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1 Summary 
Project Report in summary 
 

• Our application for the award started in 2011 with a series of 
community events and consultations with key sectors of the 
community as well as discussions with community leaders and 
representative groups.   
 

• In April of 2013 we were awarded £225,747.62 to deliver a broad 
range of food related projects with the aim of reducing Peebles carbon 
footprint by 124.66 tonnes. 

 
• Target CO2 savings : 124.66 t 

 
• Estimated CO2 Savings: 

 

 
 

• Volunteering, particularly with young people has proved to be a huge 
success over the past two years.  We have had volunteers working 
with us at a number of locations around the project, doing a range of 
administrative, gardening, building and community outreach work.  We 
estimate that there has been over 4,000 hrs of volunteering over the 
two years. 

 
• Young people have become the core of our work, particularly in terms 

of providing a safe and educational place for them to explore local 
growing, cooking local food and local food products. 

 
• The great legacy of the project are out three social enterprises, the 

community garden, the Saturday local food market and most recently 
the artisan bakery and Leaven Deli. 

Summary CO2e savings Year 1 CO2e savings Year 2 Total

Food Waste 
Awareness Campaign 0.01 0.03 0.03

Zero Food Waste 
Challenge 10.95 54.74 65.69

Cooking classes 4.50 22.50 27.00

Victorial Park 
Community Growing 2.74 1.46 4.20

Total CO2e Savings 15.45 77.27 96.92
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2 Introduction 
This report summarises the work undertaken by Peebles CAN, a community 
based not-for-profit organization on the Back to Basics Climate Challenge 
Funded project.  The funding was awarded in April 2013 and the project was 
completed on the 31st of March 2015. 
 
Peebles Community Action Network was established in March 2012.  Our 
objective is to deliver challenging programmes of community based action 
that enhance and improve our understanding of how to deal with the 
challenges of accelerated climate change.   
 
Our long-term goal is to create a self-sustaining community based social 
enterprise that employs local people, inspires and motivates young people 
and builds community resilience.  The project was designed to work across a 
wide spectrum of community members, from low  income families, local 
small businesses, youth groups and householders.   
 
This project has been has been delivered in partnership between local 
residents, community groups and local business leaders coming together to 
find opportunities for local food growing and reducing waste.  
 
Our overall vision is  to: 
 

• To work with and inspire young people 
• To live locally and work locally 
• To grow your own and buy local food 
• To provide sustainable employment 
• To approach zero waste 

 
Our strategy is to target a wide cross-section of our community who would 
benefit from facilities for growing their  own food, reducing food waste  and 
preparing low-cost meals from local food. 
 
Our application for the award started in 2011 with a series of community 
events and consultations with key sectors of the community as well as 
discussions with community leaders and representative groups.  In April of 
2013 we were awarded £225,747.62 to deliver a broad range of food related 
projects with the aim of reducing Peebles carbon footprint by 124.66 tonnes. 
 
This report summarises the work undertaken by Peebles CAN to deliver the 
objectives of the funding.  This report is one of two, the other report is a 
portfolio of our activities, learning, achievements and stories presented in a 
more interactive and creative format.  In combination these two reports 
reflect accurately the work we have undertaken and what we have achieved. 
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3 Project Objectives 
The programme had four main areas of work: 
 
Community Growing – Working in partnership with social enterprises, and 
community volunteers to develop a new community growing site at the 
Victoria Park Centre.  The food was be used by local community members 
and the  day care centre.  
 
Food Waste – A Waste Aware and Zero Food Waste campaign called Eat 
SMART, in partnership with Zero Waste Scotland to design and develop a 
series of programmes, tools and incentives to deliver a significant reduction 
in total food waste. The project  was rolled out in two stages; 
 
Local Food Campaign – Love Local Food. Working in partnership with local 
food producers and suppliers.  The campaign was to run innovative events in 
and around Peebles such as tastings, running regular specialist market days 
and promotions.  
 
Youth Training – Working with volunteer young people is core to our aims 
and vision.  The Peebles CREW project is aimed at young people under 18, 
and will be a challenging but fun based campaign looking at changing food 
habits in young people. 

3.1 CO2 Reduction 
We aimed to be reducing our communities total CO2 emissions by 124.66 
tonnes over the two years.  These are broken down into the following areas 
(per year); 

a) Food Waste Awareness Campaign: Leaflet based waste aware 
reducing food waste by 1.6t of food waste equating to a reduction of 
6.57 tCO2e per year. 

b) Zero Waste Project: Reducing the volume of household food waste 
24.4t, equating to a reduction of 98.48 tCO2e per year. 

c) Community Growing: Increasing the volume of local food produced 
and consumed by creating 1332sqm of new growing space equating 
to a reduction of 6.52 tCO2e per year (see Appendices) 
 

Our legacy was to further promote local resilient activity by encouraging and 
developing small business activity around local food growing, supplying local 
community groups and enterprises with produce and continuing to employ 
our young local food champions programme.   
 
Our plan was to be applying for Big Lottery funding to take this pilot project 
into a more sustainable social enterprise.  This was to be achieved by 
working in partnership with local organisations to find new opportunities for 
young people to enter the labour market in sustainable businesses. 
 



Peebles CAN Back to Basics Final Report (Version 01) 

5 
 
 

4 Chairman’s Note 
The Back to Basics project funded by CCF has been a 
great challenge, very demanding, sometimes frustrating, 
but overall deeply rewarding for all concerned. 
 
With the twin objectives of reducing greenhouse gas 
emissions and developing community resilience we set 
out to make a difference in the local community with a 
special focus on gardening, on local food, and on zero 
waste.  In this scenario we encouraged people to grow 
their own produce, to buy locally and support the local 
economy, and to minimise waste saving money in the 
process. 
 
In the course of this work it soon became clear that we were really in the 
business of behavior change albeit in the context of sustainable development 
for the community and for the planet. We encouraged people to change their 
habits in the use of energy certainly, discovering as we went along that it is a 
slow, drip, drip, drip process, rather than something that gets results 
overnight. However the big demand and the big impact in the local 
community has been about our work with young people, helping prepare 
them for the world of work. 
 
We set out to attract as many young people as possible as support workers, 
or volunteers and have worked jointly with schools, youth clubs and others to 
develop and implement innovative techniques which will help them discover 
what they want from life, and to do what it takes to get them there. We have 
had our successes and failures but have learned a lot about how to do this 
and we are still learning. We plan to continue this approach to social 
inclusion in follow up projects down the line. 
 
In evaluating our work over the past two years I believe that our successes, 
and there have been many, can be put down to three things, namely: a 
talented and creative core management team prepared to go well beyond the 
formal demands of the job; strong networking in general and working in 
partnership with experienced specialists in our areas of interest avoiding the 
need to reinvent the wheel; and finally, developing a clear strategy which 
recognizes the real needs of the local community and sticking to it to avoid 
going down enticing blind alleys no matter how appealing that be. 
 
 
Ian Carr 
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5 Managers Summary 
The Back to Basics project has been a significant 
amount of work over the past two years for our small 
team.  Its objective was to bring the community 
together around a local food agenda with the 
purpose of creating a movement towards producing 
and buying more locally, reducing food waste and 
growing more local produce.  The purpose of this 
activity was to reduce the overall carbon footprint of 
the Peebles community by creating opportunities for 
people to contribute to the local food economy, as 
well as a campaign that specifically targeted 
reducing domestic food was by raising awareness 
and changing householder behavior. 
 
There were two key activities of the project.  Firstly 
designing, developing and implementing new enterprises that did not exist 
previously, that produced either a product or a service, and to build these 
enterprises to the point that they delivered both their CCF based objectives, 
as well as becoming self-sustaining beyond the life of the funding.  Secondly 
to design and deliver a campaign-based programme of community outreach 
that, through engaging in the programme, people were made more aware of 
the impacts of their actions and subsequently changed their behavior, which 
resulted in reduced CO2 emissions. 
 
These two types of activity required our team to have or develop a diverse 
range of project management, time management, leadership, teamwork and 
communication skills very quickly.  We also needed to learn how to manage 
budgets, HR, legal, staff development and PR. 
 
While some of us had previous experience in some of these skills, we needed 
to learn quickly about how to work as a team in supporting each others 
projects, providing a lending hand when things got busy and being able to 
listen when we were getting things wrong, which we did a lot.  But we also 
managed to get a lot right, as this report will show.   
 
We leave a legacy of an effective, stable, credible and well liked project that 
has found its place in the community, providing products and services that 
make a real difference to peoples lives and improving quality of life. 
 
We even managed to save some carbon, which, of course is the reason we 
were doing it. 
 
Gary White 
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6 Administration Report 
We have had a number of key areas of work over the past two years of the 
Back to Basics project.  These have included; 
 

1. Delivering the administration of the CCF budgets 
2. Managing staff and legal administration 
3. Delivering support for activities and monitoring progress 
4. Working with and supporting our young teams 

Administration 
Our administration team covers all aspects of delivering the office support for 
the project teams.  Kirsty Kondol oversaw our administration, training, staff 
development and reporting.  Linda Nguyen took over responsibility for our 
bookkeeping in August 2013. A summary of the administration of the project 
is set out below. A financial summary is included later in the report. 
Community Job Scotland Placements 
As part of our commitment to young people in our community we applied 
and successfully delivered three Community Job Scotland placements over 
the period of two years.  These placements were a primarily a part of the 
gardening team, and were largely selected from our young volunteers.  The 
placements proved to be very successful and we have subsequently secured 
three new positions.  Of the three CJS graduates two secured full time work, 
and one is currently applying to further education.  
Work Placements, Training and Career Coaching 
We have worked with the staff and volunteers at Peebles CAN over the past 
two years to organised work placements, implement weekly and monthly 
targets for the team and latterly putting together CVs, carrying out job 
searches and looking at future careers. 
 
Our admin support worker Kirsty Kondol was working with the young staff for 
approximately an hour each per week to discuss their past week’s goals and 
set new ones for the week ahead.  All the young people at the garden were 
very responsive and worked each week to ensure their duties were met with 
regards to administrative duties.  Kirsty also managed the collation and 
submission of their activities. 
 
A total of four young staff have completed volunteer Saltire Awards and also 
the Royal Caledonian Horticultural Award.  These young people have had no 
administrative experience and found this part of their role very challenging.  
They had tried very hard to keep written records of their work and 
achievements.  They did need considerable guidance but responded well 
and feel they now have a good idea of what is required, even is some records 
could do with more attention the basics are now all in place. 
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Work Placements 
As a part of the ongoing support for both our young staff and CJS 
placements we arranged for them to undertake work placements during the 
last few months of their employment.  The table below summaries the 
placements and outcomes. 
 
Staff Member Type of Placement Est Number of 

Days 
Outcome 

Andrew Tidder Landscaping 9 Employment as a 
Ranger 

Ben Geddes Youth work, 
landscaping. 10 Employment youth 

worker 
Ryan Murphy Landscaping 12 Further education 

application 
Mike Dalgleish Youth work 2 On-going 
Calum Duncan Youth work 6 On-going 
    
 
The work experience has helped the young people gain some insight into 
different companies and made them a little more commercially aware.  It has 
taught them to take on responsibilities out-with their normal roles.  Some 
have found this easier than others but they have all said that it has shown 
them the bigger picture rather than just being based in the garden.   
 
They and their employers have all completed feedback forms which has 
shown us how they have progressed at their placements and evaluated how 
successful the placement provider has been, again some placements have 
been much more successful than others in giving our young people an 
insight into the real world of work. 
Training 
Training has been on-going over the past two years for all staff.  Please find 
below a list of courses that have been completed: 
 

• First Aid • Moving & Handling 
• Working with Vulnerable Adults • Time Management 
• Child Protection • Supervision Skills 
• Developing & Leading Your Team • Assertiveness 
• Food Hygiene 

 
 

All the staff and volunteers have been very keen to undergo training and have 
covered a wide range of topics to help them develop in their roles and future 
careers. 
Volunteering 
We have had volunteers working with us at a number of locations around the 
project, doing a range of administrative, gardening, building and community 
outreach work.  The table below summarises the numbers and types of 
volunteering undertaken over the past two years. 
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Location Type of Volunteering Numbers of 

Individuals 
Volunteering 

Estimated number 
of volunteering 
hours 

Victoria Garden General gardening 25 1200 
 Support running classes 

and workshops 32 1536 

 Garden Plot Holders 14 672 
Local Food 
Market 

Support manning stalls 10 280 

Food Waste 
Project 

Support with running 
public events and 
cooking classes 

5 375 

Administration Office support, reports, 
web-design and admin. 4 540 

Total (hrs) 90 4,603 
Total (day equivalents)  613 
 
(Note: a volunteer has been defined as someone who visits the project 
regularly and has completed a volunteering form). 
 
The volunteering summary above shows the level of community engagement 
in the project over a relatively short period of time.  This has primarily been 
the result of having a project that has attracted many young people, and in 
particular the High School groups, who now have a regular Wednesday 
afternoon session each week. 
 
We have also had the support of a volunteer coordinator who has been able 
to commit time to managing volunteer input, collate forms and arrange 
training and support for staff. 

6.1 Administration Summary 
Given the expansion of the team, the number of volunteers and the training 
and support we were committed to giving our staff we managed to deliver an 
excellent experience for the staff that worked for us.  This was not without its 
learning.  A few key points include: 
 

• A committed admin team with support from the Board and Steering 
Group; 

• The right skills and training for key roles; 
• Regular team meetings and clear lines of communication; 
• Clear procedures and staff training are important to manage difficult or 

challenging staff situations such as timekeeping and absenteeism; 
• Good relationships with the CCF Development Officer to manage 

project changes. 
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7 Local Food Campaign 

7.1 Summary 
Working in partnership with local food producers and suppliers, we delivered 
a two-year local food campaign. The campaign has run innovative events in 
and around Peebles such as tastings, running regular specialist market days 
and promotions. We ran a series of campaigns and guest speaker events to 
raise the average percentage of local food bought by 20%.  This work linked 
closely with our market garden project. The launch and running of the 
Peebles Local Food Market has been a focus for theses events and activities. 

7.2 Local Food Market 
Business 
Local businesses are forging closer links with each other. During the past two 
years, some businesses have recognized a value in connecting with our 
events as means of gaining profile and broadening the area’s appeal to 
customers. 
 
During this project we have launched and 
grown the market from five stalls to over a 
weekly attendance of 12 local businesses. This 
project has involved a great deal of networking 
and promotion. We have a permanent sign on 
the road into Peebles alongside a new 
Facebook page which has gained 70 likes in 
its first 2 weeks. We have worked with all of 
the businesses involved to create a good 
atmosphere and put our efforts into 
maintaining the reliability of the market with 
only one cancelation of the event in 20 months 
of running.  
 
This has been key to the success and popularity of the market, which has 
seen our regulars turn up and buy every week. Our stallholders are local 
people and this has helped bring trade to the market and encouraged more 
people to come along. 
 
Each Stallholder currently brings in approx. £200 per week for their business 
from the market stall sales. On average the market has 800 customers each 
Saturday.  This has brought more custom to the surrounding businesses that 
have recorded an increase in sales since the market has been going.  A full 
list of regular stall-holders is included in the Appendix. 
What we have learnt 

• The market is a great place for small businesses to earn income at a 
low cost. 
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• The market is a community hub for Peebles and great for events and 
community groups. 

• Having the market weekly opposed to monthly improved attendance 
as monthly markets struggle to keep customers coming back. 

• The location of the market is imperative to the success. We moved 
location at the end of the first year, which doubled our foot fall and 
stall holders wanting to attend.  We now have a prime High Street 
location. 

• Having your basic local product for sale such as Bread, Eggs, Cheese 
and Cakes has made the market more popular and encouraged 
people to shop with us on a regular basis. 

Key Market Volunteers 
The market has had great support from the local community, with a host of 
young volunteers signing up to help out on Saturday mornings. The market 
operations require a group of reliable people to set-up and are open for 
business on time with the background work of keeping stock and cash 
handling. We have a keen group of young people who have kept the market 
going and become valuable supporters of the market. 
 
Ronan Nisbet, 18 - Market Assistant 
Ronan joined the market in November 2013 as a volunteer helping to set-up 
and run the stalls. He ran a small coffee enterprise for three months in the 
summer of 2014 which proved to be popular with our customers and started 
his passion for coffee making. He spent a number of market days learning 
how to make the perfect coffee. Ronan moved into a paid position with the 
Peebles CAN team as a Market Assistant in June 2014. He has recently got a 
full-time job with the Eastgate Café in Peebles.  
 
Adel Tait, 14 - Market Volunteer 
Adel Tait spent eight weeks volunteering with Peebles CAN at the Market. 
Adel was aiming for her Bronze Duke of Edinburgh Award and completed this 
at the Market. She gained some key work experience of money handling, 
dealing with the public and learning about the local products for sale. 
 
Kyle, 20 - Market Admin, 
Kyle spent 6 months working with Peebles CAN as our part of the Market 
admin team. He came along once a week to do stock management. Kyle had 
been referred to us from a local orgaisation who work with young people with 
Autism. Kyle has now gone into full time employment 
 
 
 
 

Ronan Adel Kyle 
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7.3 Working with Young people 
“I have started my new course at the Borders College, spoke about my work 
experience with Peebles Can which helped with my application” 
Young Enterprise 
We have worked with a number of young entrepreneurs over the two-year 
Back to Basics project that has led to the creation of new businesses in the 
town. We have used the market as a vehicle for young people to get into 
enterprise. In the first year we ran two Food and Enterprise courses which 
took over 10 young people through a process of learning how to do product 
research, cooking and basic business skills.  We found the incentive of sales, 
engaging with the public and seeing friends come along, motivated them to 
come to market and present their products. 

7.4 Success Stories 
Hannah Lancon, 27 - Gluten Free Baking. 
Hannah joined the market in 2013 as a brand new business. We offered 
Hannah a free stall that allowed her to meet new customers and grow her 
product range without the added cost of paying for a shop frontage. Hannah 
now sells to many local cafes and attends the market once a month with her 
great new product range that includes, cakes, juice, quiche and cookie mix.  
 
Lewis Austin Marshall, 15- Smoothie Maker 
Lewis spent the summer of 2014 with the Peebles CAN market running a 
fresh juice stall every week. Lewis, who is still at high school, came along 
with his own juicer and brought fresh local fruit from the high street grocer 
and turned it into amazing smoothie’s for the market customers to enjoy 
whilst shopping.  
                         
Will Kruger, 15 – Market Stall Trader 
Will came along to the market from day one with a passion for cooking and a 
real interest in the market itself. He helped the team to put up market stalls 
as he lived in the town center.  He came along every week to make tasty 
breakfast rolls which were very popular. 
 
Zara Phillips, 21 - Food and Enterprise Student 
Zara signed up to the 5 week Food and Enterprise Course in March 2014. 
She attended all 5 weeks and took a real interest in the production of local 
food. Her final product was hand made pasta. Zara took her experience and 
certificate to her interview for the Borders College and now has a full time 
place on the tourism course. 

Hannah Will Lewis Zara 
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7.5 Community Events 
During the two-year Local food campaign we have delivered a range of 
community events. Aiming to engage the public in the benefits and rewards 
of eating local food and supporting suppliers in the Scottish Borders. 
Food Week  
Food week saw over 800 members of the Peebles community get involved in 
Local Food activities. We organized cooking workshops, high street 
demonstrations, local food tastings, a bake off and kids activities. By 
promoting locally grown food we are able to communicate the importance of 
buying local and promote the great range of products available in the area.  
Meet the Producers 
We asked some of our local producers to come out onto the high street and 
talk to people about their products. Engaging in discussions about the 
products and giving the public the opportunity to ask questions about how 
the product is made. This creates a conversation and a relationship between 
the producer and the customer. We found that after talking to customers 
they are much more likely to make a purchase.  
10 Mile Treat  
We handed out samples of simple snacks made 100% locally. We made fish 
pate using fish from the high street store, local bread from Forsyth’s and 
vegetables grown in the community garden. We had some great feedback 
and gave out over 100 recipe cards for people to take away and make at 
home.  Some people were very inquisitive and we passed on all our local 
knowledge of where to buy what you need within a 10 mile radius.  
Meet the Producers Cooking Classes 
We set up two evening sessions of a two-hour chutney making session with 
the local producer Byam Trotter and marinades making workshop with 
Market trader Jill Hudson.  This was very popular as there is nothing available 
like this in our rural area. This also gave the producers and opportunity to 
build new relationships with potential customers. 
What we have leant 

• Supporting local businesses is key to creating a good relationship 
between producer and customer 

• Getting people to taste new foods increases the desire to buy local 
• Good advertising of events is crucial to attaining good attendance 
• Creating partnerships within the community enable new relationships 

to form and offer free advertising. 

7.6 Garden To Market 
Our garden to market program has been a great success: 
Harvest to Market 
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Our garden to market program enabled our young volunteers form the 
garden to come along to the market and share the produce with local people. 
Over the 8-week harvest period we gave away over 250 items of produce. 
Chutney Making  
With any excess of vegetables from the garden we ran a series of chutney 
making days with the team. Producing over 60 jars of locally grown and 
made chutney to sell at the local market. This will become a regular harvest 
event each year for the garden project. 

 
What we have learnt 
 

• By seeing the rewards of the growing cycle creates a motivation to 
work hard in the garden 

• There is a market for locally grown produce in Peebles 
• Hotels and Restaurants are keen to support locally grown food 

7.7 Community Engagement 
Engagement of local people into the project supporting the values of Peebles 
CAN we have worked with: 
 
Tweeddale Youth Action Network - With TYA we have delivered live 
cooking demonstrations with young people and catering for local events. We 
have worked with the group on referring young people into volunteering 
positions within the Peebles CAN project. 
 
Borders Food Network - We have worked closely with BFN to hold local 
food networking events, deliver promotional material and collaborate on 
funding applications for the local area. This has worked very well form bother 
perspectives of supporting the supplier and generating income for local 
businesses. 
 
Peebles Creative Place - During December 2014 we delivered a Christmas 
fair in collaboration with Peebles Creative Place that offered a host of Local 

Ryan and Michaela 
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artists work on show around the town along side the market as a venue for 
hot local food. We asked our regular stallholders to supply lunch for anyone 
coming along to the event. This event will be an annual event in with the 
Creative place team. 
 
Visit Scotland - We have been supporters of the new visit Scotland 
Campaign, 2015 Year of Food and Drink, signing up to the website and 
attending the launch event as a new venue for tourists in Peebles. The 
Market is now on the Visit Scotland map along side all of the other markets in 
the Borders. 
 
The Sunflower Restaurant, Kaizlie Gardens Restaurant, Osso Restaurant 
- We have worked with three of the top restaurants in Peebles to encourage 
them to attend the market. All three now bring products made in their 
kitchens along to the market every week. 
 
Tweed Valley Forest Festival - The annual Food Festival held in 
collaboration has become an annual event for the Peebles CAN project 
running family activates related to the Garden, food waste and Local food. 
The event is applying for a mobile Pizza oven to run over next year’s event, 
which we will be involved with the cooking and food supply.  
 

 
 

Apple Press at the Market 
The apple press proved to be a big success at the local market during the 
apple picking season.  We had local apple tree owners asking to borrow the 
press, young families getting involved in chopping apples and trying local 
apple juice. 
 
 
 
 
 
 
 
 
 

Proud winner, pumpkin carving competition 
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7.8 Stall holder Stories 
Michael Pollington - Scottish Cheese Selection 
The best thing I think about the market is that it's become a focal point for 
people living in the town (and outside) and I see a lot of familiar faces each 
fortnight I'm there.  It feels as though there is a bit of a community revolving 
around it which is not quite on the level of Stockbridge but more so than 
areas like Morningside.  In Peebles people come down whenever I'm there 
and also want to chat and catch up as well as buy cheese which is nice. 
 
I mentioned my accountant wouldn’t be too happy if I mentioned number (!) 
but in terms of takings I thought I might not be able to continue attending 
while it was in the courtyard.  When it first moved it improved to an extent 
and now it is at a stage where it is probably as good as other Saturday 
markets I do like Portobello and Morningside which is important to me as 
including travel it takes up a full day whereas when at Portobello and 
Morningside I have a half day free to deliver to restaurants in Edinburgh 
which is also a profitable time for me that I don't get the chance to do when 
in Peebles. 
Barbra Alan - Crumbs Home Baking Stall 
We have been coming to the Market every Saturday, since the very 
beginning in Pennels Close, through wind, rain, hail and shine, only missing 
the occasional one due to Holiday.  Pennels Close was a good setting, but it 
was quite difficult to get people to venture off the High Street, although 
Sophia and the team made valiant attempts to get people to venture into the 
Close, sometimes in vain.  Consequently due to falling takings, we were 
considering giving up the Market, because of lack of visitors (due to being 
hidden in Pennels Close). 
While we were in Pennels close takings fluctuated from £40 to £90, only 
peaking pre Christmas around £150, but since being at the Eastgate there 
has been a vast improvement with an average week taking around £190. 
Which has been great, keeping us ticking over during the lean months of 
January to April. 
 
The presence at the market has also helped with the promotion of other parts 
of our business, i.e. our Wedding and Speciality Celebration cakes, Catering 
for Buffets and our Bed & breakfast.  We feel the Market has been very 
successful, from both a business and friendship point of view, with many 
enjoyable moments and laughs and a great camaraderie between stall 
holders and the Peebles Can "gang".  In fact the Market has become the 
"Highlight" of the week! 
Kate - Little Dean Farm 
Not only does the market provide a very much needed income, but it allows 
me to get feed back from and talk to all of the customers at the market.  
It is a very diverse but friendly market and we suffer the rigors of the Scottish 
weather but laughing as well as moaning about it.  Having a small holding 
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tends to be a solitary way of life so the market also is a social event for me as 
well for selling my quail, turkey and hens eggs. Having this regular market 
has meant that I have also been able to add a few young hens and some 
laying turkeys to my small holding. I had also thought that I would keep a few 
call ducks for variety. 
 
If the market closed I would not be able to continue with these plans. 
Over the year and half I have had a stall at the market I now have a regular 
and dedicated amount of customers who come specially to the Saturday 
market. They constantly comment that  they come as they value the good 
quality, diverse local produce.   
 
 The Peebles CAN market is something very special to the local community 
and different from any other markets in the area. People are very keen to 
shop from local producers and value the personal contact with us 
stallholders.  During the summer months it is a focal point for tourists and 
last year it was very busy and lively. It is also a very attractive sight in front of 
the church with the gazebos bunting and bright cheerful stalls. 
For myself I would not wish to compete with larger scale businesses. I 
therefore have never been able to justify having a stall at other markets as I 
simply would not be able to afford it.  That is why this particular unique 
market is such a lifeline for me (and my quail Turkeys and hens). 

7.9 Conclusion 
The two-year local food campaign has succeeded with 5 key outcomes: 
 

• Increase in Local Food brought 
• Successful running and continuation of the Peebles Local Food 

Market  
• Legacy of collaborative local food events 
• Launch of Youth Food Enterprise 
• Location within a small town is everything we have learnt that holding 

events in the right venue can make a big difference to the success 
level. 

 
The main focus of this project has been the involvement of the suppliers and 
volunteers that have taken part and been on a learning journey with the 
project.  
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8 Food Waste Project 

8.1 Summary 
Peebles CAN’s food waste project aims to reduce carbon emissions in 
Peebles by the reduction of household food waste. The proposal included 
two campaigns, one leaflet based and another more resource-intensive to 
look for advantages and disadvantages of each. 
 
We participated in several events around town, and also set up our events in 
the High Street, especially during the summer. In each event we had a stand 
with information on food waste and the opportunity to win prizes by e.g. 
guessing how much we waste on average in one week. We had cooking 
demos in the High Street as well, were we invited people to get information 
and sign up to our Waste Less Challenge. 

8.2 Waste Less Challenge 
Our main campaign has been the Waste Less Challenge. Launched in 
November it aims to take households through a 4-week program to reduce 
food waste at home. Participants sign up through our website and receive 
weekly emails filled with tips and information about food waste. Each week 
has a theme (planning, storing, leftovers, zero food waste) and there are key 
tasks that participants need to do for which they earn points. Each email 
offers the possibility of downloading a file with additional information on the 
theme of the week.  
 
Participants also get invited to our cooking classes to learn how to use up 
leftovers and what to do with those foods that you usually waste. A kit is 
provided to all who sign up including: caddy, liners, diary, recipe cards, date 
labels, spaghetti measurer, shopping lists, jute bag and other materials from 
Zero Waste Scotland. The diary summarizes the activities for each week and 
allows participants to record their progress, including amount of food wasted 
in the week, and give their feedback. 
 
Challenge was advertised through posters in town, flyers to 1000 households 
in Peebles and local schools. It was also offered to businesses and 
organisations as a staff activity, included in each of our newsletters and has 
been advertised in a local magazine.  
 
Because of the low uptake of the our initial four week Waste Less Challenge, 
we decided to change the target audience to children, as they are often 
influential on their parents, with the belief that not only will this help each 
family reduce their food waste, but that we will also see a return of the 
majority of the dairies. We have been into 3 groups in Peebles, two Beaver 
groups and one Scout group explaining the diaries, handing out the caddies 
and leading games relating to food waste. 
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The children that I spoke to, were very enthusiastic about taking part in the 
challenge, and had enjoyed filling in the diaries with the help of their parents. 
Some of the children were keen to tell me that their family had got better at 
producing less food waste as the weeks had gone by.  
 
Once the Scouts and Beavers finished their diaries, we put them into a prize 
draw and picked out 5 winners. The winning children won vouchers for local 
food retailers from our High Street, and 2 won copies of the Jamie Oliver 
book, ‘Save with Jamie’ We gave out the prizes at our local food market on 
Saturday 20th December, which corresponded with our Christmas Market. 
We used the diaries, to see how and where the food waste occurred, and 
recording the data in our spreadsheets. 
 
We went back to the Beavers, and ran food waste cooking demonstrations 
with both of the groups. We used the data from the diaries, and found out 
what sort of food was being wasted, and used this food as the basis of the 
cooking class. The sessions were very successful; the children had fun, were 
engaged and ate the food we made together. The group leaders reported 
that parents had used the recipes which provided at the end of the class at 
home to cook with their children. 
 
Lastly, we handed out our ‘composting at home’ leaflet to all of the children, 
who were encouraged to use their caddies which were handed to them at the 
start of the project, to make their own compost at home. 

8.3 Cooking Classes 
Because of the success of the cooking classes, we decided to run classes 
aimed at young people aged 16-26 who might be starting out living by 
themselves and need a greater amount of guidance regarding food waste. 
We set up 4 sessions during October and November with a chef you we have 
used previously who has great experience of working with young people. We 
feel that he had the right skills to engage with the young people and help 
educate people the best way of using up their left overs and being savvy with 
their meals, providing the key message of how to waste less, but presented 
in fun and engaging cooking classes. 
 
The idea was not to encourage them to take on the challenge but to try to 
incorporate as many messages from the challenge as possible during the 
classes. 
 
We had 4 participants at our first class, where they were actively involved in 
making pizza dough and tomato sauce, then shown different topping 
combinations which would work for using left over produce from your fridge. 
The dough that they made themselves, they got to take away with them to 
make their own pizzas at home. The participants, myself and the chef all sat 
down at the end of the class and ate the food that had been prepared, it was 
all delicious, the participants tried new foods that they’d not had before, and 
verbal feedback has been positive. 
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The 2 participants who came to our second class, learned how to make 
pasta from scratch enjoyed other class, they were also actively involved with 
making the pasta and learning about different sauces. Again, we all sat down 
together at the end of the class to eat the food and discuss ideas for the next 
class. We have been asking the young people involved for their input as to 
what they would like to cook at the next class. It was decided on that it 
would be marinades and stir fry type meals, but unfortunately no one came 
along to the next class. This was a disappointment to us, but having chatted 
to the local youth work team, this is a common occurrence amongst young 
people of this age. Because of the lack of interest, we decided to cancel our 
last class. 
 
As part of the challenge we run cooking classes twice a month since 
November. The classes are held in the evenings at Peebles Burgh Hall by a 
local chef and they are focused on food waste. The idea is to teach 
participants how to turn leftovers into tasty meals and how to use up those 
foods that usually end up in the bin.  
 

 
 
We are constantly asking those who attend to tell us what it is that they 
usually waste so that we can tailor the recipes to their needs. The classes are 
also an opportunity for us to answer any questions about the challenge and 
to get the completed diaries back from participants.   

8.4 Community Outreach Activities 
‘Peebles Says No to Food Waste’ Blog 
We started blogging with our ‘Peebles says NO to Food Waste’ blog and are 
sharing many recipes using local seasonal vegetables. From working and 
talking with the allotment holders at our Growing Community Garden it had 
become clear that there were allotment holders and keen vegetable growers 
across Peebles who had an abundance of produce and were worried about it 
going to waste. We have been sharing recipes using high quantities of 
seasonal local produce to promote people using up all there produce, in 
accordance with our No Food Waste aims. 
 
We shared videos, recipes and covered topics regarding food waste, which 
were on trend, providing links to other sites where further information was 

Mike, Scott and Ben 
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available.  We added the photographs and the recipes from the cooking 
workshops to our blog to encourage more young people to come to our next 
class, and to give our participants access to the recipes and reminders of the 
new skills that they have learned that week at the cooking workshops.  
 
We also shared the photographs taken from the Beavers and Scouts, giving 
the groups recognition of having helped us and joined in with our Waste Less 
Challenge.  
Wormary 
Another strand of our Waste Less Challenge has been to set up 2 wormeries 
in the local primary school; these were set up last year. We took a trip to visit 
the wormeries to see how the worms were doing, and to answer the many 
questions that the children had for us about worms. We took some of the 
worms out for the children to hold, and the children were extremely engaged 
with them, and interested to find out more about what the worms were doing 
in their home, and how using waste food keeps the worms fed and happy. 
Leaflet campaign 
In our attempts to reach a wider audience we designed a campaign that 
invited people to measure their food waste for a day. A waterproof paper bag 
was provided along with a postcard that invited people to save money by 
signing up to our challenge and asking them to place their food waste in the 
bag for a day and record their results on our website. The pack was delivered 
to 300 parents of a primary school and 700 were delivered randomly door-to-
door. 
Scouts and Beavers Waste Less Challenge 
Our 2015 four week Waste Less Challenge which was targeted to the Scouts 
and Beavers, has now finished and we have been along to the groups to pick 
up the Food Waste Diaries.  
 

We gave each child a Peebles CAN bag and a wooden spoon as a thank you 
for taking part. The children that I spoke to, were very enthusiastic about 
taking part in the challenge, and had enjoyed filling in the diaries with the 
help of their parents. Some of the children were keen to tell me that their 
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family had got better at producing less food waste as the weeks had gone 
by. One parent complained that they didn’t have anywhere to put the waste 
as they didn’t like having it in the house, this is a consideration we will need 
to think about if we are to hand out any more food waste diaries. 
 
Our four week Waste Less Challenge which was targeted to the Scouts and 
Beavers, has now finished and we have been along to the groups to pick up 
the Food Waste Diaries. We put all the children diaries into a prize draw and 
picked out 5 winners. The winning children won vouchers for local food 
retailers from our High Street, and 2 won copies of the Jamie Oliver book, 
‘Save with Jamie’ We gave out the prizes at our local food market on 
Saturday 20th December, which corresponded with out Christmas Market. We 
are now looking through the diaries, reading them carefully to see how and 
where the food waste occurred, and recording the data in our spreadsheets. 

Awareness Activities 
We are still blogging with our ‘Peebles says NO to Food Waste’ blog and are 

sharing many recipes using local seasonal vegetables, as well as tips on 
storing and drying produce from the garden. We are also sharing the 
photographs taken from the Beavers and Scouts, giving the groups 
recognition of having helped us and joined in with our Waste Less Challenge. 
Awareness Activities 
We started our Zero Food Waste cooking workshops for 16-26 year olds, in 
October, and after the first class, which was a great success, our numbers 
have slumped. We had 4 participants at our first class, two at our second 
class and none at out third class. The participants who learned how to make 
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pasta from scratch enjoyed our second class, they were also actively 
involved with making the pasta and learning about different sauces.  
 
Again, we all sat down together at the end of the class to eat the food and 
discuss ideas for the next class. We have been asking the young people 
involved for their input as to what they would like to cook at the next class. It 
was decided on that it would be marinades and stir fry type meals, but 
unfortunately no one came along to the next class.  
 
This was a disappointment to us, but having chatted to the local youth work 
team, this is a common occurrence amongst young people of this age. 
Because of the lack of interest, we decided to cancel our last class. 

 
We are still blogging with our ‘Peebles says NO to Food Waste’ blog and are 
sharing many recipes using local seasonal vegetables, as well as tips on 
storing and drying produce from the garden. We are also adding the 
photographs and the recipes from the cooking workshops to encourage 
more young people to come to our next class, and to give our participants 
access to the recipes and reminders of the new skills that they have learned 
that week at the cooking workshops.  
Outcomes 
Increased awareness of food waste in Peebles: Our events in the High Street 
and our marketing strategies have reached more than a 1000 households in 
Peebles, which means that more than a 1000 people have been exposed to 
our food waste messages. We also have 90 people that have signed up to 
the challenge and have received our weekly emails with tips and information.  
 
Reduction of food waste: Though completed diaries from challenge 
participants have been hard to collect, those that have gone through the 4-
weeks of activities have reported up to a 50% reduction of food waste.  
People who have attended cooking classes have learned skills to reduce their 
food waste: The cooking classes have been without a doubt the most 
successful of our activities. The feedback has been very positive and each 
class provides participants with tools and skills to help them reduce their 
food waste. Classes are very participative and people are constantly asking 
questions about storage, freezing, food safety and more. Most of those who 
have attended have participated in two or more classes.  
 

Ben and Dylan 
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Identification of main barriers to participation: One of our most important 
findings was that half of the people who answered our baseline claim they 
waste hardly any or no food at all. The survey had more than a 20% answer 
rate so we are confident that this is representative of the situation in Peebles. 
This barrier has been confirmed by the low success rate of our recruitment to 
our challenge and cooking classes through hand delivered leaflets and by our 
discussions with people on the High Street. Time has been another 
significant factor, since people have been reluctant to commit to participate 
in activities that involve a time commitment, such as filling the diary for 4 
weeks. 

8.5 Lessons Learned 
Food waste is not a priority for people: So far we have approached this 
campaign thinking that we just need to explain the benefits and impacts of 
reducing food waste to people for them to participate in our campaigns, but 
that is not enough since even then it is not a priority for them. This of course 
is influenced by their perception that they waste very little food in the first 
place. An intensive 4-week challenge is then probably not the best way of 
appealing to a wider audience. That kind of intervention needs to exist, but 
we need to make other types of engagement available for people that still 
wish to be informed but are not ready to make that commitment. 
 
Cooking classes are a good way of getting key messages across: Since food 
waste is not a priority, the cooking classes are a good way to attract people 
without asking for a further commitment. They can come to as little or as 
many classes as they want and the light atmosphere allows for them to clear 
their own doubts about how to reduce their food waste. Still, leaflets and 
posters haven’t attracted people to the classes, and participation has 
increased mainly through recommendations of others that have participated. 
Additionally, classes are very expensive.  
 
Simple is better: Our 4-week challenge has proven to be very useful for those 
who complete it and we have obtained great feedback, but the format 
(including key tasks, challenges and a scorecard) have proven to detract 
people from it, and to be classified as too difficult. We will redesign the 
format to a simple, straightforward challenge. 
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9 Community Growing Project 

9.1 Summary 
The Victoria Park Garden has seen a great deal of improvement over the 
project period.  From an empty space we now have a busy and productive 
garden space.  We have approximately 155 sqm of bed space, a polly tunnel, 
and two storage sheds.  The garden has been very successful in attracting a 
wide range of young volunteers to learn about gardening and associated 
related skills such as building, carpentry, dry stone diking and path building.  
The diversity of training and experience on offer has been one of the key 
attracts to the site for young people.  We also offer a safe and relaxed 
working environment, where people are valued and we support and 
encourage all levels of abilities.  We see this work as being a core part of our 
work going forward. 

9.2 Volunteers 
We have had a very busy two years for the volunteers with a number of both 
formal referral and casual attendees rising steadily through this period.  We 
have placements with a number of service users from the Victoria Park Day 
Care Centre, which has been a highly enjoyable experience.  The service 
users are now a pert of our project team and are always out and about in the 
garden even when not on a placement day.   
 
We have had a number of referrals from the Criminal Justice groups which 
has also been very successful, as well as a number of referrals from the local 
social work group.  While a number of these placements only attend 
occasionally we now have a very regular group of established volunteers that 
are capable of working independently on a range of projects. 
 
We also run a special programme in 
partnership with the Peebles High School 
Alternative Curricula Group, with a group 
of young pupils.  This took some time to 
become established but they eventually 
found their own routine and were very 
positive about the programme.  This 
project recently won an award in 
partnership with Peebles High School for 
a Global Citizenship Award. 
 
Peebles High School has recognised the 
value of practical work based 
programmes such as this and has 
committed funding and resources to 
continue the project for the foreseeable 
future. 
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We were also recently awarded the Volunteer Friendly Award from Scottish 
Borders Council, in recognition of the work undertaken at 
Victoria Park. 
 
We have a number of young people coming from the 
Tweeddale Youth Action Group for both formal 
activities, planting and digging usually followed by a 
BBQ, or more recently just dropping by to lend a hand.  This 
has led to one group looking to set up their own gardening project through 
the JCCF. 
We have also established good working relationships with a number of other 
local youth programmes including Peebles Youth Trust, Peebles Youth 
Group, Galaworks and the Scouts.   

9.3 Community Growing Plots 
We now have 12 plots for the local community which are all allocated.  We 
will be looking to add more community plots over the coming years.  Our 
community group includes local residents and families, a pre-school group 
and a youth project. 
 
Plots have been particularly popular with family groups as the garden 
provides a safe and enjoyable environment to bring young children. 

9.4 Permanent Planting 
The garden is now laid out into a series of formal beds, community plots and 
undercover beds.  We have been keen to ensure that all beds are wheelchair 
accessible and that we have left sufficient space in the design to 
accommodate this.  We also have a Kitchen Garden established that 
provides fresh produce to the Kingsmeadows Catering Social Enterprise 
based at the building.  This was a very popular activity for the service users 
last summer. 
 
We have recently established over 50 new strawberry plants that will be used 
to make jams for sale at the market.  We currently have planted a wide range 
of mixed fruit and vegetables that include: 
 
Potatoes   Carrots    Peppers 
Tomatoes   Assorted fresh herbs  Aubergine  
Green Beans   Mixed Salads    Garlic 
Sweet Peas   Onions    Radish 
Apples   Blackcurrants   
 Blueberries 
Gooseberries   Blackberries    Plums 
 
We hope to establish the fruit trees this year with a view to making jams and 
chutneys for the market using produce from the garden. 
 



Peebles CAN Back to Basics Final Report (Version 01) 

27 
 
 

The garden is looking to broaden the range of activities on the site over the 
coming months to include more youth based training events, hosting local 
groups to run sessions in the garden and developing a series of after-school 
activities in anticipation of the asymmetric week. We are looking to partner 
with a local youth project to provide more formal after school services which 
will bring a whole new demographic to the garden. 

9.5 Food production 
The first years growing was hampered by a delay in obtaining the lease from 
the Council, as well as a particularly poor early growing season.  Despite this 
we managed to produce 1310.20 kg of food in our first year and 668.45 kg in 
our second, with the majority of this product going to support a local 
charitable project in the centre or to the local food market.  We also had a 
good apple crop which was mainly used for making sauces and jams.  These 
were either given away as promotional gifts or used in the cooking classes.  	

9.6 Sustainability and Legacy 
We will be looking to develop our longer-term sustainability agenda over the 
years ahead.  Gardens can take time to mature and we need to balance the 
need for production with the need for learning and experience.  This 
inevitably involves compromises in both objectives.  Particularly relevant to 
this is the decision to employ young people to lead the gardening project.  
This means we need to provide support and guidance on the more technical 
aspects of community gardening. 
 
Initially we elected to contract a well-know local organic growing company 
who came in during the early months to provide advice and guidance.  While 
this initially worked well it did mean that we had long periods where our 
young team were working without much support.  Subsequently we 
employed a part-time garden support worker who was able to spend more 
time working with the team on a weekly basis, and therefore providing more 
of a mentoring role with the coordinator.   
 
We have also been working on raising the profile of the low carbon message 
of the garden with more learning boards, notices, a guide booklet and 
posters in the greenhouse.  It is important that we have some way of 
measuring the impact of the project beyond just output.  This has been the 
subject of a number of informal conversation in the garden and has allowed 
us to bring the purpose of the garden to the users of the space.  Our young 
trainees are familiar with much of the carbon terminology and understand 
what a foot print is, and how food generates emissions during its journey to 
our plates. 

9.7 Garden Summary 
Victoria Park has been a challenging location from which to build a 
community garden.  We have had the advantage of being based right in the 
community, which allows a broad cross section of locals to be involved.  We 
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have been particularly successful with attracting young people to work and 
volunteer at the garden, which has changed the dynamic and function of the 
garden.  While committed to producing local food, we also realise that the 
garden is an important part of many people’s lives. 
 
There have been a number of challenges with setting up and running a new 
garden project, some of which we managed well, other things could have 
been better.   
 
Firstly in deciding to employ a young person to run the garden meant that we 
were needing to train someone to run the project, which meant that it 
diverted time away from other needs such as managing administration.  This 
out pressure on the team as well as resulting in many basic gardening 
mistakes or delays.  While this was a good learning exercise for your young 
team it did mean we were not maximising the gardens full potential.  This did 
mean however that our young gardener attracted lots of other young people, 
which eventually changed the whole dynamic of the site. 
 
We also struggled with the quality of the soil on the site, which turned out to 
be an old rubble dump for the council. This meant that any digging actually 
required a lot of work removing bricks and stones, which meant that we had 
to bring soil in as well as make our own.  This meant that we did not create 
as many beds as we would have liked as each bed took many hours of work.  
Full credit to the team for creating as much space as we have. 
 
Given the learning curves, the garden has exceeded all our expectations as a 
community resource, particularly with young people.  We now have a 
functioning busy community garden that has people in it every day.  It 
produces amazing food which we use in our other projects and at the 
market.  It is a place where young people with difficulties at school come to 
learn about the environment, and learn new skills that will help them be the 
best they can and it is a safe place where families bring their children to 
garden. 
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10 Activities and Outcomes 
The chapter below outlines in brief the Outcomes we have achieved against 
our CCF Back to Basics objectives, some of the unexpected outcomes and 
what we think has changed in our community as a result of the funding.  An 
Outcomes table is set out below that shows the specific and measurable 
outputs of the project.  In terms of measurable behaviour change we 
undertook a number of surveys, including a baseline survey that attempted to 
measure changes in behaviour.   

10.1 Food Waste Collection 
Participants in the Food Waste project were asked about their food 
behaviours, ranked from 1 to 5, with 1 being never doing the behaviour to 5 
being always doing the behaviour.  Respondents were asked at the 
beginning of the waste challenge and at the end. The graph below shows the 
percentile change in behaviour for the following behaviours that generally 
attributed to higher levels of food waste.  
 
• Pre-shopping Planning 

• Discipline in the Store 
• Fridge/Cupboard 

Organisation at Home 
• Making the Best Use of 

Leftovers 
• Meal Planning 

• Portioning 
• Extending the Life of Food 

by Proper Storage 
• Making the Best Use of 

Storage Tools 
 
The graph shows that the behaviour that respondents were most likely to 
change was pre-shopping planning and discipline in the store.   This was 
logical as if people were planning their shops and taking lists they were less 
likely to spontaneous buy.  The behaviour least likely to change was 
portioning and storage. 

10.2 Food Waste Reduction 
We also asked people to weigh their weekly food waste during the challenge.  
The table below shows the results of the surveys (30 pax) of the weight of the 
caddy at the end of the week.  The graph shows the average reduction in 
food waste from 2.2 kg to 1.4 kg over the period of the four weeks.  This 
would suggest that the focus given to food waste during the challenge does 
reduce the volume of waste, we did not however have the resources to 
continue monitoring food waste 3/6 months after the challenge. 
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 Week 1 Week 2 Week 3 Week 4 
Average Food Waste 

Collected (kg) 2.2 2.0 1.7 1.4 

 

 

10.3 Tasks Completed 
The graph below shows the number of tasks completed each week as the 
challenge progressed over the four weeks.  It is clear to see a reduction in 
the engagement in the challenge over the period, suggesting that we were 
not maintaining the interest of the participant sufficiently.  This could have 
been improved by presenting more organised cooking sessions, providing 
better incentives or monitoring progress. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

10.4 Feedback 
We asked participants from cooking classes to fill a feedback form, all 
comments were positive and a 100% would recommend the class. Some 
comments are: 
 
“…Enjoyed opportunity to learn about waste and to use it up better” 
“… I liked how relaxed and “not preachy” it was…” 
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“…Really inspiring and fun – has encouraged me to try harder and waste 
less, tasty food…” 
“…Great evening, lots of great ideas and lovely food…” 
About the challenge, here are some of the comments: 
“…lots of good tips and advice” 
“…Great to be provided with a caddy, made things much easier and looked 
cool in my kitchen!” 
“…Would definitely recommend it as it makes you really think about what you 
are doing and take stock of what is lurking in your fridge and cupboards!” 
 
 
 
 
 
 
 
 
 
 
 


