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Shandon Local Food Group Chairperson’s Report for March 2012-March 2013  

Sue McKendrick, Chair of Committee      

 

Committee Changes 

Thanks to the committee and members involved over the past 4 years, Shandon Local Food 

Group has become a flourishing and well-known organisation within our community. Ken 

Morrison (communications), Rhona Mckay Donaldson (treasurer), Beccy Brooks, Eddie Kielty 

and Kate Gilliam have expressed a wish to continue on the committee.  It has been a 

pleasure to serve on the committee for 2 years as treasurer and 1 year as chair but now I 

must stand down and make space for others to bring fresh ideas.  Judith Keys 

(communications), Harriet Grant (secretary) and Ally Boyd have decided to step down but 

we have all expressed a wish to stay involved and help where we can.  The group therefore 

have openings for some new committee members and perhaps also for some founding 

committee members to return, to help shape the year ahead. 

 

Food Fairs 

We organised our 3
rd

 and 4
th

 Local Food Fairs in March and September 2012.   They were 

great community events with a range of market stalls, activities for the kids (including screen 

printing of our own “Less Miles - More Taste” t-shirt design), BBQ, vegetarian food, 

information stalls by the Midlothian Beekeepers’ Association, Royal Edinburgh Community 

Garden, Changeworks and tips on making jam and cooking with seasonal herbs.  The Blue 

Moon Cabaret Band added to the party atmosphere.  See our website “Food Fair” page for a 

full write-up, including some lovely photos taken by Callum MacLellan.    

 

Visits to Local Producers  

We have organised 2 trips to Whitmuir Organics.  The first group included many children: we 

all made our own roll in the bakery which we ate later as part of a BBQ meal.  We watched 

sausages being made and took part in a treasure hunt round the farm. The second trip was 

more adult-focused as Pete took us on a tour and we enjoyed a restaurant meal afterwards.   

 

Community Meals at Local Restuarants 

The Caley Sample Room and Bia Bistrot continued to hold seasonal local food nights in 2012 

and we have set some dates for 2013.  These have proved popular especially when we have 

been able to use produce from the community garden; generally we fill 1-3 large tables. 

 

Cooking in a Chef’s Home Kitchen 

Our own Ally Boyd treated some lucky participants in April and May to cooking lessons 

combined with a 4-course meal!  I now know how to cook fish properly! 

 

Developing community gardening 

The Royal Edinburgh Community Garden (RECG) at Myreside Road has seen several changes 

with Sean Jacques, the garden coordinator, leaving in April and Simon, his replacement, 

leaving in the New Year.  However, Michaela, the new coordinator, is bringing new 

enthusiasm to kick off the 2013 growing season.  Food group members have played an active 

role during the normal opening days (Tuesdays, Wednesdays and Fridays) but we have also 

led in providing opportunities at weekends.  Until the summer, we collaborated with Steiner 

School to organize regular community garden weekend workdays.  We have now restarted 

Sunday sessions, most recently on 3
rd

 February and 3
rd

 March.  We have plans to continue 

meeting on the first Sunday of the month (2-4:30 pm) at the community gardens with all 
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ages welcome.  Martyn, Laura, Margon and Sue are official garden key holders and a further 

short (30 minutes) training course is scheduled for April 26
th

 at 1 pm for anyone else who 

would like to join our team of people able to open up the gardens.  

 

Green Fingered Tweenies 

After a pilot session over the summer initiated by Ros Marshall, we have been delighted that 

Margon Van-Tuyl has been leading regular drop-in sessions combining nature play and 

gardening aimed at pre-school children and their parents on Tuesday mornings (10-12:30) 

during term time at RECG.  A harvest ceilidh was run and a spring ceilidh is planned (4
th

 May) 

to help raise funds.  A £250 Community Service Volunteers (CSV) grant paid for gardening 

tools and equipment, including some lovely kid-sized wheelbarrows. 

 

Compost Crazy and Other Courses 

We teamed up with Transition South to run a succession of successful courses, enabling over 

50 people to build their own wormery and learn about composting.  They even got to take 

home a book and a bag of worms!  In May, we met at the RECG glasshouse for a short course 

on “From Seeds to Salads”.  In June, Kate Gilliam led a workshop making Edible Bouquets 

which was good fun and we ran a competition identifying what was in one of Kate’s edible 

bouquets at the Craiglockhart school fair.   

 

Garden Crawl 

Our garden crawl (Meal on the Move!) in May was again successful, combining a viewing of 

local gardens with a party atmosphere and finishing with tea and cake at RECG.  We aim to 

repeat this in 2013, planning to visit an allotment and some Edinburgh Garden Partners sites. 

 

Talks 

Some of our members have become involved in the Grove Mobile Community Garden after 

we invited the Fountainbridge Canalside Initiative to talk on “Brewing New Life into 

Fountainbridge”.  We had a talk on “Urban Bee Keeping” and a tasting of different honeys.  

Our evening on “Food Sovereignty” included a video and some interesting discussion.  An 

MSc student, Gordon Moran, led a focus group on community-based food systems and we 

had a talk and question time on Garden Sharing by Daisy Muir from Edinburgh Garden 

Partners.   We have plans for a talk on ‘A History of the Colonies’ by Richard Rodger (Author 

of Edinburgh’s Colonies) on May 14
th

. 

 

Communications 

We have continued to make good use of the community notice-board but have not managed 

to produce any double-A4 newsletters for delivery as in past years.  We have produced some 

one-page newsletters for distribution at various events.   

 

Instead we have made more use of the website by publishing posts about each of our 

events, usually followed up with some photographs afterwards.  We have an SLFG events 

page for our own activities as well as a Community Board page, listing other events going on 

in the local area.  The website has, since its inception, had over 20,000 visits and we hope to 

increase this number greatly over the coming year.   

 

We now have 134 ‘likes’ on facebook and 196 followers on twitter (follow us: 

@shandonfood).  We also try to keep in touch by sending out news about important events 

or opportunities for involvement via email.   


