
“LOCAL FOOD IS GROWING” 

 
dl@duncanlaw.co.uk or 07958 635181 
 
Aim: 
to gather local people and momentum towards more local food in Lambeth. To learn 
more about the Loughborough Farm (patchwork farm) TTB’s REconomy Food Report (inc 
3 year strategic plan), Crystal Palace Transition’s amazing food work, and other exciting 
local projects. To link them up better and plan to fill the gaps and forge forward. 
 
This doc is at 
https://docs.google.com/document/d/13ZqbGFJ4IuunKZIPEmv-v0TceGNOoMkkLjro94Dlht8/edit
# and anyone with the url can edit. Send it to relevant people. Initial things you add or intend to 
do 
 
Plan:  
to get programme as it is out to networks latest Tuesday evening. Get contacts to 
announce event NOW! 
 
Attenders so far: 
Transition Town Brixton 
also Transition Crystal Palace, TTB Permaculture Group/Brixton Edge, Myatt’s Field project, 
Incredible Edible-Ann,  Invisible food-ceri (maybe) 
People we’d like there: Loughborough Green and Growing, Loughborough TRA, 
Loughborough Womens Group, members of Lambeth Food Partnership, Incredible Edible 
Lambeth, Brockwell Greenhouses, local people esp from estate(s), local waste food projects inc 
Brixton People’s Kitchen, Green Community Champions, Cressingham Gardeners (Pamela 
Woodruffe), Brixton City Farm. TTB food buying co-op, Invisible Food, The Onion Shed, 
City-Farmers, TTB food and growing group [contacted by DL] 
Cynthia Roomes, Segen, [Anthea to contact]  Stephanie, Penny Klees (star local balcony 
grower - don’t have number any more),  Loughborough Park,, Loughborough Allotments 
 
DL contacting the above unless other people want to take over some 
 
 
Programme: 
6 - 7pm: Loughborough Farm site visit. At the main site, Loughborough Road, Loughborough 
Junction end, opposite Wyckes Gardens, triangle of land on E side bounded by Styles Gardens 
and the railway. Growing in builders bags. See for yourself, maybe do some watering…Please 
bring some water to top up our supplies if you can!! 
 
6-7pm at the Loughborough Centre. 

mailto:dl@duncanlaw.co.uk
https://docs.google.com/document/d/13ZqbGFJ4IuunKZIPEmv-v0TceGNOoMkkLjro94Dlht8/edit#
https://docs.google.com/document/d/13ZqbGFJ4IuunKZIPEmv-v0TceGNOoMkkLjro94Dlht8/edit#


Food, provided by participants. need people to volunteer to bring a dish to share!  (Please 
fill in table lower down if you can) 
Networking, meet groups 
Banner making for Loughborough Farm 
7pm onwards, programme of short presentations/films to including. 
Starting with very short films: 

●​ Economics of Happiness, food section 
●​ TED talk by guerilla food grower in L.A. 
●​ Incredible Edible Todmorden - propaganda planting in the High Street is transformational 

(maybe - if there’s time) 
Short presentations from: 

●​ Loughborough Farm (Loughborough Green and Growing.?) 
●​ Transition Crystal Palace - local food market, patchwork farm, community growing, 

Palace Pint. Clare  
●​ TTB REconomy report on benefits from localising our food economy. Duncan and Pete. 

followed by facilitated discussion of the Report’s 3 year plan on how to move things 
forward across, local growing, local food processing, food waste. 

●​ Lambeth Poly? - said yes, but only if early slot. 7.30pm or earlier. 
●​ Loughborough Park? 

Other updates from: 
●​ poss Brixton City Farm 
●​ poss Brixton People’s Kitchen, Best Before - best b4 confirmed 
●​ poss Invisible Food. - maybe says Ceri 
●​ Myatt’s Field project.. - confirmed by Victoria 
●​ TTB Organic Wholefood buying group/Co-op 
●​ Loughborough estate allotments 
●​ Incredible Edible - Ann confirmed 

 
Other activities: 

●​ Loughborough Farm Banner making 
●​ Cooking? 

 
Their are no cooking facilities at the centre, so either bring a cold dish, or something you can 
microwave in your own microwaveable container.  Please fill in your name below if you can. 
 
 

NAme Dish you will bring (if known) 

Mandy Mazliah Dal (but someone will need to pick it up from 
her house) Duncan can. Text him address 
07958 635181 

Duncan Law Bread and houmous, and taboulet 



Ellie home grown salad 

Ann Bodkin street salad bar pickles 

Emily Myers herby potatoes and roasted veg 

Anthea cous-cous 

Penny Noy scones, gingerbread, various teas 

best before people various sweet and savoury snacks 

 
 
 
 
 
Info around - 

●​ composting (Emily asked Philip O’keeffe - info being dropped off) 
●​  - love food hate waste? 
●​ health and food? 
●​ TTB food coop. Charles doing 4 minute update 
●​ wild/invisible food.? 
●​ growing in small spaces? 
●​ Myatt’s Field. yes, Victoria Sherwin and Marj coming  with 4 minute update. 
●​ Brockwell Park Community Greenhouses.? 
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