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he Club have commissioned and pur-

chased two new compact display units

for use at exhibitions and shows. They

are roll-up units that are easy to carry
and set up and will be used at as many events
as possible.

We still have the more comprehensive Marler
Hayley kit and two banners for use as well and
between them we should be able to maximise
the exposure of Saddlebacks at relevant
events.

Committee Member, John Wreakes, chris-
tened the new units when he took them to the
BPA co-ordinated stand in Italy in April al-
though most of their usage is more likely to be
at the British shows around the country.

By using good quality photographs submitted
by members demonstrating the inherent quali-
ties of the breed, we get the message across
that the Saddleback is the premier breed for
so many applications. The colour scheme mir-
rors that used on the Club website.

Talking of the website, we have raced past
25,000 ‘hits’ and have recruited a number of
new members directly through the site. The
Interactive Messageboard remains popular

"4 /

nside you will find a table of all
the shows offering pig classes |
with contact details, judges,
closing dates for entries etc. |
etc. The breed is fortunate in having =
a dedicated number of breeders
who are committed to flying the flag
at the shows and long may it con-
tinue. It can though only develop
with new members willing to join the
fray and anyone who is thinking of
‘having a go’ is encouraged to start LSy
at one of the smaller shows to get some of our showing stalwa
the feel for things.

ik Arnedi e
rts at Hatfield House
Show 2005. Photo by Richard Lutwyche
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Data Protection

Enclosed with this edition for certain long-standing members is a form to

sign and return. In these days of ever more rules and regulations, we need

you to signify that you are happy for us to provide your contact details to

people enquiring about the availability of pigs. You need to sign up to this in
order to be listed on the website. The Club’s website is a great success attracting literally thousands of
visitors. You cannot afford not to be listed so please just sign and return the form.

Enquirers looking for pigs for sale or boars to use are either given names and phone numbers of mem-
bers in their area or sent a map showing the location and name and phone number, thus providing you
with potential customers. Members whose subscriptions are in arrears are not notified to enquir-
ers.

Overdue Subscriptions
If there is an enclosure with this newsletter advising you that your subscription is overdue, please send
your dues by return . This is your last reminder and failure to respond means that this is the last com-

Public Liability Insurance—Correction

In the last edition we informed you about the member benefit of Public Liability Insurance whilst showing
pigs in the UK. Whilst we listed cover at £1,000,000, it is in fact £2,000,000. Don't forget that if you need to
provide evidence to any show organisers, we can send you a copy of the insurance certificate—just send
£5 to the club to cover the administration costs.

An example of the map showing current pig-breediegnbers that is sent out to enquirers. This shbesauth east of Eng-
land covering Kent, East Sussex and S.E. London.



Pig Workshops

The latest BPA newsletter carries a request for members to lobby for workshops in their area with the ex-
pectation that, with sufficient responses, one will be arranged. If you would benefit from such a workshop,
contact the BPA with details of where you live and encourage other BPA members in your area to do like-
wise.

Saddlebacks on TV

Watch out for BSBC Committee member, Stephen Booth, on BBC2 in the coming weeks. The series is
Great British Menu screened at 6.30 pm on weekday evenings. Each week two chefs from an area of UK
compete against each other to represent their area at a grand finale. In the Northern England section on
Wednesday 16th May, one of the chefs travels to Stephen’s farm at Lymm near Manchester to see his

BPA Ashton Bowl Points Competition
Results for this are being collated by Club Chairman and BPA Representative, Jim Appleton. Unlike the
Club’s own Points Competition, this relates to the Herd, not the individual Pig.

Points are awarded as follows:
Champion—either sex or supreme (Breed) 6

Reserve Champion—ditto 3

Group 6

Reserve Group 3

1st Prize 6; 2nd Prize 5; 3rd Prize 4; 4th Prize 3; 5th Prize 2; Reserve 1
The following shows are the qualifying events:

Cheshire Royal Lancashire

Devon County Royal Show

East of England Three Counties

Great Yorkshire Royal Bath & West

RBST Show & Sale (if reintroduced in original format)

pigs on the hoof. They may choose footage of his GOS or Berkshires but we live in positive expectation
for the Saddlebacks.

New Member Enterprise

Last July, Club member, Phil Wilcock, bough some pedigree breeding Saddlebacks from John Sutcliffe
from Ulverston. Phil had taken over running the family farm near Lancaster and wanted pigs to take over
from the dairy and suckler herds that had been sold off. Since then, Phil has been selling all the produce
through local Farmers Markets but now has gone a step further and opened his own butcher’s shop in
Carnforth, north Lancashire. The shop opened under its new name, Foragers, on 17th April and Phil and
his business partner, Chris Harker, were busy right up to the point of opening the doors to the public in

Foragers’ smart frontage is the only butcher’s shop in The mouth-watering display of Saddleback sausages and
this busy town. Photos by Richard Lutwyche pork at Foragers.
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Shows shown in bold italics are qualifying events f
at Hatfield House Show on 19th August. Those qualif
following year’s Championships.

or the Club’s Champion of Champions which takes pla ce
iers that are held later in the year shall qualify for the
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2007 Champion of Champions

The qualifying shows for this year's Champion of Champions have been extended to include a couple of new shows
offering British Saddleback classes thus expanding the number of qualifiers. Remember that where the Breed Cham-
pion has already qualified, the Reserve Champion at the second or subsequent event shall be deemed to have quali-
fied. The Club presents a rosette to the Breed Champion and Reserve Breed Champion at these qualifying shows.

Once you have qualified, it is your responsibility to book a pen or pens at Hatfield House Show in August. The organ-
isers advise that all pigs must arrive on Thurs 16 Aug or by 09.00 on Fri 17 Aug and remain for the duration of the
show. The judge for this year’s final is Angus Stovold and we hope to see the same high level of competition be-
tween the top pigs from the 2007 show season as we saw last year.

The qualifying shows are:
Experienced showman

Cheshire County Alan Rose demonstrates
Devon County control of a senior boar as
East of England he brings Anne Long’s
Great Yorkshire Fransgreen Grand Duke
Hatfield House 330 home for the runners-
Mid-Devon up prize in the 2006
Okehampton Champion of Champions.
Royal Comwall A

Royal County of Berkshire* e

Royal Show

Royal Welsh

Ryedale

Staffordshire
Three Counties (Main Show)
Westmorland*

Qualifying status will be removed if any show amalgamates BS classes with another breed.

*Where the final takes place before the qualifier, the previous year's Breed Champion shall be deemed to be the
qualifier for that show. In other words, the qualifier for Newbury & Westmorland Shows 2007 shall be the 2006 Breed
Champion from each.

The final takes place at the Hatfield Show on Sunday 19th August. The 2007 Champion of Champions will be pre-
sented with the Herdsman's Cup (kindly presented by the BPA) and a sash and special rosette by the Club. The
Reserve Champion of Champions wins a special rosette presented by the Club.

000000

BSBC Pig of the Year

The Pig of the Year Award is presented at the AGM to the individual pig that amasses most points during the 2007
show season. All shows with pig classes count towards this although the biggest shows have a weighting system
that means that prizes won there count for more.

In the Summer 2007 edition of you will find a Points Recording Form to keep for your best
show pigs during the season.

The winner will be announced at the Club’s AGM in the autumn and the owner will be presented with the Hersham
Perpetual Trophy, a sash and special rosette and the Reserve Champion will win a special rosette. So keep a note of
all your show successes but remember, it is the individual pig’'s points and not just those of the exhibitor.
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HOW MUCH FEED DO | GIVE MY PIG?
By Nick Hargrave

Some notes on feeding the dry sow.

ollowing on from an enquiry on the Saddleback Websi te, we examine the question of feeding the dry
sow, and the reasons behind why it is important to get it right.

Farrowing success and a profitable weaned litter are dependant on how the sow has been fed and managed in the
previous parity. We have a target to bring the farrowing sow in at around 3.5 to 4 maximum as a condition score.
Scoring has a range of from 1 = emaciated, to 5 = grossly overfat. Both ends of the spectrum are to be avoided for
obvious reasons ; a score of 1 or 2 is associated with thin sow syndrome whereby the sow loses body condition due
to inadequate feed quality or quantity / excessive parasitic burdens / poor (usually cold) housing conditions. Luckily,
amongst Saddleback breeders, most of whom are keeping their pigs for not solely financial reasons, thin sows a not
a major problem, but they can and do occur from time to time, particularly when a large litter is produced to a sow
disposed to milking her piglets well. More problematic is the sow coming to farrow down in an overfat condition - we
buy and keep Saddlebacks because we like them and like to look after them, but we do our sow no favours if she
farrows down looking like a beached whale. Farrowing an overweight sow will lead to higher incidences of udder oe-
dema / mastitis, piglet overlays (squished piglet), poor sow appetite in lactation, locomotion problems, etc. For practi-
cal purposes, condition score 3 is described as when the sows backbone is just able to be detected with firm pres-
sure, and the sows ribcage is not visible.

On weaning the sow, you have just four or five days to prepare for service. This is not a time for putting on weight
that has been lost during lactation, but a time to ensure that the sow comes on heat, and produces sufficient eggs at
service for a successful number to be fertilized. To get the best out of your sow, she needs to be weaned in reason-
able condition. Hopefully, she will have had a decent amount of piglets to suckle, and will be in fit, lean-ish condition.
Some people withhold feed for 24 hours at weaning to help dry-off the sow, but | feel that as long a you are weaning
at beyond 5 weeks old, it is more beneficial to give the sow as much as she will eat, i.e. up to 6 and a half kg's max
per day up until service.
Post service, gestation can be generally
divided up into three equal portions. The
first third of pregnancy is important for em-
bryo establishment, and in practice means
that the sow be kept on a moderate feed
regime — overfeeding at this time, even for a
fairly thin sow can have an adverse effect
on numbers born. From about day 35 to day
70, look at the condition of your sow and
regulate feed accordingly. This is the most
opportune period to put a few kilos on a
lean sow, or just cut back a sow that is
heading for anything over condition score 4.
Dry sows at Nick Hargrave’s Yorkshire Farm. Photo by Nick Hargrave  The final third of pregnancy is important for
piglet growth and mammary development. A
sow carrying 12 or more piglets will require sufficient rations for her own maintenance, plus enough for the piglets,
and also have reserves to be able to adequately suckle them when they are born. In real terms then, throughout
pregnancy, we are looking to be feeding not less than 2.5 kgs and not more than 4.5 kgs per sow per day.

The majority of Saddleback keepers buy-in a ready formulated compound feed in either pelleted form, or as a meal,
but if you are growing your own cereals, it is quite acceptable to feed milled barley (and sometimes a percentage
wheat) plus a “balancer” concentrate mixed with it. If mixing feed, you must be registered with your local authority as
such, and it would be advisable to take professional advice from a nutritionist (all feed compounders have one) as to
the exact proportion of cereal to compound feed. Meal can be fed wet or dry, depending on preference; most outdoor
units prefer to feed pelleted feed — usually large nuts / cobs / rolls that can be eaten-up cleanly by the sows. Gener-
ally speaking, dry sow feeds tend to be made at 14 to 15 percentage protein, and lactation feeds at 16 to 17 percent
protein, though many breeders successfully feed their breeding hers on a multipurpose meal or nut formulated to
around 15.5 % protein — the “Sow and Weaner Meal”

Competition from other sows in a group is bound to have an effect on feed consumption and intake. There is always
bound to be a strong leader in any group of sows who will normally take the lions share of the feed, but if you remove
this sow, she will just be replaced by the next most dominant sow in the group. If possible, feed your sows separately
if you have just a few, or at least feed the thinnest and most needy one in a separate pen for the most effective use
of the feed.



| 2((45.2 6 3)&5
7 77

HOW MUCH FEED DO | GIVE MY PIG?
By Nick Hargrave

Some notes on feeding the dry sow.

ollowing on from an enquiry on the Saddleback Websi te, we examine the question of feeding the dry
sow, and the reasons behind why it is important to get it right.

Farrowing success and a profitable weaned litter are dependant on how the sow has been fed and managed in the
previous parity. We have a target to bring the farrowing sow in at around 3.5 to 4 maximum as a condition score.
Scoring has a range of from 1 = emaciated, to 5 = grossly overfat. Both ends of the spectrum are to be avoided for
obvious reasons ; a score of 1 or 2 is associated with thin sow syndrome whereby the sow loses body condition due
to inadequate feed quality or quantity / excessive parasitic burdens / poor (usually cold) housing conditions. Luckily,
amongst Saddleback breeders, most of whom are keeping their pigs for not solely financial reasons, thin sows a not
a major problem, but they can and do occur from time to time, particularly when a large litter is produced to a sow
disposed to milking her piglets well. More problematic is the sow coming to farrow down in an overfat condition - we
buy and keep Saddlebacks because we like them and like to look after them, but we do our sow no favours if she
farrows down looking like a beached whale. Farrowing an overweight sow will lead to higher incidences of udder oe-
dema / mastitis, piglet overlays (squished piglet), poor sow appetite in lactation, locomotion problems, etc. For practi-
cal purposes, condition score 3 is described as when the sows backbone is just able to be detected with firm pres-
sure, and the sows ribcage is not visible.

On weaning the sow, you have just four or five days to prepare for service. This is not a time for putting on weight
that has been lost during lactation, but a time to ensure that the sow comes on heat, and produces sufficient eggs at
service for a successful number to be fertilized. To get the best out of your sow, she needs to be weaned in reason-
able condition. Hopefully, she will have had a decent amount of piglets to suckle, and will be in fit, lean-ish condition.
Some people withhold feed for 24 hours at weaning to help dry-off the sow, but | feel that as long a you are weaning
at beyond 5 weeks old, it is more beneficial to give the sow as much as she will eat, i.e. up to 6 and a half kg's max
per day up until service.
Post service, gestation can be generally
divided up into three equal portions. The
first third of pregnancy is important for em-
bryo establishment, and in practice means
that the sow be kept on a moderate feed
regime — overfeeding at this time, even for a
fairly thin sow can have an adverse effect
on numbers born. From about day 35 to day
70, look at the condition of your sow and
regulate feed accordingly. This is the most
opportune period to put a few kilos on a
lean sow, or just cut back a sow that is
heading for anything over condition score 4.
Dry sows at Nick Hargrave’s Yorkshire Farm. Photo by Nick Hargrave  The final third of pregnancy is important for
piglet growth and mammary development. A
sow carrying 12 or more piglets will require sufficient rations for her own maintenance, plus enough for the piglets,
and also have reserves to be able to adequately suckle them when they are born. In real terms then, throughout
pregnancy, we are looking to be feeding not less than 2.5 kgs and not more than 4.5 kgs per sow per day.

The majority of Saddleback keepers buy-in a ready formulated compound feed in either pelleted form, or as a meal,
but if you are growing your own cereals, it is quite acceptable to feed milled barley (and sometimes a percentage
wheat) plus a “balancer” concentrate mixed with it. If mixing feed, you must be registered with your local authority as
such, and it would be advisable to take professional advice from a nutritionist (all feed compounders have one) as to
the exact proportion of cereal to compound feed. Meal can be fed wet or dry, depending on preference; most outdoor
units prefer to feed pelleted feed — usually large nuts / cobs / rolls that can be eaten-up cleanly by the sows. Gener-
ally speaking, dry sow feeds tend to be made at 14 to 15 percentage protein, and lactation feeds at 16 to 17 percent
protein, though many breeders successfully feed their breeding hers on a multipurpose meal or nut formulated to
around 15.5 % protein — the “Sow and Weaner Meal”

Competition from other sows in a group is bound to have an effect on feed consumption and intake. There is always
bound to be a strong leader in any group of sows who will normally take the lions share of the feed, but if you remove
this sow, she will just be replaced by the next most dominant sow in the group. If possible, feed your sows separately
if you have just a few, or at least feed the thinnest and most needy one in a separate pen for the most effective use
of the feed.






~

2((45.2 6 3)&5
7 77

HOW MUCH FEED DO | GIVE MY PIG? (cont.)

Just as with lactating sows, water intake is essential for the dry sow. If feeding wet meal, it will still be necessary to
give provision for clean water at all times of the day. Hot weather obviously increases water requirements, and care
should be taken in winter that when water pipes become frozen, alternative arrangements are made.

Many commercial units will feed their sows just once a day, but there is no reason why you shouldn’t feed your pigs
twice. | have never ever fed any of my own Saddlebacks less than twice a day — it gives me a chance to monitor
them, and | just feel that it breaks their day, gives them reason to take exercise, and take a drink as well. The amount
of fibre in the feed will dictate how full a sow feels, and if she is well bedded, she can pick amongst the straw to fill
herself up. Don’t make the mistake that she will derive any nutritional benefit — straw has very little feed value, but it
will keep your pig satisfied and content.

Finally, a reminder not to save scraps for your pig. It would only take a house guest or other family member to inad-
vertently add a half eaten pork pie to what they thought was the kitchen waste bag for an outbreak of a disease of
Swine Fever or Foot and Mouth Disease to occur. As a breed, we don’t want to risk being accused of any negligence
in this area — there are many commercial producers that view rare breed enthusiasts as a threat to their livelihoods !

Body Condition Scoring

Body Condition Scoring

Score Number Condi- Description Shape of
tion body
5 Overfat Hips and backbone Bulbous
heavily covered
4 Fat Hips and backbone can- Tending to bulge
not be felt
3.5 Good con- Hips and backbone only Tube shape
dition felt with difficulty
3 Normal Hips and backbone only  Tube shaped
felt with firm palm pres-
sure
2.5 Somewhat Hips and backbone felt Tube shaped but
thin without palm pressure  flat (slab) sides
2 Thin Hips and backbone no-  Ribs and spine
ticeable and easily felt can be felt
1 Emaciated Hips and backbone visi- Bone structure
ble apparent (ribs

and backbone)
Condition scores from left to right, 1: 2: 3: 4: 5

From: Managing Pig Health and the Treatment of Disease
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IN SEARCH OF PERFECTION
By Charles Campion

here is always that moment at a drinks party when someone finds out that you write about food and restau-

rants for a living, "So", they invariably begin, "What is your favourite meal?" | suppose that should not lead

to instant grumpiness, after all at parties across the land anyone owning up to being a Doctor gets a full
rundown of constipation symptoms; lawyers get tapped for free advice on dealing with noxious neighbours; and
mechanics get an impromptu performance of the strange noises made when the car fails to start. But the job title
of food writer seems to inspire jealousy and nervousness in equal parts, the prevailing view is that food writers
only ever eat 3 star Michelin food and if invited to dinner would scorn anything less than five courses. Nothing
could be further from the truth. Granted foodies may be a tad obsessive, and granted we can also be excessive,
but we should be cherished - apart from farmers we are the only folk who are genuinely interested in where our
food comes from.

One of my patrticular fixations is the search for the perfect bacon sandwich, a quest that is shared by a surpris-
ingly large number of famous chefs - if you have spent hours rustling up forty portions of Quenelles de brochet,
écrevisses et sauce Nantua (a strength-sapping task that involves pushing several kilos of flaked pike through a
hair sieve) the simple glory of a decent bacon sandwich appeals greatly.

Here are my thoughts on the perfect bacon sandwich. A great sandwich starts with a great pig, and a great pig
has a particular combination of fat and lean, somewhere along the line in this healthy eating world we seem to
have forgotten that the flavour of meat is carried in the fat. In Wales there seems to be a trend towards "wild boar"
bacon this sells at a gratifying premium price but it is more of a marketing ploy than anything else because out of
four grandparents three are Duroc and one is wild boar. But what the success of this "wild boar" bacon is expos-
ing is the consumer's yearning for bacon with real flavour, a trend that all the older traditional pig breeds should
be exploiting.

| am very lucky to have a very good local butcher, (Levett & Hill in Droitwich, since you're asking), and they are
lucky in that they buy from a small bacon curer in the Black Country who doesn't seem to have changed his meth-
ods since the war - the First World War that is! Imagine that you were inspecting a side of their smoked streaky:
for a start it is 6 or 7 cms thick and about 35 to 45 cms wide, this came from a large and heavy pig. It is also
(when judged by foolish modern standards) very fat: about 60% of each rasher being smooth white fat. When you
grill it - or better still put it on a trivet in a roasting tin and give it twenty minutes in the top oven of the AGA - you
end up with a very dry and very crisp shard of bacon that packs an epic flavour punch. Which is why for me the
perfect bacon sandwich is always made with smoked streaky, back bacon is altogether too meaty and chewy. As
in all matters of gastronomy with bacon sandwiches perfection lies in the details, so having secured the perfect
cooked rasher it needs to be teamed with doughy white bread - a bloomer or sandwich loaf, cut by hand, each
slice about 2 cm thick. Smarter, more fashionable crusty loaves, brown bread and sourdough all have their place
but it is not in bacon sandwiches. You also need good unsalted butter - not too much, just enough to melt into the
bread and lubricate each mouthful. As to sauce, brown sauce is unacceptable - the devil's own mix of vinegar and
sludge. A small amount of tomato sauce is the only permissible optional extra, the sugary sweetness acting as a
pleasing contrast to the salty bacon. To drink? Tea, strong and brown. Whatever would the Michelin inspectors
make of that...... ?

Charles Campion writes about food and restaurants for the London Evening Standard, he also judges on the
Masterchef and Celebrity Masterchef programmes. His most recent books are Food from Fire, the real barbecue
book - published by Mitchell Beazley and The London Restaurant Guide - published by Profile. His blog may be
found at http://campion.thisislondon.co.uk
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grill it - or better still put it on a trivet in a roasting tin and give it twenty minutes in the top oven of the AGA - you
end up with a very dry and very crisp shard of bacon that packs an epic flavour punch. Which is why for me the
perfect bacon sandwich is always made with smoked streaky, back bacon is altogether too meaty and chewy. As
in all matters of gastronomy with bacon sandwiches perfection lies in the details, so having secured the perfect
cooked rasher it needs to be teamed with doughy white bread - a bloomer or sandwich loaf, cut by hand, each
slice about 2 cm thick. Smarter, more fashionable crusty loaves, brown bread and sourdough all have their place
but it is not in bacon sandwiches. You also need good unsalted butter - not too much, just enough to melt into the
bread and lubricate each mouthful. As to sauce, brown sauce is unacceptable - the devil's own mix of vinegar and
sludge. A small amount of tomato sauce is the only permissible optional extra, the sugary sweetness acting as a
pleasing contrast to the salty bacon. To drink? Tea, strong and brown. Whatever would the Michelin inspectors
make of that...... ?

Charles Campion writes about food and restaurants for the London Evening Standard, he also judges on the
Masterchef and Celebrity Masterchef programmes. His most recent books are Food from Fire, the real barbecue
book - published by Mitchell Beazley and The London Restaurant Guide - published by Profile. His blog may be
found at http://campion.thisislondon.co.uk
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s promised, this edition we are looking at pigs on postcards as a low-cost (relatively) hobby. This is

very easy to start and anyone attending the shows will soon learn which stalls carry stock of rele-

vant cards. The RBST always have some in stock and there are several stands around the pig
lines that have some too. Paul Chapman who advertises in these pages usually has a good selection on
his stand as well.

So what sort of pig postcards are there? Well, the sort you will find on the stands | mentioned are usually
photos or good quality illustrations of pigs. But if you venture into the High Street and keep your eyes
peeled, you can also find cartoon pigs around too. Postcards are generally much cheaper than greetings
cards and you can buy special albums to store and protect your collection. Try the internet for sources
(Stanley Gibbons do them by mail order but | expect there are others to0.)

Once you've got into collecting cards, you'll soon find that many antiques and collectors shops (and stalls
at antiques fairs) have a box or two of old or antique cards. The better dealers will sort these into types so
look under ‘Animals’, ‘Cartoons’ or even ‘Advertising’. Postcards featuring pigs have been around for over
100 years and some are quite valuable. Sometimes non-specialist dealers don’t know their worth and you
might find a bargain but don’t bank on it. Then there’s the auction sites on line such as Ebay. They nearly

always have pig postcards available but be careful and don't go
over your budget! You don't have to amass the biggest collection in
the shortest time! Make sure you have your par- ents’ approval before

trying to buy anything this way.
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These are all early photographs. The first is a black and white photo that has been specially hand col-
oured by the manufacturer. The third and fourth across are French subjects and the fifth is American—it
looks like some kind of pig show but there are far more handlers than pigs. The sixth is from the West In-
dies and the seventh is of a Saddleback at last! Actually, you don’t see many cards with Saddlebacks on
them so if you do start collecting, make it your aim to find as many as possible.

I’'m finishing up with some of my favourites. They feature pigs and cheeky monkeys in a variety of situa-
tions. Some were produced for the French market and other for the British one. The artist serves his sub-
jects well and there is always a lot to look at in his work even when the cards themselves are quite simple
in their execution.

If you do start collecting postcards or maybe you already do, why not scan some of your favourites and
send them to the Editor and I'll try and include them in future editions.

Funny Ha Ha!

What's black and white and very noisy?
A Saddleback playing the bagpipes!

A farmer is interviewing a young man for a job as a pigman: “And are you fit and healthy and not prone to
accidents?”

“Oh, yes sir” came the reply.

“Then how,” went on the farmer, “do you explain your leg being in plaster and you having to rely on
crutches?”

“In my last job,” the young man said, “a boar charged me and knocked me

down and broke my leg. But it was no accident—he did it on purpose!”

Farmer at market: “I like this pig
but his legs are a bit short”
Dealer: “Well, they all reach the
floor, sir”

Adam was naming each of the
animals in turn, “And that,” he

5 %
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How A Poacher’s 16 Bore Led to the Oldest Saddlebac  k Herd
By Jim Appleton

left school in 1948 to work for my father on his farm, Barrow House Farm, located in the village of

Rainford. This is where my herd prefix, Rainbarrow, came from. We grew potatoes and other vegeta-

bles for the markets in Liverpool and Manchester as well as peas for the Hartleys canning factory at
Aintree. Livestock were a few cattle (about 12 in total), one or two Large White sows and a few hundred
hens.

Soon after leaving school, my father gave me a 16 bore shotgun, (slightly smaller than a 12 bore), which |
soon exchanged for a Wessex Saddleback gilt, Profect Daphne 5, from a friend, Ted Webster, who
farmed in the next village, Bickerstaffe. That farm is now next door to where | farm today. The shotgun
was found by my father under the straw covering the mouth of our potato clamp which was situated near
the Rainford by-pass, the A570. This was a dual carriageway starting at the East Lancs. Road around
Rainford and eventually on to Southport via Ormskirk. Construction of the road had begun in the late 30s
but only about a mile was completed before it was abandoned when the second World War broke out in
1939. The section that ran through our farm was completed but never opened. After the war in North Af-
rica was over, Sicily and Italy were invaded and most of the tanks that fought in the desert were brought
back and stored on the unfinished Rainford by-pass where they were reconditioned ready for D-Day.
Armed guards patrolled the tanks day and night and | suspect one was a poacher who hid his gun under
the straw. My father reported his find to the police but no one ever came forward to claim ownership and
the 16 bore was returned to my father.

| joined the NPBA (now BPA) in 1950 when it was located at Victoria House, Southampton Row in Lon-

don. Profect Daphne 5 farrowed 13 pigs alive in January 1951 but she lost the lot because she had no

milk. | can still remember phoning the Websters for advice about whether | should breed from her again.

Ted’s father answered the phone and regretted that | hadn’t contacted them sooner as there was a new
drug on the market to bring the milk down—Oxytocin—which
| still use today. | can still recall the negative comments from
local farmers and pig keepers—"well if you have highly bred
stock, vet’'s never away from the farm”. However, they soon
guietened down when | got extra food coupons for every
pedigree sow | had. These coupons had a value on the Black
Market. Some pedigree breeders only had one litter from a
sow which was then sold on to others to fatten. In those days
you were allowed to kill two pigs a year with a licence from
the local council.

Daphne was served again and farrowed in July rearing
seven; 3 gilts and 4 boars. One boar was kept entire and the
. others castrated for fattening for pork. You had to castrate

Flack Trophy winners at the 1990 Royal Show  fattening pigs in order to qualify for the Meat Subsidy. In
L%ig? ;vere Rainbarrow Lottie 14 and Stock- 1,556 days, a 100kg pig would make around £25 and a
Photo b)} Liverpool Daily Post & Echo weaner between £5—6. Pig meal was roughly £30/ton and a

farmworker could expect to earn around £5—6 a week. The

boar kept from Daphne’s litter had to be licensed as it was
against the law to keep a pig over 6 months old that wasn't castrated without one. You applied for a li-
cence to the county Livestock Officer and the fee was 5 shillings (25p). He would come and visit and you
had to parade the boar before him much as one does at the show. If he thought it was of good conforma-
tion and good enough to breed from, he granted a licence and tattooed a crown in the boar’s ear. If the
licence was refused, he tattooed an ‘R’ in the ear and the pig had to be slaughtered. Most breeders cas-
trated their reject boars at that point so that they could claim the Meat Subsidy.

The boar out of Daphne’s second litter, Rainbarrow Viking, was entered in the Lancashire Pig Breeders
Show & Sale at Preston in March 1952. Only one boar sold that day but | exchanged him with another
from the Websters. Very soon after the sale, | was in demand from local pig keepers to take my boar to
their holdings to serve their sows. Before long | was travelling my boar all over south west Lancs to places
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Dalehead Herd of Pedigree Saddlebacks
Saddleback Stock Boar—excellent rare Viscount
boar born 2002 proven stock-getter. Suitable for use
with gilts; very quiet.
JAB Chadwick & Partners

Exeter, Devon
Tel: 01647 252275

& C O

Youngstock in Notts
Weaners always available out of Silver Wings sows
by Belle Rose Guardsman. Very prolific and docile
strain.
John Gadd, Keyworth, Nottingham
Tel: 0115 937 3155
Johnrose.gadd@gmail.com

Youngstock in North Shropshire
Weaners for sale out of Breamer Lottie by Rainbar&iockbroken
birth notified and well-marked
Tony & Shirley Cartwright

Oswestry, Shropshire
Kasanga Herd Tel: 01691 610334
Weaners & young gilts for breeding almost always

available
Bloodlines: Belle, Silver Wings, Lottie, Carl
Martin Lacey, Boston area, Lincs.
Tel: 07836 691110

The Coal Yeat Herd
Quality Breeding and Growing Stock Always For Sale
Boar Lines—Prefect, Grand Duke, Stockbroker, Carl,
Dictator, Golden Arrow
Sow Lines—Dinah, Babble, Grand Duchess, Rosette, Lottie,

Ivy, Lassie, Silver Wings
CIUb Members Winning pigs in the show ring and with the butcher!
Advertlse Here John Sutcliffe, South Cumbria
For Free! Tel: 07887 731552

Send your details to the Club Secretary
(see back page) to arrive by 1st July
for the Summer edition of

You can also contribute News, Features a
Letters—we won't charge you!
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The Wessex Saddleback Royal Show Breed
Champion (right) is Chancellors Spotlove
40th from W R Jackson Redhill, Bristol. The
Essex Breed Champion (above) is the boar
from Cooper Bros., Butterwick Dictator 8th
With thanks to Nick Hargrave for providing
these.

PIGS WANTED FOR SEMEN
COLLECTION 2007

In association with Deerpark Pigs, the
Rare Breeds Survival Trust is looking for a
new team of boars to go for semen collec-
tion at Deerpark in Northern Ireland in
2007.

It is hoped to put on station a boar from
each of the 8 Watchlist breeds. Any owner
who has a suitable boar should contact
Robert Overend at Deerpark Pedigree
Pigs on 028 7938 6287.

123"

Two photographs from the Royal Show that
show just how different the two foundation
breeds could be.

Al AVAILABLE

Just a reminder that Victoria Golden Arrow 165
is standing at Al and that fresh semen is avail-
able to order by telephoning Deerpark Al Centre
on 028 7938 6287. Full details including a photo-
graph and extended pedigree appeared in the
Winter 2005 edition of

and can be found at any time on the website un-
der Breed—Artificial Insemination. .

Recruitment Drive
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