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Welcome to the Clinks Care Farm 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, maximum 250 words, or photographs, we would be
delighted to receive them. The deadline for the next letter is 21st February, and articles should be
sent to: newsletter@clinkscarefarm.org

OPEN DAY
On 10 September we opened the gates of the farm and welcomed visitors to the annual Clinks
Care Farm Open Day.
We had hundreds of visitors including the Mayor and Deputy Mayor of Beccles, and we featured on
Radio Norfolk’s Treasure Quest!
Luckily we had good weather, and people enjoyed walking round the farm and seeing attractions
including a birds of prey display, vintage cars, children’s games and a variety of stalls in the barn.
Refreshments were available, including a
barbecue using the farm’s own produce, a
cake and drinks stall, and the very popular
freshly squeezed juice using apples from the
farm’s own orchards. The new barn shop
was also very busy throughout the day.

Overall the Open Day was a great success.
Everyone had fun, we raised over £1,400 for the
farm, and to cap it all, two farm helpers were
offered new jobs. We would like to thank
everyone who visited or helped out at the Open
Day.
We will soon start planning for next year’s
event. We’ll let you know the date in due course
– when we do, please put it in your diary and
tell your friends, and we will look forward to
another great day out on the farm in 2018!
Hugh Jones, Chair of Friends of Clinks Care farm

WHO’S WHO ON THE FARM
Tessa Barne, with her husband Miles, lives on the Sotterley
Estate. She has always been supportive of Clinks Care Farm,
and is now a patron.
How did you first become aware of Clinks Care Farm?
We were first approached by Doeke through our then farm
manager Simon Thompson. Doeke was anxious to bring Care
Farming into local farming operations and he persuaded us, as
Doeke does, that we would be a very good guinea pig for the care
farming enterprise. And we agreed. We have really developed the
idea both for ourselves and for Doeke. It started off with him
coming just on his own with 2 or 3 farm helpers and they would come to the farm, park down the
road and walk up to the site, so the first part of their day revolved around just walking up through
the countryside, breathing in the air, enjoying the exercise. And even that, I remember Doeke
saying to me, was very beneficial because it was part of the transition from being ill, if you like, to
doing something normal with your day. Then we gave them jobs on the farm, in the woods
particularly and in the garden and it was developed from there. The Kitchen Garden has been
transformed with the help of all the volunteers and farm helpers and is now highly productive and
looking marvellous. We are pleased that it’s going really well.
You were invited to become the Patron for the care farm and I wonder how you see that role?
Obviously it’s a figurehead role and in some cases a patron is an inactive body but I would prefer
to be an active Patron. And though up to now I haven’t done a huge amount in the role I would
like to develop it in any way I can really to help, either to promote or to help to raise money for
the charity. I think that is my role in the future.
What you do find that is inspirational about Clinks Care Farm?
I think the most important thing about the Farm is that it is a local organisation helping local
people and it’s practical. It’s not just an idea; it’s something that actually happens. And having
been involved over quite a number of years now we have actually seen the evidence. People have
arrived with us on a day say when they are feeling low and miserable and perhaps by the end of
the day you get a smile. This is very productive and very practical, that’s what I like about it.
Do you think Clinks Care Farm has added to the local community as an organisation?
Hugely – and I’ve noticed over the last two to three years that it is really on the map now, and
when I mention it to people they have heard of it which they hadn’t ten years ago obviously. I
think the fact that Clinks Care Farm is one of the only groups that actually has commissioned
places by the NHS is a terrific achievement.
Tessa, thank you very much!

Our hens
Recent reports in The Week and The
Telegraph highlighted the fact that
although free-range hens must have
constant daytime access to outside
space, the reality is that in a colony of
up to 6,000 hens, some struggle to
find the barn exit.
As you can see, the hens at Clinks
Care Farm enjoy loads of space.
Egg-celent!

Clinks Care Farm Vouchers
Still looking for that extra something for Christmas?
How about a Clinks Care Farm Voucher? These can be
bought in the Barn Shop in denominations of £5, £10
and £20 and used by the recipients in exchange for
farm produce from the Shop whenever they want.

WINTER ON THE FARM
Local farmer Helen’s cows overwinter at the
farm, giving the Farm Helpers experience in
looking after them. Bedding has to be
changed, and beets need to be chopped for
food. Calves also need to be looked after.

There are still plenty of jobs to do in the
winter. Marc and Francis are getting the old
vegetable planter back into working order,
which will be used for planting out seedlings
in the spring.

CHRISTMAS OPENING TIMES
The Care Farm will be shut from 22nd December until 2nd January. The Barn Shop will be open
during this time, but if it is closed the Stall will have a limited selection of produce.
There will be no Veg Box deliveries during Christmas week, and the last delivery is on 22nd
December. Deliveries will restart on Monday 8th January. We are planning to extend the veg box
season this year as the market garden is still productive and details will be sent out soon to all our
customers.
If you would like to start the New Year with a health kick why not sign up for our Veg Boxes!

IRIS’S TRADITIONAL DUTCH APPLE PIE
APPELTAART- Eet smakelijk!
Ingredients
300 gr plain flour
100 gr caster sugar
200 gr cold butter
1 egg
1 kg firm cooking apples
75 gr raisins
75 gr sultanas
1 tablespoon cinnamon
2 tablespoons sugar
24cm spring clip tin.
Method
1. Mix flour and sugar. Cut the butter into small pieces and add to the flour and sugar. Mix
ingredients with hands as if making a crumble mix.
2. Beat the egg in a bowl and add 3/4 of egg to the dough mixture. Knead dough well into a
ball.
3. Wrap the dough in cling film and place in the fridge for at least ½ an hour.
4. Pre-heat the oven to 175 C.
5. Soak the raisins and sultanas for 15 minutes in hot water. Peel the apples and cut into 1 cm
pieces.
6. Grease the tin and line with ¾ of the dough
7. Drain the raisins and sultanas and add to the apple. Add the cinnamon and 2 tbsp of sugar
to the fruit mixture. Mix well.
8. Put the fruit mixture in the dough lined tin.
9. Roll out the remaining dough on a floured surface and cut into strips. Make a lattice work
with the strips.
10.Add a little bit of milk to the remaining egg and brush the lattice work with this.
11.Put apple pie in oven for 55mins to 1 hour.
Eat apple pie when cold with stiffly whipped cream (add a tbsp of sugar to your cream).
This is a favourite with Iris and her family and was very popular at the Open Day.

It’s been a bumper year for pumpkins!
These little fellas are a week and a half old.

OPEN DAY GALLERY

MALCOLM’S STORY
I’ve been coming to Clinks Care Farm for nearly eight years - I got the chance and have never
looked back, and don’t know where I’d be without it really. I’ve seen a lot of changes in that time.
It was in a state then and the land was really run down. The farm buildings themselves were great
and they are the same now, but more have been added, like the log cabin. What Doeke has done
over a short period of time – in farming terms - to the land is unbelievable. I think he should get a
gold medal somewhere along the way. Don’t tell him that – his head will swell!! There were no
poly tunnels or market garden. Doeke used to put runner beans and things in the ground and it
was crop barren, the ground was so hard and poor. It was so run down it was unbelievable. But
now it’s come round a heck of a lot really. To start with he only worked a small bit of ground, then
he added a bit more, then the orchard and then the other orchard. I think he started off with
about two pigs and about two sheep. There were only about three Farm Helpers, but then it grew
and grew. In the last eight years it’s come on in leaps and bounds really. Once Doeke gets
something in his head you can’t knock it out!
There have been a few funny moments over the years, like when
Anglia TV and the BBC came on the same day. They actually
showed the pig running round the pen with Cliffie’s hat! One of the
first jobs was to cut down a whacking great hedge in the snow- we
all looked like snowmen. But it’s good working in a team and you
don’t notice the cold and have a laugh. For me a proud moment
was when they interviewed me for ‘Countryfile’. They told me that
people would only see my hands, but when it came out it was a
full five minute interview! That was great.
Over the years there have been a lot of people coming
and going. You see some people when they first come
who sit in the corner when you have a break and don’t
speak, but after a while it’s completely different. I
remember a young boy like that who sat with his head
down not speaking, but now he’s a farm manager near
Bungay - what more do you want than that!
Malcolm (nice hats!)

Merry christmas from everyone at
Clinks Care Farm!
The Friends of Clinks Care Farm would like to thank Mulberry Kitchen Studios in Beccles for
sponsoring the printing of the newsletters for the coming year.
Clinks Farm
Church Road
Toft Monks
NR34 0ET
Tel: 01502 679134
clinkscarefarm.org.uk
Emails: friendsof@clinkscarefarm.org
newsletter@clinkscarefarm.org

