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Introduction 

Cwm Harry Land Trust designed Local Food Forward to find out how we can improve the local food 

supply chain. We have been involved in the retail of local fruit and vegetables for 8 years. During 

this time we have encountered obstacles to expansion including lack of demand for local produce, 

too few growers, lack of storage space, not enough time to market our produce and the challenges 

of distributing produce in this rural location. Our previous research and experience tells us that 

other local producers face similar problems. We know that if the solutions to these obstacles were 

simple, the problems would have been solved by now. Our premise is that there is not one solution 

to resolving these problems, there are many. The solutions cannot be implemented by one 

individual but by groups and partners. The solutions cannot be financed by one source but by 

multiple funders and viable businesses. The solutions cannot be actioned one by one, a co-

ordinated approach is required.  The purpose of Local Food Forward  is to investigate what the 

solutions are, who are the people and/ or organisations that are best placed to make the solutions 

happen, how can we finance these solutions, how should they be co-ordinated and over what 

period of time? 

Why Cwm Harry? 

Cwm Harry is not a stranger to ambitious projects with tangible results. We have developed a 

community composting scheme organised by volunteers in 1998 into a bio regional food waste 

collection service employing 14 people. With over 5000 individuals using our service and 40 

commercial customers, we have a proven track record of developing the social enterprise/ third 

sector. Cwm Harry has been asked to pioneer the Welsh Assembly Government £170 000 Zero 

Waste Places Program. We know the ingredients which can unlock the local food waste sector, now 

we are interested in the local food sector. Our aim has always been to cycle nutrients, our 5000 

tonnes per annum In Vessel Composting plant turns food waste into compost, we would like to see 

this compost turned in to local food. 

What solutions? 

We begin Local Food Forward with an open mind as to what the required solutions might be. We 

know that ‘food hubs’ across the UK are proving successful in resolving some of the supply chain 

problems we encounter. In Food Hubs: The ‘Missing Middle’ of the Local Food Infrastructure? 

(BRASS Centre, Cardiff University, 2008) Adrian Morley, Selyf Morgan and Kevin Morgan state that 

‘A Food Hub...may be thought of as acting as an intermediary that offers to put the produce of 

many suppliers, growers, farmers and processors into the hands of retailers, food service firms, 

public sector buyers and procurement consortia, and/or direct to the final consumer’. A food hub 

could then be a solution which could benefit producers struggling to find a market for their produce 

and consumers who do not know where to find local produce. Food Hubs vary in design and it is 

possible that a Food Hub model could be adapted to our circumstances. Stroudco food hub aims to 

‘Give producer members access to a local market at higher than wholesale prices.’(Stroudco Case 
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Study, 2008). This is an appealing prospect which could benefit local producers giving them greater 

control of their market. However there will need to be other solutions; a co-ordinated funding 

application which invests in education, marketing and distribution or a Local Food Business 

Development Manager whose aim is to integrate the existing local food funding with the producer 

and consumer needs in the county.  We start this project with questions rather than answers. By 

meeting with producers during this project we aimed to start drawing out the solutions which best 

suit our circumstances. 

 

Project outline 

Local Food Forward began with a one month research project aimed at local producers to 

investigate: 

1. What are the weaknesses in our local food supply chain? 

2. What solutions are there to our weaknesses? 

3. Which producers can commit to developing the solutions with us? 

To find out the answers to these questions we arranged two events for local producers. The first 

was a small ‘core group’ meeting of local producers. The second was a widely publicised event with 

a guest speaker; Nick Weir from Stroudco. Both gatherings were designed to begin answering the 

above questions. The initial ‘core group’ meeting was considered necessary to help us build support 

for the project; if producers known to us were interested in finding solutions then perhaps they 

would encourage other producers to become involved. This initial meeting was also deemed 

important in providing opportunity for some very honest opinions about the local food sector; 

opinions which may not have been voiced at a larger gathering. The larger group meeting involved 

a discussion about ‘Food Hubs’. We invited Nick Weir from Stroudco to inspire us with the 

possibilities for resolving supply chain problems. The attendees were asked to consider solutions to 

our local circumstances and to commit to working with us to further develop these solutions. 

It was necessary for us to complete a market research questionnaire with local producers. The 

questionnaires asked specific questions about type of produce, availability, market, staff, outlets 

and expansion. The answers will support our planning for supply chain solutions and provide 

evidence to our funders of interest and support for this project. Both of the producer events were 

organised to encourage completion of the questionnaires. Contacting producers by telephone to 

complete the questionnaires was not deemed as successful; producers were often busy at work and 

unable to answer or suspected a sales pitch and were hasty to end the conversation. The producer 

events provided an incentive for producers to come to us; a networking opportunity and 

information which could benefit their businesses. 
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Core Group Meeting 

Involving producers 

To encourage producer involvement our communication demonstrated the benefits producers 

receive from an improved local food supply chain; namely profits. We avoided an ‘us and them’ 

approach; us Cwm Harry versus them the producers. Instead we highlighted our commonality; we 

had all struggled to expand our businesses due to the obstacles outlined above. We know from our 

own experience, from common sense and research that building relationships is essential to 

developing a successful project; in An investigation into the workings of a small scale food hub, 

(Sustain, 2009) the authors state ‘creating relationships was at the heart of the initial development 

of the food hubs’. Highlighting our commonality proved successful in building these initial 

relationships. 

Meeting 

The meeting was held on Thursday May 30th at Cwm Harry, Newtown, 9 producers were contacted 

by phone or in person to attend. Of those the following attended Diane Jones (Bryn Derw Farm) a 

local chicken farmer and Lavinia Vaughan (Feast of Food/ Porth Farm) a local value added producer. 

Two local growers were unable to attend, the busy growing season prevented their attendance. 

Cath Smith (Mid Wales Food and Land Trust/ Director) attended as did Adam Kennerley (Cwm Harry 

Land Trust / CEO / Project Manager) and I, Hannah Towsey (Cwm Harry Land Trust / Project Co-

ordinator). The format of the meeting was an informal discussion about our supply chain 

weaknesses and possible solutions, facilitated by Adam Kennerley. 

We identified the following supply chain weaknesses: 

 Distribution 

In rural Powys producers and consumers are often miles away from each other, the cost of 

distributing produce increases retail price. The lack of local facilities results in producers 

travelling outside of the county for processing. The nearest chicken slaughterhouse is in 

Manchester.  

 Resources 

We lack local resources including cold store facilities and slaughterhouses. 

 Demand 

There is little demand for local produce in Newtown; the demand in the surrounding towns 

is relatively high. There is not enough local awareness-raising for the importance of healthy 

eating and how to cook and prepare local produce. 

 Skills gap 

Who are the farmers and growers of the future? 
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We identified the following possible solutions 

 

 Distribution  

We were aware of the F3 Glasu funded research project which is focusing on distribution, 

we considered it sensible to find out more about this and avoid duplicating existing work in 

this area. Bringing the distributors together was considered a useful step in mapping the 

distribution networks. The group thought that an investment was required to develop an 

efficient localised network. 

 Resources 

Investment was considered necessary to provide better local facilities; storage and 

processing in particular. MWFLT are planning the development of the market hall in 

Newtown into a local food centre for the people of Newtown, we considered this a useful 

step in building the local food economy in Newtown. 

 Demand and skills gap 

Increasing demand was considered inseparable from raising awareness and training in 

healthy eating and growing, especially targeting young people. The Wales Horticulture 

Supply Chain Project (Helen Eustace, Glyndwr University) was suggested as a source of 

funding for further horticulture training. The following points were raised; MWFLT run the 

Powys CHEFS project teaching cookery skills to small groups. Lavinia Vaughan has a fully 

equipped kitchen which can be used for cookery courses. CHLT provide opportunities to 

learn about food growing. Can current growers be paid to train new growers? Could the 

college farm offer horticulture training? Can the NFU do more to encourage farmers? 

 

These points were raised in the Food Hub discussion: 

 

 Is there a suitable produce drop off point in Newtown? The traffic lights cause queuing. 

 Need to consider ethics, fairness and avoid displacement of small businesses.  

 Matching supply with demand is key. 

 What rules could we use for supplying the hub? Local should be a priority. Need to define 

the term ‘producer’. Quality is important and honesty deemed important.  

 The set up needs to allow producer numbers to grow.  

 A broader range of producers provides more convenience for consumers but is more 

complex to organise. Value added should be included. 

 Garden surplus could be included. 

 Difficult to involve producers in planning due to their busy work cycle. 

 An investment in distribution could free up producer time. 

 Marketing should focus on knowing where your food comes from. 

 Producers would need to back the hub in some way, even if they do not have time for 

planning, others can drive it forward. 

 Environmental Health guidelines can be complicated. 
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 Some of our current resources are under used, e.g. Bob the Butchers (Welshpool). 

 Big pots of funding are not available for food hubs. We could apply jointly for small pots to 

fund each part of the hub. 

 Somerset Food Hub suggested as model we could learn from. 

 Nick Weir from Stroudco will share resources including bespoke ordering software. 

Conclusions 

The weaknesses were confirmed as distribution networks, marketing, lack of local resources, lack of 

education (cookery/ healthy eating/ farming/ growing) and lack of ‘joined up’ thinking. Enthusiasm 

for solutions was demonstrated by the length of the discussion (3 hours) and desire to be involved 

in developing the project further. There was a keenness for partnership working particularly 

between Cwm Harry and MWFLT as well as linking in to existing local food projects. Education and 

training were emphasised as key ingredients to increasing demand for produce. Distribution was 

also considered key. The development of Newtown Market Hall was considered sensible. In relation 

to a food hub the key issues were financing it, finding enough producers with time to invest and 

matching the supply and demand. 

 

Food Hub Conference 
 

This event was attended by 38 people. Of these 10 local producers attended. Two thirds of the 

group were from Powys including civil servants representing the food industry. The morning was 

facilitated by Adam Kennerley and organised in the following way: 

 

1. Mapping the supply chain  

2. Supply chain weaknesses 

3. Food Hub discussion. (Nick Weir Stroudco) 

4. Supply chain solutions 

5. Next steps. 

 

The day was structured to encourage involvements from participants. This included small group 

discussions with feedback and large group discussions with feedback. The purpose of the event was 

to find out what the supply chain weaknesses there are and to discuss solutions. The day ended 

with the commitment of a group of local producers who were willing to develop the solutions we 

identified.  

 

Weaknesses 

We identified our biggest weaknesses as; distribution, marketing, education/ knowledge and 

communication. Education and knowledge were considered by the majority of people (17 of 38) as 

the area they were most willing to support the development of. Education and knowledge were 
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considered important to increase the demand for local produce; when someone learns how to 

grow food they also learn the value of it. Re-skilling was considered necessary to train the growers 

and farmers of the future. The emphasis on education and training could reflect the number of 

gardening students and teachers who attended the day.  

 

The following solutions were suggested: 

 More networking opportunities for producers and growers (networking opportunities which 

have a purpose). 

 Improved access to land/ planning/ machinery for growers and producers. 

 A food hub could resolve distribution challenges. (It was also noted that the Powys 

geography means we do not have large central populations which complement existing food 

hub models such as Stroudco). 

 A localised distribution network. Growers could put together their own distribution system 

(it was also noted that the existing demands on growers prevents this happening). 

 Bus routes could be used to distribute produce as they have been used in Bangor. 

 Work places could be targeted to encourage employees to eat healthy local food. 

 Facilitating the transfer of knowledge from old to young (growing/ cooking). 

 Farm land could be used for horticulture to encourage more growers. Easy access 

allotments could also provide more opportunity for growing. 

 Permaculture networks and community learning are useful for highlighting the importance 

of local food. 

 A local food newsletter could help us to work together and communicate. 

 Quality and convenience are key messages for marketing produce. 

 Local people need informing about what local produce is available and where. 

 Distributors want more business and local producers can provide this. 

 

Conclusions 

 

We identified the following areas for development: 

  

Distribution:    A localised network is required to reduce the cost of distribution. 

Marketing:  Producers need some support to promote the quality of their 

produce. 

Increasing demand  Access to local food needs to be convenient for the consumer.  

More public awareness raising about the importance of local food 

Training:    Training the growers and farmers of the future. 

Communication:                   Networking opportunities are needed and a local food newsletter. 
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Ten local producers committed to working with us to develop the solutions. They were interested in 

the following areas marketing (2), growers/ producers (2), planning and co-ordination (6), 

education and training (3) and distribution (4).  

 

During the group discussion producers and retailers made useful links. I witnessed 1 producer gain 

2 new retail outlets from a discussion about the local food supply chain. This highlights the 

importance of networking opportunities. It does not however negate the fact that producers have 

busy work schedules and attending such meetings can be difficult. 

 

Feedback questionnaires highlighted that we were successful in meeting the aims of the day 

(identifying weaknesses and some of the solutions) and that attendees were involved. There was a 

keenness not to lose the momentum of the project and the enthusiasm, there were comments that 

this can often happen and that continuity is required to make a success of developmental projects.  

 

The completed questionnaires demonstrated that producers lack the time necessary for planning 

and marketing. To expand an initial investment is required. This is the classic ‘chicken and egg’ 

scenario. Successful businesses allow time for development and growth, but we all struggle to find 

this time in order to grow successfully. What is needed is investment to break this cycle, and the 

investment will only deliver if there is a proper plan. 

 

Next Steps 
We want to spend the next 3 months planning the sensible next steps for the development of the 

local food supply chain, to identify where and how investments can be more effective. To do this 

the following things need to happen, each with an output. 

 

1. Coordinate and cooperate 

We further discuss the areas of weakness in the local supply chain and the possible 

solutions. We discuss this with local producers and partner organisations in a series of 

working groups, each committed to providing business plans for their links in the chain. The 

producers who have already expressed an interest in this part of the project will be involved 

and we will publish a press ad in the Shropshire Star and County Times to attract new 

producers.  

2. More producers involved ‘giving evidence’ 

We employ one of the local producers interested in this project to do market research with 

the producers who cannot attend our meetings. This person has direct experience of the 

obstacles producers face and is more likely to get a positive response. The market research 

will be a continuation of what we have begun already; questionnaires relating to type of 

produce/ quantity/ availability/ outlet. 

3. We draw in good practice from elsewhere 
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We consider the existing local food projects already developing some of the solutions. In 

particular we are aware of the Strengthening the Local Food Supply Chain in Powys project 

(F3/ Glasu) and The Horticulture Supply Chain Project Wales (Helen Eustace/ Glyndwr 

University) and the work Mid Wales Food and Land Trust are doing to develop the market 

hall in Newtown. We want to avoid duplication and work in partnership. If these projects 

are already working towards some of the solutions then our time is best spent working on 

other areas which require development. 

4. We become more market led 

We talk to consumers to find out what local produce they want; where is there a demand? 

What for? How much of it? How often? We work with a market research consultant to make 

sure we are asking the right questions to give us specific information.  

5. Develop ‘linked’ business plans 

We begin designing the solutions. We cannot specify at this stage exactly what the solution 

will be. The solutions we design will depend on the further research we do with consumers 

and producers. We suspect the solution we will design will be one or more of the following; 

a food hub, a food business development worker post or a joint funding application to 

invest time/ money or resources into the priority areas. What we can say about the 

solutions we design is that they will be financially viable (we will be working with a business 

consultant to ensure that), they will link in to existing local food projects and they will 

specify the individuals and or organisations who will drive them forward.  

 

As a result of these 5 activities we deliver 5 outputs. Together these 5 outputs combine to create a 

sectored plan, identifying not only what needs to be done but who is to do it (finance it and deliver 

it). 

 

This project will be of value to local producers because it will outline the type of investment they 

want and be a step towards making it happen. The investment will benefit their businesses. The 

project is of value to food development workers because it will highlight the priorities for 

development from a producer and consumer perspective. This project is of value to Cwm Harry 

because it will give us a clear indication of what our future role should be in the local food sector. 

 

The geographic locations we are focusing on are Newtown, Montgomery, Llanidloes, Llanerfyl, and 

Welshpool. This is because we already have influence in these areas (food waste collections or 

veggie bag customers) and producers from these areas have expressed an interest in the project. 

 

The outcome we anticipate from this next phase of work is an informed and engaged food sector, 

able and willing to develop and grow. The ultimate outcome is that this sector goes on to build a 

vibrant local food economy. However in order to activate this ultimate outcome we must do it in 

measured steps. We have taken step 1 successfully and now look to take step 2 with Glasu’s 

support. 


