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

 

Flags go up along Pollination Street

Hundreds of people came to the harvest festival on the green next to Pollination Street and the 
market. It was the first time that the event had been held in the town centre and it was a fantastic 
success. There were orange flags planted amongst the Pollination Street fruit trees; the sun shone and 
we had a great celebration of all things incredible. 

The Harvest Festival: 
celebrating the fruits of our 

labour

   The day gets started.....

September and there was more than the usual 
buzz of activity around Incredible Edible 
Todmorden. See pictures of the harvest 
celebration on page 1 and 2.
Page 3 news of October events
Page 4 visits and visitors
Page 5 Rosemary Moon recipes

A peaceful moment by the cooking marqueeStraw bales arrive
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Hugh Fearnley-Whittingstall came to Todmorden a 
few years ago and he came back this weekend to cook 
for his autumn television show.  He said, “If you feel 
the food you’re eating comes from your community it 
makes it taste better. ….. It’s a backlash against the 
globalisation of food and the plastic packaging - the 
best food comes right from the heart of the 
community.' 

The day was a huge success, the biggest and best IET 
harvest festival yet. 
See the article in Todmorden News here.

 What's that unusual plant growing in Pollination Street ?

More from the harvest festival.......
There was lots of cooking going on, food to taste, music to dance to......Stalls included Incredible 
Edible Network with news of groups all over the world, Todmorden in Bloom, fresh from their 
gold medal success,  and celebrations of bees, apple pressing and wood carving. In the market 
there were other stallholders selling their food wares so there was even more to try. 

Hugh Fearnley-Whittingstall and the 
20th Todmorden Scouts Group

….and so does the Incredible FarmThe Aqua Garden shares its story.....

This summer you may have noticed something a bit 
different growing in the herb and fruit bed on Pollination 
Street. 

It's called perilla, also known as shiso. Mary sowed the 
seeds earlier this year and there are now lots of this very 
striking plant, sturdy with green leaves and purple 
underneath.

Perilla is a member of the mint family, very popular in 
Japan but also used in China, Vietnam and Korea. 

There's lots of information about it online. Try wikipedia 
There's also lots of recipes; it has a hint of lemon and can 
be used instead of mint or basil. Try it for making pesto 
or for wrapping round sushi. Perilla growing in Pollination Street

http://en.wikipedia.org/wiki/Perilla
http://www.todmordennews.co.uk/news/lights-camera-and-a-feast-of-food-at-our-harvest-home-1-6093469


For your October diary:

 

The Micron Theatre performs in Todmorden

 Beyond the Veil from Micron Theatre 
 Saturday Oct 19 starting at 19:30 

Refreshments available

Micron return to the Unitarian Church with 
Beyond the Veil following their success last year 
with Losing the Plot. 

Hives....Honey.....Homicide

And then there's the bees

More details about the play and Mikron here.

Incredible Edible Salford 
on Saturday 12th October 10.30 am to 1.00pm 
at Eccles Sixth Form Centre, Chatsworth Rd, 
Eccles, Manchester M30 9FJ. 
The Open Day event is a celebration of the 
work and partner work in Salford. Please come 
along and support us in promoting the IE 
message. See here.

And from Incredible Edibles close by we have......

Incredible Edible Prestwich
21st October 12.00 noon to 4.00pm at 
Philips Park.

Celebrate the Apple Harvest on 
National Apple Day

More details here.

Praise over the garden wall

Praise indeed......The town centre gardens and gardeners received great compliments recently from 
an (occasionally) critical man. He was mightily impressed with the town centre beds and how well 
they had been looked after through the summer months, despite a very challenging summer. So 
congratulations to all the town centre growers.

http://incredibleediblenetwork.org.uk/blog/ie-salford-host-network-open-day-event
http://incredible-edible-prestwich.org.uk/events
http://www.mikron.org.uk/showOutlines.php


Adventures in Utopia: seed bombs at Shambala

Another busy day in Todmorden, visitors 
from Sweden and the BBC

Read more here.

From Ramsgate to Rochdale, Barnsley to Burnley. 
Another day, another visit. 

Read more here.

What's new...in September we had 
lots more visitors!  We love 
showing our visitors round.

Bolton at home comes to Tod  

Read more here.

Who came to see us  in September?

The lovely Catherine invited IET to talk 
at Shambala Festival, advertised as 
"Adventures in Utopia" festival on a 
beautiful country estate near Market 
Harborough.

I wasn't quite sure what to expect and it 
was my first IET talk, so completely 
nerve wracking, but it turned out to be 
just that, 6000 happy people enjoying 
loud music and art and creativity and 
new thinking in a magical carnival with 
enchanted woods.

Read the rest of Sam's blog here on the 
Incredible Edible Network website.
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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 October.

Recipes for a Glut of Courgettes

It's been a great year for an abundance of courgettes and they should still be available. Rosemary 
Moon has sent us lots of recipes. Below is one for courgette cake; there are others from her on 
our website here.

Another one to try is courgette and turnip soup which is lovely and surprisingly creamy. 
Just fry chopped onion and garlic, add courgette and turnip (twice as much courgette by volume) 
along with water. You can add ginger for flavour, or vegetable stock. Whiz to a creamy 
consistency.

Courgette cake with lemon butter cream
Makes 1 large loaf cake

This is a splendid cake, not too sweet and it can be made with white or wholewheat flour. I prefer 
lemon to lime (the more trendy option) to flavour the icing. Make the mix as muffins and bake for 
20-25 mins.

2 medium courgettes, about 200g
150g thick natural yoghurt
2 large eggs
100ml oil – not olive oil
200g self-raising flour (white or wholewheat fine ground)
1 tsp each bicarbonate of soda and ground ginger
150g caster or light muscavado sugar
100g currants

Icing:
Grated zest and juice of half a lemon
75g softened butter
150-200g icing sugar

1 Preheat the oven to gas mark 5, 190°C. Line a loaf tin with baking parchment or a parchment 
liner.
2 Trim the courgettes to give 200g, grate them coarsely and squeeze the water out of the shreds 
with your hand. Beat the eggs with the yoghurt and oil.
3 Combine the dry ingredients in a large bowl. Add the squeezed courgettes then the liquid and 
beat thoroughly until well blended with a wooden spoon. Continue to beat the mixture for 30-60 
seconds once it has formed a thick batter. Spoon it carefully into the prepared tin.
4 Bake for about 45 minutes, until a skewer inserted into the centre of the cake comes out clean. 
Leave for a few minutes then remove from the tin and cool on a wire rack.
5 Finely grate the zest from the lemon and squeeze the juice into a bowl. Add the butter and sugar 
and beat well to a smooth icing. Spread thickly over the top of the cold cake.
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