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Wednesday, September 22, 2010

MEDIA RELEASE

New steps for local food production

Open day at Laffing Waters farm on Sunday September 26

Local food producers' and consumers' co-op now registered

Bathurst Community Climate Action Network has welcomed the arrival of a new initiative to promote the growth of local food production and consumption. After months of preparatory meetings, the Bathurst WholeFoods Co-Operative Ltd has now been registered with the Department of Fair Trading as a non-profit co-operative association without share capital. The cooperative aims to set up a shopfront selling locally-produced, mostly organic, food.

The formation of the cooperative has been facilitated by Bathurst Community Climate Action Network (BCCAN) and encouraged by a number of other local organizations.

"We share a desire to see the Bathurst region producing and consuming more locally grown food products, particularly organically grown fruit and vegetables," one of the founders of the cooperative, Ross Macindoe, said. He said it was important to become more food secure in the face of population growth, climate change and the increasing costs of transporting, packaging and storing food.

"It will take time, voluntary support, skill and money to match supply and demand," said Mr Macindoe. "But the members of the cooperative believe it can be done."

He said the cooperative would pay an incentive price to local food producers and an extra incentive for local, organically-grown produce. He said this model could provide opportunities for regional development.

Mr Macindoe is conducting a series of free hands-on workshops for people interested in small-scale organic food production. The first of these will be held during an open day at Eureka, his farm at 172 Fleming Drive, Laffing Waters, five kilometers from the Bathurst CBD this Sunday, September 26. The program will be run twice, at 9.30am and again at 2.30pm. The program includes information on scale, diversity and timing of production, selection and sowing, water and irrigation, labour, mechanization and hand tools, weeds, pests and diseases and organic certification and marketing. The Open Day is free and suitable for families. Lunch is not provided.

___________________________________________________________________

MEDIA/PHOTO OPPORTUNITIES

Ross Macindoe will be in his office near the phone on his farm until 4pm TODAY (Wednesday, September 22) and available to answer media enquiries. His number is 6331 6320, email r.macindoe@activ8.net.au.
The media is also invited to the Open Day on Sunday (172 Fleming Drive, Laffing Waters 9.30am to 4pm) where Mr Macindoe and other coop members will be available for comment and photo opportunities.
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