Number 9

December 2018

Reg. Charity No. 1180847

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.foccf@gmail.com

OPEN DAY
In September, Clinks Care Farm held its best-ever Open Day.
We cleared out the barn, set up the stalls, fired up the barbecues and welcomed an amazing
530 people to the Farm! We were lucky again with the weather, and people enjoyed walking
round and seeing the animals, market gardens and orchards. We had music from the Ukulele
Band, and for the first time this year there was a display of dancing from Rumburgh Morris
Dancers.
Visitors enjoyed a range of stalls, displays and children’s games, and refreshments were
available in the form of barbecues (meat and vegetarian), tea and cakes, and freshly-pressed
juice from the Farm’s own apples. The farm’s produce stall and shop did a roaring trade on
the day, and several people signed up for veg box deliveries or volunteered to help at the
Farm.
Many thanks to everyone (including our friends at Loddon Co-op) who helped to make the
event such a success. The Open Day raised over two and a half thousand pounds to support
the good work done by Clinks Care Farm; it was a great opportunity to spread the word
about the Farm; and best of all, everyone had a good time. We look forward to seeing you
again in 2019!
Hugh Jones

THE NEW CHICKEN COOP
Julie Moore, the Chairperson of the Friends of Clinks Care Farm, is handing
over a cheque for £8,500 to Doeke. The money has been raised during the
year from events and donations and has been put towards the new chicken
coop. The Farm would like to thank everyone who has contributed or
attended an event. Your help makes a huge difference to the Farm. The hens
are also delighted with their new posh accommodation!

BIRDWATCHING GROUP
The Birdwatching group was set up in February this year with a small
number of people headed by Karen Ward. It is popular and has now
got up to twelve people per month coming along to see the increasing
number of birds that are being attracted to the area by the
development of the Farm. The Farm works to encourage diversity and
wildlife. The changes to the Farm include the Agro forest in 2017, the
fruit trees planted with the help of local children from Glebelands, and
the three ponds renovated as part of the scheme to improve the soil
for wildlife. We see birds such as Corn Buntings, Kestrels, Redwings,
Buzzards, Swallows, Marsh Harriers, Hobbys and Merlin to name but a
few. The variety of birds of prey demonstrates how creating habitats
allows wildlife to flourish. We also see hares and deer and enjoy the
other wildlife attracted to the Farm.
The Group meets once a month and costs £1. We also have a hot
drink and a bacon or egg roll afterwards in the kitchen for which there
is a charge of £1. The next meeting is on 16th December at 9 am and
everyone is welcome to come along.
Peter Spandler

Welly time!
Ashley, Frank and Sarah are sorting
parsnips in the Veg Preparation area.

A variety of pumpkins and squashes
were grown this year.

THE CATTLE SHED
The Cattle Shed is now occupied not
by masses of beautiful and varied
Pumpkins and Squashes but equally
beautiful four-legged herbivores.
They graze on the marsh land fields
in the summer and then are pleased
to have a warm shelter for the
winter. These fifteen youngsters will
be with us until the spring and will
be fed daily on chopped up fodder
beet and haylage. Everyone enjoys
them coming to the farm.
Linda and Helen

The goats are spending the winter in
the Big Barn.

BEETROOT CURRY
2 tbsp. rapeseed oil
3 bay leaves
1 large onion, peeled and diced
2 cloves garlic, peeled and crushed
1 red chilli, peeled and chopped (or 1/2 tsp dried)
1 1/2 tbsp. tomato purée
2 tsp ground cumin
Liz, the Farm’s produce sales
800g beetroot, peeled and cut into chips
coordinator, repeated her
1 tsp salt
Latitude performance by
400ml tin coconut milk
cooking this colourful curry at
1 tbsp fresh lime juice
the Open Day.
6 tbsp water
1 tbsp chopped coriander leaves
Heat the oil in a large frying pan. Add bay leaves,
onions and garlic and fry gently until soft. Add chilli,
tomato purée and cumin. Cook for 5 minutes. Add
beetroot, salt and water. Stir, cover with a lid and
cook for 15 minutes. Add coconut milk and simmer
for 15 minutes with the lid off. Stir in lime juice and
sprinkle with coriander before serving

THE 6TH RURAL BUSINESS BREAKFAST
The 6th Rural Business Breakfast went off very well at the Wheatacre White Lion
with a hearty plate of Clinks sausages and bacon. Sixty people from a variety of
businesses across the area joined with staff and volunteers from Clinks Care
Farm to promote the success that we have had in getting people back to work.
Since the last Business Breakfast in 2016 we have had five people move into
employment and several employers have expressed an interest in assisting in the
future. Tessa Barne, Patron of Clinks Care Farm, spoke of her long involvement
with the farm and the kitchen garden at Sotterley. Margaret Stone, Leader of
Norfolk County Council talked about how the idea of care farms is one that the
council is wanting to promote with other farmers.
Linda Offord

Merry Christmas!
FRIENDS OF CLINKS CARE FARM
The Friends are delighted to announce that as of 26th November they are now a Registered
Charity (number 1180847), and would like to thank Hugh and the trustees for all the work they
have put in to make this possible. There are several advantages to being a registered charity,
one being that Gift Aid can be claimed on some donations.
The AGM was held in October; if you would like to view the minutes or would like any other
information please email the Friends.
Hugh Jones has stepped down as Chairperson as he is now a Director of Clinks Care Farm, and
the members voted Julie Moore to take on the position. The Friends would like to thank Hugh
for everything he has done over the last two years and wish Julie well in her new role.
MONTHY DRAW AND CALENDARS
The monthly draw run by the Friends began in September and is providing a regular source of
income. If you would like to help whilst having a flutter please visit the Website for more
information and an application form. The cost is £1 per number, per month. The Friends have
also produced their own Calendar for 2019, with a different photograph of the Farm for each
month. At only £7 each they make excellent Christmas presents and are on sale in the Farm
Shop.
Winning Numbers:
September
October
November

1st prize - 15
2nd prize - 29
1st prize - 38
2nd prize - 55
1st prize - 77
2nd prize - 73

Newsletters can also be viewed on the Clinks Care Farm website. If you have not already joined
the Friends of Clinks Care Farm to receive the free quarterly newsletter and updates on the
Farm but would like to do so, then please send us an email using the address below. We look
forward to hearing from you. Meanwhile we wish you all a very Merry Christmas and a Happy
New Year!
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:friends.foccf@gmail.com
newsletter.foccf@gmail.com

