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After the success of last years‟ event, the  I Love Manx campaign is launching 

two I Love Manx Chef 2010 competitions – one for professional chefs and one 
for amateur chefs. The competitions are being sponsored by Manx Gas Ltd 

which is celebrating its 175th anniversary this year. 
 

Our thanks to Brian and Fiona Brumby for hosting this launch at Ballakillingan 

Farm, Lezayre. Please see page 8 for more details. 

DEFA is delighted that they have been 

able to support two young farmers to 
attend the prestigious Worshipful 

Company of Farmers Challenge of Rural 
Leadership Course.  Juan Hargraves and 

Pentti Christian will attend this intensive 

two week course in November.  
 

It is designed to help them further 
develop their understanding and 

awareness of strategic issues likely to 
affect their own business and assist them 

to play a greater part in the broader 

community. The course allows its 
participants to gain a greater insight into 

the political, financial and environmental 
challenges affecting the future of rural 

industries.   

 
I‟m sure as a result of this training both 

of them will be able to advance their own 
businesses and make a greater 

contribution to the Manx agricultural 
industry as a whole.  

DEFA supports Young Farmers 
By Ed Clague, Agricultural Policy Manager 

Show
  

Special 

I Love Manx Chef 2010 
competitions launched 

Left to right:  Ray Craine, Vice President Manx NFU; Minister John Shimmin MHK;  
and Gary Cregeen, Sales and Marketing Manager, Manx Gas Ltd. 
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I am looking forward to 

reacquainting myself with many 
of you at the summer shows.  I 

hope you will take the time to 
visit our stand to see the full 

scope of the new Department‟s 

work. At the Royal Show, you can 
watch cookery demonstrations in 

the Manx Food Theatre and find 
out more about making best use 

of fresh seasonal Manx produce. 
The shows are an opportunity for 

the public to understand more about Manx farming and the 

contribution that it makes to the local economy, the 
environment and our enjoyment of food.  

 
I particularly enjoy the vintage machinery and hearing 

stories of “the old ways” but these machines remind us that 

industries change and evolve and that this is vital if they are 
to survive. I am pleased that the thinking of farmers has 

moved on since my time with DAFF in the 90‟s.  Farmers 
are more focused on generating their income by meeting 

the needs of the market place, rather than from 
Government subsidies. The decoupling of support has given 

farmers back their freedom and the flexibility needed to 

make the right choices for their business. Looking around 
the globe at other agricultural economies, this is the way 

that agriculture is evolving and it is important that the 
Island develops its agriculture industry along the same 

lines. 

 
The UN-OECD Agricultural Outlook report released in June 

reported a positive outlook for farmers over the next 
decade.  As incomes rise worldwide, diets are expected to 

slowly diversify away from staple foods towards increased 

meats and processed foods that will favour livestock and 
dairy products.  In turn, it predicts that commodity prices 

will rise in real terms by between 10% and 45% over the 

next decade. 
 

That is not to imply that tomorrows farmer‟s are in for an 
easy ride.  Farming has been through several volatile events 

recently such as high fuel and fertilizer costs, adverse 

weather and the global financial crisis.  It would be foolish 
of me to predict that similar events will not happen in the 

future. 
 

The Government‟s budget is under its greatest pressure in a 
generation - now more than ever, we must ensure that we 

get the most from the market and work as efficiently and 

effectively as possible. We need to work together, 
Government, farmers, processors, retailers and consumers.  

The Department is continuing to seek some form of 
extension to the derogation but we must recognise that 

Europe is increasingly demanding free trade. If we wish to 

continue to export dairy products and meat to the UK and 
beyond, we must accept the need to remove import 

restrictions. Having said that, I am hopeful that some 
limited extension may be achievable.  

 
Derogation or not, we are not immune from the global 

economy.  The processing sector in the UK continues to 

contract and restructure to remain competitive.  Small and 
medium sized meat plants, similar to our own, are closing 

but it is virtually impossible to envisage a meat industry in 
the Isle of Man without a Meat Plant. The same is true of a 

Creamery. Therefore, my Department will be working more 

closely with IOM Meats and the Creamery over the coming 
months to ensure that the businesses are sustainable in the 

long term.   
 

John Shimmin MHK  

Minister  

Minister’s Comments 

Photograph taken at Ballabeg corner looking towards Great Meadow show field, Castletown. 

We need to work together, Government, farmers, processors, retailers and consumers.  

Like the fingers on a hand, we are more effective when we act in unison. 



Milk Recorder Wanted! 
 
The Agricultural Directorate is 

seeking to employ a milk recorder(s) 

on a self employed basis to assist in 
the monthly recording of members 

of the National Milk Records scheme 
(operated by the Department of 

Environment, Food and Agriculture).  
 

Interested persons should have an 

agricultural background, be 
confident around dairy cows and 

have basic computer knowledge.   
 

The nature of the job will require 

some 6 a.m. starts and early 
evening work.  A minimum of two 

mornings and two evenings per 
week are required. 

 

For further details, please contact 
Alistair Breed at DEFA on 685847 

or email alistair.breed@gov.im 
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The Department is continuing to work 

on a number of key policy issues in 
support of the Tynwald approved 

policy statement “Developing a 
Reliable, Sustainable Self Reliant Manx 

Agriculture”.  A brief overview is 

provided below for your information. 
 

Derogation 
A working party made up of 

representatives from the Manx NFU, 

Isle of Man Meat, DEFA and the 
External Relations Division is working 

on proposals for an additional 
derogation, beyond the current one 

that expires on 31st December 2010.  
It has been made plain that another 

full 5 year extension is almost 

inconceivable; however, a proposal for 
a phased withdrawal of the 

derogation, which avoids a sudden 
shock to the trading conditions and 

allows a little extra time for the 

industry to adjust, may find sufficient 
support for the basis of an agreement. 

 

Processors 
The margins of all three processors are 

being squeezed.  Tough financial times 
mean that consumers and retailers are 

reluctant to accept any increase in the 
cost of food.  At the same time, the 

processors are having to pay an 

economic return to farmers in order to 
ensure a reliable supply of meat, milk 

or wheat.  DEFA is facilitating access 
to Government Development and 

Marketing funding in order to assist 
necessary business change following 

the introduction of the Countryside 

Care Scheme (CCS). The introduction 
of the CCS has significantly affected 

the relationship between producers 
and processors, focusing future 

production on true consumer demand. 

 

Pigs sector review 
Following consultation with IOM 
Fatstock, pig quotas have been frozen 

at 2009 levels.  A review of the pig 

sector is necessary to understand the 
future opportunities available for this 

sector and to identify the changes 
required that will allow the sector to 

progress.  What is clear is that Farm 

Assurance is an absolute requirement 
and any future support to the sector 

from 2011 will be conditional on this 
standard being met.   

 

Eggs 
Support for egg boxes has been re 

introduced with a grant of 50%, 
funded by modulation of the CCS.  It 

will be reviewed for 2011. 
 

Farm & Horticultural 
Improvement Scheme 
The Department is continuing to work 

on options for the reintroduction of 

this Scheme and expects to bring 
forward a consultation this month with 

the aim of approval at October 
Tynwald.  It is likely any future 

Scheme will have a smaller budget 
with a tighter focus.  The Department 

is proposing a £200,000 budget, either 

by modulation of the CCS, or by taking 
£100,000 from The Agricultural 

Development Fund (ADF) and 
£100,000 from modulation. Further 

items under consideration are the 

division of the Scheme into two parts: 
one for small highly desirable items 

that would be of general use and need 
little in the way of visits and 

administration; the other for larger 
projects that would still require formal 

approval prior to commencement of 

works. 
 

Advisory Service 
The Advisory Team has been given 

permission to share the highly 

respected bench marking software 
provided by the Department of 

Agriculture in Northern Ireland, 

complementing the process with 
Whole Farm reviews.  Anyone wishing 

to take advantage of either or both of 
these free and confidential services 

should contact either Chris or Andy on 

685838 
 

Night Shooting 
Proposals for amendments to the 

Game Act that will allow the shooting 

of rabbits at night using silenced 
firearms have been prepared in 

conjunction with the Isle of Man 
Constabulary and the Manx NFU.  This 

document is now out to consultation, 
and depending on feedback we hope 

to be able to make the changes in the 

autumn. 
 

Agricultural Marketing Act 
The Department will shortly be 
reviewing the Agricultural Marketing 

Act and the Fatstock and Milk 
Marketing Scheme which are 

established under it. The review will 
assess what changes are required to 

allow more efficient and effective 

marketing of Manx produce.  

 

Progress update By Ed Clague, Agricultural Policy Manager 

Gloucestershire Old Spot pigs 

mailto:Alistair.breed@gov.im
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Scheme changes 

Based on the experience of the first year of operation, there 
are a number of tweaks and changes coming to the 

Countryside Care Scheme. Some require a consultation 
period and Tynwald approval, whilst others are clarifications 

of how the Department is applying the Scheme, particularly 

in respect of Cross Compliance inspections.   A letter setting 
out all the changes will accompany your first CCS cheque in 

July.  Please take a minute to check on whether any points 
apply to you – there is information which, if acted upon, 

could save you from a penalty, when you are inspected. 
Please keep the letter in your Farmers‟ Handbook for future 

reference. 

 
Pilot Plastics amnesty 

The second collection of farm plastics went well with 80 
farmers from all around the Island making use of the 

scheme. 130 tonnes of plastic, including 139 drums, were 

collected via 400 totes, 30 wrapped loads and 21 loose 
loads. In all, 19 skips were filled and sent off to the Energy 

from Waste Plant. 
 

Manx NFU, DEFA and the Waste Management Unit of the 
Department of Infrastructure will shortly be meeting to 

discuss future disposal routes for farm wastes including 

plastics so we will bring you news of the outcome in due 
course.  In the meantime, please do not be tempted to burn 

plastics on the farm – burning releases dioxins which are 
not good for your health or for the environment. A legal 

opinion is awaited as to whether this is an offence that 

could result in prosecution and/or Cross Compliance 
penalties. 

Countryside Care Scheme update  
By Kim Etherton, Projects Officer 

Wheat destined for flour at Laxey Glen Flour Mills, being 
harvested at Ballacorey, Andreas. 

That is the question. B is for 

benchmarking, the buzz word for 
measuring to manage, and the answer 

is YES. Benchmarking is a tool that can 
allow businesses to identify their 

strengths and weaknesses; thus 

assisting with increasing their profit 
margin. 

 
Measuring performance over a period 

of time can help you understand how 
your  business, decision or investment 

is performing.  Both physical and 

financial analysis is the first step 
needed to help understand business 

performance - benchmarking is the 
second step. Whether it‟s 

benchmarking against previous year‟s 

performance, or against the rest of the 
industry, benchmarking will indicate 

how the business has performed, or if 
comparing against your peers, where 

the strengths and weaknesses of the 
business lie.    

 

Understanding the reasons behind 
your current business performance is 

essential as often an irregular higher 

than expected cost can be explained. 

However, are these costs higher than 
everyone else‟s? Many published 

figures break down benchmarked 
figures into top third, average and 

bottom third and it is these top third 

figures that we should be looking at.  
You need to understand how your 

business is performing compared to 
the top third of your peers; if it isn‟t 

how are they achieving it? Top third 
producers will undoubtedly be making 

more money than the average and 

bottom third of benchmarked 
businesses!   

 
The suckler cow fertility analysis is an 

example of where physical 

performance benchmarking that has 
been carried out over the last three 

years has seen producers improve 
performance and profitability. David 

Kermeen of Ballaneddin, Ballaugh has 
improved his weaning percentage so 

far by 8% - worth approximately 

£1680 per year and Charlie Cormode 
of Curragh Beg, Bride has improved 

his weaning percentage so far by 6% 

to an impressive 99%, worth 

approximately £1848 per year. 
 

Financial analysis is currently 
underway for some businesses as they 

seek to understand their production 

costs and profitability on a per kg of 
meat, litre of milk or tonne of grain 

basis. Thanks to the relationship with 
DARDNI (Department of Agriculture 

and Rural Development Northern 
Ireland) the Advisory Service is now 

able to provide a detailed cost analysis 

for all sectors of the industry (Dairy, 
beef & sheep, pigs and cereals).   

 
If you wish to find out more about 

either physical or financial analysis of 

your business and the benchmarking 
process, and how it can help your 

business to improve profitability then 
please contact either Chris Kneale or 

Andy Macdonald at the Advisory 
Service, Thie Slieau Whallian on 

685838. 

To B or not to B? By Chris Kneale, Agricultural Adviser 
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For the size of population, there is a 

surprisingly diverse horticultural 
industry on the Isle of Man with all 

sectors represented to some extent 
apart from top fruit, which is less well 

suited to the Island climate.  However, 

over the last 10 years there has been 
a decline in both the cultivated area 

and number of producers with some 
specialist growers ceasing production 

for various reasons.   
 

In the UK context, the percentage of 

home production of fruit and 
vegetables has decreased over the last 

15 years.  Nearly 90% of fruit is 
imported, though this of course 

includes those that cannot be grown in 

our climate, for vegetables 50% is 
imported, much of it from Holland and 

France that have a similar climate to 
parts of the UK.  Another trend is the 

proportion sold through supermarkets, 
who now account for some 80% of all 

fruit and vegetables consumed.  

However, Food Security has been 
moving up the political agenda with a 

realisation that the UK should be 
producing more fruit and vegetables.  

 

To achieve this aim a new term has 
been coined: “sustainable 

intensification”.  In addition, fresh 
produce is recognised as a vital part of  

 

our daily diet and contributes to the 

“five-a-day” health initiative. 
 

There are many reasons to be 
optimistic about the fruit and 

vegetable sector on the Isle of Man:  

 Well established health benefits 

 from increasing consumption of 
 fruit and vegetables 

 Maximising Manx production 

 supports commitments to reduce 
 greenhouse  gas emissions; saves 

 on food miles and helps to 
 conserve energy and water 

 Manx production retains wealth on 

 the island 

 Buying local and seasonal produce 

 meets demand for fresh fruit and 

 vegetables as soon as they are 
 harvested and provides confidence 

 in traceability 
 

However, there are challenges 
including: 

 The need for education, as recent 

 studies show that fewer than 1 in 
 10 teenagers were eating “five-a-

 day” and 75% of 18-24 year olds 

 do not know the season for classic 
 UK fruit and vegetables! 

 Addressing any consumer 

 concerns and reservations about 
 quality, price and availability of 

 Manx produce 

 Promoting the Manx brand for its 

 merits of being grown on the 

 island, produced in season and 
 with full traceability 
 

What are the opportunities on the 
Island?  Over the years a number of 

producers have ceased production; 
leading to some crops being under 

represented compared to the 

mainland, such as glasshouse salads, 
soft fruit and flowers.  Some specific 

examples are asparagus, which has 
both a well-defined season and 

increasing sales on the mainland, and 
niche crops such as plums and “super 

foods”:  blueberries and spinach have 

various claimed health benefits, being 
high in antioxidants and vitamins.  This 

is illustrated by the fact that the 
amount spent in Waitrose on 

blueberries is greater than that on 

strawberries.   
 

Success will continue to depend on 
working with customers, be they direct 

sales or retailers, to meet their 
requirements for fresh local produce.  

Also, there is a need for continuing co-

ordination and promotion of Manx 
produce, as already happens at 

Farmers‟ Markets.   
 

Don Tiffin is available for Island farm 

visits or can be contacted by email 
Don.Tiffin@adas.co.uk or by 

telephone on 07774 184726. 

 
Outlook on Isle of Man Horticulture By Don Tiffin, ADAS Horticultural Adviser 

Manx vegetables at Rye Hill, Regaby.  

Manx Organic Food Co-ordinator 
 

The Manx Organic Network, a Manx registered charity, is seeking an 
enthusiastic, committed and resourceful person to help develop the sales 

and marketing of Manx organic produce. 

 
The organic sector is currently facing exciting opportunities and challenges; 

there is an opportunity for the right candidate to assist in the 
implementation of specific areas identified in the Isle of Man‟s Organic 

Action Plan. 
 

This will be a fixed term, part time contract, with terms and conditions to 

be negotiated with candidates.  The candidate will be expected to have a 
good general education and an interest in organic food. Candidates will 

need to demonstrate the ability to work on their own initiative and will 
report to the Manx Organic Action Group.  

 

For further details and an application form, please contact Janet Bridle on 
835436 or jbridle@manx.net.  The closing date for applications is 

September 1st 2010. 

mailto:Don.Tiffin@adas.co.uk
mailto:jbridle@manx.net
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What is DEFA offering at this years’ Agricultural Shows? 
By Audrey Fowler, Marketing Officer 

DEFA staff are already hard at work preparing for the 

Southern and Royal Manx Agricultural Shows. This year will 
focus on two key areas: 

 Explaining the work of the new Department and, in 

particular, the contribution it makes to sustainable living. 

 Supporting local Manx food and drink producers through 

sponsorship of the Manx Food Court at the Shows and 

the Manx Food Theatre at the Royal. 
 

In the DEFA marquee, show visitors will be able to find out 

more about the new Department and who to contact.  
There will be an area of family activities including “a feely 

box” full of agricultural surprises, the chance to see live 
freshwater animals, and lots of other fun activities.  Visitors 

will be able to experience a simulated mountain bike ride in 
one of the glens managed by the Department, and 

purchase a selection of goods made from the Islands‟ 

forestry plantations.  

 
The Department is stepping up its work on marketing local 

food.  We are pleased to be sponsoring a number of 
activities designed to raise awareness of the quality and 

diversity of the food and drink produced on the Island. 

Visitors to the shows will be able to meet producers and 
sample local products in the Manx Food Court and, at the 

Royal, enjoy cookery demonstrations and watch heats of 
the “I Love Manx” Amateur Cook of the Year competition in 

the Manx Food Theatre. The Department will host an 
evening for invited producers, retailers and processors in 

the Theatre and winners of the second “Tomorrow‟s 

Farmer” Award will be announced at the event. 
 

All that remains is to hope for last year‟s good weather and 
a large and appreciative audience to celebrate all that is 

good about Manx Agriculture. 

Entries are coming in; Trade stand 

layouts being designed, livestock being 
eyed up with a view to its showing 

potential and Meg lambs being cajoled 
to wear ribbons!   

 

All over the Isle of Man, schools, 
W.I.‟s, flower groups, 

embroiderers, spinners, 
lace makers, young 

farmers, and dozens of 
special interest groups are 

preparing for the island‟s 

oldest and biggest 
community event:  The 

Royal Manx Agricultural 
Show on Friday 13th and 

Saturday 14th August. 

 
The Royal Manx is so much 

a part of Island life that it‟s 
easy to take it for granted.  

Who hasn‟t got a picture of 
themselves as a youngster 

sitting beaming from a 

tractor, or posing between 
conifers on the Forestry Board stand?  

Who isn‟t familiar with that 
comfortable feeling of meeting friends 

once a year at the Royal, and laughing 

about how time flies? 
 

What‟s often forgotten is that 
underpinning everything is a small 

army of volunteers, who turn up in the 

weeks before the Show to raise the 
marquees, set up the livestock areas, 

prepare the food outlets, and 
transform an empty field into a 

colourful arena for all manner of 

displays and exhibits. Then we have 

those dedicated folk who come on 

show days to steward, judge, cook, 
entertain and exhibit  –  making the 

Show the wonderful experience that 

we all enjoy so much. 
 

In recent years, many agricultural 
shows in the UK have disappeared, 

most notably the Royal Show itself.  

Here, the Royal Manx Agricultural 
Society is a charity and its members 

are painfully aware that the weather or 
an outbreak of disease can make the 

difference between a severe financial 

blow, or some much needed profit to 
put aside for the future.  

 
This year the Society‟s 

President, John Teare, will 
preside over a national 

event that relies on the 

goodwill and generosity of 
literally thousands of 

people, whose only reward 
is the satisfaction of seeing 

another great Royal Show.  

He will see a Show that 
provides a showcase for 

the very best in Manx 
agriculture, first class 

entertainment and a great 
day out.  A Show that 

brings the whole 

community together and 
builds memories for our children.  

 
So much preparation going on all over 

the island, unseen.  All for two days in 

August.   
 

Contact: Christine Pain on 801850 or 
email royalmanx@manx.net 

Royal Manx Agricultural Show - An Army of Volunteers 
By Christine Pain, Secretary 

Agri-NEWS July 2010 

Prize winning cattle on parade at the Royal Manx Agricultural Show 
last year. 

 
Leading is Willie Hamilton followed by John Chadwick, Graham 

Watterson, Philip Broadhurst and John Quayle.  With Blonde Aquitaine 
cattle followed by British Blue cattle. 
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Now in its second year, Tomorrow‟s Farmer awards aim to 

showcase the best farmers on the Island.  By telling their 
stories we can spread best practice, inspire 

others and influence the public about the role 
that farmers play in today‟s society.   

 

The sponsors, Shoprite, see this award as 
recognising the excellent progress in local farm 

practice.   
 

Last year‟s winner, Mark Baines and Tracey 
Gelling from Gelling‟s Eggs based in Onchan, 

commented: “we were shocked and pleased to 

win the award, and it‟s great to be recognised 
for all the hard work we have put into the 

farm.  We are always forward looking, and 
winning this award has made a big difference 

to the way we look at our plans for the future - 

always trying to improve and develop.” 
 

The Judges Special Award for a Young Farmer 
went to Darren Cleator, from Ballakeenan Beg, 

Jurby who commented: "It was a great surprise to find that 
we had won the award.  It has increased 

our confidence that we are heading along the right path 

with our beef enterprise after recently taking a huge leap 
by doubling the size of our business.  However, none of this 

would have been possible without the help and support of 
our family and also Dennis and Anne Duggan.  It is 

refreshing to see that the 'next generation' of farmers are 

beginning to get some recognition as this is an extremely 
difficult industry to become established in." 

Out of 24 nominations, the judges have now selected 8 

finalists to win just two categories - the Tomorrow‟s Farmer 
Award and the Judges Special Award for a 

Young Farmer. 
 

If some of you are wondering why your 

neighbour did not get shortlisted, then this is 
probably because he/she was not nominated.   

So next year, make sure your suggestions are 
put forward, so that they can be included in 

the nomination list.   
 

We would like to congratulate the following 

finalists on getting to this stage:  
 

Judges Special Award for a Young Farmer 

David Collister, Southampton Farm, Braddan 

Will Qualtrough, Crosby 

Trevor Quirk, Corvalley Farm, Peel 

John Teare, Colooneys, Cooil 
 

Tomorrow’s Farmer Award 

Dougie and Belinda Coole, Ballamodha Farm, Malew. 

Sean Dean, Bay View Farm, Ballamodha Straight 

Kate Christian, Kerestal, West Baldwin 

Grahan Watterson, Chibbanagh Farm, Braaid 

 
The farm visits will take place on the 20th and 21st July, with 

the winners being announced at the Award ceremony, at 
the “Meet the Buyer” evening at the Royal Manx Agricultural 

Show, on Friday 13th August 2010.    

 
Tomorrow’s Farmer Awards 2010 – the final selection:   
Ready to compete By Audrey Fowler, Marketing Officer 

 Isle of Man Southern District Agricultural Society By Craig Hawley, Secretary  

Now in its 96th year, and with the kind 

permission of the Riggall family, the 
Southern District Agricultural Society 

Show, held annually at Great Meadow, 
Castletown, continues to attract 

thousands of visitors each year. 

Having taken over as Secretary this 
year from the capable Jan Cook, who 

is heading for sunnier climes, and with 
only a few weeks until the Show itself, 

pressure is mounting to get things 
right. 

 

The Society is presided over this year 
by Stephen Gawne of Pooil Vaaish 

Farm, Castletown. He takes over from 
his step-son Mark Gawne, and will be 

backed by Vice-President Ian Quayle. 

Stephen last held the position of 
Chairman (the title was changed in 

2002) in 1995. The Committee 
comprises a wealth of knowledge and 

experience that gives the Show 

identity and stability, combined with 
youth and enthusiasm to ensure it 

remains topical. Without the dedication 
of the Committee, and the unsung 

volunteers who offer their time freely, 

the Show would not be able to 
continue. Two worthy of special 

mention are Show field supervisors, 
Ray Gawne and Roy Kermeen, who 

meticulously plan and layout the 
Showfield each year to accommodate 

an ever increasing number of Trade 

Stands and attractions. 
 

From foodstuff suppliers, to cookery 
demonstrations and produce tasting, 

the Society is committed to provide a 

platform for all that is best in Manx 
farming and its associated industries.  

We provide a fantastic platform for 
local producers to raise awareness of 

the quality and range of their 

products. 
 

Whilst remaining true to its agricultural 
roots, the Society has developed the 

Show over the years to encompass 

many different aspects of Island life.  
As well as livestock judging and 

equestrianism, culminating with the 
Grand Parade, diverse classes such as 

vintage machinery, garden produce, 
crafts and photography ensure there is 

something for everyone to get involved 

in. Furthermore, attractions such as 
dog shows, gymnastic and martial arts 

displays, pipe bands and children‟s 
entertainers ensure the Show remains 

as appealing to all ages today as it did 

those 96 years ago.  Contact: Craig 
Hawley on 494497 or email: 

sdas@manx.net  

Tracey Gelling with 
son Sam and 

Darren Cleator 

mailto:sdas@manx.net
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The I Love Manx campaign is 

launching two I Love Manx Chef 2010 
competitions – one for professional 

chefs and one for amateur chefs.  
 

To launch the competitions, Minister 

John Shimmin MHK, Ray Craine, Vice 
President Manx NFU and Gary Cregeen 

of Manx Gas Ltd are showing the way 
by cooking a delicious meal, using 

Manx produce, at  Ballakillingan Farm, 
Lezayre, courtesy of Brian and Fiona 

Brumby.   

 
Last year‟s competition participants 

used fresh Manx produce to create 
some exciting modern recipes, ranging 

from Brazilian Coxinha‟s to Cajun crab 

stuffed mushrooms and queenies on 
broomsticks. Amateur and professional 

cooks who love using the wide range 
of delicious local Manx produce are 

now invited to enter the competition to 

show off their skills.   
 

Entries of recipes, using predominantly 
Manx food, will be split into two 

categories (North vs. South).  Four 

entrants from the amateur cooks will 
go through to regional heats to be 

held at the Royal Manx Agricultural 
Show on Friday 13th and Saturday 14th 

August 2010.  The regional heats for 
the professional chefs will be held at 

the Isle of Man Food and Drink Festival 

on Sunday 26th September. 
 

The finals will be held at the Isle of 
Man Food and Drink Festival being 

held on Saturday 25th and Sunday 26th 

September 2010 in the Manx Food 
Theatre at the Villa Marina Gardens. 

Judging of the amateur chef final will 
be carried out by Celebrity Chef Gino 

D‟Acampo on the 

Saturday.  The 
judges for the 

professional chef‟s 
competition will 

be representatives from Manx Gas Ltd, 

DEFA, Manx NFU and a respected 
Island Chef. 

 
The winner of the I Love Manx Chef of 

the Year competition will win an all 
expenses paid 2 days‟ experience at a 

top London restaurant.  The winner of 

the I Love Manx Amateur Cook of the 
Year will win a Manx Food Hamper to 

the value of £150 plus other prizes. 
 

Further details and entry forms are 

available from the I Love Manx website 
– www.ilovemanx.org or by 

contacting the Manx NFU office on 
662204. 

I Love Manx Chef 2010 competitions launched 
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The Isle of Man Food and Drink Festival is a celebration of 

Manx produce, with stallholders offering practically 
everything: meat, fish, vegetables, cheese, flour, rapeseed 

oil, chocolates, fudge, cakes, spring water, cider, wines and 
champagne - all to taste and to buy.  The Festival is due to 

take place on the 25th & 26th September at the Villa Marina, 

and the organisers already have a lot planned.   

 Cooking demonstrations and competitions 

 Finals of the “I Love Manx” Chef of the Year and “I Love 

Manx” Amateur Cook of the Year 

 The DED Taste/Harvest Scheme will host a “business to 

business” opportunity for chefs to meet Manx producers 

 The Federation of Young Farmers have volunteered to 

run tastings and handing out leaflets for Manx food 

producers 

 The “Mushroom Experience” by Greeba Farm Ltd 

 Meet some Manx Loaghtan lambs 

 Fringe events involving various eating establishments all 

over the Island highlighting the use of Manx food on 
their menus 

 There will also be a Farmers‟ Market, hog roasts, craft 

stalls, with local music and dance acts performing 
throughout the weekend. 

 
Family Manx Kids Food and Drink day on Sunday will be 

running fun activities for the kids to include: 

Chef John Dixon from Harbour Lights (Ramsey) will be 
demonstrating and encouraging young people to eat 
healthy  

Under 7‟s  -  

Breakfast muffins 

Under 10‟s - Healthy 
snacks 

Teenagers  -  Brain food for exams  
 

Our Minister John Shimmin MHK said:  “The Department is 
pleased to support the Festival, to showcase the quality and 

diversity of local Manx food. Visitors to the Festival can look 

forward to a great day out, with plenty of opportunities to 
taste, buy and find out about local Manx food and what 

makes it special”.   
 

More information can be obtained at the following website: 

www.isleofmanfoodanddrinkfestival.com  

Isle of Man Food and Drink Festival 2010 
By Audrey Fowler, Marketing Officer 

Laxey Glen Flour 

Mills have just 
celebrated their 

150th anniversary.   
Thanks to Manx 

farmers the Mill 

has supplied the 
Island with high 

quality flour.    
 

The Mill has launched their newly branded packages in 
15 varieties, which are now available to the retail and 

baker customers.  

http://www.isleofmanfoodanddrinkfestival.com


The DED has recently launched a 

brand new scheme to enable 
independent Manx retailers to build 

an internet shop quickly and cheaply.  
  

The project has two parts.  Firstly, 

suitable retailers will be helped to set 

up and run their own successful 

shopping website to generate both 

new online sales opportunities and 

also to encourage consumers into 

their shops.  Secondly, a new, 

exciting shopping directory was 

launched last September that 

promotes local retailers, helping and 

encouraging consumers to shop 

locally. 

 

The scheme in brief: 

 £250 scheme entry fee (upon 

signed contract with DED) – 

Invested back into the scheme for 

marketing and support. 

 No further costs until April 2011 

for the Powa package – *some 

transactional costs will apply e.g. 

PayPal etc.  

 £49.99 per month payable to 

Powa thereafter. No other costs*. 

 100 individual retail sites 

supported in the first phase, first 

come first served – provision to 

add more in the future. 

 A dedicated, branded IOM 

shopping portal 

www.shopiom.com to act as a 

focal point for all registered shops 

and drive traffic to individual sites 

– fully supported with an IOM and 

internet/international marketing 

campaign. 

 Retailers who have already 

invested and have a suitable 

existing site will gain free 

placement on the shopping portal.  

 

Additional grant assistance is also 

available from the DED to customise 

a website purchased through the 

scheme. 

 
There are other producers on the 

directory that have not had a 
website built through the DED. Any 

business with a website that is 

selling products can be listed for 
free on www.shopiom.com 

 
Links to the sites that are live 

through the scheme include:  

http://
www.radcliffebutchers.com/

engine/shop/index.html 

http://
www.hookedonfish.co.uk/

engine/shop/index.html 

 
For further information please 

contact Michael Alliston by 
telephoning 687361 or email: 

michael.alliston@gov.im 

Shopiom.com 
By Michael Alliston, Development Manager, Department of Economic Development (DED) 
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You can now Shop Online at Radcliffe Butchers of 
Castletown, where we can bring you Local Manx Meat direct 

to your door, with free delivery Island Wide for orders over 
£30.  Our products can also be purchased by customers in 

the UK with next day delivery. 

 
We launched our Website in April 2010 using shopiom.com, 

which is a DTI scheme using Venda an ecommerce retail 
platform. The early signs are very positive, with increased 

footfall into our shop and new customers online.  
 

I attended a DAFF Food Marketing 

Workshop last year, where we had a 
presentation from the DTI for 

“shopiom” and decided it was a great 
opportunity to expand our business, 

without the overheads of new 

premises.  Our aim is to continue to 
provide high quality Manx meat, along 

with a personal service to a wider 
range of customers -both here in the 

Isle of Man and further afield.  

It was essentially putting our “Shop Window” on the 
internet. We wanted to be able to showcase a whole range 

of Manx meats, including Aberdeen Angus, Loaghtan Lamb, 
Rare Breed Pork and Organic Meats. We are proud to be 

able to say where we have sourced our meat, down to 

which Farm and Farmer it comes from; this adds to the 
quality of our produce.  

 
Come and visit us at  www.radcliffebutchers.com and 

get a free pack of 10 homemade Pork sausages with your 
first online order.  

 

Editors‟ note: DEFA will be running 3 
subsidised evening Marketing 
Workshops for Small Local Food and 
Drink Businesses on the 7th, 14th and 
21st October.  This will be dependent 
on at least 12 people attending.   
Please contact 
audrey.fowler@gov.im or 
telephone 685856 if you would like 
to know more. 

Shop on line at Radcliffe Butchers  
By Zoe Thompson, Director, Radcliffe Butchers Ltd, Castletown 

http://www.shopiom.com
http://www.shopiom.com
http://www.radcliffebutchers.com/engine/shop/index.html
http://www.radcliffebutchers.com/engine/shop/index.html
http://www.radcliffebutchers.com/engine/shop/index.html
http://www.hookedonfish.co.uk/engine/shop/index.html
http://www.hookedonfish.co.uk/engine/shop/index.html
http://www.hookedonfish.co.uk/engine/shop/index.html
mailto:susan.gibson@gov.im
http://www.radcliffebutchers.com
mailto:audrey.fowler@gov.im
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A new restaurant focused on Manx food and drink is 

opening soon in Douglas. After attending the 2009 Food 
and Drink Festival, I was inspired by the range of quality 

produce on display. Believing that too few restaurants were 
celebrating the Island‟s bounty, I became excited by the 

prospect of opening a restaurant showcasing the produce of 

local farmers and artisans. 
 

Previously I was a student from Ireland‟s 
Ballymaloe Cookery School, situated on 

an organic farm.  I am passionate about 
„farm to fork‟ eating and had ambitions to 

start my own restaurant from a young 

age. After working as a chef in a number 

of countries from France to Dubai, it felt right that I would 

eventually start  my own food business on the Isle of Man. 
Descended from a Port Erin fishermen and bakers who plied 

their trade in Port St Mary for many years, I moved to the 
Island just last year. 

 

The restaurant, 14North, will open in early August on 
Douglas‟ North Quay, and will serve modern British cuisine 

in rustic surroundings. 
 

I am eager to meet as many potential suppliers as possible.  
I can be reached at phil@rockfoodconcepts.com or on 

07624 498815.  Check out the new website 

www.14north.im  

New restaurant focused on Manx food – 14North 
By Phil Taylor, Managing Director, 14 North Restaurant, North Quay, Douglas 

With farmland accounting for over 80% 

of the land area of the Isle of Man, it is 
perhaps no surprise that a high 

proportion of the rich diversity of wildlife 
and habitats occur on farmed land. Much 

of this wildlife has relied on traditional 
farming practices and sympathetic 

management that has continued for 
generations.  However, farming can get 

a bad press when it comes to wildlife, 

with regular reports in the UK press on 
the decline of farmland birds and rare 

wildflowers. Indeed, there is no escaping 
the fact that intensification, especially 

the loss of hedgerows, permanent 
pasture and marginal habitats is a factor 

in the fortunes of the wildlife dependent 
on them.  

 

At a recent meeting of the Manx 
Conservation Forum, a farming 

representative acknowledged the good 
work of the farming community and 

suggested that perceived declines in 
biodiversity were being blamed unfairly 

on farmers. He suggested that policy 
should be related to „hard-facts‟, and at 

present there is a need for up to date 

and comprehensive data on the status of 
Manx wildlife. The Department wholly 

agrees with the need for better 
knowledge, but the size of the task is 

considerable. 
 

To date, recording effort has focused on 
key species and habitats, with the main 

source of information coming from the 

Island-wide habitat survey which Bridget 
Keehan (nee Harris) and Tricia Sayle 

undertook in the 1990‟s. Manx Birdlife 
also carries out a very informative 

annual breeding bird survey; this relies 

greatly on the co-operation of 

landowners. The Manx Flora is currently 
being updated by a group of keen 

volunteers who may also seek 
permission for access to habitats. 

 
Farmers too can do their part by 

granting access to surveyors and 
reporting observations of rare or unusual 

wildlife encountered on the farm and any 
changes they have witnessed. The 

Department also welcomes enquiries 
from farmers who are keen to learn 

more about the habitats and wildlife that 
they may have on the farm and how 

best to manage them to maximise the 

wildlife benefits. 
 

The farming community is already 
benefiting economically from the care of 

the countryside and its biodiversity 
through the Countryside Care and Agri-

environment Schemes. Manx wildlife 
(choughs, wall butterflies, hares and hen 

harriers) could also be used as enticing 

images in marketing Manx farm produce.  
For more information please contact 

peter.mcevoy@gov.im or telephone 
695742. 

Farmers . . . custodians of the Islands wildlife 
By Peter McEvoy, Senior Wildlife and Conservation Officer 

Choughs 

For the safe 

use of 
mechanical 

plant in the 
vicinity of 

Electricity 

Overhead 
Lines, ALWAYS 

follow these 
simple rules –  

 
THEY COULD SAVE YOUR LIFE 

 Treat all overhead lines as live 

and dangerous. - Any contact 
may be fatal or cause very 

serious injuries 

 Electricity can jump gaps 

 Before you set up or use plant 

near to lines – STOP and LOOK 

UP 

 Take special care and use lights 

in the dark or poor light 

conditions 

 If there are overhead lines in the 

vicinity of your work – stay well 

away 

 Set up your plant with care to 

reduce the chance of contact 
 

For more advice contact the MEA: 
  
Tel:        (01624) 687687 or  
Fax:       (01624) 687612          

Online:  www.manxelectricity.com  

Write to Network Services Manx 
Electricity Authority, PO Box 177, 

Douglas, Isle of Man, IM99 1PS 

mailto:phil@rockfoodconcepts.com
http://www.14north.im
mailto:peter.mcevoy@gov.im
http://www.manxelectricity.com
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In April I was contacted out of the blue by Meat 

Management Magazine, and was pleasantly surprised to find 
out that I had been selected as a candidate for Trainee 

Manager of the Year award. 
 

In order to get to the final, 

I first had to be 
interviewed by a panel 

made up of highly 
respected members of the 

meat trade. 
 

The interview was held at 

the Royal Garden Hotel in 
Kensington, with an 

apprentice style grilling 
from the judging panel.  It 

was a great experience 

and the panel were 
interested to hear about 

the challenges and 
opportunities faced by not 

only Isle of Man Meats, but 
the whole agricultural 

sector on the Isle of Man. I was also able to turn the tables 

on the panel and seek their advice as to what they would 
do to enhance the prospects for Isle of Man Meats.  

 
After the interviews were conducted, the panel decided that 

the title of Trainee Manager of the year was not appropriate 

due to the calibre and experience of the selected finalists, 
so the award was changed to “Young Manager of the Year”. 

Some of the biggest names and key personalities in the 

meat industry were present at the event; I was fortunate to 
be seated next to Andy Boulton, who is Beef and Speciality 

meat buyer for Waitrose. 
 

Unfortunately I was not the 

winning finalist. The winner was 
Matthew Dobson of the Dunbia 

Group. Dunbia are one of 
Europe's leading and respected 

suppliers of top quality beef and 
lamb products for the national 

and international retail, 

commercial and foodservice 
markets. For more information 

see www.dunbia.com. 
 

Although I was extremely 

disappointed not to have won the 
award, I have made numerous 

great contacts and have kept in 
touch with all the finalists in my 

category, which is great for the 
sharing of ideas etc.  

 

Isle of Man Meats also received a large amount of free 
publicity within the meat trade, which has hopefully helped 

to raise our profile and increase awareness of our products 
within the industry.  

 

For more information about the awards, please go to 
www.meat-ezine.com.  

Meat Management Awards By Kewin Kerruish, Technical Manager, Isle of Man Meats 

John Cannell joined the then “Board of 

Agriculture” in 1976, employed initially 
as the islands milk recorder. Milk 

recording then was a full time post 
using little glass bottles, with records 

kept in brown folders. Recording was 

done every 6 weeks, with all the milk 
samples being tested at the 

Government Laboratory in Kingswood 
Grove, Douglas. 

Following on from the retirement of 

Herbie Quayle in 1983, John moved 
into the role of Artificial Insemination 

Officer; working principally in the north 
of the island, while at the same time 

retaining his role as the Area Field 

Manager for National Milk Records. 
 

The farming community and the 
Department has benefitted greatly 

from John‟s dedication to his job; 
always keen to do soil and forage 

sampling, even his holidays were taken 

up freeze branding dairy cows. Never 
has a bad word been said of “JC”, such 

is his genial and easy going approach 
and the high level of service given. 

 

Following diagnosis of a spinal tumour 
in April last year, and an extended stay 

in Liverpool, John‟s good humour saw 
him through some very long days at 

Walton Hospital  -  particularly hard for 

one not keen on being away from 

home. True to form, he spent much of 
his time talking to others on the ward, 

and was quick to realise that many of 
them were in a worse state than he 

was – rather like the Jack Nicholson 

character in “one flew over the 
Cuckoo‟s nest”! 

 
Now largely recovered and walking 

well but not fully mobile, John has 
opted for early retirement, as he has 

no wish to work indoors!  

 
John is already missed by his work 

colleagues, but he remains out and 
about in the countryside where he has 

even been seen supervising freeze 

branding! 

Kewin Kerruish, standing next to guest speaker Gordon 
Banks OBE, (left of photo) as candidate for the Meat 
Management “Young Manager of the Year” award. 

John Cannell “withdraws” from the AI service 
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Cattle. IoM and GB Prices in all categories 
of cattle have recently edged upwards after 
a period of decline.  But following a 
sharper fall in prices on the Island during 
April the gap between IoM prices and GB 
has widened again to approximately 
20ppkg.  Manx prices are on average 
approximately 20ppkg less   for the month 
of June than last year after prices rose 
sharply in April 2009. This winter, UK cattle 
were housed longer resulting in increased 
supplies during the first half of the year, as 
they were ready earlier and at heavier 

weights.  Increased supplies, together with 
a slow-down in demand and an 
appreciation of Sterling has put pressure 
on prices. However the strengthening of 
sterling should ease feed prices for 
intensive producers.  Looking ahead, prices 
are expected to firm now as demand 
increases during the summer BBQ season 
and availability drops. 
 
Lamb. Both IoM and GB lamb prices fell 
sharply over the last month following the 
seasonal trend as more new season lamb 

came on to the market.  GB prices ended 
June at 15ppkg deadweight more than IoM 
prices.  At the end of June 2009 the price 
differentiation was similar.  In the short 

term price reductions are expected to 
continue as more new season lambs come 
to market, but reassuringly even with the 
appreciation of sterling prices are at a 
similar level to last year. Reduced sheep 
meat production domestically and globally 
should maintain prices at the better values 
of recent seasons. 
 
Pigs. The gap between IoM prices and GB 
has narrowed considerably back to within 2 
to 3p of each other. This time last year the 
differentiation was similar although prices 

were 7 or 8ppkg more in 2009.  As the 
graph below shows, the price 
differentiation grew considerably as the 
seasonal fall in the GB price took place 
whilst the IoM price increased.  IoM prices 
appear to be stabilising now after a period 
of decline.  After a steady increase since 
the turn of the year GB prices are expected 
to level out as the exchange rate starts to 
take affect.  Although with the prospect of 
a good barbeque summer and as long as 
supermarkets continue to offer a premium 
for GB product prices are expected to 

remain steady.  GB prices may come under 
pressure after August when there is usually 
a seasonal fall. 
 

Milk. The IoM milk price for May is 1.13ppl 
less than that received in May 2009.  In 
contrast both the UK price and the NI price 
for May are better than that received last 
year when they were both below the IoM 
price.  The NI price has increased 
considerably following the improvements in 
the commodity markets.  The increase has 
been slower in the UK where more of the 
market is used for liquid milk but prices 
have started moving upwards as 
processors make increases especially for 
those on manufacturing and cheese 

contracts.  However, latest prices from the 
Fonterra milk auctions report a decline in 
prices which suggests concerns over tight 
supplies on the world markets are easing.  
This will almost certainly have a negative 
effect on manufacturing prices especially in 
NI.  The impact on the UK market is 
unclear as the full effect of the commodity 
price increase has not fully fed through into 
farmgate prices. The Manx price has been 
affected by an oversupply of “B” milk.  Also 
the Creamery‟s strategy to aim for higher 
value cheese markets has meant the 

increase in world commodity prices has 
had less of an influence on the price with a 
drop in commodity prices less likely to lead 
to a significant fall in the producer price.  

This independent commentary has been supplied by 
Richard King, Business Research Consultant from 

Andersons. Details of how the graphs have been calculated can be found at:  www.gov.im/defa/News/agricultural.xml   
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