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The month of May sees an explosion of food-related activity in
Bristol, kicking-off on the 1st with the start of nine sardine-packed
Food Connections festival days. If that’s not enough to be getting
on with, then June sees the return of the Get Growing Garden Trail,
the Chelsea Fringe, and an even-bigger-than usual Big Green Week.
Where will we find the time to tend our plots?
Please email any suggestions for content
of the July–August newsletter by 15 June
to bristollocalfood@googlemail.com.

Get Growing
The Get Growing Garden Trail returns
for a 5th year – with 30 groups showing
off 36 gardens over the weekend of
6 & 7 June.

The Good Food Diaries are
back for 2015!
Write a diary to receive £20 FREE local
produce from fresh-range plus win a
Sims Hill veg box!!
Bristol Food Network have teamed up
again with Knowle West Media Centre
and the Bristol Food Connections
Festival to bring you the Good Food
Diaries – your chance to show off
what you’re doing between 1st & 9th
May towards making Bristol a truly
sustainable food city.
All you have to do is:
n

sign-up to made-in-Bristol social
media – MyBristol

n

create your profile & set your own
Good Food challenge

n

get blogging!

www.bristolfoodnetwork.
org/2015/02/the-good-food-diariesare-back-for-2015/

The sites taking part range from pocket
growing sites on high streets or in parks,
to expansively productive fields. From
miniature orchards tucked behind shops,
to historic gardens, to working farms.
Each community project has its own ways
of working and its own ways for people
to get involved. The best way to find what
would suit you, is to get out and explore.
New sites to visit this year include:
n

4 fields managed by the Bristol East
Allotment Assocation in St George

n

Elm Tree Farm’s 12.5 acre horticulture
and animal care training site in Stapleton

n

Hengrove & Whitchurch Community
Orchard (a site so new, it hasn’t even
been planted yet!)

n

4 Incredible Edible Bristol plots in
Castle Park, Fishponds, Horfield
Common and Millennium Square

n

The Trinity Garden

The 2015 Trail leaflet is available for
download at:
www.bristolfoodnetwork.org/2015/02/
its-back-the-annual-get-growinggarden-trail-returns-for-2015/

Printed Trail leaflets are also available.
If you’d like some for a local event, or for
distribution around venues in your area,
please contact us:
bristollocalfood@googlemail.com.
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Registration no. 8838348.

Food Connections City Centre Weekender
Food Connections, Bristol’s revolutionary
food event, is back from 1–9 May and
it’s kicking off with a bumper weekend
of Bank Holiday events in the city centre
(Friday 1–Monday 4 May).
Thousands of visitors will descend on the
city centre for an incredible line-up of free
and ticketed events, taking place from
College Green to Queen Square.
Supported by First Great Western, Food
Connections is the flagship food event for
Bristol 2015, European Green Capital. Now
in its second year, having attracted around
185,000 people in 2014, Food Connections
aims to change how we think about food
and how we eat by, ‘Bringing people and
good food together’.
The Orangery, Food Connections’ pop-up
event hub on College Green, will host a
number of ‘Feasting & Festivities’ events:
from a Slow Food banquet cooked
by celebrity chefs Tom Hunt, Giorgio
Locatelli and Thomasina Miers to a huge
‘Eat-In’ where people from all walks of
life will bring a dish to share around a
communal table whilst exchanging ideas
and opinions about Bristol’s local food
system.
As part of Food Connections’ partnership
with the BBC, a series of food themed
talks and live recordings will take place
in the IMAX theatre. These free events,
curated by the BBC, will feature Rick Stein
and Simon Hopkinson discussing their
lives in food, a tribute to Jane Grigson,
and many more.
On College Green and in Millennium
Square, markets will offer a cornucopia
of the very best produce the West has to
offer. The Food Connections producers
market on College Green will feature over
40 stalls with everything from charcuterie
to cheese, cider to chocolate.
On Sunday 3 May in the Orangery, some
of the West and Wales’ best producers will
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compete to win an incredible £100,000
prize, funded by The Seed Fund and
supported by First Great Western. The
event is open to the public, who will taste
test the shortlisted produce and help the
judging panel to pick a winner.
Over in Millennium Square, visitors will
take a taste trip across the globe at the
Food Connections street food market,
with award-winning street food from all
over the world. Visitors can grab a dish,
pull up a pew and listen to some laid-back
music throughout the weekend.
The Grow Festival, taking place on College
Green from 2–4 May, is one of Food
Connections’ biggest events. Supported
by Riverford Organic, Grow will feature an
inspiring programme of talks, activities
and workshops designed to reconnect
people and planet. Local experts and
organisations will give talks on a whole
host of topics including aquaponics, bee
keeping and composting. Children of all
ages will be treated to hands on cookery
and craft classes hosted by At-Bristol,
Riverford and the Children’s University,
as well as live performances across the
festival.
For those keen to turn their passion
for food into a career, there will be
a series of talks and seminars in AtBristol. ‘The Business of Pleasure’
will cover everything from blogging to
entrepreneurship, with advice from the
best in the business.
Over at the Lab – the hub for Bristol
2015, European Green Capital – live
cookery demonstrations will take place
throughout the weekend with chefs from
across Bristol and the South West covering
a whole host of topics from filleting fish to
cooking for health.
“Food Connections will kick off with a bang
over the May Bank Holiday weekend,”
said Lorna Knapman, Festival Director.

“The whole city centre will become one
massive celebration of food; from street
food to banquets, live cookery demos to
BBC recordings, markets to workshops,
and so much more. It’ll be a great weekend
for all ages.”
For more information please visit
www.bristolfoodconnections.com
First Great Western are principal
sponsors of the Food Connections
festival. They are committed to
supporting the communities they
serve and aim to source all their
food and drink on board their trains
from within 15 miles of the tracks.
www.firstgreatwestern.co.uk/
Your-journey/On-board/First-GreatWestern-Food-and-Drink
Food Connections is a partnership
event, led by the Bristol Food Network,
the BBC, Bristol City Council and
involving Bristol Green Capital,
University of West England, Bristol
University and Visit Bristol and many
other organisations.
The Seed Fund is a collaboration
designed to offer brand and marketing
support, business and commercial
advice as well as food business
mentoring to a food or drink brand
with growth potential. The winner
stands to gain £100 000 worth of
business branding and marketing
resources. The Seed project is made
up of The Collaborators, FD Works
and Piper Finance.
www.theseedfund.co.uk

URBACT Conference
Sharing City Journeys towards a Good Food Future
Dorothy Greaves

The event marked the launch of 10 cities’
Local Action Plans as the last step of the
Sustainable Food in Urban Communities
Network. Participants had the
opportunity to explore what cities do or
could do to reduce their carbon footprint
and improve overall sustainability of
their food supply.
Designed to be interactive, following
initial introductions, the conference began
with 3 parallel sessions: Re-engaging the
population with Sustainable and Healthy
Food; Canteens and Procurement power;
and Urban production and local delivery
models. Brief presentations of good
practice from Partner cities were followed
by discussion in small groups exploring
what actions could achieve the desired
changes. For example the ‘Re-engaging’
session identified the benefit of food
champions to mobilise action towards
transformation. In Bristol the Allotments
Manager is very much appreciated
as an enabler for community groups
seeking to grow food in green spaces
from community orchards to raised beds
in parks. Alison Comley, the Strategic
Director of Neighbourhoods, and also sits
on the Health & Wellbeing Board has been
officially named Bristol’s Food Champion.
Results of the discussions were fed back
into the conference followed by a Gold
standard Soil Association accredited lunch.
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The afternoon kicked off with a warm
welcome by the Lord Mayor and Francois
Jegou our projects Lead Expert, an
introduction of the project by Stephanie
Mantell our Lead Partner from Brussels,
an overview of the overarching URBACT
programme by project manager Ivan
Tosics and a presentation from Bristol
Food Policy Council chair Kevin Morgan
‘Putting food on the city’s agenda’. Key
project findings were then presented with
representation from all of the Partner
cities. The afternoon ended with a market
place where participants could ‘buy’
examples of good practise to take home
to their own cities from Partner run market
stalls, some of whom had brought along
samples of their national food and drink.

Liz Thompson from ‘Kitchen on
Prescription’ presented the innovative
Green Capital funded project that
recognises the role of cooking in
promoting good health, where GPs
prescribe cooking classes. Next on the
tour was Hartcliffe Health & Environment
Action Group. We visited the community
allotment then the training kitchens
with Sue Walker describing how this
long standing project works holistically
addressing multiple needs of the client
group. Before a splendid lunch provided
by the Surplus Supper Club, participants
heard about the Bristol pound and the
Real Economy from Bea Oliver followed by
the Green Capital funded project ‘Lets all
cook and eat’ explained by Martin Fodor
as essentially outreach, capitalising on
existing events to demonstrate healthy
simple recipes cooked with minimal
equipment. Matt Cracknell from ‘Feed
Bristol’ completed the Tour by describing
the extraordinary scale of the positive
impact achieved by the project so far,
engaging thousands of adults and
children in wildlife friendly food growing.
Some useful websites to find out
more about URBACT and our specific
project with its published handbook
encapsulating the good practise and
learning from all Partners follow below:
http://urbact.eu/sustainable-food
http://www.sustainable-everydayproject.net/urbact-sustainable-food/
handbook
http://urbact.eu/sustainable-foodhandbook
https://www.facebook.com/
SustainableFoodInUrbanCommunities

The evening celebration supper on the
SS Great Britain was preceded by a
welcome by Mayor George Ferguson and
was a joint event with the UK Sustainable
Food Cities network. For the latter several
UK cities were awarded bronze or silver
accreditation as a result of their policy and
action towards sustainable food provision
in their cities.
The Good Food Tour on Tuesday 17 March
began by visiting Barny Haughton’s
Square Food Foundation training kitchen
to hear about the work there in supporting
disadvantaged groups to learn to cook.

Sue Walker shows the Good Food Tour
around HHEAG’s community kitchen

My experience of
participating in the
URBACT Conference
The conference was an
extraordinary event providing
an opportunity to hear first hand
about the inspirational range of
initiatives and actions that are
happening around sustainability
in urban food systems across ten
different European cities.
Sharing these actions and
initiatives is essential and has a
decisive impact on other cities –
inspiring new motivation and the
start up of other similar actions.
It also helps to create closer links
with existing and future partners.
We all need to spread the word!
What most caught my attention
was not one particular action,
but more that all this is actually
happening – so many are cities
doing lots of different things –
but as a normal citizen it’s not
something I would realize was
happening. Unless more of us get
the chance to go to events like this
we won’t find out very easily.
Listening to the practical examples
challenged me to get involved
more in the sustainable food
movement. The day also confirmed
to me the need for, and value of
city and city region food system
baseline studies – like the one
I am currently working on for San
Sebastian in the Basque Country,
using the Who Feeds Bristol whole
system research approach.
Events like this are important
to share knowledge, open new
windows and talk loud and clear
about the importance of putting
good food onto the city agenda,
making sure that food gets the
place it deserves in our lives. It
is not only about eating, it is also
about what we eat and where our
food comes from. We are what we
eat.
Ion Uranga,
Researcher based in Bristol
from San Sebastián,
Basque Country
http://bristolfoodpolicycouncil.
org/who-feeds-bristol/
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Sustainable Food Cities conference
Beth Parsons

On 16 & 17 of March, representatives
from 57 cities across the UK and Europe
came together for the Sustainable Food
Cities Annual Conference.
The Panels
Feeding Britain – how best can we
square promoting ‘good food for all’
with tackling hunger?
Places and setting – the role of public
agencies in promoting and providing
good food
Joining the dots – from local action to
a national good food movement
The event was launched with a celebratory
evening aboard the SS. Great Britain,
where Brighton and Hove, Cardiff,
Lambeth and Plymouth became the first
cities to receive Sustainable Food City
Awards. The following day was a mixture
of panel sessions and workshops focusing
on ‘Good Food for All: from tackling
immediate crises to designing long-term
solution’.
Three key themes emerged from the
second day. The first of these was a
shared resentment at the continuing
increase in food poverty across the UK.
Currently, many cities have projects
where surplus waste food is redistributed
to those experiencing food poverty. It
was recognised that while this work is
essential, it is an unhappy marriage of two
key issues in our food system. This is only
a short-term solution. The root cause of
food poverty in the UK is deeply political
and must be challenged.
Secondly, we are currently witnessing a
shift in our political environment, where
cities are claiming more powers from
Westminster on local issues. There was a
strong feeling that cities should be making
the most of this and use new powers to

tackle key issues in our food system,
whilst pushing for further autonomy in
these areas.
Thirdly, we in Bristol are not alone. The 56
other cities represented at the conference
are all making efforts to improve the
justice, health and sustainability of
their local food systems. The wealth
of experience and expertise within the
Sustainable Cities Network is immense.
The network is a unique platform that
we have in the UK to share our work and
learn from each other’s success, forming a
national movement. The Sustainable Food
Cities Awards are helping to showcase
these experiences and commend
exemplary cities for their efforts. Lets hope
Bristol is soon among them when we apply
for the Silver award in September!
See the presentations at:
www.sustainablefoodcities.org/about/
annualconference2015

The Workshops
Getting the ingredients right:
Understanding what works through
the experiences of three cities
Learning across borders: Insights
from sustainable food city
programmes across Europe
Proof of the pudding: Measuring
impact by focusing on the right
outcomes and indicators
Action on food poverty: an
introduction to the Sustainable Food
Cities campaign for 2015
Towards zero food waste: Exploring
policies and practical approaches to
reducing food waste
It’s the economy, stupid: Innovative
approaches to creating more
sustainable food businesses

Sustainable Food Summit
This year, the Eat Drink Bristol Fashion/
Field to Fork Foundation team are
hosting the 2015 Sustainable Food
Summit. Their aim is to get stakeholders
from across the catering industry talking
about sustainability and explore how
to design and implement a sustainable
menu. Their vision? To make Bristol
the UK Capital of Sustainable Catering
by 2020; a sustainable food system
across Bristol in which links are forged
between the local catering industry and
local growers, producers and suppliers
to provide top quality food whilst
supporting a thriving local economy.
But what exactly is a sustainable menu?
The clue is of course in the name – field
to fork – which considers sustainability to
begin in the way the food is grown in the
field (or raised), and continue through to
how it is transported, prepared, eaten and
extending beyond this to how waste is
dealt with. This means a priority for local,
seasonal and traceable ingredients which
are produced ethically and with as little
environmental impact as possible.
The summit is taking place on the
premise that a lot of the food we eat
today is the result of a highly wasteful,
resource intensive and environmentally
destructive food system. The catering
industry have the potential to play a huge
role in changing this and leading the way
to a new, more sustainable food system.
Rather than focus on the negative aspects
however, the summit hopes to create
a positive and productive environment
in which delegates can learn about
sustainability in the catering industry,

share stories, skills and experiences, and
explore the multitude of positive spin-off
effects that implementing a sustainable
menu can have for their business. By
establishing a constructive dialogue the
event aims to put caterers in touch with
the existing schemes, organisations and
initiatives that can support them.
The day will be split into a variety of
talks by key individuals and experts
giving information and advice, as
well as demonstrations, case studies
and practical examples of how the
catering industry can achieve specific
sustainability goals. There will also
be a valuable opportunity to discuss
the barriers and challenges involved
in becoming more sustainable, and
provide feedback on the needs of
those endeavouring to operate more
sustainably. Guests will be encouraged at
the end to select a few ways in which they
will commit to implementing a sustainable
menu. The day will be followed by
canapés, cocktails and the chance to
network with others in the industry.
Of course a key challenge is to create longlasting changes, and the summit hopes
to create a legacy of lasting connections
across the whole of Bristol which can
mutually support each other. There will be
a variety of more tangible outcomes, such
as ‘how to’ guides with clear, succinct
steps towards operating sustainably,
which will provide a synthesis of the
material covered at the summit.
The summit hopes to be the first of
many events leading up to 2020 which
will explore more specific aspects of
sustainability in more depth, such as
urban farming, sustainable fish sourcing,
zero-waste and sustainable water use.
Speakers include: Griff Holland, Friska;
Douglas McMaster, Silo; Barny Haughton,
Square Food Foundation; Alice Holden,
Growing Communities; Josh Eggleton,
Eat Drink Bristol Fashion/Field to Fork
Foundation; Amy Robinson, Low Carbon
South West.

Building Sustainable Menus
2–6pm Wednesday 6 May
Tipi Village, Queen’s Square, BS1 4LH
Tickets: £20 (£7.50 student)
For more information and to book:
www.eatdrinktickets.co.uk/
https://eatdrinkbristolfashion.co.uk/
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Want to knoW WHeRe youR Food’S CominG FRom?

Join Sims Hill Shared Harvest and get
vegetables grown for you, in Bristol, just
two miles from the city centre, by people
you’ll get to know.
Food with a Face know where
and how it’s grown and who
grows it.
Grown naturally without any
chemical pesticides or fertilisers.
Run as a Cooperative where
customers are also members
who can have a say in how
things are run.

Caring for soil, soul, society

www.simshill.co.uk/join/

Sims Hill update
We’re currently actively looking for
members to join our Community
Supported Agriculture scheme and
get our lovely veg. Joining Sims Hill
is different to just signing up for a
veg box. It is about keeping a food
growing culture going right here in the
city and providing Bristolians with the
opportunity to get staple vegetables
grown by people they can get to know.
This month, our new Membership
Recruitment Manager Isobel Tarr, is
letting us know where you can meet her
in May to hear more about Sims Hill and
sign up to become a member.
We’ll have a stall at each of these events
and really hope to see you there:
Grow Festival: Bristol Food Connections
2–4 May
The Grow Festival will be on College
Green 10am–6pm all bank holiday
weekend. We have a little informal space
alongside a talk on 4 Monday: more
details TBC.
www.bristolfoodconnections.com/
whatson-2015/grow-festival/
Trinity Garden Party · 10 May
Party with Sims Hill! Amazing music and
performance. Fingers crossed for a good
spot for our stall where we get to watch
the bands! An expected 7,000 people,
so be ready to have a natter! We’ll be
there 12–5pm or later.
www.3ca.org.uk/whats-on/trinity/2015/
garden-party-2015
Harbourside Market · 16 May
A Saturday in the centre surrounded by
lovely food! The famous Harbourside
market is back. Come by any time
10am–4pm.
Or if you can’t wait contact us at
simshillmembership@gmail.com

Food Route update
Sara Venn

Since our last update much has
happened behind the scenes at Food
Route to make sure all the technology
running the project is set up perfectly
to ensure all users get the best and
most efficient use of Food Route, and so
ensuring the maximum amount of food
is saved from landfill and sent to people
who will use the food well!
Those with surplus will be able to log in
with ease to put their surplus on the site,
and will know to whom and where their
products have gone. Those who access
the food will be sent notifications based
only on what they have told us that they
can use, meaning that they will never get
notified of eggs if they only want bread,
or of something in Brislington if they have
only requested information from Horfield
and Bishopston.

We know it’s absolutely vital to get this
right before the pilot begins, making
working lives efficient and helping
voluntary organisations to access the food
with as little fuss as possible.
Once an alert has gone out to the relevant
community groups and someone has
collected the food, it will show on their
community page on the website so that
anyone can see where and how the food
is being used and how much CO2 is being
saved by the food being sent to people
rather than landfill.
Food Route is, of course, primarily about
saving food waste that is still edible from
landfill, and making sure that people
who need to access that food are able to.
However, we are also aware of the many
growing groups around the city and their
need for good, affordable and home grown

compost. With this in mind we would
like to encourage all of those groups to
sign up to Food Route so they can access
waste food for this purpose. We already
have several cafes on board who want
to be able to ensure their grounds go to
compost or soil conditioner use and so the
more growing groups involved, the more
we are going to be able to save through the
Food Route technology. So get involved!!
If you are a producer with occasional
gluts we can also help you get those
used by people who are in need. If you
are an allotment society, a CSA project, a
community food growing project then get
in touch and we can help you to produce
enough compost for your projects and
sites. We look forward to hearing from you
and being a part of your exciting journey.
Contact foodroute@neighbourly.com

Incredible Edible Bristol news
Sara Venn

From the outset Incredible Edible Bristol
has aimed to have an education arm,
working with schools to bring food
growing skills back to children. We
have been working alongside a group
of teaching professionals and LINE
(Learning In The Natural Environment) to
find out how this could best be achieved
and a year of hard work has resulted in
the launch of IncrEdible Schools.
This is an online platform that supports
teachers throughout the year to bring food
growing and land management into the
classroom and to the outdoor classroom,
as well as bringing together many links
and resources that are already available
but are now all in one easy space. Once
a school signs up for the programme we
visit once and see where they are and
how we can offer any practical support
and from there on they can work with the
website, edibleschools.org.uk, to grow
their projects. Very excitingly the website
has been picked up by the Incredible
Edible network and will be used by them
as their go to schools site.
We launched the schools programme a
month ago with a competition, sponsored
6
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by Almondsbury Garden Centre, which will
see 3 schools win gardening equipment
and extra specialist help to create exciting
new growing projects or to build on what
they are already doing. The winners will be
announced during Food Connections.
We received a strategic grant from Bristol
2015 to create a trail of food spaces from
Temple Meads to the beds we are already
looking after in Millennium Square. This
sees us working with Grow Bristol and Bee
The Change to bring not just traditional
food growing, but also aquaponics and
bees to the trail which leads from Temple
Meads, along Redcliffe Way and through
Queen Square to Millennium Square, with
various sites along the way. The next big
session on this project is at 100 Temple
Street on the evening of the 7th and
during the day of the 10 May. We are
thrilled to be able to bring food spaces
and gardens to areas that are traditionally
full of evergreen shrubs and sick looking
perennials, offering people food on their
journey and the opportunity to look up
at something that is a plant that they are
able to interact with, touch and harvest
from. We hope also it will encourage
people to use our local trains to travel to

Temple Meads and then walk along the
trail to the great FOOD exhibition at
@Bristol.
We are also working with Severnside
Community Rail Partnership to bring food
growing to the station platforms on the
Severn Beach line, with the eventual hope
that all of our local stations will have
food planted onto them. There will be 2
containers at each site, designed by John
Packer who designed the solar tree in
Millennium Square, and these containers
double as bicycle lockers. We have worked
with local artists Barbara Disney and
Karen Hayes to make food related artwork
for each station with children from the
school most local to each station and
some of these children will be involved in
planting up the containers.
As well as working with our amazing
community groups, including groups in
Fishponds, Lockleaze, Horfield Common,
Dame Emily Park, BS3, Stokes Croft and
St Pauls, these projects are definitely
keeping us busy and we look forward
to everyone getting involved and eating
some of the food.
http://ediblebristol.org.uk/

Real Economy
news
Bristol Land Seekers survey
Bonnie Hewson

Bristol Food Producers is excited
to announce the launch of our Land
Seekers Survey and want to invite you
to register your land needs.
We want to identify what demand for land
exists – so we have created a database
populated by a survey which we intend
to keep open so that it can be added to
and updated. At the same time we are
talking to landowners in Bristol and South
Gloucestershire about suitable growing
land; we will use the information we
gather through the survey to lobby for
land access, and carry out land matchmaking with local councils and other land
owners, acting as an intermediary where
appropriate.
If you complete the survey we can’t
guarantee to find you land, but we will
keep you informed of new opportunities
and get in touch if something matching
your profile comes up. We will also use
anonymised data to liaise with regional
and national bodies also working on
land matching and access. The survey
is designed to be helpful to you too –
helping you to start thinking about the

other things you might need to have in
place before you are ready to get growing.
Help us to help you. Please send the
survey link below far and wide – even
beyond Bristol to those who might be
interested in moving here to work on food
projects. You can also Share and Retweet
it from our Facebook and Twitter accounts.
Let’s paint the town green!
Looking for growing land in and around
Bristol? We want to hear all about it! Help
us to help you: bit.ly/lookingforland
Bristol Food Producers have a dedicated
strand of work looking at how to help
growers to get access to the land they
need to start or expand food producing
business in and around Bristol; we also
want to provide access to the skills
needed to make these businesses
successful and sustainable and will be
developing this in other strands of our
work. To find out more about all the
strands we are working on this year have
a look at our pages on the Bristol Food
Network website:
www.bristolfoodproducers.uk

BRISTOL FOOD PRODUCERS
www.bristolfoodproducers.uk
bristolfoodproducers@gmail.com
Twitter: @BristolProduce
Facebook: BristolProduce
We believe a resilient Bristol needs an abundance of fresh, fair, local, and
sustainably produced food – food that is good for people, good for Bristol
and good for the planet.
We are a diverse network of local, independent growers, farmers, food
processors and distributors working together to supply the city we love.
We’re collaborating and supporting each other by sharing advice and resources
to scale up our local food system and make good food more visible and available.
We’re growing together to put local food at the heart of Bristol. Join us.
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Spring is springing good stuff for Real
Economy Co-operative. Representatives
from each of the nine buying groups
across the city met in March to share
spring rolls and thoughts on the
development of the co-op: how to take
it to the next step, how it could be used
to support fledgling food enterprises
and how the co-op can seed formal and
informal solidarity economies in Bristol.
We find we have a difficult balance to
strike between ease of use and wanting
to stimulate the conversations about
food that come about with sharing bulk
food orders.
Our newest two buying groups are both
being hosted by community cafés. Café
Conscious in Barton Hill will order through
the Real Economy web tool alongside
the group’s members, creating a useful
collection point that will also stimulate
trade for the café. In Bedminster Down,
The Lennard GP Surgery has formed
a buying group for patients, staff and
local people and approached its local
community Arts space – Zion Bristol –
to be their collection point. We’ll be
celebrating this new group and inviting
members to join at an event on 6 May,
as part of the Food Connections Festival.
Music, tasty nibbles and take-home bread
dough will abound!
We have also been fortunate to
receive Green Capital Neighbourhood
Partnerships funding to increase Real
Economy’s outreach work in Avonmouth
& Kingsweston. A part-time Community
Organiser will be based at Avonmouth
Community Centre to kick off buying
groups in the neighbourhood, where
there is only a small co-op; the nearest
supermarkets are at Cribbs Causeway or
Clifton Down! With the new buying groups,
local people will benefit from having fresh
foods delivered to the community centre
(and hopefully other places too!), meaning
the expense and difficulty of travelling to
buy food will be saved for many, and fresh
food can be enjoyed by more Bristolians.
To set up a buying group in your area,
contact Bea on 0117 9298642 or
bea@bristolpound.org

Grow it! Cook it! Eat it! at Trinity
Helen Winstanley

Trinity Community Arts is getting
involved with this years Bristol Green
Capital with a project called ‘Grow
it! Cook it! Eat it!’. We want to get
local residents of Ashley, Easton and
Lawrence Hill excited about growing,
cooking and eating healthy food
together.
As part of the project we will be hosting
monthly Community Days in the garden,
the last Sunday of the month between
March and September 11am–5pm. People
are welcome to drop-in to join in and
learn some gardening skills, get out in
the urban outdoors and enjoy some food
as much as possible sourced from the
garden.
We had a really successful time at our first
Community Day of the year on 29 March,
despite the weather! We managed to get
some fire wood chopped, wood chip the
paths, and cut back dead plants ready
for planting up the beds. We had some
participants who had been to the Trinity
Gardens before, and some new faces, who
commented on how nice it was to get away
from the stresses of work, to be outside
enjoying some gardening and meeting
other people from their community. We
shared some great food together, with
the broccoli and greens picked from the
garden.
We are also running a Holiday Lunch Club
for children of all ages to come and cook
with their parents, and enjoy food with
other local families. Our first meeting was
in the Easter Holidays, when we made
healthy and tasty veggie pizzas which we
then took out to the garden for a picnic.
Parents said it was great to get their
children involved in cooking in a friendly
laid back environment, with the added
bonus of not having to think about packed
lunch before they left the house. The
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children said they had fun, and enjoyed
the cooking and of course the eating! We
are running our next Holiday Lunch Club
on 27 May (half term), making falafel and
flat breads.
Our project will also see a series of
Seasonal Foraging Walks that have
started with our Spring Walk on Sunday
12 April. This event was so popular that
we decided to run it again on Sunday 19
April! We meet at the Garden and then
go foraging, looking at identifying a
variety of plants available at this time of
year. Participants were given a list of 6
common ones, with space at the back to
make their own notes. We then came back
to the garden, to eat some tasty nettle
soup, with wild garlic pesto and home
made bread. We had a look at seeing
what plants we could remember, and
what they did. People said the walk was
“really useful skills taught in an enjoyable
manner”, and “inspired them to be more
self sustaining”. Another comment was
“Brilliant – lovely people doing brilliant
things!” and “a great way to feel out of
the city just walking round the corner”.
Everyone said the food was amazing! Our
next walk will be an early Summer Walk,
scheduled for 14 June, from 2–4pm.
Our project has also invited local schools
to come and take part in our ‘Jack and the
Beanstalk’ story telling. The children from
Bannerman Road Community Academy,
who participated in the first session, really
enjoyed exploring the garden, listening to
our storytelling involve them in the world
of Jack. They decorated some pots and
planted their own ‘magical’ beans to take
home. Both teachers and pupils said they
had loads of fun!
We have scheduled 3 more sessions with
other local primary schools.

Coming up, we have weekly Herbal
Workshops (3 weekly morning and
afternoon sessions), starting Thursday
18 June. We will help people to learn
about herbs, how to grow them, their
properties and uses. All sessions will be
different so people don’t need to worry
about attending them all.
We have lots of other plans for our ‘Grow
it, Cook it, Eat it’ project as the year
progresses, including a ‘green city’ event
for national children’s day, talks about
urban gardening, producing pickles and
jams from our gluts in the garden, and a
harvest festival in October, to name but
a few!
We want this to be a project by the
community, for the community, so please
get in touch with Helen Winstanley, Project
Coordinator, to tell her what you would
like to see as part of the project, or to
book your space in one of the events.

Helen Winstanley, Project Coordinator
Email: helenw@3ca.org.uk
Tel: 01179351200
More information about the project can be
found on Trinity’s website:
http://3ca.org.uk/activities/garden
or join the project Facebook group:
www.facebook.com/groups/
GrowCookEat

and potential course participants –
research which will inform the design and
delivery of pilot KOP courses in different
parts of the city throughout the year. The
project is supported by many partners
including the University of Bristol, the
medical community, nutritional and
cookery education experts, corporates
such as Pukka Herbs and Public Health
and CCG representatives – and it is this
strong collaboration which bodes well for
the project’s success in 2015.

Kitchen on Prescription
Helping people with long-term illness improve their own health
Liz McCarthy
Cooking your way to good health
A healthy diet plays a key role in treating
chronic illness, however a variety of
factors – including the growing reliance
on processed food – is preventing people
of all social backgrounds from following
the healthy eating advice available to
them. One such challenge is weak cooking
skills and the need for greater practical
knowledge about how to eat healthily on
a budget.
A health system under pressure – a move
towards ‘Self-Care’ can reduce the load
The NHS faces serious challenges ahead:
people are living longer, however chronic
health conditions such as diabetes
and obesity are on the rise. In England
15 million have one or more long-term
conditions, predicted to rise to 20 million
by 2020. The pressure this is having on the
health system is immense – people with
long-term conditions take up 50% of all GP
appointments and 70% of inpatient bed
days, and account for 70% of the primary
and acute care budget in England.
In light of these figures, we need to rethink how these long-term conditions are
treated. One approach being advocated by
the Kings Fund is a focus on ‘Self Care’ or
self-management approaches that aim to
empower patients to improve their health
through their own actions.
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professionals across Bristol are working
together to bring cookery education into
mainstream healthcare. The initiative is
called ‘Kitchen on Prescription’ (KOP) –
a concept pioneered in Bristol by several
forward-thinking community and health
centres.
KOP enables GPs to refer patients with
chronic illnesses such as diabetes
and obesity to a local healthy eating
cooking course. A team of nutritional,
culinary and psychological experts is
carefully developing the course – with
a strong focus on achieving long-lasting
behavioural change.
Building on Bristol’s expertise in
Community Food Education
The Kitchen on Prescription model has
been developed and delivered over
several years in several centres across
Bristol – with similar initiatives being
delivered in particular in Wellspring Health
Centre in Barton Hill, Hartcliffe Health
& Environment Action Group (HHEAG)
in Hartcliffe and Knowle West Health
Association in Knowle West.

Kitchen on Prescription demo at Square
Food Foundation
Come to Square Food Foundation on
Wednesday 6 May at 6.30pm to learn
all about Kitchen on Prescription. Led by
one of Bristol’s leading community food
educators, Barny Haughton, the evening
will give those attending a taste of what a
Kitchen on Prescription class looks – and
tastes! – like. While Barny inspires us
how to cook good food from scratch, our
nutritionist and psychologist will explain
how each KOP course is informed by the
latest information about nutrition, and
is designed to help people overcome
barriers to putting the lessons learned at
home.

Plan for 2015

Kitchen on Prescription – helping people
use ‘food as medicine’ in a practical way

The Kitchen on Prescription model of
healthcare intervention is being expanded
across Bristol during this EU Green Capital
year, coordinated by the Portland Centre
for Integrative Medicine (PCIM), which
received Green Capital Strategic Grant
funding for the project.

In response to this challenge, a group
of medical, nutritional and culinary

The project team is gathering feedback
and input from Bristol’s GP community
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Kitchen on Prescription Project Lead Liz
McCarthy has announced that the project
will be showcased during the BBC Food
Connections Festival. At the festival
people can learn how the intervention
operates in practice, and they will be
invited to take part in a sample cooking
lesson – where they can experience
learning about how to cook tasty healthy
food from scratch, in a way that fits with
their lifestyle, and without costing the
earth. Furthermore, in collaboration with
Pukka Herbs, we will showcase how
herbs and spices can be used in cooking
to provide real health benefits without
compromising on taste.

Contact KOP Project Lead Liz McCarthy at
mccarthy.liz@gmail.com if you have any
queries about the project, or would like to
get involved.

The Bristol Good Food Tour
Darran McLane

The Bristol Good Food Tour, “let’s all
cook and eat” is looking for partners
around the city (not just centrally) who
would like to host fun events involving
the BGFT team in preparing attractive,
nutritious and healthy food that is
simple, affordable, and good for you
and the planet too.
We’d like to work with you to put on the
sort of event that would work for you whilst
sharing the Green Capital experience with
the people in your area. We can bring
basic equipment and materials for the
events. We would like to feature partners
in a Good Food Tour directory and we are
aiming for every event to leave a legacy, so
we would follow up to see what ideas may
have led to positive changes.
As Bristol Friends of the Earth are hosting
the project, we ran a pilot event at the
regional gathering of Friends of the
Earth at Hamilton House in the CoExist
Community Kitchen. Jo Boswell of the
Garlic Farm and the CoExist Chef in
Residence produced a stunning meal for
a food cost of only about £1 each and we
talked about the project to share ideas
with other groups around the South West.
Everyone thoroughly enjoyed the meal
with some saying it was the high point of
the day.
The first public event will be a central one,
on stage at Eat Drink Bristol Fashion in
Queen Square, Sunday 3 May at 4pm.
Jo Ingleby of Demuths cookery school will
be hosting a fun competition to produce
the best meal from a Community Farm veg
box, together with Glyn Owen from Kids
and Food, and there is still a chance to get
involved with the competition and be our
first winner – please contact us if you are
interested, and if not this time we will try
to work with you at future events.

As well as working with partners who can
host events in their premises, we can
contribute to community events such
as summer fairs and festivals, with fun
competitions or similar activities involving
food preparation. We’re keen to be at
events where people come not just for the
food, but where they will be interested in
sitting down for scheduled 30–40 minute
slots to engage with a tour activity. We’d
make the activities as fun as possible,
and would want to engage with cooks and
chefs from local establishments and local
shops and growers to make the events
locally relevant.
It won’t be possible to make all this happen
without the help of volunteers. If you are
interested in helping in any way then
please contact darran@bristolfoe.org.uk
or call 07944 844838 to discuss further.
We have arranged a get together at
Cafe Kino on the 27 May at 7pm. This will
be a opportunity to learn more about the
project and see how you can get involved.
We are also planning a workshop in June
for partners who are helping deliver the
tour as chefs and presenters to gather
the best ideas in delivering our objectives.
To evaluate the results we will work
with two MSc students who study at the
University of Bristol’s Centre for Exercise,
Nutrition and Health Sciences, directed
by Dr Angeliki Papadaki. One student will
work with focus groups on a qualitative
assessment of what’s effective in
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encouraging increased vegetable cookery.
This will see small groups of 4 or 5 people
attending a meeting at a chosen venue at
various venues around the city. The other
student will survey over 100 people at
events where they will then encounter the
project. This will lead on to a follow up at
a later date to see if there are any changes
in behaviour.
Lastly we will be producing newsletters
over the year to enable our volunteers,
partners and interested individuals to
follow what we are doing. So please email
darran@bristolfoe.org.uk stating you
would like to receive a newsletter. Other
ways of keeping in touch are through
Facebook https://www.facebook.com/
groups/BristolGoodFoodTourLACAE/ and
very shortly through our twitter account.

The Lets All Cook and Eat project was
awarded funding by the Bristol 2015 Small
Grants Fund. For further information see
www.bristolfoe.org.uk/bgft

Read more online
A DIY Tree Grafting Handout
digest: Create your own orchard from
your favourite fruit trees.

Fresh food from the farm
Florence Batten-Turner

Let’s hear it for spring! Lambs are
a-leaping, cattle is a-grazing and
blossom is a-blooming. With warmer
days and longer evenings, the sun is
beginning to peek coyly from between
silver clouds. At fresh-range.com, we
are excited to be delivering the freshest
local produce to people’s doors in Bristol
and Bath during this wonderful season.
In addition to some local staples such as
potatoes and onions, our customers have
survived the hungry gap during winter with
fresh-range imports from further afield in
the UK or abroad, supporting local markets
and wholesalers such as St Phillips Market
and Four Seasons Organics. This means
that we can offer our customers a vast
range of organic and non-organic fruits
and vegetables throughout the year. A
globe symbol and details of country of
origin offer full provenance transparency.
And, importantly, our price comparison
spot-checks prove that big savings can be
had versus the supermarkets, every week,
all year round.
But now that spring has sprung, we are
also hankering after some fresh, local
produce. So what’s on the horizon at
fresh-range.com?
At Farrington’s Farm, Farrington Gurney,
organic potatoes are growing strongly,
whilst broad beans and beetroot are
almost in season, with broccoli and
cabbage soon to follow. They are also
hoping for the “fastest carrots in the
West Country” – Veg Manager Ross began
planting during a dry spell in early March,
covering the plants with fleece to keep
them snug, and they should be pulling
bunches for our customers in late May.
Andy from Farrington’s loves the optimism
that May and June bring, with the feeling
that summer is coming. He says that “even
the weeds are easier to keep down by
brush-weeding, hoeing or hand-weeding,
because they are easy to see as the veg
foliage is still relatively small. It’s also
prime time for tennis – my favourite sport!”
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Over in Midford, near Bath, Castle Farm
will also soon be sprouting broad beans
and beetroots, with French beans and new
potatoes coming towards the end of June.
Mark from Castle Farm says that “May to
June is an exciting time! The field starts
to turn green with all the produce planted
in March and April, appearing alongside
the flowers and tree blossom. It makes
everyone feel like summer is really here
at last.”
Meanwhile at Langford Farm, tucked away
in the picturesque village of Woollard, just
outside Pensford in North Somerset, the
blackthorn is decorating the hedges and
the grass is beginning to get thick and
lush. As the days are getting warmer, the
milking cows have just been turned out to
graze. Teresa and Charlie love watching
the cows running, playing and exploring
the field below the farmhouse. Spring also
heralds the start of the calving season.
Teresa says that “it’s a real privilege
bringing new life into the world and no
matter how many cows you have calved or
calves you have seen born, you can never
get tired of this experience.”
More about all of these wonderful
local farms and others can be found
on fresh-range.com. With much more
seasonal produce becoming available
every day, there’s never been a better
time to begin a fresh approach to food
shopping! Register now at fresh-range.
com to begin shopping, and follow us
on Twitter (@freshrange) and like us on
Facebook (freshrangeUK) to find out about
competitions and special offers.
www.fresh-range.com

https://autonomyacres.wordpress.
com/2015/04/17/a-diy-tree-graftinghandout/
How to Host a Seed Swap
digest: Seed swaps are great ways
to learn about local seeds, build
community around seed sharing,
and show support for the Save
Seed Sharing movement. Designed
for gardening newbies and master
gardeners alike, they provide people
an opportunity to get seeds from other
local growers and share seeds from
their own harvest.
www.shareable.net/blog/how-tohost-a-seed-swap
Slow Money: Food
digest: Vandana Shiva’s keynote
address to 2014’s Slow Money
Gathering on the psychology of war
embedded in our industrial food
system.
www.extraenvironmentalist.
com/2015/04/13/episode-85-slowmoney-part/
Food Not Lawns!
digest: Food Not Lawns helps people
get started in the local food movement
by hosting events that allow
neighbours to share tools, seeds, land
and skills with each other.
http://yardfarmers.us/food-notlawns/
Greensboro Community Looks to
Food Cooperative to Fill Grocery Gap
digest: A low-income community
applies a cooperative solution to
combat food insecurity.
http://community-wealth.org/
content/greensboro-communitylooks-food-cooperative-fill-grocerygap
‘Antibiotic-free’: Is it worth the label?
digest: Food label claims about
antibiotic use are a hot topic in the US.
According to The Wall Street Journal
sales of chicken labelled ‘antibioticfree’ from retailers rose 34% by value
in 2013–2014.
http://sustainablefoodtrust.org/
articles/antibiotic-free-worth-label/

The quirky alternative to
the Chelsea Flower Show
Caroline Duval

The Chelsea Fringe is an alternative
garden festival which celebrates
everything from guerrilla gardening
and community projects to large-scale
installations, performance art, food
events, street happenings and much
more in between. It’s an open-access
fringe festival, which means that if
it’s about plants, gardens, flowers
or landscape, and it’s interesting or
original and quirky – then it’s in.
This year’s festival will host an eclectic
range of garden events, trails, installations
and workshops including; an edible car,
a ‘honeycomb’ meadow of wild flowers
in the centre of Bristol, a strip of turf for
people to sit down and enjoy a ‘green
moment’, foraging walks and talks,
garden trails, street open gardens, garden
photography workshops, willow weaving
and hands-on fun in the Bristol 2015 Lab
space – three action-packed weeks of
naturally inspired fun.
Alan Down, from Cleeve Nursery, is busy
creating the ‘Pickup Pollinators’ truck for
the festival, an up-cycled Mitsubishi pickup truck planted up with edible plants that
rely on bees and other pollinating insects.
It will also be stocked with flowering
plants that encourage pollinating insects
into gardens, towns and cities. He plans
to demonstrate just how important
pollinating insects are to our food security
and what can easily be done to encourage
these vital insects to thrive in our homes
and public spaces. The installation will
appear at several major events in Bristol
and elsewhere, with plants spilling out of
every automotive orifice!
Grenville Johnson and the residents of
Kensington Road in St George will be
opening their gardens for a week from
the 18 May to share some of the secrets
behind their community projects which
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have earned them numerous awards
and the recognition of the RHS. Since
his retirement ten years ago, Grenville
Johnson has put gardening at the heart
of his community and not only revived
a neighbourhood but, with the help of
his neighbours, created a lasting legacy.
He, together with a group of committed
gardeners, had the vision and endeavour
to reclaim a number of spaces in the
neighbourhood that were unused,
neglected, profoundly unattractive and of
little use, if any, to the community.
2015 is a busy year for the Resident’s
Association who will also be working
in partnership with Bristol University’s
Urban pollination project to introduce
bee-friendly zones in the neighbourhood.
Grenville will also be toiling away in his
own back aren which, over the years, has
slowly taken shape and become a mini
ode to Italianate Renaissance; complete

with its own temple, folly and mosscovered grotto.
Martin from Go Foraging will also be
leading some foraging walks and talks
during the Fringe. He’ll be on hand with
advice at the Southville Garden Club on
2 June as well as organising a foraging
walk at the Community Farm in Somerset.
Also taking part in this year’s Chelsea
Fringe will be the Blooming Bedminster
community who plan to showcase
‘arboreta streeta’ – a celebration of trees
in the city plus the chance to join their
monthly patchwork community gardening
group.
Would you like to be involved? We’d love
to hear your ideas and help to showcase
what you do. Registration starts from £10.
Come and enjoy three weeks of creative
green thinking.
www.chelseafringebristol.co.uk

Read more online
Going Against The Flow: Is The Flow
Hive a Good Idea?
digest: It’s fab, it’s new, and the
honey flows straight into the jar. It’s
so easy. But then, powdered instant
potato is easy, too. Does that make it a
good idea?
www.milkwood.net/2015/02/26/
going-flow-flow-hive-actually-goodidea/

Love Thy Farmer at
The Harbourside Market
In the heart of Bristol’s city centre,
snaking along its historic Harbour sits
The Harbourside Market. Taking place
every Saturday and Sunday this bustling
market is proud to showcase the
creativity and talent found across the
city in a celebration of delicious food,
original art, handmade gifts, live music,
workshops, performances and children’s
entertainment.
With a strong ethos of responsibility,
creativity and sustainability, the
Harbourside Market is a fiercely
independent alternative to the High Street
but also focuses on being much more than
‘just another row of tables’.
From Saturday 9 May The Harbourside
Market is doubling in size, expanding
round the harbour along Narrow and
Broad Quay. New zones will be introduced
including Street Food, Fresh Produce &
Farmer’s Market, Maker’s & Creators,
Vintage & Flea and Suitcase Sellers. There
will also be the brand new ‘Landing Stage’
which will see takeovers from a diverse
range of Bristol-based creatives.
The expansion coincides with Bristol Food
Connections, the perfect introduction
to the new Fresh Produce & Farmer’s
Market which will give locals and visitors
the opportunity to buy delicious produce

from the best local farmers, growers
and suppliers every weekend, bang in
the middle of the city centre. Whether
its affordable weekly groceries or luxury
treats, the diverse mix of stalls will ensure
there is something to everyone’s taste.
Visitors to The Harbourside Market can
expect a feast for the senses – delicious
smells from the Street Food sellers, colour
and texture from décor designed by The
Harbourside Market’s Artist in Residence
and music to get your toes tapping from
live bands, the best of Bristol’s buskers
and The Harbourside Market’s very own
resident DJ.
Entry to the market is always free and
every weekend will see new and different
stalls set up shop next to the waterside.
This is a Market that shares Bristol’s
unique, eclectic personality and is set to
be a great day out for everyone who lives
in and visits the city.
The Harbourside Market
Every Saturday & Sunday 10am–4pm
www.theharboursidemarket.co.uk
If you are interested in trading at
The Harbourside Market please complete
an online application form:
www.theharboursidemarket.co.uk/
become-a-trader

First allotment plots built in
Liverpool since WWII
digest: Construction of the first
allotment site in Liverpool for more
than half a century is underway as part
of a regeneration project at Park Hill,
Dingle.
www.sustainablefoodcities.org/
newsevents/news/articleid/264/
first-allotment-plots-built-inliverpool-since-wwii
Endangered fish removed from
hospital food in Wales
digest: NHS Wales Shared Services
Partnership have signed the
Sustainable Fish Cities pledge,
meaning only verifiably sustainable
fish will be served in an estimated
850,000 meals per year.
www.sustainweb.org/news/mar15_
endangered_fish_removed_from_
hospital_food_in_wales/
Feeding Cities – with Indoor Vertical
Farms?
digest: Mike Hamm critically
considers the environmental
sustainability of vertical- and indoor
farming. In particular, he explores and
challenges claims that fully indoor
production systems can provide a
significant source of food for urban
areas at low carbon cost.
www.fcrn.org.uk/fcrn-blogs/
michaelwhamm/feeding-citiesindoor-vertical-farms
France decrees new rooftops must be
covered in plants or solar panels
digest: All new buildings in
commercial zones across the country
must comply with new environmental
legislation and must either be partially
covered in plants or solar panels.
www.theguardian.com/world/2015/
mar/20/france-decrees-newrooftops-must-be-covered-in-plantsor-solar-panels

13 bristol’s local food update · may–june 2015

Following the Plot no.25
Keith Cowling

It’s been a warm and dry spring so
far, with many warm days and cold
nights. Tricky weather to manage for
plot holders amassing trays of delicate
plants on window cills around the
house and greenhouse, waiting for
the frost-free days and nights. Tomato
seedlings, which have sprung on in the
sunny weather, especially need a fairly
constant temperature above 10 degrees
or their leaves start to turn blue and
languish.
But as the temperature rises and the
days lengthen, the final rush of spring
planting and sowing is on. The squashes,
ridge cucumbers and courgettes must
be planted out, and the sweetcorn can
be sown or, if you are organised enough
to have started plants indoors in mid
April, planted out. Outdoor tomatoes, my
personal favourite crop, which could have
been started indoor in March, also need
to find their place on the plot this month.
If you don’t have the time for the work
involved in growing your own from seed,
now is the time to buy good plants from
garden centres. These should be 15 cms
tall and still have two healthy rounder
leaves near the base of their stalk. These
first seedling leaves yellow and wither

if the plant has been stressed, so are a
good indicator of quality. Also, look for
good ‘amateur’ varieties, which have
a finer flavour and a thinner skin than
commercial cultivars like ‘Moneymaker’
and ‘Eurocross’.
All these ‘exotic’ crops like a rich living
and benefit from whatever compost you
can spare. A bucketful beneath a large
squash that will give you 3 or 4 huge
fruits or a standard tomato that may reach
five feet in height and provide you with
20 kilograms of fruit, is not too much.
All these crops also benefit from the
application of comfrey if you have a source
on your plot or near by. Comfrey has deep
roots that mine minerals from the soil.
It grows three or four cuts of broad hairy
leaves each year, which are a rich source
of organic potash for those plants that
set fruits. Use its cut leaves as a mulch or
make a comfrey ‘tea’ in an old barrel and
water onto fruiting crops.
The other great icon of summer vegetable
plots and gardens is the runner bean
frame. Runner bean varieties provide a
great choice of flower colours and bean
lengths, but they all reach the top of 8 foot
(2.4 m) poles and grow a mass of foliage
that composts beautifully at the end of the

season. It’s quite possible to start runner
beans, and their cousins climbing french
beans, in pots indoors in the greenhouse
in April. And this can be a useful strategy
in wet springs or where there is a serious
slug problem. But most people will find
that sowing the large purple seeds straight
into the rows where they will grow, will
work well.
Beans can be grown on traditional
frames, but also work well on strings up
a south-facing wall or side of a shed. In
either case, prepare the ground first if
you can, by digging a trench and lining
with compost or well-rotted manure. If
you are short of nutrients, even unrotted
composts or old newspapers can help
hold moisture in dry periods, as the beans
fix their own nitrogen from the air and
store it on their roots. If you are growing
up a frame, try to get this built before
sowing, to avoid damage to young plants
later on. Soak the bean seed over night
to speed and improve germination before
sowing 6 inches (15 cms) apart, or at each
string or pole foot.
Climbing french beans can be found in a
very wide choice of shapes and colours
and these mostly take a similar regime to
runners. In many instances they provide
better value than runners, unless you
are a runner bean fan and like to freeze
quantities for over winter use. This is
because many varieties of french beans
can also be picked over a 3 week period,
but can be left on the plant to produce
beans for drying (and re-sowing). This is
possible with runners too, but the large
purple beans are rather less appetising,
except for the variety ‘The Czar’, which has
a mass of creamy white blossom and sets
pure white seeds in its long pods. Like
french beans, The Czar produces excellent
large ‘haricots’ for drying, which are a lot
more tasty than flageolets.
Bean poles are hard to source these days
since the decline of the travelling coppice
worker. National Bean Pole week, in April
each year, is seeking to reverse this and
replace imported bamboo with home
grown hazel and birch products. Look out
for local supplies if you can and help to
keep local woodlands viable.
Keith Cowling · keith@eyehouse.info
Ashley Vale Allotments Association
www.ashleyvaleallotmentsassociation.
org/index.php
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Nicholas Wray, Curator at the Botanic
Garden, offered specialist plant advice
on the project from the outset and was
responsible for the design of the planting
and establishment and nurturing of ballast
seed plants on the Floating Garden.
The project introduced a wide variety of
workshops in the schools, community
groups and the general public visited the
barge on boat trips hosted by the Arnolfini
and the Botanic Garden. These trips are
continuing this summer as part of Bristol
Green Capital 2015. The Floating Ballast
Seed Garden is also visible from Castle
Park.

Anchors aweigh for this season’s
ballast seed garden tours
Alice Maltby

The Botanic Garden staff are busy
preparing the plants and the Floating
Ballast Seed Garden barge in the centre
of Bristol, for the first public event in
June. This seems an ideal opportunity
to report on the successes so far of
the exciting project, Seeds of Change:
Growing a Living History of Bristol.
Seeds of Change is the overall title of an
on-going ballast seed garden project with
Brazilian artist, Maria Thereza Alves. When
ships came into port in Bristol, they were
weighed down with ballast (earth, sand,
rocks, etc) which they dumped onto the
river banks. In this ballast were seeds which
can lie dormant for hundreds of years, after
leaving their home country. These seeds
germinated and grew, contributing to the
development of the ‘European’ landscape.
Working with the University of Bristol
Botanic Garden, Arnolfini and Bristol
City Council and utilising a disused grain
barge, Alves has created a Ballast seed
Garden on Bristol’s Floating Harbour,
populated with a variety of non-native
plants, creating a living history of the
city’s trade and maritime past.
With funding from the Heritage Lottery
Fund (HLF) this ambitious project has
offered diverse experiences to a large
cross-section of Bristol’s residents. One
of the most fascinating workshops was
The Secret Sounds of Plants led by sound
artist, Matt Davies, and Nick Wray, Botanic
Garden Curator. Using micro sound
recording equipment, Matt was able to
record the sounds which plants make e.g.
bamboos taking water up their stems with
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loud gushing noises and Venus Flytraps
devouring their prey.
The public trips to the barge lend
themselves to a wide variety of activities
including storytellers exploring plantrelated fairytales, talks on plant
photography, historical voyages,
experimental art performances, exotic
foods and travelling musicians.
Relationships have been developed with
11 partner primary schools and 5 community
groups with around 650 people being
directly involved in the project. 16 ballast
seed gardens have been planted, nurtured
and enjoyed. These have been grown in
pots, window boxes, planters, sinks, and
newly created constructions including a
fleet of small boats.
The Botanic Garden is home to the
largest collection of documented plant
species (circa 4500) and educative plant
displays in the Bristol area. This coupled
with expert staff in the field of Botanical
Horticulture and a strong and diverse
volunteer base enabled the project to
be strongly supported in horticultural
training, growing facilities, volunteer
practical help, advice and interpretation. A
trial display of Ballast Seed Garden plants
was planted at the Botanic Garden in 2010
from which plants could be assessed as
to their suitability for establishment on
the Ballast Seed Garden and for the Seeds
of Change project partner gardens. The
Botanic Garden provided the plants and
containers for a temporary ballast seed
garden at the Festival of Nature Seeds of
Change stand in June 2013.

A more extensive range of Ballast Seed
Garden plants are growing in a display at
the University of Bristol Botanic Garden.
This project has enthused all the
participants, young and old, some who
had never been on a boat before. One of
its legacies can be summed up here:
“Our garden has flowerbeds that are
designed as ships as our school is near
Avonmouth docks. The flower beds have a
variety of the ballast seeds we were given
and the ground has been covered with
shingle. The garden is outside the main
entrance of our school so it is the first
thing all visitors to the school see and it
provides a great first impression.”
Teacher at Shirehampton Primary School
View the first event of the season:
Ballast Seed Garden Planting Day on
Castle Park · Saturday 6 June
Meet volunteers from Arnolfini and the
University of Bristol Botanic Garden at
Castle Park for a bird’s eye view of the
annual planting of a wonderful array of
ballast seed plants on the Floating Ballast
Seed Garden. Families are invited to visit
the activity tent to take part in fun plant
themed activities.
www.arnolfini.org.uk/whatson/ballastseed-garden-family-day
Other events coming up at the Botanic
Garden include:
International Fascination of Plants day
Sunday 17 May
www.bristol.ac.uk/botanic-garden/
events/2015/fascination-of-plants-day.
html
Willow Weaving Sculpture workshop
with Sarah Webb · 23 May
www.bristol.ac.uk/botanic-garden/
events/2015/willow-weaving-sculptureworkshop
References: Seeds of Change: Project
Evaluation YA-11-04292

SoilCulture at Create

Centre for Contemporary Art and the Natural World (CCANW)
in partnership with Touchstone collaborations

Miche Fabre Lewin & Flora Gathorne-Hardy of Touchstone collaborations
Summer celebration of exhibitions,
Soil Saturdays and Food Happenings at
Create, Bristol’s flagship environmental
centre on the Cumberland Basin.
“The soil is the great connector of lives,
the source and destination of all.”
Wendell Berry
“Soil is the source of all life. Sadly, many
people in the world are losing their
connection with the soil. Soil Culture at
Create is a timely celebration to remind
the world that we are all children of the
living soil.” Satish Kumar, Resurgence and
Ecologist magazine, Schumacher College
Soil Culture at Create marks UN
International Year of Soils 2015. It takes
place during July and August at the Create
Centre in Bristol, the UK’s first Green
Capital of Europe. Soil Culture at Create
is a time and place to explore and inspire
a deeper understanding of the life-giving
matter of soil, its nature and its vital role
in the future of food, our communities and
the health of the planet.
The vision of Soil Culture at Create is to:
n

explore the significance of soil and how
it supports communities

n

offer life changing experiences with the
living matter of soil

n

celebrate and connect soil and food
initiatives in Bristol Green Capital and
its hinterland

n

make visible and taste-able
relationships between living soil and
healthy food

n

share ways of gardening and farming
which respect and enliven soils

n

create a lasting legacy which
strengthens the soil, art and food
movements

This summer celebration of soil focuses
around Soil Culture Exhibitions which
are open Monday to Saturday each week.
‘Soil Culture: Artist Residency Programme’
is an exhibition curated by CCANW of
research findings and work created during
12 residencies across the South West
and Royal Botanic Gardens, and shows
designs for a new primary school’s roof
garden in Bristol. ‘Dirt Dialogues’ is an
exhibition of large posters documenting
the work of 36 artists from around the
world whose work has engaged with the
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soil, all curated by Alexandra Toland of
soilarts.org in Berlin. There will also be
works by local artists inspired by soil. Soil
Culture at Create is also host to an artists’
residency with Touchstone collaborations
and Bristol-based Blue Finger Alliance.
The exhibitions are animated with Soil
Saturdays based around a soil related
theme, co-hosted with local and national
partners. Each day interweaving food
happenings inspired by Soil Sisters
amidst hands-on workshops, farm walks,
talks, films, music, forums of inspiration,
schools events, and an art of soil
symposium. Food is the most familiar and
accessible way to bring awareness of soil
into our direct experience everyday, every
mouthful so food sharing is central to this
summer celebration of soil. Together, as
food citizens we can become inspired to
become guardians of soil.

SoilCulture at Create
Monday–Saturday 4 July–26 August
Create Centre in Bristol, B Bond,
Smeaton Road, BS1 6XN
The launch on Saturday 4 July begins
with a boat trip from Arnolfini to the
floating Ballast Seed Garden with a
discussion between Clive Adams and
Sophie Mason. Later that day, Alys Fowler
opens the exhibitions and programme of
Soil Saturdays for Soil Culture at Create.
Look out for Soil of Bristol on Soil
Saturday 18 July. Explore Bristol’s map
of living soils, discover its heritage
allotments, market gardens, and the
farming communities which support its
vibrant food cultures. Bristol is taking a
lead on good soil practices to inform local
and national soil policy. Contact Maddy
Longhurst for more details 0779 137 3483

Soil Saturdays
10am–10pm Saturdays 4 July–22 August

15 August Fallow field – unknown and
emergent
22 August Art of soil symposium

What can soil we learn from
soil?
Soil Culture at Create explores the
question – what do we need to learn
from soil to live healthier and happier
lives?
Soil is alive. Soil is made from water,
air, plant and mineral materials and
teeming with living organisms … like
ourselves. A rich diversity of microorganisms nurture the living substance
of soil to help grow the food that
nourishes our bodies and supports
a balanced environment for other
species. Soil is precious and requires
respect and care. Healthy soil supports
good food, clean water and flourishing
biodiversity – these are all everyday
gifts of living soils.
This summer celebration of the UN
International Year of Soils is a responsive
and emergent process that is being
carried forward by a diverse community of
local, national and international artists,
scientists, farmers, gardeners, policy
researchers, cooks, teachers, young and
old. Each of its of eight Soil Saturdays is
dedicated to bringing people together
to share experiences, ideas and explore
solutions. Together, we can cultivate the
soil of our communities and through new
connections and fresh initiatives co-create
practices and policy commitments that
safeguard soil as the source of life.
We welcome other contributions and
inspirations for Soil Saturdays as well
Friday evening. Come and be part of this
summer celebration of soil.

4 July

Soil Interdependence Day
celebrating soil and water

soil@touchstonecollaborations.com/
soil-culture-create

11 July

What is soil?

www.touchstonecollaborations.com

18 July

Soil of Bristol

ccanw.co.uk · greencuisinetrust.org

25 July

Living food living soil

1 August

Growing soil

8 August

Whose soil?

Miche Fabre Lewin 07734 049407
Flora Gathorne-Hardy 07904 333015
Daphne Lambert 07796 686629

100 Harvests left –
Bristol at the crossroads
Maddy Longhurst, Blue Finger Alliance
A report from the University of Sheffield
told us last October that in the UK, if
we continue degrading and developing
on our soils at the rate we are, we only
have 100 harvests left. That is the kind
of fact that, once you know it, you can’t
unknow it.The answer, they propose,
lies in cities supporting allotment type
agricultural practices which look after
soil and biodiversity, and that our future
cities need to be characterised by edible
landscapes of this kind.

fit for future generations. This work needs
us all.
The story of the Blue Finger Alliance and
Rising Up over recent weeks is a story of
the beginning of convergence of activism
and policy making. Policy makers may not
immediately agree, but they are natural
bedfellows. Activism is energy, it is a
place of education, reflection and skills
building, it is optimism and in 2015 it is
about acting in a way that is aligned with
the good of people and the planet.

The routing of MetroBus through one
of Bristol’s most fertile soils brings into
sharp focus just how much work there is to
be done across the West of England, and
indeed across the country, to create and
adopt strategies, policies, systems and
processes which will genuinely serve our
need for fertile, productive and biodiverse
food growing land at the scale necessary.
Fortunately, in Bristol, we have a
widespread culture of changemaking, in
part created by the disconnect between
those who traditionally hold power and
influence, and those who are frustrated
by the limits of their thinking. The Rising
Up experiment, a direct response to
systemic disempowerment in a businessas usual culture, succeeded beyond all
expectations in raising awareness of what
can happen when we relate to ourselves
as activists joined in common cause –
ordinary people who might just step
forward to co-create solutions to problems
in our own communities. Between tree
protectors and security guards, local
families and politicians a common
thread has been woven which has not
been about fighting against a common
enemy but about holding hands in
human connection, inspired by coexisting
with nature. The community built from
scratch in Stapleton Woodlands has been
described as the activation of the Earth’s
immune system with new life affirming
acts of generosity happening all over the
place. The soil itself provides a metaphor
for this, complex, interconnected, diverse,
purposeful, self healing.
This starts to open the way for policy
makers and activists to relate differently,
not as separate, or as opponents, but as
allies with diverse skills and interests, all
of which are necessary for creating a city
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Read more online
Extending product life can cut food
waste and save millions
digest: WRAP estimates that an
increase of just one day on product life
across a range of foods could prevent
around 250,000 tonnes of food waste
each year.
www.wrap.org.uk/content/reducingfood-waste-extending-product-life
Wales to have a ground-breaking
sustainable development law
digest: The new Well-being of Future
Generations law is a ground-breaking
piece of legislation which will
influence every aspect of the public
sector in Wales, moving it towards
being a sustainable nation.
www.shapingfuturewales.org/
en/today-is-an-historic-daywales-to-have-a-ground-breakingsustainable-development-law/
The roots of your health: Elaine
Ingham on the science of soil
digest: If you are interested in health,
you have to be interested in soil. Time
to take a deep breath, prepare to
have conventional thinking about soil
turned on its head and find out why
soil biology should matter to you.
http://sustainablefoodtrust.org/
articles/roots-health-elaine-inghamscience-soil

This July and August the Blue Finger
Alliance is collaborating with the Centre
for Contemporary Arts and the Natural
World, the Soil Association, Platform
London, Touchstone Collaborations, Feed
Bristol, members of Rising Up and many
others to put on a two month extravaganza
all about Soil ‘Soil Culture at Create’.
During UN International Year of Soils and
Green Capital year is the perfect time in
history to come together to address the
disconnect between policy and soil and
to appreciate and unleash our collective
energy and drive for a different paradigm;
one in which our communities are heard
and resourced and our policies aligned
with up to date understanding of our
interdependence with soil.
Robert F Kennedy said ‘good economic
policies are exactly the same as good
environmental policies’. (A Dangerous
Game 2014). If we’re serious about being
a successful future city we need to all
have the courage to drop our assumptions
about each other and work together.
www.bluefingeralliance.org.uk/

Eating skint
digest: If you’re young and hard up,
eating a varied, delicious and high
quality diet can seem a starry-eyed
dream, never mind trying to eat
consciously or sustainably. One surefire method, regardless of your budget,
is to cook – more or less from scratch
– all that you eat.
http://sustainablefoodtrust.org/
articles/eating-skint/
Food Security: The Urban Food Hubs
Solution
digest: Food security demands a
diversified food system that includes
urban communities as locations for
food production, food preparation,
food distribution, and waste
reduction/reuse. The Urban Food Hubs
concept tests the feasibility of smallscale urban food systems that include
these four key components.
www.thesolutionsjournal.com/
node/237308

International Fair Trade
Towns Conference in Bristol
On 4 & 5 of July, Bristol will host the
9th International Fair Trade Towns
Conference. Focusing on the strong
relationship between Fair Trade and
the green agenda, this two-day event
will welcome several well-known
speakers including Harriet Lamb
(CEO Fairtrade International) and
Eliza Anyangwe (The Guardian).
The collection of inspiring talks and
workshops will provide new insights
into how Fair Trade works to protect
the environment. This will include
details on the support provided to
farmers to enable them to adapt to the
effects of climate change and develop
sustainable farming methods, as
well as analysis of the post-2015 UN
Sustainable Development Goals.
Also joining the jam-packed
programme is Greg Valerio, leading
pioneer in Fair Trade Jewellery, who
will talk alongside a Fairtrade gold
producer from Africa about how
Fairtrade is working to improve
conditions and eliminate the use of
poisonous mercury and cyanide in
Gold production. The importance of
Fair Trade in business will be explored
by Louise Nicholls from Marks and
Spencer, and Helen Browning from Soil
Association will be hosting a workshop
on how the Organic, Fair Trade and
local food movements can work better
together.
The Conference is a major event in the
Bristol Green Capital 2015 programme.
Harriet Lamb said “It is fitting that as
Bristol shows off its green credentials,
Fairtrade campaigners from across
the world will be in the City for the
Fairtrade Towns conference in July. I
am sure that they will be inspired by all
that Bristol has achieved, and I know
how much the commitment of cities
like Bristol mean to the producers in
Africa, Asia and Latin America.”

A Baarilliant Fairtrade
Awards Celebration!
Bristol Heroes, Aardman Animations,
partnered with Fairtrade heroes, Divine
Chocolate, to present the South West
Fairtrade Business Awards at a ceremony
at The Watershed in Bristol on Friday 6
March to conclude Fairtrade Fortnight in
the region.
The 150 Business leaders who attended
thoroughly enjoyed hearing from Sophi
Trancell, Managing Director of Divine
Chocolate and Laura Daniel, Licensing
Manager at Aardman on their business
collaboration on the Shaun the Sheep
Fairtrade Easter Egg, demonstrating how
incorporating Fairtrade into a business has
massive impacts on farmers in developing
countries. Many were seen sporting their
Shaun the Sheep headbands as they left
the event!
The winner of the Best Fairtrade Business
in the South West 2015, sponsored by
leading UK law firm Burges Salmon, was
Koolskools from Lyndhurst, for the second
year running. Their winning combination of
providing 100% Fairtrade school uniforms
and workwear, with schools workshops
and business presentations on Fairtrade,
really impressed the judges who were,
in their own words, ‘blown away’ by the
quality of the entries this year.
Other winners were Lee Abbey from
Devon (Best Fairtrade Accommodation or
Conference Centre), Café Create in Bristol
(Best Fairtrade Café or Restaurant), Bristol
law firm Lyons Davidson (Best Fairtrade

Office), The Tiny Marmalade Company
based in Exeter (Best Fairtrade Retailer –
single product), Kerala Crafts from Bath
and The Better Food Company in Bristol
(joint winners Best Fairtrade Retailer –
multiple product), University of Bristol
(Best Fairtrade University of College) and
Elaine Ashley, Bristol City Council (Best
Fairtrade Advocate Award, sponsored by
SWTUC).
Now in their third year, the Awards reward
businesses that demonstrate commitment
to using and promoting Fairtrade.
This year there was a 40% increase in
applications and a 100% increase in
Gold Award winners, demonstrating an
impressive level of commitment amongst
South West businesses to fair and ethical
trade. Winners of each category received
a unique trophy designed by Bristol Blue
Glass. Lunch was provided by the Surplus
Supper Club and sponsored by the Shared
Interest Foundation, who were appealing
for support for farmers in Malawi whose
livelihoods have been swept away by
recent flooding.
The Fairtrade Business Awards are
part of the Bristol Green Capital 2015
programme and link with the Go Green
Business Scheme. Bristol is hosting the
International Fair Trade Towns Conference
in July 2015 and celebrates 10 Years as a
Fairtrade City during 2015.
Jenny Foster, Bristol and South West
Fairtrade Co-ordinator

Bristol and South West Fairtrade
Coordinator, Jenny Foster, says:
“We’re very excited to be welcoming
up to 400 delegates from more than
20 countries, so want to provide
a programme of fascinating and
informative talks and workshops. We’ll
also be celebrating together with a
Make Sunday Special and Fair Festival
and a FareShare banquet and barn
dance!”
www.bristolfairtrade.org.uk/#!2015conference/c1i05
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Winners, Koolskools, with Sophi Tranchell, MD of Divine chocolate and Laura Daniel,
Licensing manager at Aardman Animations

What’s on at Windmill Hill
Windmill Hill City Farm, Philip Street, Bedminster, Bristol BS3 4EA

May half term 80 by 18
activities week
As part of the 80 by 18 Project, we are
running a series of activities over the May
half term, aimed at local young people
aged 10–14 years. There are eight free
places available for each morning or
afternoon session.
To book a place, or for more information,
please go to Reception or email info@
windmillhillcityfarm.org.uk.
80 by 18 is a list, written by the people
of Bristol, of 80 things young people
might do in the city before they’re 18
to help them thrive and survive in a
changing world. It’s a set of prompts for
the imagination. It’s a challenge. It’s an
adventure offered by the city.
Pick it, cook it, eat it
10am–12noon or 1–3pm Thursday 28 May
Based in the City Farm’s new outdoor
kitchen, award-winning chef, Jo Ingelby,
will be inspiring and teaching children to
cook using fresh, seasonal ingredients
that they will pick themselves in the farm’s
gardens. Food & recipe cards to take home.
Volunteering day
10am–12noon or 1–3pm Friday 29 May
Volunteering for a charity is a very
rewarding experience – at the City
Farm it’s FUN too! Children will be part
of our outdoor farmyard team doing
anything from building work, mucking
out the animals, watering, weeding and
harvesting vegetables.
For full listings and bookings go to
the website, call 0117 9633252 or pop into
farm reception and pick up a programme.
www.windmillhillcityfarm.org.uk

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.
After School 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.

Plot to plate: creative cooking
(8–12 yrs)
10am–12.30pm or 1–3.30pm 9 May 2015
£18
A fun and educational workshop with
local chef and cookery teacher Jo Ingleby
to inspire and teach children to cook food
using seasonal fresh ingredients.
www.windmillhillcityfarm.org.uk/whatson/courses/plot-to-plate/

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
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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/

BIG Green Week
BIG Green Week, the Bristol’s
international festival of better living
and big ideas, features plenty for
foodies too. The festival runs between
6 and 21 June and is launching a
revamped programme of events under
the theme #Lovethefuture for its 2015
celebrations.
Fashionista foodies will be treated
to an evening of anti-waste
fashion and culinary delights
from Fareshare and Doug Hobbs
on 6 June. The #Lovethefuture
of Fashion (www.facebook.com/
events/466546223492424/) event
is out to prove just how edgy ethical
can be and will feature upcycled and
vintage fashion as well as food which
has been diverted from being wasted.
Other events include a Forever Fish
Feast (http://biggreenweek.com/
event/forever-fish-feast-2/), on the
19th, featuring planet friendly fish
prepared in a Japanese style and a
meat free cooking workshop (http://
biggreenweek.com/event/talk-bigbenefits-going-meat-free-cookerydemo-meat-free-cooking-made-easy/)
hosted by Viva! cookbook author, Jane
Easton. Event listings are updated
daily and can be accessed via the
BIG Green Week website: http://
biggreenweek.com/ or Facebook
page: https://www.facebook.com/
biggreenweek
The festival will also feature a
#Lovethefuture Hub by Cascade Steps
in the city centre, featuring music,
debates and family events. The
#Lovethefuture Hub will run from 6–21
June showcasing music from St Paul’s
Carnival, Floodtides and world music
musician Sika, art from Bristol artists
using Cass Art materials, poetry from
Helen Moore, Chris Paradox, Martin
Kiszko, speakers in the Big Green
Chair, flashmob yoga and workshops
in willow, laughter, clay and tango.

Blooming Bedminster
Growing Community Festival

As part of Bristol’s year as European
Green Capital, the Greater Bedminster
Community Partnership (GBCP) and
Southville Community Development
Association (SCDA) are holding a
celebration of all kinds of green spaces
in Greater Bedminster – big and small,
private and public.
The Blooming Bedminster festival is
running from spring through to autumn
2015, with activities and events that
highlight how important plants, trees
and all kinds of growing things are to
making our community greener and more
sustainable. If you’d like to contribute
to the festival then please get in touch –
email info@southvillecentre.org.uk or call
(0117) 923 1039.
Southville Gardening Club talk
7.30pm Tuesday 5 May
St Paul’s Church, Coronation Road,
Southville
Representing Incredible Edible Bristol,
Sara Venn will be opening up some new
areas of cultivation to make us ever more
self sufficient. Non members welcome,
£3.50 (membership is £25 for a year)
Tobacco Factory Gardening and Plant
Market
10am–2.30pm Sunday 10 May
Tobacco Factory, Raleigh Road

Southville Gardening Club talk
7.30pm Tuesday 2 June
St Paul’s Church, Coronation Road,
Southville
Martin, from Go foraging will be giving us
an insight in to free food and how much
is out provided you know what you are
looking for and take really good care over
what you eat. Non members welcome,
£3.50 (membership is £25 for a year)
Windmill Hill Community Orchard Fete
2–5pm Sunday 14 June
Windmill Hill Community Orchard,
St John’s Burial Ground, Cotswold Road,
Bristol
A family event with activities focussed on
the natural environment. North Somerset
Bird of Prey Centre will bring along some
of the birds and other wild animals
they have rescued, and there will be an
opportunity to hold and pet them. There
will be a woodworking tent where you can
make bird and bat boxes, bird feeders
and bug hotels. Circomedia will be on
hand to teach children some circus skills.
Cream teas and other refreshments will be
available.
Southville Centre Garden Party
Saturday 20 June
The Southville Centre, Beauley Road

The Tobacco Factory Sunday market will
include a garden fair with stalls selling
plants and garden related things. It will
spill out into a closed Raleigh Road.

The Southville Centre’s community garden
will form the focal point of a fun day
themed around growing and gardening.
There will be music, stalls activities and
food. More details soon

Bedminster’s Secret Gardens Spring
Open Day
1–5pm Sunday 10 May

Bedminster Bug and Bee Flower Carpet
Saturday 27 June
Outside Ivory Flowers, North Street

Around 20 local gardeners will be opening
their back gardens for people to visit
and helping to raise money for a local
community gardening project. Pick up your
guide now for just £2* from the Southville
Centre, Ivory Flowers (North Street),
Riverside Garden Centre or the Blooming
Bedminster stall at the Tobacco Factory
Market on the day. *All proceeds to the
Patchwork Community Gardening group.

A temporary ‘pop up’ carpet of plants and
flowers would be created on North Street
outside Ivory flowers. The carpet will be
made up of plants that attract bugs and
bees.

Arboreta Streeta
Saturday 16 & Sunday 17 May
Stackpool Road cul de sac
A community created arboretum. Come
and see a creative collection of trees in
the Stackpool Road cul de sac as part of
the Southbank Arts Trail.
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More events are planned throughout the
year. For more information, go to:
www.southvillecentre.org.uk/news-2/
projects/bloomingbedminster.html

Awamu’s International
Sunflower challenge is here!
From London to Kampala, San
Francisco to Barcelona – the most
hotly anticipated global Sunflower
growing challenge is here. Buy
your competition seeds at https://
fundrazr.com/campaigns/5xp60/
ab/22h1z3 and start competing! If you
dare take part in our growing challenge
you’ll be going head to head with the
likes of ‘Queen green fingers’ Grace
and her almighty cabbages.
The challenge is open to everyone,
anywhere in the world including
children, adults, families, schools,
companies and groups (if you’re too
afraid to go up against Grace alone!)
– so get your green fingers into action,
claim your sunflower seeds to start
growing now. Final measuring day:
11 September.
Two winners will be announced: tallest
sunflower and widest face sunflower.
http://awamu.co.uk/2015/03/
growoff/

Events

Bristol Meet the Buyer
18 June 2015

Tyntesfield food & craft market

Green growing 2015

10am–3pm Sunday 3 May
Tyntesfield, Wraxall BS48 1NX
Free entry to all. Normal admission applies
for entry into house and gardens.

7.30pm Tuesday 26 May (NB this is the
Tuesday after the Bank Holiday)
Meeting at YHA conference room,
14 Narrow Quay BS1 4QA
£3 Visitors, £1 AOG members
Tea etc included

The upper and lower courtyards at Home
Farm turn into a hive of activity and colour
as local food and craft producers set up
their stalls and showcase their wares.
www.nationaltrust.org.uk/tyntesfield

BRISTOL EATS ST.
Friday 15 May (also 10 July & 11 Sept)
Tobacco Factory, North Street, Southville
Free entry

This is a chance to talk to experienced
growers about your successes and
problems. The challenges of organic
growing by Kate Collyns who runs an
Organic smallholding. There will also be a
Plant Swap – please bring spare vegetable
and herb plants.
Email secretaryaog@gmail.com
www.groworganicbristol.org

Bristol Eats (aka BEATS) are launching
their new street-food night market at
Tobacco Factory on Friday 15 May – the
first of a series of events. Featuring some
of Bristol’s best street food traders, DJs
and live art from Scribble ’n’ Scratch –
in celebration of the Art Trail weekend.
http://bristoleats.co.uk/

Green Capital Partnership
Quarterly Gathering
3.45–6pm Thursday 21 May
@Bristol
The opportunity to look through a food
lens at what Bristol is doing as a Green
Capital – find out what’s happening now,
what’s in the pipeline, and how the whole
city can play it’s part in making Bristol a
sustainable food city.
www.eventbrite.co.uk/e/bristol-greencapital-partnership-spring-quarterlygathering-tickets-16723690007

Vegfest UK Bristol 2015
11am–10pm Saturday 23 &
11am–9pm Sunday 24 May
Amphitheatre, Bristol
£3 before 5pm, £5 after 5pm
Before 6pm on Saturday and Sunday, the
focus of this year’s Vegfest is on vegan
food and education. Amongst the new
features are a series of Vegan Activists
Workshops which empower activists with
the tools they need for effective vegan
outreach. Topics range from giving school
talks and cookery demos to writing novels
and organising vegan meetups.
http://bristol.vegfest.co.uk/
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Love Food Market
Sunday 21 June
Kings Weston House, Kings Weston
Lane, BS11 0UR
Kings Weston House is a Grade 1 listed
Georgian mansion house, set in 28
acres of parkland in North Bristol. It’ll be
the perfect setting for our midsummer
celebration. There are some gorgeous
rooms and some lovely outdoor space
for us to inhabit and enjoy an elegant
celebration of food love.
www.lovefoodfestival.com

Gardeners World Live
NEC, Birmingham
9am Thursday 11–6pm Sunday 14 June
Standard tickets: £22.50
BBC Gardeners’ World Live is the number
one destination for hands-on gardeners
looking for inspiration, education, expert
advice and a great day out.
www.bbcgardenersworldlive.com/
Content/Welcome/1/

n

Want to purchase goods or services
from Bristol’s small businesses?

n

Want to shorten your supply chains?

n

Want to save money?

n

Want to improve your corporate
social responsibility?

Bristol City Council, the Federation of
Small Businesses and Bristol Pound
are organising a Meet the Buyer event.
Buyers frequently find it too time
consuming to sort through the myriad
of local suppliers to find those who
might be able to offer them something
better. Smaller businesses, often with
innovative products and services,
can find it difficult to make effective
approaches to larger buyers. Our Meet
the Buyer solution should streamline
the process for both sides – shortening
supply chains, saving money,
improving products/services for the
buyers and improving your corporate
social responsibility, whilst boosting
the small business sector and
delivering a positive economic impact
to the Bristol region.
Each participating buyer will be invited
to send along a buyer/procurement
officer for a series of short (15 minute)
one to one meetings with various
sellers they have pre-selected – you
would only see businesses you have
chosen as having goods or services
you need. It should provide a very cost
effective way of meeting or identifying
new suppliers and, because of the
pre-filtering process; you would only
see companies particularly relevant to
your requirements.
For buyers there is a small fee to
cover refreshments, administration
and exhibition space – this will be
£30 + VAT. We look forward to your
involvement in this important event.
The event is aimed at promoting local
purchasing. We will therefore only
allow suppliers with a base in the
Bristol and Bath (West of England) to
participate. Suppliers will be charged
£10 + VAT per appointment agreed
with the buyer(s) in advance of the
event.
Jason Thorne, Bristol City Council
email: jason.thorne@bristol.gov.uk
T: 0117 922 2042
https://bristolbusinessguide.
wordpress.com/2015/03/24/bristolmeet-the-buyer-18-june-2015/

Courses
Full Power Masala
6–9pm Tuesday evenings
19 May–16 June (5 weeks)
Co-exist Community Kitchen, Hamilton
House, 80 Stokes Croft BS1 3QY
£130
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 five 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!
Contact: Ajay Sharma 07793000564
indianajoebaba@yahoo.co.uk
www.coexistcommunitykitchen.org/fullpower-masala/

A Bristol Food Connections & All About Food event

oking  for  C
Co
Join Francine Russell
arer
from All About Food for a
s
morning or afternoon of healthy cookery
demonstrations for carers and those they care for

Friday 8 May 10am-‐1pm & 2.30-‐4.30pm
The Vassall Centre
Gill Avenue
Fishponds
BS16 2NB
Quick, healthy & delicious ‘Meals
in Minutes’

Lots of free tasters, recipes and tips
for budget cookery to take home

Places  are  FREE  but  bookin

g  is  essential!

To book your free place at either morning or afternoon
sessions please call 0117 9140749 or email francinefood@
blueyonder.co.uk and choose which time you would prefer

Disablinedg
park
available

www.allaboutfood.uk.com
FrancineFood

Cooking for Carers
10am–1pm & 2.30–4.30pm Friday 8 May
The Vassall Centre, Gill Avenue,
Fishponds BS16 2NB
Free but booking essential
Join Francine Russell from All About Food
for a morning or afternoon of healthy
cookery demonstrations for carers and
those they care for.
To book phone 0117 914 0749 or email
francinefood@blueyonder.co.uk

Managing Volunteers Training
From April–July at venues across the city
Through support from Bristol Green
Capital, Voscur can offer this training at
a specially low price of £10 per course
for voluntary and community sector
groups within the Bristol area.

3. Managing Volunteers – including
policies and procedures and health and
safety

Volunteers: get the best impact by
giving the best support

Who’s it for?

Good volunteers are gold dust. Or
perhaps green dust. Given responsibility
and nurturing, volunteers can be central
to your organisation’s achievements,
and will certainly be key to Bristol’s
success as European Green Capital 2015.
To help ensure your volunteers are
safe, well supported and contribute
their individual skills to your projects,
Voscur is offering a series of volunteer
management training courses for
voluntary and community groups.
1. Recruiting Volunteers – including
writing role descriptions and recruitment
2. Supporting and Retaining Volunteers
– from induction to building long-term
mutual value
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4. Safeguarding Adults and Children –
basic awareness

Anyone who supports or works with
volunteers in the Bristol area. You do
not need to be funded by Bristol 2015 to
attend as long as you support their aim
of making Bristol a healthier and happier
city.
Why should I attend?
This interactive training will develop your
skills to help increase numbers in your
volunteer team and to keep your existing
volunteers happy.
For a full list of training dates and to
book your place:
www.voscur.org/green-capital-eventsand-training

Course directory
Looking for training in something a
bit more specialised, and prepared to
travel further afield? Try some of the
following course providers:
General sustainability, permaculture
& low impact living
The Low Impact Living initiative has
a comprehensive directory of courses
and resources
www.lowimpact.org
Montkon Wyld, Elsdon’s Lane,
Charmouth, Bridport, Dorset DT6 6DQ
http://monktonwyldcourt.co.uk
Ragmans Farm, Lydbrook,
Gloucestershire GL17 9PA
www.ragmans.co.uk
Embercombe, Higher Ashton, Exeter
EX6 7QQ
www.embercombe.co.uk/
Gardening courses
The Cotswold Gardening School,
Gossington Hall, Gossington GL2 7DN
http://cotswoldgardeningschool.
co.uk/
Smallholding skills, beekeeping,
butchery
Mumbleys Farmhouse, near
Thornbury, South Gloucestershire
BS35 3JY
http://mumbleysfarmhouse.co.uk/
Empire Farm, Throop Road,
Templecombe, Somerset BA8 0HR
www.empirefarm.co.uk/
Westfield Farm, Limeburn Hill,
Chew Magna BS40 8QW
http://westfield-farm.co.uk/
Cookery, breadmaking,
cheesemaking
Abbey Home Farm, Burford Road,
Cirencester GL7 5HF
www.theorganicfarmshop.co.uk
Lower Shaw Farm, Old Shaw Lane,
Shaw, Swindon SN5 5PJ
www.lowershawfarm.co.uk/
Forest gardening
Agroforestry Research Trust,
46 Hunters Moon, Dartington, Totnes,
Devon TQ9 6JT
www.agroforestry.co.uk/
Edible Landscaping,
Cardiff
www.ediblelandscaping.co.uk/

Publications
Eating from the Farm:
The social, environmental, and
economic benefits of local food
systems
Friends of the Earth Europe

Planning Food Cities
Sustain has launched an online
toolkit ‘Planning Food Cities’ to help
communities use the planning system
to support community food growing.
The toolkit aims to demystify planning
so that more community food growers
get involved in plan making. The
toolkit follows publication of ‘Planning
sustainable cities for community food
growing’ which has guidance for planners
on writing planning policies.
www.sustainweb.org/planning

How TTIP undermines food
safety and animal welfare
Friends of the Earth Europe, Compassion
in World Farming, IATP, Grain and the
Center for Food Safety
A new briefing says TTIP – Transatlantic
Trade and Investment Partnership – is
likely to restrict efforts to build healthier,
fairer and more sustainable food systems
on both sides of the Atlantic.
www.foeeurope.org/sites/default/files/
briefing_ttip_food_safety_feb2015.pdf

In 2007 our planet reached a remarkable
milestone, with the world urban
population overtaking the number of
people living in the countryside. In Europe
68% of the population already live in
urban areas. Scientists predict that as the
world population increases, this process
of urbanisation will accelerate. This growth
will take place at the expense of periurban and rural areas, raising important
questions about the future of agriculture,
the conservation of essential natural
resources (water, energy supplies, and
fertile soils) and the protection of vital
natural areas. We will not only need to
feed more people in a sustainable way,
but we will also need to meet new and
evolving societal needs.
This briefing explores some of the
innovative and creative ways in which food
producers and consumers have started
to address this problem in different parts
of Europe. It features five case studies
which illustrate different ways in which
communities are finding more sustainable
ways to produce and consume food with
benefits for all.
www.foeeurope.org/sites/default/files/
agriculture/2015/eating_from_the_farm.
pdf

see also
www.ciwf.org.uk/media/6305116/ttip-arecipe-for-disaster-booklet-dec-2014.pdf

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

Growing Schools newsletter
www.growingschools.org.uk

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

Plunkett Association
www.plunkett.co.uk/whatwedo/
newsletters.cfm

Eating Better
http://www.eating-better.org/getinvolved.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
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Soil Association e-news
http://action.soilassociation.org/
page/s/enews
Sustainable Food Cities
www.sustainablefoodcities.org/
Sustainable Food Trust
http://sustainablefoodtrust.org/
support-us/
Voscur
www.voscur.org/news

Funding
Neighbourhood Planning
Grants and Support
Programme
The new Neighbourhood Planning
Grants and Support Programme
(2015–2018) is aimed at supporting
local communities in England that
want to draw up a neighbourhood
plan for their area.
Town and parish councils,
neighbourhood and prospective
neighbourhood forums preparing a
neighbourhood development plan or
order may apply.
Two forms of support are available:
n

Grants of between £1,000
and £8,000 for groups writing
a neighbourhood plan or
neighbourhood development
order.

n

Specific packages of technical
support where needed, and a
further £6,000 in grants, for groups
facing more complex issues.

Application deadline: rolling
Expiry date: Thursday 31 Dec 2015
www.ukonlinecentres.com/
funding/national-funding/6861neighbourhood-planning-grantsand-support-programme-2015-2018

Awards for All
Awards for All gives groups an easy
way to get small Lottery grants of
between £300 and £10,000.
Big Lottery want to fund projects
which address the issues, needs and
aspirations of local communities
and people. They fund a wide range
of community projects aimed at
developing skills, improving health,
revitalising the local environment
and enabling people to become more
active citizens.
For more help with an Awards for
All application please contact the
Support Hub by emailing support@
voscur.org or calling 0117 909 9949.
Application deadline: rolling
Expiry date: Thursday 31 Dec 2015
www.biglotteryfund.org.uk/globalcontent/programmes/england/
awards-for-all-england#

Odds & ends
“My Organic Garden”
Photography Competition

2 for 1 offer on kitchen hire for
non-profit organisations

Closing date for entries: Tuesday 16 June

The Coexist Community Kitchen would
like to offer two sessions in the kitchen
for the price of one. Come along and run a
workshop, a pop-up event or anything you
fancy with food and get another session of
the same length of time for free!*

Garden Organic has launched a
photographic competition entitled “My
Organic Garden”. The theme is open to
interpretation – gardens, allotments,
community spaces, school growing and
visitor attractions. The produce you’re
growing, life on the allotment, wildlife,
plants and flowers, anything that makes
you feel proud to be growing organic.
The twelve photos selected by the judges
will feature in the Garden Organic 2016
Calendar which will be sold to raise funds
for charitable work. The overall winner’s
photo will feature on the cover and
throughout the calendar and will win an
organic hamper and a copy of the Garden
Organic 2016 calendar. Entry information:

We also offer bespoke classes that we
design and deliver depending on your
needs. If you are interested in either
hiring the kitchen or talking to us about
workshops please contact Ari on
ari@coexistuk.org or call 0117 915 4831.
*This offer can be used once per group
until March 2016. You must hire the
kitchen for the non-profit price of £15p/h
(kitchen only) or £25p/h (kitchen and
dining room) in order to gain the same
amount of hours for free.

www.gardenorganic.org.uk/news/
garden-organic-launches-my-organicgarden-photography-competition?dm_
i=4UO,3AB3K,JCI86,BRF72,1

www.coexistcommunitykitchen.org/

Resource launched to matchmake researchers with civil
society food research needs

Friday 15 May 2015

The Food Research Collaboration, which
brings together academics and civil
society organisations, has launched a
Research Wanted Forum and are doing
a call out for anyone with requests
for food research they need. The site
hosts requests from local and national
organisations who have identified
research needs, and with a network of the
top food academics in the UK, hopes to
matchmake these needs with appropriate
researchers. They are also interested in
offers of research, and support for existing
food research.
http://foodresearch.org.uk/researchwanted/

Greater Bristol Pollinators
Project: Perfect for allotments
To download a list of plants, specially
suggested as suitable for allotments –
a mix of native species and traditional
allotment plants. They are either noninvasive, or easy to control and in many
cases are edible.
www.hwdaa.co.uk/index_htm_files/
Perfect_for_Allotments.pdf
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Cook along with Jamie Oliver
on Food Revolution Day 2015!
Last year, over 9,000 schools across the
world registed to take part in Jamie’s live
cooking lesson. Children all over the globe
made Rainbow salad wraps with Jamie.
This year Jamie is back with a brand new
lesson! Join Jamie in making his Food
Revolution Day Squash it sandwich. It is
colourful, seriously tasty and fun to make,
and this year the schools resource pack
is jammed with loads of fun activities and
ideas for the lead up to the lesson. Help
Jamie make Food Revolution Day 2015
bigger and better than ever before!
Sign up to download your resource pack
and everything you need to know to plan
for the day. And then, tune in to the Food
Revolution Day website ANYTIME on Friday
15 May to cook along with Jamie.
www.foodrevolutionday.com/

Ex-wheelie bins!
Bristol City Council still have a number
of old-style wheelie bins available to
allotment holders, community gardeners
etc. These can be converted to form
water butts, or – I’m reliably informed –
they make good storage containers and
rhubarb-forcers. Contact: Steve Clampin,
Senior Allotments Officer, 0117 9223972
Steve.clampin@bristol.gov.uk

Join the Pumpkin Challenge
Following the huge success of the 2014
Oxford Pumpkin Festival, Hubbub wants
to help create 15 similar festivals in towns
and cities across the UK with their free
‘How to’ guide which encourages people
to think about the food they throw away.
The Oxford Festival successfully cut food
waste, engaged the local community and
saved money. They want to help other
communities do the same, which is why
they’re launching #PumpkinChallenge to
reduce food waste this Halloween. 18,000
tonnes of pumpkin are currently sent to
landfill each year in the UK. Based on the
Oxford results, running 15 festivals will cut
food waste by 50 tonnes and give 30,000
people the chance to do good, meet
others and learn new skills.
www.sustainablefoodcities.org/
Portals/4/Documents/About%20the%20
PumpkinChallenge.pdf

Research Associate –
Productive Margins food
project
Knowle West Media Centre (KWMC) is
seeking a Research Associate (30 hours
a week) to facilitate an action research
programme across three communities in
Bristol, exploring access to food and food
justice. Working with projects partners
KWMC, Single Parent Action Network
(SPAN), Coexist and University of Bristol,
the Research Associate will develop a
series of engaging activities to explore
how people experience the regulation of
food habits in their community.
The successful candidate will
coordinate the planning and delivery
of the Productive Margins food project
‘Who decides what’s in your fridge/
cupboard?’ working with community
partners, academics and residents in the
development of research practices, ideas
and questions.
One year contract. 30 hours a week,
pro-rata salary £20,000 (equivalent to
£25,000 for full time)
Applications to be received by 12 noon,
Tuesday 5 May 2015. Interviews to be held
the week beginning Monday 11 May 2015
Full details at:
http://kwmc.org.uk/about/
opportunities/jobs/

Regular things
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 7270
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

Metford Rd Community Orchard
3rd Sunday of the month all year round;
1st Sunday too between March–October
MRCO is a small organic orchard based on
permaculture principles growing apples,
plums, pears, medlars, quince, gages,
nuts, a multitude of different currants
and berries, a vine with grapes and figs,
a herb garden and a chutney veg plot.
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All are welcome to join us on meeting
days, including children – come anytime
after noon. Entrance is at the green gates
between nos 37+39 Metford Rd, BS6.
Please bring sturdy footwear. Contact:
Karen at k.shergold@phonecoop.coop or
Lewis on 07906 596460.
www.sustainableredland.org.uk/metfordroad-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 Sunday of the month 11am–5pm

Bristol’s local food update
SAVE THE GREEN BELT SPECIAL

W

H E N 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, flood 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 five times
the size of Bristol and predominantly
classified 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 find out how to
make your voice heard.
claire Milne
Transition Bristol and Bristol Food Hub
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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 [colourcoded] finger of high quality soils on the
1953 Agricultural Land Classification 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 stonefree 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

Smallholdings in Frenchay
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 rightful 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

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@gmail.com
Subscribers will also be e-mailed once
a month 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. Or explore further via our
Pinterest boards.
www.bristolfoodnetwork.org
www.facebook.com/
bristolfoodnetwork?fref=ts
@Bristolfoodnet
www.pinterest.com/bristollocalfoo/

Learn to grow fruit, veg & herbs at the
Trinity Gardens (BS2 0NW) throughout
the growing season. Get fit, work outside,
meet people, gain knowledge/practical
experience and share some lovely food
together.

Bristol Green Capital

http://3ca.org.uk/activities/garden

Sign-up for the Partnership newsletter:

Email us for details of the next Bristol
Green Capital Partnership Food Action
Group meeting.
bristollocalfood@gmail.com
http://bristolgreencapital.org/news/

Woodcroft Community Orchard

…and for events news during 2015:

Workdays 1st Saturday of the month

www.bristol2015.co.uk/

On the edge of Nightingale Valley on
former allotment ground at Woodcroft
Road. Now planted with over 50 trees and
numerous soft fruits.
woodcroftcommunityorchard@gmail.com
http://woodcroftcommunityorchard.
wordpress.com/
www.facebook.com/
WoodcroftCommunityOrchard
Find a growing group near to you at:
www.bristolfoodnetwork.org/local-foodmap/

