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Chairman’s Message

Firstly I would like to wish everyone a belated Happy New Year. After a troubled 2007,
we hope for a better 2008. 2007 brought us Foot and Mouth, and all the movement re-

| strictions that go with the disease, wet weather and floods, shows cancelled due to

both Foot and Mouth and the weather, plus higher feed prices, and a collapse in pig
prices; goodbye and good riddance 2007. It is not new for pig prices to be up and down,
this is called the pig cycle and | must have lived through more than a dozen of them in
my lifetime. | hope by the time the show season starts the sun will be shining, and things will be better all round. |
wish everyone success at the shows this summer.

Yours Sincerely .

Feed Handling Regulations

As well as FCI* coming into place on 1st Jan 2008 there are new feed handling regulations which also came into
force on 1st Jan 08. Businesses that make, use, store, market or transport animal feeds must be registered or ap-
proved by Trading Standards. This includes:

most livestock farms

companies that transport or store animal feed

retailers and wholesalers of animal feed (excluding pet food)

pharmacists who supply mineral and vitamin supplements for animals.
A lot of producers are probably not fully (or at all?) aware of this yet - more information from trading standards.
*see below

Food Chain Information (FCI)

“Legislation comes into force on 1 January 2008 requiring slaughterhouse operators to 'request, receive, check and
act upon' food chain information (FCI) for all pigs sent to the slaughterhouse.”

Clearly it is the responsibility of the abattoirs to provide the means to collect this information but this does not seem
to be happening in all cases.

The information required is in 2 parts. Firstly a form covering your details and how the pigs are reared must be
lodged with the abattoir prior to your first delivery post-January 1st. Secondly a simple form must be completed to
accompany each consignment of pigs thereafter.

The first and best option is to use the BPEX on-line system to register your farm and subsequent shipments. Details
of this system were published in the December newsletter. It does require that your abattoir is also signed up to the
system. The big advantage of using this on-line method is that your vet will be able to see your abattoir reports from
his office. These reports can form an important part of a Farm Health Plan.

http://www.bpex-fci.org.uk/fci/

If the on-line system is not an option then you will have to use paper. You can write to your abattoir and ask them to
supply you with the forms.

A final option is to do the abattoirs job for them and download the forms from the FSA website and fill them in.

http://www.food.gov.uk/foodindustry/quidancenotes/meatregsquid/fcipigslaughter
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THREE COUNTIES SHOW, MALVERN 13th-15th June

Improvements and developments at the Three Counties Show at Malvern have been announced. At the main show (13-14 June),
there will be a new Pairs class in each breed with a championship. On the Sunday, the Rare & Minority Breeds Show has had a
revised prize list which effectively doubles the prize money. The more entries there are catalogued, the more prize money there
is and the more prizes awarded in each class so that for the pigs, instead of a first prize of £12 it can now be £24. Exhibitors can
enter just the rare breeds classes on the Sunday if they prefer which can be helpful to novice exhibitors. The British Saddleback
judge this year is Nick Hargrave. Schedules are available in February (01684 584900 or email fionap@threecounties.co.uk) and
entries close on 8h April.
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ith the crisis in British farming we really want to get the message across that peo-

ple should buy British, locally and seasonally. Why we should buy British, how the

farming community is being decimated and livelihoods ruined in light of bird flu,
foot and mouth and the horrendous summer. And how by supporting local farmers we can
do our bit. Not only are their products tastier, but often cheaper etc..

I'm sure it goes without saying that the majority of us love the countryside, whether we live
there or whether it becomes an escape from the suburban jungle. Have you ever stopped to
think about the caretakers of the countryside when you marvel at the neatly trimmed "

hedges, the well-maintained footpaths, the planting of woodlands and the patchwork of /2 |
fields. )

* |

- 0,
The caretakers are of course our British farmers, without whom we would have countryside > 2 0 %$
devoid of beauty. I'm sure you've seen, whether small or large, how quickly our gardens get weed bound, over-grown or parched
when we depart on our annual holidays. Many farmers don't get these holidays, they can't afford to leave their farms in nature's
hands.

But there's the rub, more and more farmers are packing it in or going into liquidation because they can't afford to continue. And
this situation is accelerating; over the last few years they've had it tough, they have never really recovered from BSE and Foot
and Mouth. And 2007 has kicked them in the teeth just when things looked like they were getting better, as we had started ex-
porting again.

2007, an 'annus horribilis' for our farmers, a wet summer leading to poor grain harvests and shocking crop yields. On top of that,
the drought in Australia, the Americans growing bio-fuels instead of grain means animal feed prices doubling in the last year ac-
counting for 59% of production costs, up from 45% in 2006. And then of course the double dose of foot and mouth apparently
emanating from one of our own research labs and blue tongue which we have rarely experienced in the UK. And always looming
in the background is the threat of Bird Flu which could decimate our poultry industry. You name it and it's been hit, crops, sheep,
cattle, pigs and possibly chickens.

Dairy farmers have always had it tough, many have abandoned the industry, not necessarily through natural disasters but
through pricing. They have been out under the cosh through cheap imports to such an extent that often they have to sell their
milk for less than it costs to produce, a situation that can't go on. We as consumers should want to buy British, our milk from
these shores should be branded British, we need to pay a little more for a product that we can be proud of, it's a price worth pay-
ing. And supermarkets and milk processors need to pass this extra revenue onto the farmers.

The pig farmers are in a similar boat, not only do they have the threat of foot and mouth disease but because of animal feed
prices they receive less for their pork than it costs to produce. In fact they suffer a loss in excess of £25 for every pig they sell -
they receive approximately £1.10 a kilo when it costs £1.44 to produce. We need to pay about 34p a kilo more for our pork prod-
ucts than we currently do, not a high amount when you consider what good value pork is. In fact in real terms pork is now 22%
cheaper than it was 10 years ago and bacon 15%. If British pork farmers go out of business we'll still eat pork but it will be im-
ported meat, 70% of which would be illegal in the UK because of our higher welfare standards. In a recent survey by YOU GOV
78% of consumers said they would be willing to pay an extra 10% which would be more than the 34p the farmers need. Buy Brit-
ish, pay a little more.

We in the UK have the highest welfare standards in Europe on our farms, something we can be proud of and 91% of the public
feel we should have a strong agricultural sector but unfortunately research tells us that for the most part we do not prioritize the
purchase of British produce. This has to change; consumers have to start asking where the food they are buying comes from and
that's whether you are in a supermarket, restaurant, pub, canteen or fast food joint. Earlier in 2007 | involved myself in the 'Just
Ask' scheme where the public are encouraged to ask where the food comes from. You ask your waiter next time you're eating
out and | can almost guarantee he/she won't have a clue about the provenance of the food they are serving.

The Best of British campaign in S magazine is a great start but it needs to endure, it mustn't be a fad or fashion, we need to see
British farming back on an even keel. And you can make all the difference; we can all make a difference. I've started in my res-
taurants by buying British where possible, | can do this by buying seasonal produce. Out of the window go the beans from
Kenya, in came British runner beans. Strawberries at Christmas no more, asparagus only features in May and June and I've
found farmers prepared to store potatoes correctly, not pre-washed so | can use them all year round rather than buying Egyptian
or similar. My restaurant consumption is a drop in the ocean but if we all did similar, we would make a difference, supermarkets
would take note, some already have by having a 'local produce for local people' section. Think twice before buying a produce
with the words 'product of the E.U." or for that matter any other part of the world apart from the U.K.

Our farmers are doing a wonderful job for the most part, we have produce to be proud of and our standards are usually higher
than those outside the E.U. and for that matter higher than nearly every other E.U. member state. Seasonal food is also so much
better for you, it has little food miles and therefore retains better nutritional values. At present, country of origin is very low on the
list of what consumers look for, it ranks well behind price, taste and sell-by date, this needs to change, there's a fab opportunity
to celebrate the finest of British produce and to realise that maby of our products have a better taste that imported goods. (cont.
over)
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While politicians from all parties openly support a '‘Buy British Food' campaign, we've seen a cut in finances for the organisation
responsible for promoting British food. Perhaps the time has come to put a duty on air freight thereby making foreign produce
imported by air more expensive to buy. With everyone talking up their 'green’ credentials it makes sense to buy local produce
thereby reducing the use of fossil fuels and 'food miles'. Every little bit that we can do to support British farmers will put pressure
on Government to make and equivalent effort.

If you believe in your country as | do, you will want to do all in your power to protect the heritage of the countryside, that means
doing your utmost to back British farming. It will mean a change in lifestyle, it will mean not expecting all produce at all times of the
year, it will mean reading labels and looking for the union flag. But long term, it will be worth it, a return to old fashioned values
and that means being proud of being British...no major hardship, something that should come naturally.

This article was first published in the Middle White Pig Breeders’ Club Newsletter

! ! #

Chris Rundle, farming and food editor at the Wester ~ n Daily Press, says we don’t need to live high off the hog to find the
finest flavours

s soon as the children were old enough to go on holiday (in my son’s case, six months) we took them to France. And as soon

as we took them to France they fell in love with the food, particularly the charcuterie. Thereafter almost as soon as we were
off the early-morning ferry they would be clamouring for lunch, knowing full well what it consist of: a fresh baguette, a jar of gher-
kins and a huge wodge of rillettes, tasting all the better for being eaten al fresco.

Mostly it was pork rillettes, until we got down to the South West and it was duck or (even better) goose. But with the pates, the
terrines and everything else the French do with bits of the pig, decent charcuterie formed something akin to our staple food for the
whole fortnight every year. One holiday we even had a go at pigs’ ears, though they were not judged a huge success. But
fromage de téte—known here more prosaically as brawn—uwith its gentle background of garlic and its thick green veins of
chopped parsley was another favourite.

Where has all this artisan food gone in our own country? Only the occasional restaurant will offer you rillettes and then they gen-
erally charge you the earth, even though it's one of the cheapest pork-based delicacies you can make. | only know of one
butcher—in Bristol—who still makes Bath chaps, [there’s another in Ledbury, Herefordshire—Ed] the tongue and cheek of a pig,
boiled, moulded into a cone shape, breadcrumbed and eaten cold (and delicious) like ham.

And if people don’t eat brawn any more that's because of what our industrial-scale food processors have done to it: turn a flavour-
some, nourishing dish into a ghastly concoction of gristle and cartilage all bound up in pink jelly. | wouldn’t feed it to a dog—and if
| did the dog would probably refuse it. If you are lucky you will know of a craft butcher who makes proper English brawn, tradition-
ally eaten with mustard. It has a long and noble pedigree.

“Good bread and good drinke, a good fier in the hall,
Brawn, pudding and souse and good mustard withal” wrote Thomas Tusser in 1573.

At that time the constituents were pieces of pig meat (usually from wild boar), which were ‘collared’ by being wrapped in a cloth
and boiled. By the 1800s, however, the term had come to mean a dish prepared by boiling a pig’s head, removing and chopping
the meat and setting it in its own cooking liquor. The method still holds good today, and you don’t need me to tell you of the supe-
rior flavour you will achieve by using a British Saddleback.

Both these dishes are cheap, simple to make, and quite fascinating in the way they
turn low-cost ingredients into something really rather special. If you wanted to get
children involved in the rudiments of charcuterie there would be no better place to
start than right here.

RILLETTES

Ingredients . Three to four pounds (1.3 to 1.8kg) belly pork, including any bones,
roughly chopped into two-inch squares—or a mixture of belly pork and goose or
duck legs, similarly chopped—Ilarge sprig of thyme, three bay leaves, 20 black pep-
percorns, four fat garlic cloves, crushed, half a pint of dry white wine or good dry
cider, sea salt, freshly-ground black pepper, teaspoon ground mace.

Rillettes of pork—simple and delicious
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Method . Place the meat, herbs, peppercorns, garlic and wine or cider in a roasting pan with enough water to give no more than
half an inch of depth, cover tightly with foil and cook for four hours in an oven pre-heated to 150 C 300 F gas mark 2. At the end
of cooking the lean meat should be falling away from the fat and the bones. While the pieces of meat are still warm remove with a
slotted spoon to a board, pull away any fat or bone and shred the lean meat using two forks—don'’t be tempted to use a food proc-
essor because you will end up with a nasty sludge when the aim is to retain some texture. Place the shredded meat into a bowl
and mix in the mace and generous amounts of pepper and salt (meat dishes to be eaten cold always need more salt than you
might think). Using a skimmer remove the fat from the cooking liquor and stir around half a pint (275ml) into the meat, stir it round
with a fork—it should have a reasonably sloppy consistency but still retain some firmness. Spoon the mixture into individual bowls
or ramekins and chill overnight before serving—at room temperature—with crusty bread and —
gherkins. The rillettes with keep for up to three weeks in the fridge if the pots are sealed with .y :
lard or butter. Sk

oh,

BRAWN it

Ingredients . Half a pig’s head (get the butcher to chop it into four), bouquet garni of thyme,
parsley and bay leaves, large glass of white wine and a similar quantity of white wine vinegar,
20 black peppercorns, four crushed garlic cloves, sea salt, freshly-ground black pepper, two
double handfuls of finely-chopped parsley.

Method . Place the head, bouquet garni, wine, vinegar, peppercorns and garlic into a large pan
or stock pot, cover with water, bring to the boil, skim off any impurities, cover and simmer gently - =
for two hours. Allow to cool slightly, then using a slotted spoon remove the pieces of head and 1+
any loose pieces of meat. Pull all the lean meat from the bones. Chop all the meat and the
tongue finely, using a sharp knife, and place in a bowl. Boil three-quarters of a pint (425ml) of
the cooking liquor over a high heat until reduced by half and add to the bowl! with the parsley.
Season generously and mix well. Pot, store and serve as for the rillettes.

$% $ & (

farmer named Seamus had a car accident.
In court, the lorry company's fancy hot shot solicitor was questioning Seamus.
'Didn't you say, to the Garda at the scene of the accident, 'I'm fine,"? asked the solicitor.
Seamus responded, 'Well, I'll tell you what happened. | had just loaded my favourite sow, Bessie, into the...'

'| didn't ask for any details', the solicitor interrupted. 'Just answer the question. Did you not say, at the scene of the accident, 'I'm
fine!"?"

Seamus said, 'Well, | had just got Bessie into the trailer and | was driving down the road....'

The solicitor interrupted again and said, "Your Honour, | am trying to establish the fact that, at the scene of the accident, this man
told the Police on the scene that he was fine. Now several weeks after the accident he is trying to sue my client. | believe he is a
fraud. Please tell him to simply answer the question.’

By this time, the Judge was fairly interested in Seamus's answer and said to the solicitor, 'I'd like to hear what he has to say about
his favourite pig, Bessie'.

Seamus thanked the Judge and proceeded. 'Well as | was saying, | had just loaded Bessie, my favourite sow, into the trailer and
was driving her down the road when this huge lorry and trailer came through a stop sign and hit my trailer right in the side. | was
thrown into one ditch and Bessie was thrown into the other. | was hurt, very bad like, and didn't want to move.’

‘However, | could hear old Bessie moaning and groaning. | knew she was in terrible shape just by her groans. Shortly after the
accident a Garda on a motorbike turned up. He could hear Bessie moaning and groaning so he went over to her. After he looked
at her, and saw her condition, he took out his gun and shot her between the eyes.’

‘Then the Garda came across the road, gun still in hand, looked at me, and said, 'How are you feeling?"

'Now what the hell would you say?'
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ig family lines by tradition within the British breeds are named after their sires if

males, and their dams if females*. This is not the case for every breed, for example,
the GOS have used a cyclic method of rotational breeding whereby boar lines, colour groups
and complicated charts and breeding strategies are employed, much like in a game of Mili-
tary Whist, and people of simple sensibilities are advised to steer well clear of.

But for Saddlebacks, for example, a Grand Duchess sow which has been mated to a Grand Duke boar will produce
piglets, the gilts of which will be named Grand Duchess, and the boars will be named Grand Duke. It is of course
important to remember that when breeding from the resultant female piglets not to choose a sire that is too closely
related to them. As rare breeds, Saddlebacks are relatively lucky in having a reasonably large and genetically di-
verse population. Breeding too closely for several generations will bring about problems and anomalies such as to
begin with, poorer conformation and slower growth rate/feed conversion, and in more extreme circumstances, more
specific unwanted traits exhibited, e.g. congenital tremor/cleft palate (although this is particularly rare in Saddlebacks
as far as | am aware).

The main point to remember is that using one boar line on a generation does not preclude the use of the same line
on the next generations. Thus, say, for example that a Consort boar is used as the sire to a litter of piglets, and you
wish to keep some gilts to breed from. You will not normally use the father to serve his daughters, but it is perfectly
acceptable practice to use a different Consort boar on the gilts, as long as he is not closely related to them.

For those with access to the internet, this is a relatively simple task as the BPA website allows you to look at a four
generation pedigree for every registered animal. Go to www.britishpigs.org.uk and click on PEDIGREE PIGS. The
second box down on the right is labeled ONLINE HERDBOOK. Click on this and a new screen appears entitled ANI-
MAL SEARCH. Select BS and then fill in at much or as little as you want. The more information you provide, the
shorter the choice of animals on the next screen. Say you want to look up Stockbroker boars. Simply enter Stockbro-
ker in the Animal Name field and leave all the others blank (ensuring the Alive box is checked under Status). A list of
the Stockbroker boars appears. Select one by clicking on the Reg. No. field and on the next screen, click on Pedi-
gree. You can print off the pedigree and then check other Stockbrokers to see how closely related they are, if at all.

Look at the examples given. These are two Stockbroker boars, roughly the same age, with no common ancestors
over four generations. It should be quite safe to use one of these on the daughters of the other. If you study the
breeding of the Great Great Grandparents column, you will appreciate how few ‘Stockbroker’ genes are in each boar
compared with other bloodlines!

The other point to mention is to explore the myth that individuals of a family line exhibit the same phenotype, i.e. “that
they all look the same”. Quite clearly, they don't. Look at any litter, and you will see marked differences in size,
shape, markings, teats, etc. A pig, like any animal, inherits traits from both if its parents — just because a gilt is
named after her dam does not mean that her sire has no input into her genetic make-up, even for female traits as
fecundity and milking ability. So, again, as an example, all Colleens may not have excellent teat placement — there
will be a variation within the population of Colleen females, BUT, if a Colleen is bred from several generations of
dams and sires with good teat placement, there will be a higher chance of eventually breeding a pig with better teat
placement, based on 50 % of the genes from her dam, and 50% from her sire.

*An NPBA byelaw was introduced in 1963 to this effect—Ed.

% %
% % $

%I . #



"0 %1 2% 3 %45 %5
%" 2 %4% % "4 %

%% 1% & "% 67 8

9 %%S5 % 0 #% %
4 " 1% %

#% 6



) % ((

778" 9( 8
%1: +.1

opefully your sow/gilt will have farrowed successfully and produced a good
litter of strong, viable piglets. Now comes the easy bit.

The first days

% 6

Once your sow has farrowed quietly leave

her to feed her litter. | have always used a heat lamp, if only to help en-
courage the piglets away from their mother. Make sure clean water is al-
ways available and give a very small feed. It takes approximately three
gallons of water to produce a gallon of milk .The first three or four days
are most important for the sow as her metabolism changes from a "dry"
sow to one which must provide for her litter. Give small feeds and make
sure her body is working OK (bladder and not constipated). Bran with her
meal/nuts is always useful.

Should you have a large litter it might be worth considering clipping the
piglets’ teeth to prevent damage to the sow’s udder. | have not done this
with pure breds but did do white crossbred litters which always seemed
more aggressive.

By three/four days the piglets will be growing away so an injection of iron

will help combat anaemia. There is an oral dose available which many prefer or an alternative would be to put a sod
of fresh turf in the creep each day. Hopefully the sow will be milking well; her feed can now be gradually increased by
1lb a day. Assume a maintenance allowance of 3Ib for the sow plus 1lb per piglet. At approx 14 days | give an injec-
tion of lIvomec which will clear any mange/lice etc. and will be passed on to the piglets and should hopefully give
them immunity until they are finished pigs. At three weeks introduce a small amount of a good quality creep feed
which can be increased gradually up to weaning. Make sure the creep is eaten up or replaced with fresh each day.
Stale feed encourages many vices - (digestive problems, flies etc.)

Ear Marking

Obviously notching is the first requirement when maintaining a pedi-
gree herd. A detailed article on this appeared in the Winter 2006 edi-

tion of

Weaning

Weaning is usually at about six to eight weeks for pure Saddlebacks,
though a crossbred litter should be ready a fortnight earlier. Take the

sow from her piglets and leave them in their pen for a few days to /
adjust, being careful to not overfeed as post weaning stress can eas-
ily cause scours.

N &P

%

Hopefully after five days your sow will be in season and the cycle starts again.

13

0 " This article was first published in Spot Press
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Tracy Mackness has just won a business award for he

But until earlier this year, she was serving a 10-y

acy. She talks to Chloe Smith about how hard work h

very day Tracy Mackness gets up at 4am, dresses

and drives up the A12 from her home in Romford,
Essex, to a pig farm in Chelmsford. Once she has fed,
watered and checked her 280 Saddleback pigs, she
races back down to Romford to open her shop, the
Giggly Pig, for 7am. The rest of the day passes in a
blur of sausage-making, travelling to and from farmers'
markets all over the south east, and organising her
three full-time and eight part-time staff. Often she does-
n't flop into bed again until midnight.

It is hard to believe that until earlier this year, this suc-
cessful businesswoman was banged up in prison, serv-
ing five-and-a-half years of a 10-year sentence for a
conspiracy to supply a tonne of cannabis, in a plot in-
volving her ex-partner and five other men.

LIFE CHANGES

Looking back on the day she was sent down, Tracy
reflects on how her life has changed beyond recogni-
tion. "It was two days before Christmas that | got my

sentence." she says. "It affected everyone badly and
really | didn't think I'd make it. | thought, 'l can't do this,
there's no way.' | didn't think | could do a year, let

alone five-and-a-half years.

"My mum screamed in court when | got my sentence
and that sort of thing will haunt you forever. I'll never

get away from that as long as | live and I think when |
realised how much pain and suffering | caused my fam-
ily, that made me more determined to want to do some-
thing with my life."

Despite having no farming background, it was a single
sow that gave Tracy the focus she craved. Transferred
to an open prison in Kent after three years, Tracy was
walking round the prison farm one day when she came
across a pig. "It was a sow that had just had her litter
taken off her—or something like that," says Tracy, "and
she looked at me and | looked at her and it was as if
we were both in the same situation. We were both
locked up, both somewhere we didn't want to be and it
was a connection.

"After that, every spare minute of the day that | could
possibly be, | was on that farm with the pigs." Tracy
completed NVQs in pig husbandry, started working two
days a week in the prison butchery and enrolled her-
self' on a sausage-making course. Hard work got Tracy
through her sentence, she believes, and gave her the
drive to start up her own business once she was re-
leased.

11

r farm-to-fork company, Giggly Pig.
ear prison sentence for a drugs conspir-
as been her saviour.

She even discovered the prison gym and managed to
get fit, lose weight and become a qualified gym instruc-
tor at the same time. Her grit and determination is obvi-
ous.

But there was the opportunity for plenty of reflection:
"When you're in prison you have a lot of time to think.
All of a sudden you're in a cell which is like six foot by
four toot, all on your own and you've got nothing to do
but think about what went wrong. If only. If only I'd
stayed on at school and done my exams. | suppose
that's when | went on the slippery slope down," she
says. "l was just going in the wrong direction, mixing
with the wrong people in totally the wrong way."

This is partly the reason why she has chosen not to
keep in touch with anyone with whom she was in
prison. "People are so negative and it you let them pull
you down, they will. | want to put all that behind me. It's
nothing against the people | met there, | just don't want
to be reminded of it. I've come out. I've moved on and
I've got my sights on different things now."

CONFIDENCE KNOCK

Despite being a naturally confident person, being in
prison really affected Tracy's personality. "When you're
in prison, all your independence is taken away from
you. You can't make a decision for yourself. You have
to ask permission so it knocks you for six really. Your
confidence goes, your self-esteem, you lose it all. I'm
quite a confident person but when it was time to come
out | thought ‘I'm not ready for this, am | ready for the
real world?' A lot of people come out and they've never
adjusted."” (cont. p12)
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But Tracy had nothing to lose and having developed a
business plan, her first move when she was released
was to buy some pigs from the prison farm. With no
money, Tracy had to ask her friends for help. She bor-
rowed some land from a friend with a farm in Chelms-
ford and put on it one boar, two sows, two in-pig gilts,
some stores and about 15 piglets.

Then she set about buying the equipment she would
need for the business with another friend, who, having
seen the comprehensive plans she had drawn up in
prison, agreed to fund the £20,000 bill that covered
the pigs, the huts, a van and a sausage machine. She
rented space in a Romford butcher's shop, the Ham
Bone, and started producing sausages.

Remarkably Tracy's business has become so suc-
cessful that she has now bought the shop outright and
even has the Ham Bone butcher, Bill, who was strug-
gling to keep the business going alone, working for
her.

Getting slots at local farmers' markets proved more
difficult than expected, however. While in prison Tracy
had been out to farmers' markets on day release and
she thought it would be easy to start trading in her
area. But when she phoned Romford farmers' market
there were problems she had not foreseen. "He said,
'Oh no, I've already got four pork producers. | don't
need any more .'And then | phoned a few more and
that's all | got, the door slammed in my face."

Tracy’s time is divided between her pigs at Chelmsford
and her sausage enterprise in Romford

But persistence paid off for Tracy, who went to meet the
head of Essex farmers' markets in person. He eventu-
ally agreed to let her sell sausages one Saturday at
Romford farmers' market. "We sold out within two
hours." says Tracy. "It was mayhem at this farmers'

market, no-one else got a look in. They knew The Giggly

Pig was there!”

SPREADING THE WORD
Word spread and Tracy was given the chance to go to
other markets across the south east and now attends
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eight a week, on average.

She has also broken into the hog roast market and has
started catering at events all over the south east.

Tracy may not have realised at this point just how ex-
traordinary her journey was, but one woman was
watching, amazed and proud. It was Tracy’s mum. She
encouraged her daughter to enter a competition called
Trading Places, run by Barclay's bank. It recognises
those who have succeeded in business despite the
odds.

In October, at the awards ceremony in Grosvenor
Square, London, Tracy found out she had won. "It was
probably the best night of my life." she says.

The award is now proudly displayed in the family home
in Romford and Tracy has attracted lots of attention
with articles about her appearing in The Sun as well as
local newspapers and on radio shows.

But Tracy was nervous about publicising her history,
and tested the water at farmers' markets to see if cus-
tomers would be shocked. The response has been
overwhelmingly positive, she says, with people con-
gratulating her for changing her life.

Tracy has come a long way in less than a year, but she
has big plans for the future. She would like a sausage-
and-mash caf in Romford. and plans to turn it into a
national chain over the next 10 years. And though that
might sound ambitious, the last year should prove that
Tracy is not a woman to be underestimated.

Tracy’s ambitions include a chain of sausage and mash
caf s around the country using the produce of her exten-

sively farmed pigs. Photos kindly provided by Tracy
Mackness
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he Bromham herd of Wessex pigs existed near Calne in Wiltshire between the 1920s and 1970s owned and

developed firstly by Alfred Butler and subsequently by his son, Harold. Through Irving Carter who keeps Sad-
dlebacks near Chippenham, Harold’s nephew, Jim, who still farms there, invited us to his home to go through the
various papers, sale catalogues and photos he still had. Generously, he let me take the photos away to scan and a
selection appears below. Many, sadly, were not captioned so the pigs in these must remain anonymous. The
Bromham herd was very successful with Bromham blood appearing in the pedigrees of many leading pigs of the
times and the Butlers widely respected in the Wessex world.
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This competition did not challenge the might of Royal Mail so we are indebted to
Edward Bailey from near Launceston for taking the trouble to enter!

The winning caption was Rap Up The Bacon

and the song she’s listening to Brawn To Be Wild by The Troggs. (Ham Not In
Love by 10cc was a close runner up.)

Congratulations to Edward and a minimalist prize is on its way to him.

Since we have enjoyed a much greater success with | imericks in the past, we’ll set another one for mem bers
of all ages (if under 21 please state your age for  a special junior prize).

The opening line is* The was once a young gilt named Lottie’
Another four lines please in classic Limerick style . Entries by post or email to the Secretary (contac  t details
on back page) to arrive by 15th March 2008.

Father Pig:

Mother Pig: P
! #

$%

Young Gilt: & "

Her friend: '

Young Gilt: ()! & "

# !
* b n

Flo: $)# "
Daisy:
Flo: ** "
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Two Proven Young Stock Boars—Cheshire

| have 2 boars which | can no longer use in my herd —
a Carl born 29/3/06 from Stephen Booth’s Chapel
herd (a good long boar) and a Dictator of my own
breeding born 10/4/07 which can be registered on
request. Both are quiet and easy to handle.
David Lewis, Cheshire Tel: 01270 526370 or
07990 615884

SSS335355533335555555>5>>

! Coal Yeat Pedigree Saddleback Pigs

#$ %& (OF + ]

Quality Breeding & Growing Stock always available

Boar lines: Carl, Dictator, Golden Arrow, Grand @uk
-------------------- Prefect, Stockbroker

1 & =" Female lines: Babble, Dinah, Grand Duchess, Ivy; Lo
tie, Rosette, Silver Wings
1 $ % $.* :
>> 3 ? . Winning pigs in the showring and with the butcher!
@ " . 15/79>77>77 Call John Suitcliffe,
$ ;3 ..% South Cumbria

07887 731552
<LLLLLLLLLLLLLLLLLLLLLLLLLLLLLLKL

*%k%k * *% * *%

Vols 8 & 9 (1926/1927)
" 1 $ of Wessex Saddleback Herd Books published by
%& " ( the independent breed society.
Good prices paid.

Richard Lutwyche
IS 01285 860229

Also some other breed herd books—please
advise what you may have available.
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here is undoubtedly a homing instinct in pigs which, to the best of my knowledge, has yet to be fully

exploited by man. In the UK, one of the main problems in making use of such a quality, is the re-
striction placed upon the movement of swine for health reasons. Diseases such as Foot & Mouth and
Swine Fever are highly contagious and by strictly controlling the movement of pigs, any outbreaks can be
contained and restricted. This policy has been proved to work so it must not be lifted or abused, however
tedious it may seem to be.

A correspondent to a national newspaper recorded that, dur-
ing the last war whilst living in a rural and remote part of
Devon, her family decided to fatten nine piglets but were
thwarted by a shortage of suitable food for them. The deci-
sion was thus taken to sell them and a farmer from four or
five miles away came to collect them in a covered wagon
and away they went. The woman concerned opened the
door about a week later having heard a strange noise out-
side and was amazed to see all nine piglets outside their old
yard, looking for a way in. All were well although looking
weary and worn.

This was not an isolated incident and others have also been recorded.

For instance, William Youatt in The Pig, published in 1847, describes this incident in Berkshire.
‘A gentleman residing at Caversham bought two pigs at Reading market, which were conveyed to his
house in a sack, and turned into his yard, which lies on the banks of the river Thames.

The next morning the pigs were missing. A hue and cry was immediately raised, and towards the afternoon
a person gave information that two pigs had been seen swimming across the river at nearly its broadest
part.

They were afterwards observed trotting along the Pangbourn road, and, in one place where the road
branches off, putting their noses together as if in deep consultation. The result was their safe return to the
place from which they had originally been conveyed to Reading, a distance of nine miles, and by cross
roads.

The farmer from whom they had been purchased, brought them back to their owner, but they took the very
first opportunity again to escape, recrossing the water like two dogs, thus removing the stigma on their
race, which proverbially disqualifies them for ‘swimming without cutting their own throats,” and never
stopped until they found themselves at their first home.’

Writing in 1805, John Lawrence in his ‘A General Treatise on Cattle’ reminds us just how readily pigs were
trained to respond to the sound of a horn, a method common in the Middle Ages when village pigs were
gathered together by the local swineherd and taken to woods or fields nearby to root and graze until such
time as they had to be rounded up to return to their dwellings.

‘Barnaby Goge, in commending the use of the horn, relates on ancient authority, a signal and pleasant in-
stance of executive justice performed by pigs. Certain pirates, who seemed not well to have learned their
business, since they were unable to swim, had landed on the

coast of Tuscany, and carried off the swine from a farm. As the
robbers were paddling off from the shore, the herd fortunately re-
turned, and missing his pigs, winded his horn. At the well-known
sound, the grunters all started up una et viva voce, and crowding
to one side of the boat, upset her, and swam ashore to her
keeper, leaving the less fortunate thieves at the bottom of the |

sea. "% & ( ()& *
. . L . +,- % J 0 -

The pig’s ability to swim is now readily accepted but Portuguese 1110 00

inshore fishermen not only appreciated this but also observed that :

pigs had an unerring ability to find the nearest land. Thus during 2 3

foggy weather, having lost their bearings, these fisher folk would ’

attach a line to a pig and heave it overboard, safe in the knowl- + | 1

edge that the pig would set off in the direction of land and safety.
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