FARM GATE ROUNDUP Saturday 13th January 2007
David Mason:   4588 2144 (W); 4572 1337 (H); 0411 128 456

Interviewer:  Ian Richardson
The last time I spoke to you David was the week before you began your Churchill study tour on urban agriculture in October last year.

That’s right Ian – we spoke on Saturday 7th October and I flew out of Australia the following Saturday 

When did you get back?

13th December in time for Christmas
What were the countries you visited?

Singapore, the Netherlands, England, USA and Canada.

In the context of the FGT was there anything that stood out for you?

There is a definite increasing social movement in both the US and Canada towards local food and an increase in the direct marketing of food from the producer to the consumer.  I also saw it happening in the UK.  Local food and beverage is playing a significant part in communities both rural and within some cities in enabling those communities to define themselves.  There is a definite relationship between community identity and sustainability and local food and beverage is making a big contribution to that.  This is what we are aiming to do through HH and its products such as the FGT, the Farmers Market and Open Farm Days and the new provedore service we are working on at the moment - establishment of a local identity through the local food and beverage.  I drank more beer than I have in a long time while I was away because it was made in local micro breweries and it tasted great - it was real beer at its very best.
Ad lib

So what is your next move?  

I have to write a report for the Winston Churchill Trust by the middle of February and that should be available for general distribution by the middle of March at the latest.  If any one is interested they can go to my web site at www.urbanagricultureworldwide.com and get onto my blog site where they can ask for a copy of the report when it is available.  
This has been a wonderful opportunity for you David

It has, and the Winston Churchill Trust provides that opportunity for anyone.  When Winston Churchill was quite old the Duke of Edinburgh asked Churchill what legacy he would like to leave.  He replied that he would like to provide the opportunity for the ordinary person to travel overseas to follow their passion so as to learn more about their particular interest and bring that knowledge back and implement it in their communities for the benefit of the people in those communities.   The major qualification is passion not university degrees or social standing.  All sorts of people are awarded Fellowships for all sorts of reasons.
How does one apply?

The simplest way is to Google ‘Winston Churchill Trust’ and go from there.  Applications for 2007 Fellowships close on 28 February.  The average award is $25,000.

Ad lib (if time permits)

Well back to the main business – What’s on the FGT this week?
Alan Eagle covered it pretty well last week – it’s coming towards the end of the peach and nectarine season but I was talking to Philip Barba at Galston yesterday and he said he had plenty of summer white fruit including the white ‘fragar’ peaches, also yellow peaches, white and yellow nectarines and tasty summer tomatoes at his FG outlet.  Philip also has strawberries.  I also spoke to Tony Jones at Berry Good Farms at Galston and he still has some strawberries however they will probably all be gone in two weeks.  
And plenty of apples

Indeed so – pick your own up at Bilpin with John Galbraith’s Open Day at Bilpin next Saturday and with Bill Shields at Shields Orchard on Bells Line of Road – all pick your own.
Pick your own – it’s a form of direct marketing isn’t it?

It is and it one of the forms of marketing that is really growing world wide.  I was taking to a farmer in the US who has so many people who want to pick their own that he is able to charge for the experience of picking.  His comment to me was “Who would have ever thought five years ago that people would pay me to come and pick my fruit”.  Personally I think it is a response to the increasing urbanisation and the inate desire of people to commune with nature which is one of the driving forces behind the increase in direct marketing – combined with this is the fact that there is an increasing desire by consumers to know more about the food they eat – where it comes from, how it is grown and who is growing it.  Sustainability is based on relationships and trust between people and people, and people and the natural and cultivated environment.  Agriculture offers this to city dwellers and this is one of the drivers of the FGT and HH generally.
Where can people find out more on the FGT?

Got to www.hawkesburyharvest.com.au
