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Keep Well with Local Produce  
From a past life……………..The Main Players. 
Through previous working relationships between Carol Muir NHS Highland, Public Health, 
Jim Paterson previously Argyll & Bute Council and currently Tarbert & Skipness 
Community Trust and Ailsa Clark Inspiralba, also formerly Argyll & Bute Council, several 
opportunities for joint working have been identified over the previous 8 years in Argyll and 
more recently MAKI ( Mid Argyll Kintyre and Islay).  All are now members of Argyll & Bute 
Food and Health Working Group which focuses priorities identified by strategic policy 
drivers and Argyll & Bute Health & Well Being Partnership. 
Tarbert & Skipness Community Trust (TSCT) was formed to help the area to secure a 
healthy and sustainable future - to contribute to community development and to conserve 
and enhance the special qualities of the local environment.   
Local Produce is a transnational project which  aims to increase the availability of local 
produce in Knapdale, Kintyre and Islay for the community at affordable prices. The project 
has engaged with local people to increase interest, skills and knowledge of the social, 
environmental and health & economic benefits of sourcing food locally.  This builds on 
work that has been done across the area by Tarbert and Skipness Community Trust, 
Kintyre Environmental Group and Bridgend Kitchen Garden (Islay House community 
Garden).   
Local Produce aimed to co-ordinate the sharing of experience, skills and resources 
between local food producers to increase the social, economic and environmental benefits 
for local people and the local area. 
Food and Health is more than just nutrition – it also encompasses a healthy food 
economy, a healthy environment and social justice. The Food & Health Working group is a 
sub group of Argyll & Bute Health & Well Being Partnership (HWBP) which in turn reports 
to the Argyll & Bute Community Planning Partnership. The working group has 
representation from key partner organisations across Argyll & Bute and work together on 
identified priorities to achieve shared outcomes for maximum benefit and recognise that a 
strong local food economy is key to ensuring access to fresh local food.  
The overall objective of the Argyll & Bute Food & Health Working group is to promote 
health and quality of life through asset based activities via the group and in the local 
community. The benefits of increasing the amount and distribution of locally grown food, 
especially fruit and vegetables encompass many aspects of health including nutritional, 
environmental, social and cultural with direct and indirect economic benefits for the whole 
community. As shown below this view of food and health recognises that food is more than 
just nutrition and while nutritional health is fundamental in the prevention of disease, 
improving the availability access and consumption of nutritious food can also have many 
health benefits. 
Four main themes are: 
Health – improving access, availability and affordability of healthy food which leads to 
healthier eating can benefit both physical and mental health and promote a sense of 
wellbeing 
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Social – the social and cultural value of food needs to be recognised and enhanced; 
producing, distributing, selling, preparing and eating food involves making social contacts, 
and can help to create community cohesion and reduce isolation as well as supporting 
aspects of health 
Economic – supporting and developing a sustainable local food economy has both direct 
and indirect economic benefits: 

Direct – generating incomes via local employment and development of small 
enterprises linked to producing, processing, marketing and retailing 
Indirect – through education, recreation, economic diversity & changes in land use 

Environmental – food production and consumption has impacts on waste management, 
biodiversity, food miles and carbon footprints 
A table showing relevant objectives is in Appendix 1 
 Let’s Rock up in Red……            
                         

      
In response to recent food and health reports (January 2013) in the national media the 
Food & Health Working Group saw an opportunity to raise awareness of cooking with local 
food, rather than opening a pre packed meal.  The great horse-burger scandal shows that 
consumers are not always aware of all ingredients in their weekly shop and in the case of 
convenience foods are duped into thinking they are. Food preferences and purchases are 
based on convenience and budget rather than freshness & quality and it was felt that this 
was the perfect opportunity to work in the wider community in Argyll using the British Heart 
Foundation’s National Heart Health Month    as the strap-line and using local assets in 1

each locality to demonstrate that budget constraints should not exclude eating good local 
fresh food.  
The roadshow was also a good opportunity to promote Keep Well, one of NHS Scotland’s 
key delivery vehicles for reducing health inequalities, in the Keep Well programme, 
individuals aged between 40 and 64 living in areas of high deprivation are invited to attend 
a health check.    2
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Funding for the roadshow was identified via the Public Health adult healthy weight budget 
and in a short time scale the Rock up in Red roadshow was developed.  As a result of the 
existing dynamic relationship between  MAKI Public Health staff and the Local Produce 
team and other members of the Food & Health Working group the Keep Well with Local 
Produce Roadshow was devised to get as much information on healthy local food and 
heart health to the communities in 6 identified localities in Argyll.  
This idea developed rapidly within a very short space of time due to the timing and 
availability of the funding, and although Heart Health Month is February the weather in 
Argyll  & Bute in February is not conducive to outdoor events so the roadshow was pushed 
forward into March in the hope of better weather. The fact that the many local 
organisations & businesses who supported this roadshow in each area and turned up in 
their thermals is testament to the dedication and hardiness of the local communities 
visited.  Most of the roadshow events were completed in one of the coldest March months 
on record culminating in the now epic snow emergency in Kintyre & the Isle of Arran where  
communities were cut off for an extended period from civilisation by huge snowdrifts. (see 
photo below taken by Argyll & Bute Council. The communities were literally cut off with no 

electricity and no food supplies 
were able to get through to some 
areas, this highlighted, along with 
historical closures of the Rest & 
Be Thankful (A83), giving clear 
examples of one of the biggest 
geographical constraints of living 
i n v e r y r e m o t e a n d r u r a l 
communities. The Islay ferry had 
to be re routed to Kintyre to 
deliver food for the local stores 
and generators for SSE to help 
get the communities on standby 
power.  

This also shows that the local food sector has the potential to alleviate geographical social 
and economic disadvantage and the impact this has on business, diet and health and that 
co-operative working associated with local food initiatives can make a valuable 
contribution to community development and building of social capital. 
Feeding the Interest   identified that the local food sector can have positive benefits on 3

health. Food can be fresher because it is nearer to its market and is likely to be less 
processed and therefore contain fewer additives. There are also health benefits from 
increased physical activity (such as gardening or collecting wild food), increased social 
interaction (through involvement in the community), more self-worth and control, and the 
chance to share experiences with others. 
Given the abundance of local food projects and community gardens in Argyll it was felt that 
this was the perfect opportunity to promote the vision of the Local Produce Project, Keep 
Well & Health Improvement and cooking with ‘FOOD’ to the wider area of Argyll & Bute, to 
this end community organisations and local assets were identified and approached in the 6 
identified areas of: 
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• Oban – Lorn Community Producers market at Kintaline Farm, Benderloch  
• Campbeltown –  AVA (Argyll Voluntary Action) & Campbeltown Organic Community 

Garden  
• Tarbert – Café Barge and Tarbert & Skipness Community Trust on the harbour front 
• Islay – Bowmore Primary school & Islay House Community garden  
• Bute – Bute Produce/Fyne Futures 
• Dunoon – Cowal & Bute HWBN in Argyll Gardens 

Campbeltown Oban &  Dunoon are also the three pilot areas of Keep Well in Argyll & Bute 
chosen for their high levels of deprivation  .  4
Objectives were: 

• To engage with 6 localities in Argyll & Bute to increase interest, skills and 
knowledge of the social, environmental and economic benefits of sourcing 
food locally 

• To promote the Keep Well programme & priority areas in Argyll & Bute 
• To promote the British Heart Foundation’s Heart Health Month 
• To promote Healthy cooking with food and other health improvement topics 
• To promote the X programme and sign up 10 families 
• To consult on addressing adult healthy weight management 

The aim was to use an assets based approach therefore the first contact in each locality 
was the local Health & Well Being Network, unfortunately due to haste in the first instance 
and a communication error with Oban Lorne & the Isles  the HWBN was not contacted 
properly in the lead up to the Oban event, however the OLI co-ordinator along with the 
local community development worker from Argyll & Bute Council did support and attend 
the Oban event at Benderloch and despite the cold and wind and teething issues the 
Benderloch (Oban) event was a great success. 
What started as a relatively small series of events with stalls promoting Keep Well, local 
produce, healthy eating and 5 min MOT’s mushroomed into a fun, innovative and inclusive 
collaborative roadshow led by the 3rd sector in partnership with NHS Highland Public 
Health and involving local schools, specifically targeting local primary school pupils in each 
area although in some areas High School pupils also attended. Local producers were 
invited to attend and show their wares, Argyll based and local chefs cooked with local 
produce demonstrating quick and easy healthy dishes, cooking with ‘food’ on a budget and 
good for heart health.  The Barrowband suggested by Ailsa Clark who had seen them at a 
music festival, performed live, bringing the magic, history and beauty of fruit & vegetables 
based around an animated market barrow. We called them the 'intrepid' BarrowBand as 
band members played through driving rain, sleet and a wind chill that on occasions meant 
we had to thaw their fingers to enable them to keep playing.  NHS staff offered 5 MIN 
MOT’s to the visiting public although some people were less than keen to divest of their 
coats and scarves to bare an arm to get blood pressure checked because of the cold. A 
detailed description of each locality event can be found in Appendix 2  but the list below 
gives a flavour of the stalls and resources on show: 
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1,2,3,4,5…. 
Across the areas 541 adults attended and the roadshow engaged with 10 schools and 884 
pupils. On offer for adults was a 5 MIN Mot with NHS staff, the uptake of this was lower 
than expected probably due to the cold, but 64 adults received a short MOT health check 
out of this seven were encouraged to attend their GP as they were showing a high BP 
reading, in two cases extremely high. Follow up has shown that these people have 
attended their GP as a result of this in two localities. 
The number of school pupils engaging enthusiastically with the roadshow and The 
Barrowband was extremely encouraging especially since this age group is a key target 
group who can take the message home. Feedback from the schools and the school pupils 
was very positive and indicate that using interactive activities such as the Barrowband is a 
very good way of getting the message across. 
It is felt that future development work with the Barrowband in Argyll, developing more 
formal work with schools would be beneficial as has been the case with Smoke Free Me. 
The Band have an interactive DVD with 137 downloadable resources for teachers to use 
for either preparatory work or post engagement with the band including lesson plans etc. 
The Food & Health Working Group will look at identifying funds to develop this. 
A more detailed look at the numbers attending the events in the table below shows an 
average of 6% of the population in locations used attended the roadshows. In Islay, 

Keep Well Programme display/info 5 Min MOT/Goodie Bags

Heart Health display No smoking display/resources

Oral Health X programme

Stress Awareness Healthy Eating

Local Produce Strong Local food economy

Local producers Local Businesses

Cooking demos Smoothie Bike

Healthy Nibbles Comic Company resources for schools

Stress Balls Key rings

All the local garden projects AVA, Link Clubs, Love Food

Health & Well Being Networks Allotments, Henrietta the Hen
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Campbeltown and Tarbert 8, 9 and 10% respectively of the local population attended 
compared to considerably lower percentages in the other localities. It is felt that the reason 
for this may be twofold in that it shows an active awareness in these areas of the Local 
Produce transnational project as this is three of its target localities and secondly the 
collaborators involved from both statutory and 3rd sector have more developed networks in 
these three areas as MAKI is their area of operation. This is an indication that when good 
sustained asset based community development work is done in localities, over time the 
outcome will be a greater degree of community engagement. 


McGlone (McGlone et al., 1999)   identifies the following characteristics of local community 5

projects which appear to have been ‘successful’:  
• Flexibility by agencies in responding to the needs of particular communities 
• Access to secure, and ongoing, funds  
• Professionals working in partnership with a community  
• Projects that involve local people, and ensure equal respect 

Local people are an important addition to the skill base. Research suggests that efficiency 
and effectiveness of community based interventions can be improved by using local 
people to complement the work of health professionals. McGlone et al. (1999) suggest that 
‘if local food projects are to work, then they must genuinely involve local people’. Services 
provided by local people are often considered more appropriate and more accessible to 
the health needs of the community. Such services foster self-reliance, community 
participation and can help overcome barriers, they also allow access to typically hard to 
reach groups.  

area people schools totals % of pop average

Oban 220 0 220 2.588235

Islay 69 219 288 8.228571 

Bute 67 40 107 1.528571 

Campbeltown 65 405 470 9.4 

Dunoon 80 100 180 2.117647 

Tarbert 40 120 160 10.66667 

541 884 1425 34.52969 5.754949 
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The IDEAs Tree 

A community engagement tool–the IDEAs tree was used to 
ask people who attended the roadshow what should/could 
be done to address healthy weight in communities. 
Completed leaves included IDEAs under the following 
headings and the full set of leaves from the tree can be 
found in Appendix 3 
ochildren/young people 
ocommunity 
ooutdoor/green gym/green prescriptions 
oLocal Produce/Local Procurment 
oPhysical activity  
oand more      

Success and lessons learned 
Everybody loved it, everybody had a great time, everybody was frozen and some nights 
took longer to thaw out than others, especially Bute where the windchill on that day was 
exceptional and big sheets of block board were hammered into a fence behind the 
marquee to stop it blowing in or blowing away and another tent in Tarbert was caught just 
in time before it took off into the harbour. Feedback from the schools was exceptional and 
encouraging along with pleas for further engagement from The Barrowband. 
The roadshow as said above was a small idea that developed into a much larger piece of 
work and this allowed us to capture a wider audience than first thought. Although there 
was a ‘template’ for the roadshow each locality was adapted in turn with learning from the 
event before. As already said Oban had the most teething problems as it was the first and 
had had a slight communication problem at the start. After each event a group email went 
to the local teams with ‘lessons learned’ from the particular event day, culminating in the 
Dunoon event which was an absolute triumph of collaborative working using local assets 
led by the Health & Well being Network with an abundance of stalls including a mock up of 
an allotment and hens and more. Dunoon's venue did have a larger footfall than other 
areas and speaking of the triumph of Dunoon does not lessen the impact and success of 
the other areas that also delivered on so many points. 
• Oban although a shaky wet start it was a great idea to co-locate in Benderloch at 

Kintaline farm and the LORN producers market on their first market day of the year. 
There was a large amount of public as shown but Keep Well was promoted to all 
the producers selling on the day also, and we were preaching to the converted on 
the whole Local Produce agenda - http://lorn.org.uk/ 

•  Campbeltown dawned a sunny but bitterly cold Monday, perhaps people were too 
busy going about their Monday business but the AVA office and the NHS public 
health nurse and Keep Well staff did not get any takers for the MOT’s despite the 
most inviting window in Campbeltown. (Photo courtesy of Diana Mackenzie, AVA)  
People did arrive at the Campbeltown Community Organic garden after lunch 
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though and many school children dragged their parents there after seeing The 
Barrowband in school earlier in the day. 

• Tarbert was again another cold and blustery day but it stayed relatively dry allowing 
the cooking to be done both underneath in the Cafe Barge in its kitchens for a bit of 
prep then on the Tarbert Harbour quayside with the Barrowband set up alongside. 
The colourful tents were the talk of the town and over 10.5% of the local population 
wandered by. As said before this may also be due to the fact that the main base for 
the Local Produce project is located in Tarbert. Every primary class in Tarbert 
primary school attended and all pupils throughout the roadshow were given Comic 
Company resources to take away and all schools received some follow up 
resources too. 

  
• Islay dawned bright and breezy and thankfully the wind dropped to let the ferry in 

with Local Produce staff and volunteers and The Barrowband aboard. The 
Barrowband visited Port Ellen primary as they came off the boat and then headed to 
Bowmore Primary where the main event was set up. The colourful marquees were 
set up on the Bowmore Football field and the band played both in the school and on 
the field. Islay High school pupils  from the S4 health class queued for MOT’s and a 
taste of the cooking and smoothies and all the school pupils and the nursery 
wrapped up well and came down the field to see the band again and have a healthy 
nibble. Islay Youth Connection the Peer Education Group from Islay High School, 
helped throughout the day and in setting up and taking down the marquees. 
Although Islay has a community garden it was waterlogged and unsuitable for a 
public event so early in the gardening year so grateful thanks were given to 
Bowmore primary for hosting and to Islay High School for their support on the day. 

• Bute – as stated previously Bute was the coldest and even had some sleet at one 
point, this was the snow beginning to build up for the epic plump of snow which 
landed on Argyll & Bute 4 days later. This did not deter the Bute folk from working 
together to put on quite a show at the community garden run by Bute Produce. The 
organisers reported back that they were very proud to be launching the major food 
festival EAT Bute from Bute Produce in May as a result of the roadshow and the 
Barrowband had also been invited back to play at EAT Bute at Mount Stuart. A short 
film has been made by Bute which showcases the essence of the roadshow and 
can be found on this link:  
http://www.youtube.com/watch?v=u2JpO2ecuiU 
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• Dunoon  and then came the triumph of Dunoon, a huge piece of teamwork 
culminating in a  colourful and busy takeover of the council’s Argyll Gardens which 
included filling in a 40 page application and risk assessment. This did not deter the 
H & WB network from producing a vibrant day showcasing its partners and local 
produce and included a corner allotment and Henrietta the Hen. It was a busy day 
and 123 smoothies were made and a constant stream of eager schoolchildren and 
curious adults  made their way among the stalls. 

Posters Posters everywhere 
As part of the social marketing aspect of the roadshow a set of posters advertising heart 
health and healthy heart food  from the Food standards agency were used at each of the 
venues and adapted to suit each area as follows: 

• Oban – tied onto a bush/tree alongside the farmhouse 
• Campbeltown: attached to the uprights inside the polytunnel 
• Tarbert – tied to the gangway and railings of Cafe Barge 
• Islay – tied along the fence leading to the primary school 
• Bute – velcroed to the inside of the marquee  
• Dunoon – tied onto lampposts in the Argyll Gardens and around the bandstand 


  
The X Programme 
The target of signing up 10 families to the X programme in each locality using a family 
swim ticket as a thank you and encouragement to join did not happen. Some reasons for 
this are: 

• None of the families who made the criteria were in attendance at the roadshow 
• The X programme has had difficulties being implemented in Argyll & Bute  

o Difficulty in recruiting families to the programme 
o capacity of staff trained in the X Programme to deliver 
o Programme labelled as 'fat' club 
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In the run up to the roadshow and in discussions with NHS staff during the roadshow the 
difficulties re the X Programme in Argyll & Bute were consistent in all localities. Staff liked 
the content of the Programme and if they did manage to get a family involved the families 
and children did enjoy the activities, the problem lay in recruiting families who met the 
criteria and to engage them in the programme in the first place. Where X programme 
activities had happened in some areas it was not called the X Programme. The other main 
issue with staff who had been trained in the programme was that the capacity to deliver 
the programme in their localities was difficult due to workload and time constraints and at 
the time a major inspection of children's services. Staff would be willing to give the 
programme a go if there was more capacity within their post bit it was difficult to fit around 
their core work, and this alongside the difficulties in recruitment were the main issues for 
not hitting the targets for A & B. 
However this has prompted lost of discussion around this topic and this issue will be 
followed up in the first instance by Public Health and also the F & HWG. 
Some Comments 
Michael Casey partner in café barge, tarbert says’ Café Barge were set up with the 
ethos of supplying fresh local healthy food and were very excited to be asked to 
host the Keep Well with Local Produce roadshow 
Ed Tyler manager of The Local Produce project said I really enjoyed the Barrowband 
and thought they connected very well with the schoolchildren. I'd like there to be 
more involvement from the health centre staff in future events, both in the run up 
and delivery of it, through advertising and follow-up re health checks etc. We 
certainly reached our audience of schoolchildren but were less successful in terms 
of getting adults involved - I think that this audience needs rethinking i.e. how do we 
get to them in an engaging, non-medical way. ‘ 
Jim Paterson project co-ordinator of Local Produce said ‘Keep well with Local 
Produce was a fantastic opportunity to relate our message to a much wider 
audience thereby increasing the awareness of local food projects throughout A & B. 
Highlighting Local producers to the public in collaboration with Public Health staff 
seemed like a natural step forward, this way of working is definitely something I 
would support and advocate in the future 
Ailsa  Clarke Inspiralba the success of this project on such a short time span and 
the added seasonal constraints would I feel be better in future with a longer lead in 
and an annual budget and later in the year when the weather would be better. 
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These results are being fed back to the groups below and will be used to develop activities 
in the community which will address the future agenda of both NHS Highland’s Healthy 
Weight strategy and A & B Food & Health Working group.  

• Tarbert & Skipness Commmunity Trust 
• LEADER (Local Produce’s main funder) 
• Argyll & Bute Food and Health working group 
• Keep Well Project board  
• Health & Well Being Partnership 

Further Thoughts 
During the roadshow travels it became apparent that within localities there is a great need/
want for local allotments and suitable land for allotments is either in short supply or non 
existent – this should be discussed at the F & H Working Group and also with the newly 
formed AICCT. Other ideas for future work which came from discussions and ideas from 
the roadshow are: 

• Greater support for allotments from the council 
• Access to land for community gardens in all localities 
• Integrated approach from NHS staff and the promotion of green prescriptions 
• Access to NHS land where available for growing which happens in other health 

board areas in Scotland 
• Support  for local producers to supply the Local Authority and NHS through local 

procurement schemes 
• Challenge the march of cook freeze in NHS catering sites 
• More collaboration between strategic organisations like the NHS/council and the 

3rd sector and proper resourcing of same when the 3rd sector can be a delivery 
mechanism  

• Are Community Health Nurses the right personnel to deliver the X Programme - 
Could it be fitness staff delivering 

• Should the criteria for the X programme be widened so participants are not labelled 
• Work with the Barrowband to identify funding and develop a formalised programme 

of work with Argyll Schools as already done with the Smoke Free Me programme 
and the Stub it Out Dramas 

• Use Barrowband activities to identify families who would benefit from X programme 
activities 

• learn from good work of Atlantis Leisure, it is bursting at the seams with people 
using it for activities for all age ranges from cradle to grave, meanwhile in 
comparison local authority centres are not as well used 

• Look at ideas from the community  for outdoor and green gym activities and take to 
the new AICCT - Argyll & the Isles Coastal and Countryside Trust to look at rural 
skills teams  creating green gym stations within the core path network 

• Re create Local Produce Map but with details of walking routes; core paths; cycle 
networks; local exercise classes; local leisure centres etc to signpost people to 
activities 

Other outcomes are noted in a table in Appendix 4. 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Appendix 1 
Local Produce key objectives Outcomes

To increase local awareness 
and demand for local produce 
• To promote healthy eating 
• To reduce food miles 
• To increase community 

resilience

• Accessibility of local 
produce for people of all 
backgrounds in the local 
communities 

• Sustainability of volunteer 
led horticulture projects 

• Re engaging with Argyll’s 
rich history of sustainable 
production of local food for 
local consumption 

• Co-operation between 
local food producers 

• A wider range of foods 
produced in a sustainable 
w a y c a n i n c r e a s e 
biodiversity and maintain 
the countryside 

• More people can access 
fresh food, particularly fruit 
and vegetables 

• More local employment 
and less leakage from the 
local economy 

• More physical activity 
associated with local food 
production 

• Promotion of public health 
in its widest sense 
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Food  & Health - Key Areas Action priorities Outcomes

Access and availability of 
healthier, 
Locally produced foods, in 
particular fruit and vegetables 
Increase the procurement and 
provision of safe, nutritious and 
sustainable food for the whole 
population through large public 
organisations, businesses, 
community groups and events 
organisers 
Identify and influence policies and 
strategies that could impact on 
food and nutrition/health issues 
where appropriate 

• Support for community food 
initiatives including provision 
of Farmers markets, local 
food trials into public sector 
procurement 

• To explore and support the 
potential for more local food 
networks to deliver better 
access to locally produced 
food 

• Support for local fruit and 
vegetable producers to 
become established  

• Explore procurement contract 
structure, potential pilot 
projects

Increased availability 
of healthier foods and 
approaches that 
encourage a greater 
interest in healthy 
food 
Stronger local food 
economy 
More growing 
initiatives, better 
access to markets for 
small scale growers, 
potential for supply 
chain collaboration. 
Increased awareness 
to make healthy food 
choices

Access to information and 
practical training opportunities to 
increase ability to make healthy 
food choices 
Increase the uptake of safe, 
nutritious and sustainable food 
through policy development, 
education and training and food 
provision 

• Support opportunities to 
educate communities on food 
and health  

• Implement Highland Healthy 
Weight Strategy 

Increased 
opportunities for 
healthier eating  
Increased availability 
of healthier foods 

Healthy Working Lives Award 
Programme 
(HWL) 

• To support and encourage 
HWL organisations with 
catering facilities to provide 
and promote healthy food 
choices for employees in 
particular targeting  NHS 
premises 

• To raise awareness of and 
encourage the use of locally 
produced foodstuffs by 
promoting the local producer 
directory and highlighting 
how such action can 
contribute towards the HWL 
Award health and the 
environment criterion

Increased availability 
of healthier food 
options offered to 
staff in NHS premises 
with catering facilities 
Increased access 
and availability to 
staff of healthier, 
locally produced 
foods
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Health Promoting Health Service • To increase access to locally 
produced fresh fruit and 
vegetables through retail 
outlets in acute /community 
hospital settings  

• To implement healthy choices 
on menu for patients and 
availability of healthy snacks 
in vending  machines in 
hospitals and leisure centres

• Increased 
consumption 
of fresh fruit 
and 
vegetables
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Appendix 2 
Response re ISLAY 



Locality Islay 

Venue Bowmore Primary School

Lead Org Islay House Community Garden

Contact Jack Adamson/George Dean

Stalls/local 
Producers

MOT’s, Islay Link Club, X Programme, No Smoking Day, Oral 
Health, Local Produce, Electric Smoothies, Islay House 
Community Garden, Ma Mackinnon’s Marmalade

Chef Ishbel Capper & Rae Adamson

Chefs Menu 2xsoup(minestrone  and carrot & coriander), chicken stir fries 
which used veg from the community garden, plus a haddock 
dish + 150 smoothies

Schools Attending 
Venue

Bowmore Primary & Nursery, Islay High School’s S4 Health 
Group

Schools Visited 
By Band

Port Ellen Primary, Bowmore Primary & Kiells Nursery

Number of pupil 
contacts

219

Media i.e. In local 
paper etc

Full page ad in Ileach + an article and photo on its front 
cover, 12 posters in village shops, 180 flyers, Facebook

Scanned copy of 
any article if poss

Partners 
supporting event

IHCG x 8, School Nurse, Cardiac Rehab/Comm Nurse, Oral 
Health x 2, Peer Ed Group x 6, School Leavers, Core Group 
from High School x 7, Islay Link Club x 4, Local Produce x 2

How many punters 69
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Response re Campbeltown 



Locality Campbeltown

Venue Campbeltown Community Orchard and Garden

Lead Org COCG

Contact Tracy Chambers: tracyccog@gmail.com

Stalls/local 
Producers

MOT, Keep Well, Healthy Heart, X Programme, COGG, AVA, 
IDEAS Tree, Local Produce, Electric Smoothies, Oral Health 

Chef Seonaid Clark and David Campbell (30 year reunion for the 
chef’s).

Chefs Menu Variety of Salads, crudities and dips. Tomato Detox Soup, 
Cream of Courgette Soup and Veg Broth. 100% lean beef 
burgers, chicken fillet burgers, with chilli or not...

Schools Attending 
Venue

none

Schools Visited 
By Band

Castlehill and Dalintober Primaries

Number of pupil 
contacts

405

Media i.e. In local 
paper etc

Coverage in Campbeltown Courier and CCOG Facebook 
page.

Scanned copy of 
any article if poss

Partners 
supporting event

Public Health Nurse, AVA, COCG, Oral Health Educator, 
Inspiralba, Link Club.

How many punters 65
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Response re: Tarbert 



Locality Tarbert

Venue Tarbert Harbour front

Lead Org Tarbert Healing Garden

Contact J. Paterson/Ed Tyler

Stalls/local 
Producers

MOT’s, Healthy Heart, X Programme, IDEAS tree, Local 
Produce, Electric Smoothies

Chef Alison Sykora

Chefs Menu Pan roasted Salmon with Samphire, Scottish cold pressed 
rapeseed oil, Seasonal vegetable soup with Kale & barley & 
Seaweed, Lentil & Vegetable soup, Veggie Haggis with 
Barley, Oatmeal, beans & spices, Barley risotto with avocado 
& wild garlic, Barley & Vegetable risotto with Scottish 
Salmon, Oatcakes with guacamole & beetroot puree, sweet 
batter pudding with Scottish brambles, sweet batter pudding 
with apple & honey, Porridge, melon, strawberry & banana 
smoothie, apple, ginger & carrot smoothie

Schools Attending 
Venue

Tarbert Primary School

Schools Visited 
By Band

none

Number of pupil 
contacts

120

Media i.e. In local 
paper etc

Yes in Advertiser, Facebook and Twitter

Scanned copy of 
any article if poss

Partners 
supporting event

Café Barge, THG, Local Produce, Tarbert Harbour

How many punters 40

Keep well with Local Produce Page !19




Response re: Oban 



Locality Oban

Venue Lorn Community Producers market at Kintaline Farm, 
Benderloch

Lead Org Local Produce & Lorn Markets

Contact Jill Bowis

Stalls/local 
Producers

MOT, Healthy Heart, Keep Well, IDEAS tree, Local Produce, 
Electric Smoothies

Chef Alison Sykora

Chefs Menu Pan roasted Salmon with Samphire, Scottish cold pressed 
rapeseed oil, Seasonal vegetable soup with Kale & barley & 
Seaweed, Lentil & Vegetable soup, Veggie Haggis with 
Barley, Oatmeal, beans & spices, Barley risotto with avocado 
& wild garlic, Barley & Vegetable risotto with Scottish 
Salmon, Oatcakes with guacamole & beetroot puree, sweet 
batter pudding with Scottish brambles, sweet batter pudding 
with apple & honey, Porridge, melon, strawberry & banana 
smoothie, apple, ginger & carrot smoothie

Schools Attending 
Venue

none

Schools Visited 
By Band

none

Number of pupil 
contacts

none

Media i.e. In local 
paper etc

Oban Times

Scanned copy of 
any article if poss

Partners 
supporting event

OLI co-ordinator, Community Development worker, CPP, 
Health Visitor

How many punters 220
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Response re: Dunoon 



Locality Dunoon

Venue Argyll Gardens

Lead Org Cowal Health & Well Being Network

Contact Lorna Ahlquist, lorna@cowalccf.org  07585707753

Stalls/local 
Producers

MOT, Oral Health, Healthy Heart, X-Programme, Smoothie 
Bike, AVA, Love Food,  Local Produce, Allotment display, 
Henrietta the hen, Barrowband

Chef Alison Sykora

Chefs Menu Pan roasted Salmon with Samphire, Scottish cold pressed 
rapeseed oil, Seasonal vegetable soup with Kale & barley & 
Seaweed, Lentil & Vegetable soup, Veggie Haggis with 
Barley, Oatmeal, beans & spices, Barley risotto with avocado 
& wild garlic, Barley & Vegetable risotto with Scottish 
Salmon, Oatcakes with guacamole & beetroot puree, sweet 
batter pudding with Scottish brambles, sweet batter pudding 
with apple & honey, Porridge, melon, strawberry & banana 
smoothie, apple, ginger & carrot smoothie

Schools Attending 
Venue

Toward, St Mun’s primaries

Schools Visited 
By Band

Dunoon Primary School

Number of pupil 
contacts

80

Media i.e. In local 
paper etc

Dunoon Observer article and public notice in colour

Scanned copy of 
any article if poss

Will provide

Partners 
supporting event

Oral Health, Community Nursing x 3, AVA x 4 , HV’s, CHWN, 
Local Produce,

How many punters 100+
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Response Re: Bute 



Locality Bute

Venue But Produce/Fyne Futures

Lead Org Bute Produce

Contact Reeni Kennedy Boyle

Stalls/local 
Producers

MOT, Healthy Heart, X-Programme, Smoothie Bike, Bute 
Produce,  Local Produce, IDEAS Tree, Wood Watch Heritage 
Bute, Coffee Conscience, The Cake Barn, Ritchies Smokery, Henselwood 
Chutneys & Pickles, Just Seaweed

Chef Alison Sykora

Chefs Menu Pan roasted Salmon with Samphire, Scottish cold pressed 
rapeseed oil, Seasonal vegetable soup with Kale & barley & 
Seaweed, Lentil & Vegetable soup, Veggie Haggis with 
Barley, Oatmeal, beans & spices, Barley risotto with avocado 
& wild garlic, Barley & Vegetable risotto with Scottish 
Salmon, Oatcakes with guacamole & beetroot puree, sweet 
batter pudding with Scottish brambles, sweet batter pudding 
with apple & honey, Porridge, melon, strawberry & banana 
smoothie, apple, ginger & carrot smoothie

Schools Attending 
Venue

Rothesay Primary

Schools Visited 
By Band

none

Number of pupil 
contacts

40

Media i.e. In local 
paper etc

The Buteman

Scanned copy of 
any article if poss

Partners 
supporting event

Bute Produce, Recycling Project, Local Produce

How many punters 67
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Appendix 3 

Ideas Tree 
Leaves code

ISLY = 
Islay

T = 
Tarbert

D 
=Duno
on

children/young people
B = 
BUTE

C=Campbeltow
n

teach children about alcohol awareness & 
alcohol problems (T)       

need to start health ideas in infant school & up - too late when get 
to middle aged (T)     

community

work with community 
groups (C)          

distribute money to community to support healthy 
living (T)       

tax sugar & sugar products & FAT * use money for promoting health & the 
environment(D)    

involving 'the halls' 'lunch clubs' in healthy 
expereinces (ILY)       

outdoor/green gym/green 
prescriptions

get people outside more and have fun things 
outside (ISLY)       

walkways around health ncentre and adjacent meadows areas - encourage people to do walks in 
woodlands & meadows (B)

Outdoors bootcamps fit & 
healthy  (T)         

send people to woodwatch Bute for woodland walks rural skills & 
meditation (B)     
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Green prescriptions (B)          

living on this beautiful island use the outdoors to keep fit 
and healthy! (ISLY)      

Local Produce

Local fresh foods for meal deliveries @ 
hospital (B)        

support people who want to grow their 
own veg (B)        

promote local seafood 
(ISLY)          

make land available for local growing/
allotments (D)        

promote local produce 
(T)          

veggie box deliveries 
(B)          

eat more fruit & 
vegetables (B)          

local produce in schools and hospital 
(ISLAY)        

Physical 
activity

liaise with local teachers (exercise) & produce list of classes available & contact numbers e.g. yoga, 
zumba, fitness training (T)

provide childcare facilities to enable parents to get time to 
exercise (T)      

fun sports activities to lose 
weight (C)         

walking club for all ages 
(ISLY)          

affordable halls for doing fitness 
classes (T)         

start a fun dancing class once a week - tango, chacha, zumba, 
classes etc ©     

exercise classes and daily/weekly clubs for 
retired people (ISLY)       

promote 
walking (D)           
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various

more emphasis on catching general public for BP and MOT checks - maybe 
outside co-op or bank (ISLY)   

more cooking demonstrations from 
trained staff (ISLY)        

more men see to (ISLY)          

dietary & fitness changes for life 
(T)         

make information fun 
(C)          

plan ahead and run an event in the summer on a 
weekend (T)       

clearer much clearer advertising locally 
(ISLY)        
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Appendix 4 - Outcomes 
Co-production with 3rd Sector Partners
Those that took part: Local AVA, Local Produce/Community Gardens, Local Schools, Barrowband, 
Local Lesiure Centres, Health & Wellbeing Network, Local businesses, Smoothie Bike, Local NHS 
Staff

Networking Opportunity between NHS/CHN's/Oral Health & 3rd Sector
As part of the co-production with 3rd sector parties, brought together prior to and on the day of the 
Roadshow were NHS, CHN's, Oral Health Works & 3rd sector personnel. Promotion of X 
Programme

Awareness Raised of Heart Health & Keep Well & CHD checks in roadshow localities
5 minutes MOT checks were available on day of roadshow and leaflets distributed raising 
awareness. Posters around town and media campaign (Local press, twitter & facebook)

Promotion of Local Produce & Healthly Cooking/Eating & local growing in localities
A chef was on hand with taster sessions, recipes & information on locally sourced products

Opportunity to Raise Awareness of Keep Well with local producers while giving them a 
different opportunity/venue to sell their wares
Local businesses were invited to the roadshow as were  the local produce/community garden 
personnel as outlined above this provided networking opportunities and an exchange information/
experience

Extensive Engagement/Education with primary school pupils using interactive activities 
with the Barrowband - Comic Company resource packs for each school on heart health & 
Eat 5, Gimme 5 Fun ways with fruit & veg, healthy nummies for young tummies
Local schools attended the roadshow or had visits from parties involved in the Roadshow, mainly 
The Barrowband interactive songs sung and activities, resource packs distributed

Provision of education resources to all primary schools to follow up lessons learned from 
Barrowband
Comic company resource packs for each schools, looking at working with Barrowband developing 
further programmes/workshops akin to Smoke Free Me

Promotion of NSD 2013 campaign & smoke free homes - swap fags for swag
Looking at possibility of Barrowband developming further programmes/workshops akin to smoke 
free me.

Promotion of X programme
Family swim vouchers handed out encouraging active lifestyles, visit CHN Teams to further 
discuss programme X, some networking as described above 

Ideas Tree - interactive community engagement tool asking @how can we achieve a healthy 
weight in Communities
Development work with local produce/community gardens, develop local activity map (walking/
cycle paths, engagement with local leisure centres, link with Programme X. (see Ideas Tree Tab 
below)
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