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Our sincere thanks go to Pam Blackburn, Sharon Bolland, Andy Carr, 

James Foster, Sue Heseltine, David Pighills and Joanna Winterburn 

for sharing information about their farms. 

 

 

 

 

 

  



According to the Fairtrade website, www.fairtrade.org.uk, 
 
Fairtrade: 
 

 is about better prices, decent working conditions and fair terms 
of trade for farmers and workers; 
 

 is about supporting the development of thriving farming and 
worker communities that have more control over their futures 
and protecting the environment in which they live and work; 

 

 is about providing an opportunity to connect with the people 
who grow the produce that we all depend on. 

 

There are currently over 1.5 million farmers and workers in 74 
countries working in Fairtrade certified producer organisations. 
 

Many of you will have seen the Fairtrade logo on products like 
bananas, cocoa, tea and coffee.  Each year the Fairtrade organisation 
dedicates a fortnight to a particular campaigning issue.  In 2016 the 
focus is food security.  
 

The theme for Fairtrade Fortnight 2016 is “Sit down for breakfast, 
stand up for farmers”.   
 

From its foundation the Priory has been associated with its 
landscape, the land and farming.  For most of us, 20th century supply 
chains have distanced us from the people that produce the food that 
we eat.  As a spin on the Fairtrade Campaign we have been finding 
out about our local farming community and have produced this 
directory which provides information about some of the farms and 
farmers local to the Priory. 
 

We all sit down for breakfast every day.  How often do we think 
about where our food comes from?  We hope that the information 
and insights here will remind us to engage with issues surrounding 
food and food production so that we can stand up for farmers. 
 

  

http://www.fairtrade.org.uk/


Keith, Pam & Howard 
Blackburn 
Back o’th’ Hill Farm 
Storiths 
Bolton Abbey 
BD23 6HU 
 

Buffers from the outside. 

 

How long have you been at 
the farm? 

Keith has been a farm tenant on the 
Estate for 50 years. 

Did previous generations of 
your family farm here? 

No, we had no previous connections 
or farming background. 

What do you currently farm?  Has this changed over time? 

Our land is used solely for grass to feed a pedigree dairy herd of 
Wharfedale Holsteins.  During the course of our tenancy we have 
made small increases in acreage.  The advent of milk quotas in the 
late 1980s saw a diversification project to support the farm income.  
We created a team room and model railway – Buffers. 

Who do you supply to?  

Our milk is sold to First Milk.  
Buffer’s customers come 
from around the world! 

What one thing could we do 
to stand up for local 
farmers? 

Make sure you know where you food 
comes from.  Also, understand how 
the local landscape would change if 
it wasn’t farmed as it is now. 

 
 



Anthony, Sharon & Stephen 
Bolland 
The Arches 
Bolton Abbey 
BD23 6AL 

 

 

How long have you been at 
the farm? 

Anthony is the second generation to 
farm here and has been on the farm 
for 50 years. 

Did previous generations of 
your family farm here? 

Anthony’s father farmed at the 
Arches from 1965 to 1993. 

What do you currently farm?  Has this changed over time? 

The dairy herd has been increased from 100 to 150 cows over the 
last 10 years. They are milked twice a day at 05.30 and 16.30.  We 
also keep 250 sheep which we lamb inside in the middle of January. 

Over the years we have invested, when possible, in modern 
farming equipment which has enabled us to increase stock 
numbers and reduce the need for extra staff. 

Who do you supply to? 

The milk is sold direct to 
Dales Dairies in Grassington.  
They process it and sell on 
to various retail outlets. The 
lambs are sold at Skipton 
Auction Mart when they 
reach a weight of about 40 
kg. 

 

 

http://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjIsJyVo5PLAhUKtRQKHUTdDVsQjRwIBw&url=http://www.francisfrith.com/bolton-abbey/bolton-abbey-old-arches-and-home-farm-1909_61879&psig=AFQjCNFQr0jQHKRGI5GltwSFKA3xbPpdOQ&ust=1456502043505002


John R Carr & Andrew R Carr 
Hawpike Farm 
Addingham 
LS29 0RH 

Father & son.  Andy seems to be 
having a bad hair day! 

 

How long have you been at 
the farm? 

I (Andy) was brought up on the farm 
and my father (John) has been at the 
farm since he was a young boy. 

Did previous generations of 
your family farm here? 

My grandfather Jack H Carr moved 
to the farm with his family in 1945. 

What do you currently farm?  Has this changed over time? 

We are livestock farmers with a flock of 500-600 sheep and a herd 
of 80-90 suckler cows.  When my Grandfather farmed, we used to 
rear sheep, lambs, pigs and dairy breeding heifers for local 
consumption/farms.  During the outbreak of BSE in the late 1980's 
we decided to keep our dairy herd and sell their milk after they had 
calved, rather than send them in to be culled which would have 
been the more profitable but less humane option. 

Who do you supply to? 

Our beef cattle are sold in the store trade to other local livestock 
farmers soon after they have been weaned from their mothers, 
usually between 9 months and 1 year, where they are fed on a high 
protein diet for a further 6 to 9 months.  When the cows reach an 
age where they are no longer able to mother a calf, say 12 to 15 
years, they will usually be sold at the local market. 

The lambs are either sold in the store trade or in the fat trade at 
the local market to suppliers of abattoirs and/or supermarkets 
(usually Morrisons).  Again, when the sheep reach an age where 



they are no longer able to mother a lamb (say 5 to 6 years) they 
will usually be sold at the local market. 

What one thing could we do 
to stand up for local 
farmers? 

Buy fresh, local produce where 
possible and always double-check 
the label on packaging to make sure 
it was grown or reared in UK. 

 
Texel-mule breeding sheep; a 
reliable crossbreed for producing 
and mothering good quality 
lambs. The farm buildings can be 
seen in the background with the 
priory in the valley bottom. 
 
 

This young limousin bull was 

recently acquired from another 

estate farm in Embsay, where it 

was born and reared.  Limousin 

are a popular breed known for 

easy calving and good quality 

beef. 

 

 

This small area of 

rough pasture land 

was set aside by the 

estate for a new 

plantation during 

winter 2015/16. 

  



James & Adele Foster 
The Riddings 
Bolton Abbey 
Skipton 
BD23 6AN 

 

 

James with one of his toys! 

 

How long have you been at the farm? 

I have been working at home for the last 21 years with my mother.  
Following the death of my mother Adele and I signed a new 
tenancy agreement in January 2015. 

Did previous generations of your family farm here? 

My grandfather came to The Riddings in the 1930s, at this time he 
was also farming another farm on the Estate.  He died in 1968 and 
my grandmother then took on the tenancy, surrendering the 
second farm to concentrate on the main holding.  She farmed here 
until the early 1970's and when she retired my father took on the 
tenancy.  He farmed here until his death in 1985 and my mother 
held the tenancy until her death in 2014. 

What do you currently farm?  Has this changed over time? 

We are currently farming 1000 mule sheep, which we tup with 
Suffolk tups and 75 breeding sucklers: 45 Sim-Luing cattle and 30 
3/4 bred Simmental cattle.  The stock bulls we use are Limousin and 
Simmental Bulls. 

This has changed significantly from my grandfather’s day when he 
farmed Dalesbred sheep and raised black and white cows for the 
milk industry.  Things started to change after his death when the 
sheep moved across to include Swaledales and the cattle started to 



switch to beef.  When my father took on the farm he moved to 
Swaledale and Lonk sheep running around 800 along with 120 head 
of Angus suckler cattle; he still reared a few black and white cattle.  
When my mother took the farm on the sheep breeds remained the 
same but the numbers increased to 1200 and the cattle reduced to 
85 sucklers.  In 2001 when foot and mouth struck (it did not take 
our stock) we took the decision to change the sheep breed to 
mules and reduce numbers to 800 lambing sheep plus 200 
replacements.  This has continued through to today. On the cattle 
front in 2013 we decided to change breeds from a mish mash of 
continental cattle breeds to Sim-Luing cattle which we purchase 
from Scotland and use to breed our own replacements, this leaves 
us with a good heifer for breeding and a good beef bullock to sell 
on. 

Who do you supply to? All stock is sold through Craven Cattle 
Marts as store stock which means it 
will go to lower farms for finishing 
before entering the food chain. 

What one thing could we 
do to stand up for local 
farmers? 

Buy British! 

 
A Sim-Luing cow with a week-old calf.  



Chris & Sue Heseltine 
Hesketh House 
Bolton Abbey 
Skipton 
BD23 6HA 

 

 

How long have you been at the 
farm? 

Chris has been at Hesketh all his 
life. 

Did previous generations of your family farm here? 

Chris’ Dad and Grandad also farmed at Hesketh; Great Grandad 
Heseltine taking the tenancy in 1926.  Chris and Sue’s son Thomas 
is in hot pursuit! 

What do you currently farm?  Has this changed over time? 

We currently farm 1100 sheep and 200 cattle alongside a farm park 
visitor attraction. 
When Grandad Heseltine farmed he could shoot enough rabbits 
from the wood to pay the farm rent. 

When Chris first left school the farm employed himself, his Dad and 
3 full time men which would not be viable today. 

The sheep numbers have remained the same but the cattle are 
significantly less due to the Common Agricultural Policy (CAP) 
reforms and the single farm payment system. 

One of the major changes which took place in 2005 was the 
opening of Hesketh Farm Park which has helped both us in keeping 
the farm sustainable and educating our visitors on all aspects of 
farming and the countryside. 



Who do you supply to? 

Our lambs are sold as store lambs (other farmers will then finish 
ready for butchering) to our local auction mart – Skipton. 
Pigs which start life at the farm park are finished on the farm and 
sold through Stephen Maskill who is a butcher at Hebden Bridge. 
The calves from the farm park are kept on the farm to breed their 
own offspring which are then sold as store cattle through Skipton 
auction mart. 

What one thing could we do to 
stand up for local farmers? 

One way of supporting local 
farmers is to buy meat from a local 
butcher where that meat is fully 
traceable. 

 

Pigs on the farm 

 
 
 
Tractor rides at Hesketh Farm 
Park 

 

Hesketh’s old Belgian Blue bull, named ‘Robust’. 
  



David Pighills Hilary (Fred) 
Lawson 
Club Nook Farm 
Barden 
Bolton Abbey 
BD23 6AS 

 

David & Fred on the farm. 

 

How long have you been at 
the farm? 

Fred has lived on the farm all her life 
and David has been on the farm for 
22 years. 

Did previous generations of 
your family farm here? 

Fred’s parents, Edwin and Suzanne 
Thwaite also farmed at Club Nook. 

What do you currently farm?  Has this changed over time? 

We currently farm sheep: 10 Bluefaced Leicesters, 24 mule sheep 
and 226 Swaledales.  The mules and Swaledales are bred for meat 
and the Bluefaced Leicesters are used for breeding tups.  Before 
foot and mouth in 2001 we were lambing about 650 Swaledales 
and had a small dairy herd. 

Changes in stock have been made to manage lamb production and 
to suit commodity prices.  Five years ago our stock changed 
because we needed to put sheep on the moorland to secure 
environmental payments and this is terrain that only suits pure 
Swaledales. 

Who do you supply to? 

Swaledale lambs are sold fattened to Marks & Spencer via the 
Swaledale Sheep Breeders Association who are contracted to 
provide 500 lambs per week.  We also buy and fatten store lambs 
for supply to M&S. 



What one thing could we do to stand up for local farmers? 

Buy British. 

David also takes the view that there is too much intervention in the 
food economy.  This leads to over-production in Europe, inefficient 
farm practice and a disconnection between consumers and the 
‘real’ cost of food.  Farm subsidies in New Zealand were removed in 
the 1980s and the sky did not fall in! 

 
 
Bluefaced Leicester Ewes used for 
breeding tups. 
 
 

 

Pure-bred Swaledale lambs about 

ready for Marks & Spencer. 

 

 

 

Club Nook Farm.  

Part of the 

managed Yorkshire 

Dales landscape at 

Bolton Abbey. 

 

  



Colin & Joanna Winterburn 
Red Lion Farm 
Beamsley 
Bolton Abbey 
BD23 6HD 

 

The picture opposite is of the 
Winterburn’s son Robert, 
feeding silage grown on the 
farm. 

 

How long have you been at 
the farm? 

We took over from Colin’s father in 
1986. 

Did previous generations of 
your family farm here? 

Yes, our family has farmed here 
since the 1700s. 

What do you currently farm?  Has this changed over time? 

We currently farm a Hereford X suckler herd for rearing beef, 
alongside running a farm shop.  When we first took over the farm 
we continued milk production until it was no longer financially 
viable.  We then built up a contracting business and ran this 
alongside rearing beef and lamb. 

Who do you supply to? We use some of the produce on the 
farm to sell in the farm shop, as well 
as using the live auction at Skipton. 

What one thing could we do 
to stand up for local 
farmers? 

Be prepared to spend a bigger 
percentage of income on good 
quality food. 



 
Last year’s Hereford calves. 

 
Cattle nearly ready for the auction. 
  



 
 

 
 
 
 
 

 

 

 

 

 

 

 
 
A Prayer for Fairtrade 
 

Creator God,  
You created a beautiful world for all your children. 
As we taste and smell the fruits of your creation help us to 
remember those who farm the land. 
Help us live in a partnership of love and support with those who 
produce our food and drink so that nobody goes hungry.  
Amen. 


