
Growing and campaigning for local food. This 
is our February 2014 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.

There are details on this page of how to arrange 
a visit to Incredible Edible Todmorden. Page 2 
has an update on the work in the town centre and 
a guest blog from a challenging new food group 
in Leeds. See page 3 for requests for help– a 
canal clean-up and planting; a local business 
looking for land and a call for prams and buggies 
(??).  Finally, there are some yummy brassica 
recipes.

If you would like to visit Incredible 
Edible Todmorden, email 
estelle@incredible-edible-
todmorden.co.uk
or download a Tour Request 
Form and return it to Estelle or 
Mary

Folk now come from all over the world to find out what we are doing and why we are doing 
it; to visit the town centre and see the original beds and the new ones springing up along 
the canal and outside town businesses. We had over 1,000 visitors last year. 

Your group can have a presentation and Q&A, and or a tour of the town centre growing, we 
try to arrange dates and times to suit your group but we are all volunteers so on our 
booking form we ask you to send choice of dates, we always try to give your first choice 
when we can.

 Lunches of local food can also be booked at a small extra cost. If its just you and a friend or 
two we can do an ipad presentation over a coffee and then a tour of the town.

 

or to visit the Aqua Garden 
teaching centre

 
click here.

To book a visit to the Incredible Farm 
market garden and training centre

 
click here.

We are happy to see you if you want to 
come and visit the birth place of the 
incredible edible movement. 

From Estelle's blog.Arranging a visit to Incredible Edible Todmorden
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Wrapped up against the chill, volunteers 
went to work weeding the apothecary 
garden at the health centre and pruning the 
fruit bushes  and pruning the fruit bushes.  

We had a very exiting agenda with 
everything from International Women’s Day 
and the carnival to Le Grand Depart and 

Tour de Tod, so while we ate a fabulous 
vegan lunch made by Hilary, we talked about 
prams and vegetable babies, heritage trees, 
a bunkhouse for visitors and volunteers, the 
Agricultural show and canal side clean up 
and fruit planting day. 

Read Estelle's article here.

Sunny third Sunday and summer plans

Guest blog from The Real Junk Food Project
The UK's first Pay as You Feel Café

According to recent figures, human beings waste over 1.7 billion tons of food per annum 
globally, yet worldwide, there are over 1 billion people food insecure, malnourished and 
homeless.

Because of this, The Real Junk Food Project C.I.C was created.  

Lou, Sam, Helena and Stephen set to work

We aim to abolish food waste 
produce through a self-
sustainable approach feeding 
those that are food insecure in 
the process. Why? Because we 
can. We literally believe that we 
can feed the world’s population 
on ‘waste’ food alone, for free.
December 16th 2013, in 
partnership with Healthy Living 
Network Leeds, TRJFP created 
the UK’s first ‘Pay-As-You-Feel’ 
café, using only intercepted 
waste food produce to create 
healthy meals  

Lots more information on Estelle's blog here.
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Local business BlackBark are looking for a yard. In their news letter they say

“2013 was frustrating in a very specific way – we have been unable to find a suitable 
new timber yard site. We have already outgrown our Widdecombe Road yard and are 
desperate to begin milling timber to supply you all with planks, beams etc. A couple of 
excellent sites have fallen through and we continue to scratch our heads. 

If any of you lovely Firebox members own a flat-ish field or yard next to a road and would 
be happy for us to store and process timber there then please, please get in touch with 
Hywel (07816 585661) or Nora (07515 516399). The future of our business really hinges 
on finding a suitable space.”

Read more about BlackBark on Estelle's blog here.

 

Saturday 8th March: 10am: 
Towpath clean up and 
planting, centre of Todmorden 

Black bark is a workers’ 
co-operative. Between us 
we have a whole range of 
skills including coppicing 
and other woodland 
management practices, 
tree planting, teaching, 
carpentry, dry stone 
walling, and laughing at 
the smallest things.  

Meet on the Golden Lion  side of 
the canal for a distribution of work, 
tools and plants. Plan for the day is 
to plant as much bee food and 
berries as time will allow.
All you need really is a smile, some 
gloves and wellies, and to know 
you are contributing to a really well 
visited area of town.

BlackBark looking for a home

The Tour de France this year starts in 
Yorkshire so we are going to do 
something incredible to celebrate.
Our veg babies will taking part in the 
incredible Tour De Plants and you can 
help if you have or know where we 
can find prams to mobilise our 
incredible babies. See Estelle's blog 
here.
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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 March.

Incredible Rosemary Moon's brassica recipes

Chick peas with tomato, marmalade and sesame sauce with kale

Serves 4

This is filling February food! (or good enough for March).

250g chick peas
2 large onions
1 red chilli or a good pinch chilli flakes
2-3 cloves garlic
2 tbsp olive oil
2 tsp ground cumin & 1 tsp ground allspice
400g passata or canned chopped tomatoes (passata is best)
2-3 tbsp marmalade or skimmings from the top of the pan
350ml vegetable stock (approx)
350g curly kale leaves 
2 tbsp tahini (creamed sesame)

1 Soak the chick peas overnight, then drain and rinse them.
2 Finely slice the onions and finely chop the chilli with the garlic.
3 Heat a flameproof casserole or large pan over a medium heat, add the oil and onion 
and cook slowly, covered, for about 5 minutes, until soft but not browned. Add the spices 
and cook for a further minute. Add the chilli and garlic.
4 Add the chick peas to the pan with the tomato, marmalade and sufficient stock to 
cover the pulses. Bring to a slow simmer and cook, covered, for about 1 hour, until the 
chick peas are tender.
5 Wash the kale and remove any tough stalk. Finely shred the leaves. Cook the kale in 
boiling water for 4-5 minutes, then drain. Add the kale and tahini to the chick peas, stir 
well then add salt and pepper to taste. Serve with rice, cous cous or just as it is with 
bread or salad.

More wonderful moonbite treats.
(Well, it’s their time of year and they are delicious in these recipes)
(And they are often much less bitter if you boil them before adding them to dishes -
it takes away any brassica bitterness)

More on Estelle's blog

tomatoes kale and garlic

mailto:estelle@incredible-edible-todmorden.co.uk
http://www.moonbites.info/index.html

	Arranging a visit to Incredible Edible Todmorden
	Sunny third Sunday and summer plans
	Guest blog from The Real Junk Food Project
	BlackBark looking for a home
	Incredible Rosemary Moon's brassica recipes

