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My Mother always said
that years are shorter as
you get older. | thought
this was patent non-
sense—the diary doesn’t
shrink, nor do the days
cram themselves into
fewer than 24 hours. All
the same, she was right.
Time seems to whizz by,
and here on the farm
the seasons shunt from
one to the next without
taking a breath. This
weekend we’ll take the
rams out of the three
flocks and bring the
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Reflecting on 2013

ewes back together in
preparation for lambing
in March. We await a
sharp cold spell so we
can get onto the fields
to spread cow dung to
encourage vigorous
spring grass growth.
We look forward to
next Spring and what it
will bring (lambs, calves,
orchard blossom, sweet
grass) and eagerly
plunge ahead. So let’s
stop for a moment and
think back on 2013. It
has been a good year all

in all, a happy year with
a proper summer and
the wearing of shorts.
We had some difficult
moments, the worst
being the loss of Moon-
stone’s calf to
Schmallenberg, but
there has been plenty
to be glad about.
Mostly, the farm just
continues to be a joy
and a place of inspira-
tion for us, and it seems
to do the same for our
visitors and those com-
ing on our courses too.

The 1st
photo |
took in
2013;
Bollie
expec-
tant.

° She had
lovely
Noilly
© 8days
later

Whether it’s being
amazed at the variety
and number of fungi
growing in fields and
woodland, appreciating
the delight of the cows
when moving them to
fresh pasture, the satis-
faction of a refurbished
barn or the filling of the
freezer, finally, with
enough chicken to last
us a year, it all makes us
feel very lucky and
privileged at a time
when the world seems
to be going to hellin a
handcart. It may not be
healthy to withdraw
from the world, but it
certainly gives you
strength to face it if you
have a place to retreat
where you are the sole
decision-makers. So
here’s an everlasting
vote of thanks to fresh
air, the natural world,
and mucking-out, all of
which keeps us sane
and fitter than we
would be without them.
Happy holidays all.
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The orchard has {aken a bealing

The wet spring and autumn tober was great fun, with much  For the first time ever on one of our
winds have taken their tollon  pressing of apples and instruc- ~ courses | had to provide hot towels as
the orchard and some of our tion on planting and managing  the heavens opened briefly but

older trees, estimated at 70-100 an orchard and making your alarmingly, dousing everyone thor-
years old, have suffered badly.  own cider and cider vinegar. oughly. Hot apple cake in the after-
Because of our heavy clay soil noon was swallowed with relish.

the trees are fairly shallow
rooted and this makes them
particularly vulnerable. Iam so
grateful we planted 30 plus new
trees 7 years ago—most of
them have withstood the on-
slaught , and indeed, the major-
ity of the more elderly speci-
mens are fine.

Structural tree damage aside,
this was an appalling year for
our damsons, plums and gages
as the cold spring meant the
blossoms were virginally free of
pollinating insects. All the same,
our Apple & Orchard day in Oc-

Badgerface Welsh Mountain lambskins for Christmas?

If you’re feeling the cold & want to
cuddle into something cosy on
your favourite armchair or sofa, or
fancy wriggling your toes into
something warm, we have plenty
of our beautiful Welsh Mountain
lambskins available. They are
tanned for us in one of the very
few remaining tanneries in the UK,
on Dartmoor. | can send photos of
a selection if you’re interested.
Torwens are chocolate brown with
a cream border, Torddu are cream
with a chocolate border. Lamb-
skins (approx 100x75cm) £72.50,
larger sheepskins (approx 100 x
110cm) are £87.50 (inc delivery).

Torwen lambskin below
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Torddu lambskin above
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S0, what was the first Devon Ruby beef like?

We are happy. We are BEYOND
happy about our beef. More than
two years after bringing our first
cows home, the first two steers
have gone for beef & we are skip-
ping around with delight at the
results. | was lucky enough to see
the carcasses hanging in the chill
room at the butcher & | could see
that it was going to be good. We
have roasted some topside with
all the trimmings, made the best
burgers ever out of the mince,
rustled up one of our top ten
meals of meatballs & spaghetti &
had brisket with herby & mustard
dumplings. As winter draws
nearer we are planning oxtail
stew and steak & kidney pud-
ding— all so traditional, all so
amazing. For the many customers
who bought our beef boxes, thank

The interest in smallholder courses continues

We're heading swiftly to the
500 course participant mark
and considering we take a
maximum of 8 people per
course, we're pretty chuffed
with that. There’s clearly no
let up in interest in rearing
and producing your own food
or the desire to gain a basic
grounding in what’s involved
before taking the leap. If
twitter and facebook are any-
thing to go by, the UK is
stuffed with smallholders, but
perhaps that view is some-
what skewed by our own in-
terests!

you—it sold out in a flash.
Do tell us what your first
meals were, & whether you
too are getting through
horseradish as if it was go-
ing out of fashion.

We seem to be doing increasing
numbers of bespoke courses
too and had a lovely time this
autumn with Wood Green Ani-
mal Shelter who brought their
team down in 2 lots for 4 days
of courses to get to grip with
livestock stuff—they already
know their way around dogs,
cats, rats and guineas pigs.

Apparently Andrew and | will be
featured in Country Smallhold-
ing magazine shortly (not sure,

but it might be the January 2014 (&

issue) and there will be photo-
graphs that show just how grey
haired | am these days .
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Our first Devon Ruby beef supper
was sirloin steak and chips; what
else could it be?
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Daphne does il again..

Our fabulous Berkshire she lies on her tummy,

sow Daphne Winkworth
had her fifth litter in Octo-
ber, 12 boinging piglets,
sleek, fat, delightful as al-
ways, with a good dollop
of girls this time—8 gilts
and 4 boars.

| went to London for a few
days for work and met up
with school friends not
seen for 30 years and they
were unchanged, extraor-
dinarily so. But on my re-
turn the piglets had dou-
bled in size.

Every morning they seem
bigger, more robust, less
vulnerably little. They are
at the stage where they
leap all over their mum
and play endless games
before falling in a heap to
snore. The mass of wrig-
gling beasts as they feed,

suckling with gusto, makes

you feel positively sorry  her so demandingly, but

for Daphne—they treat  when she has enough

hiding the teats from her
young to give herself a
rest. She’s clever, my
Daphne Winkworth.

Many thanks to Mick
Fattorini for taking the
photo. He has a posh
camera that chap and
knows how to take a
good shot.




