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Gleaning Update
Prestigious Award for The Lions Gleaning Hub
The Lions Gleaning Hub is in it's infancy, but this hasn't stopped us being
awarded the prestigious 'Kindness Matters Service Award'. This Lions
Clubs International Award is given to just 20 Lions Clubs globally each
year. This year New Century Lions Club of East Anglia (founders of The
Lions Gleaning Hub) were one of the twenty.
We are immensely proud to have received this award but it would not
have been possible without the numerous volunteers for helping to
glean the fruit and vegetables and the farmers for having the foresight to
allow us on to their land to collect some of their surplus.
This is just the taster and we are hungry for more! We are in discussion
with Lions Clubs across the UK to reproduce this project. We are
developing a relationship with LEAF (Linking Environment And
Agriculture) to help promote gleaning via their 'ebrief' newsletter and we
hope to attend some of their Open Farm Sunday events on the 27th
June.
If any reader knows of a farm or orchard who generates a surplus of fruit
or vegetables please get in touch. We have the volunteers, ready, willing
and able, we have the distribution system in place and we have
insurance and risk assessments in place.
Enjoy the read, and feel free to get in touch.

The Lions Gleaning Hub is a project of Lions Clubs International, District 105CE

The Review
LEAF (Linking Environment And Farming) - https://leafuk.org/
LEAF is the leading organisation delivering and promoting Climate Positive, thriving, resilient and
exemplar agro-ecological farming at an increasingly global level. Working with farmers, the food
industry, scientists and consumers, to inspire and enable sus tain able farm ing that is pros per ous,
enrich es the envi ron ment and engages local communities. (quote taken from LEAF 2021 Global
Impact Report).
This website is packed with great information under the headings of Farming, Buying and Selling,
Eating and Living, Education and News and Media. These headings cover such items as:
The LEAF Marque, an environmental assurance system recognising more sustainably farmed
produce (look for the LEAF Marque when shopping):
A link to a selection of seasonal recipes;
Information on Open Farm Sunday and
Farmer time where farmers provide fortnightly, ten minute video calls linking the classroom to
the farm.

You can sign up to the LEAF 'ebrief' to keep updated about their various projects and you can also
access their very detailed annual Global Impact Reports which are really worth a read. Also check
out Open Farm Sunday, which has its own website - https://farmsunday.org/. Farms across the UK
will again open their gates to the public on 27th June 2021.

Food Waste Facts

Seasonal Produce - Spring
For us the term seasonal produce refers to produce that is grown locally and is available at a time
of year when it is at its best or at its harvest period. Although, many fruits and vegetables can be
stored or preserved to increase their availability throughout the year. However, the term local
means different things to different people. Eating seasonal produce helps to build diversity in our
diets as we don't eat the same fruit and vegetables each week and each month. Additionally, it
supports local farmers and producers and keeps the air miles down, making our produce more
environmentally friendly. If you are going to purchase products from abroad, keep an eye on the
labels and choose ones closer to home.
Spring may feel like a bit of a hungry gap in our gardens but there is a still a plentiful array of
produce to pick from. Below is a list of some well known seasonal produce for Spring. There are a
few additional items that can be included if you consider foraging too.
Artichokes
Asparagus
Broccoli
Carrots
Cauliflowers
Elderflowers (Foraged)
Hawthorn flowers (Foraged)
Kohlrabi
Leeks
New potatoes
Nettles (Foraged)
Purple sprouting broccoli
Radishes
Rhubarb
Salad leaves
Salsify
Savoy cabbage
Spinach
Spring cabbage
Spring onions
Watercress
Wild garlic (Foraged)
Maybe try making your own rhubarb ice cream, or using wild garlic to make a pesto or as a
delicious alternative to spinach. If you have any ideas or examples of recipes using seasonal or
foraged produce please let us know and we can include them in future newsletters.

Seasonal Recipe
Beetroot pasta sauce
Love it or hate it? The great thing about beetroot is it is full of anti-oxidants, survives in
the ground well over winter or you can harvest the delicious red orbs and store them in
sand.
This dish can be ready in around 10 minutes.
INGREDIENTS (serves 5)
500g pasta (I used spaghetti but tagliatelle works)
300g cooked beetroot (shop bought works)
50 ml olive oil
1 pinch of chilli flakes
2 cloves of garlic (adjust for personal preference)
200g feta cheese (optional)
25g dill (optional)
1 tbsp lemon juice
1 tsp fine salt
METHOD
1. To make the sauce put the cooked beetroot into a blender with the olive oil, salt, garlic
and chilli, blend until smooth. TOP TIP: to save time or to use up all the beetroot
increase the recipe and freeze the remaining sauce.
2. Cook the pasta as per the instructions. Once cooked drain the pasta and return to the
pan and add the sauce. Watch it change colour!
3. Whilst the pasta is cooking, crumble the feta cheese onto a plate or bowl, chop and
add the dill and the lemon juice and mix together.
4. To plate, add the pasta to serving dishes and crumble over with the cheese and dill. I
didn't have feta or dill so I just grated some parmesan over the dish.
______________________
Using sauces like this can be great fun and can use lots of different vegetables, try
adding some carrots to the mix or an onion... Play with the flavours until you find
something you really like.
Another version I made recently started out as broad bean and pea hummus but was
soon added to pasta to make a delicious meal.
150g broad beans (shells removed), 150g peas, 2 cloves of garlic, small bunch of
coriander and a tablespoon of olive oil. Blitz in a food processor until smooth. Add to
pasta as above and add grated parmesan.
Simple, delicious, quick and nutritious!

Reader's Comments

Sue Hibbert from East Anglia New Century Lions Club
I have been a member of Lions for over twenty years.
However, I first became involved with Lions when I
approached a local club to see if there was a youth element of
Lions that would suit the environmental group I was running
in school. The answer was LEOS. At that time we formed the
first school based LEO club in Europe with 80 members. All
these years later and I am still passionate about working with
young people and helping to address their concerns about
the environment.
I am still working with LEOs and currently
they are looking at what small things they
can do to help the environment.
Following their meeting this month the
Leos have pledged to focus on one of the 5
key themes of Lions; the environment. They
have committed to reducing their impact
on the environment in at least one way.
Sophie aged 14 is growing avocados
because she has researched the impact
that farming them has on the environment
e.g. lack of biodiversity, depletion of the soil
and of course the huge amount of water
required to grow them. UNESCO research
places them in the top 3 crops causing
water stress in their regions.
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Reader's Comments

Sue Hibbert from East Anglia New Century Lions Club
Lizzie aged 15 is switching from a vegetarian diet to a mainly
vegan one. Reducing dairy is one of the main ways to make a
difference to climate change as farming cows produces a
huge amount of methane and dairy often has food waste by
products. She is also planting vegetables to reduce the food
miles in her diet and to ensure that there are no pesticides or
peat involved in their cultivation.

My pledges were ‘Meat Free
Monday’
to
increase
my
commitment to eating less
meat. I also decided that driving
to work every day was causing
my biggest carbon footprint so I
have pledged to drive more
efficiently. So far I have
improved from 55mpg to
69mpg just by driving a little
slower!

Two pepper plants grown from seed

Maybe you can change just one little thing in your daily routine to reduce your impact
on the environment? Lots of small changes soon add up and every little bit helps.
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