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AUTUMN NEWS 

 

Newsletter No 25 AUTUMN 2007 

 

What’s happening at your farm… 
October 13th, 5.30pm, HARVEST SUPPER, at the hall at our Brookthorpe farm, 
bring and share food. 

October 17th, 7pm EGM, Upper Grange, Lovedays Mead, Stroud – see pg 10 for 
details. 

November 4th, 4pm onwards, BONFIRE. As usual we will have a huge bonfire at 
Hawkwood to celebrate Bonfire Night. This is always a really nice event – bring a mug 

and something to share. 

November 30th, CEILIDH! A lively way for SCA members to get together. Bring and 
share food. Look out for details nearer the time. 

 

News from the Farm 

 
Brief news from the farm this time as we 
are especially busy right now. These last 
few weeks of gorgeous weather make up 
for some of the disappointments of the 
growing season. At last we are able to 
weed, knowing that it will have an effect – 
previously it had been so wet that the 
weeds simply re-grew. The situation has 
been worse at Brookthorpe partly 
because of the heavy clay that limits 
cultivations, but also because of the bank 
of weed seeds accumulated through the 
neglect of the last few years. But once 
more, the vegetable field looks more like 
a vegetable field again. 
 
Things would have been greatly helped 
through well-attended farm days, but 
unfortunately there have not been so 
many recently. The August work days 
were attended by two people. In addition, 

the hay-making this year didn’t really 
have the turnout needed (though we did 
manage to make plenty of good hay at 
the beginning of August). The lack of 
people is a bit of a shame because the 
hay-making is mostly done in such a way 
as to allow people to be involved, and the 
farm days are formalised opportunities for 
people to connect to the farm. If these 
aren’t taken advantage of, then we may 
begin to question their validity. So please 
support them! 
 
In August we bought six Wiltshire Horn 
sheep. They seem like a good breed,  
producing good meat whilst seemingly 
not succumbing to many of the normal 
sheep problems – fly strike, foot rot etc. 
an interesting characteristic is that they 
naturally shed their fleece. So there is no 
shearing, though also no wool. At the 
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moment they are at Brookthorpe, but will 
make an appearance at Hawkwood at 
some point. 
 
We also have lots of lovely beef and pork 
available. 
 
 
 
News from Mark: 
 
I don’t need to tell anyone that it has been 
a pretty miserable summer. It’s been fairly 
miserable for plants and gardeners as 
well. It has made ground preparation, 
planting and weeding particularly difficult. 
It’s not the hoe, machine or gardener that 
kills the weeds, it’s the sun, a lesson 
brought home this summer when any 
weeding work carried out was quickly 
undone as the next shower of rain 
watered the weeds enabling them to re-
root and carry on growing. But it hasn’t 
been all bad news, we haven’t spent any 
time irrigating, and the onions and carrots 
have enjoyed being well watered. 
 
All the cultivated land is now planted up 
and it is that time of year when we can 
begin to relax a bit and enjoy the results 
of all our hard work. Lets hope for some 
autumn sun to ripen those tomatoes and 
sweetcorn. 
 
The constant rain and waterlogging has 
taken the most toll at Brookthorpe where 
the vegetable field is low lying and of a 
heavy soil. Many crops there have either 
been very slow to mature or have not 
developed well at all. The section of the 
walled garden that we cultivated and 
manured in the winter has been very 
productive though, with broad beans, 
cabbage and flat beans cropping well. We 
hope to continue this ground preparation 
over the coming autumn and winter and 
extend the area cropped next spring. 
 
As you are probably aware the 
polytunnels were extensively vandalised 

I would be interested in any feedback 
about the meat – what works, what 
doesn’t. I would especially like to hear 
from meat-eaters who aren’t regular 
eaters of our meat to see if we can do 
anything to change that. - Laurence 
 
 
 
 
in June. There were many large holes cut 
into the plastic at the top end of all three 
tunnels. At first we thought that all the 
plastic would need to be replaced but we 
have managed to carry out repairs with 
new pieces of plastic and a lot of sticky 
tape. We think that this will prove to be a 
long-term solution (as long as no one 
attacks them again), but obviously they 
are more vulnerable to wind damage 
now. 
 
I successfully ventured back into the 
world of ebay recently (ie. I became 
totally obsessed with searching ebay for 
farm machinery). After my failed attempt 
to buy a power harrow in March I 
managed to buy a machine called a sub-
soiler. This machine is basically a large 
hunk of metal with a single leg used to 
plough down into the sub soil. It cost us 
£77 and a trip to Mitcheldean, and will be 
very useful to help improve the heavy 
land at Brookthorpe. We have also 
purchased a second tractor from one of 
our neighbours at Brookthorpe. This has 
saved us a lot of driving between the two 
sites and has given Laurence something 
else to play with. 
 
Well I have managed to find some good 
news from the summer. That just leaves 
me thank Richie our apprentice who will 
be leaving us this November for the 
sunny climes of Brazil and South Africa. 
Thank you Richie for all your hard work, 
good cheer, and good company this year. 
I wish you all the best in your journey 
ahead. Send us back some sunshine. 



Stroud Community Agriculture Newsletter, Autumn 2007, No. 25 

 3

Don’t forget the SCA farm days: Come and 
spend a rewarding morning helping with some 
tasks on the farm followed by a picnic lunch.  
There are always jobs for all ages, and special 
activities for children too.  There is no pressure 
to stay for the whole morning, just come and 
meet some fellow SCA members and share in 
your farm. 
 At our Brookthorpe site on the 2nd Saturday of 
every month and Hawkwood on the 4th 
Saturday. Farm days start at 10.00 and lunch is 
at 1.00.  

 

 

Our apprentice Richie will be presenting 
his project on Saturday 27th October at 
4pm in the barn at Brookthorpe. Please 
arrive promptly and all are welcome to 
stay for a bring and share party 
afterwards. 

 

 
 
Vegetable collection times: 
We are having real problems with the 
vegetable collections from Hawkwood. 
Not everyone who should be collecting 
between Tuesday and Friday is doing so, 
meaning that vegetables are going to 
waste. Some of these people are then 
coming and collecting vegetables at the 
weekend, which means that there are not 
enough vegetables for those who should 
collect between Friday and Monday. 
Please only collect vegetables when you 
are supposed to. If you come at the 
wrong time you can take potatoes, 
carrots, onions and anything from the gift 
box, but nothing else. Thank you and 
sorry to all those who have been denied 
their vegetables. Laurence. 
 

Thanks to Nick Weir for the following… 
 
 

Standing order changes. If you haven’t 
done so already please don’t forget to 
change your standing orders by 1st 
October. The new prices are: Full share 
£35 (including £2 membership per month), 
Additional share £22, Half share £18.50. 
Thank you – the SCA Core group. 
 
 
 

 
 

 
 
 
 
 

Doorstep deliveries of local, organic veg as Stroud’s second community farm project 
signs up new members  
 
An open day at the farm (on the outskirts of Stroud on the south side of the Slad valley) 
attracted over 200 people who enjoyed walks in the woods to find wild food, a composting 
workshop, helping to build a compost toilet, horse riding, a ceilidh, a bonfire and delicious local 
food from StroudSown including wood-fired pizzas, a buffet, Stroud Brewery beer and freshly 
squeezed juices.  
 
Stroud Slad Farm Community now has over 50 members who have their weekly veg share 
delivered either to their house or to a drop-off point within walking distance of their house.  The 
farm is also offering lamb and beef to local people.   
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The project has space for another 50 veg-share members.  If you know anyone who might be 
interested, please let them know.  For details of upcoming events at Stroud Slad Farm or for a 
joining pack email ssfc@cooptel.net or phone William on 01453 835313 
 
 

New farm projects springing up all around Stroud! 
 
Stroud district’s third community-supported agriculture project is being planned by Leonard 
Stanley Food Enterprise.  More than 50 people came to a public meeting on 8th August.  Most 
of these people signed a pledge form offering various levels of support.  There is now a 
steering committee that is setting up a local food-buying co-operative.  The co-op will be 
looking for a farm to supply food to its membership. They are already in talks with two separate 
local farmers who are interested in making a bid for the tenancy of Leaze Farm in Leonard 
Stanley. 
 
If the co-op has no involvement with the eventual tenant at Leaze Farm (which is owned by 
Gloucestershire county council) then they will in any case look for local land that they might 
rent and manage themselves, as well as working with other farmers or food producers to form 
a local food web. 
 
There will be an apple day in Leonard Stanley on Saturday 20th October.  We are planning to 
hold a ‘scrumping’ day on the weekend before the apple day for anyone with apple trees who 
cannot join us on the day but who are happy to donate their apples.  We are planning a hog 
roast in the evening, using one of the pig syndicates pigs – we will sell roast pork baps and 
hopefully make a little money for the pursuit of a community orchard! 
 
For more details of Leonard Stanley Food Enterprise contact David Newton on 01453 792172 
or email david@andrewtownsend.co.uk 
 

Apple juicing party – Sunday 14th October 
 
Last year SCA had a very successful apple juicing party in the orchard at Resthaven nursing home (which 
is on the left of the A4173 between Pitchcombe and Edge just after Pitchcombe church.  You can see the 
orchard from the car park). . 
 
We are planning to repeat the event there on Sunday 14th October starting at 2pm.  Details are still coming 
together but options include; 

• apple picking in the week running up to the 14th – let us know if you have apples that need 
picking or if you are up for doing a bit of picking 

• apple juicing.  We will be hiring at least 3 apple presses and will need lots of willing volunteers of 
all ages to cut, crush and press the apples.  We will also need lots of clean, empty, screw top 
bottles to put the juice in and lots of people to take away the juice and drink it (shame!) 

• apple games – apple bobbing, apple and spoon races, etc, etc 

• apple lore – stories for the children and discussion for the adults 

• food – bring and share 

• music and songs – bring something to play or a song to teach us 
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We will be asking for donations on the day to cover the cost of the presses and a donation to Resthaven 
nursing home for the use of their orchard. 
 
Please bring a chopping board and a sharp knife. 
 
If you would like to get involved in planning the day or you have apples to be picked or you fancy doing a bit of 
picking, phone Gary on 01453 766350 or email gary@morter.force9.co.uk 

 

Apples wanted! 
If you (or a friend) have any apples that are not going to be picked please let us know 
and we will come and pick them for you – and give you some freshly squeezed juice in 
return! Please call Gary Morter, 01453 766350

 
Are you interested in planting an orchard at 

Brookthorpe? 
 

In the last newsletter I asked whether 

members would be interested in learning how 

to graft apple trees. The aim is to then plant 

the grafted apple trees at Brookthorpe thus 

creating our very own orchard! 

 

So far I have had three replies.  We would 

need at least 10 people to make this viable, so 

anybody else who is interested in this and 

happy to plant the tree they will graft at 

Brookthorpe, please contact me at: 

Nadine on 01453/840351 or e-mail: 

n_smykatz@yahoo.co.uk 

 

The event would take place early next year 

(February or March), and there may be a cost 

implication to take part, as we would need to 

pay David Kaspar from the Gloucestershire 

Orchard Group to run this event specially for 

members of the SCA. 

 

 

 

Luscious Apple and Almond Bake 
600g apples 

110g soft butter 

110g brown caster sugar 

110g ground almonds 

2 tbsp self-raising flour 

Splash of vanilla essence 

2 eggs 

Ceramic baking dish or similar 

                                                                    

Peel, core and thickly slice apples into 

greased baking dish. 

Place all other ingredients into food 

processor. Mix till blended. 

Spoon mixture over apples. 

Bake for 50 mins at 180.c or until firm and 

golden. 

Serve with cream, yogurt or ice cream. 

 

with thanks to Sarah Thompson 

 

 

 

 
 

 
 



Stroud Community Agriculture Newsletter, Autumn 2007, No. 25 

 6

News from La Jimena… 
 

Olive oil, fruit and nuts – share the Spanish harvest! 
 
Our connection with the La Jimena farm in Spain grows stronger every year.  Over 50 of 
us ordered olives, oil, fruit and nuts from Mathis (the farmer) last year.  Mathis and his 
family work the farm in Spain during the winter and work at Earthshare (a CSA in 
Scotland) in the summer.  As they are passing through in February they drop off 
‘Fruitshares’ in Stroud (and at other CSAs) on their way north.  We have news from John 
Melitiou who coordinates the orders and from Mathis and his family… 
 
 
Once again we're fortunate that Mathis 
and Mariann's farm in Spain will bear fruit 
and oil at the beginning of next year! 
Their latest news follows. Reading it one 
really feels the energy and enthusiasm 
they continue to put into their venture and 
for my part, I am proud that we (over here 
in Stroud) participate in our way to 
sustain it and (as those of us who have 
tasted their oil and fruit, I'm sure can 
unequivocally confirm) it's worth it!!.  
 
When they were over last February 
delivering the oil and fruit that they and 
their co-workers had recently harvested, 
about ten of us met up with them to 
'pledge' that we would try to develop our 
connection with La Jimena in the true 
spirit of a community supported farm. 
One way for instance  is to visit them (and 
that has been going on this year),  but 
when it comes to the relationship with 
their produce, we expressed our wish to 
anticipate our commitment to the oil and 
fruit-shares before their harvest so that 
they could more tangibly feel we are here, 
backing up their efforts over there.  
 
So, if you would like some of this fare 
(and bring the nearest thing to the 

mediterranean sunshine to your home in 
February) let me know your 'orders' as 
soon as you can. Naturally we don't 
(necessarily) need the money so early but 
let us make a commitment now if we 
would like fruit and/or oil. As a group, it 
may be interesting to look at how the 
relationship could develop in the future. 
Please contact me at 
john.meletiou@btconnect.com or 01453 
836134 (day) or 01453 833985(eve) or 
07884 336778(mob). Thanks. 
  

The shares comprise… 
 
Maxi: £61- 10kg mixed citrus fruits, (plus 
some extras such as dried figs, nuts...) + 
5kg Virgin Olive Oil + 1.5kg Olives in 
brine. 
Midi: £54 - 5kg mixed citrus fruits, (plus 
some extras such as dried figs, nuts...) + 
5kg Virgin Olive Oil + 1.5kg Olives in 
brine. 
Mini: £42 - 5kg mixed citrus fruits, (plus 
some extras such as dried figs, nuts...) + 
3kg Virgin Olive Oil + 1.5kg Olives in 
brine. 
 
5kg Virgin Olive Oil (no fruit): £36 
3kg Virgin Olive Oil (no fruit): £24 
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Dear friends of La Jimena, 

Firstly please accept apologies for lateness with our news which were meant to be 
out in spring - we have been absorbed in the doing! This year has been both 
successful and fulfilling and in these last few months we have focussed our energy 
on 1) Our solar cooker:  220 mirrors are reflecting sunlight underneath a hotplate big 
enough for 3-4 pots and is almost as strong and fast cooking as a normal kitchen 
stove. This enables us to conserve firewood and gas and to reduce CO2 emissions. 

 

2] A new compost loo separating system enables us to make better use of resource 
materials (avoiding waste problems ). 3] A dripfeed irrigation system: a sand filter 
and a pipe distribution system is economising the use of irrigation water and 
enables us to use liquid feeds for the orange trees which has made a big difference 
for them. 
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4] Our garden has outperformed itself this year so that we had an abundance of 
food, and could sell some veg to the local organic producers cooperative.5] An 
apprentice joined us in May 6] Milan our son has started to herd a small flock of 
goats. 

 

The next few months will see us busy preparing for the fruitshare delivery in 
February 2008 with figs, olives, oranges and a lot more as you know and will see in 
your box soon! 

Our holiday bookings are starting to roll in, and we are excited because this, to us, 
is an important aspect in becoming a CSA scheme, in that you will form a link with 
'your' farm, and find out where your food is coming from.  Overall we are very happy 
doing what we do, and are excited to invite you to participate, taste and find out 
more! 

Please, to help us improve, give us your feedback about produce, holiday 
experience and communications! 

With best regards , the Rosenbusch family and La Jimena team. 
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Bags of bags! 
 

We all know there are many reasons why 

plastic carrier bags are bad for the planet – in 

fact the statistics are horrific! Did you know 

the world uses more than 1.2 trillion plastic 

bags a year? They do not biodegrade but they 

can photodegrade, breaking up into smaller 

and smaller pieces until they contaminate soil, 

waterways and oceans. If you would like to 

read up on these and other details, the 

following websites will give you more 

information: www.messageinthewaves.com; 

www.plasticbagfree.com, 

www.planetark.com/plasticbags. 

 

It would seem a good idea, therefore, for us to 

use fabric bags for veg-shares. 

 

I have inherited a suitcase full of fabric and 

have started making bags for the project, 

starting with Brookthorpe. However, it seems 

to be the sort of project that lots of people 

could be involved with and we could have 

bags for everyone. Obviously we need, 

ideally, three for each member so that they 

can be washed occasionally. This is a large 

number of bags! 

 

CAN YOU HELP ME PLEASE? Do contact 

me if you think you can help. Curtains, 

duvets, off-cuts etc can all be recycled to 

make bags. Please call me on Gloucester 

01452 310077 and let me know how you 

think you might be able to help, e.g. 

 

Would you be prepared to do any of the 

following? 

• Cut out 2 x 50cm squares and two 

rectangles (for handles), to be sewn 

together by others? 

• Make a bag or bags at home yourself? 

• Join a group at Brookthorpe or 

Gloucester to cut out and sew 

bags?(Cups of tea will be provided) 

• Provide additional fabric for us to use 

later. 

 

I have a fact sheet and printed instructions if 

required. 

 

Thank you 

 

Carole Vaughn 

 

 

And on the same note…  

Not Plastic Bags 

When my little girls grow out of their dresses, they are usually too derelict to pass on, but in less 

then 5 minutes with a sewing machine they can be turned into a shopping bag. Trouser shopping 

bags might be good for leeks and celery?  Please leave your spare bags, home made or otherwise, in 

the packing shed. 

Jade Bashford 

 

ProduceStroud ProduceStroud ProduceStroud ProduceStroud ----AAAA  project about sustainable and healthy lifestyles  project about sustainable and healthy lifestyles  project about sustainable and healthy lifestyles  project about sustainable and healthy lifestyles    

 

Dear all SCA members, 

As a member of the SCA, I thought that writing a contribution for the newsletter would be a 

great way to let you all about a project I am in the process of developing.  I moved to Stroud a 

year ago from Bristol and heard about the farm straight away and immediately joined. I now 

love going up to Hawkwood with my 4 year old son to weigh and pack my veg, play on the 

swing, and visit the pigs and cows. Since being in Stroud, I have been so inspired by the creative 

people, initiatives, and the landscape that I have come across that I have been driven to develop 
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this idea. The project’s working title is ProduceStroud, intentionally using the double meaning 

of ‘produce’.  

ProduceStroud is primarily a photography based project, although I hope there will be some 

film work as well. The idea is to creatively document local initiatives and businesses that are 

producing goods and providing services that are encouraging us all to live more sustainable and 

healthy lifestyles. I am particularly interested in capturing how individuals and families 

involved in these initiatives have changed their behaviour patterns and habits and how that is 

influencing how they work, shop, entertain themselves, travel etc.  

I am hoping to work with a cross section of people in Stroud and the surrounding area, who are 

involved with local initiatives such as Stroud Community Agriculture. The preferred options so 

far are: AAAA book book book book that will be primarily a photography book, using case studies of the people 

involved in the initiatives mentioned above. My current work focuses very much on colour, 

texture and form, whilst other artists will bring their own interpretations to the book. There 

will be some text, possibly some poetry to accompany the book, and a resource/education 

section at the back of the book will provide information about the key environmental issues 

facing us such as climate change and peak oil etc, with information about the initiatives and 

businesses involved in the project. An image bankAn image bankAn image bankAn image bank that can be used for marketing local 

initiatives and businesses involved. A purpose built mobile exhibitionA purpose built mobile exhibitionA purpose built mobile exhibitionA purpose built mobile exhibition that can be easily 

transported to schools, community venues etc as an awareness raising tool. Other exhibition Other exhibition Other exhibition Other exhibition 

opportunitiesopportunitiesopportunitiesopportunities in Stroud and beyond, linking in with arts venues, but more interestingly highly 

public spaces. A filmA filmA filmA film, again using cases studies, with many viewing opportunities through all 

the initiatives involved, events, festivals, both locally and further afield. Education workEducation workEducation workEducation work, 

involving photography and art workshops in schools on the project theme, visits to some of the 

initiatives, links with Eco Schools, gardening, health and food education projects. 

There is already a lot of interest in this project, from SCA members and many of those involved 

in other local initiatives. I am intentionally developing it slowly, allowing time for reflection 

and careful research. I have not started fundraising yet, but this will obviously take time. 

If you would like to know more, be directly involved in the project, or have ideas and 

suggestions, I would love to hear from you. Please email me at ruth@flairfor.co.uk or call me on 

01453 756171. If you would like to get a better idea of my background and experience for this 

kind of project, please see my website www.flairfor.co.uk. Thank you and I look forward to 

hearing from you.    

        

EGM  EGM  EGM  EGM  ---- 17 17 17 17thththth O O O October 7 pmctober 7 pmctober 7 pmctober 7 pm    

    
At this year’s very successful Annual General Meeting there was, as usual, an election for 
the core group. Several people stood down (Mark Harrison and Carole Vaughan) and 
Richard Swann, Molly Scott Cato and Sue Baker were elected. In addition Bernard Jarman 
stood down and stood for immediate re-election. There was some concern amongst parts 
of the membership as to whether this was a healthy principle as it didn’t necessarily allow 
the development of the farm and the bringing of new ideas because of possible deferment 
to experience. The core group was tasked to arrange an Extraordinary General Meeting to 
put forward proposed changes to the core group election procedures to be discussed and 
decided. A meeting was held on 17th June, though this was poorly attended possibly due 
to inadequate advertising. At this meeting the core group plus 2 members discussed the 
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election process and came up with the following proposal which will be part of the 
membership pack, (changes underlined): 
The project is managed by a voluntary “Core Group” of members, which carries out day-to-
day administration and planning on behalf of all members.      

• The Core Group is made up of between 5 and 9 elected members standing for a 
term of between 3 and 5 years. There is always at least one farmer on the Core 
Group.  So we will have a maximum of 8 members from the community on the core 
group and minimum of 1 farmer.  The farm team will decide which of the farmers sit 
on the core group (maybe for a year at a time), and the community will decide who 
are the other (maximum) 8.   

• Any member of SCA may stand for election to the Core Group if proposed and 
seconded by two other SCA members. 

• Each year a third of the elected Core Group will stand down, starting with the 
longest serving. This doesn't preclude others standing down as well.  No one 
person can remain a Core Group member for more than 4 years without standing 
down. In exceptional circumstances this term can be extended by 12 months if 
there is a need as determined by the core group. Anyone who stands down will be 
able to stand for re-election after 12 months. 

• The AGM can elect the Core Group if at least 20% of members are present.  
Alternatively a postal ballot can be arranged.    Major decisions can only be made at 
core group meetings made up of at least 5 of them. 

• All Core Group meetings are open to observers and minutes are available on 
request.  

This proposal will have its final discussion and decision at an Extraordinary General 
Meeting on 17th October at 7pm. If we do not hear from you, we will assume that you 
support this proposal and it will be ratified. If you have any comments or objections please 
contact one of the Core Group members (contact details on the back page), or come to the 
meeting. The Core Group. 

 
 

 
6

th
 – 21

st
 October 2007 

The first ever event to promote biodynamic food is taking place throughout the country over these 

two weeks. It is being launched at Borough Market in London on Saturday 6
th 

October by acclaimed 

chef Michel Roux. Four producers of biodynamic (Demeter certified) food will have stalls. These 

include Fern Verrow Vegetables (Herefordshire), Plaw Hatch Farm (cheeses), Tablehurst Apple 

Orchard (both from Sussex), and Artisan Bread (Kent). Throughout the day there will be food 

tastings and presentations. During the following two weeks, events are being arranged all over the 

country. Do join us in Stroud for:  

 

An evening of Biodynamic and Organic Wine Tasting 

with delicious Star Anise Tapas 

Thursday 11th October 7.30  

Star Anise Café 

 
Pre-booking advised Tel. 01453 761938 Cost £7.50 (including wine samples and tapas). 

 For more information on Biodynamic Food Fortnight visit www.biodynamic.org.uk 
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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 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. 
 

Stroud Community Agriculture contacts: 

 

General Enquiries & Information: 

Claire and Paul Sheridan- Tel: 0845 4580814 

Emailinfo@StroudCommunityAgriculture.org 

 

Membership Admin: 

Carol Mathews - Email: membership@StroudCommunityAgriculture.org 

 

Stroud Community Agriculture core group 
 
Laurence Dungworth 01452 810763/07799 015499 laurencedungworth@yahoo.co.uk 

Sue Baker 01453 757259 sue.baker@talktalk.net 

Jeannie Ireland 01453 791086 jeannie@ravendance.co.uk 

Bernard Jarman 01453 757436 bernardnkarin@phonecoop.coop 

Ali and Dave Judd 01453 889069 daveandali@phonecoop.coop 

Molly Scott-Cato 01453-882662 molly@gaianeconomics.org 

Nadine Smykatz-Kloss 01453 840351 n_smykatz@yahoo.co.uk 

Richard Swann 01453 765588 rswann@tiscali.co.uk 

 


