
SPAN

The Sustainable Production in Active
Neighbourhoods project is busier than
ever this year, with the five
partnership organisations - including
FCFCG - gathering feedback and
information from the 10 pilot projects. 

The aim is to create a toolkit or
package of support that can be used
by groups to locate the resources and
methods they need to develop local
sustainability. A publication deadline
has been set for early in 2008. 

ARI 

The Allotments Regeneration Initiative
has helped create a new generation of
vegetable growers across the UK,
with women, families and local
community groups leading the way.
That was the conclusion of a report by
the Esmée Fairbairn Foundation, an

independent grant-making foundation
which has supported ARI since its
launch in 2002. The report said some
councils are now looking for land to
create new sites to cope with the
extra demand as allotments shake off
their old-fashioned image. 

Future funding for ARI is now being
sought in order to keep the
momentum going and aid the notable
support work of ARI’s volunteer
mentor network.

SFN 

A School Farms Network editorial
team has been busy working with
DfES to put together a set of learning
materials under the title Get Your
Hands Dirty. These printed and web-
based resources will be used to
demonstrate how growing plants and
caring for animals can enhance
learning opportunities and raise
standards.  

Meanwhile, SFN is gearing up for the
Year of Food and Farming, an initiative
aimed at helping young people learn
more about how food is grown and
produced and how it reaches the
consumer. 

NCFI(UK)

FCFCG serves on the steering group
of the National Care Farms Initiative,
which held a successful second
national conference in March. Care
farming is the use of farms and their
landscapes to promote physical and
mental health. NCFI(UK) aims to
support care farms and raise their
profile at policy level.

Rare breeds accolade

Bill Quay Community Farm has gained
accreditation as an approved
conservation centre - one of only 17
across the UK. 

Inspectors from the Rare Breeds
Survival Trust awarded Bill Quay the
honour following a visit to the
Gateshead-based farm to check on its
collection of rare breed animals. These
include Longhorn cattle as well as
Hebridean, Jacob and Southdown sheep,
plus six homebred Tamworth pigs. 

Farm manager Douglas Tuck said the
site offered a unique opportunity to
see rare breeds up close in an urban
environment.

Impressive images 

Photographs taken at a number of
London’s city farms and community
gardens have been on display at a
special exhibition at the futuristic City

Hall in the heart of the capital. The
featured snapshots were all taken by
winners and entrants to our 2006
children’s photo competition. The
pictures selected for the exhibition made
a fine impression on people visiting the
home of London’s government. 

Community saves farm

Sometimes it’s hard to understand
just how important community farms
and gardens are to local people. But
the story of Lower Shaw Farm in
Swindon is a great example. 

Its future was threatened by the local
council, who wanted to sell the land
for housing, until an overwhelming
show of public support for the farm
and a local newspaper campaign forced
the council to reconsider its plans.  

Now the farm hopes to negotiate a
compromise which will see its future
secured and the development of a
sustainable housing project next door. 

Scotland

In addition to launching a community
garden starter pack specifically
designed for Scotland, we have
helped make an accredited training
scheme for adults with learning
difficulties more widely available to
volunteers at community gardens. 

The Federation has also applied for
funds to enable us to form a
partnership with Trellis, a new support
organisation for horticultural therapy in
Scotland. This would involve
organising joint networking events and
sharing new fieldworkers, which will
help increase range and scope of the
Federation's support services. 

Wales

We have been given the green light to
make a full application to the Big Lottery
Fund Wales to help with our work
supporting Welsh community farms
and gardens. This funding would enable
us to establish an office in Wales,
develop our fieldworker programme
and deliver more training events. 

At the most recent networking event,
held in March at Greenmeadow
Community Farm in Cwmbran, our
members were so keen on the idea of
a map detailing community farms and
gardens in Wales they have promised
to lobby members of the Welsh
Assembly for funding. 

Northern Ireland

Alongside our partners Northern
Ireland Environment Link, the
Federation staged a very successful
event in April at Kilcranny House near
Coleraine. Kilcranny is an educational
establishment which aims to heal
divisions within communities and
between communities and the
environment. 

Meanwhile, a bid for funds to support
and expand our work has been
submitted to the Big Lottery Fund. 

W
hether they are growing it,
cooking it or selling it, local

people can benefit from the fresh
food produced by community farms
and gardens in a huge variety of ways. 

Producing food can equip people with
new skills, provide training
opportunities and is a useful tool for
therapy. The hands-on nature of the
work can also broaden a child’s
education. There are health benefits
too: nurturing plants or rearing animals
involves plenty of exercise, while
eating fresh food can improve
nutrition and help trim waistlines. 

But it doesn’t stop there. Locally
grown food can create social
enterprise, it can have a positive
impact on the local environment, it can
encourage local residents to take an
active part in their community or spark
linked activities like cooking classes. 

The Federation recognises the
importance of food production to
many in our movement. As a result,
we are involved in a number of food-
related initiatives.  

This year should see the fruition of our
work instigating and chairing the Local
Food Programme, which will distribute
substantial grants - as an Award
Partner with the Big Lottery Fund - to
voluntary and community groups
working on local food initiatives. 

T
he cultural importance of food to
minority ethnic communities is a

key element of our latest good
practice publication, called Chillies and
roses, which aims to inspire more
multi-ethnic involvement at city farms
and community gardens. 

We will also be involved in the Year of
Food and Farming, starting in
September 2007. The ultimate goal is
to influence how children view their
food in order to bring about a long
term change in food culture and
ultimately the nation’s health.

M
eanwhile our partnership work is
flourishing. The SPAN initiative is

increasingly busy enabling community
groups to grow and distribute healthy,
affordable and environmentally-friendly
local food. And we will continue to
help the revival of allotment sites
through our work with the Allotments
Regeneration Initiative.

Although we are tucking into this work
with relish, we also continue our core
work of supporting, promoting and
representing an ever-growing number
of members. 

Creating a better future

We have been working with the
Department of Environment, Food and
Rural Affairs on an initiative called
Every Action Counts. The aim is to
encourage community groups to take
simple, practical steps which will help
create greener, cleaner, fairer and
safer neighbourhoods. 

We are also implementing an
Environmental Management System to
enhance our own environmental
credentials.

Royal patronage extended

HRH The Prince of Wales has
extended his patronage of FCFCG for
another five years, until August 2012. 

The Prince, who is also a supporter of
our work with the School Farms
Network, has been our Patron since
2001 and has often praised our efforts

in helping bring plants and animals
closer to people living in urban
environments.

Multi-ethnic publication launched

Our latest good practice publication
was launched at Cornwall’s Eden
Project in May. Called Chillies and
roses: inspiring multi-ethnic
involvement at community gardens
and farms, the booklet highlights the
work of our
members
around the UK
who are
engaging with
minority ethnic
communities. 

The launch event was attended by
Judy Ling Wong CBE, Director of
Black Environment Network, as well
as representatives of the city farms
and community gardens showcased in
the booklet.

Research & development work

The Northern Rock Foundation has
funded a research project in northern
England, enabling us to develop the
movement in the region by
researching the true value of city
farms and community gardens to local
people. 

Research focuses on opportunities for
volunteering and training, capacity
building, engagement and
empowerment. The results will be
used to enhance the recognition of
city farms and community gardens,
increase good practice and influence
policy development.

Members of the Federation host a
vast array of events throughout the
year, from tree dressing days, harvest
weekends, summer fairs and produce
sales to craft workshops and training
events. Major events involving the
Federation this year include: 

Bristol Summer Show

7 July

Bristol now has the largest number of
community-managed farms and
gardens outside London. As a
celebration of the unique contribution
these groups make to life in the city,
the first-ever summer show will be
held on the park opposite the
Federation’s head office, The
GreenHouse, in Bedminster. 

FCFCG Annual General Meeting

15 September 

This year our AGM will be held at The
GreenHouse in Bristol. It provides an
opportunity for members to air any
views about the work of the

Federation and help in decisions about
its future.

City Harvest Festival

22 September 

A major date on the calendar for
London's community gardens and city
farms, this public festival allows them
to showcase their educational and
neighbourhood achievements. Held
each year in the beautiful grounds of
Capel Manor College in Enfield, the
event attracted more than 2,000
visitors in 2006 and organisers are
hoping this year’s event will be even
more successful. 

FCFCG Scottish National

Networking Event

28 September 

Bringing together Federation members,
policy-makers and representatives of
organisations related to community
gardening and farming in Scotland, this
annual event (organised in association
with Trellis and ARI) is now in its third
year and will be held at the Scottish
Natural Heritage Offices at Battleby,
near Perth.  

This newsletter is also available in
large print, braille or on audio tape
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Become a ‘Friend of the Federation’
Your donation will help strengthen our work
across the UK and in return you will receive
our newsletter and annual review. 
Remember: if you pay income tax we can
claim back 28% tax on your donation.  

YES I'll become a Friend. I'll give (please tick box):  

£10 £15 £25 £50 £100 £ other 

I enclose a cheque payable to FCFCG.

I give permission for FCFCG to reclaim tax on my
donation (please tick box)

Date 

Signature 

Mr/Mrs/Miss/Ms 

Address 

Postcode 
Please return to FCFCG Head Office at:

The GreenHouse, Hereford Street, Bristol BS3 4NA

Head Office

The GreenHouse
Hereford Street 

Bristol  BS3 4NA

Tel: 0117 923 1800
Fax: 0117 923 1900

admin@
farmgarden.org.uk

www.
farmgarden.org.uk

Scotland:

0131 623 7058

Wales, Midlands 

& West:

0117 923 1800

London & East:

0207 485 5001

North:

0191 263 5125

Northern Ireland:

01207 562 317

FCFCG would like to thank our funders, which include:

✂

Website improvements

The Federation’s website is
undergoing a major redevelopment.
The aim is to increase accessibility
levels in line with the latest
standards, make the site even
more user-friendly and increase
the range of information we
provide. Check out the site at
www.farmgarden.org.uk
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The urgent need to house people made
homeless by bombing raids during World

War II led to the creation of Hartcliffe, Withywood
and Highridge, a series of sprawling housing
estates in Bristol. 

They were inspired by a post-war dream of modern
living, but the dream turned sour as residents found
themselves trapped in an isolated area with few
local facilities. By the time recession hit in the late
1980s, the estates were blighted by high
unemployment, health problems and social issues. 

Thankfully, many residents understood the
connection between these problems and their local
environment. This self-knowledge led to the creation
in 1990 of the Hartcliffe Health and Environment
Action Group. 

Healthy eating was put at the top of the group’s
agenda and a food co-op was formed to supply
healthy dry foods at low cost. Later, cooking and
nutrition courses began for parents with children
under two years, after health statistics showed a
high incidence of anaemia and other illnesses in
local children. In time, similar courses and sessions
began for people with diet-related illnesses, to give
them hands-on cooking experience which they could
use to maintain a healthier diet.

Healthy eating

Educating adults is important, but HHEAG also
spreads the word about healthier eating to younger
generations by running a range of childcare and play
activities with a focus on health, well-being and an
appreciation of the local environment.

Cooking and a good diet covers one end of the food
spectrum. To cover the other end, HHEAG has
developed food growing courses, a community
garden and a community market garden, called
Greens, which supplies fresh fruit and vegetables to
both the cooking classes and the food co-op.

A thriving horticultural area has been established,
used by local residents and by the local school as an
outside classroom for Land Studies. The
regeneration of three derelict sites for food growing
has improved the local environment and there is
now a waiting list for allotments whereas previously
only seven out of about 45 were used. 

Community development

Sue Walker, a community development worker with
the group, is keen to stress that all these activities are
very much community initiatives: “The organisation
uses a community development approach in all its
work, encouraging and supporting local residents to

take an active part in their community by working
together to bring about change.

“The organisation is managed by a committee of
local residents who respond to emerging needs
within the population which broadly have a health or
environmental focus.”

Like many groups, lack of funding is a spectre that
can never be fully banished, despite the group’s
impressive reputation: “We believe HHEAG’s longevity
reflects its community roots and the high professional
standards it works to. It has gained an excellent
reputation locally and has been acknowledged
nationally for its work. But this alone does not
secure funding for projects. We do feel that the
investment of time in fundraising is out of balance
with the time we need to actually deliver the project.”

Opportunities to improve

But Sue said the hard work of all those involved
made the struggle worthwhile and created real
dividends for the community. 

“We offer opportunities to improve or learn new
skills, access to healthy, low cost food, increased
understanding of health and environmental issues,
increased social action and a chance to develop new
friendships. Some of our project participants have
used their new skills to gain employment, either in
catering or gardening.

“Others have gained confidence and become active in
the community as volunteers for a variety of
organisations. Improvements in health have led a
number of people to become more physically active
and involved in the community.” 

Contact Details

HHEAG is always happy to show its project to
interested organisations and groups. For more
details contact: 

Hartcliffe Health and Environment Action Group
The Gatehouse Centre, Hareclive Road, 
Hartcliffe, Bristol BS13 9JN

Tel: 0117 946 5285 
Email: sue.walker@hheag.org.uk 

Publicity leaflets titled ‘Dirty weekends in
spring’ or ‘More pears in your back garden

than you can handle?’ might conjure up some
odd images. But in reality, they are a fun way of
advertising regular composting and scrumping
activities, just some of the attractions of the
Waltham Forest Food Hub.

Based in East London, the hub is a partnership
between local groups involved in growing food,
running a community kitchen/café and local recycling. 

One of the principle partners is OrganicLea, a local
allotment project whose core aims include growing
more food growers and creating more local interest
in ‘food grown with integrity’. The other leading local
hub members are Forest Recycling Project and the
Hornbeam Environment Centre - the venue for many
of the hub’s activities. 

Local interest

The hub is a pilot group for the Sustainable
Production in Active Neighbourhoods (SPAN) project,
funded by Defra’s Environmental Action Fund. SPAN
aims to make it simpler for people to grow and eat
healthy, affordable and environmentally-friendly food
produced in their own neighbourhoods. 

A SPAN-supported workshop on local food in March
2006 attracted around 40 local people and
community workers. The workshop demonstrated
that there was already much local activity,
enthusiasm and interest in food issues. Ideas
generated at the event were then developed into a
proposal for a 'local food hub' and the three partner
organisations were keen to work together to make
this a reality, aided by SPAN. 

But what does a food hub mean for local people?
Brian Kelly, a key figure in the hub, knows the
answers: “It allows them to buy quality local organic
produce, learn about food nutrition and food
growing, receive training, run a community café and
much more.”

Fresh food

To get things off the ground, the three groups
started running a weekly organic market stall. This
now pays for itself and has given local growers
somewhere to sell their produce. It also means local
people access to fresh, sustainably-produced food.
In addition, opportunities for work have also been
provided for local residents, with 40 people already
trained in the basics of organic growing. 

There has been a positive response from others
working in the areas of sustainable food and
community activism. This is no surprise when
considering some of the hub’s innovative schemes. 

“One of the most innovative ideas is the Scrumping
Project, which began as an OrganicLea initiative,”
said Brian.  “Surplus fruit is collected from local
residents’ gardens and distributed to people in the
community. Since its launch, the project has saved
and distributed a staggering three tonnes of surplus
fruit.”

Key support

These successes could not have been achieved
without the support of several key organisations. As
well as input from SPAN, the hub has received
funding from the local Sure Start Children’s Centre,
London Borough of Waltham Forest, and Forest
Homes, a local housing association. Strong
relationships with local growers in London and
Eostre, a food co-op in East Anglia which supplies
organic produce, have also played a pivotal role.

It isn’t all plain sailing. Controlling the process so the
hub doesn’t grow too quickly is a challenge and
there are issues about being able to secure enough
volunteer time. But the project remains ambitious
and future plans will consolidate and expand existing
activities. A proposed partnership with London Food
Links and Food Links UK will help enable this. 

“The key focus areas are increasing part-time work
and volunteering opportunities, developing the food
production sites and improving the Hornbeam
Environment Centre as a community resource,” said
Brian.

- Visit the OrganicLea website at:
www.organiclea.org.uk or the SPAN website at
www.spanpartnership.org.uk 

Food Hub Activities

• The Scrumping Project

• Demonstration permaculture growing site

• Weekly organic fruit and vegetable market
with local suppliers

• Weekly organic vegetarian and vegan café

• Organic food training courses

• Workshops and events around local food
issues 

• Consultancy and support encouraging local
food growing

• Development and support of local food
buying groups

Starting as part of the Dig for Victory campaign
during World War II, the school’s farm site has

evolved over the last 25 years, thanks to the hard
graft of both students and staff.

These days it’s a thriving working farm which is
extremely popular with students - nearly 200 of
them take GCSE Rural Science or vocational courses
and there are thriving A-level and GCSE
Environmental Science courses. 

It all makes for a dynamic atmosphere on the farm
site itself, which comprises a Victorian walled garden
with four glasshouses, a polytunnel, classrooms and
a number of animal houses. 

Food production

Food production is a key element of the farm.
Several soft fruit borders and vegetable plots have
been organic for more than 20 years and the
students take great pride in the quality of the farm’s
stock, which includes Tamworth and Saddleback
pigs, Herdwick sheep, Jersey calves and a range of
poultry. 

Food from the farm is now on sale from the school
canteen, thanks in part to TV chef Jamie Oliver’s
drive to improve school meals. It means students
can buy meat products lovingly raised on the farm
and humanely prepared by a local butcher. 

“The farm helps pay for itself through food
production,” said Advanced Skills teacher Martin
Wedgewood, a key member of the farm’s staff
team. “Bronze turkeys reared on the farm are sold
at Christmas, while calves are reared on contract.
Fresh, organic produce is sold throughout the year.”

Local support

There are also strong ties with the local community.
Local farmers provide work placements and loan
equipment when required, while donations have
included £5,000 from Uttoxeter Residents
Association to provide a driveway for disabled
visitors. 

“We could not have developed the farm without
support - both financial and practical - from local
community groups, the NFU, farmers and district
councils,” said Martin. 

The farm is not just for the benefit of Thomas
Alleyne students. Its gates are open to a wide range
of other schools, from nurseries and reception
classes to young people with learning difficulties or
physical disabilities. 

Challenging students

One of the farm’s strengths is its ability to engage
challenging pupils - it can be the only area of the
curriculum in which some students regularly achieve
success. Every year a small number of disruptive
individuals at risk of exclusion are withdrawn from
certain lessons and work on the farm instead. 

“One student came to the school in year 10 after
being excluded from a school for students with
behavioural difficulties,” said Martin.  “He
progressed really well and was predicted several
GCSE’s above level C. Then changes in his
circumstances meant he suffered setbacks to the
point when he was nearly excluded again. 

“We struck a deal which meant that if he could
behave on a reduced timetable one day a week he
could spend the day supporting the farm manager
on the farm. He managed to complete year 11 and is
now predicted good GCSE grades.”

Fresh generations of students will also benefit from
the farm, which always has its eye on the future. It
recently achieved charitable status and is now
raising money to construct a state of the art animal
house and improve disabled access. Nothing, it
seems, stands still for long at Thomas Alleyne’s High
School farm. 

Outstanding Practice

After a recent Ofsted inspection, particular praise
was reserved for the school farm. Ofsted said:

• “The farm provides excellent opportunities
for students' personal development”

• “The animals are extremely well cared for
and are therefore very sociable”

• “The importance of the school farm extends
beyond the bounds of the curriculum. It
provides an opportunity outside lessons for
those who wish to work in agriculture and
horticulture, or even veterinary science”

• “Students from a local special school …very
much enjoy their visits to the farm”

Food, glorious food!

A selection of case studies sharing the achievements of members of the Federation of City Farms and Community Gardens

From plot to plate
Hartcliffe Health and Environment Action Group (HHEAG) 

Fancy a dirty weekend?
Waltham Forest Food Hub

School farm is top class
Thomas Alleyne’s High School Farm, Uttoxeter


