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FOOD DIRECTORY
The objectives of the Food Directory are 

· to raise awareness of the need to ‘think local’ and buy and sell locally sourced, sustainable food as much as possible, linking with our local Food  Policy

· to encourage people to purchase local produce 

· to encourage local outlets to buy locally sourced food where possible in order to reduce the carbon footprint of the food they sell

This is the beginnings of our local Food Directory, based on visits and conversations with the outlets listed below. We now ask you to send us your reviews and comments of Ealing outlets that should also be included. If you wish to use our questionnaire, please contact Jan Baker at janbaker@radix.wanadoo.co.uk

FOOD OUTLETS

BAKERIES
J. Parker & Sons, 64 Northfield Avenue, Ealing W13.

All the bread is baked on the premises of this bakery, established in 1913 and member of the Institute of Master Bakers. Whilst all bread is produced on the premises and the flour is sourced from a mill in Enfield, not all the wheat is from the UK. Apparently, UK bread needs a higher proportion of protein than UK wheat provides so a small proportion of wheat imported from Canada is added to the mix.  Wholemeal flour is UK sourced but the meat products are frozen, and not organic. They try to source from local businesses but do not know the provenance of the food they buy, e.g. fresh vegetables or eggs for sandwiches.  Generally interested in local produce and would use it if readily available and of the right price.
Exeter St Bakery   www.exeterstreetbakery.co.uk
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Exeter Street Bakery bread covers a wide range, but staples of their stall include pugliese, ciabattas, stirato, integrale and rosemary bread. The flour they use in baking their bread is from Marriage Millers in Essex.

Munson’s Coffee Shop in South Ealing Road (almost adjacent to St Mary’s Church) and Ealing Farmers’ market stock their bread. 
FISH

Poisson

Simon Osborne, Director

Unit 3, Devonshire House, 201-211 Northfields Avenue, London W13 9QU

T: 020 8567 4507 W: www.poisson-ltd.co.uk
This fish shop has been running since December 2009 and is proving successful. Simon is keenly aware of issues of sustainability which formed part of his training at Billingsgate. Prior to becoming Director of Poisson, he was a journalist and is generally interested in promoting good, sustainable food.  Some examples: cod is from Scotland and trawled; haddock is Icelandic; plaice, lemon sole and sardines from the south coast; oysters from Colchester.  All fish is purchased from Billingsgate from James Nash & Sons and the farmed fish (and Simon is aware of the issues in relation to farmed fish) is of a high standard (RSPCA approved).  The website is very informative.

FRESH FRUIT, MEAT, VEGETABLES, BREAD, FISH, EGGS, CHEESE ETC.

Ealing Farmers’ Market

Leeland Road, Ealing W13 9HH. 9.00-1.00 Saturday morning W: www.lfm.co.uk
For four hours every Saturday, Leeland Road in Ealing is closed to traffic and transformed into a bustling marketplace where fresh farm produce is the order of the day. For fresh meat, Ixhill Farm's stall, which sells everything from the farm's top-quality beef and lamb to farm-shot rook and squirrel! Also, it's worth looking out for Malcolm Stone's heritage apples, which are now almost an institution - he grows everything from Egremont Russets to the illustriously named Peasgood Nonsuch. Bread is from Exeter Street Bakery. Produce available is listed below and the website is excellent.




 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=2&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=3&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=4&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=5&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=6&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=7&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=8&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=9&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=10&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=11&dummy=1" \l "produce" 
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 HYPERLINK "http://www.lfm.org.uk/markets/ealing/?category=12&dummy=1" \l "produce" 
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HONEY

Details of how to purchase local honey are provided on the Ealing Beekeepers Association website:  
http://www.ealingbees.org.uk/html/honey.html
	OSTERLEY PARK FARM SHOP


	Contact:
	Bryan Sutton


	Address:
	Osterley Park
Isleworth
Middlesex
TW7 4RB


	Telephone:
	020 8560 6580


	Description:
	The farm shop sells a selection of locally produced vegetables in season.


	Produce:
	Vegetables, Eggs


	How to buy:
	From the farm gate. Vegetables are displayed just inside the gate to the farmhouse. Access for pedestrians and vehicles is via the driveway into Osterley Park. The shop is 125yd from the main gate on the right-hand side. There is free parking for farm shop customers by the shop


	Open:
	Daily 9-6 (summer), 9-5 (winter)
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PICK YOUR OWN FARMS CLOSE TO EALING

These are the closest Pick Your Own Farms to Ealing. They are located in Iver, just outside Uxbridge approximately 10 miles from Ealing Broadway. It’s possible to take a train to Iver and walk to Home Farm in under an hour, perfect for a sunny weekend afternoon! Or, take your bike on the train to cut down on travelling time!
Calves Lane Farm (Iver)

Billet Lane, Iver, Buckinghamshire, SL0 0LU. Phone:  01753 652727.

E: copasfarms@copasfarms.co.uk. or fruit@copasfarms.co.uk. 

Open: Seasonal from April – September

Apples, asparagus, beans, beets, blackberries, broad beans, Christmas trees, cherries, corn (sweet), currants (red and black), gooseberries, peas, plums, raspberries, strawberries, tomatoes, other vegetables. A wide range of fruit and vegetables are grown, the season beginning with asparagus in late April/early May and finishing with apples in September. Before you set out for it is advisable to telephone the  24-Hour in-season Message Line (outgoing message only) Tel: (01753) 652727. Last entry for picking is ONE HOUR before closing.  A minimum charge of £2 for Adults and £1 for Children. 

Home Cottage Farm Shop  (Iver)
 Bangors Road South, Iver, SL0  0BB. Telephone: 01753 653064. 

 Open: June, July, Aug, Sept: Tuesday and Thursday 2pm-5pm and Saturday and Sunday 11am-5pm, From late September 7 days a week 11am-5pm or dusk if earlier. Apples, pears, plums. Soft fruit - raspberries, blackberries, blackcurrants. Good range of less common varieties of apples. Apples are sold from the Farm Shop loose or in prepared 5kg bags.  Plums can also be picked and sold to order.
RESTAURANTS/CAFÉS
Charlotte’s Place 

16 St Matthew’s Road, Ealing W5 3LT

T:  020 8567 7541 W: www.charlottes.co.uk 
Charlotte's is a local Ealing restaurant, owned by Alex Wrethman. I spoke at length to the Head Chef, Greg Martin, who is keen to source locally and believes that their customer base is very interested in the provenance of all the food served.  Bread is purchased from Exeter Street Bakery in Park Royal*, cheese from Neal’s Yard, organic meat from P.J. Heanen & Sons,  Wandsworth ,  fish from a UK wholesaler sourcing from the South Coast, vegetables and fruit from New Covent Garden Market.
They use organic meat and vegetables; chicken is free range as are eggs. They would like to source food locally but have a difficulty with price, consistency and availability. 
Skylight  Café
147 Northfield Avenue, Ealing  W13

T: 020 8932 7474 E: skylight147@live.co.uk
This is a lively and friendly venue, operating as a Community Cafe mainly for parents with children, with a play area at the back. Where possible, they buy local and organic, meat being sourced from the organic butcher L&L a few doors away, and bread from Parker ‘s at 64 Northfield Avenue. Eggs are free-range, coffee fair-trade and cakes made locally. Unfortunately, the cafe is not making any sort of profit, so the Manager, Davina, is looking to close, hoping to set up instead a market of local produce.  We have put her in touch with Colne Valley Foods, a social enterprise looking for premises in Ealing. 
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