


項目讓離鄉多年的原居民黃伯及群英姐可以重返村落定居。
Indigenous villagers Mr. Wong and Susan left Lai Chi Wo many years ago,  
but the Programme attracted them to return and settle down in the village.

香港大學公民社會與治理研究中心助理總監戚曉麗帶領嘉賓到位於荔枝窩的 

香港大學實驗農場視察項目的復育成果。
The guests, guided by Katie Chick, Assistant Director of the Centre for Civil Society and  
Governance at The University of Hong Kong, checked out the HKU experimental farm at Lai Chi Wo.

永續發展沙龍  見證荔枝窩獲獎里程碑



藉疫情反思本地農產品的供求，「本地廚房」帶動消費者建立起關注本地食物生產及農業發展的意志。 
COVID-19 has been a blessing in disguise for LoCoKITCHEN, which incubates a community committed to caring for local food 
production and the development of the agricultural sector.

網購平台上，「本地種植」的滿意度有4.8分（5分為滿分），留言者一般都附上 

「質感優異」、「符合期望」、「風格獨特」及「想再回購」等正評標籤。
LoCoFARMS has got a 4.8 rating (out of 5) with rave reviews on the online shopping platform —  
for instance, “excellent quality”, “totally my expectation”, “unique flavours”, “will return for more”.

「我哋隻無花果醬係可以做

pizza、 bakery，又可以襯餅

乾 。 有 好 多 fans兩 星 期 已 經

食晒成樽醬！冇諗過原來有

人係鍾意到咁嘅地步，真係

好 開 心 㗎 ！ 」 本 地 廚 房 的 

Vivian說。
“Our golden fig and lemon 
marmalade works as a base for 
pizza and bakery, even matches 
with biscuits. Our fans told me 
that they could finish a jar within 
two weeks! It wasn’t expected, 
to be honest. I’m truly over the 
moon,” says Vivian.

「本地種植」的產品通常需要經過一個生產季度的開發實驗，與農夫協商，反覆調整產品形態和味道，才會進行小規模量產，推出市場。
LoCoFARMS products usually need to undergo a season of R&D, which involves liaisons with farmers and multiple adjustments to the product forms and tastes,  
before entering the market in small scale.
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