Appley Cafe;

A Bradford YMCA CSC All Ages Initiative
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Ten years ago BEES began the process of creating Bowling Park Community Orchard. Over forty varieties of apple, pear and plum have been planted, some of a Yorkshire origin, many that cannot be found in the shops. Beginners at the start, we now manage an orchard that has the potential to produce 100’s of kilos of local fruit and also offers wildlife habitats. The orchard is a place where people can learn horticultural and conservation skills and enjoy an interesting social urban green-space.

[image: image2.jpg]


The idea behind the temporary Appley Cafe is to get more people cooking and eating fruity food, and also thinking about volunteer opportunities.
The inspiration came from the suggestion in Catch 22’s All Ages application guidance, and the resonance of empty shops and recalling an event when BEES ran some apple juicing sessions in the City Square a few years ago.
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The initial idea was discussed with Age UK, who run an indoor picnic space in a previously disused shop in the city centre which is upstairs in the Made in Bradford Shop(also known as the old Zavvi shop, though people are gradually getting used to its new guise) which is managed by the arts organisation Fabric. Based on experience, Age UK cautioned against taking on a totally unused space as the up-front work to secure use and to paint, clean and generally prepare a building can be prohibitively time consuming and consume resources. We felt this would be particularly relevant for a venture involving food, and not an appropriate outlay for a very temporary venture. These discussions have not only elicited advice but may lead to collaboration in the ‘cafe’ venture. 

The ‘cafe’ will take the form of a few sessions in the week following Tuesday 25th September. The food on offer will be sweet and savoury apple, or other fruit, dishes. The range of food will be appropriate to the venue. We will not cook at the cafe but prepare most of the food at Culture Fusion.

 In addition we hope to position our wooden fruit press on the street outside to produce freshly squeezed English apple juice. We will buy Yorkshire apples  if possible, but if early indications from our own crop is anything to go by then yields will be low this year due to ill timed frosts.

Leading up to the ‘cafe sessions’ we are organising some cook and eat sessions at Culture Fusion for prospective volunteers.  Two dates have been set Tuesday 11th September and Thursday 20th September. These will promoted to people who registered an interested at our stall at Global Food Day, an event in Bradford City Centre on June 1st. 

Ideas we are developing;

· We wish to offer Food Hygiene training for volunteers. We have identified a free on-line course but would prefer to employ a trainer to support peoples’ learning as we believe this will result in a higher level of learning. We are seeking a suitable trainer.

· Art workshops; we feel the added attraction of art workshops will help attract a broader audience to the cafe. Initial discussions with members of Fabric generated ideas which we will explore in greater depth to ensure they are viable. 
· Work with Ministry of Food or community dieticians to run cooking demonstrations. We had initial conversations with both of these organisations at Global Food Day on 1st June, but need to have more detailed discussions. 

· YMCA England hoping to open a shop very close to Made in Bradford, so we may be able to take advantage of a second venue.
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 What happens next?
The cafe will create volunteer opportunities but we will also organise volunteer sessions at the Orchard so that people can get involved with practical management tasks. There is an on-going programme of tasks at the Orchard; winter pruning, spring clearance and weeding, summer pruning and path cutting, harvesting (and eating). This is an excellent opportunity to introduce people to the project, develop skills and recruit people to help the Orchard achieve its potential in the years to come.

People will also be encouraged to volunteer to help at Apple Day, an annual celebration at the Orchard, on 7th October.  Volunteer roles include welcoming and collecting donations, juicing, art activities, selling apples, washing up and eating appley cake!
