
  

The newsletter is meant to be read online. You 
are welcome to read offline, but links won't  
work without internet connection.

Growing and campaigning for local food. This is 
our October 2013 bulletin. Do forward to a friend.  
To subscribe email 
incredibletodnewsletter+subscribe@googlegroups.
com
Any queries about the newsletter: 
pennya@fsmail.net
(Archive of past newsletters here)
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The first Incredible Edible Network conference was held in 
Todmorden on September 28th. In the morning we told our 
incredible stories and exchanged ideas. After a walk round 
the town admiring the sharing beds and enjoying a fantastic 
lunch at newly reopened Vedas, we met up with delegates at 
the RSA (Royal Society for the encouragement of Arts, 
Manufacturers and Commerce) conference and heard more 
inspiring tales of a whole host of projects.

The day was recorded on film by IETodmorden volunteer 
Kendal Aitken.  To read Estelle's blog and see Kendal's film 
click here.

Those Incredible Edibles from Todmorden and 
further afield
Alan Moore, who presented us with an alternative way of 
working and existing, recounts his tales of Tod's conference 
on his website..

Todmorden Kidsfest and Lamplighter Festival 
Saturday November 23rd 

A wonderful day out for everyone and anyone.....The 
incredible Kidsfest is in the Town Hall at 12.00 to 3.30pm, 
with lots of activities for children, as well as place for a drink 
and a sit down for adults.

There is the Christmas tree switch on at 4.00pm; the Lantern 
Parade at 5.30pm, and the Illuminated Street Festival from 
6.00pm to 9.00pm. For more details of the Lamplighters see 
the handmade parade website.

RSA delegates and Incredible 
Edibles in the marquee

Arriving for the Incredible conference

Buzz at last year's Kidsfest
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Market Garden in the heavens above Todmorden

 Sarah and Ashley at their market garden

 It was a wild and windy place, but there were lush crops growing, including salads, soft fruits, 
kale, courgettes and borage and there are leeks and broccoli for the winter and spring.   Other 
projects underway include raspberries planted along one boundary, to provide shelter as well as 
fruit; apple and pear trees planted ready for longer term crops; a new, huge pond already attracting 
a range of friendly creatures and a  trial of different potato varieties to see which  are suitable for 
the soil and location.

 Ashley explained that they were using a no-dig method, which started with a generous layer of hay 
laid on the the tussocks of grass, and topped off with six inches of sheep manure. 

I was inspired by what Ashley and Sarah have achieved in a short time: the range and quality of 
crops was very impressive, especially for a garden only one year old, on a northern moorland at the 
beginning of October.

 Produce from Sagar Lane is on sale at Valley Organics in Hebden Bridge and Great Rock above 
Todmorden and there are plans to expand the number of outlets next year. 

 It is definitely worth keeping a watch for produce from Sagar Lane Market Garden on sale 
somewhere near you.

I met Ashley and Sarah at Todmorden market during 
the IET harvest festival, where they were selling a 
great variety of fresh salad leaves, pick ‘n’ mix style. 
This was an excellent way for customers to try out 
new things and get advice on different flavours. I 
bought some and made a lovely salad – well, it was 
already made - and it was delicious and full of flavour.

Ashley and Sarah run Sagar Lane Market Garden, 
growing vegetables and fruit on moorland high above 
Todmorden. Keen to see horticulture at 1100 feet high, 
I asked if I could visit.

Mary's French adventure

Gardens on reclaimed marshland

Mary recently visited northern France to talk 
about Incredible Edible and hear about 
projects there.. She sent us some wonderfully 
evocative tales of her French visit, along with 
some lovely photographs.

Read Mary's blog here

Busy woman's eyes are tingling

Busy woman's tingly eyes

Busy woman boating speaking and eating fairy 
food in France

Busy woman needs shades
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More photos of our harvest festival....thanks to Nick Joubinaux

A queue for the stew

There was a buzz in the Old Library of Cornholme and 
Portsmouth last Thursday. The new café at the heart of the 
community had its launch event.

Opening just after school closed  was a great idea, and the 
Old Library was full of children and parents sampling the 
fare cooked by the café worker Sara.  The next day the café 
opened again to a Fright Feast, to celebrate all things 
Halloween, and this week it switches to what are to be its 
regular opening hours.

Opening hours are: Mon to Weds 10am to 2pm; 

                               Friday 10am to 2pm and 6pm to 6pm

A typical menu includes 

meat and vegan soups or stews served with a hunk of 
Abundance bread; 

hot sandwiches: Porcus sausage; Porcus bacon and vegan 
sausage

There are cakes available made by Cornholme and 
Portsmouth residents.

Thanks to Oxana Poberejnaia for the photographs

Emphasis on local food....producers wanted.....
The café and food worker Sara will be making a range of meals using local ingredients. This 
includes sausages and bacon from Porcus, bread from Abundance and Saker, pies from Drive by 
Pies, and vegetables from Sagar Lane Market Garden and other local producers. 

From the Old Library website:  'Our aim is to prepare and serve fresh food sourced from as close 
to Cornholme as possible, building links between local producers and customers and to support 
the local economy by building sustainable food businesses. In this way we can help to strengthen 
our community, and keep food miles to a minimum.'

If any local growers or producers are interested in supplying produce, please get in touch with 
Sara on 01706 813222 , email her at  cafe@oldlibray.org or call in during opening hours at the 
Old Library, Parkside Road.

Sara making preparations 
underway

Grand Opening of new Community Café in 
Cornholme and Portsmouth Old library
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Here's another lovely  recipe from Rosemary Moon. Read here for more.

FRUITY APPLE CHUTNEY
Makes about 6-7 × 500g jars. A long-term favourite chutney and unusual as it has no salt in it. Just a 
fabulous, fruity flavour.

1.5kg Bramley apples
1.5kg onions
2 lemons
500g sultanas
750g sugar
568ml bottle distilled malt vinegar

1 Prepare the ingredients, slice the apples and chop the onions. Grate the zest from the lemons into a 
preserving pan, squeeze in the juice and add all the remaining ingredients. 

2 Bring to the boil, stirring until the sugar has dissolved, then cook slowly until the chutney is well 
reduced. Pot into clean warm jars, seal with vinegar-proof lids and label.
The slower you cook this, the darker the colour will be.

Pam writes in  her blog.

Reading Rosemary’s fab blog reminded me of a wonderful organisation called Chutney for 
Change , based in and around Blackburn and run by the very wonderful Rachel Gilkes.

Using products that might otherwise go to waste, Rachel uses chutney to open the door to 
friendship, resourcefulness and a possible income stream.

Of course we should throw away less, but how fantastically unworthy it feels to turn seconds and 
throwaways into first rate food that adds flavour and interest to whatsoever on the plate.
I would love every Incredible town to embrace the idea, if it’s not already.
New skills, new friends, even new market stalls, all because of incredible chutney.
And why not join up with the food bank folks and their sympathetic retailers, to complement those 
gifts of food with lots of 'how to' support, so in future years growing, picking, and bottling helps us 
all live well for less.

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 November.

Another role for the humble chutney.

It's autumn, so it's time for chutney!
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