
Meat Free Monday
The first of our adult learning courses started with 
a brilliant meat free Monday. For the full story 
read Melvin's blog.

Growing and campaigning for local food. This 
is our November 2012 bulletin. Do forward to 
a friend.  To subscribe email 
incredibletodnewsletter+subscribe@googlegro
ups.com
Any queries about the newsletter: 
pennya@fsmail.net
(Archive of past newsletters here)

The newsletter is meant to be read online. You 
are welcome to read offline, but links won't  
work without internet connection.

Kid's Fest and Valley of Lights in 
Todmorden.

What happened in November? 
Last Saturday was the busy, buzzy Kid's Fest 
in Todmorden Town Hall. 
Then the Valley of Lights parade wove through 
the town centre, with entertainment and food 
and fireworks. Not an Incredible Edible 
Todmorden event, but certainly very incredible 
and fantastic. If you missed it, there's still time 
to catch it as it moves down the valley to 
Hebden Bridge and Mytholmroyd.
This month our series of learning for adults 
started. See this page for link to more details.
There's been a lovely gift from TEG for our 
incredible growing beds in the town centre and 
at Ferney Lee. To find our more about TEG 
and their gift, see page 2 and 3
Page 4 – listen to inspiring words and watch a 
great film.
And finally, see page 5 for Helena's incredibly 
festive recipe for beetroot and chocolate 
mincemeat. 
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Preparing the town centre beds for winter. Read the full story in Jenny's  blog......the first week the beds were 
covered in manure, read  here and then the next week, it was TEG compost, read here.

More information about TEG here. In May, Nick wrote about a visit he and Mary made to TEG. Read it 
here, 

Read here about the new compostable tableware, which starts on our table, goes to TEG and is 
made into compost – a neat table to food cycle. We used it at the Kids Fest.

The muck came from lots of bags of kitchen waste collected from people in Calderdale each week 
and mixed with green waste to create lovely rich compost by the clever people at TEG.

  

TEG Compost ready and waiting 
Jenny with Jack, the farmer who delivered 
the compost

Muck and Magic for Todmorden

Peter spreading manure at the college 
beds

Binbags full of Vegware ready to be 
composted

Ira is amazed to hear his plate is 
compostable

Barrowing the TEG compost
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From Estelle's blog. Read it all here.
Mad dogs and camera women go out in the 
midday rain. It was pouring down today 
when I called in at Ferney Lee Care Home 
today. The incredible volunteers work here 
every Monday rain or shine, now that is 
dedication. 

Volunteers wanted  Come spring more 
volunteers will be needed at Ferney Lee, so if 
you  fancy helping growing at Ferney Lee care 
home this may be for you.

If you are someone who likes to get stuck in to 
more heavy work and don’t mind mud and 
muck you don’t need to wait, there is work for 
you now. Just email John on 
jm.stewart47@btinternet.com Planting up in the greenhouse

Ferney Lee really is incredible 

and one bed is filled.....

Jack brings TEG compost to Ferney Lee

The TEG compost is going down.

We took a delivery of a lovely heap of steaming compost, courtesy of TEG and kindly 
delivered by Jack, a local farmer. Despite the rain, we worked hard wheelbarrowing it, filling 
up our vegetable beds in the garden and greenhouse.

 And TEG compost for Ferney Lee, too

Filling a barrow or three
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The Peas & Love Revolution: Mary Clear, 
TEDx Huddersfield From Adam's blog.

The Todmorden vortex had well and truly sucked me in, and 
subsequently had spat me out onto the A646 heading to 
Huddersfield. Alongside me was the ever exuberant Mary Clear; 
who was the reason for this adventure into ‘ideas worth spreading’ – 
The inaugural TEDX Huddersfield event was starting with a 
spreadable idea true to the ‘Pennine Punk’ theme of the evening… 
Incredible Edible Todmorden!

Read the rest of Adam's blog about Mary's TEDX talk here. Mary's 
talk was the first of the evening, at Huddersfield's first ever TEDX 
event. Scroll down in Adam's blog and listen to Mary's inspirational 
talk.

Cohabitat Gathering 2012 Poland with Mary
This event in Poland is incredible and this year Mary spent two days there talking about IET 
and sharing ideas at workshops, this film made at the time is great and I personally love the 
finale. From Estelle's blog. Click here to read the blog and watch the film.

Listen to Mary's TEDX talk

Pam's interview for Storytelling lab 2012
Pam presented Incredible Edible at the London Transmedia Fest 2012: Storytelling Lab Day 26th 
October 2012 
In the 10th edition of Ogilvy & Mather UK Lab Day, we focussed on the emergent trend of 
transmedia storytelling; bringing together inspirational speakers and exhibitors from across the 
industry.
To listen to the interview that Pam gave explaining IET click here to go to Estelle's blog.

On the London Transmedia website it says:

One of the biggest highlights of the Festival from an SME perspective though was Pam 
Warhurst, founder of Incredible Edible. Her inspiring keynote on how local food 
production had driven behaviour change in the community of Todmorden challenged, 
raised eyebrows and demonstrated the power of collective action.
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That's it for now. Do stay in touch. Email us at estelle@incredible-edible-
todmorden.co.uk or phone on 01706 815407. We'll be back with our next edition at  
the end of December.

You will need:
500g Sultanas
500g Raisins
500g Currants
500g Dried Apricots (I use these instead of candied peel, which I hate! You could replace 150g 
of apricots with candied peel if you like!)
750g Soft brown sugar
150 g Glacé Cherries
Zest and juice from 2 lemons and 2 oranges
2 peeled, grated and chopped beetroot ( about the size of a lemon)
2 peeled and finely diced Bramley cooking apples
200g dark chocolate drops (this replaces the suet found in other recipes)
2 tbsp. local honey
3-5 tbsp. Mixed spice (I used a whole small jar for this amount of mincemeat)
¼ bottle of Brandy (an optional extra, I added, was a glass of apricot liqueur that I had to hand!)

What you do:
Put all the ingredients into a large bowl, mix thoroughly, cover and leave overnight to 
amalgamate.

The following day, fill sterilised jars with the mixture. If using cellophane covers, place a waxed 
disk on the top of the mincemeat before covering with the cellophane cover. If using a screw-cap 
or a glass hinged-lid jar, there is no need of a waxed disk.

This mincemeat is best matured for a month, in a cool dark place before using, although it can be 
used straight away. Opened jars will keep for a couple of weeks in the fridge.

Beetroot and Chocolate Mincemeat

       

Here is an incredible edible 
recipe from Helena. 

Click here  if you want to see 
all the glorious photos in full 
size.

A delicious variation on a traditional Christmas recipe! As demonstrated at the Water Street Festival…
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