
Growing and campaigning for local food. This 
is our January 2013 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.

New year, new season 
Here we are at the start of a new year and a 
new growing season, full of enthusiasm and 
hope for the coming months. Our preparations 
have already started – see page 2. Read about 
some of our food growing and sharing projects 
on page 3, and how to join us. Page 4 is about 
what sustainable food production might look 
like, and we finish with a delicious warming 
meal and poetry on the last page.

But first....read on this page, from Estelle's blog 
about some of her highlights of the last year.

…...and the pollination parade.

France went incredible edible and Francois and 
Jean-Michel came to came to visit.

Two new spin off limited 
companies came into being 
and employed staff....

2012 ends and 2013 begins...from Estelle's 
blog.  Thank you everyone for an incredible year. 
May the new year bring peace, healing and 
kindness to all living things on this world we 
share.

And please let it stop raining for a little while in  
Tod
Too many truly incredible things happened for me 
to list them all, so I will just recall a few........

... the amazing day when 55 bankers came to 
help plant the Green Route on big planting day.

Incredible Edible Book given to 
every Upper Calder Valley 
schoolchild

Brazilian TV 
came to film 
Incredible 
Edible 
Todmorden on 
the first day of 
the Rio 12 
conference. 
See here.
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Next year's planting scheme

Ferney Lee Growers preparations
January days may be short on daylight but soon the 
greenhouse at Ferney Lee (Services for Older 
People) will be full of rows of seedlings, peaking 
their heads up through the soil. 

But first the greenhouse needed a good clean, so a 
couple of weeks ago, four of us met, armed with 
ladders and brushes and set to. It never really got 
light that day, but we worked hard and the 
greenhouse was given a thoroughly incredible 
clean.

Planning what to grow in the town 
centre beds. A group of twenty or so 
volunteers from the community group met last 
week to make final decisions about what to 
grow in the town centre beds. Jenny and Joy had 
drawn lovely plans so we could all see their 
ideas. Most of the plants will be raised from 
seed by the Ferney Lee Growers, so we needed 
to decide what seeds to buy in time for sowing, 
which will start next month. After the meeting 
we enjoyed a lovely lunch cooked by Hilary. 
Read more about the meeting here.

The meeting starts

Getting ready for the new season 

Pam, Stella and 
John cleaning the 
greenhouse.

Joy and Jenny explaining next year's 
planting.
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New year, new resolutions. Is it time to volunteer?
If the new year is inspiring you to think of doing 
something new – maybe meeting new people, or 
getting some exercise, or getting involved in some 
local activity in your town, putting something back, 
living the life you want instead of waiting for it to 
happen ......

What about working with Incredible Edible 
Todmorden volunteers? It's a great time to join – 
OK, the weather's not so good, but it's the start of 
the growing season, soon we'll be sowing seeds and 
watching the seeds germinate and grow, and it is 
satisfying, uplifting, exciting....

Join us, share what you know with us, and learn 
new skills. See here about three of the food growing 
projects.

Town Centre Growers 

Why not come along and join the fun?
We have work parties every first Sunday of the 
month from 2am to 4pm and every third Sunday 
of the month 10am to 12, so whether you are a 
morning person or not there is a time to suit. We 
always start at Todmorden Unitarian Church 
unless otherwise instructed. Sorry but there’s no 
parking at the church. so if coming by car please 
park on the street and walk up. It really is more 
fun than work though we do get masses done. 
( honest). Join us at the church, at 10.00am or 
2.00pm, depending on which Sunday it is or 
email Estelle on

estelle@incredible-edible-todmorden.co.uk

Pollination Street

Ferney Lee growers in the greenhouse

Ferney Lee Growers meet at Ferney Lee 
(Services for Older People) once a week, growing fruit 
and vegetables for use in the home. We are also raising 
many of the plants for the town centre beds from seeds 
that we'll soon be planting in the greenhouse. We also 
have fruit trees and bushes.  So join us and help us 
raising plants from seed, planting out, looking after 
them, pruning our fruit trees. 

We are a small group, meeting most Monday 
mornings. If you are interested in joining, no matter if 
you have no experience or lots, contact us: 

John: jm.stewart47@btinternet.com

Stella: stella.peterson@hotmail.co.uk  

The Apothecary Garden, at the Health 
Centre. Join us and learn about growing and using 
herbs (and share with us what you know). During 
the spring and summer months, we usually meet on 
Sundays, depending on what needs doing. We also 
meet up in the autumn for harvesting and tincture 
making. 

It's a lovely place to spend some time. If you are 
interested please contact 

Helena on herbytod@gmail.com
Apothecary garden in full bloom
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From Nick's blog. Read here and here.
Video is here.

I’m not one for conferences, I feel uncomfortable, shy and usually, bored by speeches, delivered 
in passionless monotones, ideas that are emperor’s new clothes, or just flights of fancy, that have 
not worn the muck of a trial in the real world.

This conference was none of that. This one was proper. Easily the richest two days of immersion 
in earthy, thoughtful, practical, sharing I’ve experienced.

The topic was Real farming, implying a difference from the new-fangled, industrial variety 
practised almost everywhere and heading toward a sticky end.

The Unreal farming conference, in the examination halls a couple of hundred yards away, was 
attended by government ministers, chemical giants and bankers.

Ours was in the rooms above a town centre cafe, crammed full of academics, architects 
,marketeers, thatchers, bakers, veg growers, sausage makers and land loving anarchists.

Oxford Real Farming Conference

One of Oxford's six weekly farmers' 
markets Oxford Real Framing Conference

Pam out of 
the woods

Great article in the Yorkshire Post about Pam moving on from 
her role as chair of  the Forestry Commission. Read it here.

Time to go to the next stage
From Pam's blog.

Let’s test what the impact would be if we experimented with partners on a region wide basis.
With the help of wonderful Fellows of the Royal Society of Arts and Manufacturing who live in 
our region, again, acting as volunteers, we want to test how far we could push thinking on local 
food.
Let’s get some food justice in here. Universities demonstrating what an edible campus would 
look like and really acting as an inspirational link to the communities around them.
More brilliant schools like Tod High seeing the importance of local food to the future of their 
students. Towns and neighbourhoods all over Yorkshire being incredible like Wakefield and 
linking and learning across the network of communities that are already growing more of their 
own food, like those in Leeds, Sheffield and York.
Not only would it have a huge impact on the way we live but think of the potential jobs and 
enterprises it might encourage.
Let’s be brave enough as a region to challenge the big buyers of produce to do what New York , 
Toronto and San Francisco are doing. Have a look at this link.
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There are more haiku from Judy 
Kendall, our Poet Laureate, on 
our website, see edible poetry.

That's it for now. Do stay in 
touch. Email us: 
estelle@incredible-edible-
todmorden.co.uk or phone on 
01706 815407. We'll be back 
with our next edition at the 
end of February.

Kale, Sweet Potato and Chick pea stew – recipe from Hilary. More here.
Ingredients :

1/2 a large bunch of kale, cooked in salted boiling water for 5 or 10 minutes, till soft but still bright green.
1 cup chickpeas ( rinsed and drained)
2 medium sweet potatoes, peeled and cut into 1/3 inch dice
Olive oil
1 small onion – finely diced
1 large clove garlic – minced
1 tsp basil
1 red pepper 
1 tsp smoked paprika
1 tsp cumin
dollop of vegan margarine
juice of one lime
salt & pepper

Method :

Warm a few tablespoons of olive oil in a large frying pan over medium heat.
Add the onion, garlic, red pepper and basil and cook till the onion and garlic start to brown. 
Add the sweet potatoes and cook till they start to brown and soften. Cook till it’s thick and syrupy.

Add the chickpeas, paprika, cumin, and about 2 cups of water. Bring to a boil and reduce heat and simmer 
till the sweet potato is nice and soft.
You might need to add a cup or two more water as you go along, to keep it a consistency that you like. 
Chop the kale into small pieces and add to the stew. Cook until everything is mixed and heated through.
Add the margarine and lime juice and season with salt and pepper.

It's time for food and poetry …...
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