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The season of harvest is upon us, and this year’s Green Capital-
supported projects are also beginning to bear fruit: Bristol’s urban 
growing trail, cookery classes on prescription, buying groups in 
Avonmouth, a community shop for Lockleaze, Bristol’s first Healthy 
City Week. Read more in our seasonal round-up.

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

Going Local Going Green is a year long 
journey of discovery of what it means to 
go local and go green by a small group  
of local residents passionate about 
being, and inspiring others to be, agents 
of change in their communities and the  
city of Bristol. 

The different backgrounds, motivations, 
skills, and experiences of the team 
members will bring colour, texture, and 
richness to what it means to go local and 
go green, encouraging others to explore 
their options and take steps toward 
making Bristol a better habitat to live in.

The team consists of Holly Black, Cai Dodds,  
Tim Lawrence, and Jo Barker. Read more 
at: www.goinglocalgoinggreen.info/
about-me-shift/#live-to-ride-shift

What we hope to achieve...
Going Local, Going Green is designed 
to appeal to and benefit a wide range of 
people, communities, organisations and 
cities in a number of different ways.

n Firstly, our primary audience are 
Bristolians. Our work aims to inspire 
and equip individuals and groups 
from all walks of life in Bristol and to 
reflect and act on what it means to go 
local and go green. By delving into the 
specifics of the daily life and society 
of the participants and the city, the 
research hopes to highlight and profile 
the interests, activities, opportunities, 
and challenges facing the households, 

communities, networks, projects, and 
organisations that the team works 
alongside. 

n By covering local groups, projects and 
initiatives that already exist and by 
using them as illustrative examples 
and case studies, the research aims to 
introduce people to these organisations 
and showcase their activities. It also 
hopes to motivate people to get 
involved with initiatives according to 
their own needs, interests and location.

n Through using holistic and 
anthropological methods, the 
observational and questioning insights 
the team produce is aiming to be of 
interest to those considering the wider 
influences of culture, systems and 
structures on the policies and practices 
of sustainable initiatives. This will be 
on multiple levels from neighbourhood, 
through to city, bio-region and beyond.

n Going Local Going Green will 
demonstrate and present the 
Action Learning methodology as a 
person-centred model for pursuing 
environmental, social and economic 
change for both people and 
organisations of Bristol and other cities.

100 Miles and 2 Mouths
Going Local Going Green asks: Can two 
people live for a month on food within 100 
miles of Bristol? Holly and Jo attempt to 
answer this on their video blog.

Where to start? How militantly to approach 
it? How large a mile radius? How to make 
it as painless as possible?! Were all 
questions raised so we started with the 
age old, covers all bases, brainstorm. 
We drew out a plate and divided it into a 
pie chart as to the percentage of meat, 
vegetables, dairy, nuts etc in each meal. 
This was to ensure that we would do this 
properly and consider all or any health 
implications. We settled on the most 
important rule that was nil by mouth if it 
was grown outside of 100 miles of Bristol 
and we would do this rigidly for 1 month 
at least. 

For me the reasons behind this diet are 
numerous; supporting local farmers, 
reducing my carbon footprint, producing 
less waste but the main reason is health. 
As my studies in herbalism have started 
to change the way I look at my connection 
to the earth and my body I have realised 
in order to create a healthier environment 
and society, I too must be healthy. This 
includes eating organic, eating locally  
and eating a balanced and healthy range.  
How possible is this to do within 100 miles?  
I guess this is all a part of the experiment. 
This is also a part of my trepidation.

But it is not all about just finding 
local food. On our blog we also tackle 
complex topics such as how to grow local 
vegetables fairly and ethically.

www.goinglocalgoinggreen.info/the-
latest/2015/7/9/100-miles-and-2-mouths

Introducing Going Local, Going Green

www.goinglocalgoinggreen.info/about-me-shift/#live-to-ride-shift
www.goinglocalgoinggreen.info/about-me-shift/#live-to-ride-shift
www.goinglocalgoinggreen.info/the-latest/2015/7/9/100-miles-and-2-mouths
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The desire to increase local and  
ecologically friendly vegetable production  
is one thing, doing it can be another…

In May, I helped run a course for Feed 
Avalon called ‘Grow to Sell’ with a group 
of small-scale growers. The desire to 
increase production amongst many 
participants seemed to include:

n Increasing supply to meet a perceived 
demand

n Need/desire to make part of their liveli-
hood from growing vegetables for sale

n Commitments to grow and sell 
vegetables in ways that take ecological, 
social and economic concerns into 
consideration

n Something about doing things locally

We spent two days trying to explore 
‘How to increase vegetable production 
in ways that are fair, ecologically sound, 
financially viable and rooted in local 
relationships’. This is my take on a couple 
of the challenges and questions they face:

n The value of food in our society
n The pressure to mechanise

The value of food in our society
In Britain the average percentage of house- 
hold income spent on food is at an all time 
low. Relative spend on other things like 
housing, transport, telecommunications, 
consumer goods etc., has gone up.

Is food, and the plants, creatures, land 
and systems-cultures that produce it, 
undervalued in our society?

I would say ‘yes’. Our food is routinely 
subsidized by environmental and social 
exploitation, and most of society (if not 
almost all of us) are unwilling to face/pay 
the real costs involved in how we currently 
grow and distribute our food.

From my experience, even where people 
are committed to paying more for ‘local’ 
and/or ‘green’ veg, the margins for 
error (forget profit) are incredibly tight, 
and the market factors are still largely 
unfavourable. This is before you start 
to factor-in the investment needed to 
enhance run-down site ecology and 
attempts to be socially inclusive.

How to make ends meet without selling-
out on ecological and social principles?

In practice, one strategy is to specialise in 
higher-value, normally perishable, crops 
(e.g. salads), the other strategy is to make 

supply chains as short as possible and 
reduce waste/grade-outs (e.g. by using 
CSAs) so that growing staple crops like 
potatoes is still viable. The first strategy 
struggles to address broader economic 
issues directly, the second is incredibly 
complex and people/skills demanding,  
with little guarantee it is going to work.

Within both there is often a need to 
scale-up or specialise in order to reach 
a scale of economy that is viable, which 
often involves mechanisation of some 
sort, whether it be tractors, refrigerated 
storage or delivery, protected growing, or 
production line style working. It is hard to 
be competitive with the big producers and 
their big mechanical toys.

The pressure to mechanise

If we want to increase production, how are 
we going to get the work done to achieve  
a higher yield?

Chosing to grow crops with a higher 
value, is one way to make a food business 
viable. But demand is limited as there are 
only so many people who can afford to 
buy such produce. If we want to increase 
the amount of staple vegetables that are 
available (and accessible-affordable) 
where does the energy come from to 
increase vegetable production and how 
is this harnessed? It is about both the 
amount of work that can be done and the 
power relations implicit in any method.

Who and/or what is going to do the tasks 
of cultivating, fertilising, planting, dealing 
with weeds, pests and disease, harvesting 
and distributing?

Crudely speaking, we have increasingly 
relied on fossil fuels (machines, fertilisers, 
pesticides, and herbicides) to do this, 
and even organic farming is becoming 
more mechanised, having to scale-up to 
compete with the big chemical growers 
and comply with supermarket and non-
local supply chain demands.

Yet, isn’t the increased use of fossil fuels 
contrary to ecological concerns and local 
economies?

If we choose to reduce, minimise or 
refuse to use fossil fuels, where to get the 
power to get the work done? The obvious 
answer is muscle power, whether human 
or animal. Scaling-up production using 
primarily muscle power is often gruelling 
work, even back-body breaking….

Do we really want to return to the days of 
an overworked and exploited peasantry? 
and Is it OK to treat animals as beasts 
of burden? I don’t want to treat humans 
exploitatively so why is it any different with 
animals?

Maybe we can get some volunteers…

Seriously, we need to be real about who 
and/or what is doing the hard work, 
and the consequences of these choices. 
The limits and consequences of using 
machines are becoming ever clearer and 
it is not pretty environmentally, socially 
or economically (at least for the majority). 
Treating people and animals like machines 
sticks in my throat too…

This leaves us with a conundrum: 
When seeking to increase production how 
to deal with the pressure to mechanise?

Or posing the question more openly: 
What are the ethics and implications of 
‘the machine’ in small scale growing?

Not serving the Machine and valuing all 
that goes into producing food

Whilst it still seems an imperative to 
increase small scale vegetable production, 
it also seems crucial that we are conscious 
of the pressure to mechanise and the 
hazards and consequences it presents. 
There is an obvious need to be pragmatic, 
yet if growers end up as little more than 
cogs in a machine then we will not be 
fostering, nurturing and restoring the 
cultures and ecosystems that we yearn for. 

How can we increase local food production 
in ways that resist the reduction of growing 
to an exploitative mechanical process?

This in turn brings me back to value of 
food in society. This is not just about what 
the individual consumer is willing to pay 
for produce or the need for a technological 
fix. It is about the value food, and the 
economic, ecological and social systems 
that produce it, has in broader terms. 

Is a clash of priorities between sufficiency 
and subsistence, on one hand, and 
economic growth and ‘consumerism’, on 
the other, implicit to the challenges of 
taking green and local food seriously?

There is much more to come, so keep 
checking back on the website: 
www.goinglocalgoinggreen.info/

https://twitter.com/GoingLocalGreen  
goinglocalgoinggreen@gmail.com

Growing vegetables for sale 
Tim Lawrence

www.goinglocalgoinggreen.info/


BRISTOL’S LOcaL FOOD upDaTE · SEpTEMBER–OcTOBER 20153

Feed Bristol is avon Wildlife Trust’s  
5 acre community food growing project. 
We engage disadvantaged groups in 
wildlife gardening and therapeutic 
horticulture sessions, as well as 
supporting outdoor education, a large 
volunteer programme and a business 
incubator initiative. The aim is to 
demonstrate the value of nature by 
supporting health and well-being. 
after the first three years of the project 
we calculated the social return on 
investment to be £6.7 million. This is the 
value in society that has been generated 
by engaging 27,000 people from over 
hundred different organisations.

The site is made up of different projects 
that grow at a range of scales and all 
work to the same community ethos 
while following organic principles and 
Countryside Stewardship guidelines. The 
site incorporates a small woodland, forest 
gardens, wildflower patches, medicinal 
herb beds and two straw bale buildings. 

The whole place has developed into a  
thriving socio-economic model demonstrat- 
ing how community projects can become 
sustainable and start to break away from 
reliance on funding pots. At the same time 
it demonstrates that productivity and large 
levels of community involvement can work 
to support ecology and link up habitats 
on a landscape scale. We hosts Sims Hill 
Shared Harvest (veg boxes) and Edible 
Futures (salad drop for restaurants and the 
public). Other initiatives include Re-wild 
Tree Nursery, Patrick’s Edible Mushroom 
Lab, Medicinal Herbs, Pea Shoots Forest 
School, along with supporting Grow 
Leaders to become tutors.

Volunteering (Monday, Tuesday, 
Wednesday and Fridays 9.30am–4pm)
We work with the community to help 
run and manage the project through our 

volunteering programme. This supports 
people to develop skills and helps people 
back into employment. In the past 3 years 
we have supported over 40 people gain 
jobs through their experience on site and 
5 Grow Leaders are now freelance tutors 
who are paid to deliver sessions for us. 

Grow Leader programme (new & improved)

In Autumn we launch our Grow Leader 
Programme which is funded by the Bristol 
Food Producers Guild to help up-scale 
community food growing. This is a 12 
week training programme for volunteers 
who want to help get involved with the 
management of the site and deliver 
sessions. It is for people that want to work 
in community food growing or therapeutic 
horticulture and have an interest in 
managing projects holistically. It has an 
emphasis on practical people-care and 
integrated ecological land management. 
Other organisations will be able to pay to 
send staff on the course one day per week. 
It is FREE for Grow Leaders in exchange 
for one day supporting Feed Bristol to 
put skills into practice. The launch date 
will be announced on our Facebook page 
in September. To find out more info and 
get on the list of interested folk, contact: 
mattcracknell@avonwildlifetrust.org.uk

plant Nursery (The ark)
This year we launched our wildflower 
nursery, growing over 20,000 native 
plants. We have begun collecting seed 
from nature reserves to build up a bank 
of local provenance native plants. They 
can be bought on site with a range of 
veg plants and by next year we will have 
expanded into perennial forest garden 
stock. We have thousands of plants ready 
to go out so if you have a project that 
needs planting up let us know. Plants 
have gone out across the city as part of 
AWT’s My Wild City Project. The aim is to 

link up pockets of nature across the city 
from people’s back gardens to under used 
green spaces. 

up-coming events

All our events are family friendly and FREE 
with hot food cooked from fresh harvest 
and a cafe with delicious cake. 

n Harvest Festival (12–6pm 5 September).  
A day of live music, eating and crafty fun.

n Land and Food Forum (11am–5pm  
17 October). Featured in Healthy Cities 
week we will have a focus on Resilience. 
A day of facilitated discussions with key  
speakers focusing on how we demonstrate  
the value of community food growing. 
Topics include: Nature and Well-being, 
Socio-economics and Resilience. 

courses (charges apply, booking 
essential)

n pea Shoots – Toddlers Forest School 
sessions 10–11.30am every Mon & Fri

n Running Wild Holiday clubs (dates vary 
during holidays)

n Making artists’ charcoal and drawing 
(3 September)

n Mushroom cultivation and 
identification (23–25 October)

n community group courses/sessions 
and curriculum linked school sessions 
(on-going)

If you are interested in any of the courses 
or booking the site for your own courses 
or for us to host an event like a birthday 
party, get in touch. Other opportunities 
include hosting Corporate Volunteering 
days. All bookings and enquiries: 
mattcracknell@avonwwildlifetrust.org.uk

Like us on Facebook to stay up to date with  
courses and events or check out 
the Feed Bristol events page: www.
avonwwildlifetrust.org.uk/feedbristol

Feed Bristol update
Matt cracknell

www.avonwwildlifetrust.org.uk/feedbristol
www.avonwwildlifetrust.org.uk/feedbristol


BRISTOL’S LOcaL FOOD upDaTE · SEpTEMBER–OcTOBER 20154

Independent retailer says 
yes to free re-fills and  
no to land-fill
Better Food, Bristol’s leading 
independent retailer of organic, 
local and ethical produce has just 
launched a brand new water re-filling 
station at its flagship store in  
St Werburgh’s, with the aim of 
reducing the amount of plastic 
bottles that end up in landfill 
every year. The service, provided 
by Housewater, who are listed in 
Greenpace’s Cool Technologies 
report, allows customers to fill their 
own bottles with chilled, filtered 
water, as an alternative to buying 
bottled mineral water.

According to tapwater.org, the UK 
consumes 18 billion plastic bottles 
each year, approximately 2 billion of 
which are from bottled water. Since 
it’s estimated that only a quarter of 
all bottles are recycled, this means 
that over 4 million plastic water 
bottles are ending up in landfill 
every single day.

“For years I’ve been concerned by 
how easy it is to just buy a small 
bottle of water without thinking. 
For a luxury that we really don’t 
need, the carbon foot print and 
environmental impact is extreme,” 
says Better food’s founder and 
managing director, Phil Haughton.

“Bottled water companies make a 
huge margin from a product that 
should be a basic human right. 
Better Food are committed to making 
positive changes whenever we can, 
so I am delighted to have great water 
free to all.”

www.betterfood.co.uk

It’s all go this summer at Sims Hill! 
Whether it’s our Membership Recruitment 
Manager Isobel Tarr exhibiting our 
amazingly fresh and seasonal veg at 
markets around the city, and awarding  
a lucky punter a free share after winning 
a “guess the weight of a Sims Hill share” 
competition, or some of our younger 
friends building us some beautiful 
bug hotels for our polytunnels and 
greenhouse, it’s hard to keep up. The 
new 5 star bug retreat will help us attract 
beneficial insects to help eat up any not-
so-friendly pests without using pesticides. 
We’re all about growing veg for Bristol in 
the most ecological ways that we can. 

And what is a bug hotel you ask? 
You can visit https://ww2.rspb.
org.uk/makeahomeforwildlife/
givenatureahomeinyourgarden/
gardenactivities/build-a-bug-hotel/ to 
find out more about that! As the RSPB 
tells us, “Safe hideaways can be hard 
for wildlife to find in some gardens, and 
what better use for all your garden waste 
and odds and ends? Build your bug hotel 
(also known as a wildlife hotel or stack) 
well and it could shelter anything from 
hedgehogs to toads, solitary bees to 
bumblebees, and ladybirds to woodlice.)”

Sound good? Want to join? We have more 
spaces for half and full share members 
of our co-operatively run community-
supported agriculture project, so visit 
http://simshill.co.uk/join/ for more info 
about that. We also have a new a pickup 

point opportunity for those of you who live 
and work close to the centre of Bristol. If 
you join the Central Real Economy buying 
group (https://central.realeconomy.
co.uk/), you can choose to have your Sims 
Hill share (yes we are a Real Economy 
supplier: realeconomy.co.uk/buying-
groups see p.7 for more information) 
delivered to the Central Buying Group 
drop-off point along with all of your other 
luscious Essential goodies and other 
fresh produce. Haven’t heard about Real 
Economy buying groups yet? Have a look 
and see what you have been missing out 
on. And even better, people working in the 
city centre can now order through Central 
BG and have their orders delivered to their 
place of work on a Thursday. And if that’s 
not enough for you, Real Economy has just 
launched their brand new Food Hub:

Our Food Hub is up and running, with first 
orders made, delivered and enjoyed. Food 
Hub is run by Real Economy and sells store 
cupboard foods and household cleaning 
goods to our buying groups. Our prices 
are below recommended retail price, 
meaning that our buying group members 
can benefit from the citywide network’s 
collective purchasing power. And there’s 
no minimum order. See what’s available! 

https://tool.realeconomy.co.uk/
shop?k=Food%20HuB

And on that note, enjoy the rest of your 
summer!

http://simshill.co.uk/

Sims Hill’s summer

http://tapwater.org
www.betterfood.co.uk
https://ww2.rspb.org.uk/makeahomeforwildlife/givenatureahomeinyourgarden/gardenactivities/build-a-bug-hotel/
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https://ww2.rspb.org.uk/makeahomeforwildlife/givenatureahomeinyourgarden/gardenactivities/build-a-bug-hotel/
http://simshill.co.uk/join/
https://central.realeconomy.co.uk/
https://central.realeconomy.co.uk/
realeconomy.co.uk/buying-groups
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https://tool.realeconomy.co.uk/shop?k=Food%20HUB
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as part of our Bristol 2015 urban 
Growing Trail, Incredible Edible Bristol 
are setting about making an edible park, 
right in the middle of the city.

Leased to us by Bristol City Council for a 
peppercorn rent of one peppercorn per 
year, the Quakers’ Burial Ground is a 
quiet space in the centre of an otherwise 
hectic intersection of the city, with St Mary 
Redcliffe Church on one side and Redcliffe 
Wharfe on the other. Since being given 
to the council by the Quakers, the park 
has been managed both by the city and, 
at points, by the community, but lately it 
has been left to become overgrown and 
although it is on a busy roundabout and 
walking route through the city, few people 
are aware of its existence.

Our aim is to create a tranquil space 
first and foremost, that is inclusive and 
welcoming. We aim for it to be a place 
where people can eat lunch, read a book, 
take their children to play and where 
people can learn about the history of both 
the place and the plants that will be in 
that space.

To begin to create this tranquil space we 
have begun by cutting back and removing 
a whole layer of vegetation from the area 
at the front so that now it is possible to 
see into the space, making it feel safer 
and less shut off. We will continue to do 
this around the edges of the park in order 
to allow more light into the space and so 
the church and the wharf can be seen from 
the space. 

Our aim then is to create a garden that 
speaks of times past as well as present. 

With the aim being to create a garden 
along the traditional ideas of a cottage 
garden, we hope to make a beautiful 
space that will show off edible and 
medicinal plantings in an appropriate 
place. A cottage garden, although today  
very much understood to be an ornamental  
garden that is heavy on flowering 
herbaceous plants, traditionally was  
the space outside a worker’s home  
that would contain all the plant  
material required for food and health 
for the family who lived there. These 
gardens were usually at least 2 acres and 
would have been full of an abundance of 
vegetables, herbs and medicinal plants 
all growing together, probably with some 
form of livestock such as chicken or a 
pig or two as well. Not only were these 
gardens hugely productive but they were 
also full of pollinator rich plants and 
would have been hugely diverse  
in the wildlife they supported.

So as well as opening up the front of the 
park for people to see in, we have also 
introduced some bird boxes and feeders 
as there is a distinct lack of wildlife in the 
space, and will continue to work on the 
biodiversity of the space over autumn 
and winter. Our lease is for the growing of 
edibles and apiary so Bee The Change will 
be installing another community beehive 
in the park too, and holding workshops to 
teach people about beekeeping. 

To begin this process we are inviting 
people to take part in Trail Tuesdays 
each week over the autumn period, apart 
from 8 & 15 September, where we will be 

An Edible Park for Bristol
Sara Venn

working on clearing and cleaning as well 
as popping along to other gardens on the 
Urban Growing Trail to ensure they are well 
maintained.

On 24 October we will also be holding an 
apple Day in the park, and more will be 
released about this event closer to the 
time.

http://ediblebristol.org.uk/urban-food-
growing-trail-a-bristol-2015-project/

The urban Growing Trail
Not visited the Trail yet? You can download 
the Mobile App from the website, which 
will guide you along the edible beds 
between Temple Meads station and 
Millennium Square. 

http://ediblebristol.org.uk/urban-food-
growing-trail-a-bristol-2015-project/

Or if you’ve only got 30 seconds to spare:  
www.bristolfoodnetwork.org/2015/07/
bristols-urban-growing-trail-in-30-
seconds/

http://ediblebristol.org.uk/urban-food-growing-trail-a-bristol-2015-project/
http://ediblebristol.org.uk/urban-food-growing-trail-a-bristol-2015-project/
http://ediblebristol.org.uk/urban-food-growing-trail-a-bristol-2015-project/
http://ediblebristol.org.uk/urban-food-growing-trail-a-bristol-2015-project/
www.bristolfoodnetwork.org/2015/07/bristols-urban-growing-trail-in-30-seconds/
www.bristolfoodnetwork.org/2015/07/bristols-urban-growing-trail-in-30-seconds/
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Buzz community Food shop opened for 
the first time on Wednesday 16 July. 
Buzz is a social enterprise based on 
Gainsborough Square in Lockleaze 
with the aim of selling affordable fresh 
produce to the local community and 
encouraging healthy eating through 
training, workshops and volunteering.

Selling fresh fruit and vegetables and 
a range of dried goods including pasta, 
porridge oats, fruit and nut mix and herbs 
and spices, Buzz shop manager, David, 
has been welcoming local residents 
through the door during opening hours. 
There’s also the opportunity to stop for a 
chat over a hot drink or smoothie and a 
tasty slice of cake made down the road in 
Horfield! Two of Buzz’s vegetable suppliers 
are very local – Edible Futures, just 2 miles 
from the shop, and the Brandon Trust’s 
Elm Tree Farm which is even closer. The 
aim is to develop even more opportunities 
for local growers to supply the shop so 
any growers interested should contact us! 
Dried goods are supplied by Fishponds-
based workers co-operative Essential 
Trading.

Over the next few months we will be 
adding more to the shop as well as 
offering events and workshops around 
food and healthy eating. Customers are 
encouraged to write down their ideas 
and suggestions for the shop and, where 
possible, these will be followed up. 

With the aid of North Bristol Advice 
Centre and grant schemes such as Awards 
for All, The Mall Fountain Trust, Bristol 
Green Capital Small Grants and Quartet 
Community Foundation Buzz has been 
able to fit out the shop to get it open.

We’re now looking to recruit a team of 
regular volunteers to help David out in  
the shop so if you’re interested in that 
please get in touch – we can offer free 

barista training with Extract Coffee in  
St Werburghs too. We’re a small, friendly 
team and all volunteer help is greatly 
appreciated. The team of volunteers is 
also growing and you can read about 
Nesha and her volunteering story here 
www.buzzlockleaze.co.uk/volunteer-
case-studies.html

Opening hours are currently Tuesday to 
Friday 11am–6pm and Saturday 11am–
2pm. Any changes to these hours will be 
promoted via the website.

As part of the shop premises, Buzz 
also has access to some currently very 
overgrown outside space. Sara Venn of 
Incredible Edible Bristol has been down 
to assess the site and its suitability for 
growing. We’re now looking at clearing 
and mulching the land and fundraising to 
develop it in to a growing space to provide 
produce for the shop and, perhaps, a 
small business for a start-up grower with  
a direct outlet for their produce to the 
shop – lots of ideas – watch this space  

Buzz Community Shop now open!
alison Belshaw

as we develop this ambitious part of the 
plan and fundraise for it!

As well as the shop, Buzz also runs an 
Employability project providing advice, 
support, training and workshops for local 
people looking for employment. 

The third aspect of the project is a small 
Enterprise Hub. This provides office space 
to rent, and a Business Support Grant 
programme offering start-ups and micro-
businesses in the Lockleaze and Horfield 
wards up to £750 of funding towards 
equipment, office/workshop rental and 
promotional materials.

Further information can be found at  
www.buzzlockleaze.co.uk and please like 
our Facebook page www.facebook.com/
buzzlockleaze and follow us on Twitter:  
@BuzzLockleaze

alison Belshaw, Business Development 
Manager, Buzz Lockleaze

alison@buzzlockleaze.co.uk

www.buzzlockleaze.co.uk

Humphrey from Edible Futures delivers 
locally-grown fresh veg into the shop

Buzz shop manager David, demonstrates 
the dried goods dispensers

www.buzzlockleaze.co.uk/volunteer-case-studies.html
www.buzzlockleaze.co.uk/volunteer-case-studies.html
www.buzzlockleaze.co.uk
www.facebook.com/buzzlockleaze
www.facebook.com/buzzlockleaze
www.buzzlockleaze.co.uk
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We’ve seen plenty of exciting changes  
at Real Economy over the past months. 

Following some careful research and a 
pop-up veg stall, Tasha, our Community 
Organiser for Avonmouth, has been doing 
sterling work at Avonmouth Community 
Centre establishing our first paper-based 
food buying group. The members – any 
local residents, but mostly local OAPs who 
attend the Lunch Club – order on printed 
lists and can pay in cash. The group has 
a direct relationship with Bobbetts, the 
greengrocer in Shirehampton, so they 
support a truly local business whilst 
reducing the need to travel to get a decent 
range of fresh fruit and veg. We’d welcome 
a call from anyone who thinks this kind of 
group would work in their local community 
centre, library, children’s centre or 
community café, and would like to get 
something started.

The big news, and where we’ve been 
focusing most of our attention recently, 
is the launch of our Food Hub. The Hub 
acts as a drop-off point for suppliers, 
from where Real Economy delivers to the 
groups. This enables us to supply goods 
from Essential Trading to our network of 
buying groups (now numbering 12 across 
Bristol) at below recommended retail price 
and also allows smaller businesses, who 
can’t deliver directly to the groups, to sell 
their local delights through our system. 

In conjunction with the arrival of the Food 
Hub is the expansion of the Central buying 
group, based at the Hub in the Corn 
Exchange, Corn Street. Adam is preparing 
to invite city-centre workers to join the 
co-op and have their orders delivered to 
their place of work or collect from the hub 
on their way home. We hope that this will 
be the first of several ‘super groups’ in the 
co-op. Keep your eyes peeled for one on 
Pigsty Hill (Gloucester Road) too.

Finally, we thought long and hard about 
how to bring about the kind of mutual 
support within the co-op that we envision 
from the very beginning. As a co-operative 
network of groups, there are many 
opportunities for ‘cross-pollination’, 
exchange of skills, foods, equipment 
and experience. But what about money? 
Some groups, especially those working 
from paper order forms, benefit from 
having someone put in some more 
serious commitment than an unpaid role 
would traditionally require. So we have 
conceived of a Solidarity Fund, whereby 
any co-op member can elect to add a 5% 
contribution to their order, so we can 
subsidise the work of people like Tasha 
in Avonmouth. So, like many co-ops, 
we’re thinking on our feet, developing 
constantly to meet our members’ needs, 
ask always keen for keen people to get 
involved.

Real Economy Co-op update
Bea Oliver

If you’d like to join a group or start a  
new one, take a look at the website, call  
0117 929 8642 or email Bea@
realeconomy.co.uk

realeconomy.co.uk/buying-groups

Read more online
Dining out with the Millennials
digest: In 2012, the average British 
18–34 year old went out eating or 
drinking an average of 32 times a 
month. Why do the fastidious food-
shopping ethics of the young go out of 
the window when it comes to eating 
out?

http://sustainablefoodtrust.org/
articles/dining-out-with-the-
millennials/

Waste less, share more
digest: A review of initiatives that help 
you to deal with your food surpluses 
and food waste.

http://sustainablefoodtrust.org/
articles/food-waste-less-share-
more/

Four Ways Mexico’s Indigenous 
Farmers are practicing the 
agriculture of the Future 
digest: Q. How can we get the most 
out of our farmland without harming 
the planet? A. Farm like a forest, Eat 
low on the food chain, Restore health 
to damaged land, and Cultivate 
reverence for the planet.

www.yesmagazine.org/planet/four-
ways-mexico-indigenous-farmers-
agriculture-of-the-future-20150810

The Gift of the Maya
digest: The Maya forest garden holds, 
in its ramblings and roots, a hidden-
in-plain-sight way through our present 
crises.

http://peaksurfer.blogspot.
co.uk/2015/07/the-gift-of-maya.html

Meet The Beetles
digest: One of nature’s most 
important and overlooked carbon 
farmers is also an ancient symbol of 
regeneration and renewal: the scarab.

https://carbonpilgrim.wordpress.
com/2015/08/04/meet-the-beetles/

Designing the world we want
digest: From urban balcony window 
boxes to the design and reforestation 
of whole watersheds, permaculture 
principles are inspiring individuals 
and communities to make a positive 
difference.

http://sustainablefoodtrust.org/
articles/designing-the-world-we-
want/

realeconomy.co.uk/buying-groups
http://sustainablefoodtrust.org/articles/dining-out-with-the-millennials/
http://sustainablefoodtrust.org/articles/dining-out-with-the-millennials/
http://sustainablefoodtrust.org/articles/dining-out-with-the-millennials/
http://sustainablefoodtrust.org/articles/food-waste-less-share-more/
http://sustainablefoodtrust.org/articles/food-waste-less-share-more/
http://sustainablefoodtrust.org/articles/food-waste-less-share-more/
www.yesmagazine.org/planet/four-ways-mexico-indigenous-farmers-agriculture-of-the-future-20150810
www.yesmagazine.org/planet/four-ways-mexico-indigenous-farmers-agriculture-of-the-future-20150810
www.yesmagazine.org/planet/four-ways-mexico-indigenous-farmers-agriculture-of-the-future-20150810
http://peaksurfer.blogspot.co.uk/2015/07/the-gift-of-maya.html
http://peaksurfer.blogspot.co.uk/2015/07/the-gift-of-maya.html
https://carbonpilgrim.wordpress.com/2015/08/04/meet-the-beetles/
https://carbonpilgrim.wordpress.com/2015/08/04/meet-the-beetles/
http://sustainablefoodtrust.org/articles/designing-the-world-we-want/
http://sustainablefoodtrust.org/articles/designing-the-world-we-want/
http://sustainablefoodtrust.org/articles/designing-the-world-we-want/
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Following the call out for programme 
contributions in June, Bristol’s inaugural 
Healthy city Week (10–18 October 2015) 
is promising to be a thought-provoking 
event, aimed to inspire citizens of 
Bristol to achieve healthier lifestyles 
as part of a more sustainable future 
city. With talks, workshops, activities 
and exhibitions that explore the links 
between health and sustainability, 
Healthy city Week will promote 
“wellbeing that doesn’t cost the earth”.

A brand new initiative from Bristol Green 
Capital Partnership (BGCP), Healthy City 
Week was formed in collaboration with 
members of its Health and Wellbeing 
Action Group and sponsored by Bristol 
Health Partners.

Gary Topp, BGCP Development Director, 
explains: “The Partnership recognises 
that creating a ‘low carbon city’ is a 
complex and multi-faceted challenge and 
we are delighted to be working with our 
partners in the health sector to deliver 
this new initiative. A healthy lifestyle that 
promotes active transport and local food, 
for example, coupled with the expertise 
of our many partners in the health sector 
can make a significant contribution to the 
future wellbeing of the city.”

The week will showcase current 
sustainability and healthcare initiatives 
by raising awareness of the links between 
our personal health and the health of 
our environment. When people make 
sustainable lifestyle choices they benefit 
the environment and also their own 
physical and mental health. A Bristol 
Health Partners health integration team, 
SHINE (Supporting Healthy Inclusive 
Neighbourhood Environments), aims 

to further develop an evidence-based 
‘checklist’ during Healthy City Week 
which can be used by local people, policy 
makers and planners to ensure that 
the infrastructure and public realm of 
different neighbourhoods has the ‘basic 
ingredients’ to promote and sustain 
physical and mental health.

Dr Trevor Thompson from University of 
Bristol’s School of Social and Community 
Medicine, also a local GP and the Chair of 
the Partnership’s Health and Wellbeing 
Group, says “We wanted to get people 
together for conversations that matter 
around health, creating a forum for the 
statutory, voluntary and private sectors to 
meet and respond to challenges of the day.  
Healthcare is a major industry – responsible  
for 3% of the UK’s entire carbon footprint 
and creating lots of complex waste from 
pharmaceuticals. As a city we should 
be aware of these hidden costs and ask 
difficult questions about how we want our 
system to operate.”

The Healthy City Week 2015 programme 
(which will be released in September) 
covers a variety of topics and themes that  
fall under the health and wellbeing agenda.  
It’s an exciting week that has contributors  
from all health sectors from the mainstream  
to complementary practitioners.

Whether it is joining a gentle bike ride 
and discovering more about your natural 
surroundings with Life Cycle, TravelWest 
and Sustrans, walking the Big Green 
Bristol ‘Virtual’ Sponsored Walk and 
experiencing ‘netwalking’; learning more 
about the ‘Social Prescribing’ model 
of healthcare via ‘ A Dose of Nature’ 
event with the West of England Nature & 
Wellbeing Partnership or the ‘Kitchen on 
Prescription’ programme with the Portland 
Centre for Integrative Medicine that 
launches as part of the week (see p.9), 
there will be something for everyone.

University Hospitals Bristol’s Big Green 
Scheme event during Healthy City Week  
will invite local organisations to share 
their work to engage and enthuse 
patients, staff and visitors about being 
green, whilst sharing what UHBT and 
healthcare partners are doing to reduce 
our environmental impact, and raise 
awareness on the links between our 
environment, sustainability, health and 
wellbeing.

“As one of the biggest employers 
in Bristol, we have a significant 
environmental impact on our city and so 
we have a duty to show leadership,” says 
Sam Willitts, energy and sustainability 
manager at University Hospitals Bristol 
and Vice Chair of the Partnership’s 
Health and Wellbeing Group. “From a 
hospital point of view sustainability is best 
achieved through keeping people healthy 
and out of hospital. The health system is 
struggling, to make it sustainable requires 
reaching out to our communities for 
solutions.”

Other events will include ‘Transforming 
the experience of cancer’ at Penny 
Brohn Cancer Care, ‘Rake and Bake’ at St 
Werburghs Community Centre, NHS Health 
Checks and social prescription events 
at Wellspring Healthy Living Centre and 
Knowle West Health Park, ‘Keep Warm 
in Easton’ with Centre For Sustainable 
Energy, ‘Growing Support’ with community 
gardening clubs and various community 
gardens, and exploring the Bristol Heart 
Institute Atrium. Healthy City Week will 
also address what makes an official 
‘Healthy City’, and will be hosting an 
evening conversation to address this 
question – Bristol is Europe’s Green 
Capital, yet according to the World Health 
Organisation, Europe’s Healthiest City in 
2014 was Belfast.

Trevor sums it up “There are so many 
strands to healthcare in this city. Wouldn’t 
it be great if hospital bosses, NHS 
clinicians, campaigners, complementary 
medicine practitioners, patients of all 
ages and backgrounds have somewhere to 
debate the health issues of the day. Well 
they have – its Healthy City Week!”

Look out for the official Healthy City Week 
2015 programme launching next month at 
www.bristolgreencapital.org

Healthy City Week Bristol
Wellbeing that doesn’t cost the earth · 10–18 October 2015

www.bristolgreencapital.org


BRISTOL’S LOcaL FOOD upDaTE · SEpTEMBER–OcTOBER 20159

The project is going from strength 
to strength and gaining a great deal 
of interest from a variety of different 
healthcare professionals, which is 
exciting.

The not so good news is that our 
wonderfully dynamic project manager  
Liz McCarthy has decided to head back  
to live in Ireland – we will miss her!

I have taken on the role as I have been 
involved with the project from the outset 
and I’m very much looking forward to the 
challenge.

We ran our first 6 week pilot course at the 
Greenway Centre in Southmead in June 
which went extremely well. 13 people 
with a variety of different long term health 
conditions attended (either referred by 
healthcare professionals or self referral) 
and gave good feedback.

We have just received ethics approval for 
the research study we are involved with in 
collaboration with the Bristol University. 
The Nourish KoP course which has been 
designed by the Portland Centre for 
Integrative Medicine aims to help families 
with an obese child learn how to cook 
healthy food from scratch. It will be based 
in two community kitchens – the Square  
Food Foundation and the Greenway 
Centre. It will help families to learn 
cooking skills and overcome any barriers 
they face to healthy eating. GPs will be 
able to ‘prescribe’ the programme to 
patients. This project will use interviews 
and focus groups with GPs, nurses and 
families to see whether it is possible to do 
a full research study into whether it works. 

We will interview 20 families with an 
obese child about their eating and cooking 
habits, and about what they think of  
Nourish. We will also interview 20 GPs/
nurses to see what they think of the 
programme and whether they would be 
willing to prescribe it. We will run a pilot 
Nourish programme with 5–10 families 
from the community and ask these 
families to tell us about the foods they 
eat and fill in a questionnaire about how 

Kitchen on Prescription 
(KoP) update
Helen cooke

confident they are, before and after the 
programme. These families will also take 
part in a focus group after the programme 
to see what they thought of it. We will use 
this information to refine the programme 
design and to plan a large research study.

Finally, as part of Bristol’s Healthy City 
Week we plan to run three Kitchen on 
prescription sessions at lunchtimes 
(11am–3pm 13–15 October) at The New 
Rooms, Methodist chapel in Broadmead,  
next to M&S (http://newroombristol.org.
uk).

Please come along to find out more 
about the Kitchen on Prescription project, 
hear some fun facts about food’s health 
giving properties and sample some tasty, 
nourishing snacks.

If people want to volunteer to work on 
any of the above Kitchen on Prescription 
programmes we would love to hear from 
you – we need support both in setting up 
the ‘pop up’ kitchen and general kitchen 
duties, so please make contact if you are 
interested.

Helen cooke 
helen.cooke@portlandcentre.healthcare

For more information about the Kitchen on 
Prescription Green Capital project, see:

http://bristolgreencapital.org/kitchen-
on-prescription-socially-prescribed-
healthcare/

www.bristolfoodnetwork.org/wp2/
wp-content/uploads/2015/04/Bristols-
local-food-update-May-June15.pdf (p.9)

Read more online
NewStart in Bristol
digest: A special Bristol edition of the 
e-magazine from the Centre for Local 
Economic Strategies, including: How 
‘alternative’ is its local economy? ·  
10 ideas for change · The Bristol 
Pound: A local economic incubator · 
Bristol Energy: A ‘triple bottom line’  
for the city.

http://bristol.newstartmag.co.uk/

Not in our bread
digest: Nearly one third of the UK’s 
bread can contain weedkiller. Sign the 
Soil Association’s petition calling for 
an immediate ban on pre-harvest use 
of glyphosate on crops.

www.soilassociation.org/
notinourbread

Starving for answers: Why hunger 
and thirst don’t have to doom the 
world
digest: Professor Olivier De Schutter 
reflects on lessons learnt during his 
work as UN Special Rapporteur on the 
right to food. 

http://foreignpolicy.
com/2015/07/20/starving-for-
answers-food-water-united-nations/

Dairy Farmers Betrayed
digest: Simon Fairlie asks: Why does 
the National Farmers Union think milk 
prices are too high, when sixteen dairy 
farms close down every week?

www.thelandmagazine.org.uk/
articles/dairy-farmers-betrayed

Owning food: In search of a common 
good
digest: Understanding property 
rights helps to explain the structural 
problems in our economic system and 
how they relate to the management of 
resources. 

http://sustainablefoodtrust.org/
articles/owning-food-in-search-of-a-
common-good/

agriculture beyond water
digest: Drought is becoming more 
prevalent and causing havoc for food 
producers around the globe. Many 
regions have been hit by severe water 
scarcity over the past few years and 
this trend seems set to continue. 

http://sustainablefoodtrust.org/
articles/agriculture-beyond-water/

http://newroombristol.org.uk
http://newroombristol.org.uk
http://bristolgreencapital.org/kitchen-on-prescription-socially-prescribed-healthcare/
http://bristolgreencapital.org/kitchen-on-prescription-socially-prescribed-healthcare/
http://bristolgreencapital.org/kitchen-on-prescription-socially-prescribed-healthcare/
www.bristolfoodnetwork.org/wp2/wp-content/uploads/2015/04/Bristols-local-food-update-May-June15.pdf
www.bristolfoodnetwork.org/wp2/wp-content/uploads/2015/04/Bristols-local-food-update-May-June15.pdf
www.bristolfoodnetwork.org/wp2/wp-content/uploads/2015/04/Bristols-local-food-update-May-June15.pdf
http://bristol.newstartmag.co.uk/
www.soilassociation.org/notinourbread
www.soilassociation.org/notinourbread
http://foreignpolicy.com/2015/07/20/starving-for-answers-food-water-united-nations/
http://foreignpolicy.com/2015/07/20/starving-for-answers-food-water-united-nations/
http://foreignpolicy.com/2015/07/20/starving-for-answers-food-water-united-nations/
www.thelandmagazine.org.uk/articles/dairy-farmers-betrayed
www.thelandmagazine.org.uk/articles/dairy-farmers-betrayed
http://sustainablefoodtrust.org/articles/owning-food-in-search-of-a-common-good/
http://sustainablefoodtrust.org/articles/owning-food-in-search-of-a-common-good/
http://sustainablefoodtrust.org/articles/owning-food-in-search-of-a-common-good/
http://sustainablefoodtrust.org/articles/agriculture-beyond-water/
http://sustainablefoodtrust.org/articles/agriculture-beyond-water/
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caring for the soils and becoming soil 
guardians is the groundwork for resilient 
communities and ecological restoration. 
In Bristol, galvanised by activism and 
inspired by the arts as an agent of 
social change, we are at the forefront 
of this pioneering and visionary work 
that reveals how soil and society are 
intimately connected. 

“The Green Capital Legacy amounts to  
little if first we do not address the true 
value of the ground beneath our feet.” 
Sophie Laggan, researcher and writer  
in food and sustainability

How was it made possible? 
On 18 July 42 people came together to take  
part in a City Soil Forum, and made history.  
The Forum was the focus of ‘Soils of Bristol’  
one of the 8 Soil Saturdays within Soil 
Culture at Create, UK’s summer celebration 
of the UN International Year of Soils. 

The opportunity for holding the Forum 
arose after many years of committed work 
across the city to shift thinking, policy and 
practice around how we feed ourselves, 
become resilient, and act knowing we 
are part of the ecosystem upon which 
we depend. This significant Soils of 
Bristol Saturday was grounded in a set of 
converging circumstances: 

n UN International Year of Soils 2015

n Bristol being UK’s first Green Capital of 
Europe 2015

n Create Centre’s dedication and support 
of Soil Saturdays during Soil Culture at 
Create

n The ground-making Exhibitions of Soil 
Culture at create (4 July–26 August) 
curated by Centre for Contemporary 
Art and the Natural World (CCANW) 
and animated by Soil Saturdays was 
enlivened with Food Happenings by Soil 
Sisters, Daphne, Flora and Miche thus 
putting conviviality at the heart of soil 
celebrations 

n The Blue Soil Shrine, an evolving 
Artist Residency between Maddy 
Longhurst of Blue Finger Alliance in 
collaboration with Miche Fabre Lewin 
and Flora Gathorne-Hardy of Touchstone 
collaborations which highlighted the 
relationship between the city and its 
food hinterland 

n The Rising Up occupation to defend 
Stapleton Allotments and Feed Bristol 
from MetroBus road building and the 
impact of open, honest discussions 
which happened at a strategic level 

n Presence of Bristol City Council 
Sustainability team within Create centre 

n Lively discussions around Safeguarding 
Land for Food Growing recently 
convened by the Bristol Good Food 
Action Plan team

Soils of Bristol day: Saturday 18 July 2015 
From April 2015, Miche and Flora met with 
Maddy as part of their Soil Culture Artists 
Residency to have conversations about 
how Soils of Bristol day could become a 
platform for a city-wide soil policy forum. 

continued on p.11

Bristol’s city-region Declaration for Soil comes to life
Maddy Longhurst Blue Finger Alliance, Miche Fabre Lewin and Flora Gathorne-Hardy Touchstone collaborations 

Being part of the emerging Declaration for Soil
The first draft of the Bristol’s city-region Declaration for Soil was written on 18 July 2015. 
The Declaration is being made together and is being evolved by the people of the city. 
It inspires collaborative, empowered action for our own lives and for policy-making, 
starting here in Bristol and then journeying into the wider world. This evolving 
document is a citizen’s initiative inviting people and organisations to feed into it. 
It sits alongside the Bristol Good Food Plan and the emerging Resilience Strategy 
for Bristol. Such initiatives support systemic change that prioritises the collective 
aspirations, concerns and visions of our communities to safeguard living soils.

The purpose of the Declaration for Soils is to help us focus more closely and deeply 
on soil. You can read it at www.bluefingeralliance.org.uk. If you want to feed into 
the draft, taking it forwards for yourself, your group or organisation, we would love  
to hear from you: info@bluefingeralliance.org.uk

Please also join us at the 2015 Land and Food Forum at Feed Bristol on Saturday 17 
October 2015. This year’s theme is Nourishing the Human, Nourishing the Earth and 
is part of Healthy City Week. Here the Declaration for Soil will be launched to the 
wider community to be celebrated, digested and developed. We will also explore 
the connections between nature, resilience, food growing and land, and sustainable 
land-based livelihoods. 

The Declaration for Soil will help to inform how the Blue Finger land is used, cared for 
and managed. It has already brought city decision makers closer to understanding 
its true value and potential, both in personal and strategic terms – leading to 
enlightened action. (Find out more at the Land and Food Forum!)

All growing projects and soil lovers everywhere can draw upon the Declaration for Soil 
for guidance and inspiration. The fledgling Declaration has other forums coming up: 

October House of Commons as part of the All Party Parliamentary Group on 
Agroecology’s enquiry into soil. UK Food Sovereignty Gathering in Hebden Bridge. 
2015 Land and Food Forum at Feed Bristol.

November European Parliament’s Green Party annual conference in Brussels with its 
focus on soil. 

December World Soil Day 5th December, linking to the launch of the People4Soil 
EU Citizens Initiative that is calling for the European Union to adopt a specific legal 
framework to protect all our soils. www.people4soil.eu

2016 Early next year it will be part of the Oxford Real Farming Conference. 

December 2015 to March 2016 Miche and Flora are taking the Declaration for Soil on 
their SOIL Residency for the Earth to enliven new relationships and practices around 
soil and food through the arts with Stellenbosch University and Bronwyn Lace and 
Marcus Neustetter in Johannesburg, South Africa

The morning’s Walk and Talk for Soil.  
The Mayor joined us.

www.bluefingeralliance.org.uk
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This grew into a small group who met 
over the weeks to design and co-facilitate 
diverse elements of the day. Central to 
this was an understanding of the vital 
role of food, ritual, art and the presence 
of soil itself in creating spaces where we 
can draw on the inner resources of our 
imagination, intuition and memory.

Soils of Bristol began with a Walk and Talk 
for Soil from the city centre, something 
of a pilgrimage for soil. This set the stage 
for a profound, focussed 2 and half hour 
city-region Soil Forum involving people 
from diverse backgrounds: members of 
Rising Up (whose passion for soil had 
sought to resist the building of MetroBus 
in Stapleton) sat with Bristol’s strategic 
planners (who had approved MetroBus), 
alongside the Soil Association, members 
of the Bristol Food Policy Council, 
Kerry McCarthy MP, allotment holders, 
community food growers, permaculturists, 
artists, cooks, teachers, campaigners, 
horticulturalists, film makers and 
photographers. 

The Forum was excellently designed and 
facilitated by Joy Carey, who has pioneered 
work around food policy in Bristol (author 
of Who Feeds Bristol?, Food Systems 

Planner and member of the Bristol Food 
Policy Council). In randomly mixed groups 
we were invited to write about what we 
personally and collectively believe about 
soils, what we value in relation to that 
belief and what action we should therefore 
take as a city and as people of the city. 
As this emerged and was shared around 
the tables it was also distilled into those 
beliefs, values and actions that were felt 
to be most important. And throughout the 
day, a candle flickered in the Soil Shrine.

There was a grace in the air, non-
judgement, space to think, respect for 
difference, excitement, and humour. 
Imagine if all city decision-making could 
be defined by these principles and 
characteristics. In soil, both locally and 
globally, we share a common purpose. 
This transcends in our minds, our hearts 
and our practices the historic and 
perceived divisions that disempower and 
prevent us from sharing responsibility for 
decision-making. Throughout the day  
One day: Day One Resilience Dome was 
hosted by Sara Zaltash and at the end 
of the forum we delved into the dome to 
record our visions and questions. 

Soil Sisters then offered a rhubarb 
infused botanical cocktail followed 
by an Allotment Banquet inspired by 
the produce given by Bristol allotment 
growers. Miche held a ritual space of 
thanks-giving before we shared the 
food. In this honouring of the bountiful 
food from Bristol’s soils, we deeply 
acknowledged our care for soil and 
the joy of what we had just achieved. 
Deep gratitude to everyone who made it 
happen.

Example of statement 
within the emerging 
Declaration for Soil
Here is an example of one of the 
13 themes within the emerging 
Declaration for Soil.

Preferential and proactive support for 
regenerative agricultural practices. 

We believe that much of our soil 
resource has already been damaged 
and depleted by misguided 
agricultural development and 
industrial practices. (Belief)

In particular we believe that the need 
to repair damaged soils and prevent 
future damage is essential. Therefore 
we need to challenge economic 
drivers that damage soil and apply 
a convention for biological diversity 
to soils. (Particular related value or 
belief)

We need to create accountable and 
measurable targets for soil biodiversity 
in agriculture in the West of England 
and planning and its effect on soil. 
(Action)

Above: People Working in groups 
during the Forum 

Below: Allotment banquet. Thanks to 
Steve Clampin, John Holland Lesley 
Woodward for co-ordinating the 
allotment bounty.

Declaration for Soil continued

Ecologies of relationship
Since ‘Soils of Bristol’ we have been on a journey discovering new ways of 
inspiring and shaping change – guided by the metaphor of mychorrizal networks 
of communication within healthy soil, and supported by the soil’s gift of food. The 
day illuminated how true collaboration comes through a spacious sharing of each 
other’s presence, food, experiences and conversations – conditions which encourage 
authentic connection to midwife the new and unexpected. Living soil and living food 
inspired the convivial inter-weaving of:

the sensory the political the personal 
the practical the visionary the reflective 
the collaborative the purposeful the convivial 
the challenging the connecting the honouring

“I would like to add my voice to this coalition of Bristol based organisations and 
individuals who are campaigning for better stewardship of the world’s soils. The 
soil is not only our planet’s greatest repository of stored carbon, but also its organ 
of digestion … It is an eternal truth that the health and fertility of soils, plants animal 
and people are one and indivisible.” 
Patrick Holden, Director of the Sustainable Food Trust

With special thanks to Richard Spalding, 
Sara Venn, Clive Adams, Sarah Pugh, 
Sophie Laggan, Jen Harrison, Jane 
Stevenson, Daphne Lambert and our 
fantastic media crew.

Richard Spalding showing the Blue Finger
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240 delegates from 20 countries across 
the world gathered in Bristol on 4 & 5 
July for the 9th International Fair Trade 
Towns conference to explore ‘Fair Trade 
for Sustainability’ as part of the city’s 
European Green capital major events 
programme. 

This wide-range of delegates came from 
across Europe, the Lebanon, Ghana, USA, 
Colombia and Japan. They heard from 
Fatima Ismael, environmental expert from  
Fairtrade Co-operative Soppexcca in  
Nicaragua, how climate change is reducing  
coffee yields and threatening the livelihoods  
of millions of farmers in developing 
countries. Harriet Lamb, CEO at Fairtrade 
International, explained how Fairtrade 
is working with farmers to adapt and 
mitigate the effects of climate change, as 
well as employing increasingly sustainable 
farming methods as part of the Fairtrade 
standards, to ensure resilience and 
sustainability in a changing climate.

The Conference concluded with the Mayor 
of Bristol, George Ferguson, and two 
mayors from Fairtrade towns in Lebanon, 
who had attended the Conference, signing 
The Bristol Resolution, committing to take 
one step for Fairtrade that will contribute 
to achieving the UN Sustainable 
Development Goals. These are due to be 
released in September and focus on both 
people and planet, just as Fairtrade does.

Another exciting announcement at the 
Conference came from CLAC and WFTO LA,  
the Fairtrade Producer Network in the 
Caribbean and Latin America, who are 
launching a Fairtrade Towns and Villages 
campaign in Producer countries in these 
regions, recognising the importance of 
this movement to develop Fairtrade. 

A new film was produced for the 
Conference, ‘How Green is Fairtrade?’, 
and its premiere marked the start of the 

Inspiration & Challenge
‘Best Ever’ International Fair Trade Towns Conference in Bristol 
Jenny Foster

weekend. It encapsulates all the issues 
raised at the event and can be viewed 
here: https://vimeo.com/123425704

96% of delegates rated the Conference 
Excellent or Very Good, with many of 
them calling it ‘the best ever’. 72% of 
them will use the information they learnt 
at the Conference to connect with local 
sustainability groups and 99% said they 
had increased their knowledge about 
Fairtrade and Sustainability.

Across the city, the public connected with 
the Conference through Fairtrade activities 
in the Bristol 2015 Lab on Harbourside, 
and the Make Sunday Special on Sunday  
5 July being Fairtrade-themed with 
Fairtrade markets and family activities.

For more information, please contact: 
Jenny Foster, Bristol and South West 
Fairtrade Co-ordinator · 07970 878337  
bristolfairtradenetwork@gmail.com

n There are now 1703 Fairtrade Towns 
in 27 countries, in every continent.

n Bristol is one of the world’s 
leading Fairtrade cities and 
celebrates 10 Years as a Fairtrade 
city in 2015, one of only a few 
cities to have held Fairtrade status 
continuously for this long.

Mayor George Ferguson and the Mayors 
from Lebanon with the Bristol Resolution.

Read The Bristol Resolution at: www.
bristolfairtrade.org.uk/#!resolution/c1jy

The 240 Fairtrade Town Delegates from 20 countries at At-Bristol

Stop the Rot
This is Rubbish is a Bristol based 
community Interest company working to 
raise awareness about the preventable 
scale of food waste happening 
throughout the uK grocery supply chain.

Building on the existing work in the 
counting What Matters project (www.
thisisrubbish.org.uk/project/industry-
food-waste-audit-proposal-ifwap-2012-13/) 
addressing mandatory food waste audits 
of major retailers in 2013, This is Rubbish 
is currently working on Stop the Rot, a 
campaign calling for large grocery retailers 
to step up with a strong commitment to 
food waste reduction, transparency with 
data and to work to identify the causes of 
the UK’s huge waste bill. 

The Stop the Rot team are half way 
through this exciting project and about to 
create a short documentary spotlighting 
stories of food waste happening across 
the UK. It has been a revealing, if not 
emotional experience for much of the 
team, particularly hearing from the 
farmers and the knock-on effects this 
brings to their threatened livelihoods 
and farm longevity. Some of the chief 
culprits are last minute supermarket 
order cancellations, unrealistic cosmetic 
standards and insecure contracts. One 
farmer reported to Project Manager Nessie 
in a phone interview, that “it goes on all 
the time – there is no hiding from it. The 
problem is, farmers are too afraid to speak 
out for fear of losing their customers (the 
supermarket ) and yet if we don’t speak 
out, then the problem will only get worse”. 

An astounding 30–50% of food grown 
globally goes to waste (FAO, 2011) and if 
this waste could be reduced by just ¼ it 
would meet the needs of the 870 million 
people suffering from chronic hunger 
globally. Stop The Rot is working to change 
this, and will be releasing its website in 
late September 2015 – Watch this space 
and follow them on #stoptherot

https://vimeo.com/123425704
www.bristolfairtrade.org.uk/#!resolution/c1jy
www.bristolfairtrade.org.uk/#!resolution/c1jy
www.thisisrubbish.org.uk/project/industry-food-waste-audit-proposal-ifwap-2012-13/
www.thisisrubbish.org.uk/project/industry-food-waste-audit-proposal-ifwap-2012-13/
www.thisisrubbish.org.uk/project/industry-food-waste-audit-proposal-ifwap-2012-13/


BRISTOL’S LOcaL FOOD upDaTE · SEpTEMBER–OcTOBER 201513

The food system contributes at least 
25% of man-made greenhouse gases, 
is responsible for 70% of water 
consumption, and is a major driver 
of deforestation and biodiversity 
loss. Much of this is caused by high 
consumption levels of meat and dairy, 
and this is predicted to increase globally 
by a further 50% before 2050. It is 
simply unsustainable.

But people like to eat meat, and many see 
nothing wrong with eating over 180g of 
meat every day (as a point of reference, a 
‘gourmet’ hamburger contains about 180g 
of beef). Meat consumption in developed 
countries is in fact showing signs of 
having reached ‘peak-meat’, but this 
is overshadowed by dietary changes in 
developing countries. It is this combined 
impact – our existing diets plus the 
changing diets in other parts of the world 
– that leads to ‘50% more meat before 
2050’. From a moral perspective, we have 
a shared responsibility to deal with this.

I run a company in Scandinavia with 
a software solution for caterers and 
restaurants called IntoFood. We focus on 
showing food businesses how developing 
their menus to be more climate-friendly 
can also be good for their business. 
In simplest terms, this means using 
less meat and dairy. But achieving this 
requires more than an understanding of 
the environmental impact of meat. You 
need to account for customer preferences, 
food service culture, kitchen staff 
awareness and creativity, and, not least, 
an understanding how the food service 
industry works as a business. But we can 
achieve positive results.

I want to share with you some successes 
I have had with restaurants and caterers 
in Norway. Mucho Mas is a well-known 
Mexican restaurant in Oslo. They sell a 
lot of meaty quesadillas and burritos 
plus a few vegetarian options, but their 
customers know them for their chicken, 
beef or pork rib burritos. We measured the 
carbon footprint of their menus and saw 
opportunities for offering lower carbon 
footprint options that included 50% less 
meat, paired with flavoursome vegetables. 
In other words, we thought we could 
achieve more by encouraging meat-eaters 
to buy the ‘less meat’ options, rather than 
the ‘no meat’ options. The results have 
been encouraging. In only 7 weeks, the 
restaurant saw a shift of 10% away from 
the ‘full meat’ to the ‘50% meat’ options, 
resulting in a climate change saving 
similar to the emissions produced by 
driving 8000km in a car. 

Similarly, a successful catering company 
developed a new menu range that 
included meat but in fact had a carbon 
footprint only 10% higher than their 
existing vegetarian options. So we could 
sell this to meat-eaters without asking 
them to give up meat. In four months, the 
sales shift has produced a climate change 
saving equivalent to about 9500km car-
driving.

On one side, I see these as great 
successes. Both examples created 
a positive impact and were good for 
business for the restaurants and caterers. 
A 10% shift in customer behaviour in a 
short period of time is not to be sniffed 
at in the food industry. And yet, the 
successes also point to the scale of 
the challenge ahead. If small changes 
like this can make an impact, you also 
need to acknowledge that, overall, the 
environmental cost of the food service 
industry is very high indeed, and we have 
a long way to go before consumers are 
actually eating sustainably. 

As a joke, we produced an infographic 
claiming that, from a climate change 
perspective, opening a new burger 
restaurant would be the same as flying 
a carrot round the world 5 times every 
year. It’s a daft example, but the point 
is there. We have a long way to go, but 

moving towards diets with less meat and 
dairy will, according to most research, 
have the biggest single impact on food 
sustainability. We don’t all have to 
become vegans overnight, but we do need 
to bring about a change in our diets.  
We need to embrace the different flavours 
and textures of a diet with vegetables 
playing a more central role, redefine the 
way we value food, and recognise the 
role our diets have on our health and the 
health of the planet.

Having started out in Scandinavia, 
IntoFood is now looking to work more 
with UK caterers and restaurants, so if 
you would like to find out more about our 
work, please just email Will Nicholson at  
will@intolife.no

www.intofood.no/new-blog/

Small changes in what you eat can 
have a big impact on the planet
Will Nicholson

www.intofood.no/new-blog/
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I have recently returned from the USA 
where my son was using a novel form 
of gardening. It is called square foot 
gardening and involves marking out a 
square, 4ftx4ft and dividing it into  
16 small equal squares. Each of the  
16 squares has a crop, the number varying 
according to the size of the plant from one 
brassica or 16 carrots in one square. 

After prescribed preparation and suitable 
planting the only work is watering as 
required. As the plants can be reached 
from all sides the ground is never walked 
on so does not need to be worked. There 
is no wasted seed or produce. Squares 
can be put anywhere in the garden – on 
grass, on a patio and even on the roof 
of an office block. They can be raised for 
wheel-chair users.

Various crops can be grown in one season 
as when one square becomes empty 
another crop can be planted. You just 
need a trowel full of the special soil to be 
worked in.

These squares can be near to the house 
and therefore easily available and are also 
decorative. A couple of squares can be 
planted with marigolds and other plants  
to prevent the need for pesticides.

It is a very suitable form of gardening for 
beginners and children. One 4x4 square 
will grow the vegetable requirements for  
1 person for one season. For children a 
3x3 square is better. I think this would be 
a good idea for community clubs because 
the soil requirements – peat moss or coir, 
vermiculite and blended compost could  
be bought in bulk.

www.growveg.com/growblogpost.
aspx?id=148

www.quickcrop.co.uk/blog/square-
foot-vegetable-gardening-using-timber-
raised-beds/

www.dropbox.com/s/
h93yo87bnn3mp41/IMG_5242.
MOV?dl=0

Square foot gardening
pauline Nichols

Read more online
Shaun chamberlin on the Ecological 
Land coop
digest: The Ecological Land  
Co-operative model reclaims land 
from industrialized agriculture and 
makes it available to local, small-
scale agroecology and permaculture 
projects.

www.transitionnetwork.org/blogs/
rob-hopkins/2015-07/shaun-
chamberlin-ecological-land-coop

city Region Food Systems –  
part I – conceptualization
digest: FCRN-member Professor 
Michael Hamm explores the value of 
city-region food systems, obstacles to 
their development, and possible ways 
forward. 

www.fcrn.org.uk/fcrn-blogs/
michaelwhamm/city-region-food-
systems-%E2%80%93-part-i-
%E2%80%93-conceptualization

Things we like!

The Subversive Gardener
Designer Vanessa Harden makes high-
tech gadgets for the modern urban 
guerilla gardener. Seed-bombing 
cameras, false-bottom bags with integral 
augers, shoes which sow as you walk...

www.urbangardensweb.
com/2015/08/15/guerrilla-gardeners-
covert-gardening-devices/
www.vanessaharden.com/The-
Subversive-Gardener

Surplus Supper club
Anyone who had the good fortune to 
attend the Surplus Supper Club dinner 
during Food Connections will tell you just 
how special it was – thought-provoking 
and yummy in equal measure. Now 
the Club have opened their doors to 
everyone, with Festive Feasting this 
Christmas hosted in FareShare South 
West’s transformed ‘Warehouse Winter 
Wonderland’.

www.surplussupperclub.org/home/
catering-services/festive-feasting/

Odds & ends
New chair for the Bristol 
Food policy council
Simon Wood, Director of Estates, 
Facilities and Capital Planning at 
Bristol North NHS Trust, has taken 
over the Chair of Bristol’s Food Policy 
Council from Professor Kevin Morgan. 
Read more at:

http://bristolfoodpolicycouncil.
org/please-welcome-our-new-chair-
simon-wood/ 

Our Green city 
Free 6-week online course 
Monday 14 Sept–Monday 19 October

A 6-week on-line course that aims to 
develop our understanding of global 
city challenges and develop the 
capacity to lead sustainable change 
in your own locality. We will look at 
themes of leadership, food, nature, 
resources, energy and transport from 
the perspectives of academic leaders 
from the University of West England 
and professionals and people from the 
city of Bristol, European Green Capital 
for 2015, who are creating sustainable 
solutions. For more information and 
to enrol:

www1.uwe.ac.uk/et/gem/courses/
ourgreencity.aspx 

www.growveg.com/growblogpost.aspx?id=148
www.growveg.com/growblogpost.aspx?id=148
www.quickcrop.co.uk/blog/square-foot-vegetable-gardening-using-timber-raised-beds/
www.quickcrop.co.uk/blog/square-foot-vegetable-gardening-using-timber-raised-beds/
www.quickcrop.co.uk/blog/square-foot-vegetable-gardening-using-timber-raised-beds/
www.dropbox.com/s/h93yo87bnn3mp41/IMG_5242.MOV?dl=0
www.dropbox.com/s/h93yo87bnn3mp41/IMG_5242.MOV?dl=0
www.dropbox.com/s/h93yo87bnn3mp41/IMG_5242.MOV?dl=0
www.transitionnetwork.org/blogs/rob-hopkins/2015-07/shaun-chamberlin-ecological-land-coop
www.transitionnetwork.org/blogs/rob-hopkins/2015-07/shaun-chamberlin-ecological-land-coop
www.transitionnetwork.org/blogs/rob-hopkins/2015-07/shaun-chamberlin-ecological-land-coop
www.fcrn.org.uk/fcrn-blogs/michaelwhamm/city-region-food-systems-%E2%80%93-part-i-%E2%80%93-conceptualization
www.fcrn.org.uk/fcrn-blogs/michaelwhamm/city-region-food-systems-%E2%80%93-part-i-%E2%80%93-conceptualization
www.fcrn.org.uk/fcrn-blogs/michaelwhamm/city-region-food-systems-%E2%80%93-part-i-%E2%80%93-conceptualization
www.fcrn.org.uk/fcrn-blogs/michaelwhamm/city-region-food-systems-%E2%80%93-part-i-%E2%80%93-conceptualization
www.urbangardensweb.com/2015/08/15/guerrilla-gardeners-covert-gardening-devices/
www.urbangardensweb.com/2015/08/15/guerrilla-gardeners-covert-gardening-devices/
www.urbangardensweb.com/2015/08/15/guerrilla-gardeners-covert-gardening-devices/
www.vanessaharden.com/The-Subversive-Gardener
www.vanessaharden.com/The-Subversive-Gardener
www.surplussupperclub.org/home/catering-services/festive-feasting/
www.surplussupperclub.org/home/catering-services/festive-feasting/
http://bristolfoodpolicycouncil.org/please-welcome-our-new-chair-simon-wood/
http://bristolfoodpolicycouncil.org/please-welcome-our-new-chair-simon-wood/
http://bristolfoodpolicycouncil.org/please-welcome-our-new-chair-simon-wood/
http://www1.uwe.ac.uk/et/gem/courses/ourgreencity.aspx
http://www1.uwe.ac.uk/et/gem/courses/ourgreencity.aspx
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at least 1,500 species of insects, 
including bumblebees, honeybees, 
hoverflies, wasps, butterflies and 
moths, pollinate plants in the uK. 
Insect pollination is important for the 
production of many crops, including 
apples, strawberries and tomatoes, but 
these important insects are under threat 
from multiple pressures including loss 
of habitat, intensive farming, pesticides 
and disease.

Scientists, councils and conservation 
organisations in Bristol are aiming to 
reverse the decline in insect numbers by 
working together to promote a joined-
up approach to pollinator conservation 
across the city. Several of these projects 
are being showcased at this year’s 
University of Bristol Botanic Garden Bee 
and Pollination Festival. Professor Jane 
Memmott, Head of the School of Biological 
Sciences, will be talking about the role 
of pollinators in the kitchen! i.e. all the 
different food stuffs that they need to 
pollinate before we can eat them.

Partners Avon Wildlife Trust, Bristol City 
Council, Bristol Friends of the Earth, 
Buglife, South Gloucestershire Council, 
the University of Bristol and the University 
of the West of England have developed the 
Greater Bristol pollinator Strategy (www.
bristol.ac.uk/media-library/sites/biology/
documents/GrBrisPollStrategy.pdf) 
which is part of the Get Bristol Buzzing 
initiative (http://avonwildlifetrust.org.
uk/getbristolbuzzing) which will link 
together activities related to pollinator 
conservation throughout Green Capital 
year and into the future. The initiative 
builds on many successful projects 
already underway in Bristol including the 
University of Bristol’s urban pollinators 
project (www.bristol.ac.uk/biology/
research/ecological/community/
pollinators/) which has been researching 
pollinators in Bristol over the last three 
years and Bristol City Council’s Meadow 

Bristol project (www.bristol.gov.uk/page/
environment/meadow-bristol). The Urban 
Pollinators research has recently been 
featured in the European Commission’s 
Science for Environment Policy. 

The Festival is a paradise for honey lovers 
with its many opportunities for tasting 
and guessing the origins of different types 
of honey from around the world. The 
Bristol Branch of the Avon Beekeepers 
Association will stage its annual Bristol 
Honey Festival, with displays of honey and 
bee products. A live hive will give visitors 
an insight into the workings of the honey-
bee along with talks and displays on the 
importance and pleasure of keeping bees. 

Because orchids have developed such 
highly specialized pollination systems, 
we are delighted to feature two orchid 
specialists, the Writhlington School Orchid 
Project and Kelvin Bush orchids. These 
highly sought after plants often employ 
complex, frequently deceptive strategies 
to achieve success, including mimicry to 
attract male pollinators.

A variety of nurseries will be selling 
stunning insect-friendly plants for all 
types of gardens, whether you have a 
window box or a mansion. The Botanic 
Garden is fortunate this year to feature 
Cleeve Nursery’s Pick Up Pollinators truck 
jam packed with plants which encourage 
pollinating insects.

The Festival does not just focus on UK 
issues. In line with the Botanic Garden’s 
mission objectives which are to educate, 
communicate and conserve, the display 
by the Bees for Development Trust will 
demonstrate how it undertakes practical 
projects overseas to develop people’s  
knowledge of how to create reliable income  
from bees and beekeeping. A couple of 
bee colonies can generate income that 
allows a family to buy essential medicine 
or send a child to school.

Other exhibitors include Mad Apple Cider, 
Riverford Organic Farms, Neal’s Yard 
Remedies, Avon Organic Group, Bristol 
Naturalists, RSPB, Friends of the Downs 
& Avon Gorge, and Willa Ashworth metal 
work sculptor.

Many visitors to the Botanic Garden are 
interested in botanical art. This year we 
have two well known artists participating 
in the Festival. Cath Hodsman’s intricate 
and beautiful art is aimed at celebrating 
British wildlife, in order to further the 
cause of its conservation and also to 
celebrate its beauty and diversity. She is 
best known for her love of entomology 
(insects). Jenny Brooks, a well known 
botanical art tutor at the Botanic Garden, 
became a full member of the Society of 
Botanical Artists this year. Her pictures 
submitted include wild flowers from the 
Lamplighters Meadow in Shirehampton. 

Sunday visitors are asked to bring apples 
to make their own juice. Mike Feingold, of 
Royate Hill Community Orchard and Bristol 
Permaculture Group, will be demonstrating 
apple pressing and mashing.

Nick Wray, Curator, Botanic Garden said:  
“This event will highlight the important 
role that bees have in pollinating plants 
and the numerous ways in which we can 
help them to carry out this vital role.”

Free demonstrations and talks will take 
place throughout the festival which will 
range from beekeeping techniques and 
the workings of a live hive, to research 
projects about urban pollinators, how to 
build insect hotels and weave enchanting 
willow sculptures. Tours and light 
refreshments throughout the weekend. 

university of Bristol Botanic Garden,  
The Holmes, Stoke park Road BS9 1JG 
Admission: £4.50 for adults; free to 
University staff, Friends of the Botanic 
Garden, students and children under 16. 

www.bristol.ac.uk/botanic-garden

Buzz into Bristol Botanic Garden
Bee and pollination festival · 10am–5pm Saturday 5 & Sunday 6 September · Alice Maltby

www.bristol.ac.uk/media-library/sites/biology/documents/GrBrisPollStrategy.pdf
www.bristol.ac.uk/media-library/sites/biology/documents/GrBrisPollStrategy.pdf
www.bristol.ac.uk/media-library/sites/biology/documents/GrBrisPollStrategy.pdf
http://avonwildlifetrust.org.uk/getbristolbuzzing
http://avonwildlifetrust.org.uk/getbristolbuzzing
www.bristol.ac.uk/biology/research/ecological/community/pollinators/
www.bristol.ac.uk/biology/research/ecological/community/pollinators/
www.bristol.ac.uk/biology/research/ecological/community/pollinators/
www.bristol.gov.uk/page/environment/meadow-bristol
www.bristol.gov.uk/page/environment/meadow-bristol
www.bristol.ac.uk/botanic-garden
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a late summer swarm of bees alighted 
on an apple tree in the allotment of 
a founding member of the orchard. It 
hung there for six days before capture. 
Transported in a temporary box from 
one allotment site to another, the 
swarm began to explore a different area. 
Meanwhile, walking down the road with 
a Warré hive box under my arm, another 
beekeeper is attracted by the hive box 
and invites me into a back garden, home 
to three very buzzing hives. Returning  
to the orchard late afternoon the bees 
were flying out and actively foraging. 
The neighbourhood seemed good 
enough, and the swarm was shaken  
and tipped into the new hive. 

If the late summer and early autumn 
season is kind – warmly encouraging  
the flowering of vegetables, fruits, herbs,  
and flowers in nearby allotments and 
gardens – this collective may be able to  
build up the reserves it needs to overwinter  
well. Even if that doesn’t happen, this un- 
expected gift has reawakened a connection  
to the ineffable joys of being with bees.

Pollinators played their part in this spring’s  
fruit set, an exuberant one for plums and 
apples. A dozen trees are on the biennial 
spectrum in their fruiting habits. This 
is an ‘on’ year. Having been told that 
thinning the developing fruit helps to 
change the habit of irregular cropping, my 
attention was caught by an article in book 
published in 1953 to commemorate the 
50th anniversary of Long Ashton Research 
Station (LARS). This University of Bristol 
agricultural and horticultural research 
centre, was active from 1903–2003. 

Reporting on four decades of fruit research 
and experiment, the authors outline the 
work of earlier colleagues. In 1926 A. H. 

Lees first drew attention to what he called  
the ‘internal condition of the tree’ in 
governing its fruitfulness, and [he] showed 
that the two chief factors influencing this 
‘internal condition’ were the summer 
rainfall and the size of the previous year’s 
crop. High rainfall during the months of  
June, July and August means that extension  
growth continues until the autumn, thus 
diverting food reserves which would 
otherwise have been used for the laying 
down of strong fruit buds. In a similar 
manner it was suggested that a heavy 
crop one season, by depleting the food 
reserves of the tree, would adversely affect 
fruit-bud formation for the following year. 
From a study of these two factors over a 
period of years he found it was possible 
to forecast with some accuracy the size 
of the crop to be expected, according the 
scheme outlined in the table*.

Many methods were tested to control 
biennial bearing. These were: pruning; 
thinning – of blossom, at petal fall, and 
immature fruit; tree-shaping; different and 
dwarfing rootstocks; growing in grass; 
chemical sprays. I was surprised to learn 
that thinning fruit in July has no effect on 
fruit-bud formation (although it really does 
improve the quality of the year’s crop). 
Thinning of flowers and just-set fruit was 
shown to very effectively bring on annual 
blossoming.

How many community orchard members 
would it take to pinch out newly formed 
fruitlets on the trees most prone to 
irregular cropping? Do we need to ‘control’ 
irregular cropping if fruit isn’t being 
grown commercially? Perhaps a cycle 
of lush and lean years is an acceptable 
rhythm in a community project where all 
work is done by hand? The momentum 
towards a few apple varieties, grown in 

vast mono-orchards, every tree the same 
height and shape to facilitate mechanical 
management and harvest, has some of its 
roots in LARS. 

Good science sometimes makes the way 
for less good practice. Most fruit grown 
commercially is subject to intoxicating 
systems. That’s one of the reasons why 
it’s worth growing your own. Others are: 
beauty of blossom, diversity of varieties, 
complex flavours, being out of doors, 
and sustaining pollinators. We will be 
respecting ‘the internal condition of the 
tree’, its relationship to environment and 
the care it is given, in our experimental 
Home Orchard Plot (HOP) project. We 
begin by choosing varieties known to be 
good and regular croppers, and that are 
naturally disease-resistant, well suited to 
vertical growing and training, and prized 
for good eating. Come and find out more 
at this year’s Apple Day celebrations. 

*Fruit Culture: the factors governing fruit-
bud formation by T. Swarbrick and L. C. 
Luckwill, pp.99–109. Published in Science 
and Fruit, eds. T. Wallace and R. W. Marsh, 
University of Bristol, 1953.

all welcome to celebrate  
apple Day
2–4pm Sunday 18 October 
Horfield Organic community Orchard

n Taste local apples
n Juice pressing
n Make merry with Pigsty Morris
n Refreshments, local produce, and trees 

for sale
n Orchard Roots Bristol exhibition
n Fruit growing questions & answers
n Find out how to become a member

To find the orchard: Walk down the lane 
beside 22 Kings Drive, BS7 8JP (between 
Bishop Road and Kellaway Avenue), turn 
left and it’s the first gate on the right 
OR Take the lane beside 134 Longmead 
Avenue, BS7 8QQ, until you come to the 
last gate on the left. (Dogs on leads.)

www.community-orchard.org.uk

Bee lines and Apple tables 
a seasonal report from Horfield Organic community Orchard · Shannon Smith

past Summer’s Weather

Wet Medium Dry

past Season’s 
crop

Heavy Very poor Poor Medium

Medium Poor Medium Good

Light Medium Good Very good

None Good Very good Very good

Far left: Apple Day tasting table at  
Horfield Organic Community Orchard.

Left: Juicing apples at Horfield Organic 
Community Orchard, October 2014.

© jamie carstairs

http://www.community-orchard.org.uk/
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Whitchurch Village Green is the site of an 
exciting project bringing local food, skills 
and a living legacy to the community. 
Initiated by artist David Thorpe, a new 
Community Orchard will be planted this 
Autumn, as part of a year-long programme 
of events and projects called Sharing the 
Harvest.

A launch event celebrates apple Day on 
11am–3pm, Saturday 24 October. The 
gathering will take place beside ASDA & 
Whitchurch Library, with art workshops, 
fruit-pressing, apple tasting with experts, 
cider-making demonstrations, recipe 
swap, apple pie competition, games, 
storytelling and music. Apple Day is a 
national celebration of fruit orchards 
and local distinctiveness. Initiated by 
an organization called Common Ground 
in 1990, it is celebrated each year by 
hundreds of communities across the UK. 

planting the Orchard takes place on  
25 & 26 November 2015, and welcomes 
all Bristol residents to join local school 
children, volunteers and the Orchard team 
to help to plant the first fruit trees on 
Whitchurch Village Green. 

Sharing the Harvest has been created to 
help establish an Orchard Friends Group 
and to nurture the orchard through regular 
social and celebratory events. In 2016, 
activities will include a traditional Wassail, 
a Summer Fete, a project called Singing to 
the Land with local schools, and a series 
of artists-in-residence. 

Hengrove & Whitchurch Community Orchard  
is designed by artist David Thorpe and 

commissioned by Bristol City Council 
as part of the Future Perfect public art 
programme. David was invited to visit 
Hengrove in 2013, and spent time talking 
to residents about their hopes for their 
community. The outcome is an artwork that 
is both functional and beautiful, and will 
contribute to the identity and resources of 
Hengrove.

Thorpe’s design proposes to create an 
orchard out of large growing fruit and nut 
trees planted according to the floor plan 
of a cathedral, which will provide food in 
abundance as well as a grand meeting 
place for the community. The orchard will 
be planted with West Country heritage 
varieties supplied by Thornhayes Nursery, 
and will include a mix of plums, pears, 
cherries and cider, cooking and eating 
apples as well as crab apples: providing 
an excellent combination of fruit for jams, 
drinks and cooking.

Want to get involved with the orchard?  
To involve the local community and ensure 
the legacy of the project, an Orchard 
Friends Group is being created. If you 
would like to play a role in developing 
the orchard, help with the Apple Day or 
Wassail, or are just curious to find out 
more – please get in touch by emailing 
futureperfectbristol@gmail.com.

Sharing the Harvest is supported by: One 
Child Per Tree; Parks Department at Bristol 
City Council; ASDA; Whitchurch Library and 
South Bristol Skills Academy. 

www.futureperfectbristol.org/

Sharing the Harvest
Hengrove & Whitchurch community Orchard is coming! 
Tessa Fitzjohn, Project Manager, Sharing the Harvest

Good Food Tour update
We have three events in September: 

We kick off with two demonstrations 
at Hartcliffe’s Make Sunday Special 
on Sunday 6 September. Glyn Owen 
from Kids and Food will be delivering 
two cookery demos at 12.30–1pm and 
2–2.30pm. Glyn will show how easy it 
is to make simple, affordable dishes in 
30 minutes. At the first demo Glyn will 
make flat breads with hummus, and at 
the second demo, a tasty jerk stew with 
dumplings. This event is in partnership 
with Hartcliffe Health and Environment 
Group and we are grateful for this 
opportunity. Please come and support 
us at this event at Moxham Drive and 
in Willmott Park off Hareclive Road near 
Hareclive Academy from 11am until 5pm. 

The next event is on 12 September 
at Knowle West Fest 2015 at Filwood 
Broadway. This event will see the 
Broadway closed and set up with stalls 
etc from 12–6pm. We are partnering with 
Knowle West Health Association to deliver 
our cookery demo. We are the first demo 
at 12–12.45pm in their great kitchen. 

Our last outing will be to Windmill city 
Farm’s ‘Eat Local’ event on 27 September. 
This event is in association with the farm 
and Fresh Range. (See p.19)

Feel free to contact me about the events, 
to volunteer or to discuss things further. 

Darran McLane 
The Bristol Good Food Tour Project Lead  
darran@bristolfoe.org.uk · 07944 844838

The Bristol Good Food Tour will be at 
Hartcliffe’s Make Sunday Special on 

Sunday 6th September. Open from 11am until 
5pm at Moxham Drive and Willmott Park. 

Glyn Owen from Kids and Food will be 
demonstrating easy affordable recipies at

 12.30 -1pm & 2pm -2.30pm.  12.30 -1pm & 2pm -2.30pm. 
This event is in partnership with Hartcliffe 

Health & Environment Action Group. 

Visit Bristol City Councils website
 - http://www.bristol.gov.uk/page/leisure-and-culture/make-sun-

day-special for further information

For Further information about The Bristol Good Food Tour and 
opportunities please contact Darran McLane

darran@bristolfoe.org.uk 
07944844838

Please visit our website - http://www.bristolfoe.org.uk/bgft/ for more
information. 
YYou could join our Facebook page: facebook.com/BGFTour
Twitter: @BGFTour

Saturday 12th Sept | 12-6pm
Filwood Broadway

Music  |  Film  |  Food  |  Tea Dance  
Sport Games  |  Family Fun 
Craft Stalls  |  Police Horses 
…and much more!

organised by a group of local organisations called 
KNOWLE WEST TOGETHER working with local residents 
to improve our area and celebrate different ages, 
cultures and talents in our community.
Filwood Broadway will be closed for:

BRING YOUR BIKE
for a FREE security ID from the police

With thanks to the people and organisations making  
this event happen including:
•  Knowle DGE, Ilminster Avenue Childrens’ Centre and local schools
• Knowle West Health Park • Bristol City Council
•  The Park Community Centre • Knowle West Media Centre
• The Matthew Tree Project • Inns Court Centre     • Youth Moves 
• Learning Partnership West • Avon & Somerset Constabulary
•  Filwood, Knowle and Windmill Hill Neighbourhood Partnership

If you would 
like to have 
a stall at the 

Festival or 
you are able 

to help
…please contact Lou at  
The Park on 903 9770  
or email Louise.hunt@
theparkknowle.org.uk

www.futureperfectbristol.org/
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Events
urban Food Fortnight 2015
Friday 11–Sunday 27 September 
Venues across Greater London

The fortnight connects restaurants and 
retailers with London’s edible gardens and 
small producers, to showcase the best 
produce on offer in the city with special 
menus, one off events and supper clubs.

Urban Food Fortnight was launched 
back in 2012 by London Food Link (then 
it was Urban Food Week) and is a real 
celebration of London’s gastronomic 
talent giving everyone the opportunity 
to try real local food including delicacies 
such as Tottenham made cheese, Stratford 
sourced fish, Enfield reared lamb and 
Hackney grown salad.

Each year the packed programme of 
events sees urban growers celebrating 
their gardens with harvest feasts, 
pop up dinners, botanical cocktail 
nights and foraging walks, and to date 
hundreds of restaurants, growers, small 
batch producers and beekeepers have 
participated in Urban Food Fortnight. 

www.sustainweb.org/uff/about/

Made in North Somerset 
Festival
12 September–4 October 
Venues across North Somerset

The fifth ‘Made in North Somerset’ 
festival will take place this autumn from 
12 September–4 October with even more 
local producers taking part. ‘Meet the 
maker’ events will take place at venues 
across North Somerset and offer the 
opportunity to go behind the scenes 
and see what goes into making these 
products. The variety of events across 
the three weeks ensures there is almost 
certainly something to appeal for everyone 
including: trout fishing, chocolate making, 
craft workshops and demonstrations; 
brewery, orchard and vineyard tours; 
apple pressing, and delicious tasting 
evenings.

The festival culminates in the 2-day 
Made in North Somerset Showcase at 
Tyntesfield, over the weekend of 3 & 4 
October.

Download the programme at: 
http://innorthsomerset.co.uk/whats-
on/get-involved/made-in-north-
somerset-2015-programme.pdf

36th Westbury Village Show
11am–5pm Saturday 5 September 
Westbury-on-Trym Village Hall

The theme for 2015 is ‘Best of British’, and 
there are a multiplicity of vegetable and 
fruit award categories where your produce 
can shine, including 6 ‘Big is Beautiful’ 
awards – do you have the longest runner 
bean in Bristol?!

www.wotvs.co.uk/

Factoberfest
11–13 September  
Tobacco Factory Terrace & Yard, corner  
of North St & Raleigh Road, Southville 
Free entry

With a huge range of beers from some of 
the finest breweries from Bristol & around 
the country, the festival will be showing 
off some serious brewing talent. So far 
the tally is around 60 beers, including 
some one-off brews from the Bristol Beer 
Factory. As well as beer, there’s live music, 
great food and children’s entertainment – 
creating a family friendly atmosphere.

www.bristolbeerfactory.co.uk/
factoberfest.php

community Farmer Days
Harvest Heydey:  
10am–4pm Saturday 12 September
autumn abundance: 26 September
Squash Season: 10 October

The community Farm, Woodbarn Farm, 
Denny Lane, chew Magna BS40 8SZ 

The harvest is in full swing and crops 
need picking! Come and share the warm 
feeling of abundance with us on one of our 
Community Farmer Days. It will be great 
to have you along. We’ll get the soup and 
bread in for a yummy lunch (donations  
to cover costs please) and ask you folks  
to bring some goodies along to share too.

If you have any questions, please email 
volunteer@thecommunityfarm.co.uk or 
call/text 07837 912 108.

Travelling to the Farm: Our veggie box 
delivery angel, Barry, has a licensed 
minibus and he’s happy to bring 16 
lucky people along (and take you back!). 
There are 16 seats available and we are 
extremely happy to be able to offer this 
service free of charge. First come, first 
served so book your seats now!

There will be 2 pick-ups in Bristol. The 
Minibus will be on Anchor Rd opposite the 
Marriott Hotel leaving at 9.15, then on the 
exit ramp at Temple Meads station, leaving 
at 9.30. Leaving the farm at 4pm returning 
to both pick up points.

www.thecommunityfarm.co.uk/course/
community-farmer-day-harvest-
hayday/#sthash.u9YcBtoS.dpuf

www.thecommunityfarm.co.uk/course/
community-farmer-day-autumn-
abundance/#sthash.ea48YIvE.dpuf

Tetbury Food & Drink Festival 
16–20 September

The festival kicks off with the Gloucester 
Old Spot Sausage Appreciation Dinner at 
The Close Hotel, and culminates in the 
Market on Sunday, showcasing fabulous 
artisans, bringing together great produce, 
samples, tastings and so much more. 
Meet the people who champion the best 
the Cotswolds has to offer; indulge your 
appreciation of good food and drink – 
guaranteed to tickle your taste buds.

www.tetburyfooddrinkfestival.com/p/
about.html

A L L O T M E N T S
M A R K E T

fresh produce, direct from growers
S u n d a y  2 7 t h  S e p t e m b e r

Good harvest?
Sell your excess produce at
the Ashton Court
Allotments Market. Stalls
are free of charge but need
to be booked in advance
(with a small refundable
deposit).

For more information and a
booking form, contact Laura -
laura.collacott@bristol.gov.uk

allotments market 
café and Hayloft at ashton court Estate 
Sunday 27 September

An ideal opportunity to sell surplus 
produce, either as an individual, 
a Community Group or Allotments 
Association in order to raise funds and  
recruit new members. To book your free  
stall, contact Laura by Friday 11 September: 
laura.collacott@bristol.gov.uk

www.sustainweb.org/uff/about/
http://innorthsomerset.co.uk/whats-on/get-involved/made-in-north-somerset-2015-programme.pdf
http://innorthsomerset.co.uk/whats-on/get-involved/made-in-north-somerset-2015-programme.pdf
http://innorthsomerset.co.uk/whats-on/get-involved/made-in-north-somerset-2015-programme.pdf
www.wotvs.co.uk/
www.bristolbeerfactory.co.uk/factoberfest.php
www.bristolbeerfactory.co.uk/factoberfest.php
www.thecommunityfarm.co.uk/course/community-farmer-day-harvest-hayday/#sthash.u9YCBtoS.dpuf
www.thecommunityfarm.co.uk/course/community-farmer-day-harvest-hayday/#sthash.u9YCBtoS.dpuf
www.thecommunityfarm.co.uk/course/community-farmer-day-harvest-hayday/#sthash.u9YCBtoS.dpuf
www.thecommunityfarm.co.uk/course/community-farmer-day-autumn-abundance/#sthash.ea48YIvE.dpuf
www.thecommunityfarm.co.uk/course/community-farmer-day-autumn-abundance/#sthash.ea48YIvE.dpuf
www.thecommunityfarm.co.uk/course/community-farmer-day-autumn-abundance/#sthash.ea48YIvE.dpuf
www.tetburyfooddrinkfestival.com/p/about.html
www.tetburyfooddrinkfestival.com/p/about.html


BRISTOL’S LOcaL FOOD upDaTE · SEpTEMBER–OcTOBER 201519

Bristol New Economy Summit 
2015
12–13 October 2015 
at-Bristol

Many of us would agree that the way 
we run the economy today is madness, 
endless growth despoiling our only 
planet and our system seemingly intent 
on privatising profits and socialising 
risks. It’s a system that’s been described 
as ‘unstable, unsustainable, unfair and 
unhappy’.

The good news is that many people are 
already exploring alternative ways of living 
and organising that offer other possible 
futures, and Bristol is at the forefront of 
that change.

That’s one of the main reasons why a 
group of us are running the Bristol New 
Economy Summit on 12–13 October, 
as part of Bristol’s Green Capital 2015 
celebrations. We’ll be joined at the summit 
by experts and practitioners from Bristol, 
the UK and around the world for two days 
of learning, participating and connecting. 
We’ll explore what the future could look 
like for money, business, ownership, and 
cities through examples from Bristol and 
around the world.

The event is for anyone interested in how 
we move towards a fair economy bounded 
by the reality of a finite planet.

Why not join us to celebrate the emerging 
new economy and find out how you 
can become part of the most exciting 
movement of our times!

More info and registration at: 

http://bne2015.eventbrite.com

Grape & Grain Festival
18–20 September 
Waterfront Square 
Tickets from £5, Kids free

This year’s festival gives you the 
opportunity to taste mouth-watering wine 
and beer from across the region, country 
and world. We will be including Beers from 
America, Wines from China, Cider from 
Somerset and much more...

As Bristol has historical links with 
the import of wine and sherry we are 
delighted to bring Port, beer and wines 
from accross the regions of the cities that 
we are twinned with, including Bordeaux, 
Hannover, Oporto, Tbilisi and Guangzhou.

www.grapeandgrainbristol.co.uk/

Best of Bedminster Show  
and Nature Day
12–5pm Saturday 19 September 
Dame Emily park, Dean Lane BS3 1BS

Best of Bedminster Show returns on 
Saturday 19 September. This year we have 
teamed up with Festival of Nature and the 
Big Bug Hunt. 

The show is Free and promotes local 
talent, music and the best of local 
‘making, baking and growing’ with Best in 
Show competitions: Best cake, Best jam, 
Best chutney, Best display of seasonal 
produce, Children’s categories – Best 
mini garden and Best fruit and vegetable 
monster – a new category this year to 
celebrate Bristol Green Capital is the Best 
upcycled garment, bag or jewellery.

To enter the best in show, please bring 
your entries along to the show before 1pm 
on the day. Entry Forms are available from 
South Bristol Pool (next to Dame Emily 
Park), Southville Centre Reception and 
from local shops and cafés.

Music and dance from Zumba Marie, 
Saving Mary and Access to Music will 
entertain us. Side shows include: free 
bicycle maintenance with Lifecycle (please 
bring cycles for repair), Puppet Shows, 
eco stalls, Badge making and nest box 
making. We also have a Crop Swap table 
for sharing surplus harvests and a Tea Tent 
with cakes.

www.bestofbedminster.wordpress.com 

… more events What’s on at  
Windmill Hill city Farm
philip Street, Bedminster BS3 4Ea

Grow, Eat and Learn 
2–4pm 12 weeks from 8 September
Grow, Eat and Learn is a course funded 
by Santander and the Lark Trust for 
individuals with support needs to 
develop skills in gardening and cooking, 
build confidence and meet new people. 
Individuals come for half-a-day per week 
and do gardening, outdoor cooking, 
and other creative activities. Working 
in groups of up to 8 people, individuals 
get the chance to know other course 
participants and share their learning 
experience.

Course participants are those who are 
unemployed or disadvantaged through 
their circumstances, for example having 
a mild learning disability, mental health 
problems or recovering from addictions. 

Download the application form: 
www.windmillhillcityfarm.org.uk/
whats-on/courses/grow-eat-and-
learn/

Eat Local – a family day of food and 
fun! 
11am–6pm Sunday 27 September 
£3 on the door

Local producers market, live Country & 
Western music, free children’s activities, 
cooking demos, Farmer Tim’s BBQ and 
more

The Fascinating world of fungi 
10am–4pm Saturday 10 October · £45

Learn all about fungi – from 
identification to cultivation. Will 
include techniques to create mushroom 
spawn and other outdoor methods of 
cultivating that you can easily try at 
home.

animal husbandry 
10am–4pm Saturday 17 October · £45

Our fam manager Tim Child will take 
you through the basics of feeding, 
regulations and general health care for 
sheep, goats, cows and pigs. Ideal if you 
are thinking of setting up a smallholding 
or keeping farm animals.

Natural gifts from bee products 
11am–3pm 14 November · £32

Learn how to make beautiful natural 
gifts using bee products and herbs from 
the City Farm. Run by local producer and 
herbalist Alyson Hurst from Hives and 
Herbals. 

www.windmillhillcityfarm.org.uk/

http://bne2015.eventbrite.com
www.grapeandgrainbristol.co.uk/
www.bestofbedminster.wordpress.com
www.windmillhillcityfarm.org.uk/whats-on/courses/grow-eat-and-learn/
www.windmillhillcityfarm.org.uk/whats-on/courses/grow-eat-and-learn/
www.windmillhillcityfarm.org.uk/whats-on/courses/grow-eat-and-learn/
www.windmillhillcityfarm.org.uk/
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Soil association  
Soil Symposium 2015 
The top 6 inches: Practical ways 
to build great soil
Thursday 5 November 
at-Bristol, anchor Road BS1 5BD 
Full ticket: member £65, non-member £115 
Day only: member £30, non-member £60

The Soil Association’s Soil Symposium 
has been running for seven years and is 
the key annual event for the farmers and 
growers we already work with, and the 
next generation we hope to inspire.

The importance of protecting and 
improving the health of our farm soil is 
more of a challenge today than it has ever 
been. As Topsoil is the most productive 
layer it deserves special attention. This 
year our theme is ‘The Top 6 Inches: 
Practical ways to build great soil’. This 
practical event provides farmers and 
growers from organic and non-organic 
backgrounds with the opportunity to meet 
and discuss soil health challenges and 
the solutions for your farming systems.

In addition to the seminar programme 
at the event, there will be various soil 
related activities taking place during 
breaks. Bring your soil sample along to 
our soil clinic… or join in with our carrot 
tasting and see whether you can ‘taste’ 
different soil varieties. Alternatively, you 
may wish to make use of the various 
networking spaces at the venue and catch 
up with friends and colleagues. A full list 
of activities will be available shortly.

For the first time this year, local organic 
producers will host a farmers market style 
lunch in Anchor Square, just outside the 
venue. 

http://soilassociation.org/
soilsymposium

Burnham on Sea  
Food & Drink Festival
Saturday 31 October 

The festival aims to bring a great range of 
producers and products into the town on 
the day of the festival. We aim for those 
based within 25 miles of Burnham-on-Sea 
but we will invite those from outside of 
area if they have an exceptional product. 
We supplement this with entertainment 
and competitions. 

www.burnhamonseafoodfestival.
org/#!oct-2015-lineup/c3xf

… even more events
Wells Food Festival
Sunday 11 October 

Wells Food Festival returns once again 
to celebrate the best of Somerset’s 
wonderful local produce from over 70 of 
the area’s best artisan producers.

This year the festival will use the Market 
Square and Recreation Ground areas with 
the two locations being linked by stalls 
along the Moat. In the Town Hall will be 
‘Also in Wells’ providing local businesses 
the opportunity to proudly display 
themselves. Upstairs will host the Pop up 
Tea Party and photography competition.

http://wellsfoodfestival.co.uk/

The future of food –  
the future of biodiversity?
a major symposium on the global 
impacts of uK food consumption 
21–22 October 
Zoological Society of London 
Regents park, London NW1 4RY 
Full rate: £150 for 2 days,  
£95 for one day or part day

Food production and biodiversity 
conservation are in conflict. Join 
experts and leading voices from 
farmers’ groups, food suppliers, major 
retailers, conservationists, scientists, 
NGOs and policy-makers to debate 
sustainable solutions to the growing 
challenge of balancing food security and 
envrionmental protection.

Keynote speakers: Sir John Beddington, 
ZSL President; Professor Tim Benton, the 
UK’s Global Food Security Champion;  
Professor Wayne Powell, CGIAR Consortium

www.zsl.org/science/whats-on/the-
future-of-food-the-future-of-biodiversity

Fungi Foray on Troopers Hill 
Local Nature Reserve
10.30am–12.30pm Sunday 1 November 
Troopers Hill, St George 
Free

Join John and Doreen Bailey in a hunt for 
mushrooms and toadstools on Troopers 
Hill. This is a free guided walk but booking 
is essential as numbers are limited. 
Meeting point will be confirmed when you 
book.

Please phone Judith on 0117 955 9819 
from Tuesday–Saturday, 9.30am–5pm or 
Susan at other times on 0117 947 5037 or 
email events2015@troopers-hill.org.uk.

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

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

Bristol Vegans Newsletter 
Email: brisvegnews@gmail.com

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

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

Forest of avon  
http://forestofavontrust.org/

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

Growing Schools newsletter 
www.growingschools.org.uk

plunkett association 
www.plunkett.co.uk/whatwedo/
newsletters.cfm

Soil association e-news 
http://action.soilassociation.org/
page/s/enews 

Somerset community Food 
http://somersetcommunityfood.us4.list-
manage.com/subscribe?u=d30d0c5033
4e44b93bd28f890&id=9cadf64cc3 

Sustainable Food cities 
www.sustainablefoodcities.org/

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

Voscur 
www.voscur.org/news

http://soilassociation.org/soilsymposium
http://soilassociation.org/soilsymposium
www.burnhamonseafoodfestival.org/#!oct-2015-lineup/c3xf
www.burnhamonseafoodfestival.org/#!oct-2015-lineup/c3xf
http://wellsfoodfestival.co.uk/
www.zsl.org/science/whats-on/the-future-of-food-the-future-of-biodiversity
www.zsl.org/science/whats-on/the-future-of-food-the-future-of-biodiversity
http://bristolgreencapital.org/
http://www.eating-better.org/get-involved.html
http://www.eating-better.org/get-involved.html
www.fcrn.org.uk
http://forestofavontrust.org/
www.gardenorganic.org.uk
www.growingschools.org.uk
www.plunkett.co.uk/whatwedo/newsletters.cfm
www.plunkett.co.uk/whatwedo/newsletters.cfm
http://action.soilassociation.org/page/s/enews
http://action.soilassociation.org/page/s/enews
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3 
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3 
http://somersetcommunityfood.us4.list-manage.com/subscribe?u=d30d0c50334e44b93bd28f890&id=9cadf64cc3 
www.sustainablefoodcities.org/
http://sustainablefoodtrust.org/support-us/
http://sustainablefoodtrust.org/support-us/
www.voscur.org/news
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Courses 
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/

courses at HHEaG –  
Hartcliffe Health & 
Environment action Group
No.10 The peoples Kitchen,  
The Gatehouse centre, Hareclive Road, 
Hartcliffe BS13 9JN

cooking class for parents of young 
children
10am–12pm Thursdays, starting 10 Sept 
£1.50 per session

Would you like to learn about cooking 
healthy and low-cost family food? Take 
home what you make (a night off from 
cooking!)

‘Figure it out’ Weight management 
cooking and nutrition group
1–3pm Thursdays, starting 17 Sept 
£1.50 per session

Are you trying to lose weight? Would you 
like to:

n Cook for weight management
n Meet others trying to lose weight
n Have a weekly weigh-in (confidential 

and optional) 
n Learn fatless cooking methods and 

healthy portion size.

Take home what you make.

cooking connections:  
Building skills in the kitchen
10am–1pm Mondays, starting 28 Sept 
Free to anyone who lives in BS3, 4, 13 & 14

This course is also running at The Park, 
Knowle West with Eloise: 0117 904 6679 
eloise@aquarefoodfoundation.co.uk. 
It offers a basic entry level 3 APT food 
based qualification, with the view of 
helping people into volunteering or 
returning to work.

Would you like to:

n Create healthy and nutritious food from 
scratch?

n Gain practical, safe, cookery experience?
n Increase your confidence in a working 

environment?
n Eat what you make and meet new people

Take home what you make and share a 
healthy meal with others.

To book a place on any of the courses, or 
for more information call 0117 946 5285 
email alexandra.burr@hheag.org.uk.

an Introduction to Forest 
Schools Level 1 Training
9.30am–5pm Monday 14 and  
Tuesday 15 September 
Lawrence Weston community Farm, 
Saltmarsh Drive, Bristol BS11 0NJ

Explore and experience all aspects of the 
Forest School approach, also learning a 
range of activities to use with your groups. 
The course is accredited by APTEd.

Over the two days of the course you will:

n Experience a Forest School session

n Explore the Forest School ethos and 
principals how it can benefit groups of 
all ages.

n Learn practical skills and activities to 
use with groups in an outside setting, 
including: sensory exploration, shelter 
building, games and using natural 
materials.

n Develop an understanding of managing 
risk and how to work safely in an 
outdoor setting.

n Learn about the woodland environment 
and its wildlife and how to minimise 
impact.

n Make a start on written work for your 
portfolio (to be completed in your own 
time to gain the accreditation).

This course requires the following to be 
completed:

n 2 days taught time on the course

n 14 hours self study time – including a 
minimum 2 hour observation of a Forest 
School session and time to complete 
written work in portfolio.

n A CRB check to have been undertaken 
by the organisation/group you work or 
volunteer with.

For more details please check the Forest 
of Avon Trust website or contact admin@
forestofavontrust.org

http://forestofavontrust.org/training/
setting-up-a-forest-school/
www.lwfarm.org.uk/learning.html

www.lowimpact.org
http://monktonwyldcourt.co.uk
www.ragmans.co.uk
www.embercombe.co.uk/
http://cotswoldgardeningschool.co.uk/
http://cotswoldgardeningschool.co.uk/
http://mumbleysfarmhouse.co.uk/
www.empirefarm.co.uk/
http://westfield-farm.co.uk/
www.theorganicfarmshop.co.uk
www.lowershawfarm.co.uk/
www.agroforestry.co.uk/
www.ediblelandscaping.co.uk/
http://forestofavontrust.org/training/setting-up-a-forest-school/
http://forestofavontrust.org/training/setting-up-a-forest-school/
www.lwfarm.org.uk/learning.html
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Sparkling new masterclasses 
at Square Food this autumn
For those of you waiting with bated 
breath, it’s time. The wait is over. 
Square Food is proud to present its 
brand spanking new programme of 
Masterclasses, created by Barny and 
the Square Food team. We’ve spent 
hours fine-tuning to come up with an 
unmissable series of workshops.  
We’ve given a couple of old favourites 
a facelift and brought some brand new 
recruits into the fold. New to the gang is  
Meat: cheap cuts & Forgotten Skills as 
well as BcN Kitchen – the very best of 
Barcelona’s cooking. For Francophiles, 
we’ve created a workshop that’s centred 
around provence in the autumn, and  
for the short-of-time cook, try our  
30 Minute Suppers. You’ll never buy 
another ready meal. 

All classes include tastings throughout 
and lunch or supper plus a glass of wine 
or beer. You’ll be able to take something 
home of what you have cooked AND 
you’ll receive recipes too.

3 hour evening class: £65 
5 hour weekend class: £105

You can find/salivate over the full list on 
our website. 

cook your own christmas 
Lunch – a recipe for success
It happens every year but we’re always 
taken by surprise when the first 
Christmas booking arrives in in the 
middle of Summer. If you’re looking for 
something different to do this year that’s 
fun, sociable, accessible to all and great 
value then get in touch to ask about 
Christmas parties and corporate events 
at Square Food Foundation.

Guided by our team of chefs, you and 
your workmates will cook your own lunch 
or dinner, seasoned with a splash of 
wine and a pinch of mild competition. 
Get in touch today for more information.

Email:info@squarefoodfoundation.co.uk 
Phone: 0117 9046679

www.squarefoodfoundation.co.uk

Square Food

Voscur 
training
Recruiting Volunteers 
9.30am–12.30pm Wednesday 16 Sept 
The GreenHouse, Hereford Street, 
Bristol, BS3 4Na 
Standard cost: Full Member: £50, 
Associate: £70, Non Member: £85

This course, for anyone who recruits and 
supports volunteers, will identify why 
people volunteer and what stops people 
from volunteering, highlight best practice 
in recruiting volunteers, help you to create 
a volunteer role description and advert 
for recruiting volunteers and provide 
you with a range of effective recruitment 
techniques.

www.voscur.org/diary/recruiting-
volunteers-0

Bristol Fundraisers Group 
9–10.30am Thursday 24 September  
Brunswick court, Brunswick Square 
Free

Join other fundraisers in Bristol to share 
knowledge, ideas, difficulties and 
successes to help meet the challenges  
of being a fundraiser in the third sector –  
charities and community groups of all 
sizes are welcome. The group meets 
monthly, with a break over summer.  
Ffi contact philippa@frankwater.com

www.voscur.org/diary/bristol-
fundraisers-group-1 

Developing a Fundraising Strategy 
9.30am–3.30pm Tuesday 13 October 
The Gatehouse centre, Hareclive Road, 
BS13 9JN 
Standard cost: Full member: £75, 
Associate: £95, Non member: £175

Not sure where to go next with fundraising 
or feeling like it is a lot of work for little 
gain? If so, this course is for you. It 
introduces fundraising strategies and 
explains why they are useful, looks at 
external challenges and opportunities and 
starts to think about a variety of funding 
sources.

www.voscur.org/diary/developing-
fundraising-strategy-0

Courses & training

Invitation to Tender for  
Spike Island café 
Deadline: 5pm Wednesday 9 September

Spike Island is keen to expand its 
catering service in partnership with 

a café-catering operator. The café 
is at the ‘heart’ of the building and 
plays an important role in developing 
collaborative working relationships 
within the building, as well being 
essential for visitors to the gallery.

Download a pdf from the website to find 
out more about this tender opportunity.

www.spikeisland.org.uk/
blogs/2015/07/31/tender-spike-island-
cafe/

www.squarefoodfoundation.co.uk
www.voscur.org/diary/recruiting-volunteers-0
www.voscur.org/diary/recruiting-volunteers-0
www.voscur.org/diary/bristol-fundraisers-group-1
www.voscur.org/diary/bristol-fundraisers-group-1
www.voscur.org/diary/developing-fundraising-strategy-0
www.voscur.org/diary/developing-fundraising-strategy-0
www.spikeisland.org.uk/blogs/2015/07/31/tender-spike-island-cafe/
www.spikeisland.org.uk/blogs/2015/07/31/tender-spike-island-cafe/
www.spikeisland.org.uk/blogs/2015/07/31/tender-spike-island-cafe/


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 
or twice 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/

Bristol Green capital
Email us for details of the next Bristol 
Green Capital Partnership Food Action 
Group meeting/networking session.

bristollocalfood@gmail.com 

Sign-up for the Partnership newsletter:

http://bristolgreencapital.org/news/

…and for events news during 2015:

www.bristol2015.co.uk/

Blaise Walled Kitchen Garden 
Workdays: 10am–1pm Saturdays 
Open days: 11am–3pm 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. 

Regular things
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/metford-
road-community-orchard/

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

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

www.kebelecoop.org/?page_id=28

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

Trinity community Gardens
Gardening drop-in sessions 
Last Sunday of the month 11am–5pm
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.

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

Woodcroft community Orchard
Workdays 1st Saturday of the month 
On the edge of Nightingale Valley on 
former allotment ground at Woodcroft 
Road. Now planted with over 50 trees and 
numerous soft fruits.  
woodcroftcommunityorchard@gmail.com
http://woodcroftcommunityorchard.
wordpress.com/
www.facebook.com/
WoodcroftcommunityOrchard

Find a growing group near to you at:  
www.bristolfoodnetwork.org/local-food-
map/
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Bristol’s local food update is produced 
by Bristol Food Network CIC, with support 
from Bristol City Council.

Bristol Food Network CIC supports, informs  
and connects individuals, community 
projects, organisations and businesses 
who share a vision to transform Bristol 
into a sustainable food city. 

Registered office: 7 Queen Square, Bristol BS1 4JE 
A Community Interest Company, Limited by 
Guarantee. Registered in England and Wales. 
Registration no. 8838348.
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