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T hough we at Sustain promote our work as being about 
food, it’s as much about people. This is particularly true 
of our London Food Link network, which works to join 
the dots between the capital’s food growers, producers, 

cooks, peddlers and diners - ie all of us. Our drive is to find, share 
and champion ways in which this all can be done in ways that are 
better for people, animals and planet.

If this is what floats your boat as well, please do join us. In doing 
so you’ll not only find yourself in a network of very nice people, but 
you’ll also help our charity to continue being able to do this work, 
including publishing this magazine. You’ll also be eligible for a 
growing number of benefits – see the back cover for examples.

With The Day of the Dead falling just as the ink is drying on this 
issue, we meet some of the people steering London’s Mexican menu 
away from Texmex tacos and tequila slammers.  With our interest 
in food being at the centre of communities of people, we have a 
look at crowdfunding as a way of getting good food projects and 
enterprises off the ground.

Speaking of enterprise, there’s a tuckshop takeover going on 
in certain schools, where budding entrepreneurs are learning that 
money does grow on the trees and bushes of their food gardens. 
On a more serious note, we shed light on how certain councils are 
cutting the meals on wheels services that not only offer some older 
people a hot lunch, but also play a vital role in reducing isolation. 

And while we’re waiting to find enough reasons for The ‘Eel to love 
Penge, we head up the hill 
to Crystal Palace for a taste 
of what’s going on there.

Chris
Editor

@jelliedeelmag

We love eels but they’re endangered, so 
please don’t eat them, jellied or otherwise!  
fishonline.org/fish/eel-european-150.
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Advertise
Put your business in from of 50,000 ethically-minded Londoners 
in The ‘Eel. At the same time, you’ll be helping to ensure our 
charity can continue producing the magazine you love. For 
information, email thejelliedeel@sustainweb.org

  Printed by Polestar Stones and  
distributed by Goldkey Media
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Sweet success
In September, Jamie Oliver and Sustain set up a petition calling 
for the introduction of a duty on drinks with added sugar, which 
would be used to fund healthy eating programmes for children 
and young people. This raced past its target within just 48 hours 
of Jamie’s Sugar Rush documentary. At the time of writing, it stood 
at more than 149,000 signatures and Parliament is considering the 
issue for debate. In the meantime, more than 130 London eateries have 
committed to introducing a small surcharge voluntarily, all of which goes 
to the new Children’s Health Fund.
childrenshealthfund.org.uk @CHFundUK  

Schooling FishThe London Borough of Sutton has become the latest local authority to commit to 100% sustainable fish for primary school meals. Sutton's pledge will affect 1.5 million meals served in the Boroughs' schools per year, and will ensure that pupils can choose meals that are supporting a sustainable future for the world's fish stocks.sustainablefishcity.net   @fishcities 

Culinary		
Kindness
Blogger Jenny Sowerby, who writes 
about her love of Syrian food, has written 
an ebook of her mother’s Syrian family 
recipes to raise money for desperate and 
displaced migrants. All donations will go 
towards Doctors of the World UK, which 
provides on-the-ground medical help in 
Calais and other parts of the world affected 
by the Syrian conflict and refugee crisis.  
yalla-lets-eat.co.uk/charity-cookbook/
taste-of-freedom @yalla_lets_eat 

Gift for Food LoversStuck for a pressie for the food lover in your life? 
Sign them up as a supporter of London Food Link, 
the network for people who grow, make, cook, 
sell and enjoy eating good food in the capital. 
londonfoodlink.org

Follow us on 
Twitter

@jelliedeelmag

Beyond The  Food Bank
London Food Link has just released the capital's 
first comprehensive food poverty profile, looking 
at what local authorities are doing to help the most 
vulnerable people to access food. It shows gaping 
holes in safety nets that should protect vulnerable 
Londoners, including 1 in 3 boroughs having cut 
their meals on wheels services;  64% of boroughs 
not guaranteeing employees a London Living Wage; 
and 220,000 pupils from families living below the 
poverty line are not enrolled in free school meals. 
bit.ly/1MQVJ7c  @londonfoodlink

BulletinCompiled	by		Benjamin	Cullen

A	spread	of	the	latest	ethical	food	news

2015

Beyond the Food BankLondon Food Poverty Profile 

Be	a	Crunch	AmbassadorSustain is working with the Eden Project to 
recruit ambassadors for this new Wellcome 

Trust food initiative. We are looking for people to 
kickstart conversations around our food, our health 
and our planet. As an ambassador you will receive 
free resources, be connected with amazing people 
from your local area, and get the chance to be part of 
an exciting national network. thecrunch.wellcome.ac.uk

Photo: Jenny Sowerby

Photo: Jamie Oliver Enterprises Limited / Cliff-Evans
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Schooling FishThe London Borough of Sutton has become the latest local authority to commit to 100% sustainable fish for primary school meals. Sutton's pledge will affect 1.5 million meals served in the Boroughs' schools per year, and will ensure that pupils can choose meals that are supporting a sustainable future for the world's fish stocks.sustainablefishcity.net   @fishcities 

Word of mouthOrthorexia, noun, an obsession with eating foods that one considers healthy.

Giving a ForkThe Sustainable Restaurant Association is urging you to bring your principles to the table with the launch of its new campaign #MakeFoodGood. Whether you 
ask where your eggs are sourced from, request a doggy bag for leftovers, or pledge to stop eating cheap, filthy fried chicken in a drunken stupor, write  your pledge on a napkin with  the #MakeFoodGood and stick  it on Instagram to share with  the world.

foodmadegood.org  @foodmadegood 

Be	a	Crunch	AmbassadorSustain is working with the Eden Project to 
recruit ambassadors for this new Wellcome 

Trust food initiative. We are looking for people to 
kickstart conversations around our food, our health 
and our planet. As an ambassador you will receive 
free resources, be connected with amazing people 
from your local area, and get the chance to be part of 
an exciting national network. thecrunch.wellcome.ac.uk

Win	a	Slow	Brunch		
@	Rosewood	London
Help London Food Link by answering a few 
short questions and we’ll put your name 
in the hat to win Sunday brunch for two 
(worth £140), created using ingredients 
from Rosewood London’s weekly Slow Food 
& Living Market. Find full details at  
sustainweb.org/jelliedeel/win/

Photo: Martin Morales 

Beyond	the	Food	Bank
For some of us, this time of year is all about mindless 
gluttony and festive excess, but many others don’t have 
that luxury. Food bank usage tends to spike over this 
season as thousands facing hardship and hunger rely on 
emergency food aid, but how and why is a safety net 
like this needed in a nation as rich as ours? The Beyond 
the Food Bank campaign calls on national and local 
government to take action to reduce food poverty. 
bit.ly/1JghvPy @foodcities



Grow Your own waY              Sw8
Wandsworth

Innovative South London start-up, Growing Underground, which 
is using two former air raid shelters under Clapham High Street 
to house a hydroponic farm, has brought their first commercial 
harvest production to New Covent Garden Market. While the 
jury’s still out on hydroponics and artificial light, as opposed to 
good ol’ soil and sunshine, their subterranean salads now on 
sale include Thai basil, broccoli and red amaranth. 

growing-underground.com				@grownunder	

Faircatch-ment area          Sw18
Wandsworth

Apparently 1 in 10 school children think that fish is grown in the 
supermarket or a garden pond, which is bonkers. Ready to 
debunk these ludicrous myths are Community Fish Box scheme 
Faircatch, who plan to host a series of Fishy Education sessions at 
Wandsworth primary schools. Faircatch will provide the oppor-tuna-
ty for kids to see how fish gets to their plate, providing them with a 
stronger connection with the source of their food.  

faircatch.co.uk				@guydorrell1
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market mecca                                Se1        
Southwark

A holy trinity of food markets has been formed in Southwark, 
with the arrival of Druid Street Market, to complement nearby 
street food stalwarts Borough and Maltby. There’s all sorts of 
miscellaneous wonder brimming under the arches, whether 
it’s seasonal produce from Andreas Veg, fresh foccacia from 
Lonzo or nose-to-tail charcuterie from Black Hand Food.  Walk. 
Swig. Graze. Repeat. 

druid.st			@druidst	

Compiled	by	

Benjamin		

Cullen

around 
town

Photo: Ross Turner



GoinG Loco, down in          e8
tom hunt’S Poco   
Broadway Market

Eco-chef and Jellied Eel contributor Tom Hunt, has opened his latest 
ethical restaurant Poco in Broadway Market. Much like the Bristolian 
original, there will be an ever-changing menu of seasonal British tapas 
inspired by Tom’s culinary travels. Expect fresh, sustainable fare, 
sourced from London producers (Hackney Leaves, e5 Bakehouse 
amongst many others) as well as their own saison elderflower beer 
and a delectable roster of cocktails full of foraged goodness.  

eatpoco.com					
@eatpoco
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GrowinG underGround              nw1        
Camden

Growing mushrooms in a derelict, unused basement of a 
housing estate in Camden sounds a little nefarious. Relax, 
we’re talking shiitake and oyster, not the hallucinogenic kind. 
Article No. 25 is hoping to launch its first commercial farm with a 
crowdfunding campaign. Why should you fund the fungi? Well, 
they’re bringing value to a disused space, are using wasted 
coffee grinds to organically produce their ‘shrooms and plan to 
create jobs in the process. 

spacehive.com/thealchemistsofcamden	

Shhh...it'S a Secret                        e8     
Old Street

Cafés with a conscience are popping up all over the capital and 
the latest amongst this charitable cluster is Secret Handshake 
Cafe. They are staunchly taking a sustainable stance, from 
everything to their produce, reusable stainless steel straws, 
biodegradable plates, and even their secret handshakes. 

facebook.com/secrethandshakecafe			
@scrthandshake

Compiled	by	

Benjamin		

Cullen
Green FinGered Grant                    rm8       
Dagenham

Growing Communities’ Dagenham Farm has been awarded a Big 
Lottery grant to get local residents involved in food growing. The 
Grown in Dagenham project will receive a grant of £255,000 from 
the Reaching Communities fund over three years to get more of the 
borough’s young people and local residents engaged with green 
fingered activities. You dig? Fill out the volunteer form online. 

http://bit.ly/1O53wEp	
@growcomm	

eLSewhere in… GaLdakao, SPain
A pioneering project has been launched to tackle food waste, hunger 
and poverty in the Basque town. The ‘solidarity fridge’ is the country's 
first community refrigerator, where people can leave and pick up 
leftovers, easing the indignity of rummaging through bins. But, there 
are rules: no raw meat, fish or eggs and homemade food must be 
labelled with a date and thrown out after four days. 

down the LocaL                             Sw9
Brixton

It’s Your Local Market is a community interest company 
promising to bring ‘a diverse mix of talents, skills, expertise and 
experience creating a green sustainable market’ to Brixton’s 
Angell Town.  Each Saturday from 11-4, it will offer Lambeth 
made products and host a variety of activities including 
workshops for adults and kids.. 

itsyourlocalmarket.co.uk				@itsyourlocal

Photos: Thomas Bowles

Photo: Fabrice Pyres

Photo: Walter Lewis
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Urban food AWARDS

For the uninitiated, the awards, now in 
their second year, are run by City Hall 
and London Food Link as an annual 
celebration of innovative, sustainable, 
community-minded food types in The 
City and our capital’s 32 boroughs.

Following public nominations, the 
expert judges tasked with the tough job 
of picking the winners were improbably 
similar-sounding chefs Ollie Rowe and 
Rowley Leigh on a panel led by London 
Food Board chair Rosie Boycott. 
Joining them to come to the curd 
conclusion was the capital’s big cheese, 
Boris Johnson. 

A	capital	effort
The Urban Food Awards are 
back! And so is Ellen Baker, 
who we sent along to the Urban 
Food Feast, hosted amongst 
chestnut-scattered tabletops in 
Borough’s Market Hall, to hear 
the winners announced.

The bees’ knees
This year’s heavenliest honey came from 
Barnes & Webb, whose cross-borough 
hive network brings us SW7 Postcode 
Honey in all its honeysuckley glory. The 
endeavour has blossomed [pun allegedly 
unintentional, ed.] and the boys, now in 
their third official season, are bumbled – 
sorry, humbled – by the award, which was 
“totally unexpected.” 

Labour of loaf
Claiming The Londoner’s Loaf crown was 
Snaps + Rye’s Danish Sourdough, a 100% 
organic rye Real Bread deemed “perfectly 
developed and incredibly moreish.” Notting 
Hill based founders Kell and Jacqueline 
Skött explained “we knew bread would 
be the cornerstone of the restaurant, so it 
was literally just experimenting and doing 
even more experimenting.” Some surprising 
secret(ish) ingredients (did someone say 
liquorice powder?) and “tonnes of love” go 
into making what really is a sensational loaf. 

Best of the wurst
Best Banger went to the Welsh Dragon 
sausages handmade by Daz at Green & 
Fortune, a King’s Place café with impeccable 
sourcing practices and their very own farm 
in Northumberland. The judges’ unusually 
straightforward verdict was a “decent, yummy 
sausage,” which is exactly what you want from 
a banger. 

Salad daze
Verdure vendors Growing Communities were 
“super chuffed” to win the London Leaves 
Award. Head grower Sophie Verhagen said 
a fast-growing number of volunteers and 
apprentices “make Hackney Salad come to 
fruition every week. Over twelve sites, there’s 
real variety,” she told me. “You get about 125 
different leaves over the year.” The salad won 
on its “amazing flavour” and “bright, fine 
textured leaves.”

Curds and wahey
The Big Smoke’s Big Cheese for 2015 is 
Napier from Wildes. Established on an 
industrial estate in Tottenham around the 
time of the riots, “we wanted to be part of our 
community’s story,” owner Philip Wilton. But 
a good story is nothing without a good end 
product. Thankfully, the judges agreed Napier 
is something to be proud of. “Are you pulling 
my leg? This was made in London?” a baffled 
Boris exclaimed enthusiastically during the 
tasting.
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I want some more 
Past the produce, the Awards also 
recognised inspirational Londoners’ 
achievements in other fields. 

Cask your vote
The Beautiful Brew award went to Brixton’ 
brewery Clarkshaws’ Strange Brew #1 Pale 
Ale. Duo Ian Clark and Lucy Grimshaw started 
brewing exactly two years ago. Nowadays, 
they have an apprentice and their own Great 
British breed of hop to keep beer miles low. 
The judges’ description was novel (you don’t 
see ‘zippy’ on many menus) but Lucy was 
clearer: “We don’t meet many people who 
don’t like it.”

Capital Growth’s Growing Enterprise award 
went to Hackney Herbal founders Nat 
Mady and Sarah Lo. Nat says they have 
been “going full at it” for the past year, 
putting herbs in the limelight and making 
a business out of tissanes, tinctures and 
workshops, with proceeds going back into 
local health projects.

The title of Food Hero went to Jack Clarke 
and Theresa Douthwright, founders 
of London’s first sustainable and totally 
traceable fish box scheme, SoleShare. In just 
two years, they’ve established seven pick-up 
points across the capital and are looking to 
“get more fishermen on board.” 

The Krys Zasada Award celebrates, as its 
namesake did, markets that show ‘guts and 
passion’ and give back to the community. This 
year’s winner was Borough Market “and it’s 
not just because we’re here!” Rosie Boycott 
assured the crowd. Owned by a charitable 
trust to be run as a public amenity, the 1000 
year-old market is now as committed to cutting 
down food waste as its community-centric 
charter. “It’s a serious message that we’ve got 
here,” said Market Development Manager, 
David Matchett, “and that’s sustainability.”  

In his magnificent opening speech, poet Suléy 
Muhidin placed finalists, other producers and 
traders along the arc of an ancient tradition 
that has characterised London for centuries. 
With a revival of food growing and making, 
the Urban Food Awards are proving what 
“people with shared values working together” 
can achieve, what Rosie called “a new way of 
being in the city.” 

Find the full list of Urban Food Awards 
finalists and winners on the awards page at 
londonfoodlink.org

Last chance to claim 
£1,500 and business advice
Run a small food enterprise?  You have 
only until 30 November to apply in the 
latest round of Urban Food Routes support. 
Businesses that focus on growing or using 
London produce are particularly encouraged 
to apply and successful applicants will 
receive up to £1500, plus business advice 
from the Plunkett Foundation. 
plunkett.co.uk/urban-food-routes

This year’s New Shoots Food Guru is someone 
whose achievements are “nothing short of 
astonishing.” Dee Laverty runs a community 
project with children in the Broadwaters 
Inclusive Learning Community in Tottenham. 
Not only has she brought food-growing closer 
to the curriculum, she has also turned it into 
an enterprise, supplying local cafés with the 
children’s produce. 

Urban Food 
Routes
Urban Food Routes 
helps small food 
enterprises to thrive 
by providing business 
advice and funding, 
for the benefit of 
both the enterprises 
and people in their local 
communities. Its initiatives between 
March 2014 and 2015 also included 
Urban Food Fortnight, The Big Dig and 
support for this very ‘Eel. The project is 
co-ordinated by the Plunkett Foundation, 
with help from Growing Communities 
and London Food Link, and funded by the 
Mayor of London and Seeds of Change.  
www.urbanfoodroutes.org.uk 

Urban Food Feast photos by Miles Willis mileswillis.co.uk  
Judging photos by Chris Young



To market

Crystal	Palace	
Food	Market

Food markets 
around London
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Every Saturday 10am-3pm  
Haynes Lane, SE19 3AP  
crystalpalacefoodmarket.co.uk 
@CPFoodMarket Since 2013, this transition 

town project has grown 
to 22 stalls, winning a 
Time Out Locals’ Pick 

Award, was a finalist in the 
2015 BBC Food and Farming 
Awards and named best 
LOVEFOOD market along the 
way. Maybe I’m biased: this 
tapestry is curated by Laura 
Marchant-Short and me.

Wander down pretty Haynes 
Lane, following the bunting to 
a ramshackle courtyard to find: 
Brockley-made raw cheese from 
Blackwoods; Charcuterie 
Board’s British cured meats; 
Chas and Momo’s Croydon 
sourdoughs; Pastaficio’s 
handmade pastas and The Grain 
Grocer’s spices, nuts, grains 
and oils, all trading alongside 
the eclectic collectors’ market. 
Note the polystyrene prehistoric, 
based on the dinosaur statues 
still to be found in the nearby 
park.

Stroll further downhill to 
find: fruit and veg from Kent, 
East Sussex and Cambridgeshire, 
courtesy of Brockman’s 
Biodynamic Farm, Brambletye 
Biodynamic Orchards and Wild 
Country Organics; rare-breed 
organic and biodynamic meat 
from Jacob’s Ladder collective; 

prize-winning fish from Veasey 
& Sons’ boats off Eastbourne; 
and raw organic dairy from 
Kent’s ‘Moo Man’, Steve Hook.

We have no external funding 
but great voluntary support.  
“We wanted sustainable food for 
a weekly shop with dedicated 
stallholders,” Laura says. 
“Principles attracted principles. 
When word broke of a transition 
town market, like-minded 
farmers came forward, making it 
possible to maintain that focus.”  

As well as sustainability, 
transition promotes local 
economic resilience, so most of 
the street-food, cakes and deli 
items are locally made, many by 
market start-ups. Community 
links are also strengthened 
by transition projects like 
Handmade Palace makers’ 
collective, and Patchwork Farm, 
selling gluts from local gardens.

Another principle is 
accessibility, encouraged 
through transparent, broad 
pricing; end-of-day bargains; 
Patchwork Farm’s low prices; 
and the Alexandra Rose Charity’s 
vouchers scheme for low-income 
families. There are also foodbank 
collections, free community stalls 
and music at Buskers’ Paradise! 
“We usually run free or pay-

what-you-can gardening, cooking 
or children’s activities,” adds 
Laura, “and Antenna Studios 
run a great licensed cafe and 
recording studio next door.”

 Food blogger Annie Levy 
summed it up well after her 
fermentation workshop: “What 
impressed me was the diverse 
range of people wandering past, 
looking in, asking questions, 
sharing memories; old London, 
international London, immigrant 
London, rich London, and 
not-so-rich London. The heart 
of the Transition movement is 
its driving energy, and you can 
really feel that here!”

Karen Jones is the co-curator of 
Crystal Palace Food Market

While you're  
in the area...
…you might want to check out:
The Grade I listed Crystal Place 
Park dinosaurs from 1854 
Haynes Lane Market & umpteen 
other antique, vintage & tat 
shops  
The Crystal Palace museum
Bookseller Crow independent 
bookshop
The ‘lost’, Byzantine-style Grade 
II Victorian subway on one of its 
occasional open days



food hunt
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powder, ½ tsp bicarbonate soda 
and a pinch of salt and pepper. 
Mix in 60g crumbled blue cheese. 
Bake in a greased muffin tray in an 
oven preheated to 180°C for 15-18 
minutes until brown on top.

Celeriac dauphinoise

Finely slice a small celeriac with 
a mandolin or knife. Toss with 
150ml of double cream and a 
finely chopped garlic clove. Layer 
in a small baking tray until it is 
about 3-5cm deep. Bake in an oven 
preheated to 180°C for 45 minutes 
or until soft and browned on top.

Portuguese ‘punched’ 
potatoes

Boil 800g of small to medium-sized 
potatoes until tender. Drain, allow 
to cool, crush slightly. Toss in 
olive oil, lemon zest and coriander 
seeds. Roast in an oven preheated 
to 200°C for 35mins or until brown 
and crunchy on the outside. 

Tartiflette

Cut 1kg of boiled potatoes into 
large cubes. Slice an onion and 
slowly fry until soft. Toss with 
150g fried bacon lardons, the 
potato and 100ml of double cream. 
Season with salt and plenty of 
pepper. Place into an earthenware 
dish and top with 200g of sliced 
Reblochon cheese. Bake in an 
oven preheated to 180°C for 15 
minutes until brown and bubbly. 

tomsfeast.com  @tomsfeast

Photo by Laura Edwards from The Natural 
Cook by Tom Hunt (Quadrille £20)  

H eaps of potatoes, 
parsnips, carrots and 
celeriac: in most cases 
these roots will have 

been unearthed the morning they are 
received, covered in clods of fresh 
soil, which protects the vegetable 
from bruising and the light, keeping 
them fresh. 

At my new restaurant, Poco in 
Broadway Market, we cook with 
100% seasonal ingredients. During 
these months is when our cooks 
are most challenged by the limited 
ingredients available. It’s also when 
we all get really creative. Here are 
some common veg box ingredients 
with some less-common recipes 
we’ve developed…

Pancar ezmesi 
(Turkish style beetroot 
purée)

Put 350-400g beetroot in a casserole 
dish with a clove of garlic and drizzle 
of olive oil and roast in an oven 
preheated to 180°C for 1.5 hours or 
until soft. Rub off the skin and blend 
with 5tbsp of yoghurt. Season with 
salt pepper and lemon juice.

Candied beetroot 

Slice a beetroot into thin discs and 
simmer in a syrup of 100ml water 
and 150g of sugar for 10 minutes or 
until the syrup goes gloopy. Remove 
the beetroot and lay the discs onto 
a sheet of parchment to dry.  Great 
with goat’s cheese or even with 
chocolate pots.

Celeriac and blue 
cheese muffins

Mix together 150g of grated 
celeriac, 250g yoghurt, 200g of 
spelt flour, 2 eggs, 2tsp baking 

Those of us that get a local veg box might sometimes 
find ourselves with an awful lot of root vegetables over 
the winter. Here’s regular columnist Tom Hunt with 
some tasty ideas of how to use them.

Roots to	
success



what’s on
November

Jargon buster for food grower
7 November, Regent’s Park Allotment, NW1 4NR 
Did you know that a carrot is a bi-annual and that 
apples are unable to grow true from its pip? If not, 
get down to London Food Link’s jargon busting back 
to basics course run by our Capital Growth team to 
discover where plants come from, understand their life 
cycles and how us gardeners can use this knowledge to 
grow better tastier fruits and vegetables.
capitalgrowth.org/training

Wahaca presents Day  
of the Dead Festival
7 November, Tobacco Dock, 50 Porters Walk, E1W 2SF
Tobacco Dock in East London is set to become a 
psychedelic kaleidoscope of vibrant skulls, pulsing 
music and sizzling Mexican feasts, in a fiesta to 
celebrate the dead. Wahaca is putting on one hell of a 
party with a line-up of music including The Horrors, 
Crystal Fighters and a Mexican Morrissey tribute act 
(obviously). There will also be a supper club from the 
restaurant’s co-founder Thomasina Miers and legendary 
Mexican chef Enrique Olvera.
wahaca.co.uk/tag/day-of-the-dead

Food Matters Live
17 - 19 November, ExCel, E16 1XL
One of the most thought provoking food conferences 
on the scene, Food Matters Live aims to address 
the complex interweaving topics of food, health, 
nutrition and their connections with the environment, 
population, health and wellbeing. Leading figures from 
across government, industry, science and health will 
join renowned commentators and chefs will be waxing 
lyrical to intrigued masses. Food for thought, quite 
literally. 
foodmatterslive.com

Roots to Work: Learn to grow 
food, income and enterprise
26 November, Roots and Shoots, Walnut Tree Walk, 
Kennington, SE11 6DN
A London Food Link day of workshops, speakers 
and networking for people interested in starting or 
developing a food growing enterprise or career.

London Food Link networking do
30 November, Apiary Studios E2 9EG
Save the date for an evening of nibbling and nattering 
about good food. In addition to hearing inspiring 
stories from people working to improve the state of 
the capital’s plate, you’ll have plenty of time to chat to 
the LFL team, our supporters and other good food fans. 
Keep an eye on The Electric Eel enewsletter and Twitter 
for booking details. 

www.fish4ever.co.uk

Organico

Pasta - sauces - olive oil - balsamic vinegar - olives - condiments - breadsticks

Also available in all good natural food stores.

 www.organico.co.uk

The best of Italy direct
from the growers



what’s on
December

Syrian Supper Club at  
e5 Bakehouse
2 December, e5 Bakehouse, E8 3PH
Get round the table for a delicious and stimulating evening 
of Syrian-inspired food and illuminating conversation at the 
Syrian Supper Club. Chef Ruth Quinlan will rustle up a recipe 
of finest flavours of the Middle East, in a night that raises 
money and awareness for Syrians affected by the refugee crisis. 
syriansupperclub.com

Fruit trees and bushes:  
pruning and care
12 December, Regent’s Park Allotment, NW1 4NR 
This Capital Growth session will cover the specific care that 
soft fruit trees and bushes require, from general maintenance 
and secateurs care to pruning. You will get to wander amongst 
the trailed fruit trees and fruit bushes in the garden, with a 
chance for everyone to practice pruning. 
capitalgrowth.org/training

Cravings: Can food control you?
From 12 December to the 1 January, Science Museum, 
Exhibition Road, South Kensington, SW7 2DD
Do colourful utensils influence our perception of taste? Is 
there are second ‘brain’ in our guts? These are just some of 
the questions being explored at the Science Museum's new 
exhibition, ‘Cravings: Can your food control you?’ Through 
personal stories, objects and cutting-edge science and 
technology, the exhibition sees how grub affects our brains, 
bodies and habits.
sciencemuseum.org.uk/visitmuseum/Plan_your_visit/
exhibitions/cravings.aspx

Good Food for London launch
18 December, London’s Living Room, City Hall
Join London Borough representatives at the launch of the 
annual London Food Link report to hear which local authorities 
have been spending taxpayers’ (your) money most wisely when 
it comes to supporting good food policies and practices.  To 
request a place, please email sofia@sustainweb.org

January
Hmm, at the time of going to print, nobody had added any 
events to our online calendar but by the time you read this, 
maybe they have: take a look at thejelliedeel.org

Free and 50% off classes 
Don’t forget that London Food Link Supporters get 50% 
off all of our Capital Growth training sessions. If you join 
us before the end of December 2015, you’ll even get to 
choose one session for free.
londonfoodlink.org 

www.fish4ever.co.uk

Watch our youtube video to understand the 
importance of our “Small Boat First” best 

standard sustainability

Fish4Ever in support of Exxpedition all girl crew 
science expedition at the Royal Geographic 

Society.

Also available in all good natural food stores.



Feature

I nspired by a year in Mexico 
that highlighted a lack of 
authentic Mexican eateries back 
home in the UK, Thomasina 

Miers took it upon herself to shake-up 
the British approach. Enter Wahaca, the 
Mexican eating market with a seriously 
honest approach to food she co-founded 
in 2007. Thomasina and her team 
follow a food philosophy as beautiful 
as the flavours they serve. As she puts 
it “sustainability shouldn’t compromise 
taste, but it is possible to match the two.” 
Thomasina and the team work with both 
English and Mexican suppliers and in 
doing so have created a sustainable story: 
they take a genuinely environmentally 
and ethically conscious approach to 
buying ingredients. 

Home grown
English, seasonal veggies feature 

upfront and central, all fish are MSC 
certified or organic and all meat is born 

and reared in the UK. Beef is selected 
from farm assured British herds, pork is 
British and outdoor reared and chickens 
are reared with natural light, straw bales, 
pecking objects and perches and fed a 
non-GM, mixed cereal, vegetarian diet, 
free of growth promoters. As notes on 
their website, where they have to buy 
from Mexico “we constantly try to source 
direct from cooperatives which support 
local farming communities.  We source 
our tequilas and mescals from small 
family-run businesses that make the best 
product we can buy.” 

On top of this, Wahaca uses recycled 
materials in decking out their restaurants 
and support numerous initiatives 
including the Pig Idea, which Thomasina 
launched with food waste reduction 
supremo Tristram Stuart. This attitude 
and dedication has led to them being 
awarded Sustainable Restaurant Group 
of the year in 2012 and 2013 and MSC 
certified menu of the year in 2014. 
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Our growing love of Mexican cuisine 
means that burrito outlets are the 
fastest growing type of eatery on 
UK high streets. But, says Jo 
Creed, yet more exciting 
for us taco, tostada and 
taquito-lovers are the 
eateries offering more 
interesting, healthy and 
sustainable options.

Taco ‘bout	a	
revolution

“More than just a 
sloppy veggie burger” 

Images: top by Annie Morris; right by Chris Young



The British love affair with Mexican 
plates means that more of the great 
ingredients that Wahaca use are now 
grown and produced closer to home. For 
Thomasina, this means she can create 
“great food with ingredients that don’t 
have the largest footprint.” The resulting 
dishes are made using Mexican recipes, 
but heavily featuring home-grown, 
sustainably sourced ingredients and 
make up an award-winning, constantly 
evolving, seasonal menu. 

Queso dealer
One such producer here in London is 
Kristen Schnepp, of Peckham. She quit 
her corporate job to explore her passion 
for cheese making. Her ‘look I can figure 
this out’ attitude, coupled with a sheer 
determination to succeed, resulted in the 
2013 opening of Gringa Dairy to make 
Mexican-style cheese. Inspired by the 
growing Mexican food movement and with 
a resounding feeling that “no-one needed 
another cheddar,” the small-batch dairy 
now produces queso fresco, Queso Oaxaca 
and Queso Chihuahua, the most popular of 
the trio. Gringa now supplies their cheese 
to restaurants across the city including 
Wahaca, Casa Morita and Lupita. Schnepp 
uses milk from Commonwork organic farm 
in Kent and supports farmers by providing 
them with whey off-products for pig 
feed. Gringa Dairy has a truly thorough 
sustainable outlook.

Inspired by Australia's love of vegan 
food, America's love of street food and 

spurred on by a disappointment with the 
food scene here, Meriel Armitage and Lois 
Davidson created Club Mexicana. Since 
launching in 2014, they have traded weekly 
at KERB markets, and host regular pop-ups 
and supper clubs across the city, including a 
monthly takeover at the community-centric 
Hornbeam Café in Walthamstow. The club 
can change the views of even the most avid 
of carnivores. Step aside lentils and tofu; 
jackfruit features heavily on the menu with 
most meat lovers not missing the meat at 
all, or even mistaking this south east Asian 
fruit for pulled pork. 

As for the rest of the ingredients, 
as much fresh produce as possible 
is sourced from local independent 
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“ Sustainability shouldn’t 
compromise taste” 

producers such as Organiclea, and the 
team are off to Mexico in December 
to meet the suppliers who provide 
ingredients which they can’t get here. 
Club Mexicana isn’t just paving the way 
for a new era of Mexican food, but also 
for great vegan street food proving that 
the vegetarian and vegan options are, as 
Meriel puts it, “more than just a sloppy 
veggie burger.” I'll raise a tequila to that! 

While the humble burrito may remain 
a firm favourite, with well-sourced 
produce on the up, and a growing 
amount of affordable, local and seasonal 
restaurants there’s much more to get 
excited about when it comes to London’s 
Mexican food scene.

wahaca.co.uk @wahaca 
gringadairy.com @gringadairy 
clubmexicana.com  @clubmexicana 

• The Cool Chile Co: Dried chillies, 
spices and London-made, additive-
free soft corn tortillas 
coolchile.co.uk

• The Chilli Garden: A small family 
run business in Hampshire, growing 
100% British chillies 
thechilligarden.co.uk

• Edible Ornamentals: Supplier for Wahaca 
and East Anglia winners of the Local Food 
Hero Award, edibleornamentals.co.uk 

• Chillies2U: Cultivated using organic 
methods on a small Oxfordshire farm, 
Chillies2u chillies can be found at various 
farmers’ markets and chilli festivals 
throughout the year, chillies2u.co.uk 

Throwing a Mexican fiesta at home doesn’t have to mean fajita kits or cardboard tacos.  

Photo: Astrid Schulz Photography
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THE EEL LOVES…

Finsbury 
Park 
More than north London’s busiest transport hub, Finsbury Park 
is also a great food destination, finds Rachel Dring.

MICRoBAkeRy: Bread by Bike

Blighty Coffee, 35-37 Blackstock Road
Setup by former scientist Andy Strang, as the 
name suggests this microbakery produces 
naturally-leavened sourdough Real Bread, 
delivered around the neighbourhood by 
bike. You can also buy their simple and 
delicious pain de campagne at Blighty 
Coffee but go early as they get snapped up! 
breadbybike.com    @breadbybike

CAFé: The Castle Café 
Green Lanes, N4 2HA
Here they’re not just serious about rock 
climbing, they’re also serious about 
sustainability and good food. The menu 
uses organic produce from their very own 
community garden, including a range of 
home-grown herbal tisanes. Any food waste 
is composted and goes straight back to the 
garden. They also offer courses in wilderness 
medicine, wine making and volunteering 
opportunities to expand your urban 
agriculture skills.
castle-climbing.co.uk/the-castle-café
@castleclimbing

VeG-Box SCHeMe: Crop Drop

Blighty Coffee, 35-37 Blackstock Road
This Haringey local veg-box scheme’s 
Finsbury Park drop is at Blighty Coffee, 
where you can pick up your weekly 
veggies and grab a coffee and sourdough 
while you’re at it. Run by local residents, 
this not-for-profit carefully sources organic 
seasonal produce direct from local farms 
and urban growers.  You can volunteer 
with them too.
cropdrop.co.uk   @cropdrop

CoMMUNITy FooD GARDeN: 
edible Landscapes London

Finsbury Park, near the Manor House Gate 
N4 2NQ
At this nursery and forest gardening centre 
they teach people how to identify, care 
for, propagate and eat a variety of low-
maintenance, perennial plants. They’ve 
also given away over 1000 plants to eighty 
community food growing projects. You can 
volunteer with ELL or do their accredited 
training course in forest gardening. 
ediblelandscapeslondon.org.uk

Images: top - The Castle; bottom left - Bread by Bike, centre - Edible Landscapes

ReSTAURANT: Season kitchen

53 Stroud Green Road, N4 3EF
As the name suggests, their rustic and eclectic 
menu is influenced by the seasons, using 
produce when it's at its freshest, tastiest 
and most abundant, and sourced as local as 
possible. They grow herbs, edible flowers, 
courgettes and tomatoes in their garden, and 
serve Urban Food Awards’ winning Wildes 
cheese and Growing Communities salad.
seasonkitchen.co.uk  @seasonkitchen

CoMMUNITy FooD PRoJeCT: 

PACT Meals

Alternates every other Fri between Newton 
Close, Seven Sisters Road, Finsbury Park, 
London, N4 2RQ and Edible Landscapes 
London, Finsbury Park, N4 2NQ
Manor House PACT teams up with 
Transition Finsbury Park to host a bi-
weekly people’s kitchen. Surplus food is 
rescued from local shops and food growers 
and transformed by volunteer chefs into 
delicious, free meals for local people. From 
12.30pm every other Friday.
mhdt.org.uk/pact/growandeat/pact-meals
@manorhousepact 

Get fact!
Local trivia essential knowledge…
• According to the Oxford Dictionary 

of London Place Names, the oldest 
surviving written mention of the area is 
from 1231 as Vinisbir 

• As the place where Islington, 
Haringey and Hackney converge, it’s 
affectionately known as ‘the armpit of 
three boroughs’

• Originally the 4000 seat Finsbury 
Astoria Cinema, and now a pentacostal 
church, The Rainbow Theatre hosted 
gigs by David Bowie, Miles Davis, The 
Jacksons, Bob Marley, Pink Floyd, The 
Who, Frank Zappa and it was where Jimi 
Hendrix first burnt a guitar on stage.
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Feature

Havering Council is considering 
eliminating its meals on wheels subsidy, 
and Barnet Council may stop its service 
altogether, which would save just 84p per 
resident per year. The council’s director 
of adult social services Dawn Wakeling 
said the council has been “looking at how 
else we can meet people’s nutritional 
needs through the use of other alternative 
services available in the community 
and by supporting people to live 
independently.” 

More than meals
For older and disabled people who have 
difficulty with shopping or cooking for 
themselves, meals on wheels is more 
than just a delivery service. Drivers also 
provide regular, social contact and make 
sure that vulnerable people are safe and well. 

Neel Radia of the National Association 
of Care Catering says that cuts to meals on 
wheels are often shortsighted. He says that 
“Meals on Wheels is a crucial preventative 
service that enables older people to live 
in their own homes for longer, whilst 
maintaining their physical and emotional 

N ationally, more than 1.3 
million people over 65 
suffer from malnutrition 
due to underlying disease, 

decreased mobility, limited transport to local 
shops and poverty. Many end up in care 
homes or hospital as a result. The financial 
cost of malnutrition to us as taxpayers is 
£7.3 billion a year. According to the 2013 
report Meeting the wider funding challenge: The 
real value of community meals on wheels, the 
service represents extremely good value: an 
investment of just £1.32 per taxpayer a year 
(a mere 11p per month) could save the UK 
economy as much as £1.7 billion by 2020.

Cold cuts
Worryingly, one third of councils 
nationally no longer provide meals on 
wheels service, including ten London 
boroughs. Another seven of the capital’s 
boroughs have cut back to providing only 
frozen meal delivery, or vouchers for local 
lunch clubs, supermarkets or takeaways. 
Other boroughs have increased prices, 
placing the service out of reach to many 
older people. 

wellbeing and reducing pressure on the 
NHS.”  He cautions that lunch clubs 
cannot replace home delivery and suggests 
that “the government should consider 
making meals on wheels a statutory 
responsibility for councils to help protect 
frontline services for vulnerable older 
people.”

True value
Thankfully, some London councils do 
recognise the true value of preventative 
health and wellbeing benefits of meals 
services. Vivien Rose, service manager for 
adult social services at Redbridge Council 
says that the borough “sees the service as 
a critical, vital service, to enable people 
to remain independent.” Southwark, 
Lambeth and Lewisham have joined up 
their meals on wheels service, which has 
allowed the councils to lower prices for 
customers.

sustainweb.org/foodpoverty/london 

November sees National Meals on Wheels Week. London Food Link’s 
Hannah Laurison reports on the importance of these services and 
how there has been a sharp decline in the number of London councils 
providing them.

Wheel eats 
again? 

“A critical, vital service, 
to enable people to 
remain independent” 

Take action
Without public support, it is likely that 
more London boroughs will consider 
cutting meals on wheels programmes. To 
help protect these vital services you can:
Contact your council to find out whether 
home delivery of hot meals is available 
in your area. Let your local councillors 
know how much you value the service 
Invite your MP and other local leaders to 
join a local meals on wheels delivery run
Volunteer at a local community meal 
programme serving older people

Photo: Lorne Campbell / National Association of Care Catering



Wildes cheesemaking
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Clarkshaws’ community hops day

Midnight Apothacary



The eat goes on
Tasty collaborations forged during Urban Food Fortnight that you can 
still sample include Gosnell’s Mead vs. Hackney Herbal’s seasonal herbal 
meads, and dishes crafted from Spitalfields City Farm veg by the chefs at 
Café Spice Namaste. 

Midnight Apothacary

Crayfish Bob’s crayfish boil

urban food routes

Doorstep 
diners
Back in September, Urban Food Fortnight saw 
around 150 hyper-local feasts, menus and other 
shenanigans. Photographer Miles Willis went out 
and about with his camera to capture some of the 
celebrations of London’s local larder.
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Fare from 
the madding 
crowd
Sexy pants, pots of raw honey and shaking cocktails with 
the world’s best mixologists are just some of the rewards 
being offered to potential funders to help new, ethical food 
businesses get off the ground, finds Rachael Doeg.

Money for honey
Sameer Ghai decided to try crowdfunding 
in 2013. His experience of working 
with rural farmers and beekeepers in 
Kenya gave him a desire to breed bees 
sustainably and he started The London Bee 
Company with a hive in his Surbiton back 
garden. Sameer says “urban bees do better 
because there are more diverse flowers 
in residential areas in cities than in the 
countryside, so there’s always something 
for them to forage on and the nectar flow 
is longer. We wanted to develop small 
apiaries but needed to find space to put up 
hives.”

As more bees means more pollination 
for flowers and food crops, Sameer’s goal 
was to establish twenty colonies across 
south west London to produce raw honey. 
He said “we weren’t looking for a huge 
amount of money. Our target was £3,000 
and we met it within a month with £100 
over. I think we were lucky as bees have 
been in the media quite a lot and people 
seemed to like what we were doing. A lot 
of pledges came from people we didn’t 
know, which is unusual.”

The funds enabled him to buy 
equipment, order colonies and find space 
to put up hives. By the end of 2014 he 

W hether it’s tackling 
food waste, addressing 
youth unemployment or 
breeding bees, people with 

passion and determination to do things 
differently are increasingly turning to you, 
the crowd, to pledge your support to turn 
their ideas into reality.

Crowdfunding is a way of securing 
funds for business start-ups and community 
projects through dedicated websites. Here, 
project owners can promote their plans and 
present the rewards they offer in return for 
pledges: generally, the larger the pledge, the 
bigger the reward. The more you can engage 
people in your project, the more likely they 
are to share it, increasing the likelihood of 
you hitting that target. 

While crowdfunding platforms have 
different models, they all take a small 
commission from the funds raised. 
Some only trigger donations if the full 
target amount is reached. Others pass 
on everything pledged even if the target 
isn’t met. Most sites help projects gather 
donations, though a few are set up to 
generate crowd-funded loans with the aim of 
investors getting their share back, possibly 
plus interest and/or equity in the business.

had established twenty colonies on rooftops, 
golf courses and business premises and now he 
has close to fifty. He said “we’ve made enough 
to pay back our funders and we’ve sold out of 
everything we’ve produced so far. Now we’re 
harvesting and bottling this year’s honey and 
looking to expand The London Bee Company 
further.”

Snactivism
Another successfully crowdfunded project 
is London-based Snact. Co-founders Ilana 
Taub and Michael Minch-Dixon both had a 
background in sustainability and an interest 
in doing something to change our broken food 
system and tackle food poverty. Ilana said 
“food waste is a huge issue and something 
we thought could and should be tackled 
straightaway. I read that apples were one of 
the most wasted fruits in UK, so thought they 
would be a good place to start. But we needed 
money.”

The self-styled Snactivists set a fundraising 
target of £12,000 to help them collect wasted 
fruit and transform it into 100% fruit jerky. 
Pre-planning was an essential part of the 
fundraising campaign. “Before we launched 
we wanted to create a buzz about what we 
were doing. We thought about our rewards 
very carefully and wanted to offer something 

Photo: Max Mallen

Photo:  Sameer-Ghai
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original to get people behind it. We 
partnered with Pants for Poverty, which 
works directly with manufacturers in India, 
to create our very own Snact underwear.”

Traditional and social media were 
also key. “We spoke to journalists and 

contacted people in our networks with 
big followings and I think our passion 
came across as lots of people shared our 
video.”

Ilana said “we see crowdfunding 
as an approval process. Our campaign 
worked because people believed in what 
we were doing and bought into it. A lot 
of campaigns don’t work because people 
think they can just put something online 
and the money flows in. It doesn’t work 
like that. It was a full-time job to keep 
promoting our campaign and messaging 
people beforehand.”

Thankfully, their planning and hard work 
paid off and they reached their target in 
just two weeks, eventually raising a total of 
£13,516. 

“What’s really exciting about Snact is 
that the more you snack, the more you act. 
We’re giving people the opportunity to act 
on an issue in the food system quite easily 
and they are responding positively. Raising 
awareness of food waste as an ongoing issue 
will hopefully have ripple effects so people 
start thinking about their consuming and 
wasting, and how to reduce that.”

You can find out more about 
crowdfunding, and a list of platforms, at:  
ukcfa.org.uk
thelondonbeecompany.com 
snact.co.uk  @snactnow

“People believed in 
what we were doing 
and bought into it” greens  

with  
envyThe	V	

Word

No says Suzanne Smith
I am vegan. It is my identity and I am 
proud of it. I believe we should be 
resolute in using the word, and here’s 
why…

First, labels such as ‘plant-based diet’ 
don’t fully explain the situation, which 
is about much more than simply what 
I eat. Vegan also covers what I wear, 
products I use and charities I support, so 
to use any other term would simply be an 
incomplete and inaccurate description.

Yes, the word vegan has been 
associated with a hippy-dippy way of life 
in the past and this has inevitably scared 
people away, believing it to be strange 
or a bit weird. But this is changing. 
Love it or loathe it, endorsement from 
celebrities such as Beyoncé have brought 
cruelty-free living further into the realm 
of what the general public perceive as 
normal. From all walks of life, people 
are catching on to the health and 
environmental benefits and many who 
don’t fit the stereotype are living a vegan 
lifestyle, including doctors, scientists 
and professional athletes, and for all 
manner of reasons, not just ethics. It is no 
longer the intimidating word it once was 
perceived to be. And the more we own 
and say vegan loud and proud, the more 
this positive shift is likely to continue.

Suzanne Smith has been vegan for two 
years and is a former director of the 
Vegan Lifestyle Association and former 
committee member of the Toronto 
Vegetarian Association.
butgrowingupisoptional.wordpress.com
@soosie_smith

yeS says Anna Norman
The term ‘vegetarian’ – invented in 1842 
to advocate a vegetable-based diet – has 
been completely watered down through 
common usage to the point where its 
definition has narrowed to simply mean 
not eating meat. So someone whose diet 
consists mainly of cheese, choc-ices and 
Quorn-based lasagne can be a vegetarian 
with no misgivings. 

‘Eat food. Not too much. Mostly 
plants.’ Michael Pollan’s much-repeated 
words form a hugely important adage 
of our time: most people now accept the 
importance of a plant-based diet for better 
health as well as to lessen the cruelty and 
environmental repercussions of factory 
farming – including dairy farming.

But both vegetarian and vegan also 
still have negative connotations that 
signify self-righteousness and dogmatism. 
I much prefer the term ‘plant-based eater’. 
This notion may not require as strong a 
commitment, but the reality is that the 
likes of Hugh Fearnley-Whittingstall and 
Yotam Ottolenghi have done more to 
move our eating habits towards plants 
than the more exclusionary Vegetarian 
Society. We may never become a 
vegetarian country; but if we can employ 
a new terminology to help shift the 
majority mind-set towards a plant-based 
diet (one that’s either completely or just 
partially meat-free) then the effect will be 
to lessen the demand for industrial meat 
and dairy products overall.

Anna Norman is a London-based writer/
editor and lifelong vegetarian.
annanorman.co.uk

Here at The ‘Eel, we’ve noticed a trend for people referring to meat 
free dishes and diets as ‘plant based’, so is it time to kick the V word? 

Top tips
• Spend time planning and creating a 

buzz before launching your campaign 
• Think carefully about your rewards: 

no need to be over generous
• Show you care: people won’t donate 

if they think you’re trying your luck
• Imagery matters: think good videos, 

photos and crisp graphics
• Use the media and social media: tell a 

good story well for free publicity 
• Learn from others: see Australia’s 

The Flow Hive (£160,000 target 
set, £2million raised) and Sutton 
Community Farm

• See 95 Tips for Crowdfunders at 
crowdfunder.co.uk

Photo: Max Mallen

Photo: Danny Rimpl
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S chool food businesses offer ways 
to take the valuable lessons 
available about food growing 
and healthy eating a step further 

by offering an applied setting to learn maths, 
literacy and business skills, while helping to 
fund the growing spaces they love.

Plot to plate understanding
The Brook Primary Special School and The 
Willow Primary School share a building in 
Haringey, where pupils learn to sow, grow and 
harvest a range of salads and vegetables. The 
school’s in-house caterer regularly steps out into 
the garden to harvest veggies for lunch, helping 
to give children plot to plate understanding of 
food.

These young entrepreneurs also sell their 
produce to two local cafés and a delicatessen, 
each buying around £10-20 worth of salads, 
tomatoes, courgettes and other vegetables a 
week. The responsibility for then deciding how 
any profits will be spent lies with the pupils. 
Dee Laverty, the Urban Food Awards-winning 
grounds manager at The Brook and The 
Willow, says “by introducing a way of making 
money to the kids, they can get more into it, 
because they can see the end result.” Last year 
they decided to invest some money into trying 
to grow bananas and pineapples and to donate 
some of the profits to a local gardening charity. 

And it’s not just about the money, as Dee 
notes, “for a café it’s really good PR to take the 
produce off the school and sell it.” 

Richmond-based School Food Matters is at 
the forefront of school food entrepreneurship, 
running a Young Marketeers programme 
with Borough Market and Schools to Market 
programme with Whole Foods Market in 
Kensington. SFM founder Stephanie Wood 
describes how, when at the market “it’s all 
about making it fun for the children. Both of 

Across the capital, school kids are learning not only how 
to grow and cook, but also how to establish businesses and 
careers. Maddie Guerlain meets some of the next generation 
of entrepreneurs.

The Cash 
Street	Kids

This autumn, Food Growing Schools: London 
is helping schools make the next step into 
entrepreneurship with their Grow Your Own 
Business initiative. The scheme offers a free activity 
pack with information about what to grow, how to 
market your wares and ways to add value to garden 
produce.  Together with London Food Link’s Capital 
Growth team, they also run a bi-annual market at 
City Hall to give new school entrepreneurs a venue 
to sell their garden goodies to Londoners.
foodgrowingschools.org  @foodgrowschools

our schemes’ partners are keen 
to get kids to check out the 
competition and see how the 
experts are doing it, learn how 
to tell the story behind the 
produce you bring to market.” 
She emphasises that the most 
successful projects are those 
that incorporate food growing 
and entrepreneurship into the 
regular school day, not as an 
activity on the side. “One of 
the best tips for schools is to 
embed it in the curriculum, 
find ways to make it part of 
your wider learning.” 

Green fingers  
in Greenwich
Charlton Manor Primary in 
Greenwich has been doing 
just that, by using their 
garden and small businesses 
to teach maths and literacy, 
particularly through student 
management of their after 
school tuck shop, Sweet 
Pickings. As one student 
describes, “I feel like I am 
working in a real shop. There 
is a real till and we have to 
count the change properly.” 
The shop is open three days 
a week for an hour after the 
final bell rings, offering more 
healthy snacks, including 
homemade fruit jerky, as well 
as plant cuttings, jams, honey 
and eggs from the school’s 
chickens. 

Head teacher Tim Baker 
describes the after school 
scene, “there is always a 
huge queue when it’s open. 
The parents love it and that 
encourages the kids. They 
even come back during the 
summer holidays for the eggs 
and cuttings, so they want 

“ I feel like I am working 
in a real shop.” 
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to carry on shopping here.” 
Charlton Manor also runs a 
weekend community café, has 
participated in School Food 
Matters’ Young Marketeers 
programme and at London 
Food Link and Food Growing 
Schools: London’s City Hall 
Marketplace.  

Thomas Moggach, teacher 
and Outdoor Learning and 
Food Education Leader at 
Rhyl Primary School in 
Camden, has found that a 
bit of competition between 
students acts as a great 
motivation for selling 
produce. “We often split them 
into teams for our after school 
sales. Each team gets the same 
products to sell and competes 
to return the greatest profit. 
We train them in their sales 
pitch. If someone asks 'how 
much is it?' the answer is often 
'how much would you like to 
pay?'”  

“There is always a 
huge queue when 
it’s open” 

capital  
growth

Season’s	
eatings

Green manure is your friend: 
avoid bare soil on your patch 
by sowing phacelia, field 
beans, crimson clover, mustard 
or a mix of these before the 
first frost. They can be dug in 
between February and March 
for a ready-to-sow soil in April.

Sow broad beans: not only 
will they act as a soil cover 
over the winter, the plants that 
over winter are less likely to 
attract black fly and will give 
you a very early spring crop of 
tasty beans. Sow Aquadulce or 
Aquadulce Claudia before the 
first frost.

Get your secateurs out: 
once your fruit trees and 
bushes have lost all their 
leaves, it’s time to give them 
their annual pruning to keep 
them in shape, promote good 
health and increase fruit 
production. London Food Link 
is running a Capital Growth 
fruit tree and bush pruning 
workshop on Saturday 12 
December. See website for 
details.

Jam and preserve: it’s 
time to put the last of your 
fruit gluts to use by making 
delicious jams and preserves. 
Be creative and add spices 

The English summer (both days of it) and harvest 
time are long gone but, says Julie Riehl from 
London Food Link’s Capital Growth team, don’t 
think you can put your feet up just yet; there’s 
still plenty to do in your garden… 

for an extra special blend: my 
favourite combinations include 
vanilla and rhubarb; apple and 
cardamom; and blackberry and 
cinnamon.

Protect your greens: give 
your winter crops an extra 
boost by covering them with 
fleece or cut plastic bottle used 
like cloches. It will give them 
a bit of extra heat and cloches 
also protect them from pigeons 
and slugs. 

Keep growing: most 
salad will germinate down 
to 1.6°C, so you can keep 
growing leaves all winter. It 
will grow slower, but it will 
grow! Winter Density and All 
Year Round lettuce, mizuna, 
mustard and pak choi are 
great hardy winter greens, 
which will all do well in small 
containers, too.

Once you’ve done all that, 
enjoy your little green heaven 
with a cup of steaming hot 
chocolate. 

Find details of this season’s 
food growing workshops (50% 
discount for ‘Eel subscribers!) at:

capitalgrowth.org/training 
@capitalgrowth

Their garden’s bestsellers 
include fresh coriander to 
parents and mixed salads to a 
local café, The Fields Beneath.    

So, whether it’s supplying 
local cafés with salad or running 
their own afterschool tuck shop, 
isn’t it time that your local 
school started using their garden 
to help children gain new life 
skills?

schoolfoodmatters.com
@sfmtweet
thewillow.haringey.sch.uk
thebrook.haringey.sch.uk
charltonmanorprimary.co.uk

The Harvest-ometer  
Challenge
Many schools, including Charlton Manor, also take part in 
Capital Growth’s Harvest-ometer, an online tool designed 
for gardeners to measure the value of their yields. Since 
2013, it has recorded over 40 tonnes of produce grown in 
London, at a value of over £300,000.

This year schools can join the Harvest-ometer 
Challenge, with competitions to grow the most food per 
square meter, most diverse range of produce and the 
heaviest vegetable. 

For more information visit  
capitalgrowth.org/big_idea/school_competitions/

Photo: Jim Champion



London Food Link

Proudly serving 
Kingdom Coffee

Our coffee is triple 
certified, meaning it is 
Fairtrade, organic and 
Rainforest Alliance 
certified.

Find us on 
TripAdvisor ®

We recently received a 
TripAdvisor ® Certificate 
of Excellence award.

Zaytoun artisan 
Palestinian food

We stock a wide range 
including: Olive Oils, 
Almonds, Maftoul, 
Dates, Smoky Freekeh 
and Za’atar Herb Mix.

Hot savouries - 
sustainably sourced

The savoury selections 
on our lunch menu are 
made by Treflach Farm, 
which has been family 
run for over 100 years.

Freshly prepared homemade food: 
• We serve a selection of hot dishes 

and vegetarian soup on our lunch 
menu, which varies daily.

• We have a range of sandwiches  
and panini, freshly made every day.

We cater for special diets: 
• Including vegan and gluten free.
We also have: 
• Healthy breakfast options.
• Handmade cakes and pastries.
• Wide range of snacks and soft 

drinks, many of which are locally 
produced, organic or Fairtrade.

/quakercentrecafe

@quakercentcafe

Connect with us on Facebook and Twitter 
to receive our daily menu, promotions and 
latest news straight to your timeline.

Get a free slice of hand-
made cake with any hot 
drink in the Café
Valid until Monday 29 February 2016

Present voucher at time of purchase. Photocopies not accepted. One 
voucher per person/transaction. Offer may be withdrawn at any time 
(at managers discretion). Not valid with any other offers.

"

The Quaker Centre Café, Friends House,
173-177 Euston Road, London, NW1 2BJ

Allergen 
information. 

We now indicate 
allergen information 
on our menus to help 
you make an informed 
choice.

ç

We are directly opposite         Euston Station

Support the charity that publishes The ‘Eel.  Benefits include:

• 2 for 1 at Arcelormittal Orbit
• 20% off Hen Corner courses
• 20% off Moma Foods online
• Free prosecco at The Table Café
• 20% off a Kappacasein sandwich or raclette
• 15% off classes at Bread Ahead
• 20% off classes at Meat School
• 15% off Culinary Anthropologist classes
• 20% off cheese making at Wildes
• 30% off Bulldog Tools

join London Food Link

sign up at londonfoodlink.org

• Free fertiliser from The Organic 
Gardening Catalogue

• join Slow Food UK for just £12 
(usually £36)

• 50% off Capital Growth food 
growing workshops

London Food Link


