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

Kidsfest fun, fab food and amazing Mayors

Glittering takes concentration

From Estelle's blog.

Kidsfest worked its magic again, this is such a fabulous free event for all the children of 
Todmorden, we are always thrilled to help in anyway we can, and getting covered in glue glitter 
paint and more is well worth it.
this year was just as packed as ever, over 600 must have come through the doors and all those 
happy faces were pure joy to see.

Cooking on a candle

Page 1: It's November so it must be Kidsfest. 

Page 2: The presentation of the Malcolm Saville 
Cup and young people work on Pollination Street

Page 3:New reporter Penny K interviews Alison 
Eason from Long Causeway Trading Company

Page 4 :The Aqua Garden's official opening

Page 5: Beetroot and Chocolate Mincemeat

Wishing all incredibles everywhere a happy 
festive season......

we'll be back with a (shorter) newsletter 
between Christmas and new year.

Mayoress Michaela Booth stirring the curry
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From Estelle's blog.

One of Incredibles great friends actress Jane 
Cox had a special mission today presenting the 
Malcolm Saville cup to the Incredible Ferny Lee 
growers. 

The so often unsung workers behind our town 
centre growing, they beaver away at Ferney Lee 
to sow and bring on plants to fill our town centre 
beds which are so admired by our many visitors.

Today we showed our unreserved appreciation 
when Jane handed them with the cup for their 
constant uncomplaining work helping make our 
town look and taste amazing.

The Incredible Ferney Lee growers win the cup

Our Damp but undaunted Heroes!
From Jenny's blog.

…. None of this (Tod weather!) put off the 
group of young people from along the Calder 
Valley who came to work on improving the 
Rose Street/Pollination Street site in the centre 
of Todmorden. 

This sturdy gang are undertaking a National 
Citizen Service award under the expert 
leadership of the youth leaders at Mixenden 
Activity Centre. ….... Work beginning on the site
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The road to the Long Causeway Trading Company

New Incredible Edible  reporter Penny K writes.....
It’s Thursday morning and Hebden Bridge market is getting busy. Unfazed by the autumnal 
drizzle, residents of the Calder Valley are queuing up for fresh fish, sizing up sausages, inspecting 
cheeses and squeezing cabbages. Attracting a number of hungry regulars is the stall of the Long 
Causeway Trading Company. Laid out to whet appetites is an extensive selection of tarts, both 
savoury and sweet, chutneys and jams, fresh bread, locally reared meat and more. Responsible for 
this array today is co-founder of The Long Causeway Trading Company, Alison Eason. 

Sharon at Todmorden market Alison at the smallholding farm shop

Building from their experience of owning and running the successful Manchester restaurant ‘That 
Café’, Alison and her partners, Sharon Akerboom and Allan McMinn launched the Long 
Causeway Trading Company in 2004. It’s ethos; to run a smallholding ethically and sell on any 
surplus. Nearly ten years later, that surplus is growing and so is the business. The Long 
Causeway Trading Company now has regular pitches at: 

Hebden Bridge Market (Thursdays) 

Todmorden Market (Saturdays) 

Hebden Bridge Farmers’ market. (every 3rd Sunday)

Smallholding Farm shop (10 till 2, 1st Sunday every month, excluding January), Braestones, Long 
Causeway, Cliviger, Burnley BB 10 4RN. 

Tel 01282 439839; website www.longcauseway.co.uk 

 Getting local businesses together
Alison’s recently taken up the role of Business Lead for Incredible Edible Todmorden and 
attended the Incredible Edible Network Conference last month.

 ‘It was great to see so many people wanting to get involved’, she said, ‘I’d like to help Incredible 
Edible build on their relationship with local farmers. You need to link local businesses together, 
for example, we don’t rear cows so buy our beef from a friend who does, and that’s what you 
need, local people supporting local businesses’.  

Well judging by the number of tarts being bought as we talk, the people of Hebden Bridge are 
more than happy to be supporting The Long Causeway Trading Company.  The team has recently 
added a selection of ready meals including slow roasted Chinese belly pork and the more 
traditional lamb casserole, to their repertoire and these are becoming increasingly popular. 

I asked Alison future plans. ‘More markets I hope’, she replied , ‘and we’re looking at what other 
partnerships we can form with local producers’. So watch this space, and buy a tart while you’re 
waiting, the goat’s cheese one is particularly special…

http://www.longcauseway.co.uk/Default.aspx


The Yorkshire Times covers the Aqua Garden launch

Hands on experience of new food producing methods will put Todmorden at the forefront in a 
revolutionary movement. The launch of the Aqua Garden, which houses three different growing 
methods, aquaponics, hydroponics and soil growing, will allow students to compare and contrast 
the different methods of food production at the same time as developing the new technology 
behind aquaponics.
"This has been four years in the making," said Pam Warhurst, chair of the Incredible Edible 
Aqua Garden. "We've overcome many challenges to get this far and now the Aqua Garden is a 
reality. But this is just the beginning. "This Aqua Garden will link everything together, from 
growing food to cooking it. It will be one of the only places in the country where people can gain 
hands on experience of aquaponics. Gaining skills and confidence in growing more of our own 
food, using a number of different methods such as aquaponics, will become even more crucial in 
the future as our global food system is stretched. 

The Aqua Garden was officially opened by the 
Mayor of Todmorden, Coun Jayne Booth, who 
said:
"This project clearly highlights IET's innovation, 
creating new educational and career opportunities for 
young people whilst championing the sustainable food 
agenda. This is an inspirational project that I am sure 
will continue to grow."

Incredible Edible Aqua Garden is one of two social 
enterprises that have grown from Incredible Edible 
Todmorden (IET), a community-based organisation 
that emerged in response to concerns surrounding 
food production. IET has seen the growth of vegetable 
tourism in Todmorden and the adoption of its ideals 
by dozens of groups across the world.

Incredible Edible Aqua Garden Aquaponics as a 
method of food production that was practised in 
ancient Egypt and by the Aztecs but in its modern 
form has only been developed since the 1990s, mainly 
by researchers.

Estelle writes This is a brilliant article in the Yorkshire times, it says….
Incredible Edible Aqua Garden in Todmorden received a grant of £544,785 from the Big Lottery 
Fund through Local Food grants for the building work, which was completed by Green Future 
Builders. Myles Bremner, the director of the School Food Plan and food writer Rosemary Moon, 
were the special guests at the launch event on Monday, November 11, which was attended by 
dozens of invited guests.

Aquaponics fishtank

To read the entire article, click here. 

Aquaponics team: Naomi Rosenberg, 
Gareth Coleman, Paulo Marini and 
Jeronimo Suaraez

http://yorkshiretimes.co.uk/article/Incredible-Edible-Aqua-Garden-Launch-Is-The-Realisation-Of-A-Dream
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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  
December.

Beetroot and Chocolate Mincemeat
Taken from Helena's blog last year...well worth another festive outing.

The sooner you start, the longer it will have to mature...so the time is now!

To make 7lbs of Mincemeat 
(use in your own mince pies, or put into decorative jars and use for Christmas gifts)

You will need:
500g Sultanas
500g Raisins
500g Currants
500g Dried Apricots (I use these instead of candied peel, which I hate! You could replace 
150g of apricots with candied peel if you like!)
750g Soft brown sugar
150 g Glacé Cherries
Zest and juice from 2 lemons and 2 oranges
2 peeled, grated and chopped beetroot ( about the size of a lemon)
2 peeled and finely diced Bramley cooking apples
200g dark chocolate drops (this replaces the suet found in other recipes)
2 tbsp. local honey
3-5 tbsp. Mixed spice (I used a whole small jar for this amount of mincemeat)

¼ bottle of Brandy (an optional extra, I added, was a glass of apricot liqueur that I had to 
hand!)

What you do:
Put all the ingredients into a large bowl, mix 
thoroughly, cover and leave overnight to 
amalgamate.

The following day, fill sterilised jars with the 
mixture. If using cellophane covers, place a 
waxed disk on the top of the mincemeat before 
covering with the cellophane cover. If using a 
screw-cap or a glass hinged-lid jar, there is no 
need of a waxed disk.

This mincemeat is best matured for a month, in 
a cool dark place before using, although it can 
be used straight away. Opened jars will keep 
for a couple of weeks in the fridge
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