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DEFA is pleased to announce the
launch of the 5th edition of the
Guide to Isle of Man Food &
Drink. The guide has grown with
23 new producers now taking
entries to over 100, a significant
increase since the first one was
launched in 2009. The new Guide
features sections on bakers/flour,
dairy, drinks, eggs, farm shops,
farmers’ markets, hampers,
honey, ice cream, jams/sauces,
meat and poultry, seafood, stores
and supermarkets, sweat treats,
wools and other products.  A new
section has also been introduced
to welcome visitors behind the
scenes. 
This new Guide to Isle of Man

Food & Drink is an important part
of our ‘Food Matters’ strategy.  It
is an excellent way to help
everyone source fresh Manx
produce, whether for their
buisness or to enjoy at home.  
The launch will take place at
DEFA on the 20th July and the
new guide which celebrates
everyone involved in the Isle of
Man Food & Drink industry can be
downloaded at
www.gov.im/foodanddrink and
hard copies can be obtained at
the Welcome Centre, Agricultural
Shows, Isle of Man Food & Drink
Fesitival and other outlets around
the Island. 

Food Matters: Your Guide to 
Isle of Man Food & Drink 

to be launched
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Aerial view of last year’s Royal Manx Agricultural Show at Knockaloe

A great deal has happened politically
in respects of agriculture since
writing my last introduction to Agri-
News.
Most significantly, the Countryside
Care Scheme has been renamed the
Agricultural Development Scheme to
better reflect the focus of the support
and the scheme changes that were
approved at Tynwald in March. 
Whilst not altering the main focus of
the scheme, to support farming
through a period of transition to a
wholly market-led industry, the
amendments will improve the
delivery of the Department’s policy

objective. Young farmer payments
have been introduced to recognise
the costs associated with establishing
a new enterprise and in some cases
to provide an incentive for
succession. ‘Front-loading’, a
redistribution of the payments to
recognise the added costs of small
and medium farmers, will improve
the equitability of the scheme and
the introduction of an ‘active farmer’
definition will ensure that support is
directed to those engaging in
commercial farming activity.
Other changes, which support the
aims of the ‘Food Matters’ strategy,
include reducing the eligibility
acreage from 20 to 12.5 to
acknowledge the role of smaller
holdings, particularly those engaging
in high-value agriculture, and adding
orchards to the definition of eligible
land in recognition of the recent
growth in juice and cider production.
Whilst I am extremely pleased with
the outcome, the process of
reviewing the Scheme has taken well
over a year, and certainly in the latter
stages, occupied a significant
proportion of time for both me and
my officers, to the detriment of other

important work programmes that will
potentially have much bigger benefits
to the industry. These include a BVD
eradication programme, business
support for the food and drink sector,
a new advisory scheme, an appraisal
of ‘equivalency’ at the Meat plant and
amendments to improve the Farm
and Horticultural Improvement
Scheme.
The summer months will also be a
busy time, and I look forward to
judging the ‘Tomorrow’s Farmer’
award and seeing many of you at the
Southern and Royal shows, as well as
the 7th Isle of Man Food and Drink
Festival in September. These events
provide the opportunity to showcase
and celebrate the best of Manx
agriculture. The Food and Drink
Festival, in particular, highlights the
increasing range of high quality food
and drink that is being made using
Isle of Man produce. This increased
demand for the raw materials that
we produce and the added value that
it generates is key to the future
success of the industry. 

Minister’s Foreword

Minister Richard Ronan MHK
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Food Matters By Peter McEvoy, Director of Agriculture

The Food Matters strategy has been
in existence for around 6 months and
all of the Directorate activities are
becoming clearly aligned to the 3 key
themes of the strategy: 
Resilience through increased diversity
Competitiveness through improved
efficiency and skill
Profitability through market and
customer focus
Whilst the appointment of a Food
Business Development Manager is
still pending, following an
unsuccessful tender exercise, a
number of activities, particularly
around the marketing and promotion
of Isle of Man produce, have been
instigated or refreshed.
The marketing and communications
aspect of the project is in full swing,

with regular liaison with
DED’s marketing, tourism and
business officers ensuring that all
opportunities to enhance the
reputation of the sector are
identified. 
The Isle of Man Food and Drink
Facebook page has now attracted
nearly 2,000 followers, with the
@iomfoodanddrink Twitter feed also
growing. These social media
channels are proving to be an
important tool in delivering key
messages to consumers.
An updated ‘Guide to Isle of Man
Food and Drink’ is nearing publication
and an interactive online map in
support of the guide is being
developed. 
In the last few months the
Department has provided advice and

support to around 20 food and drink
businesses and we have seen some
start-up businesses establish in this
time as well as a number of exciting
new developments in the pipeline. As
a first step in getting advice, the
Department, in conjunction with
DED, have developed a factsheet for
new businesses. This can be
downloaded at
http://www.whereyoucan.com/ibweb
/res/pdf/pdf/Food-and-Drink.pdf
A demonstration of the increasing
profile of Isle of Man produce was
the coverage aired as part of the
ITV4 TT broadcast. This piece,
fronted by Craig Doyle and 2 TT
riders, showcased a 4 course meal of
the finest of Manx food and drink to
a potential audience of 26 million
people worldwide.

After taking some considerable time to speak to farmers
and advisory service providers, the Department has
decided in favour of operating a funding scheme to
support the industry in acquiring its own advice.
This approach was felt to offer the best value to the
industry as a wide range of specialist expertise can be
utilised which would not be possible were the
Department to provide the service through one
individual. 
Whilst the Department is still working on the final details
of the scheme, it is hoped that it will be open for
applications before the end of the summer and it is
intended to run continuously until the budget is spent.
The overall purpose of the grant scheme will be to
provide support for businesses seeking to improve their
profitability through business restructuring and/or
diversification.

The scheme will be designed to specifically reward
activities that focus on co-operative working, knowledge
transfer and a focus on the entire supply chain, from
farm to consumer. 
It is proposed to offer grant aid to individuals and groups
of farmers to obtain professional on-farm business and
technical advice. In acknowledgement of the benefits of
collaborative working in the industry and the improved
efficiency of sharing resources, the amount of funding
available is proposed to be weighted in favour of larger
groups and recognised organisations. 

Advisory By Peter McEvoy, Director of Agriculture
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Farm and Horticultural Improvement Scheme (FHIS) Update
By Jo Brew, Field Service Delivery Manager

Total Investment Grant Approval 

£450,133.82 £159,187.13 

 

Item 
Grant Approved 

Applications 

Livestock handling equipment / EID 59 

Concreting yard / floor 34 

Livestock building  internal fixtures only 32 

Livestock building 27 

Dairy farm equipment 16 

Boundary fencing 14 

Agricultural Produce / Machinery storage building 10 

Purchase of packaging material / egg boxes 7 

Water connection / pipes / troughs 6 

Purchase of pullets 5 

Improvement to slurry stores/manure disposal 4 

Grain Store / improvements 3 

Horticultural improvements 1 

Snow damaged boundary fencing 39 

Total Approved Applications FHIS 1 - 7 257 

 

Since December 2012, we have held seven rounds of FHIS; we have approved 69% of applications received during
this time.
The most recent round was in FHIS 7 in January 2015
64 applications were received, 62 were ranked for approval – 2 were ineligible because they were for less than the
minimum amount.
43 applications gained approval, which represents the following:

The following table is a summary of the items which have been grant approved in FHIS 1 - 7:

Reminder: your approval document is 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. In summary, 30 (over
10% of) applications have been unclaimed, equating to £100,000 which has been returned to Treasury. 
We can extend the approval period and we are happy to work with you on this, however, an extension can only be
given before the claim deadline.

The next round of FHIS, round 8, will open on Monday
10 August 2015 and close when the £340,000 of capital
funding has been allocated, or on 18 March 2016,
whichever is the earliest.
We are trialling this new format for a number of reasons:
-  to shorten the time between application and outcome – 
you should learn much sooner whether the application
is successful or not;

-  to lessen the administrative burden on the Field 
Delivery team;

- streamlining the eligible items in line with 
Agricultural and Departmental policy – managing
the expectations of applicants.

Application forms and
guidance notes will be
available on the website
and at DEFA in due
course.  There will also be
a farm text reminder
nearer the time.

Farm and Horticultural Improvement Scheme (FHIS) Round 8
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As at 22/5/2015 Online Total Online % 

Holdings 143 279 51% 

Births registered: Jan  Dec 2014 5,174 9,659 53% 

Cattle Passports Centre

 

Cattle Passports Online has been available for 8 years and has
proved to be 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. If 
required, we are able to offer some 1:1 assistance to guide you
through the system.
The aim of the online cattle passports service is to simplify the
compliance process for cattle keepers to register, notify and keep
cattle records.

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

Changes to the regulation of pesticide use in the UK
have been triggered through the implementation of the
Sustainable Use Directive, 2009/128/EC.
The Isle of Man is not part of the EU and the
Sustainable Use Directive doesn’t apply here. However,
the regulations derived from it could be interpreted as
‘best practice’ should an incident occur which ultimately
results in legal proceedings. Farm assurance schemes
have revised their standards making compliance with
the new regulations a requirement.
What this means in practice:
Anyone applying pesticides after 26 November 2015
must hold the appropriate certificate (PA2 PA6 etc). 
After 26 November 2015 anyone can buy pesticides but
they must ensure that the pesticides will be applied by a
suitably qualified person.

All sprayers over 5 years old
on 26 November 2016 must
have been tested in the last 5
years and retested at least
once every 5 years.
After 2020 all sprayers must
be tested every 3 years 
Isle of Man College have taken over the provision of the
pesticide training that used to be organised by DEFA.
Anyone who needs to undertake pesticide training
should contact: Mrs Carole Collister, Isle of Man College,
Tel 648206 E-mail carole.collister@college.doe.gov.im

The use of Pesticides By John Harrison, Agricultural Policy Manager 
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Active Farmer By John Harrison, Agricultural Policy Manager
There has been much debate and speculation over what
‘active farmer’ means in relation to people being eligible
to claim Agricultural Development Scheme (ADS)
payments in the next scheme year. Basically those of you
who are running a business which is carrying out farming
activities (buying and selling farming related goods) will
have nothing to be concerned about with this
development.
The purpose of the active farmer criteria is to ensure that
the person claiming support under the ADS is actually
farming the land they are claiming against; to ensure that
they:
are undertaking an activity or activities listed in the
definition of “agriculture” in this scheme; and 
are responsible for the decision making power, benefits
and financial risks in relation to the agricultural activity
and are in possession of records of agricultural type
expenses and receipts on which they are the named
recipient, and which are readily available for inspection
by the Department.
To qualify automatically as an active farmer, an applicant
will be expected to meet one or both of the following
eligibility requirements, as calculated from their census
return:
Their declared stocking/cropping would generate 520
standard hours of labour requirement per annum
(standard hours will be from a recognised, independent
source and published on the DEFA website) and/or
the livestock stock numbers declared would achieve a
minimum stocking level of 0.45LU/BML acre on the
relevant forage area as outlined in GC 02/13 Countryside
Care Scheme - National Reserve Policy.

Where these criteria are not met, the Department may
request that additional evidence of farm business activity
is supplied by the claimant that demonstrates that they
would normally fulfil the ‘active farmer’ criteria.
Such additional evidence may include for:
Predominantly stock farmers:
Current movement records for stock.
Current medicine stock and use records.
Relevant invoices for feed, fertiliser and pesticides if
appropriate.
Evidence of sales of produce and/or livestock.
Predominantly arable farmers:
Relevant invoices for inputs seeds, fertilizers, sprays, etc.
Evidence of returns from the agricultural activity (sales
receipts, etc).
Mixed farms will be required to provide an appropriate
selection from the examples above.
It is important that the claimant can demonstrate that
the active farmer requirements are being met on all the
land they declare. Attempting to gain ADS payments on
land on which the claimant undertakes no agricultural
activity i.e. where the activity is carried out under the
control of another farmer is not allowed, even if the
claimant is clearly farming other areas of land which they
declare. If crops are being grown on the land, the
claimant may need to be able to demonstrate that they
themselves are actively involved with the growing and
harvesting of the crops.

DEFA commissioned the Centre for Manx Studies,
University of Liverpool, to carry out research into local
food and its role in Manx culture, from 1800 to the
1930s. The report yielded a great deal of fascinating
information and the report can now be downloaded from
www.gov.im/foodanddrink   
Here are some highlights: 
- Herrings were an important part of the local diet but
were salted – kippers, that is smoked herrings, were not
produced until the late 1800s
- The Island had a wild pig, called Purs – it was
considered to be excellent eating – so not surprising that
it was extinct by the early 1800s 
- Kid goats were more often eaten than lamb
- There were differences in the diets of the poor and the
more affluent and between rural and urban populations –
the latter were often from other parts of the British Isles.

They moved here to enjoy a better standard of living,
bought local produce  but cooked recipes from their
homelands rather than in local ways
- As visitor numbers increased from the late 1800s, and a
regular steamship service began, a greater variety of
food was imported to meet their needs
- More food was also produced locally to meet visitors’
needs –especially milk, butter and meat plus oats for the
horses required to transport visitors around the Island.
Strawberry Teas became a popular visitor attraction
-  The Island exported food throughout the research
period including honey, kelp, bacon, cheese, livestock,
kippers – and it still does
A new exhibition is being prepared to tell the Story of
Isle of Man Food & Drink - in the near future you can see
this at DEFA reception, at Shows and at the Isle of Man
Food & Drink Festival.

The Story of Isle of Man Food & Drink
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Remember to look out for Japanese Knotweed 
By Sophie Costain, Biodiversity Officer (Designations)

Supporting Local Manx Produce for 
Breakfast By Nikki Salmon, DED Business Development Manager 
The use of local Manx produce in the
Island’s accommodation, restaurants
and bars is growing as the use of
traceable and high quality produce is
becoming more and more important
to both locals and visitors to the
Island. 
Isle of Man Tourism, in partnership
with DEFA and G4S Quality in
Tourism, are continuing to promote
the use of local produce through a
brand new initiative for the ‘Breakfast
Award’ Guest Accommodation
properties. This is a new award for
properties that use and promote local
Manx produce as a vital part of their
business and are proud to choose
and serve local wherever possible.
The new scheme looks to encourage
industry support for the local
economy and locally produced food
as businesses who qualify for the
accolade can show their commitment
to providing fresh and quality food to
their guests. Local Manx produce is

defined, for the purpose of the
accreditation scheme, as ‘produce
which is grown, reared, caught,
pickled, baked or processed on the
Island or from its territorial waters.’
This covers the great diversity of
local food and drink grown and
produced on the Isle of Man.
As part of the scheme,
accommodation providers will provide
evidence of the use of local produce
as well as be assessed on the items
available, staff knowledge, menus
and supplier information at the time
of the assessment visit.
It is hoped that this scheme will
support the successful ‘Harvest
Award’ which was originally
introduced as an additional accolade
for the ‘Taste Isle of Man’ accredited
restaurants. The award is quite
difficult to attain as it is designed to
recognise partners who really
champion the use and promotion of
local produce and see this as an

important part of the business ethos. 
Supporting the continued production
and use of quality local produce is an
essential part of growing the Isle of
Man economy. By supporting
businesses to reliably supply locally
produce staple and artisanal
products, the Island can not only
create a thriving local food culture
but also create a profitable export
business and further grow the Isle of
Man economy. The new ‘Breakfast
Award’ looks to fully ingrain this
ethos within industry and continue
the success of authentic and
identifiable Manx produce.

Japanese Knotweed (Fallopia japonica) is a rapidly
growing non-native invasive plant that first appears as a
red shoot with reddish leaves but quickly shoots up and
develops bamboo-like hollow stems with lime green –
mid green leaves. In the summer, Knotweed can reach up
to 3m in height.
It is the responsibility of the landowner or tenant
on the land to control Japanese Knotweed. Iif it
becomes established it quickly spreads and therefore is
much harder and more time-consuming to treat, so catch
it early on.
Careful management and disposal is needed as Knotweed
can quickly re-establish itself from leftover shoots,
crowns, stems and fragments of rhizomes (roots).  It can
also easily spread to other areas through these cuttings,
especially around watercourses. 
Why should you control it?
Once established Japanese Knotweed can damage
habitats by shading out native species and can cause
damage to structural work and buildings because of its
extremely tough stems and rhizomes.  
For those within the Agricultural Development Scheme,

Knotweed needs to be controlled to
comply with GAEC Standard. No.
17 – Encroachment of
unwanted vegetation.
You must not allow the encroachment of unwanted
vegetation which degrades the agricultural and
environmental value of the land to the extent that the
land is not capable of returning to agricultural production
by any time during the growing season in the following
calendar year.
There are strict financial penalties for any landowner in
the scheme who fails to control Knotweed on their land,
depending on the amount present on the land and the
length of time the land is found in breach of conditions.
More information about Japanese Knotweed and the
Agricultural Development Scheme can be found in The
Farmers’ Handbook, found online on the Isle of Man
Government website. 
What can you do?
Check your land regularly for Knotweed presence.  
If found, fill out a Japanese Knotweed Recording Sheet
(found online) and return to DEFA. Manage it
appropriately.

DEFA has recently launched a campaign to encourage people to
provide a Manx Breakfast to guests, giving them an authentic taste of
the Isle of Man.  A typical Manx cooked breakfast could cost as little
as £2.67p. Follow Isle of Man Food and Drink on Facebook!
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The Royal Manx Agricultural Show
2015 is once again taking shape
under the leadership of Society
President, Gordon Clague, and a
slightly new layout is in the capable
hands of Show Director, John Quayle.
In order to allow livestock in the
Grand Parade and Supreme
Championship to be shown at their
best, the main entertainment ring is
being pivoted by 90 degrees – which
will mean that the Island’s finest
livestock stands proud on an equal
footing.   
The entertainment ring will also be
the venue for Steve Colley’s
spectacular new motorcycle show
(thanks to our principle sponsor,
Manx Telecom), and a first for the
Isle of Man -  a magnificent ‘Six in
Hand’ from Northern Ireland will
make a stirring sight.  Ridgeside
Falconry and the Stihl Timbersports
team will also be on the showfield
again, together with a host of local
talent including the always popular
sheepshearing demonstration with
Daniel Creer.

This year the RMAS is placing special
emphasis on activities for children
and one of the most exciting new
projects will be Noah’s Ark, a place
where our younger visitors can see
small animals; have their faces
painted and join in other craft
activities all for free. Our thanks to
Fiona Anderson and her team of
helpers for overseeing this.  There
will also be a children’s Treasure
Hunt over both days of the Show. 
Livestock remains the backbone of
the Royal Manx Agricultural Show
and entry numbers have held up well
again this year.  For exhibitors,
preparing animals for exhibition is a
big commitment in both time and
effort, but their reward is the
pleasure of being part of this oldest
of Manx countryside events and
proudly showing off their best
livestock to their peers and the
public.  The possibility of going on to
win the Supreme Championship is a
worthy goal at the back of everyone’s
mind.  
Don’t forget that Arts & Crafts, and

Farm & Garden entries can be made
almost up to showtime itself.  Details
of all classes and entry forms are
available on the Society website
www.royalmanx.com
Dates for your diary:  Friday 7th and
Saturday 8th August – fingers
tightly crossed for fine weather and
good crowds.  

Royal Manx Agricultural Show By Christine Pain, Secretary

DEFA at Agricultural Shows By Audrey Fowler, Marketing Officer
DEFA will again be represented at this year’s Agricultural Shows and their marquee will illustrate the
various ways in which the Department’s work contributes to so many aspects of people’s lives. There will
be two invited guests from other Government departments taking stands within our marquee and these will
be DED’s promoting business support schemes and Nobles Hospital’s promoting healthy eating. The Wildlife
Park will also be attending to show off their beautiful barn owls and snakes. 
Manx Food Court at RMAS
DEFA has received a record number of entry forms from producers wishing to promote and sell their
produce in the Manx Food Court.  There will be 18 producers to include 5 new ones.  So don’t forget to
make this marquee a special visit at the RMAS. 

The Chef of the Year competition is now in its 6th
year and is gaining momentum among the catering
establishments.  This competition provides a
fanastic opportunity for chefs to demonstrate their
skills and gain valuable publicity for themselves and
thier place of work.
This year we are pleased to announce a new
competition for the Hospitality and Catering
Students of the Isle of Man College of Further and

Higher Education. They have the opportunity to
showcase their skills and talent in the first ever Isle
of Man Student Chef of the Year competition.  
The four finalists of both the above competitions will
battle it out at the Queenie Festival on the 16th
August. Finalists will then compete for the Isle of
Man Food & Drink Festival on Sunday 20th
September.  Our thanks to Robinson’s for sponsoring
both these competitions.

Isle of Man Chef of the Year competition By Audrey Fowler, Marketing Officer
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Southern Agricultural Show 
By Sarah Comish, Secretary
The Southern Agricultural
Show will be on Saturday 25th
and Sunday 26th July this year.
President, Mrs Sheila Gawne and
Vice-President, Mr Steven Ennett,
will be heading the officials and
huge list of volunteers who work all
the hours they can spare despite a
busy time on the farm.
For 2015 we have the privilege of
revealing of one of the best works
of art the Island has ever seen. 
Following last year’s competition to
create a sculpture to commemorate
our Centenary, Darren Jackson’s
impressive design won the vote.
This has now been completed and
will be on display for all to see.
Created out of farm implements,
and based on the Centenary Show
Supreme Champion, Pasturefield
Turbo Tommy, a Simmental bull
owned by Peter Quayle, the
sculpture is a truly magnificent
tribute to Manx agriculture. 
The Heritage Tent will be back by
popular demand, and anyone who
would like to exhibit past Show
photos or memorabilia should
contact the secretary. We have had
great interest again from primary
schools who wish to take part in
the School Art Competition working

to the theme of ‘Where Food
Comes From’, and look forward to
the children’s interpretations of
this.
We would love to see even more
exhibitors taking part at the Southern
to help us celebrate the best from
our Manx producers and breeders.
We hope to see the Islands goat
breeders continue to exhibit in the
ever increasing Goat Section, and the
Meg Lamb and the Donkey
competitions will be held on Sunday
once again, as will the Horses in
Harness. 
The Vintage Machinery Display
always attracts a lot of interest and
the Produce Tent provides displays
of home baking, produce, flowers,
arts and crafts. The Fur and
Feather Tent has everything from
rabbits to ducks, and on Sunday
the Produce Tent will transform
into a Country Crafts area, and in
the Fur and Feather Tent there’s a
fun pet show raising funds for the
MSPCA.

Children’s entertainment, trade
stands and the very best in local food
will be there to enjoy and the Beer
Tent is a welcome regular attraction.

The Society is very pleased to have
the support of the Young Farmers
and we are looking forward to the
entertainment they will be providing.
The Lawnmower team will be back
with a new twist on their pioneering
event. 
The Southern Show guarantees a
great traditional day out for all the
family, come rain or shine. The
History of the Southern Show will be
available to purchase on the field so
buy your copy if you haven’t already.
For all information regarding the
Show, visit our website
www.southernshow.org or contact
the secretary, Sarah Comish, on
07624 494497, email sdas@manx.net

2014 Supreme Champion Simmental bull 
Pasturefield Turbo Tommy, owned by 

Peter Quayle and shown by Darren Jackson.

The Isle of Man Food & Drink Festival committee are
pleased to announce that they have received a record
number of entries from producers wishing to attend the
Festival on the 19th & 20th September at the Villa
Marina Gardens.  More than  40 exhibitors, including  7
new to the Festival, will be attending.
The guest Chef this year will be Colin Clague, who was
born in Ballabeg and now runs a restaurant in Dubai.

Colin will give 3
cookery
demonstrations,
judge the Chef finals
and present the best
stand award.
Please see our website for regular updates
www.gov.im/food

Isle of Man Food & Drink Festival
By Audrey Fowler, Marketing Officer

Shoprite challenge to Local Food Enrepreneurs 
The ‘Manx Startisan’ challenge is an exciting opportunity for budding food and drink
entrepreneurs to win business support, a guaranteed listing in Shoprite stores and business
premises for 6 months. The winning entrant will be revealed at the Isle of Man Food & Drink
Festival. Why wait, get your thinking caps on and your applications in! For further information
or help and advice on creating your proposal, please contact Simon Crellin - email:
simon@redpointpr.co.uk 
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Laxey Glen Mills is the Island’s
flour mill with more than 150
years of history supplying the
Manx people with flour mainly
for the production of bread,
small artisan bakers and
restaurants. 

The last harvest was the best ever, demonstrating the
skills and experience of our growers with good weather
adding a helping hand.  This year, two new growers are
contributing; the continuity of supply for the future is
very encouraging. 
In a difficult market, the Mill is holding sales at a similar
level to the previous year and is working even harder to
maintain the supply chain to all its customers.
Wheatings is a by-product which is available to all
Farmers as a foodstuff for their animals. Due to a
number of factors which were out of our control, sales
of Wheatings were down on the previous year. I would
like to appeal to all farmers to continue to support the
Mill by buying this excellent product and those who
have not tried this food for their animals please contact
the Mill for further details on 01624 861202. 
These are times of austerity for a lot of people on our
Island and a real threat to the economic and social way
of life as the farming sector is eroded.  Each year we
continue to import more and cheaper food products
from the UK.
There is an abundance of cheap alternatives to local
flour and bread in the supermarkets of the Isle of Man.
Driven by UK promotions, these cheaper alternatives
are not the same and these promotions are not
sustainable. 
All Isle of Man flour is free from additives. The
traceability of wheat grown on the Island a short
distance away from the Mill is unique; Isle of Man flour
and bread is good for you. Every time you put an item
in your shopping basket think… is this local, because it’s
good for you and also the Isle of Man.
Many of you have supported Laxey Glen Mills for
decades and we are all very thankful for your support.
The future of the Isle of Man food industries, those
established for generations and those beginning their
journeys need everyone to shout loud and clear for a
healthier, better way of life.  Continue supporting the
Isle of Man food industries for this generation and those
generations to come.
For more information please telephone 861202 or email
customer.services@laxeyglenmills.com or
www.laxeyglenmills.com

Range of Laxey Flour
Using the finest quality Manx milling wheat,
Laxey Glen Flour Mills produce 16 traditional
and speciality flours including the new stone-

ground flour. Choose from:
Manx Queen
Manx King
Flavo
Sunrise

Manx Semolina
Manx wholemeal
Manx Granary
Manx Pioneer

Manx Coarse Pioneer
Manx Pizza

Manx Soda bread 
Manx mixed seed

Manx sun-dried tomato
Flavo wholemeal
Sunrise wholemeal
Manx Stone-ground 
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How the Industry sees the future... Laxey Glen Mills              
By Anthony Allen, Director

Sad loss of Mike Henthorn
By Colin Brown, previous Chairman of Laxey Glen Mills

St George’s Church, Douglas, was packed in early
June for the “Celebration of the Life” of probably the
most charismatic Chairman ever to have headed up
Laxey Glen Mills.
Mike Henthorn, who had held the post since 2010,
lost his battle with cancer - a battle which he had
fought with determination and a pragmatic attitude
so typical of his approach to life.
Mike was an excellent ambassador for the whole
Manx milling wheat industry and was certainly
passionate about the Mill, its past, its present and its
future and never missed an opportunity to endorse
it.
Friends with growers and customers alike, Mike’s
ability to create business and friendly relationships
was legendary throughout the Island’s business
world. The Mill staff were particularly
appreciative of his keenness to involve them in the
Mill’s progression at every opportunity.
Undoubtedly Mike Henthorn will be sorely missed.



The Isle of Man is unique in the British Isles in many
ways.  In terms of flour production from local wheat, the
story is not only interesting but is special in several
aspects.
As someone working in the food industry, I am more
than aware of local supply chains and the benefits they
bring to the consumer. The relationship that exists
between Manx wheat farmers and Laxey Glen Mill are a
great example of how this works in practice. The mill
operation is very efficient and a good example of a well-
run small flour mill with a dedicated team that takes
pride in its product. Each year the mill uses
approximately 2,000 tonnes of Manx wheat to produce
1,500 tonnes of white and wholemeal flour. In total 16
types of flour are produced.
Before my recent visit to the Island, I understood that
Manx farmers produce milling wheat of consistently good
quality but the challenge was to understand how they
produce high levels of protein whilst maintaining overall
yields. The Manx production of milling wheat is relatively
small compared to the UK where wheat is the largest
arable crop. My organisation, nabim, represents virtually
all flour millers in the UK and Ireland with 30 member
companies operating 51 mills ranging from larger mills to
the smaller operations.
Milling wheat is a specialist crop which requires greater
care and inputs than wheat grown for animal feed. Key
to this is the selection of varieties that produce consistent
dough functionality, good control of plant diseases and
ensuring that the crop has appropriate levels of nutrition.
During my recent visit I was able to visit two milling
wheat growers and to speak to a third. My first visit was
to Alan Martin, where I also met one of his neighbouring
farmers, David Brew. Together they gave me a clear
understanding of the local climate, and the husbandry of
milling wheat varieties.  Milling wheat production is
confined to a relatively small area in the north of the
Island which obviously experiences a relatively temperate

climate with cool summers and mild winters. Annual
rainfall is slightly greater (800mm) in contrast to a drier
650mm in the wheat growing areas of Essex. The Manx
climate appears to provide even growing conditions
where the crop is neither limited by low temperature nor
prolonged dry periods.
Soil types seem to vary quite a lot and appear to be
relatively light compared with the heavier soils of the
Essex wheat heartland where clays dominate.
I am confident that this combination of climate, soil type,
variety selection and good husbandry results in the
relatively high yields (often 9.0 tonnes/ha compared to
the UK average of 8.0t/ha) whilst maintaining protein
levels in excess of 14%. This protein level appears to be
fairly constant whereas the UK crop is more variable. In
2014 only 15% of the national milling wheat crop
achieved the full specification of 13%. The real puzzle is
how this is achieved but nitrogen inputs appear to be at
an appropriate level for these soils often approaching
240 units/acre. There is also a good understanding of the
role of sulphur in producing high protein quality. 
My visit provided an interesting insight into Manx wheat
production and introduced me to a beautiful Island with a
warm welcome to visitors. In particular, I would like to
thank Sandra Donnelly and her team at Laxey Glen Mills
and farmers Alan Martin, David Brew and Will McMillin for
allowing me to visit their farms.

More information about milling and flour
products can be found at www.nabim.org.uk
or www.fabflour.co.uk and
www.grainchain.com.

How the Industry sees the future... Manx Milling Wheat

Milling wheat stored at Smeale Farm, Andreas

National Association of British and Irish Millers
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By Martin Savage, Trade Policy Manager, Nabim
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How the Industry sees the future...
Isle of Man Meats By Mike Owen, Chief Executive 

Isle of Man Meats has been at the
heart of meat production on the
Island for more than 80 years
formally set-up as the Meat and
Dairy Marketing Organisation in
1934.  It has been on its present site
at Ballafletcher Road, Tromode, for
20 years.  The Isle of Man
Government-owned facility is run by
a Chief Executive Officer who sets
the operational and marketing
strategy of the business. This is
overseen by the board of directors

and government specialists. The
building is a three species plant
processing cattle, sheep and pigs
reared by local stock producers on
the Isle of Man.  

The Isle of Man Government have
just invested over £2 million in a
complete refurbishment of the plant.
This includes updates to the laraige
to improve animal welfare and new
state of the art  equipment in the

abattoir to enhance microbiological
stands and efficiency. 
The plant has a complete new chiller
and boiler plants, both with over
100% redundancy built
in for further expansion and backup.
Plans are underway to bring the
deboning and packing area up to
date with the rest of the plant. The
net result will be a Meat Plant
capable of producing the
highest quality meat possible,
something families and businesses
when purchasing Manx
meat can be proud of. The new plant
will enable us to target high end
quality markets in the UK that are
looking for something special to
market. Our Manx meat has the
pedigree of quality and traceability.
Future plans
We intend next year to look at the
possibilities of using the plant as a
Training Academy of Excellence for
Meat industry skills. It would provide
an excellent opportunity for
apprentice butchers, chefs
and young farmers. This would be a
further enhancement of the service
the plant provides for the
local community.
For more information please contact
674346 or info@iommeats.com or
www.iommeats.com

Staff at Isle of Man Meats
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One of the greatest challenges I see
ahead for agriculture and, most
specifically, the red meat sector is
reducing its reliance on Government
funding and getting more from the
market place. With the ongoing CAP
reform and the likely referendum in
the UK on EU membership, there is a
very high chance in years to come
we will see an even greater reduction
in agricultural support. The red meat
sector relies heavily on this as we are
generally selling our produce below
the costs of production. 
During the early months of 2013 as
the ‘horse meat scandal’ broke, we
then saw a rise in the beef price to
over £4/ kg in UK and about £3.70 in
the Isle of Man. During this time you
could see the positive effect it had on
your business, increased turnover
and more importantly greater
profits. This resulted in government
support being a smaller percentage
of income. Since then, the
importance of the origin of food has
again become less relevant over price
to the consumer. Consequently this
has allowed processers, with the
benefit from a strong pound, to use
cheap imports to make the supply of
beef outstrip demand and as a result
we are now back to around £3/ kg. 

In the last twelve months we seem
to also be seeing more volatility in
the market place for both beef and
lamb. Some of this is driven by
exchange rates, and the lack of
money in certain European countries
depressing lamb price, but I am sure
a greater factor is the power of the
processors/supermarket. Since
February we have seen the beef price
fall by 25% and lamb also back 90p/
kg on last year, but is it any cheaper
in the shops? All the experts suggest
that the volatility in the market we
have seen in all sectors is going to be

normal from now on through the
forces of a world market. So the only
way the industry will be able to
survive with any more reduction in
support, is for the farmer to receive a
greater percentage of what the
consumer pays. As an industry we
have to work hard to get the
message to the consumer to support
local, and put pressure on the
processors and retailers that the
farmer needs a greater return for its
produce to enable them to survive
long term. 

How the Industry sees the future... 
Challenges ahead By Ean Parsons, Baljean Farm, Laxey

Ean Parsons
Last year’s winner of the Tomorrow’s Farmer Award

Now in its  7th year, these awards aim to showcase that
Tomorrow’s Farmers are maintaining a keen interest in
the market place, diversifying to meet consumers’
demand and creating products the Isle of Man can be
proud of.
We would like to congratulate the following 4 finalists on
getting to the shortlisted stage:
David Collister, Southampton Farm, Port Soderick. 
Tim Johnston, Ballavarry Farm, Andreas.
Carl Huxham, Cronk Aalin Dairy, Sulby. 
Bryan Radcliffe, Rye Hill Farm, Andreas.

The winners will be announced at the Tomorrow’s Farmer
Ceremony at the Royal Manx Agricultural Show, on Friday
7th August, when the Awards will be presented.

Tomorrow’s Farmer Awards 2015 - the final selection By Audrey Fowler, Marketing Officer 
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How the Industry sees the future...
Isle of Man Creamery  - Outlook for 2015 By Findlay Macleod, Chief Executive

Over the last 12 months I am sure
we have all read about the major
challenges faced by the dairy
industry in the dairy industry and
farming press.  The Russian ban on
EU dairy imports isn’t likely to end
any time soon, the Chinese haven’t
yet returned to the market in
significant fashion and we have
already seen the impact of the end of
EU quotas in the level of milk
production across Europe.
However, there appears to be a few
green shoots of recovery, albeit very
small.  An early peak in the UK in
April has seen spot prices move from
around 10 ppl in April to around 16
ppl in May.  Other commodities such
as cream, butter, skimmed milk
powder and skimmed milk have also
shown small increases in price.  The
commodity closest to our heart at
Isle of Man Creamery, cheddar, is
showing mixed fortunes, with mild
cheddar weakening slightly and
mature cheddar remaining strong.  
Looking towards the end of this year,
some traders who were previously
talking the market down are now
being more optimistic, especially
about the direction of dairy prices.
This is a view shared by John Allen of
Kite Consulting, who recently visited
the Creamery.  His view was that if
dairy markets didn’t recover
significantly by the end of this year,

they will certainly recover early next
year, although not quite to the
heights seen in 2013 / 2014. 
This market background prompted
Isle of Man Creamery to secure
several pieces of contracted
commodity and branded pieces of
business last year to see us through
what was always going to be a
challenging year in 2015.  I believe
we have managed to cushion the
Island’s dairy industry from the worst
impact of the fall in dairy markets
seen in the last six months by
securing this business.  
This year we have a great
opportunity to recapture some of the
local liquid milk market that we have
lost to imported milk over the last
few years.  This opportunity arises
through the installation of our new
milk carton-filling line.  This has been
a major capital investment and we
have been delighted at the
performance of the equipment and
the suppliers.  The main
manufacturer of the equipment is an
Italian company called Galdi.  They
are by far the market leader across
Europe for our scale of milk packing.
The new equipment improves the
integrity of our packs and gives
consumers the convenience of a
carton with a re-sealable cap.  It has
also enabled us to launch a 189ml

(third pint) carton, aimed at the
sandwich and snacking market, and a
950ml carton which can be sold at an
attractive price of £1.00.  A new
design for our cartons and poly-
bottles reinforced with prominent
point of sale materials will also assist
our focus on local milk sales this
year.
The other two main areas we will be
concentrating our efforts on in 2015
are increasing the number of
households using our milk rounds
service and continuing to grow our
branded cheese sales, both in
volume and profitability.  We have
identified opportunities and methods
to achieve both of these objectives.  
In summary, 2015 will undoubtedly
throw challenges at the Island’s dairy
industry but I believe that as an
industry we have the resilience,
knowledge, relationships and skills
throughout the supply chain to get
through this market downturn and
position ourselves strongly for the
future.
For more information please contact
632000 or
customerservices@isleofmancreamery.com 
or www.isleofmancreamery.com
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At the recent Young Limousin
Breeders’ Club AGM held at Carlisle
last December, Kirree Kermode of
Orridale Farm, Ballasalla, was elected
Club Chairman.
Commenting on her election, Kirree
said: “I am delighted to have the
privilege of taking on the
Chairperson’s role in the YLBC and
look forward to my time in office.  I
feel that the YLBC has a vital role to
play as a stepping stone in the
younger generation’s progression
through their chosen breed.  Being a
member of a Club like YLBC helps
forge links which can last an entire
life – both professionally and socially.  
“I will continue to encourage young
people to get involved through varied
events and fun activities such as

open days, social events and
barbecues held with the co-operation
from established breeders, and
develop practical skills through the
stock judging competitions and show
preparation workshops.  
“Youngsters can then take these
skills not only into the show ring but
also back to their farms.  I’d
encourage all interested young
people to join YLBC as it gives them
a great opportunity to travel both to
compete and socialise in Britain and
Ireland and also overseas.”
For more information please contact
Kirree Kermode  - email
kiki@manx.net or telephone 823534

Young Limousin Breeders’ Club (YLBC)

Swapping the comfort of an office for
a challenging hillside wouldn’t be
everyone’s idea of a career move but
Carl Huxham is as happy as a cow in
clover.
A chartered accountant, he traded a
suit, tie and spreadsheets to follow in
his grandfather’s footsteps and run a
dairy farm – and recently began
delivering milk to a round covering
the whole of the north.
Carl and wife Sarah farm 100 acres
of their own, plus 50 additional
acres, in Narradale, high above
Sulby. Up a largely unmade road and
on bare fields, they have turned
what were once cattle sheds into a
state of the art dairy – one of just
two private operations in the Island –
and are constructing a home for
themselves and their three children. 
It may not be traditional dairy
farming terrain but their view over
the northern plain is enviable.
The location means the dairy isn’t on
mains water and Carl’s happy herd
are reared on grass and water from a
spring the Huxhams tap into. 

Carl’s day starts at 5.30am
with milking, then cleaning
and washing down, then from
11am begins the
pasteurisation and bottling.
The delivery drivers
despatched, it’s then back to
milking and finally all the
other jobs associated with
running a business.
A lively Facebook presence, plus
word of mouth, meant Carl had a
bulging order book even before he
began delivering.
His milk comes in old-fashioned glass
bottles with foil tops and is delivered
when customers are at home in the
evening, so it doesn’t sit unattended
on doorsteps. 
The Huxhams’ biggest investment is
in equipment that enables them to
process the milk and will enable the
creation of Manx yoghurt, a product
not currently available. The yoghurt-
making process involves milk being
pasteurised and reduced in
temperature for seven hours. 
‘We have to look to the future,’ Carl

said. ‘We are no longer solely
farmers. We are food processors.’ 
Does Carl have any regrets about
turning his back on the financial
world for such a hands-on life? ‘Not a
chance,’ he says. ‘At least when I
turn up for work I am in charge of
my own day, decisions are mine and
I will hopefully see the rewards.
‘My grandfather was a dairy farmer.
My mum and dad farmed here. It’s a
way of life.’
If you would like your milk and
cream delivered to your doorstep in
the north of the Island then please
contact Carl Huxham telephone
01724 469708 or email:
chuxham@hotmail.com or
www.facebook.com/aalindairy

Aalin Dairy

Carl Huxham at Cronk Aalin Dairy Farm, Sulby

Kirree Kermode



Cattle.  The beef market in both the
IoM and the UK has been in decline
since the turn of the year, mirroring
what happened in the first quarter of
2014; is this becoming a seasonal
trend? But, as forecasted, we are now
seeing supplies beginning to tighten
and the last two weeks of May has
seen the deadweight cattle trade
increase.  For the week ending 30th
May, the GB all prime average price
was up almost 2p per kg on the week,
as prime cattle supplies were
estimated to be back by about 3,000
head compared to week-earlier levels.
Although reports suggest buyers are
still managing their stocks cautiously.
Looking ahead, supplies are expected
to tighten further in the second half of
the year in both the UK and Ireland,
which should have a positive impact
on farmgate prices, but if the Pound
continues to strengthen against the
Euro there will be increased
competition from imports.  
Lamb. After starting 2015 higher than
the previous year, farmgate prices in
both the IoM and UK fell below year-
earlier levels around mid-March as
volumes coming onto the market
increased.  Prices have been
struggling since.  The second half of

April saw a significant drop in the GB
deadweight prices and, although there
was a slight upturn in early May. This
has not been sustained.  Looking
forward, it is difficult to see prices
improving, especially in the short
term, as numbers coming to the
market are expected to start their
seasonal increase as more lambs start
to reach their finished weights.
Pigs. The pig price in both the IoM
and the UK has been in decline since
July last year.  However there are
signs that it may now be stabilising,
with prices only seeing small
fluctuations either way since mid-
March.  Even so, prices are in the
region of 30p per kg less than year
earlier levels.  An increase in demand
is required to lift farmgate prices, but
reports show sales in the UK over the
last 12 weeks have suffered as
consumers switch to chicken and lamb
which have been heavily promoted by
the supermarkets.  Once again
pigmeat producers will be keeping an
eye on the weather, hoping for a BBQ
summer to increase demand and good
weather across the globe to keep feed
costs down.
Milk. There is little cheer in the milk

market. Prices in the UK and NI have
been falling for over a year now;
prices in the UK have fallen by 26% on
average over the last year. IoM prices
bucked the trend over the second half
of 2014, but prices fell significantly
during December although appear to
have stabilised over the first quarter of
2015.  But there doesn’t look like
much respite going forward.   At the
latest Global Dairy Trade (GDT)
auction on the 2nd June, prices
followed the recent downwards trend
with a further drop of 4.3% on the
values seen a fortnight earlier. This
means the market has fallen by a total
of 33% since mid-March. The
weighted average price is now down
to $2,412 per tonne. This is the
lowest it has been since 2009. As
recently as February 2014 the price
was over $5,000 per tonne.
Production doesn’t look like slowing
down much either, in the UK deliveries
in April were 1.5% more than in the
same month in 2014 and with quotas
now removed, Irish milk production is
surging ahead.  Figures from the Irish
Central Statistics Office (CSO) show
that output in April was 14.5% higher
than the same month last year.  Any
recovery in farmgate prices seems
unlikely before the end of the year.
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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

 


