
for the last three years out of four, awarded 

to The Ethicurean, Poco and Friska.

‘Healthier and happier is the mantra for 

this year,’ Jane continues. ‘Greening Bristol’s 

food supply is not about sacrifice or doing 

without. In fact, all of the projects funded as 

part of Green Capital year will show just how 

much we can gain from becoming greener in 

our approach to food.’

The year ahead
Food projects during the year will include 

a series of low-carbon pop-up food demos 

around the city called Let’s All Cook and 

Eat, and Incredible Edible Bristol’s Urban 

Growing Trail, a series of edible gardens 

planted between Temple Meads station 

and the harbourside that everyone will 

be welcome to harvest from. In addition, 

BeeBristol will be as busy as their 

namesakes, creating six new wildflower 

meadows in school grounds and community 

spaces to give the city’s pollinators a boost 

– they’ll even place a beehive on the roof of 

At-Bristol science centre.

Meanwhile, FareShare South West pilots 

its new online portal Food Route this month, 

allowing local growers, bakers and others 

with excess foodstuffs to log their offerings 

so that registered ‘receivers’ can claim it, 

helping to tackle food poverty and waste.

With such energy around Bristol’s food 

scene during Green Capital year there 

couldn’t be a more interesting time to eat 

out in the city. Here are some of the most 

sustainable cafés and restaurants favoured 

by locals and visitors alike…

As the spring sunshine fades in Bristol city 

centre, the town’s iconic Wills Memorial 

building takes on a ghoulish green glow, 

tingeing the faces of everyone who walks 

past. It’s not an unseasonal homage to 

Halloween, but a nightly reminder that Bristol 

has the honour of being European Green 

Capital 2015.

Bristol is the only UK city to hold the 

title since the award began in 2010, and 

is already receiving some well-deserved 

international recognition. Moreover, funding 

during Green Capital year will support the 

city’s flourishing green scene, including its 

thriving sustainable food ventures. Indeed, 

Jane Stevenson, co-chair of the Bristol Green 

Capital Partnership’s Food Action Group, 

says tackling the carbon impact of food  

is one of the biggest differences a city  

can make towards reducing its overall 

carbon emissions.

Food miles matter
‘Research has shown us that there’s little 

point in a city attempting to tackle climate 

change through energy and transport 

targets alone,’ Jane says. ‘It has to address 

the issue of food in parallel because the 

increasing carbon impacts of our diet have 

the potential to cancel out reductions 

achieved in the other sectors.’

Bristol has long been ahead of the trend in 

creating a food scene that is good, green and 

affordable. Some of the heavyweights of the 

sustainability world have based themselves 

here – the Soil Association for one – and 

a wealth of community-led enterprises 

have sprouted, including a branch of the 

Incredible Edible movement, more than 60 

urban growing spaces and four productive 

city farms.

The result is a virtuous and vibrant food 

scene, with the greenest eateries regarded 

as some of the most successful and popular 

in the city. After all, it’s no coincidence that 

the Observer Food Monthly accolade for 

Best Ethical Restaurant has come to Bristol 
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As Bristol celebrates it status as European Green Capital for 2015 – the first UK city to 
win the title – Wendy Johnson discovers how the area is leading the way in sustainable 

food, and looks at the highlights to be enjoyed in Europe’s greenest hotspot.
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St Werburghs City Farm Café
While other restaurants count the food miles 

of their ingredients, the café at St Werburghs 

City Farm is fortunate enough to count in 

mere food yards. The vegetables are provided 

by the on-site smallholding farm, while local 

growers (the farm is surrounded by 13 acres 

of community allotments) can swap their 

surplus fruit and veg in return for some of the 

café’s food and drink. Any food that isn’t 

sourced locally is organic, Fairtrade or wild. 

www.swcityfarm.co.uk

Better Food Company
St Werburghs, above, is just one of the 

businesses founded by Phil Haughton, a 

green giant of the city’s food scene. ‘Bristol 

has a remarkable entrepreneurial spirit 

and has been channelling that into good 

food and farming for decades,’ says Phil. 

‘Bristolians are not shy about laying claim 

to their community. We’re opening up cafés 

and shops for the people, by the people.’

Better Food Company is exactly that, 

a dynamic and successful business that 

promises a fair deal for everyone in the food 

chain. The menu helpfully labels the dishes 

that are local, organic or seasonal, revealing 

that many are all three. Most of the shop 

and café produce is supplied by the organic 

Community Farm in nearby Chew Valley, 

a cooperative of around 500 members, of 

which Phil himself was a founder.

www.betterfood.co.uk

Folk House Café
The near vertical Park Street had its moment 

of fame last year when artist Luke Jerram 

transformed it into a giant water slide. 

However, it is more commonly known as a 

hotspot of independent shops and cafés, 

including the Folk House. This café is 

committed to organic, local and seasonal 

produce, with a homespun feel that is 

incredibly welcoming. It is another important 

customer of the Community Farm and 

sources cider and ale from nearby brewers 

Bath Ales. There’s a true community spirit 

and energy here thanks to its adjoining 

adult education centre, where you can 

learn anything from hula hooping to solving 

cryptic crosswords.

www.folkhousecafe.co.uk

Ecocity
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Poco
Just across the road from The Canteen is 

Poco, a New York-style brunch bar by day 

and rustic tapas hangout by night. It also 

has an SRA award and sources most of 

its organic, seasonal vegetables from the 

community farms in and around Bristol. 

Tackling waste is a high priority here: they 

currently recycle and upcycle more than  

90 per cent and are ultimately aiming to be 

zero waste. Indeed, Poco chef Tom Hunt 

(who we interviewed last year in our July 

issue) is the founder of Forgotten Feast, a 

social enterprise creating dishes from ‘the 

ugly, the unwanted and the unloved’ foods 

that would normally be discarded.

www.eatpoco.com

The Canteen
Stokes Croft is one of the most 

bohemian districts of Bristol, noted for 

nurturing independents and shunning 

the mainstream (remember the 

protests of 2011 when a Tesco Express 

opened in the neighbourhood?). Bag 

a table on the outdoor terrace of The 

Canteen and you’ll dine beneath one 

of Banksy’s most famous murals, Mild, 
Mild West. The Canteen holds the 

highest award from the Sustainable 

Restaurant Association (SRA), offers 

a seasonal menu of locally sourced, 

good value food and proudly calls 

itself ‘responsible, delicious and noisy’.

www.canteenbristol.co.uk
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Ecocity

GO GREENER…
l Spend BRISTOL POUNDS, a 

great way to support the local 

economy, producers and traders.

l Hire a bike from CYCLE THE 
CITY (www.cyclethecity.org). 

Bristol was named the UK’s first 

official Cycling City in 2008, so is 

perfect for riding around.

l The FOOD CONNECTIONS 
event (1–9 May) is kicked off by the 

BBC Food and Farming Awards on 

30 April and followed by a week 

of local food stalls, trails, markets 

and cooking demos. Look out for 

green events like Grow Zone in 

Waterfront Square.

l BIG GREEN WEEK (13–21 June) 

is Bristol’s annual celebration of 

greener living, including foodie 

highlight The BIG Market.

Friska
A house swap in sun-drenched California gave Griff 

Holland the inspiration for Friska, devised with business 

partner Ed Brown in 2009. This small chain of healthier fast 

food cafés across the city is set apart by its award-winning 

ethical practices, from recycling and composting to using 

Bristol’s greener energy company Ovo. It is also among 

the many restaurants in the city that serves leaves from 

the Severn Project, a Bristol-based social enterprise and 

community interest company that grows salads and herbs 

on urban plots. The new Friska in the harbourside is best 

for refuelling between sightseeing.

www.friskafood.com

The Ethicurean
Just beyond Bristol in the rich countryside of North 

Somerset, you’ll find The Ethicurean at Wrington, a 

restaurant with an exceptional ethical pedigree. The menu 

changes daily, is entirely seasonal and uses fruit and veg 

from the restored Victorian kitchen garden beside the 

restaurant and from the Community Farm a few miles away. 

It has earned a string of awards for its imaginative food.

www.theethicurean.com
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