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News from the Veggie Fields
This is my first time writing for our SCA newsletter. For

those of you who haven’t realised already, I took over from
Mark at the end of January as your grower. I’ve been
working in horticulture and farming since 2009 and was in
fact the seasonal worker at SCA back in 2012. I then
completed the Biodynamic apprenticeship and was most
recently running a market garden in Worcestershire. I’ve
met a few of you already, but it’s a strange time to have
started a new job in a new area. Hopefully this year will
allow us to hold more events at the farm and I’ll get the
opportunity to meet more of the members.
I’ve also joined the farm at a time of lots of change and
uncertainty. Mark has left after almost twenty years of
continuity. This will be our last season propagating in the
old greenhouse at Brookthorpe, as the walled garden is
being sold, meaning we have also lost our veg collection
point, and the rest of the land at Brookthorpe may be sold
too. The veg production has expanded a lot over the last few
years, so we are looking at different options for storage and
packing. The two farm vehicles need to be replaced soon.
All exciting opportunities to change things for the future,
but a lot of mental and physical work too. It’s good to have
the continuity and support of Sam, Sam and Ellie, and to
know that Mark is still around if we need to call on his
expertise.
Hawkwood members will already have realised that we’ve
been renovating the packing shed which should make it
easier for us to prepare the veg share. We have already

started sowing seeds for the coming year and the
greenhouse is full of brassicas, lettuces, onions, beans and
flowers. We’ve sown the first polytunnel with carrots and
radishes too. I always find this year so hopeful and exciting
looking forward to the coming growing season, but it’s
important to remember that we are just entering the hungry
gap and the availability of own-grown and UK produce is
going to go down before it goes back up. We are currently
using up the last of the veggies sown last year, and we’ll
soon need to start buying in more veg, but we still have
plenty of leaves growing in the tunnels and leeks in the
field.
F a rm e r Ra ch e l
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Farm Report
It's fair to say spring is here! The hawthorn and blackthorn
is in flower, daffodils are blooming and bird song fills the
air.

As I’m sure you are all aware there has been a lot of change
recently, not least Mark stepping down. It has been such a
privilege to have worked with him over the years. We are
starting to realise just how much he carried. Mark has been
the bedrock of SCA since its inception nearly 20 years ago.
Most people would be unaware of all that he did, as much of
it went unseen, working quietly and methodically in his
dedicated way. It's not an under statement to say, we are in
the strong position today, largely thanks to him. I look
forward to building on these strong foundations with Rachel
our new grower, Samantha and the team.
There is still one big sign of spring to come to the farm,
lambs! This year we are lambing slightly later than usual
but we can expect them from the 1st April. I am especially
excited as we not only see the offspring from our new ram,
but our 4 new Jacob sheep’s lambs too. These will be spotty
lambs which we have never had before.
We had a litter of piglets born three weeks ago.
Unfortunately it didn't go very well. Our sow Jackie got
mastitis as the piglets were being born which meant she had
little milk and a high fever. Needless to say she wasn't her
usual careful self. What with feeling very unwell and with
lots of hungry little mouths constantly crowding around her
she accidentally squashed several. We put her on some
medication which made her feel better but unfortunately
her milk supply never really recovered. This meant we had

to bottle feed the remaining 4 piglets. This is quite a
challenge as piglets drink very small amounts very
frequently. One little piglet was particularly weak and spent
the first night in the house, sandwiched between two hot
water bottles till it was strong enough to allow us to drip
milk into her mouth. Thankfully she and the other piglets
gained strength and started drinking well from bottles. In
the early days we were feeding them 7-8 times a day. This
was possible only because Rachel is living in the farm yard
and my girls, Rowen and Eliza, were home schooling. As I
write this today, they had their first full feed not from a
bottle but in a bowl. Thank goodness, as they were getting
rather pushy and boisterous.
Recently we have spent some time refitting our Hawkwood
packing shed. The shed has served us well over the years. It
hadn't changed much from when we were packing less than
a hundred shares, now that we are packing 300+ it was time
for a make over. This will make it a lot easier to pack the
shares.
However as spring is upon us it is time to turn our focus to
preparing the land for planting. The green house is filling
up with seedlings growing away that will need to be planted
out soon as the earth is slowly warming up. Amongst the
changes on the farm, there is also change for me personally.
We will be moving away from living right on the farm
where we have been for nearly 12 years. We are in the
process of buying a house in town! Something I never
thought I would ever say, but I think is ultimately a good
move and one that only so much other change would have
facilitated.
I look forward to the year ahead with a deep and profound
hope that we will all, be able to once again come together to
celebrate our farm and community again. I am hoping for
and tentatively planning on some kind of Farm Festival this
September if restrictions allow. Fingers crossed!

F a rm e r S a m
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Leaving thanks
It was a fairly quiet pandemic influenced gathering for my
leaving-do at the end of January. A rather sad occasion for
me, but nevertheless, a significant marker in my life. Ellie
had baked and decorated a fantastic cake….one of those
cakes that seems a crime to cut, and then a crime to not
consume all at once when you have finally committed the
deed. I was completely gobsmacked at the “cheque” I
received from everyone. One thousand five hundred and
twelve pounds! And all of your thoughts and comments,
printed out on special paper. All very special and an
important memory for me. I had no idea that such a thing
was taking place, and am still moved by the generosity and
thoughtfulness of you all. I intend to buy a bike and some
hiking and camping gear with the money. It had always
been my wish to be able to go away on holiday in May and
June, something that I was unable to do whilst working on
the farm (and now seemingly unable to do because of the

coronavirus restrictions...
why did I choose this year
to leave?!) .
The other very special gift
I received was an original
painting of one of the
polytunnels, full of pepper
plants, and me at the far
end, complete with hat
and shorts. Again, a
complete surprise. I
remember the artist
painting at Hawkwood on
occasions, and I do remember him painting the polytunnel,
but I didn’t realise I had been included in the picture. It is a
very apt and special gift that I will treasure.
So, what have I been doing since leaving... gardening.
Suddenly I have the time and energy to work on all of those
ideas that I’ve had for our garden at home. The weather has
been dry enough to tackle them and the garden is
transformed... well, decimated at the moment actually…
hopefully to be transformed as time goes on. And, of course,
I sown some vegetable seeds.
Thank you everyone for your kind thoughts and
contributions to my leaving presents. It has been such a
privilege for me to have worked on the farm, to have been a
part of the growth and development of SCA, and to have
experienced such warmth and satisfaction from my work. I
wish everyone working on the farm and all of you involved,
the success you all deserve.

F a rm e r M a rk

Price increase October 2020 - last few...
Hi everyone! Carol here. I do the behind-the-scenes
membership admin for SCA, which includes
monitoring the payments from members. Most of you
have now increased your Standing Order to our new
prices – a big thank you for that! A few still have not
and I am wondering whether you are getting my
emails about it – hence the piece here. If you know
you haven’t increased your Standing Order in the last
6 months, then do please get in touch with me:

membership@stroudcommunityagriculture.org

Also, for some people, there were underpayments of
just £3 or £5 for a few months in the autumn. I will be
sending out statements from our accounting software
to you. It would be great if you could make a one-off
payment for the amount you owe. Even though
individually they are small, they add up to over £300
owed to SCA.
Many thanks to you all for your support of our farm.

and we can get it sorted.
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Recipe corner: Nice Veg Stew, with Dumplings
soften, then add to frying onions and fry a short
time.

Ingredients (1200ml - 4-5 servings):

STEW
• 3 large onions
• 2 leeks (sliced)
• 2 large chopped garlic cloves
• Root Veg - selection of swede, carrot, potato,

celeriac, Kohl Rabi, parsnip. (Keep nice balance
but always a little more potato than any other
individual root.) About 2-3 lbs total
• 2 heaped tablespoons tomato puree
• 1 veg stock pot
• 1 organic veg cube
• 2 packets clearspring white miso soup paste
• salt and pepper
• about 1 rounded dessertspoon Herbs de
Provence
DUMPLINGS
• 6oz self raising flour or add 1 level teaspoon of
baking powder to plain flour (I use half white
half wholemeal organic)
• 3oz suet, butter or margarine
• 3-4 oz strong cheddar cheese, grated
• 2oz mixed chopped nuts
• 2 desser tspoons sesame seeds (optional)
Method:
In a large pan fry leeks and onions with garlic. Slice
up the root vegetables in small-ish pieces. In a
steaming pot steam the vegetables until starting to

Add tomato puree then add the steamed vegetable
water.
Add veg stock pot, organic veg cube, white miso
soup paste, very little salt and pepper and Herbs de
Provence.
Add more water if required and simmer gently.
Add more miso or stock if required. Simmer for
about 1/2 hour, covered.
Dumplings

Rub in suet into flour. Mix with other ingredients,
then add a little water until you have a dough.
Put balls of dough on top of your simmering stew,
and cover. Make sure you have enough water - you
can add more water to the stew if the dumplings
absorb too much. The dumplings will puff up, and
take about 15-20 minutes to cook.
This makes a lot. Enough for 2-3 people for 2 days.
Can be frozen.
You can add baked beans, peas, chick or other
beans, Quorn mince. If not using Kohl Rabi you can
steam a green veg and serve with it. If not using
celeriac you can fry a couple of celery sticks (sliced)
with the onion and leek. Use what you have, but
this is a good basic recipe and makes a good tasting
traditional stew.
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Stroud Community Agriculture
Everyone is welcome to join in and enjoy the farm, including non-members. We work to the following
principles:
• To support organic and biodynamic agriculture.
• To pioneer a new economic model based on mutual benefit and
shared risk and ensure that the farmers have a decent livelihood.
• To be fully inclusive. Low income shall not exclude anyone.
• To be transparent in all our affairs. To make decisions on the
basis of consensus wherever possible. To strive towards social
justice.
• To encourage practical involvement on all levels.
• To offer opportunities for learning, therapy and re-connecting
with the life of the earth.
• To network with others to promote community supported
agriculture to other communities and farms and share our
learning (both economic and farming).
• To encourage Stroud Community Agriculture members, in co-operation with the farmers, to use the farm for their
individual and social activities and celebrations.
• To develop a non-exclusive sense of community around the farm.

Core Group

The core group meets one evening a month.
• Francis Gobey
• Sam Hardiman
• Tarra Gilder-Rai
• Bernard Jarman
• Aleksandra Osinska
• Greg Dance
• Jess Hardiman

07890 042877
07531 270206
07981 760982
01 453 757436
07435 344640
07579 001 747
07792 934348

francis.gobey@phonecoop.coop
samueljhardiman@hotmail.com
tarragilderrai@gmail.com
orion@phonecoop.coop
creativealeks@gmail.com
gregdance@protonmail.com
jessica_hardiman@hotmail.com

For more information on CSAs please contact Jade Bashford at jadebashford@hotmail.com
General enquiries and information: Clare & Paul Sheridan 0845 4580814
info@StroudCommunityAgriculture.org
Membership Admin: Carol Mathews membership@StroudCommunityAgriculture.org
Newsletter: Aleksandra Osinska creativealeks@gmail.com
www.StroudCommunityAgriculture.org
6

