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As Deputy Leader and Environment 
Cabinet Portfolio Holder of the 
London Borough of Waltham Forest 
I am delighted to invite you to attend 
our first ever food growing festival. 

The festival, which will be held 
between 21st and 30th March, aims to 
place food growing at the forefront of 
the minds of Waltham Forest residents 
whether they have a garden, balcony, 
kitchen, yard or formal allotment 
plot. Our vision is to see Waltham 
Forest transformed into the centre 
of London’s food growing activity; 
whether for personal consumption 
or as part of a local economic and 
commercial activity. We hope to 
deliver this vision by the creation of a 
Waltham Forest Food Co-operative.  

The Waltham Forest Food Co-
operative will help create new food 
growing spaces and plots for the 
community, as well as promoting 
the growing of food for sale and for 
personal use. The festival kicks off 
with a one day conference, giving both 
new and established food growers 
the chance to come together and talk 
about the best way to put the initiative 
in place that will bring sustainable 
food growing to the borough.

Following this, we have nine 
further days for our residents- of 
whatever level and interest- to take 
the opportunity to get involved in 
a variety of events spread across 
the borough. These include teaching 

and training on growing and cooking 
your own home-grown food, practical 
workshops and demonstrations, cycle 
and walking tours and a food fair 
market place. There will also be schools 
and other children’s activities, dinners 
and information showing the whole 
food cycle, and much more besides. 

We’ll also be giving away tonnes of 
compost (Soil Association accredited 
for ‘organic’ certified status) at 
locations across the borough, created 
from our very own Waltham Forest 
collected organic waste processed at 
the Eco Park in Edmonton. 

To help deliver the vision Waltham 
Forest Council has been working 
with our interested partners over 
the past 12 months to create over 
200 new plots for food growing by 
reducing the size of allotment plots, 
bringing redundant and abandoned 
plots back into use and developing 
new types of plots such as those in the 
Coronation Gardens Annex in Leyton. 
This has been the biggest increase 
in food growing plots in Waltham 
Forest in over a generation. We 
have also increased accessibility and 
manageability of these plots, by only 
allowing Waltham Forest residents 
onto our allotment waiting list and 
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bringing the administration of our 
allotments and the waiting list firmly 
into the 21st Century.

Waltham Forest Council has worked 
closely with local social enterprise 
partner- Organic Lea- to support its’ 
developing food growing and food 
management training programme. The 
Council is also working with social 
housing landlords and schools to 
identify and create new food growing 
sites, as well as promoting creative 
ways to grow indoors, on window sills 
or in smaller gardens and flower beds, 
along with networks that support 
‘grow your own’ households. 

Over and above that our libraries 
are now providing better access to 
both food growing books and cook 
books that have been selected by 
local chefs and food growing experts 
explaining how to grow and cook 
the fruit and vegetables once they 
have been harvested. And we’re not 
stopping there, we’re also reviewing 
our existing municipal planting 
strategy and planning ways of 
promoting wildlife- especially bees- 
and increasing access to food growing 
opportunities still further!

We’d love for you to take part in this 
fantastic event. Wherever you are in 
the borough there will be an event near 
you. I encourage to you to come along 
learn, sample, take part, and enjoy the 
best Waltham Forest has to offer. 

I look forward to seeing you at some 
of the events!

Yours,
Cllr Clyde Loakes
Deputy Leader & Environment 
Portfolio Holder

Partners
Cultivate Festival is a new Waltham 
Forest Council initiative and has 
been delivered together with festival 
partners Artillery, OrganicLea, Capital 
Growth and To Market.
www.walthamforest.gov.uk

Artillery
Artillery is an arts development 
organisation based in Walthamstow. 
Our approach is to curate community-
driven festival programmes including 
the E17 Art Trail and Appetite Festival 
which provide a stage for local 
businesses, community projects and 
individuals to express and share their 
talents. We hope you enjoy all that is 
on offer during Cultivate Festival.
www.artillery.org.uk 

OrganicLea
OrganicLea is a not-for-profit workers’ 
co-operative based in north east 
London, set up in 2001 with the aim 
of increasing local food sustainability. 
We currently run a veg box scheme 
and three market stalls selling organic 
food, much of which is produced at our 
market garden site in Chingford. We 
also run training and volunteer sessions 
from this site, and offer support to local 
community organizations in building 
and establishing their own food 
growing spaces. We aim to increase 
access for residents to locally grown, 
fresh organic produce, within our 
operating area of Waltham Forest and 
neighbouring boroughs. 
www.organiclea.org.uk 

Capital Growth
Capital Growth is London’s food 
growing network with over 2000 
members across London growing in 
schools, parks, housing estates, on 
allotments and at home. The network 

is run by Sustain, the alliance for 
better food and farming, and has been 
supported by the Mayor of London and 
Big Lottery Local Food since 2008.  It 
is free to join and they provide advice, 
information and run events and training 
for people growing food in London. 
www.capitalgrowth.org 

To Market
To Market provides creative marketing 
for food, creative and small businesses 
that is measurable and gets the kinds 
of clients you really want.
www.to-market.co.uk
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Grow Waltham Forest: Shaping the 
future of food growing in the Borough
Friday 21 March 2014
1pm–5.30pm
Leytonstone Library 
6 Church Lane
Leytonstone E11 1HG

Councillor Clyde Loakes and Rosie 
Boycott, Chair of the London Food 
Board, will open the Grow Waltham 
Forest Conference marking the launch 
of Cultivate, Waltham Forest’s first 
urban food growing festival. Don’t miss 
this opportunity to hear inspirational 
leaders in the urban food growing sector, 
including Mary Clear from Incredible 
Edible Todmorden, alongside the local 
Waltham Forest voices of Organiclea 
and Transition Leytonstone.

Purpose of the event: The afternoon 
event has been organised to inspire, 
and develop new ideas to increase the 
amount of people growing and selling 
locally grown food in the borough. It is 
also a great opportunity to meet with 
others and see what support is available. 

Who should attend: The conference 
is for residents, businesses and 
organisations from Waltham Forest or 
the surrounding areas who are already 
growing food or are interested in food 
growing or want to source locally 
grown produce.

Cost: The event is free for people 
living and working in the borough 
(£15 for others). 

Partners: This event is being 
organised by Capital Growth, with 
support from Organiclea and Artillery 
as part of Cultivate - Waltham Forest’s 
first urban food growing festival. For 
more information on the festival visit 
www.culitvatewf.org 

Agenda 
1.00 – 1.30 Registration 
1.30 – 2.00 Keynote Address
 Welcome from Chair - Sarah  
 Williams, Sustain, Food Growing  
 Programme Manager
 Launch of Cultivate Festival  
 Waltham Forest – Cllr Clyde  
 Loakes, Waltham Forest
 A London-wide Perspective – 
 Rosie Boycott, Chair of London Food

2.00 – 3.00 Panel presentations
 Getting the Community Growing:  
 How do we get more Waltham  
 Forest residents growing? 

 Mary Clear, Incredible Edible  
 Todmorden 
 Waltham Forest School (TBC)

 Innovation in Food Retail and  
 Business: How do we grow more  
 food to sell? How can we get more  
 local food into our cafes, restaurants  
 and grocers?
 Manchester Veg People
 Adam Payne, Organiclea

 Vision and Leadership to Support  
 Local Food Growing: What is the  
 role of policy in helping people  
 grow more food? Who can take the  
 lead to make it all happen?  
 Sue Sheehan, Lambeth Food  
 Partnership 
 Phil Mason, Transition Leytonstone

3.00 – 3.30 Refreshment Break
3.30 – 4.30 Break-out sessions
Attendees can choose from three 

Friday 21 March 

Cultivate 
Conference   
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break-out sessions based on the 
presentation themes

4.30 – 5.00 Feedback from break-out 
sessions, discussion and next steps

5.00 – 5.15 Closing Summary 

5.30 – 8.30 Networking and Party: 
Attendees invited to stay on for locally 
sourced food and drink from Norman 
Loves Food and Wild Card Brewery.

Please note booking is essential

Booking: To book please visit www.
growwalthamforest.eventbrite.co.uk. 
Please note booking is essential. 

Friday 21 March 

Volunteer Induction at 
Hawkwood Plant Nursery
 
Getting involved in food growing 
– becoming a volunteer at a food 
growing project. Join an induction 
day and become a volunteer at 
Hawkwood Nursery, Organiclea.

Current volunteer roles: 
Horticultural Assistant: help us grow 
fruit and vegetables and learn about 
organic food production. Veg Packers: 
Wednesdays only – join a team of veg 
box packers who play a vital role in 
getting local food delivered around
the borough. 

Cooks: Wednesday mornings only – 
help to prepare a shared lunch of local, 
organic ingredients for all volunteers. 
Stall volunteers: talk to customers and 
help us sell our produce.
10am–4pm
Hawkwood Plant Nursery 
115 Hawkwood Crescent 
Chingford E4 7UH 
T: 020 8524 4994  
W: www.organiclea.org.uk
 
For more information see: 
www.organiclea.org.uk/get-involved/
volunteering-at-hawkwood-nursery

Friday 21 March  
Grow Waltham Forest Conference

Saturday 22 March 
The Big Dig

Thursday 27 March 
Gardeners Q&A

Saturday 29 March 
Food-a-Fair

Sunday 30 March 
OrganicLea Open Day and Cycle Tour

21-30 March 
Fringe festival events
Promoting food growing initiatives, 
workshops and tours across 
the whole community.
 
Press enquiries: 
cultivatewf@to-market.co.uk
Event enquiries: 
events@artillery.org.uk 
Stall bookings: 
ask@auntiemaureen.info 

Visit the Cultivate website and 
follow social media for festival 
news and updates.
Website:  www.cultivatewf.org
Twitter:  @CultivateWF
Facebook: Cultivate Waltham Forest

Festival 
at a Glance

Waltham Forest’s
Urban Food

Growing Festival

21 - 30 March 2014

www.cultivatewf.org 

• The Big Dig • Food Growing Workshops & Talks 
• Kids’ Kitchen • Film Screenings • Grow Your Own Wine 

• Window Box & Tool Making • Food Markets 
• The Big Compost Give Away • Sow A Bee Meadow 

• Win An Allotment For A Year • Cycle Tour 
• Spring Walk • Seed Swap • Community Planting 

• Cookery Demos • Gardeners’ Q&A 
• Grow Waltham Forest Conference

Meet fellow food growers and help shape the network  
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The Big Dig is a national volunteering 
event designed to encourage local 
people to get down to their local 
garden and get their hands dirty, learn 
something new and hopefully decide 
to continue to help throughout the 
growing season.

There are around 50 edible gardens 
across our Borough and at least 8 of 
these growing spaces will be opening 
their gates and looking forward to a 
helping hand from their local Waltham 
Forest residents. Activities taking 
place include:

A Vernal Equinox Celebration
Seed sowing, seed swapping, a 
potluck feast and barbecue, plus 
an interactive ideas bank for future 
Garden workshops. A triangular 
patch of land reclaimed in 2012 from 
dereliction and neglect with the 
help of a Transform grant. Now a 
community garden growing organic 
produce, hosting regular workshops 
and social events under the auspices 
of Transition Leytonstone.
12pm–3pm
Church Lane Community Garden
Harold Road
Leytonstone E11 4QX

Let’s Grow Together
We are developing the front garden into 
a growing area for the children to use. 
Currently it is a wasteland and not a very 
pretty/useful spot. On the day we will be 
planting vegetables and flowers, which 
will involve making raised veggie beds to 
grow vegetables in, and planting flowers 
on the perimeter. We will provide art and 
craft activities indoors to support 
this event and refreshments avaliable.

11am-2pm
Higham Hill Children’s Centre
313 Billet Rd
Walthamstow E17 4GD 
T: 020 8527 1737
E: hhdc@highamhilldaycare. co.uk
W: www.thelloydparkcentre.co.uk
50p Entrance fee. Children go free. 

Priory Court Gardening Club
Potatoes! We need help digging the 
small allotment bed to get ready for 
the potato crop. With a bit of painting 
to brighten things up! Priory Court 
Gardening Club started in 2011. We 
grow mixed vegetables in raised beds 
in a paved area. Soon to have a cherry, 
pear and plum tree. 
10am–4pm
Priory Court Community Centre
11 Priory Court
Walthamstow E17 5NB
E: ww.pcgardeningclub.org.uk

Planting Day
We are a relatively new volunteer-led 
friends group and we will be having a 
planting day in the community garden. 
There may also be a range of things to 
do from weeding to making compost 
bins to planting and tidying up around 
the garden. Feel free to come along 
and enjoy the space – maybe even 
donate a plant to the cause.
 

10am-4pm
Greenway Avenue Community 
Play Garden
Off Greenway Avenue 
Walthamstow E17 3QQ 
T: 020 8926 0195
E: greenwaycommunitygarden
 @gmail.com

Plot spring-cleaning and 
garden maintenance
Low Hall Children’s Centre has its 
own half-plot allotment, run by a small 
team of volunteers. There are weekly 
Gardening Club sessions for families 
and special events over the year, and 
the crops are used in cookery sessions 
at the Centre. As in the last two years, 
we are inviting local volunteers to join 
us in a ‘Big Dig’ getting the plot ready 
for the new season. As well as digging, 
cutting grass and doing general tidying, 
this year we will be building raised 
beds and erecting a shed. Everyone 
welcome, including accompanied 
children over 7, drinks and sandwich 
lunch provided.  
Markhouse Common 
Allotments 
Queens Road 
Walthamstow E17 8PJ
T: 07906 553893
E: hameed.pryce@sybourncc.org
This is a free event, we are grateful 
for your help. 

Please contact us for further information 
and to let us know you are coming.

Plant a vine grow your own wine
Come for an introduction to growing 
grape vines to make wine and juice. 
The session includes a tour of 
Organiclea’s vineyard and a sampling 
of local wines. 
11am–1pm
OrganicLea
Hawkwood Plant Nursery

Saturday 22 March 

The Big Dig  
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115 Hawkwood Crescent
Chingford E4 7UH
W: www.organiclea.org.uk

Full details are available on the
Big Dig website www.bigdig.org.uk 
You can also sign up to tell the garden 
you are coming!

In London, the Big Dig is organised by 
Capital Growth and over the last two 
years over 100 of the growing spaces 
in their network have welcomed 
thousands of volunteers to events on 
their growing spaces. The Big Dig day 
in London is funded by Urban Food 
Routes, a project run by The Plunkett 
Foundation, and supported by the 
Mayor of London and Seeds of Change.

“Never doubt that a small group of 
thoughtful, committed people can 
change the world. Indeed, it is the only 
thing that ever has.” 
Margaret Mead, anthropologist

Our vision is that the borough of 
Waltham Forest can meet its own 
needs for chillis. We believe in the 
power of the people, especially the 
power of the school student!

Our aim is to give every school in 
Waltham Forest the opportunity to 
plant and nurture their very own 
chilli crop. You don’t need land and 
you don’t need money! All you need 
is enthusiasm. 

We can provide the seed, pots and 
compost. All we ask is that you record 
how many chillis your school managed 
to grow and save your seeds at the end 
of the growing season. 

We would like to build a resilient and 
diverse chilli seed library in Waltham 
Forest that can be developed and 
accessible for years to come. To help 
make this happen, we ask you to return 
50% of your seeds to Organiclea. 

All students involved are welcome to 
be part of the annual Organiclea chilli 
festival in September 2014. All you 
need to do is fill in a short application 
form and you are in!

Please check www.organiclea.org.uk/
schools/ for more information or 
email csg@organiclea.org.uk

Come talk to us at the Waltham Forest 
Food-A-Fair Saturday 29 March.
This challenge is part of Organiclea’s 
initiative to support more food growing 
in schools. Interested in growing more 
than chillis? We can help! We support 
primary and secondary schools to 
develop food-growing spaces and food-
based enterprises. Please contact us to
see how we can further support 
your students. 

Waltham Forest 
Chilli Challenge

We need 
your school!  
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Fringe
Events
Saturday 22 March

OrganicLea’s Market Stalls
Come to Organiclea’s Market Stalls 
on Saturdays in Leytonstone & 
Walthamstow for organic and ultra-
local sustainably grown fruit and 
vegetables. Special activities during 
Cultivate Festival as below.

Walthamstow Market Stall
10am-3pm
Forest Recycling Project & 
Hornbeam Cafe
458 Hoe street
Walthamstow E17 9AH

Cultivate Family Fun
12pm–3pm
Join us for an afternoon of fun 
activities to get your green fingers 
going: Learn how to build your own 
window boxes, take part in a seed 
sowing workshop and sow your 
favourite veg to take home, craft and 
decorate plant labels from recycled 
materials, learn all about worm 
composting with a tyre wormery 
demonstration, create insects habitats 
from natural and recycled materials to 
attract friendly bugs to your garden.

Leytonstone Market Stall
10.30am-3pm
829-837 High Road 
Leytonstone E11 1HH
T: 020 8524 4994 
W: www.organiclea.org.uk 

SeedSwap
12pm–12.30pm
Organiclea and Transition Leytonstone 
invite you to a Seed Swap – come 

exchange your surplus seeds with other 
passionate gardeners. 

A Taste of Local
1pm–3pm 
Organiclea and Transition 
Leytonstone invite you to sample a 
taste of locally grown produce at their 
market stall made from the produce 
we source from local growers, our 
Chingford growing site and East 
Anglian organic farms.

Building Raised Beds – Workshop 
led by OrganicLea  
Join us for a special 3-hour workshop 
at the brand new Blackhorse 
Workshop led by the food growing 
co-operative OrganicLea. We’ll be 
transforming the rubble yard by 
building a series of raised beds using 
reclaimed timber, and showing you 
how you can get started on your own. 
We’ll be giving you expert planting tips 
and advice on growing your own food. 
And after a hard morning’s labour, you 
can enjoy a delicious lunch on site at 
The Fermentarium café brought to you 
by the Hornbeam Bakers Collective.
11am-2pm 
Blackhorse Workshop 
1-2 Sutherland Road Path 
Walthamstow E17 6BX 
T: 020 8531 1612 
E: info@blackhorseworkshop co.uk 
W: www.blackhorseworkshop.co.uk
Free. To book email or phone us. 
Places are limited.

The Spring Herbs Workshop 
Join Walthamstow community 
herbalists Charm Elakil and Rasheeqa 
Ahmad for a day of springtime health 
and nourishment. You’ll experience 
the freshness and new life of the 
season with a session introducing 
supportive herbs. Through tasting, 
infusing and juicing good green foods, 

we’ll be sharing ideas for sustaining 
and strengthening our bodies as we 
move into spring and feel the rising 
energy. Find out about useful native 
herbs that can be grown locally in our 
kitchens, gardens and allotments, for 
food and medicine!
12pm-4pm
The Mill 
7-11 Coppermill Lane
Walthamstow E17 7HA 
M: 07784 506494 / 07963 478108
E: rasheeqa@hedgeherbs.org.uk
W: www.hedgeherbs.org.uk 
£40 per person. Places are limited so 
please book in advance.

Get Your Veg On 
An evening of vegetable based 
cocktails, tapas and entertainment, 
showcasing OrganicLea produce.
7pm–8.30pm 
Hornbeam Cafe 
458 Hoe Street 
Wathamstow E17 9AH 
T: 020 8558 6880 
E: cafe@hornbeam.org.uk 
W: www.hornbeam.org.uk 
Tickets are £5 and include one drink. 
Booking recommended by phone or 
email. Some tickets will be available 
on the door. 
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Sunday 23 March

Walthamstow Farmers’ Market
Walthamstow is a true community 
market, with a really devoted following. 
Amongst the favourite stalls are Sea 
Fayre fish from Kent, the Giggly Pig, 
(who farm free-range pigs in nearby 
Romford), Quarry Farm ethical veal, 
Ted’s Veg from Lincolnshire, local 
preserve and pickle maker Plot 44 and 
Brambletye Farm biodynamic eggs 
and fruit. It also boasts some fantastic 
seasonal produce, such as wild garlic 
and asparagus in the spring, and a great 
range of apples from Millets Farm in 
the autumn. The market also hosts 
regular monthly live music sessions. 
Pupils at Kelmscott school have 
been busy designing posters for the 
Walthamstow Farmers Market.
Come and view the finished pieces and 
help judge which one will be kept on 
display for the rest of the year 
10am–2pm  
Walthamstow Farmers’ Market 
High Street by Town Square 
Walthamstow E17 7JN  
T: 020 7833 0338 
W: www.lfm.org.uk/markets/  
 walthamstow

Higham’s Park and 
Chingford Farmers’ 
Markets are ‘about bringing great 
quality local produce to local people’. 
Offering free range eggs, fresh bread, 
fresh fish, locally produced meat, fruit 
and vegetables, also a selection of 
free range chicken, freshly made pies, 
curry sauces, cheese, olives, plants and 
flowers, honeys and jams, and cakes.

W: www.essexfarmersmarkets.co.uk
Higham Park Farmers Market
4th Sunday of each Month
10am-3pm
NCP Car Park

Highams Park Station
(alongside The Avenue)
Highams Park

Chingford Farmers Market
2nd Sunday of each month
11am–4pm
Station Road
Chingford
     
Beans on String
An afternoon to celebrate the many 
ways to grow your own beans. Join 
us in a flight of fancy to create a 
legendary bean stalk climbing over 
Hollow Ponds and Leyton Flats. 
Help us fly our miniature bean-leaf 
kites and see how high our fanciful 
beanstalk will grow. For those of you 
who prefer your beans planted firmly 
in the ground – pick up beans in our 
bean give-away along with tips to 
plant and grow your beans on your 
balcony, in your yard or your garden. 
Morag McGuire (Artillery), Del Taylor 
(Original Army) and fellow growers 
look forward to welcoming you. With 
thanks to OrganicLea for supplying 
the bean give-away.
12pm–3pm 
Hollow Ponds 
nr Log Cabin and Tea Hut
off Whipps Cross Road
London E11 1NP  
E: morag@artillery.org.uk 
Free

Craft Your Own: Traditional 
Garden Hand Tools  
Come down to Blackhorse Workshop 
for a special one-day workshop that 
will show you how to craft your own 
garden hand tool using basic wood 
and metalwork techniques. Over the 
course of the day you’ll learn how to 
make your own garden trowel ideal for 
planting, digging and potting with the 
help of our expert technicians. Using 

flat-plate steel, you’ll learn to fold, 
forge and temper it to first shape the 
trowel head. Then taking a section of 
ash squared timber, you’ll learn how 
to round it off with a plane, use tools 
such as a spokeshave, drawknife, saw, 
and drill and have the opportunity to 
customize your handle, finishing it 
with a stylish leather loop to hang it in 
pride of place in your shed! 
10am-5pm
Blackhorse Workshop 
1-2 Sutherland Road Path 
Walthamstow E17 6BX
T: 020 8531 1612
W: www.blackhorseworkshop.co.uk
£75.00 (all materials supplied). Email 
or phone to book. 

Monday 24 March

What Is Organic Horticulture?
Learn the basics about organic 
gardening and sow some seeds to take 
home. Children welcome.
3.30pm–5.30pm
Leytonstone Pop Up Shop 
6 Church Lane
Leytonstone E11 1HG
Free – Drop in

Environmental Film Showing – 
Raising Resistance
Raising Resistance - a film screening 
of a powerful new documentary that 
explores Latin American farmers’ 
struggles against the expanding 
production of genetically modified soy 
in South America. The film illustrates 
the mechanisms of a global economy 
that relies on ‘monocrop’ agriculture 
and corporate ownership of land.
7pm–10pm 
Hornbeam Café
458 Hoe Street
Walthamstow E17 9AH
Free
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Tuesday 25 March

Composting Made Easy
Interested in composting and reducing 
food waste? Join a practical workshop 
and learn about composting at home 
and in your community. Learn what 
to compost and choose the best 
composting system for you, and build a 
compost bay from recycled materials.
4pm-6pm
Oliver Road Allotments
Osier Way
Leyton E10 5SB
Free

Finding Space To Grow
Don’t have a garden or allotment but 
still want to grow your own? There 
are solutions! Join our discussion on 
creative ways of growing including 
joining a garden share as well as a 
practical session on container growing. 
7pm-9pm  
Leytonstone Library
6 Church Lane
Leytonstone E11 1HG
Free

Tour of Hawkwood Plant Nursery 
Come and learn about OrganicLea’s 
production, distribution, training 
and volunteering work at our 12-acre 
Hawkwood Community Plant Nursery 
& Market Garden. OrganicLea produce 
and distribute food and plants locally, 
and inspire and support others to do 
the same. With a workers’ cooperative 
at our core, we bring people together 
to take action towards a more just and 
sustainable society. 
3pm-4pm 
Hawkwood Plant Nursery 
115 Hawkwood Crescent 
Chingford E4 7UH
T: 020 8524 4994
W: www.organiclea.org.uk

Wednesday 26 March

Sprouting Fun
Have fun finding out about sprouting 
beans and seeds and for those of you 
feeling creative, have a go at designing 
your own animated storyboard with 
‘bean creatures’. A 2-hour workshop 
for families to learn about sprouting 
pulses for a nutritious, healthy and 
super economical food source to have 
in salads, soups and smoothies. If 
you’re a sprouting enthusiast come 
along and share your top tips.
3.45pm-5.45pm
Leytonstone Pop Up Shop
6 Church Lane
Leytonstone E11 1HG
Free, Drop in session

Pathways To Food Sovereignty: 
Lessons we can learn from around 
the world
A discussion event exploring what we 
can learn about the pathway to food 
sovereignty from the Global South. 
Speakers will highlight key policy 
changes that have helped communities 
around the world to take control of 
their food systems and improve their 
food security. We will then discuss the 
presentations and ways in which the 
ideas could be adapted to the UK.
7pm-10pm
Hornbeam Café
458 Hoe Street
Walthamstow E17 9AH
Free

Thursday 27 March

Gardeners 
Q&A
Meet our panel of experts for edible 
gardening and food growing advice, 
an evening in the style of Gardeners 
Question Time. OrganicLea, Transition 
Leytonstone and colleagues will be on 
hand to answer your questions. Bring 
along your surplus seeds for a seed 
swap. Tea and biscuits served. We will 
be sharing updates live via Twitter so 
do ‘tweet in’ your questions before or 
during if you can’t be there in person. 
7-9pm
The Great Hall
Adelaide Road
Leyton E10 5NN 
Free. Booking in advance 
recommended via: www.
cultivategardeners.eventbrite.co.uk
Join in via Twitter @CultivateWF Waltham Forest’s

Urban Food
Growing Festival

21 - 30 March 2014

www.cultivatewf.org 

• The Big Dig • Food Growing Workshops & Talks 
• Kids’ Kitchen • Film Screenings • Grow Your Own Wine 

• Window Box & Tool Making • Food Markets 
• The Big Compost Give Away • Sow A Bee Meadow 

• Win An Allotment For A Year • Cycle Tour 
• Spring Walk • Seed Swap • Community Planting 

• Cookery Demos • Gardeners’ Q&A 
• Grow Waltham Forest Conference

Meet fellow food growers and help shape the network  
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Get Growing In Your School! 
If you are thinking about growing 
food in your school but don’t know 
where to start, this event is for you. 
The session is being run for Waltham 
Forest Schools and will start with 
a tour of the Stoneydown school 
garden in Walthamstow. There will 
then be a short workshop to help you 
start and run your school garden, 
plus information on links with the 
Healthy schools programme. The 
event is being organised by Capital 
Growth and will include speakers from 
Stoneydown schools, Organiclea and 
the Waltham Forest Healthy Schools 
Programme. There will be plenty of 
time for Q&A and you will leave with 
lots of great information to help you 
get growing in your school!  
5pm-7.30pm
Stoneydown Park Primary School
Pretoria Avenue
Walthamstow E17 6JY   
This event is free for schools located 
in London Borough of Waltham Forest 
and £10 for all other schools. Book 
your place through Eventbrite here 
www.eventbrite.co.uk/e/get-growing-
in-your-school-tickets-10618896405

Sow A Seed And See Where 
It Takes You…
Growing food in Waltham Forest 
and need advice? Whether you are 
a school, a balcony gardener or a 
community space food grower, drop 
in to meet Eloise and Julie from the 
Capital Growth team, who will be 
able to help you. Julie can advise on 
all gardening matters big or small, 
from wormeries and compost to 
crop rotation and organic gardening 
techniques and Eloise helps projects 
grow food to sell. You can also make 
a paper seed pot and sow seeds to 
take home and try out our seed game! 

Children welcome if accompanied by 
an adult.
3pm-5pm
Leytonstone Pop Up Shop
6 Church Lane
Leytonstone E11 1HG
Free drop-in session

Friday 28 March

LETS Cultivate Health: 
Urban Herbs for Food and Medicine
As part of Cultivate, Waltham Forest 
LETS will host a session sharing 
knowledge around growing herbs for 
food and medicine. We’ll talk about 
herbs you can grow in kitchen and 
garden, what their uses are, and good 
ideas for companion planting. We’ll 
also do seed and cutting swaps so 
bring along your plants and gardening 
tips to exchange! Earn some beams 
(LETS currency) through sales of 
herbs and gardening services. Also a 
chance to enrol with LETS if you’re 
not already a member. Waltham Forest 
LETS is the borough’s local exchange 
scheme enabling members to trade 
skills, goods and services without the 
use of money. 
12pm-4pm
Hornbeam Cafe
458 Hoe Street
Walthamstow E17 9AH 
M: 07784 506 494
T: 020 8558 6880
E: info@wflets.org
W: www.wflets.org
Free but please book your place as 
space is limited. LETS members can 
do Beams transactions for plants and 
gardening services.

Tour of Hawkwood Plant Nursery
Come and learn about OrganicLea’s 
production, distribution, training 
and volunteering work at our 12-acre 
Hawkwood Community Plant Nursery 
and Market Garden. OrganicLea 
produce and distribute food and 
plants locally, and inspire and support 
others to do the same. With a workers’ 
cooperative at their core, they bring 
people together to take action towards 
a more just and sustainable society.
3pm-4pm
Hawkwood Plant Nursery 
115 Hawkwood Crescent
Chingford E4 7UH 
T: 020 8524 4994  
W: www.organiclea.org.uk 
Free

Open Garden  
Our Children’s Centre allotment 
half-plot is now starting its fourth 
season, and it’s been an exciting 
journey, with plenty of challenges and 
achievements. In 2012 we came second  
in the Capital Growth ‘Learning 
Garden’ awards, and in 2013 we were 
one of the pilots for  the ‘Grow More 
Food ‘ project. We invite other school, 
nursery or Children’s Centre staff or 
parents to visit our plot, hear our story 
and share your growing experiences. 
Drinks and nibbles provided, feel free 
to bring your lunch. 
12pm-4pm
Markhouse Common Allotments 
Walthamstow E17 8PJ
T: 07906 553893 
E: hameed.pryce@sybourncc.org
This is a free event. Please contact us 
to book a place, and for any further 
information. We will meet at the Low 
Hall Children’s Centre, 215 Queens 
Road, E17 8PJ and walk together to the 
allotment very nearby in Queens Road. 
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Food-a-Fair is a spring day out to 
celebrate the benefits of growing, 
harvesting, sharing and making 
food from plot to plate. Everyone is 
welcome to discover something about 
the fun and benefits of food growing 
with a rich menu of events at Waltham 
Forest College. 

In the market place local food growers, 
makers and traders will be selling 
their delicious wares, edible goodies 
and seasonal delights. Alongside 
will be information stands sharing 
advice on community food growing 
initiatives, education and training 
courses in cultivation and catering 
plus volunteering and employment 
opportunities in urban horticulture. 

Everyone can get their hands dirty at 
the Food-a-Fair creative workshops. 
These include seed bomb making 
for young guerrilla gardeners, or 
plant marker creating out of recycled 
materials.  Sustainable community 
initiative Transition Leytonstone 
will be showing how to grow salads 
and herbs and how to start seedlings 
of tender crops indoors with their 
window box wonderland. Different 
workshops are either drop-in or 
bookable on the day depending 
on capacity. 

Launching at Food-a-Fair is Edible 
Films: a short film competition on 
the subject of food producing, 
cooking and eating. It aims to spark 
a revolution amongst young people 
to transform their eating habits and 
‘rebrand’ as the foodie generation by 
inviting micro movies entries made 
and shared via phone power. To get 

started check in with the Edible Film’s 
team workshop on the day.

For anyone starting from scratch 
or already serious about food 
cultivation, there is plenty to find 
out by attending one of the many 
expert talks in the lecture theatre. 
Subjects range from “Getting more 
local food onto our plates - a guide 
for buyers and growers”, to careers 
in horticulture, food retail and food 
processing with “Employment and 
training opportunities in urban 
horticulture” to the practical “Plant 
a vine, grow your own wine”. 

Hulya Erdal, Made By The Chef TV 
cook, educator and consultant, will take 
over the college kitchen to demonstrate 
simple dishes from around the world 
using ingredients that are readily 
found or easily grown in gardens or 
on window sills. She will share the day 
with Kids’ Kitchen who will prepare 
child friendly meals that the little ones 
can help make and next eat. 

Waltham Forest College will offer a 
lunch time curry menu by Star Of India 
in the college restaurant The Mallison. 
The college café will be open for tea, 
coffee, cakes, homemade pizza, other 
refreshments and more child-friendly 
workshop sessions during the day.

So come along and get cultivating.

Please check the website 
www.cultivatewf.org for advanced 
booking information on specific 
sessions. There will be an allocation 
of tickets offered first come first 
served on the day. For stall booking 
enquiries please email: 
ask@auntiemaureen.info 
11am – 5pm
Waltham Forest College
Forest Road
London E17 4JB
Free entry

Saturday 29 March 

Food-a-Fair    

©
 To M

arket
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Saturday 29 March 

Sow A Bee Meadow
Join us for a morning of bee-friendly 
fun and help create a wildflower 
meadow in Kitchener Park, E17. In 
conjunction with Waltham Forest 
Council we’ll have activities for all 
the family including seed sowing, 
face painting, music, stalls and even 
a giant bee. Come and help us scatter 
the seeds!
10am–1pm
Kitchener Park
Kitchener Road
Walthamstow E17 4LZ
W: www.foe.co.uk/walthamforest

OrganicLea’s Market Stalls
Come to Organiclea’s Market Stalls 
on Saturdays in Leytonstone & 
Walthamstow for organic and ultra-
local sustainably grown fruit and 
vegetables. Special activities during 
Cultivate Festival as below.

Walthamstow Market Stall
10am-3pm
Forest Recycling Project & 
Hornbeam Cafe
458 Hoe street
Walthamstow E17 9AH

Seed Swap
12pm–12.30pm
Organiclea and the Hornbeam Cafe 
invite you to a Seed Swap - exchange 
your surplus seed & meet other 
passionate gardeners. 

A Taste Of Local
1pm-3pm
Organiclea and the Hornbeam Café 
invite you to sample food prepared from 
produce from local Waltham Forest 
growers, our own Chingford growing site 
and East Anglian organic farms.

Leytonstone Market Stall
10.30am-3pm
829-837 High Road 
Leytonstone E11 1HH
T: 020 8524 4994 
W: www.organiclea.org.uk 

The Spring Herbs Walk On 
Walthamstow Marshes
Come discover the springtime health 
bounty of our local wild spaces with 
Walthamstow community herbalists 
Rasheeqa and Charm. Meet 11am at The 
Mill on Coppermill Lane. We’ll walk 
the ways of the marshes and look to see 
what’s coming up green and nutritious 
to help us clear the winter heaviness. 
We’ll discuss the folklore, gathering 
and preparing of spring herbs, and 
head back to Walthamstow around 1pm 
(maybe for a lunch of greens!).
11am-1pm
Walthamstow Marshes 
Meet at The Mill, 
7–11 Coppermill Lane 
Walthamstow E17 7HA 
M: 07784 506494 
E: rasheeqa@hedgeherbs.org.uk 
W: www.hedgeherbs.org.uk 
£10 per person – please book in advance 
as places are limited. £5 discount to 
attenders of Spring Herbs Workshop at 
the Mill the previous Saturday 22 March.

Fork to Fork Supper Club
A seasonal supperclub, celebrating 
locally grown and organic vegetables, by 
guest chefs.
6.30pm-9pm
Hornbeam Cafe
458 Hoe Street
Walthamstow E17 9AH
T: 020 8558 6880
E: cafe@hornbeam.org.uk
W: www.hornbeam.org.uk
Booking essential by phone or email.

Sunday 30 March

Open Day at 

Hawkwood 
Plant 
Nursery 
Take a look round our beautiful site, 
take part in shared work tasks and 
drop-in learning. Group gardening 
activity to learn more about how we 
grow food at our site, 12-4pm. Celebrate 
a different seasonal vegetable, our very 
own ‘sagra’ calendar. ‘Sagra’ can be a 
celebration of a certain dish or product, 
of a vegetable or fruit, a wine, a type 
of preparation. In this way abundance 
of a certain crop at our growing site 
is celebrated and shared! Site tour in 
the afternoon. Skillshares on different 
aspects of our growing work, 2pm-3pm. 
Drop by at any time or stay for the day. 
We break for lunch between 1.30pm-
2pm usually with lunch prepared from 
seasonal produce (for a donation) – or 
bring your own packed lunch. Open 
Days at Organiclea’s growing site are 
always the last Sunday of the month, 
12–4pm
Hawkwood Plant Nursery
115 Hawkwood Crescent
Chingford E4 7UH
T: 020 8524 4994
W: www.organiclea.org.uk

An Introduction To Sustainable 
Beekeeping 
An introductory workshop on 
sustainable beekeeping.
12pm–1pm 
Hawkwood Plant Nursery 
115 Hawkwood Crescent 
Chingford E4 7UH 
T: 020 8524 4994
Free
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Spring Into Your Saddle: Local Food 
Growing Tour
Have some fun with the Walthamstow 
Family Bike Club and Transition 
Walthamstow, with a cycle tour of 
food growing sites in Waltham Forest, 
including OrganicLea’s Hawkwood 
site. We’ll set off promptly at 1pm from 
outside the Ancient House,  stopping 
off at a café for a bite to eat around 
4pm, and will return to the village by 
6pm. Estimated 15 miles.
1pm-6pm 
Ancient House
2 Orford Road
Walthamstow 

The Power of Community
 – Film Screening
When the Soviet Union collapsed in 
1990, Cuba’s economy went into a 
tailspin. Imports of oil were suddenly 
cut by more than half – and food by 
80 percent. In this film the Cuban 
people share how they transitioned 
from a highly mechanized, industrial 
agricultural system to one using organic 
methods of farming and local, urban 
gardens. Cuba, the only country that 
has faced such a crisis, is an example 
of options and hope. 

Hosted by Transition Leytonstone 
who offer learning workshops on food 
growing, gathering and foraging, a 
gardenshare project introducing garden 
owners to growers without land on 
which to grow, and a scrumping project 
gathering and making use of fruit which 
would otherwise go unpicked. 
1.30pm-3.30pm
Leytonstone Library 
6 Church Lane
Leytonstone E11 1HG
Free. 3pm-3.30pm discussion: “How can 
we grow more in Leytonstone?”  
To ensure a seat, please book here: 
www.cultivatefilm.eventbrite.co.uk 

Throughout the Festival

Leytonstone Pop Up Shop
Daily
Throughout the week, the Leytonstone 
Pop Up Shop will be open to the public 
to obtain more information about 
Cultivate and its various events as 
well as various workshops.
Leytonstone Library
6 Church Lane
Leytonstone E11 1HG

Herbal Beverages
Daily
For each of the nine days of the festival 
we will create either an alcoholic or non 
alcoholic drink using a different herb 
grown in the garden. The drink will be on 
sale in the pub. We’ll be giving a printed 
recipe to each person who orders a drink. 
12pm-11pm
Queens Arms
42 Orford Road
Walthamstow E17 9NJ
T: 020 8520 9184
E: info@queensarms-e17.co.uk
W: www.queensarms-e17.co.uk

Are you Locale? Real Ale Festival 
26-31 March
The Nag’s Head pub hosts a cosy ale 
festival with a varied menu of locally 
made amber and dark brews. 
Meet the brewer: Wednesday 26 March 
from 7pm.
Come hear an informative talk with an 
independent brewer who explains what 
it takes to make a home brew.
The Nag’s Head 
9 Orford Road
London E17 9LP
T: 0207 520 9709
W: www.thenagsheade17.com 

Know Your Onions? 
26-29 March 
10am-5pm 
Come along and play Know Your 
Onions? at the Healthwatch Waltham 
Forest Pop-up shop in Hoe Street. Test 
your knowledge of exotic vegetables 
and discover what is grown locally– 
quizzes for both children and adults. 
All correct entries go into a prize draw 
to win a Westfield voucher.  Please 
note: no one will be forced to eat 
vegetables at this event! 
Hoe Street Central
137 Hoe Street
Walthamstow E17 4RT

Waltham Forest Libararies
“We encourage you to make time 
and visit Leytonstone Library where 
you will be greeted by a display of 
new Food Growing books. Waltham 
Forest Council have invested in 
increasing the education around food 
growing by increasing the number 
of books in our libraries resulting in 
the most food growing resources our 
libraries have ever had. Throughout 
our libraries we are providing better 
access to food growing books from 
basic to advanced, along with cooking 
books that have been selected by local 
chefs on how to cook the fruit and 
vegetables once harvested!”

Waltham Forest Council’s
Urban Food

Growing Festival

21–30 March 2014

www.cultivatewf.org 

Get digging, meet fellow food growers and help shape the network  

Grow Waltham Forest Conference l Gardeners’ Q&A l The Big Dig l 
Kids’ Kitchen l Food Growing Workshops & Talks l Film Screenings l 
Seed Swap l Window Box & Tool Making l Grow Your Own Wine l 
Food Markets l The Big Compost Give Away l Community Planting l 
Win An Allotment Plot l Cycle Tour & Spring Walk l Sow A Bee Meadow l 
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To get you started growing your own, 
Waltham Forest Council’s Allotments 
team are offering residents the chance 
to win an allotment and pay nothing 
for the first year. 

To enter:
1. Check the circles here for   
 participating events
2. Visit any 3 of these events with  
 your programme to get it stamped
3. Get stamped in the corresponding  
 circle at the events’ information desk
4. When you have collected your  
 3 stamps, fill in your details below,  
 tear off the page and hand it in at  
 our information desk.

The prize draw is at the OrganicLea 
Open Day event on Sunday 30 March 
and will be drawn at 3pm.

Name:
Adress:

Phone:
Email:

Cultivate Conference, Fri 21

Beans on String, Hollow Pond, Sun 23

What Is Organic Horticulture? 
Pop Up Shop, Leytonstone, Mon 24

Sprouting Art, Pop Up Shop, 
Leytonstone, Wed 26

Sow A Seed And See Where It Takes 
You…, Pop Up Shop, Thur 27

Gardeners Q&A, Thur 27

Food-a-Fair, Sat 29

Organic Lea Open Day, Sun 30

Win an 
allotment 
plot!  

Waltham Forest’s
Urban Food

Growing Festival

21 - 30 March 2014

www.cultivatewf.org 

• The Big Dig • Food Growing Workshops & Talks 
• Kids’ Kitchen • Film Screenings • Grow Your Own Wine 

• Window Box & Tool Making • Food Markets 
• The Big Compost Give Away • Sow A Bee Meadow 

• Win An Allotment For A Year • Cycle Tour 
• Spring Walk • Seed Swap • Community Planting 

• Cookery Demos • Gardeners’ Q&A 
• Grow Waltham Forest Conference

Meet fellow food growers and help shape the network  

Pay nothing for 
the first year
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To get you started growing your own, 
Waltham Forest Council’s Allotments 
team are offering you the chance to win 
an allotment plot and pay nothing for 
a year. Visit three of the main festival 
events and get your festival programme 
stamped to enter the prize draw on 30 
March. See inside the back cover of the 
festival programme for details.

To celebrate the sowing season 
Waltham Forest Council are organising 
free compost to be available all around 
Waltham Forest during Cultivate 
Festival. Compost will be available in 
a pile just bring a shovel and bags to 
help yourself. 

Locations where compost can be 
found throughout the festival:
Church Lane car park, Leytonstone
Brandon Road car park, Wood Street
Pool and Track car park, 
Chingford Road
South Grove car park, Central 
Walthamstow
Jubilee Sports Centre, Hale End and 
Highams Park
Pimp Hall education centre, 
Chingford Green

Win an 
allotment 
plot! 

The Big 
Compost 
Give Away!

Waltham Forest’s
Urban Food

Growing Festival

21 - 30 March 2014

www.cultivatewf.org 

• The Big Dig • Food Growing Workshops & Talks 
• Kids’ Kitchen • Film Screenings • Grow Your Own Wine 

• Window Box & Tool Making • Food Markets 
• The Big Compost Give Away • Sow A Bee Meadow 

• Win An Allotment For A Year • Cycle Tour 
• Spring Walk • Seed Swap • Community Planting 

• Cookery Demos • Gardeners’ Q&A 
• Grow Waltham Forest Conference

Meet fellow food growers and help shape the network  


