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Good Food for Local Communities – What’s the Recipe?

A day of information sharing and networking for food co-ops, organic buying groups and CSAs
Wednesday 20 October 2010 (10.00am – 4.00pm)

Bath Place at the Old Library, York Road, Leamington Spa, Warwickshire CV31 3PR
AGENDA
10.00 – 10.30am
Registration and teas and coffees
10.30 – 11.00am
Keynote speaker & introductions
11.00 – 12.00pm
Workshop 1 - Different types of outlet
How many people do you want to supply and what’s the best way to get food to your members?
1. Buying club 


2. Stalls and markets   


3. Bag or box schemes 


4. Shops 


5. Mobile stores and delivery schemes 


6. Direct sales from farm gate
12.00 – 1.30pm

Lunch - regional networking – do you know who else is based in your area?
1.30 – 2.30pm

Workshop 2 – Different types of produce

What type of foods do your customers want to buy – could you expand your range?
1. Wholefoods 


2. Vegetables 

3. Fruit 


4. Meat

5. Dairy
6. Real Bread

7. Home-made produce

2.30 – 3.30pm

Workshop 3 - Different settings and localities 
What is the best location or supply route to reach your local community or target group?
1. Rural villages 


2. Small towns


3. Inner cities 


4. Schools and children’s centres 


5. Universities 


6. Older people’s settings 

7. Workplaces

3.30 – 4.00pm

Feedback from workshops and key issues raised
How can Making Local Food Work and the food co-ops, organic buying group and CSA programmes help your group to achieve success.

For each of the workshops sessions, you can choose to attend one workshop in each group which will include case studies of existing projects and an opportunity for questions and discussion.









