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By Stuart Jaques, Chief Veterinary Officer 

I am very pleased to confirm that 
England, Scotland and Wales have 
agreed our request to remove the need 
to tuberculosis (TB) test our cattle 
exports. This is the first direct benefit of 
our outstanding achievement in gaining 
official TB freedom for the Island. 

Given the extent of the affected areas 
in England and Wales, we expect that 
Manx breeding and rearing stock will 
be well placed in the market; carrying 
a solid guarantee of being tuberculosis 
free. 

I know this has been a long road, 
with six years without disease being 
needed to confirm our status. There is 
absolutely no doubt that this could only 
have been achieved with the backing 
of the industry. On behalf of the 
Department, I would like to thank and 
congratulate everyone for their hard 
work and indeed, patience, in reaching 
this goal. 

The reduced testing obligations will also 
include the local routine testing. Now 
we have eliminated TB, we do not have 

Island is TB free
to prove the status of every individual 
herd every two to four years. The focus 
will move to ensuring we do not bring 
disease back on to the Island, so the 
current regime of skin and special blood 
tests will continue for imports.  

Our import regime has been crucial in 
cutting off the route of re-infection. 
We have found a very small number 
of animals to be harbouring disease 
at import and these animals have 
been removed. Detection of disease at 
importation will not affect our status, 
because they were not infected here. 

In addition, local herds will be assessed 
with regard to their risk of harbouring 
disease and a local testing regime 
developed accordingly. We will consult 
with other experts in the field and 
produce a new programme that meets 
our needs before the next testing round 
starts in October. Broadly speaking, 
herds that contain significant numbers 
of imports, trade stock on the Island 
and are large will be the most likely 
to be tested. Small herds that breed 
their own replacements using AI, by 
contrast, will be tested much less often.

UNESCO Biosphere 
Isle of Man is the first 
entire jurisdiction in 
the world to receive 
this prestigious 
recognition from 
UNESCO. 
See page 3 . . .
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Photograph taken by Tracey Killey - looking towards the switchback from the top of Ballakilmurray.

Tracey Killey is about to create a photo album 
entitled “Women in modern day farming” and 
would like to hear from any lady farmers that would 
help her to achieve this. If you are interested then 
please email: traceykilley@gmail.com

Minister’s Foreword

This edition of Agri-Food News goes to 
print just over two years since I became 
DEFA Minister. I am very proud of the 
immense amount of good work that we as 
a Department have done in this time. 
We have implemented a number of key 
strategies that clearly set out the delivery 
targets of the Department.  ‘Food Matters’ 
and ‘Future Fisheries’ are of particular 
importance to the agri-food sector, as 
well as the world-class recognition that 
the successful application for UNESCO 
Biosphere status has provided. At the 
time of going to press, a landscape and 
amenity strategy is going to July Tynwald 
which clearly recognises the role of 

food production on the shaping of our 
landscape as well as the opportunities for 
further marketing of our food and drink to 
capitalise on the landscape and husbandry 
that produce it. 

We have revised the CCS, now the 
Agricultural Development Scheme, to 
better achieve the aims of the Food 
Matters strategy and are in the process of 
amending capital grant schemes to ensure 
they, too, deliver targeted and sustainable 
returns for the agri-food sector. Of 
course, amidst the successes a number of 
significant challenges exist. Government 
finances continue to be squeezed, 
commodity prices have been low, due to 
some well-documented global geopolitical 
issues, and the shock of the recent Brexit 
referendum is likely to reverberate for 
some time. This will increase uncertainty 
across all aspects of life, but those in 
the agri-food sector will be particularly 
affected whatever the outcome. 

The ongoing downturn in the world 
economy and the continuation of the 
Russian food embargo is causing problems 
for abattoirs across Europe, the Meat Plant 
is not immune to these pressures. We are 
working in conjunction with Isle of Man 
Meats, the Manx NFU and the Agricultural 
Marketing Society on a range of options 
to identify a sustainable future for the 
Meat Plant and the livestock sector. The 
recent TB-free status and BVD eradication 
programme is also vital in providing 
alternative, high value, export markets, 

which is great news for the industry, but 
inevitably adds to the competition for 
stock for Isle of Man Meats.

Of course, since the Brexit referendum, it 
has been suggested to me that the current 
ills of the industry can be easily remedied 
by a return to headage and derogation 
and the Food Matters strategy has been 
criticised for focusing on ‘niche’ and 
‘artisan’ producers. I am convinced that 
the direction we are following is the right 
one for the industry. Past protectionism 
did not do any long term favours to the 
industry, insulating against competition, 
innovation, efficiency and focus on market 
signals – key components of the Food 
Matters strategy. 

Given the scale of production on the 
Isle of Man, the unique story we have 
and the traceability and quality of our 
products, I believe that there is virtually 
no part of the agri-food industry that 
should not be targeting niche and value-
added ‘artisan’ markets and I believe we 
are putting in place the tools to assist 
the businesses that want to reach these 
markets. It goes without saying that if we 
are to exploit these added value markets 
we have to, and will, ensure that we 
create an environment which supports 
the production of basic agricultural 
commodities, recognising that without 
these raw materials there is little scope to 
produce goods to meet niche and artisan 
demand.

Minister Richard Ronan MHK
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The Isle of Man is the first entire 
jurisdiction in the world to receive this 
prestigious recognition from UNESCO.
The Isle of Man joins a global 
network of more than 600 “world-
class environments” in more than 100 
countries, and is one of only a handful 
worldwide to include a modern, 
diverse economy.

UNESCO Biosphere Isle of Man 
(UBIOM) is all about amplifying 
the Island’s attractions to a global 
audience. 

It is also recognised by experts at 
UNESCO that the agri-food industry 
not only supports our economy and 
provides jobs, but ensures a readily 
available and sustainable source of 
locally produced foodstuffs as well 
as being responsible for shaping the 
landscape, seascape and culture of 
the Isle of Man as we know it today. 
For example, a credible peer site in 
Europe, Rhoen Biosphere in Germany, 
saw economic improvements in 
tourism spend and local food sales 
approaching 10% per annum since 
joining the World Network.

UNESCO Biosphere Isle of Man 
has three objectives to be jointly 
delivered:

CONSERVATION: Taking care of our 
amazing landscapes, wildlife, culture, 
heritage and communities.

DEVELOPMENT: Improving our 
infrastructure and economy in ways 
that respect and support our unique 
environment.

KNOWLEDGE: Helping more people 
to understand what makes the Island 
so special and encouraging active 
involvement in keeping it that way.

UNESCO Biosphere Isle of Man is all 
about balancing a vibrant community, 
a robust economy and a healthy 
environment.

What it’s not about: UNESCO 
Biosphere Isle of Man is not about 
stopping anyone doing anything – 
and it won’t involve the creation of 
any new legislation. It’s simply about 
celebrating our Island to the full and 
helping to make it an even better 
place to be.

What is the difference between 
Biodiversity and the UNESCO 
Biosphere Isle of Man project? 
They sound similar and they 
complement each other. The 
Biodiversity Strategy will focus on 
species and habitats. The UNESCO 
project will focus on what is called 
“ecosystem services” which in 
plain English means the benefits 
people get from biodiversity and 
ecosystems; like food, clean water, 
amazing landscapes, fresh air, and our 
overall quality of life. It is also more 
interested in encouraging sustainable 
development. Biosphere Reserves 
are about a good working balance 
between people and nature, not about 
nature in isolation.

Isn’t this just more bureaucracy 
and more rules – what will it stop 
me doing? Absolutely not – and 
absolutely nothing. This is not a form 
of regulation and in no way restricts 
anyone’s rights. This project cannot 
impose any additional requirements 
on landowners or the public; these 
are always issues for the Isle of Man 
to determine. It’s not about what we 
can’t do, it’s about what we CAN do 
to help keep our landscape, nature, 
culture, heritage and economy 
thriving. UNESCO Biosphere Isle of 
Man is about active conservation of all 
the things we’re proud of.

Surely we’re not that special are 
we? Yes. Compared to most places 
in the world and most Biosphere 
Reserves, we have an outstanding 
combination of landscapes, nature, 

wildlife, culture and heritage, together 
with vibrant communities and a 
robust, diverse modern economy.

Surely we need to be much better 
in lots of areas to think we could 
achieve this kind of recognition? 
Nowhere is perfect, nor is it expected. 
What makes the Isle of Man a credible 
example is how we have tackled the 
issues that faced us, and our general 
direction of travel. Yes there is lots 
more we can and should do. Most 
importantly, it’s not about nature in 
isolation, but about people enjoying, 
learning from, interacting with, 
helping to take care of our amazing 
natural environments and encouraging 
more sustainable development. It 
means striking a healthy balance 
between economic prosperity and 
the wealth of natural resources we’re 
lucky enough to enjoy.

Do we need to create more 
protected areas to earn UNESCO 
status? No. This is more about 
getting involved in managing what we 
have in order to keep it special.

Who ‘polices’ it? We do. Jurisdiction 
and ownership remains in our hands. 
UNESCO can grant this accolade in 
recognition of what is special about 
the island and how well we are 
managing things, but it has no power 
beyond that.

Why doesn’t the project use the 
word Reserve to describe itself? 
The word “Reserve” tends to make 
people think of fences and barriers 
and keeping people out, which is not 
what Biosphere zone projects are 
about.

UNESCO Biosphere 
Isle of Man is here
By Peter Longworth, Project Lead, UNESCO Bioshpere Isle of Man Project  

Contact: Peter.Longworth@gov.im  |  Tel: 685149
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The AI service continues to operate a 
364-day service offering, in addition 
to our nominated service, a full range 
of top quality beef sires that are in 
the top 1% of their breed average. 
All bulls are chosen on their ease of 
calving and subsequent high growth 
rates.

Newcomers to the available bulls on 
offer this year are the British Blue bull 
Greystone Governor and Limousin 
bull Lodge Hamlet, both excellent for 
calving ease, calf quality and growth 
rates. The fertility-plus straws remain 
popular providing three Blue bulls in 
one straw which is meant to provide 
a bigger window of opportunity for 
fertilisation; these are particularly 
easy calving. We carry a small range 
of dairy bulls (B+W Ayrshire, Jersey 
and Shorthorn and a large selection of 
beef bulls of all breeds from Angus to 
Herefords, Galloway to Beef Shorthorn 
and Stabiliser.

If you are considering synchronising 

Artificial Insemination and Liquid Nitrogen Service
By Andrew Willoughby, Field Officer

some cattle for batched insemination, 
contact your vet and ourselves to 
organise timings etc. Discounts on 
inseminations are available when 10 
or more are done in one visit 

Liquid nitrogen is produced and 
used by DEFA to store bovine semen 
and embryos used by the artificial 
insemination service. Additionally, it 
is sold for medical use to hospitals, 
doctors’ surgeries and to local 
engineering companies primarily, 
but not exclusively, involved in the 
aerospace industry.

The AI 24 hour answerphone is 
687340.

AGRICULTURAL DEVELOPMENT 
SCHEME (ADS) 
By Jo Brew, Field Service Delivery Manager

For the fourth year, the 2016 
application process was run in 
conjunction with the Isle of Man Post 
Office.  

The majority of applications were 
received on time, unfortunately 
26 late submission penalties were 
incurred at the following rates:

Some applicants still insist on 
delivering their application forms 
direct to Thie Slieau Whallian even 
though we provide a pre-paid, 

pre-addressed envelope with a 
Douglas address! 

Please bear in mind that leaving your 
applications at Thie Slieau Whallian 
could lead to a late submission 
penalty. The date-stamp is taken from 
time of receipt at the address on the 
envelope which, as a PO Box Number, 
Douglas is the Main Sorting Office, 
Cooil Road, Douglas.

The forms are then scanned by the 
Post Office, dramatically reducing 
the costs involved in processing the 
applications. The scanned data is then 
put into a database which we use to 
process payments.

YOUR FEEDBACK – as always, 
we welcome your feedback and 
suggestions to improve the application 
form – please send them for the 
attention of Steph at Agriculture@gov.
im 

We are currently working towards 
the first payment for 2016 which is 
scheduled for the end of July 2016. 
Cross-compliance inspections will also 
be commencing shortly.

Percentage 
Penalty 

Deduction

Number of 
Applicants

1% 4

2% 2

5% 3

6% 3

7% 3

8% 6

9% 2

12% 1

22% 1

27% 1

DEFA SEEKS TO SIMPLIFY 
NOTIFICATION OF CATTLE 
DEATHS Consultation opens
By Jo Brew, Field Service Delivery Manager

We are seeking to make it easier for 
farmers to notify the Department 
of cattle deaths. Under the Bovine 
Identification and Traceability Order 
2007, farmers must notify the 
Department of an animal’s death 
within seven days. However, there are 
currently two pathways for farmers to 
return cattle passports to DEFA upon 
an animal’s death: directly via DEFA or 
via the Animal Waste Processing Plant. 
In addition, two parties are obliged 
to notify DEFA of cattle deaths, 
the farmer and the Department of 
Infrastructure, as operator of the 
Animal Waste Processing Plant.

This has, on occasion, led to the 
failure by farmers to correctly notify 
DEFA of an animal’s death. The 
Department is consulting over a 
change in regulation which would 
mean farmers simply notify DEFA 
direct, returning the animal’s passport 
to the Department.

The consultation can be found at 
www.gov.im/consultations 
The closing date for responses is 
Friday 26 August 2016.
Please contact Agriculture@gov.im for 
further information.
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The Department seeks suitably 
qualified people who would be willing 
to be members of the Agricultural 
Development Scheme Appeals 
Committee.

There is a right of appeal against 
decisions made by DEFA in the 
following areas:

•  Outcome of cross compliance 
inspections and subsequent 
imposition of penalties

•  Imposition of penalties following 
the late return of the ADS 
application form

•  Imposition of penalties due to 
making a false declaration on ADS 
application form

•  Outcomes of applications to the 
National Reserve

•  Notification of land type following 
Land Classification. 

It is expected that many appeals will 
be satisfactorily resolved following an 
initial internal officer review. 

If not, however, claimants have 
the right to put their case to the 
Appeals Committee. Members of the 
committee will work to provide fair 
and objective views on the cases and 
to judge them against the criteria set 
out in the Agricultural Development 
Scheme; producing a recommended 
outcome for consideration by the 
Minister. The positions are non-

salaried but successful candidates will 
be entitled to an attendance allowance 
and travel expenses.

The successful candidate is likely to 
have:

•  a sound working knowledge 
of agriculture and agricultural 
business planning

•  an understanding of agricultural 
support schemes 

•  experience of analysing 
information and providing 
reasoned conclusions.

Please apply to: Agriculture Directorate,
Thie Slieau Whallian, Foxdale Road,
 St. Johns, Isle of Man, IM4 3AS. 
mail: Agriculture@gov.im  |  685844

Appointment of members to the Agricultural 
Development Scheme Appeals Committee panel

The AFGS will be an ‘umbrella’ 
structure, which comprises sections 
from four DEFA schemes; the overall, 
aims of the scheme are:

•  That DEFA schemes related to 
food, farming and fishing are 
aligned to Government’s key 
strategies; Agenda for Change, 
Vision 2020, Food Matters, Digital 
Strategy etc. 

•  To ensure that Scheme criteria are 
targeted to provide the necessary 
support for the agriculture, 
fisheries and food industry to grow/
become more sustainable.

•  available when investment is 
required to prevent delays in 
progressing development in the 
sector.

•  provide discretionary support to 
encourage economic growth and 
diversification of the local economy 
specifically targeting primary 
food products and added-value 

processing of locally harvested 
foodstuffs. 

•  incentivise investment in 
innovation, efficiency and change 
to help the food industry become 
more sustainable and less reliant 
on ongoing support.

•  provide an application process that 
does not discourage investment in 
these sectors.

The AFGS will provide a range of 
grants to eligible businesses (new and 
existing) to help achieve this purpose.

Responses to the consultation on 
the new scheme received from the 
agricultural industry indicate that the 
changes have been misinterpreted as 
an attempt by DEFA to divert support 
previously targeted at Agriculture 
and Horticulture towards fisheries 
and niche food businesses; this is 
not the case. All four sections within 
the Agriculture and Fisheries Grant 
scheme will be allocated specific 

budgets and the use of these budgets 
will be totally transparent

The intention is to maintain the 
budget currently allocated to the 
previous FHIS as is but to create one 
overarching piece of legislation under 
which the four sections of support fit. 
The new scheme has been drafted 
in a way which will allow DEFA to 
re-prioritise grant support to areas 
of agricultural industry as and when 
the need for changes is recognised 
without the need to revert to Tynwald. 
The scheme provides the vehicle 
through which grants can be given 
to food business to support farm and 
fisheries diversification; grant aiding 
the process of adding value to primary 
produce by food production and 
processing. The new scheme contains 
within it a robust financial appraisal 
process which will insure that grants 
awarded give good value to the 
taxpayer. 

What is the proposed Agriculture 
and Fisheries Grant Scheme (AFGS)
By John Harrison, Agricultural Policy Manager
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There is a lot to consider when 
starting up any new business and 
getting it right from the start will 
help you run your business well in 
the future. If you are considering 
setting up a new food business, 
please contact a member of the 
Environmental Health team as soon 
as possible. We can provide you 
with advice on a wide range of areas 
including the following:

Registration 
You will need to register your business 
with us. You should register 28 days 
before opening and once registered 
an officer will contact you to discuss 
your proposals, provide advice and if 
necessary arrange a visit. There is no 
charge for registration. 

Please contact us for a registration 
form or one is available online at:
https://www.gov.im/categories/
business-and-industries/food-
business-registration/ 
 
Training 
Before you take on the tasks of 
operating a food business, you must 
make sure that you and your staff 
have a good knowledge of food 
hygiene. 

While a formal qualification is not a 
legal requirement, having a Level 2 
Food Safety Certificate or equivalent 
is recommended and demonstrates to 
your customers that you have taken 
your responsibility for food safety 
seriously.

Please contact us for information 
about forthcoming food hygiene and 
allergen awareness courses. 

Premises
Your premises must be in good 
condition and kept clean. 
The layout and equipment must allow 
you to prepare safe food. 
You need to think about: 

- hand washing facilities 
- customer and staff toilets
-  easy to clean floors, walls, ceilings 

and windows
- lighting, ventilation and drainage
- temperature control
- easy to clean equipment 
- waste.

If you are planning to develop or 
refurbish premises, please contact us 
for more detailed advice regarding the 
above. It is also recommended that 
you contact Planning and Building 
Control (01624 685950) to discuss 
your proposals. 

Managing food safety 
You need to make sure that the food 
you make and sell is safe to eat. To do 
this you must put in place food safety 
management procedures.

The Food Standards Agency has 
produced Safer Food Better Business 
packs to help you with this. They are 
free, easy to use and can help you 
manage food safety and comply with 
the law. Please contact us for more 
information or visit Safer Food Better 
Business at www.food.gov.uk 

Labelling 
The following details must be provided 
for most pre-packed foods:

- the name of the food

- an ingredients list 
-  information on certain foods 

causing allergies or intolerances
- the quantity of certain ingredients
- the net quantity of the food
- a date of minimum durability
-  any special storage instructions 

and/or conditions of use
-  the name and address of the food 

business operator under whose 
name the food is being marketed 
(or the importer in some cases)

-  the country of origin or place of 
provenance of the food 

- instructions for use
-  the alcoholic strength by volume 

(if required).

Health and safety
You must work in a way that protects 
you, your employees and your 
customers. 
There are rules on:

- management of workplace safety
- standards for staff welfare
- work equipment
- manual handling
- electrical and gas safety
- ventilation and extraction
- fire safety. 
 

For further advice please contact DEFA 
Environmental Health team - 
Tel: 685894 or 
e-mail: ehenquiries@gov.im 

Starting up a food business 
By DEFA Environmental Health Unit

Food safety catering 
courses
On the 3rd, 10th and 17th October 
at Ramsey Town Hall there will be 
a Level 2 Award in Food Safety in 
Catering. The course runs 6pm-8pm 
each evening and then there is a 
1hour multiple choice exam on the 
final evening. The cost of the course 
is £60 per candidate. 

DEFA Environment Health Unit 
will be running further courses, so 
please register your interest via our 
admin team on 685894 or 
e-mail:  ehenquiries@gov.im
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Market Research 2016 An online 
survey has been conducted by DEFA 
where participants were asked how 
much they spent on food and drink 
per week, where and how frequently 
they shop and what factors influence 
this. 

This market research will form part of 
the Food Matters strategy where an 
assessment of the current Manx food 
and drink sector is required to address 
specific market share and growth 
opportunities.

There were questions on the 
availability, variety, quality and value 
for money of Manx produce.

Those taking part were asked about 
their knowledge of local produce, 
what would encourage them to buy 
more of it and whether there were 
gaps in the market local producers 
could fill.

This survey, last conducted in 
2010, will tell us what influences 
shoppers’ choices. The findings will 
help everyone involved in the local 
food and drink sector to grow their 
businesses. The survey was completed 
anonymously and the results should 
be known by July/August and will be 
made available for Food businesses 
and retailers alike.

QR Codes
Here’s a smart way to find out more 
about local food and drink.
A series of QR (Quick Response) 
Codes and the familiar icon, which 
looks like a square barcode, can 
be used to access a wealth of 
information. All you need is your smart 
phone or tablet, a 4G connection and 
the QR Code app, which is free and 
takes only a few seconds to download 
from any app store. 

Simply open the app, place the phone 

or tablet in front of the sign and 
immediately you are taken to the 
special webpage for that site.
This is a remarkable resource and 
if you are a local food and drink 
business then you can download your 
free QR code from the following link: 
http://www.qrstuff.com/ 
 
Try it out; here is the QR code for 
Your Guide to Isle of Man Food & 
Drink.

Barcodes
We now have available for all food 
businesses a database of barcodes 
which can be issued free. You will 
need a barcode to sell your product 
through certain retailers who use 
scanning equipment. The barcodes 
enable you to uniquely identify your 
products, not just at the point of sale, 
but throughout the supply chain. And 
those numbers you find beneath the 
barcodes are also used when selling 
online, through marketplaces like 
Amazon, eBay, play.com and more.

If you are looking for barcodes please 
contact andrew.lees@gov.im and we 
will issue the barcode to you.

Accreditation opens up global 
market for local food business
A leading local food business, Berries 
Isle of Man, luxury pudding makers 
and confectioners, has gained the 
coveted British Retail Consortium 
(BRC) accreditation. They have earned 
the benchmark after a rigorous 

inspection of its premises, procedures 
and paperwork.
The BRC independently audits food 
manufacturing facilities around the 
world to ensure compliance with its 
stringent global safety standards. 
Leading retailers insist suppliers are 
BRC certified.

Commercial kitchen
We have now a number of commercial 
kitchens available for rent – either 
hourly, ½ day or full day. The 
following businesses have kindly 
agreed to help by providing the 
facilities to you; all you will need to do 
is contact the following people directly 
to find out the availability as well as 
the costs. For more information please 
contact: Joan Mowatt – Swiss House, 
email: joan_0_mowat@hotmail.com or 
Julie Devlin - Robinsons Fresh Foods 
email: julied@robinsions.im tel: 690032 

Packaging workshop 
As part of the food strategy we are 
holding a packaging workshop for all 
local food businesses where anything 
from Brand ideas for a new product to 
improving a current brand by making 
your current brand more commercial 
and ready for export will be discussed.
The company holding the workshop 
has worked with brands such as Yeo 
Valley, Royal Horticultural Society, 
Ghurkha Fine Foods, Cheddar Ales, 
Unilever and Coombe Castle, to name 
but a few.

The workshop is planned for October 
and is being held at St Johns and 
further details will follow shortly.
The evening workshop will be 
approximately four hours long and 
cover topics from branding your 
business, engaging with customers, 
unique selling points and social media.
For more information please contact 
andrew.lees@gov.im or telephone 
695735.

Local Food 
Marketing 
update
By Andrew Lees, 
Food Business Development Manager
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We are pleased to announce that Magnet (IOM) Ltd is the 
gold sponsor of the 2016 Isle of Man Food & Drink Festival. 
The festival takes place in the Villa Marina Gardens on 
17th and 18th September. Magnet (IOM) Ltd’s support 
includes the supply of a kitchen to host cookery sessions 
by celebrity Gareth Wyn Jones and the Isle of Man Chef of 
the Year and Student Chef of the Year competitions.

Steve Farrell, Director at Magnet (IOM) Ltd, said: ‘Magnet 
is delighted to be involved with the festival, the Island’s 
premier celebration of local food and drink. We see this as 
an event which unites all those who are interested in, and 
are committed to, the value and heritage of local produce, 

Magnet (IOM) Ltd supporting the 2016 
Isle of Man Food & Drink Festival
By Audrey Fowler, Marketing Officer

With Gareth’s knowledge of hill farming, food, supply and procurement, his experience 
ties in perfectly with our own drive to develop food and drink, the biggest showcase of 
which is the festival. As well as his appearance at the festival, he will also meet farmers, 
via the Manx National Farmers’ Union.

Gareth champions the value of food and drink to the economy of Wales and will bring 
valuable experience to us as we continue to enlarge our own industry.

Gareth is the subject of ‘The Hill Farm’, a documentary about three generations of his 
family who tend Tyn Llwyfan in North Wales, and ‘The Farmer and the Food Chain’, in which he explores ways Wales 
can develop its food industry. He has also appeared on Channel 4’s ‘Come Dine With Me’.

He will speak about his life in farming and his TV career as he gives cookery demonstrations at the festival on Saturday 
17th and Sunday 18th September.

VIP // Gareth Wyn Jones

VIP // Children’s activity marquee hosted by 
Linda Hewett, professional cook
Manx-born and bred Linda, (nee Swindlehurst) who is based in Lincolnshire, runs her 
own company, www.lindahewettfood.com

An expert bread maker and food demonstrator, she shows off her skills at festivals and 
food shows all over the country. She hosts cookery classes at the Women’s Institute’s 
Denman College and is a judge for the Tiptree World Bread Awards and The British Pie 
Awards. Linda will also give a lively presentation on brilliant bread-making during the 
festival, covering how quickly and easily you can make bread and offering her top trouble-shooting tips. Children will 
roll up their sleeves and get stuck in to a range of food-based activities using Manx milk, flour and other local produce. 

There will be stalls, exhibits, live music, cookery demonstrations and the finals of the Isle of Man Chef of the Year and 
Student Chef of the Year competitions, both sponsored by Robinson’s. A free park and ride service will operate on the 
Saturday only, between the Bowl car park (on the hour commencing 10am) and leaving the Villa Marina every half 
hour. 

Festival admission is just £3 for adults and free for under 16s. More information can be found at www.gov.im/food

whether they be consumers, producers or retailers. As a 
company with over 40 years’ trading on the Island, we 
believe in the importance of this and are proud to sponsor 
this event.’

The festival will be run in association with Manx Radio, 
which will broadcast live from the event, promoting its 
‘local focus’ campaign. The festival is our main annual 
showcase for the ever-increasing array of high quality 
Isle of Man food and drink. The event goes from strength 
to strength and this year we have over 60 exhibitors 
attending. 
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The Food Assembly, an online ‘market’ which connects customers 
with local farmers, growers and producers, is proving to be a big 
success… Miles Pettit | email: miles@noabakehouse.com | tel: 618063

Food Assembly

From left to right: Simon Crellin, (MD Redpoint PR), John Speakman, (Buyer Shoprite), Andrew Bostock, (DED Business Development Manager), Charlotte Neeson, (DEFA 
Environmental Health Officer) Andrew Lees, (Food Business Development Manager), Ian Mansell, (DEFA Environmental Health Officer) Peter Jenkins, (Director Graylaw Freight).

Shoprite and DEFA hosted an introduction to the food 
industry for aspiring entrepreneurs looking to develop local 
food products. 

The event was held at NOA Bakehouse and gave aspiring 
local producers the chance to meet representatives from 
the Island’s food industry who advised them on the most 
relevant aspects of establishing, running and operating a 
food business on the Island. 

John Speakman, a senior buyer from Shoprite, welcomed 
the assembled entrepreneurs and outlined Shoprite’s policy 

The idea is simple but effective – you go 
online once a fortnight and order from 
the selection available from some of 
our top local suppliers. They pack it and 
bring it along on a Wednesday evening 
to NOA Bakehouse, ready for you to 
collect. One of the big advantages for 
growers – and for their customers - is 
that they are picking fresh to order. 
Stephen Devereau, from Staarvey Farm, 
supplies salads and herbs to many local 
restaurants and, more recently, has 
been supplying Robinson’s. 

He told us: ‘This gives the benefits of 
doing wholesale, but picking it knowing 
it’s going to sell, so your customers 
know it’s really fresh and the grower has 
no wastage.’

Well known local grower, Bryan 
Radcliffe, has his own small retail outlet 
in Ramsey on a Saturday morning. 
He also offers veg boxes via the Food 

Assembly online market, in a choice of 
three sizes.
 
He said: ‘The produce in these veg 
boxes was all picked at midday today 
so it’s ultra-fresh and that’s what the 
customers like.’

One shopper, Dan Walker, was collecting 
a large veg box from Bryan, containing 
40 items, including celery, black broccoli, 
carrots, onions and eggs.

He told us: ‘We tend to buy every other 
fortnight and it’s really good.’ 

Another shopper, Rhodes Brown, has 
been buying from the Food Assembly 
since it started on the Island. He said: 
‘I always get the veg and I always get 
the bread and quite a few of the drinks 
and some jam. Before this, we were just 
going to the farm shops to buy our veg 
so it’s very handy.’

Tracey Ridgway, from Close Leece 
Farm in Patrick, keeps rare breed pigs, 
goats and hens. She has seen her 
orders from the Food Assembly building 
up and said: ‘It’s lovely because I’m 
getting lots of new orders. The pork has 
gone very well, particularly the chops, 
and the large and extra large eggs. 
Being on the Food Assembly has been 
really worthwhile and it’s great getting 
customer feedback as well.’

Shoprite and DEFA hosted food industry session

of supporting local producers. Other subjects that were on offer 
included ‘How to Pitch’, ‘Plan Production’, ‘Manage Availability’, 
‘How to Maintain a Profit’, ‘Packaging’, ‘How to Bring a New 
Product to Life’ and ‘Local Market Economic Importance’. 

Other industry experts were on hand to meet the aspiring 
entrepreneurs including Department of Economic Development 
staff who explained the grants and marketing courses on offer, 
as well as PR, marketing and digital experts and specialists in 
environmental health and transportation.

Grower Bryan Radcliffe (left) with Food Assembly 
shopper Dan Walker (in the background - Emma 
Pickard and Norman Morrey)
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The Isle of Man Government Welcome 
Centre at the Sea Terminal now boasts 
a display of local food, drink and crafts 
in an attractive display dressed with 
Manx tartan.

The display is a collaboration between 
the DEFA, as part of its ‘Food Matters’ 
strategy, and non-profit making 
business MostlyManx.
Launching the stand ahead of the visit 
of L’Austral, the first cruise ship of 

the season, the Minister said: ‘Cruise 
passengers travel to attractions all 
over the Island, where they sample 
our fantastic Manx food and drink and 
purchase souvenirs of their visit. 

‘We wanted to provide some of our 
finest Manx produce, as well as high 
quality gifts made by local artisans, at 
this entry and exit point to the Island, 
so cruise passengers can view the 
display as they arrive and make last 

minute purchases to take home.’
‘L’Austral is one of 19 cruise ships that 
will visit the Island this year, so there’s 
the potential to reach many thousands 
of new customers.

‘As we grow the value of the food and 
drink industry to the economy, this 
is a great way of spreading the word 
about the quality and variety of Manx 
produce all around the world.’

From left to right: Paul Davenport – Manx bagpipes, Captain Marien Olivier of L’Austral 
Cruise liner, Dian Skelton - MostlyManx, Minister Richard Ronan and Geoffrey Boot MHK.

Cruise passengers to receive 

e x t r a 
Manx welcome
By Audrey Fowler, Marketing Officer

Cruise passengers will receive a warm Manx 
welcome – and can take something of the Isle 
of Man with them when they depart. 

DEFA will be represented at this year’s Agricultural Shows 
but will have a slightly different feel to previous years. At 
the Southern Agricultural Show, for the first time for some 
years, there will be a Manx Food Court accommodating 
more than 8 exhibitors and DEFA will have a stand 
within this marquee. At the Royal Manx Agricultural 
Show the DEFA marquee will illustrate the various ways 
in which UNESCO Biosphere Isle of Man means to a 
global audience, together with representation from DED 

Replacement staff in Agriculture
My name is Stephanie Halsall 
and I was very fortunate to have 
obtained the position of Policy and 
Scheme Support Officer in the 
Agriculture Directorate recently. I 
have had previous experience in 
the Agriculture Directorate having 
worked as an Admin Officer and I 
have also worked in the Fisheries and 
Corporate Services Directorates within 
DEFA since I joined the Department 
in 2011. I will be working with John 
Harrison on agricultural policy and 
schemes and Jo Brew on the delivery 
of these schemes, particularly the 

Agricultural Development Scheme. I 
am very happy to have re-joined the 
Agriculture/Animal Health team and 
look forward to working with you all 
again. I replace Frank Harrison.

Hello, my name is Lyn Bolton and 
I joined Animal Health in October 
2015, having worked in a few different 
Government Departments over the 
years and more recently at the IOM 
Prison. I find the work very interesting 
and varied and I am thoroughly 
enjoying my time here. I work mainly 
with Faye Davies and Jess Collister 

and deal with a variety of tasks 
including Import & Export certs, Fallen 
stock, Movement licences, TB results 
to name but a few. I don’t profess to 
know everything just yet, but I will 
certainly do my best to help you. I 
replace Andrew Jones who moved to 
fisheries.

promoting energy and business support schemes. The 
popular Manx Food Court will accommodate more than 17 
exhibitors all encouraging you to taste and to buy their 
delicious products. Finally, the DEFA marquee at the Royal 
is the venue for the Isle of Man Food & Farming Awards 
(previously known as the Tomorrow’s Farmer Award). Now 
in its eighth year is a great way to celebrate some of the 
best farmers and food producers on the Island.

DEFA at Agricultural Shows
By Audrey Fowler, Marketing Officer
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The old saying of ‘up horn down corn’ 
and vice versa reflects that there has 
always been volatility in farming but 
it is becoming increasingly recognised 
that these peaks and troughs are 
more pronounced.

The dairy industry is no exception and 
the swing from good times to bad has 
hit the industry hard throughout the 
world. 

The industry has faced a perfect storm 
of bumper global production with a 
fall off in demand in key markets such 
as China and the continuing Russian 
embargo. 

Amazingly, only 7% of total world 
dairy production is traded but it is 
enough to contribute to the present 
crisis and shows how sensitive prices 
are to relatively small changes in 
supply and demand. 

How we respond to these challenges 
will define the future of the industry. 

The Manx dairy industry has to work 
within this climate as well as facing 
our own local issues. The Creamery’s 
policy of maximising local liquid sales 
and producing high value cheese 
for export has helped to maintain a 
more sustainable milk price for Manx 
producers. 

Being able to have an agreed retail 
price for milk on the Island has 
provided the platform to build a 
strong business with global reach and 
buffer against cheaper imports. Many 
people have told me the delight of 
finding Manx cheese on supermarket 
shelves in places like the USA and 
even on Emirates flights! This retail 
price policy is helping to compensate 
for the reduced economies of scale 
and higher costs that inevitably 
hamper processing on a small Island. 
Perhaps it shows how other sectors 
could benefit and build a stronger 
and more sustainable future with the 

right combination of public and private 
initiative.

It is important that the Creamery’s 
performance continues to give 
producers confidence to invest and 
protect milk intake. Just as important 
is the need for all producers to reduce 
costs and improve efficiencies where 
possible to boost that confidence. 
The farming industry is well placed to 
contribute to green energy initiatives 
that help reduce on farm costs, boost 
viability and contribute to future green 
targets. I believe more could and 
should be done by Government to 
facilitate this.

I have a great deal of pride in our 
dairy industry and am confident 
that although there will always be 
challenges, it has a strong future 
and will continue to contribute to our 
Island’s environment and economy.

 How the Industry sees the future…

Challenging Times
 By Tim Johnston, Ballavarry Farm, Andreas

Tim Johnston milking cows at Ballavarry Farm, Andreas

There is no doubt that farming is facing a 
challenging time, with low commodity prices 
across the board.

Now in its 8th year, this award has been renamed to 
better reflect the link with the Food Matters strategy 
and will showcase that today’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 finalists on getting to this stage:

David, Mark and Chris Kneale, Lough Dhoo Farm, Ballaugh 

Will McMillin, Lhen Mill, Lhen 

Andreas Meats, Andreas 

Betty’s Pies, Peel

The farm and producer visits will take place on the 7th July, 
with the winners being announced at the Isle of Man Food 
& Farming ceremony at the Royal Manx Agricultural Show, 
on Friday 12th August when the Awards will be presented.

We are pleased to announce that Shoprite are once again 
sponsoring this award.Mia & Tim Johnston | Last year’s winner of the Tomorrow’s Farmer Award

The final selection
Isle of Man Food & Farming Awards 2016 (previously known as Tomorrow’s Farmer Award) 

By Audrey Fowler, Marketing Officer



Agri-News July 2016

12   Industry - News

Over the last 18 months we have seen 
the sharpest fall in dairy prices in the 
memory of most of the industry, albeit 
from an unprecedented high in 2014. 
We are now seeing the vast majority 
of dairy farmers in the UK on contracts 
worth 16 to 23 pence per litre, and no 
likely drivers for this to rise significantly 
this year. I am sure everyone is by 
now familiar with the many reasons 
behind this drastic situation, including 
the end of European production 
quotas, the Russian ban on EU dairy 
produce, reduced demand from China 
and increased supply in the main dairy 
production regions.

These market conditions strengthen 
our commitment to our long-standing 
strategy of maximising local milk 
sales and making premium cheese for 
premium markets. In the first quarter 
of 2016, this strategy is succeeding. 

On the Island, our new milk carton-
filling machine has enabled new 
products to be launched and existing 
products to be improved with the 
convenience of resealable caps and 
better keeping quality. This has led to 
an increase in sales of our milk on the 
Island for the first time in several years. 
Through improved sales coverage and 
use of social media, I believe we are 
getting across the message that milk 

from Isle of Man Creamery is the 
freshest, cleanest and best-tasting milk 
you can buy on the Isle of Man. 

Exports of our premium cheeses 
increased from 90 tonnes in the first 
three months of last year to 118 tonnes 
in the same period this year. This has 
largely been driven by growth of our 
business in the USA. So far we have 
managed to limit commodity cheese 
sales to one ongoing contract to a UK 
retailer which was agreed late last year 
at a price well above the current level 
of around £1,800 per tonne for mild 
cheddar. 

While we have had a reasonable start 
to the year and are ahead of almost all 
of our sales and profit objectives so far, 
we are certainly not being complacent. 
We have started developing new 
markets, some of which, those in 
Europe, will yield premium sales this 
year, while others in Asia are likely to 
take longer to break into. Our intention 
is to minimise future dependency on 

the increasingly volatile commodity 
cheese market and achieve premium 
sales from a diverse range of markets 
to avoid over-reliance on any single 
market.

New product development will also 
enhance our growth of premium 
cheese sales. In June we launched a 
grated Vintage Cheddar into more than 
100 outlets on the Isle of Man and in 
the UK. This product will carry the duel 
benefits of the convenience of a grated 
product in a resealable pack and the 
fantastic flavour of our multi-award 
winning Vintage Cheddar. 

To grow our blended cheese sales, 
we will be launching updated pack 
designs with a new, contemporary but 
unashamedly premium look in June. 
Our Vintage and Mature cheddars will 
also benefit from a similar update.

Finally, our management team currently 
consists of long-serving, highly 
committed operational and financial 
specialists working in conjunction with 
more recently appointed HR and Sales 
and Marketing people with fresh energy 
and ideas. It is a combination that is 
working well and the team’s dedication, 
knowledge and skills, combined with 
those of our staff and producers will 
serve us well and deliver a successful 
2016. Next year will bring continued 
challenges to the dairy industry but 
hard work and good planning this year 
will ensure that the Manx dairy industry 
will meet those challenges effectively.

 How the Industry sees the future…

Isle of Man Creamery
By Findlay Macleod, Chief Executive

Challenges and opportunities in 2016

Publix USA Isle of Man Branded Range



New Plant Manager

The Board of Isle of Man Meats is 
pleased to announce the appointment 
Miles Macpherson as interim plant 
manager following the departure of 
Mike Owen in May.

Miles has a long career in the meat 
industry, most notably working for 
Linden Foods for the last decade at 
a senior level. He has a wide range 
of experience including plant set 
up, slaughter hall and cutting room 
management and working with 
national retailers. 

Miles took up the role on the 31st May 
and is quickly familiarising himself 
with the plant and its suppliers and 
customers.
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Miles McPherson

What’s New?
From the 31st of May there was 
an extension of the previous 
requirements to include:

•  Electronic Identification of 
slaughter lambs (EID) – sourcing 
own tags

•  Requirement to report movements 
of sheep and goats 

• Use of Central database

Softening the Impact
The system has been designed to 
minimise the need for additional 
paperwork. In most common 
situations there will be no need for 
any extra paperwork. The setting 
up of the Meat Plant and Mart as 
Critical Control Points which will report 
movements through them directly to 

the central database saves the keeper 
from having to do so. Providing 
access to an on-line system means 
that movement details can be easily 
notified without the use of paper.
Do’s and Don’ts

• Do order your own slaughter tags
•  Do continue to keep records 

either electronically or on paper
•  Don’t use more than one EID type 

tag per animal
•  Don’t forget to use the right 

taggers 

Slaughter Tags
Slaughter lambs (i.e. lambs under 
12 months of age going direct from 
the flock of birth to the Meat Plant) 
are now required to have an EID tag. 
Farmers are responsible for ordering 

and paying Shearwell directly for 
slaughter tags (single purple EID). 
Usual expected delivery time is one 
week. Contact details: 
By phone 01643 841611 or 
e-mail sales@shearwell.co.uk

On-line system
You can Register for the On-Line 
system at www.iomeid.com. For help 
with the On-Line System contact 
ScotEID on: 
e-mail help@scoteid.com, 
Tel: 01466 794323 Fax: 01466 792801 
For Further Information: 
e-mail Agriculture@gov.im or 
telephone 685844. The website will 
be progressively updated https://
www.gov.im/categories/business-and-
industries/agriculture/sheep/

EID and Sheep and Goat Movement Reporting
By Alistair Breed, Director of Projects

Isle of Man Meats update
Miles said: ‘I am very impressed with 
the newly refurbished Meat Plant and 
I look forward to meeting customers 
and suppliers over the next few 
weeks. Times are difficult across the 
red meat industry and stability and 
efficiency as well as continued focus 
on consistent quality and supply are 
more important than ever.’

Allan Skillicorn, Chairman of Isle of 
Man Meats, said: ‘I am delighted we 
have been able to appoint someone 
of Miles’ calibre. We look forward 
to using his wide experience of the 
industry to continue to improve the 
service of Isle of Man Meats to its 
customers and suppliers alike.’

Isle of Man Meats next phase 
project

Coinciding with the interim 
appointment of Miles is the end of the 
2013-2016 plans that included the 
refurbishment project and four-year 
subvention package.

An appraisal of a draft business plan 
produced by Isle of Man Meats, 

which sought to increase the focus 
on cutting operations and packaging 
for retail markets, concluded that the 
plan was not good value for money. 
Therefore a range of alternative 
options are to be investigated for the 
plant for 2017 onwards which aim 
to improve the sustainability of the 
business.

A project team has been put in 
place to explore these options. Miles 
Macpherson (meat industry and 
interim plant manager) together 
with Leigh Kennaugh (finance) and 
Scott Baker (project management), 
are working with colleagues from 
DEFA, Isle of Man Meats and the 
Manx National Farmers’ Union on the 
project. The work is expected to take 
around 4 months to conclude, with at 
least a further 2 months required to 
implement it. 

Further updates on progress will be 
provided and, once the shortlist of 
options for the future direction of 
Isle of Man Meats is identified, we 
will communicate the next steps to 
producers and consumers.
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 How the Industry sees the future…

Laxey Glen Mills
By Sandra Donnelly, Managing Director

Over the last 6 months there have 
been several changes at Laxey Glen 
Mills. Anthony Allen has stepped down 
from the role of Sales Director and has 
been replaced by Peter McEvoy as an 
interim Director while we review the 
Board structure, while Fred Newton 
has been acting as Chairman since the 
untimely passing of Mike Henthorn 
last year. 

Looking forward we are in the process 
of re-designing the leaflets and the 
Point of Sale that will be used to 
reflect the heritage of the Mill as well 
as the provenance of the wheat that 
makes our flour.

We are now listed on the ‘Real 
Bread Campaign’ as a producer of 
additive free flours – as you will 
be aware in the UK the Bread and 
Flour regulations states that artificial 
additives and other mandatory 
‘fortificants’ have to be added. 
www.sustainweb.org/realbread/
undeclared_flour_additives/ 

FACEBOOK

TWITTER

All the flour from Laxey 
Glen Mills is 100% 
additive free and we 
increasingly promoting 
this fact as a key point 
of difference.

We are actively now 
promoting Laxey Glen 
Mills via Twitter and 
Facebook – see the QR 
codes below and have 
just recently listed the 
different types of flours 
we do and the best uses 
for them.

Sandra Donnelly with her daughter Gemma.

FLOUR SIZES 
AVAILABLE

% PROTEIN DESCRIPTION 
& USES

MANX QUEEN 1.5KG, 
16KG & 
25KG

11.5 - 12.5 Strong white bread 
flour suitable for 
all bread products, 
pizzas & pasta

MANX KING 1.5KG & 
25KG

12.5 - 16 Our strongest 
premium white 
bread flour, main 
difference from 
Queen is Protein/
Gluten content. 
Used for all bread 
products, pizza & 
pasta

FLAVO 1.5kg, 
16kg & 
25kg

9 - 10.5 A general purpose 
flour low in protein 
suitable for pastry 
making & thickening 
sauces

SUNRISE 1.5KG, 
16KG & 
25KG

9 - 10.5 Self-raising flour 
with added raising 
agents for cakes, 
muffins etc...

MANX 
WHOLEMEAL

1.6KG, 
16KG & 
25KG

13.6 - 14.6 A strong wholemeal 
bread flour

STONE-
GROUND 
WHOLEMEAL

1.5KG & 
25KG

13.5 - 14.5 Strong Stone-
Ground wholemeal 
bread flour giving a 
coarser texture

MANX PIONEER 1.5KG & 
16KG

11.5 - 12.5 A brown bread 
making flour with 
added wheatgerm

MANX 
GRANARY

1.5KG & 
32KG

12 - 16 A malted bread 
making flour with 
whole grains of 
malted wheat in

MANX SODA 
FLOUR

1.5KG & 
10KG

9.5 - 10.5 Added raising 
agents make this 
flour perfect for 
Manx Bonnags & 
scones

MANX MIXED 
SEED

1.5KG & 
16KG

12 - 16 Brown bread making 
flour with added 
sunflower, poppy 
and pumpkin seeds

MANX 
SEMOLINA

16KG 11 - 12 Coarse ground flour 
for pasta or dusting 
pizzas

MANX PIZZA 25KG 11.5 - 12.5 Strong white flour 
with added semolina 
for texture, great for 
pasta & pizzas

MANX 
SUN-DRIED 
TOMATO

10KG 11.5 - 12.5 Bread flour with 
added pieces of 
sun-dried tomatoes 
and herbs. Can be 
used for pizza bases
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Venture Again and Manx Ranger fishing vessels

As part of the change from Agri-News 
to Agri-Food news the Fisheries Team 
will now be regularly updating you on 
what is occurring.

Just recently DEFA launched the 
Future Fisheries Strategy which is a 
5 year strategy for the sustainable 
development of the Isle of Man’s 
fisheries and marine environment.

The background is that the Manx sea 
fishing industry is worth at least £13m 
per annum to the local economy, 
with seafood products alone currently 
worth over £7m at first-sale. This 
traditional industry provides a valuable 
source of self-regenerating high-
quality food, diverse and island-wide 
local jobs, as well as maintaining links 
with our neighbours and maritime 
heritage. As such, sea fisheries 
contribute significantly to various 
Government policy and strategic 
initiatives, such as growing the 
economy (Agenda for Change), Manx 
food-business development (Food 
Matters), distinctive local food and 
drink (Vision 2020) and improved food 
security for the Island (Food Security 
strategy).

Similarly, the marine environment 
that supports sea fisheries is also 
recognised as critical to the industry, 
and this strategy incorporates the 
principles and objectives outlined 
in the Manx biodiversity strategy 
(Managing our Natural Wealth). 

In common with other food production 
industries, modern fishing is an 
increasingly challenging business, with 
a heavily-regulated catching sector, 
a highly competitive global market, 
rising operational costs and most 
primary fish stocks are considered to 
be at or above sustainable rates of 
exploitation

As a result of concerns directly 
relating to the long term future of the 
fishing industry, several consultation 
processes were undertaken with key 
stakeholders and the resulting output 
informed the development of the Sea 
Fisheries Strategy (Future Fisheries) 
which outlines a series of priority 
action areas under the 5 key themes 
listed below.
 

• Managing sea fisheries 
•  Safeguarding the marine 

environment
• Developing our sea fisheries 
• Managing resources
• Working with our customers. 

The strategy consultation process 
identified 10 key issues that need to 
be addressed to protect and develop 
the industry: 

1.  Safeguard the long-term viability of 
the Manx sea fisheries industry with 
regionally-relevant management

2.  Develop sustainable fisheries to ensure 
reliable seafood production 

3.  Obtain and apply basic fisheries science 
data to enable sustainable management

4.  Apply an effective range of fisheries 
management measures within the 
territorial sea, supported by robust 
enforcement

5.  Secure local industry viability 
and sustainability by appropriate 
management of fishing effort across all 
fishery sectors 

6.  Encourage and enable fishery 
diversification 

7.  By linking to the Food Matters Strategy 
we can help grow industry value by 
maximising product quality, value-
adding and developing the Manx 
reputation through a coordinated 
marketing strategy 

8.  Encourage and enable greater 
stakeholder involvement 

9.  Facilitate Manx industry development 
by providing training, education and 
succession opportunities 

10.  Work with UK fisheries administrations 
and representatives to progress 
mutually beneficial objectives 

The food business development 
strategy (Food Matters) fund has 
been identified as a key mechanism 
to develop and promote Manx 
seafood products, and hence fisheries 
economic value, as part of an island-
wide ‘distinctive food and drink’ 
initiative. Now that the strategy has 
Tynwald approval, DEFA officers are 
working on the implementation phase. 
Three sub-groups covering industry 
development, Sea Fisheries products 
and Fisheries and Marine Management 
have been established, all reporting to 
an overall Working Group chaired by 
Graham Hall. 

Progress with the delivery of the 
strategy will be reported in future 
editions of Agri-Food News. In the 
meantime any queries can be raised 
with Karen McHarg, Director of 
Fisheries (01624 686044).

Future Fisheries: A 5-year strategy for the 
sustainable development of the Isle of Man’s 
sea fisheries and marine environment
By Karen McHarg, Director of Fisheries
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The Manx Grassland Society is one of the 
oldest regional clubs within the British 
Grassland Society. It was formed in 1978 
by a group of forward-thinking farmers 
who acknowledged that the most effective 
way to improve their farming business was 
to increase their output from grass. The 
club celebrated 30 years of existence in 
2008 when the British Grassland Society 
held their annual summer visit and AGM 
on the Island. The MGS is a non-political 
information sharing organisation open to 
all who are interested in grass and forage-
based farming systems. 

Each year, the society bring over specialist 
speakers to share knowledge on a range 
of topics such as soil nutrients and fertility, 
grass species, complementary forage 

crops and mixtures. These are held on 
farm and have proved to be a good way 
to back up the science with the more 
practical aspects. In the summer months, 
dairy and beef grassland management 
competitions are held while in the winter, 
the annual silage competition takes place, 
judged by a guest from the UK or Ireland 
and sponsored by a local feed company. 
The awards are presented at a dinner 
in the early New Year. The winners of 
these competitions then go forward in to 
national equivalent and the Isle of Man 
has been very well represented over the 
past two decades.

Evening farm walks are always popular in 
the summer months, when those gathered 
enjoy the chance to chat and discuss 

how others are managing their farms. 
Forthcoming events include a trip to North 
Wales on September 5th/6th to visit dairy 
and beef/ sheep farms as well as a Bull 
stud. There will be more events over the 
next few months. The best way to keep in 
touch is via our Facebook page, search for 
the Manx Grassland Society, or via DEFA’s 
farm text service, call 685844 to sign up 
for this free service.

Membership is only £5.00 per year which 
includes four editions of the BGS Grass 
and Forage Farmer magazine. Call Andrew 
(Treasurer) (andrew.willoughby@gov.
im) on 473805 for membership details or 
Elaine Garrett (club secretary) on 439564 
for events (Ballacubbon@hotmail.com)

Manx Grassland Society 
By Andrew Willoughby, DEFA Field Officer

One of the Manx Grassland Society’s visit to Upper Howe Farm

We all know the importance of skeet 
on the Isle of Man. Whether it’s a bit 
of gossip from work or a tip off on 
the latest news, communication is 
essential for our Island community. 
At the Department of Economic 
Development we have plenty of 
things to talk about – from hot new 
businesses and initiatives to exclusive 
news stories and Government updates 
- we are at the forefront of useful 
information and tips for you and your 
business. 

Did you know that already this year 
we have launched a £50m Enterprise 
Development Scheme for local 
businesses, seen unemployment 
figures drop to the lowest in over 
7 years, hosted 1,000 delegates at 
ISLEXPO and set out our brand new 
tourism strategy for the next 4 years?
We have, however, not always been 
on top of sharing that information 
with all areas of our society and we 
have listened to feedback that shows 
many people are unsure as to what 
the Department is up to and how our 
economy is changing.

In order to help this we are launching 
a new On-Island focused email 
newsletter, created for the person in 
the street who wants to know more 

about the Island’s economy. The 
On-Island newsletter is a great way 
to discover more information about 
the latest economic developments 
as well as upcoming events and new 
initiatives that can directly benefit 
different members of our society. 
We would encourage you to sign 
up now and share the newsletter 
with your friends, customers and 
colleagues as a source of insight 
and information for both people and 
businesses. 

Sign up today at bit.ly/IOM-DEFA
We would also be interested to receive 
any feedback or potential content 
you may have. To get in touch please 
email dedmarketing@gov.im 

What’s the skeet? 
By Jess Turner, DED Marketing Manager 



Industry - News   17

Do you look forward to a day out at 
the Royal Manx Show? Meet family 
and friends that you haven’t seen 
for a while? Have a look at the latest 
kit that the agricultural merchants 
have to offer? Lean on the fence and 
ponder which animal is going to win 
the Supreme Championship? Enjoy a 
cold beer in the beer tent?

Well, it will all be happening again 
next month on Friday 12th and 
Saturday 13th August at Knockaloe. 
RMAS President, Allan Craine, will 
be heading the team of Royal Manx 
volunteers to produce a wonderful 
two-day show which, as usual, will 
include the pick of the Island’s premier 
livestock, showjumping and other 
light horse classes (including a new 
retraining of racehorses class), heavy 
horses and numerous dog shows.
Marquees will be bursting with arts 
and crafts, cookery, flowers, farm 
produce, countryside skills and craft 
demonstrations, fur and feather, and 
floral art. The ladies from the WI will 
be there to keep us on our toes, too. 
The vintage tractors and machinery 
always provide a stirring sight (and a 

glimpse back to childhood for many 
of us), and similarly, there will be an 
extensive gathering of classic cars and 
motorcycles to see and admire.

After the success of trialling allowing 
well-behaved dogs onto the showfield 
last year, they will be welcome again 
this year – on short leads, please. 

For entertainment we will be 
welcoming back the Glebeview 
Clydesdales from Northern Ireland. 
Last year we weren’t able to give 
these wonderful heavy horses as 
much ring time as they deserved, so 
they will be back to wow the crowds 

again this year. Other returning 
favourites are Ridgeside Falconry 
and Spike Milton’s British Champions 
Lumberjack Team. Alongside these 
visitors, there will be a wealth of 
amazing local talent in the busy 
entertainment ring timetable. For our 
younger visitors, there will be lots of 
small animals to see and pet each day, 
and an exciting showfield treasure 
hunt with prizes for everyone who 
solves the riddle of the clues.

Something for everyone 
– bring the family and 

enjoy yourselves

For more information please contact Christine Pain | e: royalmanx@manx.net or t: 801850 or visit www.royalmanx.com

Royal Manx Agricultural Show 
Friday 12th and Saturday 13th August By Christine Pain, Secretary

These are the New Manx Hoes, which 
are ideal for a weed-free vegetable 
plot, greenhouse or flower garden. 
They remove young weeds quickly 
and safely and, because they have 
no sharp blades (and are rounded 
in shape), accidental damage to 
crop plants is highly unlikely, even 
in densely planted areas or beneath 
plants. They save an enormous 
amount of time and by using them 
little and often, growers can keep the 
soil surface open and aerated. They 
have been well tried and tested in 
large vegetable plots and are equally 
useful along rows or among individual 
plants.

These patented tools have been exhibited at the 2016 Soil Association 
Symposium in Bristol and are hand made by Lazy Dog Tools. For more 
information on, images and videos see the website ‘lazydogtools.co.uk’. These 
show how versatile they are in a wide variety of horticultural situations. Kirby 
Garden Centre and Motors and Mowers currently stock the hoes. For more 
information please contact Alex Maddrell, email: alexd.maddrell@virgin.net

The Manx Hoe Series By Alex Maddrell 



Agri-News July 2016

18   Industry - News

President, Steven Ennett, and Vice 
President, Mr Charlie Vernon, are 
heading this year’s list of officials, 
committee members, and volunteers 
in preparation for the Southern District 
Agricultural Show, held once again 
at Great Meadow Castletown, with 
the kind permission of Mr & Mrs RSD 
Riggall.

With record attendance on the main 
presentations day in 2015, the Sunday 
was unfortunately a bit of a damp 
squib. We are hoping for some more 
consistent sunshine for this highlight 
of the farming calendar in 2016, but 

regardless of what our climate dishes 
out you will find there is always 
something to do at the show.
Our magnificent bull sculpture, 
Pasturefield Turbo Tommy, created 
by Darren Jackson, will tower 
over proceedings once again. This 
emblem of the society’s endeavours 
is a truly magnificent tribute to Manx 
agriculture and will be available for 
public or private display; enquiries 
should be made through the secretary.
In addition to the already popular 
dairy cattle, heavy horse and light 
horse young handlers classes, the 
committee are pleased to introduce 
young handler classes for both the 
beef section and the sheep section. 
Established Showmen and women 
are a vital for the continuation of 
livestock showing on the Island. 
Their knowledge and skills need to be 
passed on to the next generation now. 
Showing livestock, horses, or smaller 
animals, is no small feat. There are 
weeks (ok, months) of preparation in 
order to have animals in top condition, 
and the best showing skills are learnt 
through experience. In displaying top 
quality stock at such an event, there is 
no better advert for Manx agriculture. 
And what a feeling it is to walk away 
with the prizes.

It’s not just the animals looking 
good at the show. The immaculately 
restored vintage machinery interests 
young and old alike, and the produce 
tent proudly displays home baking, 
produce, flowers, arts and crafts. Have 
a look in the fur and feather tent for 
some outstanding exhibits of pigeons, 
poultry and impossibly pristine small 
animals.

Sunday’s exhibits include a country 
crafts area, harness driving, show 
jumping, dog shows and a fun 
MSPCA pet show. The heritage tent 
contains past show photos and Manx 
memorabilia. The history of the 
Southern Show will also be available 
to purchase here with a showday 
discount. Displays in the main ring 
include Triskelion Polo Club, the 
Young Farmers’ and the legendary 
Lawnmowers. With children’s 
entertainment, trade stand displays, 
the beer tent, and delicious local 
food including the DEFA producers’ 
marquee and the fabulous Farmers’ 
Market, there is much to enjoy. 

For information visit our website 
www.southernshow.org or contact the 
secretary, Sarah Comish, on 494497, 
email sdas@manx.net 

Southern Agricultural Show 
Saturday 30th and Sunday 31st July By Sarah Comish, Secretary

Pasturefield Turbo Tommy, created by Darren Jackson

BIBBA is the acronym of the Bee 
Improvement and Bee Breeders’ 
Association, formed in 1964. It is 
an association for enthusiasts and 
keepers of our native (Apis mellifera 
mellifera) and near native honey bees, 
which are of the type found on the 
Isle of Man. BIBBA holds a biennial 
conference, the last one being held in 
Llangollen, North Wales, in September 
2014, with over 250 attending.
The next one will be held at the Villa 
Marina, Douglas on the 20th, 21st 
and 22nd September 2016. The last 
time a BIBBA conference was held in 
the Isle of Man was in 1973, with an 
attendance of around 70. An account 
of that conference is displayed on the 

beekeeping groups to combat health 
threats to honey bees (in this case 
varroa) and publicise good practice.

For more information, please contact 
conference organiser Roger Patterson, 
roger-patterson@btconnect.com 
or visit the BIBBA website bibba.com

BIBBA Conference in the Isle of Man
Isle of Man Beekeepers’ Federation 
website. The Manx Bee Improvement 
Group (MBIG) was recently formed to 
help and encourage beekeepers on 
the Island to assess and select their 
bees for desirable characteristics, 
including good temper and the 
reduction of genes of exotic races 
that are remnants of those that 
were imported in the past. Even 
though the MBIG has only been in 
existence a short time, it has already 
been recognised by the award of a 
Distinction prize for their submission 
to the Honeybee Health Initiative 
Awards. This is a global competition 
run by Vita (Europe) Limited to 
highlight the work of voluntary 
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Having a great product is a good start. 
At Close Leece Farm we have been 
selling our eggs from the farm gate 
for a number of years. We are lucky to 
have loyal customers who drive miles 
to buy their eggs from us. Through 
word of mouth we have been able to 
expand and now supply some of the 
best hotels and restaurants on the 
Island – those that care about the 
quality of their ingredients and want 
to keep it local. There is no greater 
feeling that seeing your product used 
to make culinary magic – whether 
its fantastic Yorkshires at Filbey’s, 
homemade ice creams at Macfarlanes, 
the incredible deep fried crispy egg 
starter at 14 North, scrumptious cakes 
by Flo the Coffee Van and custard 
tarts to die for at NOA Bakehouse or 
just a humble fried egg for breakfast 
for the Island’s visitors at the Welbeck.

It has become obvious that to 
expand further we need to do some 
marketing, particularly of our newer 
products. Our next big venture is our 
pastured Rare Breed Tamworth pigs. 
To date our sales have been purely 
word of mouth with sales through 
the fortnightly Food Assembly at 

NOA Bakehouse or made literally at 
the farm gate whilst people have 
been watching them run around 
the field. We are very pleased that 
our Tamworth pork has featured at 
The Alpine as a special and is now 
featured on the menu throughout the 
summer at Filbey’s. Scott Filbey is a 
huge supporter of good Manx produce 
and butchers the pig himself so he 
gets the cuts exactly how he wants 
them.

We want a label for our eggs and pork 
that reflects our values of quality, 
old fashioned taste, heritage and, 
above all, Manx. The latter is vital to 
reassure the Island consumer that 
they are supporting the local farmer – 
what they are buying is what they can 
see running around the field. It is also 
a great tool to be able to differentiate 
our products in a UK market. We 
wanted a label that could be used 
across our current product offering 
and our future planned products using 
our eggs, pork and the milk from our 
Rare Breed Golden Guernsey goats. 
We have lots of plans. We therefore 
turned to local company MM&C to 
help us come up with a labelling 

concept. Being local means they can 
draw on their experience of what 
works locally as well as what may 
appeal elsewhere. They actually came 
out and toured the farm to look at 
the animals and see what we were all 
about before they started their design. 

We are sure that the new labels 
will help us grow the business even 
further. 

For more information please contact 

tracey@ridgway.com 
or telephone 376343.

Close Leece Farm By Tracey Ridgway, Close Leece Farm, Patrick

Staarvey Farm 2016 – micro salads 
By Stephen Devereau, Staarvey Farm, Peel

There is never a dull moment in 
farming. For several years we have 
been growing salad crops in our poly-
tunnels. As my skills improved, we 
have expanded our range and who we 
supply. Currently our business model 
is to supply direct to restaurants and 
through Robinson’s. Selling directly 
has really helped me learn what 
customers want, what they like and, 
vitally, to give me confidence boosting 
feedback.

Our main product is mixed organic 
salad, containing a wide range of 
different salad leaves. To this we have 
added micro salad and pea shoots. 
All have their quirks, and sometimes 
I actually feel like I know what I am 

doing. We have supplied cut herbs to 
restaurants for several years and this 
year we are producing retail packs of 
herbs through Robinson’s. Supplying 
products for retail sale expands all the 
skills required on the farm - hygiene, 
date codes, good packaging, labels etc 
but it can be a successful avenue.

So it’s all go on the farm. I felt I had 
a spare half hour every week so I 
decided to put up another poly-tunnel. 
These structures are invaluable 
in our Manx climate; not only are 
they warmer but they stop the wind 
bashing your crop to bits. This new 
space will allow new crops to be 
grown like coriander and spinach. 
The next step will be the same for all 

farmers – can I grow it well enough 
and get the price needed to make it 
viable? But at least I don’t need to 
go to the gym and I see plenty of 
weather.

For more information please email: 

staarveyfarm@manx.net 
or telephone 463822.
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Cattle. The beef market in both the 
IoM and the UK has been struggling; 
prices have been on a downward 
trend since October last year. The 
increase expected in the run up to 
Christmas did not materialise and 
prices have continued to fall during 
the first quarter of 2016. Deadweight 
prices at the end of April were about 
20p per kg less than at the same time 
a year earlier. But the latest news from 
AHDB Beef and Lamb is more positive 
- reporting the supply and demand 
balance having swung in producers’ 
favour. Waiting lists at abattoirs have 
disappeared resulting in increased 
competition from processors. But with 
retailer specifications becoming ever 
tighter it is important that finished 
cattle meet the correct weight, fat 
class and conformation to obtain the 
best prices. 

Lamb. The lamb market has been 
trading below year-earlier levels for 
the best part of a year, but prices 
are now starting to approach those 
seen at this time in 2015. There 
are signs of stability in the market. 

With slow lamb growth rates due to 
conditions this spring a tightening of 
supplies could help lift prices. There 
may therefore be an incentive to try 
and get lambs ready for marketing 
early. Especially as a slow spring 
could mean prices fall more rapidly as 
numbers flood the market a little later 
in the season. Looking ahead, there 
is expected to be less pressure from 
New Zealand lamb. High imports to 
the EU in the early part of the year 
could see availability fall, especially as 
NZ the lamb crop was much smaller 
this year. 
 
Pigs. Pig prices in both the IoM 
and the UK have been struggling for 
over a year now. Prices in the UK 
fell sharply in January due to the 
large surplus after Christmas, but 
IoM prices remained stable. Recently 
there has been a sharp rise in the 
IoM price. Latest reports from the 
UK (7th May) show the recent price 
recovery accelerating. The UK SPP is 
now more than 2.5p per kg higher 
than at its low point in mid-March, 
although it is still nearly 17p per kg 

less than year-earlier levels. A more 
buoyant EU market, together with a 
favourable exchange rate have helped 
support UK prices. Looking forward 
production in the UK is expected to 
rise by just under 2% in 2016 (the 
seventh consecutive year of increased 
production). Increased supplies will 
keep the pressure on prices unless 
there is an increase in demand.

Milk. The problems in the dairy 
market continue, both globally and 
closer to home. The IoM price is 
somewhat isolated from the global 
market, but even so is feeling the 
downward pressure and is trading 
below 2015 levels. In the UK 
production in the spring peak is 
looking set to be the lowest since 
2013/14. Average daily deliveries 
at the end of April were 4% below 
last year’s. Low milk prices and poor 
pasture growth has helped check 
production. Even though production 
may be easing, stocks remain high 
and many in the industry do not 
expect any real upturn in prices until 
2017. 

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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