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Ethical Eats   
Opportunities galore - tasty ones, lucrative ones, sustainable ones...

	 

	Hello everyone,

Spring is in the air in London this week, and it’s opportunities galore in the Ethical Eats e-bulletin – so dive in and enjoy! This is what we have for you today:

Opportunities: 
· London 2012 Olympic Catering Opportunity at Hackney Marshes Centre 

· Top Ten Fishy Swaps for Restaurants – free online resource available 

· Food & Craft Fair launch, Clapham Junction – opportunity to get involved 

· Want to become an urban bee-keeper? Training and funding now available for London’s businesses!
Events & Training:
· Sponsored places available: City & Guilds Profile of Achievement Certificate in Seafood, 22nd-23rd March 2011, Billingsgate Seafood Training School 

· The Real Food Festival, 5th – 8th May, Earls Court 

· Natural Wine Fair, 15th – 17th May 2011, Borough Market
Jobs:
· Waiting and bar staff opportunities, St John Hotel, London
Opportunities
· London 2012 Olympic Catering Opportunity at Hackney Marshes Centre
Greenwich Leisure Limited (GLL) is seeking expressions of interest from caterers with an annual turnover of over £1 million to deliver a “multi faceted” catering operation at the newly built Hackney Marshes Centre. The appointed company will need to demonstrate the ability to operate other successful cafe concepts with a turnover of £500,000. This 3 year contract will be awarded following a competitive tendering process, commencing in Summer 2011.
Register your interest in this opportunity through the CompeteFor website by noon on 1st April 2011.
· Top Ten Fishy Swaps for Restaurants – free online resource available
Our handy factsheet on which fish could replace over-exploited favourites on your menu can be downloaded here. Get in touch with the Ethical Eats team if you need help with sustainable seafood – and sign up for the Sustainable Fish City Campaign here. 
· Food & Craft Fair launch, Clapham Junction – opportunity to get involved
A bi-monthly Food & Crafts Fair at the St John's Hill Community Centre (five minutes walk from Clapham Junction BR station) is being launched on 3rd April 2011. Organiser Akua Deaba is looking for ten interested parties to join the venture – contact deaba@deabascatering.vpweb.co.uk for more info. 
· Want to become an urban bee-keeper? Training and funding now available for London’s businesses!
 Fancy supplying your kitchen with your very own honey? Capital Bee has launched a second round of funding for the creation of 12 community beekeeping projects in London, and businesses are eligible to apply. For the chance to win hives, bees, protective clothing and year’s training and mentoring click here or email Mikey Tomkins (mikey@sustainweb.org) for more info.
Events and Training
· Sponsored places available: City & Guilds Profile of Achievement Certificate in Seafood, 22nd-23rd March 2011, Billingsgate Seafood Training School
There are limited sponsored places available on the City & Guilds Seafood Retail course next week. Students are assessed on their product knowledge, preparation skills, stock handling, knowledge of health and nutritional qualities of seafood. The course is aimed at those wanting to get into fishmongery, but would also be useful for budding seafood chefs. For more information, click here. 
· The Real Food Festival, 5th – 8th May, Earls Court
500 of the finest artisan food producers will be gather for a celebration of extraordinary food and drink that has been sustainably and ethically produced at the Real Food Festival at Earls Court – come and join them! Advance tickets are £13.50 or £19.50 inclusive of the brand new Real Food Cookbook. For more info or to book your ticket, click here.  

New for 2011, alongside the chef theatre (featuring Giorgio Locatelli, Jason Atherton and Valentine Warner amongst many more) and cookery school, visitors will be able to get more hands-on experience at butchery and artisan food workshops, pick their own tea in a Cornish botanical garden, and learn more about cheese, wine and chocolate with special talks, demos and tastings. 
· Natural Wine Fair, 15th – 17th May 2011, Borough Market
The UK’s first Natural Wine Fair is the highlight of Natural Wine Fortnight, and will bring the natural wine movement (which is strong in France and Italy) to London. Award-winning Master of Wine Isabelle Legeron has brought together dozens of organic and biodynamic wines, made with little or no sulphur and no pesticides, chemicals or additives. Isabelle describes natural wines as “a true representation of where they are from, rather than being a plastified version that has had a lot of nipping and tucking”…

Entry to the fair will be £18, which will include a tasting glass, catalogue and the opportunity to sample wines and meet over 100 producers. The Fair will be open to consumers on Sunday 15th May, followed by two trade days on 16th and 17th May 2011. Opening Times: Sunday 10am-6pm. Monday 10am-7pm. Tuesday 10am-6pm. More information is here.
Jobs
· Waiting and bar staff opportunities, St John Hotel, London
The soon-to-open St John Hotel is seeking enthusiastic, experienced and engaging waiters and bar staff to begin training immediately. To apply, send your CV to John@stjohnhotellondon.com for waiting staff opportunities, or to  Peter@stjohnhotellondon.com for Bar Staff & Assistant Bar Manager roles.  
_____________________________________________

That’s it for today – as always, if there’s anything you’d like us to include in the bulletin or have any questions on how to improve the sustainability of your business, please do get in touch!

Best wishes,
Emily 

	 

	Emily Crawley
Ethical Eats Project Officer
London Food Link
emily@sustainweb.org  
020 7837 1228
twitter.com/ethicaleats
Find us on Facebook

You are receiving this email because you have attended one of our events or have expressed interest in the Ethical Eats ethos (see www.ethicaleats.org).
To update your details or start getting Ethical Eats newsletters please email ethicaleate

 HYPERLINK "mailto:ethicaleate@sustainweb.org" \o "mailto:ethicaleate@sustainweb.org" @sustainweb.org 
unsubscribe or change your details 

	 

	 Ethical Eats is supported by the Big Lottery Fund's Local Food Scheme
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