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This Weeks Delights...... 

5 March  2010 Hello 
 

As part of our Local Food network and funding,  we 
are able to support and training to a broad range of 
city wide groups who are motivated to growing their 
own produce collectively.  
 
Groups range from schools, community groups, 
partner organisations, friends of groups or just 
neighbours with a shared interest in growing.  My 
colleague Antony is the lead co-ordinator offering  
mentorship to up to 12 groups this year alone. I will 
be supporting at least two groups also. 
 
One of the groups I’m  working with is called: 
 
Food 4 Thought 

 
Food 4 Thought is a new pilot food 
growing project for students at the 
University of Nottingham.  
 
 
 

The project aim’s to utilise student gardens as a 
source of local food production. Local organisations 
will train and support the students to grow food re-
gardless of the type of accommodation e.g. halls of 
residents or private houses.  
 
We have met several times now with ten students 
from the Lenton area signed up so far. Last week 
was our first seed sowing week to start off indoor 
crops such as tomatoes, chillies, salad onions, 
beetroot and lettuce.  

 
Martin & Gemma sowing 
their first crops of the new 
season. Notice the trolleys  
in the background, they’ve 
some damage so with owner 
consent these could possibly 
make an ideal promotional 
growing container).  
 
A makeshift cold frame for 
starting off hardy lettuce 
seeds. Materials were free 
i.e. A few bricks from a 
neighbouring skip, veg box 
and bubble wrap.  
 

 
We’ll then use the box as a veg container for 
growing salads crops and a small range of salad 
herbs at a later stage.     Nicola 

 

     Small Box £5   Large Box £10 
 

   
 
Sorry still no mushrooms coming from Southwell at the 
moment and purple broccoli still import/southern UK only. 
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SATURDAY  March 6th 

 

        

 
IMPROVING THE NEW VIEWPOINT  

for People and Wildlife 

    All  are  welcome.  
Tools, gloves, tea and biscuits  provided. 

Bring some friends 
 

Meet: children’s  playground on  Greenwood  Road  at 10:00 
am  OR Sneinton Boulevard entrance 
 at the steps near Greenwood Dale School 10.15 pm. 
 
We will be expanding the spectacular view by clearing 
scrub and tall grass,  also restoring flower-rich grassland,  
 
Please wear suitable clothing and footwear. Info: Tel. Rich-
ard on 9614340   

  
 Colwick Woods

the friends of



 
Upper School 

Former; St.Anns Well Junior  
Brewsters Road St.Anns  

NG3 3AG 
www.ecoworks.org.uk 
info@ecoworks.org.uk 

Te: 01159622200 

Vegetable Rosti 

Taken from:  

LoveFoodHateWaste.com 

 

 

You can make these delicious rostis any size that you like but 
children love little mini ones spread with cream cheese, ricotta 
cheese or for a more healthy variation top with cottage cheese. 
Serve as a snack or as a vegetable accompaniment. These are 
great for using up root vegetables such as swede, parsnip, carrot 
and potato.  

Serves 4 

450g potatoes, peeled and halved 

2 medium carrots, halved lengthways 

250g parsnips or swede cut into chunks 

250g courgettes, grated 

4 spring onions 

2 level tablespoons of plain flour  

1 lightly beaten egg  

Sunflower oil  
 

Par boil the potatoes with the carrot, parsnips or swede for 
10 minutes, then drain them and leave to cool. 
 
Coarsely grate the par-cooked vegetables into a large bowl 
and stir in the grated courgettes, spring onions, flour, egg 
and seasoning.  
 
Lightly oil a frying pan and cook the rosti mixture in small 
flat fritters or rostis and cook until crisp and golden on both 
sides. Flatten with a fish slice as they cook. They will need 
about 3-4 minutes on each side. 

Website updates 
Newsletters and recipes are currently being  
uploaded to our website www.ecoworks.org.uk 

Sneinton Festival AGM 
Annual General Meeting  
Wed 10 March, 6pm @ Hermitage 
A really good way to show off Sneinton’s vibrant and 
well connected community. Get involved! 
Contact: Amy on 07833 185028   

 
SUMAC CENTRE GARDEN -  

Growing Opportunity 
 

I am leaving Nottingham at the end of March. I  

have got onto a soil association apprenticeship on an 

organic farm in the Yorkshire dales -  hurrah!  

  

This leaves the sumac garden wide open for one or 

more people to get involved in its co -ordination. 

There is a current small collective, but the others are 

not confident to have an oversight of the garden. It 

is an amazing opportunity for people who live locally 

and want to grow food.  

There are no allotment sites in our area, and ones 

further afield have long waiting lists. The garden has 

been set up to provide people in our local area a 

place to get experience of and learn about growing 

their own food, and access to resources to start 

growing in their own space. It is a really exciting 

project that is really important when thinking about 

Forest fields' sustainability.  

 

The garden is all set up with brilliant raised beds, 

fruit garden, herb garden, and polytunnel nursery. 

All the materials, pots, compost, seeds etc you need 

are there. There is also a new grant to spend on the 

garden this year, particularly on getting more people 

from the community to use it.  

There is also the opportunity to get involved with 

Forest Fields School gardening club, as I have been 

co-ordinating this with Clare Bull. This would be 

amazing experience of teaching gardening in 

schools.  

 

When I started the project I had little or growing ex-

perience, and all it requires is dedication, organisa-

tion, and enthusiasm. It needs at least 1 day a week 

to be dedicated to it, I think. It is a fantastic oppor-

tunity, both to garden in Forest Fields, but also to 

get garden management experience. Without having 

done this, I would not have got onto the apprentice-

ship I am doing.  

 

We are currently working on Tuesdays 2pm -dusk. 

Come along if you are interested call 07951516456.   

Claire Bull 
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