
            
                                 

Growing and campaigning for local food. This 
is our September 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.

What did September bring?
There's been lots of planning and preparation for 
our fifth Incredible Edible Harvest festival on 
September 30th, (so it's not too late to be there). 
Read about (and hear) two inspiring talks and get 
advance notice of a third on page 2. There's 
updates on Incredible Edible's two spin-off 
enterprises- the Todmorden Food Hub and 
Incredible Growing Ltd. Plus news of some of our 
activities and some of our visitors – there's not 
enough room for them all! And finally, your 
chance to have a say....see the last page.
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How we can eat our landscapes – Pam's talk at TED   

From the White House to the Green Town...Kitchen Gardeners 
International comes to Tod! From Helena's blog here

Roger Doiron at the college gardens 

TED: Using their own words, TED is an organisation 
providing 'riveting talks by remarkable people, free to 
the world.' (The talks are all available online). 
TED's mission statement begins:

We believe passionately in the power of 
ideas to change attitudes, lives and 
ultimately, the world. So we're building 
here a clearinghouse that offers free 
knowledge and inspiration from the 
world's most inspired thinkers, and also a 
community of curious souls to engage 
with ideas and each other.

TEDX: independently organized TED 
events 

Roger Doiron is founder and director of Kitchen 
Gardeners International, a Maine-based non 
profit network of over 20,000 individuals from 
100 countries. He was the instigator of the 
successful “Eat the View” campaign to persuade 
the White House to develop a kitchen garden,  I 
know, because I signed the petition! Read more 
about it here.

More about Kitchen Gardeners International 
and Roger Doiron here and  and hear Roger talking 
at a TEDX conference here. 

Mary is speaking at TEDX Huddersfield in the 'The Researcher Hub’ a brand 
new facility within the University's department of Research and Enterprise. 

The peas and love revolution
The story of a small town’s efforts to create a kinder more sustainable future.  
Hear how it IS possible to reconnect people to the environment and develop  
learning opportunities for the next generation.
Wednesday Oct 10th  18.30 to 10.30pm   venue and ticket details here 

Pam's TED talk about Incredible 
Edible is now available to watch and 
be inspired by. Pam's TED Talk

 

Object 1

Two Inspiring Talks

And News of a Third Inspiring Talk in October
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To coincide with the development of the 
Food Hub, a new Diploma course in 
Environmental and Land Based Studies will 
be available, led by the new  Head of 
Vocational Learning Paul Murry.

Pam Warhurst Chair of IET said, "IET has 
done a lot over the last couple of years to 
promote local food production, but at the 
heart of it all is the desire to give our 
children a better future and what better way 
than this. It will become second nature for children to think about where their food comes from". 

 More details: From Estelle's blog 

Orchard day at Todmorden High School

Updates here of two social enterprises – spin-offs from Incredible Edible Todmorden. 
They are the Food Hub and  Incredible Edible Growing Ltd. Both of them are in the 
process of making new full time appointments.

Todmorden Food Hub is a social enterprise company set up by a collaboration between 
Incredible Edible Todmorden and Todmorden High School in 2009.
A successful bid for Big Lottery Funding raised nearly half a million pounds and local companies 
and organisations have matched that funding.

Key outcomes:
1. Establish fish, salad, fruit and vegetable crops, and produce honey for sale to local schools and 
the local community within 1 year.

2. Local schools to achieve 70% of food produced locally within 3 years.

3. A minimum of 500 members of the local community to receive training in growing or cooking 
from the Food Inspirer and Sessional Workers at the Food Hub, within 3 years.

4. Establish a social enterprise to distribute the food to local homes and businesses within 2 years.

5. Create two full time jobs, and placements for two trainees who will be found employment in full 
time local food production within 3 years.

 Aquaponics unit in progress

Todmorden Food Hub

http://www.incredible-edible-todmorden.co.uk/blogs/food-hub-information


Our Mission: To train young people in the skills of growing and marketing food.
                      To improve the image of land based careers.
                      To create land based employment
                      To increase the local food supply
                      To develop sustainable growing methods for our environment.
Incredible Edible Todmorden built a centre for teaching small scale commercial food growing and 
marketing  skills to young people with the aim of starting food production businesses. The centre is 
now a  stand alone not for profit company . We are supported by income from produce, plant and 
fruit tree sales and from training. 

It is on a one acre site located on a field in Walsden by kind permission of Peter Rigg of the garden 
centre. Work started in November 2010, we now have three commercial sized large polytunnels in 
action, ponds, ducks and chickens and a fruit tree nursery .We have planted 160 fruit trees in the 
field and many edible plants around the outside of the centre, food to share.  There are community 
growing beds within the centre, and beehives. There are 700 of our own newly grafted apple trees 
growing for sale next year and you can buy our one year old trees 
from Riggs.

More information here.

Incredible Edible Growing Ltd

Incredible Edible Dining at St 
Mary's ChurchOh No!!……the sky was black and the 

rain was falling as we made our way up to 
the new community garden at Harley Bank 
on Wednesday afternoon…what had we let 
ourselves in for? Read the rest of Helena's 
blog here.

Filling the bags with weeds..... And what a splendid success it was.....

“Can you do the 20th Anniversary 
Dinner for St Mary’s on September 
8th?” This was the request back in 
July….and after returning from my 
‘Summer Expedition, Michaela and I set 
to planning the event…Read the rest of 
Helena's blog here.

Chicken courseOne of the polytunnels    Beds with polytunnel

Harley Bank Shines again.....
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 And the last word is: Vox Pops, Your Say about us   (From Estelle's blog):  

Our “voice of the people page”. If you would like to say a few words just video yourself, or maybe 
have a friend help and send it to estelle@incredible-edible-todmorden.co.uk You wont get £250.00 
like 'You’ve been Framed', just the chance have your say and see yourself on our website.

To start things off we have Julian Baggini,Writer, journalist and co-founder of The Philosophers' 
Magazine (very interesting articles, do take a look.) 

To see the videos click here.

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 October.

Hot drinks in china cups

We welcomed the Walk and Ride 
Festival to our Green Route (from Helena's 
blog)
The sun was shining, and we chatted to folk as 
they arrived, all excited in anticipation of the 
delights they were about to see. 

Estelle and I took them to see the Bee route mural 
at library lock and then under the road via the old 
tow path tunnel…once on the canal path, our 
visitors were amazed by the waggle dance willow 
hive and some looked tempted to have a go…we 
fed them fennel and other interesting herbs and all 
were interested to find out more about making teas 
from the herbs that were growing there…

More here.      Along the tow path

We had a welcome in the hill side 
today (from Estelle's blog).  A group of 51 
visitors came all the way from Wales. It was 
a long drive by coach so as soon as they 
arrived we gave them hot drinks and tasty 
cakes, all home made and fabulous. There 
was courgette and lemon cake, parsnip and 
maple syrup, and scrummy beet root and 
chocolate, plus dainty cup cakes and 
brownies. The group divided into three for 
the green route tour, and then back to the 
church for more refreshments and Mary's 
talk. More here.

September's Visitors
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