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Introduction - what’s this all about, and why?   

This report provides the feedback from the Glenkens Food Scoping Study, carried out by 

Propagate between May and September 2021. The Study builds on some of the 

outcomes and actions in the ‘Economy’ section of the Glenkens Community Action Plan, 

published in September 2020. Those actions indicated a need for a more joined up local 

food system, and increased local food production. 

Throughout this work we have taken a community engagement approach to explore key 

questions. We have spoken to local people via surveys and focus groups, and have 

carried out interviews and discussions with local producers, shops, hospitality and supply 

chain operators. Further sections of this report break down the process and analyse the 

responses we received. We have pulled together key themes emerging from the 

discussions, and propose 3 pieces of work to take forward.  

Before we delve into the research and its results, we will take a look at the local, regional 

and national context for this work. 
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Local Context - a look at food in the Glenkens 
The Glenkens is classified as a ‘remote rural area’, being over a 25 minute drive from a 

settlement with over 20,000 people. It has a population of just over 3000 people, spread 

across a wide geographical area. The boundaries of the Glenkens are fluid and vary 

depending on who you speak to - however we have included the communities of 

Crossmichael and Laurieston to the South, and Carsphairn to the North.  

The Glenkens is a thriving community with much in its favour - active citizens, local shops, 

community organisations and events. Food is already a big feature of the region: 

• Garroch Walled Garden, in between Dalry and New Galloway is currently used as 

a community growing space. Members have their own plots and support each 

other to grow and learn.  

• Glenkens Food Month in September has just had it’s third run. This local food 

festival includes events of many types to connect people to local and seasonal 

food, and support local food enterprises and businesses.  

• Most of the local shops already stock various food items from local businesses, e.g. 

the Damn Fine Cheese Co., Stockbridge Mac & Cheese Co., Love to Eat, Upper 

Dullarg Free Range Eggs, local honey and The Ethical Dairy.  

• The monthly Glenkens Producer Market regularly attracts upwards of 50 people 

who can choose from a range of local producers including local market garden 

Hidden Veg, Treats from the Courtyard, Gill’s Buns and Irene McReath.  

• The Glenkens Food Hub provides customers with an opportunity to pre-order 

produce before the market, and collect on the day.  

• The active local community organise a huge range of pop up, honesty box or 
‘pay as you feel’ produce stalls. For example, a plot holder at Garroch makes 

produce available for a donation in Dalry alongside the free-range egg honesty 

box. Money from veg sales is donated to the Community Shop and furthers the 

aims of this initiative. Regular popup produce stalls are also held in Dalry and New 

Galloway with donated items, and profits going to good causes. Outside the 
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villages there are several produce stands at farms and smallholdings, for example 

at The Hidden Mill on the Hidden Rd where income goes towards sustainable and 

regenerative land management and 

education. 

• T h e G l e n k e n s i s o f c o u r s e 

p r e d o m i n a n t l y a f a r m i n g 
community, and is lucky to be 

typified by many small family farms 

producing mostly lamb and beef 

cattle. Elsewhere in Dumfries and 

Galloway many farms are owned by 

larger holdings and companies. Very 

few of these farms are able to sell 

produce locally however, with the 

exceptions being Hidden Veg and 

Upper Dullarg Eggs. 

Regional Context - what’s happening across Dumfries and Galloway 
Dumfries and Galloway prides itself on it’s farming communities, community run markets 

and huge range of food businesses and hospitality. Various associations exist to support 

these different sectors. For example, EAT SW Scotland provides support to food 

businesses, and brings them together under D&G Food and Drink Forum. National 

Farmers Union Scotland have a Dumfries and Galloway regional group, and provide 

support and networking to our farmers. Communities are coming together to create a 

citizen led good food movement through social media pages such as D&G Local Food 

Network - and taking community led action on good food all over the region. Community 

food organisations are also supported by the local Health and Social Care Partnership 

(NHS), through the ‘food providers networks’. These have mostly become established 

during the COIVD19 pandemic as a response to increasing food poverty and insecurity. 

D&G Council declared a climate emergency in 2020, and pledged to reduce greenhouse 

gas emissions to net zero by 2025. According to the council’s own climate emergency 

action plan, over 70% of D&G’s emissions are from agriculture. However, D&G Council has 
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one member of staff dedicated to implementing the climate emergency action plan. 

Various independent initiatives are underway to support farmers in the transition to 

climate friendly farming. The Galloway and Southern Ayrshire UNESCO Biosphere has a 

new Land Use and Biodiversity Lead, who will be working with farmers to create and 

implement whole farm plans to reduce greenhouse gas emissions. The Biosphere has also 

been supporting Propagate to facilitate the Fork to Farm Dialogues that have brought 

farmers and local authority policy officers together to discuss agriculture and climate 

change, in the run up to COP26.  

Additional policies from D&G Council include the Food & Drink Strategy, due to expire in 

2022. The current strategy has a strong focus on the economic benefits of food and drink 

businesses, but little on sustainability and resilience. Publishing a Food Growing Strategy 

is a requirement on every local authority under the Community Empowerment Act 2015. 

It should include an action plan setting out how the Council will support the creation of 

new community growing space and allotments. D&G Council passed their Food Growing 

Strategy at committee in 2018, however nothing has been done to date to implement it. 

A small group of determined Ward Officers have raised this, and it’s likely the work will be 

revisited.  

Finally, all the above organisations and others come together under the banner of the 

Dumfries and Galloway Sustainable Food Partnership. Formed in June 2020 and 

supported by coordination from Propagate, the Partnership aims to take holistic action to 

create an equitable, resilient and healthy food system.  
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National Context - A snapshot of Scotland’s food and drink 
As a nation, we export 80% of what we produce, and import 80% of what we eat. We 

produce mostly lamb, beef, dairy and whisky. 75% of crops grown are barley, wheat and 

maize, and most of that is for animal feed and whisky. Scotland is heavily enmeshed in 

complex, globalised supply chains, trading in huge quantities of cereals, oilseeds, 

fishmeal, soya and inorganic inputs like fertiliser. This causes serious environmental and 

social impacts to ecosystems, soil, water and human health. A third of the UK’s fruit and 

veg supply comes from countries particularly vulnerable to climate change and over half 

of our fruit and veg comes from countries facing high or extremely high levels of water 

scarcity. Trade can undermine local food cultures and tends to disproportionately 

negatively impact black, indigenous and people of colour. 

The new Scotland Food & Drink recovery plan ‘Recovering from Coronavirus and fuelling 

Brexit preparation’ suggests a move towards a more hierarchical approach which suggests 

a focus on feeding Scotland first, then the UK, followed by exports. The plan is just that 

for the moment, and time will tell how this translates into action. Eating more of what we 

grow and growing more of what we eat would certainly be a good move for Scotland. 

Scotland’s agricultural sector is responsible for 18% of Scotland’s emissions. However, that 

is only a part of the story around food. The energy that goes into making, refrigerating 

and transporting processed food for example, or the emissions from our health system 

treating non-communicable diseases, are hidden away in other 'sectors'. Food producers 

respond to market signals to decide what and how they grow, so what we are offered and 

what we choose to eat at home, at work, in restaurants and in public kitchens has a lot of 

influence on creating sustainable food systems. 

Public procurement is a great stimulus to transform these systems to be environmentally 

and socially responsible. Scottish Government and local authorities should engage with 

the public and their contractors about the health and sustainability of our food 

consumption patterns. Public kitchens from schools to social care to prisons can lead by 

example with local and organic plant-based options on all menus. Where animal proteins 

or seafood is included, it should be sourced from high welfare agroecological production 

systems. 
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Healthy and sustainable diets can also be supported through community food hubs. 

These food hubs can support positive physical and mental health and wellbeing as they 

provide safe and welcoming spaces for people to connect, share food and learn skills. 

The Scottish Government currently has two live consultations around food: 

• Local Food for Everyone is looking at the three pillars of the Scottish 

Government’s local food strategy - connecting people with food; connecting 

Scottish producers with buyers; and harnessing public sector procurement. It aims 

to start a conversation about local food in Scotland, inviting contributions about 

how everyone involved in food in Scotland could work together to build a food 

system based around quality local production and short and circular supply chains, 

to make high quality Scottish produce available to all. This consultation closes on 

26th November 

• An Agricultural Transition in Scotland Is looking at measures to support farmers 

and crofters to ensure their economic sustainability as we deal with the twin global 

emergencies of climate change and biodiversity whilst also continuing to produce 

high quality food. This will enable them to lower emissions from production, be 

profitable, efficient and productive whilst playing their part as land managers to 

tackle climate change and enhance biodiversity. This consultation closes on 17th 

November. 
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Citizen-led food action across Scotland is alive and well. Across a great many cities, towns 

and regions people and communities are coming together to identify local needs and 

push for shorter supply chains, better food production and equal access to good food for 

all. In the Highlands, a recent series of webinars took place called the Highland Good 

Food Conversations. These brought together people involved in food from across sectors 

and have formed the basis of an action plan. Many regions have formed sustainable food 

partnerships, similar to the one recently formed in Dumfries and Galloway. These 

partnerships network and collaborate on Scotland-wide issues, such as procurement, 

through the UK-wide organisation Sustainable Food Places. 

The research - Good Food in the Glenkens 

Our scoping study set out to dig a little deeper into outcomes of the Glenkens 

Community Action Plan relating to food. These are set out in the table below. We wanted 

to speak to more people to see if these actions resonated with a wider sample of the 
community, and to explore ways in which the community could be involved with taking 

projects forward. In order to do this, we used a range of tools: online surveys, interviews 

and one-to-one conversations, focus groups and follow up conversations.  

S h o r t 
term yr 1

Develop plan for collaborative 
production and distribution of 
local produce

Collaborate with schools, community 
organisations and existing producers. 

Focus on vegetables,

M e d 
term 2-4 
yr

F e a s i b i l i t y s t u d y i n t o 
community farm. 

Develop ‘Eat Local’ strategy 
involving producers and range 
of outlets.

Partnership with local farmers.  

Create a community run distribution 
system; encourage new small producers 
and coordinate with existing ones.

L o n g 
term  
5yr+

Create a community farm. 

Further develop the local food 
distribution network.

C o u l d b e c o m m u n i t y o w n e d o r 
community 

supported.
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Step 1 - Surveys 

Community and Consumer engagement 

101 people responded to the Local People survey. The survey was shared both online -  

through emails and social media -   and in hard copies. Hard copies were left in local 

shops throughout the Glenkens, and were taken to two of the monthly Producers’ Markets 

in Dalry. Posters and flyers were also put up in shops and around the villages, reminding 

people that the surveys could be found in the shops.  

The consumer survey included 9 questions around what access people already have to 

local food, what barriers exist, what they would like to see more of, and whether they had 

been involved in any community food-related events. When asked what local food they 

already bought, the highest percentage of people (75%) reported that they buy eggs. 

This was followed by vegetables (48.5%), cakes and pastries (47.5%), honey (46.5%), 

cheese (43.6%) and milk and other dairy products (42.6%). Some other locally produced 

items were also said to be bought, amongst them meat, other savoury snacks, and bread.  

When asked whether they could give the name of local producers, many people 

mentioned Upper Dullarg eggs, along with other Glenkens Producers, particularly those 
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present at the Producers Markets. There were also names mentioned of producers who 

would not normally be considered as selling produce local to the area, such as Mitchells 

or Fleet Fish, which raised the question of what peoples’ different understandings of ‘local 

produce’ is. 

When asked “where do you currently buy local food?”, the majority of responses (81.2%) 

cited "Local shops” as a source. “Delivery” and "Producers Market/Online hub" came in 

together as second most popular at 37.6%, followed by "Farm Gate” at 21.8%. This was 

fairly concurrent with the question which asked where would they like to buy local food - 

in response, 85.1% answered "Local shops”, 67.3% claimed they would like to shop via 

"the Producers Market/online Hub", 49.5% by ‘Delivery’, and 35.6% by “Farm Gate”. 

In response to the question "What locally produced food would you like to buy?”, an 

overwhelming majority of 70.3% stated they would like to buy vegetables, followed by 

fruit at 66.3%.  Other responses to this question  are recorded in the table below: 

When asked about barriers to them accessing local food, common themes identified were 

cost, distance and time, and availability of products. Many respondents identified that 

they would like to support local producers, but didn’t have the luxury of this choice and 

were therefore forced to buy in supermarkets: ‘“I do buy [some local food] – I would buy 
more if I had a higher income”. Convenience and knowing availability were also identified 

as issues for some people, who found it necessary to know in advance what produce they 

would have access to: “I plan meals weekly, so it’s important to know what I’m getting / 
what will be available when.” Unsurprisingly for such a rural area with large distances 

involved and few public transport services, distance was found to be one of the main 

barriers. One person said “I'd like to be able to buy local food without having a 20 mile 
round trip to reach Dalry. I'd like to walk or cycle to my local village of Carsphairn”. 

Many stated the issue of not knowing where they could access local food. Several pointed 

to the Dalry Producers’ market, but the fact that this is only held monthly, and that it is far 

to come for many Glenkens inhabitants, both came up as barriers. 

When asked about what changes they wished to see for locally produced food in the 

Glenkens, many respondents said they'd like to see better labelling on produce, as well 

as notices in shop windows stating they sell local products. One person asked for “better 
marketing to know that we are getting genuinely local food”. 

Some stated that they find it hard to source produce that is both local and organic. The 

few people who already had access to lots of local produce were usually those who 
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already had the land and/or knowledge to produce it themselves – and even then, there 

was a desire for specialist goods that could be produced locally – local oats and barley, 

hemp for food and fibre, and mushrooms were suggested, as well as locally produced 

store-cupboard foods. 

Whilst many people wanted to see more availability of locally produced meat, game and 

fish, a high number of those surveyed identified a lack of freshly grown local vegetables, 

asking for “more focus on veg and fruit production, less on meat”. 

There was a definite desire to see more small-scale and community supported producers. 

There were also some who stated involvement previously in community food-related 

ventures, and others who stated they would like to get involved in such activities. Finally, 

there was awareness of the need for change on a larger level in order to create the 

conditions for such a network: 

Producer engagement 
Ten people responded to the callout for Producers. An online survey was used initially to 

engage with Producers in the Glenkens, along with one to one interviews and discussions. 

Some Producers are already networked together via the Glenkens Food Hub and the 

Producer Market. These Producers readily engaged with the process, including those who 

produce pastries and pies, eggs, preserves, lamb, beef and vegetables. These Producers 

all have plans to upscale or develop their enterprise in different ways - for example by 

expanding their market garden and setting up a Community Supported Agriculture 

project; or through direct sales to local people via short supply chains. 

Others outside this loop also got involved, particularly aspiring vegetable producers keen 

to share their ideas with us. Some of these had access to land already, others were 

looking for land or to collaborate. One interesting project presented is the retrofitting of a 

former chicken shed as a heated and ventilated greenhouse. It is envisaged that this 

greenhouse will be able to produce a range of semi-tropical plants, possibly also 

including aquaponics (raising fish and plants in a circular system). It would also have an 

education element.  

“The change I would most like to see is radical Land Reform and allocation of land to 
local, sustainable, ecologically-orientated small-scale growers, and the whole 

community involved, not very likely in the immediate future.”
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We also spoke with estate managers from Barwhillanty Estate near Parton, who have plans 

to set up a Community Larder. This would support a community of gamekeepers and 

hunters in the area, and provide storage and processing facilities for venison that could 

be sold locally, or collected by game dealers at a later date.  

Barriers to these plans included access to land, and a lack of time and capital to get 

things started. All Producers - existing and aspiring - wanted to see more support for a 

local food economy through networking, cooperative and collaborative working, shared 

marketing such as a ‘buy local’ campaign, and a distribution hub or local supply chain. 

Generally these interventions were perceived as being things that could address some of 

the barriers. Education was also raised as an important point, working with children on 

cooking and ‘fork to farm’ type projects that connect people with where their food comes 

from, and how to cook a healthy meal. 

“The more people get into the habit of buying from local suppliers the better it is for 
all of us. It helps if they can appreciate the time & effort it takes to produce a quality 

product (rather than being used to cheap, mass-produced, nutritionally-suspect 
supermarket type produce). A marketable provenance/brand would also help with 

sales to tourists. “
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Retail and Hospitality 
All local shops, cafes, hotels and food 

businesses were contacted by phone 

and email. Fully understanding the food 

businesses are incredibly busy, we kept 

the questions to a minimum:  

• What, if any produce, do you 
buy/use/stock that comes 
directly from the Glenkens?   

• What problems have you had 
buying or using more locally produced food? 

• If the following existed, would this encourage you to buy/use/stock more locally 
produced food?:       

• Single point ordering and delivery system with range of produce     

• A catalogue or directory of what’s available locally       

• More certified organic produce       

• Greater diversity of produce       

• Zero waste, reusable or recyclable packaging       

• A milk refill station (in your shop or premises)       

• What do you currently do with food waste?       

Out of the 16 possible hospitality, retail outlets and supply chain operatives identified, 5 

answers were received and one conversation was held with Mitchell's Fruit and Veg. Most 

of these responses were received after repeated attempts. Other repeated attempts were 

not answered.  

All local respondents stocked some local produce - notably free range eggs, honey and 

secondary produce. Most locally stocked vegetables were donated, although one local 

cafe bought from a market garden. Cost and availability or accessibility were cited as the 

main problems. All respondents agreed they would use a single point of ordering for local 

food, but the price had to be affordable for their business, and their customers.  Our 

conversation with Mitchell’s explored the possibility of cooperating with their supply chain 

and delivery service. However, this was not seen as a viable option by the Galloway 

supply chain operator. 
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Step 2 - Conversations 
Community Conversations 
Three ‘Local Food Conversations’ were held in venues in New Galloway, Dalry and 

Balmaclellan attended by 24 people in total. 

We invited people who had completed the survey to attend, with a limit of ten per group. 

There were several attendees who had not completed the survey, but had found out 

about the events through promotion in the Glenkens Gazette or on social media. There 

were also a couple of guests who attended from outside the Glenkens area, stating that 

they were interested in creating local food networks in other regions of Dumfries and 

Galloway. Attendees represented a range of ages and income levels (we did not 

specifically ask for this information, but it became apparent through observation and 

discussion). 

The conversations focused on four main themes to come out of the survey responses 

already gathered, and began with a short visioning exercise.  

Visioning: we asked people to imagine, ideally, what local food would look like in the 
Glenkens in ten years time. All three of the groups saw the future of Glenkens local food 

as a return to when there was a much more thriving local food system, characterised by 

more people growing their own food, local bakeries, butchers etc. Also mentioned in all 

groups was a desire to see much more diverse land use in the Glenkens - in particular 

poly-tunnels were called for as a tool for this, enabling a wider variety of fruit and 

vegetables to be grown.  

Theme 1: What is ‘local’? We asked - what does local produce mean to you - what 
do you see as the main reasons to buy local, and why would you prioritise it? 

Generally the definition of local extended further than the 25 miles definition in the 

survey, and depended more on the food in question. Seasonality was mentioned in all 

three conversations, with people saying they used this as a point of reference when 

shopping, as a means of ensuring they minimised imported food. 

People had a variety of reasons to prioritise local food. Taste and climate change 

mitigation (food miles) were primary, along with ethics - they would not buy locally 

produced food if they knew welfare or growing standards were low. Some said they would 

prefer to buy organic.  
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Theme 2: Making local food 
accessible.  
It was agreed that there needs to be a 

variety of options for local food purchasing 

to make it accessible. Many agreed that an 

online ordering and delivery system would 

make buying local food easiest for them, 

and would be prepared to pay for this. 

People would generally like to be able to 

purchase local food in the local shops, and for it to be more easily identifiable. It was, 

however, felt that although local shops were an important part of the picture, they would 

not address accessibility on their own. 

Producers markets were a popular choice for many, in particular people would like to see 

the Glenkens Producers Market held more frequently and rotated between Dalry and New 

Galloway. Attendees said they would like to see less crafts and more variety of produce, 

and that this was an issue across all the producers markets they had attended in D&G. 

The suggestion was also made that an ‘open table’ would be an ideal way to encourage 

more people, including children, to produce on a small scale. Cost was noted across the 

groups, and noted that it was a barrier in particular to those on a low income with larger 

families / children. The emphasis of the discussion again centred around fair access and 

food sharing as a community rather than on local produce as an economic product. 

  

Theme 3: Information and Awareness - promotion, education and 
engagement 
People agreed that it would be useful as both producers and consumers to have local 

produce identifiable in a cohesive way (local in this context being generally thought of as 

Galloway or Glenkens). People felt that this would raise awareness locally and encourage 

purchasing by residents and visitors. People also wanted to be able to access a local food 

directory and / or food map detailing local producers and how to purchase. The role of 

schools as key to short and longer term education and awareness raising was mentioned 

in all the group discussions, with a general feeling that there needs to be more active 

involvement at both primary and secondary level in growing and cooking, as well as farm 

visits. 
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Theme 4: Sustainable, fair and resilient local food production 
All attendees voiced support for a CSA in principle, particularly seeing it as having an 

educational, training and health and well-being role as well as increasing the availability of 

local produce through innovative land use, poly-tunnels etc… There were concerns about 

our ability to support such a model with a smaller population, but the overall feeling of 

the group was that it would be a huge asset and a case of ‘build it and they will come’. All 

discussions voiced concerns about reliance on volunteers, and the need to have the 

ability to finance skilled paid roles as well as land purchase, equipment etc.,thereby 

increasing local employment as well as attracting people to the area. 

Producer Focus Group 
Six Producers attended a focus group, which was held at one of the attendees' farm 

courtyard. Attendees were a mixture of beef cattle and sheep farmers, vegetable 

producers including established market gardeners, secondary producers and aspiring 

producers of different types. We picked up on the themes explored in the initial surveys 

and conversations, and those arising from the Community Conversations.  

Availability of local produce 
The first part of the discussion focussed on barriers around direct to consumer meat sales. 

The cost of slaughter was flagged up, combined with Lockerbie’s Borders Meats’ 

reluctance to take small batches. There is nowhere closer and very few options – e.g. 

Stoddarts in Ayr will take large-scale beef only. Processing and waste disposal is also a 

problem. A former plan to build an abattoir near Dalbeattie was discussed. This was a 

farmer-led cooperative project - many farmers put their own funds into setting up a 

company and buying land. Unfortunately this was shelved due to objections from the 

community in Dalbeattie. The possibility of this project being resurrected was raised - 

although this is a task that is wider than the Glenkens so would need regional strategic 

support. 

We then discussed the community’s support for a Community Supported Agriculture 

project. Some concerns were raised, thinking about the financial viability of this work. 

Would people actually buy the produce? Who would do the work? However, positives 

were also discussed. The venture would bring more people to the area, provide jobs and 

training, and could be a hub for food education. Access to land was seen as the biggest 

barrier to this. Some suggestions were put forward in a brainstorm, thinking about 
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different landowners in the area who might be sympathetic to this project. The Producers 

agreed that the venture should be cooperative and community led. 

Supply Chains 
The Producer conversation then discussed cooperative distribution systems. Internet 

access was raised as a concern - there would have to be accessible ways for people to 

place orders. Keeping it low carbon was thought to be important - electric vans for 

example, potentially partnering with Galloway Community Transport.  

Awareness and education 
Finally the Producer conversation turned to awareness. Education around local food is key 

-   it was felt there were misunderstandings around why local is often more expensive. It 

was agreed that The Producer story needs to be told - centring on methods of local 

production e.g. animal welfare and biodiversity - and that needs effective marketing. The 

point that shopping locally is beneficial to the local economy was also raised - the local 

economy multiplier effect creates benefits all round! Producers agreed that starting with a 

food education programme in partnership with local schools was a good idea. 

“Every £1 spent with a local supplier is worth £1.76 to the local economy, and only 36 
pence if it is spent out of the local area. That makes £1 spent locally worth almost 400 

% more to the local economy.”
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Overall outcomes - discussion 
The summaries from the surveys and conversations show that people in the Glenkens are 

very enthusiastic about   the idea of working cooperatively for the benefit of the wider 

community. People understand the challenges around producing and accessing local 

food, but there is a clear desire to tackle some of these big issues.  

Key cross cutting threads are around food education, increasing production of fruit and 

vegetables and creating a shared distribution system. This shows a willingness to think 

about the food system in an holistic way. Without explicitly mentioning it, local people are 

talking about food sovereignty. Food sovereignty is a food system in which the people 

who produce, distribute, and consume food also control the mechanisms and policies of 

food production and distribution. There are obvious co-benefits to establishing a 

Community Supported Agriculture project that can run on these principles: health and 

wellbeing, training and skills, reduced social isolation, community wealth building and 

much more can be additional outputs.   

Principles play a large part in people’s thinking. Producers want to tell their story to 

demonstrate their production methods such as using regenerative farming practices. 

Potential customers want to know they are purchasing an ecological product - if not 

certified organic then one that can show it is produced in a similar way. Again, taking a 

food sovereignty approach we can ensure that everyone can play a part in Glenkens food 

systems. 

Of course, there are larger issues here that can only be addressed on a regional, or 

national level. For example, land reform and agricultural payments are policies controlled 

by the Scottish Government. However, by engaging with existing structures such as the 

Dumfries and Galloway Sustainable Food Partnership we can represent the views of the 

Glenkens and help to shape and influence regional policy. Additionally there are 

opportunities to engage with the current and future consultations that will inform national 

policy by the Scottish Government. By building a good food network in the Glenkens we 

can act as a collective voice and have our seat at the table. 
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Projects to take forward 

Some obvious pieces of work have emerged 

from this scoping study. We have framed 

these as three main strands, all of which 

should be seen as underpinned by a 

collaborative, sharing economy ethos. 

These project outlines were first presented 

at the Glenkens Local Food Feast, part of 

Glenkens Food Month 2021. 25 people 

were treated to a sit down 3 course meal in 

which 95% of the ingredients were sourced 

within 25 miles. 

  

Project Outline 1: Food Education in Schools    
This project will engage schools in the Glenkens – primaries and Dalry Secondary – in a 

well thought out and planned food education programme for an academic year. It will 

have the following aims: 

• Increase skills in food production and cooking amongst young people 

• Increase awareness and understanding of the complex issues around our food 

system amongst both teachers and young people. 

• Increase understanding of greenhouse gas emissions arising from the food  

system, and create a whole school action plan to reduce the school’s food 

footprint. 

How will it work? 
Working with key teaching staff across schools and a working group of young people, a 

programme will be designed that contributes to learning outcomes and complements the 

curriculum. A range of activities will be curated, for example soil health games using 

drama and arts, vegetable growing and creative cooking, food waste awareness and 

community composting. The involvement of young people in the design of the 

programme will ensure that it is relevant for their learning needs. Sessions will take place 
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in the school and at various locations to be decided, for example farm visits. Sessions will 

be weekly, duration to be decided but potentially a whole afternoon. 

       

Partners likely to be involved will include Propagate, Education Services and the Learning 

for Sustainability Working Group, Galloway and Southern Ayrshire UNESCO Biosphere, 

Royal Highland Educational Trust, Galloway Community Arts Trust and others. 

       

Project Outline 2: Hyper Local 
Supply Chain (pilot) 
This project will create a pilot for a local food 

distribution hub. This is in response to the 

needs identified for a single point of 

ordering and a weekly delivery, both for 

households, shops and hospitality. 

ow will it work? 

How will it work? 
Appropriate ordering systems will be put in place – online and by phone responding to 

local needs. These will likely build on the existing Glenkens Food Hub on the Open Food 

Network, currently used monthly for the Producer Market. A unit will be sought locally in a 

village central to the area. This will have capacity to store food safely, and electricity for 

cold storage. It will also need to be big enough to have a packing area. Customers will be 

able to place weekly orders, products will be collected from local food producers, sorted 

at the unit and then delivered to customers. Partners in the initial pilot will include all 

types of local food producers. Groundwork will need to be done to identify more 

producers and enable them to take part. It is hoped it will be possible to partner with 

Galloway Community Transport for delivery. 

Project Outline 3: Community Farm 
In response to the overwhelming demand for increased locally and organically produced 

vegetables and fruit, this will be a small (between 5-10 acres) Community Supported 

Agriculture project. It will also meet the needs identified for training, education, skills 

development and local jobs. 

ow will it work? 
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A whole site design will be carried out that will vary depending on the land acquired. 

Ideally, there will be around 3 acres suitable for vegetable production – although this will 

likely start smaller and grow according to need. Other areas will be managed for nature 

and biodiversity, and small-scale low density livestock may be possible. Beekeeping and 

other rural skills will be integrated. Growers will be employed to manage the garden 

areas, a coordinator will need to be in place to oversee the farm and put educational and 

outreach programmes in place. Trainees are common in market gardens, so spaces will be 

offered to young people to learn these skills. Links with schools will be forged, building 

on the previous food education programme. Produce will be distributed via the Hyper 

Local Distribution System. 

This needs a careful and coordinated approach to get it right. Food producers, land 

owners, development workers and educators will all need to be involved and working 

together. Again, Propagate has capacity to lead on getting this set up – and a track 

record to attract suitable funding. However, this project needs to be owned by and run by 

the community, so a new structure may emerge that can provide the governance 

required. 
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Conversations with landowners, producers and partner organisations are already 

underway to kick start some of these tangible projects. A funding application has been 

submitted to network local fruit and vegetable producers, and build capacity to enable 

participation in a local supply chain. We will look at the community’s suggestion to 

resource a local food development worker who can oversee and coordinate food activity 

in the Glenkens going forward. This will all be set in the context of community 

involvement and community wealth building, mutual support and growing a local, low 

carbon, resilient economy. 

 

bout Propagate 
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Propagate is a worker-led collective specialising in sustainable and community food 
work. We initiate conversations about how we relate to our environment, food systems in 

particular, and inspire people to take action. Our practices are about collaborating with 

people to create the conditions for social change through education, creative activity, 

discussion and practical projects. 
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