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Nollick Ghennal as 
Blein Vie Noa

Happy Christmas and a 
good New Year

Food and drink producers have a 
significant part to play in creating a 
more sustainable Isle of Man.
That was the message from Dr Meriem 
Bouamrane, Programme Specialist with UNESCO’s 
Man and the Biosphere Programme, who visited 
the Island this autumn.

The Isle of Man is the only ‘entire nation’ Biosphere 
in a network of 686, spanning 122 countries.

Dr Bouamrane visited UNESCO Biosphere Isle of 
Man at its invitation, two years into its life, to share 
global ideas and innovations.

During her three-day stay, she met up with 
the Manx National Farmers’ Union, Manx Fish 
Producers’ Organisation, agricultural marketing 
societies and food and drink producers at 
a meeting hosted by the Department of 
Environment, Food and Agriculture’s food team.

‘People are dependent on healthy ecosystems 
for their lives but there is a well-documented 
disconnect between populations and 
environments’, Dr Bouamrane said.

‘Working towards a more sustainable future isn’t 
solely up to Governments but everyone’, said the 
senior UNESCO official.

She explained that Biospheres are significant tools 
for change in connecting people with nature in a 
way that contributes to fulfilment of the United 
Nations’ 17 Sustainable Development Goals 
(SDGs).

The Island’s Biosphere designation ‘reflects the fact 
its people are committed to live sustainably’.

Food and drink impacts positively on several of the 
SDGs: eliminating hunger, promoting responsible 
production, improving biodiversity and reducing 
climate change.

Farmers are ‘key actors and gardeners of the 
planet’ and food is a good way to connect people 
with nature’, Dr Bouamrane said.

Isle of Man food and drink is valued and celebrated 
and the Island’s Biosphere has a great opportunity 
to use education to make visible the connection 
between production and sustainability.

Turning to marketing, food and drink producers 
can sign up to Partner UNESCO Biosphere Isle of 

Tim Baker MHK, Member for 
DEFA, presents Dr Meriem 
Bouamrane with UNESCO 
Biosphere Isle of Man stamps, 
produced by the Isle of Man 
Post Office, on behalf of DEFA 
Minister Geoffrey Boot MHK

Man, committing to the good principles behind 
it, and use the local logo on packaging and 
promotions.

‘Partners open doors to new markets by 
demonstrating their commitment to Biosphere and 
the special environment their produce comes from’, 
Dr Bouamrane said.

They should consider working with Biosphere Partner 
schools, restaurants and hotels to ‘tell the story’ 
through celebratory events, menus and recipes.

Biosphere-wide food and drink initiatives, with 
Biospheres in England, Scotland, Wales and Ireland, 
could be explored to further strengthen the ‘story’.

Dr Bouamrane said the Island was a special place 
and the fact more than four fifths of it is under 
agricultural management highlighted the role of 
food and drink production.

She told the gathering: ‘You are part of a global 
network, part of a family and what you are doing is 
important, valued and appreciated.’

The meeting was chaired by Andrew Lees, DEFA’s 
Food Business Development Manager, who said: 
‘Our farming and fishing industries are instrumental 
to our Island’s sustainability and valued hearing 
from Dr Bouamrane how Biosphere can be the 
catalyst for good practice, promotion and change.’

For more information on, or to apply to become 
a partner of UNESCO Biosphere Isle of Man, visit 
www.biosphere.im, email biosphere@gov.im 
or ring 01624 686080.
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Minister’s Foreword
comes to the role with extensive experience in the 
fishing industry, initially with the Shetland Shellfish 
Management Organisation (SSMO) before working 
with the Scottish Whitefish Producers’ Association.   

Jennifer’s immediate challenge was the management 
of the summer queen scallop fishery and the Board 
recommended a restricted Total Allowable Catch 
following the continuing decline in stock abundance 
indicated by the annual stock assessment. A steady 
number of vessels fished through the main season 
from July to mid-October with quayside prices 
remaining at a high level. I am hopeful that the 
stringent management measures which have been 
in place for this fishery for several years will come to 
fruition before long.

Similarly, the Board advised a precautionary 
approach for the Isle of Man king scallop fishery 
following the publication of the science stock 
assessment which reported a decline in stock. I 
was content to endorse the recommendation of a 
restricted catch this season to secure the long-term 
sustainability of this valuable stock. 

Recently the Fisheries team has commenced a 
comprehensive review of the crab and lobster 
fisheries around the Island with the launch of an 
industry working group. This collaborative approach 
between Government, scientists and fishermen 
was extremely effective in developing management 
options for the whelk fishery and I am confident of 
a similar successful outcome for crab and lobster. 
There will be a full consultation in due course to 
ensure all views are considered.

Progress on Brexit continues to frustrate, as 
planning for the future of the fisheries, farming 
and food industries remains impossible beyond 
contingency planning. I am confident that as soon 
as a clear direction is known we will capitalise on any 
opportunities.

“Fun Run” in aid of the Farmers’ Benevolent Fund seen here at Brandywell Cottage.

Minister Geoffrey Boot MHK
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This edition of Agri-Food News finds 
us most definitely in winter, with the 
hot, dry conditions of the summer 
drought a distant memory. I am 
delighted that, working with the 
industry, my Department was able 
to deliver a scheme, unanimously 
supported by Tynwald that will help 
to offset the impacts of the drought 
that will continue to be felt through 
the winter as straw and forage 
reserves get rapidly consumed.
Apart from on the farm, the most obvious place 
the impact will be felt is at the Meat Plant and 
I am heartened that farm gate prices continue 
to deliver for farmers and that despite the 
conditions, beef throughput at the Meat Plant 
has continued at acceptable levels. I am also 
aware of recent tensions, common to the autumn 
period most years where there is pressure on 
the plant to process lambs as they finish. There 
is never an easy solution to this, but I am aware 
the management have tried some initiatives to 
support the industry and overall throughput is up 
on last year through the period.

My commitment to an updated Agricultural 
strategy continues. Current behind the scenes 
work on developing a budget and delivery 
plan is ongoing and, subject to current rates 
of progress, will go out to consultation in the 
New Year. I am excited about the opportunity 
we have to deliver targeted support for the 
industry through investment and to enhance the 
environment, further demonstrating the value 
of agriculture to the Island’s biodiversity and 
Biosphere status. 

The recent Agricultural tenancy consultation will 
support the new strategy, where a balance of 
land mobility and security of tenure is required to 
allow new investment in traditional and diversified 
businesses. There was a clear outcome that 
suggested the vires of the 2008 Agricultural 
Tenancies Act were widely misinterpreted and I 
have instructed further work on this matter prior 
to concluding how to proceed with any reform of 
tenancy legislation.

I was delighted to announce the appointment of 
Jennifer Mouat to the position of Chair of the Scallop 
Management Board in June this year. Jennifer 
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The main focus of Brexit planning centres on 
continuation of current trading relationships with 
the UK and third countries. For the purposes of 
trade the Isle of Man has effectively been part of 
the EU through ‘Protocol 3’, or Regulation (EEC) 
No 706/73. This arrangement provided the Isle 
of Man with market access in return for abiding 
by EU trade rules. Critically it did not apply to 
other areas of compliance, such as environmental 
regulations. 

Once the UK leaves the EU, Protocol 3 will no 
longer apply. However, a new arrangement with 
the UK of an equivalent nature will commence. 
This will similarly require the Isle of Man to adopt 
equivalent rules around trade to effectively be 
classed as ‘UK’ for the purposes of trade and to 
gain access to third country markets.

The biggest unknown at this stage is what 
standards with regard to trade will need to be 
complied with. In a ‘soft’ Brexit scenario, trade 
with the EU in a customs union may be retained 
and thus standards similar to those we now have 
will be maintained. In a ‘hard’ Brexit, or no-deal 
situation, it is probable that adoption of World 
Trade Organization rules will be required. 

In either scenario, the Isle of Man is dependent 
on the UK to extend their trading status to the 

By Peter McEvoy, 
Director of Agriculture

 At the time of writing, Brexit negotiations are reaching high-level agreement with Brussels. 
However, there are many details still to negotiate as well as plenty of opposition from the 
House of Commons who have yet to vote on the deal. This makes ‘no-deal’ a continued prospect 
and the Department is continuing to identify contingencies in the event of such a scenario, 
however unlikely this will be.

Jana Jaigirdar has been appointed Brexit 
Food and Trade Support Officer

Isle of Man to allow Isle of Man products to be 
considered ‘Origin UK’. 

Even with a soft Brexit with continued access to 
the EU, it is likely that the EU will increase their 
scrutiny of UK legislation, policy and practices to 
ensure that they do not become so divergent to 
the EU standards that they could distort trade 
through, for example, reduced costs of compliance 
with trade or environmental standards. 

This in turn could mean increased scrutiny of Isle 
of Man legislation and compliance with equivalent 
standards in a range of areas from the UK to 
ensure we meet the ‘UK trade standards’. Whilst 
the Isle of Man is currently compliant through 
broadly equivalent legislation and practices, the 
need to formalise or more fully demonstrate 
compliance may become a reality. 

DEFA officers from Environmental Health, Animal 
Health, Agriculture and Fisheries with support 
from the Brexit team are working on ensuring 
legislation and practices are or will be in place at 
the appropriate time in the leaving or transition 
phases of Brexit.

To assist with these efforts and to support the 
food industry, the Department has appointed 
Farjana Jaigirdar on a 12 month contract to 
specifically work with businesses exporting food 

and related products. Jana will work with officers 
on identifying legislative requirements and will 
work with food businesses to understand their 
current practices and future needs and ensure 
these are considered in any legislative or policy 
updates that are required as part of the Brexit 
deal.

Jana will be in contact with food exporting 
businesses over the coming months to discuss 
trade routes and any key dependencies that 
businesses may have with regard to routes 
to market and/or legislative or paperwork 
requirements. 
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2019/20 
Agricultural 
Development 
Scheme 
Registration
If you would like to become a claimant 
of the Agricultural Development 
Scheme (ADS), you will need to 
register your interest with the 
Agriculture Directorate first.

To register and be eligible for payment 
for the 2019/20 Scheme, you must 
notify the Agriculture Directorate by 
phone, letter or email before Thursday 
28th February 2019. Registrations 
received after this date cannot be 
considered.  

For further information with regards to 
the ADS please contact us on 685844, 
agriculture@gov.im or 
Agriculture Directorate, Thie Slieau 
Whallian, Foxdale Road, 
St. John’s, IM4 3AS
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Agriculture policy
The Department remains committed to updating its agricultural strategy, 
with the current version ‘Developing a reliable, sustainable, self-reliant 
Manx Agriculture’ being 10 years old this year. 

The content of the strategy is still in development, but builds on the themes of the current strategy. 
It is anticipated to focus more strongly on delivering environmental outcomes and investing in 
both on-farm infrastructure and knowledge. Ensuring a sustainable future for our processing 
infrastructure, in particular the Meat Plant, and acknowledging the strategic role these facilities 
provide for food security and industry confidence are also considered. 

The current focus is on identifying the funding requirements to deliver these high level aims. Including 
delivery of Government targets on biodiversity, carbon sequestration and catchment management, and 
the overarching positive contribution towards the Island’s Biosphere status provide a strong basis for 
additional funding. 

Once provisional funding levels have been agreed and more detail on the delivery of the strategy has been 
developed, the Department will go out to consultation in the first quarter of 2019. The draft strategy does 
not currently seek a wholesale change to the Agricultural Development Scheme, rather some amendments 
to it, with additional schemes to deliver the strategy objectives so there is not a critical need to seek 
Tynwald approval in alignment with the current ADS application date. 

Brexit, and to a lesser extent the UK Agriculture Bill, will continue to influence the direction of Isle of Man 
agricultural policy as we seek to retain unrestricted market access. However, the focus remains clearly on 
delivering for the future of the Isle of Man agriculture sector.

On a related theme, the recent consultation on tenancy reform, with regard to a sunset clause in the 
1969 Agricultural Holdings Act, met with mixed responses. A summary of the consultation is scheduled 
to be made available on the consultations hub in early December. The main conclusion reached from the 
consultations was that there is a degree of confusion around the powers in the 2008 Agricultural Tenancies 
Act. It is proposed to carry out a further consultation in 2019 to clarify the powers in this Act and seek 
views from the industry to see if it is fit for purpose in respect of delivering both land mobility and security 
of tenure. A further decision on amendments to the tenancy legislation will be taken pending the results of 
this second consultation.

The cold, wet spring dramatically slowed grass growth which meant that 
farmers were forced to keep livestock inside for longer using up feed stocks 
usually held over as a buffer for the next winter. The unseasonal wet and 
cold spring weather also delayed the sowing of many spring crops into May.

The summer drought that followed meant that grass and spring sown crops 
were unable to recover from their poor start to the growing season. As a 
result, many farmers have been left with a significant reduction in produce 
they have been able to harvest for use as feed and bedding, or to sell on the 
open market.

The Drought Relief Scheme was drafted to give support to those who are 
actively farming their land; therefore payment is based on the numbers 
of stock present and crops grown on the claimant’s holding that were and 
will be affected by the extreme weather events of 2018. One of the major 
issues identified was the prospect of shortages of feed and bedding over 
the forthcoming winter and the need to give farmers the means to address 
these shortages. It is anticipated that the payment may minimise any animal 
welfare problems that could have potentially occurred without this support.

The Department recognised that to be effective, the Scheme had to 
be implemented quickly and, to achieve, this it had to be simple to 
administer and claim against. Therefore a prepopulated claim form based 
on information already held by the Department in terms of stock and 
cropping was produced. This form gave claimants the ability to submit 

Tynwald has approved a £1.2 million scheme of 
grants to help farmers who were affected by the cold 
and wet spring which was followed by one of the 
warmest and driest summers since 1976.

adjusted figures if the data held by the Department could be proved to be 
inaccurate. BITS data was used for the cattle and the census was used for 
other livestock numbers and crops. Of the 294 valid applications received, 
the large majority (81%) were returned with the applicant agreeing with 
the prepopulated figures. Those that were adjusted by the claimant largely 
arose because either they had not fully completed the May census or they 
had worked out cattle figures based on when they received the form, not as 
at the 13/9/2018 download.  

Payments under the Scheme are split into two tranches. It is anticipated that 
the first payment, will have been paid by now and will total some £634,000, 
and that the second payment due to be paid in March 2019 should total 
£487,000.

By Peter McEvoy, Director of Agriculture

Drought Relief Scheme
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Isle of Man Meat Company update

By Mr Tim Baker MHK

Since acquiring the business at the end of March we have made significant 
progress and are ahead of plan; however there is much more to do.

The key cornerstones of our initial stabilisation programme were 
to immediately improve buying prices and to initiate a high quality 
marketing approach, whilst strengthening the team at all levels.

We have now completed our new management structure, with the 
appointment of Alan Croly as Customer & Communication Manager. 
Alan is experienced at a senior level in customer-focused environments, 
both on the Island and in Ireland. He will lead our relationships with 
producers, retailers and consumers alike. One of his initial priorities will 
be to enhance our customer communications with a monthly market 
update, alongside the usual weekly price list.

The question of intake into the plant is our key challenge. Our 
enhanced buying prices have been very successful in motivating 
producers to trade with the plant, reflecting a better return than is 
available from the alternative route of live-exporting finished stock.  

As we are now into the third quarter of trading for the Isle of Man Meat 
Company, I wanted to take the opportunity to provide an update.

Coupled with the impact of 2018’s 
weather conditions, this has created a 
substantial uplift in supply. Whilst we 
have made good progress in increasing 
both our production capacity and our 
selling capability, supply has run ahead 
of intake creating excessive delays 
before stock can be sent in.

We recognise the operational and 
financial difficulties that this causes to 
producers and are actively addressing 
this issue.

We have significantly increased throughput and the plant is operating 
at much higher levels than was the case in 2017. Both staffing levels 
and productivity have been improved and new management techniques 
applied. We are now moving to a permanent three day slaughter, with 
pigs now having their own day. 

We offer a facility for stock to be pre-booked and a 
large number of producers are currently using this, as 
far ahead as March 2019 in some cases. Cancellations 
can be made up to the Friday before collection date 
without penalty as we will bring other animals forward to 
fill the gap.

If however we are not notified of any shortfall in time, 
the producer is likely to be charged a penalty up to 
15% of the total shortfall (or in the case of oversupply 
15% of any additional animals presented). We 
simply cannot waste our limited productive capacity. 
Communication is crucial!

As we move forward, other positive changes will need to be 
made to ensure the long-term success of IOM Meats, which 
I firmly believe is integral to the future of Manx Agriculture.  

In closing, I would like to thank you for supporting the 
business through these challenging times and send our 
best wishes for a very Happy Christmas and successful 
2019.
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Item
Grant 

Approved 
Applications

Livestock handling equipment 7

Internals for livestock building – sheep 4

Livestock building – beef 4

Internals for livestock building – beef 3

Internals for livestock building – dairy 3

Spring water distribution/rainwater harvesting/irrigation 
system

3

New/improved silage effluent control facilities 2

Internals for livestock building – pigs 1

EID equipment 1

Livestock building – dairy 1

Beekeeping equipment 1

Purchase of IOM Provenance Logo packaging material 1

New/improved polytunnel 1

Boundary fencing 1

Total Investment Grant Approval

£577,719.85 £228,455.38

Reason for Rejection No. What can help…

Ineligible item 4
Look at the guidance notes to see if 
your item is eligible

Under minimum spend 3
Total proposed expenditure must be 
at least £1,500 or have a resulting 
grant spend of at least £600 

No planning permission 2
Gain planning permission before 
submitting an application

No quote supplied 2
Ensure all quotes/details are 
submitted

Received after closing date 1 Send/deliver to DEFA in good time

Item already purchased 1
Only items which have not already 
been purchased are eligible

Agriculture & Fisheries Grant Scheme
(AFGS) Round 4                                                                     By Jo Brew, Field Service Delivery Manager

A further round of AFGS (Agriculture & 
Horticulture) was held in August 2018.
A total of 54 applications were received and following ranking, the Minister 
approved a grant spend of £228,455.38.

A total of 31 applications gained approval, which represents the following:

The following table lists the variety of items that were grant approved in 
AFGS Round 4:

*Total number of applications adds up to 33 as some applications were for 
multiple items

We envisage holding the next round in August 2019.

For further information please see our website: 
https://www.gov.im/categories/business-and-industries/
agriculture/agriculture-and-fisheries-grant-scheme/ 

If you would like to be added to the Farm texts service and receive regular 
updates then please contact agriculture@gov.im

There were 4 applications from Young Farmers that were approved.

Although the budget is £200,000/year, we have Ministerial approval 
to approve grants slightly over the budget. This is because there are, 
unfortunately, always some applications which do not go ahead; leaving a 
budget underspend. This is the Directorate’s way of endeavouring to ensure 
the full budget is spent each round.

Rejected Applications

It is always disappointing to reject applications, below is a list of the reasons 
from this round:

It goes without saying that the more information you can put into the 
‘General Description’ box on your application form, the more points your 
application will attract and the more chance you will have of gaining grant 
support. 

A General Description such as:

Build a 40*100*14ft cattle shed which will allow me to manage my 
grassland more effectively enabling me to increase my herd by X, whilst 
reducing my costs by Y and improving feed efficiency by Z

Will score more points than

A cattle shed

The other major stumbling block is the completion of a partial budget. 
This is a calculation which demonstrates that the financial impact of the 

proposed investment has been considered and that it is not just a ‘nice to 
have’ item. 
In the current financial climate, completing the partial budget is very 
important because it enables the Department to evidence that it is using 
the limited AFGS budget to best effect.
The partial budget section of the application form guides you through this 
process and is fairly easy to follow, however if you have any difficulties with 
completing it we are more than happy to help you. As I mentioned earlier, 
these things are much better sorted out when planning the investment 
rather than a last minute rush when filling in an application form.
I hope this has been a useful aid, if you have any further queries please 
get in touch with us.  
Telephone: (01624) 685844   Email: agriculture@gov.im

Help us to help you - Agriculture and Fisheries Grant Scheme (AFGS) 
By John Harrison, Agricultural Policy Manager

Currently we receive more applications for grant assistance than we have funds available to support. All applications are allocated 
points against Assessment Criteria which can be found on the back page of the Scheme guidance notes on our website through this 
link https://bit.ly/2PjhZEl

Agri-Food News December 2018
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The over-arching aim was to establish an annual 
outdoor visitor survey for the Department’s 
Hills, Forests and Glens, to assist with:

• Understanding our customers

• Forward planning

• Recreation policy development 

• Effective allocation of resources 

Customer feedback is important in providing 
any service, and particularly so in relation to 
the Government rural estate used by such a 
large proportion of our population and visitors 
to the Island. Without hearing from our 
customers regularly, we risk taking actions that 
undermine what people value in the estate or 
miss opportunities to make the visitor offer even 
better.

The Department was overwhelmed by the 
fantastic response to its inaugural survey with 
1085 surveys completed over a five week 
period, 10th August to 16th September.

A huge thanks is extended to all who took part 
and here is some initial feedback:

The most visited Manx National Glen is Groudle 
although the overall clear favourite is Ballaglass 
Glen.

The most popular reason for visiting a Glen is not 
surprisingly walking, but a significant number of 
us also visit to relax/unwind/de-stress, with many 
going to spend time with friends and family or to 
exercise and improve health. 

Most popular activities undertaken in our Glens 
are dog walking, sight-seeing and having a 
picnic, but photography and studying wildlife 
are also popular pastimes.

Many are regular visitors to the Glen saying 
they visit a few times a month, spending 
about one hour on site, although nearly half of 
respondents say they stay longer. 

90% of the respondents strongly agree that 
The Glens are an essential part of the Island’s 
beauty and a similar majority feel they are an 
Essential part of the Island’s Heritage.

Additional comments were obtained during 
the survey. Whilst the majority of respondents 

expressed how happy they were with the Glens, a 
number of suggestions for improvements included: 
greater consideration for disabled access; 
improved maintenance of paths and woodlands; 
additional parking; better signage; keeping dogs 
under control; more information on plants/trees 
and the history of the Glens. The Department will 
endeavour to address many of these issues in its 
long term Glens’ Improvement Plan. 

Further feedback on the Survey 
will be presented in the coming 
months and the Department will 
also be revealing its plans for 
significant investment in some 
of the Glens to ensure they 
continue to be cherished by all.

For more information please 
contact 
graeme.watson@gov.im 
or telephone 695713.

By Andrew Lees, Food Business Development Manager 

What is SALSA? 
n	SALSA is the UK’s Food Safety Certification Scheme, for small and micro-

sized food and drink businesses wishing to gain approval to supply UK 
buyers. SALSA Certification provides small producers - and their buyers 
- with the confidence and assurance that they have passed their initial/
annual audit and that all appropriate food safety, legality and quality 
systems are in place.

Why does my business need SALSA? 
n	Food buyers and consumers expect their food and drink to be safe and 

for those who produce it to have robust and effective controls in place to 
ensure this. A successful SALSA Audit instantly tells leading and specialist 
buyers across the Island and the UK that your business is committed to 
producing safe and legal food and drink products, and to continuously 
meeting the requirements of the SALSA Standard. 

Is SALSA right for my business? 
n	SALSA is available to small and micro businesses typically employing 5-50 

full-time staff. A business must be producing or packing a product and 
operating from a dedicated commercial kitchen or facility. 

What does the audit cover? 

n	The audit is an onsite inspection that typically lasts 5-6 hours. A SALSA 
Auditor will review your current operating procedures against the SALSA 
Standard which covers four main aspects of production: Prerequisite 
Controls, HACCP,  Management Systems and Documentation and Premises

Which UK buyers recognise SALSA? 
n	SALSA Approval is recognised by a growing list of over 1000 registered UK 

buyers, this includes well known national retailers, foodservice companies 
and those in public procurement. 

How long does it take to gain Approval? 

n	Gaining Approval usually takes up to three months from date of payment 
through to Certification. This is largely dependent on how ready a 
business is for the SALSA Audit. Sometimes more time and support is 
needed to get everything in place and sometimes, if a company is well 
prepared, approval can happen more quickly. The Isle of Man also has 
two audit windows per year – during March and during October. SALSA 
audits therefore need to be timed to fall within these windows, on a 
mutually agreed day.

For more details of potential support please contact andrew.lees@gov.im

Over the last 18 months, the Food Matters Strategy 
has helped a number of businesses on Island who 
predominantly use local food by providing support via its 
food development grants for auditing and membership 
costs to the SALSA food safety certification scheme.

In this time we have been asked a number of questions 
about SALSA and below are some of the key answers:

It’s official, we LOVE our Glens! 
By Graeme Watson, Access and Recreation Officer

This summer the Forestry Amenity and Lands 
Directorate launched a survey to obtain feedback 
from visitors in respect of the 18 National Glens. 
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Strategy
By Andrew Lees, 
Food Business Development Manager

The Isle of Man Food Information Regulations 2014 require all food 
businesses to inform consumers if any specified allergens are present in the 
food they sell or provide. The Regulations are intended to enable consumers 
to make informed choices about food when shopping and eating out.

14 Allergens
1. Celery 8. Molluscs

2. Cereals containing gluten 9. Mustard

3. Crustaceans 10. Nuts

4. Eggs 11. Peanuts

5. Fish 12. Sesame seeds

6. Lupin 13. Soya

7. Milk 14. Sulphur dioxide

For businesses that sell loose foods; retailers, restaurants, takeaways, 
bakeries and caterers, details of allergens must be listed clearly in an 
obvious place such as on a menu, chalkboard or an information pack etc. 
If information is not provided upfront, customers should be signposted to 
where it can be obtained, either in written or oral formats.

Businesses who pre-pack food are required to emphasise allergens in the 
ingredients list using bold, colour, italics or underlined text, to make them 
stand out from other ingredients. 

 

 

Over the next 12 months the Food 
Matters Strategy will continue to 
focus on the Island market, but 
also move some of the resource 
across to looking at potential export 
markets both in the UK and beyond.
Next year, nine days before Brexit, the Food Matters 
Strategy will have a stand at the International 
Food and Drink Event in ExCel London.

The audience is business to business and attracts 
the top retailers, food service buyers, wholesalers, 
importers and exporters and will allow the Island’s 
food manufacturers to showcase the wide range 
of food produced here on Island that can be 
exported.

Although the Food Matters Strategy is looking 
further afield, the support for businesses on Island 
will still continue via its grant support and training 
and development workshops planned.

Over the last two and a half years the food 
development grants have been available to all 
businesses who support local food production 
from the producer to the processor through to the 
hospitality sector.

Since their release a number of questions have 
been raised. Hopefully the information below will 
help answer some of these.

How often are the grant applications 
reviewed?
We review each completed grant application 
monthly at the Agriculture committee meeting.

Do we need to place a business plan in with 
the grant application?
Only if the spend is above £10K, however it is 
advisable to have a business plan to refer to. 
We do also ask for a cost benefit analysis to be 
completed which helps support any application 
– this is online and calculates the return on 
investment for you.

Do I have to purchase new equipment or 
can it be second hand?
Second hand equipment is supported through the 
grant scheme.

How many quotes do I need to send in?
If under £1,000 only one quote is required, if above 
£1,000 you will need to send in three quotes.

Is there a minimum amount that you will 
support?

The total proposed expenditure must be at least 
£500 or have a resulting grant payment of at least 
£200.

Do you support the hospitality sector?

Yes we do, so long as they are part of the Harvest 
Award Scheme.

Do you support the retail sector?

We support primary producers who wish to set up 
in the retail sector.

Do you look at how many jobs are created 
when reviewing a grant application?

Yes we do, however our key/primary focus is 
import substitution i.e. How much will the grant 
support the business in developing products that 
will stop imports to the Island?

Do you support packaging costs?

No we do not, however we will support the 
transportation costs of the packaging to the Island 
subject to the conditions on the grant schedules.

Do you support export costs?

Yes we do, if a business has identified a new 
export opportunity and they have not traded with 
this business previously.

Does the business need to use the 
Provenance label to apply for 
grant support?

The business is expected 
to use the Provenance 
label if the grant support is 
confirmed.

For more information please 
contact food@gov.im or 
telephone 695735.

This event is the first time the Food Matters 
Strategy will exhibit here. The 2017 event 
attracted 27,000 attendees from 111 countries 
with 1350 exhibiting companies.

Do you know what allergens are in your food?
Following recent UK media reports regarding a number of tragic incidents involving the presence of 
undeclared allergens, the Environmental Health Unit is reminding businesses and members of the public 
about legislation that came into force in 2015 affecting the way food allergen information is provided. 

Food allergies affect approximately 5–8% of children and 1–2% of adults. 
The primary cause of food allergy deaths is due to allergic reactions to food 
eaten outside the home, where ingredients and allergens have not been 
made clear.
People with food allergies can react to trace amounts of the allergen, such 
as a teaspoon of yoghurt, a single peanut or even an egg glaze used to 
brush over pies. The only way that people can control allergies is to avoid the 
allergen. 
When eating out it is important that those who have a food allergy or 
intolerance let the person serving them know their dietary requirements, 
check what allergens are in the dish (even if they have eaten it before) and 
if they are unsure about a dish or the information that has been provided, 
don’t risk it! Don’t order the dish or eat at that premises. 
Information and guidance for food businesses and the public is available by 
searching ‘Food Information Regulations’ at www.gov.im
Other useful resources and access to free online training can be found on the 
Food Standards Agency (FSA) website at 
https://www.food.gov.uk/business-guidance/allergen-guidance-
for-industry
If you require further advice or have any concerns about Allergens contact 
DEFA’s Environmental Health Unit on 685894 or by email 
ehenquiries@gov.im
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Minister for DEFA, Geoffrey 
Boot MHK, welcomed the 
result: ‘This was a hard-
fought race that led to 
some lively public debate. 
It’s great to see so many 
people so passionate 
about Manx food. The 
vote has helped to raise 
the profile of the variety 
of Manx produce available 
as well as cementing the 
quality of our products in 
the public consciousness.

‘Our Queen scallops are world-renowned for their quality and taste. 
They are worth millions of pounds to the Island’s economy and 
support hundreds of jobs. Our efforts to conserve stocks, whilst not 
always popular, mean this is a sustainable export that we can use to 
fly the Manx flag around the world.’

The Minister added: ‘Food and drink is a real growth area for the 
Island’s economy and the industry is supported by my Department as 
part of efforts to grow the Isle of Man’s food and drink sector by £50 
million by 2025.’

The result of the public vote was unveiled by local chef Tony Quirk as 
part of the 2018 Isle of Man Food & Drink Festival. Tony made a dish of 
Manx queenies, bacon and garlic. The recipe is available online at 
www.gov.im/food

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

We were once again so very lucky with the weather with 10,000 people 
attending the 10th Anniversary. This is a new record and it is pleasing to see an 
increased growth in economic value from £230,000 last year to £298,000 this 
year. Last year the average spend per person was £34 and this year it was £42. 

Although organised by DEFA, the event only happens as a result of 
tremendous teamwork and efforts right across the food and drink sector. 
Everyone from the volunteer committee to our all-important sponsors, 
producers, retailers, caterers and other volunteers come together to make 
the event the highlight of the calendar that it is.

Sponsorship packages range in price from £1,000 to £10,000 and more 
information can be found at the link below.

Next year the IOM Food & Drink Festival will take place in the Villa Marina 
Gardens on the 14th and 15th September 2019.

Please see www.gov.im/food for regular updates and a video of this year’s 
festival.

Minister Geoffrey Boot MHK, Tracey and Steven Ridgeway, Adam 
Henson, Guy Templer (Representing PokerStars), Suzie Boot, and 
Anna Templer as Close Leece Farm wins best stand.

Darren Woods 
of 14North 
wins Chef 
of the Year 
Award.

Louise Thomas 
an NVQ Level 
1 student at 
University 
College, wins 
Student Chef 
of the Year.

Manx queenies is voted 
Isle of Man’s new national dish 
Manx queenies have been crowned as the Isle of 
Man’s new national dish following a public vote.
The poll was run over a four month period by DEFA, and saw 2,656 
votes cast. More than 500 people voted for the Queen scallop, which 
has become synonymous with Manx cuisine.

The top three results were as follows:

Manx Queenies 523
Chips, cheese and gravy 392
Manx Loaghtan 231
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However, Audrey will initially stay on for a few hours a week on a contract 
basis to ensure the good work promoting the Food Matters strategy 
continues.

Audrey joined Government in 1974 as Senior Secretary in the Clerk to the 
Magistrates’ Office and, after 13 years, was promoted to Office Manager in 
the Isle of Man Constabulary Fraud Squad.  

After five years there, she left Government to bring up her two children, 
returning in 2002 to the then Department of Agriculture, Fisheries and 
Forestry in a secretarial job share role. 

After a number of years of promoting local food and drink, in 2008 she was 
appointed the Department’s first Marketing Officer.

She has been instrumental in setting up farmers’ markets, organising DEFA’s 
presence at the summer agricultural shows, starting the hugely successful and 
award-winning annual Isle of Man Food & Drink Festival and promoting sales 
of Manx produce in the Isle of Man Welcome Centre in the Sea Terminal.

She also instigated the Food, Farming & Fishing Awards, popular Chef of the 
Year competitions and marketing workshops for the industry.

She compiles Agri-Food News, now on its 51st edition, and the biennial Guide 
to IOM Food & Drink. 

Highlights of her role have included meeting Prince Charles and Princess Anne 
and food festival guests The Hairy Bikers, Ainsley Harriett, James Martin, Gino 
D’Acampo and, of course, 2018 guest Adam Henson. 

In 2015, the festival won an Isle of Man Newspapers’ Award for Excellence and 
a glitzy evening in the Royal Hall at the Villa Marina was a night to remember. 

After 16 years of building up experience and knowledge within her marketing 
role, Audrey looks forward to having a period of handover to her successor, 
Lucy Verdon, who will bring in new ideas to develop the Food Matters 
strategy even further.  

Audrey said: ‘It has been a pleasure working with the many people within 
DEFA and wider Government. Working with the many farmers and food/drink 
producers has been rewarding, especially seeing this sector grow so much in 
recent years.’

Geoffrey Boot MHK, Minister for Environment, Food and Agriculture, thanked 
Audrey for her invaluable role promoting Food Matters.

‘Audrey has worked tirelessly over many years to help grow the value of food 
and drink to our economy and she was instrumental in creating the wonderful 
annual showcase for this sector, the Isle of Man Food & Drink Festival,’ he said.

‘She will be greatly missed from the Food Matters team but will be around in 
reduced capacity to pass on her unrivalled knowledge of the Manx farming 
and food scene to her successor, who will build on her great work.’

Lucy joins the Department of Environment, Food and Agriculture as Marketing 
Executive, with overall responsibility of working to improve the viability and 
sustainability of Manx agriculture, fisheries and food under the Food Matters strategy.
Founder of Hashtag Marketing, a freelance social media management and marketing consultancy based on the 
Isle of Man, Lucy’s skills include all areas of marketing, communications and business development including digital 
marketing, design, brand development, copywriting, events management, media relations and advertising.

‘I have worked in marketing and PR for the past five years, my passion for which was born when I was recruited 
as Head of Press & PR within the team responsible for organising the St Andrews’ Fine Food Fayre in 2013, while 
studying Classical Studies and French at the University of St Andrews,’ Lucy said.

Lucy was also part of the marketing and business development team that completed the successful rebranding of 
Estera as the business transitioned from the subsidiary of a global law firm to a private-equity backed, global provider 
of fiduciary and administration services.

Lucy has worked closely with DEFA since moving to the Island in 2015; as a marketing intern, a member of the Isle 
of Man Food & Drink Festival committee, and as social media manager for the past four festivals.

Commenting on her appointment, Lucy added: ‘I admire the passion and innovation that stems from within the local food and drink sector, and believe 
in the wonderful story that the Isle of Man has to tell. I am delighted to be joining the team at such an exciting time and look forward to developing new 
and existing relationships with the Island’s producers, showcasing the quality of what the Isle of Man has to offer both at home and abroad.

‘There is always room for positive change and I am grateful to have secured an opportunity with the potential to bring some fresh ideas that I hope will 
make a real difference within the department and across the Island as a whole.’

Lucy Verdon joins DEFA

Audrey Fowler retires from DEFA but ensures 
good work delivering Food Matters continues
DEFA’s Food Marketing Officer Audrey Fowler has officially retired from the Isle of Man 
Government after 34 years.
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Geoffrey Boot MHK, Minister for Environment, Food and Agriculture, presented 
the Isle of Man Food, Farming and Fishing Awards and spoke of the importance 
of innovation and growth across all parts of the sector, as it continues its 
important contribution to both the Island’s economy and its environment.

The Minister said: ‘This year we can clearly see that those who will continue 
to do well will be those who are always looking ahead, understanding the 
changing trends in the marketplace and responding to them. The range 
of winners here tonight is also ample evidence of just how variable and 
diversified this sector has become, and how many opportunities that 
diversification brings about.

‘All the winners, and indeed all those who entered the Awards, are ample 
proof of just how innovative, forward-looking and varied our food, farm and 
fishing businesses truly are.’

The winners at the 2018 Awards were as follows: 
excerpts from their entries in italics): 

Stuart Allanson, Rhendoo Farm, Jurby (Farming category) 

Stuart looks after his 300 acre arable unit and keeps an eye on all aspects of 
the farm, not just the crops. He produces a large range of vegetables and is 
the largest vegetable producer on the Island. 

Will Faulds and Charlotte Traynor, Apple Orphanage (Food/Drink category) 

Will and Charlotte have been making cider, wine and apple juice for ten years. 
They keep things as natural as possible and chemical free. Minimising waste 

is also something they strive to do throughout the business and processes. 
They run a fruit exchange of apples and rhubarb.

Chris Clugston,  Kallow Point Seafoods (Fishing category) 

A small family business selling fresh Manx crab, lobster and fish (fresh and 
smoked). They catch and prepare everything themselves. 

Joint winners (Diversification)

Mike Walker and Clare Lewis, Isle of Man Goats & Manx Mohair 

Set up in 2012. Mike and Clare come from generations of farmers and 
wanted to return to agriculture and are now responsible for the care of over 
260 goats, the largest commercial herd on the Isle of Man.

and

Will and Janette Qualtrough, Ballakarran Meat Company 

They farm over 400 acres where they produce and sell their pasture fed 
lamb direct from the farm. Their mobile unit travels to targeted locations 
around the Island selling lamb, other Manx meat and local produce. 

2018’s awards were supported by Shoprite.

Nominating farmers and food businesses for an award in 2019 is easy. 
All you have to do is send their name to lucy.verdon@gov.im or 
telephone 687520 before the end of March 2019.

DEFA’s Food Marketing Officer Audrey Fowler has officially retired from the Isle of Man 
Government after 34 years.

Awards reflect increasing diversification in food, 
farm and fishing businesses

Carol Glover, Charlotte Traynor, Will Faulds, Stuart Allanson, Chris Clugson, Clare Lewis, Mike Walker, Janette and Will Qualtrough, 
Minister Geoffrey Boot MHK.

Increasing diversification across the Island’s farmers, food and fishing producers was praised 
at an annual awards ceremony held at the Royal Manx Agricultural Show last August. 
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The Manx NFU set up the marquee with an education theme to show people the good quality 
and healthy food Manx farmers’ produce only a stone’s throw away from our own doorstep 
and to emphasise being stewards of the countryside where farmers manage and improve the 
wonderful land that we see every day. Manx farmers were integral in the Isle of Man being 
awarded the UNESCO Biosphere designation.

The range of questions posed to Brian Brumby, President; Andrew Cooper, General Secretary 
and Sarah Darke, Administrator were diverse and interesting; questions such as: Where can 
you buy these vegetables?; How is bread made?; How is livestock slaughtered? (always a 
difficult one). However, when that person goes away with a different impression of Manx 
farming it does feel as if the Manx NFU has done its job!

The stars of the show, however, are the livestock. Wally, the beef calf, proved to be a complete 
angel with everyone who came to see him. The children loved being able to get close to a calf 
that they were able to stroke and feed.

The dairy cows and milking demonstrations were, as ever, very popular and invaluable as an 
educational tool with many members of the public wanting to see the cows and learn how 
milk was produced. Once again, it was pleasing to see people asking questions about the 
Manx dairy industry and milk.

The goats, cheeky as ever, were also a huge draw with people fascinated and interested in 
the quality of the goat meat and some were completely unaware of where mohair comes from 
(not rabbits!)

The Manx National Farmers’ Union Board agreed that the festival was a great success and 
would like to thank Michael and Janet Kinvig for Barbie and Lark; Belinda and Kayleigh Coole 
for Pepper and Spode; Walter Kinvig for Wally; Clare Lewis and Mike Walker for Marilyn, 
Fergus, Firecracker, Fanny, Meghan and Markle; Stuart Allanson for the vegetables, Laxey Glen 
Mills for the wheat processing samples and Ramsey Bakery and Noa Bakehouse for the bread. 
For more information please email gensec@manx-nfu.org or sarah@manx-nfu.org

Marketing Workshops for local 
food and drink businesses
By Lucy Verdon, Marketing Executive

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

Previous participants have rated the workshops 
highly and commented on their value in 
developing their enterprises.  

One of these is Rachel Ranson from Ballakelly 
Farm. She said: ‘Before my Ballakelly adventure 
there was always a marketing team where I 
worked; a word I had heard but never really 
understood what it meant until I attended this 
course.

‘It really helped us focus on what marketing we 
already did, to look at what was working and 
what was not. Most importantly, we realised that 
successful marketing could cost peanuts but 
attract more than monkeys!’

These workshops will be delivered by Heather 
Blackley, a marketing specialist who has 25 
years’ experience working with businesses on 
and off the Isle of Man, including within the food 
and drink industry. This will be the 12th year of 
running these workshops due to their popularity 
and value among the industry.

7th March 2019 
Introduction to Marketing 

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

14th March 2019 
Planning your Marketing

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

21st March 2019 
Managing your Marketing Communication 

Tailoring your message to your customers

Planning your communications media

Making the most of your communication budget

28th March 2019 
Market Research

Understanding what’s going on in your market
Techniques for gathering information about your 
customers
Methods for keeping on top of customer feedback

DEFA will contribute 50% towards each session 
bringing the cost down to £30 per workshop. For 
more information please contact 
lucy.verdon@gov.im or telephone 687520. 
Or you can complete the application form online: 
www.gov.im/marketingcourse

Manx National 
Farmers’ Union at 
IOM Food & Drink 
Festival
The Manx National Farmers’ Union was delighted to accept an invitation 
from DEFA to join the 10th anniversary celebrations of the Isle of Man 
Food and Drink Festival by bringing the ‘Farm to the Festival’.

Agri-Food News December 2018



DEFA - News   13

Marine Nature Reserves (MNRs) are the highest level of protection 
available under the Wildlife Act 1990, and equivalent to National Nature 
Reserves on land. They allow for the protection of habitats and species, 
and opportunities for research. Our first MNR was created in 2011 in 
Ramsey Bay (see last issue on Ramsey Bay scallops), but since 1989 there 
has been a series of different types of marine protected areas created 
mostly for fisheries purposes. These restricted fishery areas have acted 
to conserve scallop stocks and ensure production of larvae and protection 
of nursery areas, and the fishing industry has accepted their long-term 
value. However, because they are close inshore, they also contain many 
of our most important habitats, species and biodiversity. In 2008 the 
Manx Marine Nature Reserve Project collated available data and made an 
inventory of our most important biodiversity sites as candidate reserves 
for future protection, and in recent years these two interests - biodiversity 
conservation and inshore fisheries management - have begun to coincide. 

So, in 2016 and 2017 public consultations on marine zoning and marine 
nature reserves indicated high levels of support and this year they have 
been introduced.

 

Port Erin Bay

New Marine Nature Reserves for 
the Isle of Man Territorial Sea
By Peter Duncan, Senior Marine Environment Officer

From September 2018, nine new marine nature reserves came into operation in Manx waters. 
The designations passed through Tynwald in July, with August being an opportunity for the 
fishing industry to make sure the new areas were safely into their map plotting systems.

We now have more than 51% of the inshore area protected and more 
than 10% of the whole territorial sea. This achievement meets our UN 
Convention on Biological Diversity target ahead of schedule and makes 
our conservation and management work easier. We aim to develop some 
long term objectives for the MNRs, including conservation, recreation, and 
sustainable use, with a stakeholder forum being established shortly to 
collect ideas.

Some of the highlights of our new MNRs include the richest horse mussel 
reef in Manx waters (Little Ness), the world’s oldest living animal (the Arctic 
clam), stalked jellyfish, sharks, dolphins and whales and a great diversity of 
seabirds. Enjoy our MNRs!
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King Scallop stock assessment
By Neil Milson, Sea Fisheries Policy Manager

The 2018 stock assessment for king scallops, prepared by Bangor University’s 
School of Ocean Sciences, indicated a decline in the estimated 
biomass of king scallops within the territorial sea. The annual stock 
assessment was accompanied by advice that there should be a 
corresponding reduction in fishing effort. 
The Department also considers the advice of the Isle of Man Scallop Management Board 
which was set up to advise on the management of king and queen scallops within the 
territorial sea. The Board provides guidance to ensure that the scallop fisheries are both 
profitable and sustainable in the long term.

In recognition of the importance of the king scallop fishery to the Island’s economy, and 
the continuing decline in king scallop stocks, Board members agreed that a reduction in 
the Total Allowable Catch (TAC) for the coming season was essential in order to protect 
the vulnerable stock. 

A number of measures were recommended to the Department including:

• A reduction in the Total Allowable Catch (TAC) for the fishery, from 3,203 tonnes for the 2017/18 
season to 2,562 tonnes for the 2018/19 season. 

• Maintaining the daily catch limit, per vessel, at 700kg. 

• A short closure of the fishery over the Christmas and New Year period from 21st December 2018 to 3rd January 2019, during which time a review of the 
fishery is to be undertaken.

The Minister for DEFA Geoffrey Boot MHK, fully supports these recommendations and has asked for close monitoring of the fishery. In a recent news release 
he commented: ‘The economic effect of the declining king scallop stock has been hidden by the higher prices being charged, but there is no mistaking the 
downward trend in the availability of this valuable resource. Bangor University’s report clearly shows this to be true. That’s why I endorse the recommendations 
of the Scallop Management Board. Reducing the total catch across the coming season will ensure that this continues to be a sustainable and economically 
worthwhile business for all those who fish for king scallops in Manx waters.’

For more information please contact Neil Milsom telephone 685872 or email: neil.milsom@gov.im

Illegal fishing: DEFA urges public to remain vigilant 
By Erica Spencer, Inland Fisheries

The Department of Environment, Food and Agriculture is asking for the public’s help in 
protecting salmon and sea trout by reporting illegal fishing activity.

DEFA is urging the public to report suspected 
illegal activity at the earliest possible opportunity, 
either to the Fisheries Directorate (685857) or to 
the local police station if the Department’s offices 
are closed.

Typical signs to look out for are tyre marks going 
onto the beach, vehicles on the beach during the 
hours of darkness and small boats near the shore. 
Suspicious activities during the hours of darkness 
include lights on rivers, as it is illegal to locate or 
disturb any fish in inland waters with a light. 

Fishing for salmon and sea trout in Manx rivers is 
now closed until 1st April to allow fish to spawn 
undisturbed and there is a complete prohibition 
on fishing for these fish at any time at sea, in a 
harbour or from the foreshore.

The Sea-Fisheries (Protection of Migratory Fish 
Species) Bye-Laws 2005 mean that unless 
licensed by the Department it is an offence to use 
or even be in possession of gill and other specified 
nets within 750m of the high water mark between 

The Stack at the northern point of Peel Bay, 
clockwise round to the northern side of Ramsey 
Harbour.

The Department has brought a number of 
successful prosecutions over the years. Penalties 
for poaching usually take the form of a fine, 
confiscation of fishing equipment (potentially 
including the boat or vehicle) and the catch itself. 
Confiscated items may be destroyed on the advice 
of the courts.

Geoffrey Boot MHK, Minister for DEFA, said: 
‘I would urge people to report any suspicious 
activities immediately. Fisheries officers’ conduct 

regular night-time patrols during high-risk 
periods, liaising closely with the Isle of Man 
Constabulary, which takes wildlife crime very 
seriously. However, neither my officers nor the 
police can be everywhere at once. Information on 
suspicious activity helps resources to be deployed 
efficiently and effectively.’

Constable John Hills, Police Wildlife Crime Officer, 
added: ‘The Isle of Man Constabulary has two 
wildlife crime officers who liaise with our partners 
at the Department on wildlife crime-related 
matters. The unit is committed to the sustainable 
use of the countryside and we will support our 
partners at the Department in the apprehension 
and prosecution of anyone fishing unlawfully. 

‘If you have suspicions about illegal fishing taking 
place then please report it to your local police 
station, to Police Headquarters on 631212 or 
call the anonymous Crimestopper’s Line on 
0800 555 111.’
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Andrew Cooil

Chris Kneale’s time with Adam Henson
As many of you are aware, at the Island’s food and drink showcase event the Isle of Man Food and Drink 
Festival, the organisers celebrated 10 years with farmer and TV celebrity Adam Henson who presents for 
the BBC primarily on the rural news programme “Countryfile”. I was honoured to have been asked to look 
after Adam during his time on the Island, visiting four of our Island’s farmers on the Friday and ensuring 
he was at the right place at the right time at the Food and Drink Festival on the Saturday. 

WOW, I had a brilliant and inspiring time with Adam as it was quickly 
apparent that he is a true farmer at heart and we got along so well that 
everyone thought we were brothers! 

After visiting Dave and Rob Cooil, Jenny Shepherd, Ean Parsons and Stuart 
Allanson with Andy Cooper from the MNFU on the Friday, the MNFU and 
Young Farmers charity auction and bash at Silly Moos on the Friday evening 
and speaking with producers at the Food and Drink Festival on the Saturday, 
three things Adam said have stuck with me. “What fantastic farmers you 
have”, “The Isle of Man food and drink industry has so much to shout about” 
and “Celebrate the positives”. I think sometimes we are all too often guilty 
of working hard and trying to fit so much in that we forget to take stock of 
things we take for granted. 

Family, heritage, community, business and environment were the five main 
themes that shone through for me over the weekend. The people and the 
businesses that Adam met, too, were clearly about family and building on 
that family heritage to create a business even if they don’t always realise it. 
They were engaged in the community and that was clear to see behind the 
scenes at the Food and Drink Festival whilst developing and doing business. 
It was also evident at the combined Manx National Farmer’s Union and Young 
Farmers charity auction and fundraiser evening on the Friday night which 
was a great celebration of the rural community – well done to all involved 
made it happen.  

Listening to Adam at his talk on the Saturday afternoon, it hit me that this 
is what Biosphere is about. Adam brought it home to me and I am finally 

starting to understand what being part of the Biosphere means to me! 
For me it’s not solely about protecting wildlife and preventing change, it is 
about enhancing our lives, the environment, good business, embracing change 
and celebrating the place we all call home. Adam had a real grasp of the 
important role that farming plays to the Biosphere, contributing to community, 
contributing economically and to the role that the farming industry plays in 
ensuring the environment is well looked after. The three areas go hand in hand 
and I feel are all equal as without one the others will struggle.  

Adam was a farmer, who also did a bit of TV work, and he recognised the 
value of family life, good business and looking after the environment. He 
is passionate about educating people, especially children, on food and the 
environment and the importance of good food, food safety and how the 
environment relies upon profitable farming. Without profitable farming, 
corners get cut, conservation efforts reduced and the social fabric of 
community life declines.  

I think we have some fantastic farmers and businesses on the Island; 
amazing locally produced food and we all live in such a beautiful place. We 
should celebrate our successes more often, recognise the good things on a 
daily basis that we take for granted and be proud of the work that we do and 
the place that we call home. Fingers crossed Adam will return with the BBC 
film cameras! 

A short clip of the Friday travelling around with Adam meeting some of 
the Island’s farmers can be found at https://www.youtube.com/
watch?v=eR2dtYFAhPY&feature=youtu.be
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Laxey Glen Mills
By Colin Kniveton, Chairman

We were relieved, as were our farmers, that the drought conditions didn’t ruin the 2018 harvest. 
The conditions produced very high quality, but low yielding wheat which has had an impact on farm 
income. We continue to work with our growers to identify fair and sustainable ways of calculating 
the wheat price to ensure a fair price to farmers, but also a sustainable future for the mill.

We are seeing growth in the bread and bakery sector with a number of new customers. 
Some existing businesses also continue to expand and we are continuing to look at 
investment in efficiency and innovation including new product development. These efforts 
are starting to pay dividends with an improved financial outlook as evidenced by the recently 
published accounts in Tynwald (November).

Customer service and market focus are at the heart of what we are trying to achieve and 
the appointment of Findlay Macleod as Director and Jenny Devereau in a part-time sales 
role are key to pursuing these aims. Our small team at the mill have continued to perform 
exceptionally well and an external review has highlighted some real improvements in 
performance in the last year.

Our upgraded bag-packing machine arrived on the Island in October after some delays in 
transit. Once installation is completed early in the New Year we are confident of seeing further 
production efficiency and an opportunity to increase production and sales of retail-packaged 
flour in a much-improved standard to that which our current equipment can produce.

New product development and added-value ranges are being researched, but we are at too early a stage to provide any further information at this stage.

Our marketing and social media reach has been much improved in the past year and we will continue to provide regular updates on what is happening 
at the mill and with new products through our social media channels. Please follow our pages on Facebook, Instagram and Twitter to find out more.

Castletown Market, held for many years at the 
S100 clubhouse car park, has now moved just a 
couple of miles down the road to Colby, with the 
kind permission of Colby AFC committee. The 
market traders have use of the club house in bad 
weather, while the car park (Port Erin side of the 
club house) offers copious amounts of sheltered 
space for traders and shoppers alike. While the 
day stays the same – every third Sunday of the 
month, the times have changed to 11am – 2pm, 
giving consumers longer to browse, make their 
purchases or have a cup of tea or coffee from the 
snack bar.

Ramsey Market hasn’t moved quite as far, just 
a short distance from Karl’s B&T to the Old 
Courthouse in the Town Centre. Again this venue 
offers indoor protection from the elements and 
room for more traders. The day and times stay 

IOM Farmers’ Markets move with the times

 

Never let it be said that the IOM Farmers’ Markets aren’t prepared to try something new. 
2018 has seen two markets relocate to new sites.

By Sheila Gawne, Chairperson

the same for this market – every Saturday 10 am 
– 4 pm.

Tynwald Mills Market which is held every Thursday 
11am – 3pm, has taken a sideways shift into the 
old garden centre area for the next few months, 
returning to the usual site by the Deli mid-January. 
The move is to allow The Mill Shop management 
to set up a Winter Wonderland.

The final market for 2018 in Douglas – Regent 
Street – will be on 10th November 10am – 4pm. 
The Market will re-commence the second 
Saturday in April 2019. 

Meanwhile shoppers are able to visit Onchan 
Farmers’ Market held every 1st and 3rd Friday of 
the month in the Village Walk precinct (outside 
Joan’s Wools and Crafts) from 11am – 4pm.

If time is a premium, orders can be placed in 
advance with producers ready for collection on 
Market days. This also saves disappointment as 
traders have been known to sell out quite quickly.

We look forward to seeing you at the markets; 
by doing so you are helping support the local 
economy.

For more information please contact Sheila on 
454549 or email sbygroves@manx.net

Agri-Food News December 2018

Change continues apace at the Mill. Following the passing of Jim Duncan in June, mill staff 
and directors are working with Caroline, Cheryl and Andrew at Ramsey Bakery to continue 
to support their running of the business. 
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Taste Isle of Man is an independently assessed 
quality assurance scheme designed to help 
visitors make an informed choice about 
where to eat and drink whilst on the Island. 
Registered eateries are awarded ‘quality 
assured’ or ‘highest quality assured’ accolades 
in recognition of their commitment to quality 
and service for visitors.

A new entry to the awards this year was The 
Black Dog Oven. Mike Wade commented: 
‘We are blown away to receive this award. 
It is totally unexpected and something that 
means an awful lot to us. Both myself and 
Josie feel honoured to have our small operation 
recognised in such a way.

‘We created The Black Dog Oven purely as a 
‘hobby’ business, to give us the excuse to enjoy 
making food, and to create wonderful, tasty 

Dates for your Diary
Central Marts, Christmas Mart will take place 
at Knockaloe, Patrick on Saturday 22nd December 
at 1pm where there will be dressed poultry for 
sale, together with mince pies and stalls for you to 
enjoy. A local band will perform Christmas carols 
adding to the festive atmosphere.  

Southern Agricultural Show - 27th and 
28th July 2019 at Great Meadow, Castletown

Royal Manx Agricultural Show - 9th and 
10th August 2019 at Knockaloe

IOM Food & Drink Festival - 14th and 15th 
September 2019 at the Villa Marina Gardens

As now is the time when we look forward to 
enjoying meals and exchanging gifts, we have 
chosen for our December theme ‘Our Artisans and 
Producers’, in order to help promote the wealth 
of enterprise, innovation and creative talent we’re 
proud to have here. What better way to give a 
boost to our home-grown businesses than by 
celebrating a truly Manx Christmas? 

Whether you’re planning a traditional dinner for 
all the family or just a few informal drinks with 
friends, supporting our economy is just one of 
the benefits of choosing local suppliers. Thanks to 
zero food miles, it’s also kind to the environment, 
while in the case of meat and dairy produce, 
provable quality of life and 100% traceability 
make it an ethically conscious choice, too. 

And let’s not forget taste. If there’s one moment 

Year of our Island 
Spotlight on our Artisans and Producers
By Jennie Wheeler, Change and Reform Programme Lead, Cabinet Office

in the year when only the best should grace your 
table, Christmas is it. Whether it’s award-winning 
beef, organic vegetables or hand-pressed juice, 
local-origin food and drink brought to market with 
care and commitment beat all competition. 

Long gone are the days when the Isle of Man’s 
principal offerings were kippers and rock. The 
last few years, in particular, have seen a quiet 
explosion of producers, growers and artisans 
whose energy and passion have turned the Isle 
of Man into something of a foodie haven. Browse 
www.gov.im/foodanddrink before planning 
your Christmas food shop, and you’ll see the 
breadth of what’s on offer. 

We’re also spoiled for choice these days when 
it comes to Manx-made gifts, with a growing 
number of artists and craftspeople selling their 

creations at retail outlets and seasonal markets 
around the Island. From silver jewellery evoking 
the seashore to hand-turned bowls crafted from 
salvaged woods, there is such pleasure in making 
a thoughtful present of a thoughtfully-made 
object. 

Throughout December, we’ll be doing as much as 
possible to spread the word about the people in 
the Isle of Man producing food and drink, and arts 
and crafts, that ‘come with their roots attached’ 
and make a difference to our community. Find 
out more and keep in touch with us at www.
ourisland.im and on Facebook, Twitter and 
Instagram.

pizzas using as many locally sourced products 
as we can. We have enjoyed meeting and 
working with local food suppliers, from buying 
fresh queenies from Isle of Man Seafood, 
sampling and experimenting with the many 
different, brilliant products from Ballakelly 
Farm, Close Leece Farm and Dave’s Delicious 
Dogs and using Laxey Flour and Isle of Man 
Creamery cheese. And it goes without saying 
that we take a great deal of pleasure in making 
and serving freshly made food to many people 
throughout the past year. 

‘It has been hard work to create The Black 
Dog Oven, to develop our menu and to get to 
as many events as possible this year, but an 
award like this makes all that effort completely 
worthwhile. Appearing at the Isle of Man Food 
& Drink Festival alongside our friends at other 
local food outlets was a great way to finish our 
‘season’ off, and to receive a Gold Taste Award 
is a huge bonus.

‘This proves to us that, even though we are 
simply enthusiastic food fans, we must be 
doing something right! We are now looking 
forward to the New Year and seeing what other 
events we can bring our oven along to’. 

For more information please email 
blackdogoven@gmail.com or telephone 
271422. For information about Taste Isle of 
Man please contact hannah.wylde@gov.im

As we approach the end of 2018, we’re reflecting on a year of celebrating 
everything that makes the Isle of Man a special place to live and work: Year of 
Our Island. Each month, we showcased a different aspect of Island life and the 
way in which it contributes to our unique identity.

Taste Awards Make it a Manx Christmas 
Did you know that every £1 spent on local 
produce is worth £1.83 to the Isle of Man’s 
economy?  It’s an economic theory known as 
the multiplier effect.

You can purchase your eco-friendly bag for 
£3, from DEFA reception, at the Welcome 
Centre or at various outlets around the 
Island. 

Be sure to check out all of our proud 
local producers in the ‘Guide to 
Isle of Man Food & Drink’ online 
at www.iomfoodanddrink.
com or you can pick up a 
Guide at the Isle of Man 
Government Welcome 
Centre.
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Teare’s Butchers
By Robert Teare

W. E. TEARE Ltd. is a traditional family 
butcher’s shop - four generations of the Teare 
family have worked in the business since 
Andreas farmer and blacksmith Robert Teare 
set up a butcher and poultry dealers in 1895.  
We have been selling Manx meat from Manx 
farms ever since. 

The original shop was at the foot of the hill on Bowring Road in Ramsey 
known as the “Sandy”. We’re now at the heart of Parliament Street and 
we’re so proud to  have such a rich history within our community. We 
supply many local businesses Island wide, including popular restaurants, 
hotels, public houses, cafes, bakeries, food vans, take aways and caterers 
to name a few.

Our master butcher Mark Mathews joined the business in 1975 as a 
teenage apprentice and has been manager of the shop since 2009. He is 
supported by experienced butcher Chris Corlett and apprentices Charlie 
Crowe and Michael Taylor. 

Our high quality 100% Manx beef burgers are produced on site in our 
shop, as are our famous sausages, very popular home cured bacon, 
traditional black pudding links, savoury duck and beef dripping. We also 
sell a selection of cooked meats prepared and cooked by ourselves on the 
premises.

We pride ourselves in expertly preparing for sale only Manx beef, lamb 
and pork. We believe in supporting our Island’s farming community and 
providing value and traceability for our customers. We were the first 
butchers to sign the Butcher’s Charter and were the first butchers shop to 
be authorised to use the Manx Provenance labels. We’re confident that our 
customers trust us to provide them with Manx meat, it’s what we’ve always 
done, but the charter itself gives a wider message to our community and 
we hope that it encourages people to ask questions about the meat they 
buy. We are incredibly lucky to have such quality produce on our doorstep. 

We work closely with Isle of Man Meats to promote Manx produce, and 
have a regular stall at the Southern and Royal Agricultural Shows and 
the Isle of Man Food and Drink Festival. Mark made his debut on stage 
at this year’s Food and Drink Festival with a live butchery demonstration 
which, despite the heckling from his 3 year old granddaughter, he really 
enjoyed! 

Mark and the team are always happy to answer any questions or discuss 
special requests and delivery options. Just pop in to the shop at 
50 Parliament Street, Ramsey or email w.e.teare@icloud.com, 
give us a call on 812460 or send us a message on Facebook.

For those of you who are not familiar with MostlyManx, the 
business promotes and supports many talented local artisans. 
The success of the MostlyManx section in the Welcome Centre 
has gone from strength to strength over the last couple of 
years. Visitors and locals alike enjoy the easy accessibility of 
their beautiful range of products, such as locally made jams, 
oils and chutneys, pure Manx honey, Manx cheese, local soft 
drinks to hand crafted gift items such as Manx teddy bears, 
wood crafts, linens and candles. In fact, the number of different 
unique gifts we sell is just too many to name here ... 
you would have to pop down and see for yourself! 

With the Christmas season upon us, it’s the ideal time to 
come and see what lovely handmade gifts we have here at 
the Welcome Centre. We are very excited that MostlyManx 
will be introducing a small Christmas gift range soon, such as 
Christmas puddings and festive chocolates, which are unique 
and in time for this festive season.

Don’t forget that you can also buy your friends and loved ones 
lovely hampers, stuffed full of hand selected amazing local food. 
These have proved to be super popular! 

For more information please email: 
sales@mostlymanx.com or see their website 
www.mostlymanx.com or telephone 674548.

Mark Mathews

Local Christmas gifts and hampers at the Welcome Centre

By Laura Izzard, Customer Service Supervisor

At the Welcome Centre we are very proud to be able to support local business MostlyManx.
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Last winter saw the import of the first dairy goat, 
a well grown young Anglo Nubian billy, Willsfield 
Flint. His dam has exceptional milking records 
which hopefully will be passed on to his progeny. 
This year a small number of female Anglo Nubian 
goats were imported from the north of Scotland 
and a further 10 girls came from Wales.

Some of these are in kid to the 2015 British Breed 
Champion. Anglo Nubian’s are large, gentle goats 
renowned for being highly vocal. Their breed 
standard allows for any colour and the High Tilt 

By Jenny Shepherd

These amazing sheep were left on the Isle of 
Man by the Vikings more than 1,000 years ago.
The hills were full of Loaghtans until the early 1800s and the introduction 
of modern, bigger, faster maturing sheep. In 1895, there were less than 30 
sheep and only 4 ewes fit to breed. Today, there are still only about 7,000 
worldwide, in the last 10 years more are now to be found in the UK. These 
are the Island’s only true native Manx animal, they are part of our heritage 
and it is sad that the UK now has more than their true home, the Isle of Man. 

To help these iconic sheep survive in the Isle of Man we are trying to create 
a commercial market for their wool and meat, so that more people will want 
to keep them. We took the decision 10 years ago to breed for good wool – 
good Loaghtan wool is NOT coarse! Our wool has been a huge success with 
over 80% now sold to USA, we sell four weights of wool in balls, knitted and 
woven blankets and shawls, knitted beanies and five different knitting kits, 
which make fantastic Manx presents. The meat is slow maturing and tastes a 
little like venison. It is also low in cholesterol and has far less fat than faster 
maturing white sheep. Slow cooked leg/shoulder is divine. Loaghtan meat 
makes the tastiest sausages and burgers. Loaghtans are also perfect for 
conservation grazing and thrive in rough moorland. 

Tourists are always asking where they can taste Loaghtan meat, but the 
truth is very few butchers or restaurants/cafes are serving it. 

Ballacosnahan Farm Manx Loaghtans

We are not in competition with other Manx lamb; Loaghtan is a completely 
different product which is closer to other slow maturing meats such as 
venison. This Island has some of the best home grown food to offer tourists 
- beef, lamb, home cured bacon, sea food such as queenies and we just 
need to add Loaghtan to the range on offer!

For more information please contact 333756 
email hello@manxloaghtanproduce.com 
or www.manxloaghtanproduce.com

New goat dairy at High Tilt Kirk Michael
Isle of Man Goats, renowned for its range of Manx goat meat and Manx Mohair socks and yarns, has  diversified 
into goat dairy. It’s taken Clare a few years to persuade Mike that dairy goats would be a good idea but with 
their Artisan goats’ cheeses already selling out every week, Mike is increasingly enthusiastic about the milking! 

herd already has a range from cream to jet black 
with plenty of snowflake ears and colourfully 
patterned coats. Most importantly, their milk 
is very high in butterfat and greatly prized for 
cheese making. 

Cheeses currently being produced are soft 
spreadable, two Feta types (a crumbly one and a 
creamy one), and a firm pressed cheese packaged 
in Ellerslie Rapeseed oil, olive oil and herbs. 
The Feta is a customer favourite selling out very 
quickly at Farmers’ Markets.

During the early part of 2019 the business will 
relocate from Ballaugh to the main farm, High Tilt, 
in Kirk Michael. Clare and Mike are looking forward 
to having more girls in milk and when the goats kid 
early next year, the farm will start selling liquid milk 
as well as cheeses. A new farm shop is being built 
and a dedicated dairy space is being fitted out to 
facilitate the processing of the extra volume of milk 
and the making of cheese. With the great success 
of Kidding Chaos and the new Goat Yoga sessions, 
there are already plans afoot for cheese making 
courses. 

For more information please contact Clare Lewis on 
207555 or email clarelewis@manx.net

© Ballacoshnahan
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Cattle. Since March the IoM beef price has 
aligned with the GB price less 12p per kg and 
latterly 15p per kg to reflect export transport 
costs. After a steady rise in the GB price for prime 
beef from March through to June, there was an 
unseasonal decline during July and the first couple 
of weeks of August before prices started to rise 
again through to October. This may have been 
due to unfinished cattle being slaughtered due to 
lack of forage in the drought conditions. It is not 
unusual for prices to dip in October as slaughter 
numbers increase, but the GB deadweight price 
has continued to decline into November. Normally 
prices would see a lift at this time of year as 
demand increases in the run up to Christmas. 
According to the AHDB, prime cattle supplies were 
up by around 6% in October compared to year 
earlier levels and total beef and veal production 
to November has increased by 2.2% compared to 
2017; this appears to have led to an oversupply. 
Prime slaughterings are beginning to level off, 
but an increase in demand is required to lift 
prices. Looking further ahead, the poor weather 
at the beginning of the year resulted in increased 
mortality and fewer registrations during the early 
part of 2018. This is likely to affect production in 
the second half of 2019, although the decline in 
registrations in 2018 is expected to have more of 
an effect on prime cattle slaughterings in 2020.  

Lamb. The UK and IoM lamb price (now aligned) 
reached unprecedented highs during the first half 
of 2018. Prices usually see a seasonal decline 

in late summer/early autumn as more numbers 
come to market, but this has been slightly earlier 
and more pronounced this year, probably due 
to underfinished lambs being presented for sale 
due to the difficult finishing conditions and lack of 
forage. Prices are now hovering around year-
earlier levels, but have started to see an increase 
as demand rises towards Christmas. The unusual 
weather conditions resulted in a 15% decline in 
slaughterings in GB in Q2 of the year and 3% 
year-on-year fall in the Q3. Looking ahead, latest 
AHDB figures estimate the number of lambs killed 
in Q4 of 2018 will be around 3.6 million head, 
down 7% on the previous year. Even so, the 
carryover into 2019 is expected to be smaller than 
2018 due to the decline in the overall lamb crop. 
This is forecast to result in Q1 2019 slaughterings 
in GB down by 12%. The strong prices seen 
in the first half of 2018 were partly due to the 
relationship between the New Zealand Dollar and 
Sterling which saw UK imports decline sharply in 
2017 and at the beginning of 2018. But shipments 
rose again over the summer due to high UK 
prices. Imports are forecast to fall slightly in 
2019, due to a decline in global lamb production; 
Australia and New Zealand are forecasting a 
contraction in output. In 2019, the GB lamb crop 
is expected to be similar to 2018; the rearing rate 
is expected to be better but the breeding flock is 
forecast to decline. 

Pigs. The IoM pig price dropped below year 
earlier levels in March. The chart below includes 

the IoM net receipt which saw a spike in late March 
as the data now includes the quality pig payment 
of £40 per head divided by a carcase weight of 
85kg. The GB pig price has remained lacklustre, 
but with feed prices increasing it is likely that many 
producers will have seen a period of loss-making 
during this autumn. There are some signs of price 
improvement, but EU pig prices are running well 
below UK levels, meaning low priced imports are 
placing downward pressure on any price increases. 
Looking ahead, UK pig production is expected to 
increase in 2019 through better sow performance; 
this could limit price recovery.

Milk. The IoM milk price has bounced back 
strongly since its low in early summer and is now 
comfortably above both the UK and NI price. UK 
prices appear to have peaked and there have 
been a number of reductions announced as from 
December. EU commodity prices, which were 
on the increase during the summer drought 
are now tumbling, in addition the Global Dairy 
Trade (GDT) average price index has not seen 
an increase since May. Although good grass 
growing conditions in New Zealand has seen its 
forecast production increase by 1.3%, globally 
milk production growth is expected to slow due 
to the droughts in the EU and Australia and 
therefore production over the winter looks likely 
to control how far prices fall. The IoM milk price 
is somewhat isolated from the global market but 
it would be difficult to see prices continuing to 
increase from the previous year.

Cattle. Since March the IoM beef price has aligned with the GB price less 12p per kg and latterly 15p per kg to reflect 
export transport costs. After a steady rise in the GB price for prime beef from March through to June, there was an 
unseasonal decline during July and the first couple of weeks of August before prices started to rise again through to 
October. This may have been due to unfinished cattle being slaughtered due to lack of forage in the drought conditions.  
It is not unusual for prices to dip in October as slaughter numbers increase, but the GB deadweight price has continued to 
decline into November. Normally prices would see a lift at this time of year as demand increases in the run up to 
Christmas.  According to the AHDB, prime cattle supplies were up by around 6% in October compared to year earlier 
levels and total beef and veal production to November has increased by 2.2% compared to 2017; this appears to have led 
to an oversupply.  Prime slaughterings are beginning to level off, but an increase in demand is required to lift prices.  
Looking further ahead, the poor weather at the beginning of the year resulted in increased mortality and fewer 
registrations during the early part of 2018. This is likely to affect production in the second half of 2019, although the 
decline in registrations in 2018 is expected to have more of an effect on prime cattle slaughterings in 2020.  
 

Lamb. The UK and IoM lamb price (now aligned) reached unprecedented highs during the first half of 2018. Prices 
usually see a seasonal decline in late summer/early autumn as more numbers come to market, but this has been slightly 
earlier and more pronounced this year, probably due to underfinished lambs being presented for sale due to the difficult 
finishing conditions and lack of forage.  Prices are now hovering around year-earlier levels, but have started to see an 
increase as demand rises towards Christmas. The unusual weather conditions resulted in a 15% decline in slaughterings in 
GB in Q2 of the year and 3% year-on-year fall in the Q3.  Looking ahead, latest AHDB figures estimate the number of 
lambs killed in Q4 of 2018 will be around 3.6 million head, down 7% on the previous year. Even so, the carryover into 
2019 is expected to be smaller than 2018 due to the decline in the overall lamb crop. This is forecast to result in Q1 
2019 slaughterings in GB down by 12%. The strong prices seen in the first half of 2018 were partly due to the relationship 
between the New Zealand Dollar and Sterling which saw UK imports decline sharply in 2017 and at the beginning of 2018.  
But shipments rose again over the summer due to high UK prices. Imports are forecast to fall slightly in 2019, due to a 
decline in global lamb production; Australia and New Zealand are forecasting a contraction in output. In 2019, the GB 
lamb crop is expected to be similar to 2018; the rearing rate is expected to be better but the breeding flock is forecast to 
decline. 
 

P igs. The IoM pig price dropped below year earlier levels in March. The chart below includes the IoM net receipt which 
saw a spike in late March as the data now includes the quality pig payment of £40 per head divided by a carcase weight of 
85kg. The GB pig price has remained lacklustre, but with feed prices increasing it is likely that many producers will have 
seen a period of loss-making during this autumn. There are some signs of price improvement, but EU pig prices are 
running well below UK levels, meaning low priced imports are placing downward pressure on any price increases. Looking 
ahead, UK pig production is expected to increase in 2019 through better sow performance; this could limit price recovery. 
  

Milk. The IoM milk price has bounced back strongly since its low in early summer and is now comfortably above both the 
UK and NI price. UK prices appear to have peaked and there have been a number of reductions announced as from 
December. EU commodity prices, which were on the increase during the summer drought are now tumbling, in addition 
the Global Dairy Trade (GDT) average price index has not seen an increase since May. Although good grass growing 
conditions in New Zealand has seen its forecast production increase by 1.3%, globally milk production growth is expected 
to slow due to the droughts in the EU and Australia and therefore production over the winter looks likely to control how far 
prices fall. The IoM milk price is somewhat isolated from the global market but it would be difficult to see prices continuing 
to increase. 
  

Market Trends 
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Cattle. Since March the IoM beef price has aligned with the GB price less 12p per kg and latterly 15p per kg to reflect 
export transport costs. After a steady rise in the GB price for prime beef from March through to June, there was an 
unseasonal decline during July and the first couple of weeks of August before prices started to rise again through to 
October. This may have been due to unfinished cattle being slaughtered due to lack of forage in the drought conditions.  
It is not unusual for prices to dip in October as slaughter numbers increase, but the GB deadweight price has continued to 
decline into November. Normally prices would see a lift at this time of year as demand increases in the run up to 
Christmas.  According to the AHDB, prime cattle supplies were up by around 6% in October compared to year earlier 
levels and total beef and veal production to November has increased by 2.2% compared to 2017; this appears to have led 
to an oversupply.  Prime slaughterings are beginning to level off, but an increase in demand is required to lift prices.  
Looking further ahead, the poor weather at the beginning of the year resulted in increased mortality and fewer 
registrations during the early part of 2018. This is likely to affect production in the second half of 2019, although the 
decline in registrations in 2018 is expected to have more of an effect on prime cattle slaughterings in 2020.  
 

Lamb. The UK and IoM lamb price (now aligned) reached unprecedented highs during the first half of 2018. Prices 
usually see a seasonal decline in late summer/early autumn as more numbers come to market, but this has been slightly 
earlier and more pronounced this year, probably due to underfinished lambs being presented for sale due to the difficult 
finishing conditions and lack of forage.  Prices are now hovering around year-earlier levels, but have started to see an 
increase as demand rises towards Christmas. The unusual weather conditions resulted in a 15% decline in slaughterings in 
GB in Q2 of the year and 3% year-on-year fall in the Q3.  Looking ahead, latest AHDB figures estimate the number of 
lambs killed in Q4 of 2018 will be around 3.6 million head, down 7% on the previous year. Even so, the carryover into 
2019 is expected to be smaller than 2018 due to the decline in the overall lamb crop. This is forecast to result in Q1 
2019 slaughterings in GB down by 12%. The strong prices seen in the first half of 2018 were partly due to the relationship 
between the New Zealand Dollar and Sterling which saw UK imports decline sharply in 2017 and at the beginning of 2018.  
But shipments rose again over the summer due to high UK prices. Imports are forecast to fall slightly in 2019, due to a 
decline in global lamb production; Australia and New Zealand are forecasting a contraction in output. In 2019, the GB 
lamb crop is expected to be similar to 2018; the rearing rate is expected to be better but the breeding flock is forecast to 
decline. 
 

P igs. The IoM pig price dropped below year earlier levels in March. The chart below includes the IoM net receipt which 
saw a spike in late March as the data now includes the quality pig payment of £40 per head divided by a carcase weight of 
85kg. The GB pig price has remained lacklustre, but with feed prices increasing it is likely that many producers will have 
seen a period of loss-making during this autumn. There are some signs of price improvement, but EU pig prices are 
running well below UK levels, meaning low priced imports are placing downward pressure on any price increases. Looking 
ahead, UK pig production is expected to increase in 2019 through better sow performance; this could limit price recovery. 
  

Milk. The IoM milk price has bounced back strongly since its low in early summer and is now comfortably above both the 
UK and NI price. UK prices appear to have peaked and there have been a number of reductions announced as from 
December. EU commodity prices, which were on the increase during the summer drought are now tumbling, in addition 
the Global Dairy Trade (GDT) average price index has not seen an increase since May. Although good grass growing 
conditions in New Zealand has seen its forecast production increase by 1.3%, globally milk production growth is expected 
to slow due to the droughts in the EU and Australia and therefore production over the winter looks likely to control how far 
prices fall. The IoM milk price is somewhat isolated from the global market but it would be difficult to see prices continuing 
to increase. 
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Cattle. Since March the IoM beef price has aligned with the GB price less 12p per kg and latterly 15p per kg to reflect 
export transport costs. After a steady rise in the GB price for prime beef from March through to June, there was an 
unseasonal decline during July and the first couple of weeks of August before prices started to rise again through to 
October. This may have been due to unfinished cattle being slaughtered due to lack of forage in the drought conditions.  
It is not unusual for prices to dip in October as slaughter numbers increase, but the GB deadweight price has continued to 
decline into November. Normally prices would see a lift at this time of year as demand increases in the run up to 
Christmas.  According to the AHDB, prime cattle supplies were up by around 6% in October compared to year earlier 
levels and total beef and veal production to November has increased by 2.2% compared to 2017; this appears to have led 
to an oversupply.  Prime slaughterings are beginning to level off, but an increase in demand is required to lift prices.  
Looking further ahead, the poor weather at the beginning of the year resulted in increased mortality and fewer 
registrations during the early part of 2018. This is likely to affect production in the second half of 2019, although the 
decline in registrations in 2018 is expected to have more of an effect on prime cattle slaughterings in 2020.  
 

Lamb. The UK and IoM lamb price (now aligned) reached unprecedented highs during the first half of 2018. Prices 
usually see a seasonal decline in late summer/early autumn as more numbers come to market, but this has been slightly 
earlier and more pronounced this year, probably due to underfinished lambs being presented for sale due to the difficult 
finishing conditions and lack of forage.  Prices are now hovering around year-earlier levels, but have started to see an 
increase as demand rises towards Christmas. The unusual weather conditions resulted in a 15% decline in slaughterings in 
GB in Q2 of the year and 3% year-on-year fall in the Q3.  Looking ahead, latest AHDB figures estimate the number of 
lambs killed in Q4 of 2018 will be around 3.6 million head, down 7% on the previous year. Even so, the carryover into 
2019 is expected to be smaller than 2018 due to the decline in the overall lamb crop. This is forecast to result in Q1 
2019 slaughterings in GB down by 12%. The strong prices seen in the first half of 2018 were partly due to the relationship 
between the New Zealand Dollar and Sterling which saw UK imports decline sharply in 2017 and at the beginning of 2018.  
But shipments rose again over the summer due to high UK prices. Imports are forecast to fall slightly in 2019, due to a 
decline in global lamb production; Australia and New Zealand are forecasting a contraction in output. In 2019, the GB 
lamb crop is expected to be similar to 2018; the rearing rate is expected to be better but the breeding flock is forecast to 
decline. 
 

P igs. The IoM pig price dropped below year earlier levels in March. The chart below includes the IoM net receipt which 
saw a spike in late March as the data now includes the quality pig payment of £40 per head divided by a carcase weight of 
85kg. The GB pig price has remained lacklustre, but with feed prices increasing it is likely that many producers will have 
seen a period of loss-making during this autumn. There are some signs of price improvement, but EU pig prices are 
running well below UK levels, meaning low priced imports are placing downward pressure on any price increases. Looking 
ahead, UK pig production is expected to increase in 2019 through better sow performance; this could limit price recovery. 
  

Milk. The IoM milk price has bounced back strongly since its low in early summer and is now comfortably above both the 
UK and NI price. UK prices appear to have peaked and there have been a number of reductions announced as from 
December. EU commodity prices, which were on the increase during the summer drought are now tumbling, in addition 
the Global Dairy Trade (GDT) average price index has not seen an increase since May. Although good grass growing 
conditions in New Zealand has seen its forecast production increase by 1.3%, globally milk production growth is expected 
to slow due to the droughts in the EU and Australia and therefore production over the winter looks likely to control how far 
prices fall. The IoM milk price is somewhat isolated from the global market but it would be difficult to see prices continuing 
to increase. 
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Cattle. Since March the IoM beef price has aligned with the GB price less 12p per kg and latterly 15p per kg to reflect 
export transport costs. After a steady rise in the GB price for prime beef from March through to June, there was an 
unseasonal decline during July and the first couple of weeks of August before prices started to rise again through to 
October. This may have been due to unfinished cattle being slaughtered due to lack of forage in the drought conditions.  
It is not unusual for prices to dip in October as slaughter numbers increase, but the GB deadweight price has continued to 
decline into November. Normally prices would see a lift at this time of year as demand increases in the run up to 
Christmas.  According to the AHDB, prime cattle supplies were up by around 6% in October compared to year earlier 
levels and total beef and veal production to November has increased by 2.2% compared to 2017; this appears to have led 
to an oversupply.  Prime slaughterings are beginning to level off, but an increase in demand is required to lift prices.  
Looking further ahead, the poor weather at the beginning of the year resulted in increased mortality and fewer 
registrations during the early part of 2018. This is likely to affect production in the second half of 2019, although the 
decline in registrations in 2018 is expected to have more of an effect on prime cattle slaughterings in 2020.  
 

Lamb. The UK and IoM lamb price (now aligned) reached unprecedented highs during the first half of 2018. Prices 
usually see a seasonal decline in late summer/early autumn as more numbers come to market, but this has been slightly 
earlier and more pronounced this year, probably due to underfinished lambs being presented for sale due to the difficult 
finishing conditions and lack of forage.  Prices are now hovering around year-earlier levels, but have started to see an 
increase as demand rises towards Christmas. The unusual weather conditions resulted in a 15% decline in slaughterings in 
GB in Q2 of the year and 3% year-on-year fall in the Q3.  Looking ahead, latest AHDB figures estimate the number of 
lambs killed in Q4 of 2018 will be around 3.6 million head, down 7% on the previous year. Even so, the carryover into 
2019 is expected to be smaller than 2018 due to the decline in the overall lamb crop. This is forecast to result in Q1 
2019 slaughterings in GB down by 12%. The strong prices seen in the first half of 2018 were partly due to the relationship 
between the New Zealand Dollar and Sterling which saw UK imports decline sharply in 2017 and at the beginning of 2018.  
But shipments rose again over the summer due to high UK prices. Imports are forecast to fall slightly in 2019, due to a 
decline in global lamb production; Australia and New Zealand are forecasting a contraction in output. In 2019, the GB 
lamb crop is expected to be similar to 2018; the rearing rate is expected to be better but the breeding flock is forecast to 
decline. 
 

P igs. The IoM pig price dropped below year earlier levels in March. The chart below includes the IoM net receipt which 
saw a spike in late March as the data now includes the quality pig payment of £40 per head divided by a carcase weight of 
85kg. The GB pig price has remained lacklustre, but with feed prices increasing it is likely that many producers will have 
seen a period of loss-making during this autumn. There are some signs of price improvement, but EU pig prices are 
running well below UK levels, meaning low priced imports are placing downward pressure on any price increases. Looking 
ahead, UK pig production is expected to increase in 2019 through better sow performance; this could limit price recovery. 
  

Milk. The IoM milk price has bounced back strongly since its low in early summer and is now comfortably above both the 
UK and NI price. UK prices appear to have peaked and there have been a number of reductions announced as from 
December. EU commodity prices, which were on the increase during the summer drought are now tumbling, in addition 
the Global Dairy Trade (GDT) average price index has not seen an increase since May. Although good grass growing 
conditions in New Zealand has seen its forecast production increase by 1.3%, globally milk production growth is expected 
to slow due to the droughts in the EU and Australia and therefore production over the winter looks likely to control how far 
prices fall. The IoM milk price is somewhat isolated from the global market but it would be difficult to see prices continuing 
to increase. 
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