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Welcome to our latest NEWS UPDATE! February 2015 Issue 5

Women @Work

WOMEN WORKING TOGETHER FOR CHANGE

Contact Us
handi@socialenterprise.academ



http://www.highlandoneworld.org.uk/
mailto:handi@socialenterprise.academy
tel:01463%20238%20088

FAIRTRADE FORTNIGHT cont. ......

In Fortrose, Jane Bryant is hosting a Fairtrade Fortnight Open Day / Big Brew
at her home on Wednesday, 4™ March between 10.30 - 12 & 2 — 4pm. For
more information phone 01381 620536. All welcome.

Ardbeg, Lower Wards, Fortrose 1V10 8SG

0 International Women'’s Day

e Come and join in the Fairtrade /
International Women’s Day event at
Merkinch Community Centre,
Coronation Park, Inverness IV3 8AD Free Community Celebration
on Saturday 14" March Saturday 14 March, 11am - 3pm
from 11 - 3pm. Merkinch Community Centre
This will be a very varied day : B

Glehal Food Café

Celebrating Tradition and Change Children’s Activities
Dance + Drumming Workshops
Stage Performances

ALL WELCOME' items for Sale
Créche

™ALL WELCOME!
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The coffee tasting bar The gathering!

Douglas Willis
onenina the dav

One of our stallholders — Nessa Findlay told us why she is involved with ethical goods:

In 2005 I resigned from my post working as Statutory Fund Raiser for Fairbridge in Scotland (an inner city
young person's charity) and went off travelling to South America. 1'd been on a climbing trip to Ecuador in
2002 and fell in love with the place but had been quite ill during the visit so hadn't really been able to make
the most of the short trip. It was this that probably was at the root of my desire to return, learn some Spanish
and travel around.

Anyway, after about a year | settled in Cusco in Peru, living
with some local people (friends of a friend). From this base
I worked as a trek leader for a Scottish based travel company,
hiking around a mountain called Ausangate. The people who
live in the high country on the slopes of this mountain are poor
alpaca farmers. They make a range of hand woven and hand
knitted textiles to try to sell to trekking tourists and supplement
their very small income. The trek is not one of the more
popular routes and pickings can be thin for these people

so | decided to buy a range of products that they made to

sell back in the UK.

Tinque
sales team

Selecting colour mixes
for bags in Cusco

At the same time, | became aware of a women's textile group based in Cusco. They struggle to compete with
factory produced “crafts" shipped in from Lima to sell to tourists in Cusco. | wanted to help them somehow
and add to the products produced by the Tinque folk at Ausangate so worked with them to design and produce
hand woven wool bags. | purchased a substantial amount of various colours to take back to the UK and
agreed that they could use my bag design to sell to tourists in Cusco. Another local charity based in Cusco
which supports young pregnant mothers, sometimes as young as 12 has a textile workshop producing a range
of leather and woven textile products so | agreed to purchase a range to support their work. | added locally
produced jewellery to the range ( made by a local single mother that | had become friendly with) and
organised transport of all the goods back to the UK

I had originally planned to set up a fair trade craft business to support the various groups on my return but
sadly personal circumstances meant that this did not happen. I did not get around to having the products
certified as Fair Trade but they were fairly traded and so | tell people the story of the various folk that make
the products and that they were fairly traded.
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Meat Dishes

Sweet and Sour Apricot Chicken

Ingredients

2 tblsp lemon juice 110g / 40z FT dried apricots
2 tsp FT olive oil 200ml / 7 fl oz FT orange juice
2 cloves organic garlic 1 tblsp cider vinegar
Ground black pepper 1 level tsp FT brown sugar
4 skinned organic chicken breasts % level tsp ground ginger
1 level tsp Dijon mustard

Method

1. Mix lemon juice with olive oil and 1 clove garlic. Season with black
pepper.
Put chicken in a dish, pour on lemon marinade and turn chicken
breasts until coated evenly.
Cover and leave in fridge for 30 minutes, turning chicken
occasionally.
Simmer apricots in orange juice for 5-10 minutes until tender.
Stir in sugar, ginger, mustard, vinegar and remaining clove of garlic.
Simmer for a further minutes. Allow to cool for 10 minutes, and
liquidize.
Arrange chicken breasts in a single layer in an ovenproof dish.
Pour apricot glaze over chicken breasts and cover with lid.
Bake in oven at 200 °C / 400°F / Gas Mark 6 for 30 - 40 minutes,
turning chicken occasionally.
Serve with FT Basmati and wild rice, mange tout and grilled organic

tomatoes.
From 'Favourite Recipes 2
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