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Fife Food Summit - Making food good for all in Fife and our planet.
Tuesday 22nd June 2021

9.30am – 1pm 

Online event – Hopin Platform
09.15AM–9:30AM · Welcome to Hopin (Stage)

Getting the best from the Hopin platform - a quick intro from Alan Caldwell
9:30AM–9:40AM · Welcome to the Fife Food Summit (Stage) 

Pete Richie, Executive Director of Nourish Scotland and event Chair
9:40AM–9:55AM · Keynote Speaker: Gent en Garde

Inspiration from Hannelore Herreman

9.55AM–10.10AM · Keynote Speaker: Edible Edinburgh (Stage)

Inspiration from Vivienne Swan

10.10AM–10.15AM · Getting ready for the first workshop session. (Stage)

10.15AM–10.55AM · Workshop session 1 – choose one workshop (Sessions)

(full workshop descriptions are at the end of the programme)

Workshop 1. Food in our Communities – Iain Anderson, Fife Council Community Food Team; Maggie Bell, Benarty Food Angels; and Alison Crook, Dunshalt Community Shop. 

Workshop 2. Local Food in public places: Food for Life Scotland – Catherine Pendreigh and Margaret Gilmour - Food For Life (Soil Association Scotland).
Workshop 3. Keeping good food in circulation (reducing food waste); Karen Dorrat, EAT’s Rosyth.
Workshop 4. The Right To Food: Nourish Scotland- Irina Martin and Diana Garduño Jiménez.
Workshop 5. A place to eat well - Katie Provan, Senior Health Promotion Officer, Fife Health Promotion Service and Jo-Anne Valentine, Public Health Manager, Public Health Manager (Health Improvement), NHS Fife.
Workshop 6. From field to plate – Dean Nelson, Grow West Fife and Bryde Marshall, Falkland Kitchen Farm 

11.55AM–11:25AM · Networking

Grab a drink, take a break, try the networking area and/or explore the Expo Booths

11:25AM–11:35AM · Food 4 Fife – a vision for food in Fife (Stage)
Ross Spalding, Fife Council Climate Action and Zero Waste Team

11:35AM–12.15AM · Workshop session 2 – choose one workshop (Sessions)

(full workshop descriptions are at the end of the programme)

Workshop 1. Food in our Communities – Iain Anderson, Fife Council Community Food Team, Alison Crook, Maggie Bell, Benarty Angels Food Angels, and Alison Crook, Dunshalt Community Shop. 

Workshop 2. Local Food in public places: Food for Life Scotland – Catherine Pendreigh and Margaret Gilmour - Food For Life (Soil Association Scotland)

Workshop 3. Keeping good food in circulation (reducing food waste); Karen Dorrat, EAT’s Rosyth

Workshop 4. The Right To Food: Nourish Scotland- Irina Martin and Diana Garduño Jiménez

Workshop 5. A place to eat well - Katie Provan, Senior Health Promotion Officer, Fife Health Promotion Service, Jo-Anne Valentine, Public Health Manager, Public Health Manager (Health Improvement), NHS Fife

Workshop 6. From field to plate – Dean Nelson, Grow West Fife and Bryde Marshall, Falkland Kitchen Farm 

12.15AM–12:25PM · Networking
Grab a drink, take a break, try the networking area and/or explore the Expo Booths

12.25PM–12:55PM · Q & A session with our panel of guests (Stage)
Pete Ritchie, Executive Director Nourish Scotland, Farmer, and Food Expert.

Hannelore Hermann, Gent en Garde

Vivienne Swan, Edible Edinburgh

Geoffrey Robotham, Greener Kirkcaldy, cider maker, outdoor cooking enthusiast,  The Cromwell Kitchen, and promoter of Totally Locally Burntisland.
Toby Anstruther, Balcaskie Estate

12:55PM–1:00PM · Closing remarks from our chair and next steps (Stage)
--------------------------------------------------------------------------------------------------------------------------

Expo Booths: Climate Action Fife: Greener Kirkcaldy: EAT’s Rosyth: Edible Edinburgh: Gent en Garde; Food 4 Fife; Soil Association Scotland; Food For Life Scotland; NHS Fife; Nourish Scotland; PLANT, Tayport Community Trust. 
Workshop programme descriptions:
Workshop 1. Food in our Communities – Iain Anderson, Fife Council Community Food Team, Alison Crook, Maggie Bell, Benarty Angels Food Angels, and Alison Crook, Dunshalt Community Shop. 

Fife Community Food Team have been working across Fife supporting the growth of community food initiatives since 2006. Iain will introduce two inspiring examples of work in Fife: Benarty Food Angels – supplying meal packs to families from local suppliers; and Danshalt Community Shop – community owned village store delivering vital services in a rural community. 

Workshop 2. Local Food in public places: Food for Life Scotland – Catherine Pendreigh and Margaret Gilmour - Food For Life (Soil Association Scotland)

Food for Life Scotland is a programme of the Soil Association funded by Scottish Government. They support local authorities in Scotland to put more freshly prepared, sustainable and local food into school meals through their certification scheme Food for Life Served Here. Here how more good food is being used in public places. 

Workshop 3. Keeping good food in circulation (reducing food waste); Karen Dorrat, EAT’s Rosyth

70% of the food we throw away could be eaten ((WRAP report January 2020). That’s a huge waste of carbon used to grow and produce it, distribute it and then thrown away.  We need to consider how we reduce waste across all sectors as well as at home. Karen will tell the story od EAT’s Rosyth and how they share surplus food, touching on the huge impact this makes as well as the challenges involved. 
Workshop 4. The Right To Food: Nourish Scotland- Irina Martin and Diana Garduño Jiménez

Learn about your right to food and how this might be used to build food systems where the government ensures that every single person in Scotland has access to sustainable, nutritious, and fairly produced food of their choice. 

Workshop 5. A place to eat well - Katie Provan, Senior Health Promotion Officer, Fife Health Promotion Service, Jo-Anne Valentine, Public Health Manager, Public Health Manager (Health Improvement), NHS Fife

This workshop will look at the benefits of working together to understand and address the cause of obesity, and an update on progress to embed this approach in Cowdenbeath and Dunfermline. 

Workshop 6. From field to plate –Dean Nelson, Grow West Fife and Bryde Marshall, Falkland Kitchen Farm 

Fife has an abundance of great food grown and produced in communities and across small, medium and large businesses. There are different ways of getting Fife food from gardens and fields to plates. Dean will share how the walled garden at Blair Castle has been brought into community use. Bryde will share how Falkland Kitchen Farm has grown into a thriving small business supplying people and businesses with fresh, local and seasonal food from their small holding. 

