Rathfarnham Parish Eco Group
Local Food Directory

Christy Stapleton’s organic fruit and veg!

A wide range of fresh and delicious organic produce –
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 much of it locally produced!
Now at the Dublin Food Co-op on Thursdays 12noon to 8pm

Dublin Food Co-op, 12 Newmarket, Dublin 8,

Saturdays 9.30am to 4.30pm

                                     
Certified organic by I.O.F.G.A

                                     
Email: christystap@gmail.com
                                     
Mobile: 086 1038605        

This is the 3rd edition of the Rathfarnham Parish Eco Group Local Food Directory. We realise that we may have missed out some shops/stalls. Please do let one of us know if there is anywhere else we should include in future editions - Roger & Maud White, Andrew Shorten, Joan Forsdyke, Fiona Murdoch (fionam1840@gmail.com), David Gibson (dag@mno.ie). 

Google ‘Local Food South Dublin Facebook’ or log on to https://www.facebook.com/pages/Local-Food-South-Dublin/167417019940553  (
 Local Food Directory 
Support local shops and local commercial food producers! 

Choose local foods for health and freshness and to support local jobs, choice and our food security! Buying local also means caring for the environment by cutting down food miles (the amount of carbon produced to put food on the table). The following shops in the area stock locally-produced food and deserve our support:
Rathfarnham Village Shops
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Wilson Bros, Butchers – Chickens, Dunlavin, Wicklow; Pork & Bacon – Carlow 
Rowans’ Deli – Fruit & Vegetables are sourced from North County Dublin when in season - Apples, Scallions, Lettuce, Cabbage, Carrots, Potatoes, Broccoli, Onions, Red Onions, seasonal berries. Beef & Pork – Co Wicklow; Chicken – Co Meath; Turkey – Co Dublin. Free-range eggs, bread & cheese – Co Dublin. Honey – Co Wexford.

Cosgraves Butchers, Rathfarnham Village
Pork and bacon from Wicklow. Home made sausages made from Wicklow pork. Eggs from Meath. Chicken from Cootehill, Cavan. Beef and lamb from Ballon, County Carlow.

Barton Shops (off Grange Road opposite Esso On The Run)

George King Butcher – Lamb from west Wicklow, Beef from Wexford & Kildare, Chicken from Monaghan

Feeney’s Fish – Wide selection of fresh fish 80% from Irish landings, some sourced from Faeroes & Iceland

Brien & Keeffe Green-grocer – Irish fruit & vegetables in season - “Meet Ben, the friendliest greengrocer in Rathfarnham”.
Lambert's (Pick Your Own) Fruit Farm, Cruagh Lane, Rathfarnham 
One of the few farms left that invites customers to pick their own fruit. The farm yields a wide variety of berries in season, including strawberries, raspberries, tayberries, redcurrants, blackcurrants and gooseberries. Tel: 01-4939896

Get Fresh, Rosemount Shopping Centre – wide selection of fresh, locally grown vegetables, and herbs

Nutgrove Shopping Centre

F X Buckley Butchers - Reputable chain supplying high quality Irish meat, much of which is sourced from the Buckley family farm in Offaly; also venison sausages, wild rabbit.
Churchtown Shops

The Gourmet Bank – Stocks a wide range of imported and locally-produced processed foods; ice-cream, cakes, sweets and biscuits; Irish printed cards; magazines and newspapers.
Rathgar Shops
J. Byrne, Butcher, 99c Rathgar Road – All meat from Wicklow & Carlow; All vegetables from North Dublin; All eggs from Monaghan. None are organic.

The Butler’s Pantry, Rathgar – ph 492 9148 www.thebutlerspantry.ie – All products prepared from Irish ingredients, as local & seasonal as possible. Only Irish meat & vegetables in prepared meals; Stock of Irish artisan products. Wexford honey; Wicklow eggs; Gubbeen Meats, Cork; Irish Cheese; Janet’s Country Fayre, Wicklow.

The Gourmet Shop, 48 Highfield Road – Irish fresh fruits in season; Irish honey, comb & jars, Wicklow; Wicklow Blue & Brie Farmhouse Cheese; Kilmurray Jams & Preserves, Wicklow; Lavistown Cheese, Kilkenny; Karmine Pure Apple Juice 100% Tipperary; Ummera Smoked Products, Cork

Donovans Butchers, 107 Rathgar Road; ph 492 5997 - All products are Irish; Beef from Dublin, Monaghan & Carlow: Free-Range Chicken & Eggs from Carlow; chutney. 

Home Delivery 

Home Organics.ie – Sarah Merrigan ph 406 0034, Tivoli Avenue, Harold’s Cross, Dublin 6 – home delivery system -  “To ensure things are as fresh as possible and keep environmental impact to a minimum, we like to keep things local so as much of our selections as possible come from no further than places like Wicklow. Obviously things like oranges come from further afield but apart from bananas/mangoes/pineapple, none of our produce ever comes from beyond Europe.”
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Terenure

Oasis, corner Eaton Road & Terenure Road North beside car-park

Irish ‘labelled’ produce, some organics, fruit, vegetables, pre-packed groceries; garden tools, plants, compost and accessories; cut flowers; Café.
Udo Lange Brighton Sq. Thursday 11-4pm  

Seasonal organic vegetables & fruits from his own Ballyroan Farm, Wicklow and other IOFGA farms; organic eggs from Meath, Mossfield cheese from Offaly; ‘out-of-season’ & exotic organics from abroad. (Also see Dublin Food Coop, Newmarket)
O’Tooles Master Butcher, 138 Terenure Rd North: Organic Chicken & Beef – Chickens sourced from Kildare & Carlow; Beef from Monaghan
John Downey & Sons – Butcher - 97 Terenure Rd East; Organic Quality Irish sourced meats and fowl   http://www.organicfoodsireland.com 
Nolan Food Fare – Grocery – Unit 2, 9-12 Terenure Place: Stock pre-packed foodstuffs; Free-range eggs Carlow; meats – Flemings of Stepaside; preserves & soft drinks from G’s of Abbeyleix, Co Laois.

The Corner Bakery, 18 Terenure Road North

Artisan bakery – breads, pastries, cakes – baked on premises

Dundrum

Eco Logic, The Organic Food Store, Windy Arbour (opposite Dundrum Central Mental Hospital)

The first shop to be certified organic by the Irish Organic Farmers and Growers Association, Eco Logic stocks a wide range of organic foods. All meat and chicken is from Co Kildare and Co Carlow. Potatoes, carrots, parsnips, turnips, swedes, broccoli, cabbage, spinach, cauliflower, beetroot, red cabbage, leeks, runner beans, rocket, onions, scallions tomatoes, lettuce, apples in season are all sourced within a 50-mile radius. Also for sale is a selection of local cheeses and eco-friendly cleaning products, including Eco Friend & Lilly’s (both Irish).  

‘Preserving what is seasonal and fresh can provide you with a great deal of economic and food security’ (Sharon Astyk, Depletion and Abundance 2008)
We should consider ways to make our agriculture or eating habits less energy-intense. By necessity, we once spent less than one kilocalorie of energy on each kilocalorie of food delivered to the plate —otherwise we would have starved ourselves out of existence. Choosing our food sources and food type can make a big difference here. (Tom Murphy – Do the ‘Math’ blog)

Marley Farmers Market (off Grange Road) – Marley House Courtyard, open 10am to 4pm Saturdays & Sundays

Denis Healey's organic fruit and vegetable stall - a wide range of organic produce - some locally-produced on Denis's Wicklow farm, some imported (depending on the season)". See http://www.organicdelights.ie
Fishmonger – selection of fresh fish; 

The Truffle Fairy – Handmade chocolates from Thomastown, Co Kilkenny

Askinamoe Orchard, Ferns Co Wexford

Raspberries, blueberries and strawberries from the farm; New season apples (red & green); New Carn potatoes (farmer Patrick Pettit)

Other Stalls supplying free range & organic eggs, homemade breads, etc.

City Centre

Dublin Food Co-op – 12 Newmarket, Dublin 8. Near St Patricks Cathedral, off Cork St. Thursday & Saturday. Visit www.dublinfood.coop. 

The following Co-op producer members have stalls every Saturday (9.30-4.30) with locally grown (<80km) seasonal produce: 

Sonairte Laytown, Meath: organic fruit & vegetables, herbs, flowers, plants, jams & preserves, www.sonairte.ie; 

Christy Stapleton Kiltegan, Wicklow: Potatoes, carrots, beetroot, parsnips, leeks, kale, spinach, turnips, cabbage, onions and eggs produced within a 50-mile radius are available all year. Local lettuce, cauliflower, celery, scallions, parsley, thyme, mint, basil and coriander are available roughly half the year. In the summer months tomatoes, cucumber, courgettes and apples are also local. All items are organic. He was in Airfield on Thursdays but is now in the Co-op on Thursdays:
Deirdre O'Sullivan Carbury, Kildare: organic fruit, vegetables, herbs, eggs, honey; 
Penny Lange Ballinroan, Kiltegan, Wicklow: organic fruit, vegetables, herbs, cheese; 

Denis Healy Organic Delights, Talbotstown, Kiltegan, Wicklow: organic fruit, vegetables & herbs; 
Mary Kelly Moon Shine Farm Dairy, Ladestown, Mullingar, Westmeath: organic milk, yoghurt, cheese www.kellysorganic.com; 

Dublin Docklands Farmers Market - IFSC Dublin - Wednesday

Pearse Street Market, St Andrews Centre, Pearse Street, Dublin 2- Saturday 9.30-3.30pm – 

Temple Bar Food Market - Dublin City - on Saturdays

Wolfe Tone Park Food Market - Jervis Street, Dublin – Fridays
Hellfire Free-range Pork: locally produced, very fine quality meat from pigs that root in the ground with the sun on their backs in the fresh air. Some of the best quality pork you can get anywhere! Local delivery for whole, half and taster packs is free in D6, 6W, D12, D14, D16, D24. Phone Bref at: 085 7284692, email: bref@hellfirepigs.net or shop online: http://www.hellfirepigs.net/apps/webstore/.
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Designed to a T
Grow Your Own!

Why not grow your own? Growing your own fruit and veg is a sure way to reduce food miles to food metres! More and more people are choosing to Grow It Yourself at home or in allotments.

If you don't know how, then never fear! Help is at hand! GIY Ireland encourages and empowers people to grow their own by bringing them together in community groups and online to share tips, advice and expertise. There are over 100 GIY groups in Ireland, including a Rathgar/Terenure group, a Crumlin/Walkinstown group and one that meets in Dundrum.

GIY's vision is for a healthier, more sustainable and more connected society where people grow their own food.  We inspire and empower people to grow their own by bringing them together in community groups and online to share tips, ideas and produce. There are approximately 100 GIY groups and 12,000 people involved in the movement around Ireland.

GIY is open to people interested in food growing at all levels, i.e. from growing a few herbs on the balcony to complete self-sufficiency, from beginners to old hands.  GIY is a registered charity (CH 18920). For further info see www.giyireland.com.

Local Supermarkets 

Rathfarnham West Shopping Centre - Tesco *

Ballinteer Shopping Centre - Superquinn *  
Nutgrove Shopping Centre - Tesco * and Aldi*
Churchtown Shops - Supervalu * 

Grange Road / Stone Masons Way – Lidl*
* Most supermarkets stock a wide variety of well known Irish brand names, sometimes competing with the chains’ own-label, and specialities. Most stores have an extensive Irish dairy selection; In-store bakery; In-store Butcher & Fishmonger; Extensive Fruit & Vegetables; Well-stocked deli counters; Organic & Fairtrade products.
All stores have the origin of fruit and vegetables identified, but it requires constant vigilance from the shopper to identify local produce.
From the ‘Local Producers of Good Food in Cork’ guide (2004)
Best times to buy (or harvest) and cook

January-February: Root Vegetables (carrots, turnips, onions), Leeks, Sprouts, Cabbage, Broccoli, Cauliflower, all available until March
March-April: Forced Rhubarb & normal available through summer, winter Lettuce, Spring Cabbage until June, Broccoli, Salad Leaves, Spinach until end of summer, SeaKale

May-June: Asparagus, Glasshouse: New Potatoes, Gooseberries, Strawberries, Spring onions, early new Potatoes, Globe artichokes and Baby carrots until July

July: Raspberries, Tayberries, Black-, Red- & White-currents, Peas & Beans Glasshouse crops: Tomatoes, Peppers, and Cucumbers continuing until August & September.   

August: Outdoors: Blue- & Blackberries, Plums until September. First Swede Turnips, Main crop Onions, Carrots & Potatoes from now to year end. Glasshouse crops: Aubergines, Melons, etc until September.

September: Wild Blackberries, Autumn Raspberries, Pears. Apples from now through the winter months. First Red Cabbage in season until next March.

October: Celery, Marrows, Pumpkins, Squash until November & December

November & December: Root crops from August,

Sept & Oct continue to be harvested
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ORGANIC SHOP
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Complete range of organic foods available

Including: Organic Meat

Organic Fruit & Veg

Organic Dairy

Organic Soups, Sauces & Cereals

Organic Beans, Rice, Pasta and Pulses

Organic Milk, Bread, Biscuits and Snacks

Allergies?

Large range of Organic Wheat Free – Dairy Free – Gluten Free

Sensitive Skin?

Complete range of natural cleaning and personal care products

Including - Ecover, Lilly’s, Faith in Nature and Moltex Nappies

Refills available at discounts – bring back your bottle of Ecover or Lilly’s
ECOLOGIC

The Organic Foodstore

2 Windy Arbour, Dundrum Rd.

(Opposite the gates of the Central Mental Hospital)

Web: www.ecologic.ie    Tel: 01-2962632    Mobile: 086-8056552
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