
Growing and campaigning for local food. This 
is our August 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. Report on August; look forward to September

The town centre beds look great, so here are thanks 
to the growers on page 1

a visit to Great Rock Co-op and a film to watch and 
make you smile on page 2 

there's lots of September events on page 3 

more events and a call for your films on page 4 

and finally a recipe from Rosemary Moon on page 5

Thank you to the volunteer growing groups
The summer growing season is still going strong and there is lots of lovely produce still ready for 
the picking, and more to come, but here in Todmorden we are getting ready for the celebration of 
our harvest later in September.

It's also a good time to thank our volunteer growing groups who have made the town centre look 
so incredible and lush with an abundance of fruit and vegetables. Thank you to the Ferney Lee 
growers who produced tray upon tray of seedlings. Hundreds of plants were grown and the 
greenhouse was awash with trays. Then the plants were handed on to the town centre growers 
who planted them out and looked after them all summer. It was a challenging season but they 
were tended through fierce storms and downpours and weeks of hot and dry weather and now we 
have fantastic crops of beans and cabbages and lettuces and kale and chives and lots more.

First broad beans at Ferney 
Lee

If you feel inspired to join our 
volunteer growers, here are our 
contact details:

For the town centre, we meet twice a 
month on Sundays. See dates and 
times on the website here.      

Ferney Lee growers meet on most 
Mondays from 11.00am for a couple 
of hours. If you are interested in 
working with us contact:

John: jm.stewart47@btinternet.com

Stella: 
stella.peterson@hotmail.co.uk

Peas and sprouts at the railway 
station
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Food: Keeping it Local!
Mary and I went to visit Great Rock Co-op on 
Saturday of the Bank Holiday weekend. 

The drive up there, high on the the moors was 
fantastic;  we can easily forget, when we 
spend all week down in the valley, how 
beautiful it is up on the tops.

Loads of loaves for sale

But the real reason for the visit was Great 
Rock Co-op at Staups Lea Farm and the 
fantastic range of local  food that is available 
from different local growers, producers and 
animal rearers . Food regularly for sale 
includes bread, cake and scones; jams and 
chutneys; vegetables and strawberry plants 
and fruit trees; pies, cheese, sausages, 
burgers, wines and beers.

After shopping, you can sit at a picnic table 
outside with a drink and enjoy another look at 
the view. 

Open every Saturday from 10.00 to 2.00pm 

More information about Great Rock Co-op.

For your entertainment and delight: You've Been Chived – The Film
Read Mary's blog here and watch eight minutes of film, made by the incredibles at Bromley 
Cross, Bolton and guaranteed to make you smile.

Incredible Edible Bromley Cross 
Growing our village back to life

http://www.incredible-edible-todmorden.co.uk/blogs/busy-woman-wanting-stuff
http://incredible-edible-bromleycross.co.uk/
http://www.greatrockcoop.co.uk/


Sunday September 1st 12 noon: Growing Change
Food sovereignty puts people who produce, distribute and 
consume food at the centre of food systems instead of 
markets and corporations. This film considers the 
worldwide implications and uses Venezuela as a case study. 
It lasts about an hour and will be followed by a short 
discussion. Local food available, plus fairtrade tea and 
coffee (donations appreciated).
At Todmorden Unitarian Honey Hole Road. There’s no 
parking in the grounds, but plenty nearby and in the town 
centre. This is a joint IET/ Calderdale World Development 
Movement Group event.

 THERE'S LOTS ON IN TODMORDEN IN SEPTEMBER

 Valentin Thun

To see a trailer of his 
film click here.

Saturday September 21st 7.00pm: Taste the Waste
The documentary film maker Valentin Thurn will be 
in town on September 21st to introduce his film Taste 
the Waste.  There will also be a supper made of what 
would have waste food.
It’s terrible that we in the more affluent parts of the 
world actually throw away enough food to feed all the 
starving people on our spinning ball of dirt. Valentin 
exposes our wasteful life style in his film.
At:  St Mary’s Church home of the Todmorden 
food drop in. (by the roundabout in town centre)
For more visit www.tastethewaste.com

The fruits of our labour harvest celebration 
Sun Sep 22 From: 13:00 To: 15:00 

And now for something completely different.
This year we are breaking with tradition and not 
holding our harvest festival at the Unitarian.
So get ready for fantastic foodie fun in tents on 
Todmorden Green, Pollination Street, near the 
market.

Saturday September 28th. 11.30 to 5.00pm
Incredible Edible with the Royal Society of Arts and Manufacturing are holding a joint 
conference in the Unitarian Church, Todmorden. 
Starting with lunch at 12pm, the Be Incredible conference will feature a series of workshops for us to 
learn from each other, be inspired, and see a vision of the future of the movement as a whole.

Incredibles will also get the chance to find out about the RSA's launch of  the region wide Incredible 
Yorkshire, which has hubs in Leeds, York, Hull and Sheffield.

There will be tours around the town including at the newly opened Incredible Aqua Garden as well as 
a fabulous fresh lunch made of local fare, of course!

More information here. Booking is needed for 11.30 until 2.00pm and there are only a few places left 
so book now. We might be able to squeeze a few in at 2.00pm on the day. 

http://incredibleediblenetwork.org.uk/blog/be-incredible-conference
http://www.incredible-edible-todmorden.co.uk/events
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From Pam in Blogs 

There’s something so inspiring to see people all over the world reclaiming land to grow food on. 
But we know it’s about so much more. We learn, we laugh we share, and that’s only the 
beginning. It’s obvious that when we bring things back down to a human scale, we can all 
understand what we can do help help make our family’s and neighbours future a little kinder. And 
that’s the best feeling ever.
The power of small actions is popping up everywhere, and watch out, it’s amounting to 
something pretty big.
If anyone has films or photos of their urban growing schemes, we would love to share them.

To share your films and photos send them to Tanya and see your videos and others on the 
Incredible Network

Share your urban growing films on the Incredible Network

There's three films in the newsletter – Growing Change and Taste the Waste on show in 
Todmorden, and Bromley Cross brought us You've been Chived, to view on a laptop near 
you.....and now here's a request for your film.

And an incredible event in Rossendale

Incredible Edible Rossendale hold their first 
harvest celebration on Sunday Sep 29 From: 
11:00 To: 16:00 
IER’s first annual Incredible Edible Harvest 
Celebration

To be held at Whitaker Park, Rawtenstall in 
conjunction with our friends from the Whitaker 
Museum 
There will be stalls from local food producers, 
together with music and other activities.
Please come along, join the fun and see what 
we have achieved over the last twelve months 
and have a look at the progress we have made 
on the Wildlife & Picnic Area.

And advance notice of a couple of October events:

3.30pm to 7.00pm Monday 14th October Our Energy Future 
in Halifax

7.30 Saturday 19th October: Beyond the Veil, Mikron Theatre 
play about bees at the Unitarian Church.

For details of both see here.
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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  
September.

Chilli chick peas with kale  Serves 2

Curly kale is good for us! It’s full of minerals, the stalks give fibre to our diet and it tastes great 
too. The thing is that there aren’t many recipes around for it and kale needs slightly inventive 
cooking to achieve full potential. I also believe that it needs a brief blanching before stir-frying 
for the best results – it’s not essential but I think it’s a good move. You’ll need to prepare the 
chick peas in advance if using dried (better flavour and texture) or opt for the slightly softer 
texture of convenience in a can. Use good butter and olive oil for maximum yumminess.

1-2 cloves garlic
3 tbsp pine kernels
1 red chilli
250-350g curly kale
150g dried chick peas, soaked overnight then boiled for 30 minutes OR 400g can chick peas
25g butter
2 tbsp extra-virgin olive oil, plus a little extra
Salt and freshly ground black pepper

1 Cut the garlic into slivers and mix it with the pine kernels. Seed and finely chop the chilli. Trim 
the kale and wash it thoroughly, stripping out any very thick stalks. Add the kale to a pan of 
boiling water, return to the boil, then drain it in a colander (the aroma of the kale is fantastic) and 
chop it roughly with a metal spoon. Drain and rinse the chick peas.
2 Heat a large frying pan or wok and add the butter and oil. Wait until the foam of the butter 
subsides then add the garlic and pine nuts and cook for 1-2 minutes until lightly golden. Scoop 
out of the pan with a slotted spoon and reserve, leaving the flavoured buttery oil for cooking. Add 
the kale and stir-fry until starting to soften, then stir in the chick peas and continue cooking until 
the kale is just tender and the chick peas are heated through. Return the garlic and pine nuts to the 
pan and season to taste.
3 Serve as a main course snack, garnished with the chilli and drizzled with a little more oil, or to 
accompany cold meats or grilled fish.

Tasty recipes for cooler days from the incredible 
Rosemary Moon

More wonderful moonbite treats. 

Rosemary says…………….
“With the runner and French beans still needing picking every day these are some great recipes 
for using them up. There’s some kale recipes too, as few people know what to do with but it is 
really good to look at and to eat!”

See more recipes from Rosemary on Estelle's blog here.
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