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‘Food Matters’
approved by
Tynwald 

‘Food Matters’ – the
Department of
Environment Food and
Agriculture’s food business
development strategy to
grow the value of local
food and drink production
by £50 million over the
next 10 years has been
approved by Tynwald.

Food and drink production
is already worth £75
million to the Manx
economy and supports
1,300 jobs. ‘Food Matters’
sets out how it could be
worth £125 million by
2025.

‘This strategy sets out how
the Isle of Man
Government and the
private sector can work

together to increase our
share of the food and
drink market, at home and
abroad, grow the sector
and offer local people and
visitors greater quality and
choice,’ the Minister said.

The development of a
distinctive local food and
drink sector is a key aim
of Vision 2020, the
Government’s plan for
economic success.

DEFA will work jointly with
the Department of
Economic Development,
which boasts expertise in
the retail and tourism
sectors and in business
development and
marketing. Food and drink
is an integral part of the

Island’s landscape and
heritage and has a vital
role to play in its cultural
and economic future.

The Island already has
highly successful food and
drink producers who
export £20 million worth
of products, largely to the
UK and Europe, with some
products reaching as far
afield as America and the
Far East. This is in
addition to more than £15
million in local sales.

‘Food Matters’ can be
found at
www.whereyoucan.com/fooddrink
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By working together, we can start to quickly achieve some of the potential
identified in the food strategy. 

I am delighted
to be writing my
first foreword for
Agri-News as
Minister for the
Department
having been
introduced in the
last edition (April
2014) as the
Department’s
new political
member for
‘food’.

I am particularly grateful to my
predecessor Phil Gawne for all the hard
work and dedication he has given to the
Department over the years. I know that
he retains his interest, and indeed
passion, for Manx farming. It is good to
know that there are people like Phil
outside the Department with the wealth
of knowledge and understanding of the
industry to add their voice of support in
Tynwald.

It feels like we have already achieved
quite a lot in my first few months and I
have been warmly welcomed into the
farming community and been given a
whistle-stop tour of the industry by the
Manx National Farmers Union and a few
others. 

We had a record breaking Isle of Man
Food & Drink Festival in September which
showcased some of the finest in Manx
food and drink to over 5,000 people and
added over £100,000 to the economy.

We are currently consulting on a range of
potential amendments to the Countryside
Care Scheme, partly brought about by
the Environment and Infrastructure Policy
Review Committees’ recommendations
and partly through the work put in by the
Industry Advisory Committee reconvened
by the previous Minister earlier in the
year.

I am keen that the Scheme continues to
operate in much the way that it is
already. We are now embarking on the
transition to area payments and starting
to leave the historic element of payments
behind. This has been signposted from
back in 2008 and we are committed to
seeing it through as planned.

Whilst the scheme has already been in
existence for five years, I believe that this
year marks the real start of the transition
to a market focused industry. Yes, there
have been many businesses that have
successfully adapted to the new scheme,
but as with any industry, there is always
a significant proportion that hang back to
wait and see what happens, which has
not been helped by periods of review
which have created uncertainty on the
future direction of the scheme. One thing
that I am keen to promote, is future
stability in the Industry and I will seek a
5 year extension of the Scheme, which
will take it to 2024. As was agreed by
Tynwald in 2008, we are committed to
matching European funding levels and
this commitment continues.

A topic high on my agenda, as you all
know, is the belief that local food and

drink has an important economic role to
play. In November, we as the Department
took ‘Food Matters’, a Food Business
Development Strategy for the Isle of Man
to Tynwald and received unanimous
support. This strategy identifies growth
opportunities for the local food and drink
sector (potentially worth an additional
£50 million by 2025) and has also
proposed a number of ways to make it
happen.

The strategy acknowledges the
importance of primary production and the
need to further process food stuffs to add
value to capture more of the local market
share, and to increase exports. This focus
further up the food chain will ensure
increased demand for agricultural
products and that additional value is
added to these products, to ultimately
achieve better returns to farmers and the
industry as a whole. The policy of
capping CCS area payments at £78.20
and refocusing additional scheme funds
to invest in the food and drink sector will,
I believe, support farmers both directly
and indirectly, whilst continuing to deliver
payments at a level equivalent to the EU
and also what was promised at the start
of the Scheme. 

I am genuinely excited about the
opportunities that exist for the agri-food
sector and I hope that, working together,
we can start to quickly achieve some of
the potential identified in the food
strategy.

Minister’s Forward

Minister Richard Ronan MHK
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Farewell to Chris Kneale - Agricultural Adviser

Food Matters By Peter McEvoy, Director of Agriculture

             

Many of you will already know that Chris
Kneale has now left DEFA for pastures
new. Chris has worked in the Department
for 7 ½ years and joined the team when
there were significant changes within the
Agricultural industry. He will be best
known for bringing in “Bench marking”
and in his advisory role that benefitted
many farmers. Chris’s down to earth
manner, knowledge and experience have
earned him respect among his work
colleagues and among the farming
industry. 

Peter McEvoy, Director of Agriculture said
“I am sorry to see Chris leave the
Department. His experience and
enthusiasm for Manx agriculture will be a
big loss. However I believe he has made

the right decision to go and develop his
career further. We all wish him well and
expect our paths to cross regularly in
future.”

The Department is taking this opportunity
to review its advisory role and is looking
at a range of options for delivery,
including better links with advisory
services from neighbouring jurisdictions
and provision of grants for farm business
advice. We will notify the industry of the
new arrangements once they have been
agreed.

In the meantime, the Department is
working with the Manx NFU to deliver a
programme of winter talks, details of
which will be available soon.

Context
‘Food Matters’, a ‘Food Business
Development Strategy for the Isle of Man’
has been produced in response to a
Tynwald Motion of January 2014 which
sought options to grow the contribution
of the food sector to the Isle of Man’s
economy. 

This document also aligns with other key
Government policies including: 
Agenda for Change - ‘Growing the
Economy’ 
Vision 2020 - ‘Distinctive Local Food and
Drink’
Food Security Strategy - ‘Increased
resilience of local agri-food and fisheries
businesses’                                            

The document outlines the importance of
a flourishing food sector to the Isle of
Man economy, the global context of food
and opportunities for growth.

A strategy to achieve sustainable growth
in the industry over the next ten years is
identified and a ‘next steps’ delivery plan
outlines the practical actions required
pending Tynwald approval.

The strategy has two main sections. Part
I sets out our vision for the industry and
develops three major strategies across
the entire supply chain that will act as
the principal drivers and enablers of
growth.

Part II analyses production and market
trends including specific strengths,

challenges and priority recommendations
for key components of the food and drink
sector.

Strategy proposals
The strategy proposes targeting
sustainable growth using pre-existing
funding through DEFA grants and DED’s
Financial Assistance Schemes and
refocusing around 5% of the CCS to
developing food businesses. 

Achieving growth
Growth will come through targeting these
resources at activities aligned to the
following three strategies designed to
strengthen the supply chain:

a) Resilience through increased diversity -
encouraging more food businesses and
greater range of food products.

b) Competitiveness through improved
efficiency and skills - to ensure food
businesses are at the cutting edge of
technological advances to keep ahead of
competitors.

c) Profit through market and customer
focus - ensuring that profits are
maximised by understanding consumers,
having access to appropriate markets and
increasing market share through
branding and marketing.

Around 30 key activities have been
identified in the strategy.

Who will do it?
Government and industry will have to
work in close partnership to deliver
meaningful change and growth in the
sector. To facilitate this, a Food Business
Development Manager will be employed
on a 3-year fixed contract to oversee the
practical activities in the plan and will
liaise closely with officers from DEFA and
DED to maximise the expertise and
resources of both Departments.

What next?
1. Consult with the industry to prioritise
activities and develop a 5-year action
plan for implementation.

2. Seek Treasury concurrence to utilise
around £350k per annum from the CCS
to supplement existing DEFA and DED
grants to support the recommended
activities of this strategy.

3. Recruit a Food Business Development
Manager by April 2015 on a 3-year fixed
term contract whose main role is to
champion local businesses in the market
place, help businesses access expertise
and grant aid and to mentor and instil a
belief in their potential to be successful,
competitive and to grow sustainably.

4. Develop a food marketing and
promotion programme in collaboration
with the Department of Economic
Development, to maximise impact and
efficiency by utilising their existing
marketing expertise.



Agri-News December 2014

4 DEFA News

Farm and Horticultural Improvement Scheme (FHIS) Update
By Jo Brew, Field Service Delivery Manager

We recently held the 6th round of FHIS since it returned in
December 2012.

44 applications were received, 39 were ranked for approval – 5
were ineligible due to the following reasons: no planning
permission, less than the minimum amount, ineligible item and
applications which were over £15,000 but had no supporting
business case.

30 applications gained approval, which represents the following:

The breakdown below lists the items which were grant
approved in FHIS 6:

Reminder: your approval documents are only valid for 12 or
18 months from the date of the approval document (depending
on what you specified at the time of application).  Each and
every round to date has seen some approvals unclaimed and
these are now void; this money has now returned to Treasury.
Whilst we can extend the approval period, this can only be done
before the claim deadline.

For the 2014 financial year we have £340,000 to spend on
FHIS; therefore we have ~£143,000 left to spend before the
year-end.  FHIS 7 will be held 5 - 16 January 2015. The
application window will be notified by farm text as usual, with
the forms and guidance notes available on the web and at Thie
Slieau Whallian nearer the time.

Changes to the Cattle Passport Centre
- Online to remain free! -

Cattle Passports Online has been available since 2007 and has
been very successful.  The current take-up levels are shown
below:

However, the Department would like to further encourage the
use of online services to reduce our admin costs, so will be
making changes over the coming months.

Encouraging further use of Online Services

Firstly, a big thank you to those who currently use online
services. We would very much like to see the use of online
services increase – to improve efficiency for both you and us.

From 01 January 2015, the Department will introduce an
annual flat-rate fee for those cattle keepers who intend to use
the application forms for births along with cards for movement
(i.e. the postal service).  This will be priced dependent upon
herd size as follows:

* As recorded on BITS (as at 31/12/2014)

We do appreciate that some of you may not use a computer;
however, other family members may do so and they can use it
on your behalf.  (Individual exemptions may be available on a
case-by-case basis).

If you are a CCS claimant, then the flat rate fees will be
collected via your CCS payment; any others will be invoiced.  

In order to help you avoid the fees, Officers will be available to
demonstrate the advantages of online services and we will
provide what help we can in getting you online.

Removal of Freepost Service

From 01 January 2015 the Freepost Service will also be
removed.  All new birth & import passports, movement cards
and reissued passports will contain the ‘DEFA Thie Slieau
Whallian’ address instead.

We will not be replacing passports and cards that show the
Freepost address; this does not mean they can be used to
avoid postage.  

Please note: if any post is returned to CPC via the Freepost
address, the Department will incur a handling charge of £1.05
per item, plus the shortfall in the postage cost. We will
recharge this plus an administrative fee to the sender
(this will be via a deduction from CCS/invoice to non-CCS
claimants).

Please contact us if you would like further details about Online
Services a basic summary is provided below: 

The aim of the online cattle passports service is to simplify the
compliance process for cattle keepers to register, notify and
keep cattle records.

Functions: 
Register births and imports
Notify movements and deaths 
View / Print your holding list
Filter / Sort your holding list

 
 

Item Grant Approved  
Applications 

Livestock building / internals 10 

Straw / machinery storage building 5 

Livestock handling equipment 5 

Dairy farm equipment 5 

Concreting yard 2 

EID equipment 1 

Purchase of packaging material 1 

Purchase of pullets 1 

 

 
 

Total Investment Grant Approval 
£563,161.76 £197,816.02 

 

Cattle Passports 

Continued....

 
As at 26/11/2014 Online Total Online 

% 
Holdings 91 279 32% 
Births registered: Jan 
- Oct 2014 

4,773 9,050 53% 

 

 
Herd size * Annual Fee  

1-50 £100  
>50 and <149 £200  

>150 £400  
 

 



DEFA News 5

Benefits: 

Convenient
Simple to use
Improved service
Makes life easier (no movement book to complete)

What you need to get online access: 

A computer connected to the internet

Your cattle passports or holding record book (for birth dates)

An ‘activation code’ from the Cattle Passport Centre

Register for Government Online Services: www.gov.im/daff/bits

Enrol for the Cattle Passport Online Service

If you would like to get online access to cattle passports and
have not already been issued with an activation code then
please contact: 

Cattle Passport Centre

Telephone: 685616 
Email: Agriculture@gov.im

A quick reminder to everyone who is / will be spreading slurry.
Some farm waste materials such as silage effluent, waste milk
and slurry can, if released into watercourses, seriously damage
the environment as well as causing a health risk to the general
public.

Under CCS,  the Water Code must be complied with – it states
that slurries cannot be spread within 10 metres of a
water course.  Further information can be found in the
Farmers’ Handbook under SMR 3 or
http://www.gov.im/media/279019/code_of_good_agricultural_p
ractice.pdf

A breach of the ‘Code of Good Agricultural Practice for the
Protection of Water’ has the potential to be a CCS penalty
and/or a fine under the ‘Water Act 1991’.

Be SAFE from the 4 Farm Dangers 
By Rob Greaves, DEFA Health and Safety Inspector

The Department of Environment, Food and Agriculture’s Health
and Safety team is responsible for inspecting a wide range of
industries; agriculture is one of these.  Farms are unique
because they combine a broad range of work activities in one
work place.  Fortunately, reported incidents on the Island are
relatively low and infrequent considering the level of risk of
these activities, compared to the UK and other areas where
statistical information is available.  

The following checklist is designed for your safety and lists the
most common areas where accidents are likely to occur on
agricultural premises.  This simple checklist will keep you safe!

SLURRY - The lethal gases can cause instant death.

Are all children and all animals kept out of the area? �
Are all doors and windows open? �
Are tank openings properly covered? �

Remember! Start the mixer and stay out of the
building for as long as possible, at least 30 minutes.

ANIMALS - Know the hazards of working with animals.

Are there proper cattle handling facilities which are
regularly maintained? �
Is there a properly designed bull pen (for dairy breed
bulls)? �
Are gates and fences regularly checked and
maintained? �
Can I use a vehicle (to act as a refuge) when checking
grazing livestock? �

Remember! All bulls and any female animal with young
are potentially dangerous.

FALLS - Check before
you climb.

Have I got the
right
equipment for
the job? �
Can I access
the area
safely? �
Are ladders securely footed and tied? �

Remember! Don’t go onto a fragile or corroded roof;
you can fall through as well as off the roof.

EQUIPMENT - Is it safe and ready for use?

Are all guards in place, in good condition and regularly
maintained? �
Do the PTO shaft guards cover the whole shaft? �
Are brakes and steering in good repair? �
Are mirrors clean and in place to ensure all round
visibility? �

Remember! Some machines have more than one
source of power – isolate any electrical, hydraulic or
pneumatic systems before working on the machine.

For more information the Health and Safety team can be con-
tacted by telephoning 685881 or emailing rob.greaves@gov.im

FHIS update continued...

Slurry spreading
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Consultation on Amendments to the 
Countryside Care Scheme for Scheme year 2015 onwards
By John Harrison, Agricultural Policy Manager

Ivan Bratty to retire in December
Ivan started work for the then Local
Government Board in 1979 as
Environmental Health Officer and then in
1989 he was promoted to Food Team
Manager.  Ivan will leave a large hole in
the Department as he will not be
replaced.  John Howie, Environmental
Health Manager is taking over the
management of the Environmental Health
unit and Ivan’s workload will be shared
amongst the existing staff. 

Work within the Agricultural area has
included: working at the old Meat plant
and saw the new plant up and running;
tempararily managed the new Animal By-
Products plant; overseen the sheep
monitoring after the Chernobyl disaster
on 26th April 1986; saw the IOM
Creamery refurbished and start
production of cheese and encouraged the
introduction of enclosed silos at Laxey
Glen Flour Mills.

Ivan’s experience
and wise counsel
will be greatly
missed within
DEFA and all the
staff wish Ivan a
long, happy and
healthy
retirement. Ivan Bratty, 

Environmental Health Manager

Questions regarding the efficiency of the CCS were raised in
Tynwald in May 2013 and the Environment and Infrastructure
Committee were tasked with carrying out a review. The report
they produced was presented to Tynwald in October and was
subsequently accepted in Tynwald in November with
amendments which included the commitment for DEFA to
consult with the wider industry before any changes were made.

The consultation opened in the first week of December and is
due to close in the second week of January. The document can
be found on the Departments web site via the link below. Hard
copies are also available for collection from Thie Slieau
Whallian.http://www.gov.im/about-the-
government/departments/environment-food-and-agriculture/agr
iculture-directorate/countryside-care-scheme-legislative-
background/

The consultation has been split into two halves: the first part
covers changes that the Department envisages should be
addressed in time for the next Scheme year 2015-16 and the
second part relates to changes which the Department feels
would be beneficial but it recognises that available staff
resources and legislative time scales means that they cannot be
delivered until 2016-17 at the earliest.

Those that the Department consider could be developed
sufficiently for inclusion in the Scheme for 2015-16 are as
follows:

- The minimum area of eligible land required for a valid claim
under CCS should be reviewed

- The maximum payment made under CCS to be capped 

- Funds from the CCS budget should be used to assist
innovative agricultural production systems and produce

- Provision should be made within the scheme whereby flat rate
payments are made as banded payments with lower acreages
attracting higher payments, the so called ‘German Model’

- The Department should now consider utilising the Scottish
model for coupled support to beef, sheep and cereal producers
but that such support should be no more than 50% of the farm
support payment

- Legislative action to discourage exports of livestock

- The number of land classes used to calculate flat rate CCS
payments should be expanded to three

- An ‘active farmer’ requirement shall be added to the eligibility
criteria for the CCS

- The flat rate payment system which is in place in the final year
of the scheme 2017-18 should be extended for a 5 year period

subject to an external review in 2017. Those that the
Department consider could be developed for inclusion in the
Scheme for 2016-17 are as follows:

Agri-Environmental Scheme - A 2012 consultation on the
future of agri-environment measures identified that capital
works delivered most value for money and are most easily
budgeted and administered. It is proposed initially that a capital
scheme could be implemented with payments directed towards
recompense for pre-approved capital works carried out to the
satisfaction of the Department

Price equivalency - IAC have suggested that further work is
undertaken with Treasury and Isle of Man Meats to look at
further options regarding the delivery of equivalency and indeed
what equivalency is, whilst recognising the financial and legal
constraints that exist

A review of support to the pig industry - Under the original
CCS Scheme pig producers were paid 30% of Historic
Entitlement per year until reviewed plus 70% of headage
payment

In 2011 Pig restructuring support was introduced with 3
options:

- Payment to cease production all together

- Payment to reduce production by >30%

- Carry on as normal 

A review of support for young farmers 
- Investigate the benefits of introducing a Scheme which is
designed to address the ever aging profile of the Manx farmer

- Introduce a supplemental payment provision for Young
Farmers

A review of the functioning of new CAP measures
including GAEC’s and SMR’s 

Voluntary Public Access - Create a process which allows the
provision of payments which compensate claimants for
voluntarily allowing access to areas of their land as agreed with
the Department. This could be part of a capital grant through
an agri-environment scheme.
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I would like to briefly introduce myself and try to set out my
vision for how we can work together with farmers and retailers
to produce products that deliver consistent quality.

My first introduction to farmers was as a butcher’s boy going to
Bridge North Market with my old boss Mr. Jack Slater. We knew
the farmers, the breeds of livestock and feed regime. Every
week the farmers had to report back on how they had
performed even down to what the meat inspector had thrown
out. 

We knew and understood our product with the farmer and
together we delivered a consistent quality and size. I was so
proud of our meat and always found great delight in explaining
its virtues. 

Profit for us was the net result of delivering consistent, quality
and service. This was achieved by understanding and
controlling every facet of the production chain. The close
relationship we had with the farmer was key to us delivering the
very finest quality to our customers. 

I have worn many hats in the meat industry as a manager;
Master Butcher, Meat Inspector, Factory Manager, Technical
Manager, Software Engineer and IT Manager. During the last
few years I have worked as an international meat industry
consultant. 

35 years on and I have just finished a 2 year project as Director
of a beef plant in Russia capable of slaughtering and processing
1,000 cattle a day. This also included 33 farms in the Bryansk
region with 220,000 cattle and the largest pure bred Angus
herd in the world. The operational principles behind this project
were exactly the same as Mr. Jack Slater all those years ago.
Profit borne through consistency in quality adds stability and
substance to the sale. You can always sell on price.

Farmers living here in the Isle of Man have a fantastic
opportunity to develop marketing and production strategies that

captures and
capitalizes
on all the
virtues the
farming
community
in the Isle of
Man has to
offer. 

The Isle of
Man Meat
Plant has
amazing
potential
with the
Government
just having
invested in
new
equipment
and complete overhall of refrigeration. It’s a first class three
species plant that can stand with the best. The biggest asset
this plant has is the people that work there. I have never met
such a multi skilled work force that’s loyal and positive. 

The Meat Plant’s success is totally reliant on developing a close
working relationship with the farmers and Marketing the virtues
of products we produce. Together with Government and Board
of Directors we will be working to produce operational figures
that are totally transparent. 

Join us in delivering the ultimate meat eating experience to the
consumer. 

For more information please email mike@iommeats.com
telephone 674346.

Isle of Man Meats  By Mike Owen, Chief Executive

Quality Mark

Mike Owen, Chief Executive, IOM Meats

Kim joined the Department in August
2008 as Countryside Care Scheme Project
Officer, working with the team which
devised and implemented this major
change to providing support to
agriculture. She then moved on to
become Local Food Marketing Manager,
working across this Department and
others on a variety of local food projects
including the Isle of Man Food & Drink
Festival. She then moved to Fisheries
Directorate as Sea fisheries and local

food manager. Kim says that she will miss
the diversity of challenges offered by her
time with the Department and the many
people she has met within Government.
She is looking forward to volunteering at
the Curragh’s Wildlife Park, returning to
the world of conservation education with
which she was involved for many years. 

We wish Kim a long and happy
retirement.

Kim Etherton to retire in February 2015

  
  

 

A date for your diary - Richard King of Andersons Consulting will be presenting the first of
their spring series of Outlook seminars providing an overview of the entire farming industry and
its prospects at the Mount Murray at 7.30 p.m. on Tuesday 17th February 2015. There
will be a charge of £5 to cover room hire and light refreshments i.e. tea, coffee and biscuits. To
book please contact andrew.jones@gov.im or telephone 687086.



From left: Dan Christian, Ean Parsons, John Speakman, Shoprite -Sponsors, Alan Teare, and
Stuart Howard.
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Forward looking, Positive, Market Focused,
Aware of Costs and Margins, Driven,
Ambitious, Energetic, Enthusiastic,
Hardworking, Optimistic, Networking and
Resilient 

These are all words that could easily
describe any of the four finalists, Stuart
Howard, Alan Teare, Daniel Christian and
Ean Parsons, who were nominated by the
industry and were shortlisted for the
2014 Tomorrow’s Farmer Awards.  The
day of judging began with the following:

Stuart Howard, a beef and sheep
farmer at Cronk y Voddy is reliant largely
on leased land. With an inspiring farming
career having entered the industry from a
non-farming background, over time
Stuart has expanded his farming acreage,
increased stock numbers and invested
into infrastructure. 

Focusing on cattle and sheep sires with
proven genetics and estimated breeding
values Stuart was looking to increase the
number of kg’s of meat produced from
his available area to help drive the
business forward.  When asked about the
future, Stuart was keen to increase stock
numbers and increase his farmed area.  

Alan Teare along with his partner
Rachel and their family farm at Ballakelly
Farm, Andreas. Their farming operation is
unique on the Island given that they are
rearing a large number of Pigs, Cattle,
Sheep and grain. Alan and Rachel have
recently invested into their farm business
to maximise output and improve
efficiency of production. They now farm
fewer sows but they are in the process of
increasing the pig rearing facilities further
due to increased litter sizes and reduced
mortality. 

Alan is clearly driving up the Kg’s of meat
produced from his available land and to
do this he has taken on staff which has
freed up Alan’s time to both manage the
business better and also make more time
available for his family.   

When asked about the future, Alan was
confident that he was already working
the available land to 100% capacity, yet
he was still confident that there is more
potential in the grazing, more pigs to be
produced and more lambs weaned.  

Dan Christian, farming with his family
at Ballakeigh Farm, Bride, completed the
enterprise mix for the judging team with
his Dairy enterprise which runs alongside
growing, beef, sheep and arable
enterprises. Dan has been expanding his

business over the last few years,
matching his enterprises to the quality of
the land taking on opportunities as they
arise. As with the other finalists, Dan was
investing into infrastructure and breeding
stock and has chosen to cross his Dairy
cows with a beefier breed of dairy cow to
provide a beef animal suitable for Isle of
Man Meats. His sheep flock lambed early
to match both grass growth and also
higher value markets. When asked about
the future, Dan was keen to increase
stock numbers and increase his farmed
area where practical. 

Last stop of the day was with Ean and
Jo Parsons at Baljean Farm, Laxey. Ean
and Jo farm just above Laxey Wheel with
their farming operation including Snaefell
and also a second farm just outside
Ramsey.  Ean and Jo have implemented
many changes to their business over the
last few years, with a big switch from
selling all calves as stores to taking them
through to finished with 98-99% meeting
Isle of Man Meats required specification.
Recently Ean has invested into genetics
to help drive his business forward and
has focused on the maternal traits of his
herd. As a result there are now a good
number of composite cows, a blend of
breeds intended to maximise
performance by being better forage
converters and weaning more kg’s of calf
per kg of cow. When asked about the
future, Ean was already expanding his
suckler herd further from his 220 suckler
cows and recognised that producing
more Kg’s of beef and lamb would help
reduce his fixed costs and increase
profitability further.  

In summary all of the four finalists were
clearly focusing on the future, the
challenges and opportunities that lie
ahead and it would be fair to say that
what separated these four from the other
nominees is that Stuart, Alan, Daniel and
Ean are all working on their business and
not just in their business.    

Congratulations to Ean and Jo Parsons
for winning the Tomorrow’s Farmer
Award and Alan Teare and Rachel Ranson
for winning the Judge’s Special Award.
Once again we would like to thank
Shoprite for their continued sponsorship
of these awards.

Nominating farmers for the award is
easy.  All you have to do is send their
name and address plus a brief
explanation of why you think they are
worthy of the award to
Audrey.fowler@gov.im or telephone
685856 before the end of March 2015.  

Tomorrow’s Farmer Awards - Help us celebrate the
best in Manx farming By Chris Kneale, Agricultural Adviser
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Food labelling in the Isle of Man has been
covered until now by the Food Labelling
Regulations 2004 (FLR) and supported by
a number of sector specific pieces of
legislation. Commission Regulation (EU)
1169/2011 regarding the provision of
Food Information to Consumers (FIC)
comes into operation on 13th December
2014 and draws together labelling
regulations across the European Union,
providing a level playing field for all food
businesses across all Member States.

The Food Information Regulations 2014
will go to Tynwald in December and the
Order went through last November.

The aims of FIC are to improve the
information provided to consumers so
that they are able to make informed
choices about the food they buy, and to
update legislation to reflect current
industry practice and consumers’
changing information needs.

There are a number of key changes to
the existing Food Labelling Regulations:-

• Minimum font size for mandatory
information taking account of labelling
sizes

• For pre-packaged foods, allergens

information must be highlighted in the
ingredients list

• For non pre-packaged foods (including
catering in restaurants, cafes, hotels etc),
allergen information must be made
available to consumers.

• Country of Origin and Place of
Provenance information will now be
required for fresh and frozen pork, lamb
and chicken, previously this was only
required for beef. 

• Added water over 5% must be declared
for certain meat products and fishery
products.

• Date of freezing (or first freezing where
products have been frozen more than
once) required for frozen meat, frozen
meat preparations and frozen
unprocessed fishery products. 

• Changes from “Group 2” nutrition
labelling in the Food Labelling
Regulations 2004(FLR) to the mandatory
nutrition declaration in EU Regulation
1169/2011 (EU FIC) 

• Fibre – moves from the mandatory list
in FLR to the optional list in EU FIC

•Salt – This must be declared rather than
sodium. Salt is calculated as total sodium
in product multiplied by 2.5. Where
appropriate, manufacturers may highlight
that salt content is exclusively due to the
presence of naturally occurring sodium
by means of a statement in close
proximity to the nutrition declaration.

• The order in which the nutrition
declaration must be given under the EU
FIC is: Energy, fat, saturates,
carbohydrate, sugars, protein and salt.

For further information please contact
Ivan Bratty, telephone 685889 email
ivan.bratty@gov.im or
charlotte.neeson@gov.im

Food Labelling  By Ivan Bratty, DEFA Environmental Health Manager

 

Please help us to prevent poaching
By Karen Galtress, Inland Fisheries Manager

Legislation on freshwater fishing (e.g.
closed seasons and strict bag limits) is
designed to allow licensed anglers with
landowners’ permission to enjoy fishing
without having a detrimental impact on
fish populations.  Unfortunately, at this
time of year when adult salmon and sea
trout are heading up Manx rivers to
spawn, Fisheries Officers often receive
reports of possible illegal fishing on rivers
and coasts, and most of these reports
don’t reach us until hours or days after
the event.  

While such information can still prove
useful, please may I urge all farmers and
landowners to report suspected poaching
immediately in order to maximise our
chances of stamping out this behaviour,
which can be devastating for the Island’s
salmon and trout.  These fish have
enough to contend with without being
hunted illegally by people whose only
interest is to make money no matter

what the consequences of their actions.  

DEFA will always seek to prosecute
anyone found to be engaged in poaching
or in the handling, buying, selling or
possessing of illegally caught salmon or
sea trout.  I have had the privilege of
meeting many of the Island’s farmers and
therefore know that they understand and
appreciate the importance of conserving
the Island’s biodiversity both for its own
sake and for the opportunities it provides
for benefiting the local economy.  The
rivers are closed to all fishing from 1st

November to 31st March inclusive.  If you
see any suspicious behaviour on
watercourses and cannot contact
Fisheries (tel. 685857), please call your
local police station straight away.  The
IoM Constabulary works pro-actively with
Fisheries Officers, treats wildlife crime
very seriously, and will respond
immediately if at all possible.

More information on freshwater fishing,
including the freely downloadable Isle of
Man Angling Guide and Anglers Code of
Conduct can be found at
http://www.gov.im/categories/leisure-
and-entertainment/recreational-fishing/fr
eshwater-fishing/

Illegally caught sea trout
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Marketing Workshops for local food and drink
businesses  By Audrey Fowler, Marketing Officer

The Department is pleased to be coordinating its popular series
of Marketing workshops designed for anyone involved in food and
drinks on the Isle of Man. The courses are being offered as part
of Government’s committment to growing the economy as
outlined in Agenda for Change and in support of the Department’s
new food development strategy “Food Matters”.  

A comment from last year’s participant Janette Qualtrough
from BallaKarran Meats:

“I attended the marketing workshop held by DEFA in 2014. We
had just launched a boxed meat part of our business. We knew
what we wanted to do but not all the processes along the way.
Heather really helped me to make a plan and consider other
areas. I found the whole course invaluable and the material and
information that I gathered is something that I still refer to
now. It came at the right time for us. I would certainly highly
recommend this course to anyone starting a new business or
have just started.”

And Laura Gill from Rock Food Concepts, 14 North:

“Participating in the workshops with Heather not only equipped
us with a knowledge of marketing opportunities on the island
but also helped us to take a very valuable look at our business
from a customer perspective - it also provided a networking
opportunity with other local business owners and has lead to
thriving professional relationships!

The sessions were perfectly tailored to small and independent
businesses and Heather lead the workshops in an informal and
very accessible way. I would not hesitate to recommend the
workshops to any small business owner.”

The workshops will be tutored by Heather Blackley, a Director at
the CIM (Chartered Institute of Marketing) accredited study
centre.  Heather has had over twenty five years experience in
working in sales and marketing management roles with both

large and small businesses in the public and private sector.
Heather is also a member of the Board of the Isle of Man
Agricultural Marketing Society Limited. 

26th February 2015 – Introduction to Marketing

What is Marketing   
How to relate marketing to your business
How to plan your marketing activities

5th March 2015 – Planning your Marketing

Understanding your market and customers 
Planning to meet your business needs
Prioritising your marketing 

12th March 2015 - Managing your Marketing
communication

Tailoring your message to your customers
Planning your communications media
Making the most of your communication budget

19th March 2015 – Market Research
Understanding what’s going on in your market
Techniques for gathering information about your
customers
Methods for keeping on top of customer feedback

26th March 2015 – Digital Marketing
Building a digital strategy and plan
Understanding the range of digital media available
Integrating your digital activities into wider marketing
programmes 

DEFA will contribute 50% towards each session bringing the cost
down to £25 plus VAT per workshop. For more information  please
contact audrey.fowler@gov.im or telephone 685856.

Oxwagon Limited is a company run by
Barry Butler-Smith and assisted by his
wife Bev to produce biltong, a tasty dried
meat treat.  Having moved to the Isle of
Man in 2003, it was a chance meeting by
this South African couple with a buyer
from Robinsons which sparked the launch
of this company, situated at Ballakilley
Farm, Bride. There appeared to be a
demand for a high quality, authentic and
traditional biltong and Barry, with a sales
background, and Bev, who spent a
number of years in the South African
Meat Board and wrote a booklet on the
making of biltong and boerewors, felt
that this offered an exciting opportunity.
The production plant is situated at
Ballakilley Farm, Bride and uses only
pasture fed Manx beef and natural spices
to make their increasingly popular tasty
and healthy biltong range available in
original, chilli and garlic flavours.

Tender strips of Silverside beef are
seasoned and cured using a unique
traditional blend of spices and salt before
the drying process. Although there is a
large difference in the climate
experienced on the Island compared to
the sunny, hot and dry conditions
necessary for the traditional drying of the
beef strips, modern technology makes it
possible to replicate, measure and
monitor the required conditions.

The biltong produced can be enjoyed as
a tasty snack and being grass fed the
meat has a number of health benefits.  It
can be eaten as sliced or chewed as
“sticks”, in a salad, a sandwich, in bread
and many other delicious recipes. Being
very high in protein it is also an excellent
natural source of CLA (coagulated linoleic
acid) which is used by sportsmen to help
build and repair muscle as well as
burning fat which has been confirmed by

scientific
research.
There is
also little
or no fat
and is
gluten free. No artificial preservatives or
flavouring is used – only natural
ingredients.

Boerewors, a delicious traditional South
African sausage is also made by
Oxwagon and available in three flavours
– original, chilli and garlic.

Oxwagon biltong is available at
Robinsons (Cooil Rd), all main Shoprite
stores and selected pubs as well as gyms
and sport clubs. 

For more information please contact
228108 or email: barroley@hotmail.com 

Oxwagon Limited - Biltong By Barry Butler-Smith
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Is your business socially sorted?

When Alison started her freelance marketing practice, Simply
Marketing, 18 months ago, she did so with a strong background
in business. Having begun her career at the age of 20, she has
owned and run successful businesses ever since. 

Alison has a deep understanding of issues relating to agriculture
and is passionate about developing business within the rural
economy. She is a marketing advisor to the Pasture Fed Group
in the UK, and will be speaking on the subject of Direct
Marketing at The Real Oxford Farming Conference in January
2015.

Alison assists start-ups, entrepreneurs and established
businesses who require a helping hand with marketing; this
may be due to a lack of time or resources, or simply that they
struggling to keep up with social media. 

“Working across a wide range of sectors, it became evident to
me that there were many common problems and fears about
using social media”, says Alison. 

Social media is now an important part of business marketing
and although some may choose to ignore it, the social media
movement is growing and evolving at a phenomenal rate.  

Alison comments, “I developed a full-day training course called
‘Essential Facebook for Business’ to solve many of the common
issues faced by business owners. Learning to ‘be social’ online
and building confidence is really important.

“The course has been very successful. Group training has
allowed participants to learn from the experiences of others and
given them a great opportunity to meet new people.”

Emma Pickard from Andreas Meat company
commented:

“I found the course of interest as I wanted to find out how
Facebook could work for me on a business level and how you
could interact with people you may not be able to reach
through basic marketing. Going on the course also allowed me
to put aside any reservations I had about how to respond to
any negativity that could occur on social media. I would
recommend others to attend even if they are just thinking
about starting up a page, it just gives you ideas of how to start

and how others are
benefiting from social
media! Great way also to
network and get to talk
about your business!”

Matthew Dealtry, Sales
and Marketing
Manager at IOM
Creamery commented:

“We found that the day
removed the mystic of
social media and
introduced new ideas on
how to managing our
current Facebook site that
was more in line with
what our followers wanted to see.”

The course covers 

- How to  attract your ideal customer

- How to find fresh and interesting content

- Converting  ‘likes’ into customers

- Using  time wisely and gain real value

- Gaining the knowledge and skill to build a fabulous Facebook
page

“I genuinely understand the everyday issues that affect
business owners, so I build my courses around their needs,
utilising real examples and practical knowledge that can be
implemented immediately to positive effect.

“If you would like to attend the course or discover more about
the power of social media marketing, you can find more details
on my website www.simply-marketing.net or contact me
directly at alison@simply-marketing.net.” 

Alison Teare has been offered a place on
the 2015 Challenge of Rural Leadership
course. Alison will join a growing list of
DEFA supported  Manx attendees
including, Tim Johnstone, Juan
Hargraves, Pentti Christian, Paul Costain,
Jenny Devereau, Paula Creer and Paul
Fletcher. 

The two week residential course takes
place in Devon at the Duchy College and
features attendees not just from the UK
but also Europe and as far afield as
Australia. Over the two weeks, the
scholars participate in active learning
sessions that will help them understand
their own businesses and their role in the
wider community. There are also a

regular number of high quality speakers
also involved with the course. 

Further details can be found by visiting
the website at
www.farmerslivery.org.uk/farmers/ourcou
rses/challengeofrural.htm

Challenge of Rural Leadership By Chris Kneale, Agricultural Adviser

Alison Teare, Simply Marketing
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Isle of Man Food & Drink Festival caters for more
visitors than ever! By Audrey Fowler, Marketing Officer

The Isle of Man Food & Drink Festival in
the Villa Marina Gardens attracted more
visitors than ever, with 5,600 visiting the
weekend’s two-day celebration of local
produce and cooking. 

Visitors had a huge choice of stands to
enjoy, including many first-time
exhibitors, plenty of opportunities to
sample local food and drink, plus
entertainment in the shape of the I Love
Manx Chef of the Year competition, won
by Darren Woods of 14North, and the
brilliant pizza-making showdown between 

local personalities Dot Tilbury and Stuart
Baggs. 

There was a very high standard among
the exhibitors, making the job of
choosing the best stand very tough. That
honour went to “Paddy’s Hooked on
Fish”, and the winner’s plaque was
presented to a delighted Matty
Mathieson-Nelson, Director of Robinson’s
Fresh Foods, by DEFA Minister Richard
Ronan MHK.

There were visitors from Canada and the

UK who had travelled to the Island
specifically for the event, as well as
people on holiday in Ireland who had
decided to come over especially for the
Festival. The Festival proved a success for
the exhibitors too, with many reporting
increases in inquiries, new contracts and
sales. In fact, demand was so high that
some producers and caterers had sold
out by the end of the Festival. 

The Festival was also an opportunity for
local producers to network with other
businesses, resulting in new outlets for
produce.

DEFA remains committed to supporting
the Festival as the premier showcase for
local food and drink and producers on the
Isle of Man. This support is but one
element of a range of measures which
will soon be set out in a Food Business
Development Strategy, designed to help
this sector to grow. 

The new Festival committee consists of:
Peter McEvoy & Audrey Fowler - DEFA
Mathew Dealtry - IOM Creamery
Karl Berrie - Berries
Elaine Taylor - Taylor Made Cakes
Vicky Quirk - Betty’s 
Clare Lewis & Mike Walker - Ballanorman
Goats

Next year’s Festival will take place on the
19th and 20th September 10am to 5pm
at the Villa Marina Gardens.

The Island’s version of the Countryfile
Calendar is available again for the second
year in succession.

The FWAG farming and wildlife calendar
is produced from the winning photos
selected by the public from  the entries
displayed in the Isle of Man Bank
marquee at the Southern Agricultural
show and printed locally by Quine &
Cubbon. 

Thank you to everyone who put entries in
for the competition and to the Isle of
Man Bank, Farmers Combine, Isle of Man
Farmers, JDW Engineering, Sadlers

Agricultural Supplies, Stewart Clague
Services and Scotmin Nutrition for their
support sponsoring and helping with the
competition and calendar.  All proceeds
from the sales of the calendars is shared
between the Agricultural Benevolent
Fund, Manx Wildlife Trust and Manx
Birdlife.

Please help support the charities by
purchasing your calender from the
merchants above or from Raymond Caley
at Sulby Stores, Union Mills Petrol
Station, Ballaleece Farm Shop and in
reception at DEFA in St Johns.  

Custodians of the Manx Countryside Calendar 2015
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At this unique Christmas Mart you can
place a bid to purchase your turkey, duck
or goose for your Festive table.  This

Mart will commence at 1 p.m. and finish
when all the poultry has been sold. There
will be Christmas Carols and Mince Pies

to enjoy, so do come along and join in
this Festive Mart.

Christmas Mart at Knockaloe – Tuesday 23rd December at 1pm

By Paul and Hilary Fletcher, Ballig Farm, Jurby
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After a summer reminiscent of the
1970’s, Christmas is fast approaching and
I suspect it will catch a lot of folk out
with lack of preparation due to not
feeling it coming.  It has been glorious.  

At MostlyManx we are sincerely hoping
the temperature doesn’t drop too much
to cause us disruption with shipping raw
goods in for ourselves (wicker hampers,
gift boxes, shredded paper, outer
cartons) and our suppliers (their
packaging and non IOM produced items
like sugar, bottles etc.).  Most of our
items have been delivered and we are
stacked to the rafters with them waiting
for customers to come in and choose for

their loved-ones both local and overseas.

Puddings are in, honey is in, so’s the
fudge.  Not too much more now.  Sheila
Gawne’s husband is probably cussing us
a bit as I write given she makes our
chutney and stinks their house out with
vinegar in the processing of it.  Next will
be the labelling and stacking on the
shelves.  It’s a lot of hard-work but most
rewarding.  The shop looks at its best
when laden with hamper goodies and
customers patiently waiting to be served
knowing that the pack-and-despatch will
be diligently carried out.  Here’s hoping
there’s no snow, high winds or broken
bow-thrusters to cause disappointment.

This year, we had our vending machine
delivered and placed in the departure
lounge at the Sea Terminal.  Jacob Beard
(Mannin Media) did a lovely job with this
and using our logo placed the happy
smiling faces of some of our producers
inside it. (See upper right logo). Next
time you are passing, you should take a
look at it and see how many people you
know.  What is most striking, is the
brightness and kindness in their faces,
the sheer goodness oozes through the

images projected.  It shines through to
the goods they produce too! 

Editor’s note:  MostlyManx is situated at
25 Nelson Street, Douglas. Telephone
674548 or email sales@mostlymanx.com
or see www.mostlymanx.com

Other suppliers of Manx food hampers
are Isle of Man Hampers at Robinson’s
Ballapaddag, Braddan telephone 662410
or email admin@isleofmanhampers.com
or see www.islofmanhampers.com

Manx Food Hampers By Dian Skelton, Director

      

The Southern District Agricultural Society
has produced a book charting the history
of the Southern District Agricultural
Society, which was released for sale at
this year’s Centenary Show. It includes
some significant agricultural changes
experienced over the last Century, and
stories of the characters that have
coloured and shaped this much loved
Event. 

There are unseen pictures and early
newspaper reports from Manx National
Heritage press archives, and it would
make an ideal Christmas gift for that
difficult to buy for Manx Farmer or
anyone who has an interest in the
Island’s agriculture and history. 

There is a calendar to accompany the
book and both are available from the
secretary of the Society or the Farmer’s
Den at the IOM Farmer’s Market’s.  Books

are available from Manx National
Heritage Shop, and the Bridge
Bookshop, Port Erin. Calendars
cost £3 and run from July to July
and the books cost £12.  

Please contact Sarah directly if
you would like to take advantage
of a Christmas special offer of
£12 if you purchase the book and
calendar together before
Christmas. 

For further information, please
contact:
Mrs Sarah Comish, Secretary for
the Society, Awin Mooar, The
Promenade, Port St Mary, Isle of
Man, IM9 5DG or telephone
494497 email: sdas@manx.net
website:www.southernshow.org

Centenary Book – a great Christmas gift By Sarah Comish, Secretary

£1 spent with a local business is worth £1.83 to the local economy
versus 58p with a non-local business
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Heifers grazing at the Lhergy Farm, 
Port Soderick

David Collister from Southampton Farm,
Port Soderick got through to the Final
Round and was just beaten at the post
by Dafydd Jones from Maesllwyni Farm,
Penegoes, Mid-Wales.

The judges of the BGS Grassland Farmer
of the Year Award criss-crossed the UK
last August and visited the three 2014
finalists at their farms in Wales, Northern
Ireland and on the Isle of Man. 

The Award, which is sponsored by

GrowHow UK
and DLF-Trifolium
sets out to find
the ‘best’
grassland farmer
in the country,
technically and
financially, while
managing their
farm in an
environmentally-
friendly and
sustainable way. 

David, Judith,
Colin and Gwen

built the dairy unit at Southampton Farm
on a greenfield site in 2005. The parlour
and infrastructure was designed to
accommodate 200 cows, which was a
ten-fold increase, currently running 140
cows, calving in two blocks but
predominantly in the spring, with
numbers increasing steadily. 

The aim is to optimise the return on the
investment and to recognise the farm’s
full potential. There has been significant
attention to putting in tracks and water
supplies and recently erecting a new dry
cow and calving building. 

The grassland policy over the past eight
years has been to improve the fields
systematically, focusing on those with the
best potential for return. 

Most fields have grown a winter crop,
followed by barley and then been
reseeded with a high quality grazing ley.
The next step is to monitor and tackle
underperforming leys. 

Elaine Jewkes of GrowHow UK
commented after the farm visit:

“David has achieved an astounding
amount in a short time, with an
intelligent approach to establishing and
managing high quality grassland for his
herd. His forward-looking approach and
passion are evident,” 

David commented after visiting the finals:

“I would recommend this competition to
anyone, the feedback and advice has
been invaluable.  Having industry leading
farmers and experts assess the
performance of your farm helps focus
your efforts on what matters.”

British Grassland Society  
Grassland Farmer of the Year Competition 2014

Radcliffe Butchers of Castletown - has had a Facelift!
By Zoe Thompson, Director

Radcliffes Craft Butcher, Delicatessen &
Fishmonger was officially opened on the
11th October, by DEFA Minister Richard
Ronan, who welcomed the regeneration
of Radcliffes and praised Chris & Zoë’s
investment and commitment to
Castletown.

Radcliffe Butchers has been established
since 1983, and we knew it was time for
a facelift so we listened to what our

customers wanted and as
well as a full refurbishment
we have introduced a
Fresh Fish Counter and a
New Deli Range to
complement our Great
Range of Manx Beef, Lamb
& Pork.

We have a great passion
for Food that is Fresh,
Seasonal and Local, and
are always looking for New
Manx Produce to promote.
Our Deli Range includes
produce from the Farmers
Den, Staarvey Farm, Noa
Bakehouse, Apple
Orphanage, Cooil Bros.,
Mann Biltong, Berries &
IOM Creamery. Also

coming soon - Manx Yogurt and Manx
Goats Cheese.   As well as Local Foods
we have introduced Fine Foods from the
British Isles and Europe, such as
Cheeses, Salamis & Olives.

Provenance is important to us here at
Radcliffe’s and our Farm to Fork
Campaign has been a great success, this
is where we display the Farms that our

Manx Meat has come from, this gives our
customers the assurance our meat is
Manx, and we know exactly which farm it
has come from.  We have recently been
working with David Moore of Ballaberna
Farm promoting their Hereford Beef and
Eric & Geoff Taggart promoting their
Billown Farm Beef which is in store now.
Our Manx Pork is supplied by Shaun
Dean at Bay View Farm, who also
provides us with our Spit Roast Pigs
which have been very popular this
summer.  Our Manx Lamb comes from
various farms around the Island each
week and we always try and list them all.

Our new Fish Counter is managed by
Alyson Kelly who has many years’
experience as a Fishmonger and her
freshly prepared Fish Dishes are
delicious.  Our Fish & Shell Fish is
sourced locally where possible and we
are working closely with the other
independent Fishmongers on the Island.  

Come and visit us in Malew Street,
Castletown for a great food experience!
Or telephone 822271 or email
radcliffe_butchers@manx.net or Shop
Online at www.radcliffebutchers.com
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Having found
success in
2013 with
sales of 3 high
genomic
pedigree
Holstein
calves to

Germany, France and the UK, the Fabrick
partnership reinvested in more embryos
sourced from the UK and the USA.  

The four UK embryos were selected from
an emerging cow family of the Sahara
herd in South Wales    The dam of our
purchase is  Hook Jeeves Jessica, a vg 88
heifer which  is being used by Genus to
advertise her sire the highly regarded bull
Ked Outside Jeeves   A mating was made
with the German sire Aikman  who,
although, high in the genomic league
table was not the highest but offered
something different in being a red carrier.

One bull calf (for sale) and one heifer
resulted. Our gamble paid off as Fabrick
Aikman Jessica has inherited the red
gene and coupled with her genomic
production figures currently holds the
number one index for a red carrier heifer.
Since our purchase, a maternal sister has
topped the Genetic Elite Sale in June and
a brother has entered AI stud with
Cogent 

Our second purchase came through the
same Holstein Plaza on line embryo sale
as last year and was selected from
another bull breeding family of the
Eastview herd plus a sire stack that
included 8 generations of the top bulls of
their era plus the last two generations of
top genomic bulls.  Again a bull (for sale)
and a heifer (Fabrick Shotglass Bacardi)
resulted with the heifer having an index
for productive life of 602. This makes it
the No 1 heifer in the UK  and is the only

female with an index in the 600 ‘s being
some 30 points ahead of the next
highest. The potential for this calf in
producing embryos, future sires and bull
mothers is huge. 

Both calves are entered for sale in
December at the Carlisle Black and White
Sale with the Bacardi calf being used by
the auctioneers as the main
advertisement for the sale. 

Fingers crossed that both remain fit and
healthy for the sale which will be an
exciting trip to Cumbria.  

For more information Tel: 812368 or
email: brian.brumby@icloud.com

Pedigree Holstein calves - Year Two 
By Brian Brumby and John Maddrell

Emma Pickard is working with Norman
and Rita Morrey and John Faloon to
develop their business in Andreas.  

We asked Emma some questions:

Could you explain why there has
been a name change from M&K
Poultry to Andreas Meat Co.? The
company name hasn’t changed as  we
are still trading as M&K Poultry Ltd but
we are in the process of rebranding our
products with Andreas Meat Co. We
wanted a brand name that people would
remember and recognise and would
reflect all our products. 

How long have you been trading?
M&K have been trading for 25 years. Our
main market was supplying chicken and
turkey’s for all restaurants, butchers and
hotels across the Island supplying around
1500 birds a week. Unfortunately rearing
chicken and turkey became unprofitable
and we had a change our business
direction. 

What range of meat products do you
sell? We have produced sausage and
bacon for 10 years but within the last 3
years we have cured, cooked and sliced
our own cooked meats.

Which Manx ingredients do you use?
All pork and beef that we use in our
sausage, bacon and cooked meats is all
Manx which is supplied by IOM Meats

which is all traceable. The majority
of pork is from a local farm,
Ballakelly Farm, Andreas as they
are producing the most pigs for
bacon.

What product range do you
have? Sausages: farmhouse pork,
Beef, Pork and leek, Cumberland,
Manx dragon, Pork and apple,
Bacon - dry cure and rindless back.
Hams  roast gammon, Wafer thin, Boiled,
Roast turkey (Not Manx), Roast pork,
Roast beef.

How many do you employ? We
employ 6 full time and 5 part time staff
plus an additional learning disabilities
gentlemen who works for a few hours for
a couple of days per week. 

Where can the general public
purchase your products? Shoprite:
Douglas, Ramsey, Peel and Port Erin,
Iceland: Douglas, Port Erin, Michael
Street, Onchan, St. Paul’s and
Castletown. Various Spar shops, Ellan
Vannin fuel and various stores around the
Island.

Why do you think it is so important
for people to buy your product? We
are proud to produce quality Manx
produce which is traceable and the public
know where it’s made and it’s good
simple Manx wholesome food! 

Which local events can we see you
at next year? You will be able to see us
hopefully at the Royal Manx and the IOM
Food & Drink Festival.

Where do you see yourself in 5
years’ time? 5 years’ time in Norman’s
words “most probably dead!”.  No, on a
more serious note, we are currently
expanding into larger premises which
involves a new cooked meat slicing and
packing room and also a new curing
room. We would love for people to still be
buying our products over imported and
hopefully break into new markets which
are not currently Manx made! 

For more information please contact
Emma Pickard email:
andreasmeatco@manx.net Telephone
306116.

Andreas Meat Co. 

Emma Pickard and Bianca Kinrade serving at their
stand in the Manx Produce marquee at the Royal 
Manx Agricultural Show

 



Cattle.  The beef market in both the IoM
and the UK has been under pressure for
the first half of 2014, largely due to the
increase in supplies which has been well
documented.  But prices have been
steadily rising since the summer,
although are still about 50p per kg
deadweight less than at the same time in
2013.  Looking ahead, supplies are
expected to be lower in 2015.  Domestic
production is forecast to fall next year.
Figures from the British Cattle Movement
Service (BCMS) reveal calf registrations
last year were 81,000 head less than the
previous year.  Imports to the UK are also
forecast to be less than year earlier
levels, mainly due to lower production in
Ireland with exports remaining similar to
2014 levels.  The result should be less
pressure on the market and a firming of
prices, but this will depend on consumer
demand.   

Lamb. The lamb market has followed its
seasonal decline, but is trading at levels
lower than the previous year.  UK lamb
slaughterings are expected to remain
higher than in 2013 for the remainder of
this year continuing to put pressure on
prices.  This year’s lamb crop was one of
the largest in recent years and the AHDB
is forecasting production to rise by 5%
year on year in the final quarter of 2014.
Numbers for the first quarter of next year
could even rival 2013 when poor weather

conditions in 2012 led to a large carry
over. Favourable feeding conditions may
contribute to a higher carry over into
2015.  Looking further ahead, UK
domestic production for 2015 is forecast
to rise by 3%.  This is expected to be the
main driver for prices over the coming
year as exports and imports are forecast
to remain similar.  This suggests prices
may struggle unless consumer demand
starts to improve.

Pigs. The pig price in both the IoM and
the UK has started to fall again after a
plateau in spring and early summer.
Colder weather in August meant the
barbeque season was cut short.  Prices in
the IoM are about 15p per kg lower than
at the same point last year.  The UK
DAPP price is the lowest it has been since
September 2012.  EU prices have
stabilised recently, meaning the
continuing drop in UK and IoM prices is
largely due to a fall in demand.  A large
global grains market has eased feed
prices, although prices remain volatile.

Milk. Favourable weather conditions at
the beginning of the milk year got
production in both the IoM and the UK
off to a strong start.  This has been
mirrored globally, putting pressure on
prices, which have been falling in the UK
and NI since the spring.  A high
proportion of milk from NI enters the

commodities market (SMP,WMP) which
has been hit the hardest, hence their fall
in farmgate price is steeper.  In GB about
60% of the milk enters the premium
liquid market.  In contrast IoM prices
have seen an increase since the summer,
only falling below year earlier levels
towards the end of August.  Favourable
weather conditions and good quality
conserved forage is expected to keep
yields ahead of year earlier levels.
Deliveries will only see a drop if cow
numbers fall, but the latest census
release from DEFRA shows the UK dairy
herd expanding, no doubt on the back of
the good prices and confidence seen in
the industry a year earlier. If prices keep
falling this may reverse, but it is the
nature of the industry that farmers are
unable to react quickly to market signals.
There may be some tentative signs of the
downward price pressure reversing
though.  Global production is tightening;
the Southern hemisphere is now close to
its seasonal peak and EU production
collectively is forecast to slow down at
the beginning of 2015 as the threat of
super levy grows for some of the
countries.  The Fonterra Global Dairy
Trade (GDT) auction of 18th October
recorded a 1.4% price increase in the
overall auction index compared to the
two weeks earlier and the auction held
on 4th November recorded only a
marginal reduction (0.3%). 

Agri-News December 2014

16

Contact Information
Department of Environment, Food and Agriculture, Thie Slieau Whallian, Foxdale Road, St John’s, Isle of Man,  IM4 3AS
Telephone: 685835  Fax@ 685851  e-mail: defa@gov.im  Web: www.gov.im/defa
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This independent commentary has been supplied by Richard King, Business Research Consultant from Andersons.  Details of how
the graphs have been calculated can be found at: www.gov.im/daff/News/agricultural.xml

 


