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The widest ever range of Manx
produce, extended hours, extra
attractions and warm, sunny weather
made the Isle of Man Food & Drink
Festival a hit with over 7,000 visitors
at the Villa Marina Gardens - as many
as the inaugural year, when TV chefs
The Hairy Bikers proved a big draw.

Feedback from festival-goers shows
94 per cent enjoyed their visit, nearly
seven in 10 think the quality, value
for money and availability of Manx
produce is excellent and 72 per cent
are more likely to purchase it as a
result.

It was estimated that the overall
value of revenue generated through
the 2015 festival was in excess of
£100,000 and for the first time the
festival broke even.

Producers experienced a busy two
days, some selling out of their wares
and having to restock.

They reported the festival generated
business for them after the event,
including new outlets, walk-in

customers and online inquiries.

Richard Ronan MHK, Minister for
Environment, Food and Agriculture,
said: ‘The food and drink sector is
important to the continued growth of
the Island’s economy.

‘Money spent on Manx produce is
money that stays on the Island and
is reinvested in jobs, equipment and
growth.

‘The festival is the flagship event for
the promotion of local produce and
this year’s event was undoubtedly
the best yet,’ the Minister said.

DEFA are pleased to announce that
the Isle of Man Food & Drink Festival
was nominated winner in the Public

Sector Isle of
Man
Newspapers
awards for
Excellence.
Please see
page 9.

Isle of Man Food & Drink Festival
December 2015  Issue 45

Merry Christmas and a Happy
New Year to all our readers

(Nollick Ghennal as Blein Vie Noa)

Vicky Masson educating children about where their milk comes from at the Festival.

  

Worth in excess of £100,000 to the economy

Isle of Man Food & Drink DEFA - Agriculture IOM Food & Drink



Minister’s Foreword

Minister Richard Ronan MHK
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Every £1 spent with a local business is worth £1.83 to the local economy versus 58p with a non-local business.

Welcome to
the newly
titled Agri-
food News. I
am delighted
that the new
title reflects
where we
are as an
industry and
the
beginning of
a ‘third
chapter’ of

the transition to a more market-
focused future following adoption of
a decoupled model of support and
the CCS (Chapter 1) and the  start of
the transition to flat-rate (Chapter 2).

I am acutely aware of the level of
change that has occurred in the last
eight years and the range of impacts
that this has had on businesses from
those who have embraced it, to
those that are finding it difficult to
change. 

The continuing depression of global
commodity prices has been difficult

for all sectors of food and agriculture,
but serves to reinforce to me the
need to continue to add value to our
produce and avoid being at the
mercy of the global commodity
rollercoaster.

The ‘Food Matters’ strategy is a year
old now and we are seeing real
growth in the food and drink sector,
reflected in the increasing entries in
our ‘Guide’ and the growing
popularity of the Food and Drink
Festival. After a long wait I am also
delighted with the appointment of
Andrew Lees as our Food Business
Development Manager which will
deliver a step-change in how we can
help businesses and deliver more
rapid growth.

Despite some progress it is important
not to be complacent as we are
clearly not alone in our drive to be
more competitive and consumer
focused. 

Speaking at an Northern Ireland
Food and Drink Association event in
Belfast recently, their Chairman said:

“If we are to win through in this very
difficult environment of intense price
competition of falling returns, we
must up our game” and crucially “we
must avoid the temptation to sit back
and wait for the market to improve”.

We are also not alone in having the
issue of being situated on an island
and facing increased costs of getting
products to market. However, this too
was recognised as a positive by the
NIFDA chairman saying “our island
status also provides a fantastic
natural barrier for us to control the
flow of raw materials and prevent
disease.”

In order for the Isle of Man to have a
thriving agriculture and food industry
and to be successful in delivering the
aims of the ‘Food Matters’ strategy,
we too must be ambitious, positive
and willing to adapt to change. I am
confident that we have the right
people and the right products to be
successful and we must continue to
work together on ensuring we have
the right tools to ensure this is
translated into growth.

John Kennaugh CP JP
Minister’s condolences to the Kennaugh family.  
‘John was a proud Manxman and selflessly serving the community was at the heart of all he did, whether as Captain
of the Parish, commissioner, JP or as life member of Manx NFU, with whom he served for over half a century. John’s
knowledge of Manx traditional rural life and its modern-day challenges was unparalleled. Through his informative and
enjoyable broadcasts, he engaged everyone, whether a town or country-dweller, in matters to do with farming and
agriculture. As a farmer all his life, John was a wonderful custodian of the countryside and I know my predecessor as
Minister, Phil Gawne MHK, was delighted to honour him at the 2013 Farming & Conservation Awards, run by the
Farming & Wildlife Advisory Group.’  John will be sadly missed by all.



Food Strategy By Peter McEvoy, Director of Agriculture

Andrew Lees - new Food Business Development Manager

The appointment of a Food Business
Development Manager will be vital to
the growth of the food and drink
sector.

Andrew Lees has already taken up
the post, bringing with him extensive
retail experience.

He will play a key role in delivering
‘Food Matters’, the strategy to grow
the value of the Isle of Man food and
drink industry by £50 million over the
next decade.

The strategy, unanimously approved
by Tynwald, sets out how the
industry will innovate, diversify and
be more competitive, with the supply
chain strengthened.

Andrew worked for supermarket
giant Tesco for 27 years, during
which he oversaw the opening and
refitting of several stores and
developed a passion for promoting

local produce.

He managed the Douglas store for
six years, so has sound knowledge of
the local environment and an
understanding of how important local
food and drink is to the Island.

Andrew said: ‘I am looking forward
to working with some of the most
innovative food producers I have
ever seen, as well as retailers and
wholesalers who actively support and
encourage local sourcing.’  

Please contact: 695735 or email
andrew.lees@gov.im
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It has been just over a year since the
Food Matters strategy was
unanimously approved by Tynwald.

There has been significant progress
this year, but there have been some
delays along the way too and the
pace of progress is anticipated to
pick up over the next 12 months. 

The main news is the recent
appointment of a Food Business
Development Manager (further info
the bottom of this page). Andrew will
form a vital link between food
producers and their markets and
ensure their business and products
are given the best chance. 

In addition to the Departments
ongoing support for the main
processors and wider agricultural
industry in difficult trading
conditions, some noteworthy new
ventures include:

- Monthly updates between DEFA
and DED to ensure food and drink
are high up on the agenda with
respect to retail and visitor economy.

- The production of a ‘one-stop shop’
factsheet for food and drink
producers that provides contacts for
grants, advice, environmental health
and other essential information which
will be regularly updated
http://www.whereyoucan.com/ibweb
/res/pdf/pdf/Food-and-Drink.pdf

- Publication of the 5th edition of the
Guide to Isle of Man Food & Drink,
followed up by an online version with
‘Google maps’ that is optimised for

hand-held devices and will improve
the local food and drink experience
for both local consumers and visitors
to the island alike
http://iomfoodanddrink.com

- A renewed focus on the Food &
Drink festival, which saw a record
number of exhibitors and visitors and
extended opening hours. The Festival
was such a success that it won in the
‘Public Sector Achievement’ category
at the Awards for Excellence in
November. Planning for next year’s
event is already underway.

- Completion of a ‘Future Fisheries’
strategy to complement the aims of
‘Food Matters’.

- Promotion and advice regarding
entries for the ‘Great Taste Awards’ –
known as the Food Oscars to ensure
Isle of Man produce gets the
recognition it deserves.

- A number of farm diversification
events in conjunction with the Manx
NFU, principally looking at added-
value food and drink production.

- Providing guidance to Lily
Publications in the publication of ‘the
Island Kitchen’ which promotes local
restaurants using Manx produce.

- Active social media channels
promoting Isle of Man Food & Drink.

- A slot promoting local produce as
part of ITV4’s 2015 TT coverage.

- A Manx Breakfast campaign aimed
at the peak visitor season especially

TT.

In the next few months there are a
number of other initiatives expected
to be concluded including
development of a lab-based
technique for determining the origin
of beef. This will ensure complete
traceability of Manx beef from farm
to fork, providing a unique selling
point for Isle of Man Meats and to
ensure that mislabelling does not
occur. If successful, this technique
can be applied to other products
grown on the Isle of Man.

The improved use of our current
‘Queenie’ and Manx Loaghtan
‘Protected Designation of Origin’
(PDO) is being investigated, together
with the feasibility of applying for
PDO status for a number of other
products. This is the highest
recognition of a quality, regional
product in Europe which can add
value to an accredited product as
well as providing recognition of the
region as a quality food and drink
producer.

We are also starting to work with the
Isle of Man Farmers Markets to
maximise their exposure and help
build their customer base in
recognition of the importance of
these markets as a launchpad for
fledgling food businesses and we are
working on a new online market
initiative called the  ‘Food Assembly’
with Noa Bakehouse and developing
plans to create a local food retail
area at the Welcome Centre. Watch
this space!
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Livestock pricing - Isle of Man Meats By John Harrison, Agricultural Policy Manager

A report commissioned by DEFA
looking into how Isle of Man Meats
(IoMM’s) calculates the prices it pays
to producers and what beneficial
changes could be made to this
process has been published. 

The full report can be read at
https://www.gov.im/media/1349455/l
ivestock-pricing-by-isle-of-man-
meats.pdf 

In summary, the report made 12
recommendations and both Isle of
Man Meats and the Department have
agreed to work towards
implementing the recommendations,
which are outlined below.

The management and operation of
IoMM’s are addressed in
recommendations 1 and 2 namely:

1. IoMM’s requires strategic stability
and a clear focus on adding value.
The structure of the board should be
revised so that it is fit for this
purpose.   

For example, the revised board might
include directors with expertise in
marketing, finance and governance.

2. This revised board should be
tasked with implementing a long
term vision for returning the meat
industry to profitability, working with
all sectors of the meat industry to
return the meat plant to profitability.

Recommendation 3 concludes that

the supply of stock to IoMMs and the
price they pay for stock should be
driven by the market place, i.e. that
producers should have the option to
sell elsewhere and IoMM’s should set
prices based on the sales values it
can achieve for its produce. 

Producer returns are addressed by
recommendation 4 which states that
IoMM’s focus should be on achieving
added value, whether through export
or through additional penetration into
the home market.

That DEFA should monitor the
performance of IoMM’s to ensure
that it delivers an equivalent price
whilst in receipt of subvention
payments is addressed by
recommendation 5.

Recommendations 6, 7 & 8 cover the
transparency of the information
supplied to its suppliers by IoMM’s
6. Using individual matrix tables for
different classes of stock.
7. Addressing issues around livestock
which fall into grade 4.
8. Giving full information on gross
price paid and itemising all
deductions enabling suppliers to
make true price comparisons to UK
markets.

The scope for exploiting ‘higher
value’ markets is covered by
recommendations 9 & 10. 
9. IoMM’s, Manx producers and DEFA
should fully scope the potential
volume of higher value products that

could be retailed on the Island using
Manx provenance as a unique
attribute, the barriers to accessing
these markets and the costs and
timescales for implementing audit
and traceability requirements.
10. The potential to exploit the
market for Manx Loaghtan lamb as a
speciality product that could be
produced on the Island and retailed
as a higher-value product both in the
Isle of Man and elsewhere should be
fully explored.

The challenges faced by IoMM’s in
trying to balance supply and demand
are addressed in the final two
recommendations, 11 & 12. 
11. Manx livestock producers should
work with IoMM’s to reduce and
avoid all unnecessary costs that arise
through a mismatch between supply
and demand, adopting contract and
payment schemes which very clearly
reward efficiencies and penalise
inefficiencies.

12. IoMM’s should work with Manx
livestock farmers to encourage a
consistent supply of high quality
livestock of the required
specifications, using for example
supply contracts that allow interim
payments, as well as other market-
based incentives.

Key to ensuring that these last two
recommendations are successfully
implemented is the appointment of a
full time procurement officer. 

The overall purpose of this grant is to
provide support for businesses
seeking to improve their profitability
through business restructuring
and/or diversification.The advisory
grant is designed to specifically
reward activities that embrace co-
operative working, knowledge
transfer and focus on the entire
supply chain, from farm to consumer.

Individuals - To support individual
farm businesses with restructuring,
diversification and new business
ventures through the provision of
professional advice. Types of activity
that may be supported include the
production of business plans and
business monitoring through

benchmarking. This grant does not
support the provision of on-going
technical advice on a one-to-one
basis.

Groups - To support technical advice
to groups of farmers, paying
particular focus to the whole supply
chain.

To facilitate knowledge transfer and
peer-to-peer learning through the
provision of facilitators/mentors.

Types of activity that will be
supported include specialist-led on-
farm walks, workshops, talks,
discussion groups etc.

Grant support rates are as follows:

Larger group event organised by a
recognised farming industry
organisation and attended by 

>10 people      100%

Group of 6-10   80%
Group of 3-5 60% + 20% (if a
majority of Young Farmers in group)

Individual advice 40% + 20% (if
Young Farmer).

Further information and the online
application form can be found on our
website:

https://www.gov.im/categories/busin
ess-and-
industries/agriculture/advisory-grant/

Advisory grants By John Harrison, Agricultural Policy Manager
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Isle of Man Meats strategic plan By John Harrison, Agricultural Policy Manager

The Chief Executive
Officer of Isle of Man
Meats (IoMM’s) Michael
Owen recently presented
a three-year strategic
plan which had been
produced by the board of
IoMM’s; this plan can be
summarised as follows:

Governance structures

The board has recognised that it
lacks the commercial skills required
to oversee the management of the
meat plant in the challenging meat
market place. It has therefore
decided to delegate the running of
IoMM’s to a commercial board made
up of a number of the current board
plus others who can bring experience
from the wider commercial sector.
This board, whilst in control of
delivering the new strategic plan, is
ultimately answerable to the current
5 producer board.

Adding value

The Webster report concluded that
IoMMs are unlikely to be able to
deliver equivalent pricing unless they
can get full value from the market
place be it the home or export
market.

IoMM’s have recognised that they
can only achieve this by adding value
to their sales by moving away from
selling carcasses to selling primal and
smaller retail products which will give
them better returns. The vast
majority of the meat which is

imported to Isle of Man comes in this
form and IoMM’s has to be able to
sell this type of product if it is to
have any chance of displacing these.
Every extra kilo of meat IoMM’s can
sell on the Island reduces their
export costs by 12p.

The same is true in the export
market, where the demand for
IoMM’s quality cattle is tempered by
the fact that these customers require
primal or joint type products not
carcasses. 

Accessing these markets has not
been possible in the past because
once a carcass has been cut up it has
a limited shelf life. However the
recently installed vac packer
addresses this issue, extending shelf
life making cutting a realistic option.

Another part of this jigsaw is for
IoMM’s to gain British Retail
Consortium grade A status this is
essential if it is to be able to sell to
the bigger UK supermarkets and
other high value customers.

Procurement 

You can’t sell it if you haven’t got it.

To address this issue IoMM’s
have recently appointed a full
time procurement officer. This
role is key to the success or
failure of IoMM’s. The expansion
of this role will put confidence
back into the farming industry
which will, in turn, lead to
increasing numbers of quality
livestock being presented to the

plant, a win: win for both sides.
Whilst this individual has many tasks
key ones are:

Improving relationships and
communications with
suppliers, ensuring they
know what type of stock
required and when it is
needed.

Giving feedback to suppliers,
helping them to maximise
returns from their stock

Working closely with the
sales team, ensuring that
animals are available to meet
specific market demands.

Transparent pricing

To help the procurement officer
IoMM’s is to introduce a transparent
pricing system, gross price and all
relevant deductions will be clearly
itemised on sales receipts giving
suppliers information which can help
them decide whether supplying
IoMM’s or selling elsewhere is the
best option for them.

 

            

Laxey Glen Flour Mills By Anthony Allen, Director

 

Laxey Glen Flour Mills are pleased to offer Wheatings as
a by-product which is priced at the moment at £78 per
ton which includes delivery by Mezeron.  This is an
excellent local wheat feed for farm animals. It is fully
FEMAS assured.  Please contact the Mills for more
information, telephone 861202. 

5

Dates for your diary
Central Marts - Christmas Mart at Knockaloe on Wednesday 23rd December 2015 at 1pm. There will be Christmas
carols and mince pies to enjoy.
Southern Agricultural Show - 30th & 31st July 2016 at Great Meadow, Castletown.
Royal Manx Agricultural Show - 12th & 13th August 2016 at Knockaloe.
IOM Food & Drink Festival - 17th & 18th September 2016 at the Villa Marina Gardens.
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We’re now past the half-way point in the 2015 scheme
year.  This year has brought a number of changes to the
scheme, predominantly in how payments are calculated.
We have endeavoured to explain the Young Farmer
Supplement and Front Loading element in your payment
statements, together with the deductions (AI,
replacement tags, export health certificates, gamma
testing etc).

Inspections have been underway since August, with land
eligibility and scrap/litter & waste being the main issues
found to date.

The final rebalancing payment is due to be paid in the
week commencing April 25th 2016.

Work has already commenced on the claim form for 2016
together with the payments spreadsheet – as 2016 brings
a further change to the payments: Historic Entitlements
40% Flat Rate 60%, Front Loading, Young Farmer
Supplement continues for those who are eligible and we
have the introduction of the “active farmer” clause:

Definition of Active farmer:

“active farmer” means a person who –

(a) undertakes an activity or activities listed in
the definition of “agriculture” in this scheme; and

(b) is responsible for the decision making power,
benefits and financial risks in relation to the
agricultural activity in (a) above; and

(c) is 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.

An active farmer is an individual, an equal or
senior partner or an equal or major shareholder
in a business, who has the decision-making
power, is responsible for the financial risks
normally faced by a farming business and will be
the beneficiary in relation to the agricultural
activity undertaken on the land which comprises
the application. They must have management
control of the land. This can be determined by
the applicant demonstrating they undertake
financial transactions on behalf of the business;
such activity should be evidenced by providing
specimens of the following records as required.

Assessment

To qualify automatically as an active farmer the 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 a 520
standard hours labour requirement per annum (standard
hours will be from a recognised, independent source and
published on the DEFA website).

and/or

The declared livestock stock numbers 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

However, where these criteria are not met, additional
evidence of farm business activity may be requested by
the Department to demonstrate that the claimant would
normally fulfil the ‘active farmer’ criteria.

Agricultural Development Scheme (ADS) update By Jo Brew, Field Service Delivery Manager

The latest round (8) saw a high
number of applications covering a
range of investment: from EID
equipment, handling systems,
livestock & grain stores to
IOM/Manx product packaging.
We had £340,000 capital funding
available plus FHIS 1-6

underspend (where applications
had received approval but had
never been claimed on).

FHIS 8 approval documents were
sent out in October.  Claim forms
are available by contacting us on
agriculture@gov.im or 685844

quoting your ‘D’ reference
number.

The next FHIS round is currently
planned for July/August 2016; a
farm text will be sent nearer the
time.

 
 Number of 

applications 
Application 
success rate 

Approved Grant 
£ 

FHIS 5 46 84% 134,531.36 
FHIS 6 43 69% 197,816.02 
FHIS 7 64 67% 159,187.13 
FHIS 8 82 98% 407,234.78 

 

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



This year dairy farms were well
represented (3/4 of the finalists), and
given the well publicised challenges
in this sector (which is not to detract
from difficulties in other sectors too),
it is reassuring to see 3 businesses
(all very different) but all clearly
focused on the future and with the
vision and tools required to take the
rough with the smooth.

The day of judging started with the
following:

DAVID COLLISTER  - David farms
at Southampton Farm, Santon, and
farms 340 acres on a range of
tenancies and has a milking herd of
190 cows having started out with 25
dairy cows on 260 acres and a flock
of 350 sheep back in 2004.

His whole farming system is geared
up to extract as much value from his
grass as possible. 

All the judges were extremely
impressed with his grazing rotation
and the management of outlying
fields for forage. Leaving wide uncut
field margins to provide stock cover
and good ground has also
inadvertently created fantastic game
cover/wildlife habitat as well as
working well for the cattle. A great
example of a win:win for the farming
business and local wildlife.

His business model should stand him
in good stead to ride out the tough
times and reap the benefits when
prices are good.

BRY RAD - We then travelled north
to Ryehill, St Judes.  Bry welcomed
us onto the farm a holding of 60
acres made up of small 2 acre fields,
with a mix of over 20 crops and
around 20 cattle. 
There is nothing particularly new
about Brys farming methods, in fact
quite the opposite. Small machinery
to get through the gates and round
the fields, a mix of veg in the fields
as opposed to big monocultures. The
cattle form an important part of the
rotation, with the manure being used
as organic fertilizer.

However what makes Bry stand apart
are his marketing skills and his
customer focus. Where else in the
world can you buy ‘sexy carrots’ and

‘curly-wurly’ kale? His Saturday shop
is always heaving and, with over
1,624 Facebook ‘likes’ at last count
and numerous celebrity appearances
such as ‘meet the producer’ nights at
14 North, he certainly knows his
customers and, perhaps more
importantly, they know him and the
provenance of the vegetables that
they buy.

TIM & MARIA - Our third visit was
to Tim and Maria Johnston at
Ballavarry, Andreas, who farm almost
400 acres across 2 farms in a long
term tenancy and have 205 Holstein
Friesian dairy cows and an ambition
to increase this to 240 through home
grown replacements. 

Tim and Maria have grown the farm
from 30 dairy cows in 1998, reaching
200 cows in 2005 with an expansion
of the dairy unit. 

The technical aspects of dairying
were the focus of this visit, with the
herd split into 2 groups and fed
according to their yield via computer
using the Crystal herd management
system, which also logs all
information on fertility, treatments,
milk sampling etc.

Tim and Maria demonstrated a clear
vision of the future for the farm, with
plans to upgrade many aspects of
the operation with the ultimate aim
of reducing costs, improving the
efficiency of the herd and increasing
production from 1.4. to 1.6m litres.

Tim not only looks out for his
business, but is a big influencer in
the industry. 

CARL HUXHAM - Our final visit for
the day was to the most unlikely
setting for a dairy farm with a herd
of around 45 cows at Cronk Aalin
Farm, Sulby, high above the northern
plain at the top of Narradale.  Carl
took the leap a couple of years ago
and quit his accountancy role to start
a small retail dairy business.

Compared to our previous 2 dairy
farms, this is a small herd but, like
Bry, Carl retails his products direct to
consumers. He now has a milk round
with 4 drivers delivering around the
north of the Island. 

To see what Carl has achieved in a
short space of time is very
impressive, not least whilst also
building a house and bringing up a
very young family. 

Congratulations to Tim and Maria
Johnston for winning the Tomorrow’s
Farmer Award and David Collister for
winning the Judges’ Special Award.
Runner ups were Bryan Radcliffe and
Carl Huxham.

Nominating farmers for the award in
2016 is easy.  All you have to do is
send their name to
Audrey.fowler@gov.im or tel.685856
before the end of March 2016.
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Tomorrow’s Farmer - 2015 winners By Peter McEvoy. Director of Agriculture

From left: Minister Richard Ronan MHK, David, Judith, Isla & Lauren Collister.
Maria, Tim , Ellie &  Ben Johnston.  John Speakman, Shoprite - Sponsors.
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This year’s Isle of Man Food and
Drink Festival was a true team effort
for the Isle of Man Creamery.....the
complete ‘farm to fork’ offering you
might say. Visitors are used to being
able to sample our award-winning
range of cheeses in the main food
tent and this year was no exception.
But unlike other years, we wanted to
tell the farming side of the story.
Explain to people where milk comes
from, how it is harvested, the fact
that a cow has to have a calf to
produce milk. Let the kids feel the
suction of a milking unit on their
hand before it is placed on the cow
and then watch for the look of
amazement as the milk enters the

jar. All these things, as dairy farmers,
we take for granted, but for so many
people, adults and children alike,
represent a ‘first’. This event was all
about connecting, engaging and
educating. 

The ‘Producer’ stand offered visitors
the chance to see live milking
demonstrations, to stroke a calf and
to make butter using a traditional
method. And whilst the younger kids
played with the tractors on the farm
play table, visitors could look at the
display of local dairy farming posters;
cattle grazing, milking time, newborn
calves, silaging, children feeding
calves, stunning rural scenery... the

images were endless.

And, of course, there was the farmer
‘felfie’ (that’s a farmer selfie) board.
31 pictures of the 31 dairy farmers
supplying the Isle of Man Creamery,
all linked to the respective farm on a
large satellite map of the Island.

And for those visitors who wanted to
know more, there were more dairy
farmers on hand to answer
questions, all resplendent in easily
identifiable t-shirts, than you could
shake a stick at. And particularly so
on the Sunday, when the weather
brought the combine harvesters to a
halt.

So was it worth it? Absolutely. What
a fantastic event to showcase our
produce alongside other Manx
award-winning produce. And what an
opportunity to thank our existing
customers, sign up new customers
and educate our future
customers. But it wouldn’t have been
possible without everyone’s help, not
just on the day, but the preparation
beforehand. Special thanks have to
go to the Massons, the Collisters, the
Kinvigs and the Callows, all of whom
provided the 4-legged stars of the
show.

And finally, a quick reminder, if you
don’t already know, the Isle of Man
Creamery offers Island-wide free
delivery, three times a week. Give
the customer services team a ring on
632000 for further details. Manx
milk, miles better :-)

See you next year.

DEFA News 

The Island Kitchen cookbook- Appetising recipes from the Isle of Man’s finest chefs and restaurants

The Island Kitchen illustrates the
high standard of cuisine that can be
found on the Island, showcasing
signature dishes from the Isle of
Man’s finest chefs and restaurants
using the abundant, high-quality
produce that the Island is renowned
for. 

This new publication will be sold on
the Isle of Man and worldwide by Lily
Publications. The book not only

includes a wide variety of recipes but
also an insight to Manx agriculture
and fishing and includes a directory
of produce to assist the reader.

The book’s publication comes as the
Isle of Man Government, through its
‘Food Matters’ strategy, works with
the industry to increase the value of
food and drink to the economy by a
further £50 million.  

The price is £19.50 and is available
from most book shops around the
Island and would make a great
stocking filler this
Christmas.

  

Manx dairy farmers + Isle of Man Creamery = award winning produce
By Maria Johnston, Ballavarry Farm, Andreas

 

 
 

 
 

 
 

Back row: Isobel Callow, Neil Masson, Will Cain, Vicky Masson, Kayleigh Coole, David & Judith Collister,
Tim Johnston,  Brian Brumby,  Kirree & Billy Callow. 
Front row: Alec Masson, Lauren, Will & Isla Collister, Helen Duggan, Ellie, Ben & Maria Johnston.
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Isle of Man Food & Drink Festival 
Fruit & veg swap - By Simon Ross, The Alpine, 5 Regent Street, Douglas

At one point during the first day of
the Food & Drink Festival I was
talking to a fellow exhibitor. We were
both exhausted having had just a
few hours sleep between us, but we
were also completely buzzing. What
a time to be on the Isle of Man we
thought. And if you were standing
with us, you would have surely
agreed. The place was packed, full of
smiling attendees and exhibitors. Tills
were ringing, conversations about
food were flowing and bellies were
satisfyingly filling up. 

We were happy to be there, it was
worth it. But we’re a small business
with very limited resources, why was
it worth it?

The Alpine is a coffee shop in
Douglas. We specialise in healthy
salads and soups, using local
ingredients where ever we can.  A
huge amount of effort and creativity
goes into producing everything that
goes on our counter everyday. 
So that effort is not wasted, we’re
always looking for new platforms to
tell people what we’re all about. To
tell people our story. 

An engaging part of that story is that
we like to swap locally grown
produce for lunch. At the festival, we
used our customer Mike’s chard in
our tarts, we also roasted his carrots
for our carrot and fennel salad.
We take what people like Mike have
produced with love and care, put it
on the menu and in return, we feed
them lunch. Pretty simple really. It’s
a small thing but we like to imagine
an Island full of green fingered
friends growing lovely stuff.

The Food & Drink Festival allowed us
to tell that story beautifully. Time and
time again, people would come and
tell us how lovely everything looked,
how do you make it? Many times
they hadn’t heard of us or had, but
had no idea we had such an offering.
We’re convinced we gained many
new customers, and friends, that
weekend.

Having a platform to talk directly to
potential customers is surely one of
the best marketing strategies. The
Food & Drink Festival gave us that
platform and through great
organisation, gave us plenty of
potential customers. You can be sure

we’ll be back next year hoping it will
be bigger and better than ever. 

If you want to know more about us
or get involved email us at
thealpinecafe@gmail.com or
telephone 619249 or pop in and say
hi. 

 

DEFA News 

Simon Ross, The Alpine - fruit & veg swap

The Isle of Man Food & Drink Festival was a
finalist in the Isle of Man Newspapers’ Awards
for Excellence 2015 in The PokerStars Awards
for Public Sector Achievement.  Along with IOM
Constabulary and Department of Health &
Social Care - Reablement Team. 

Peter McEvoy and Audrey Fowler were delighted
to receive the winning award on behalf of the

Department of Environment, Food & Agriculture. 

Congratulations also to Kathy & Mark Irwin from Greeba Farm
Mushrooms for winning the Medium Enterprise of the Year award. 

New Food & Drink website By Peter McEvoy, Director of Agriculture
We are pleased to announce that the ‘Guide to Isle of Man Food and Drink’ is
now supported by an online, map-based website at
http://www/iomfoodanddrink.com/

This has been optimised for portable use e.g. phones and iPads and will allow
both residents and visitors to the Island to have access to information about
food and drink purchasing opportunities and experiences.
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Peter McEvoy, Audrey Fowler, Kathy & Mark Irwin
Photo by IOM Newspapers



‘Pasture for Life’ lamb on the Isle of Man 
By Sara Gregson on behalf of Russ Carrington, Pasture-Fed Livestock Association 

10 INDUSTRY News 

Will and Janette Qualtrough are
blazing a trail for the sale of certified
100% grass-fed lamb on the Isle of
Man, successfully selling it via their
BallaKarran Meat Company. 

They are members of the Pasture-
Fed Livestock Association and have
recently become the first certified
farmers on the Island. This means
they have been recognised for
producing their lamb with no added
feeds at all, just from grass. They
can now apply the ‘Pasture for Life’
certification mark to all the meat they
sell.

Will, a first generation farmer, is
running a flock of 450 mule ewes,
with 50 pedigree Charollais ewes.
Prime lambs are produced from the
mules mated to home-bred Charollais
rams.

The sheep are kept on land that is
rented on short-term tenancies
spread over six sites – running from
the east and west coasts and down
to the southern-most tip. This
inhospitable land is often steep and
not cultivatable, but suits the sheep
well.

Due to the short-term tenancies and
falling outside the boxes with regard
to Government support, the
Qualtroughs have had to look to

others ways of adding value to what
they do.

“We read about the Pasture-Fed
Livestock Association in Farmers
Guardian about four years ago, and
about how this group of farmers was
looking for low cost, grass-based
producers to join them to supply the
growing market for this kind of
healthy meat,” says Will.

‘We became members first, but this
year became the first certified
producers and retailers on the Island.
We sell a hundred of our lambs
through our boxed meat business at
£35 for a taster box, £75 for a half a
lamb and £140 for a whole one – and
hope to sell many more in the
future.”

The main sheep flock is kept in small
mobs on each parcel of land,
rotationally grazing fresh grass
throughout the season. They lamb at
the end of April outdoors, achieving
150% lambing percentage, and the
lambs are weaned by mid August.
The ewes are tupped from the 15-20
November. All were well flushed this
year as the grass never stopped
growing.

This year the Qualtroughs selected
30 lambs that were finished before
weaning, and sold them at the IOM

Food & Drink Festival and the Royal
Manx Agricultural Show.

“Selling meat at these shows is great
fun and terrific for reacting with
customers, but it is also a lot of hard
work,” says Will. “In fact this year I
have sold most of the lambs as
stores, leaving us with just 150 to go
through the box meat scheme over
autumn and winter. 

“Some people are asking us for
hoggets and even mutton, so we
shall see about keeping some of
them on a bit longer, so that we have
something for everyone.

“Janette takes orders every day from
people phoning us or through our
website or Facebook page, and we
have lots of people who are coming
back for more after their first
purchase. 

“I also think there is a lot more we
can do on the product side. For
instance, lamb burgers are very, very
tasty and a good way of using
smaller bits of the sheep that people
perhaps don’t want to buy.

“We are convinced that the ‘Pasture
for Life’ commitment to sustainable,
low-cost farming methods are exactly
right for us, our animals and our
consumers,” says Will. 

“And the fact that the meat is the
healthiest you can buy, in terms of
the amount of good fats and
minerals and vitamins in it, makes it
all a win:win situation. The
traceability of the lamb back to us is
also very good. I think this brand
could really take off, not just for us,
but for other producers on the Island
too.”

“Janette and I went to the Pasture
for Life AGM this year in Cumbria and
were bowled over by the enthusiasm
and professionalism of everyone
involved. We can’t wait for it to be
recognised much wider than
currently, amongst producers and
consumers, and hope that many
more farmers here will take it up
too.”



The Department is pleased to
announce yet another series of its
popular marketing workshops for food
and drink businesses.  Now in their
eighth year, these workshops will
provide a convenient and fun way to
learn something new, develop your
knowledge of marketing and meet
like-minded people… all in a few
concentrated sessions. 

Comment from last year’s
participants Conor Cummins –
Coffee Mann

The marketing workshops at DEFA
are a brilliant way of understanding
how your industry works. By
attending, I now have a solid
foundation of knowledge to build my
new business. I highly recommend
them.

And Susie Cox, Venue and
Events Coordinator at Laxey
Pavilion

After taking on the role of Venue and
Events Coordinator of Laxey Pavilion,

I saw this course advertised and
thought it might be a good way to
help me focus my priorities,
alongside the many different tasks
that come with starting a new
business. I was right, Heather has
devised a course of very informative
sessions, each week focusing on
different aspects of marketing - that
can be catered to your specific trade.
Your business would reap the
rewards from some very well
invested time and money.

The workshop leader will be Heather
Blackley, a Chartered Marketer, who
has had over twenty years
experience in working in sales and
marketing management roles with
both large and small businesses.
Heather is also a member of the
Board of the Isle of Man Agricultural
Marketing Society Limited. 

24th February 2016 –
Introduction to Marketing 

2rd March 2016 – Planning your
Marketing

9th March 2016 – Managing your
Marketing Communication

16th March 2016 – Market
Research

DEFA will contribute 50% towards
each session, bringing the cost down
to £30 per workshop. For more
information or to register please
contact audrey.fowler@gov.im or
telephone 685856.

11DEFA & INDUSTRY News 

The Pasture-Fed Livestock
Association (PFLA) welcomes the
addition of Will and Janette to their
growing number of certified farmer
suppliers across the UK, and with
demand from consumers growing,
they now need more.

The farmer-led organisation started
in 2011 to champion the virtues of
lamb and beef reared solely on grass
and forage crops their entire lives,
through its ‘Pasture for Life’ brand. It
now has almost 200 members, with
51 certified farmers adhering to its
production standards, and 26
certified butchers through which the
meat is being sold.

There are 12,261ha (30,284 acres)
of farmland being managed to
‘Pasture for Life’ standards;
sustaining around 7,000 beef cattle
and 13,579 sheep, purely on grazed
grass and conserved forage, without
any grain, soya or maize.

The organisation is looking to
increase its membership rapidly over
the next 12 months, to respond to
requests from butchers for more
supply of guaranteed 100% grass-
fed meat.

“Lamb and beef reared like this is
very saleable due to its quality and
health benefits, such as high levels
of ‘good fats’ like omega-3s and
vitamins and minerals,” says Russ
Carrington, executive secretary of
the PFLA.

“We need many more farmers to join
us, as in many areas demand is
outstripping supply. Some groups,
like those following the Paleo or
Caveman diets and mothers with
smaller children, are really pursuing
it because it produces more nutrient-
dense meat than that from animals
that have been fed any grain. 

“There is a great opportunity for
farmers to make the most of what

Britain is good at – growing grass.
And with the Qualtroughs setting the
pace on the Isle of Man, we are
convinced that ‘Pasture for Life’ has a
fantastic future here too.”

Any farmers interested in knowing
how to become a certified farmer can
visit www.pastureforlife.org or call
Russ Carrington on 07930 378413 for
more details.

Marketing workshops for local food and drink businesses

Conor Cummins - Coffee Mann

Be part of ‘Pasture for Life’

By Audrey Fowler, Marketing Officer

By Sara Gregson on behalf of Russ Carrington, Pasture-Fed Livestock Association



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
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Cattle. The beef market in both the
IoM and the UK made a strong
recovery throughout June and July as
the supply and demand balance
swung back in favour of the producer.
However, over recent weeks prices
have eased; in the UK they are now
trading below last year’s price for the
first time since early June.  But this is
not expected to continue.  Supply and
demand remains finely balanced.  But
as processors turn to their Christmas
requirements there are prospects for
price improvements; especially as
prime cattle supplies are forecast to
tighten further, together with an
expectation of stronger retail demand.

Lamb. After a welcome uplift at the
beginning of September, particularly in
the UK, prices have eased again.  With
numbers running ahead of last year, a
mid-season rise in prices was a little
unexpected.  It was hoped that this
would signal a change in direction in
the market, but it was not to be.  With
many more lambs to come to the
market it is difficult to see where any
price improvement will come from, at
least in the short to medium term.
One positive point is production in
both New Zealand and Australia are

projected downwards for the 2015/16
lamb crop.

Pigs. After stabilising throughout the
summer, pigmeat prices in both the
IoM and the UK have started to
decline once again following the usual
seasonal trend.  IoM prices are at their
lowest since February 2011; about 25p
per kg below last year’s levels.   An
increase in throughput and carcase
weight has not helped the situation on
the UK market.  The number of clean
pigs killed to the end of September
was 4% more than over the same
period in 2014; with pigmeat
production up by 5%.  However, the
growth of pigmeat production in the
UK did slow in September; there was
just a 1% increase in production
compared to year earlier levels.  This
is the slowest growth rate recorded
since the start of 2014.  Nonetheless
it remains that an increase in demand
is required to lift farmgate prices by
any significant levels.  

Milk. The problems in the dairy
market, both globally and
domestically, have been well
documented.  Prices in both the UK
and NI continue to fall.  In contrast,

the IoM price, which is somewhat
isolated from the global market, has
seen an upturn since the low point in
May; although prices are still well
below year earlier levels.  The result
being the gap between the IoM price
and the UK and NI price has widened.
The dairy market will turn for the
better at some point but when is the
big unknown.  The Global Dairy Trade
(GDT) price index rose by 56% over
nine weeks, but Fonterra had pulled
some product off the auction for later
in the year, lowering the volumes
available now, but what effect this will
have later remains to be seen.
However the auction on 20th October
saw the price index decrease by 3.1%.
Until supply and demand really get
back into balance, prices will continue
to struggle.  Milk production in New
Zealand has started to fall below that
of 2014; September’s being down
8.7%.  However, this is being more
than offset by increased production in
the EU and US.  Furthermore in the
US, high import prices mean US butter
and cheese prices remain above world
market prices and whilst this is the
case US producers will continue to
react to these prices by producing
more.   
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