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This is the first training course of its type - and is therefore a ‘pilot’.
	Start
	February 2007


	End
	December 2007


	Price to trainees
	£500 (self funded)


	Actual cost per trainee
	£3,700


	Aim
	To acquire the practical horticultural and business skills needed to run a full-time business supplying fruit and veg direct to consumers in the Highlands and Islands


	Scope
	The apprenticeship will cover field scale veg production, protected cropping, soft fruit, herbs and flowers for direct sale, via Community Supported Agriculture (CSA), gate sales, farmers market or similar.


	Previous experience
	The training is for both existing growers, expanding their scale and range of production, and new growers with some experience of gardening, land management or marketing


	Available to
	Open to Highlands and Islands residents aged 18-64 - employees or self-employed, and to full time trainees on a Modern Apprenticeship. The course is aimed at those wanting to work full-time in local food growing and priority will be given to candidates who can demonstrate their intention to do this.


	Qualification obtained
	· LANTRA accredited Certificate in Local Food Apprenticeship awarded by HILFN and SAC.
· Level 3 SVQ in Agriculture and Commercial Horticulture is being developed alongside the course. (SVQ assessment is  through the University of Highlands and Islands, and is available at an additional cost).


	Application dates

	· Applications must be submitted by 15th January 2007.  
· Completed and signed forms should be returned to: HILFN, Reay House, George St, Cromarty, IV11 8YJ
· Candidates will be required to attend a selection day. This will be held on Wednesday 24th January 2007. This will also provide candidates with an opportunity to see what is involved and to speak one-to-one with course organisers and tutors.


	4 types of training
	· Horticulture and business/marketing theory sessions

· Horticulture and business/marketing practical sessions

· Trainee activity log

· Assignments


	Course components


	The course consists of 12 components which will be delivered in short residential training blocks between February 2007 and December 2007. Each component will take place over 3 days. There will be an additional 4 days training in tractor operations and bed cultivation. Accommodation will be provided as part of the course costs.

.All sessions run from 5pm on a Sunday to 4pm on Wednesday.
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# topic teaching time month venue 2007 dates

1 Direct marketing fresh produce 1 day + 3 hrs per month Feb+ Forres 18 to 21 Feb

2 Business management for small producers 1 day + 3 hrs per month Feb+

3 Crop maintenance 1 day + 3 hrs per month Feb+

subsequent sessions for units 1,2 and 3

4 Plant propagation 2 days Mar Forres 18 to 21 Mar

5 Soils and fertility 2 days Apr Forres 22 to 25 Apr

6 Field cultivation 2 days May Forres 27 to 30 May

7 Protected cropping Jun Forres 17 to 20 Jun

business learning journey 3 days July away 15 to 18 Jul

8 Weeds, pests and diseases 2 days Aug Forres 19 to 22 Aug

9 Herbs and flowers 2 days Sep Black Isle 18 to 21 Sep

10 Fruit and perennial crops 2 days Oct Forres 21 to 24 Oct

11 Harvesting, storage and packing 2 days Nov Forres 18 to 21 Nov

12 Hygiene, safety and processing 2 days Dec Black Isle 9 to 12 Dec

machinery operation 4 days Feb to Apr

total teaching time 37 days




	Teaching by
	· 15 LANTRA approved instructors, are all HILFN Horticultural growers
· Staff from the Scottish Agricultural College and UHI.
· Visiting speakers and site visits


	Location
	Based at:  Newbold House, Forres, Moray and Cromarty Training Centre, Cromarty

Farm venues include: Wester Lawrenceton Farm, Cullerne Gardens, Kylerona , Poynzfield Walled Garden,Clachandreggy.


	Delivered by
	HILFN - a LANTRA Awards approved training centre
Contacts:

· Jo Hunt, Course Leader

· Gail Stuart-Martin, Course Co-ordinator.
Both at: HILFN, Reay House, George St, Cromarty, IV11 8YJ   Tel. 01381 600525   Email:gail@hilocalfood.net



	Course Texts
	· ‘Valuable Vegetables –Growing for Pleasure and Profit’ - Mandy Pullen, Eco-logic books ISBN 1-899233-12-1
· ‘Organic Vegetable Production – A complete Guide’  - Gareth Davis and Margi Lennartsson with HDRA, Crowood ISBN 1-86126-788-6
· ‘The New Organic Grower’ - Elliot Coleman, Chelsea Green Publishing Co. ISBN 0-930031-75-x
A course manual to accompany the apprenticeship is being developed and written alongside the delivery of this first pilot course.
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		#		topic		teaching time		month				days		venue		2007 dates

		1		Direct marketing fresh produce		1 day + 3 hrs per month		Feb+		4		1		Forres		18 to 21		Feb

		2		Business management for small producers		1 day + 3 hrs per month		Feb+		4		3

		3		Crop maintenance		1 day + 3 hrs per month		Feb+		4		2

				subsequent sessions for units 1,2 and 3								6 + 9+12+15+18+21+27+30+33

		4		Plant propagation		2 days		Mar		2		4+5		Forres		18 to 21		Mar

		5		Soils and fertility		2 days		Apr		2		7+8		Forres		22 to 25		Apr

		6		Field cultivation		2 days		May		2		10+11		Forres		27 to 30		May

		7		Protected cropping				Jun		3		13+14		Forres		17 to 20		Jun

				business learning journey		3 days		July		2		16+17		away		15 to 18		Jul

		8		Weeds, pests and diseases		2 days		Aug		2		19+20		Forres		19 to 22		Aug

		9		Herbs and flowers		2 days		Sep		2		22+23		Black Isle		18 to 21		Sep

		10		Fruit and perennial crops		2 days		Oct		2		25+26		Forres		21 to 24		Oct

		11		Harvesting, storage and packing		2 days		Nov		2		28+29		Forres		18 to 21		Nov

		12		Hygiene, safety and processing		2 days		Dec		2		31+32		Black Isle		9 to 12		Dec

				machinery operation		4 days		Feb to Apr		4		34+35+36+37

				total teaching time		37 days				37		days
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