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1. Introduction 
 

We are a family of 3. Jane (43), Andy (42) and Jake (14). If our planning application is 

successful we will occupy house 1 of the eco terrace. We are organic gardeners with 

experience of growing fruit and vegetables on a larger scale on our allotment. We have 

grown healthy fruit and vegetables using all kinds of home made compost.  In terms of 

preserving our produce we have experience of making cider, Perry, wine, fruit cordials, 

preserves such as jams, jellies and chutneys, fruit and herb vinegars, cakes and bread. We 

own a terraced house in Sheffield which we partly heat by burning wood. We are self 

sufficient in the cutting and splitting of logs which we source for free. We have also kept 

chickens for a number of years. It has been our ambition to live self- sufficiently and to 

lessen our carbon footprint. An ideal way to do this is to live as part of an eco village.  

 

Andy has a degree in Environmental Management and Technology. He has experience of 

environmental legislation and the laws within which industry (specifically the steel industry) 

has to comply. His work has been related to energy and water management and resource 

use. He has an in depth knowledge of waste management legislation. He has had first aid 

training and been the person responsible for Health and Safety at Work. 

 

Jane has also had emergency first aid training which was specific to outdoor education 

activities. This certificate has just expired so she is seeking to update her skills. Jane has 

a City and Guilds in carpentry and joinery. Jane also has a degree in design and technology 

and a PGCE in primary education. She has been working as a teacher for 8 years. Jane has 

also just completed level 2 forest school practitioner training. 

 

Over the past 18 months we have experience living, for part of the time, off the grid on a 

narrow boat. Consequently we have reassessed our requirements for domestic energy and 

water use and want to put this experience into practice. 

 

Our son Jake has been brought up helping us with organic production, and chicken keeping. 

He has also attended a woodland management course and helps with the axing of logs for 

firewood. It is anticipated that Jake will be studying for A levels by the time we move onto 

site so his involvement in the project will be on a part time basis. Jake is currently working 

towards his third Dan (Black belt 3 to you and me!) in the martial art of Ju Jitsu. Last year 

he completed the bronze level of the Duke of Edinburgh Award. He is extremely 

enthusiastic about joining the Lammas Project. 

 

As a business enterprise run from plot 1 we plan to grow strawberries by hydroponics in a 

polytunnel. This has been successfully tried by a smallholder in Anglesey1. The soil at Pont y 

Gafel currently has a very low ph, meaning it is too acidic for most crops. Growing 

                                                 
1
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strawberries by hydroponic methods will allow us to gain an income whilst we work to 

decrease the acidity of the soil in other areas of the plot. Details of how we will achieve 

this are found under the heading Soil Improvement Strategy in Section 4. We will however, 

plant blueberry bushes which thrive in an acid soil but these will not reach their full 

potential in terms of profitability until around year 6. We will use a second polytunnel for 

the growing of salad leaves for bagged salad sales. Varieties of asparagus will be grown on a 

permanent bed. We also propose to keep up to 30 chickens for egg production and two rare 

breed sows for our own needs.  

 

In the longer term, after soil pH has increased, we will look into marketing top fruit, soft 

fruit and vegetables through farmers markets and vegetable box schemes. It is expected 

that some income will be derived from this in the fourth year. 

 

We will also investigate the potential for selling preserves, fruit vinegars and cordials to 

supplement our income. If our experiment with pig keeping is successful we will also breed 

and sell Oxford Sandy and Black weaners. 

 

 

The key to this projects success is to achieve profitability as soon as possible. To this end 

we intend to be earning money within the first year and achieving a surplus by year 4 at the 

very least. This will enable us to develop further income streams as the plot and community 

as a whole become more established. 
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2. Plot design  
 

• Zoning - The plot is divided into four permaculture zones.  

 

Zone 1 is the area which requires most intensive effort and requires most visits.  It 

therefore forms a semi circle around the house. To the south and east of the house, Zone 1 

consists of 1000 m2 intensive vegetable garden. Blueberries, strawberries and herbs will 

also be grown here. We propose to have 2 poly tunnels one for salad production and one for 

strawberry production. This will allow us to extend the season of both crops. There will be 

a smaller green house adjacent to the house for propagation purposes.  

 

Zone 1 to the north of the house will provide a grassed area for the pigs and chickens. They 

will be housed in moveable arks and will be free to roam in their separate areas. At specific 

times of the year they will be allowed to roam in the coppice and orchard areas (zones 3 

and 4) to clear up dropped fruit, eat pests and fertilise the soil. It is best to let the pigs do 

this first and let the chickens clear up after them. 

 

Zone 2 will require slightly less attention than zone 1. It will include permanent beds such 

as asparagus, rhubarb, fruit bushes and comfrey production. Compost bins will be in this 

zone. The out-buildings will also be placed here as it is the northern end of the zone and 

convenient for produce and tool storage. The buildings here will be a storage 

barn/workshop and an arbour to allow for all weather working.  

 

 

Zone 3 is a less intensively managed area, in this case an orchard where fruit trees grow in 

a grass sward. Varieties of apple are chosen for their ability to resist disease and thrive in 

a wet climate. These include heirloom Welsh and Irish varieties.  Vigorous rootstocks also 

increase disease resistance. Other top fruit growing here includes plums, pears, and cherry.  

Blackberries, hawthorn, juniper and elder bushes will grow on the edges of this zone as part 

of the wildlife hedge.  There is also a shallow 9m x 5m wildlife pond. Paths are mown 

regularly and the bases of the trees mulched for the first few years. The rest of the grass 

is mown seasonally like a traditional hay meadow so that an increase in diversity of wild 

flowers and invertebrates is encouraged.  In the autumn this area can be grazed by the pigs 

and then the chickens. 

 

Zone 4 is a mixed area of hazel, birch, sweet chestnut, ash, dogwood and willow coppice. 

Another area of useful trees such as holly, wild cherry and walnuts (on dwarfing rootstocks 

which can crop after 4 years) will be planted in this zone along with shrubs around the 

edges. Wild cherry will be planted near the pond in zone 3 to detract the birds from the 

orchard trees. Fodder crops for the pigs, such as Jerusalem artichokes will be grown in this 

zone. Cutting wood in the coppice on a regular cycle and allowing it to re-grow opens up 

different areas of the woodland floor to light and encourages a variety of woodland 
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wildflowers to flourish. The withies will be used for basket crafts fencing and besoms. This 

is the least visited area of the plot and during spring and summer birds can nest here 

undisturbed. 

 

• Visual impact 

 

Philosophy 

We have considered very carefully the visual impact of our plans for plot 1. Because we 

have planned our smallholding around permaculture principles, it is designed to support a 

carefully balanced ecosystem. Vegetable and fruit growing areas will look attractive 

because they will be intercropped with flowering plants, carefully chosen to attract 

beneficial insects to the plot. These in turn will attract native birds. The pond will attract 

frogs and provide a water source for other wildlife. These animals will help us enormously 

with natural pest control. The overall look of the plot will be that of a traditional cottage 

garden. 

 

Buildings 

To the north of the plot 1, coppice is to be planted. This will provide us with some privacy 

from the roadway in to the eco village but, more importantly, will hide our polytunnels from 

view. The Orchard trees will hide the animal housing from public view. The buildings, (other 

than the poly tunnels, which are visually unattractive) including the terraced housing, are 

carefully designed to blend in with the natural environment and indeed will be constructed 

from materials sourced from the site. They all incorporate turf roofs to minimise visual 

impact and attract wild life. 

 

Borders  

The north-west plot boundary borders the driveway to the terraces. Here we will plant a 

wildlife hedge. It will consist of hawthorn and elder mixed with honeysuckle, wild clematis 

and wild rose. These types of hedgerow are a traditional feature of rural Wales. As well as 

being extremely attractive during the Spring and Summer months, the hedge will provide a 

haven for wildlife.  

 

The South of the plot, which borders plot 2, the boundary will consist of raspberry and 

blackberry varieties trained along a wire fence. The harvest from these can be shared with 

our neighbours and the wild birds. 

 

Secure fencing will be required around the animal area and the orchard. We will plant a 

quick thorn hedge but this will need protecting from stock until it is established. 

Temporarily we will use wattle hurdles and wire mesh for this purpose. 
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Water butts 

These will be positioned mainly around zone 1 where water will be most needed. These will 

be positioned along the borders which will hide them from view outside of the plot. 

However, creating the right micro-climate in the poly tunnels, and careful mulching of 

outdoor crops, reduces the need for manual watering. During the warmer months of the 

growing season manual watering must be done late into the evening otherwise it is wasted 

due to evaporation. 

 

 

• Land based produce 

We have experience of growing most of our own fruit, vegetables, herbs and nuts on our 

large allotment and fruit garden in Sheffield. We share 5 chickens with another family. 

They provide all the eggs we need.  

 

Our dietary requirements; 

We aim to be self- sufficient in our food production. A wide variety of herbs, fruit, 

vegetables and nuts will be grown for home consumption. Protein will be provided by eggs, 

poultry and pork products and wild game and fish. We plan to trade with other plot holders 

for dairy products and cereals. The range of vegetables grown will include rare and historic 

varieties from the Garden Organic Heritage Seed Library which protects food crop bio-

diversity. Seed will be saved and shared. Zone 2 will also contain permanent asparagus beds. 

Quinoa and amaranth will be tried as garden scale grain crops and we plan to experiment 

with oranges, lemons and olives in our south facing conservatory. As we cannot predict their 

success, I have not included them in these tables. 

 

Table of fruits produced on Plot 1 for home consumption 

 
Fruit January February March April May June July August September October November December 

Apple                        

blackberry                    

black currant                       

Blueberry                 

cherry                

Damson                   

elderberry                  

elderflower                  

Gooseberry                  

pear                    

plum                    

raspberry                       

redcurrant                         

rhubarb                         

strawberry                        

processed             

fresh harvest             

In store             
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Table of Vegetables produced on Plot1 for home consumption 

 

Vegetable January February March April May June July August September October November December 

Asparagus                

Jerusalem 
Artichoke                   

Borlotti                        

Broad 
Bean                 

French 
Bean                

Haricot 
Bean                      

Runner 
Bean                

Beetroot                    

Broccoli                   

Brussels 
Sprouts                   

Cabbage - 
spring                  

Cabbage - 
winter                    

Carrots                         

Cauliflower                  

Celeriac                     

courgette 
+ Squash                         

Cucumber                  

garlic                         

Kale                    

land cress                         

Leeks                      

Onion                         

Parsnip                       

Peas                         

pepper 
chillies                         

Potatoes                         

Salad                         

Swiss 
chard                         

Sweet 
corn                

Tomatoes                        

Turnips/ 
Swedes                        

processed             

dried             
fresh 
harvest             

In store             
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Table of nuts produced on Plot 1for home consumption 

 
nuts January February March April May June July August September October November December 

chestnut                   

hazel                      

walnut                    

dried             
fresh 
harvest             

 

Table of Meat produced or caught locally for home consumption 

 

protein January February March April May June July August September October November December 

chicken     
yr 3                         

egg                         

fish other                    

grey 
squirrel                         

mackerel                   

mussel                    

pheasant                

pork                    

rabbit                      

sea bass                    

wood 
pigeon                         

processed             

fresh 
harvest             

 

Sources: our own experience of food production and foraging and from ‘The river Cottage 

Year’ by Hugh Fearnly-Whittingstall. 

 

1. livestock 

 
Chickens 

We plan to keep 30 Rhode Island Red hens which are a good all round hen (For eggs and 

meat). The eggs will be for sale and once they stop laying (after 3 or 4 years) we will eat 

them as broilers. They will be kept in two moveable arks which we will make ourselves. 

Wheels will be added to enable us to move the arks to different areas of the plot for pest 

control purposes and to enable them to forage for fresh sources of food. 

 

Pigs 

We are linking with Kit and Saara from plot 9 by keeping the same rare Pedigree of pig. We 

plan to keep 2 Oxford Sandy and Black sows. We will buy them as piglets and once grown 

will use them for breeding purposes. A local smallholder has a boar he is willing to let us use. 
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As we are new to pig keeping, we have not included weaner production in our business plan. 

We aim to breed from our sows in the third year, keeping one or two weaners from each 

litter to fatten for personal consumption (The average pig litter is 10). As Oxford Sandy 

and Black are a pedigree rare breed, the weaners fetch a higher value than the average 

price of £35 each. 

 

2. Crops 
 

• Zone 1 

 

Strawberries  

We will grow the everbearer variety, Everest in vertical columns in an 18mx5m polytunnel. 

This is a cash crop and is explained in more detail in section 4. It will, however, provide 

fruit for our own consumption as well.  

 

Salads 

We plan to grow a variety of mixed leaves and herbs outside and in the second polytunnel 

(18mx5m). The polytunnel is essential to extend the season from spring through to winter 

and will provide us with fresh leaves throughout the year. This is also a cash crop and is 

explained in more detail in section 4.  

 

Blueberries Approx area 250m2 

These are ideally suited to acid soil conditions so can be planted straight away. 90 bushes 

will be planted near the polytunnels. Birds love blueberries so a fruit cage will need to be 

erected to protect the crop. Blueberries are very nutritious considered a ‘super food’. It 

will, however take 4-6 years for them to reach their full fruit production so cropping will be 

limited during the initial 5 year period. This is also a cash crop and is explained in more 

detail in section 4. Outdoor strawberries will also be planted on the other250m2 of this 

bed as an experiment to see how well they cope in the acid conditions (The plants we use 

for this will be propagated from our stock in Sheffield).  

 

Vegetable garden 

We have planned a large area (1000m2) for vegetable production. This is because we want 

to be self sufficient in our food production and plan to grow enough vegetables to store 

over the leaner winter months. The vegetable garden will consist of fifty-two 1.2mx 10m 

raised beds with 0.5 m pathways between them. Once the soil conditions have improved, for 

details see section 4, we predict that the vegetables we grow will be surplus to our 

requirements so the excess can be sold through local farmers markets and vegetable box 

schemes. See table above for the range of vegetables we plan to grow (6 beds will 

eventually be trialled with grain crops). These beds will be planted with beneficial flowering 

plants (see below). Carrots will be intercropped with coriander as it deters carrot fly. 
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• Zone2 

 

Soft Fruit - Approx area 300m2 

This fruit bed will initially be for home consumption. It will provide us with fresh fruit to 

eat as well as sufficient quantities to make cordials, jams, jellies and wine for personal 

consumption throughout the year. 10 red currant, 10 black currant, 10 gooseberry each 

fruit occupying 2 beds (24m2), 10 blackberry (12m2) and 30 raspberries (24m2, a mixture 

of early, main crop and autumn fruiting varieties) will be grown in zone one. 6 Rhubarb 

crowns will also be planted here (12m2). We will force two of these each year to ensure an 

early crop when other fruit supplies are scarce. There is ample space here to grow 

beneficial flowering plants such as Limnanthes Douglasii, Borage, Calendula and Sunflower, 

which will attract pollinating insects to the zone. Jane is currently propagating new bushes 

and canes from our fruit patch in Sheffield and saving seed from beneficial plants so no set 

up costs will be involved.  

 

Asparagus bed approx 300m2 

We plan to grow a selection of asparagus varieties which will be cut and sold once the beds 

are established. The crowns will be spaced at 30cm apart in rows 1.2 m wide. We will grow 

Gijnlim an early variety, Connover’s Colossal an heirloom maincrop and Guelph Millennium a 

new late variety that is well suited to the Welsh climate. This is also a cash crop and is 

explained in more detail in section 4. Asparagus can tolerate slightly more acid conditions 

than most vegetables but it does take at least 3 years before cutting can take place. At 

Pont Y Gafel this could take 4-5 years due to the current soil conditions. However, once the 

beds are established they will continue to produce a crop for up to 20 years with little 

maintenance or expense. We currently grow (in Sheffield) enough asparagus for our own 

needs and to share with friends from an area 24m2, so once the bed is established excess 

can be sold and traded (see business plan).  

 

• Zone 3 

 

Orchard approx 1000m2 

We plan to plant 50 trees in the orchard. Each will be spaced at 5m apart. Most of the fruit 

trees will be apples, mixed varieties of dessert and culinary apples with emphasis on old and 

unusual regional varieties.  They will be large and highly productive, growing on standard or 

semi-dwarfing rootstocks.  Varieties will be chosen that thrive in local conditions. We plan 

to plant 24 mixed varieties of eating apple as well as 6 cooking apple trees. The apples will 

be grown as a cash crop (see section 4 for more details). The orchard will also be planted 

with 6 cherry, 6 plum, 2 damson and 6 pear. The small crops in the first five years will be 

sufficient for our own fruit consumption but in the long term we plan to use the excess 

fruit, as well as apples, as a cash crop.  
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Once the trees are established the orchard will provide extra foraging space for the pigs 

and chickens during the winter months. This will enable their pasture to recover from 

summer grazing. 

 

• Zone 4 

 

Coppice (approx 300m2) 

This area will be planted with willow, sweet chestnut, ash, birch and dogwood. Planting at 

distances 0.5m apart encourages uniform, straight growth. A relatively small quantity of 

coppiced willow will be cut in the second year. Some of this may be useful but the main 

purpose of the first cutting is to strengthen the roots. The full crop of the coppiced wood 

will be attained in year 5. This will be used for basket crafts fencing and besoms. Initially 

these will be for personal use so income from these crafts have not been included in this 

plot plan. 

 

Other trees approx 300m2 

The area to the far north of the plot is protected by the coppice. This will be planted with 

6 walnut (the variety will be Broadview which begins cropping at 4 years old), 6 hazel, 2 wild 

cherry, 2 sweet chestnut and 4 decorative holly.  

 

Animal fodder  

Roughly 200m2 will be used to grow fodder such as artichokes to supplement the animal’s 

diet.  

 

• Fuel 

Wood for fuel grows in a separate short rotation coppice (SRC) in a nearby field (not 

illustrated in this plot design). This will be a communally run resource for the terrace 

householders. Initially, until the SRC reaches maturity fuel for heating and cooking will be 

bought in. 

 

 

• Water and drainage 

 

Domestic water from the ffynnon-deg spring will be piped to the terrace. There will be a 

small (550l) local storage tank. This will provide protection for periods of interruption to 

supply. 

 

Irrigation for our polytunnels will primarily be supplied by means of a rainwater harvesting 

system. There will be a large water storage facility situated adjacent to each polytunnel. 

This will be supplied by rainwater from the polytunnel roof. It will be a storage facility of 

about 6,000 litres.  
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Irrigation for the vegetable growing areas will be stored in the pond sited above the garden 

itself. This will be supplied with rainwater runoff.  
 

All waste water is treated on-site. Use of compost toilets avoids creating foul water.  Grey 

water from the house goes to a reed bed. Very little grey water is created away from the 

house, except from washing hands and occasionally flower pots. This runs through 

perforated pipes around the roots of New Zealand flax plants (Phormium tenax, a useful 

fibre plant) which are anti-microbial and clean grey water in much the same way as willows 

or reeds. Urine collected separately is used to fertilise comfrey and to activate the 

compost heaps. 

 

• Waste 

Waste is kept to an absolute minimum. We currently generate very little household waste 

already due to composting, re-using and recycling. Because 75% of our needs will be sourced 

from the land there will be even less waste generated. Glass and plastic and bottles will be 

re-used (plastic bottles make excellent slug barriers for young seedlings). Glass jars will 

also be reused. Any metal, glass and plastic not re used will be recycled. Paper and card are 

reused, (as animal bedding, a mulch and fire starting) and then composted. Bags of animal 

feed and straw are reused as are compost bags. Food waste is fed to the pigs that turn it 

into instant compost. Garden waste, and animal bedding is composted in a rodent-proof 

worm compost bin this is activated by urine. The compost toilet is emptied every two -three 

years and the compost is used around fruit bushes and trees to avoid direct contact with 

food stuffs. Garden waste is collected assiduously for the compost heaps. For the first 

season only, waste will be avoided by not buying over-packaged fruit and vegetables and by 

giving unwanted items to charity shops.  

 

• Energy use 

 

We intend to be connected to the community electricity supply provided by the micro hydro 

scheme. Energy use will be minimised through house design and low reliance on electrical 

appliances. 

 

The hydroponic strawberry growing systems electrical requirements will be supplied by the 

communal hydro scheme with a photovoltaic/battery system backup.  
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3. Building design 
 

The house 

This is part of the eco terrace, which is described separately 

 

Additional buildings 

These are described below in the order in which they are likely to be constructed. 

Construction will be achieved by the plot holders with the help of friends and other 

volunteers. The animals will be housed on site first so they can dig up the ground to be 

planted for us and fertilise it as well. 

 

Note on building materials:  These are chosen for their minimal environmental impact.  Lime 

mortar and render is used instead of cement because it has less embodied energy and 

produces less carbon dioxide during manufacture.  Lime decomposes harmlessly into the soil 

when the building is demolished. This will be good for the soil as it will reduce its acidity.  

Wood is harvested from the site or locally, or is locally sourced softwood (which is grown 

sustainably). 

 

Chicken housing 

Description Two moveable arcs, 3mx1.3m, which will house 15 birds each. The design is a 

good fox deterrent as birds are housed securely off ground level. 

 

Materials Tongue and grooved pine, plywood and metal mesh. 

 

Reversibility   Easy to dismantle and remove from the site 

 

Pig Housing 

Description 2.4m x1.8m, movable arc, which will house 2 breeding sows.  

 

Materials Corrugated iron and bush timber. 

 

Reversibility   Easy to dismantle and remove from the site 

 

Polytunnels    

Description Sheltered growing spaces to extend the season and range of crops which 

can be grown. This is essential to the success of any horticultural enterprise in the 

British climate. Not attractive to look at but placed out of view by other plot holders 

and bordered by coppice to the north hiding them from view. 
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1. 18mx5m   This will contain vertically grown everbearer strawberry varieties, again to 

extend the season and maximise production for sale. This polytunnel will be built in 

year 1 so that production can begin immediately. 

 

2. 18mx5m   This will contain salad leaf crops to extend the season. It will also contain 

non- hardy plants during the summer months such as tomatoes, cucumbers, peppers 

and chillies. This will be built during year two once the acidity of the soil has been 

decreased. 

 

Materials Steel hoops set in earth floor with transparent plastic covers. Polytunnel 1 will 

also contain vertical steel columns. 

 

Reversibility   Easy to dismantle and remove from the site 

 

Garden arbour    

Description 5m diameter.  A circular shelter for doing outdoor jobs (such as sawing wood) 

on a wet day, taking garden tea breaks and for storage of tools which do not need to be 

locked up, such as wheel barrows and other bulky items.  It therefore performs some of 

the functions of the barn in the months before it is built, as well as being a useful building 

in its own right. 

 

Materials Nine roundwood upright larch posts, set on limecrete pads supporting a 

roundwood larch roof covered with woven branches, butyl pond liner and then turf. Woven 

wooden hurdles around the outside serve as wind breaks while the south-southeast side is 

open.  All construction materials will come from the site. 

 

Reversibility   Completely reversible. 

 

 

Greenhouse 

   Description 5mx2m. Sheltered growing space close to the house, for starting seedlings 

in trays. 

 

Materials This will be constructed from reclaimed timber and glass. 

 

Reversibility   Easy to dismantle and remove from the site 

 

Barn workshop store    

Description 9m x 5m. This is a secure, lockable store room and workshop. Surplus produce 

(apples, onions, root vegetables) and spare equipment and unused packages of bottles and 

jars will be stored in one half. The other half is a carpentry workshop and a store for small 
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or valuable tools.  There is a wood burning stove in this half of the building to heat the work 

space. A 4 m2 photovoltaic array will be sited on the ground on the southern elevation.  

 

Materials   Rectangular load-bearing straw bale walls set on a foundation of local stone or 

re-used masonry (built with lime mortar). The roof is of roundwood larch poles cut from the 

site and plywood covered with a pond liner and turf. The two doors and one window frame 

are re-used items. There is also a window of re-used reinforced glass set into each gable 

end.  This is held in place by cob covered with lime plaster. The walls are lime plastered 

inside and outside. The floor is made of beaten earth. There is an open lean-to log store on 

the north east end, the sides of which are open, and whose roof is made of plywood or 

orientated strand board or wooden boards covered by roofing felt. The roof of the lean-to 

is supported by posts of durable timber cut from the site. 

 

Reversibility   Easily reversed. Walls and roof timbers are completely biodegradable. 

Doors, windows, pond liner, and roofing felt could easily be dismantled and removed from 

the site. 
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4. Business Plan for land based produce-Cash Crops 
 

This enterprise will sell a range of products grown or produced on plot 1 at Pont y Gafel.  

 

• Strawberries will be grown in vertical columns in a polytunnel designed around a 

hydroponic system. 

 

• Strawberries will also be grown by traditional methods in an outdoor bed of 250m2. 

 

• Eggs will be sold at farmer’s markets and traded locally. 1000m2 of plot 1 is set aside 

for animal husbandry. This is supplemented by the orchard which is of a similar size. 

 

• Salad bags consisting of mixed leaves from tasty and unusual vegetables will be sold 

from spring through to winter. Each bag will be garnished by one or two edible 

flowers or herbs to catch the eye of potential customers. Late autumn to early spring 

varieties will be grown in a poly tunnel. 

 

• Apples – both eating and cooking apples will be produced for sale through vegetable 

box schemes and farmer’s markets. The orchard should reach its full cropping 

potential by year 5. The area of land devoted to the orchard is around 1000m2. 

 

• Asparagus will be sold through vegetable box schemes and farmer’s markets. The 

300m2 plot should reach its full cropping potential in year 5. 

 

 

Soil Improvement Strategy. 

 

For optimum vegetable growing the pH of the soil in plot 1 needs to rise between 1.5-2 pH 

units. This will be corrected by liming. The application of lime is best done in the autumn. All 

outdoor horticultural areas in zones 1 and 2 will be rotovated and applied with lime at a rate 

of 8-12 tons per hectare. Lime needs a while to take effect and soil pH can only be raised 

gradually, preferably by about 0.5 a year. It could take 3 years to reach our target pH of 

6.5. It is anticipated that the same application of lime will need to be added in the second 

autumn but correcting over- alkalinity is far more difficult so we will test soil ph levels on a 

regular basis. Crop yields in the business plan have been adjusted to take the soil 

improvement strategy into account. 

 

Particular attention will be paid to soil improvement in years 1 and 2. After the initial liming, 

the outdoor horticultural areas will be divided into raised beds of 1.2 m wide and 10m long 

with 0.5 m paths between them. Beds will extend north south to make best use of available 

light and be raised slightly higher than the dividing paths, thus enhancing drainage. Future 

soil disturbance will be kept to a minimum while fertility is built up by surface applications 
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of compost and manure (at least a month must pass before adding manure or compost after 

liming otherwise a chemical reaction will take place negating the beneficial effects of both). 

Manure will be purchased in the first year as our own stocks are being produced. Paths will 

be mulched with straw or with grass cut from the orchard. The raised beds will be 

intensively worked using state-of-the-art organic growing techniques and crop rotation to 

maximise soil fertility and plant health. They will be mulched with compost, manure and leaf 

mould.  

 

Cultivation will be carried out by hand. Successful organic growing is “attention intensive” 

Daily attention to crops is essential in ensuring the health and high quality of every single 

plant. This way pests and diseases can be dealt with immediately, thus avoiding the need for 

chemical pest control. Organic food production is very labour intensive. 

 

Integrated pest management will be practiced by encouraging the presence of the pests’ 

natural predators by providing them with their food plants and habitats.  If necessary, 

biological pest controls will be purchased for use in the poly tunnels. However mixed 

cropping and the presence of flowers there to attract pest predators are usually 

sufficient. A few examples are, borage for bees and other pollinators, poached egg plants 

for hover fly, nettles attract butterflies and ladybirds and make a good liquid foliar feed. I 

have recently discovered that inter planting coriander with carrots deters carrot fly.  

 

 

Harvesting:  All our produce will be harvested by hand.  Salads and other leafy crops, some 

leaves will be cut and the plant left to grow on rather than be harvested all at once, thus 

maximising production from a single sowing. The busiest harvesting season occurs during 

the school summer holidays (which is traditionally why children have such a long break at 

this time of year- all hands to the deck!) Friends and family will be encouraged to visit us at 

this time of year to give us a hand at this busy time. Strawberry picking in the polytunnel is 

much easier than by traditional methods as they are grown vertically. Apple gathering is 

made easier by holding net or a blanket under the tree and sending the smallest person up 

to shake the bough. 

 

Storage:  Most of the vegetables will be used fresh, with the poly tunnel extending the 

growing season.  Root vegetables (with the exception of carrots which will be harvested and 

stored in sand) will be left in the ground over winter with a covering of straw and dug up as 

needed. Main crop potatoes and onions, peas, beans and garlic will be dried and stored for 

over winter use. Pumpkins, marrows and butternut squash and apples will store successfully 

until early spring. Produce for over winter consumption will be stored in the barn.   

Production potential:  Soil fertility is proven to be increased by organic techniques, 

particularly no-dig gardening, employing applications of compost and manure.  The 

productivity of the growing area will increase greatly over the first few years. 
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Cash Crop details: 

 

• Strawberries 

Strawberries are reasonably tolerant of acid soil conditions and so have been selected to 

provide basic income to support activities on the plot. The majority of production will be in 

the first poly tunnel to be established on site. A further growing space will be outside and 

is discussed in more detail below. 

 

In order to buy time and establish markets, initial strawberry production will start in a poly 

tunnel using a vertical bed hydroponic system and a growing medium of coir. Initial setup 

costs for this are in the region of £6000 and will be funded from savings. This system is 

South African in origin and has been trialled in both the North West of Wales and Cornwall. 

 

The concept hinges around a perforated central column made up of a series of moulded 

segments that lock together. Into these the strawberry runners are planted. There will be 

3000 plants in the polytunnel and they will need approximately 200 litres of water each day. 

This will be supplied by the rainwater harvesting system combined with a small pump and a 

ground-mounted photovoltaic array (four square meters) sited at the base of the southern 

elevation of the barn. The plants will be watered three times a day for a period of 

approximately 2 minutes per watering. 
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The benefits in producing in this way are that it will provide an immediate cash crop 

independent of soil quality and weather conditions. 

 

Yields and growing season are entirely realistic based on trials undertaken and existing, 

traditional closed strawberry growing systems. Yields and selling prices used in the model 

are conservative based on market research and allows for both a certain degree of surplus 

and initial issues in establishing regular, reliable outlets for production.  

 

Harvesting and storage 

 

Strawberries are best picked early in the morning when the fruits are cool. They will be 

collected in punnets and stored in the cool store room at the north side of the terrace. 

This will help retain their quality before they are sold. Inferior or damaged fruit will be 

used for jam and wine making for our own consumption. 

 

Expected revenue: 

 
Strawberries (hydroponic) Year 1 Year 2 Year 3 Year 4 Year 5 

Plants  £          -    £   300.00   £          -     £          -     £   300.00  

Packaging  £          -    £   500.00   £   600.00   £   600.00   £   600.00  

Other costs (plant food and pest 
control)  £          -    £   200.00   £   450.00   £   450.00   £   450.00  

Costs  £          -    £1,000.00   £1,050.00   £1,050.00   £1,350.00  

Sales  £          -    £2,160.00   £4,350.00   £4,350.00   £4,350.00  

Profit  £          -    £1,160.00   £3,300.00   £3,300.00   £3,000.00  

 

 

In addition 250m2 of the plot land will be handed over to outdoor grown strawberries to 

supplement production during the traditional growing season.  

 
Strawberries (outdoor) Year 1 Year 2 Year 3 Year 4 Year 5 

Plants  £          -     £   140.00   £          -     £          -     £          -    

Packaging  £          -     £          -     £   250.00   £   250.00   £   250.00  

Other costs  £          -     £   100.00   £     50.00   £     50.00   £     50.00  

Costs  £          -     £   240.00   £   300.00   £   300.00   £   300.00  

Sales  £          -     £          -     £   900.00   £2,100.00   £2,100.00  

Profit  £          -    -£   240.00   £   600.00   £1,800.00   £1,800.00  

 

Marketing 

 

We anticipate that the bulk of this crop will be sold wholesale through the normal routes. 

The hydroponic system will enable us to take advantage of the premium for out of season 

supply. 
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We are hoping to get organic certification for this enterprise and are currently 

researching guidelines. 

Additionally “Chris and Matthews local organic vegibox scheme” require a regular supply of 

soft fruit.  

 

 

Surplus and rejected produce will go into preserve and country wine making. 
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Egg Production 

 

Hens- 30 hens will be bought at point of lay so egg production can begin within the first 

few weeks of purchase. We plan to keep 30 Rhode Island Red hens which are a good all 

round hen (For eggs and meat). As we have fewer than 50 chickens and are not supplying 

our eggs to producers etc we are exempt from any Defra legislation2.  

 

We have plenty of experience of keeping chickens for eggs and consequently estimate that 

by year 2 the hens will have reached their maximum laying capacity. This will generate an 

income of around £80 per month. 

 

Once the hens stop laying (after 3 or 4 years) we have the option of eating them as broilers 

and replacing with new stock. Stock replenishment has been factored into the costings for 

egg production. 

 
Egg production Year 1 Year 2 Year 3 Year 4 Year 5 

Chickens  £          -     £   150.00   £          -     £          -     £   140.00  

Feed/bedding/packaging  £          -     £   300.00   £   300.00   £   300.00   £   300.00  

Feeders  £          -     £     40.00   £          -     £          -     £          -    

Housing  £          -     £   200.00   £          -     £          -     £          -    
Maintainence/Stock 
Replacement  £          -     £     60.00   £     60.00   £     60.00   £     60.00  

Costs  £          -     £   750.00   £   360.00   £   360.00   £   500.00  

Sales  £          -     £   550.00   £1,320.00   £1,320.00   £1,320.00  

Profit  £          -    -£   190.00   £   960.00   £   960.00   £   820.00  

 

Egg collecting and storage. 

 

Although most chickens lay their egg during the morning there will always be some who are 

late. To avoid breakages eggs must be collected from the nesting boxes at regular periods 

throughout the day. The eggs will be boxed and dated and stored in the cold store until 

sold. 

 

Marketing 

 

We are currently researching the conditions for organic certification for poultry and the 

local availability of organic feeds.  

 

As well as selling through the trading post and on market stalls we have also contacted local 

butchers and grocers who would be willing to sell. 

 

                                                 
2
 . (source: emr1 http://www.defra.gov.uk/corporate/regulat/forms/livestock_prods/eggs/index.htm - ) 
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Salads 

 

Salads offer a potential for producing substantial amounts of high value produce from a 

small area of land.  Fresh leaves are both tasty and nutritious and are likely to appeal to 

people who want a healthy diet.  Initially salads will be sold to the vet box scheme and at 

weekly farmers’ markets.  However there is considerable scope for expanding sales to local 

shops.  

 

Cultivation:  Most salad plants will be started off station-sown in trays in the poly tunnel.  

They will then either be transplanted out into open ground or grown on in the poly tunnel 

(depending on the species and time of year).  The poly tunnel is especially necessary to give 

seedlings an early start in spring and for extending the cropping season into the autumn and 

early winter.  During the summer it will also be used for tomatoes, peppers, basil and other 

tender crops as well as salads. 

 

Hoeing, cultivation and harvesting will be carried out by hand. Many leafy crops will be 

harvested a few leaves at a time, thus increasing yields for a given space. 

 

A wide range of species will be grown, making each bag a gourmet treat. Each bag will have 

one or two herbs or edible flowers added after weighing, just before the bag is sealed. A 

project already producing this kind of salad for sale through local markets and a box 

scheme is Growing Communities Urban Market Garden in Hackney, East London. It uses 

between 15 and 40 different species of salad vegetable according to the time of year and 

edible flowers such as nasturtium, rocket, pansy and primrose.3 

 

Salad plants I will use include the following: Aromatic herbs such as basil, caraway, dill, 

fennel, summer savoury, marjoram; Annually sown mixed varieties of lettuce, but also 

spinach, parsley, chicory, spring onions, Greek cress, land cress, leaf beet, chard, claytonia, 

lambs lettuce, rocket; Perennials such as chives, Welsh onions, dandelion, pink purslane and 

alexanders; and Japanese salads sown in late summer and autumn such as mitsuba, mibuna, 

mizuna and komatsuma. 

 

Expected revenue: 

 
Salads Year 1 Year 2 Year 3 Year 4 Year 5 

Seeds/seedlings  £          -     £          -     £     35.00   £     35.00   £     35.00  

Bagging equipment  £          -     £          -     £   270.00      

Poly Tunnel/Packaging  £          -     £          -     £1,500.00   £   130.00   £   130.00  

Costs  £          -     £          -     £1,805.00   £   165.00   £   165.00  

Sales  £          -     £          -     £1,000.00   £1,000.00   £1,000.00  

Profit  £          -     £          -    -£   805.00   £   835.00   £   835.00  

                                                 
3
 Featured in Permaculture Magazine no.54, winter 2007, and pp 3-6. 
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Marketing 

 

The Salad will be grown to organic conditions and will be certified by the soil association. 

 

We intend to sell the bulk of this crop under the Lammas umbrella with the logo on bags in 

conjunction with other salad producers in the project 

Organics to go, (Golden Grove, Carmarthen) have said they will take produce and they can 

collect (do deliveries in area anyway).  

 

Ultimately we would intend to supply local restaurants but we understand that it will take 

time to build up contacts. 
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Apples 

 

We will plant around 50 trees in year 1. They will be selected for hardiness. They will all be 

staked. Experience suggests that cropping will begin after three to four years. Whilst the 

bulk of the income will still come from extensive strawberry production it would be 

expected that markets had been developed for other fruit. 

 

The soil will need lime and manure digging in to improve it sufficiently for the apples. The 

figures for harvest which we have used are at the lower end of the scale due to the 

altitude and climate conditions.  

 

Marketing: 

 

The Apple enterprise will be organically certified. Revenues are based on the wholesale 

market but we are keen to develop a value added retail market for our produce 

 

We would also expect to sell some fruit on the Lammas market stall and some fruit through 

the Lammas trading post. 

 

The apple varieties have been selected to spread the harvest season for ease of marketing.  

 

Expected revenue: 

 
Apples Year 1 Year 2 Year 3 Year 4 Year 5 

Plants  £   500.00   £          -     £          -     £          -     £          -    

Packaging  £          -     £          -     £          -     £          -     £     50.00  

Soil conditioning/pest control  £          -     £          -     £          -     £          -     £   100.00  

Costs  £   500.00   £          -     £          -     £          -     £   150.00  

Sales  £          -     £          -     £          -     £          -     £   849.00  

Profit -£   500.00   £          -     £          -     £          -     £   699.00  

 

We would aim to sell to the local organic vegibox suppliers. Initial discussions have 

confirmed that they have difficulty sourcing local organic fruit. We would also expect to 

sell some fruit on the Lammas market stall and some fruit through the Lammas trading 

post. 

Should we still have surplus fruit to sell we would arrange to sell it through alternative 

organic fruit suppliers such as “Aardvarks” in Carmarthen and “Wholefoods of Newport”.  

“Organics to go” in Llandeilo have also expressed an interest in buying fruit from us. They 

already run a delivery service in the area and would be able to collect. 
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Asparagus 

 

Asparagus (Asparagus officinalis) is a perennial plant grown for its succulent young shoots. 
Asparagus plantations take three years to establish before a crop can be harvested, but 

once in production, the asparagus spears command a high price. 

 

The crop is to be planted in a 50mm furrow at a density of 2.2 plants per m2. Soil is ridged 

up around the plant during the dormant season to get the base of the crown some 20cm (8”) 

deep in the soil at the end of the first or second season. 

 

Asparagus can be grown in most soils including heavier clay loams, but a sandy soil is ideal. 

As the crop will be in the ground for up to ten years it is essential that the site preparation 

is thorough. This includes ensuring the area is free from perennial weeds, especially 

creeping thistle and couch grass. It is also worthwhile building up the organic matter 

content of the soil prior to putting in the crop. 

 

In the early years, fertiliser is applied along the rows only (to prevent waste) and is based 

on: 

Nitrogen 75 kg/ha 

Phosphate 125 kg/ha 

Potash 200kg/ha 

In practice, the crop is fed on a little and often basis in relation to the crop development. 

Asparagus beds should not be acidic so much effort will be put into maintain an optimum soil 

pH of 6.5 or over. 

 

Weed control 

It is possible to use chemical methods of weed control after planting, but black polythene 

will be used as it is more appropriate for organic growing. 

 

Maintenance 

The annual cycle is harvesting from the end of April until the 21st of June. The top (or 

bower) is then allowed to develop and build up the plant’s reserves for the next season. If 

the top is cut after this date, the plant will often go into decline. The bower dies down with 

the first severe autumn frosts. This is then cleared and the crop overwinters below ground. 

 

Expected revenue: 

 
Asparagus Year 1 Year 2 Year 3 Year 4 Year 5 

Plants  £          -     £   140.00   £          -     £          -     £          -    

Soil conditioning/weed control  £     30.00   £     30.00   £     30.00   £     30.00   £     30.00  

Packaging/Transport  £          -     £          -     £          -     £     30.00   £     30.00  

Costs  £          -     £   170.00   £     30.00   £     60.00   £     60.00  

Sales  £          -     £          -     £          -     £   400.00   £   615.00  
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Profit  £          -    -£   170.00  -£     30.00   £   340.00   £   555.00  
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Marketing 

 

We would aim to sell the bulk of this crop directly via farmers market stall and also 

through the trading post. Initial conversation with local retailers indicates that there would 

be a market for this crop which, currently, is not being met. “Organics to go” in Llandeilo 

have also expressed an interest in buying asparagus from us. They already run a delivery 

service in the area and would be able to collect. 

 

 

 

 

Smallholding Running Costs: 

 

Organic Certification: £85 

Seed cost: £350 

Pig Feed and bedding costs: £250 

Lime costs: £120 

Vet costs: £80 

Compost: £45 

 

Income from communal field £90 

 

 

Total £840 
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5 Development of the Smallholding Business 
 

This will take place over five years. 

 

Year 1: Beds will be treated with lime then mulched with compost, straw or bracken and 

manure (manure will be purchased for the first year only). Crops such as potatoes and 

Jerusalem artichokes are tolerant of a low ph  and are good for clearing new ground so 

these will be planted in the spring. We don’t expect to be able to cultivate much of our 

personal supply of vegetables during the first year. Un cultivated sections of the intensive 

garden will be planted with green manures. The pigs will be allowed to roam in Zone 4 in 

order to plough and manure it ready for coppice planting in the autumn and winter. The 

chickens will be allowed to roam in zone 3 for the same reason, the fruit and nut trees will 

also be planted in the autumn. Part way through the year the animals will swap zones. 

Blueberries will be planted. Begin preparing the asparagus beds. 

 

 

Pigs-2 female Oxford Sandy and Black weaners will be purchased (approx £80 each as they 

are a pedigree rare breed). If we are successful and neighbouring smallholder agrees to 

loan us his boar we could produce up to 20 weaners each time we breed the pair. The local 

abattoir has suggested there is a demand for organic pork but we haven’t been able to 

investigate this any further. We will bread from the sows during the second year if all goes 

well and fatten 2 or 3 weaners for our own consumption and sell the others at market. 

There could be a good yearly income from pedigree weaners once we are experienced pig 

keepers. Jane may be able to attend a pig keeping course this summer (2008) so we may 

feel more confident about pig keeping as a business after that. 

 

We hope to harvest a small potato and artichoke crop in late summer. After applying a 

mulch, winter onions and garlic can be planted on potato beds. 

 

 

Year 2:  More mulch will be applied to vegetable beds in spring.  We will begin sowing 

vegetables to be grown for home use, many being started in the poly tunnel and then 

transplanted. Strawberries will be planted in poly tunnel and fruit bushes and canes will be 

planted in the autumn. Perennial salad vegetables and herbs will be planted. These will 

mainly be for our own consumption but some of these will be available for sale. The pigs and 

chickens will be rotated around the zones to help with soil preparation and fertility. A small 

amount of withies may be available for use but coppicing this year is for the purpose of 

establishing strong roots. 1 year old asparagus crowns will be planted on permanent beds. 
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Hens- 30 hens will be laying to full potential. Allowing for breakages, I estimate 700 eggs 

per month, 50 dozen will be sold. Selling at £2 a dozen will generate an income of £100 per 

month during the summer months and £ 50 per month throughout the winter. 

 

Pigs-The two sows will be allowed to farrow this year. 

 

 

Year 3:  Full scale fruit and salad production will begin.  Mulching and manuring will continue. 

 

Salad yields:  4 outdoor beds and 45m2 of poly tunnel will produce salad leaves for sale for 

9 months of the year.  This 85.4m2 will provide 23 kg of salads per month from March to 

November.  Selling at £15 (slightly less than Sainsbury organic bag prices) per kilogram. 

This is worth £345 per month. (not including outlay, seed, and sterilisation, bagging and 

marketing costs 

 

Soft fruit:  Black currants, red currants, gooseberries raspberries and rhubarb were 

planted in the fruit garden (zone1) in year 2. strawberries were planted in the poly tunnel 

and their own outdoor bed. A small yield of fruit will be available from these and other 

parts of the plot for making into fruit vinegars. 

 

Tree fruit a small yield of elder flower and berries, apples and pears is expected this year. 

The apples and pears will be for home consumption and for cider and vinegar making. Elder 

flowers will be made into cordials, vinegars and preserves. The berries make an excellent 

country wine (for home use) and cordial for sale. 

 

Coppicing- withies will be cut for basket making, besom making and for use as fencing etc 

around the plot. 

 

Chicken and pigs as before but two cockerels will be purchased for breading purposes. 

 

Year 4: Salad production will begin earlier and on a larger area of ground.  

Salads:  Six outdoor beds and 45m2 of poly tunnel will produce salad leaves for sale from 

late February to late November.  This 105.8m2 will provide roughly 30kg of salad per month, 

worth around £400 per month for 10 months of the year. 

 

 

Soft fruit:  Black currants, red currants, gooseberries raspberries and rhubarb will 

produce yields enough to sell best fruit at farmers markets and increase production of 

cordials and fruit vinegars. Strawberry yields will reach their full potential this year. These 

will mainly be sold fresh at farmers markets and surplus made into cordials, wine and 

preserves. Runners will be taken from these and a new outdoor bed established. Poly tunnel 

varieties will be established in pots so that new plants can be grown in the other poly tunnel 
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to avoid build up of pests and diseases (salad and strawberry poly tunnels will be reversed 

in the 6th year). 

 

Tree fruit increasing yields of apples and pears will allow best fruit to be sold at farmers 

markets and increased production of cider and vinegar. Elder flower and berries will 

continue be made into cordials, vinegars and preserves.  

 

Coppicing- withies will be cut for basket making, besom making and for use as fencing etc 

around the plot. 

 

Year 5:  The intensive vegetable and fruit gardens will reach full production in year 5. 

Half of the vegetables grown in the plot will be available for sale through the veg box 

scheme and farmers markets throughout the year. The asparagus crop will have reached its 

maximum potential so can also be sold.  

 

The range and quantity of vegetables are based on my present home garden and allotment 

which provides me with 2 or 3 vegetarian meals a day throughout the year.  In calculating 

yields I assumed that the poly tunnel would produce the same amount of salad per m2 as the 

outdoor spaces, when in fact the yield there is potentially much higher. 

 

Longer term plan 

 

• Tree fruit and nuts will be sold fresh locally and at markets.  

 

• Surplus vegetables will be sold through box scheme and farmers markets. 

 

• Pigs will be reared and sold as weaners 

 

• During the spring and early summer potted herbs and surplus vegetable plants could 

be grown and sold.   

 

• Comfrey and nettles will be distilled and used as liquid plant feed. As stocks increase, 

surplus could be traded with Simon and Jasmine on plot 9 who are planning to sell 

liquid feed. 

 

• Withies from coppiced wood will be woven into baskets and wreathes and used to 

make besoms to sell. 

 

 

 

Future developments 
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The amount and variety of both fruit and vegetables will increase as time goes on. It is 

extremely likely that by year 5 yields will be much higher than those given here. 

 

Actually living at Pont y Gafel and visiting local towns and farmers’ markets will provide 

opportunities for networking and finding new sales outlets.  For example, unusual fruits and 

vegetables may be sold to restaurants locally or, via wholesalers, in London and other large 

cities.  Variegated foliage is likely to find a ready market with florists.  The abundant 

harvest of raspberries, blackberries and blueberries will far exceed our needs and might be 

sold to speciality jam makers at Pont y Gafel. 

 

There will be fruit trees and walnuts planted on the plot whose yield will not be enough to 

contribute to the income of the business within the first five years, but have the potential 

to provide a profitable crop for many years to come. 

 

Other fruit trees will include: 6 plums, 2 damson 6 cherries 6 pears. to restaurants and 

speciality jam makers. 

 

All tree fruit will be grown in grassland with mulch around the base of the trunks.  It is 

likely that some top fruit will be available for sale from year 6 onwards and that it will 

make a good contribution to income in following years.   

 

Similarly, beech and chestnut trees in zone 3 will not be coppiced at all within the 5 year 

time scale. 

 

 

Number of adults on site and their roles 

 

Successful management of plot 2 will require two full time jobs. During harvest we will be 

assisted by temporary volunteers (Our two elder sons and Jake who will live with us). 
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6. Annual needs 
 

Our household need are summarised in the table below. A fuller explanation of how the 

figures have been derived is included in the attached spreadsheet. Overall viability of the 

smallholding is based on these figures. 
 

Need Requirement Total 

Fuel for Heating (Winter) 3.5 tonnes miscanthus biomass @ £50 

tonne minus running costs of £89 

(25% of total miscanthus running 

costs) 

£86 

Fuel for heating (Summer) harvested solar power equivalent of 

600 kWhrs over 6 months @ 

£0.15kWhr = £90 

£90 

Fuel for Cooking 3 tonnes per annum at £90/tonne £270 

Provision of Domestic Water 55200l/annum at 0.26 pence per litre £143.52 

Water Standing charge   £30.00 

Household Food (annual) see overall balance sheet  £ 4,966.78  

Basic household clothing 3 people at £150 per person per year £450 

Household Electricity 1200kWhr/annum at 15p per kWhr £180 

Annual Dwelling Maintenance   £500 

£500 Council Tax per annum 

£1,000 Lease Rental 
Other Overhead Requirements 

 

£1,500 

Transport Costs, Car Repairs, 

Car Tax etc. 

  £1,250 

Insurance (household etc.)  £450 

Total   £9,916.30 
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7. Calculation 

 
Based on projected revenue streams we would expect to be breaking even after year six 

and making a small surplus in the seventh year.  

 
   Needs quantified Produce quantified  Percentage 

Year 3 9,916 4,035  41% 

Year 4 9,916 7,045  71% 

Year 5 9,916 8,219  83% 

  

8. Positive Contribution 
 

To the project 

As gardeners we have knowledge of soil ecology and soil building using compost and green 

manures.  We plan to become “compost loo gurus”.  Jane understands plants and their needs 

and, if a plant is not thriving, she can usually work out why.  We plan to identify and survey 

wildflowers and look forward to witnessing the increase in floral diversity on the land.  Jane 

has many years of experience of working on community projects. During the past 18 months 

she has been the driving force in regenerating our large allotment site and establishing an 

active committee which has now organised two social events. Jane is also part of the City 

Council allotment committee steering group. 

 

As an Environmental engineer Andy has experience of energy, water and resource 

management in industry. He also has an in depth knowledge of current environmental 

legislation. 

 

Coming from a rural community he has first hand experience of the realities of living off 

the land and has worked in a number of horticultural enterprises. 

 

He’s also got experience of the building industry and, for what it’s worth, ran a piano 

restoration business for a number of years. 

 

Jane is a qualified carpenter and both Jane and Andy are competent DIYers. 

 

Positive contribution to the locality and wider society 

By producing locally grown healthy salads, fruit and other produce for sale, shopping locally 

and using local services (including public transport); we will be contributing to the local 

economy. We hope that through our involvement with Lammas we are helping to provide a 

model for an affordable sustainable lifestyle in rural areas. 
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We are seeking, through permaculture, a solution to the threat to food security posed by 

our society’s reliance on too few staple crops and on fossil fuel for their production. 

Greater knowledge of the home production of grain or other carbohydrates, diverse 

plantings, and soil protection will be needed if the oil ever stops flowing.   

 

When the vegetable garden is established we will become a Seed Guardians for Garden 

Organic, contributing seed of rare vegetables to the Heritage Seed Library for other 

members to use.   

 

Our plans for plot 1 also contribute to biodiversity and will provide habitat for farmland 

birds which are in decline nationally. 

 

9.  Transport 
 

We are a family of keen walkers and cyclists and all of us own a bike. We do own a car but 

use it as little as possible. We would prefer to contribute to the cost of an on-site car 

share scheme. We are currently discussing this option with Katherine and Steve from 

terrace plot 3. As far as possible, we will share a vehicle when travelling to or from Pont y 

Gafel. This includes journeys to the farmers’ markets which will be undertaken with other 

residents.  

 

We aim to organise wholefood deliveries with other residents, for delivery on the same day 

to minimise any traffic disruptions 
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10.  Functional Need Essay 
 

Running a successful organic smallholding requires constant attention and observation. Our 

presence on the land is essential for the following reasons: 

• Daily attention to our crops enables us deal with pests and diseases in the early stages 

thereby avoiding the use of pesticides.  

• The animals also require close supervision to ensure their health and wellbeing. When 

the pigs are farrowing they are likely to need attention during the night. 

• Free Range chickens are particularly vulnerable to foxes so need checking regularly 

throughout the day. Their housing also needs securing at dusk to avoid attack at night. 

The arks we currently use and propose to use at Pont y Gafel provide secure night time 

protection from foxes but they do require early morning attention to let the hens down 

to their food and water.  

• Our Polytunnel cash crop of strawberries will be extremely vulnerable to pests and 

diseases such as red spider mite and botrytis. Regular checking will be required for 

organic production to be successful. This will involve altering humidity levels and 

providing adequate ventilation at various points throughout the day. 

• Most of our food will be sourced from the land so daily harvesting of seasonal 

vegetables and fruit will occur. 

• We plan to trade our labour and produce with other plot holders for example by joining 

the cow club on plot 6. We will be required to milk the cows occasionally and in return 

get to keep some of the milk. 

• Immediate response to emergency situations such as adverse weather conditions 

(predicted due to climate change) or animal sickness. 

 

A typical daily routine in Spring   (January – March) 

 

Andy: 7am. Rise, check and feed chickens and pigs and collect early eggs. Make sure 

water isn’t frozen. Check for signs of foxes. 

 8am. Breakfast. Once a week – fishing or foraging. 

9 am-12-am. Dig in green manure crops in the vegetable garden and weed beds, axe 

firewood, check fruit trees in the orchard (Particularly for bird damage to buds), 

prune plum and cherry trees. 

12pm. Lunch 

1pm-3pm.Spread compost and manure on fruit and vegetable beds. Check condition of 

tools, sharpening etc. Divide and replant perennial herbs. 

3.30pm Harvest fresh vegetables for dinner. 

4. 30pm. Return to house to clean up and prepare dinner. Chit seed potatoes. 

6pm. Dinner 

Evening- accounts or baking. 
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Jane: 7am. Rise, prepare breakfast. 

 8am. Breakfast. Once a week – leave for farmer’s market. 

9am- 11 am plant seeds in the greenhouse and tend to seedlings and water in the 

polytunnel. 

 11.30 am return to house to prepare lunch. 

 12pm. lunch. 

1pm Check for signs of foxes. let out the chickens and collect eggs. Check pigs. Once 

a week clean out the animal housing. Add manure to compost bins. 

2pm-4pm. Weed fruit beds and cut out old raspberry canes. Take cuttings of fruit 

bushes for propagation, save others for pea sticks. Harvest rhubarb, Swiss chard, 

artichokes, leeks, parsnip, sprouts and other winter crops. 

4pm-5pm. Check for signs of foxes. Tend to the pigs and chickens. Shut up the 

chickens for the night. Collect late eggs 

 5pm. Return to the house. Sort and box eggs for sale 

6pm. Dinner 

Evening- prepare produce for sale at farmer’s markets (eggs, rhubarb, Swiss chard,  

potatoes, onions, leeks, herbs etc) 

 

 

A typical daily routine in: Summer (April-July) 

 

Andy: 7am. Rise, check and feed chickens and pigs and collect early eggs. Check for 

signs of foxes. 

 8am. Breakfast. Once a week – fishing or foraging. 

9 am-12-am. Plant seed potatoes, sow vegetable seeds in open ground, plant onion 

sets, collect fresh supplies of firewood, check fruit trees in the orchard for bird and 

insect damage, put up codling moth traps in orchard. 

12pm. Lunch 

1pm-3pm Weed vegetable beds and mulch with leaf mould, arrange for boar to visit, 

Help harvest strawberries in polytunnel. 

3.30pm Harvest fresh vegetables for dinner. 

4. 30pm. Return to house to clean up and prepare dinner. 

6pm. Dinner 

Evening- accounts or baking, preserving, cider and winemaking. Start drying seed for 

next year’s crops. 

 

Jane: 7am. Rise, prepare breakfast. 

 8am. Breakfast. Twice a week – leave for farmer’s market. 

9am- 11 am Sow seeds in the greenhouse, check and water seedlings in polytunnel 

(particularly checking for aphids and red spider mite), re pot, harden off, and 

transplant vegetable plants. Sow runner beans. 

 11.30 am return to house to prepare lunch. 
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 12pm. lunch. 

1pm Check for signs of foxes. let out the chickens and collect eggs, check for broody 

hens. Check pigs. Once a week clean out the pens checking for pests such as red 

mite,. Move chickens and pigs to fresh ground. 

2pm-4pm. Harvest early onions, asparagus, broad beans, carrots, elderflower, 

cherries and strawberries in polytunnel. Sow green manure on vacant beds. 

4pm-5pm. Check for signs of foxes. Tend to the chickens and collect late eggs. Tend 

to farrowing pigs. Take cuttings of comfrey for liquid feed. 

 5pm. Return to the house. Sort and box eggs for sale 

6pm. Dinner 

Evening- Shut up the chickens for the night. prepare produce for sale at farmers  

Markets. Water crops. 

 

A typical daily routine in Autumn (August- October) 

 

Andy: 7am. Rise, check and feed chickens and pigs and collect early eggs.  

 8am. Breakfast. Once a week - fishing or livestock market. 

9 am-12-am. Harvest main crop vegetables, potatoes and early fruit for appropriate 

winter storage, plant winter onion sets and garlic and green manure on vacant beds, 

turn compost heaps. 

12pm. Lunch 

1pm-3pm. chop firewood for storage, check pigs and piglets, arrange the sale of 

weaners. Help harvest strawberries in polytunnel. 

3.30pm Harvest fresh vegetables for dinner. 

4. 30pm. Return to house to clean up and prepare dinner. Check vegetables in store. 

6pm. Dinner 

Evening- accounts, baking, preserving, cider and winemaking. 

 

Jane: 7am. Rise, prepare breakfast. 

 8am. Breakfast. Twice a week – leave for farmer’s market. 

9am- 11 am sow winter salads in the greenhouse and tend to seedlings in polytunnel 

(particularly checking for aphids and red spider mite), re pot, harden off, and 

transplant seedlings. 

 11.30 am return to house to prepare lunch. 

 12pm. lunch. 

1pm let out the chickens and collect eggs, check for broody hens. Check pigs. Once a 

week clean out the pens. Move chickens fresh ground. Move pigs to orchard. 

2pm-4pm. Harvest, apples, plums, cherries, Prune currants and cane fruit, Apply 

grease bands to apple trees 

4pm-5pm. Tend to the pigs and chickens. Collect late eggs. Take cuttings of comfrey 

for liquid feed. 

 5pm. Return to the house. Sort and box eggs for sale 
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6pm. Dinner 

Evening- Shut up the chickens for the night. prepare produce for sale at farmers  

Markets.  

 

A typical daily routine in winter (November- January) 

 

Andy: 7am. Rise, check and feed chickens and pigs and collect early eggs. Make sure 

water is not frozen. 

 8am. Breakfast. Once a week – fishing. 

9 am-12-am. Harvest winter vegetables, apples, pears. Prunes apple and pear trees. 

chop firewood for storage, collect leaves for leaf mould. 

12pm. Lunch 

1pm-3pm. Repairs to fences and other structures. Prune the coppice trees and 

hedges. Once every 3 years- collect compost from dry toilet and add as a mulch to 

fruit trees. 

3.30pm Harvest fresh vegetables for dinner. 

4. 30pm. Return to house to clean up and prepare dinner. Check vegetables and fruit 

in store. 

6pm. Dinner 

Evening- accounts, baking, preserving, cider and winemaking. 

 

Jane: 7am. Rise, prepare breakfast. 

 8am. Breakfast. Once a week – leave for farmer’s market. 

9am- 11 am tidy up in the greenhouse wash pots and seed trays. Check for pests over 

wintering in the polytunnel (particularly checking for aphids and red spider mite), 

Mulch asparagus beds with compost. 

 11.30 am return to house to prepare lunch. 

 12pm. lunch. 

1pm let out the chickens and collect eggs, check for broody hens. Check pigs. Once a 

week clean out the animal housing. Add manure to compost heap. Move chickens to 

orchard and pigs to fresh ground. 

2pm-4pm. Harvest late apples and pears, prune hedges. Remove dead fruit from 

trees. 

4pm-5pm. Tend to the pigs and chickens. Collect late eggs. Shut up the chickens for 

the night  

 5pm. Return to the house. Sort and box eggs for sale 

6pm. Dinner 

Evening-. prepare produce for sale at farmer’s Markets. Make wreathes and basket 

work. 

 

Note- we will alternate these jobs between us. 
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11.  Implementation Time Scale 
 

Year 1: 

January (but preferably the autumn before): 

• Construct strawberry polytunnel. In a quarter of this a tent will be placed for temporary 

living accommodation. Plant ever bearer strawberry plants in compost columns. 

• Rotovate all areas of plot to be limed. 

• First application of Lime to Orchard and Coppice areas, fruit, vegetable and herb beds 

(excluding blueberry and strawberry bed in zone 2). will also be limed.  

• Plant blueberry bushes and fruit trees. 

January – autumn: 

• Build terrace house. 

• Establish plot boundaries, strengthen existing boundaries and mark out new ones. 

• Plant wildlife hedges. 

• Establish first windbreaks of brushwood. 

• Mulch vegetable plot with manure, compost and straw. Plant potatoes and other 

vegetables throughout the season. Sow green manure on vacant beds. This begins the 

process of getting the soil into good heart. 

June- Autumn: 

• Harvest strawberries in polytunnel. Harvest potatoes and other crops. 

• Erect second polytunnel with help from family and friends. 

• Remove tent from strawberry polytunnel. 

Autumn - winter 

• Second application of Lime to fruit, vegetable and herb beds, orchard and coppice areas. 

• Plant coppice trees, fruit bushes and perennial herbs. 

• Fix posts and wires and plant raspberries and blackberries. Mulch with straw 

• Plant strawberry polytunnel to full capacity. Plant winter onions and garlic. 

• Dig wildlife pond. 

• Continue tree and hedge. Work on interior of house when raining. 

 

Year 2: 

January – July: 

• complete house interior. 

• Prepare raised beds on vegetable plot. Dig in green manure. Add compost and mulch. 

Plant vegetable crops. 

• Erect Green house, barn and arbour, with the help of friends. 

• Build animal arks and erect secure fencing around animal and orchard areas. Purchase 

livestock in the spring. Begin visits to market with eggs. 

• Begin strawberry harvest in early June. 

• Tend to crops over wintering in poly tunnel ( asparagus crowns, annual herbs etc) 

August- Autumn: 

• Move into house. 
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• Harvest strawberries, vegetables and other fruit. 

• Cut coppice to establish strong root growth. 

• Sow green manure on vacant beds.  

• Tend to crops over wintering in poly tunnel ( asparagus crowns, annual herbs etc) 

Autumn – winter 

• Test soil ph and if necessary apply third application of Lime to fruit, vegetable and herb 

beds, and orchard and coppice areas. 

• Move pigs and chickens to fresh grazing. 

• Mulch vegetable plot with manure, compost and straw. Sow green manure on vacant beds.  

• Plant winter onions and garlic. 

 

Year 3 

January 

• Plan horticultural work for next season including plans for all year salad production. 

• Prepare beds for spring sowing. 

Spring: 

• Plant 2 year asparagus crowns in permanent bed. 

• Begin growing salads for sale. Plant potatoes and other vegetables throughout the 

season. 

• Arrange for boar to visit sows. 

• Tend to crops and animals. Continue selling eggs at farmer’s markets. 

Summer-autumn: 

• Harvest salads, fruit and vegetables. Prune fruit canes and apple trees. 

• Sow winter salads in polytunnel. 

• Sow green manure on vacant beds.  

Autumn: 

• Test soil ph and if necessary apply fourth application of Lime to fruit, vegetable and 

herb beds, and orchard and coppice areas. 

• Replace strawberry plants and compost (This needs doing every 3 years). 

• Harvest winter salads. 

• Continue with tree, shrub and orchard work. 

 

Year 4  

January – March: 

• Sow vegetables and spring salads in poly tunnel. 

• Take fattened weaners to market. 

April – May: 

• Continue planting, mulching, watering and other work on the plot. The stages in the 

development of the intensive garden and poly tunnels are set out in greater detail in the 

Business Plan, section 4, above. 

• Begin growing salads for sale. Plant potatoes and other vegetables throughout the 

season. 
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• Arrange for boar to visit sows. 

• Tend to crops and animals. Continue selling eggs at farmer’s markets. 

Summer-autumn: 

• Harvest salads, fruit and vegetables. Prune fruit canes and apple trees. 

• Cut withies from coppice for basket work. 

• Sow winter salads in polytunnel. 

• Sow green manure on vacant beds.  

 

Year 5, 6 and onwards 

• All fruit and nut trees, blueberries, asparagus, vegetables and salads should be cropping 

to full potential by year 6. The harvest from these will far exceed our family needs, 

even with storage, preserving, wine and cordial making so income can now be generated 

from sales through Lammas trading post, farmer’s markets and vegetable box schemes. 

• The yearly routine will be as described in section 11 above, functional needs. 

 

Temporary accommodation 

Whilst the house is being built it is necessary to provide temporary accommodation on site. 

This will be provided by erecting a tent on plot 1. We are experienced campers and have all 

the necessary camping equipment. For added comfort the tent will be erected inside the 

polytunnel through the winter months. It is predicted that the house building period will be 

within 18 months from start to finish. 
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12. Additional sources of income 
 

From autumn 2008 to July 2009, Jane will continue to teach in Sheffield. This will allow 

Jake to complete his GCSE exams without disruption as well as providing an income whilst 

Andy prepares the Pont-y- Gafel land for planting and builds the house. Jane will also 

continue the family fruit and vegetable production in Sheffield and continue seed saving 

and propagating plants to transfer to Wales. During the school holidays, Jane, Jake other 

family members and friends will join Andy to help with the land preparation and house 

building work. 

During August 2009, Jane and Jake will move to Pont y Gafel. The house in Sheffield will be 

let to tenants. This will provide an income in the long term. If necessary the house will be 

sold to boost funds but at this stage we don’t anticipate needing to do this.  

 

13.  Set up Costs 
 

Item Estimated cost (£) Reasoning 

Lease 30,000   

Groundworks 2,000 JCB work – drainage, ponds, reedbeds etc 

House 20,000 160sqm house @ £125 sqm   

Furnishings 4,000   

Barn-build 4,500 45 sqm @ £100 sqm 

Polytunnel-build 1,500   

Fencing/ hedging 900  £2 per running meter fence. 

Tree planting 1,000 SRC, LRC, Larch 

Business set-up 9,000 See business plan 

Total 72,900   

 

Finance 

 

The start up costs will be financed from our savings and the sale of our narrow boat. This 

will generate around £70,000. We plan to pay off as much of our mortgage as possible over 

the next year so that renting our 4 bedroom house in Sheffield will provide us with a small 

income. There will be no need for a commercial loan.  

 

End 



Plot 1 Overall Balance
Food Item Quantity Needed per Annum  Price/annum Source Weekly Spend

Fresh food Year 1 Year 2 Year 3 Year 4 Year 5
Seasonal veg and salad 208kg  £            2,000.00 Plot 38.46£                       0 500 1000 1500 2000
Fruit  £               350.00 Plot 6.73£                         0 50 100 200 300
Milk 500  £               200.00 Plot 3.85£                         0 0 200 200 200
Meat  £               350.00 Plot 6.73£                         200 350 350 350
Fish  £               200.00 Plot/pond 3.85£                         0 50 100 100 200
Potatoes 100  £               100.00 Plot 1.92£                         25 50 100 100 100
Cheese 26kg  £               130.00 Shop/plot 2.50£                         0 0 0 30 40
Butter 26  £               120.00 Shop 2.31£                         0 0 0 0 0
Eggs 1095  £               182.00 Plot 3.50£                         182 182 182 182
Herbs 5 kg  £                 50.00 Plot 0.96£                         10 30 50 50 50
Yoghurt 26  £                 75.00 Shop 1.44£                         0 0 75 75 75

 £            3,757.00 72.25£                       

Dry Food

Pasta kg 10 kg  £                 16.00 Shop 0.31£                         
Oats 5 kg  £                   7.00 Shop 0.13£                         
Rice Arborio 5 kg  £                 11.00 Shop 0.21£                         
Rice Basmati 20 kg  £                 20.00 Shop 0.38£                         
Lentils 10 kg  £                 16.00 Shop 0.31£                         
Dry beans 15 kg  £                 16.00 Shop/plot 0.31£                         0 4 8 12 16
Nuts (e.g. pinenuts,walnuts, almonds, hazel) 20 Kg  £               150.00 Shop/plot 2.88£                         0 0 0 20 40
Dried Fruit 13kg  £                 13.00 Shop 0.25£                         
Bread Flour Flour 38 kg  £                 30.00 Shop 0.58£                         
Yeast  £                   2.00 Shop 0.04£                         
Plain Flour 10 kg  £                   8.00 Shop 0.15£                         
Seeds 5  £                   7.00 Shop/plot 0.13£                         0 0 2 5 7

 £               296.00 5.69£                         

Drinks

Hot drinks  £                 80.00 Shop 1.54£                         
Fruit Juice  £               150.00 Plot 2.88£                         0 50 75 100 150
Ground coffee 7.8kg  £                 62.40 Shop 1.20£                         
Wine 50  £               200.00 Plot 3.85£                         0 50 100 150 200
Cider 100  £               200.00 plot 3.85£                         0 50 100 150 200

 £               692.40 13.32£                       
Sundries

Olive Oil 10  £                 42.00 Shop 0.81£                         
Jam (organic) 26  £                 35.00 Plot 0.67£                         0 0 15 25 35
Honey 10  £                 30.00 Shop 0.58£                         
Sugar 10  £                 10.00 Shop 0.19£                         
Cider vinegar 5  £                   7.00 Shop/plot 0.13£                         0 0 2 3.5 5
Stock powder 6  £                 10.58 Shop 0.20£                         
Hendersons 3  £                   3.50 Shop 0.07£                         
Tabasco 2  £                   3.30 Shop/plot 0.06£                         0 1 1.5 2 3.3
Chutney/Condiments 13  £                 30.00 Plot 0.58£                         0 5 10 20 30
Others (spices baking products etc)  £                 50.00 shop 0.96£                         

 £               221.38 4.26£                         

Total  £            4,966.78 -£                          0.70% 24.60% 49.74% 65.93% 84.23%

£2,483 £3,278 £4,171

Cash Crops

Strawberries - hydroponicalad -£            1,160.00£    3,300.00£      3,000.00£      3,300.00£      
Strawberries - Outdoor -£            240.00-£       600.00£         1,800.00£      1,800.00£      
Egg production -£            200.00-£       960.00£         960.00£         820.00£        
Salad -£            -£             805.00-£         835.00£         835.00£        
Asparagus -£            170.00-£       30.00-£           340.00£         555.00£        
Apples 500.00-£       -£             -£              -£              699.00£        
Smallholding costs 840.00-£       840.00-£       840.00-£         840.00-£         840.00-£        

1,340.00-£    290.00-£       3,185.00£      6,095.00£      7,169.00£      

Fuel Need £446 46.00£         146.00£       246.00£         346.00£         446.00£        

Water £174 174.00£       174.00£       174.00£         174.00£         174.00£        

Clothing £450 -£              -£              -£              

Electricity £180 180.00£       180.00£       180.00£         180.00£         180.00£        

Maintainance £500 250.00£         250.00£         250.00£        

Overheads £1,500 -£              -£              -£              

Transport £1,250 -£              -£              -£              

Insurance £450 -£              -£              -£              

 £            9,916.78 940.00-£       210.00£       4,035.00£      7,045.00£      8,219.00£      

Year 1 Year 2 Year 3 Year 4 Year 5

Needs total per year #REF! %  of total needs from plot #REF! #REF! #REF! #REF! #REF!

Propoirtion of need from plot



Cash Crop Margin Calculations
Calculations based on John Nix and experience from selling home produce locally

Strawberries (Hydroponic) Strawberries (Outdoor grown) Eggs Salads Apples Asparagus

Yield (tonnes/hectare) 200 Yield (tonnes/hectare) 20 Yield (dozen/bird) 82 Yield (tonnes/hectare) 10 Yield (tonnes/hectare) 20 Yield (tonnes/hectare) 3.75

Price (£/tonne) 2600 Price (£/tonne) 2600 Price (dozen) 2.00£        Price (£/tonne) 10000 Price (£/tonne) 500 Price (£/tonne) 6000

Output 520,000.00£ Output 52,000.00£   Output 164 Output 100000 Output 10000 Output 22500

Plants 30000 Plants 3000 Chicken 0.5 Plants 500 Plant depreciation 500 Plant depreciation 500

Fertisers 10000 Fertilisers 1000 Feed 30 Fertilisers 500 Fertilisers/pest control 400 Soil conditioning/weed control/pest control 500

Packaging 30000 Packaging 3000 Housing 1.3 Packaging 500 Packaging 300 Packaging 500

Transport 5000 Transport 5000 Transport 0.1 Transport 500 Transport 300 Transport 500

Variable costs 75,000.00£   Variable costs 12,000.00£   Variable costs 31.9 Variable costs 2000 Variable costs 1500 Variable costs 2000

Gross Margin 445,000.00£ Gross Margin 40,000.00£   Margin 132.10£    Gross Margin 98000 Gross Margin 8500 Gross Margin 20500

For 100m2 poly tunnel 4,450.00£     For 250m2 plot 1,000.00£     30 birds 1,321.00£ For 100m2 polly tunnel 980 For 1000m2 plot 850 For 300m2 plot 615

Variable costs/month 156.25 Variable costs/month 25.00£          Variable costs/month 200 Variable costs/month 12.5 Variable costs/month 5



Cash Crop Annual Income

Egg production Year 1 Year 2 Year 3 Year 4 Year 5

Chickens -£          150.00£     -£           -£           150.00£     

Feed/bedding/packaging -£          300.00£     300.00£     300.00£     300.00£     

Feeders -£          40.00£       -£           -£           -£           

Housing -£          200.00£     -£           -£           -£           

Maintainence/Stock Replacement -£          50.00£       50.00£       50.00£       50.00£       

Costs -£          740.00£     360.00£     360.00£     500.00£     

Sales -£          550.00£     1,320.00£  1,320.00£  1,320.00£  

Profit -£          190.00-£     960.00£     960.00£     820.00£     

Strawberries (outdoor) Year 1 Year 2 Year 3 Year 4 Year 5

Plants -£          140.00£     -£           -£           -£           

Packaging -£          -£           250.00£     250.00£     250.00£     

other costs -£          100.00£     50.00£       50.00£       50.00£       

Costs -£          240.00£     300.00£     300.00£     300.00£     

Sales -£          -£           900.00£     2,100.00£  2,100.00£  

Profit -£          240.00-£     600.00£     1,800.00£  1,800.00£  

Strawberries (hydroponic) Year 1 Year 2 Year 3 Year 4 Year 5

Plants -£          300.00£     -£           300.00£     -£           

Packaging -£          500.00£     600.00£     600.00£     600.00£     

Other costs (plant food and pest control) -£          200.00£     450.00£     450.00£     450.00£     

Costs -£          1,000.00£  1,050.00£  1,350.00£  1,050.00£  

Sales -£          2,160.00£  4,350.00£  4,350.00£  4,350.00£  

Profit -£          1,160.00£  3,300.00£  3,000.00£  3,300.00£  

Salads Year 1 Year 2 Year 3 Year 4 Year 5

Seeds/seedlings -£          -£           35.00£       35.00£       35.00£       

Bagging equipment -£          -£           270.00£     

Poly Tunnel/Packaging -£          -£           1,500.00£  130.00£     130.00£     

Costs -£          -£           1,805.00£  165.00£     165.00£     

Sales -£          -£           1,000.00£  1,000.00£  1,000.00£  

Profit -£          -£           805.00-£     835.00£     835.00£     

Asparagus Year 1 Year 2 Year 3 Year 4 Year 5

Plants -£          140.00£     -£           -£           -£           

Soil conditioning/weed control 30.00£       30.00£       30.00£       30.00£       30.00£       

Packaging/Transport -£          -£           -£           30.00£       30.00£       

Costs -£          170.00£     30.00£       60.00£       60.00£       

Sales -£          -£           -£           400.00£     615.00£     

Profit -£          170.00-£     30.00-£       340.00£     555.00£     

Apples Year 1 Year 2 Year 3 Year 4 Year 5

Plants 500.00£     -£           -£           -£           -£           

Packaging -£          -£           -£           -£           50.00£       

Soil conditioning/pest control -£          -£           -£           -£           100.00£     

Costs 500.00£     -£           -£           -£           150.00£     

Sales -£          -£           -£           -£           849.00£     

Profit 500.00-£     -£           -£           -£           699.00£     



Andy and  Janes Cash flow forecasts (plot 1)

Year 1 2009

January February March April May June July August September October November December Income Outgoings

Strawberries (hydroponic)

Establishment costs 0

Running Costs 0

Income (£) wholesale 0

Strawberries (outdoor)

Establishment costs 0

Running Costs 0

Income (£) wholesale 0

Eggs

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Salads

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Apples

Establishment costs -500 -500

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Asparagus

Establishment costs 0

Running Costs 0

Income (£) retail

Smallholding -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -840

Drawings

Totals -570 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 0 -1340

Opening balance 9000 8430 8360 8290 8220 8150 8080 8010 7940 7870 7800 7730

Closing balance 8430 8360 8290 8220 8150 8080 8010 7940 7870 7800 7730 7660



Andy and  Janes Cash flow forecasts (plot 1)

Year 2

January February March April May June July August September October November December Income Outgoings

Strawberries (hydroponic)

Establishment costs -6000 -300 -6300

Running Costs -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -700

Income (£) retail 432 432 432 432 432 2160

Income (£) wholesale 0

Strawberries (outdoor)

Establishment costs 0

Running Costs -140 -140

Income (£) retail -10 -10 -10 -10 -10 -10 -10 -10 -10 -10 -100

Income (£) wholesale 0

Eggs

Establishment costs -390 -390

Running Costs -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -360

Income (£) retail 55 55 55 55 55 55 55 55 55 55 550

Income (£) wholesale 0

Salads

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Apples

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Asparagus

Establishment costs -140

Running Costs -30 -30

Income (£) retail

Smallholding -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -840

Drawings

Totals -6660 -100 -565 -125 307 307 307 307 307 -125 -125 -125 2610 -8760 -6150

Opening balance 7660 1000 900 335 210 517 824 1131 1438 1745 1620 1495

Closing balance 1000 900 335 210 517 824 1131 1438 1745 1620 1495 1370



Andy and  Janes Cash flow forecasts (plot 1)

Year 3

January February March April May June July August September October November December Income Outgoings

Strawberries (hydroponic)

Establishment costs

Running Costs -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -1050

Income (£) retail 0

Income (£) wholesale 890 890 890 890 790 4350

Strawberries (outdoor)

Establishment costs 0

Running Costs -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -300

Income (£) retail 0

Income (£) wholesale 300 300 300 900

Eggs

Establishment costs 0

Running Costs -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -360

Income (£) retail 110 110 110 110 110 110 110 110 110 110 110 110 1320

Income (£) wholesale 0

Salads

Establishment costs -1640 -1640

Running Costs -37 -37 -37 -37 -17 -165

Income (£) retail 200 200 200 200 200 1000

Income (£) wholesale 0

Apples

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Asparagus

Establishment costs

Running Costs -30 -30

Income (£) retail

Smallholding -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -840

Drawings -3185

Totals -1772.5 -102.5 -102.5 -102.5 950.5 1250.5 1250.5 1250.5 870.5 -102.5 -102.5 -3287.5 7570 -4385 3185

Opening balance 1370 -402.5 -505 -607.5 -710 240.5 1491 2741.5 3992 4862.5 4760 4657.5

Closing balance -402.5 -505 -607.5 -710 240.5 1491 2741.5 3992 4862.5 4760 4657.5 1370



Andy and  Janes Cash flow forecasts (plot 1)

Year 4

January February March April May June July August September October November December Income Outgoings

Strawberries (hydroponic)

Establishment costs -300 -300

Running Costs -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -1050

Income (£) retail 0

Income (£) wholesale 890 890 890 890 790 4350

Strawberries (outdoor)

Establishment costs 0

Running Costs -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -300

Income (£) retail 0

Income (£) wholesale 700 700 700 2100

Eggs

Establishment costs 0

Running Costs -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -360

Income (£) retail 110 110 110 110 110 110 110 110 110 110 110 110 1320

Income (£) wholesale 0

Salads

Establishment costs 0

Running Costs -37 -37 -37 -37 -17 -165

Income (£) retail 200 200 200 200 200 1000

Income (£) wholesale 0

Apples

Establishment costs 0

Running Costs 0

Income (£) retail 0

Income (£) wholesale 0

Asparagus

Establishment costs

Running Costs -30 -30 -60

Income (£) retail 200 200 400

Smallholding -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -840

Drawings -6095

Totals -132.5 -102.5 -102.5 -102.5 1120.5 1850.5 1650.5 1650.5 870.5 -102.5 -102.5 -6497.5 9170 -3075 6095

Opening balance 1370 1237.5 1135 1032.5 930 2050.5 3901 5551.5 7202 8072.5 7970 7867.5

Closing balance 1237.5 1135 1032.5 930 2050.5 3901 5551.5 7202 8072.5 7970 7867.5 1370



Andy and  Janes Cash flow forecasts (plot 1)

Year 5

January February March April May June July August September October November December Income Outgoings

Strawberries (hydroponic)

Establishment costs 0

Running Costs -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -87.5 -1050

Income (£) retail 0

Income (£) wholesale 890 890 890 890 790 4350

Strawberries (outdoor)

Establishment costs 0

Running Costs -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -25 -300

Income (£) retail 0

Income (£) wholesale 700 700 700 2100

Eggs

Establishment costs -140 -140

Running Costs -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -30 -360

Income (£) retail 110 110 110 110 110 110 110 110 110 110 110 110 1320

Income (£) wholesale 0

Salads

Establishment costs 0

Running Costs -37 -37 -37 -37 -17 -165

Income (£) retail 200 200 200 200 200 1000

Income (£) wholesale 0

Apples

Establishment costs 0

Running Costs -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -12.5 -150

Income (£) retail 0

Income (£) wholesale 283 283 283 849

Asparagus

Establishment costs 0

Running Costs -30 -30 -60

Income (£) retail 300 315 615

Smallholding -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -70 -840

Drawings -7169

Totals -285 -115 -115 -115 1208 1953 1921 1921 1141 -115 -115 -7284 10234 -3065 7169

Opening balance 1370 1085 970 855 740 1948 3901 5822 7743 8884 8769 8654

Closing balance 1085 970 855 740 1948 3901 5822 7743 8884 8769 8654 1370
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