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Growing Trends in Local Food: Local Food Coalitions

When did the project start and why?

Harvest began in 2009 and emerged out of the Brighton and Hove Food Partnership. Its aim is to co-ordinate a city wide approach to increase the amount of food grown locally– encouraging people to learn to grow their own, make use of surplus produce and eat more tasty local food.

Who has been involved (partnerships and collaborations)?
Harvest has brought together lots of different organisations interested in food. These include the lead partners Brighton & Hove Food Partnership and Food Matters plus:
· Brighton & Hove Allotment Federation
· Brighton & Hove City Council
· Brighton & Hove Fareshare
· Brighton Permaculture Trust
· Brighton University, Faculty of Arts and Architecture and the School of Environment and Technology
· Moulescoomb Forest Garden
· NHS Brighton & Hove
· Transition Town Brighton & Hove
· Whitehawk Community Food Project
What kind of community consultation and engagement has taken place?

We organised a community event and a questionnaire to gain feedback. The event was aimed at professionals and community groups, and we discussed the potential aims of the project. 

Approximately much funding have you got and where does it come from?

We have got £500,000 from the Big Lottery's Local Food Fund. We have to raise match funding for this and, in our first year, we raised £50,000 from Brighton and Hove Primary Care Trust, Awards For All and other small local grants.


Who runs/manages the project?

The management group is made up of Brighton and Hove Food Partnership and Food Matters. There is also an advisory group with representatives of all the partners involved.

What happens at the project - activities etc?
We run our own food growing projects and support local projects throughout the city. We are setting up demonstration vegetable gardens in public spaces - the first one is in Preston Park. We support local projects through training, mentoring, grants and encouraging volunteering. 

Training courses are delivered by community food projects, experienced gardeners and cookery workers. Mentors can help with planning a site, seasonal gardening tasks, and managing compost. Through our grant scheme, projects can apply for up to £1,000 to support their work.

We also organise events including local produce festivals, farm visits, and pick and cook days. We encourage businesses to grow edible plants in their shops, windows and gardens through our Grow It competition. In September 2010 we organised the city's first Local Food week, which included local produce festivals, film screenings and allotment open days. 

We are working with the council to increase the amount of growing space in the city, for example, by opening up disused allotment plots and creating community projects on social housing land. We also co-ordinate Grow Your Neighbour's Own, a garden share scheme.

We are developing a harvest share scheme and a scrumping project. We are working with Fareshare to set up a way of collecting extra produce from allotment gardeners and distributing it to community food projects such as lunch clubs and cookery groups. The scrumping project collects unwanted fruit and gives it out or turns it into fruit juices and chutneys.
What's been the best thing about setting up and running the project?

In the first year we have achieved an awful lot. Perhaps our greatest success has been in creating 140 new allotment plots and growing spaces around the city. We have created an atmosphere and a demand from individuals and groups to grow their own food. And we have been able to work with the council who have revived plots that have fallen into disuse and have evolved a policy of halving plots for new allotment holders. 

Have you encountered any difficulties or problems?

The council are extremely supportive of our work, but their procedures are very slow. Where projects have needed leases to be drawn up, the process has been frustrating. 

From the lessons you have learned, what advice you would most like to give to someone else thinking of setting up a food growing project?

You have to recognise that you have to work quite hard to get statutory agencies on board to make things happen. Because we have a city-wide project with an overarching strategic approach, it makes lobbying the statutory sector easier. You need to make sure that your aims fit with the strategic objectives of the local authority.

On the other side of the coin, the important thing to remember is that small growing projects don't require a massive investment to give big benefits to people. 

Who benefits from the project?
Everybody! But our project is focused on hard to reach groups and disadvantaged communities.

Apart from being able to grow your own food what have been the other benefits of the project?

Local businesses are getting involved in growing projects. We are creating a culture where there is a demand for locally produced food. Increasingly, restaurants, cafes and shops will want access to local food.


Long-term sustainability of the project - what will happen in the future?

We see Harvest as a stepping stone to achieving a local food economy, through raising awareness and creating more food growing opportunities. 

We want to capacity-build small organisations and link them to social enterprise in order to ensure their sustainability. We also want to make local food systems economically viable by encouraging the right infrastructure. We need to support the projects that are emerging with markets to sell produce, distribution systems and a food hub. 

Further information

http://harvest-bh.org.uk 
