
 

Dear Transition Keynsham Mailing List, 

 

Please read below minutes of our ‘Who Feeds Keynsham’ event. 

Anyone who is interested in increasing the sustainability and resilience of our local food systems 

please join us at our next TK food group meeting. 

 

Looking forward to 2012! 

Transition Keynsham   

WHO FEEDS KEYNSHAM? 
Transition Keynsham event - 30th Nov 2011. 

The first step on our journey to sustainability and resilience! 

 

Aim of meeting:  

 To raise awareness and facilitate a discussion around food resilience in the local area, 

especially Keynsham.  

 To actively include people from a wide range of backgrounds (e.g. growers, producers, 

distributors, restaurant/cafe owners, councillors/decision makers, community groups, church 

groups, consumers).  

 To help people from different parts of our local food system to meet each other and share 

information.  

 For the Transition Keynsham food group to use the information collected on the evening to 

assess effective next steps in improving food resilience in Keynsham. 

 To support any independent projects and ventures arising from the event. 

 

Report of meeting:  

 Around 50 people were present at the meeting, coming from a wide range of backgrounds (at 

least one from each of the above mentioned backgrounds).  

 We listened to Joy Carey’s 20 minute presentation on ‘Who feeds Bristol’ followed by a brief 

Q/A.   

 We then split into 6 smaller discussion groups and discussed two questions.  

1) What were you most struck by in Joy’s presentation? 

2) What can we do in Keynsham to increase the resilience of our food systems? 

 We also heard from Ellie Elstob-Wardle from the Stoke’s Croft ‘People’s Supermarket’, who 

gave a brief introduction to the project. 

 We ate lots of delicious cake. 

 At the end each group fed back to the larger group two of their main points.  

 Each group were asked to type up their minutes so that Transition Keynsham could collate 

and publish them. 

 

Level of interest for next steps: 

 Almost everyone requested to join the mailing list to receive future updates.  

 Some people were happy to share their contact details (please find attached to this email). 

 Some people said they would be happy to participate in future events. 

 A few people were interested in looking into the possibility of a people’s supermarket in 

Keynsham. 

 The Transition Keynsham food group and other interested folk will look at the ideas and 

suggestions detailed below and decide what their next steps will be to increase food 

resilience in Keynsham. 

Everyone is invited to join them at this meeting: 

Next TK Food Group Meet: 



Wednesday  11
th

 January 2012, 7.30-9.30pm. 
Please reply to this email for address as it is at someone’s home.  

 

Minutes from the ‘Who Feed Keynsham?’ gathering. 

(There were many similar themes within each of the discussion groups, we have therefore collated 

them under the below headings). 

 

Concerns from the Who Feeds Bristol presentation: 

 Over dependence on Wholesaler fruit market in St Phillips. Huge geographical area 

supplied by this one fruit wholesaler and therefore the vulnerability of this. 

 Over reliance on supermarkets. 75% all food controlled by Big 4 (Tesco, Asda, Morrisons 

and Sainsbury’s). Lack of consumer awareness of the domination of the supermarkets. 
Interesting to hear that our local trend regarding their dominance is greater than the national 

average. Recognition of the convenience of supermarkets.  

 Few independent retailers. 

 Low production of fruit, veg and cereals in this area was particularly striking. Very small % 

(3%) of the fruit sold in the South West is local, given the fact that we have so many fantastic 

fruit growers in the area. 

 40% of all food in the UK is wasted. 

 Impressed by Joy’s systematic approach to the task of mapping Bristol’s food. 

 Massive challenge to change behaviours and culture around food.  

 Recognition of the need to harness pride in our local community and our food systems. 

 The need for education and effective communication of information was felt to be the 

key. 

 

What has Keynsham got going for it?  

 Positive that Keynsham already has a lot in place but that increased awareness, networking 

and a coordination of all the elements is what is needed.  

 Focus on what we already have, making the most of this first and then building on this further. 

The opportunity of the Town Centre Redevelopment has potential for new initiatives to launch 

themselves.   

 

Land Use 

 Review records of land use and self-sufficiency in the past eg Pensford. 

 To research who owns local land? 

 Are local land owners interested in local supply/demand? 

 Improve productivity of the land 

 Safeguard land use - protect land for food production in surrounding area. 

Allotments 

 More allotments would lead to opportunities for food swaps, pop-up markets at schools, 

churches, communal spaces. 

 Tackling problems on allotments: long waiting lists, problems with stolen produce. 

 Remove threat of Sainsburys attaining space currently used as allotments 

 

Waste and Recycling 

 Is there commercial food waste recycling? 

 Education needed about food waste. 

 Encourage good recycling practices in schools/clubs. 



Council and other decision maker solutions: 

 Tax on processed food for the under 50’s.  

 No more bigger supermarkets. A range of diverse and affordable shops to rule in high street. 

 Use the Keynsham Town Centre Redevelopment to suggest and develop other new 

opportunities eg Peoples Supermarket for Keynsham like Stokes Croft initiative.  

 Planning policies to ensure that retail space is given to independents and when a food 

business closes down that ideally it is replaced by a business of a similar nature. 

 Safeguard land use - protect land for food production in surrounding area / Protect farming 

land by reviewing planning laws. 

 Challenge the Council’s decision to give one of the main supermarkets a space in the new 

development. 

 New low cost housing to include provision for communal vegetable garden. 

 Approach council for better use of green spaces for growing food.  

 Remove threat of Sainsburys attaining space currently used as allotments.  

 Promote small alternatives. 

 ‘Made in Keynsham’ label/brand – supported by local council 

 Liason person for food systems funded by council. 

 Subsidies to encourage small local farmers back on land. 

 Rate rebates to encourage new small retailers. 

 Improve what is already on offer by raising the awareness of these alternatives. eg Farmers 

Market and Country Market. 

 

Revolutionising food shopping in Keynsham – Consumer Power 

 Keynsham to have its own ‘Local Independent Retailers’/’Local Product’/’Made in Keynsham’/ 

‘Grown in Keynsham’ label/sticker and/or brand. Within a certain radius of the town. 

 Grocers label source of fruit / veg – promotion of local produce. 

 Use farmer market as a hub for a more diverse project. 

 Pressurise supermarkets to stock more local food; 

- Direct challenge from consumers as individuals or in groups. 

- Affordable alternatives e.g. people’s supermarket. 

 Retailers respond to demand – e.g. stock more local, free range, natural products in Tesco? 

Raising Awareness 

 Local Food Festival – bigger and better - build on success. 

 Research, clarify and communicate local supply chain and more promotion. 

 Hinton Organics - more promotion of planned processes anaerobic digester etc. 

 Seasonal food celebrations – churches could be involved. 

 Guerrilla gardening – showing examples.  

 Go to schools/community centres to spread the word. 

 Facilitate people to experience growing their own. 

 Develop local food specialists 

 

Networking 

 Local producers to supply local food outlets, such as they do at Farrell’s. 

 Liaison person/team for food systems. 

 Sharing and Swapping: 

- Garden share – especially for OAPs who are no longer able to grow fresh food. 

- System Swap – swapping surplus from gardens. 

- Alternative systems such as exchanges, own money system, LETS (Local Exchange 

Trading System), using unused spaces. 



 Keynsham creative hub: to embrace artists, gallery, ethical food and kitchen/garden, shop 

and involve children in projects. Another way to draw the community in local food and other 

initiatives. 

 Linking food local producers who must throw food away due to market standards with local 

clubs/playgroups/schools/care homes etc. 

 Average age in Keynsham 50+, launch of veg van scheme working well in Exeter.  

 Regional website database, develop a map of producers in this area, who sells what locally? 

 Database of availability of surplus products that people grow and can be collected eg fruit 

bank.  

 Ensure info is not just website based but incorporates a variety of media to communicate 

information effectively and not alienate certain groups without access to this. 

 Consumer Research: Which food outlets are widely used and are these opportunities being 

maximised to their full potential? If not why not, are they convenient enough, location, times, 

frequency, is the offer reflecting what the customer wants to buy?   

 

Education – Needed urgently! 

 Food production and healthy eating embedded in school curriculum. 

 Education needed about food waste. 

 Education needed about food miles, ethics and producers. 

 Education using local press - using articles. 

 Education for all ages. Not just school children. 

 Cooking clubs. 

 Food processing clubs – how to pickle, make jam. 

 Education through workshops/skill shares. 

 Education about food resilience. 

 Running a ‘buy local campaign’ to educate consumers. 

 Going into schools (and maybe children’s centres?) to teach cook-from-scratch skills to local 

parents and children.  

 Public cookery demonstrations. 

 Community gardens to help people grow their own food. 

 Working with health groups to promote locally and sustainably sourced food. The Brighton 

and Hove Food Partnership is doing this. 

 

Messages 

 

STEVE GLOVER DIRECTOR, THE SEVERN PROJECT CIC BRISTOL  

The Severn Project has been growing organic veg in Keynsham since April 2010.  We are passionate 

about providing organic food to the community at realistic prices – for example we sell organic 

potatoes for 80p per kg.  People are very welcome to call up to buy veg directly from us “over the 

gate” or to order a veg box under our Community Supported Agricultural scheme which is starting in 

March 2012. 

We are also passionate about providing a permanent solution for those who have mental health 

problems or substance misuse issues.  Our programme revolves around education (with our partner 

organisation City of Bristol College) training (on site) and employment – we actually employ our 

clients raising their status and giving them a role to be proud of. 

We would fully support a peoples supermarket in Keynsham but, in the meantime would encourage 

people to come and buy our produce between the hours of 10 and 4 every day except Saturdays and 

Sundays.  We will be opening on Saturdays in the new year. 



We are always looking for volunteers on every level – conservation, horticulture, fundraising, CSA 

co-ordinator.  We are also always looking for compostable materials and would welcome any 

contributions – also any building materials. 

We would like to organise a meeting in January regarding the CSA so if anyone is interested, please 

get in touch. 

For more details please look on our website www.thesevernproject.org or our facebook page or 

please ring Steve on 07960290943. 

For more information on CSAs please see this website 

http://www.soilassociation.org/communitysupportedagriculture/whycsa 

 

CHRIS AND KATE BUSS (were unable to make the meeting) 

We are supplied with Alan Hemmings' produce grown in Stockwood Vale - you really can't get more 

local! We always support local producers where we can.  

 

http://www.soilassociation.org/communitysupportedagriculture/whycsa

