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WHY HARVEST SHARE?WHY HARVEST SHARE?WHY HARVEST SHARE?WHY HARVEST SHARE?

In spring, the blossom of apple and pear is 
a familiar and welcome sight in and around 
Stratford.

A much less welcome sight in autumn is 
fruit going to waste, lying in rotting piles 
beneath the trees.

We have a wealth of mature fruit trees in 
local gardens and small orchards. But in 
many cases they produce much more fruit 
than their owners can pick for immediate 
use or for preserving or storage. Many 
owners put out boxes of fruit for friends, 
neighbours and passers-by to share, but 
this makes little impression on the glut. 

And while local fruit goes to waste, the 
supermarkets sell us imported apples 
picked six months ago. Chilled and 
transported from half a world away, this is 
energy-intensive fruit!
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Transition Stratford is a local, 

grassroots organisation whose purpose is 
to promote practical local action 
In response to the challenges of

climate change, economic uncertainty and 
peak oil - the approaching end of cheap oil 

and other fossil fuels.

Our aim is to develop positive, practical 
ways in which we can work together, as 
individuals, as families and as a community, 
to achieve a more sustainable and fairer 

future for all - and to have fun 
at the same time!

If you’d like to join us, or want more in-
formation about our activities, please 

contact us at:

Transition Stratford, 
c/o 108 Shipston Road, 

Stratford-upon-Avon CV37 7LR
Tel 01789 298503

admin@transitionstratford.com

Visit our website
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In autumn 2010, Transition Stratford 
launched a pilot scheme to collect fruit 
that would otherwise go to waste and 
distribute it, free of charge, to local good 
causes.  

The idea of the scheme - which we called 
Harvest Share - was very simple. Garden 
owners concerned at the waste of fruit 
could get in touch with us, and we would 
organise groups of volunteers to visit their 
gardens, pick the fruit and tidy up wind-
falls.

Between mid-September and mid-Octo-
ber, we organised eight volunteer picking 
gangs, and some supporters also brought 
us fruit from their own gardens. 

Altogether, we collected nearly a third of 
a tonne of apples, pears and other fruit!
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We will be running Harvest Share again in 
2011 – on a much larger scale! We already 
have offers of around 100 fruit trees – 
four times the number we picked last year. 

Regular picking sessions will take place 
from August to October, with weekly dis-
tributions to local recipients. And to make 
this work, we'll need lots of help with: 

Picking: we pick carefully – mostly by 
hand - to preserve the fruit 
Sorting: the fruit needs grading for 
quality and packing for distribution
Transport: after each picking session, 
fruit will need to be taken to our          
storage premises for sorting, then de-
livered to users - we’ll need regular 
transport runs every week throughout 
the harvest season.
Organising: sorting out rotas, keeping 
distribution lists, checking equipment 
Using: we’ll have lots more fruit than 
in 2010, so we are looking for more 
local organisations who can take free 
fruit regularly through the season and 
make good use of it
Teaching, learning and fun: we 
would like to run other activities to 
help people make better use of local 
fruit and other produce – perhaps by 
running classes on juicing and making 
jams, jellies and chutneys. If you have 
ideas and would like to get involved, 
we’d love to hear from you!

We made more than 20 deliveries of fresh, 
local fruit to children’s centres, care 
homes and churches. 

Second-quality fruit was juiced or 
preserved as jams, jellies and chutneys – 
and the small amount that was not fit for 
consumption went to feed the compost 
heap.


