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Friends of Clinks Care Farm

Welcome to Clinks Care Farm’s first newsletter. We hope it will keep you 
up to date with everything on the farm, and also help you to stay in touch 
with friends, past and present. If you have an article to contribute to a 
future newsletter, however short, or photographs, we would be delighted 
to receive them.The deadline for the next letter is 21st February, and 
articles can be sent to: friendsof@clinkscarefarm.org

2016 has seen the formation of Friends of Clinks Care Farm. The Friends have been set up to 
support the activities of the Care Farm in a number of ways, including fund-raising, organising 
events, and supporting farm projects and activities. 

Joining the Friends is free, and is a good way to show support for the Care Farm. If you are 
interested in joining, we will be very pleased to welcome you to the Friends: please send an 
email to: friendsof@clinkscarefarm.org or call 01502 679134. 

Membership of the Friends also provides an opportunity to get involved in some Farm activities. 
We are currently planning the following events over the next year or so. If you are able to help 
with any of these act ivit ies or would l ike to f ind out more, please email: 
friendsof@clinkscarefarm.org or call 01502 679134 (unless otherwise indicated below). 

● Painting the (inside of the) Farm headquarters building - Wednesday 28 to Saturday 31 
December 2016. If you can help on one or more of these days, please email Doeke 
Dobma at: Doeke.Dobma@clinkscarefarm.org or call 01502 679134. 

● Tree planting in conjunction with the Woodland Trust. Weekends 7 January to 11 March 
2017. 

● Organising the annual Farm ceilidh (planned for the first half of June 2017). 
● Organising the Farm Open Day (provisionally September 2017). 

In the next edition of the newsletter, we will also have some information about opportunities to 
represent the Farm at fetes, markets and other events in 2017. 

The Friends are run by a committee including Hugh Jones (Chair), Linda Offord (Secretary) and 
Simon Watts (Treasurer). It will be run as a charity to make best use of donations and money 
from fund raising events for Clinks Care Farm which is a Social Enterprise. It also allows the 
Friends to develop support activities for Volunteers and past Farm Helpers which Clinks Care 
Farm does not have the resources to do. 

Hugh Jones (Chair, Friends of Clinks Care Farm)
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We made the chutney first thing in the morning. We 
already had the veg and ingredients ready to be 
prepared for our recipe. We used: 

 2lb (900g) beans 
 1 1/2lb (700g) onions 
 1 1/2 pints (850ml) malt vinegar 
 I heaped tbsp cornflour 
 1 heaped tbsp dry mustard powder 
 1 tbsp turmeric 
 8oz (225g) brown sugar 
 1 lb (450g) demerara sugar

Making Chutney 
by Joe Ingram & Summer Castleton

I chopped the onions while Jenny and Joe chopped the beans, sorting the good beans to be kept 
and the bad beans to be thrown away, while also using a slicer to cut the stringy bits off. I 
poured the malt vinegar into a jug and then poured half of it over the onions in a pan to cook. 
Jenny put the beans in the pan after I put the water in. We left it to boil. Once it had finished 
cooking we bunged all the ingredients together, then I added the half of vinegar that we had 
saved and mixed well. After leaving it to cook for fifteen minutes we added the sugar, turmeric 
and mustard, mixed it well and left it to cook. Then it was ready to put into jars. 

I thought it was fun, and nice being in the warm, and the smells were lovely. Joe found it 
enjoyable and would like to do it again. Jenny also says chutney and jam making is her favourite 
thing to do.

This year's Open Day was the first event that 
The Friends were involved with. It was a 
challenge to get everything organised but 
the day was very successful with about 250 
people coming onto the Farm and just over 
£750 made for Clinks Care Farm. So thank 
you everyone who helped organise, helped 
on the day and turned up in spite of the 
weather. See you at the next Open Day!

We had another good year in the Orchards 
with good yields and quality taste. Thanks 
to Simon T, who is a regular volunteer 
working in the Orchards on Tuesdays and 
Fridays, the orchard looks much better 
looked after and this resulted in a better 
yield. We teamed up with Kristian and Dan 
from Norfolk Scrumpers based in Hempnall 
who are well equipped, taking on our 1 
tonne load of apples. They pressed 650 
bottles of 750 ml apple juice bottles which 
are now for sale at Clinks Care Farm  
– 1 bottle for £2.75 / 2 for £5.00.

Apple JuiceOpen Day
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As we head towards the end of the year, we are busy trying to ensure the ground is prepared for 
the winter months ahead. Covering and protecting the soil surface is the key to ensure the soil 
structure is not damaged from heavy winter rain. This year we are adopting two methods; 
mulching and cover crops. 

Mulching involves spreading a thick layer of compost over the soil. This is not worked into the soil 
but is left on the surface to be incorporated by our army of earth worms. They are much more 
adept at gently working through the top soil to improve structure and drainage. 

Cover crops or green manures improve fertility 
and can also help improve the structure of heavy 
compacted soils. Our soil is full of nutrients but 
can prove difficult to manage, so we hope that 
growing them over the winter will make the soil 
easier to work next spring - fingers crossed! 

Now we will focus on all the jobs that get left to 
the end of year, polytunnel maintenance, 
cleaning and repairing tools and planning ahead 
for next year; as always it will be here before we 
know it.

Market Garden Update- Late Autumn 2016

Grounds Maintenance Service

We tendered for grounds maintenance contracts during winter 2015 / 2016 in our locality and we 
secured successfully grounds maintenance contracts with the following Parish Councils; 

• Ditchingham 
• Brooke 
• Haddiscoe 
• Gillingham 
• Geldeston 

The work includes the maintenance of playgrounds, playing fields, parks & open spaces, a 
cemetery, a church yard, public footpaths and a roundabout (Chicken Roundabout along A143 
near Bungay). 
This work has created ideal opportunities for those (ex) farm helpers who wish to move on into 
horticulture, specifically people who are eager to learn skills in the use of a wide range of tools 
and machinery relevant to the maintenance open spaces, dealing with members of the public 
and want to keep engaged with Clinks Care Farm. The income generated is used for paid jobs, 
specific training and upkeep of machinery. We hope to continue this type of work in 2017 and the 
feedback from our customers is extremely positive. Watch this space!
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As some of you might know, we entered in an initial 3-year lease arrangement with the owners 
of the Sotterley Estate to grow vegetables in the Walled Kitchen Garden. It coincided with the 
start of the Growing Wise project funded through the Local Food Lottery grant which started in 
2012. The aim was to grow certain produce which would struggle in the heavy clay soil at Clinks 
Farm and to provide us with an option to take farm helpers to a different area which was 
different to the experience at Clinks Care farm; more peaceful and tranquil. 

Before the 3 year end date, we started to talk to the owners in the hope that we could extend 
the lease with a further 7 years. This would enable us to continue with the growing of the 
vegetables but also to look at a long term / permanent presence as a satellite site of Clinks Care 
Farm. We used a second hand caravan as our mess room plus a portable toilet in the grounds 
but they were not ideal. The owners, Miles and Tessa Barne, kindly extended the lease plus 
refurbished the garden cottage, which is attached to the walled kitchen garden, which includes a 
toilet, kitchen / mess room, training room and office room. Also the dark food store room and 
the potting shed located next to the garden cottage were updated and tidied up.  

The lease is signed, the cottage garden rooms were cleared and cleaned by a group of farm 
helpers, volunteers and staff. The rooms were painted by farm helpers and in particular Rob and 
Roger, our ‘handymen’, who worked for 3 weeks painting walls, ceilings, skirting boards and 
doors. The renovation work was carried out by the in-house building team at the Sotterley 
Estate. The estate financed the building works and materials whilst we received donations of 
paint and materials from New Atlantic in Earsham. 

Recently we moved 4 of our weaners to the walled kitchen garden and they strip remaining 
potatoes and weeds from the ground, manuring the site and hopefully we will get some lovely 
sausages, bacon and joints in return.  

Currently we work on Mondays with a regular group made up of ex-farm helpers who completed 
Farming on Prescription and volunteers keeping the walled kitchen garden look good; growing, 
maintaining and harvesting vegetables. It is our aim to fill the remaining days of the week with 
groups and individuals offering therapeutic placements and supporting them in the activities in 
and around the walled kitchen garden. We aim to raise funds to purchase tools and equipment 
and other items relevant to the walled kitchen garden. If you like to know more about the 
Sotterley Walled Kitchen Garden, please contact Doeke on  
01502 679134 or doeke.dobma@clinkscarefarm.org

Sotterley Walled Kitchen Garden

Rumburgh Morris Dancers

The Rumburgh Morris dancers came 
to dance at Clinks Care Farm and then 
kindly gave us a donation of £300!
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As before, we attended the World Mental Health Day which took place this year in the centre of 
Great Yarmouth on Saturday 08 October 2016. Some other organisations had their stalls with 
information about Mental Health awareness and advice for help. A group of us, Peter, Simon T, 
Karen, Cliff and Doeke spend the day talking to members of the public and showing them our 
Jacob lambs which were in the large livestock trailer. People could walk into the trailer and touch 
the lambs, we even asked people to enter in a competition to name the breed of the lambs. Over 
20 people entered the test with 13 correct answers. It was a good talking ground and a fantastic 
show case of what we do at Clinks Farm, it brought the farm to the town. Even better, inside our 
gazebo with information tables, our orchard man Simon took apples from Clinks Farm to the 
event for children and adults to press their own apple juice. People couldn’t belief the pure taste 
and simplicity of the process – as a result we might well see more apple growers and pressers in 
our area! 
Overall, it was a fantastic day and we were lucky with the weather. We raised over £80.00 
through the lamb naming competition and the cups of apple juice sold to the public.

World Mental Health Day

We are glad to mention that one of our Butchers, Bradwell Butchery, will be cutting up pork for 
the Christmas specials which includes: 

• Loin on the Bone 
• Rolled Loin 
• Boneless Gammons 
• 1lb. special sausage meat sticks  

We will have plenty of Pork and Lamb meat in our freezers such as four different types of 
sausages, pork and apple burgers, joints, chops and bacon. Staff, volunteers and farm helpers 
will receive 25% discount on meat purchases which includes the Christmas’16 specials.

Christmas Meat Specials
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Rural Business Breakfast Seminar

Clinks Farm 
Church Road 
Toft Monks 
Norfolk 
NR34 0ET 
Tel: 01502 679134 
clinkscarefarm.org.uk 
Email: admin@clinkscarefarm.org

On Tuesday 25 October 2016, Malcolm Newson 
and Doeke Dobma went to the head office of 
Adnams in Southwold to collect two new and 
hardly used bicycles. Previously the two bicycles 
belonged to the Southwold police station but as it 
was closed earlier this year, the bikes were 
returned to Adnams. Adnams Brewery in 
Southwold contacted us a few weeks ago to ask if 
we would be interested in the two bicycles. The 
bicycles will be lent to those farm helpers who 
live in the area and who want use the bikes to get 
to the farm. Also, some local veg box deliveries 
could be done on the bike keeping us fit and used 
to cycling.

Stronger networks with rural businesses 
and organisations has always been one of  
our top priorities aiming to strengthen our 
loca l economy but a l so to seek 
opportunities for our (ex) farm helpers 
moving on into better things in life. One 
way of coordinating and achieving this 
priority is by organising an annual ‘Rural 
Business Breakfast Seminar’ inviting local 
farmers, landowners, businesses and 
organisations to the breakfast seminar. It 
is free to the participants, and some of 
the ingredients come from the farm such 
as bacon, sausages, eggs. It reduces our 
costs and at the same time promotes our 
produce. 

We rotate the locations so local restaurants, cafés and pubs benefit from publicity and income. 
We have been to the Kings Head in Somerleyton, Waveney Inn in Burgh St Peter and twice at 
Clinks Care Farm. This time we held the event at Ravenous Café in Raveningham on Tuesday 22 
November 2016. We had a number of speakers, including our new Patron Tessa Barne from the 
Sotterley Estate, John Fuller, leader of South Norfolk Council, Mark Bee, chair of Waveney District 
Council, Christine Pinsent from the Beccles Business Association and a carer of one of our farm 
helpers. In total 45 delegates participated in the event and four employers came forward offering 
future jobs and work experience placements to farm helpers.

Adnams Bicycles
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