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Manx produce will stand out from the crowd 
thanks to a new food label.

The provenance label, featuring the outline 
of the Island and the Three Legs of Mann, 
tells shoppers produce is Manx and buying it 
supports the local economy.

The label’s creation is a major milestone in 
the delivery of the Food Matters strategy.

Chief Minister Howard Quayle MHK 
launched the label at an event attended by 
representatives of the food and drink and 
hospitality sectors.

He said: ‘Our Programme for Government 
pledges to continue to grow the contribution 
food and drink make to the economy. 

‘From traditional produce that’s been around 
for generations, and for which the Island is 
known, to new and artisan brands, Isle of 
Man food and drink is flourishing.

‘Growth in food and drink is creating jobs, 
giving consumers greater local choice and 
boosting our reputation as a special place to 
live, work and visit.

‘This label will play a major part in helping 
shoppers to support local businesses and the 
local economy.’

Geoffrey Boot MHK, Minister for 
Environment, Food and Agriculture whose 
department devised the label, said: ‘We 
know from a survey we conducted last year 
that shoppers seek out Manx produce, for its 
quality and taste, because it has fewer “food 
miles” and because they are supporting their 
local economy.

‘Food and drink labelling contains such a lot 
of information that it can be confusing for 
consumers to differentiate what is genuinely 
Manx from something that has a farm name 
or a pretty picture but has no provenance 
here.

‘This distinctive label means Manx produce 
will stand out on shop shelves, making it 
easier than ever to pick out and purchase 
local food and drink.’

Food and drink producers should apply via 
www.isleofmanfoodandrink.com 
to use the label.

For inquiries about the food 
provenance label, visit the website, email 
food@gov.im or telephone Andrew Lees on 
01624 695735.

Distinctive label will help Manx 
produce stand out from the crowd

Chief Minster Howard Quayle MHK launches new provenance label
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Minister’s Foreword

The Meat Plant continues to be a headline 
issue, but I am pleased that progress 
is being made in identifying a more 
sustainable future for the livestock sector 
on the Island. A Prior Information Notice 
attracted seven interested parties with an 
interest in delivering livestock slaughter 
and processing services and informal 
interviews with the Department identified 
that a tender process would be appropriate 
to formally identify the best operator. 
At the time of going to print, the tender 
documents are ready to go and Expressions 

of Interest are being sought and we are on 
track to complete the tender by the end of 
the year.

In line with my manifesto, I remain 
committed to reviewing current policy 
around agricultural support. This is a 
complicated area, further confounded by 
the moving feast of Brexit. My officers 
are reviewing the options available to us 
and once we have more clarity on these 
issues, a consultation on any proposed 
amendments will follow. 

Coming from a farming background, I 
appreciate the enormous efforts and risks 
that go into producing food, but since 
taking on my current role and seeing a 
wider range of farming enterprises I am 
increasingly aware of the contribution 
that farming makes in maintaining our 
unique landscape. Management of the 
landscape and maintenance of hedgerows 
and other on-farm features incurs a cost, 
but it also requires viable farm businesses 
and skilled people to be there to deliver 
this management. Indeed, a phrase from 
the 2017 Oxford Farming Conference 
‘businesses in the red can’t be green’ was 
mentioned to me. Together we have to 
ensure that the general public understand 
the value of the role that farming plays in 
managing biodiversity and the landscape 
and in a period where we are all doing more 
with less, a consideration of how to increase 
visible public benefits from the Agricultural 
Development Scheme within the current 
budget is appropriate. This approach seems 
to mirror the approach in the UK.

Combine harvesting spring barley at BallaKillmurray, German.

Minister Geoffrey Boot MHK

Since the first Agri-Food News introduction 
of my tenure as Minister back in December 
of last year a lot of good things have 
happened in the Department including 
the establishment of the Agriculture and 
Fisheries Grant scheme (AFGS), improved 
management of the king scallop fishery, 
a newly established scallop management 
board and some useful workshops on 
alternative crops and young farmer issues. 

The grant scheme has been hugely 
successful in its first year with food 
businesses benefiting from the new access 
to funds, fisheries taking advantage of 
access to new kit and research and farmers 
benefiting from an updated FHIS (Farm and 
Horticultural Improvement Scheme). 

Of particular note in recent months has 
been the launch of a food provenance 
label. This has been an aspiration of the 
whole industry for a number of years and I 
am delighted that this has been delivered 
so quickly in my term in office and with 
the support of the Chief Minister, who also 
clearly recognised the need to deliver a 
provenance label in his manifesto. 

We have already seen some labelled 
products on the shelves but, once rolled 
out fully, this initiative will deliver a 
new level of education and trust for 
consumers about what is truly Manx and 
encourage more use of local ingredients 
by food businesses and more purchases 
by consumers, thus helping primary 
producers, the food industry and, 
ultimately, the wider economy.
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We are now around a year on from the 
landmark Brexit referendum result and a 
few short months from the invocation of 
Article 50 that formally started the two year 
process of the withdrawal of the United 
Kingdom from the EU. 

Despite the length of time already past, 
there are still more unknowns than knowns 
around what the Brexit deal will look like. 
Additionally, as the Isle of Man and other 
Crown Dependencies have never been in 
the EU, it can be hard to immediately see 
the direct impacts of Brexit. 

In basic terms, the Crown Dependencies 
have a limited legal relationship with the 
EU but in particular enjoy access to the 
EU trading bloc through Protocol 3 of the 
UK’s Treaty of Accession to the EU (1972), 
thanks to a small article in the Treaty on 
the Functioning of the European Union 
that allowed its extension to the Crown 
Dependencies.  The Isle of Man, unlike 
the Crown Dependencies of Jersey and 
Guernsey, is also part of the Customs Union 
which regards the UK and IOM as one 
territory for customs, VAT and most excise 
duties. 

Once the UK leaves the EU, Protocol 3 
will cease to exist and the Isle of Man will 
have to rely on a new route to European 
markets, most likely via the United 
Kingdom. This will require the Isle of Man 
to be compliant with whatever deal the UK 
can agree with the EU with regard to tariff 
(financial) and non-tariff (legislative etc.) 
barriers to trade.

Despite no real detail of the Brexit deal yet 
being apparent there are some headline 
assumptions. The recent presentation 
by Andersons provides a good overview 
of the options https://www.gov.
im/media/1356698/andersons-
may-2017.pdf, but in short it is likely that 
trade with the EU will become more difficult 
than it is at present and that agriculture 
and fisheries are unlikely to be head of the 
queue in negotiations. 

Isle of Man implications
By Peter McEvoy, Director of Agriculture

Whilst Brexit will impact directly on every 
business in the Isle of Man with respect 
to currency and commodity prices, the 
Andersons presentation highlighted 
possible impact on a ‘typical’ Manx mixed 
farm. It is hoped to complete further work 
on this and additional models once more is 
known regarding the details of the Brexit 
deal. 

A word of caution regarding the published 
mode; whilst the ‘average’ results show 
an increasing loss making position, this is 
not an inevitability and, indeed, it is likely 
that the top 25% of such farms could be 
profitable. 

From a processors’ perspective the main 
products to be initially affected by Brexit 
are those that are exported, of which 
the top three are shellfish, cheese and 
lamb. It is crucial that routes to market 
are maintained for these foodstuffs 
whilst new local and UK markets are also 
identified as import/export balance shifts 
post-Brexit.

Help is available from the Department via the Advisory Grants https://www.gov.im/categories/business-and-industries/
agriculture/advisory-grant/ and the Agriculture and Fisheries Grant Scheme https://www.gov.im/agandfishgrantscheme

What is Government doing?
At the highest level, the Cabinet office, 
through its External Relations office, is in 
constant dialogue with the UK and EU through 
its Brussels office. DEFA is working with 
industry representatives in the Isle of Man 
to better understand Brexit impacts, whilst 
working as part of a Crown Dependencies 
steering committee with DEFRA and DExEU in 
London to ensure that the Island’s agricultural 
and fisheries needs and concerns are 
recognised as part of the negotiating phase. 

What can you do?
Make sure to check for impacts on your 
business and engage with the Department 
regarding any potential issues you identify in 
relation to Brexit and, particularly, trade. 

Consider tools such as benchmarking to 
ensure your business is as efficient and 
profitable as it can be in the event that market 
conditions become more challenging through 
the transition to new trading arrangements.
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Richard Ashworth joined DAFF in 2001, following 23 years in North Wales 
General Practice, and a three month secondment in Anglesey during Foot 
and Mouth Disease in 2001. He soon became a valuable member of the 
four-strong, veterinary team, establishing a common sense and highly 
knowledgeable approach to the role, and gained recognition from the 
industry.  He was instrumental in several of the projects and day to day 
activities of the Department. We wish him well for the future.
Richard comments, “I have always relished and enjoyed my varied role 
within Animal Health and the allied Directorates with which I have worked. 
Times have changed significantly: I have worked with six Ministers, four 
Chief Executive Officers, and three Chief Veterinary Officers. I will always 
remember projects such as the Scrapie Scheme, the flagship Bovine Viral 
Diarrhoea Control Scheme: visiting many farms regularly for TB testing, 
reviews and export work and full weeks as Official Veterinary Surgeon at the 
meat plant. Together with administration, the role provided a wide variation 
in “jobs” that came my way. Consequently, I have made many friends within 
the wide range of livestock and equine personalities that are so typical of 
the Island. I always strove to provide a reliable and secure service to the 
Department and stakeholders. It has been a challenging and exciting period.
“Lyn and I will move back to old pastures in North Wales, being able to 
achieve more local contact with our families and six grandchildren: we will not 
be bored. I aim to provide a locum service to local practices there, to “keep 
my hand in”.
“Despite leaving, we will miss the Island, its way of life, and friends we have 
made. I wish you all the very best, you have a great agricultural industry: 
explore your opportunities, “nothing stays the same”. I will keep in touch with 
developments as Brexit approaches. There has always been an atmosphere of 
mutual respect, extend the same welcome to my successor, Amy.”

Amy Beckett, New Veterinary 
Officer joins DEFA
I am originally from North Yorkshire where my parents and brother have a mixed farm, 
with potatoes, corn, sheep and cattle, which has been in the family for 3 generations. 
I qualified as a veterinary surgeon in 2004, from the Royal Veterinary College in 
London. I worked in clinical veterinary practice for 9 years in North Yorkshire in both 
small animal and mixed veterinary practices (farm and some equine work).

In 2013 I completed a masters degree in One health at Edinburgh University, 
studying infectious disease, public health and zoonotic diseases. I then went on to 
do a PhD at the Moredun Research Institute, Edinburgh, studying the effects of E.coli 
O157 infections on calves. My time at Moredun Research Institute has given me the 
opportunity to be involved in other research projects involving vaccine development 
and parasitic diseases in sheep. I am particularly interested in infectious disease 
especially zoonotic diseases involving livestock. I have continued to do clinical 
veterinary work both small and large animal whilst undertaking my PhD, at a number 
of different veterinary practices in Scotland and Yorkshire.

I have moved to the Isle of Man to join DEFA as the new Veterinary Officer. I am 
looking forward to becoming part of the great team within DEFA and getting involved 
in the farming community on the Island. This job will both be interesting and 
challenging; my clinical veterinary experience and further education will hopefully 
allow me to become a valued part of the team. I am lucky to have a period of cross 
over with Richard Ashworth before he retires, which should allow the changeover to 
go as smoothly as possible.

My hobbies include walking, cycling and horse riding and I hope to be able to 
continue with these once I am settled on the Island.

Veterinary Officer 
retires from DEFA



DEFA - News   5

The take home message from David Turley, Director of the National Non-Food Crop Centre (NNFCC) during his visit to 
the Island in March and the theme of his presentation, was that there isn’t a ‘wonder’ alternative crop on the horizon 
that could take up a large part of the Island’s arable acreage. Rather that there are many alternative crops that can 
offer niche markets. However, to exploit these opportunities careful research has to be undertaken and, as with most 
conventional crops these days, a market for the produce must be secured before any crop is planted.

Alternative Crops
By John Harrison, Agricultural Policy Manager

Combinable crops
As far as we are concerned on the Island traditional combinable 
crops are wheat, barley, oats, peas and beans grown for animal 
feed, although many Manx growers would consider peas and 
beans to be alternative. Traditional alternative ‘niche’ markets for 
these crops, which require contracted destination markets, would 
be milling wheat and porridge oats.

Oil seed crops (oilseed rape and linseed) are occasionally grown, 
oilseed rape for use both on Island and for export and linseed for 
export, again with a market destination planned before the crops 
are drilled.

Recently malting barley was successfully grown and malted for a 
local brewer, and there are plans to expand this market. Equally 
successful was the trial cropping of rye last year. DEFA was 
approached by Laxey Mill and agreed to underwrite the growing 
of the Rye crop giving the grower the confidence to grow the 
crop and the Mill the chance to produce Manx grown rye flour. 
This flour is now being successfully used by a local baker to meet 
the expanding local market for artisan bakery produce. A similar 
initiative involving spelt is being trialled this year. DEFA is willing 

to underwrite the ‘proof of concept costs’ where there is an 
established route to market for an alternative crop, be it local or 
export.

Other crops
Artisan cider and apple juice products have proved to be 
increasingly popular and, this in turn, has created a demand for 
locally grown produce. Orchards are now, arguably, an alternative 
crop and people are actively looking to enter into contracts with 
people prepared to grow apples on their land.

In a nutshell alternative crops from an Island prospective are 
anything that is grown to a specific possibly niche market. DEFA, 
through its Food Matters strategy, is always open to look towards 
underwriting new crop opportunities where a route to market can 
be demonstrated.

For more information please see 
http://www.nnfcc.co.uk/team-director-david-turley 
or contact John.harrison@gov.im or telephone 695734.

Harvesting Sunflowers at Ballagyr, Peel
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CATTLE IDENTIFICATION INSPECTIONS (CII) 

We still have 300 older BVD unknowns; the majority are on a small 
number of holdings.  These holdings can expect a CII this year 
– button tags will be brought along for you to tag test the BVD 
unknown animals; or passports will be collected for animals which 
are ‘Missing Presumed Dead’. Please remember that ADS penalties 
can occur from a CII, specifically from high numbers of MPDs.

STATISTICS
A summary of animals tested and their results are below (as 
at 20 June 2017). Animals which have tested as ‘persistently 
infected’ (PI), we term as ‘positive’. For up-to-date statistics, 
please see www.gov.im/bvdstats

BVD Status of ALIVE animals only 

Year of 
Birth Unknown Negative Positive

Total 
No. of 

Positives

UK010 Birth 
Registrations

2017 202 5,883 13 23 6,860

2016 41 8,142 1 42 10,797

2015 28 4,397 2 77 10,504

2014 16 2,098 0 61 9,718

Pre 2014 Male 66   Female 207 9,373 0 64

This remains encouraging as fewer positive animals being 
found; however, the figures also show there is a problem with 
some people keeping PIs. We are also seeing BVD flare-ups on 
a couple of holdings, with several positives being found in this 
year’s calf crop.

The table below demonstrates the number of holdings which 
have had a positive result for BVD:

Holdings 
Affected

Total 
Holdings

Holdings 
with 

Positives

NEW 
Holdings 
affected 
per year

Holdings 
with 

ALIVE 
positives

2017 to 20/6/17 234 11 3 6

2016 270 22 10 1

2015 280 21 9 1

2014 278 23 15 0

2013 (voluntary) 274 17 17 0

POSITIVE RESULTS
Please contact your private vet in the first instance. 

We will also contact you to advise resampling (either TST button 
tag from us or blood test via your private vet) 3 weeks after the 
initial sample date; only one retest is permitted.

If you have a positive animal retested via blood test and 
the result is negative, then we can only amend the system 
following receipt of the new result – so please send them in to 
agriculture@gov.im

Bovine Viral Diarrhoea (BVD) Control Strategy 
By Jo Brew, Field Service Delivery Manager

MOVEMENTS
Please remember that it is unlawful to move an animal born after 
01 January 2014 which is either positive or unknown (unless 
under Licence from DEFA). It is also unlawful to move a breeding 
bull of any age with an unknown result.

Intended
Destination

ALL
Negatives

Unknown
ALL

PositivesPre 
1/1/14

Post 
1/1/14

Breeding 
Bull

076 Fallen Stock Yes Yes Yes Yes Yes

080 Meat Plant Yes Yes Yes Yes Yes

Under DEFA 
permit Yes Yes Yes Yes Yes

Any other IOM 
holding Yes Yes* NO NO NO

Export Yes Yes* NO Yes NO

* unless a sample has been taken and they’re awaiting the result.

LATE BIRTH REGISTRATIONS
We have 9 BVD results awaiting upload for animals which have 
not yet been registered (some going back to 2015). 
Final reminder letters have been sent to respective keepers. 

Please remember: you risk an ADS penalty for failure to register 
within the appropriate timescales.

LAB CHARGES
We deducted the lab charges for 2015 from April 2017’s ADS 
payment. We are now working towards deducting lab charges 
for 2016 from July 2017’s ADS payment. The CIS lab charge is 
currently £2.10/sample.

QUERIES
If you feel the results shown on BITS Online differ from your 
understanding – please do not hesitate to contact Jess Collister 
or Lyn Bolton on 685616 / 687086 or agriculture@gov.im 

If you wish to discuss the BVD situation on your holding, please 
contact your private vet in the first instance. 

For general discussions on BVD control, please contact Amy 
Beckett on 685844 or agriculture@gov.im 

Following a further release of holding lists with BVD statuses, the number of BVD 
unknown animals has significantly dropped – thank you to those people who responded.
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Succession planning is, in a nutshell, 
resolving the issues of whom, going 
forward, takes responsibility for the 
business.  How older generations are 
provided for and how to treat all family 
members fairly. Facing up to these issues 
can make the whole process of succession 
very emotionally charged and, as a result, 
lead to many farmers simply ignore it. 
Avoiding addressing this situation creates 
businesses which are made up of multiple 
generations all of whom have different 
priorities and therefore different long-term 
objectives. The prevarication that surrounds 
succession planning is similar to that used 
to put off writing a will; by doing so you 
are facing up to your own destiny and 
acknowledging that you have lived for 
longer than you have left.

This manifests itself in Manx agriculture 
which has, like the UK, an ever-aging 
demographic where almost 40% of the 
workforce is over the age 55+ (2016 
Census figures). There are many reasons 
for this, people are living longer and are 
remaining active during that time, which is 
of course a positive thing. However, there 

is another factor which is not so good for 
the future of the industry. Taxation or the 
avoidance of paying tax has long been a 
major factor to farmers; farmers employ 
accountants who pay for themselves by 
helping businesses be tax efficient. Manx 
inheritance tax rules are different to the 
UK. There are no tax implications that 
would drive someone to restructure a 
business to benefit those who are set to 
inherit their assets. Therefore, where there 
is no perceived advantage why would any 
sane farmer even contemplate passing 
over the control of their business to their 
heirs? After all, they know their offspring 
much prefer driving fast cars, chasing the 
opposite sex and drinking to doing any 

actual farm work. How do they know this to 
be true? Perhaps because that is what they 
did when they were young? 

British Telecom used to have a slogan ‘it’s 
good to talk’ and when it comes to planning 
succession, it is imperative that all the 
generations of the family talk to each other. 
However, more importantly they must listen to 
each other to understand what each other’s 
priorities and aspirations are. The sooner in 
the lifetime of a business this conversation 
occurs, the easier any financial implications 
are to resolve. This may mean that you 
have to seek advice from your accountant, a 
financial adviser or a trusted family friend, the 
sooner you invest time and possibly a little 
money in facing up to the issues the greater 
the  rewards in terms of family harmony. Any 
paid for advice sought regarding succession 
planning would more than likely be eligible for 
support under DEFA’s Advisory Grant Scheme.  
Information on how to apply for this support 
can be found on our website:

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

The Island’s status as a UNESCO 
Biosphere Region greatly enhances its 
reputation as a special place to live, work 
and visit.

That is the message from Chief Minister 
Howard Quayle MHK, who chaired the 
first meeting of a group that will ensure 
the Island gains maximum benefit from 
UNESCO’s recognition.

Benefits to Island of UNESCO Biosphere status
By Peter Longworth, Project Lead, UNESCO Biosphere Isle of Man Project

The Programme for Government 
promises to ‘build and promote our 
UNESCO Biosphere accreditation for the 
benefit of our economy, environment and 
community’. 

The Chief Minister said: ‘The Biosphere 
accolade tells those looking to invest, work, 
live and holiday in the Island what a special 
place we are.

‘It tells businesses looking to set up and 
attract employees that we have an enviable 
quality of life.

‘And it also hopefully instils in local people a 
tremendous sense of pride in the Isle of Man.’

UNESCO Youth Forum
The youth forum – the first MAB has 
held – will seek to ‘harness the energy 
and innovation’ of young adults from 
member areas as it debates sustainability.  
The Forum will be held at the Po Delta 
Biosphere Region, in Italy in September.  

Three delegates have been chosen from 
the Isle of Man and their trip will be 
funded by UNESCO and the Department of 
Environment, Food and Agriculture.

It’s anticipated that the successful 
individuals would, on their return, help form 
a Young Persons’ Focus Group for Biosphere 
Isle of Man, advising how the Island can 
involve the younger generation in Biosphere 
activities.

Applications were open to young adults 
working in, dedicating their studies to and/
or active in community groups in the Island.

Applicants have been chosen due to their 
exemplary understanding of what makes the 
Isle of Man special, the UNESCO Man and 
Biosphere programme and their ideas on 
how their input could enrich the programme 
locally.

Visit the event webpage http://
en.unesco.org/events/2017-mab-
youth-forum for further details.

The Island last year became the first entire 
jurisdiction to be admitted to the World 
Network of Biosphere Reserves (WNBR).

A recent gathering of personnel from 
Government, business, charities and 
environmental groups marks the formation of 
the Isle of Man Stakeholder Partnership Group.

Farming and succession planning 
By John Harrison, Agricultural Policy Manager
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Locally produced food and drink is an integral part of the Isle of 
Mans heritage, culture and economy. It supports employment 
and generates income as part of a diversified economy, has a 
part to play in helping attract tourists, and enhances the quality 
of life for everyone on the Island.

The need to protect and promote local produce, and to assist 
the customer in making an informed buying decision, is vital to 
ensure our food sector has a bright and profitable future, and 
our community, visitors and off-island consumers can continue 
to enjoy an increasing variety of high quality Isle of Man 
produce into the future.

As part of the Food Matters strategy the Isle of Man launched 
its first Food provenance label in May 2017.

This was the culmination of over 6 month’s work,  researching, 
designing as well as interviewing key producers, industry 
boards, retailers and numerous consumers to finalise the 
design.

We originally started off with 6 designs and after the feedback 
from both producers and consumers via focus groups and 
market research carried out by an on-Island based company, 
the new label with the 3 legs and the Island on was borne.

Under the heading “A Symbol to Promote, A Symbol to Trust” 
the label now has two categories.

The Island launches its first Food Provenance label
A Symbol to Promote, A Symbol to Trust
By Andrew Lees, Food Business Development Manager

The “Product of Isle of Man” is used to indicate a product where 
the principal ingredients are gown, reared, caught and processed 
entirely on the Island. Meat, honey and dairy products, for 
instance, have to be 100% Manx.

The “Made in Isle of Man” refers to products that have perhaps 
some imported content but have undergone a substantial 
transformation on the Island, resulting in a new name, character 
and use.

The Isle of Man food provenance label will appear alongside 
other information that products are marked with, such as the 
manufacturer’s name, ingredients, expiry dates. We therefore 
needed a label that’s clear to read, even when small, and 
symbolic of ‘Manx’.

Businesses can apply for the provenance label by visiting 
the Food Matters website at www.iomfoodanddrink.com, 
emailing food@gov.im or phoning 01624 695735.

Once it’s established their products meet the criteria to bear the 
label, they can download it and use it alongside their existing 
branding on labels, websites etc. and DEFA will also supply 
sticker versions. 

As part of the launch, we also want local producers to be 
environmentally friendly and so envisage the label will come 
into use as producers use up existing stocks of labels, and seek 
to incorporate this distinctive design into their marketing to 
demonstrate their product is Manx.

A definitive list of products can be found at the following pages on 
our website

Product of – Isle of Man - http://iomfoodanddrink.com/item/
isle-of-man-provenance-product-of/ 

Made in – Isle of Man - http://iomfoodanddrink.com/item/
isle-of-man-provenance-made-in/ 

Only products on these pages have been reviewed against the 
Provenance label criteria for “Product of” and “Made in” – if any 
products found displaying the Isle of Man Provenance logo who 
aren’t entitled to do so, we ask for a picture of the product and 
where you saw the product being displayed to be emailed to 
food@gov.im 
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Guide to Isle of Man food and drink 
shows growth in sector
By Audrey Fowler, Marketing Officer

Isle of Man Food & 
Farming Awards 2017
By Audrey Fowler, Marketing Officer

The DEFA marquee at the RMAS will be the venue for the 
Isle of Man Food & Farming Awards, which is now in its 
ninth year.

This is a great way to celebrate some of the best farmers 
and food producers on the Island. We would like to 
congratulate the following finalists on getting to this stage:

John and Fiona Anderson, Knockaloe Beg, Patrick (Farming)

James Callow, Ballaherd Farm, Bride (Farming)

Alan Teare and Rachel Ranson, Ballakelly Farm, Andreas (Food)

Stephen and Jenny Devereau, Staarvey Farm, Patrick (Food)

The Farming and Food visits will take place on the Friday 
21st July, with the winners being announced at the Isle of 
Man Food & Farming ceremony at the RMAS on the 11th 
August when the awards will be presented.

This year Jack Hamilton from Mash Direct will be making a 
presentation during the Food & Farming ceremony, on the 
development of their business.  Mash Direct already supply 
Shoprite and they have a great inspirational story to tell.  
Please see the following link for more details. 
http://www.mashdirect.com/

DEFA at Agricultural Shows
By Audrey Fowler, Marketing Officer

DEFA will again be represented at this year’s agricultural shows.  

At the Royal Manx Agricultural Show the DEFA marquee will illustrate 
various ways in which UNESCO Biosphere Isle of Man programme 
will benefit the Island’s economy and environment.  There will also 
be representation from other areas of DEFA and other Government 
Departments to include DED, Customs & Excise, University 
Horticultural Department and Noble’s Hospital.

The most comprehensive guide yet to Isle of Man food and drink 
has been published  – demonstrating the growth in the sector.

The free guide – the sixth – supports Food Matters, the 
Department of Environment, Food and Agriculture’s strategy to 
grow the value of Isle of Man food and drink by £50 million.

Geoffrey Boot MHK, Minister for Environment, Food and 
Agriculture, said: ‘The guide tells us where we can obtain the 
growing range of high quality local produce. 

‘The number of entries has more than doubled since we first 
published the guide in 2009, demonstrating the growth in the 
sector since then. 

‘The guide was last updated in 2015 and, two years on, this new 
version features eight new food producers and 10 new outside 
caterers, all of whom are promoting local produce. 

‘This guide brings everyone involved in Isle of Man food and 
drink into one attractive, free and easy to read publication,’ the 
Minister said.

‘I would encourage hoteliers, guest house and B&B operators and 
anyone offering Homestay to have copies of the guide for visitors 
so they know where to go to get a true taste of the Isle of Man.’ 

The guide has sections on bakers/flour, dairy, drinks, eggs, 

farm shops, farmers’ markets, 
hampers, honey, ice cream, 
jams/sauces, meat and poultry, 
seafood, outside caterers, 
stores and supermarkets, 
sweet treats, wools and other 
products.

It boasts sections on eating 
out and cookery schools and 
features a calendar of food 
and drink-related events, 
a seasonal guide to local 
produce and key contacts. 

Those who have gained Harvest accreditation from the 
Department of Economic Development, in recognition of their 
use of local produce, are included.

The guide is available at www.gov.im/foodanddrink, at DEFA 
and at the Isle of Man Government Welcome Centre at the Sea 
Terminal. It will be available at both summer agricultural shows 
and at the Isle of Man Food & Drink Festival in September.

To obtain copies, email Audrey.Fowler@gov.im 
or ring 01624 685856.

Popular Manx Food Court at agricultural shows

At the Southern Agricultural Show and the RMAS the popular 
Manx Food Court will accommodate 14 producers at the Southern 
Agricultural Show and 17 producers at the RMAS, all encouraging you 
to taste and to buy their delicious products.
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Beneficial ownership 

By Jackie Turley, Marketing Executive, Content & Communications, Department of Economic Development

If you operate your farm business via a company, or run a company for any other purpose, you need to be aware 
of important new obligations which came into effect from 1st July 2017. A central database of corporate beneficial 
ownership is now live which, with a few exceptions, applies to all legal entities incorporated, registered or established 
in the Isle of Man, ranging from family-run businesses such as farms to large businesses. Here we outline how the new 
regime came about and what it means for you.

What is beneficial ownership?
A beneficial owner is the person who 
ultimately owns or controls a legal entity to 
which the Act applies. Under the Act, the 
required details of those with more than a 
25% interest (registrable beneficial owners) 
must be submitted.

Why is a central database 
being made?
It is important that the international 
community continues to recognise that 
the Isle of Man conducts its affairs in an 
open and transparent manner. Part of 
this requires the Isle of Man to submit 
to inspections conducted by bodies such 
as MONEYVAL and the Organisation for 
Economic Cooperation and Development 
to combat money laundering, tax evasion 
and serious crime. The legislation was 
developed in line with the Isle of Man 
Government’s commitment, made to the 
UK Government last year, to enhance 
arrangements for the sharing of information 
about the beneficial ownership of 
corporate and legal entities. Other Crown 
Dependencies and the British Overseas 
Territories have all made the same 
commitment.

What information will the 
central database hold?
Nominated Officers and Corporate Service 
Providers (CSPs) of legal entities already 
have a duty to hold the “required details” 

for every beneficial owner of a legal entity 
to which the Act applies. Where relevant, 
some of this information is now being 
compiled into a secure central private 
database.

The Isle of Man Database of Beneficial 
Ownership will hold personal details of each 
beneficial owner that holds more than a 
25% interest (registrable beneficial owner), 
including their name, residential address, 
nationality, date of birth as well as the date 
of acquisition, nature and extent of their 
interest in the entity. 

Who will be able to access 
the central database?
The central database will be maintained 
as part of the Companies Registry and 
overseen by the Isle of Man Financial 
Services Authority.

Information on the central database will 
not be public. It will only be accessible by 
a small number of designated officials in 

a limited number of Isle of Man authorities 
and, on request to the Island’s Financial 
Intelligence Unit, by the intelligence and 
law enforcement agencies of countries 
with which the Isle of Man has a beneficial 
ownership sharing agreement (currently 
only the UK).

How will the database be used?
The Island is committed to responding to 
requests made via the Financial Intelligence 
Unit within 24 hours, or within as little as 
one hour for urgent requests.

What does that mean for me?
By now, Nominated Officers will have 
received an activation code. They need 
to log on to Government Online Services 
and follow the simple steps to submit the 
beneficial ownership information. The 
details must be submitted by the date 
on which the legal entity’s next annual 
return must be filed or by 30 June 2018, 
whichever is earlier, but in any event as 
soon as reasonably practicable after the 
information has been submitted to the 
Nominated Officer. Any changes to the 
information must also then be submitted to 
the database within one calendar month of 
the Nominated Officer being made aware of 
the said changes.

For more information see the Companies 
Registry website. www.gov.im/
categories/business-and-industries/
companies-registry/

Registration has opened for eateries that would like to be included 
in Taste Isle of Man’s 2018 guide. 

The annual guide features eating establishments that are part 
of the Department of Economic Development’s independently 
assessed quality assurance scheme.

Taste Isle of Man recognises and celebrates eateries that provide 
strong customer service and quality food and drink through ‘quality 
assured’ and ‘highest quality assured’ accolades.

Laura Gill, Business Development Executive for Isle of Man Tourism, 
said: “Taste Isle of Man adds value to visitors to the Island and 
locals alike, helping them to make an informed choice about where 
to eat and drink.

“The accolades are also a great promotional tool for members –
Taste brochures are widely available across the Island and member 

businesses are exclusively listed 
in the Food and Drink section of 
the Visit Isle of Man website.”

The scheme is open to all types 
of eateries, from restaurants and 
cafes to takeaways, wine bars 
and pubs. 

Now in its ninth year, Taste has already welcomed 10 new 
members for 2017-18. 

Eateries with a genuine commitment to the use and promotion of 
local produce can also be assessed for the Harvest award, which 
has been developed alongside DEFA.

If you own or manage an eatery and wish to join the Taste 
scheme, please contact tourismquality@gov.im 

Call for eateries to join Taste Isle of Man and Harvest schemes
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The scheme provides capital support to local businesses to grow and 
increase the economic benefit and value of our food sectors on the Isle 
of Man.  It does this by backing various ventures including diversifying 
current business strategy; offering improved marketing programmes 
and strategic business development, as well as encouraging 
diversification and sustainable supply from our primary producers.

From a fisheries perspective, the scheme provides financial support 
through grant assistance to enable our local industry to undertake 
new and sustainable fishing activities. This is done through 
encouraging the industry to use more sustainable fishing methods, 
expanding the fishing industry’s knowledge and encouraging 
diversification from currently targeted species.

Specifically, the Department is always trying to encourage 
diversification in our fishing industry to explore different fisheries 
within the territorial sea.  Applications for diversification can attract 
grant support up to 80% of the approved costs, to encourage 
fishermen to explore other commercial species in our waters.  Our 
fisheries are inherently vulnerable to over exploitation, therefore, 
the Department encourages activities that move fishing effort 
away from the established species of king and queen scallops, 
crab, lobster and whelk.  The recent application from the Manx 
Fish Producers’ Organisation to purchase equipment to enable its 
members to diversify into a local squid fishery is one such example.  

The Department is also working to encourage new and existing 
seafood retailers through food business development grants, in 
conjunction with the Food Matters strategy.  Growing the local 
food sector is a fundamental part of both Future Fisheries and 
Food Matters.  The new grant scheme provides focused support 
for anyone looking to establish or expand their local food-related 
business and covers items including marketing support, provision 
of manufacturing or food processing equipment and supply chain 
costs for exporting to the UK and beyond. 

Innovative ventures that meet the requirements of the scheme are 
supported, particularly those that reinforce the aims of the above 
strategies. As well as the new, focused approach, it is important 
to note that the scheme does still include grant assistance on the 
purchase of safety and lifesaving equipment for fishing vessels and 
fishermen although a minimum level of funding, per application, 
has now been introduced to reduce inefficiencies.

Further information regarding the scheme can be found at 
https://www.gov.im/agandfishgrantscheme.

For further information regarding fishing or food business 
development grants, please contact 
Andrew Jones (Andrew.jones2@gov.im) or 
Andrew Lees (andrew.lees@gov.im) respectively.

Port Erin Beach and Sea Festival
Kim Etherton, Manx Wildlife Trust Trustee

Fisheries Grant Schemes
By Andrew Jones, Fisheries Technical Support Officer

The Manx Wildlife Trust (MWT) is taking 
part in this popular event over the weekend 
of 22nd and 23rd July by providing a “Sea 
Festival” area near to the lifeboat station 
and old marine laboratory.  A marquee 
will house the huge marine life mega 
tanks, which will be a temporary home to 
a diverse selection of marine organisms, 
“borrowed” from their habitats by divers 
from Discover Diving – a Port St Mary 
based company which is donating its time 
and expertise. Great care is being taken 
to ensure a fresh supply of sea water to 
the tanks so that the animals are safely 
returned to the sea after the event. Visitors 
will be able to see dogfish, sea hares, 
sea slugs, lobsters, sea urchins and lots 
of different kinds of starfish and crabs. 
Admission cost £2 per adult, £1 per child, 
families no more than £5.

MWT will also be hosting marine themed 
craft activities for families – making sea 

creatures and adding them to a specially 
prepared underwater scene, representative 
of the seas around the Island. Visitors 
will be able to find out more about the 
efforts being made to ensure that our 
commercial fisheries remain sustainable. A 
healthy, well-managed marine environment 
is critical to the successful breeding and 
survival of king and queen scallops, crabs, 

whelks and lobsters, the key species caught 
from our seas. These fisheries contribute 
significantly to the Island’s economy 
through export and on-Island sales and the 
jobs associated with them. The relationship 
between the environment and the various 
people involved in it, from DEFA’s Fisheries 
Directorate to MWT conservationists and the 
fishermen and processors, clearly illustrates 
how inter-related the economy and the 
environment really are.

MWT is very grateful to DEFA and Tesco 
Bags of Help for support and funding of its 
area of the Port Erin Beach and Sea Festival 
– and to the organisers of the Beach 
Festival, with whom it is working closely.

For more information please contact 
Dr Tim Graham, 
email: tim@manxwt.org.uk 
or telephone 844432.

The introduction of the new Agriculture and Fisheries Grant Scheme was a huge step forward in the Department of 
Environment, Food and Agriculture’s commitment to the Food Matters and Future Fisheries strategies.  The scheme 
amalgamated previous schemes, such as the Farming and Horticultural Improvement Scheme and the Fishing Vessel 
(Financial Assistance) Scheme, into one which is focused on providing a foundation for both local food production and 
food retail sectors of the Isle of Man.



12   DEFA - News

Agri-Food News July 2017

The celebrity guests at the 2017 Isle of 
Man Food & Drink Festival will promote 
the quality, versatility and value of Manx 
meat and the importance of labelling and 
marketing.

Ladies in Pigs will take part in the 
popular annual festival in the Villa Marina 
Gardens on Saturday 16th and Sunday 
17th September.

Founded by a small group of pig farmers’ 
wives 26 years ago, Ladies in Pigs now 
takes part in high profile events all over 
the British Isles, supports campaigns 
underlining the value of British meat, 
judges competitions, publishes a popular 
blog and recipes and has produced a 
cookbook packed with easy to create pork 
recipes.

Sue Woodall, co-founder and 
chairwoman, said: ‘We support the pig 
industry by working to increase awareness 
and consumption of Red Tractor quality 
assured pork, bacon, ham, gammon and 
pork products like pork pies and sausages.

Show your support for local 
food and drink with a sticker
Show your support for Isle of Man food and drink 
as you travel around the Island and further afield.

Stickers are available free from the DEFA, the Food 
Assembly, NOA Bakehouse, farmers’ markets, the 
Isle of Man Government Welcome Centre, the 
summer agricultural shows and Isle of Man Food & 
Drink Festival.

THINK LOCAL  BUY LOCAL

sponsoring the 
2017 Isle of Man 
Food & Drink 
Festival
By Audrey Fowler, Marketing Officer

PokerStars is to be the main sponsor 
of the 2017 Isle of Man Food & Drink 
Festival.

The festival takes place in the Villa 
Marina Gardens on 16th and 17th 
September.

Jon Weedon, who is responsible for 
PokerStars’ corporate sponsorships, 
said: ‘We are delighted to support the 
Island’s premier celebration of local 
food and drink. 

‘This festival brings together everyone 
with an interest in and who values the 
quality and heritage of local produce, 
which great news for the Island’s 
producers and retailers, and above all, 
consumers.’

Magnet (IOM) Ltd will support the 
Festival by supplying a kitchen to host 
cookery sessions and the Isle of Man 
Chef of the Year and Student Chef of 
the year competitions.

Robinson’s, Isle of Man Teas and Thai 
Thai Restaurant are also sponsoring 
the event.

‘We are pleased to be attending the Isle of 
Man Food & Drink Festival in September to 
demonstrate cooking with delicious Manx 
pork. We haven’t visited the Island before.

Although pork isn’t the predominant product 
of local farms, the pig industry is worth 
around £1 million to the Island’s economy. 

The Isle of Man Food & Drink Festival is 
the biggest annual showcase of Isle of 
Man food and drink and boasts a produce 
marquee, tasting opportunities, caterers, 
demonstrations, activities for children and 
the finals of the Isle of Man Chef of the Year 
and Student Chef of the Year competitions.

Last year it attracted more than 10,000 
visitors.

For the second year running, the festival will 
stay open until 9pm on the Saturday, with live 
music, the festival bar, and pop-up events.

For information on the festival, go to 
http://iomfoodanddrink.com/ and for 
more information  about Ladies in Pigs, 
please visit www.ladiesinpigs.co.uk/

Ladies in Pigs feature at Isle of Man 
Food & Drink Festival
By Audrey Fowler, Marketing Officer
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Andrew’s career has spanned 20 years 
of management in the hospitality 
leisure/food and drink industry coupled 
with his more recent multi-purposing 
role that has seen him also working in 
the IT/communications industry. He 
brings a wealth of business knowledge, 
as well as an impressive list of core 
competencies gained from managing 
multi-million pound businesses.  

Andrew is from a small town in North 
Yorkshire called Saltburn-by-the-sea, 
which is not far from Whitby. He is still 
on the better side of 40 (only just) and 
is married to Katie and together they 
have 4 young children living in the 
north of the Island.  Andrew was given 
the opportunity to move to the Isle of 
Man late in 2011 as part of his work, 
and for his wife, it was all about coming 
home.  The move tied in perfectly with 
his family life as the eldest child was 
starting school in 2012.

He said that he feels very settled in the 
Isle of Man and is enjoying working for 
the Manx NFU in his role of General 
Secretary, supporting its members 
to the best of his ability.  He is very 
excited having taken up his new role 
as he finds communicating with people 
to be a very rewarding.  Over the 
next few months he looks forward to 
getting out and meeting more of the 
members on a one-to-one basis. 

Andrew has a keen interest in walking, 
reading, wine drinking, politics and 
sports.

Share farming may be an option for an 
existing farm businesses to evolve and 
increase its profitability whilst facilitating 
new, young or expanding farmers into 
the industry. With the high capital cost of 
entering farming and an ageing farmer 
population, share farming is an option 
worthy of further consideration. 

Share farming has many different guises 
including share milking, share cropping, 
equity partnerships, contract farming and 
cow hire agreements, but essentially, 
share farming is where two farmers agree 
to share the farming of an area of land. 
They both remain independent businesses 
with usually the land owner providing 
land, buildings and fixed equipment with 
the other farmer providing the working 
machinery and the labour. 

Both parties bring different and 
complimentary resources to the business 
in terms of assets, abilities, enthusiasm, 
experience and skills to create something 
bigger and better than what could have 
been achieved in their own right. 

Share milking has been hugely successful 
in New Zealand and similar arrangements 
are now proving successful in Ireland and 
the UK as an ageing farmer population look 
to reduce their physical efforts and inject 
enthusiasm, fresh thinking and hopefully 
grow their business wealth through working 
with younger farmers looking to grow their 
businesses and their own wealth without 
tying up capital in land and buildings. 

Key to any type of agreement is the need 
for all parties to be able to communicate 
well and work together with the business 
as their focus. The more successful the 
business is, the more successful both the 
land owner and the operator are.  There 

is, as with any business, an element of risk 
and some of this can be managed through 
regular budgeting, communication and 
being open minded. 

Benefits for the land owner include 
retaining some influence over the 
management of the farm, reduced risk due 
the sharing element between both parties, 
potentially increased profits and returns, 
increased asset value due to the land and 
buildings being utilised and improved and a 
potential route of succession of the farm. 

Benefits for the operator or farmer include 
entry into or expansion of farming, reduced 
capital requirement with no rental or 
purchase required, structured growth and 
expansion possible, improved efficiency 
of scale and access to experience and 
knowledge of farmer. 

Share farming is designed to be flexible and 
adaptable allowing the arrangement to adjust 
to the farming circumstances at the time in 
order for both parties to benefit. Different 
structures allow for profit sharing of varying 
degrees and allow for growth of wealth. 

However, share farming is not for everyone 
but it has a lot of potential for both the 
land owner and the operator. Alan Jagoe, 
president of CEJA the European Young 
Farmer’s organisation, during his visit to 
the Island in March, spoke of how such 
arrangements were proving popular in 
Ireland for all sectors of the industry, 
especially the dairy sector.  

If you require any further information 
or assistance with this or any other 
agricultural matter, please do not 
hesitate to get in touch with me at 
ruralbusinessconsultancy@manx.net 
or ring on 301863.

Share Farming
By Chris Kneale, Rural Business Consultancy

David and Rob Cooil’s new dairy herd grazing at Ballagawne looking over Port St Mary 

Andrew Cooper, 
Secretary to 
Manx NFU
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Our focus continues to be on reducing our exposure to the volatility 
of commodity markets.  Therefore the launch of our spreadable 
butter will be key to switching much of our butter into higher value 
streams.  We are hopeful to achieve wide distribution on the Isle of 
Man for this new product by the end of the summer.  Spreadable 
butter now accounts for over 65% of the retail value of butter so 
it presents a tremendous opportunity. We have partnered with a 
high-quality packing company to process and pack Manx butter into 
tubs of spreadable butter on state of the art equipment to produce 
a consistent, creamy and delicious product that will compare 
favourably with the biggest brands.

Our branded cheese sales will grow moderately this year as 
our stocks are still constrained by the cheese lost in last year’s 
cheese store collapse in Shropshire.  However, interest from new 
customers in the USA and a major multiple in the UK, as well as 
growth within existing customers in both of these markets plus 
Spain and Canada, should set us up for growth of this crucial area 
of our business into 2018 and beyond.

To support our sales of premium cheese in key markets such as the 
USA, and our local sales of fresh liquid milk, we have instigated a 
new “grass fed” milk scheme in conjunction with DEFA.  The natural 
climate and terroire of the Island, as well as the resourcefulness 
of Manx dairy farmers, means that we have an extremely strong 
consumer proposition of grass based farming.  The scheme will be 
audited independently by SAI Global to give retailers a high level 
of assurance that the Isle of Man grass fed milk scheme is robust 
enough to withstand any consumer challenge.  The standards set 
by the scheme are higher than any other scheme we are aware of 
elsewhere in the British Isles and will open doors to several major 
customers in the USA.  

We also intend to use the scheme to promote the benefits offered 
by the high standards of Manx milk, independently audited as from 
“grass fed” cows, to win back some of the Island’s consumers who 
have “strayed” into buying imported organic milk.  The scheme is 
a great example of a Government department, a privately owned 
processing business and the Isle of Man’s dairy farmers working 
together to add value to our raw material.

We can never neglect our vital local liquid milk market and, 
following a very welcome year of growth last year, we continue 
to focus on winning as much food service business, retail space 
and doorstep delivery business as possible.  Cyclefest in May 
at Milntown provided a great opportunity to engage with many 
sportspeople and families about the benefits of milk.  Connie the 
Cow was a popular new member of our promotional team and 
featured in our social media activity surrounding the event.  Several 
new doorstep customers were signed up over the event and in 
the days following it. Further milk rounds promotional activity will 
continue over the summer. 

It’s going to be a busy year for the Creamery but we believe that 
we have already ensured a stable milk price for 2017 and have now 
started laying the foundations to ensure a successful 2018. As well 
as foundations of profitable and growing sales for next year, we 
are also reviewing many operational aspects of our business.  This 
has involved initiating the introduction of “lean” principles across 
all functions.  This philosophy originated in the car industry but has 
now been proven to improve efficiency and customer satisfaction 
in the finance sector, Government and many other industries.  We 
believe it will significantly help  in maximising our efficiency and 
continuing to grow sales in our chosen markets.

For more information please contact 632000 
or customerservices@isleofmancreamery.com 
or www.isleofmancreamery.com

Looking ahead to the rest of the year 
and onwards to 2018 By Findlay Macleod, Chief Executive

A downturn in UK milk production in the first few months of 2017 compared to 2016 has meant that commodity 
cheese prices have firmed slightly in the last month and butter pricing has risen steadily for several weeks.  This 
follows increases towards the end of 2016, which was a welcome recovery after market declines at the start of 2016.  
By the end of November 2016, Isle of Man Creamery secured sales for all of its commodity cheese budgeted for 2017, 
barring the odd “stock balancing” load.  So far the prices agreed have been far higher than those achievable if we had 
chosen to sell on the spot market each month.  This, along with stable local milk sales and strong branded cheese 
sales, provide stability to the Producer Milk Price on the Island.



Isle of Man Meats update
By Allan Skillicorn, Chairman
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As you are undoubtedly aware, DEFA are 
seeking  formal tenders for the running 
of the meat plant and we are currently in 
the midst of this tender process. As the 
Chairman and with the Isle of Man Meats 
Directors we wanted to update you where 
we currently are.

We strongly advocate DEFA’s belief that 
an on-Island meat processing facility is a 
strategic asset for both the farming and 
the food industry. We will therefore do 
our upmost to ensure the reliable and 
continued maintenance of the current 
operation of the plant during the tender 
process, and hopefully beyond. We believe 
we are in a unique position to submit 

a tender which is underpinned by our 
commitment to both the farming industry 
and achieving a successful ongoing 
business model that can best deliver 
maximum value back to the producers.

Isle of Man Meats are considering our 
presence both on-Island, as well as further 
afield, in conjunction with an on-Island 
marketing specialist company.  If we are 
successful in the tender process we will be 
moving forward with our exciting business 
and marketing plans at this point. At 
Isle of Man Meats our underlying ethos 
has always been the support of Manx 
farming and food industries. Therefore, 
the campaign will start looking at the local 

presence of Manx meat with emphasis 
being on promoting Manx produce, and 
increasing consumer awareness of the 
availability of our high quality, Manx 
produced meat and indeed where they can 
buy local.

Isle of Man Meats is in the process of 
engaging a facilitator to conduct a review of 
the supply chain. A fundamental principle, 
as in any industry, is that every member of 
the supply chain is crucial for the mutual 
benefit of all stakeholders.

For more information please telephone 
674346.

Formal tenders are to be sought from 
operators wishing to run the Island’s meat 
plant or to provide equivalent services from 
alternative on-Island premises.

The announcement comes after the gauged 
interest informally by inviting potential 
operators to contact it with broad plans.

The plant, at Tromode, is run by Isle of 
Man Meats, a cooperative of farmers, and 
requires an annual Government subvention. 
In 2016 this rose to over £1.3 million.

It’s hoped a private operator will make it more 
competitive and save public money while 
providing an essential service to the Island.

Geoffrey Boot MHK, Minister for 
Environment, Food and Agriculture, 
said: ‘During the month-long process of 

establishing levels of interest, seven parties 
came forward and we have interviewed all 
of them.

‘It is heartening that there is sufficient 
interest to warrant us moving to the next 
stage of the process, which is to invite 
formal tenders, and that will happen as 
soon as possible.

‘Tenderers will be expected to present 
strong business cases and marketing plans 
and commit to standards of service.’

It is hoped to complete the process of 
appointing a new operator by the end of 
this year.

In the interim, the Department will 
continue to financially support the current 
operation of the plant.

The proposal to seek a private operator 
emerged from a steering group that 
considered an industry expert’s report on 
ways of making the plant more profitable. 

The steering group comprised DEFA, Isle 
of Man Meats, the Manx National Farmers’ 
Union and the Agricultural Marketing 
Society. 

The proposal was presented to the 
agriculture industry at a meeting in 
February. 

DEFA told the meeting that an on-Island 
meat processing facility was a strategic 
asset for farming and the food industry.

The plant is experiencing reduced 
throughput and local sales, a trend it’s hoped 
would be reversed by a commercial operator.

DEFA to 
invite formal 
tenders for 
running 
meat plant
By John Harrison, Agricultural Policy Manager
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New Chairman 
The shareholders of Laxey Glen Mills have 
appointed Colin Kniveton as the new 
Chairman of the business. Colin replaces 
Fred Newton in the role, who as Company 
Secretary stood in for a period following the 
untimely death of Mike Henthorn.

Colin comes to the role with a wealth of 
both public and private sector experience 
and will be well known to readers as a 
previous Chief Executive of DEFA and 
DED. He is also a Director at Isle of Man 
Creamery and Isle of Man Cyclefest as 
well as mentoring some local start-up 
businesses.

Colin said ‘I am very excited about this 
appointment. The mill, like other food 
businesses, is in a challenging business 
environment, as a result of the importation 
by supermarkets of cheap bread.

However, I have been hugely impressed 
with the quality of the product and the 
team and my strategy will be to keep the 
mill running as efficiently as possible, 
ensuring there is appropriate succession of 
skills and expertise, whilst concentrating on 
increasing market share through improved 
sales and marketing to both existing and 
new customers.’

Laxey Glen Mills
By Sandra Donnelly, Managing Director.

Colin Kniveton and Sandra Donnelly

New products
100 per cent Manx grown and milled rye flour is now available 
to buy in the Island following a successful trial venture 
between Laxey Glen Mills, McMillin farms, NOA Bakehouse 
and the DEFA. This is the first time in its 150 year history that 
Laxey Glen Mills has milled a grain other than wheat.

The success of the project is thanks to the skills of the team at the mill, the 
enthusiasm of Miles Pettit at NOA Bakehouse and funding and support from the 
DEFA Food Matters strategy.

A limited trial crop was successfully grown in 2016 by cereal farmer Will McMillin at 
McMillin farm at the Lhen followed by a successful milling process with the majority 
of the rye flour produced intended for use at NOA Bakehouse.

An additional quantity is now available through the Food Assembly and Shoprite in 500g 
bags and the 2017 crop has already been planted in anticipation of increasing demand.

The new packaging has also allowed the reintroduction of some old lines that were 
discontinued due to packaging costs, with semolina the first to go back on the shelves.

Andrew Lees, Food Business Development Manager at DEFA, whose Food Matters 
strategy supported the project, said: ’This is a great example of the whole supply 
chain working together to develop a new product that both adds to the quality local 
food offering and improves the local economy through import substitution.

’The Food Assembly is also a great way of quickly getting new products to 
consumers and testing demand before exploring other more traditional retail outlets. 
I am delighted that we have been able to facilitate this successful collaboration.’

Miles Pettit, owner of NOA Bakehouse, said: ’I have used as many local ingredients 
as possible since opening the Bakehouse five years ago. Laxey King Flour is my main 
bread ingredient, but I have had to import other types of flour not available locally. 
I asked Sandra at the Mill if they could produce rye flour last year as it has become 
more popular in our loaf sales. I was delighted at the positive response and that it 
actually worked.

’The flour is now being used at the Bakehouse and I am really pleased with the 
quality of the bread it is producing.’

Sandra Donnelly, managing director of Laxey Glen Mills, said ’Milling rye is not 
something we had ever done before.

’We are always keen to help our customers and when Miles asked us to make rye 
flour we thought we would give it a go. It was not an easy process but my team at 
the mill have enjoyed the challenge.

’It also wouldn’t have been possible without regular wheat grower Will McMillin, who had 
the skills to grow the rye for us and DEFA for support from the Food Matters strategy’.

On line Food Assembly
Every two weeks you can order fresh Isle of Man produce from the Food Assembly. By 
registering on line you will receive every two weeks an Email letting you know that the 
Assembly is open. Then you  go to the website, select which items you want to buy and 
then pay online. Go to NOA Bakehouse to pick up your order and chat to friends, talk to 
the producers about how they grow and make their products, and leave with a car heaving 
with quality food.  For more information go to:
https://thefoodassembly.com/en/assemblies/7369 
or email Chris Waller at chris@noabakehouse.com
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The 2 day Royal Manx Agricultural Show 
will be soon upon us and will provide a 
chance to meet family and friends you may 
not have seen since last year’s show. The 
opportunity to wander the trade stands, 
to practise your bartering skills with the 
merchants or to simply catch up with what 
is new on the market.  The culmination 
of the 2 days is the Grand Parade, the 
ultimate accolade all exhibitors dream of 
winning, where one animal is chosen to be 
the Supreme Champion of the show.  

However, before all of that happens, our 
President, Andy Corrin, and Vice President, 
Jim Caley, are heading up the team of 
volunteers to deliver the 2 day show. This 
involves months of preparation and many 
hours will be spent at Knockaloe to ensure 
yet another spectacular show is in place for 
the 11th & 12th August. 

Over the 2 days the Island’s premier 
livestock will be on view, together with 
the ever-popular show jumping and other 
light horse classes, heavy horses and a 
number of dog shows. By request we 
have introduced further young handler 
classes, one for all other dairy and one 
for the beef section.  It is imperative we 
pass on the knowledge and skills from our 
current exhibitors to the next generation.  
Exhibiting livestock takes weeks, months 
and, in some cases, years of planning, 
preparation and dedication to ensure the 
animal is in its prime condition for showing. 

In addition, the marquees will host a 
variety of competitions, including arts and 
crafts, cookery, flowers, fruit, vegetables, 
fur and feather, countryside skills and craft 
demonstrations. Both the floral art and the 
WI marquees are mainstays of the Royal 
Manx and a highlight for many. 

The ever popular vintage tractors and 
machinery will be on display together 
with a large collection of classic cars and 
motorcycles.  

Entertainment will be plentiful on both 
days.  By popular demand the Stampede 
Stunt Company will be returning to the 
entertainment ring, wowing the crowds 
with their dazzling display on horseback.  
Likewise, Spike Milton’s British Champions 
Lumberjack Team will be with us again, 
amazing us with their skills.  Other 
favourites will include dog and ducks, dog 
agility, Police dog demonstrations and 
Pony Club games. On Saturday, after the 
Supreme Championship, we are pleased 
to welcome Kenna Arena Eventing, which 
should prove for exciting entertainment, 
as the course is completed against the 
clock. 

On line survey
The growing desire to support local agricultural, food/drink and other businesses is something that is valued 
and supported by DEFA’s Food Matters strategy here on the Isle of Man. Shows such as the Royal Manx 
Agricultural Show and the Southern District Agricultural Show as well as the Isle of Man Food & Drink Festival 
are important contributors to our economic development, and we are particularly keen to ensure continuous 
improvement to these shows where sponsors and exhibitors are concerned. To help ensure we understand the 
needs of potential or previous sponsors and exhibitors, we would be very grateful if you could spare 5 minutes 
to complete an online survey: https://www.surveymonkey.com/r/IoMShows

Royal Manx Agricultural Show 
Friday 11th and Saturday 12th August
By Carol Kennaugh, Secretary

Our own catering outlets will be providing a 
variety of delicious food, snacks and drinks, 
together with a number of outside caterers, 
whose aim is to promote locally produced 
food.  With a huge variety of trade stands 
and entertainment for all ages, there really 
is something for everyone at the Royal Manx 
Agricultural Show.  

This year we will be conducting a survey, 
which will be available at the end of each 
day. Whilst it is important we maintain the 
tradition of the Royal Manx Agricultural 
Show, we welcome feedback and 
suggestions to ensure its success continues 
for many, many years to come. 

For further information visit our website 
www.royalmanx.net, or contact the 
secretary, Carol Kennaugh, 801850 or 
email royalmanx@manx.net 

We thank you in advance for your comments and will look forward to seeing you at the shows as a visitor, exhibitor or sponsor!
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For 2017 we want you to tell us what you enjoy about the show. 
Whether it’s socialising, competing, the judging or entertainment, 
trade stands or sampling local produce, give us your thoughts.  
With the support of DEFA, we will be providing surveys for you to 
complete either on the day or online, to help us create an even 
better experience for everyone. 

2016 saw Neil and Vicky Masson take top awards with their 
exceptional Holstein cow, Cairbre Bluesky Honeybee. Standing 
alongside them were consistently strong exhibitors, and past 
winners, Dougie and Belinda Coole with a beautiful Shorthorn 
Heifer - Millennium Boundless Bramble. Top for the beef section 
was a prime British Blue Cow - Andreyas Georgie Girl from Allan 
and Sandra Jones. One of our newest exhibitors, Tom Cain, showed 
an impressive Limousin cow, Strawfrank Gloria and had a well 

earned place in the top line up, with Tom’s sister Elle Cain taking 
the award for the Best Beef Young Handler.

Best Young Handler in the Dairy Section was Michael Kinvig, with 
reserve Rhian Masson. In the new Sheep Young Handler’s classes 
the overall winner was Caesar Kermode, and for the Heavy Horses 
it was India Christian.

There are now classes for Young Handlers in every section and 
encouragement and support will be given to anyone who wishes to 
get involved. We believe this is vital for the continuation of livestock 
showing on the Island. The committee understand how much work 
is needed to prepare and train animals to be show ready and are 
keen to give a platform for the Island’s top quality stock, knowing 
there is no better showcase for Manx agriculture. 

It’s not just the animals looking great 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. 

Displays in the Main Ring include Triskelion Polo Club, Isle of 
Man Bloodhounds, The Pony Club Games and the legendary 
Lawnmowers - a Southern Show exclusive! Sunday’s exhibits 
include a country crafts area, harness driving, showjumping, dog 
shows and a fun MSPCA pet show. With children’s entertainment, 
trade stand displays & competitions, the beer tent, and delicious 
local food including the DEFA Producers’ Marquee and the fabulous 
Farmers’ Market, there is much to enjoy, plenty to do and the entry 
fee is still very very low! 

Copies of this year’s prize list and entry forms are available from 
the secretary or the website. For more information visit our website 
www.southernshow.org or contact the secretary, Sarah Comish, 
on 07624 494497, email sdas@manx.net

Vicky Sloane-Masson

Southern District Agricultural Show
By Sarah Comish, Secretary

There’s not long to go now before this year’s Southern District Agricultural Show. The show dates this year are 
Saturday 29th and Sunday 30th July, and will be held once again at the lovely Great Meadow Estate, Castletown, 
courtesy of Mr & Mrs RSD Riggall. President, Mr Charlie Vernon and Vice President, Mrs Rebecca Sinfield, are heading 
this year’s Committee in preparation for a great traditional Manx Event that grows in popularity every year.

Isle of Man Farmers’ Markets celebrate their 10th Anniversary
By Sheila Gawne, Chairperson

The Isle of Man Farmers’ Market Group was created in 2007 and is an affiliation of people 
who wish to promote the growing, making and selling of Manx produce.

Over the past 10 years the organisation has helped to raise the awareness of local produce 
and producers, and has also provided a starting point for a number of businesses which 
have since gone on to expand and prosper beyond expectations.

Regent Street – second Saturday in the month 10am to 4pm – April to November.

Castletown Market – Southern 100 Clubhouse, Castletown – Third Sunday of every 
month, 1.30pm to 3.30pm. 

Onchan Farmers’ Market – Village Walk Shopping Centre – Every 1st & 3rd Friday of 
the month 11am to 4pm.

Ramsey Farmers’ Market – Karl’s B & T, Bowring Road, Ramsey – Every Saturday 10am 
to 2pm.

St Johns Market – Tynwald Mills, 11am to 3pm – held every Thursday.

The 10th Anniversary celebrations was held on the 1st July at the Villa Marina Colonnade.
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Foraging Vintners is a new winery located 
in Port Erin which produces non-grape 
based varieties of sparkling wine which 
includes rhubarb, honey and elderflower.  
Starting a winery on a wind-swept Island in 
the middle of the Irish Sea may not seem 
a viable venture. However, with a bit of 
Will we found a way… Will Qualtrough of 
BallaKarran Meat Company that is.  Making 
wine at a hobby level for several years has 
now graduated into making commercial 
quantities of rhubarb sparkling wine over 
this past year.  Last summer when we first 
met up with Will, we started discussions 
regarding developing a rhubarb-vineyard, 
or as we have coined the field up in 
Cregneash, “The Rhub-yard.”     

After meeting Will we were certain we 
found the right guy to plant the rhubarb.  
BallaKarran Meat Company believes there 
is a direct link between the quality of 
produce and the natural countryside.  Will 
is committed to pasture-fed for life for his 
livestock and considers this the best method 
of assuring of quality Manx produce.  

Being inspired by Will’s commitment to 
working with the natural countryside, we 
decided to implement some traditional 

The Cook Shack
By Georgie Revill, Glentruan Cottage, Lhen Road, Bride

For an Island of our size, the Isle of Man really does punch above 
its weight when it comes to local producers. One look into the latest 
Guide to Isle of Man Food & Drink brochure and it is clear to see just 
how much we have to offer. Whether it’s in the restaurants, at the 
farms, or at our local food assembly, the service, quality and pride 
of those in the food industry really does shine through all over the 
Island. That’s why we at the Cook Shack are so proud to be able 
to use this abundance of local produce in our cooking, with the 
knowledge that everything grown, reared, and produced on the Island 
has been done so to the highest quality, on a site which at the most is 
only 37 miles away. Our message at the Cook Shack is shown through 
our motto- “Eat. Live. Love. Manx”. With the ability to influence the 
eating habits of those who visit us, we find it imperative to promote 
Manx produce, making ingredients fresh, vibrant and packed with the 
extra vitamins and minerals often lost through transportation.  

As the only cookery school with a physical presence on the Island, 
the Cook Shack in Bride overlooks the Ayres wildlife conservation 
area with views across the sea to both Cumbria and Scotland. The 
building itself is clad in waney cedar, and is designed and decorated 
to emit a rustic and fresh Scandinavian feel. The Cook Shack offers a 
variety of exciting courses featuring all different cuisines, skills, and 

For more information please email vivaldicatering@manx.net or telephone 485999.

experiences. Priding itself on providing an all-inclusive, down-to-
earth, friendly atmosphere, a small group of 8-10 clients come 
together at a time to sit around the large kitchen Island and cook 
and eat together as a group. Whilst the majority of our classes 
are for adults, the Cook Shack is proud to provide children’s 
courses during school holidays. As the future of the Isle of Man, 
it is so important to instil in children the benefits and advantages 
of eating and buying local in a way which is memorable and 
engaging.  What children eat now will shape their health for 
years, and maybe decades, to come. 

methods to produce the rhubarb.  
Over the past autumn, Will prepared 
the soil which included tilling in 
nutrient rich seaweed from the 
local beaches.  

We will provide our sparkling 
made wine in kegged form which 
is available at the Foraging Vintners 
winery located at the Breakwater in 
Port Erin. Our bottled variety of 
rhubarb sparkling wine will be 
created using the méthode 
champenoise which is where 
the secondary fermentation 
occurs in the bottle.  This 
product will be ready for sale 
in the Autumn of 2017.

The name of the bottled variety is 
Rhunessa which is a combination of 
rhubarb and the female Manx name Nessa 
which means secret.  It celebrates the 
secret that is rhubarb sparkling wine. The 
label on our bottle depicts a local Loaghtan 
sheep donning a crown of rhubarb.  Not 
only does this label showcase the beautiful 
offerings of Isle of Man produce, it 
establishes Foraging Vintners’ connection 
with the BallaKarran Meat Company.    

Foraging Vintners
By MaryBeth Coll and Ian Swindells

For more information contact 
Foraging Vintners 
Email: info@foragingvintners.com 
and BallaKarran Meat Company: 
Email:  enquiries@ballakarran.com
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Cattle. The beef price in the IoM is no longer 
aligned with the GB market.  Since November 
2016 the price has been based on the returns 
received from the market place.  After a 
considerable downwards movement to the 
price back in November the IoM steer price has 
plateaued at 317ppkg deadweight.  Steer prices 
at the end of May 2017 were in the region of 
5ppkg lower than year earlier levels.  In GB, the 
months of March, April & May saw significant 
price drops in 2015 and 2016, but this has not 
manifested itself to the same extent this year. 
The 2017 GB steer price at the end of May was 
in the region of 36ppkg more than year earlier 
levels.  Prices remain relatively robust and with 
the Pound remaining weak, this continues to help 
the competitiveness of the UK market.  Looking 
ahead, UK production of beef and veal in 2017 is 
forecast to be tight, as the drive for lighter carcase 
weights continues, which should support prices.  
Consumer demand has been robust so far, but if 
the economy falters then we could see a switch to 
lower cost meats.

Lamb. Since we last reported, the IoM lamb 
price, recovered in December after a drop in 
November.  The price has remained steady 
throughout the spring, albeit below year earlier 
(and UK) levels.  In recent weeks the price has 
seen significant increases, as more new season 
lamb comes to the market.  This has closed the 
gap on 2016 prices, although with UK prices 

also rising the difference between the UK and 
IoM price at the end of May was 116.68ppkg 
deadweight.  AHDB forecasts for 2017 show UK 
lamb production is expected to be higher than 
in 2016.  However this is mainly due to the large 
carryover from 2016 and we are therefore likely to 
have seen the largest increase in quarters 1 and 2 
compared with last year.  The lamb crop for 2017 
is actually expected to decline by 1% compared to 
year earlier levels due mainly to increased disease 
problems such as liver fluke and Schmallenburg.  
If pasture growth returns to normal levels, 
slaughterings in Q3 are expected to be similar to 
2016 levels with an increase of about 4% in Q4 
and then, without such a large carryover, lower in 
the first quarter of 2018.

Pigs. The pig price has been on an upward trend 
over the last year.  March and April have seen 
further upwards movement in values in both the 
IoM and the UK.  However, the gap between IoM 
and UK prices has narrowed.  IoM values are now 
about 8ppkg higher than the UK price compared 
to 30ppkg a year ago.  UK values are currently 
around 42ppkg higher than they were at this 
time last year - an increase of over a third, whilst 
IoM prices are 20ppkg higher than year earlier 
levels.  The main reason for improved sale values 
is constrained supply.  In March, UK clean pig 
slaughterings were some 5% down year-on-year.  
This situation is expected to continue through into 
the summer, but with supply growth expected 

in the second half of the year prices may be put 
under pressure. 

Milk. It has been an improving picture in the dairy 
market since the last report.  The UK farmgate 
price has been on an upward trend since June 
last year.  The IoM price is somewhat isolated 
from the global market, with farmgate values 
not having fallen by as much and therefore the 
increase has been less profound.  This time last 
year the gap between the UK and the IoM price 
was in the region of 6ppl this has narrowed to 
about 1ppl by the end of March. There has been 
some price cuts announced in the UK over the 
last couple of months, although these are being 
questioned, especially with the current state of 
the market.  Domestic markets are bullish.  Cream 
prices are more than double they were a year ago, 
with strong demand for butter and cheese seeing 
prices for these increasing.  In addition, spot whole 
milk is tightening, pushing the price up.  Similarly 
skimmed milk is seeing prices rise.  The latest 
Global Dairy Trade (GDT) event held on 6th June 
saw the average price index increase by 0.6%; 
albeit only just this is the 6th consecutive rise.  
SMP rose by 7.9%, somewhat surprising given the 
amount in EU intervention (350,000t).  But the lack 
of availability of SMP in Europe is supporting this 
product.  Butter, Butter Milk Powder and cheese all 
saw strong gains (3.3%, 5.8% and 14.5%).  Going 
forward eyes will be on the WMP price, this fell by 
2.9% at the latest GDT event.

Cattle. The beef price in the IoM is no longer aligned with the GB market.  Since November 2016 the price has been 
based on the returns received from the market place.  After a considerable downwards movement to the price back in 
November the IoM steer price has plateaued at 317ppkg deadweight.  Steer prices at the end of May 2017 were in the 
region of 5ppkg lower than year earlier levels.  In GB, the months of March, April & May saw significant price drops in 2015 
and 2016, but this has not manifested itself to the same extent this year. The 2017 GB steer price at the end of May was in 
the region of 36ppkg more than year earlier levels.  Prices remain relatively robust and with the Pound remaining weak, 
this continues to help the competitiveness of the UK market.  Looking ahead, UK production of beef and veal in 2017 is 
forecast to be tight, as the drive for lighter carcase weights continues, which should support prices.  Consumer demand 
has been robust so far, but if the economy falters then we could see a switch to lower cost meats. 
 
Lamb. Since we last reported, the IoM lamb price, recovered in December after a drop in November.  The price has 
remained steady throughout the spring, albeit below year earlier (and UK) levels.  In recent weeks the price has seen 
significant increases, as more new season lamb comes to the market.  This has closed the gap on 2016 prices, although 
with UK prices also rising the difference between the UK and IoM price at the end of May was 116.68ppkg deadweight.  
AHDB forecasts for 2017 show UK lamb production is expected to be higher than in 2016.  However this is mainly due to 
the large carryover from 2016 and we are therefore likely to have seen the largest increase in quarters 1 and 2 compared 
with last year.  The lamb crop for 2017 is actually expected to decline by 1% compared to year earlier levels due mainly to 
increased disease problems such as liver fluke and Schmallenburg.  If pasture growth returns to normal levels, 
slaughterings in Q3 are expected to be similar to 2016 levels with an increase of about 4% in Q4 and then, without such a 
large carryover, lower in the first quarter of 2018. 
 
Pigs. The pig price has been on an upward trend over the last year.  March and April have seen further upwards 
movement in values in both the IoM and the UK.  However, the gap between IoM and UK prices has narrowed.  IoM 
values are now about 8ppkg higher than the UK price compared to 30ppkg a year ago.  UK values are currently around 
42ppkg higher than they were at this time last year - an increase of over a third, whilst IoM prices are 20ppkg higher than 
year earlier levels.  The main reason for improved sale values is constrained supply.  In March, UK clean pig slaughterings 
were some 5% down year-on-year.  This situation is expected to continue through into the summer, but with supply 
growth expected in the second half of the year prices may be put under pressure.  
 
Milk. It has been an improving picture in the dairy market since the last report.  The UK farmgate price has been on an 
upward trend since June last year.  The IoM price is somewhat isolated from the global market, with farmgate values not 
having fallen by as much and therefore the increase has been less profound.  This time last year the gap between the UK 
and the IoM price was in the region of 6ppl this has narrowed to about 1ppl by the end of March. There has been some 
price cuts announced in the UK over the last couple of months, although these are being questioned, especially with the 
current state of the market.  Domestic markets are bullish.  Cream prices are more than double they were a year ago, with 
strong demand for butter and cheese seeing prices for these increasing.  In addition, spot whole milk is tightening, 
pushing the price up.  Similarly skimmed milk is seeing prices rise.  The latest Global Dairy Trade (GDT) event held on 6th 
June saw the average price index increase by 0.6%; albeit only just this is the 6th consecutive rise.  SMP rose by 7.9%, 
somewhat surprising given the amount in EU intervention (350,000t).  But the lack of availability of SMP in Europe is 
supporting this product.  Butter, Butter Milk Powder and cheese all saw strong gains (3.3%, 5.8% and 14.5%).  Going 
forward eyes will be on the WMP price, this fell by 2.9% at the latest GDT event. 
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Cattle. The beef price in the IoM is no longer aligned with the GB market.  Since November 2016 the price has been 
based on the returns received from the market place.  After a considerable downwards movement to the price back in 
November the IoM steer price has plateaued at 317ppkg deadweight.  Steer prices at the end of May 2017 were in the 
region of 5ppkg lower than year earlier levels.  In GB, the months of March, April & May saw significant price drops in 2015 
and 2016, but this has not manifested itself to the same extent this year. The 2017 GB steer price at the end of May was in 
the region of 36ppkg more than year earlier levels.  Prices remain relatively robust and with the Pound remaining weak, 
this continues to help the competitiveness of the UK market.  Looking ahead, UK production of beef and veal in 2017 is 
forecast to be tight, as the drive for lighter carcase weights continues, which should support prices.  Consumer demand 
has been robust so far, but if the economy falters then we could see a switch to lower cost meats. 
 
Lamb. Since we last reported, the IoM lamb price, recovered in December after a drop in November.  The price has 
remained steady throughout the spring, albeit below year earlier (and UK) levels.  In recent weeks the price has seen 
significant increases, as more new season lamb comes to the market.  This has closed the gap on 2016 prices, although 
with UK prices also rising the difference between the UK and IoM price at the end of May was 116.68ppkg deadweight.  
AHDB forecasts for 2017 show UK lamb production is expected to be higher than in 2016.  However this is mainly due to 
the large carryover from 2016 and we are therefore likely to have seen the largest increase in quarters 1 and 2 compared 
with last year.  The lamb crop for 2017 is actually expected to decline by 1% compared to year earlier levels due mainly to 
increased disease problems such as liver fluke and Schmallenburg.  If pasture growth returns to normal levels, 
slaughterings in Q3 are expected to be similar to 2016 levels with an increase of about 4% in Q4 and then, without such a 
large carryover, lower in the first quarter of 2018. 
 
Pigs. The pig price has been on an upward trend over the last year.  March and April have seen further upwards 
movement in values in both the IoM and the UK.  However, the gap between IoM and UK prices has narrowed.  IoM 
values are now about 8ppkg higher than the UK price compared to 30ppkg a year ago.  UK values are currently around 
42ppkg higher than they were at this time last year - an increase of over a third, whilst IoM prices are 20ppkg higher than 
year earlier levels.  The main reason for improved sale values is constrained supply.  In March, UK clean pig slaughterings 
were some 5% down year-on-year.  This situation is expected to continue through into the summer, but with supply 
growth expected in the second half of the year prices may be put under pressure.  
 
Milk. It has been an improving picture in the dairy market since the last report.  The UK farmgate price has been on an 
upward trend since June last year.  The IoM price is somewhat isolated from the global market, with farmgate values not 
having fallen by as much and therefore the increase has been less profound.  This time last year the gap between the UK 
and the IoM price was in the region of 6ppl this has narrowed to about 1ppl by the end of March. There has been some 
price cuts announced in the UK over the last couple of months, although these are being questioned, especially with the 
current state of the market.  Domestic markets are bullish.  Cream prices are more than double they were a year ago, with 
strong demand for butter and cheese seeing prices for these increasing.  In addition, spot whole milk is tightening, 
pushing the price up.  Similarly skimmed milk is seeing prices rise.  The latest Global Dairy Trade (GDT) event held on 6th 
June saw the average price index increase by 0.6%; albeit only just this is the 6th consecutive rise.  SMP rose by 7.9%, 
somewhat surprising given the amount in EU intervention (350,000t).  But the lack of availability of SMP in Europe is 
supporting this product.  Butter, Butter Milk Powder and cheese all saw strong gains (3.3%, 5.8% and 14.5%).  Going 
forward eyes will be on the WMP price, this fell by 2.9% at the latest GDT event. 
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Cattle. The beef price in the IoM is no longer aligned with the GB market.  Since November 2016 the price has been 
based on the returns received from the market place.  After a considerable downwards movement to the price back in 
November the IoM steer price has plateaued at 317ppkg deadweight.  Steer prices at the end of May 2017 were in the 
region of 5ppkg lower than year earlier levels.  In GB, the months of March, April & May saw significant price drops in 2015 
and 2016, but this has not manifested itself to the same extent this year. The 2017 GB steer price at the end of May was in 
the region of 36ppkg more than year earlier levels.  Prices remain relatively robust and with the Pound remaining weak, 
this continues to help the competitiveness of the UK market.  Looking ahead, UK production of beef and veal in 2017 is 
forecast to be tight, as the drive for lighter carcase weights continues, which should support prices.  Consumer demand 
has been robust so far, but if the economy falters then we could see a switch to lower cost meats. 
 
Lamb. Since we last reported, the IoM lamb price, recovered in December after a drop in November.  The price has 
remained steady throughout the spring, albeit below year earlier (and UK) levels.  In recent weeks the price has seen 
significant increases, as more new season lamb comes to the market.  This has closed the gap on 2016 prices, although 
with UK prices also rising the difference between the UK and IoM price at the end of May was 116.68ppkg deadweight.  
AHDB forecasts for 2017 show UK lamb production is expected to be higher than in 2016.  However this is mainly due to 
the large carryover from 2016 and we are therefore likely to have seen the largest increase in quarters 1 and 2 compared 
with last year.  The lamb crop for 2017 is actually expected to decline by 1% compared to year earlier levels due mainly to 
increased disease problems such as liver fluke and Schmallenburg.  If pasture growth returns to normal levels, 
slaughterings in Q3 are expected to be similar to 2016 levels with an increase of about 4% in Q4 and then, without such a 
large carryover, lower in the first quarter of 2018. 
 
Pigs. The pig price has been on an upward trend over the last year.  March and April have seen further upwards 
movement in values in both the IoM and the UK.  However, the gap between IoM and UK prices has narrowed.  IoM 
values are now about 8ppkg higher than the UK price compared to 30ppkg a year ago.  UK values are currently around 
42ppkg higher than they were at this time last year - an increase of over a third, whilst IoM prices are 20ppkg higher than 
year earlier levels.  The main reason for improved sale values is constrained supply.  In March, UK clean pig slaughterings 
were some 5% down year-on-year.  This situation is expected to continue through into the summer, but with supply 
growth expected in the second half of the year prices may be put under pressure.  
 
Milk. It has been an improving picture in the dairy market since the last report.  The UK farmgate price has been on an 
upward trend since June last year.  The IoM price is somewhat isolated from the global market, with farmgate values not 
having fallen by as much and therefore the increase has been less profound.  This time last year the gap between the UK 
and the IoM price was in the region of 6ppl this has narrowed to about 1ppl by the end of March. There has been some 
price cuts announced in the UK over the last couple of months, although these are being questioned, especially with the 
current state of the market.  Domestic markets are bullish.  Cream prices are more than double they were a year ago, with 
strong demand for butter and cheese seeing prices for these increasing.  In addition, spot whole milk is tightening, 
pushing the price up.  Similarly skimmed milk is seeing prices rise.  The latest Global Dairy Trade (GDT) event held on 6th 
June saw the average price index increase by 0.6%; albeit only just this is the 6th consecutive rise.  SMP rose by 7.9%, 
somewhat surprising given the amount in EU intervention (350,000t).  But the lack of availability of SMP in Europe is 
supporting this product.  Butter, Butter Milk Powder and cheese all saw strong gains (3.3%, 5.8% and 14.5%).  Going 
forward eyes will be on the WMP price, this fell by 2.9% at the latest GDT event. 
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November the IoM steer price has plateaued at 317ppkg deadweight.  Steer prices at the end of May 2017 were in the 
region of 5ppkg lower than year earlier levels.  In GB, the months of March, April & May saw significant price drops in 2015 
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this continues to help the competitiveness of the UK market.  Looking ahead, UK production of beef and veal in 2017 is 
forecast to be tight, as the drive for lighter carcase weights continues, which should support prices.  Consumer demand 
has been robust so far, but if the economy falters then we could see a switch to lower cost meats. 
 
Lamb. Since we last reported, the IoM lamb price, recovered in December after a drop in November.  The price has 
remained steady throughout the spring, albeit below year earlier (and UK) levels.  In recent weeks the price has seen 
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with UK prices also rising the difference between the UK and IoM price at the end of May was 116.68ppkg deadweight.  
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with last year.  The lamb crop for 2017 is actually expected to decline by 1% compared to year earlier levels due mainly to 
increased disease problems such as liver fluke and Schmallenburg.  If pasture growth returns to normal levels, 
slaughterings in Q3 are expected to be similar to 2016 levels with an increase of about 4% in Q4 and then, without such a 
large carryover, lower in the first quarter of 2018. 
 
Pigs. The pig price has been on an upward trend over the last year.  March and April have seen further upwards 
movement in values in both the IoM and the UK.  However, the gap between IoM and UK prices has narrowed.  IoM 
values are now about 8ppkg higher than the UK price compared to 30ppkg a year ago.  UK values are currently around 
42ppkg higher than they were at this time last year - an increase of over a third, whilst IoM prices are 20ppkg higher than 
year earlier levels.  The main reason for improved sale values is constrained supply.  In March, UK clean pig slaughterings 
were some 5% down year-on-year.  This situation is expected to continue through into the summer, but with supply 
growth expected in the second half of the year prices may be put under pressure.  
 
Milk. It has been an improving picture in the dairy market since the last report.  The UK farmgate price has been on an 
upward trend since June last year.  The IoM price is somewhat isolated from the global market, with farmgate values not 
having fallen by as much and therefore the increase has been less profound.  This time last year the gap between the UK 
and the IoM price was in the region of 6ppl this has narrowed to about 1ppl by the end of March. There has been some 
price cuts announced in the UK over the last couple of months, although these are being questioned, especially with the 
current state of the market.  Domestic markets are bullish.  Cream prices are more than double they were a year ago, with 
strong demand for butter and cheese seeing prices for these increasing.  In addition, spot whole milk is tightening, 
pushing the price up.  Similarly skimmed milk is seeing prices rise.  The latest Global Dairy Trade (GDT) event held on 6th 
June saw the average price index increase by 0.6%; albeit only just this is the 6th consecutive rise.  SMP rose by 7.9%, 
somewhat surprising given the amount in EU intervention (350,000t).  But the lack of availability of SMP in Europe is 
supporting this product.  Butter, Butter Milk Powder and cheese all saw strong gains (3.3%, 5.8% and 14.5%).  Going 
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