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' Learn to Love the internet! = Training Courses:

\ // Computer Courses for Farmers | starting a Sheep Flock
,,_:ﬁ"‘r The Netherfield Centre is planning a series of computer ;?]rg:rlir:]g
- H__I courses. These could help you to make better use of Manading a Shge Flock
':_ ________t . theinternet & specialist computer programmes that ging P
= — \; will save you valuable time.

@ Starting a Beef Herd
_ , , Managing a Beef Herd
ncreasingly, farm records such ade have therefore included a brief survey
I cattle movements and applying for Catilethis newsletter.
Passports can be set up and reported us know if you would like either basic
to Defra electronically saving an enormowos advanced computer training in:
amount of time and money each year f%

the farmer.

he first course on 14 4
February will be “Passports 4

for Cows: an Introduction to

Starting a Pig Herd
Pig Handling & Care

Poultry Rearing
Growing Vegetables
Grassland Management
Forage Analysis

word processing
setting up accounts
databases
producing leaflets

the Internet” . This course will suanyone
interested in learning how to use thg
internet. See our course schedule flOJ

On-Farm Selection of

website design Finished Livestock

details. For future courses, we plan internet marketing Direct Meat Marketing
tailor our training to suit your needs. Basic Food Hygiene
Butchery Courses

For up to date information &
details see our web site
thenetherfieldcentre.co.uk

ndrew Martin, who farms ataxifirms). Andrew will be a guest speaker
Romney Marsh Farms in Kent, iat a free workshop on Biofuels on"16  Making contact with
leading a regional BiofuelFebruary 2006 at Plumpton College. The Netherfield Centre

Project.His aim is to develop a wider P~ -
perception of a link between sustainat [RMEYARSALN learn more* eBstrﬂ': TNsa,;zP?rm
farming, adding value and biofuels. "I wity earn about the opportunity to =~ Telephone: 01424 775615
be looking at what is required to make

viable for groups of farmers to collabora grow crops for Biofuels and topsy@th TO?rfyf?el\ge" t k
. opsy enetnertieldcentre.co.u
to produce biofuels to reduce their ow collaborate with other farmers for Simon Bishop

simon@thenetherfieldcentre.co.uk

el e
:PE% i

energy costs”says Andrew. on farm processing.

ndrew is supported by th( 1ne workshop, open to all will be
A Government Office for the Soutl run by The Nethel’fle|d Centre W|th

East's Strategy for Sustainabl Léwes District Council ‘Action in

. : A | Rothuer
Farming and Food. Over the next fe. Renewables’ programme on"16 ==
months Andrew will be championin¢ February. @ ESmée E
production of bioethanol, biodiesel, ar It will be held at Plumpton College, Fairbairn

PPO (pure plant OII) He WI” also b‘ near LeWGS, EaSt Sussex This project is being part financed by the European

promoting producer groups and mark Eor more details and to book contact ™™™ s remeshb Lescer: 20002005
links (such as with local delivery fleets ¢ Topsy on 01424 775 615.

The European Agriculture Guidance & Guarantee Fund of
the EU. The project is also funded by Esmee Fairburn
Foundation, Common Cause, Rother District Council &
Plumpton College.



More Pounds from Methodical Butchery

Kirstie and Mark Banham are full time farmers near Chipstead in Surrey.
For the past 11 years they have been rearing sheep on their 106ha
(263 acre) holding. In 2004 the need arose to diversify.

n 2004, Kirsty and Mark decidedT he abattoir, SoutherrfAlthough sausages and burgers can be
I to direct sell their lamb at farmers’ Traditional Meats (STM) atmade for us; we want to be able to

markets in Surrey and London Henfield cut the Banham’s lambeespond to customer feed back and
and to sell whole and half lambs #@tto three basic parts, legs, shouldersake our own varieties” says Kirstie
the farm gate. and whole saddles. These are takeri@ae of the most rewarding aspects
When customers starting asking fonarket and cut on the stall. of direct selling at markets is the
‘shanks’ or ‘stewing neck’ Kirstie anday Ve v e it s o cnthusiastic feedback we receive
Mark realised they needed to kno three basic parts.” from customers and, if there are
more. They particularly needed t® criticisms, we like to be able to react
know how the cut pieces fittedThe butchery course has given us taad make changes”.
together to make the whole animatpnfidence to cut our meat in respon Keeping pace with
something that they couldn’t learto customer demand, to offer mor
from using a cutting service. sell more, and to importantly retai

customer loyalty”, said Kirstie. “WeTo keep pace with customer
“shanks” used to get a number of whole racks demand the Banhams are not

left over at the end of a market until stopping at lamb, and they

As a result Mark, Kirstie and anve realised that people thought it wéaisive recently diversified into Sussex

employee, Sarah, attended theo big a joint. Now we can cut therheef, Christmas goose and are
Netherfield Centre two day Lamln half so that a customer can cook oegpanding their egg production.

Butchery Course, in June. half and freeze the other or we can cut
- > | [ 4 ?.:‘

! the rack into cutlets” said Kirstie.
b The Banhams sell at 9 markets
month and can sell up to 5
whole lambs including their
- farm gate sales. Interestingly these he
| remained steady at about 2 to 3 box
half lambs a week. To meet year rou
demand, Mark and Kirstie have he
§ to product plan. They batch their ewes
’ so that they lamb in January, February DAVE ROOKINSISTSON A “HANDS-ON"
KIRSTIE AND MARK SELLING and March. Additionally they buy in APPROACHTO HIS BUTCHERY TRAINING
AT A LONDON FARMERS M ARKET §ome storeg. They are aiming t 2006 Netherfield Centre
“The course helped us to understamtrease their flock to 800 ewes, t
the cuts and muscle groups and hawpply their markets all year with the
a carcass needs to be butcheredn lambs. Another benefit of cutting  Pork Butchery & Sausage Making
methodically”, said Kirstie. their lamb is that Mark has becom _
TPV etter at selecting the finished anima Bacg” iG";mmO“ curing
as he said “I can now visualise th ouftry Frocessing
carcass and the cuts it will produce.| " pork & Lamb Butchery. Sausage
“We were also having problem] amb sausages and mint  Making. Bacon & Gammon Curing
t

Butchery Training Courses

displaying meat and keeping cu burgers have been anothe
from discolouring. Dave Rook, th winner. With this in mind [GITE WS [FooT Smeking
trainer, showed us how to arrandérstie and Sarah are planning to © qf{: SELL: DA o
our meat so that it not only look§he Netherfield Centre Sausag | | Fassmms
pleasing but also preserves its coloMiaking Course. —

and fresh look”, she added. =




Free Training for Horticultural Businesses n

ot Connections a two-year Trajning is available in olunteers needed to maintain

project that will'providdree 4 pusiness management and  protect wildlife

faining to Sussex-baseds  marketing habitats. Working da_ys, run
small and medium size hofticulturaly  horticultural skills at weekends are organised by
businésses and their employeeg. pespoke courses canbe ~ NeWIeal. Newleaf are based at
Training“can bé-available'at a wide  arranged subject to demand UMPton College and consist of a
range of loeations, including in the group of second year Countryside
workplace and neighbourhooc Management students.

venues. A key aim of the project is te o,quon college
prOV|de access to training fowiumpton College is leading the project and working |
businesses that are located in ru rltnership with Chichester College, The Landsca

i raining Group, Sussex Enterprise and Lantr
areas; partlcularly Rother ando-financed by the European Social Fund and t

Bt L ing Skills C il, the Root C ti jed

Wealden Districts. o S g oo Conmecons profe

Contact Ann Brigden, Project Manager Root Connections on
01273 890454 or via email ann.brigden@plumpton.ac.uk

HElp with your waste - This is an excellent opportunity for

anyone wanting to gain first hand

ew legislation prevents th& me(_jium busi_nesses, particularlﬁracticm experience in pond
uncontrolled burning orthose in the farming & tourism SecCtor$estoration, coppicing, meadow

burying of plastic sheetingfo identify cost saving andnanagement and more.

packaging, pesticide containers, se@provements in: If you are interested please email
bags,_ hazardous _WaSte (aSbeSt%Naste minimisatiorjRecycﬁng mjbryce@summerlawn.demon.co.uk
batteries, waste oil, etc) and tyregyenergy & water efficiency or pat.atkins@ntworld.com or visit
The East Susseketre (business www.ubsu.net

excellence through resourcBeyre can also help you understafli= e Training for Farmers
efficiency) project offers"REE qgis|ation and arrange a site visit (SRS ISP SHESIIIEIN
practical support & advice to small,ironmental review.

Access To Farms is offerinfyee
Five Green Action Awards With contact the technical helpline 0127521Ning 1o farmers who host visits
50% match funding up t0 £500. 245654 ohelp@ecosys.gruk or visit from schools. Itis a three day course

To help reduce energy and | egeneration.co.uk/eastsussex and will be held atvyland Farm,
P %y g Netherfield Centre, on the 8 and

water use.
22 February and 2'¢ March.
!East Sussex_ bet_re is delivered by EcoSys, a not-_f_or-profit education company and is The course is known as the
in partnership with all East Sussex local authorities and the East Sussex and Has . . ..
Sustainable Business Partnerships. Itis funded by The Wealden & Rother Rural Partne Countryside Educational Visits
and East Sussex County Council Accreditation Scheme (CEVAS). For

more information contact Meg Hart

A future in land based business! on 01494 562 716.

Career Opportunities at Plumpton College - there’s more than you thi L 'f :

February, June & October 2006

Taster sessions for school students. Telephone for more information.
11 March 2006

Careers, courses information and fees advice.

Open Day13 May 2006.

For further information or visits on another day please telephone
Plumpton College 01273 890454



Producer Network Meetings

he popularity of the Netherfield Centre one-day introductory courses has helped a

number of landowners and farm businesses launch new livestock enterprises. In

response to demand, the Netherfield Centre has introduced lunchtime meetings for
those producing lamb, pork and beef.

“These meetings are enabling producers to get together to discuss matters such as marketing and managin
enterprises. Sharing ideas, expertise and in some cases pooling machinery and labour resources can lead tt
profitability.” says Training Co-ordinator, Simon Bishop. Experts are at hand as well as the facilities and
livestock at Ivyland Farm for both planned and impromptu practical demonstrations. A lunchtime snack made f
farm and local produce ensure that these free meetings are a very enjoyable and informative event.

Report from the Pig Producers Network Meeting

discussion focussed on direct selling, grdsgditional High Weald farm, believes that one of the

margins, the economics of finishing weaners strengths of the network meetings will be producers
rearing piglets and marketing rare breeds. Exchang@iging forces to ensure continuity of supply to local
knowledge continued out in the barn, where expert and I&igil outlets. “If we can work together to facilitate
established producer, Charles Bull, demonstrated ho@uply of a superb product, maybe we can persuade
feel the fat cover on a finished porker. buyers to meet the higher costs of production faced
A major issue for small scale, free range pork producehyigroducers like ourselves” said Mandy.
the cost of production and small returns.

HANDS ON, FEELING THE FAT OF A PORKER D | ary

Beef Producers Lunch

Tuesday 25" January

Diversification - Organic Veg Growing
January

Pig Producers Lunch

Tuesday 21 s February

. Sheep Producers Lunch
' . | Tuesday 23" March

At the Pig Producers meeting in Novemb&iandy Galloway, who rears Saddleback crosses on a

Time 11.30 - 2.00pm at lvyland Farm
Netherfield

Biofuels Workshop
16" February at Plumpton College

Telephone 01424 775615 to book

@ 200 bales@ £2.00 per bale of organic small bale hay. Buyer to collect from Pevensey
Marsh area. Contact: martinburdon@btconnect.com or telephone 07703 538240
25 tonnesOrganic Wheat and 25 tonnes Organic Feed Beans.

Contact: Christopher Strangeways on 01797 280226.

Avrticles for sale, wanted, situations vacant and work wanted can be submitted for inclusion in our newslettel
or on our web site. Please email info@thenetherfieldcentre.co.uk or telephone 01424 775 615




