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Compiling a Local Food Directory is an interesting exercise 

Did you know that there are at least four veg-box schemes which deliver in the Alton area? Or that one shop in the 
centre of Alton has a stack of shelves, a chiller cabinet and freezer shelves dedicated to local products? (Alton Coop 
in the High Street!) Or that there are several butchers and Farm Shops near Alton which sell meat from their own 
farms and sometimes home-grown fruit and vegetables? Did you know our Milk&More milkman can deliver local 
dairy products or that we have breweries, cider-making and even a winery nearby? 

Once we started to collect information about local food, it was fascinating to find the range of goods available if you 
look for it. So, we have produced the Alton Local Food Directory. It gives you contact details of the outlets, the    
products sold and type of packaging, and whether they deliver. It even tries to explain what we mean by ‘locally-
produced’. A thorny question. 

At ALFI and ACAN events, there will be hard-copy A5 booklets available until they run out, or 
you can find it on the ALFI website home page (altonlocalfood.org.uk).   There are bound to 
be omissions in this first edition – so let us know and we can update the on-line version at 
least. And please let us know what you think of the Directory. 

Most importantly, if we all buy these local products whenever we can, the range, availability 
and price  will improve – and that will be good for us and for the environment!  

Theme—Local Food 

Following our theme for 2020 we are very grateful to Stuart Purdy the store manager at J 
Sainsbury for taking the time to answer some questions on the company’s  position on Local 
Food. 
  Does JS have a policy regarding local food? 
         So no real policy as such but they do like to source UK and Local. Examples I have seen are 

Vitacress, Barfoots of Chichester + local farms for strawberries. They have trialled direct to store but 
found into depot works better. 

How often is it reviewed?                                                                                                                                          
Unsure really Holborn head office would look at process and policy. 

Does a local store have any influence on this?                                                                                                       
No influence at local level 

Are decisions made re buying local at regional or national level? 
       National Level 

What does local food mean to JS? (Regional/UK/Europe/World)                                                                         
I know that JS likes ethical farming + resourcing, hence the point I make about local suppliers. We 
like to form a fair contract to help long term growth for both partners. 

 

http://www.altonlocalfood.org.uk/
http://altonlocalfood.org.uk/


 
 
 

 
 
 

DATES FOR YOUR DIARY                                                                                                           

Community Gardens Working Parties 

               St Lawrence Vicarage Sundays 10.30—12.30 
 25th October 

Station Plot Sundays 10.30—12.30  
November 1st 

   
Westbrooke Rd Fridays  2–3.30 

November 6th 
 

Alton Farmers’ Market 2020 

Energy Alton events 

Monday 16th November, 7–9:30pm 
Free screening of 2040, Damon Gameau’s uplifting climate change             
documentary,  
Online 
www.energyalton.org.uk 
 
Alton Climate Action and Network events 
Saturday 24th October,  11am–1:30pm 
Alton Repair Cafe 
Alton Community Centre 
https://www.facebook.com/AltonRepairCafe/ 
 
Wednesday 4th November, 7:30–9:30pm 
Protecting the River Wey in Alton: Talk and Discussion by Glen Skelton,  
Surrey Wildlife Trust 
Online via Zoom 
https://www.facebook.com/AltonClimate/ 
 

 

 

Crop Swap 2020 

As we were unable to hold our October Harvest Feast 
this year we decided to join the Alton Town Council 
local open-air market on Saturday 12th September to 
share our produce and other people’s as a Crop Swap.  

All the produce we had including apples, courgettes, 
herbs (rooted or in packets) small plants, comfrey for 
compost, pumpkins etc. were available on our table at 
the start of the Swap.  

As always visitors to the stall were able to swap or to 
take away produce for a donation.  

We had plenty of customers in the lively market in the 
Public Gardens and the weather was kind.  

Throughout the morning we received plenty of apples 
of several varieties and sizes and also herbs, plants and 
various other swaps. 

 The donations gave us 
enough funding to 
make the enjoyable 
time well spent. 

 As well as committee 
members several of 
our supporters helped 
on our stall. Thank you 
to all our supporters 
and especially to those 
who helped or came 
to our stall that day.  

 

Courgette and garlic on 
toast/soup for 2 
Ingredients 

3 medium-sized courgettes, finely sliced 

2 cloves of garlic, crushed  

Olive oil  (or butter) 

Salt and pepper to taste 

Grated cheese (optional) 

To make into a soup add stock and /or milk 

Method 
 

Heat two tablespoons of olive oil in a frying pan or wok 
Add the courgettes and garlic and salt if required 
Cook gently for some time so that the courgettes soften 

but don’t turn brown 
They will become watery and then you can turn up the 

heat a bit 
Turn the heat down when all the water is absorbed, 

they should be pulpy but not watery 
Season to taste 
Put on toast and grate cheese on top 
 or add milk and/or stock to make a soup for two 
It freezes well if you don’t want to use straight away. 

http://www.energyalton.org.uk/
https://www.facebook.com/AltonRepairCafe/
https://www.facebook.com/AltonClimate/

