
 

Let's Grow Incredible with Morrisons

Growing and campaigning for local food.

This is our August 2012 bulletin. Do forward 
to a friend.  To subscribe email 
incredibletodnewsletter+subscribe@googlegr
oups.com
Any queries about the newsletter: 
pennya@fsmail.net
(Archive of past newsletters here)

August – a time for visitors and a time for us to visit. Here at Incredible 
Edible we have had a whole flurry of visitors, keeping our Green Routes 
Tour Guides busy as bees. Read more on page 3

Some of us have been away on incredible travels. Read about Helena and 
Nick's European adventures, visiting other edible and incredible projects 
on page 4.

Plans are underway now for our annual harvest festival. See page 2

 Tom Moggach (author of the Urban Kitchen Gardener) will be cooking at 
the harvest festival). We have one of his recipes on the final page.

For every £10 spent at Morrisons shoppers 
get a Lets Grow voucher which can be 
exchanged by Incredible Edible to buy 
growing equipment through their on-line 
catalogue.
If you're in Todmorden you can collect your 
vouchers at the till and save them, then you 
drop them in the box at the Bear Cafe on 
Rochdale Road. We can use our vouchers to 
help Todmorden schools be incredible.
All these IE groups are taking part so if you 
live in any of these towns you can help your 
local group by saving vouchers for them
 Hoylake  Wakefield  Accrington 
Wilmslow Lancaster
Let’s see what will grow out of this new 
venture. 

The newsletter is  
meant to be read 
online. You are 
welcome to read 
offline, but links won't  
work without internet  
connection.
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Celebrate this year's harvest with us at:
Incredible Edible Todmorden's Harvest Festival

on Sunday September 30th          

at the Unitarian Church, Honeyhole Road

(sorry but there is no parking at the church)

Food !!!  Lots of cooks and food growers and producers (and tasters)

Cooking by Tom Moggach and Scott Patient
Tom is a journalist and photographer, specialising in food and edible gardening, and author of the 
Urban Kitchen Gardener. More information here. Scott used to run the restaurant at the Cornerhouse 
in Manchester. He is now a chef at the Bear Café in Todmorden, a tree surgeon and an experienced 
forager.

Cooking by the Food Angels

Cooking by other incredible cooks and food producers from Todmorden.

Music   *   smoothie bike    *   activities for children   

'Race Into Time’, a response to the Olympic Games, is a touring art exhibition which opened in 
Mayfair, and is coming to our harvest festival. See olympic works of art for more details.

Competition –this year's harvest. In view of this year's weather, we have new 
categories. See our website in September for more details.

  
Making strawberry & banana smoothie

http://www.incredible-edible-todmorden.co.uk/blogs/race-into-time
http://www.tom-moggach.com/


A few tales of some incredible visitors

From Estelle:

Wow, what a month that was. 
In the first week, we had six Incredible Tours: Dearne Valley Groundworks, Sir Norman Bettison, 
Chief Constable of Yorkshire, Sustaining Dunbar, Wetherby U3A and Valentin Thurn, a 
documentary film maker from Germany, making a film called Taste the Waste. (more details of film 
here) More details of the visits here.

The following week we had visitors from Congleton on Monday, Permaculture students Tuesday, 
the Environment Agency on Wednesday and on the 20th Joe took a tour with Rotherham U3A.

 

Sir Norman Bettison, Chief 
Constable of Yorkshire Wetherby U3A Valentin Thurn, documentary 

maker, his daughter Selina 
and Mary

Dairmuid Gavin visited IE 
Todmorden.
Besides visiting some of the growing 
sites along the canal, Diarmuid visited 
the police station and met three scouts 
who have been working on their beds at 
the front of the police  station. 

Read what Estelle wrote about the visit 
here, and what Diarmuid wrote (in the 
Mirror) here.

Incredible Edible France comes 
to Todmorden. 
François Rouillay, along with Jean-Michel and 
his son Lars came over from France for three 
days to learn all about IE Todmorden. The first 
evening, they dined with Jane Booth, IET’s 
learning plate lead. Estelle met them the 
following day  and they walked into town via 
the police station and college beds. More here
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More Incredible Tales of Travels round Romania
(From Nick's blog)

Return to Transylvania

So rumbling thru Europe in the trusty camper van, and 
after tearing ourselves away from François in Alcase, 
and a quick stop at Nina’s Organic beef farm in the 
fabulous Attersea in Austria (including a spot of Dirndl 
shopping) we rushed almost non stop through Hungary 
to the Transylvanian mountains and arrived just in time 
for lunch.
George and wife Andrea (the brains of the family) were 
very welcoming. George cooking
Read more of Nick's blog here.

And what happened next:
We love Brezoi:
That was the title of our presentation,
Helena and I have spent a week in Brezoi in 
Romania with a group of high school students on a 
summer fun eco study holiday, at the end of the 
week we all presented our thoughts about the week 
to teachers at the local high school and the chair of 
the Foundation for local development. More details 
here.

Leaving Brezoi
We travel to escape our daily lives, and in the 
process, by shedding normal stuff, find out what 
really matters, what we want to keep, and what to 
discard. It’s cleansing and energising.
In Romania there is an extra dimension, a 
heightened sense of reality. 
We are in the western world, but at the same time 
we really are not. This is a kind of fringe lands, 
and it contains the best and worst of both worlds, 
often in startling juxtaposition. 
More words and photos here.

http://www.incredible-edible-todmorden.co.uk/blogs/brezoi-to-maramures-escape-or-return
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Urban Kitchen Garden Recipe from Tom Moggach  
Here is a recipe from The Urban Kitchen Gardener (Kyle Books, £16.99) Two more recipes here.

SUMMER SALAD 

This superb salad stars ribbons of fresh courgette. Add the dressing just before serving to preserve 
the crunchy texture. You can use any edible flowers to decorate, but borage – with its lovely pale 
blue, star-shaped flowers – is my favourite. Serve as a starter with crusty bread for mopping up the 
dressing.

Serves 4, as a side dish

5 medium-sized courgettes
Small handful of coriander leaves
Small handful of young mint leaves
Edible flowers, to garnish

For the dressing:
2 tablespoons freshly squeezed orange juice
1 tablespoon freshly squeezed lemon juice
½ teaspoon sea salt
Pinch of black pepper
Pinch of caster sugar
4 tablespoons extra-virgin olive oil

To make the dressing, place the orange and lemon juice, salt, pepper and sugar in a bowl and whisk 
well. Add the olive oil and whisk again to emulsify and thicken the dressing. Taste and adjust 
seasoning if necessary.

To prepare the salad, use a potato peeler to make long, thin courgette ribbons, rotating around the 
courgette and discarding the softer centre. Place the ribbons in a bowl and toss with the herbs. Just 
before serving, pour over the salad dressing and mix, then garnish with the flowers.

~~~

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.
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