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Summer News 

 

Newsletter No. 32 Summer 2009 
 

SCA Goes 

Global 
 

Stroud Community Agriculture is the 
new cover story of Rural Co-operatives, 
the magazine of the US Department of 
Agriculture.* 
 

In case you don’t believe it, we’ll put a 
few hard copies in the packing shed 
when they come. 
 

The farm has also been included as a key 
feature of an academic report into 
sustainable community carried out by 
Cardiff University.  
 

Both the Soil Association and the 
Plunkett Foundation – the UK’s leading 
supporter of co-operative enterprise in 
our rural area –  are proud to use SCA as 
a case study. 
 

And now a South Korean TV company 
say they are impressed by what they 
have read about us. Watch this space! 

*On the web at: www.rurdev.usda.gov/rbs/pub/openmag.htm 

 

Free Drystone-Walling Course At Hawkwood 
The Royal Agriculture College and Hawkwood College have funds available to run a free two-day 
drystone-walling course for members of SCA. We would like to repair our boundary wall in the pig 
field (above the car park). We need at least seven farm members for this course to run. You have 
to be a member of SCA and the course will have to run sometime in June. Please contact me to 
register your interest and availability. 

Katie Lloyd-Nunn - 01453-759034  - katie@hawkwoodcollege.co.uk 
 
 

STOP PRESS Book these crucial dates for your summer diary 

Farm Camp Saturday 22 August 2009; BBQ Saturday 12 September - both at Hawkwood. 
And remember the Farm Workdays on 27 June at Hawkwood, 25 July at Brookthorpe,  

22 August at Hawkwood, and 26 September at Brookthorpe. 
 

 

file:\\Server01\customers\00_S\Stroud%20Community%20Agriculture%20Ltd\09.06.10%20summer%20newsletter\www.rurdev.usda.gov\rbs\pub\openmag.htm
mailto:katie@hawkwoodcollege.co.uk
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News From The Veggie Plots 
 

We have had a stunning spring this year, 
plenty of sunshine, could have done with a 
bit more rain, but all the veg is growing 
well. We are just at that time where 
everything begins to kick off in the garden, 
after the shortage of the ‘hungry gap’. The 
spring greens, broad beans, calabrese and 
spinach are beginning to mature now and 
there are carrots and 
beans in the 
polytunnels.  
 

We have almost finished 
planting all of the 
summer crops and will 
soon be planting the 
autumn and winter 
crops. We have another 
plot in the field at 
Brookthorpe under 
cultivation this year, 
and all the crops 
planted so far are 
looking much healthier 
than in the previous 
years (a testament to an 
improvement in the soil 
and the good spring 
weather). We have had 
the soil tested again at Brookthorpe and it 
shows a good balance of micronutrients 
and organic matter. We aren’t growing any 
new crops this year, just growing more of 
the same to increase our supply and reduce 
the amount that we have to buy in. 
 

I would like to make special mention of the 
walled garden. Thanks to the hard work of 
many people it is looking particularly 
beautiful and productive at the moment. 
We have managed to cultivate almost all of 
it this year and it is looking very tidy and 
clean. (I have worked in the walled garden 
on and off over the last 10 years and it is 
looking as good as I have seen it). There is 
still plenty to do and let’s hope that over 
the years we improve it yet more. 
 
 

Unfortunately, after all this good news, I 
have to write about the bad news of the 
vandalism at Hawkwood. We have 
experienced a few incidents of vandalism 
there over the past months and this 
culminated with an act of arson on the bank 
holiday weekend when our rotovator and 
mower were set on fire. These machines 

were kept in the 
polytunnel and the fire 
spread and completely 
destroyed the polytunnel 
plastic and some of the 
wooden framework. All of 
the tomato and bean 
plants in the tunnel were 
spattered with melted 
plastic but they all seem 
to have survived. We 
have swept up all of the 
melted plastic that 
covered the soil and have 
begun cleaning down the 
framework. The new 
plastic has now arrived 
(at a cost of £350) and we 
will recover the tunnel as 
soon as possible (this will 

take a few days all in all, with the cleaning 
up, the repairs, and then reinstating the 
doors and windows etc). It is not possible to 
insure the tunnels against storm or 
malicious damage, but the machines are 
insured. The police are now aware about 
these attacks and are increasing their 
patrols of the college grounds. 
 

Well back to some positive news. Sam has 
now arrived and has begun work with us. 
As I write this Laurence is still with us, he’s 
leaving next week. I think that we are all 
going to feel a bit lost and bereft when he’s 
gone, he has been so busy on the farms, 
right up to the end.  Anyway welcome Sam, 
I trust that you realise what a tough act it is 
that you have to follow. I know you’re up 
for it. And you have a very good staff team 
and community to support you.                      
Mark

 



Stroud Community Agriculture Newsletter, Summer 2009, No. 32 

 3 

News From The Farm 
 

I am still around to write this article, but I 
won’t be around to read it. I will hopefully, 
as a distant supporting member, be able to 
get future newsletters by email. The reason 
that my departure has been delayed is that 
we decided not to 
move to Botton as was 
our intention. We 
decided this in April, 
so we had a few weeks 
of frantic scurrying 
around to look for an 
alternative, which 
eventually appeared. 
In the beginning of 
June we will be 
moving to Oaklands 
Park. It is also a 
Camphill where we will run a house and I 
will work on the farm, but the difference is 
that it is a bit closer. It is just over the river 
Severn on the edge of the Forest of Dean, so 
you night still see me occasionally. This 
later departure hopefully means that Sam 
and I will have a proper handover time, and 
certainly I will be much closer if he needs 
to get in touch. 
 

We ended up buying in some hay at the end 
of the winter to keep the animals fed, but it 
turned out not to be too much. It did cause 
me to look at our stocking rates again – to 
see how many animals we had and how 
many we could support. Upon closer 
inspection it does seem that we have a few 
too many animals, and we have decided to 
lose two of our cows – Grace and Hazel. 
When we first got animals, we took 
whatever we could get hold of, and this 
included some shorthorn heifers that have 
had a number of calves, but they are not 
ideal animals for various reasons. They 
have been very good to us, and hopefully 
have had a good life, but it is not possible to 
keep them longer. It is fairly certain that no 
farmer would want to buy them, so they 
will end up in our freezer. 
 

On the pig front, Delilah came back from the 
boar and we are confident that she will have 
piglets in August. We still have three gilts in 

the field at Brookthorpe, two of which will go 
to the butchers sometime in June or July, and 
one of which will be coming with me. As a 
leaving present I was presented with a pig at 
the AGM (not physically, thankfully) and 

Oaklands are happy 
that I bring her with 
me. I have always 
loved the animals on 
the farm, partly on the 
membership’s behalf, 
but it is very special to 
have a pig all of my 
own. Thank you to the 
members and the core 
group for this 
wonderful present. 
 

Things started well with the sheep – one set 
of triplets and two sets of twins – but 
unfortunately it didn’t last.  One lamb 
managed to get trapped and died, and then 
one set of twins contracted one of the many 
very fast acting sheep diseases and died 
within a few hours. We have since vaccinated 
the others. And then the ewe with triplets 
developed mastitis – an infection of the 
udder due to the increased pressure from 
feeding three young. So, I had to take two of 
them off her and have been bottle-feeding 
them. As I write, the rest are all still alive and 
I hope by this stage they will all do fine. 
Sheep problems have not gone away, though 
they seem to be lessening. 
 

Once again I can say how wonderful it has 
been to be part of SCA and how enjoyable it 
has been to work with Mark for so long. 
That I will miss. It has also been great over 
the last year, with Ute being more involved 
and Tim joining us, as we feel like a very 
strong team. Hopefully it is a very positive 
situation for Sam to step into. An added 
benefit has been the tremendous weather 
we have had that has enabled us to be 
ahead of the game. I am very happy to be 
able to pass on the responsibility for this 
land with it in a better state than when we 
took it on, even though there is still plenty 
to do.                    Laurence 
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Goodbye Laurence, Hello Sam ! 

Sam, our new farmer has arrived and joined the farm team. Young, enthusiastic, experienced, 
with a great sense of humour, he fits in perfectly into the current farm team. Last week was 
the hand-over week and Laurence introduced Sam to the farm and also to the way he has 
organised the farm related work.  
 

He showed him an impressive amount of paperwork, which a farmer in our days needs to keep 
up with, and introduced him to the butcher, the neighbours and everyone else he needs to 
know. Sam met the animals and started working with the farm machinery and, last but not 
least, we spent a lovely week working all together.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The weather has been very supportive and enabled Laurence to hand over the fields in an 
almost immaculate state in Brookthorpe, as well as at Hawkwood. Everything looks clean, the 
potatoes are the best looking I have seen so far at the farm, and the soil preparation for the 
vegetable fields has worked out very well. So we hope to have less weeding to do in the 
summer! Laurence in these last months has done everything possible to hand over the farm in 
the best possible condition.  
 

As the farm team we had a combined goodbye-and-welcome meal together in the pub with a 
lot of fun. (I wonder why we do this kind of social events only when someone is leaving.) 
Saturday, Laurence finally left for Oaklands. That is fortunately not too far away, so that we 
will still meet him with the Severn Vale Farmers group and at other occasions. 
 

It was obviously a difficult last half year for Laurence and so also for the farm. Laurence 
needed to give up everything he has build up and loved so much. But he could see that Sam is 
fully capable and keen to take over, so he could leave knowing the farm is in good hands.  
 

A very warm welcome to Sam and his family, and for Laurence and his family all the best for 
the future!                   Ute (photo too)  
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Stroud Festival of Nature 2009 
Saturday 18th July, Stratford Park 
 

Help Your Farm Grow! 
 

SCA will be having a stall at this festival,  
along with a host of local and countywide organisations, 
involved in the environment, conservation, green lifestyles, etc.  
 

We are looking for volunteers to help set up the stall in the morning, be on the stall for 1 hour 
slots between 10am and 5pm, and to help take the stall down at the end of the day.  We intend 
to have a good time and engage lots of new people with our fantastic farm!  Children welcome 
too!  You do not need any particular knowledge of SCA, just your enthusiasm!  We will make 
sure someone from the staff team or core group will be on hand to help. 
 

Please come and support our farm.  To find out more / book your slot on the rota, please 
contact Carol on membership@stroudcommunityagriculture.org.uk or on 01453 751696 
 

If you can't make this event but would like to help at other events then please register your 
interest with Carol. 
 

This Festival of Nature is running alongside the annual Stroud Country Show, so there should 
be a great atmosphere with plenty to see and do. Other organisations that will be there on the 
day are: 
 

Ecotricity 
WWT Slimbridge 
National Trust 
Cotswold AONB 
Soil Association 
RSPB 
Butterfly Conservation 
Cotswold Way National Trail 
Ebb and Flow Ltd 
St Augustine’s Farm 
BTCV 
 

Westonbirt (Forestry 
Commission) 
Stroud District Council 
Stroud Town Council 
Transition Stroud 
Vision 21 
Big Classroom 
Helen Shackleton (Wildlife 
artist) 
Iain Green (Wildlife 
Photographer) 
Ian Redmond (BBC Natural 
World) 

Cotswold Water Park 
Cotswold Canals Trust 
Natural England 
Gloucestershire Wildlife 
Trust 
Stroud Valleys Project 
Walking the Land 
Oak and Furrows Wildlife 
Rescue 
Centre 
Specialist Nest boxes 
Museum in the Park

New Newsletter Editor 
 

Sue Baker has been editing the newsletter for the past 
two years. She has done a great job and kept us informed 
about the farms and SCA. Thanks Sue! 
 

This newsletter has been produced by our new editor, 
Francis Gobey. Mark says: If we are nice to him, and send 
him stuff for future newsletters he might enjoy himself 
enough to keep on with the job. All newsletter 
contributions, letters, views, recipes, poems, gratefully 
received.  Thanks to all contributors this time!  
Deadlines: Autumn - 15th September; Winter - 15th 
December; Spring - 15th March; Summer - 15th Jun. Send 
to francis.gobey@phonecoop.coop 
 

 
 

mailto:membership@stroudcommunityagriculture.org.uk
mailto:francis.gobey@phonecoop.coop
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I Scream for Ice Cream (and share of the Milk) 

 

We have found a farmer producing unpasteurised, non-homogenised milk and cream and now 
need a group of SCA members to make it worth while bringing it over from Bosbury near 
Ledbury.   The farm also makes ice cream from this milk but, by law, ice cream has to be 
pasteurised. 
 
Beaconhill Farm has a small herd of Jersey cows managed by John Barron to high standards of 
health and welfare.  Although not officially ‘organic’ John does follow most organic practices 
and does not use artificial fertilizers, pesticides or prophylactic antibiotics.   The cows are fed 
on a basic diet of grass and some fodder beet in the winter.  He is happy to talk about his 
methods and show his farm to anyone who contacts him. 
 
To minimise the ‘milk miles’ involved we have 2 plans; 

1) To buy a freezer that can store our milk (which is delivered fresh – unfrozen) so that 
John can bring larger quantities on each trip.  He will charge £20 for every trip he makes. 
 
2) To find SCA members who already travel out to Ledbury regularly who could bring back 
the milk.  Can you help? 

 
To put another freezer in the packing shed we will need to upgrade the electrics (already a bit 
overloaded).  The cost of this work, plus the cost of an environmentally-friendly freezer is 
£720.    
 
We are proposing that we raise this initial cost by selling ‘milk shares’.  The deal is that the 
first 36 members to put in £20 (non-returnable payment to cover capital investment) get a 
permanent discount on milk, cream and ice cream.  These are the current prices for produce; 
 

 Standard SCA members pay ‘Milk Share’ SCA members pay 
Full fat milk 1litre £1.43 £1.36 

Full fat milk 2 litres £2.86 £2.72 

Ice cream 500ml £4.29 £4.09 

Ice cream 1 litre £8.36 £7.98 

Very thick cream 100g £3.02 £2.89 

 

Milk will be delivered fresh (unfrozen) every week or fortnight.  You will need to commit to a 
fixed number of litres per week and we hope you will be able to collect these weekly - maybe 
with your veg. 
 

Ice cream & cream – we propose buying several and keeping them in the freezer.  Members 
can then buy on a 'pay as you go' basis – maybe as part of the red file system. 
 

Holidays – we would prefer that you arrange for someone else to have your milk when you 
are away.  We will not be able to alter orders week by week.  This gives our commitment to 
the farmer and is a key part of the ethos of CSA. 
 

Please complete and return the attached interest form to Nick Weir.  If you would like to 
discuss milk share in more detail, please contact Nick on: 

 

Tel: 01453 840037        Email: nick.weir@localfood.org.uk

mailto:nick.weir@localfood.org.uk
mailto:nick.weir@localfood.org.uk
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Interested in a milk/cream/ice cream share ? 
 

Please (copy and) return this form to Nick (address below): 
 

Name:  
 

We only need your email or phone if you are not an existing SCA member: 
  

email:                                                                                   Phone:  
 

I/we would be interested in buying a £20 milk share (see above)  yes or no 
 

 

I/we would be interested in volunteering to be the regular phone or email liaison between 
SCA and John, the milk farmer yes or no   
 

I/we might be able to collect the milk from Bosbury occasionally yes or no   
 
 

I/we am interested in making a regular commitment to buy this much milk at the prices 
above: 
………. x 1 litre milk per week 
………. x 2 litres milk per week 
 
I/we would probably buy about this much ice cream and cream per month at the above 
prices: 
………. x 1 litre ice cream per month (lots of flavours of ice cream to choose from!) 
………. x 100g very thick cream per month 
 
Any suggestions about how we can make the milk share work for us all? 
 

Please return to Nick Weir, 44 Bisley Road, Stroud GL5 1HF or nick.weir@localfood.org.uk 

 
Reusable Veggie Bags ? 

 

Do you collect your veg shares from the Painswick Inn or Nailsworth? Please complete the 
following brief survey and return to Mark. Thank you. mark@plumtucker.co.uk 
 
1.Where do you store your empty green REUSABLE Concept Living “Fold-a-Tote” Veggie Bag? 

A. Under the sink. 
B. In the garage. 
C. In the back of the car. 
D. Are they reusable? I didn’t realise. 

 

2.  Why don’t you return your green REUSABLE Concept Living “Fold-a-Tote” Veggie Bag? 
A. I keep forgetting. 
B. I use them for shopping. 
C. I can’t be bothered. 
D. I am collecting them and will return them at the end of the year. 

 

3. Do you think that it is a good idea that these bags are returned so that SCA can REUSE 
them? 

A. Yes. 
B. No. 
C. I don’t know, you’ll have to ask my wife/husband/partner, who deals with all of that. 

 

(PS. And what has happened to all of those lovely hand-made material REUSABLE veggie 
bags?!)

mailto:nick.weir@localfood.org.uk
mailto:mark@plumtucker.co.uk
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Eat the Season  

 
Broad bean and mint salad 
Serves 4 as a side dish. 
 

500g podded broad beans, 
4 tblsp natural yogurt, 
3 sprigs of mint and coriander, 
Splash of lemon or lime juice, 
salt and pepper 
 

Boil a large saucepan of salted water. 
Cook the broad beans  for about a minute, then 
remove from the pan and refresh in cold water. 
When the beans are cool drain well (you can 
remove the outer skin if you want to by 
pinching the bean at the base and squeezing 
them out). 
Chop the mint and coriander leaves and mix 
with yogurt, beans and the citric juice.  
Season to taste. 
 

Spinach with ginger, garlic and soy 
Serves 4 as a side dish. 
 

500g fresh spinach stalks removed  
1 finely diced shallot 
3 cloves chopped garlic 
1 small piece chopped ginger  
soy sauce 
sesame oil 
 

In a wide saucepan (one with a lid is best) 
gently heat the sesame oil, add and cook the 
garlic, shallot and ginger without browning 
them. 
Turn up the heat to the maximum add the 
spinach, a splash of water and cover. Steam the 

spinach until it has wilted.  
Remove from the heat and add 2-3 tblsp of soy 
sauce. 
 
Runner Beans with caper brown butter 
Serves 4 as side dish. 
 

500g runner beans 
80g butter 
1 Tblsp baby capers  
juice of 1/2 lemon 
chopped parsley 
salt and pepper 
 

Chop the runner beans into small finger size 
pieces. Cook in boiling salted water for 2-3 
minutes until tender. 
At the same time heat the butter in a saucepan. 
It will start to foam then it will start to go a 
nutty brown colour. 
At this point remove from the heat add the 
lemon juice, capers and parsley. 
Drain the beans and toss in the brown butter.  
Season with salt and pepper. 

 

These recipes are from Sparky, who has 
been on a farm placement at SCA this year 
as part of his biodynamic agriculture course 
at Emerson College. He is also a top chef. For 
info on his outside catering and training 
courses see 

www.source2sauce.com 
 

 

And Make a Meal of it  
 

A new group of Stroud Community 
Agriculture members in and about Uplands 
is now meeting every other Monday at the 
All Saints Centre to cook their vegetables 
into a wonderful community meal.  
 

Jenni says: ‘The meals are great fun and 
those attending are already making new 
friends. We are still seeking to involve 
more people. You will only need to cook 
once every two months, otherwise you just 
turn up to eat!’ 
 

The meals – local, seasonal, organic, 
vegetarian food  – cost £2.50 for all those 
12 and over, and £1.50 for children 5 – 12 

years. Under fives eat for free. To cover hall 
hire you pay £15 on joining and then about 
every 5 months as requested. 
 

You have to commit to cook, as part of a 
team, once every two months, under the 
supervision of the lead cook. No cooking 
experience required! This means attending 
from 4pm – 8pm on those occasions, 
otherwise the meals are at 6.15pm.   
 

If you are interested ring Jenni on 07590 
321 093 or Martha on 01453 840318. Or 
email jennipedwards1@cooptel.net 

 

 

x-msg:\--4-www.source2sauce.com
http://uk.mc260.mail.yahoo.com/mc/compose?to=jennipedwards1@cooptel.net
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SCA on the art trail 

Photos in this 
issue are by Ruth 
Davey. The prints 
Net, Barrel, and 
Broom, all taken 
from around the 
barn at 
Hawkwood, were 
shown at a 
photography 
exhibition 
Challenging 

Textiles as part of the Stroud International 
Textile Festival in May 09. We plant and We 
harvest are being exhibited at The Old 
Passage Inn in Arlingham on the banks of 
the Severn, as part of Walking The Land’s 
Thinking about Food group exhibition for 
Stroud’s Site 09. The exhibition is up all 

summer and is well worth a visit – and they 
do great coffee! 
 

Ruth says: ‘Since becoming a member of 
SCA almost three years ago, soon after 
arriving in Stroud, my creativity has been 
fuelled by my experiences there, and in 
particular by the inspiration offered by the 
unexpected colour and textures I have 
found at the farm. I love going up the hill 
with my camera around my neck never 
knowing what I will find next. 
 

I hope to do some social documentary 
photography work on A year in the life of 
the SCA at some point in the near future.’ 
  

For more information about her work, 
prints and greetings cards (including SCA 
images), contact Ruth on 01453 756171 / 
07789 958895, email ruth@ruth-
davey.co.uk or see www.ruth-davey.co.uk 

 

What The Core Group Does 
 

There are eight of us on the core group and 
we meet one evening a month. At each 
meeting we get a report about the farm and 
then discuss all those issues that support 
the smooth running of SCA. Such as: How 
shall we go about recruiting a new farmer? 
(I don’t know, lets try talking Laurence in to 
staying); How are the finances? (Pretty good 
- we made a surplus last quarter); How do 
we raise our profile in Gloucester? Shall we 
have a camping event this year? (Yes, 22nd 
Aug). 
 

Two of the main issues that we have dealt 
with over the last three months have been 
the farm leases at Hawkwood and 
Brookthorpe, and membership recruitment. 
 

We have now signed a 12-year lease for the 
farm at Hawkwood. There has been a need 

for more negotiation with Wynstones 
School about the new lease for the farm at 
Brookthorpe. We hope to be able to sign a 
10-year lease when the current lease 
expires in September. 
 

On 7 July in the morning in Stroud, the core 
group are running a review session to take 
a step back and consider where Stroud 
Community Agriculture has come from, 
where it is going, and what the work 
priorities should be for the next period. We 
have space for about 15 people altogether: 
core group, ex-core group or anyone else 
with an interest in the bigger questions. We 
do need to know who is coming, though. For 
more information please contact 
jadebashford@hotmail.com. 

Mark & Jade 
 

Simon Hanks 01452 812608  
Simon Ryder 01452 504607 s.ryder@artnucleus.org 
Andy Jones 01453 840351 metamoph@onetel.com 
Molly Scott-Cato 01453 764730 molly@gaianeconomics.org 
Justin Tait 01453 762990  justintait@hotmail.com 
Richard Swann 01453 765588 rswann@tiscali.co.uk 
Sue Dance 01453 752068 susandance@googlemail.com 
Mark Harrison 01453 752484 mark@plumtucker.co.uk 
Sue Baker 01453 757259 sue.baker@talktalk.net 

 

mailto:ruth@ruth-davey.co.uk
mailto:ruth@ruth-davey.co.uk
http://www.ruth-davey.co.uk/
mailto:jadebashford@hotmail.com
mailto:justintait@hotmail.com
mailto:susandance@googlemail.com
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Stroud Community Agriculture 
 

Everyone is welcome to join in and enjoy the farm, including non-members.  
 
We are looking for new members for the farm. Please tell everyone you know about us. If 
you know of an event or somewhere that you think would be good for us to promote the 
farm, please let the core group know. 
 
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 encourage practical involvement on all levels. 

 To be transparent in all our affairs.  To make 
decisions on the basis of consensus wherever 
possible.  To strive towards social justice. 

 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. 
 
General Enquiries & Information 
 

Claire and Paul Sheridan - Tel: 0845 4580814  
Email info@StroudCommunityAgriculture.org 
Website: www.StroudCommunityAgriculture.org 
 
Membership Admin 
 

Carol Mathews - Email: membership@StroudCommunityAgriculture.org 
 

Farm Workdays 
 

Farm Workdays alternate between Hawkwood and Brookthorpe farms on the fourth Saturday 
of each month. The next few are: 27 June at Hawkwood, 25 July at Brookthorpe, 22 August at 
Hawkwood, and 26 September at Brookthorpe. 
This summer there will also be a Farm Camp at Hawkwood on 22 August, and a BBQ on 12 
September, also at Hawkwood. 

 
Nature is not a place to visit, it is home  Gary Snyder 

 

 

mailto:info@StroudCommunityAgriculture.org
http://www.stroudcommunityagriculture.org/
mailto:membership@StroudCommunityAgriculture.org

