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1. Introduction 
 

It has always 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. If successful in our planning application, 
we wish to keep poultry for meat and eggs, grow flax and make linen products for sale, grow 
herbs for personal use and to sell at a farmers market along with other fruit, vegetables and 
preserves. Dogwood, willow and other suitable plants will be grown in order to create utensils 
for our family and to sell any surplus goods at market. Our longer term aim would be to offer 
holistic therapies to the wider community with the added service of making specific remedies 
for our clients. As a qualified therapist, Katherine already has the right to make such remedies 
for clients that she treats and holds the correct insurance. 
 
We are a family of 3 (2 adults and 1 child) who hope to occupy house 3 of the eco terrace. At 
present we live at the end of a terrace in Mid Cornwall. At home we are organic gardeners with 
experience of growing fruit and vegetables on our allotment in St Austell. We have experience 
of wine making, making fruit cordials, preserves such as jams, jellies and chutneys (which I have 
already sold through the WI at local markets), fruit and herb vinegars, cakes and bread making. 
We make use of the free food sources found locally in hedgerows, woodland and shellfish etc 
from the beach as we live by the sea. We also collect wood from around our area to help with 
the heating of our house. 
 
Steve is a qualified glazier and is also active in creating objects from locally sourced materials. 
He has had first aid training and is also a Marine Mammal Medic for BDMLR (British Divers Marine 
Life Rescue). He is a keen wildlife photographer and hopes to pursue this further at Lammas and 
use it to show others the journey that we are making and document our lives at Lammas. 
Katherine also has first aid training through the Red Cross and is an active Marine Mammal Medic 
with BDMLR. When selling jams with the WI a health and hygiene certificate was required. This 
is something that Katherine would need to renew and she intends to do so in order that her 
goods can be sold for revenue at a local market. Katherine has a degree in Design and Media 
Management, an HND in Business and Finance and a PGCE in primary education. She has been 
working as a teacher for 8 years. Katherine is a qualified Holistic Therapist and a qualified 
lecturer in this field. She is a fully paid member of the FHT and practices from home. 
 
Katherine has always had a strong interest in the environment and while at university won the 
Mars Berkshire Award for the environment for the energy efficiency campaign that she organised 
along with another colleague. 
 
Katherine spent her childhood on a smallholding in Berkshire with her parents and has 
experience of animal husbandry and growing crops in order to be self sufficient. 
 
Katherine and Steve have a daughter, Morgan Angharad, who is two years old. As such she is 
dependant on her parents and is unable to make any valid contributions at present. They 
foresee her becoming an active member not only of the Lammas community but of the wider 
community. They hope to enrol her in the local school and fully embrace the Welsh language 
and the challenge of learning it. Morgan will be taught in Welsh at the local school in KS1 and 2. 
Katherine and Steve fully intend to enrol in an adult Welsh language programme so that they 
can become fluent in the native language. 
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The bigger why 
 
One of the worlds leading experts on oil reserves has stated that lives of billions will be 
threatened by a food crisis caused by our dependence on dwindling supplies of fossil fuels. 
While Defra wouldn’t comment on the speech itself their spokesperson did say that the 
government acknowledges the need for sustainable energy production ‘The governments line on 
energy production is that we recognise there is a need to move to a low carbon economy’ (The 
full article is in the January edition of country smallholding). At Lammas we are looking at 
renewable energy sources and providing almost all of our own food off the land that we are 
living on. 
 
CLA Wales, while at the Royal Welsh Winter Fair, said that the Welsh countryside is at a greater 
risk than ever. The organisation is calling on the Welsh Assembly to act now to save food and 
fuel production, aw well as the landscape, rural communities, language and culture. At Lammas 
it is our passion to live with as little impact on the environment as possible. We are embracing 
the Welsh language and culture and would like nothing more than to be a successful part of a 
rural community. 
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2.  Plot Design  
 

Zoning 
The plot is divided into three permaculture zones.  
 
Zone 1 
 
 
Zone 1 is the most labour intensive and sited closest to the house.  It consists of; 

• A vegetable garden with sections set aside for soft fruit and herbs to be grown.  

• Three Polytunnels - one for salad, one for herb and strawberry production (to extend the 
season) and a smaller one for propagation purposes.  

• An area of pasture for the chickens and ducks.  

• Ponds 
 
 
Vegetable Garden 

The principal growing area (approximately 800 m2 ) will be divided into a series of “no-
dig” beds 1.2 m wide 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.  
Main crop varieties will be grown in succession in the raised beds. These areas will be 
intensively worked using organic growing techniques and crop rotation to maximise soil 
fertility and plant health.  Cultivation will be largely carried out by hand. Successful 
organic growing is “attention intensive” as well as being diverse and highly productive.  

 
Polytunnels 

The poly tunnels will provide an additional 208m2 of protected growing space.  Winter 
and early season varieties of salad leaves and culinary herbs and strawberries will be 
grown in them. They will also provide an early start to many of the maincrop vegetables. 

 
Poultry Area 

The poultry will be housed in moveable arcs and will be free to roam. They will also be 
used as pest control in this area and the bordering flax and nettle crops in zone 2. At 
specific times of the year they will be allowed to roam in the garden, coppice and 
orchard area (zone 3) to clear up dropped fruit, eat pests and fertilise the soil. 

 
Ponds 

Between the house and the polytunnels will be a wildlife pond (fenced off from the 
ducks). There will be careful consideration to the plants chosen for the pond as these will 
support the local wildlife and act as protection for our crops. 
Between zones one and two will be a pond for the ducks. 

 
 
Soil 

Soil fertility in the intensive garden will be developed using a combination of compost 
and manure. In addition surface mulches such as leaf mould will help to build up the soil 
structure.  The garden will be managed on a minimal dig system in which raised beds 
1.2m wide are never walked on.  
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Paths will be mulched with straw or with grass cut from the neighbouring orchard. 
Municipal compost may be necessary in the first year while our own stocks are being 
produced. Crop rotation and other organic best practice will be observed. 
Particular attention will be paid to soil improvement in year 1. For optimum vegetable 
growing the pH of the soil in plot 3 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 tonnes/hectare. The lime needs a while to take effect and soil pH can only be raised 
gradually, preferably by 0.5/year. It could therefore take three 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 year. pH levels will have to be checked on a regular basis as correcting over 
alkalinity is far more difficult. 
  
 

Crops. 
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 tunnel.  For the most part, 
however, selective mixed cropping and the presence of flowers/ food plants should be 
sufficient to attract pest predators. A few examples are, borage for bees and other 
pollinators, poached egg plants for hover fly, nettles for ladybirds.  Daily attention to 
crops is essential in ensuring the health and high quality of every single plant. The 
natural presence of diverse, designed ecosystems provides the resources to enable pests 
and diseases to be dealt with immediately, thus avoiding the need for chemical pest 
control. Permacultual necessitates careful observation and ecosystem understanding and 
management. Thus it is very labour intensive. 

 
Harvesting 

Vegetables will be harvested by hand.  Where possible for 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,. We have an agreement with Jane and Andy 
in plot one to help each other harvest when the time comes. 

 
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 onions, peas, beans and garlic will be dried and stored for over 
winter use. Similarly pumpkins, marrows, 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. 

 
 
 
Zone 2 
 
Zone 2 consists of the main cropping area, additional poultry grazing and the Barn. 
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Main Cropping Area 

The main cropping area is approximately one acre. This area will be divided in to three so 
that two parts part may lay fallow (sown with clover) while the other one will produce 
the flax crop, and the system rotated.  
Soil acidity will be addressed as with Zone 1. 
We will hire the either the two-wheeled tractor (plot 9) or community horse to plough 
and prepare the intended flax crop area. After this no further assistance is required until 
harvesting the crop. 
The Flax crop has two boundaries surrounding it helping protect it from any harsh winds. 
There may also have to create a rope grid through the flax field to support the flax in 
windy weather.  
In the autumn this area will be grazed by the chickens to clear the land of pests and help 
fertilise the soil. 
 

Poultry Grazing 
This area will be maintained as pasture with occasional scything and moving the poultry 
arcs around.  

 
 
Zone 3 
 
Zone 3 is an area of dogwood and willow coppice with a small orchard of plum, apple, pear 
trees.  
 
Coppice 

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 
wildflowers to flourish. The withies and dogwood will be used for garland making, basket 
crafts fencing and besoms. This is the least visited area of the plot and during spring and 
summer birds can nest here undisturbed. A relatively small quantity of coppiced wood 
will be cut in the first autumn. Some of this may be able to be used for basket and 
garland making but the main purpose of the first cutting is to strengthen the roots. The 
full crop of the coppiced wood will be attained in the third year after planting 

 
Orchard 

Our orchard has been sited at the back of our property as it is lower maintenance and 
due to the geography of our plot is still south facing. I have chosen varieties that will 
match the growing conditions of the Welsh climate. 
We are planning on growing 28 fruit trees on a range of semi-dwarfing rootstocks (MM106 
and MM111) at 5 meter spacings 
 

Orchard Varieties: 
 

Cornish Aromatic (1920-020)  

Originally found growing in Cornwall. It was brought to notice in 1813 but thought to be 
many centuries old. Fruits have firm, rather dry flesh with a rich, aromatic flavour. 
Knobby exterior with yellow perfumed flesh. Sweet, sharp, pear drop and spice flavour. 
Cornwall 1813. 
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Use:   Dessert 

   

Flowering:    10% open: 09/05  

   Full Flower: 15/05  

   90% over: 22/05  

   

Picking Date:    Mid October  

   

Natural Storage:    December-March.  

   

Craggy's Seedling (1992-014) 

Received by the National Fruit Collection, Brogdale in 1992 from Mr K. Steven, Yorkshire. 
Fruits retain a good flavour when cooked. 

Use:   Culinary 

   

Flowering:    10% open: 01/05  

   Full Flower: 03/05  

   90% over: 12/05  

   

Picking Date:    late september  

   

Natural Storage:    October-November.  

 

Green Pear of Yair 'A' (2001-093) 

Originated at Yair on the Tweed in Peebles-shire, Scotland. Known to have been in 
existence in the late 1700s. Fruits have firm, tender, juicy, coarse flesh which is gritty 
around the core. Flavour is sweet subacid and sometimes astringent. 

Use:   Dessert 

   

Flowering:    10% open: 20-Apr  

   Full Flower: 25-Apr  

   90% over: 08-May  

   

Natural 
Storage:  

  September-October  

 

 

Admiral Gervais (1935-050)  
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Received by the National Fruit Trials in 1935 from George Bunyard & Co., Maidstone, 
Kent. Fruits have pale yellow, very juicy, melting flesh with a delicious flavour. 

Use:   Dessert 

   

Flowering:    10% open: 20-Apr  

   Full Flower: 26-Apr  

   90% over: 06-May  

   

Natural Storage:    keeps until February  

 
 

Zone 4 is situated in the terrace shared fields which are discussed in the Eco-teras design 
documentation 
 
 
 
Plot Borders  
 
We will plant a wildlife hedge on both the North-west and South-east boundary lines. It will 
consist of indigenous species that promote wildlife and provides a sustainable habitat for various 
species. In the hedge will be plants such as honeysuckle and bramble as they can be used to 
make the baskets I wish to sell. 
 
There is an existing bank and hedgerow line to the South West which will be nurtured and 
bought back into good condition 
 
 
 
Water and Drainage 
 
Domestic water from the ffynnon-deg spring will be piped in 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 (wildlife pond) situated between the house 
and the polytunnels. This will be supplied by rainwater from the terrace roof. It will be a 
storage facility of at least 10,000l. 
 
Irrigation for the vegetable growing areas will be stored in a second pond sited slightly below 
the polytunnels, above the garden itself. This will be supplied with rainwater runoff from the 
polytunnels. 
 
All waste water is treated on-site. Use of compost toilets avoids creating foul water. Grey water 
from the house goes to the terrace reed bed.  
 
 
 
Visual impact 
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As per the communal plan, our dwelling will have minimal impact on the landscape. On a 
personal level we will be using natural pigments for any external walls and plants will be placed 
on the roof and near any obvious man made materials to lessen the impact on the eye. 
 
The house will overlook the zone 1 allowing us close contact with our chickens and ducks. It also 
means that we are a natural deterrent for any of their predators. Close proximity to the 
vegetable patch means that we can tend to our crops ensuring reasonable return thus helping 
our self sufficiency. 
 
The whole plot will be surrounded by a hedge. 
 
Our polytunnels enable us to have extended seasons for our crops. Our plot is predominantly 
south facing which is beneficial. We intend to site the polytunnels where they do not impose on 
the surrounding landscape and have suitable soil conditions. Thus we have sited then adjacent 
to the hedge which divides plots 3 and 4. 
 
Similarly, the Barn and Compost toilet have been sited next to the new hedge between plot 3 
and the new track. 
 
The Barn will have a turfed roof and will be finished in a natural pigment. The North elevation 
(visible from the new permissive footpath) will be additionally screened using climbing plants.  
The turf roof will have wild seed mixed in so that not only is it visually acceptable it also 
supports an eco system at the same time.  
 
 
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. 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 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 plan to use the community supply of electricity provided by the hydro turbine. If necessary 
we will install a back-up photovoltaic array of 3 square meters on our roof. Energy will be 
conserved by efficient home insulation and energy efficient appliances. The weaving process of 
the flax fibre is carried out manually so extra energy is not required for our ‘cottage industry’.  
Car journeys will be kept to a minimum and shared if at all possible. It is our intention to share 
our car with Jane and Andy who have plot 1.  
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Organic Certification 

 

 

We plan to register three of our enterprises as organic – the flax/ linen, the fruit/ jams and the 
salad/ herbs enterprises.  
We would also like our egg enterprise to be organic and are currently researching the 
regulations which govern this. 
 
 
 
Land based produce – home consumption 
 
A wide variety of herbs, fruit and vegetables will be grown for home consumption. Protein will 
be provided by eggs and poultry products. We plan to trade with other plot holders for dairy 
products and other products.  
 
Our vegetable plot will be used mainly for home consumption, with the exception of the salad 
and herbs that will be sold to supplement our income from the jams and clothing. The raised 
beds will be rotated and grazed by the chickens over the winter period to help reduce pest 
populations. Any vegetables surplus to our requirements will be sold where appropriate. 
 
One of our polytunnels will be divided in its use between strawberries for our jams and tender 
crops for home consumption. 
 
We will also rear six Khaki Campbells as they are a ducks that I have had before and have always 
found them to be hardy and good layers (300+per annum). They will also provide meat for the 
family. 
 
These will be free range. 
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Table of vegetables produced for home consumption 
 

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

             
Globe 
Artichoke                

Broad Bean                
French 
Bean               
Haricot 
Bean                      
Runner 
Bean               

Beetroot                    

Broccoli                 
Brussel 
Sprouts                 
Cabbage - 
spring               
Cabbage - 
winter                 

Carrots                    

Cauliflower                

Celery                 

Squash                       

Cucumber                

Kale                 

Leeks                 

Salad                         

Sweetcorn               

Courgette                  

Onion                        

Parsnip                      

Peas                 

Potatoes                         

Spinach                       

Tomatoes                        
Turnips/ 
Swedes               

processed             

dried             
fresh 
harvest             

In store             
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There are 7 small businesses planned for the plot:  
 

1. Flax. Fabric in the form of napkins, table cloths and shawls will be sold made from the 
fibres of the crops grown on the smallholding. 
 

2. Salad bags (sold unwashed) consisting of mixed salad leaves will be sold from spring 
through to winter. Late autumn to early spring varieties will be grown in a poly tunnel. 
Herbs will be sold fresh in small pots as ‘growing herbs’.  

 
3. Eggs will be sold and traded locally. Our plot will support 30 chickens. We are going to 

rear Rhode Island Reds as they are a hardy hen and good layers; producing up to 300+ 
eggs per annum. We also hope to raise some rare breeds helping to keep their blood line 
going. These will be kept within an area defined by a moveable electric fence which will 
be charged by the communities electricity supply (via a 12V leisure battery) 

 
4. Seasonal harvests of soft fruit will be made into jams. We plan to extend the season by 

growing early and late varieties of strawberries in the second poly tunnel.  
 

5. Top fruit will be grown and sold. 
 

6. Garlands. For the Christmas Market 
 
7. Baskets woven from withies will be made from the willow grown on the smallholding. 

Baskets will also be made from dogwood, honeysuckle, bramble trailers, reeds etc. also 
found on site. 

 
 
 
Sources of potential income which may be achieved in the long term. 
 

• Any one of our individual enterprises may be developed further. 
 

• Because the first 2-3 years will focus on building up the fertility of the soil, I haven’t 
included seasonal vegetables as a source of income. Yields will be lower in the first few 
years and any surplus produce can either be traded between other plot holders or sold 
locally (through the veg box scheme, for instance). 

 

• A stable trade in clothing and items made from the plant fibre on plot 3. The dyes would 
also be sourced from my produce and plants found in the local area. Once the crops are 
growing consistently courses could be run from the site to show others how they can 
weave using these materials and how plants can create natural dyes for natural 
materials. 

 

• The large terrace shared field could be developed as a possible dairy enterprise. In the 
short term it will be let out for grazing and will provide an estimated income of £90 per 
terrace household per year. 
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3.  Building designs 
 
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.  
 
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.  Wood is harvested from the site or locally, or is locally sourced 
softwood (which is grown sustainably). 
 
 
 

 
 

3.1. Garden arbour   
 
  
Description (5m diameter).  A circular structure which will provide a shelter for outdoor work 
(such as basketry, food harvest, seed sowing etc ) 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 support a reciprocal-frame 
roundwood larch roof covered with woven branches, a layer of straw, 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. 

 
 
 
 
 
 
 
 
3.2. Compost toilet 
 
 
Description (3m x 3m). Twin-vaulted toilet with urine separation, for use by anyone working in 
the gardens. Rainwater from the roof is collected for hand washing. 
 
Materials and construction   Block work base surrounds a pair of re-used plastic tanks.  These 
provide a safe collection area for faeces to remain until safely composted.  Wooden frame made 
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of locally sourced round-wood supports a roof made of plywood or orientated stand board 
covered with roofing felt and turf.   Floor is of locally sourced soft wood boards.  Walls are 
made of materials from the site, woven hazel hurdles attached to the frame then daubed with 
clay.  A thin skim of lime plaster and lime wash paint provides a hygienic weather-proof finish.  
There is a wooden door and one small window (re-used window frame). All timber is sourced 
from the Lammas woodland. 
 
Reversibility   Easy to dismantle and remove. 

 
 
 
 
 
3.3. Barn/ Workshop store    
 
Description (18m x 5m).  This multi-use structure will divided into five areas: 
 
General store: 

This will provide undercover storage for the SRC harvest, animal feed and bedding,  
 

Food store: 
Surplus produce (apples, onions, root vegetables) will be stored in one half and spare 
equipment and unused packages of bottles and jars in the other.   
 

Flax Processing Area:  
The harvested flax will be bought here for processing into fibre. As well as storage fro the 
crop, the rolling machine and scutching machines will be operated in here. 

 
Workshop:  

The loom will be housed and operated here. There is a wood burning stove in this half of 
the building to heat the work space.  

 
Attic Spinning Room:  

This will provide storage for the fibre frames and an area to spin them into yarn on 
spinning wheels. This area will also be used for basketry and garland making. 

 
Materials   A 200mm squared timber frame sits on a stem wall set of local stone or re-used 
masonry (built with lime mortar). Infill in the frame is either straw/ hay bales (for the workshop 
area) or clay slip (for the barn area). Onto this frame a structure of roundwood larch poles and 
squared purlins supports a green-ply sheeting and a pond liner and turf.  Where possible all 
timber is sourced from the site or locally.  The walls are lime plastered inside and outside, then 
finished with an earth-coloured natural pigment.  The floor is made of beaten earth. 
All windows and doors are preferably second-hand (timber) or fsc certified.   
 
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. 

 

 

3.4. Poly tunnels    
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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. 
 
1. 9m x 4m (height 7ft).   A smaller tunnel especially for starting off seedlings. This tunnel 

will heat up quicker than the main tunnels so is ideal for this purpose. 
2. 18mx5m (height 8ft 6in)   This will contain salad leaf crops for the salad business.   
3. 18mx5m (height 8ft 6in)   This will contain early and late strawberry varieties and various 

herbs, again to extend the season and maximise production for sale. It will also contain 
non- hardy plants during the summer months such as tomatoes, cucumbers, peppers and 
chillies. 

 
 

Materials   Steel hoops set in earth floor with transparent plastic covers. 
 
Reversibility   Easy to dismantle and remove from the site. 
 
 
 
 
 
 
 
3.5. Chicken and duck housing 
 
 

Description Three 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 
 
 
Materials Corrugated iron and bush timber. 
 
Reversibility   Easy to dismantle and remove from the site 
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4. Business Plans 
 

This holding will sell a wide range of products grown or produced on plot 3 at Pont y Gafel. We 
fully expect the enterprises to succeed in varying degrees. Those that are most successful will 
be nurtured and developed. It is possible that, for reasons beyond our vision at present, one or 
more of the enterprises will not succeed to expectation. In this scenario we will simply pour 
more energy into those enterprises that are doing well. 
 
 

There are 7 small businesses planned for the plot: 
 

1. Linen. 
2. Salad. 
3. Eggs. 
4. Jam. 
5. Top fruit. 
6. Garlands. 
7. Baskets. 
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4.1. Cloth made from fibre crop. 
 

 
 
 
 
Flax and nettles will be grown in plot 3 for clothing production. Flax fibres absorb about 50% 
more moisture than cotton fibres. Therefore, clothing made from flax fibres will feel cooler and 
drier than cotton garments, especially on hot, humid days. Fibre from the flax and nettles will 
be made in to cloth. Lichens, barks and other plants will be used to dye the material before it is 
woven. It will then be made in to clothing to be sold at market, on the internet and within the 
community.  
 
The fibre crop will be harvested once a year and cloth made and turned in to value added 
products (table cloths napkins etc.) over the winter months. We will use flax and nettles which 
are suited to the Welsh climate. Once harvested, the process can begin to convert the plants in 
to fibre that can be dyed and then woven in to a cloth. All the dyes will come from local plants 
giving natural hues to the cloth products. 
 
There is an ever growing market for clothing that has been made in a sustainable manner and is 
fairly traded. At present there is a blossoming market in clothing made from bamboo fibre. Due 
to its strength it isn’t possible to be 100% and is mixed with around 30% cotton. I am hoping to 
offer a product that is as smooth as cotton fibre but home grown and sustainable. 
 
There has been a three year research in to these crops at Bangor University. Form this study I 
have learnt that ‘Aurore’ is the best variety to grow in Welsh climates for fibre yield. Nettle is 
another bast fibre plant and so can be used in conjunction with the flax to make the clothing. 
 
We will not start the crop until year three as we will be busy building our house and getting the 
vegetable plot and orchard running. 
 

   Linen loom 
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Nettles will be grown around the plot margins. 

The Manufacturing Process: 

Cultivating 

 
 

• Specialist equipment has been manufactured for large-scale flax harvesting (triple drum 
mowers and mower-conditioners are unsuitable). In Wales twin drum mowers are 
recommended for dew and stand retted crops. However, given the relatively small area 
of harvest (one third of an acre), we are currently planning to harvest by hand (which 
was a past practice). We would be able to call upon volunteer groups and neighbours if 
necessary ( Both Jane and Andy in plot 1, and Paul and Hoppi from Plot 6 have offered 
their services.). Harvesting takes place around 80 to 100 days after planting (July). The 
flax straw that is left after the full retting process can then be composted. 

• Long fibre flax will be sown from mid-march when the soil temperature is above 6°C. 
Drilling time influences fibre yield – the earlier it is sown the higher the yields. It will 
need to be drilled with a close spaced drill to a depth of 1.5 – 2cm. (recommended seed 
rate is 1000 seeds/m²). Germination is normally around 2 weeks after sowing.  

• It takes about 100 days from seed planting to harvesting of the flax plant. The land will 
be ploughed in the spring then worked into a good seedbed by discing and harrowing. Flax 
seeds must be shallowly planted, and they will be broadcast by hand, then harrowed and 
rolled. 

 

• Flax plants are poor competitors with weeds. Weeds reduce fibre yields and increase the 
difficulty in harvesting the plant. Tillage of the soil reduces weeds over time. When the 
flax plants are just a few inches high, the area must be carefully weeded so as not to 
disturb the delicate sprouts. In three months, the plants are straight, slender stalks that 
may be 2-4 ft (61-122 cm) in height with small blue or white fibres. (Flax plants with blue 
flowers yield the finest linen fibres.) 

 
• Stand retting is a relatively new method where the crop is not cut after desiccation but is 

left standing. Retting takes longer but it has the potential of producing larger quantities 
of higher quality fibre. Advantages include reduced contamination from soil and stones, 
reduced straw losses and easier harvesting. Stand retting has been found to work well in 
the Welsh situation where the rainfall is high (source: Flax and Hemp Project, University 
of Wales, Bangor).   

 

Harvesting 

• After about 90 days, the leaves wither, the stem turns yellow and the seeds turn brown, 
indicating that the retting process is about to begin. The plant must be pulled at the right 
moment in the retting process. The plants will be pulled out of the ground by hand, 
grasped just under the seed heads and gently tugged. The tapered ends of the stalk must 
be preserved so that a smooth yarn may be spun. These stalks will be tied in bundles and 
bought into the barn. It is important that the plants are harvested dry. If this is not 
possible (due to adverse weather), then the retted stalks will need to be hung and dried 
in the barn before further processing. 
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Releasing the Fibre from the stalk 

• After the retting process, the flax plants undergo a process called breaking. In order to 
crush the decomposed stalks, they are sent through fluted rollers which break up the 
stem and separate the exterior fibres from the bast that will be used to make linen. The 
breaking machine will be, in essence, an oversized mangle. This process breaks the stalk 
into small pieces of bark called shives. Then, the shives are scutched. The scutching 
machine removes the broken shives with a rotating carder, finally releasing the flax fibre 
from stalk. The Rotating Carder will be operated by two people; one person providing the 
machine movement and the other person feeding in the retted stalks. These cottage-
scale hand-machines will be custom-made. 

 

• The fibres are now combed and straightened in preparation for spinning. This separates 
the short fibres (called tow and used for making more coarse, sturdy goods) from the 
longer and more luxurious linen fibres. The very finest flax fibres are called line or 
dressed flax, and the fibres may be anywhere from 12-20 in (30.5-51 cm) in length.  

 

• These fibres will then be stored on frames ready for dying. This process will take place in 
the barn, and the frames will then be allowed to dry before being moved to the attic/ 
spinning room.  

Spinning and weaving 

• Line fibres (long linen fibres) are then spun into various grades of yarn on a spinning 
wheel, where they are automatically would onto shuttle-spools. The shuttle-spools are 
then taken downstairs to the weaving room where they are woven into cloth on a loom. 

 
 
Nettle fibre 
 
The nettle fibre will be processed in much the same way as the flax fibre. It will be introduced 
and mixed at the spinning stages, to produce a softer, more flexible yarn. 
 
Setup Costs 
 
A floor loom and fibre frames will be made using timber from the Communal woodland. The 
rolling and scrutching machines will be custom made by a blacksmith friend. We already own a 
spinning wheel. 
 
Running Costs 
 
The seed for the crop will cost approximately £23.50 a year. Fertiliser will be needed to 
supplement the soils nutrients in the first year.  
 
All the dyes are sourced from available plants so there are no costs there except the man hours 
needed to harvest these plants. 

Plants Colour 

(will vary depending on 
mordant) 
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Rue  
Dandelion  
Buds of bracken 
Ling (Heather) 
Rosemary  
Elder leaves  
Birch leaves  
Birch bark  
Blackberries  
Sorrel Dark  
Walnuts Dark  

Red 
Magenta 
Yellow / Olive shades 
Yellow  
Yellow / Green  
Green / Blue  
Green  
Purple  
Slate Blue  
Brown  
Brown / Black  

 
 
A mordant will be needed in the dyeing process that must be bought in. I have allowed for this 
in my forecast. I also want to experiment with the older mordants – vinegar/ammonia from 
urine etc. as some of the new mordants, although natural, can be sourced unethically. 
 
Organic certification costs of £83 a year. 
 
Yields 
 
An acre of this crop should yield 0.5 tonnes. 
One third of an acre of flax, producing 0.165 tonnes at 25% fibre content, 41kg of fibre could be 
produced.  
 
These figures do not take the nettle harvest into consideration. 
 
 
(It is possible that a future student at Bangor University would be interested in taking their 
study further and volunteering to help with the crop in order to pursue their research. Defra 
have also been carrying out studies in to flax and results show that there is renewed interest in 
the viability of the crop for manufacture.) 
 
Cloth  
 
41kg of fibre could theoretically produce (at 250 gsm) 165 square meters of cloth. 
If we allow for 20% losses during the harvest, and a further 20% losses during processing, we 
would produce  approximately 100 sqm cloth. 
 
 
Market Research 
 
From online research, the following products sell at these prices: 
 
Hand woven loose shawls  £79.00 
Pewter Stripe shawl   £99.00 
 
Hand woven napkins  £15.00 
Hand woven tablerunner  £65.00 
Hand woven tablecloths  £160.00 
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Sources: www.preuvianconnection.co.uk, www.susannadavis.co.uk  
 
Production 
 
We plan to build up this business slowly. There will be lots to learn along the way. We would not 
expect to produce anything for sale until year 4. Years 1 and 2 would be devoted to setting up 
the necessary infrastructure. Years 3 and 4 would involve setting up, exploring and refining our 
manufacturing processes. We would expect to produce plenty of cloth in years 3,4 and 5 but 
would want to be sure of its quality before selling it. From year 6 onwards we would plan to 
develop this business until it reaches a comfortable level. 
 
By year 4 we would plan to produce 6 shawls from approx 10 m2  
  
By year 5, we would be planning to produce 6 shawls, 4 table cloth sets and 2 tablerunners. 
(approx 40 m2 ) 
 
By year 6, we would plan to produce 12 shawls, 8 tablecloth sets and 4 tablerunners (approx 80 
m2) 
 
Prices 
 
The shawls would be made in two sizes: Medium; £79, Large; £99  
Tablerunners; £65 each 
Tablecloth and napkin set; £250 each  
 
Outlook 
 
By year 4 we would expect an income of £535 
By year 5 we would expect an income of £1664 
By year 6 we would expect an income of £3328 
 
 
Features 
 
Every item we produce will be unique. It will carry both the Organic soil association label and 
the lammas logo. It will be promoted as the only handmade linen in Wales.  
 
Marketing 
 
A range of sizes, colours and styles will be created for sale. It is expected that there will be 
some experimentation with styles, colours and sizes before establishing what works well. 
They will include the Lammas logo and will be sold alongside a small leaflet describing how and 
where they have been grown 
The products will be made available through a number of outlets: 
The Trading post will hold a supply. 
The Lammas market stall will sell the products. 
The Lammas website will sell the produce and it is expected that this will probably be one of 
the main outlets. Linen sold through the website will incur an additional packing and postage 
charge. 
 
 
Timescales 
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We do not plan to sow the flax crop until year 3. The first two years will be dedicated to ground 
preparation and will comprise of a combination of liming, rotivating and mulching to build up 
the soil fertility. Thereafter we expect a break-in period of two years whilst we establish our 
methods and marketing. We expect to reach full cloth production by year 5. 
 
Future possibilities 
 
This enterprise holds great potential for development and expansion. The wholesale cloth could 
be turned into a whole range of items including baby clothes, bags and curtains. 
 
 
 
 



22 

4.2. Salads and herbs 
 

 
 
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 veg 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. 
 
One of the polytunnels (90 square meters) will be entirely devoted to salad production. Outdoor 
beds in the garden will provide an additional 30 square meters of growing space. We will expect 
to harvest 900 kilograms of retail grade salad a year.  
 
 
We plan to concentrate on loose leaf lettuce varieties. We plan also to grow rocket, spinaches, 
coriander, parsleys, and other cos, crisphead and butterhead lettuce varieties. In addition we 
will grow small quantities of cresses, edible flowers and herbs to include in the salad bags. 
These will be combined to create salad mixes which will be formulated to meet customer 
demand. 
 
Potting compost will need to be purchased initially until our own production is in full flow. 
 
Hoeing, cultivation and harvesting will be carried out by hand.  
 
We have agreed to share the task of bagging salads and the use of equipment with plot 1 
therefore reducing the initial overheads. 
 
Set-up Costs. 
 
P400/C Bag sealing machine and cutter £145.95 
Roll film dispenser 1000mm £130 
Food hygiene certificate £25 
 
Marketing 
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The Salad bags will be labelled with both the Lammas logo and the organic certification logo.  
We plan to market this product along with Andy and Jane of plot 1. We are particularly keen to 
sell to local restaurants and cafes. Initial discussions with “Organics to go” (Llandeilo) indicate 
that they would be willing to sell our salad bags – they already deliver in the area and could 
easily pick up produce on a regular basis. 
 
 
Expected sales 
 
We are forecasting sales between March and October selling 15 salad bags (200grams, 
unwashed) a week at £2 each. This gives us a gross sale of £960 per annum. Please see our excel 
sheet for running costs etc. 
For our growing herb pots (basil, caraway, dill, marjoram, fennel, summer savoury) we are also 
forecasting sales between March and October selling 3 - 4 pots a week at £1.50 each. This gives 
us a gross sale of £240 per annum. 
 
 
 
 
 
 
 
 

 
4.3. Chicken (and Duck) Eggs 

 

 

 
Hens- 30 hens will be bought at point of lay so egg production can begin within the first few 
weeks of purchase.  
 
Six Khaki Campells will be bought (not necessarily at point of lay), though will be primarily 
reared for home production. 
 
Costs 
There is the initial cost of buying the poultry and the cost of feed and vets bills (as and when 
the need arises). We are hoping to use the flax seed that is a by product of the clothing business 
to supplement their diets. It is high in protein as well as in fat. At the moment it is difficult to 
forecast how much of the feed this will provide although it is guaranteed to be a substantial 
percentage. An acre of crop produces 0.5 tonnes. The average yield per acre for flax seed is 
750lb. A chicken consumes 12lb of feed per year. This brings the total consumption of our 
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chickens to 360lb per year. This means that the flax seed will provide feed for the chickens and 
ducks after the first year at plot 3.  
 
For the purposes of this business plan, however, we will err on the side of caution and estimate 
buying in feed – organic kibbled maize which would cost £167.70 for the year. 
 
 
Expected sales 
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. 
 
I have not included duck eggs in the forecast as we plan to use them as a source of meat. 
 
 
Marketing 
 
We will market our eggs alongside those of Dawn and Ant of plot 5 and Andy and Jane of plot 1. 
Boxes will include pictures of our hens in their environment with a brief description of our 
ethos.  
 
Outlets will include: 

• The Lammas market stall, 

• The Lammas trading post, 

• Local shops and supermarkets. 
  
 
 
 
 
 
 
 
 

4.4. Jams 
 

 
 
A range of soft and top fruit will be grown in order to supply produce for a range of luxury welsh 
strawberry jams. 
 
Strawberries:  
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Heavy cropping summer varieties of strawberry will be grown both outside and undercover. We 
will also use half of the 90m2 poly tunnel for strawberry production to provide a reliable, 
controlable environment for our strawberries, thus ensuring a good yearly crop.  
 
Raspberries: 
 
Similarly heavy cropping summer varieties of raspberry will be grown in order to maximise 
harvests. Raspberries will not be netted to prevent birds from taking the fruit unless this proves 
necessary. 
 
Blackberries will be grown as part of the boundaries hedgerow. 
 
Damsons are already growing on the South-western boundary, and crab apple growing between 
the millpond and the Pontygafel farm as well as on plot 6 (who have agreed that we can harvest 
the crab apples). In addition we will plant crab apple and damson in the new hedgerow lines. 
 
 
Cultivation:  

Our soft fruit will be mulched with straw (strawberries) and cut grass (raspberries) and 
fed with manure in the spring time.  Organic principles will be applied to keep the plants 
healthy, regular spraying with liquid comfrey and nettle for example.  

 
Outlook: 
 

With our fruit we plan to make a variety of jams and wines. The wines will be kept for 
personal trading and bartering. 

 
Costs: 
 

Sugar will be brought from the Essential co-operative in bulk, therefore reducing 
overheads. Jam jars can be reused but the lids must be new to meet health and hygiene 
regulations. 

 
Yields: 
 

The polytunnel strawberry yield alone is expected to exceed 80kg per year (based on 40 
square meters under cultivation). An additional 40kg of raspberries from outdoor 
production (20 sqm) gives us more than enough fruit for the jam enterprise before even 
considering blackberries, damsons and crab apples. 

 
Expected sales: 
 

We will sell our pots of jam at £1.80 per pot. This is slightly more expensive than other 
Lammas jam products, though we will have the benefit of strawberries being used in their 
production. We estimate that we will be able to sell around 200 pots of jam and through 
various outlets. 
This gives us a gross sales figure of £360 per annum. 
 

Outlets: 
 

Trading post – expected sales 2 a week during the summer, one a week during winter, 75 
jars 
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Market stall – expected sales 3 a week year during the summer, two a week during 
winter, 125 jars. 

 
Marketing: 
 

They will be marketed alongside the jam products from Nigel and Cassie on plot 8. Our 
jams will differ in that they will be predominantly strawberry based. We will design a 
wide range of labels for the jars which depict the processes involved. The labels will 
carry the organic soil association label as well as the Lammas logo 
 
The jams will be made in the community hub kitchen (health and safety certified). The 
main recipes will be Strawberry and damson jam, Raspberry and Crab-apple jam, and 
Strawberry and blackberry jam. 
 

Surplus: 
 

We would use any fruit surplus for wine. 
 
 
 
 
 

4.5. Apples and Pears 
 
We will plant approximately 28 fruit trees in year 1. Cropping will begin after three years. The 
soil will need lime and manure digging to improve it sufficiently for the apples. Yield shown is 
below average due to the unpredictable climate. 
 
Costs 
Year one would not produce any harvest but require an outlay of approximately £336 for the 
trees. In year four packaging would cost £50, soil conditioning/pest control £100.   
 
Expected yields: 
 

 Year 1 Year 2 Year 3 Year 4 Year 5 
 

16 Apples 
 

Plant   160kg 320kg 

Income  
  

   192 384 

 
We would not expect a significant harvest from the plum and pear trees until year 6 onwards 
and so have not included them in the figures here. 
 
We would aim to sell our top fruit at £2 a kilo. We would expect 20% to fall below retail grade. 
WE would use these for our wine making. 
 
We would expect to keep 20% of the harvest for ourselves. 
 
We will sell the fruit through the Lammas market stall and the trading post. We would use 
“Organics to go” (Llandeilo) as a back-up sales outlet. 
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All tree fruit will be grown in grassland with mulch around the base of the trunks, about which 
the chickens will be allowed to forage occasionally.   
 
 
 
 
 
 
 

4.6. Garlands 
 
 
Christmas wreaths will be made by making garlands of withies cut from the coppice and weaving 
with winter foliage from variegated and decorative shrubs. Once the apple trees are established 
mistletoe seeds can be implanted in the bark. Other decorations such as dried chillies and 
evergreen herbs will be gathered. Whilst shrubs and trees become established Garlands will be 
made from foliage gathered locally. This will ensure sales during the first year. I already make 
Christmas garlands and they currently sell easily for £5 at seasonal markets and fayres. I plan to 
develop the garland making further to include all year seasonal celebrations such as spring time, 
Easter, May Day and Halloween. Garlands keep for years so can be made up with seasonal 
foliage throughout the year. New garlands can be made from dried withies if they have been 
previously soaked. We have been making Garlands for sale at Christmas time for many years 
now.  
 
Costs 
Everything used can be sourced for free and will be supplied by plot 3 by year 2. Decorative 
ribbon is the only thing that would need to be outsourced. 
 
Expected sales: 
If 24 were sold at 4 farmers markets before Christmas £460 could be raised. Garlands would be 
made throughout the year so each week two people would need to spend 9 hours decorating 
them. Daylight hours are short so outdoor work will be done in the mornings. Three afternoons a 
week would be sufficient time to make them. 2 hrs each week would be needed to gather 
materials. 
 
 
 
 
 
 

4.7. Basketry 
 
Initially we will make baskets and garden trugs etc. from climbers that are found within Lammas 
and reeds that can be found locally. Once coppice stocks increase (from year 3 onwards) these 
will also provide an income along with the other plants that can be woven. Sales will come from 
our website, at farmers markets and local outlets. Besom handles will be made from hazel 
coppice and birch twigs. These are particularly useful in the autumn for sweeping up leaves. 
The baskets can add value to jams being sold on the local markets by becoming part of a 
presentation package. It also helps to make some on site so that potential customers can see 
the skill needed. I have also found that they are more willing to pay a reasonable price for the 
craft when demonstrations are used. 
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We have 520 cm² of coppice which should (once up to full production) produce approximately 
0.3 tonnes of willow. Some of this will be used for the Garlands. Some will be used for baskets. 
The remainder will be sold wholesale. 
 
This will give us 280kg of dried willow which is 28 bundles. On average four baskets can be made 
from a bundle. Thus we have the potential to make: 28 x 4 = 112 baskets 
 
We will only begin this side of the business in year 4/5 when the other businesses are properly 
established. 
 
We will aim to make 20 baskets and 10 trugs a year for sale 

 

A log basket such as this sells at around £21.95 (20 log baskets at £21.95 = £439) 

 

A trug such as this sells at around £35.95 (10 trugs at £35.95 = £359.50) 

These will be sold through the Lammas market stall and the trading post alongside the baskets 
from Plot 2. 

 

 

4.8. Smallholding Business 
 
This covers the other smallholding activities on the plot, the main one being producing food for 
home consumption. 
 
Duck feed/ bedding, £100 pa 
Rotivator hire, £200 pa 
Mulch costs, £100 pa 
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Vegetable seed, £200 pa 
Lime costs, £120 pa 
 
 
Income from grazing rental of the large terrace shared field , £90 pa 
 
 
 
 
Development of the Intensive Garden and Poly Tunnel  
 
This will take place over five years. 
 
Year 1: Beds will be treated with mulched with paper, straw or bracken and manure (manure 
will be purchased for the first year only as after this we will have enough from our chickens 
and compost from the flax remains). Crops such as potatoes and Jerusalem artichokes 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. Uncultivated sections 
of the intensive garden will be planted with green manures. The chickens will be allowed to 
forage in zone 3 for the same reason, the fruit trees and new hedges will also be planted in the 
autumn. Part way through the year the animals will swap zones. 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. 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 chickens will be rotated around the zones (using mobile electric fencing) 
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.  
 
 
 
Year 3:  Full scale fruit and salad production will begin.  Mulching and manuring will continue. 
Salad yields:  4 outdoor beds and one poly tunnel will produce salad leaves for sale for 8 months 
of the year.  Herbs for sale as ‘growing herbs’ will be started in the other half of the poly tunnel 
before being planted outside in pots to continue growing. These will now be growing ready for 
sales to begin in year 5. Herbs propagated from saved seed stocks so no outlay here.  
Soft fruit:  Strawberries were planted in the poly tunnel and their own outdoor bed. The first 
harvest of fruit will be available from these and the raspberries for making into fruit jams. 
 
 
 
Year 4: Salad production will begin earlier and on a larger area of ground.  
Salads:  Four outdoor beds and one poly tunnel (90m2) will produce salad leaves for sale from 
March to October.   
Soft fruit:  Strawberry yields will be in full production this year. Runners will be taken from 
these and established in pots ready for when the polytunnel crops are swapped over (salad and 
strawberry poly tunnels will be reversed every 4 years). 
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Tree fruit increasing yields of apples and pears will allow best fruit to be sold at farmers 
markets. Berries will continue be made into jams 
 
Year 5:  The intensive vegetable and fruit gardens will be in full production. 
Herb sales will begin. 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. 
Coppicing- withies and dogwood will be cut for basket making, garland making and besom 
making. 
 
 

Future developments 
 
Any of the above enterprises can be developed/ expanded upon.  
 
We will focus our time and energy on those enterprises which are most successful, and continue 
to explore new enterprises along the way. Ideas include providing soups for the community hub,  
fruit wine production and developing linen products.  
 
As the soil condition is improved, and habitats established, the amount and variety of both fruit 
and vegetables will increase in quantity and quality.   
 
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.    
 
There will be fruit trees on the plot whose yield will not significantly 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. Most of the fruit trees will be apples, mixed varieties of dessert and 
culinary apples.  Plum trees also feature in the orchard to be used in the jam making. They will 
also be for home consumption.  Varieties will be chosen that thrive in local conditions. 
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5.  Annual needs 
 
Fuel requirements for heating   

 
 

Heating fuel winter: 3.5 tonnes miscanthus biomass @ £50 tonne = £175 
plus 
Heating fuel summer: harvested solar power equivalent of 600 kWhrs over 6 months @ 
£0.15kWhr = £90 

 
 

Fuel for cooking    2 tonnes seasoned firewood = £180 
 

Water (litres) 
Drinking and 
cooking 

50 per day x 365 
=  

18250 

Personal washing 70 per day x 365 
=  

25550 

Laundry 100 per week x 
52 =  

5200 

Washing up 10 per day x 365 
=  

  3650 

Irrigation 80 per day x 365 
=  

29200 

Total per year = 81850 
 

81850 litres = 81.85 cubic metres 
x £2.61 per cubic metre = £213.628 
+ £30 standing charge = £243.628 
 
Electricity   2000kWhrs/annum @15p per kWhr 
      =£300 per annum 
 
Council tax     =£500 
 
Rent/ Service charge  =£1000 
Household food needs  (based on current bills) £4550 
Transport   = £500 
Telephone = £200 
Clothes = £400 (£150 per adult, and £100 per child) 
Household maintainance = £400 (of which £300 is labour) 
 
 
Total household needs = £8538 
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6. Land based produce 
 
Food.  
 
We estimate that by year 3 we will be producing 40% of our own food, by year 4 - 50% and by 
year 5 - 60%. Detailed below; 
 

Proportion of food produced from land by year 5: 
 
Category of 
food 

Percentage of 
our  current 
household 
food spend 
 

Categories 
we will 
grow/ 
produce 

Food grown - 
Percentage  

Bread/ rice/ 
pasta/ cereals 

9  0 

Buns/ cakes/ 
biscuits 

2  0 

Meat 16 Yes 16 

Fish 4  0 

Eggs 3 Yes 3 

Dairy 15  0 

Fruit 13 Yes 13 

Cooking oil 1  0 

Dried fruit/ 
nuts 

2  0 

Vegetables 28 Yes 28 

Misc. 7  0 

 100  60 

 
 
Clothes. We estimate that by year 5 we will be producing 50% of our own clothes from the linen. 
 
Fuel produced; 

Heating fuel winter: 3.5 tonnes miscanthus biomass @ £50 tonne minus 
running costs of £89 (25% of total miscanthus running costs) = £86 
plus 
Heating fuel summer: harvested solar power equivalent of 600 kWhrs over 6 
months @ £0.15kWhr = £90 
plus 
Cooking fuel: 2 tonnes of SRC seasoned firewood @ £90 tonne = £180 
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7. Calculation 
 

          Needs 
quantified 

Produce 
quantified 

 Percentage 

Year 3 8538 3356  39% 

Year 4 8538 5360  63% 

Year 5 8538 8461  100% 

 
 
 
 
 

Produce Value (£ pa)    

 Year 1 Year 2 Year 3 Year 4 Year 5 

      

Food 0 910 1820 2275 2730 

Water 244 244 244 244 244 

Electricity 0 300 300 300 300 

Fuel 0 0 222 445 445 

Clothes 0 0 0 200 200 

Building maintainance 0 0 300 300 300 

Salad and herbs 0 -335.95 225 665 905 

Chicken eggs 0 23.17 836.83 836.83 686.83 

Flax clothing 0 0 -156 378 1508 

Garlands, Trugs and Baskets 0 0 0 0 1248.5 

Apples and pears -336 0 0 127 304 

Jams 0 0 194.59 219.59 219.59 

Smallholding 0 -630 -630 -630 -630 

Total -92 511.22 3356.42 5360.42 8460.92 
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8.  Positive Contribution 
 
To the project 
As gardeners we have knowledge of soil ecology and soil building using compost and green 
manures.  Katherine has a basic knowledge of herbalism and of growing medicinal herbs which 
she can share. In the long term, Katherine would like to qualify as an herbalist by taking a 
degree. As an already qualified holistic therapist, Katherine can treat members of the project 
and teach holistics as she is a qualified lecturer. As a primary teacher Katherine can also offer 
advice to those who wish to home educate their children and contribute to the local 
community. If the opportunity arose to offer educational courses to the wider community 
Katherine can use these skills and experience in marketing to promote these programs and help 
create their content.  
 
Katherine has taught key skills within further education – these skills could not only be used 
within Lammas but offered to the wider community as part of adult education programmes. 
 
As a qualified glazier, Steve can help with the construction of the site and he also has good skills 
in other areas of construction. Not only will these help get Lammas built but he can make a 
positive contribution to the upkeep of the Lammas community. 

 
 
 

 
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. Morgan will be enrolled in the local school so our 
family will be in direct contact with the community on a day to day basis. We hope that we can 
be ambassadors for the Lammas project and show people indirectly what is possible and create 
positive lines of communication between the Lammas and wider community. 
 
Katherine’s grandfather (Arthur Preece) descends from Wales and she wishes to renew this 
contact and embrace the culture along with the rest of her family. They fully intend to become 
bilingual therefore actively preserving Wales’ precious heritage. 
 
As mentioned before Katherine is a qualified and practising primary school teacher. Her area of 
speciality is special needs. As part of this role Katherine practises Makaton. This is something 
she would be happy to share locally to help the community on a purely voluntary basis. 
 
Both Katherine and Steve are active Marine Mammal medics. It would be nice to think that they 
could continue helping their new community in this field as it also means that they help the 
RSPCA with other rescue situations that are non marine related.  

 
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.   
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Our plans for plot 3 also contribute to biodiversity and will provide habitat for farmland birds 
which are in decline nationally. 

 

9.  Transport 
 
We currently own a car but use it as little as possible and walk to the next village for basic 
groceries. We would prefer to contribute to the cost of an on-site car share scheme and are 
happy to offer our estate car as part of this scheme as it is efficient in its fuel consumption and 
spacious. We already have an agreement with plot one to car share. As far as possible, we will 
share a vehicle when travelling to or from Pont y Gafel although further investigation will be 
needed on our part to see how we can get to school and back each day in a sustainable manner.  
Journeys to the farmers’ market can be undertaken with other residents as can any other 
unavoidable excursions. 
 
Both Steve and Katherine own bicycles that they use where possible. Living in Cornwall means 
they are used to country roads and rough terrains when out on their bikes. Morgan has a seat on 
Steve’s bike and Katherine has bags attached to hers so that small shopping trips can be made 
this way. 
 
We walk regularly as a family both for pleasure and a means of travelling to and from different 
locations. We see this continuing at Pont y Gafel. 
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10. Functional Need Essay 
 

Running a smallholding such as ours will require constant supervision. Although we have set out 
a broad timetable to show how our time will be spent on the land, in reality, our time will be 
used more heavily and the jobs more varied. From previous experience animals need special 
care and often require safeguarding from predators. Poultry are at risk from predatory attack 
during the least sociable hours. 
 
The fibre crop will need close observation just before harvest and during desiccation and will 
need agitating in order to ensure that the entire crop dries at a constant rate. If this does not 
happen the crop will deteriorate and fabric cannot be made from the fibre. Once the fibre crop 
has been successfully dried, the process to creating the fabric is time consuming and needs 
constant supervision. 
 
The long hours needed to maintain our plot require us to live on the land. As a child I lived on a 
small holding and, like farmers, our jobs and responsibility of care is twenty four hours a day, 
seven days a week. 
 
Number of adults on site and their roles 
 
Successful management of plot 3 will require two full time jobs. During harvest we will be 
assisted by temporary volunteers (family and friends). 
 
Spring 
 
Steve 
7 a.m.   rise, let out and feed ducks and chickens 
9 a.m.   breakfast 
9:30 a.m.  sowing seeds 
11a.m.  mulching fruit trees 
1 p.m.   lunch 
2 p.m.   compost spreading on garden beds 
3:30 p.m.  harvesting of crops for dinner 
5 p.m.   feed ducks and chickens – put away for the night 
6:30 p.m.   dinner 
 
Katherine 
7 a.m.   rise, get Morgan up 
7:30 a.m.  breakfast 
8:30 a.m.  take Morgan to pre-school 
10:00 a.m.  water polytunnel 
12:00 p.m.  lunch 
1:00 p.m.  spinning yarn 
3:30 p.m.  collect Morgan from pre-school 
5:30 p.m.  cook dinner and prepare Morgan for bed 
7 p.m.   dinner 
 
Summer 
 
Steve 
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6 a.m.   rise, let out and feed ducks and chickens 
7 a.m.   breakfast 
8:30 a.m.  planting out seedlings 
11 a.m.  watering polytunnel 
1 p.m.   lunch 
2 p.m.   weeding vegetable crops 
3:30 p.m.  harvesting of crops for dinner 
5 p.m.   feed ducks and chickens – put away for the night 
6:30 p.m.   dinner 
 
Katherine 
7 a.m.   rise, get Morgan up 
7:30 a.m.  breakfast 
8:30 a.m.  take Morgan to pre-school 
10:00 a.m.  harvesting strawberries 
12:00 p.m.  lunch 
1:00 p.m.  making jams 
3:30 p.m.  collect Morgan from pre-school 
5:30 p.m.  cook dinner and prepare Morgan for bed 
7p.m.   dinner 
 
 
 
 
Autumn 
 
Steve 
7 a.m.   rise, let out and feed ducks and chickens 
8 a.m.   breakfast 
9:00 a.m.  harvesting fruit tree crops 
11a.m.  harvesting vegetables 
1 p.m.   lunch 
2 p.m.   harvesting fibre crop 
3:30 p.m.  harvesting of crops for dinner 
5 p.m.   feed ducks and chickens – put away for the night 
6:30 p.m.   dinner 
 
Katherine 
7 a.m.   rise, get Morgan up 
7:30 a.m.  breakfast 
8:30 a.m.  take Morgan to pre-school 
10:00 a.m.  processing flax 
12:00 p.m.  lunch 
1:00 p.m.  processing flax  
3:30 p.m.  collect Morgan from pre-school 
5:30 p.m.  cook dinner and prepare Morgan for bed 
7 p.m.   dinner 
 
 
 
Winter 
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Steve 
7:30 a.m.  rise, let out and feed ducks and chickens 
8:30 a.m.  breakfast 
9:30 a.m.  cutting and harvesting short rotation crops/clean pots for new plants 
11 a.m.  pruning fruit trees 
1 p.m.   lunch 
2 p.m.   tending winter vegetable crop/clean polytunnels 
3:30 p.m.  harvesting of crops for dinner 
5 p.m.   feed ducks and chickens – put away for the night 
6:30 p.m.   dinner 
 
Katherine 
7 a.m.   rise, get Morgan up 
7:30 a.m.  breakfast 
8:30 a.m.  take Morgan to pre-school 
10:00 a.m.  spinning yarn 
12:00 p.m.  lunch 
1:00 p.m.  loom work 
3:30 p.m.  collect Morgan from pre-school 
5:30 p.m.  cook dinner and prepare Morgan for bed 
7 p.m.   dinner 
 
 
 
 
 
 

11.  Implementation Time Scale 
 
 
Year 1:  January – December Build house. 
Year 2:  January – July complete house interior. 
 
We reckon that this will keep us busy. In addition, the following will also be achieved: 
 
Year 1 
January – February:  Apply to Defra for the relevant paper work (register as a smallholding, etc.) 
Erect yurt and build compost toilet on plot.  Establish plot boundaries, strengthen existing 
boundaries and mark out new ones. 
February:  Mark out landscape feature on the plot including intensive garden, raspberry patch, 
comfrey patch, position of the poly tunnel and wildlife pond.  Establish first windbreaks of 
brushwood. 
March:   Plant nursery for temporarily keeping trees and shrubs, and propagating new ones.  
Plant out hedgerow and orchard trees and shrubs, then berries.  Mulch with straw. 
April:  Begin preparing the intensive garden: mulch it with manure, compost and straw.  Erect 
poly tunnel. 
May:  Plant a small area of the intensive garden with potatoes and squashes (plants raised off-
site by friends).  This begins the process of getting the soil into good heart. 
Continue mulching the rest. 
June – July:  Adjust the poly tunnel during a spell of warm weather in order to stretch the skin. 
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August – October: (focus on house build) 
November – December:  Transplant apple trees and shrubs into the orchard and other areas of 
the plot, especially wind break hedges.  
 
 
 
Year 2 
January – April: (focus on house build)  
May:  Plant an increased area of the intensive garden with vegetables. Continue mulching the 
rest. 
June – July:  Begin to build barn with the help of friends.   
August: Continue mulching garden and comfrey plot.  Mow proposed orchard area and use 
cuttings as mulch.  
September –  December:  Prepare ground for flax/ clover crop. 
 
Year 3  
 
January – March:  Continue tree and hedge work as weather allows.  Register Morgan at the local 
school as she will need to start school this coming September. 
March – April:  Start off squashes, onions and beans in the poly tunnel for transplanting into the 
intensive garden.  Spread more mulch in this garden. Sow flax crop. 
May:  Continue work on the barn as necessary.  Plant out plants in part of the intensive garden.  
Apply thick mulch on other areas. 
June – July:  Complete barn  
August – October:  Build garden arbour with the help of friends.  Mow the orchard.  Continue to 
mulch using grass as well as straw. Harvest flax crop. 
November – December:  Transplant shrubs and do other tree and hedge work. Processing flax 
and dyeing fibre 
 
Year 4 
 
January:  Catch up on various tasks. 
February – April:  Begin growing salads for sale. 
March – sow Flax seed crop. 
May – June:  Transplant and sow salads and vegetables outdoors.  Sow autumn salads.   
August – harvest Flax seed crop. 
September – October:  creating cloth from fibre crop. 
November – December:  Making jams. Dyeing Flax seed cloth and making linen. 
 
Year 5 
 
January – February:  Continue with tree, shrub and orchard work. 
February – March:  sow vegetables and salads in poly tunnel. Sow Flax seed crop. 
April – May:  Plant out larger area of the intensive garden. 
August – harvest Flax seed crop. 
November – dyeing Flax seed cloth and making cloth. Continue mulching and other work on the 
plot. 
December – Making Garlands and Baskets. 
 
The stages in the development of the intensive garden and poly tunnel are set out in greater 
detail in the Business Plan, section 4, above. 
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12.  Additional sources of income 
 
During the first 2 to 3 years Katherine will supplement our income by supply teaching in the 
winter months and offering holistic treatments. Steve has connections with various glazing 
companies through his current employers. He will supplement our income whilst we establish 
the holding if necessary by offering his services as a glazier. 
 
Once the holding is established, we estimate that the only additional source of income will be 
Katherine’s holistic treatments which she plans to do for one day a week. 
 
 

13.Finance 
 
The start up costs will be financed from the sale of our house. We have a mortgage so there will 
be around £70,000+ once this has been cleared. We will continue to save in the interim to boost 
savings and sell items that will become surplus to requirement. Katherine will continue to do 
supply teaching until the house has been built to enable money to keep coming in to fund the 
development. We anticipate that we will have enough money so that we do not have to seek 
capital from other sources. 
 



Katherine and Steve's cash flow forecast January February March April May June July August September October November December Income Outgoings

Year 1

Chickens

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Jams

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Linen

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Salads and herbs

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Apples and pears

Establishment costs -336 -336

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Baskets and garlands

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

-336

Total -336

Opening Balance 5000 5000 5000 5000 5000 5000 5000 5000 4664 4664 4664 4664

Closing Balance 5000 5000 5000 5000 5000 5000 5000 4664 4664 4664 4664 4664



Katherine and Steve's cash flow forecast January February March April May June July August September October November December Income Outgoings

Year 2

Chickens

Establishment costs -585.47 -585.47

Running costs -167.7 -167.7

Income (£) retail 60 60 60 60 60 70 70 60 60 60 55 55 730

Income (£) wholesale

Payback of establishment costs

Jams

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Linen

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Salads and herbs

Establishment costs -335.95 -335.95

Running costs

Income (£) retail 0

Income (£) wholesale

Payback of establishment costs

Apples and pears

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Baskets and garlands

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

730 -1089.12

Total -725.95 3968.05 3998.05 4028.05 4058.05 4088.05 4131.05 4169.05 4199.88 4229.88 4259.88 4284.88 -359.12

Opening Balance 4694 30 30 30 30 43 38 30.83 30 30 25 25

Closing Balance 3968.05 3998.05 4028.05 4058.05 4088.05 4131.05 4169.05 4199.88 4229.88 4259.88 4284.88 4309.88



Katherine and Steve's cash flow forecast January February March April May June July August September October November December Income Outgoings

Year 3

Chickens

Establishment costs

Running costs -167.7 -195.47 -363.17

Income (£) retail 100 100 100 100 100 100 100 100 100 100 100 100 1200

Income (£) wholesale

Payback of establishment costs

Jams

Establishment costs -25 -25

Running costs -140.41 -140.41

Income (£) retail 51 51 51 51 51 51 54 360

Income (£) wholesale

Payback of establishment costs

Linen

Establishment costs

Running costs -156 -156

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Salads and herbs

Establishment costs

Running costs -255 -255

Income (£) retail 83 83 83 85 83 83 500

Income (£) wholesale

Payback of establishment costs

Apples and pears

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

Baskets and garlands

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

2060 -939.58

Total -644.11 100 100 100 100 234 38.53 234 236 234 234 154 1120.42

Opening Balance 4309.88 3665.77 3765.77 3865.77 3965.77 4065.77 4299.77 4338.3 4572.3 4808.3 5042.3 5276.3

Closing Balance 3665.77 3765.77 3865.77 3965.77 4065.77 4299.77 4338.3 4572.3 4808.3 5042.3 5276.3 5430.3



Katherine and Steve's cash flow forecast January February March April May June July August September October November December Income Outgoings

Year 4

Chickens

Establishment costs

Running costs -167.7 -195.47 -363.17

Income (£) retail 100 100 100 100 100 100 100 100 100 100 100 100 1200

Income (£) wholesale

Payback of establishment costs

Jams

Establishment costs

Running costs -140.41 -140.41

Income (£) retail 30 30 30 30 30 30 30 30 30 30 30 30 360

Income (£) wholesale

Payback of establishment costs

Linen

Establishment costs

Running costs -156 -156

Income (£) retail 79 99 178 178 534

Income (£) wholesale

Payback of establishment costs

Salads and herbs

Establishment costs

Running costs -255 -255

Income (£) retail 144 144 144 146 144 144 134 1000

Income (£) wholesale

Payback of establishment costs

Apples and pears

Establishment costs

Running costs -65 -65

Income (£) retail 64 64 64 192

Income (£) wholesale

Payback of establishment costs

Baskets and garlands

Establishment costs

Running costs

Income (£) retail

Income (£) wholesale

Payback of establishment costs

3286 -979.58

Total -654.11 130 130 130 274 78.53 274 340 417 437 442 308 2306.42

Opening Balance 5470.3 4816.19 4946.19 5076.19 5206.19 5480.19 5558.72 5832.72 6172.72 6589.72 7026.72 7468.72

Closing Balance 4816.19 4946.19 5076.19 5206.19 5480.19 5558.72 5832.72 6172.72 6589.72 7026.72 7468.72 7776.72



Katherine and Steve's cash flow forecast January February March April May June July August September October November December Income Outgoings

Year 5

Chickens

Running costs -167.7 -150 -195.47 -513.17

Income (£) retail 100 100 100 100 100 100 100 100 100 100 100 100 1200

Income (£) wholesale

Payback of establishment costs

Jams

Running costs -140.41 -140.41

Income (£) retail 30 30 30 30 30 30 30 30 30 30 30 30 360

Income (£) wholesale

Payback of establishment costs

Linen

Running costs -156 -156

Income (£) retail 229 354 354 354 373 1664

Income (£) wholesale

Payback of establishment costs

Salads and herbs

Running costs -255 -255

Income (£) retail 154 164 189 191 199 189 154 1240

Income (£) wholesale

Payback of establishment costs

Apples and pears

Running costs -80 -80

Income (£) retail 128 128 128 384

Income (£) wholesale

Payback of establishment costs

Baskets and garlands

Running costs -5 -5

Income (£) retail 104 104 104 104 104 104 104 104 104 104 104 109.5 1253.5

Income (£) wholesale

Payback of establishment costs

6101.5 -1149.58

Total -414.11 234 234 234 388 398 423 782 915 905 742 612.5 4951.92

Opening Balance 7826.72 7412.61 7646.61 7880.61 8114.61 8502.61 8900.61 9323.61 10105.61 11020.61 11925.61 12667.61

Closing Balance 7412.61 7646.61 7880.61 8114.61 8502.61 8900.61 9323.61 10105.61 11020.61 11925.61 12667.61 13280.11



Plot 3 Overall Forecast

Year 1 2 3 4 5 6

Chickens

Hen purchase -150 0 0 -150 0

Feed -167.7 -167.7 -167.7 -167.7 -167.7

Feeders -40 0 0 0 0

Housing -200 0 0 0 0

Maintainance/ Bedding -50 -50 -50 -50 -50

Egg boxes and trays -60 -60 -60 -60 -60

360 1/2dz @ £45 & 140 30 egg @ 40.47 -85.47 -85.47 -85.47 -85.47 -85.47

Costs -753.17 -363.17 -363.17 -513.17 -363.17

Sales 730 1200 1200 1200 1200

Profit 23.17-£             836.83£            836.83£           686.83£           836.83£             

Jam

Food hygiene certificate -25

Jam lids -30 -30 -30 -30

Jam jars -59.96 -59.96 -59.96 -59.96

Sugar -34.48 -34.48 -34.48 -34.48

Labels -11.99 -11.99 -11.99 -11.99

Wax disks -3.98 -3.98 -3.98 -3.98

Costs -165.41 -140.41 -140.41 -140.41

Sales 360 360 360 360

Profit 194.59 219.59 219.59 219.59

Flax clothing

Flax -23.5 -23.5 -23.5 -23.5

Nettles 0 0 0 0

Clover seed -22 -22 -22 -22

Compost and fertiliser

Organic certification -83 -83 -83 -83

Dye pigments 0 0 0 0

Mordant -27.5 -27.5 -27.5 -55

Costs -156 -156 -156 -183.5

Sales 0 534 1664 3328

Profit -156 378 1508 3144.5

Salads and herbs

Seeds/seedlings -35 -35 -35 -35 -35

Compost (salad) -20 -40 -40 -40 -40

compost (herbs) -5 -10 -10 -10 -10

Sealing machine and cutter -145.95

Roll film dispenser -130 -130 -130 -130 -130

Pots -20 -40 -40 -40

Costs -335.95 -235 -255 -255 -255

Sales from salad 480 960 960 960

Sales from herbs 240 480

Total sales 0 0 460 920 1160 1400

Profit 0 -335.95 225 665 905 1145

Apples and Pears

Trees -336

Packaging -15 -30 -45

Soil conditioning/pest control -50 -50 -50

Costs -336 -65 -80 -95

Sales 192 384 576

Profit -336 127 304 481

Baskets and garlands

Ribbon -5 -5

Costs -5 -5

Garland sales 460 460

Basket sales 439 439

Trug sales 359.5 359.5

Total sales 1258.5 1258.5

Profit 1248.5 1253.5

Yearly profits 336.00-£     359.12-£      1,100.42£    2,226.42£   4,871.92£   7,080.42£     
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