December 2021:
Let's Make It Through - To
2022

Leith Links plotholders go the extra mile. As merry a Christmas as you can manage to all FEDAGA
members.

A Nice Bit Of Swan For The
Queen From Midmar
Alan Clarke of Midmar went to get some leeks and ended up
rescuing swans!!
Sadly, one was injured so the SSPCA was called. The o cer
christened it Alan and took it to their centre at Alloa to be seen
by their vet. If OK it would be brought back to Blackford Pond.
This is not the rst time this has happened. A cygnet was
rescued from the same site 4 years ago.
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The SSPCA are great. Remember them this Christmas if you're
able to help them out with a wee donation.

These might be the most keenly anticipated allotment
regulations in modern history. You know the story: back in
around 2008/09 FEDAGA and the Council started talking
about the need for an updated rulebook. It is now nearly a
century since the current regs were instated.
A few bumps in the road have held up progress, especially the
advent of the Community Power Act just as we were about to
nalise the rst draft, and more recently the small matter of the
pandemic. The nal version sat locked up in a council van
during the rst lock-down and was nally adopted by the
Council in the summer.
Well, here it is! We hope you like it as at this rate they won't be
changed for another hundred years. The Allotment O cer will
be in formal contact with all tenants about this in the near
future.
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The Perfect Plot (so no need
for rules and regulations). Art
by Sally Winter.
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New Rules Have Arrived

A Good Food Nation
The Rural A airs, Islands and Natural Environment Committee
of the Scottish Parliament is inviting evidence in relation to
Stage 1 of the Good Food Nation (Scotland) Bill.
The consultation can be accessed here
and will be open until 5 January 2022.
The Bill will respond to the the national food and drink policy
Becoming a Good Food Nation, published in 2014. The policy
set the ambition that by 2025 Scotland will be “a Good Food
Nation, where people from every walk of life take pride and
pleasure in, and bene t from, the food they produce, buy,
cook, serve, and eat each day.”
In this Good Food Nation:

ff

fi

ff

▪
it is the norm for Scots to take a keen interest in their food,
knowing what constitutes good food, valuing it and seeking it
out whenever they can
▪
people who serve and sell food – from schools to hospitals,
retailers, cafes and restaurants – are committed to serving and
selling good food
▪
everyone in Scotland has ready access to the healthy,
nutritious food they need
▪
dietary-related diseases are in decline, as is the environmental
impact of our food consumption, and
▪
Scottish producers ensure that what they produce is
increasingly healthy and environmentally sound.
The Government hopes to make a real and positive di erence

The Government hopes to make a real and positive di erence to the
lives of the people of Scotland by:
▪ helping to improve their access to, and understanding of, the
bene ts of healthy local foods
▪

ensuring sustainability of our food industry

▪ ensuring food companies are a thriving feature of the economy and
places where people want to work, and
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▪ looking to grow Scotland’s reputation as a Good Food Nation from
which other countries can learn.

Burning Is Bad, But A Better
Way Is Coming
The Allotment O cer has purchased two chippers/shredders
and they will be delivered to Warriston and West Mains soon.
In addition, the Council is planning to arrange for a shredder to
go "on tour" in the late winter/early spring to render woody
and twiggy material so that it can be more e ciently
composted or used as wood chip. Ferry Road and Inverleith
already have their own "in house" machinery.
All good, as we see again how bad for our health all those
bon res can be. A recent study on urban wood burning, albeit
in a domestic setting, in Athens brings some startling ndings.
For example, the carcinogens emitted from burning wood
exceed those from petrol or diesel engines. Even if you
personally can't see past a good winter bon re, there will be
someone in the downdraught who will nd it uncomfortable,
annoying and possibly a danger to their health.
We have received a few enquiries from sites wishing to avail
themselves of the shredding day opportunity, but maybe a
couple more would make the exercise more viable. Interested?
Contact alangordon101@hotmail.co.uk.
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For further musings on the matter, click here to read what
Stuart Swarbrick of Ferry Road has to say.

Séamas Stout, Nature Project Manager, Love Gorgie Farm
writes: "We have well-rotted manure available for free at Love
Gorgie Farm [formerly Gorgie City Farm]. Come and collect as
much as you want, lling you own bags or £1 per bag prelled – approx. 15kg. You can drive onto the farm to ll or
collect through the large red gates near the bus-stop. Please
give me a heads up by reply stating how much you want and
when you can drop in, any day from 9.30am - 3.30pm. We
may suggest an adjacent time to prevent too many vehicles on
site at the same time.
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We will also deliver tonne bags at the cost of lling the bags
and delivery, aiming for under £40 per bag delivered between
now and early January. Please reply with how many bags you
want, delivery address and days/times for delivery and we’ll be
in touch.
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Well Rotted Manure O er
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Productivity Bonus
The latest allotment research shows our plots can rival
commercial farms in terms of productivity - whilst using a lot
less pesticide. A study of volunteer urban growers in Brighton
and Hove by the University of Sussex shows harvests of 1 kg
of fruit and veg per square metre per growing season.
Between March and October each participant, on average,
grew £550 worth of produce.
The study, looking in particular at insect pollinated crops such
as squash, courgettes, blackberries, tomatoes, apples and
beans, found they were potentially worth £380 to each
participant, and weighed 70kg on average, a surprisingly high
gure. Some growers were able to grow 10 times more in
terms of weight. The most productive gathered food worth

terms of weight. The most productive gathered food worth more than
£2000 with raspberries and gooseberries among the most expensive
crops.
Previous studies have suggested that urban sites could provide up to
20% of the world's food. Shanghai is an exemplar: with 24 million
people, 60% of all vegetables and 90% of eggs consumed are
produced within the city. In the UK £8 billion worth of fruit and veg is
imported. Allotments and other urban green spaces could play an
important role in meeting that demand. Also, consider that conventional
farms over-produce grains, fats and sugar, while under-producing fruit
and vegetables.
Study leader Dr. Beth Nicholls concludes: “In a world of increasing
urbanisation in both the developing and developed worlds, producing
food in and around cities has the potential to improve both nutritional
and health outcomes, alleviate poverty and simultaneously provide
habitat for wildlife and create sustainable cities.”
More allotments, please!
(With thanks to the Times and the Guardian.)

Digging up gold.

Lauriston Farm Are Hiring 2
External Directors
Lauriston Farm is a council-owned 100 acre farm in North
West Edinburgh used until recently for sheep grazing and
silage production. Edinburgh Agroecology Co-op CIC are
taking over the lease. The aim is to transform the farm into a
peri-urban food production farm and community hub, to
regenerate habitat and increase biodiversity and to produce
fresh, healthy and a ordable food for the local market. More
information here.
We are starting imminently on setting up the farm
infrastructure to get ready for the rst year of food production
in 2022.
EAC CIC is looking to recruit 2 external Directors to join our
team and o er support and advice in two areas. Speci cally
we are looking for (1) expertise in employment and HR and (2)
business development expertise particularly in relation to food
growing. Time commitment required would be attending 2 x
1.5 hour EAC meetings per month with some preparation time
to provide guidance and assist in setting up systems for
e cient and e ective functioning.
If you are interested and would like to know more and meet
the team please get in touch. Note that these positions would
be voluntary, however travel expenses associated with farm
meetings and activities can be reimbursed.
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Contact: edinburghagroecology@gmail.com or
toni@lauristonfarm.org.

The year ends with the news that North eld's on again o
again water supply, fading badly at the nal hurdle last month,
has been repaired and a good ow became available for the
rst time in the site's history. The following day the tap was
turned o for the winter...
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