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BREEDERS’CLUB #

To: All Members of the British Saddleback BreedéZkib

12th September, 2008
Notice of Annual General Meeting

Please note that the AGM of the British SaddletBeders’ Club will be held at Lady Hertford Rooigmple Newsam
Estate, Leeds, LS15 OAD by kind invitation of Le€tisy Council on Sunday 12th October 2008 at 11n20a

Agenda
Apologies for non-attendance
Minutes of the AGM held at the River Cottage H&minster, Devon on Sunday 4th November 2007
Matters arising
Chairman’s Report for year to 31st August 2008
Secretary’s report
Accounts to 3% August 2008
Election of Officers — President — (Mr Wylie Touil)
Chairman (Vacant) [see lower box below]
Vice-Chairman (Mrs Peggy Darvill)
Secretary & Treasurer (Mr Richard Lutwyche)
Committee (Messrs Stephen Booth, Vaughan Byrnek Nargrave, Alan Rose, Stan Samuels, Angus
Stovold, John Wreakes & co-opted Messrs Andy Gre&dlulian Newth)
8 Any other business

~NOoO b~ WNRE

Richard Lutwyche

Secretary and Treasurer Temple Newsam Estate

For those wishing to attend, there is a chargedor
freshments including a hot buffet lunch of £12 per
person, payable in advance.

Numbers attending are limited to 40 so even if you
have already indicated that you wish to attend, yoy ; : .
must still complete and return the enclosed book- S sl TN i Je 46
ing form with your payment to ensure your place. ! J L3
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The conference facilities are located in the Stable Courtyard.
Please park in the House carpark




British Saddleback Breeders’ Club

At River Cottage HQ, Axminster, Devon
By kind invitation of Mr Hugh Fearnley-Whittingstal |
Sunday 4th November 2007

Minutes

In attendance 28 members (with a number of family guests) asipe register
In the absence of the President and the ChairmanPiéggy Darvill, Vice-Chairman, took the Chair.

The meeting opened with a minute’s silence in ngnad member, David Jackson, who passed away inatefew
months.

Apologieswere received from:
Mesdames Mandy Booth, Helen Browning and FrancegetPand Messrs Jim Appleton, Steven Bailey, Stepher
Booth, Andy Burwell, Anthony Fox, Phil Frier, Timatris, Don Parsons, Stan Samuels, Stephan Smytherffo
Styles, Andrew Warriner & Mr & Mrs Jon Odlin.

Minutes of the AGM held at Jimmy’s Farm, Wherstead,lpswich on Sat. 21st Oct. 2006
The Minutes were read by the Secretary. The Minwer® accepted as a true record and signed bythgrtan. Pro
posed by Mr John Wreakes; seconded by Mrs Liz \\&n.

Matters Arising
There were no matters arising.

Chairman’s Report
Firstly, please accept my apologies. | am sorry it unable to join you for this year's Annualr@eal Meeting — the first
one | have missed since the club was formed. Hewéwvill be thinking of you all and hope that ybave an enjoyable visit
to the River Cottage. | would like to take thigpoptunity of thanking everyone for your kind messsigf support and | am
looking forward to seeing you all in the near fetur

| am delighted to report on yet another very susftéyear for the club with a further increase iambership. Our secretary,
Richard Lutwyche, must be thanked for all his haottk running the club and producing the regulajogable and informative
newsletters.

This year the club has organisé@ifarty liability insurance for all members whenytlze showing pigs. However, it has
proved to be a difficult year for showing. Floa® rain and then the Foot and Mouth outbreakdedany shows being cant
celled. We look forward to better next year. Satlis prevented the introduction of a new bronzeahéo the annual winners
of the British Saddleback Champion of Championstartie runner-up. However, | was delighted thatecbmmittee took the
decision to present medals retrospectively forghemners since the competition began in 2005.

We should spare a thought for Angus Stovold wholdges caught in the middle of the Foot and Moutiv@ak.
Congratulations to the winner of the Ashton Bowt, Milian Newth and to the runner up, Mrs DebbielyeeThank you to

you both for sending me your results. | would ligeencourage other members to do the same aahitesnme to keep track @
the points scored.

=2

On a sad note, this year we lost one of our estadli members, David Jackson, in a tragic accidesn sure you will join
with me in expressing our sympathies to his partierwilkinson.

James Appleton

Secretary’s Report
The secretary reported on continuing developmetit aitotal Club membership now standing at 171 andntinued
interest in the breed through the website whichaetied literally thousands of hits throughout tleary Despite inf
creasing feed prices, demand for pigs appears twliing up with most members reporting satisfactales via th¢
website.
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Accounts to 3£ August 2007

7.

and committee be re-elected bloc Seconded by Mr Hargrave.

Any Other Business

The Treasurer took the meeting through the accdiantthe year. Whilst turnover was up by a modesbant, thg
increase in profit was much lower due largely t® itivestment made in medals for the Champion oh@lans com
petition. There is some further expenditure du2d@8 but thereafter we shall have stock availatmel® years in tota|.
The other major cost was also a one off in the lpase of two display units for use at shows. Theofiots were ag
cepted as a true record proposed by Mr Nick Hamgragconded by Mr Andy Gready.

Election of Officers
The Chairman advised the meeting that with no neminations having been received, she proposedtibatfficerg

President — Mr Wylie Turnbull

Chairman — Mr Jim Appleton

Vice-Chairman — Mrs Peggy Darvill

Secretary & Treasurer — Mr Richard Lutwyche

Committee — Messrs Stephen Booth, Vaughan Byrnek Nargrave, Alan Rose, Stan Samuels, Angus Stoaott
John Wreakes were elected.

Messrs Andy Gready and Julian Newth were co-opted.

Mr Byrne asked that the Club look at commissiorénglub tie, perhaps based on the Wessex design\WMkinson
suggested that a lady’s scarf would also be popular

Miss Nethercott asked about the BPA Bloodline Syrwr Rose responded advising that the BPA hopekhaove
all dead pigs via the internet and would then cah@ducomplete survey which would carried out far breed by M
John Wreakes.

Mr Hargrave raised an issue that had come to tesitaan that some breeders felt that they coulduseta boar of the
same bloodline as the sow’s sire but that for mamgs within the breed, there was little dangembiffeeding as there
were no common ancestors over four generationagteed to write an article for Saddleback Times.
Mrs Darvill pointed out that due to the FMD outbted had proved impossible for Mr Sage to movesdakected bodr
out to Northern Ireland and that it was now foes&eerpark would be looking for an alternativerxhaing 2008.
She also expressed concerns about some pedigie@aiing seen a litter of eight pigs born that wadtdlack with
erect ears. Mr rose pointed out that there wasatgerecessive tendency in the breed for prick dae to the use ¢f
Hampshires to create the Walter line. Mr Byrne terdnout that the Essex sometimes had short eachwiihy have
had some influence also.

Mr Rose advised that the RSPCA were expressingrag\mments about ear notching in view of the FAWé€ing
listed the practice as barbaric. He was, on beifdtie BPA, looking at alternatives.

There being no further business, the meeting clasé@.50pm.

Lunch followed with a tour of the farm.




British Saddleback Breeders' Club - Income & Expend

31/8/2007

Opening
Bank Bal-
ance

INCOME
Membership
Subscriptions
Interest
Donations
Grant

AGM
Workshop
TOTAL

EXPENDI-
TURE
Newsletter
Postage
Advertising
Publicity
Insurance
Rosettes
Medals
Donations
Misc Admini-
stration
TOTAL

Operating Profit for y/e
31/8/07

Closing Bank

Balance £27.62
Deposit £2,042.40
Paypal bal-

ance £0.00

Report of the Accountant

to the
British Saddleback
Breeders' Club

I have checked this unaudited financial staterfremh the accounting records
and information and explanations supplied to me.

£2,050.16
2007

£2,474.92
£61.69
£25.00

£145.54

£2,707.15

£916.83
£223.07

£34.96
£408.00
£330.00
£181.96
£575.75

£16.72
£2,687.29

£19.86

£2,070.02

£943.70

2006

£2,155.00
£16.36
£36.00
£0.00
-£15.00
£279.00
£2,471.36

£729.15
£248.78
£80.80
£0.00
-£5.00
£200.88

£0.00
£70.29
£1,324.90

£1,146.46

£2,050.16

£713.99

2005

£1,665.00
£9.61
£55.00
£500.00

£2,229.61

£507.50
£283.74
£43.00
£480.00
£345.00
£92.43

£50.00
£198.23
£1,999.90

£229.71

£943.70

John Hancox,
South Cerney
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s well as keeping Saddleback pigs and selling talsusausages, | also co-ordinate the part time Sup-
ported Learning programme at Northampton Colle§yeonstant challenge when preparing courses
for learners who have often had a negative expegi@neducation is how to make it relevant and fun.

Tracs Care is a care company we work closely wilany of their clients have a learning difficultyicha
degree of challenging behaviour. We felt that migsld be the perfect vehicle for a class.

The planning of the course had to include: Whath@ostudents want to get from the course? Whigh pi
related tasks support this? What happens if trehvee prevents outdoor work? What are the riskis an
how can they be minimised? Once all this had béssudsed at length and squeezed into a thirty three
week course plan we were ready to go.

The first few weeks focussed on Health and Safetlraeeting the pigs, as well as the chance to sampl

some sausages of course! The groups’ tasks indolksting risks and ways around them; identifying

male and female pigs; obtaining useful clotheglerwork and trying to recall routine jobs arouhd t

pens. As the term wore on the routine jobs becahtideaeasier and students started to list thesks for

the morning. Diary work was introduced to aid teoithe learning as well as encourage use ofditg

skills.
During the second term more of the students began
to feel comfortable enough to handle the adult pigs
including a young boar (a very laid back Prefect of
just over a year old). By now there were a coaple
other breeds on site and we started to work on-iden
tifying each breed with the help of posters, word-
searches and crosswords.

One of the January projects involved us setting up
new pen for a sow to farrow in. The sow was going
to need a house and a fence. The house should have
been sourced easily enough with a couple of weeks
searching on ebay for a hut of some sort... but long
discussions about price, durability, size and iocat
developed forcing us to spend more time in the

& 4 #o# warm and less outside. We finally bought one in

March! The fence was less troublesome to findolleof stock fencing and a bundle of posts), laguired

more effort to put up. After a session back onlteand Safety we figured out how to avoid smacking

oneself with a post rammer. We were ready to go.

We needed to mark out the pen in the field — atgreance to assign various number related taskdvnv

ing length; shape; area and size. The next fesi@eswere filled with activity; feeding and wategia

growing number of pigs and taking turns to wallgpoat or two.

As the spring turned to summer and the winds bedaaeable the pen took shape and our thoughtsdurne
to killing our first pigs of the course. Once wadhargued about the various cuts of meat and haledab

with them two of the young fatteners were loaded the trailer and off they went. Sure enough the @f

the year swung round leaving all involved with aseof having achieved something exciting; some new
skills and knowledge; a litter of piglets and freeszfull of the best meat and sausages anyonevead e
eaten.

The guys are already talking about next year’s sur Working with the trailer maybe? Helping out on
our farmers market stall perhaps? Or even showipig or two?!
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Pig News

The BPA have announced thfatdy Gready is to take the place of the late Jim Appleton assacond
BPA Breed Representativealongside Stephen Booth. Andy came third in #s¢ ¢lections for the post
and is therefore the next in line until the nexcsbns. If you have queries or concerns to do waddle-
backs, please contact either of the above.

Andy’s contact details: 01985 840219 / 07967 019332

Stephen’s contact details: 0161 928 2143 / 0775338 e-mail: broadoakfarm@lineone.net.

Deerpark Al Centre have recently taken delivery of a new bBéwett Prefect 86 this year’s Royal
Show Champion bred by James Sage from Somersétdtalls will be on the website shortly. Once
they're satisfied that he’s working satisfactorggmen will be available from both him aviittoria
Golden Arrow 165 until they retire the latter in the near futuregsliOverend would like to get another
Saddleback boar to go over to Northern Irelandawéinber. Any bloodlines other than Rajah, Golden
Arrow or Prefect. If you have a good quality yolwwaar (up to 12 months old) you would like to sedin-
tact Nigel Overend on 02879 386287 or email ovemé@googlemail.com.

The British Saddleback Pig of the Year Awardwill be made to the individual pig that has accrtiesl
highest number of points during the season. Ipitouexhibitors who feel their pigs are in withteaoce to
claim the prize otherwise the pig will not be considergdclaim form is enclosed showing the points &
plicable. If you need more than one form (1 pig ONter form please), take a photocopy of the orilgin
before you complete it.

Stan Samueldrom Bicester celebrated 60 years of
keeping Saddlebacks in August this year. His pirgt
was bought at the NPBA Show & Sale at Reading in
1948 and was a Chancellors gilt from the herd of
Rupert Jackson. It wasn’t until the 1970s that Stan
started registering pedigree stock but those 66syea
make Stan the most experienced Saddleback breeder
alive. Here’s to the next 60, Stan!

& & & " ( & "
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embers Julie and Joseph Delaney were hosts to Sttaoard who,

from his enquiry to The British Saddleback Breedélsh, chose to
spend his summer learning about rare breed pigislgtvood Farm, in
Keadue, Near Boyle, Co. Roscommon, Eire.

Simon, from Cahors, in the South of France is cetnpd his second year at
Estipa Agricultural College and as he loves raeetrmigs, especially Sad-
dlebacks, he was delighted to be invited to jomEelaneys. He saw sows
of the bloodlines Babble and Fidra deliver theglgis; Simon is shown right
holding a Fidra piglet. The two sows produced 2flgts between them,
which was the major attraction when Joseph ane egianey held a Pig
Keeping Course for hopeful future rare breed pigplees. Tullywood Farm
breeds British Saddleback, Wessex Saddleback ssekEsgs, Tamworth
and Gloucestershire Old Spots and has the largekti€ack herd in the Re-
public of Ireland.

Simon joined the T0August Pig Keepers Course which
was fully enjoyed by all who attended. He, and o#te
tendees were pleasantly surprised at the deptic@md

tent of the course, the hosts’ knowledge, and theder-

ful Sunday lunch cooked for them by Julie Delargey,

rare breed feast of: Roast Gammon, Fillet of Pody-
louse Sausages, Green Bacon, and Black and White Pu
ding, served with a variety of vegetables and ssauce

Simon learned a lot about animal welfare; he was4in
duced to other pig keepers in Ireland, and alsitedghe
Fermanagh County Show in Enniskillen. After reasgv
a crash course on basic Food Hygiene training in a
# & 8 9 HACCP environment, Simon also learned how to mix
and make 80% pork sausages with Joe Delaney,-at the
farm’s Butchery and Farm Shop. He ran into prolsiérying to tie and link the sausages so decided to
leave that bit to Joe and concentrate on the mixyiagkaging and labelling. Whilst at the farm e dad
a tour of the local EU approved abattoir and helpaeito deliver the pigs and collect the meat.

Simon also attended the five Farmers Markets that
the Delaneys attend on a weekly basis where he
met other French students who were working with
local Organic Cheese and Organic Vegetable pro-
ducers.

For further information visit:-
www.tullywoodfarm.com
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ever mind the effects of the Irish referendum, perwill
never be united while each member state has aetitfe
opinion on what makes a great ham. The Spanish ivant
sliced wafer thin, air-dried and from pigs fed @omns; the French
want it deep red, from Bayonne and really tangg;lthlians insist
that their pigs are fed on the whey from a Parmésetory; the Ger-
mans want it slivered and from a pig that has rahthe Black For-
est. All of which is a million miles away from tfeglish tradition,
but at least we are starting to take a bit moranoihterest. In the
1980’s, whilst trapped in an earlier career, | badasion to visit the
factory of one of Britain’s leading cold meats miawturers. Per-
fectly normal (if suspiciously lean) pig legs wowldme into the
boning room where they would be “seam cut” i.e headividual
muscle separated out. Then these lumps of pallat meuld be in-
jected with brine and transferred to a machineerdike a cement mixer where they would be rumbled
round until tender. Finally the meat was squeentmld-shaped moulds which already contained a thin
layer of white fat and pressure cooked. The resa$t a perfectly uniform d-shaped, boneless, “ham”
which after slicing thinly could be layered int@lastic tray and sold as “Genuine Old Farmer MaeGre
gor’s Country Style Premium Ham” — only kidding kavs, but you know the kind of grandiose tosh I'm
talking about. Thank goodness things are much toeds.

A prime English ham is a thing of great beautygéaand imposing with a thick covering of delicateiter
fat; the inside is a uniform pink colour and theatleas a beguiling texture, easy to chew and aljomst
The flavour is never piggy, it will have sweet reoteat come from the cure and just enough salatanice
them out. Sit a fine ham on a traditional chirendtand you have an imposing centrepiece for aarydgr
occasion. On a domestic scale it’s time to retiat old favourite: the ham salad and to make robthe
delightful combination of textures, the slice ofilpiyielding ham (cut thick please) and the crigvks

with a good dressing. Thankfully there is a welcarmpsurge in traditional cooked hams and they are be
coming a “must-have” in delicatessens acrossahd, lall we have to insist on now is that the pames
from a well-treated, traditional breed pig that kasugh “bark” on it to deliver real flavour. Wiearer |
look at the pert rump of a frisky Tamworth as iages across the show ring (sometimes chased &y-an
asperated and jolly warm Nick Hunkin!) | cannotgstayself seeing it as a magnificent ham, perhaps
cured with salt, molasses and a handful of junigegries, then left to dry out a little before bebujled,
skinned and made ready for the table.

At Chiswick deli Mortimer & Bennett, proprietor Dd&ennett stocks a traditional ham from Wallop’s
Wood Dairy in Hampshire. It’s sliced in the shopr@guired and is a honey roast ham made from Gfsuce
ter Old Spot pigs, people now ask for “the Old Spah” and it commands a decent premium. At Harvey
Nichols London food hall they offer a Dorset hamtloa bone and an Alderton ham that comes with a ma
malade glaze. At Selfridges food hall on Oxforce8trl.ondon the traditional hams are all carved fthen
bone. For the “traditional”, the “honey roast” ahe “honey and mustard” roast hams the pigs coora fr
Jimmy Butler’s Blythburgh free range pigs, so pusiteay even get to eat a television star!

For the home cook a few thick slices of fine Bhtlsam make the perfect backstop in the fridge, lshibwe
weather turn and a traditional ham salad lose sufiite appeal it is easy to re-organise and seare bgg
and chips. Perfect pink ham, two runny-yolked emyg$ some crisp chips has undeniable all-weather ap-
peal.

Charles Campion’s 2008 Guide to London Restaurasnpsiblished by Profile Books, £8.99.
Check out the blog at http://campion.thisislondorco.uk
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muscle separated out. Then these lumps of pallat meuld be in-
jected with brine and transferred to a machineerdike a cement mixer where they would be rumbled
round until tender. Finally the meat was squeentmld-shaped moulds which already contained a thin
layer of white fat and pressure cooked. The resa$t a perfectly uniform d-shaped, boneless, “ham”
which after slicing thinly could be layered int@lastic tray and sold as “Genuine Old Farmer MaeGre
gor’s Country Style Premium Ham” — only kidding kavs, but you know the kind of grandiose tosh I'm
talking about. Thank goodness things are much toetis.

A prime English ham is a thing of great beautygéaand imposing with a thick covering of delicateiter
fat; the inside is a uniform pink colour and theatleas a beguiling texture, easy to chew and aljomst
The flavour is never piggy, it will have sweet reoteat come from the cure and just enough salatanice
them out. Sit a fine ham on a traditional chirendtand you have an imposing centrepiece for aaydgr
occasion. On a domestic scale it’s time to retiat old favourite: the ham salad and to make robtke
delightful combination of textures, the slice ofilpiyielding ham (cut thick please) and the crigvks

with a good dressing. Thankfully there is a welcarmpsurge in traditional cooked hams and they are be
coming a “must-have” in delicatessens acrossahé, lall we have to insist on now is that the pames
from a well-treated, traditional breed pig that basugh “bark” on it to deliver real flavour. Wiearer |
look at the pert rump of a frisky Tamworth as iages across the show ring (sometimes chased &y-an
asperated and jolly warm Nick Hunkin!) | cannotgstayself seeing it as a magnificent ham, perhaps
cured with salt, molasses and a handful of junigegries, then left to dry out a little before bebuwjled,
skinned and made ready for the table.

At Chiswick deli Mortimer & Bennett, proprietor Dd&ennett stocks a traditional ham from Wallop’s
Wood Dairy in Hampshire. It’s sliced in the shopr@guired and is a honey roast ham made from Gfsuce
ter Old Spot pigs, people now ask for “the Old Spah” and it commands a decent premium. At Harvey
Nichols London food hall they offer a Dorset hamtloa bone and an Alderton ham that comes with a mar
malade glaze. At Selfridges food hall on Oxforce8trl.ondon the traditional hams are all carved fthen
bone. For the “traditional”, the “honey roast” ahe “honey and mustard” roast hams the pigs coora fr
Jimmy Butler’s Blythburgh free range pigs, so pusiteay even get to eat a television star!

For the home cook a few thick slices of fine Bhtlsam make the perfect backstop in the fridge, lshibwe
weather turn and a traditional ham salad lose sufiite appeal it is easy to re-organise and seare bgg
and chips. Perfect pink ham, two runny-yolked emyg$ some crisp chips has undeniable all-weather ap-
peal.

Charles Campion’s 2008 Guide to London Restaurasnpsiblished by Profile Books, £8.99.
Check out the blog at http://campion.thisislondorco.uk
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hen | was due to leave Marlborough College, |

spoke to the careers master about going to the
Royal Agricultural College at Cirencester and hiel s
though he had heard of it, he knew little of itt\aties
and perhaps | could let him have a brochure fofilas,
when | had been in touch with them. | was wondeifing
the old gentleman was trying to warn me off thesam
path into agriculture. However | enlisted at treahbus
seat of learning in 1972 for the 3year course iates
Management with a view to becoming a land agetmadl
no intentions at that time of ending up doing wheat
doing now, but my grandfather bred Saddleback ipigs
Yorkshire, which may have had some genetic infleenc

untapped at the time! $(# # 0 #

% #

-
My time there was great fun but it persuaded melttal '
not want to become a land agent. Perhaps it wasrlydecture on cattle breeding, which lasted 36-m
utes and was mostly about beagle hounds, thaesteee towards the path | eventually followed! Ikad
cows during my holidays and happened to get atjdlhearenowned Sharcombe herd in Somerset, which
kindled my interest in animal breeding. It was dgrierm time that | went to Bath races and sawnalifar
figure leaning on the paddock rail. | had seena@arthinly heard this fellow at Cirencester and wento
say hello and accused him of missing lectures. paedon was Christopher Norton and we both ended up
at Hobsons 2 years later, the national firm of gex livestock auctioneers in the mid-1970s. Weshav
worked together ever since.

During the ten years | was at Hobsons, | alwaysyag the pig sales and
attended many of them with David Cleveland, theaguartner. He was a
great guide and mentor to me and | well rememizgrdéng in a pen of
maiden gilts for the first time with him and sayft®&prry sir, but these all
look the same to me"Stand still and just look and the better ones will

I show themselves to yoaame the reply. This seemed to work and after a
few sales | much enjoyed trying to pick the bestieimals and waiting to
see what they made. During those years | recalirakmemorable days
selling — Guido De Lellis (Chestnut) in Sussex hadual sales and was an
unusual character. His wife made exquisite Itatiafiee. Alec Mercer’s Harlaston herd of Large White
provided me with my first 1,000 guinea boar, whiedis a great thrill. Dick Gough of Pakenham, the
Twyman family (Newplace) in Kent and Charles Flatk hingoe were regular clients and Andrew Tho-
mas’s Monkeymead dispersal was a memorable ddneisltadow of Glastonbury Tor.

Hobsons held a sale for a firm called Selecta iatiéonal, who imported pigs. An extra special cajak
was ordered with some of the UK'’s first offeringDaroc and Pietrain pigs, but trade | recall wales-
tive. The NPBA show and sales were always fun withlate Jack Howlett of The British Livestock Gom
pany making things interesting with overseas bugadsa tremendous knowledge of the industry. Some-
times our Italian clients purchased the wrong pig!

It was a sadness to me when after three major diaiseof top herds one autumn, that the pig saiés-d
dled to almost nothing. Soon after that time Cbhpker Norton & | left Hobsons and founded our own
business in 1983 in Cirencester town. David Clewgfained us as consultant. During the last 25s/ear
have sold many valuable animals, seeing the rgmacd for a Holstein female smashed under our ham-
mer, along with new records being establishedrfdividuals and sale averages.
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It has been a privilege to sell so many
wonderful dairy cattle and it was a
happy day when our old friend Nicholas
Hunkin of Shutevale fame announced
that the BPA were planning to hold a
show and sale and would we be inter-
ested in doing the selling. This rekindled
many happy memories of the days in
Hobsons selling pedigree pigs and in
2002 we happily returned to the Three
Counties showground and then Ross-on-
Wye market for sales of all breeds.

It is interesting to note that in the 1970s
& 80s sales of pedigree pigs were al-
most exclusively of white breeds, i.e.
Landrace, Large White and Welsh with
occasional Saddlebacks, but now, com-
ing back to the pig sales some 25 years lateisdles are very largely made up of what used tanogvk

as outdoor or coloured breeds. The white breeds vegrarded as the modern “commercial” pig and Davic
Cleveland often commented on the great sale atbetaigh on September 15, 1953, when the first im-
portation of 103 Swedish Landrace pigs sold toayei£914 8s 5d, a phenomenal figure in todayfg-in
tionary valuesSee the photograpthowing a packed sale ring before the sale comeakwith the three
auctioneers- Harry Hobson, James

Cleveland & son David Cleveland in

the foreground wearing their trade

mark trilby hats!

$ & #

The future looks bright for these tra-

ditional coloured breeds as the ever

increasing demand for traceable,

‘organic’ meat, with a nice story be-

hind it, sold in farmers markets or

specialist outlets, means a continued

supply of breeding stock will be re-

quired. The minimal disease herds of

white or hybrid pigs of course have

their place, but many of us would

rather pay a bit more for pork and

bacon with a bit of fat round it and a

real flavour. In recent times we have

seen individuals sell up to 700 guin$ & &
eas (Viki Mills’ Berkshire) and no * <:=> . 8<,==6 79
doubt if breeders continue to consign

quality pigs to the BPA shows & sales, there wdlrewarding trade.

Since 2002 we have conducted 5 sales for the Udamrs and long may it continue. The next event will
be at Ross-on-Wye market on Saturday Octob®r 11

This article was first published in Tamworth Trurhpe
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Did you know about the Dunmow Flitch?
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Two Rosette Sows for sale

Two sows born 23/4/06 and 25/4/06 for sale, betietee
be in pig. Pigs are pedigree but Sue Davies iaRPA
member so a herd inspection may be required tgbr
them back into the herd book. Speak to Marcus Battgs
the BPA for clarification.

=)

Having had the pigs a short while and changed hed
about keeping them, Sue Davies is hoping that tasy
be kept for breeding.

Tel 07745 952969
Wrexham area.

Club Members
Advertise Here
For Free!

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

You can also contribute News, Features apd
Letters—we won’t charge you!
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A Little Light Relief - Paddy and the Pigs
Paddy and Paddy, two Irishmen, went out one day and each bought a pig.

When they got home, Paddy turned to Paddy and said, "Paddy, me ol' mate, how we gonna tell who owns
which bloomin’ pig?"

Paddy says "Well Paddy, I'll cut one a ta' ears off my pig, and ten we can tell 'em apart"
"Ah tat'd be grand" says Paddy.
This worked fine until a couple of weeks later when Paddy stormed into the house.

"Paddy" he said "Your bloomin’ pig has chewed the ear offa my bloomin’ pig. Now we got two bloomin’
pigs with on one ear each. How we gonna tell who owns which pig?"

"Well Paddy" said Paddy "I'll cut ta other ear off my bloomin’ pig. Ten we'll av two pigs and only one of
them will avan ear"

"Ah tat'd be grand" says Paddy.
Again this worked fine until a couple of weeks later when Paddy again stormed into the house.

"Paddy" he said "Your bloomin’ pig has chewed the other ear offa my bloomin’ pig. Now we got two
bloomin’ pigs with no ears!"

"How we gonna tell who owns which bloomin’ pig?"

"Ah tis is serious, Paddy" said Paddy "I'll tell ya what I'll do. I'll cut ta tail offa my pig, ten we'll av two
bloomin’ pigs with no bloomin’ ears and only one bloomin’ tail."

"Ah tat'd be grand" says Paddy.

Another couple of weeks went by, and you guessed it, Paddy stormed into the house once more.
"PADDY!" shouted Paddy "YOUR ******* P|G HAS CHEWED THE ******* TAIL OFFA MY ****** P|G AND
NOW WE GOT TWOQ ****+xx PGS WITH NO ****+x EARS AND NO *****+x TAJLS Il HOW THE **** ARE
WE EVER GONNA ****+*x TE| | 'EM APART?!"

"Ah ***** jtI" says Paddy "How's about you have the black one, and I'll have the white one?"

#& &' 1& -
. /&

Claire Wilson’'s sows are off at a gallop to makeesthey're at the
front of the queue to attend this year's AGM. Pfaaee limited so

don't miss out - send off your application form TOD #$1 Bl % 1&& 1() *) (
+ ) 1&& () ) (







