
Food Fest 
Food Fest is a series of talks, exhibitions and activities exploring 

the hopes and fears of the past through food. In times of conflict, 
fear and anxiety, saw a frequent focus on shortages and costs 

of food, whilst hopes for the future are articulated in feasts 
celebrating family, community, peace and of course Christmas. 

These events are part of the Being Human Festival, the UK’s only national 
festival of the humanities, taking place 17–25 November.  

Led by the School of Advanced Study, University of London, in partnership with 
the Arts & Humanities Research Council and the British Academy. 

www.beinghumanfestival.org       #BeingHuman16



A 1916 FOODFEST: 
BREAD, JAM AND CHRISTMAS PUDDINGS
Thursday 17 November, 6 - 9pm

An evening of music, films, short talks, exhibitions, 
tasting and demonstrations exploring what Christmas 
and everyday life was like 100 years ago, when at the 
mid-point of the First World War, food shortages had 
resulted in rising prices and queues for many basic 
foodstuffs. Housewives with much ingenuity and 
constant advice nevertheless prepared for Christmas.

There will be opportunities to try local jam and 
Christmas puddings, take a look at WWI recipes, view 
exhibitions on WWI, drink some mulled wine, do a little 
Christmas shopping and to enter our WWI bake-off. 

Bread was central to most people’s diet in this era so you 
will be able to sample WWI style bread made from flour 
milled in Avoncroft’s working Edwardian Lister Mill.

There will be opportunities to see the upright stone Lister 
Mill working, as it would have been during the conflict 
and also look at and the Toll House cooking range and 
bread oven so you can learn about the problems of those 
on the home front 100 years ago.

Venue: 
Avoncroft Museum of Historic Buildings, Stoke Heath, 
Bromsgrove, B60 4JR  

Booking: 
Booking advisable via Eventbrite
https://www.eventbrite.co.uk/e/a-1916-foodfest-
bread-jam-and-christmas-puddings-tickets-
26875876470?utm_term=eventname_text

JAMFEST
Saturday 19 November   
11am - 4pm

An exhibition about jam and 
plums in Pershore during the First 
World War. There will be stories 
of land girls and boys scouts who 
gathered fruit, recipes to make jam 
using salt alongside an exhibition 
about the formation of Pershore 
WI 100 years ago and a chance 
to taste jam made from Pershore 
plums. 

This exhibition is part of the 
official opening of the Plumlines 
Project at Croome Court.

Venue: 
Croome Court, High Green, 
Worcestershire, WR8 9DW  

Booking: 
Booking essential through 
Eventbrite 
https://www.eventbrite.co.uk/e/
jamfest-tickets-26900751873



TALK AND TASTE:  
HOW THE PERSHORE PLUM  
WON THE GREAT WAR
Monday 21 November, 6.30 - 8.30pm

This exhibition and talk explores how life 
changed for people in one Worcestershire town 
during the First World War. Pershore residents 
cultivated and preserved fruit and vegetables 
to combat wartime food shortages, helped 
by land girls, boy scouts, German POWs and 
Belgian refugees. There will be samples of 
WWI food to try accompanied by mulled wine, 
including jam made from the famous Pershore 
plums, a staple food for troops during the 
conflict.

It also provides an opportunity to see inside 
St. Swithun’s Church, an impressive Grade I 
listed Georgian building located in the heart 
of Worcester. It has an outstanding interior, 
retaining all the furnishings of its time, 
including box pews, early English organ and 
rare three decker pulpit, and is currently the 
focus of a multi-million pound lottery bid, with 
plans to repair and conserve the building.

Venue: 
St. Swithun’s Church, Church Street,  
High Street, Worcester, WR1 2RH 

Booking: 
Book advisable via Eventbrite 
www.eventbrite.co.uk/e/talk-and-taste-how-
the-pershore-plum-won-the-great-war-tickets-
26900565315?utm_term=eventname_text

POP THE POMAGNE 
SPOTLIGHT ON THE SEVENTIES 
Tuesday 22 November, 10.30am - 3.30pm

The Food Fest event will offer a multisensory 
experience featuring: exhibitions, short talks, 
creative writing workshops all inspired by the 
food of the 1970s. There will be images and 
adverts discussions and debates, newspapers 
extracts, tastings and quizzes to help you  
explore a decade of political strife when Britain 
voted for the first time about being part of the 
European Community.

A particularly warm welcome to those who 
cannot remember how Pomagne, Angel Delight, 
Wagon Wheels, Dream Topping and Cup-a-Soup 
encapsulated the hopes and dreams of the era 
of Glam Rock, the donkey jacket and the Austin 
Allegro dubbed the ‘decade taste forgot’.

Venue: 
The Courtyard, Edgar Street,  
Hereford, HR4 9JR

Booking: 
There are 4 time slots at 2-hourly intervals 
available throughout the day for groups of  
up to 30 students. If you are interested in 
bringing you pupils please email: 
matthew.allder@courtyard.org.uk or call  
01432 346 518 for more information or to 
arrange a time for your visit.



CARROT LOLLIES, BALCONY PIGS 
AND WOOLTON PIE: 
TALK, TASTE AND TELL
Thursday 24 November, 12.30 - 3pm

A series of activities which will encourage participants to 
explore some of the hopes and fears which surrounded the 
use of food as a weapon of war in WW2. This will include 
talks by Dr Lisa Pine (South Bank University) and Elspeth 
King (University of Worcester), displays of rations, tasting 
of carrot marmalade, a quiz about what participants 
would be prepared to eat and a debate about how food 
plays a central role in conflict. This event is particularly 
orientated towards a 15-19 year-old audience who often 
study WW2 at school. 

This event is part of the Being Human Festival - the UK’s 
only national festival of the humanities. 

Venue: 
The Studio, The Hive, The Butts, Worcester WR1 3PD

Booking: 
Booking is essential 

https://e-services.worcestershire.gov.uk/LibraryEvents/
EventBooking.aspx?EventID=254&id=323

www.beinghumanfestival.org    #BeingHuman16


