‘Cropshare’ is OrganicLea’s scheme at the Hornbeam Centre where local gardeners and allotment holders can legally sell their surplus fruit and vegetables.
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How does it work?

Your produce is sold through the market stall which OrganicLea run at the Hornbeam Centre, 458 Hoe Street and in Leytonstone. We buy your produce at the standard organic cost-rate for the week. This is based on the price that we pay for produce from Sarah Green Organics, a small wholesaler and grower who we have worked with for many years.
Get involved?

1. Sign the cropshare agreement: Read the enclosed agreement and sign the attached form.  This means you also agree to make your growing or production areas open, by appointment, to the public for inspection. This is a unique ‘open gate’ policy. We will talk to you about this.

2. What’s in the agreement? The form says that you agree with the Wholesome Food Association (WFA) principles for ‘naturally’ produced food and grow accordingly. These guidelines are overleaf. They guarantee the consumers that your produce complies with standards. Please note that ‘slug pellets’ cannot be used under these guidelines because of the incredible harm they pose to wildlife. If you use slug pellets then we can’t buy your produce. See our note on slug pellets, also attached.

3. Once you have signed the form, we may come and visit your growing site. 

Tell us about your surplus

To sell your produce to us, you need to email Ana at ana@organiclea.org.uk (OrganicLea Market Stall Coordinator) say what you have this week and how much. Monday or Wednesday (by 2pm) is the best time to let us know for the week coming. We will agree to either sell it through the Wednesday box scheme or the Saturday market stall. You need to tell us:

For the box scheme – By 2pm Wednesday the week in advance.
For the stall – By Wednesday 2pm for the following Saturday. This ensures we do not over order which would leave your produce unsold.
Dropping produce at the Hornbeam Centre.

We order carefully and try to avoid waste.  What you bring affects our order – so we need to know in advance what you will bring.

For the box scheme: We need the produce end of the day Monday (for the following Wednesday’s box) at the Hornbeam or by Wednesday 9am at Hawkwood Plant Nursery.

For the stall: We need the produce by 8:00am on Saturday morning. 
* You can drop the produce before this depending on what it is and store it in our cold store. This can be agreed.

Payment
You will be paid in cash when we have worked out amounts after cashing up – which happens at the end of each month.  We will pay you for produce sold and endeavour to order carefully so we are not left with surplus produce. Surplus produce is often sold to the Hornbeam Café or if necessary we will call you to suggest you collect and use. We keep careful records of produce you bring and what’s sold. OrganicLea takes a percentage as admin fee for sales. Cash can then be collected from the Hornbeam café as agreed.
For allotment producers: If you are an allotment holder and worried about the legalities of distributing your surplus produce, please ask us about this. We have done research to show that allotment produce can be distributed in this way. visit www.organiclea.org.uk; or ask for a copy.

This scheme is committed to promoting and prioritising ‘ultra-local’ food, grown in this neighbourhood.

… read on, WFA principles and slug pellet information …
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“Wholesome Food Associations Principles”

The WFA is a local symbol scheme and is a low-cost, grassroots alternative to organic certification for those growing and producing food for sale in their local region.

1. Wholesome food is grown and processed using sustainable, non-polluting methods as close as possible to those found in nature.

· growing methods should nourish and enrich the soil

· no artificial inputs in the form of synthetic pesticides, herbicides or fertilisers

· pest control should be benign to the overall ecosystem

· genetic diversity should be maintained, including wild plants and wildlife habitats

· no genetically engineered seeds or plants

· animals should be raised using the highest standards of welfare

· animal feed should be free from pesticides, artificial fertilisers, GMOs and antibiotics 

· herbal, homeopathic or other eco-benign remedies should be used whenever possible

· renewable sources of energy should be used wherever possible

· packaging should be recyclable 

2. Wholesome food is, wherever possible, traded and consumed within a short distance of where it was grown.

· people are encouraged to grow at least some of their own food, where space is available

· close links are encouraged between growers and consumers

· consumers, retailers and distributors are encouraged to give preference to locally grown food

3. Wholesome food is an integral part of life and community, rather than merely a commodity for profit.

· control over food supplies should be in the hands of growers and consumers, not corporations

· food crops and growing methods should take account of local growing conditions, local culture and local needs

· everyone involved in food production and processing should be able to attain a quality of life which meets their basic needs and allows an adequate return and satisfaction from their work

· production, processing and distribution of food should be socially just and ecologically responsible

What is special about this? WFA is not a set of enforceable standards like organic certification bodies. These are a set of principles that address the vital issues of 'food miles' and the renewal of local economies and communities.

For more information about the WFA, visit their website http://www.wholesome-food.org.uk/ OrganicLea Community Growers, a local group of growers who are actively involved in Cropshare, are members of WFA. If you require guidance and support to pursue the organic gardening practices required by the WFA, please contact us. In time, we hope Cropshare may become a social network of producers who offer mutual support and exchange ideas and tips. 

Cropshare producer’s agreement and contact information
As a local producer supplying food through the Cropshare local food scheme in Walthamstow at through OrganicLea at the Hornbeam Centre, I can confirm that I have read, agree with, and understand the Wholesome Food Association’s (WFA) principles of production. This means that:

· My production methods are in line with these principles

· I understand the open-gate commitment

· The Wholesome Food Association logo can sit happily on my produce

Signed:

Date:

Contact information: [Please list full name, address, telephone number and email address if you have one] This information will only be used for crop-share related purposes.

How did you find out about cropshare and the market stall??

Thank you and welcome to Cropshare! Please now tell your family, neighbours, friends and all about this market stall. Word of mouth remains our best marketing tool!

*** Extra information for processors: If you are PROCESSING food you haven’t grown, ALL the ingredients need to meet WFA standards or equivalent, i.e certified organic and/or certified fair trade. Customer information is important and all the ingredients and their provenance should be listed so that customers or stall-holders have access to them. 
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