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Bee warned..........

cross the United States, and in some parts
Aof Australia, Brazil, Canada, India and

Europe, beekeepers have been reporting
worrying losses of bees. Honey bees, highly val-
ued for the honey and wax they produce but also
because they pollinate many of the fruit, vegetable
and nut crops we reply upon for food, have been
under stress over the past 35 years due to pesti-
cide use, Varroa mites, urbanisation and beekeep-
ers retiring or going out of business. From 1971 -
2006, for example, half of the bee colonies in the
U.S. gradually vanished, but from late 2006 and
into 2007, many beekeepers have noticed an
increased decline in their colonies, with some
reporting a loss of up to 90% of
their hives (though 50-75% is
a more commonly cited fig-
ure).

The current dramatic decline
in honey bee numbers has
become referred to as Colony
Collapse Disorder (CCD) and
no one knows what exactly is
causing it. Defra, the
Department for Environment,
Food and Rural Affairs in the
UK, defines CCD as 'the total
collapse of bee colonies, with 2
a complete absence of bees or only a few remain-
ing in the hive'. So far, there have been no cases
of CCD reported in the UK, though beekeepers in
European countries including Italy, Poland, Spain,
Greece and Portugal have reported incidences of
CCD.

Although the cause of CCD is still unknown, some
scientists and experts suggest that it could be trig-
gered by factors such as pesticide use, anti-biotic
use in beekeeping, genetically modified (GM)
crops, disease and emissions from devices like
mobile phones. Neonicotinoid insecticides, an arti-
ficial form of nicotine that are toxic to insects at
very low concentrations, are thought to be a pesti-
cide particularly harmful to honey bees. Studies
suggest that neonicotinoids inhibit a honey bee's
honing and foraging abilities and that they can also

impair the bee's flight and communication activi-
ties. Neonicotinoid use has been restricted in
France due to the harmful effects they're thought
to have on honey bees, but are still commonly
used in the U.S. They are also used in the UK for
crops such as oil seed rape, which bees are
known to forage for pollen.

With CCD, bees seem to vanish into thin air.
Beekeepers have returned to their hives after win-
ter to find their bees have gone - but strangely, no
dead bees have been found near the hives. Also,
in empty hives thought to be afflicted with CCD, no
pests or other healthy bees have come to raid the

hive for honey as
would usually hap-
pen.

While the causes of
CCD remain a mys-
tery, what is not so
unclear is the devas-
. tating effect this
could have on crops
across the world. It
could put thousands
of farmers' liveli-
hoods in jeopardy,
and could put a
severe strain on food supply. Although there are
other types of pollinating creatures, including birds
and other types of bees and flying insects, honey
bees are responsible for pollinating a great propor-
tion of fruits, vegetables and nuts. And in large
scale farming, the lack of honey bees to pollinate
crops could mean a serious decline in the avail-
ability of nutrient-giving fresh produce.

Albert Einstein is said to have observed "if the bee
disappears from the surface of the earth, man
would have no more than four years to live. No
more bees, no more pollination, no more plants, no
more animals, no more man." It may sound a bit
overly dramatic but if all the honey bees did disap-
pear, there would be massive implications for the
beauty of the countryside, the state of the global
economy and, ultimately, the food we eat.



partnership news

Partnership. With summer upon us and the weather warming up, thoughts turn to heading outdoors, and to

I I ello and welcome to the summer issue of City Food News, the newsletter of the Brighton & Hove Food

outdoor dining. Shopping for picnic or BBQ supplies at the supermarket can be tricky for the environmental-
ly-minded consumer. This issue takes a look at what supermarkets in Brighton are doing to improve their environ-
mental performance and decrease their ecological footprint. Turn to pages 4 and 5 to find out what you can expect

from the supermarket nearest you...

Also in this issue we report on local and national food-related news and on a local campaign to make Brighton a
plastic bag-free city. Read on for feedback from two Good Food Grant funded projects and other examples of

great food work going on around the city. And finally, turn
and farmers' market.

to the back page for a list of upcoming events, courses

In the meantime, please read on for a quick update on the Food Partnership...

Food Partnership news
The Food Partnership is planning a significant expan-

in collaboration with the Schools Food Advisor. It's
hoped that the information gained will help to focus

sion. Despite limited capacity in the past few years, -
we have accomplished some pretty major achieve-
ments. The launch of the food strategy and action
plan for the city, Spade to Spoon: Making the
Connections, means that we will be working with
other organisations from diverse sectors across the
city to create a better food system for Brighton and
Hove.

The Food Partnership will play a co-ordinating role in
achieving the local food work targets in the action
plan. In order to strengthen our capacity to do this,
we are exploring the opportunity to bring together the P
food workers in the city under the banner of the Food
Partnership to create a 'food centre' from which a
large proportion of the city's food work will be delivered.
Through the 'food centre’, the Food Partnership will
have the capacity, experience and skills to deliver work
that promotes and supports a healthy, local, environ-
mentally sustainable food system for all city residents.
Watch this space for developments...

BIG THANKS TO...
the Open House pub which held two farmers' mar-
kets/ street parties in May to tie in with the Brighton
Festival and to celebrate local produce. Both were a
great success, in particular the first market which fell
on a lovely, sunny day. The events combined a farm-
ers' market element with a street party, with local pro-
duce for sale, the ever-popular smoothie bike, a BBQ
from Brighton Sausage Co, and lots of music.

The Open House very kindly collected donations on
the day from punters and stallholders to raise money
for the Food Partnership which came to just over
£100. Many thanks to the Open House and to
Frances Pollitzer, who organised the events!

The Open House is located at 146 Ditchling Rise in
Brighton.

School Food Action Group news
An audit of all the food work currently happening in B&H
schools is being carried out by the Healthy School team

: ---1 future
Calling all allotment holders - the work.
Matchmaking Scheme continues Results

The Food Partnership’s matchmaking service are due

builds on it's first successful year, linking allotment | 1, 1o
growers and food projects throughout the City. If | ~;jated

you have some extra veggies growing in your into a

allotment (even if it's just loads of chard or car- | ;saple
rots) we'd love to hear from you. Additionally, if 1} {5 mat

you work with a food project (community café, by the

cookery group, lunch club, etc) and you'd like to | o4 of

receive some delicious locally grown produce this
lease get in touch. Contact Ann for more info or | o)
to donate produce (01273 766650). term.

Plans are well under way to hold a Children's Food
Festival on the weekend of 8th/9th September, as part
of the Brighton and Hove Food Festival which runs
throughout September. It's hoped to have cookery
workshops and lots of foodie activities in the library
square and pavilion gardens. Watch out for further infor-
mation.

A local cookery 'celebrity' is taking an interest in improv-
ing school meals in Brighton & Hove and is lending her
expertise by suggesting new recipes and by holding a
tasting session for parents and children in July. Watch
out for coverage in the local press.

Looking further ahead, there are plans to hold a 'Big
Breakfast Week' involving school children and adults
too. The idea is to get as many people as possible to
start eating breakfast on a daily basis, and the week will
be in late January 2008.

SFAG is a sub-group of the Food Partnership and works
to develop, support and facilitate multi-agency healthy
eating initiatives in Brighton and Hove schools and
encourage schools to use local produce wherever they
can. The group is chaired by Lesley Potter, the city's
School Food Advisor.

To learn more about SFAG or to receive its termly
newsletter, Eat: good food matters in your school,
please contact Lesley Potter on 01273 545408 or email
lesley.potter @bhcpct.nhs.uk.



food news

Local News

Special visit to Hankham Organics

The Brighton & Hove Food Partnership and BHOGG
(Brighton & Hove Organic Gardening Group) have
joined forces to arrange a special trip to Hankham
Organics, a local farm which runs a successful organic
box delivery scheme. They have the biggest glasshouse
in East Sussex covering a staggering 1.5 acres and a
huge diversity of crops indoors and outdoors. The visit
will include a tour of the farm and where you will be
able to see examples of organic gardening in action,
including companion planting and use of beneficial
pests. The visit will be on Saturday the 1st September.
The visit is free of charge, though there will be a charge
of £4 per person to contribute towards the cost of hiring
a minibus. Places are very limited so if you are interest-
ed in going or would like more info contact Ann on
01273 766650 or info@bhfood.org.uk.

Mind, Exercise, Nutrition...Do it!

The MEND programme is a free, fun programme for
obese or overweight children (aged 7-13) to become fit-
ter, happier and healthier. It is not a diet, it's about pro-
viding participants with the knowledge to lose weight
naturally and build a foundation for healthy living for life.
Each course involves the children and their families and
consists of 18 two-hour sessions over nine weeks.
Brighton and Hove are running a series of programmes
at various locations over the next few years. For further
details and to register your interest in the programme,
contact Jannette Smith on 01273 545407, emalil jan-
nette.smith@bhcpct.nhs.uk or speak to your school
nurse. For more details of the MEND programme visit
www.mendprogramme.org.

Allotment upt ake

There has been a huge surge in interest in allotment
gardening over the past few months, with over 450
applications submitted since the beginning of March.

Many waiting lists have been closed due to such high
demand, but some sites do have openings. It is excel-
lent to see so many residents eager to get outside, get
their hands dirty and grow some food! To find out which
sites have available plots, please visit the allotment
pages on the city council's website, www.brighton-
hove.gov.uk.

School meals Momma Cherri style

Local celebrity chef, Momma Cherri, held a tasting ses-
sion on the 9th of July to test out some of her recipes
that have recently been approved for inclusion in
Scolarest school meals. Momma Cherri has adapted
her recipes to cut salt, sugar and fat but maintain their
delicious flavour. Although all recipes have been
approved by the guys at the top, she wanted to be sure
they would be approved by her most important cus-
tomers - the kids! Seems like everything went down ok -
there wasn’'t a crumb left at the end of the session.

Watch this sp ace...

The Brighton & Hove Food Partnership is planning a
couple of farm walks in association with Healthwalks, a
local initiative which encourages people to get outside,
exercise and explore Brighton's surrounding country-
side. The walks, which will take place over the summer,
will be a chance to meet new people, find out more
about Healthwalks and visit some of the farmland on
the outskirts of town. Please contact Ann on 01273
766650 or info@bhfood.org.uk for more details.

The Food Partnership will also be hosting a food debate
as a part of the city’s Food and Drink Festival in
September after last year’s successful event. The event
will include an update on the Food Partnership’s work
as well as lively discussion and debate from expert
speakers on a current big issue effecting consumers,
the environment and developing countries. Date, speak-
ers and theme to be announced soon, so watch this
space!

National news

Healthy eating in the UK is on the rise

Family Food 2005-06, a report recently published by
DEFRA, analyses household food and drink purchases,
expenditure, and energy and nutrient intakes per per-
son in the UK. Their findings show increasing trends
towards healthy eating. For example, quantities of fruit
and vegetables (excluding potatoes) purchased for the
household were 7.7% higher in 2005-06, the largest
rise in the last twenty years. In particular, quantities of
fruit (including pure fruit juice) purchased were up by
more than 10% in 2005-06. Eating out purchases of
fruit are also on an upward trend. In addition, quantities
of confectionery purchased for the household fell by
6.1% in 2005-06, following small rises in recent years.
To read the report free of charge visit
www.statistics.defra.gov.uk/esg/publications/efs/2006/de
fault.asp.

Carbon conscious...

The government is to help develop carbon labelling
standards to aid consumers in making more environ-
mentally-minded choices about the food they buy. Many
consumers are under the impression that air freighted
produce is always more environmentally damaging, but
vegetables grown in heated greenhouses in Britain
could have a larger carbon footprint than vegetables
grown in Africa and imported by air. lan Pearson, the
environment minister, will work with the Carbon Trust
and BSI British Standards to develop a benchmark for
measurements over the next 18 months, that will allow
businesses to calculate the impact of their goods in a
reliable, consistent way and label them accordingly.




just how green are our

supermarket s?

Supermarkets are falling over themselves in their attempts to tackle climate change by 'going green'.
Many have released pledges, plans and schemes to demonstrate their green credentials and make
their businesses better for the environment. In an effort to reduce their ecological footprint, they are tak-
ing steps to cut energy use and minimise waste and excess food packaging. Given that supermarkets
command 88% of the food market, it is good to hear that they are taking a serious interest in improving
their social and environmental performance. But does the rhetoric stack up?

Ann Baldridge looks at how five supermarkets have pledged to be greener, and examines how well they
are doing, as measured in last years National Consumer Council's 'Greening Supermarkets' report.
They all have some way to go if they're going to get better marks in this year's report!

What are they pledging?

Asda has made a big commitment to reducing its envi-
ronmental impact. They have pledged:

to send zero waste to landfill by 2010

to cut packaging by 20% before the end of 2007.
to promote the use of reusable bags.

to make healthy eating easier,

to continue to demand high ethical and
environmental standards from their growers and
producers,

to reduce pesticides use on fresh produce

to reduce packaging and

promoting recycling.

and they have committed to banning certain
endangered species of fish.

s sss¢s
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In January this year Marks & Spencer launched 'Plan
A', its £200m 'eco-plan’ which sets a number of targets
for the company. It will work to combat climate
change, reduce waste, safeguard natural resources,
source more British produce, trade ethically and build
a healthier nation. As a part of Plan A, M&S are
encouraging customers to use a 'bag for life' and are
improving their food packaging materials.

Sainsbury's has made several pledges to help them
become a more ethical retailer and to reduce their
environmental impact. Their newly revised corporate
responsibility policy is based around five pillars:

the best for food and health

respect for the environment

sourcing with integrity

making a positive difference to our community

a great place to work

s sss¢s

They have been working on introducing compostable
packing and promoting reusable shopping bags. They
have also pledged to increase the amount of organic
produced sourced from the UK and claim to stock the
widest range of Marine Stewardship Council (MSC)
approved fish.

Tesco has issued new pledges to reduce their ecologi-
cal footprint. Their climate change campaign and new

20-point plan outline ways in which they will cut their
carbon emissions and help customers to make
informed choices They will begin by ‘carbon labelling'
all their 70,000 products and have begun putting stick-
ers on air-freighted produce. They aim to reduce this
type of produce to 1%, giving preference to developing
countries. Tesco has other 'green’ initiatives such as
rewarding club card holders with green points when
they do something good for the environment, such as
reusing a plastic bag.

Waitrose makes several efforts to uphold a strong
environmental performance and promote sustainable
farming and animal welfare. They are also taking steps
to reduce plastic bags by promoting reusable 'bags for
life'. They support British farmers, and have introduced
a range of seasonal, regional fresh produce. They also
work closely with the MSC to supply fish from sustain-
able stocks. Waitrose encourages its customers to visit

Regional produce range at the Brighton Waitrose

the store on bicycle or by foot, and some branches
even provide bike trailers for customers to transport
their groceries in a bid to reduce the number of cars on
the road making short journeys.



Greening Supermarket s

Last year’s National Consumer Council
report, Greening Supermarkets, examined
the environmental performance of the top
eight supermarkets, with a view to empower-
ing them to make green shopping easier for
consumers. It used a checklist of four envi-
ronmental indicators:

w  Food transport , looking at the availabil-
ity and promotion of seasonal food

w Waste, looking at recycled content of
certain packaging and attempts to reduce
carrier bag use or promote reusable bags

w Nature, looking at availability of sustain-
ably sourced fish (including those with
Marine Stewardship Council - MSC - certifi-
cation) and tree-derived products with
Forestry Stewardship Council (FSC) certifica-
tion or high recycled content

w Sustainable farmin g, looking at the
availability of organic food choices and
whether the retailer has a pesticide strategy
or 'low chemical' options

Supermarkerts were scored against these
criteria and given a report card-style score,
ranging from the elusive A to the shameful E.
In addition to the supermarkets reported
here, the NCC also looked at the Co-op (D),
Morrisons and Somerfield (each scoring the
lowest mark, an E). None of the supermar-
kets achieved an A. The chart to the right
summarises how our five fared.

It will be interesting to see how the super-
markets fare in this year’s report. Watch this
space to find out if they have improved on
last year's marks. Visit www.ncc.org.uk for
more information.

As the old saying goes, 'the road to success
is paved with good intentions'. Supermarkets
claim that they offer consumers 'choices', but
more action is needed if consumers are to

be truly empowered to make 'green' choices.

Asda - overall score: D

Doing well : Had highest
proportion of seasonal UK veg
(69%) and doing most to
promote UK produce.

Could do better : Poor
communication about recycled
content of packaging and toilet|
roll; limited range of organic
produce and sustainbly
sourced fish.

M&S - overall score: C

Doing well : Sources all fish
from sustainable stocks and
provides info on this for
customers; decent range of
organic produce.

Could do better : do more to
promote seasonal UK foods —
was more likely to have
airfreighted fruit and promote
exotic and non-seasonal
vegetables.

Sainsbury's - overall score: C

Doing well : widest range of
MSC fish and some
information; highest range of
organic options surveyed;
reasonable communication of
policy on responsible pesticide
use.

Could do better : Little
information on seasonality
available in-store, and could
stock more seasonal UK
produce; no incentives to
reduce plastic carrier bag use
other than ‘bags for life’.

Tesco: overall score: D

Doing well : Larger stores had
reasonably good selection of
organic food; did well to
promote ‘bags for life’ at
checkout; some paper
products (kitchen roll) clearly
stated recycled content.

Could do better : Very low
amount of FSC certified wood
products (such as wooden
kitchenware); could source
more UK seasonal produce;
low availability of MSC fish.

Waitrose: overall score: B

Doing well : All wooden
kitchenware FSC certified;
good amount of organic
options and range of LEAF
(low pesticide) produce; good
range of MSC fish and info
available about fish and
sustainability.

Could do better : source more
in-season UK produce and
provide information about
seasonality; highest number of]
fruits likely to have been
airfreighted; no incentives to
reduce plastic bag use except
availability of ‘bags for life’.

Supermarkets, with their massive hold on the food market, in collaboration with food manufacturers, must use their
influence to make major changes to how food is produced, transported, consumed and disposed of. And we as
consumers also have a big role to play, along with Goverment, but we look particularly to the supermarkets to take
a lead here. After all, here in Brighton we are lucky, we have more choices than many when we shop. Farmers'
markets, box schemes, alternative wholefood shops, street markets and direct buy schemes are growing in popu-
larity, and as oil prices skyrocket, the big business supermarket model may just not cut it.



brighton stuff

Just say no...to plastic bags

In May 2007, Modbury in Devon became the first town
in the UK to stop issuing plastic shopping bags. Every
trader joined together in this campaign, and since 1st
May not a single plastic shopping bag has been avail-
able in the town. Shoppers were encouraged to bring
their own shopping bags, or alternatively to buy the
reusable or environmentally friendly carrier bags offered
in shops.

Chloé Hanks, a Brighton resident was inspired by the
Devon town and has set up www.plasticbagfree-
brighton.co.uk to encourage Brighton & Hove shoppers
to use and re-use environmentally friendly shopping
bags and to encourage all shops and traders to supply
plastic bag alternatives.

In an attempt to significantly reduce household waste,
www.plasticbagfreebrighton.co.uk gives details of suppli-
ers of plastic bag alternatives (wholesale and retail),
facts and figures about the detrimental effects plastic
bags are having on the environment, news about the
campaign's progress and a downloads section with
items to print off, email or display to help spread the
word about Brighton & Hove becoming plastic bag free.

Turtle mistaking a plastic bag for food.

Chloe is a graphic designer and is happy to offer her
services, free of charge, for local companies to get their
logos onto environmentally-sound bags. She believes
that each of us, with minimal effort can make a signifi-
cant change whilst demonstrating individual and com-
munity responsibility toward the environment around
us.She is keen to highlight the problem that plastic and
bags in particular are causing within our local and global
environment, create a campaign and let it gather
momentum.

This is a community campaign to bring together every-
one who wants to make Brighton plastic bag free. The
campaigners are approaching traders, trading bodies,
supermarkets, local councillors and MP's, and environ-
mental bodies but they need lots of support. If you can
help, please email info@plasticbhagfreebrighton.co.uk.

FaB - Food and Behaviour

Eating is
something
we all have
to do whether
we are at
school, at
work, in a
homeless
hostel or
even in
prison. There
is much talk,
policy making
and strategic
thinking con-
cerning the
populations'
diet related
health prob-
lems and 'the
obesity time-

bomb’, yet lit- Nutritionist Helen Sandwell preparing food
tle discussion

is had at policy level concerning the growing body of
evidence demonstrating the link between diet and
mental health - even though mental health problems
affect more than 25 per cent of all people at some
point in their lives.

The contribution food makes to those who are living at
the margins of society is enormous - negatively, the
inability to access a good diet through lack of knowl-
edge, skills, time or money can contribute to both poor
physical and mental health and exacerbate existing
problems. Positively, food brings people together, and
learning even just a little more about how it affects our
minds and bodies allows disempowered individuals the
ability to take a little more control over their lives.

Food Matters, a Brighton-based not for profit organisa-
tion recently ran two pilot programmes (FaB - Food
and Behaviour) working with ex-offenders on drug
rehabilitation programmes that introduced food, diet
and mental health issues through workshops, sessions
looking at nutrition and diet, food choices and food
shopping, cooking and kitchen skills training etc. The
overarching aim of the project is to engender behav-
ioural change over time through a programme of train-
ing and support.

With the clear success of the pilots Food Matters is
now working to develop a training programme for
range of professionals working with vulnerable commu-
nities in order to embed the principles of how a well
balanced diet positively affects mental health and well-
being.

For more information contact Victoria Williams at Food
Matters on 01273 505117 or email victoria@foodmat-
ters.org.



good food grant s

Last September, the Food Partnership launched the Good Food Small Grants scheme, a new grants
programme for food projects in Brighton and Hove. The grants were awarded to 24 projects in communi-
ties in schools across the city to support healthy eating activities and projects that promote food growing
and sustainable food systems. Here we report back on two healthy eating activities awarded funding

under the Good Food Small Grants Scheme.

Craven Vale Healthy Food Event
Karen Yeo from the Community Food Project writes
about a Healthy Food Event in Craven Vale

On Wednesday 16th May the first of two Healthy Food
Events was held at The Shed, Craven Vale. Volunteer
Karen Yeo from the Community Food Project was joined
by Jannette Smith (Community Nutritionist), Theresa
Pruvost (Working Links), Ryan Edwards (Active 4 Life),
Tracy Whittle (The Carers' Centre) and Sue Hes
(Community Development Worker for Queen's Park and
Craven Vale) to stage the healthy event.

All those who attended the event made positive com-
ments, and it was heartening to receive such com-
ments; a Craven Vale resident said 'The atmosphere
was charming, friendly and welcoming. My best wishes
for the future." All in all we had an enjoyable and fruitful
day!

If you live in the Craven Vale area and are interested in
being part of a Food Interest Group, please contact Sue
Hes from Trust for Developing Communities on 01273
232220 suehes@trustdevcom.org.uk.

The day offered free tastes of
healthy treats such as tasty
cheesy carrot squares (baked
by the Community Food Project)
and delicious watercress soup
(supplied by the Care Co-ops
20/20 Café). Laminated recipes
were given out to attendees
along with a selection of other
simple, healthy recipes. These
proved very popular - all those
who filled in an evaluation said
they intended to try out the
recipes at home. Leaflets giving
nutritional advice and other
healthy living practices were
also available and visitors had
the opportunity to sign up to a
weight management and exer-
cise group currently being to set

Healthy Curry T ake Away
Workshop

Impact Initiatives 50+
Community Development
Worker Cathy Gaunt reports on
a Healthy Curry Day for older
people.

On 20th April, as a part of a
series of healthy living activities
for older people organised by
Impact Initiatives, Sloane Court
in Brighton opened its tiny
kitchen to the Community Food
Project and its volunteers. The
limited space did not stop them
producing enough food for a
delicious and healthy curry
lunch for 13 people and take-
away curry for everyone. The

up.

Everyone who attended was given a free raffle ticket
with the opportunity to win one of two mixed salad and
vegetable boxes with a hand blender. The winners were
very pleased with their prizes!

One of the unexpected benefits of the event was that
people enjoyed the chance to come together as a com-
munity and just chat, meet neighbours and share ideas.
Questions on the evaluation sheet for the day included
‘what did you enjoy most?', to which many replied 'the
company and the chat'.

Local residents have long identified lack of access to
fresh produce as an issue. In response, Sue Hes would
like to develop a local Food Interest Group to explore
the feasibility of establishing a local food co-operative,
such as those which successfully operate on the Bristol
Estate and Manor Farm.

participants from sheltered
housing schemes ranged in age from 60 to 89 years
and were won over by the enthusiasm and gentle
encouragement from the Community Food Project vol-
unteers. There was much laughter and discussion
prompted by some of the novel ingredients that were
used. The group shared memories of their childhood
experiences of food and remembered favourite dishes
while they helped prepared the meal.

The event was an opportunity for some participants to
try out new ingredients and raise awareness of food
from other cultures. The session also raised the issue of
the difficulties of buying and cooking for one, accessing
fresh ingredients and what it means to eat healthily. It
was a good social occasion too and the group has
requested an Italian lunch for next time.

For details about upcoming events please contact Cathy
Gaunt at cathy.gaunt@impact-initiatives.org.uk or on on
01273 676426.



courses & event s

EVENTS

Brighton Sunny Day - Saturday 22 July, Brighton
Marina, 12:00 - 6:00pm. Brighton Sunny Day is an after-
noon of free entertainment, advice and information on all
aspects of renewable energy, sustainable living, home
energy efficiency, green and eco lifestyle.

Brighton Peace Picnic - Saturday 22 July, Hove Lawns
by the Peace Statue, 12:00 - 7:00pm. A day to celebrate
peace and environmental sustainability in Brighton &
Hove. There will be lots of stalls, activities, music, heal-
ing areas, workshops and a cafe.

Public meeting - Brighton & Hove T ransition T own?
Wednesday 25 July, 7:00 - 10:00pm. Brighthelm Centre.
A meeting to discuss how Brighton & Hove could
address the problem of peak oil and decrease our
dependency on oil.

COURSES

Fruit Tree Grafting - A half-day course, Saturday 4
August 2007. Learn how to propagate fruit trees by
grafting on this half-day practical course.

Practical Permaculture Gardening - A two-day course,
11-12 August 2007. This course explores how permacul-
ture principles can be applied to create beautiful, pro-
ductive and wildlife-friendly gardens.

Building Sust ainable Communities - A Permaculture
Design Course - January - May 2008. This course
looks at eco-systems designed for working and living
collaboratively with other people whilst caring for the
earth. Details to be confirmed.

For information about these courses please visit
www.brightonpermaculture.co.uk or email

Some event s to look out for

Vl | .......
H:r;[ktr?am The Food Partnership and Healthwalks are organising
Organics - walks to explore some of the farmland surrounding
Saturday 1 Brighton and Hove. Dates to be confirmed. Contact
September Ann for more information or to express an interest.
2007, 10:00 - | The Food Partnership will be holding a food debate as
1:30. a part of the city’s Food and Drink Festival in
BHOGG and September. More details coming soon!

the Food Check the Food Partnership’s website,

Partnership

have teamed
up to arrange
a special visit

British Food Fortnight

to this lovely start and begin planning an event to celebrate British
organic farm food in your school or community!

in East For ideas and inspriation visit www.britishfoodfort-
Sussex. night.co.uk.

Places are

www.bhfood.org.uk for updates on these events.

is coming soon, it runs from
22nd September - 7th October this year. Get a head

enquiries@brightonpermaculture.co.uk.

MEND: Underst anding and managing
child obesity - A free one day training
course, Thursday 6th September,
Prestamex House, 171- 173 Preston
Road, Brighton. Please contact Steve
Ring on 01273 545406 for more informa-
tion or to book your place go to
www.healthpromotiontraining.net. See
also www.mendprogramme.org.

Care Co-op s OCN Nutrition Courses

v Food and Mood: Wednesday 12th, 19th
& 26th September, 3rd October, 10:00 -
2:00.

v Nutrition for Life: Wednesday 14th,
21st, 28th November & 5th December,
10:00 - 2:00.

very limited so

please book soon. Priority to members of both organisa-
tions. £4 to help cover costs of minibus hire. Please con-
tact Ann on 01273 766650 or info@bhfood.org.uk for
more information or to book a place.

farmers’ markets

These courses are free to anyone with
mental health or learning difficulties, substance mis-
users, unemployed people, refugees or young people
aged 16-25. If you know anyone who may be interested
in these courses or would like more information please
contact Mel Taylor on 01273 688180 or email mel.tay-
lor@careco-ops.org.uk

3rd Saturday of the month, 1 1:00 - 4:00: Fair T rade
and Farmers' Market , Friends Meeting House, Ship
Street, Brighton. An array of local produce and fair-trade
crafts, clothing, jewelery and more.
www.lovethatstuff.co.uk. Next dates: 21 July, 18 August
and 15 September.

4th Saturday of the month, 10:00 - 3:00: George

Street farmers' market , George Street, Hove.

Brighton'’s first FARMA (the National Farmers’ Retail and
Markets Association) certified farmers’ market.
Certifications means that all produce is sourced locally, in
this case within 50 miles, stallholders must have direct
involvement in production, and all primary produce on

sale must be grown or raised by the stallholder. Next
dates: 23 June, 28 July and 25 August.

1st Sunday of the month, 10:00 - 3:00: Brighton &

Hove Farmers’ Market, Ralli Hall, Denmark Villas, Hove
(near Hove Station). The winner of the Sussex Food and
Drink Award for Best Sussex Farmers’ Market. Next
dates: 5 August, 2 September,

1st Saturday of the month, 9:00 - 1:00: Lewes

Farmers’ Market, Lewes Pedestrian Precinct. One of the
country’s first farmers’ markets. Large number of stalls
with a diverse range of Sussex produce. Next dates: 4
August, 1 September.



