
The Matthew Tree Project CIC 

Creating sustainable social, economic and environmental transformation in Bristol through a co-ordinated approach to locally produced food 

NB: The Matthew Tree Project CIC will be asset locked to The Matthew Tree Project charity 
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DISTRIBUTION 

HUB 

 

FOOD PRODUCTION 

OPERATION(S) 

FOOD RETAIL OPERATION(S) 

FOOD PACKAGING AND 

DISTRIBUTION 

OPERATION 

URBAN AGRICULTURE 

PLOTS OF LAND CULTIVATED BY 

TMTP PREVIOUSLY LONG-TERM 

UNEMPLOYED WORKFORCE.. 

THIS WILL BRING NEW 

SUSTAINABLE MONEY INTO THE 

SOCIAL SECTOR AND WILL FORM 

ONE OF THE FINANCIAL INCOME 

STREAMS OF THE VENTURE & 

VIABILITY OF THE PROJECT. 

 

PARTNERSHIPS 

COORDINATION OF FOOD 

PRODUCTION AND PROVISION OF 

A ROUTE TO MARKET FOR OTHER 

PROJECTS: 

i.e. Severn Project; Diesel Project; 

Chew Magna Community Farm; 

Hartcliffe Health & Environment 

Action Group; Sims Hill Shared 

Harvest; Knowle West Health 

Association; Aspire; Horfield Edible 

Forest Garden; Avon Wildlife Trust 

(Feed Bristol Project); Grofun (Ashly 

Vale); Eastside Roots; Humphrey 

Lloyd; Horfield Organic Community 

Orchard; Bramble Farm (Knowle). 

 

TMTP CIC FARMSHOP KIOSKS 

•MANUFACTURED BY TMTP               

WORKFORCE 

•LOCATED IN KEY LOCATIONS INC 

NEAR TO SUPERMARKETS & IN HIGH 

FOOTFALL AREAS ACROSS CITY 

•INCORPORATING OTHER KEY PUBLIC 

BENEFICIAL FEATURES PROVIDING 

ADDITIONAL REVENUE STREAMS 

 PEOPLE’S SUPERMARKET / FOOD 

MARKET: PEOPLE’S SUPERMARKET IS 

BEING PLANNED IN STOKES CROFT 

AND A COMMUNITY FOOD MARKET IS 

BEING PLANNED IN KNOWLE WEST. 

MORE ARE SURE TO FOLLOW. 

 STREET MARKETS: FOLLOWING THE 

HUGE SUCCESS OF THE STOKES 

CROFT STREET MARKET WINTER 

FAYRE, MANY VIBRANT STREET 

MARKETS WILL BE DEVELOPED 

THROUGHOUT BRISTOL 

 LOCAL RESTAURANTS, CAFES, 

HOTELS, BUSINESSES 

 LOCAL INDEPENDENT BUSINESSES 

THAT WANT TO PROMOTE AND SELL 

LOCALLY PRODUCED FOOD & DRINK 

 

 FOOD PROCESSING 

A NETWORK OF COMMUNITY 

KITCHENS ACROSS THE CITY 

{STOKES CROFT, OLD MARKET, 

KNOWLE WEST & OTHERS} TO 

BE USED BY VARIOUS 

ORGANISATIONS, BUSINESSES 

AND INDIVIDUALS TO PROCESS 

EXCESS FOOD THAT WOULD 

OTHERWISE HAVE GONE TO 

WASTE AND ALSO TAKE 

DELIVERY OF LOCALLY 

PRODUCED FOOD DIRECTLY & 

MAKE IT INTO: 

 SALAD DRESSINGS 

 BREAD 

 CAKES 

 JAMS 

 CIDER 

 WINE 

 CHEESE 

 BUTTER 

 READY MEALS 

 SAUCES 

 SMOOTHIES 

 CHOCOLATE 

 SAUSAGES 

 PATE 

 APPLE JUICE 

 ORANGE JUICE 

 PASTRIES 

 PASTIES 

 PIES 

 SANWICHES 

 SALADS 

 BISCUITS 

 

VALUED ADDED FOOD 

PROCESSING OPERATION(S) 

FOOD PACKAGING AND 

DISTRIBUTION 

OPERATION 

TMTP CIC 

CENTRAL 

PROCESSING & 

DISTRIBUTION 

HUB 

 

Food collected from 

the local food 

producers (left), 

organised and 

distributed to the 

various food outlets 

(right and far right) 

according to their 

needs/orders. 

Unsold food 

collected from the 

various outlets (that 

would have been 

thrown away, left), 

and delivered to the 

various food 

processors (right). 

 

BOX SCHEME…DELIVERY OF PRE-

ORDERED PRODUCE TO THE DOOR 

 
OTHER OUTLETS SUCH AS HOSPITALS, 

CARE HOMES, SCHOOLS, SOCIAL 

SECTOR ORGANISATIONS, ETC 

 
FOR THE LONG TERM UNEMPLOYED NVQ LEVEL 2 TRAINING IN THE WHOLE PROCESS OF FOOD PRODUCTION INCLUDING GROWING, HARVESTING, DELIVERING, RETAILING, PROCESSING INTO VARIOUS VALUED ADDED PRODUCTS, 

PACKAGING, LABELLING, BRANDING, MARKETING, AND FOOD SAFETY. ONCE THE COURSE IS COMPLETE AND THE STUDENT HAS QUALIFICED THEY CAN THEN CHOOSE THE ROLE THEY ENJOYED THE MOST AND FORM PART OF THE EVER 

GROWING EMPLOYED WORKFORCE IN THIS CAPACITY.  
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EMPLOYMENT OPPORTUNITIES FOR ALL AGES, GENDERS AND 

ABILITIES 

 

 ADMINISTRATION JOBS 

 WHARESHOUSE STAFF 

 DRIVERS 

 FOOD GROWING 

 COOKING 

 MARKETING 

 BRANDING/LABELLING 

 

FARMSHOP KIOSKS (POSITIONED IN HIGH FOOTFALL AREAS ACROSS 

BRISTOL INCLUDING CLOSE TO SUPERMARKETS) 

 

 SHOP ASSISTANTS, 

 ELECTRICANS,  

 FITTERS,  

 LABOURERS,  

 GRAPHICS,  

 MAINTENANCE,  

 INSTALLATION STAFF 

 

CREATING ASPIRATIONAL & PROGRESSIVE EMPLOYMENT  

(5 LEVELS) 

 

1. VOLUNTEERING 

2. PART-TIME 

3. FULL TIME PAYE 

4. SELF EMPLOYED 

5. FRANCHISE (PURCHASE OF KIOSK & EMPLOYMENT OF OWN 

STAFF 

6. SMALL BUSINESS OWNER (PRODUCING FOOD PRODUCTS) 
 

MULTIPLE BENEFITS INCLUDE 

 TRAINING & PROGRESSIVE, ASPIRATIONAL JOBS FOR LONG TERM 

UNEMPLOYED 

 LOCAL COMMUNITY INVOLVEMENT – EVERYONE WORKING TOGETHER 

 CONVERSION OF ‘UN-USED’ SPACE INTO AN ACTIVE, VIBRANT POSITIVE 

FOCUS FOR THE AREA 

 UN-LOCKING SIGNIFICANT FUNDS BY CONVERTING ‘UN-USED’ SPACE IN 

TO PRODUCTIVE ‘ASSETS’ 

 HEALTHY ORGANIC FOOD SUPPLIED INTO THE LOCAL FOOD CHAIN 

 REDUCE RELIANCE ON BIG 4 SUPERMARKETS FOR OUR FOOD SUPPLY 

 

DEVELOPMENT OF A NEW LOCAL STANDARD ‘MARK’ 

(LEFT) 

Representatives from each part of the production, 

distribution retail and processing chain will be represented 

on the governing board of the CIC and together a new 

accountable and traceable ‘standard’ of healthy local food 

production, treatment of the environment and, most 

importantly, the inclusion of the socially disadvantaged as a 

central element, will form the basis of the standard that will 

be added to each product and will be used in the PR and 

marketing to create a recognisable, reliable and credible 

‘mark’ of commitment to social, economic and 

environmental transformation. 

 
 


