Grow, Cook and Eat!
Tuesday 2nd November 2010

Ouseburn Farm
The aim of this event is to bring food growers together to celebrate, network, share expertise and knowledge, learn and eat locally sourced food!
Programme

09.00

Registration & refreshments

09.30

Introduction 

09.40

Feeding Manchester Experience – lessons on local food 
10.40 

Refreshments & marketplace

11.00

Workshop Session 1 
12.00 

Lunch
12.45

Workshop Session 2 
1.45

Workshop Session 3 
2.45

Gardeners Surgery (Q&As)
3.30

Close

Twilight session 3.30 – 4.30

Speak to workshop facilitators and get information and advice from the experts. 
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Workshop Options 

Session 1: 11.00am -12.00pm

· Container growing & small spaces (Laura Wallace – East End Health)
· Volunteers: Guidelines & Best Practice (Adam Stewart – Volunteer Centre)
· Poultry Keeping (Sarah Williamson/Richard Jamieson – Ouseburn Farm)

Session 2: 12.45pm -1.45pm

· Working with schools & curriculum (Alistair Wilson – Enviro Schools)

· Willow workshop (Ruth Thompson – Sylvan Skills)

· Food foraging (TBC)

· Community Supported Agriculture – what’s that? (Mick Marston, Federation of City Farms & Community Gardens)

Session 3: 1.45pm -2.45pm
· Preserving & Storing Gluts! (Maureen Knox – Ouseburn Farm) 
· Bee keeping (Judith Wallace - Beekeeper)

· Crop Rotation (Paul Flynn – Food For Life)

· Composting (Steve Tinling – Enviro Schools) 

