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1.INTRODUCTION 

1.1 BACKGROUND 

This is the fourth Annual Report of the County Durham Food Partnership and covers the 12 months from 

September 2017 to August 2018.  

Our overall purpose, as stated in our Terms of Reference, is “to work together for a more equitable, 

sustainable, fairer food system for County Durham providing access to food that is healthy for people and 

the planet”. This is a broad and ambitious statement, but we aim to move step by step, influencing where 

we can at local, regional and national level, working together across all sectors, and running programmes 

that have a direct impact on our local residents, policy, and practice. 

The highlight of this year was receiving a Bronze Award from Sustainable Food Cities, presented at the 

Annual Conference in Cardiff in recognition of the breadth of work achieved across six key areas:  

✓ Promoting healthy and sustainable food to the public 

✓ Tackling food poverty, diet-related ill health and access to affordable healthy food  

✓ Building community food knowledge, skills, resources and projects 

✓ Promoting a vibrant and diverse sustainable food economy 

✓ Transforming catering and food procurement 

✓ Reducing waste and the ecological footprint of the food system 

 

We are an active member of the Sustainable Food Cities Network through which we can collaborate with 

other areas doing similar work and share successes and challenges.  

Our Annual Gathering and launch of the Durham Food Hub was held in Durham City Town Hall in October 

2017 with around 50 delegates attending each event. Our Keynote speaker was Kath Dalmeny, Chief 

Executive of Sustain. 

1.2 STRUCTURE AND GOVERNANCE 

Food Durham is hosted by Durham Community Action (DCA), who take responsibility for all the issues 

around employment of staff and holding and administering funds. DCA is a well-established charity with 

a long history of project development and support. A Memorandum of Understanding between DCA and 

Food Durham sets out the various responsibilities and roles of each party in more detail. 
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Food Durham Trading Ltd is a wholly owned subsidiary company of DCA, limited by shares and is the 

vehicle for administering the Durham Food Hub. There is a Board of Directors, two from DCA (one Trustee 

and one Staff) and three from the Partnership Steering Group. 

Food Durham operates as a network and is open to any interested organisations, businesses or individuals 

in County Durham, or further afield where appropriate. It is comprised of a Partnership Advisory Board 

with representatives from the public, private and voluntary and third sectors, three sub-groups (Public 

Sector Food Procurement, Food and Health, Community Growing), and a general membership. The 

Partnership Advisory Board have agreed Terms of Reference.  

 

 



                                  ANNUAL REPORT 2018 

 

3 | P a g e  
 

1.3 PARTNERSHIP ADVISORY BOARD MEMBERS 

 

 

 

Simon Raine (Chair) (Weardale Cheese) 

Jane Dungait (NFU Northumberland and N Durham County Advisor)  

Stephen Beresford (DCC Sustainability Team)* 

Jamie Thomas (Public Procurement Specialist) 

Mel Campbell (Volunteer: bid writing/food activist/gardener) 

Dr Liz Charles (Project Manager) 

Grace Crawford (Groundwork) 

Lucy Wearne (Visit County Durham)  

Richard Graham (Evaluator Stage 1)* 

Dr Sam Hillyard (Durham University)* 

Paul Taylor (Durham University Catering) 

Amy Mycock (OASES) 

Louise Wilson (Wynyard Solutions) 

Tim Wright (DCC Public Health)* 

Karen McCabe (DCC Public Health)** 

Lucy Roller (Business Coach)** 

Kirsty Pollard (Durham Wildlife Trust)** 

 

* resigned during this 12 month period 

** joined during this 12 month period 

 

 

http://fooddurham.net/food-durham-advisory-board/ 

 

 

http://fooddurham.net/food-durham-advisory-board/
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2. OUR WORK AND KEY ACHIEVEMENTS 
 
Our work is driven by the Sustainable Local Food Strategy (SLFS) 2014 – 20. Many partners are doing work 

that is not mentioned here, which contributes towards the implementation of the Strategy. This is 

reflected in our Bronze award, which can be accessed at: 

 http://sustainablefoodcities.org/awards/awardwinners. Below is a summary of new activities initiated by 

the Partnership. 

2.1 GROWING DURHAM 

We are now in Phase 2 of this project, which is enabling more people to grow food in community settings 
with support from our two Community Workers. Our core funding comes from the Tudor Trust and is 
allowing us to explore new areas of work based on the experiences and learning from Phase 1. We are 
also funded by the County Durham Community Foundation Healthy Communities Fund to deliver a two- 
year estate based project in Gilesgate (Edible Gilesgate) and work supporting community growing groups 
in the Derwent Valley received funding from the Derwent Valley Area Action Partnership. This work 
contributes towards the SLFS Strategic Aim of Resilient and Active Communities, and also to the Aims of 
Health and Wellbeing, Environmental Sustainability, Education and Skills Development and Food Fairness. 
 
This year we have supported 26 groups and directly worked with 356 people. Some examples of our work 
and the impacts on participants are: 
 

Trial sessions with FISCH (Family Initiative Supporting Children’s Health):  
 
      Peter started working with the FISCH nurses over the  
      summer of 2017 in response to a request from them for 
      help to develop some growing activities to complement 
      their work with vulnerable families. He gained permission 
      to use some of the overgrown community garden on the 
      Willington Allotment site. In weekly sessions over the  
      summer the group got involved in growing a selection of 
      vegetables and soft fruit. The group continued to meet  
      over the summer holidays and a second year of sessions 
      began after Easter 2018. The group meets weekly and  
      Peter provides a series of jobs to do, even when he is not 
able to attend the session. Each of the children planned a small patch of garden for themselves and have 
grown the plants in them.  
 
Because of the dry weather watering played a big part of activities through the summer, but they also did 

various craft activities. Harvesting started in June and July with turnips and broccoli and one of the 

http://sustainablefoodcities.org/awards/awardwinners
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participants recognised that his own tasted very differently from shop-bought produce. They also grew a 

number of plants which support pollinators and the garden has been alive with bees and hoverflies. The 

harvest has continued and the group is now planning to take part in the RHS Big Soup Share in October 

2018, using some of the allotment grown pumpkins.  

The impact on the children and families taking part is evidenced by their enthusiastic response and 
engagement, and obvious sense of achievement in the results of their efforts at harvest time. Some have 
started to grow some produce at home.  
 
What the children said: 

“I like tasting the herbs and plants that are growing in the allotment, I also like learning about how to grow 

vegetables.  Peter knows a lot about plants and vegetables!” (aged 7) 

 “I like it when we put our hands in the soil to plant the seeds.  I like watering and watching my pea plants 

growing.” (aged 9)  

“I didn’t think I would like gardening, but I do, me and my Dad have built a wooden planter in our garden so I can 

grow herbs. I love my pumpkin!” (aged 11) 

“I didn’t realise how easy it was to grow things.” (aged 13) 

 “My children really look forward to going to the allotment, they enjoy being outdoors and learning new skills from 

Peter. They now want to grow things in the garden at home.” (parent) 

 

Grow at St Paul’s 
This garden is based in the grounds of St Paul’s Church in Spennymoor 
and was initiated by Growing Durham during Phase 1. The garden is 
progressing very well and being maintained by a small group of 
volunteers who come together for regular bi-weekly growing sessions 
with a freelance gardener and hold engagement events every few 
months for local families.  There is a planning committee led by the Vicar 
and Growing Durham staff attend their meetings to help connect their 
ideas to wider networks and initiatives.  The GD worker is currently 
working with local FISCH project nurses to facilitate additional family 
health-related activities.  The project is linked to Love Spenny, a 
Churches Together project that aims to bring the community together 

with a range of events and activities, and is helping the idea of community growing to becoming embedded 
in the town.  Family one-off sessions have been popular, and the garden provides a space for church 
volunteers to get together where they are visible to passers-by and can interact with a wider audience.  
Spare produce has been donated to the community café at St Paul’s Centre and there are plans next year 
to make jam from fruit grown in the garden and sell it to raise funds.   The GD worker has also facilitated 
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Recovery College Training Course   

      A new development this year was a six-week Introduction 

      to Gardening at the Recovery College in Durham City  

      developed and run by Growing Durham staff. Through the 

      course the students, who are all recovering from various 

      additions, developed gardening skills, reconnected with 

      things they might have enjoyed years ago or found a new 

      enthusiasm for looking after their green space.  

      Although numbers were low the college staff was very  

      pleased with how the course progressed and as a legacy 

      the course left a couple of planters with edible and  

      decorative plants at the entrance of the building.  

We hope to be able to build on this very rewarding experience and deliver similar courses here or 

elsewhere. 

 

 

  

links with local community allotments, the town council and AAP, raising the profile of the project and of 
community gardening in public spaces.  There has been mention of possibly extending the footprint of the 
growing area with more fruit trees / bushes and planning permission has now been granted for the paving 
which would make the raised beds wheelchair accessible and better for winter gardening.   
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 Edible Gilesgate This project takes a ‘whole systems’ approach to improving health and well-being. It draws 
together a number of local community groups and organisations (e.g. Children’s Centre, Church, Community 
Centre, Arts project, Woodworking group) using food as a way to bring a range of groups together in 
community activity.  
 
This year has seen a greater coming together and increased community activity. Highlights were: 
 
❖ A Lantern Parade in January co-ordinated by Growing Durham and led by project partners RT Projects was 

very popular.  Preparations included lantern making workshops involving people of all ages including those 
with identified mental health issues. After the parade, people gathered at Laurel Avenue Community 
Centre where volunteers served homemade soup and mulled local apple juice and celebrated the apple 
trees that had been planted in November.  The feedback from participants was overwhelmingly positive.  

❖ Pelaw Planters day was held at Easter in partnership with Pelaw View Centre incorporating a woodworking 
workshop and seed sowing activities.  This was really enjoyed by those attending and led to the 
establishment of a new summer ‘holiday hunger’ project with local children that involved growing activities 
plus visits to local allotment sites and nearby Old Durham Gardens.  These were led by the centre manager 
and supported where needed by GD worker.   

❖ Estate clean up week in June was organised by Kings Church where we jointly delivered activities e.g. 
turning plastic bottles into hanging planters. This engaged 60 people over two days and involved 21 
volunteers.   

❖ Garden at the children’s centre has started producing veg  
which has been donated to the luncheon club on a weekly    
basis. We have received positive feedback from luncheon  
club members and staff, and it has provided the  
opportunity to start conversations about food and growing. 

❖ After-school sessions with the Laurel Avenue Community  
Centre youth group. GD has been working with them to  
deliver a pilot of five sessions. This has gone extremely  
well, attracting a mixed age and gender group of max. 12  
who have taken part in a range of activities. Feedback from the children was excellent and plans are being 
made to continue the sessions.  
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A talk by Charles Dowding: No Dig Gardening was held in January 2018 and  
attracted around 150 people from across the region. It was very well  
received and in a follow up survey 100% of respondents rated the talk as Excellent  
(72%) or Good. One audience member, a traditional allotment gardener all his life,  
said to Charles with some surprise ‘you have convinced me’! We’ve also had  
anecdotal stories of people trying it out in various locations.  
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2.3 DURHAM FOOD HUB 

The Food Hub operates on a brokerage model, providing bespoke business support to SME producers and 
developing new routes to market or sales channels for their produce. It is effectively creating a new supply 
chain route for local producers providing opportunities for increased growth and product improvement.  
 
Since the commencement of the project in January 2017 we have worked with 19 businesses providing 
varying levels of support and advice. We are in the process of developing a number of new sales channels 
including into local hotels, a breakfast ‘Welcome Pack’ of local food for visitors to self-catering 
accommodation, e-commerce, catering wholesale and regional and national retail. 
 
This project supports the SLFS Strategic Aim of ‘A Strong Local Food Economy’, and in particular the sub-
aim of growing ‘an economically viable supply chain for sustainable local food’. 
 
Examples of achievements this year: 
 

 

Hotel Indigo is a new boutique hotel that opened in Durham City in April 2018.  

The hotel approached Business Durham and Visit County Durham to see how  

they could engage and support local producers and they were referred to Food  

Durham.  

 

Following initial discussions, Food Durham arranged a ‘Local Supplier Showcase’  

where 12 local producers across different categories of bread, coffee, preserves,  

cheese, snacks, dairy and craft beers were given the chance to have their  

products tasted by Hotel Indigo’s Food and Beverage Team. 

 

This led to the team selecting 32 products from eight suppliers which feature on  

their menus and in-room snacks. 

 

The Hotel has a single point of ordering via Food Durham Hub partners J R Hollands, making ordering 

efficient and straight forward.  

 

This demonstrates how the Hub can help both suppliers and buyers looking for local products and 

facilitate market growth for the local food sector.  

 

The arrangement attracted a lot of attention in the press with articles in The Journal, The Chronicle, BQ 

Live, East Durham News, NE Connected and B Daily amongst others. 
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Archer’s Semifreddo Luxury Desserts: Darlington-based Archer’s Jersey Ice Cream have created three  

   ice cream parlours over the past 14 years using Jersey cow’s milk from their own 

   herds at New Moor Farm, Walworth Gate.  

   Although they have a standard retail pack of 500ml and 125ml tubs, the market is 
   very crowded, and they cannot compete with the large players. 
 
An innovation they introduced was a large ‘Ice Cream Cake’ with no sponge and two layers of ice cream 
instead but dressed like a cake. They sold slices of these in the parlour. 
 
Our ‘product development’ was to create individual ‘ice cream cakes’ for the retail market in a new form 
of packaging that could sit in the frozen displays and call them ‘Luxury Desserts’. Along with the packaging 
we also created a new commercial pack with detailed cost cards, new price positioning and margin 
structure. 
 
The final innovation was a new design on the packaging to deliver our strong market positioning message 
to both the trade and the consumer alike. 
 

 

 

2.3 SUGAR  SMART DURHAM 

Sugar Smart is a national campaign led by Sustain and the Jamie 

Oliver Foundation with the aim of raising awareness of the health 

risks of over consumption of sugar. Organisations are encouraged 

to commit to taking small actions to help people reduce the 

amount of sugar in their diet.  

Food Durham was awarded a small grant from Sustainable Food 

Cities to Coordinate a local campaign that was launched in July 

2017 and officially runs to the end of September 2018 although 

actions can still be logged and it has been embedded into some policies and organisations (e.g. Better 

Health at Work Award; Health & Wellbeing Board; CCGs). On the website we have 56 participants 

registered, 18 pre-registered and 24 Action Pledges. 

Over the past 12 months the key achievements of the campaign have been: 

• Public Health have engaged in strategic work with education teams and promoting SS in schools, 

and created links with dental health services and early years provision. They have developed Early 
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Years catering standards and are supporting Early Years settings to implement sugar reduction 

measures. 

• Sessions delivered to School Nurses who are keen to support the schools they work in with SS 

actions. 

• DCC Catering ran a SS campaign in January. All drinks containing sugar levels above the sugar levy 

threshold have been removed from sale in all DCC venues (except for Coca Cola, which has been 

retained but with a price increase). All DCC civic and café sites are signed up to Northumbria 

Water’s REFILL scheme to encourage the uptake of water in workplaces and public cafes. 

• Vending machines in DCC: on renewal of contract they will be zero sugar and water only, apart 

from Coca Cola. DCC Sports & Leisure have trialled sugar free vending in a SS branded promotion 

and removed adverts and high sugar items for sale. 

• Taylor Shaw developed SS resources to use in assemblies and have delivered SS actions in at least 

than four schools. 

• Durham University have imposed a sugar levy, installed 15 water points, removed advertisements 

for high sugar foods, banned promotions of sugary drinks and snacks, removed sugary drinks from 

vending machines, and changed prices to make sugary drinks relatively more expensive. 

• Better Health at Work Awards have included Sugar Smart registration and actions in their criteria. 

2.4 WASTE LESS, SAVE MORE 

This 12 month project was funded by Sainsbury’s and led by DCC’s Strategic Waste Management Team 

on behalf of Food Durham. The project ran for 12 months from June 2016 and consisted of a suite of 

activities delivered by community organisations. Partners involved were Durham County Council, 

Durham Community Action, Durham University, REfUSE CIC, Shildon Alive! and The Alt Group in Consett.  

The main achievements were: 

❖ Community Fridges: communal places where surplus food is shared between people in a 
community, by local businesses and individuals. The national charity Hubbub runs a  Community 
Fridge Network with information about how to set up a project, and where they can be found 
around the country https://www.hubbub.org.uk/Event/community-fridge-network.  

 
Three community fridges have been installed at 

• Shildon Alive, Fridge for All – opened November 2017, distributed 
3,467kg food 

• Alt Group , 6 John Street Square, Consett  - opened  March 2018, 
distributed 1,131kg food 

• REfUSE Café, Front Street, Chester le Street - opened April 2018, 
distributed 46.5kg food 

 

The Alt Group Community Fridge opening 

https://www.hubbub.org.uk/Event/community-fridge-network
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A survey showed that the fridges are very popular with residents, are helping people to reduce their 
food waste, meeting real need, and helping people to find new friends. 
 

❖ Feed the 1000 events (REfUSE cook and give away meals using food that would otherwise 

have been thrown away): 

• Millennium Place, Durham City - 11th November 2017, over 760 
people were fed and 29 volunteers helped out. 

• Chester le Street, Market Place - 13 April 2018, 260 people were 
fed and 17 volunteers helped out. 

•  Durham pride, The Sands - 27 May 2018, 230 people were fed 
and 8 volunteers helped out.   

 

❖ Olio food sharing app: 

https://olioex.com/ Olio started in 2015 and is a social enterprise 
that connects neighbours with each other and with local businesses so surplus food can be shared, not 
thrown away. 
 
REfUSE employed a co-ordinator for 12 months to promote Olio and work with volunteers (university 
students) and businesses in Durham City.  

• Across Durham City currently there are 7 stores donating food, 

• Over the 6 months (Nov – Apr) there were 1017 users who shared 480 items 

• Olio has 30 volunteers in Durham City. 

• 3 Olio drop boxes (fridges) have been installed across Durham City area – including Laurel Avenue 
Children’s Centre. Drop box enables the volunteers to collect the unwanted food from cafes and 
shops and place it the fridge (drop box) for other people to collect.  

 
 

❖ Zero Waste Kitchen Challenge:       

Ten County Durham households participated and were provided with kitchen kits, advice and cookery 
sessions. A total 17.21kg food and £81.34 was saved by all participants. On average a participant saved 
£11 per week on food shopping bills and reduced their food waste by 2.4kg. 

 

Chester le Street Feeding 1000 event 

https://olioex.com/
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2.5 PUBLIC PROCUREMENT 

❖ Annual Mini-Conference October 2017: A Sustainable Local 

Food Economy. Another well received event held at Ushaw 

College focussing on local food and the local economy. 

Speakers included Dr Moya Kneafsey, Prof. of Food and Local 

Development at Coventry University, Prof. Mary Brennan, Chair 

of Food and Marketing Society, University of Edinburgh, and 

Keith Gill, Durham Food Hub Manager. Local producers show 

cased their products and a local food lunch supported 

by J R Hollands provided excellent opportunities for 

networking.  

❖ Durham County Council adopted a Healthy & Sustainable Food Policy which is available at:  
https://www.durham.gov.uk/media/23965/Healthy-and-Sustainable-Food-

Policy/pdf/HealthyAndSustainableFoodPolicy.pdf 

 

❖ Durham County Council are drafting a new Category Strategy for Food and Catering which will 
fully consider the local and sustainable sourcing aspects and will be used to drive appropriate 
market engagement.  

 

 

 

 

 

 

 

 

 

 

  

Allison Raper, Teesdale Cheese presentation 

https://www.durham.gov.uk/media/23965/Healthy-and-Sustainable-Food-Policy/pdf/HealthyAndSustainableFoodPolicy.pdf
https://www.durham.gov.uk/media/23965/Healthy-and-Sustainable-Food-Policy/pdf/HealthyAndSustainableFoodPolicy.pdf
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3. WHO WE ARE: FOOD DURHAM STAFF 

 

 
 
 
 

 
 
 

Liz Charles, Project Manager 
 

 

 

 

Peter Samsom, Growing Durham Community 
Worker 

 
 

Keith Gill, Food Hub Manager                             Hannah Murray-Leslie, Growing Durham 

                                       Community Worker and Sugar Smart Co-ordinator 

 

 

 

 

Contact details 

Dr Liz Charles, Project Manager, Durham Community Action, 8 St Stephen’s Court, Low Willington, 

Crook, Co Durham DL15 0BF 

 

Email: liz.charles@durhamcommunityaction.org.uk/info@fooddurham.net 

Telephone: 01388 742044 
 

Website: http://fooddurham.net   @Food_Durham  https://www.facebook.com/GrowingDurham?fref=ts 

http://fooddurham.net/
https://www.facebook.com/GrowingDurham?fref=ts

