 GROW YOUR OWN FOOD   2008

4 Courses of TEN weekly Sessions (2-hours 7- 9 pm)      
 at Walkley Community Centre,  7 Fir St, S6 3TG
Monday 14th Jan   Organic Cultivation

  Food Production for the Home and Allotment Kitchen Garden 

  Introduces ideas and concepts which explain the fundamental principles of Organic food growing. Relevant and useful whether you are a beginner or have some experience. Many previous students have found that this course has given them the familiarity and understanding they need to pursue their growing aims and ambitions autonomously. 

Tuesday 15th Jan


   It’s great to achieve your own personal growing goals, but so much more is possible if we collaborate and co-operate.   The therapeutic possibilities of growing are boundless, but many people find it impossible to take on all the challenges involved. This course will summarise and review the history of provision in Sheffield  + visits and presentations by local practitioners. 

Wednesday 16th 

  A Common-sense Guide to Bio-Dynamic Techniques and Philosophy

   Bio-dynamics is a next step on from basic Organic growing and is founded upon a solid basis of benign practices, the timeless wisdom accumulated  by peasant cultures over many generations and in a wide variety of contexts. 

Friday 18th
   Permaculture is now well-established as the science of bio-regional and global co-existence with nature, but there are few local examples to follow. 

   This course will focus on achievable ambitions, illustrated by relevant examples. It should guarantee that you invest time and energy wisely in fulfilling your own vision of a benevolent and abundant future. 

COST:   £ 75  per course
  CALL: 2686727 or 07771 832759
