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Supporting the Well Being of Peak District Farming Communities

Future Farms Food Club 

A NEW NETWORKING GROUP FOR PEAK DISTRICT FOOD BUSINESSES

This new project aims to promote and encourage the use of food grown and produced in the Peak District.  We want to bring together farmers, producers, retailers and other businesses using local food, to promote improved development, availability and use of local food products in Peak District communities and businesses.

The Club will hold seven one-day events where you’ll be able to visit a business which already makes, uses or promotes local foods and learn from its experiences.  Venues will include food producers, retailers and users (eg  hotels, tearooms, farm shops, village stores/delicatessans etc).  Each event will include an interactive seminar where topics covered will encourage sharing of ideas and development of skills.  Time for networking will be built in, so you’ll be able to make new contacts and talk with like-minded business people.

The events will be facilitated by Julie White and Nick Platt.

This is a working partnership between The Farming Life Centre and the Peak District National Park Authority whose projects include the Peak District Environmental Quality Mark and Food from the Peak District.  The project is funded by the Big Lottery Fund’s Local Food scheme and is free of charge to participants.

Booking essential! RSVP: Julia Cook at The Farming Life Centre. 01298 85162;

juliacook@thefarminglifecentre.org.uk; www.thefarminglifecentre.org.uk

Tuesday 23rd September 2008 
10am-3pm

The Maynard, Grindleford, S32 2HE

· Introduction to the project - aims and opportunities

· Understanding the present and planning the future

· Keeping customers in challenging times

· Networking - bring your business cards or leaflets

Thursday 23rd October 2008

10am-3pm

The Tearooms, Ilam Hall, Ilam, Ashbourne. DE6 2AZ

· Making more of local produce - the challenges and opportunities

· Controlling costs and pricing for profit

· Networking - bring your business cards or leaflets

Monday 17th November 2008

10am-3pm

Thorpe Farm Bunkhouses and Hope Valley Ice Cream, Hathersage, S32 1BQ

· Food tourism- maximising the potential to link food and tourism

· Creating local distinctiveness - innovative breakfast menus using local produce

· Marketing materials - get organised - get noticed with minimal budget

Networking - bring your business cards or leaflets 
Wednesday 11 February 2009

10am-3pm

Winster Village Shop, Main Street, Winster, DE4 2DJ
A look at local food in the community, its successes and challenges:

· Ideas on how to overcome the difficulty of finding suppliers.

· Gaps in the market – what are they and how can we fill them?

· Social Enterprise and Community Interest Companies, including share farming.

· A look at rose veal and its possibilities.

Wednesday 18 March 2009

10am-3pm 

Beechenhill Farm, Ilam, Nr Ashbourne, DE6 2BD

An organic dairy farm with B&B, holiday cottages and a recently added function barn, serving locally and farm produced foods.

· Market research - how it can help your business.

· Making your website work for you.

Thursday 2 April 2009


10am-3pm 

Buxton Farmers’ Market and The Dome, Buxton

Selling through Farmers Markets and Food Fairs - the good, the bad and the ugly!

· A walk round Buxton Farmers’ Market, followed by a group critique - looking at what works, opportunities for development, and sustainability related to economic, environmental and social issues.

· Presentation on Ankara Organic Market, Turkey – an example of small producers working collaboratively to create a great atmosphere and customer service.

· Lunch in The Dome, cooked and served by the catering and hospitality students.  We will build industry links with the university - opportunities to host work experience catering students and learn about training available.
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