FEBRUARY 2021
Welcome to the first issue of our new quarterly newsletter. We
hope to be able to bring you up to date with what we have been
doing, and share some future plans with you as well.
Looking back now at 2020, it can only be described as an
unbelievably challenging and difficult year for us all.

While we still have some way to go before life returns to some
normality, we can reflect on what we have already achieved
and our hopes and ambitions for the future...

At the beginning of the year we were continuing our cooking classes for all ages.
We delivered cooking sessions in four primary schools across Ashington and
Cambois, saw the continuation of the monthly cooking sessions at Kier Hardie
sheltered accommodation in Newbiggin and the very popular ‘Come Cook with Me’
sessions in the YMCA.
We managed to get through to the end of March before the dreaded COVID-19
altered our plans.

As we entered the first lockdown in March 2020, Full Circle Food teamed up with
Northumberland Churches Educational Academy to deliver food parcels to children
that would have received free school lunches had they been at school.
Cars laden with basics, like milk, bread, cereals and vegetables took much needed
essentials to families without them having to leave home.
In total 800 parcels were delivered. We also delivered food parcels to
households across Northumberland signposted to us from
Northumberland Communities Together.

Having taken the keys of our new Community Garden at Hirst Park Growing Zone in
March, we decided to plant up and nurture the space, so that in summer 2020 we
were able to reopen for community involvement. With carefully restricted socially
distanced groups we were able to hold regular twice weekly sessions that could
care for and then harvest a wonderful bounty of fresh produce.
Full Circle Food Project’s Community Garden aims to engage with the local
community to encourage people to learn about growing vegetables, herbs and fruit.
We have an established group of regular volunteers, as well as a Men’s Shed group
who have been meeting once a week.

Summer also meant weeks of fun days, where we partnered with Leading Link to
deliver summer school sessions. Some great days of sunshine (and rain) delivering
a combination of outdoor activity – dancing, sport, craft and cooking from Full Circle
Food. The success of this led to Leading Link asking us to take part in on-line
cookery demonstrations in late autumn.

We also made 100’s of children’s packed lunches that were taken to outdoor
areas like Collingwood Road Newbiggin, Thorntree Gardens Ashington and
Bedlington Burnside as part of a programme of Northumberland County
Council and NHS family events.

In early Autumn we delivered as many cooking courses to children and adults as we
could, before the inevitable renewed lockdown into Tier 3.
October, we held a Halloween event in the
atrium at Hirst Park Growing Zone.
We provided homemade pumpkin soup and
Halloween themed goodie bags for the local
children as it was also half term week.
We did manage to end the year with a
celebratory Santa’s Grotto. Thanks to
generous funders we handed out present
packs to local children.
Over two days, 70 children and their families
visited Santa in his grotto.
He gave out bags of goodies to all those
children, mince pies to all those good adults
and carrots to help his reindeer on the big
day.

“My daughter
loved her visit
to Santa’s
Grotto today!
It looked
amazing and
the whole
team created a
magical
experience
which brought
big smiles.”
And due to our lovely partnership, that we have with Alnwick Gardens, our older
volunteers all received a Northumberland produce hamper with a Christmas card
from the local Alnwick primary school.
Such lovely treats, we can’t wait to welcome the Elderberries Group back
to us for a visit when restrictions allow.

In January 2021, and in another lockdown, console yourself with the thought that we
are making plans for the future. We will start children’s and adult’s cooking classes
when we are able, have gardening groups back, open the door on the Men’s Shed,
do our pop up community lunches, and so much more.
We are now established in Hirst Park and will be developing our services and
involving as many people as we can.

We have started a Foodbank in the Hirst Park Growing Zone – open for those in
need, from 10am to 12 noon, Monday, and Wednesday. Come along – bring a bag
and a mask. No referral needed.

We aim to introduce a Seed Swap facility at the Community Garden in the Spring
and Summer – this will enable people to bring along any excess vegetable, fruit,
herb or flower seeds that they have, and swap them for others that they want or
need if they are available. This will save people money, and stop seeds that are
unused or unwanted being wasted.

A small sensory garden – to come and smell the flowers, taste the herbs, enjoy the
quiet and relax.
Would you like to be involved? Any questions / comments?
Email : info.fullcirclefood@gmail.com
Follow us on FB: @realfullcircle
Instagram: realfullcirclefood
Twitter: @RealFCFood
Check out our website: www.fullcirclefoodproject.org.uk

It’s only fitting that our first addition of Full Circle Food newsletter starts with one of
our first volunteers Justine Clerkson. Justine first got involved with Full Circle Food
when she attended cooking sessions in school with her young son. Justine enjoyed
the sessions’ so much she felt compelled to become a volunteer. Wanting to build
her confidence reduce her anxiety she felt comfortable in becoming a volunteer. She
also wanted to improve her skill set and have the opportunity to gain more
qualification going forward in life.
This all-started way back in November
2017, Justine initially started her
volunteer journey with us helping out
at Seaton Hirst allotment site, keeping
the allotment clean and tidy and help
with providing refreshments. In June
2018 Justine successfully completed
her Level 2 Food Safety and Hygiene
certificate. After inhouse training and
all legal checks were completed
Justine began working in schools
supporting a member of staff to deliver
the very sessions she first attended
with her son. Justine’s confidence and
willingness to help have proved
invaluable in many emerging projects
and events she has helped out at over
the past three years. Justine has
attended numerous training courses
over the years latterly gaining her First
Aid certificate.
As Justine wrote in her volunteer passport her reasons for volunteering are “I enjoy
it, I enjoy being helpful and I get to show people new things”. “I’m away from home
more now and meeting new people and making new friends. I feel much more
confident and less anxious since I have become more involved”, it’s my own little
extended family”.
Project worker comment: “Justine has developed so much confidence and is a
hardworking, reliable volunteer”. Justine brings a lot of new ideas and skills to
our group, she is our ‘one pot’ wonder women.
Thank you Justine for your ongoing commitment and contribution to
Full Circle Food.

