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

July
It's been hot hot hot this month and the fruit 
and vegetables are looking blooming 
marvellous in Tod.
Read this page for how the town centre beds 
are faring; page 2 for Willow Weaving and 
what's on in August and September; page 3 for 
yet more visitors and our Sunday community 
meeting: page 4 for seasonal recipes and page 5 
for how some visitors from Wales wrote about 
their visit with us and news of our new heritage 
garden.

Hooray, we need to water in Todmorden!!

From Jenny's blog. Read here.

Two reasons to be cheerful, one is that the sun 
is shining in Todmorden and for the first time 
in two summers, we need to water our town 
centre beds. The other reason is that a great 
crew of waterers turned out on Sunday 
morning to give our vegetables and herbs a 
drink.

If you live close to one of the town centre beds 
and feel inclined to give a thirsty plant a drink 
during this lovely weather then that would be 
great. 

Strawberries getting a good soaking

The Very Veras
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Weaving the Willow Sculpture

On Sunday the town centre community group 
started by working on the children's willow 
sculpture by the canal. 

Weston showed us how to weave the long lush 
strands back into the sculpture to tidy it up. 
Now it's much neater and looking great.

The willow sculpture when we arrived.

Busy willow weaving, with help 
from the willow fairy.

Calder Valley Dates for your Diary

 Pam speaks at the Be The Change Northern Gathering 
 Sat Aug 3rd from: 10:00 to: 16:00 

For their Hebden on Earth gathering, Be The Change is delighted to have Pam Warhurst as a 
special guest speaker. The event takes place at The Methodist Church, Market Street, Hebden 
Bridge, HX7 6EU. for more information visit www.bethechangeinitiative.org

September 28th Incredible Network event 

Incredible Edible with the Royal Society of Arts and manufacturing are holding a joint conference 
in Todmorden’s wonderful grade one listed Unitarian Church.
Incredibles from all over have been invited and the day will start at 12 with all these groups coming 
together to share experiences and ideas, with any of our RSA guests who would like to join in.

See http://incredibleediblenetwork.org.uk/blog/be-incredible-conference for more information or to 
book a place.

September 22nd   The Big Sunday Lunch
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. Games for 
children small and tall, veggie critter making, cow milking, face painting, bubble blowing and 
much, much more.
Come and join us a for an incredible Sunday lunch with old friends and new and who knows what 
surprise?

Cid exploring the willow 
sculpture
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Visitors from Carcaboso Spain

From Estelle's blog, read here.

The international interest in Incredible Edible 
continues. Could Carcaboso be the next IE? Well 
from what these lovely visitors from Spain were 
telling today it is certainly on the cards.

We met at the Unitarian where with the help of a 
presentation and Q&A I explained what we do 
and why we do it and what we expect from 
groups who want to use our name.

Photographs at Mary's sharing garden

International first Sunday tour

When I decided a few years ago to do tours 
every first Sunday at 2pm for anyone who just 
turns up, I had no idea just how amazing some of 
these Sundays would be. 
Some folk email and book, some aren’t sure if 
they can make it, so I say just turn up if you can, 
so I am never sure who I will meet. Today’s tour 
was amazing with visitors from Spain, the USA, 
France, Venezuela and the UK
From Estelle's blog, read here. 

Visitors from Spain, France, USA and 
Venezuela

Community Meeting on Sunday

Table ready and waiting for the gardeners

Whilst the gardeners were weeding and 
watering the the town centre vegetable 
beds, the cooks were busy making a 
spread fit for.....well, fit for Incredible 
Gardeners. Here is the table set out 
ready. To read more and see pictures of 
the cooks in their fancy head gear and 
close ups of the food, mainly made from 
the town centre beds, (and hear a tale 
about a tooth) read Mary's blog here.
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Here are a duo of recipes sent to us from Rosemary Moon, cookery writer and 
local food activist. For more recipes sent to us, click here and here and visit her 
website Rosemary Moon.

Potato and pea curry with mint Serves 4
2 large onions
1 clove garlic
4-5cm piece root ginger
1 red chili
500g new potatoes
3 tomatoes
2 tbsp ghee or oil
1-2 tbsp curry paste or powder, to taste
300g frozen petit pois, or freshly podded peas in season
200g cheese, Indian paneer, halloumi or Cornish Yarg (From IET: Try Pextenement Pexo Blanco as an 
alternative)

Salt
Loads of mint, to garnish

1 Prepare the vegetables. Roughly chop the onions, garlic and peeled ginger and place in a blender. 
Seed the chili, add it to the onions and blend them together to a purée. Put aside. Scrub or peel the 
potatoes and cut them into 3-4cm pieces. Roughly chop the tomatoes.
2 Melt the ghee in a frying pan, add the onion and curry pastes or powder and cook slowly over a 
low heat, stirring occasionally, for 5 minutes.
3 Bring the potatoes to the boil in a pan of water. Add the peas, return to the boil and cook for 3 
minutes. Add the tomatoes to the onions as you add the peas to the potatoes. Drain the peas and 
potatoes, then return them to their pan.
4 Season the onion mixture with salt, then pour it over the potatoes. Cover and cook for 2-3 
minutes, until the potatoes are cooked through.
5 Chop the cheese into 1 cm cubes – Yarg with wild garlic is my preferred choice for this recipe, but 
it does melt whereas halloumi will keep its shape, more like the Indian paneer. Add the cheese to the 
pan, leave for 1 minute to melt slightly before serving, garnished with loads of chopped mint.

If you make this with main crop potatoes, boil them for 8-10 minutes before adding the peas.

Tzaziki: cucumber and mint yogurt dip Serves 4
1 tsp cumin seeds
1/2 cucumber, or more – skin on 2 cloves garlic
150g/a small pot thick natural yogurt or 200g pot Greek natural yogurt
Good sea salt, pepper and sweet paprika to taste
freshly chopped mint
lemon or lime zest (optional)

1 Heat a small frying pan, add the cumin seeds, dry-fry for just a few second until fragrant then turn 
them into a mixing bowl. Coarsely grate the cucumber and squeeze dry in your hand or through a 
sieve (keep the juice if you are going to make the tabouleh salsa, or splash it on your face in hot 
weather!). Crush the garlic into the bowl.
2 Mix all the ingredients together, adding a little paprika to the dip and scattering a little more over 
the top. Serve with crusty bread or pittas, as part of a mixed mezze or as a sauce with barbecued 
meats, or just with your favourite crisps.

An abundance of Summer Recipes
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Estelle writes: Its always good to read reports that other people write about Incredible 
Edible.........here is the piece in question..... 

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 August

It starts....

Incredible Edible Todmorden - Study Tour 
Horticulture Wales recently took a group study tour to Incredible edible in Todmorden. 

Incredible Edible Todmorden (IET) is a success story that has grown from a germ of an idea over 
a kitchen table to a global idea that is inspiring communities from America to New Zealand.

The idea was hatched in 2008 by Pam Warhurst, Mary Clear and a group of like minded 
Todmorden residents who had looked at the town and decided that something needed to be done.

Todmorden was once a rich industrial cotton town but as businesses closed or moved out it was 
left with a problem that was compounded by its position in a valley with little flat land, no space, 
a motorway several miles away and a growing unemployment problem.  It was slowly becoming 
a failing town creating a worry for the future.

And finishes.....
To quote Pam Warhurst. “...... through the power of small actions we are starting at last to believe 
in ourselves again and to believe in our capacity, each and every one of us to build a different and 
a kinder future”.  In Pam’s book that’s INCREDIBLE

Read the whole article here.  

Report from Wales

Our land, our people, our tea & our heritage

English Yew has made for a dramatic 
hedgerow, bordering Todmorden’s latest 
project – The IncrEdible Heritage Garden. 
Yew wood was used in one of the world’s 
oldest surviving wooden artefacts – a spear 
head estimated at 150,000 years old – found 
1911, in Clacton-on-sea. Yew symbolises 
death before surrender, transcendence (found 
in lots of graveyards,) and a connection with 
the land, people, the ancestors, and ancient 
traditions.

From Adam....more here.

Sutherland heritage 
kale

Tea plants growing in 
Todmorden 
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