
no longer exists, was situated just south 
of the kitchen garden and contained 
cider varieties such as ‘Bulmer’s Norman, 
Medaille d’Or, Dabinett and Yarlington 
Mill’. To complement the historic 
landscape at Tyntesfield we will plant 
the new orchard around the same area 
as the old one, keeping to the original 
boundaries and hedge lines.

The Tyntesfield Orchard Project: 
Re-connecting with our food producing past 
Janine Connor

Bringing traditional orchards back to 
Tyntesfield 
Although the new orchard will be in the 
same area as the old one it will not be 
an exact replica. It will be split into two 
sections, 5 acres of heritage orchard and  
6 acres of cider/juice, set out in a 
traditional spacing framework. Planting 
will be spread over the course of the 
project with the first batch of trees going 
in in the New Year. 

The heritage orchard will act as a gene 
bank for local Somerset and Bristol fruit 
varieties dating back to 1830’s. Summer 
Stibbert and Poormans Profit will be just 
some of the varieties that will make up 
this attractive and visitor friendly area. 
Trees will be planted in groups giving 
visitors the chance to meander amongst 
them. The area will be managed using 
traditional methods providing excellent 
conservation benefits, with swathes of 
wildflowers, diverse habitats of dead 
wood and wild areas.

In the cider/juice area we will take a more 
linear approach to planting as yield and 
accessibility will be important. We will 
plant commercial cider and juice varieties 
such as, Yarlington Mill, Porters Perfection 

and Dabinett. This part of the orchard will 
be grazed by sheep.

Outreach and engagement
The project is linked with the Trust’s 
Bristol Urban Programme. As the project 
progresses, Bristol based schools, growing 
projects, city farms, and local residents, 
will be able to be a part of the project – 
learning skills in grafting, pruning and 
plant care and getting involved in events 
and workshops.

Getting involved
If you are interested in getting involved 
or would like some more information 
please get in touch at janine.connor@
nationaltrust.org.uk or visit our blog page: 
http://nttyntesfieldorchardproject.
wordpress.com/ 

We have a programme of events and 
workshops for the New Year including:

n Family wassailing: 17 january
n Fruit tree pruning: 21 February
n Grafting Workshop: 21 March

Please go to the Tyntesfield website for 
more information. 

www.nationaltrust.org.uk/tyntesfield/ 

Tyntesfield in the 1950’s, the old orchard is visible to the middle right of the photo.

http://nttyntesfieldorchardproject.wordpress.com/
http://nttyntesfieldorchardproject.wordpress.com/
www.nationaltrust.org.uk/tyntesfield/
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Less than 20% of the fruit eaten in 
the uK is grown here. This shocking 
dependence on imports could easily be 
reversed by a return to fruit growing 
in home gardens, the creation of 
community orchards in public spaces, 
and the regeneration of market garden 
scale production on Bristol’s ‘Blue 
Finger’ and other fragments of high 
quality land, in and around, the city. 

A project to inspire more fruit growing in 
Bristol is taking shape at Horfield Organic 
Community Orchard (HOCO). Over the 
next couple of years members will be 
developing a Home Orchard Plot (HOP) 
project as a way to pass on the skills and 
habits of growing, harvesting, storing, 
and cooking fruit, needed for a secure, 
local food future. HOP is designed to 
demonstrate how a small 4 x 10 metre 
plot can be intensively planted up to grow 
a variety of fruits. Part-funded by a Well 
Being grant from the Bishopston, Cotham 
and Redland Neighbourhood Partnership, 
the balance has been raised through sales 
of refreshments at public events. 

The hands-on HOP project means that now 
is an especially exciting time to become 
involved with the orchard. Novice fruit 
growers will be learning from scratch, 
while also working alongside orchard 
members able to share many seasons of 
fruit growing experience. Veteran growers 
will also be trying out some new and 
experimental ways of growing – such as 
very close planting of trees.

Every twig, apples big!
Shannon Smith

Membership of the orchard is open to 
anyone, and new members are welcome  
to join us from January 2015. Harvest-
share members enjoy a dividend of the 
harvest, learn specialist fruit-growing 
skills, and have the pleasure of working 
and socialising in a green oasis in a 
densely populated part of Bristol. HOCO 
is also financially supported by members 
who join the orchard as Friends. 

All are welcome to celebrate local fruit and 
to Wassail the Orchard … 

Wassail Horfield Organic 
Community Orchard
2–4pm Saturday 17 january 2015

n Toast the orchard for a fruitful harvest

n Bring ribbons, clouties & shining things 
to dress the trees

n Homemade cakes and mulled Orchard 
juice for sale

n Make merry with Pigsty Morris 

n Apple trees for sale

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. (Dogs on leads, please).

Shannon Smith 
hocohello@gmail.com · 0117 373 1587
www.community-orchard.org.uk

Life Cycle uK Get Growing 
Cycle Ride to Horfield 
Organic Community 
Orchard’s Wassail with Life 
Cycle’s Over 55s and Mental 
well-being cycle groups
12 noon Saturday 17 january 
Meet Temple Meads station 
entrance 
Ride length: 4 hours (approx.) 
FREE!

Join a FREE, relaxed, friendly ride to 
HOCO for their annual Wassail – with 
Morris dancers and refreshments to 
help toast the New Year.

If you don’t have a bike, TravelWest 
offer a free loan bike for up to a 
month – so why not get on someone 
else’s bike around Bristol  
www.betterbybike.info/loanbikes

Life Cycle run supported group 
cycle rides for the over 55s and 
people experiencing issues with 
mental well-being. New participants 
welcome. To join the ride or find out 
more, tel 0117 353 4580 or go to:

www.lifecycleuk.org.uk

Dipping the branches in cider 
 at the 2014 Wassail  
© Jamie Carstairs

http://www.community-orchard.org.uk/
www.betterbybike.info/loanbikes
www.lifecycleuk.org.uk
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Workshops, courses & events
Growing organic food: chapter 1 
9.30am–12.30pm 13 january 2015 · £55

Theory and practicals looking at growing 
your own food organically, covering the 
basics of plant cultivation including caring 
for the soil and weed control, supplying 
the right nutrients in the best form and 
quantity, making good-quality compost 
and looking at the best sites for growing 
fruit and vegetables.

Volunteers Open Day 
9.30am–4pm Friday 30 january 
This is a chance to find out more about 
volunteer roles, chat to current volunteers 
and get stuck into activities at the farm! To 
book a FREE place call us on 0117 9633252 
or email info@windmillhillcityfarm.org.uk

animal husbandry in a day  
10am–3pm Saturday 7 February · £45

Tim Childs our Farm Manager will take 
you through the basics of keeping farm 
animals, including feeding, regulations 
and health care. If you are thinking of 
setting up a smallholding this is for you. 

Half-term ‘Outdoor’ fun at the Farm  
16–20 February 
Lots of fun activities based in the 
farmyard, gardens and the NEW outdoor 
kitchen – pizza making, grow it eat it, 
animal care. 

Growing organic food: chapter 2 
9.30am–12.30pm 24 February · £55

Theory and practicals looking at growing 
your own fruit organically, covering the 
different groups of fruit including tree fruit 
and bush fruit. Techniques include choice 
of types and varieties, planting, pruning, 
plant care and pests and diseases.

Regular activities
Farm adventurers Stay & play (0–5 yrs) 
9.30–11.30am Mondays 
£5 per family drop-in session

Drop-in and have some outdoor fun at the 
farm with your little one. Including mud 
kitchen, forest school, feeding the animals 
and growing some veg. 

Farm adventurers  
Mornings 9.15am–12.15pm Tuesday–
Friday (2–5yrs)  
afternoons 1–4pm Tuesday & Thursday  
(3–5yrs)  
£15 per child/session book at reception

Fantastic sessions with our Farm 
Adventurers team, experiencing outdoor 
play, forest school, farming, growing veg 
and nature crafts.

Kids Club  
3.45–5.15pm Thursdays (6–10 yrs) 
£5 per child/session book at reception

Lots of outdoor fun learning about nature 
and food. Including harvesting & cooking 
in the new outdoor kitchen, feeding and 
looking after the animals, shelter building 
& fire making.

Mental Health Drop-in  
6–8pm Tuesdays Free session

Feeling isolated? We offer a friendly drop-
in session for people living with mental 
health problems. 

Older people’s Groups  
1–5pm Wednesdays, 10am–5pm Fridays
Fantastic chance for older people to get 
out and about and make friends. We pick 
up from home and go on lots of outings. 
Ring for more info 0117 9633252

www.windmillhillcityfarm.org.uk

What’s on at Windmill Hill
Windmill Hill City Farm, philip Street, Bedminster, Bristol BS3 4Ea

Events at Lawrence Weston Community Farm
Saltmarsh Drive, Bristol BS11 0Nj

Weekend Farm Hands: 8–11 year olds 
Free
Are you aged 8–11yrs and would like to 
help at the farm at the weekend? Do you 
live in Lawrence Weston, Avonmouth, 
Seamills or Shirehampton? Farm Hands 
help to look after the farm – handling 

and feeding the animals, gardening and 
also den building and cooking on a fire. 
Pop into the farm to get a form (limited 
places) or contact kerry@lwfarm.org.uk 
0117 9381128

www.lwfarm.org.uk/

Community Event Training
apply by Friday 16 january 

Do you organise an outdoor event in 
your community or would you like to? 
FREE training sessions in all aspects 
of planning an event are being run 
in February and March 2015 to help 
Bristol residents put on spectacular 
and sustainable shows.

Co-ordinated by Bristol City Council’s 
City Arts Programme team, the 
course will be delivered by The Event 
Safety Shop, Resource Futures and 
other industry professionals and 
experienced advisors as part of Bristol 
European Green Capital 2015. The 
course will offer practical workshops 
and engaging speakers to give 
organisers the confidence and skills  
to improve existing events or inspired 
to start planning something new.

Course overview

n Anything is possible – how to plan 
for a safe and successful event.

n Understanding health and safety 
and making it work for you 

n People – your team, contractors and 
audience

n Programme – the show, the glitz & 
the glamour

n Permissions and licensing – 
understanding and navigating the 
processes

n Environmental sustainability – how 
to save money and help save the 
planet 

n Financing  – where you can look for 
funding and how to make your event 
financially sustainable

n Open to all – making your event 
accessible

n Evaluating – what is success and 
how to measure it

n Marketing – how to successfully 
market and promote your event

The training/course will be 12 hours in 
total but with a range of days, times 
and locations to choose from, we are 
planning to make them as easy as 
possible to attend. It is compulsory 
that participants take part in all 
12 hours of learning. Register your 
interest at:

www.bristol2015.co.uk/get-involved/
community-event-training/ 

Places are limited. An expression of 
interest does not guarantee a place 
and all applicants will be notified by 
5pm 21 January 2015.

www.windmillhillcityfarm.org.uk
www.lwfarm.org.uk/
www.bristol2015.co.uk/get-involved/community-event-training/
www.bristol2015.co.uk/get-involved/community-event-training/
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Events 

Seed Fair and potato Day  
for home growers and 
allotment holders
10am–2pm Sunday 11 january 
Southville Centre, Beauley Road BS3 1QG 
£1 entry, children free

n Organic seed – vegetables and herbs

n Large general range of vegetable seeds 
plus many unusual bean varieties

n Flower seed including wildflowers

n Green manure seed

n Garlic for planting

n Seed potatoes

n Plants and sundries

n Refreshments available

Bristol Winter Cider Festival
Friday 30 january & Saturday 31 january 
Brunel’s Old Station

On offer will be over 100 ciders and 
perries including award-winning ciders 
from Ben Crossmans, Richs, Thatchers, 
Broadoak and Hecks (Somerset), Gwatkin 
(Herefordshire), Gwynt Y Ddraig (Wales), 
and Mr. Whiteheads (Hampshire) – as well 
as hog roast rolls and cheese platters, and 
a range of soft drinks for the drivers.

www.clstickets.co.uk/category/cider-
festivals/bristol

Nutrition & cooking classes for people living or working  
in BS13/14
No.10 The people’s Kitchen, Hartcliffe Health & Environment action Group,  
The Gatehouse Centre, Hareclive Road, Hartcliffe, BS13 9jN

At the start of these cooking courses you are given 3 years membership of the 
Food For All co-operative which entitles you to 10% off all purchases, and quarterly 
newsletters.

Cooking for others 
10am–2.45pm Mondays  
£2 per week including a light lunch
Working in a supportive environment, 
you will learn new cooking skills that  
you can use when cooking for a crowd – 
or even for work in the future…

Topics covered could include making

n knife skills & food prep
n bread making
n children’s party foods
n batch cooking for freezing
n using herbs & spices
n celebration cakes
n jams & preserves
n you can work towards formal 

qualifications

Figure it out 
10am–12 noon Wednesdays 
£1.50 each week towards ingredients 
(take home what you make)

A nutrition & cooking course designed 
for people who want to reduce or 
manage their weight.

n Do some cooking for weight 
management

n Meet others trying to lose weight

n Try out some new ingredients & foods

n Learn about fatless cooking methods 
& healthy portion sizes

Nutrition & cooking for parents  
with young children 
10am–12 noon Thursdays 
5-week introductory course 
Continuing 5-week course 
£1.50 each week towards ingredients
Under the guidance of our qualified tutor 
you will:

n learn how to plan healthy, low cost 
meals for your family

n develop your cooking skills in our 
community kitchen

n make a dish to take home for the 
family to try each week

If you need childcare provision to access 
this course, ask us about nursery places 
for young children and babies...

Lunch & More 
10.15am–2pm Fridays 
£2 each week towards ingredients 
Don’t get stuck indoors feeling lonely, 
under-the-weather or in a rut, come to 
Lunch & More:

Each week you will be able to:

n Help to prepare and share in a 
delicious lunch with good company

n Hear from speakers on topics of 
interest

n Find out more about what’s going on 
in your neighbourhood

n We can pick up from home & drop you 
back!

0117 946 5285 · office @hheag.org.uk

www.hheag.org.uk

www.clstickets.co.uk/category/cider-festivals/bristol
www.clstickets.co.uk/category/cider-festivals/bristol
www.hheag.org.uk
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Full power Masala!  
Vegetarian North Indian Cookery Course 
6–9pm Tuesdays 3 February–10 March  
(6 week course) 
£150
Experience the magic of North Indian 
Vegetarian Cookery with chef and yogi  
Ajay Sharma AKA Indiana Joe Baba.  

Ajay will take you on a journey of spices 
and masala mixes to equip you with 
everything you need to know to cook up a 
real Indian feast. In this six week course, 
you will learn a range of techniques 
to prepare fragrant and complex main 
dishes, chutneys, raitas, Indian breads, 
snacks and desserts and you will get to 
taste all of them along the way. Join us for 
an Indian cooking adventure!

Eli’s Spanish Cocina 
6.30–8.30pm 12 February & 19 February 
£20 for one class or £35 for both
Immerse yourself in Spanish culture, 
language and food!

Can there be a better way of learning the 
language than having a go at Spanish 
whilst cooking an array of traditional 
dishes and tapas? Try one of these classes 
or both, to dip your toe in to this ace 
language.

This class is suitable for complete 
beginners or anyone who just wants to 
hear the Spanish language a little bit more 
¡Que Rico!

Courses at Co-exist 
community kitchen

From plot to pot 
6–9pm 19 March · £25
Come make some tasty foraged goodies.

Working with Amanda a gardener and 
cook, you will use locally gathered fresh 
ingredients from allotments and gardens. 

Learn the joys of using wild plants and  
herbs to create a tasty and nourishing meal. 

At the end of the session we shall all 
eat together to enjoy the food we have 
created.

Ice Cream alchemy 
6–9pm 2 april · £25
Learn how to make the perfect ice cream 
base (with and without a machine) and 
concoct your favourite flavours with 
experienced and award winning ice cream 
aficionado Harriet of Jolly Nice.

Sweet dreams are made of cheese 
6–9pm 16 april · £25
Unwrap all that British cheese has to offer. 

Discover the wonders of British cheese, 
by learning how to serve, cook and pair 
it with an array of seasonal produce and 
flavours. Learn with cheese aficionado; 
Rosie Teare!

Hamilton House, 80 Stokes Croft BS1 3QY  
www.hamiltonhouse.org/community-kitchen/

More 
wassails
Totterdown Sprouting 
Wassail
10.30am Saturday 3 january 
park Street orchard, Totterdown

In the rush to prepare for 
Christmas don’t forget the Wassail 
in the Orchard (on Park St) at 
10.30am on Saturday 3 January.

We will need to make more noise 
than last year to wake up the 
trees as they didn’t produce many 
apples this year, so we need lots of 
you to turn up with saucepans and 
anything else to bang.

The event will be celebrated with 
‘toast’ for the trees and mulled 
cider or apple juice for everyone 
else.

http://tresa.org.uk/index.
php/projects/84-totterdown-
sprouting

apple Tree planting and 
Twelfth Night Wassail
11am–3.30pm Saturday 10 
january 
Dry arch, Holcombe Lane, 
Bathampton, Ba2 6uW

Come and join the Dry Arch 
Growers and take part in a 
traditional Wassail to produce a 
good apple crop from this orchard 
in Bathampton next year.

Volunteers are needed to help with 
tree planting, at 11.00am (lunch 
provided). Why not sponsor a new 
tree for just £10? Details at:  
www.broadlandsorchardshare.
org.uk/dry-arch-sponsorship.
html. 

The celebratory Wassail and 
bonfire starts about 2.30pm. 

http://transitionbath.org/event/
apple-tree-planting-twelfth-
night-wassail/

www.hamiltonhouse.org/community-kitchen/
http://tresa.org.uk/index.php/projects/84-totterdown-sprouting
http://tresa.org.uk/index.php/projects/84-totterdown-sprouting
http://tresa.org.uk/index.php/projects/84-totterdown-sprouting
www.broadlandsorchardshare.org.uk/dry-arch-sponsorship.html
www.broadlandsorchardshare.org.uk/dry-arch-sponsorship.html
www.broadlandsorchardshare.org.uk/dry-arch-sponsorship.html
http://transitionbath.org/event/apple-tree-planting-twelfth-night-wassail/
http://transitionbath.org/event/apple-tree-planting-twelfth-night-wassail/
http://transitionbath.org/event/apple-tree-planting-twelfth-night-wassail/
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Publications
Livestock – Climate Change’s 
Forgotten Sector:  
Global Public Opinion on Meat 
and Dairy Consumption
Chatham House

Human consumption of meat and dairy 
products is a major driver of climate 
change, but this new paper finds that 
there is a major lack of public awareness 
and understanding of the link between 
eating meat and dairy and climate change. 

www.chathamhouse.org/publication/
livestock-%E2%80%93-climate-
change%E2%80%99s-forgotten-sector-
global-public-opinion-meat-and-dairy

Beyond the allotment –  
The wider benefits of growing 
exotic crops
Garden Organic

It is clear that there is a gold mine of 
specialist knowledge, experience and 
seeds held by multicultural communities 
growing crops in allotments and gardens 
in the UK. The Sowing New Seeds project 
has gone a long way in capturing and 
preserving some of this precious resource.
However, there is much beyond this being 
a fascinating wealth of information. The 
small-scale growing of multicultural crops 
could have essential roles in genetic 
conservation and food security. 

www.sowingnewseeds.org.
uk/newsreview2014.html?dm_
i=4uO,322Z8,jCI86,B0a12,1

Let’s Talk about Meat: 
changing dietary behaviour  
for the 21st century
Eating Better alliance

A YouGov survey, commissioned by the 
Eating Better alliance and Friends of the 
Earth, looked into the awareness and 
attitudes on meat among the among 
the public in Britain. The survey found 
that around one in three people (35%) 
in Britain say they are willing to consider 
eating less meat, with one in five (20%) 
saying they have already cut back on the 
amount of meat they eat over the last year. 
Only 5% say they are eating more.

The report identifies ten potential drivers 
for motivating behaviour change towards 
more plant-based diets and ‘less and 
better’ meat eating. It concludes that 
despite strong evidence of the benefits 
for health and climate change – as well as 
public willingness to eat less meat – the 
public’s efforts are not yet supported by 
governments and most food companies. 
Eating Better and Friends of the Earth 
intend to use the findings of this report to 
stimulate engagement with policy makers, 
practitioners, researchers, businesses 
and civil society to encourage further 
discussion, and stimulate research and 
practical initiatives.

http://www.eating-better.org/uploads/
Documents/Let%27sTalkaboutMeat.pdf

Incredible! plant Veg,  
Grow a Revolution
pam Warhurst & joanna Dobson · £12.99

This is the tale of an extraordinary local 
food movement that has become a 
worldwide phenomenon. Told by Pam 
Warhurst, co-founder of Incredible Edible 
Todmorden, and writer Joanna Dobson, 
the book invites readers into a humorous, 
inspiring and often moving series of 
stories that brought people together 
through the simple method of planting 
vegetables in public places. 

www.troubador.co.uk/book_info.
asp?bookid=2774

Feeding Britain:  
A strategy for zero hunger in 
England, Wales, Scotland and 
Northern Ireland
The report of the all-party parliamentary 
Inquiry into Hunger in the united 
Kingdom

The main task behind Feeding Britain 
was to consider the reasons behind the 
large rise in the use of food banks, and 
associated provision of emergency food 
assistance, over the last few years, and 
to make recommendations about how to 
address ‘hunger’ in the UK.

http://bristol-cathedral.co.uk/images/
uploads/Food_poverty_Feeding_Britain_
FINaL_pDF.pdf

an Evidence Review for the  
all-party parliamentary 
Inquiry into Hunger in the 
united Kingdom
This review is separate to the report of 
the All-Party Parliamentary Inquiry into 
Hunger in the United Kingdom. It details 
the evidence that the Inquiry received, but 
does not seek to make recommendations. 
The views within it are those of the 
hundreds of individuals and organisations 
from right across the country who have 
taken the time to submit evidence.

https://foodpovertyinquiry.files.
wordpress.com/2014/12/food-poverty-
appg-evidence-review-final.pdf

www.chathamhouse.org/publication/livestock-%E2%80%93-climate-change%E2%80%99s-forgotten-sector-global-public-opinion-meat-and-dairy
www.chathamhouse.org/publication/livestock-%E2%80%93-climate-change%E2%80%99s-forgotten-sector-global-public-opinion-meat-and-dairy
www.chathamhouse.org/publication/livestock-%E2%80%93-climate-change%E2%80%99s-forgotten-sector-global-public-opinion-meat-and-dairy
www.chathamhouse.org/publication/livestock-%E2%80%93-climate-change%E2%80%99s-forgotten-sector-global-public-opinion-meat-and-dairy
www.sowingnewseeds.org.uk/newsreview2014.html?dm_i=4UO,322Z8,JCI86,B0A12,1
www.sowingnewseeds.org.uk/newsreview2014.html?dm_i=4UO,322Z8,JCI86,B0A12,1
www.sowingnewseeds.org.uk/newsreview2014.html?dm_i=4UO,322Z8,JCI86,B0A12,1
http://www.eating-better.org/uploads/Documents/Let%27sTalkAboutMeat.pdf
http://www.eating-better.org/uploads/Documents/Let%27sTalkAboutMeat.pdf
www.troubador.co.uk/book_info.asp?bookid=2774
www.troubador.co.uk/book_info.asp?bookid=2774
http://bristol-cathedral.co.uk/images/uploads/Food_Poverty_Feeding_Britain_FINAL_PDF.pdf
http://bristol-cathedral.co.uk/images/uploads/Food_Poverty_Feeding_Britain_FINAL_PDF.pdf
http://bristol-cathedral.co.uk/images/uploads/Food_Poverty_Feeding_Britain_FINAL_PDF.pdf
https://foodpovertyinquiry.files.wordpress.com/2014/12/food-poverty-appg-evidence-review-final.pdf
https://foodpovertyinquiry.files.wordpress.com/2014/12/food-poverty-appg-evidence-review-final.pdf
https://foodpovertyinquiry.files.wordpress.com/2014/12/food-poverty-appg-evidence-review-final.pdf


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

Bristol Green Capital partnership 
http://bristolgreencapital.org/

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

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

Forest of avon  
http://forestofavontrust.org/

Garden Organic e-news 
www.gardenorganic.org.uk

Growing Schools newsletter 
www.growingschools.org.uk

Soil association e-news 
www.soilassociation.org/enews 

Sustainable Food Cities 
www.sustainablefoodcities.org/

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

Voscur 
www.voscur.org/news
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Odds & ends
Second Step: Recruiting 
activity volunteers
Next training is in February 
Closing date for applications: 26 january

Doing more of what you enjoy helps you 
maintain your wellbeing.

We are looking to recruit volunteer to 
share their interests with service users 
by running sessions, involving them in 
activities, either one to one or in groups.

 Amongst other things, we’re looking for 
people with an interest in gardening to get 
involved with our new community bed at 
Golden Hill Community Garden. 

We welcome people with any other 
creative interest that you feel you can 
share with others.

We aim to build the confidence of 
our service users by offering them 
opportunities to develop skills and 
interests and reduce social isolation.

We welcome applications from people 
who have had their own experience of 
mental health, homelessness, offending, 
or using support services and now feel 
ready to support someone else. Applicants 
will have been clean and dry of substance 
misuse and living independently for  
6 months.

For more information or to discuss this 
role, and to get an application form, 
please contact:

volunteering@second-step.co.uk 
0117 9096630  

www.second-step.co.uk 

Growing for Health:  
Community food growing – a 
natural part of the health service
Download the presentations from the 
November Bristol conference:

www.sustainweb.org/growinghealth/
events_and_conferences/

Buzz Food Volunteer
Closing date: 5pm Friday 31 january

Buzz Lockleaze are looking for volunteers 
with a real interest in food and healthy 
eating who are keen to work with people of 
different ages and varying abilities to raise 
awareness around healthy eating and diet 
and to assist with food-related activities 
and workshops within the Lockleaze and 
surrounding area.

For more information and an application 
pack please contact Helen Stone  
(Volunteer Co-ordinator): 0117 9515751 x221

helen@northbristoladvice.org.uk

4 Gainsborough Square Lockleaze Bristol 
BS7 9XA

Notes from the Bristol Good 
Food Conference 2014
Notes from the table discussions from the 
Good Food Conference are now available 
at: http://bristolfoodpolicycouncil.org/
wp-content/uploads/2014/12/Bristol-
Food-Conf-20th-Oct-delegate-notes.pdf

Thanks so much to Maisie Marr, Business 
Admin Apprentice at Bristol City Council, 
for typing them all up, and to Joy Carey of 
Bristol Food Network for editing them.

You can also access the slides from the  
speaker presentations from the Conference.

François Jégou opening presentation: 
http://bristolfoodpolicycouncil.
org/wp-content/uploads/2014/12/
urbanfoodstrategies.pdf

Kevin Morgan keynote presentation: 
http://bristolfoodpolicycouncil.
org/wp-content/uploads/2014/12/
urbanFoodpioneers.pdf

3-minute URBACT speed presentations: 
http://bristolfoodpolicycouncil.
org/wp-content/uploads/2014/12/
uRBaCTfinalSpeedpresentations.pdf

http://bristolgreencapital.org/
http://www.eating-better.org/get-involved.html
http://www.eating-better.org/get-involved.html
www.fcrn.org.uk
http://forestofavontrust.org/
www.gardenorganic.org.uk
www.growingschools.org.uk
www.sustainablefoodcities.org/
http://sustainablefoodtrust.org/support-us/
http://sustainablefoodtrust.org/support-us/
www.voscur.org/news
http://www.second-step.co.uk/
www.sustainweb.org/growinghealth/events_and_conferences/
www.sustainweb.org/growinghealth/events_and_conferences/
http://bristolfoodpolicycouncil.org/wp-content/uploads/2014/12/Bristol-Food-Conf-20th-Oct-delegate-notes.pdf
http://bristolfoodpolicycouncil.org/wp-content/uploads/2014/12/Bristol-Food-Conf-20th-Oct-delegate-notes.pdf
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Bristol’s local food update
If you didn’t receive this PDF by email, you 
can send a subscription request for future 
issues to be sent direct to you, to:  
bristollocalfood@googlemail.com 

Subscribers will also be e-mailed once a 
fortnight with an e-update of any event 
information that missed the newsletter 
deadline. 

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

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

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

@Bristolfoodnet

Blaise Walled Kitchen Garden 
Workdays: 10am–12.30pm Saturdays 
Open days: 1–4pm 1st Sunday of the 
month
Facing the front door of Blaise House, 
go left through the rose garden until you 
come to the entrance doors to the walled 
garden OR, go behind the house and 
take the door next to the orangery and go 
left through a little door into the garden. 
Please wear sturdy footwear, and make 
the volunteer leader aware of your arrival. 
Contact: Christine Carroll · 0792 870 1369 
info@blaisegarden.org.uk

http://blaisecommunitygarden.org.uk

Easton Community allotment
Thursdays 11–4pm (5pm summer)
A beautiful, green enclave nestled on the 
edge of Easton. A social space for people 
who want to grow vegetables, drink tea 
and share the harvest. No experience 
necessary – just drop in. Email for map: 
eastoncommallot@yahoo.co.uk
www.eastoncommunitygarden.org.uk

Feed Bristol
Mons, Tues, Weds & Fridays
Communal growing days: Volunteers  
are welcome on Mondays, Tuesdays  
and Wednesdays 9.30am–4pm;  
Fridays 9.30–12pm. 
Drop in with workshops and events.  
All welcome. Phone to see if we’re here on 
Saturday: 0117 917 270

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

Golden Hill Community Garden
10am–4pm Wednesdays 
We always have a range of jobs to suit 
ability and preferences. Free feel to come 
down for a chat and a look around with no 
commitment to stay. You can drop in for 
an hour or stay all day whatever fits round 
your life or energy levels.

www.thegoldenhillcommunitygarden.com

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

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

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

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

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

Claire Milne
Transition Bristol and Bristol Food Hub

Save our soils – use our soils
Richard Spalding

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

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

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

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

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

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

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

Smallholdings in Frenchay

Metford Rd Community Orchard
usually 3rd Sunday of the month

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

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

Royate Hill Community Orchard
Main orchard day is the 3rd Sunday of 
every month. Additional/alternative day 
is 1st Sunday from March to October. 
Contact Mike Feingold 0776 891 5423  
if you’d like to join or visit us.

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

www.kebelecoop.org/?page_id=28

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

Trinity Community Gardens
Gardening drop-in sessions 
Last Saturday of the month 11am–5pm
Volunteer drop-in sessions. Learn to grow 
fruit, veg & herbs at the Trinity Gardens. 
Get fit, work outside, meet people, and 
gain knowledge and practical experience. 
Drinks provided, but please bring lunch!

www.3ca.org.uk/activities/garden

Woodcroft Community Orchard
Workdays 1st Saturday of the month 
On the edge of Nightingale Valley on 
former allotment ground at Woodcroft 
Road. Now planted with over 50 trees and 
numerous soft fruits.  
communityfoodproject@yahoo.co.uk
http://woodcroftcommunityorchard.
wordpress.com/

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